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«COBUHBbOH-KPACHOCTOIT TAMAHW»
BuHo reorpaduueckoro HaumeHoBaHUs cyxoe
po3oBoe

ONMMNCAHUE BUHA:
Buna nuneiiku «lllato TamaHb» - 3TO KauecTBEHHble HaTypasbHble BUHA 4151

LIMPOKOrO Kpyra noTpebuTenen, ux OTAn4aeT COpToBasi TMMUUYHOCTb, YNCTbIE
apomatbl 1 Bkycbl. CopToBas cepusi BuH «LllaTo TamaHb» npoussoguTcs us
oTtbopHoro BuHoOrpaga, cobpaHHOro Ha BMHOrpagHukax arpodupmsl
«lOxHas» Ha TamaHnckom nonyoctpose KpacHopapckoro kpasi, Kaumar
KOTOpPOTo uaeanbHO MOAXOAMT Ajsi pasBuTus BuHogenus. [lepepabotka
BMHOTPaja BeeTCsl HA CAMOM COBPEMEHHOM UTasbIHCKOM 060pynoBaHuy,
KOTOpOE TMO3BOMSET MoJjydyaTb OT/AUYHbI BUHOMaTepuan. Buna nuHeiikn
«lllato TamaHb» MPOU3BOAATCS MO KIACCUYECKUM TEXHONOTUSM, a s
CHWKEHUSI KMCJIOTHOCTU NMpUMeHsieTesi MeTog, i6/104HO-MoN04YHOoro Gpoxe-
HUS, B pe3yibTaTe Yero BUHA CTAHOBATCS BoJlee MATKMMU M TAPMOHUYHBIMU.
EnmMHCTBEHHDBIN TaHAEM, KOTOPbIN NpeacTaeneH B MnHelike «Llato TamaHb» -
3TO COM3 [BYX COPTOB, MEXAYHAPOAHOrO M aBTOXTOHHOro: COBMHbOHA
(Bo3pacTt no3 12 net) u KpacHoctona Ananckoro (Bospact no3 16 ner).
BuHorpap BbipaweH u cobpaH Ha cOBCTBEHHbIX BUHOrpagHUKaX, KOTOpble
pacnosioxxeHbl Ha TaMaHCKOM MOyOoCTpOBe.

COBMHBOH-KPACHOCTOI [Mpu [OCTATOUHO MHTEHCUBHOM LIBETE B 3aBUCUMOCTU OT HACTPOEHUSI ABYX

TAMAHM
BHHOMIPAWWOI napTHepoB OTTEHKU B bokane MOTYT MEHATbCA OT 6ﬂ€,D,HO-pO3OBOFO ao

"
CYNOE POJOBOE

Chateau ManuHOBOro. ApomMaT rapMOHUUHBI, ¢ GPYKTOBBIMM TOHAMMU U MUHEPAIbHbI-
= TAMAGNE B i i
ROSE SEC - sdats MU oTTeHkamu. Bkyc cBexwuit n msirkuin. MipeanbHoe BMHO [N1s KapKoro
SAUVIGN oA
K@f%ggp JleTHero Bevepa uamn Tenioro BeCeHHero gHs.
20 Jlyuwie Bcero nogxoaut K xosiofHbIM 3akyckam u  6nogam us poibel. [pesoc-
X0pHoO coueTaeTcs ¢ ppykrammuu sirogamu. Temnepartypanogauu: 12-14°C.
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LIEJTEBAA AYANUTOPUA

MOPTPET LUEJIEBOIO My>KUMHBI U KeHWMHbI 25-50 ner,

MOTPEBUTEJA MMeloLme cpeHnii 4oCTaToK
KJTACTEPIAK MOTWBbI /151 COBEPLLUEHUS [MprobpecTn BUHO C XOPOLUMM COUeTaHUeM

MOKYIKA «lyeHa-KayecTBo»

noBoAbl 4719 MOTPEBJIEHUNA BeTpeun ¢ apysbsimu, cemeiiHblit yKuH

LIEHOBOE MNMO3NLNMOHNPOBAHUE Poccuiickoe BuHo knacca "low-premium”
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JocTynHbiit 06bem:
0,75L;1,365 kg /byTtbuika
0,187 L ; 0,358 kg / b6yTbuika
0,187 L; 1,114 kg / knactepnak

Pasmep:

?88xh301cm /O6yTbinka 0,75 n
?51xh185cm /OyTbinka 0,187 n
18,2 x5,2 x18,5 cm / knactepnak

BnoxeHue B ropposimk:
6 /O6yTtbinka 0,75 n

24 /6ytbinka 0,187 n

8 /knactepnak

LLITpux koA Ha eanHULLY NPOAYKLUK:
4607062868959 / 6yTbinka 0,75 n
4607062869017 / 6yTbinka 0,187 n
4607062869086 / knactepnak

LLITpux Kog Ha rpynnoBylo yNnakoBKy:
14607062868956 / 6yTbinka 0,75 n
14607062869014 / 6yTbinka 0,187 n
14607062869083 / knactepnak

KonunuectBo ynakoBok Ha nogaoHe (eBpo):
64 /6yTbinka

60 /6yTbinka 0,187 n

60 /knactepnak

KonunuecTtso ynakoBok B ciioe:
16 /6yTbinka

10 /6yTtbinka 0,187 n

10 /knactepnak

«COBVMHbOH-KPACHOCTOIN TAMAHW»
BuHo reorpaduueckoro HaumeHoOBaHUs Cyxoe po30Boe

TEXHUYECKASA NHOOPMALIMA / TECHNICAL INFORMATION:

MECTO NMPOM3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

CoBuHbOH, KpacHocTon aHanckuii

CrOCOb NMNOCAIKN
METHOD OF PLANTATION

Pyunoit

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha wrtamboBbIx popmMUpOBKaX B HEYKPbIBHOM KY/IbType

CrNocCcob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

NMEPNO[ CBOPA MepBasi - BTopas fekana ceHTs6ps
HARVEST PERIOD

YPOXXAMHOCTb 90 u/ra

YIELD IN KG OF GRAPES

PER HA. 90 c/ha

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

CoBuHboH - 12 net, KpacHocTon aHanckuii - 16 net

12,16 years

METO/[1, MEPBUYHOM
OEPMEHTALIN

PRIMARY FERMENTATION

HacToii B npeccax ¢ npeaBapuTe/ibHbIM OX/12XKAEHUEM Me3ru BUHOTpaja
CoBuHboH, KpacHocTon aHanckuit. dnotauus nepuoauyeckoro
neiictBus. bpoxxenune npu koHTponupyemoii Temnepatype 16-18 °C.

BbIJEP)KKA
FINING

bes BbigepxKMn

No fining

AHAJTMUTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR He 6onee 4 g/dm3
KNCJTOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 74 xkan
CALORICITY 74 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET Pa3Hoi MHTEHCUBHOCTH, C OTTEHKamu oT B/1elHO-pPO30BOrO 1,0

COLOUR MaJIMHOBOTO

APOMAT Pa3BuThbIi, rapMOHUYHbBIN, C ¢pyKTOBb|MM TOHaAMKU U MUHepasibHbIMKU
OTTeHKamu

BOUQUET

BKYC CBeXnit, MArKMit U rapMOHUYHbI

TASTE

TEMIEPATYPA NMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°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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