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«MYCKATHOE. LIATO TAMAHb»
BuHo urpuctoe monopoe nonycyxoe 6enoe

OINMNCAHUE BUHA:

Mosnopbie urpuctble BuHa BuHoaesbHs «KybaHb-BuHo» BbinyckaeT ¢
2008 ropa. B nuHeiike npeacTaBneHbl: nonycyxoe 6enoe «MyckaTHoe»,
6ptoT Genoe «Pucauur», nonycyxoe pososoe «KpacHocton». 3Tu BUHA
NpousBOAATCA MO OPUIrMHANbLHOI TEXHOJoTUK, 3ak/ovalouieiica B
nepBUYHOM OPOXKEHUN CBEXEro BUHOTPAAHOro cyc/a v no3Bonsiouei
coxpaHuTb 6oraTyio NasMTpy apomaToB UCMO/Ib3YEMbIX COPTOB BUHOTpa-
na. B 2016 roay EBpasuiickoe naTeHTHOe BELOMCTBO Bbla/10 BUHOE/Tb-
He naTeHT HanzobpeTeHue: «<Cnocob Npon3BoACTBA UTPUCTLIX BUH». Cam
cnocob paspaboTtaH gupekTopom no npouseoacTey — Bangoit botHaps.
[aHHbIit MeToa NpefycmaTpuUBaeT He CTOJIb KOHCepBaTUBHYIO 06paboT-
Ky MepBUYHOTO cbipbsi. DTo nomoraeT Ha 90% coxpaHuTb opraHonenTu-
YyecKue CBOMCTBA CBEXEro BUHOTPaja, a Takyke MoBEPXHOCTHO-aKTUBHbIE
BelllecTBa B UX MepBO3JaHHOM BUje B rOTOBOM npopykTte. bnaropaps
waaswein obpaboTke, cycno nepexoauT U3 NepBOHAYaIbHOTO COCTOS-
HUs B urpuctoe 6e3 ocobbix noTepsb. [1pu aTOoM apomaT U BKyC HanuTka
KOHLLEHTPUPYIOTCS, BCE 3TO [JOTMOJHAETCS MUIrPUCTbIMU, MEHUCTbIMM
cBoiicTBaMu, KOTopble yAanoch M3B/edb B Mpouecce LiamnaHusauum,
3aKpenuTb U JOHeCTH J0 noTpebuTtens.

Mosnogoe nonycyxoe 6enoe «MyckaTHoe. LLlaTo TamaHb» npousBoasT U3
BMHOrpajga MyCKaTHbIX COPTOB, BbIPALLEHHOrO Ha COOCTBEHHbIX
BUHOrpagHukax TamaHckoro nonyoctposa KpacHogapckoro kpas. Liset
CBET/I0-COJIOMEHHbII1 C OTTEHKaMu OT 3e/1eHOBaTbiX 10 30/I0TUCThIX,
SAPKUIN COPTOBOI OYKeT C JOMUHUPYIOLLLEN LUTPOHHO-MYCKATHOM HOTOW,
noAvYepKHYThIN CBEXeCTbio M MMKAHTHOCTLIO BKYca.

Monopoe nonycyxoe 6enoe «<MyckaTHoe. LLlato TamaHb» pekomeHayeT-
cs nojaeatb npu Temnepartype 6-8 °C B TaHpeme ¢ GuckBUTamu U
Tupamucy.

LIEJIEBASA AYONTOPUA

2016, Jyuwmit MpoayxkT 2016, MPOA3KCI10 2016,

Mockea, 3onotaa megasib

2015, 100 nyuwmx ToBapos Poccun, Kpacnopap, CepebpsiHbiit 3Hak
2015, FOTATPO "ToppocTb Kybanu', Kpactopap, 3onotas megans
2013, Decanter World Wine Awards 2013, JlongoH,

6poH3oBas mepab

2013, International Wine & Spirit Competition (IWSC) 2013,
JNonpoH, BpoHsoBas mepans

2013, International Wine Challenge 2013, JlonpoH, auniom
2013, Chisinau Wines & Spirits Contest, Kuwmnnes, Mongasus,
BpoxsoBas mepanb

2013, MexyHapoHblit KOHKYpC BUH reorpaduyeckoro
HaumeHoBaHus «AnTuues 2013» , KpacHoaap, auniom

2009, «[Mpopakcno», Mocka, Cepebpsinas mepanb

2009, MexayHapoHas BbicTaBka «BuHa n nanutkm»,
KpacHopap, CepebpsiHas mepanb

2008, 12-blii MexayHapoAHbIli KOHKYPC BMH U HANUTKOB,

Mockga, 3onoTas meaasib

My>XunHBI 1 XeHwWwuHbl 25-50 net
C IOXO4,0M CPeHWUM U BblLLE,
MHTepecylowmecs poccuinckum BUHOM

MOPTPET LEJIEBOIO
NMOTPEBUTENSA

MOTUBbI AJ191 COBEPLLEHUS ﬂpmoﬁpecm PEAKNIA CE30HHBIN NPOAYKT

MOKYIKN
NMNoBOAbl 4J1 NOTPEBJIEHUSA YXKuH B KOMNaHuu apysen unm 6amskmx

Poccuiickoe BUHO LLEeHOBOTO cermeHTa
"medium”

LLIEHOBOE NMO3NLUMNOHNUPOBAHUE
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«MYCKATHOE. LLUATO TAMAHb»
BuHo urpuctoe monogoe nonycyxoe 6enoe

TEXHUYECKAS NHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NPON3BOACTBA  Poccus, KpacHopapckuii kpaii, Tempiokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Myckat
VARIETAL
ClNOCOBb NOCAKM Pyunoin

METHOD OF PLANTATION  Manual

CIMOCOB BbIPALLMBAHMS  HawTtam60BbiX GOPpMUPOBKAX B HEYKPLIBHOM Ky/bType
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

OBO3HAYEHUE B BUHHOW KAPTE :

JocTtynHbiit 06bem/Available volume:
0751 /1,586 kg

Pasmep G6yTbinku/Bottle size:
?D94cm/h31,2cm

BnoxeHnue B ropposiumk/ Embedding
in a corrugated box:
6

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062865644

LLITpnx Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

46070628656448

Kopa ATl: 440

KonnuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

64

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

16

NMEPNO/[ CBOPA BTtopas nekapa ceHTs6ps

HARVEST PERIOD

YPOXXAMHOCTb 80-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 80-85 c/ha

CPEJHWIN BO3PACT JTO3 13 ner

AVARAGE AGE OF VINS 13 years

METO/, MEPBUYHOM KpaTkoBpemeHHbIit HACTO B peccax ¢ NpejBapuTebHbIM OXaXAeHnem
®EPMEHTALMN me3ru coptoB MyckaT LiBeTouHblit u bapxaTHbiit. @noTauma nepuogmnyec-

KOTro AelcTBuUs
PRIMARY FERMENTATION

METO[, BTOPUYHOW
GOEPMEHTALNA

SECONDARY FERMENTATION

[MpousBOACTBO UrpUCTOro BUHA 3a OQHO OpoXeHue U3 CBexero
BUHOrpaaHoro cycna.Ycnosus 18-20 °C

BbIJEP)KKA
FINING No fining

besBbigepxkn

AHAJTIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMNupPT 10-12 % 06.
ALCOHOL 10-12 % Vol.
COEP)XAHUE CAXAPA 25-40 r/pm3
RESIDUAL SUGAR 25-40 g/dm3
KNCJTOTHOCTb 5-7r/pm3
TOTAL ACIDITY 5-7 g/dm3
KANOPUMHOCTb 85,6 kkan
CALORICITY 85,6 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET CBEeTN10-COJIOMEHHbII C OTTEHKAMM OT 3€/IEHOBATbIX 40 30JI0TUCTbIX
COLOUR

APOMAT Spkuit copToBOI OyKeT C AOMUHUPYIOLLLEH LUTPOHHO-MYCKATHOM HOTOM
BOUQUET

BKYC CBexXuin, NUKaHTHbIN

TASTE

TEMTEPATYPA TOJAUYN 6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopckas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru
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