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+ WATO TAMAHDb

Urpuctoe BuHO reorpacdmnyeckoro HaMMeHOBaHUS
nonycnaakoe 6enoe «LLIATO TAMAHb»

OINMMNCAHUWE BUHA:

Cepus urpucTbix BuH «Lllato TamaHb» - npekpacHblit 06pasel, KauecTBEHHbIX
urpucTbix BUH Poceun, koTopas 6bina 3anylieHa COBMECTHO €O cneuunanncTa-
mu UHetutyTa aHonorum nposuHumu LLlamnaue (®panuus) 8 2006 roay. B
TEXHOJIOTUN ero TMPOU3BOACTBA COEAUHWUAUCL Tpaguuuu $paHLy3cKoro
BUHOA,E/INSI U COBPEMEHHbIE METOAbl POCCUICKUX BUHOAeN0B. MIrpucTble BUHa
«lllato TamaHb» npousBoasTcs pe3epByapHbim meToaom (meton Lllapma).
3To o3HauaeT, 4To npouecc bpoxeHus NpoxoauT B Oo/bLUMX pe3epByapax
(akpaTodopax), uTo no3BonseT BbiNnyckaTb 60blLIME NAPTUU UTPUCTBIX BUH CO
cTabubHBLIMK BKYCO-apomMaTUYeCKMMU nokasaTtensamu u caenatb ux bonee
JOCTYMHBIMU LUMPOKOMY KpYyry noTpebutenei.

Ons npousBopcTBa nosycnagkoro 6enoro urpuctoro «lllato Tamaub»
crneuuanmucTbl UCNoNb3yloT BUHOrpaa coptos LllapgoHe, Pucnunr u gpyrux
6esnbIX COPTOB, BbIpaLeHHbIX M cCOOpaHHbIX Ha COOCTBEHHbIX BUHOTpagHUKax
arpodupmbl «HOxHasi» TamaHckoro nonyoctposa KpacHopapckoro kpas.
LlBeT cBET/I0-COJIOMEHHbII C OTTEHKAMU OT 3e/IeHOBaTbIX [0 30/I0TUCTbIX.
Apomart pasBUTbIi, TOHKUI1, C XOPOLLIO BbIPa)K€HHbIMU LIBETOUHbIMU TOHAMM.
HexXHbli1 1 u3blckaHHBIN BKyC, KpacuBasi U NMpOAOJDKMTeNbHAs Urpa BUHA
yKpacaT 1000 BaXXHbIN MOMEHT BalLei )XKU3HU.

benoe nonycnagkoe urpucrtoe «lllato TamaHub» upgeanbHo B TaHgeme cC
cbipamu, buckeutom n ppykramu. lNogaeaTs, NpeaBapuTENbHO OXJ1aAMB 10 8-
10°C.

HATPAbI

2014, 21-a MexpayHapoHas BbICTaBKa MPoJ0BO/IbCTBEHHbIX TOBAPOB U CbIPbs
ansmxnpounssogcrea «[MPOJOIKCMO-2014», Mockea, bpoH3oBas measnb
2012, NMpopaakeno, Mocksa, Cepebpsinas mepans

2015, «Cto nyuwmx Toapos Poccumn»

LIEJTEBAA AYOANTOPUSA

MOPTPET LEJIEBOTO
MOTPEBUTENA

MOTHMBbI AJ19 COBEPLUEHWA
MOKYIKA

noBoAbl 4719 MOTPEBJIEHUNA

LIEHOBOE NMO3NLIMOHNPOBAHUE

Bo3pacT 25-50 neT, akTuBHbIe JlloaU
€ lOCTaTKOM CPeJHUM U Bbille

npuobpecTn KauecTBEHHOE UTPUCTOE MO
[OCTYIMHOM LieHe A1 ceMeiHOro npa3gHuka,
CBUJaHUS, BCTPEUU C APYy3bsMun

BEUYEPUHKM, NPa3JHUKN, CBUAAHUSA

pOCCUIICKOE UFPUCTOE BUHO LLEHOBOTO
cermenTa "low-premium”



¢

Chateau
TAMAGNE

*- WATO TAMAHDb -

JocTynHbli 06bem:

0,751 ;1,586 kg /byTtbuika
0,75L;1928 kg /nopapouHbiit KOpob
c bokanom
0,75L ;1,684 kg /nogapouHas ynakoBka
1,5L;2863kg /Oytbuika
02L; 042kg /OGytbuika
02L; 1756 kg /knactepnak

Pasmep:
?94xh31,2cm /6yTtbinka 0,75 n
19,4 x9,8x31,4 cm / nopapouHblit KOpob

c 6okanom
9,4x9,4x31,6 cm  / mojapouHas ynakoBka
D 117xh359cm /OyTbinkal,5n
?59xh185cm /Oytbinka 0,2 n
12,2 x12,2 x19,1 cm / knacTepnak

6 /6yTtbinka 0,75 n

4 /nopapouHblii KOpob ¢ Gokanom
6 /nopapouHas ynakoBka

4 /6ytbinka 1,5 n

24 /6yTtbinka 0,2 n

6 /knactepnak

LLITpuUX KOA, Ha eANHULY NPOAYKLUM:
4607062861493 / 6yTbinka 0,75 n
4607062862216 / nopapoyHblii KOpod

c 6okanom
4607062862209 /nopgapoyHas ynakoeka
4607062861530 /6yTbiika 1,5 n
4607062861615 /6yTbinka 0,2 n
4607062861608 / knactepnak

LLITpux koA Ha rpynnoByto yNnakoBKy:
14607062861490 / 6yTbinka 0,75 n
14607062862213 / nopgapoyHblii KOpod

c 6okanom
14607062862206 / nogapoyHas ynakoBka
14607062861537 / 6yTbinka 1,5 n
14607062861612 / 6yThinka 0,2 n
14607062861605 / knactepnak

Kopa All: 440

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

28 /nopapouHbiit kopob ¢ bokanom

64 /nopapouHasn ynakoBka

45 /6yTtbinka 1,5 n

54 /6yTtbinka 0,2 n

54 /xnactepnak

KonunuecTtso ynakoBok B ciioe:

16 /6yTbinka

7 /nopapouHbiit kKopob ¢ bokanom
16 /nopapouHas ynakoeka

15 /6yTtbinka1,5n

9 /6ytbinka0,2n

9 /«xnactepnak

Urpucrtoe BuHO reorpadrueckoro HaMMeHOBaHUS NMoJTycnaakoe
6enoe «LLIATO TAMAHb»

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NMPOM3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT LllapaoHe, Pucaunr u gpyrue 6ensle copta
VARIETAL
CrOCOb NOCAJIKMN Pyuroi

METHOD OF PLANTATION ~ Manual

CIrOCOB BbIPALLIMBAHWSA  HawTamboBbix GopmupoBKax B HEyKpbIBHOM KYIbType
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MNMEPMO/ CBOPA lMepBasi - TpeTbs Aekapa ceHTOps

HARVEST PERIOD

YPOXXAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c¢/ha

CPEJHWN BO3PACT 103 12 net

AVARAGE AGE OF VINS 12 ner

METO/[], MEPBUYHOWM KpaTkoBpemeHHbIii HacTol B Npeccax ¢ NpeABapuTebHbIM OX1aXAeHU-
®EPMEHTALIMU em me3ru coptoB BuHorpaga. ®notauus NepuoanMyeckoro JeincTBus.

BpoxxeHue npu koHTponupyemoit Temnepatype 16-18°C
PRIMARY FERMENTATION P P pommpY patyp

METO[, BTOPUYHOW
GOEPMEHTALNA

SECONDARY FERMENTATION

PesepsyapHblit. Yenosua 16-18°C

BbIEPXKA bes BbIAEpXKKM

FINING No fining

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COLEP)KAHUE CAXAPA 40-55 r/am3
RESIDUAL SUGAR 40-55 g/dm3
KUCIOTHOCTb 5-8 r/am3
TOTAL ACIDITY 5-8 g/dm3
KATTOPUMHOCTb 94,7 kkan
CALORICITY 94,7 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET CBeT/N10-COJIOMEHHbI C OTTEHKAMM OT 3€/IEHOBATbLIX 40 30JI0TUCTbIX
COLOUR

APOMAT Pa3BuTbIiA, TOHKMIA, C XOPOLWIO BbIPaXX€HHbIMU LIBETOYHbIMU TOHAMU
BOUQUET

BKYC He)XHbli1 1 n3bicKaHHbI

TASTE

TEMTEPATYPA TIOJAUYN 8-10°C
SERVING TEMPERATURE 8-10°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

www.kuban-vinoru  [§ /kubanvino1956 /chateautamagnerussie



