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+ WATO TAMAHDb

«MYCKAT TAMAHW»
BuHo reorpadmyeckoro HaumeHoBaHus
nonycnapkoe denoe

OlMNMCAHUE BUHA:
BuHa nuneiikn «lllaTo TamaHb» - 3TO KauecTBEeHHble HaTypasbHble BUHA A5
LIMPOKOro Kpyra noTpebuTeneii, ux oTanyaeT COpToBasi TMMUUYHOCTb, YNCTbIE
apomatbl U BKycbl. CopToBas cepusi BuH «Lllato TamaHb» npousBoautcs us
oTbopHoro BuHOrpaja, cobpaHHOro Ha BMHOrpagHukax arpodupmel
«lOxHaa» Ha TamaHckom nonyoctpoBe KpacHopapckoro kpas, kaumat
KOTOpOro upeanbHO MOAXOAWUT A/si pa3BuTUS BuHodenusi. [lepepaboTka
BUHOrpaja BeJeTcsi Ha CAaMOM COBPEMEHHOM UTaslbsiHCKOM 0bopyaoBaHuK,
KOTOpoe MNo3BoJjisieT MnojyvyaTb OT/MYHBIN BMHOMaTepuan. BuHa nuHeiikn
«llato TamaHb» NpousBOAATCA MO K/ACCUYECKMM TeXHOJIorusam, a s
CHU)XEHUS KMCJIOTHOCTU NpUMeHsieTcsi MeTog, 16/104H0-MoN04YHOro 6poxe-
HUs, B pe3yibTaTe Yero BUHA CTaHOBATCs 6olee MATKMMU M FAPMOHUYHBIMU.
B cepun tuxux BuH «lllato TamaHb» ecTb cyxoii obpasel, KOTOpPbIit Obla
BbinyuieH B 2017 roay, a BOT nonycnaakuii myckaT [JaBHO MpUCyTCTBYeT B
NIMHENKe U UMeeT CBOI0 ayUTOPUIO LieHUTesei.
[ns npousBoacTBa UCnob3yloT oTOOPHbIN BUHOrpag copta Myckat (Bospact
no3 13 neT) u knaccuyeckyio TexHosoruto ans 6enbix BUH. LiBeT B 60Kane ot
CBET/10-CO/IOMEHHOIO 10 COJIOMEHHOrO0 € 30/I0TUCTbIM OTTEHKOM. Apomat
OYeHb YUCTbIN, COPTOBOM C JIErKUMU MYCKATHO-LUUTPOHHbIMU ToHamu. Bkyc
MOJTHbIN, MATKUI U TAPMOHUYHbIN.

Chatﬁau Csoii xapakTep 6enoe nonycnapkoe «MyckaT TamaHu» NokaxkeT B coueTaHUU
TAMAGNE c dpykramu u secepramu. [pepsapuTtensHo TpebyeTes oxnaguTs o 12-14°C.

MYCKAT TAMAH U
BUHO TEOTPAQUECKOO
HAMMEHOBAHWA
TTOAYCAAZIKOE BEACE

BLANG MOELLEUX

MUSCAT

LLe L2

2

HATPAIDbI

2014, International Wine & Spirit Competition (IWSC), Great Britain

LIEJTEBAA AYOANTOPUSA

MOPTPET LUEJIEBOIO My>XunHBI M XeHWwmHbl 25-50 ner,
MOTPEBUTENIA MMeloLme cpeHnii 4oCTaToK

MOTMBbI A1 COBEPLLEHWMS lMpuobpecTtn BUHO € XOPOLIUM coueTaHnem
MOKYIKN «L|eHa-KayecTBo»

noBoAbl 4719 MOTPEBJIEHUNA BeTpeun ¢ apysbsimu, cemeiiHblit yKuH

LIEHOBOE MO3UNLUMOHUPOBAHUE Poccuiickoe BuHo knacca "low-premium”



@ «MYCKAT TAMAHM>
BuHo reorpaduueckoro HaumeHoBaHus nonaycnagkoe benoe

Chateau
TAMAGNE TEXHUYECKAS UHDOOPMALIMSA / TECHNICAL INFORMATION:

. WATO TAMAHDB - MECTO NPOU3BOCTBA  Poccus, KpacHogapckuii kpaii, TeMpiokckuii paiioH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT MyckaTt
VARIETAL
CIMOCOBb NOCAKM Pyuroi

METHOD OF PLANTATION ~ Manual

CMNOCOB BbIPALLIMBAHUSA B HeykpbiBHOI KynbType. Beaenne KycToB no kopJoHHOMY Tuny
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

NMEPNO[ CBOPA Bropasi - TpeTbsi fekana ceHTsbps

HARVEST PERIOD

YPOXXAMHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 95-100 c/ha

CPEJHWIN BO3PACT J103 13 ner

AVARAGE AGE OF VINS 13 years

METO[, MEPBUYHOM TexHonorusa runepoxkcuaaumu mesru BuHorpaaa. ®norauus nepuoamnyec-
OBO3HAYEHUE B BUHHOWM KAPTE : ®EPMEHTALMM Koro aeicTeus. bpoxxeHne npu koHTponmpyemoii temnepatype 16-18 °C.

PRIMARY FERMENTATION

BbIJEPXKA bes BbigepxKMn

FINING No fining

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CnnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COIEP)XAHUE CAXAPA  20-40 r/nm3
RESIDUAL SUGAR 20-40 4 g/dm3
KUCITOTHOCTb 5-7 r/am3
TOTAL ACIDITY 5-7 g/dm3
KAJIOPUAMHOCTb 88,4 kKan

JocTynhbiit o6bem/Available volume: CALORICITY 88,4 keal

0,75 L ;1,365 kg

Pasmep G6yTbinku/Bottle size:

© 88cm; h30,1cm OPTAHOJNENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

Brno)eHue B I'Od)POﬂLLlVIK/ Embedding LBET OT CBeT/10-COJIOMEHHOTIO 10 COJIOMEHHOTO C 30/I0TUCTbIM OTTEHKOM
in a corrugated box: COLOUR

6 APOMAT YucThblil, COPTOBOI € TIErKUMMU MYCKaTHO-LIMTPOHHLIMU TOHaAMM
LLITpux kop, Ha eguHULy NpoayKumm/ BOUQUET

Embedding in a corrugated box:

4607062866986 BKYC [MonHbBIA, MATKWIA, FApMOHUYHbIN

LLITpux Kog, Ha rpynmnoByio ynakoBKy/ TASTE

Barcode for group packaging:

14607062866983 TEMIEPATYPA NMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

Kop All: 403

KonnuecTBo ynakoBok Ha nojioHe

(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuit paiioH, cT. CTapoTutapoBckas,

64 yn. 3aBopckas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

KonMuecTBO ynakoBok B coe / 353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.
Number of packages in the layer: Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

e www.kuban-vino.ru  [[d /kubanvino1956 /chateautamagnerussie




