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«lHAPOOHE. LLATO TAMAHb PE3EPB» 2011
BuHo reorpadmyeckoro HaumeHoBaHus
KONNIEKLMOHHOE cyXxoe benoe

OlMNMCAHUE BUHA:

BbigepxaHHble KONNeKUMOHHbIe BUHA - BeplunHa mapku «lllato Tamaub». B
HUX BOMJIOTU/INCb MHOTOJIETHUIA OMbIT, MACTEPCTBO M TalaHT BUHOAEOB
«KybaHb-BuHo». MicTopus KONNEKUMOHHbIX BUH HauuHaeTcs ¢ mapTa 2008
roga, Korga Bbiaep)aHHble BUHa ypoxas 2006 roga Obuiv nomeleHbl Ha
NOJIKM BUHOTEKU A5 JanbHeliero xpaHeHus. C 3Toro BpemeHu BuHogenamm
KaXXAablil rog oTOMpaloTes nydllne BUHA, UMeloLLUe NoTeHuuan K ganbHewe-
My pasBUTHIO B OYTbI/IKe, JOCTOIMHbIE CTATb YACTbIO KOJUTEKLMU BUHOAENbHU.
[ns npousBoAcTBa MCMNO/b3yeTCs BUHOTPaf, BblpalleHHblt U coOpaHHblit
BPYUHYIO Ha Iy4lINX yyacTkax TamaHCKoro nojlyoctpoBa, KoTopble pacnoso-
XEeHbl B YHUKAJIbHbIX K/IMMaTUYECKMX YC/IOBUAX M OMbIBalOTC YepHbim M
A3oBCKUM Mopsimu. [TOMUMO OCHOBHOW BblgepXXKU KONAeKLUs NpoxoauT
J,0MNOJIHUTE/IbHOE CO3peBaHKe B TeHeHUe TpeX NeT B OyThbifike B cneLmanbHoil
BUHOTeKe. 3a 3TO BpPeMsi HanMUMTKM NpuodpeTaloT MakCUMaslbHO CIO0XHYIO
CTPYKTYpY, pa3BuBaloT CBOM apoMaTUyeckme XapakTepucTukn u gocturaioT
BEPLUMHbI BKyCAa.

«Lllappone. LLlato TamaHb Pe3epB» M0oXXHO OTHeCTH K obpasuam kiaccuuec-
KO WwKobl. BuHorpap, cobpanHblit ¢ 21-neTHeit n103bl, 6611 NepepaboTaH no
TpaauuMoHHON ans Genbix BUH TexHonoruu. [lanee 50 % BuHomaTepuana
3a/10KM/IM B €MKOCTb U3 HepxaBelweit ctann, a 50% oTnpaBuioch Ha
6poxxeHune B 6ouky U3 amepukaHckoro ayba. lNMocne BUHO [OMONHUTENBHO
BblJEPXKMBANoOCh B OyThbiNIke B TeueHune Tpex ieT.

He cmoTpsi Ha gnuTenbHylo Bbioepxky, «LLlapgone. LLlato TamaHb Peseps»
obnanaet cBeXUM, C HOTamu 3pesibix GPyKTOB, Me[ia U BaHW/IbHbIX OTTEHKOB
apomaToMm. BKyc NonHblIi, KOMMIEKCHBIN, co cbanaHCMpPOBaHHOI KMCIOTHOC-
Tbio.

«llappone. LLlato TamaHb Peseps» nopaayeT ueHuTenei NoaHOTENbIX BUH.
MpeanbHo B nape c 61toaamu u3 MOPCKO#t M peuHoit pbiObl, Nerkumu canatammu
nyctpuuamu.logaetcs nputemnepatype 12-14°C.

LIEJTEBAA AYOANTOPUSA

MOPTPET LUEJIEBOIO My>kunHbl 1 KeHwWwmHbE 30-55 neT, umetowme
NMOTPEBUTENYA [0CTaTOK CPeHUIA 1 BbllLie CPeJHero
MOTWBbI AJ19 COBEPLLEHUA TopxecTeo, B nogapok

MOKYIKA

noBoAbl 4719 MOTPEBJIEHUNA [acTpoHOMUYECKMit y)KMH, 0cobbIit cryuai

LIEHOBOE MO3UNLUMOHUPOBAHUE Poccuiickoe BUHO knacca "premium”



¢

Chateau
TAMAGNE

* WATO TAMAHDb -

«lHAPOOHE. LUATO TAMAHb PE3EPB» 2011
BuHo reorpaduueckoro HaumeHoBaHUS KOJJEKLMOHHOE cyxoe benoe

TEXHUYECKASA NHOOPMALIMA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHogapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlappoHe - 100%
VARIETAL
CIOCOb NOCAOKHU Pyunoit

METHOD OF PLANTATION ~ Manual

CIOCOB BbIPALLIMBAHMA Ha wTamboBbix ¢opmupoBkax B HeyKpbiBHOW KynbType. Obpeska
NN0J0BbIX CTPENOK KOPOTKas
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

OBO3HAYEHME B BAHHOW KAPTE :

HocTynHbiit 06bem/Available volume:
0,75L;1,346 kg

Pasmep G6yTbinku/Bottle size:

@D 81cm; h299 cm

BnoxeHnue B ropposiumk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062869789

LLITpnx Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14607062869786

Kop All: 403

KonuuecTBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

510)

KonuuectBo ynakoBok B croe /
Number of packages in the layer:

10

MNMEPMO/ CBOPA MepBasi nekapa cenTsdbps

HARVEST PERIOD

YPOXXAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJHMIN BO3PACT 103  21rop

AVARAGE AGE OF VINS 21years

METO/, MEPBUYHOWM HacToit B npeccax ¢ npeaBapuTesibHbIM OX12XK/AeHUEM Me3r BUHOrpaaa

LlappnoHe. ®notauus nepuoauveckoro peicteus. bpoxenune npwu

OEPMEHTALIAN
KOHTponmpyemoii Temnepatype 16-18 °C.

PRIMARY FERMENTATION

BbIEPXKA 50% B emkocTH u3 Hepxasetoweit ctann, 50% GpoxeHne B Houke m3
amepukaHckoro nyba, nononHuUTeNbHas Bblgepxkka B OyTblike He MeHee
TpexnetnpuTemnepatype 18 °C uBnaxHocTu He Bbie 85 %

FINING

AHAJIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnupPT 12,5 % 06.
ALCOHOL 12,5 % Vol.
COEP)XAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCIIOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KANOPUMHOCTb 74 kkan
CALORICITY 74 keal

OPIAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET CoJ/IoOMEHHbI C 3e1eHOBaTbIM OTTEHKOM

COLOUR

APOMAT CBexuit, ¢ HoTamu 3pesibix GPyKTOB, Meaa u BaHUIbHbIX OTTEHKOB
BbIAEPXKMN

BOUQUET

BKYC [MosHbI, KOMNNEKCHBIN, o cbanaHCMPOBaHHOM KMCIOTHOCTbBIO

TASTE

TEMTEPATYPA TIOAYN 12-14°C
SERVING TEMPERATURE 12-14°C
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