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«LLHATO TAMAHbDb CEJIEKT PY>X»
BuHo reorpadunueckoro HaumeHoBaHus cyxoe
KpacHoe

OINMCAHNME BNHA:

Cepuio «Cenekt» paspabotanu cneumanbHo fAjsi cermeHTa
HoReCa, ¢ yueTtom ocobeHHocTelt 3TOl cdepbl BUHHOTO pbIHKA.
YHuKanbHblli accambnsk Ha OCHOBe aBTOXTOHHbIX COPTOB,
MCIMOo/b3yeMblX B BUHAX, ,€MOHCTPUPYET ayTeHTUUHOCTb.

«LlaTo TamaHb CenekT Pyx» - 3TO yHUKaNbHbIN CO103 cpa3dy Tpex
copToB BMHOrpapaa. s npousBoacTea ucnonbayerces oTOOpHbIe
aroabl KpacHocTona Ananckoro, Mepno u CaHgyoBese.

B 6okane aTo BUHO OyaeT urpatb pybuHOBbIMU UK FPaHATOBLIMU

oTTeHkamu. Apomart y kpacHoro «lllato Tamanb Cenekr» cnox-

- HbI: Ha ¢oHe PPYKTOBLIX HOT Bbl OTUETIMBO YC/bILLIMTE TOHA
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necHoit ¢uankn v paxe maka. [JONOSHUT KapTUHY MOJIHbINA
rapMOHUYHbIN BKYC, KOTOPbI yAUBUT Bac CBOei CBEXeCTbIO.
Ha cTone oTnuuHo BbiCTYyNUT B TaHAeme ¢ Gaiogamu us 6enoro

msacauosowamm Harpune.llopasate nputemnepatype 15°C.

KRASNOSTOP-MERLDT-SANGIOVES

Chateau
IWAGNE

RASNOSTOP- MERLOT-SANGIOVESE

LIEJTEBAA AYOANTOPUA

MOPTPET LIEJIEBOTO BospacTt 25-40 neT, akTuBHbIe noan,
MOTPEBUTENIA MHTepecyloLmecs BUHOM 1 ero pasHoobpasunem
MOTMBbI A/19 COBEPLLUEHWUS JKenaHue skcnepumeHTUpPOBaTb U OTKPbIBATb
MOKYIKN pasHble OTeYeCTBEHHble BUHA

noBoAbl 414 MOTPEBJIEHNA MoceueHne pectopana unm obumoii

BMHOTEKM, Ffle pery/isipHo npuobpeTtatores
HOBble 00pasLibl BUH

LIEHOBOE MO3NUMNOHNUPOBAHUE BunHnas kapTa pectopana fo 1200 py6
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«LLIATO TAMAHb CEJIEKT PY>X»
BuHo reorpacdunueckoro HaMMEHOBaHUs CYX0€e KpacHoe

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BO/JCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mepno, KpacHocTton Ananckuii, Canaxosese

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoit

Manual

CrNOCOb BbIPALLIMBAHNA
METHOD OF GROWING

B HeykpbiBHO KynbType. DOpMUPOBKa KyCTOB KOPA,OHHAs

CrNocob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

OBO3HAYEHUE B BUHHOW KAPTE :
«lLIATO TAMAHb CEJIEKT PY)K»

BuHo reorpagduueckoro HaumeHoBaHus cyxoe
KpacHoe

HocTynHbiit 06bem/Available volume:
075L;1346kg / 0,375L;0,676 kg

Pasmep G6yTbinku/Bottle size:
?D81cm;h299cm /D 6,2cm; h234cm

BnoxeHnue B ropposiumk/ Embedding
in a corrugated box:

6/6

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062869802 / 4607062869833

LLITpux Kog, Ha rpynMoByio ynakosKy/
Barcode for group packaging:

14607062869809 / 14607062869830

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

72 /155

KonunuecTtBo ynakoBok B cnoe /
Number of packages in the layer:

18 /31

NMEPNO[ CBOPA lMepBas-TpeTbs gekana ceHTOps
HARVEST PERIOD

YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEJHMIN BO3PACT 103 14 net

AVARAGE AGE OF VINS

BpoxeHue Ha mesre BuHorpapa B Bunudukatopax aHumen n IBpuka.
MpoBepenne s6104HO-MONOUHOTO GpoXKEHUs MoOcne OKOHYaHUs
cnupToBoro 6poxkeHus.

METO/[, MEPBUYHON
GOEPMEHTALNA

PRIMARY FERMENTATION

BbIOEP)XKA
FINING

6e3 BblAepKKN

No fining

AHAJIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CrupPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCITOTHOCTb 5-7r/am3
TOTAL ACIDITY 5-7 g/dm3

KAJTOPUMHOCTb
CALORICITY

82,5 kkan (345 k)
82,5 keal (345 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOTO 0 TEMHO-KPACHOTO C PyOUHOBbBIM UM FPaHaTOBbIM
OTTEHKOM

COLOUR

APOMAT CnoxHbliit, GPyKTOBbI ¢ TOHAMM JiecHOM huankm u maka

BOUQUET

BKYC CBeXxuit, NoHbIN, rapMOHUYHbIN

TASTE

TEMIMEPATYPA NMOOAYUN 15°C

SERVING TEMPERATURE 15°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas 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-vino.ru
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