'] KYBAHb-BMHO

Poccuiickoe urpuctoe BUHO € 3alLniLeHHbIM reorpaduyeckum
ykasaHuem «KybaHb. TamaHckuit nosiyocTpos» nosycnaakoe 6enoe
«Teppyap Kybanu»

OINMNCAHUE BUHA/ WINEDESCRIPTION:

Urpuctoie BuHa «Teppyap KybaHu» - 3To HenoBTOpuMBbIN CTUNb TamaHcKOro
nonyoctpoa. Kaxapiii obpasel, sBnsercs oTpaxeHnem ocobeHHocTeil MeCTHO-
CTK, MOUBLI U KJIMMATA, Cpeun KOTOPbIX ObIN BbipalleH BUHOTPA/, 418 UX CO3aHUS.
B pu3aiiHe 3TuKeTOK OTOOpakeHbl ecTecTBeHHble u3rnbbl M AuHUKM penbeda
BUHOTPAAHON J103bl, KAK CMMBOJI BUHOTpajapcTBa TamaHCKOro nojyocTposa.
Tenno, yHMKanNbHOCTb U KOJIOPUT I0XKHbIX TeppPyapoB MO3BONAIOT OKYHYTbCsl B
Aanékoe npoiusioe, He Tepsisi CBA3U C NPOrPEeCCUBHBIM HACTOALLUM.

C6op BuHorpaga coptoB [luHo benwit, buanka, Anurote, LiBeTouHbii,
Mionnep-Typray ans cepum poccuitckux urpuctbix BuH «Teppyap Kybanu»
EDBYAD KYEART NpousBOAUTCS B MNepuoj C aBrycra no ceHTsbpb, Korga sirofbl JoCTUraloT
onTumanbHoit cnenoctu. MNepepaboTka NPOXoAUT B AeJIMKATHOM peXume, YToObI
He 3KcTparMpoBaTb nonudeHosibl U3 KOXMUbI BUHOrpaja, Takum obpasom
coxpaHsieTcst ewé 6onblue apomarta u BKyca npu Buindukauuu. lMocne ocsetne-
HUs cycna npu nomolu GoTauum BUHOMaTepuan norpyxaioTt B akpatopopsl U3
Hep)kaBeloLLeil cTanm Aas 6poxkeHns Npu KOHTpoaupyemon Temnepartype 16-18 °C
C nocneaylowum CbEMOM C APOXOKEBOr0 ocajKa.

Urpuctbie BuHa cepumn «Teppyap KybaHu» - 3To HeopauHapHble, XxapusmaTuiHble
06pasLbl, KOTOpble CTAHYT yKpalleHMeM TOP)XeCTBEHHOTO CTOJ1a UNIU NPEKPACHbIM

nogapkom.

LEJIEBAA AYOANTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJTIEBOTO Bospact 25-50 neT, akTuBHble lloAM C
MNOTPEBUTENA/ [OCTaTKOM CPEHUM U BbilLIE.
PORTRAIT OF

POTENTIAL CONSUMER

MOTWBbI 17151 COBEPLUEHNA IMpuobpecTu KauecTBEHHOE UrpUcCTOE MO
MNMOKYIMKW/ [OCTYNHOM LieHe A1 CeMeHOro npasgHuka,
MOTIVES FOR PURCHASE cBMaaHus, BCTpeuun ¢ 4py3bsimun.

noBoabl 4J19 NMOTPEBJIEHNSA/ BeuepuHku, npasgHukm, ceupaHms.

REASONS FOR CONSUMPTION

LUEHOBOE MO3MLIMOHNUPOBAHUE/ Mepauym.
PRICE POSITIONING
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TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Muno Benbiit, buanka, Anurote, LiseTounsiit, Mionnep Typray

CIrOCOBb INMOCAIKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CrocCoOb BbIPALLIMBAHUA
METHOD OF GROWING

B HeyKpbIBHOII 30He, Ha BbICOKOM WiTambe. Tun wnaneps -
O[IHOMIOCKOCTHASH OLIMHKOBAHHAS U OHOMIOCKOCTHAs MeTanimyeckas

CrnoCoOb YBOPKUA
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

Mechanized

MEPNO/ CBOPA
HARVEST PERIOD

ABryCT - ceHTIOpb

LocTynHbiit 06bem/Available volume:
075L/ 1,64kg

Pasmep GyToinku/Bottle size:
?98cm/h283cm

Bnosxenue B ropposiumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037253603

LLITpux Kof, Ha rpynnoByio ynakoBky/
Barcode for group packaging:

14630037253600

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

44

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

1

YPO)XANHOCTD, u/ra

YIELD IN KG OF GRAPES
PER HA,, cwt/ha

Muuo benwiit - 138,6 u/ra, buanka - 120,85 u/ra, Anurote - 143,17 u/ra,
LiBeTouHblii - 88,36 u/ra, Mionnep Typray - 141,6 u/ra

CPEJHWIN BO3PACT J103, net
AVARAGE AGE OF VINS, years

[MuHo benbiit - 4-18 net, buanka - 4-15 net, Anurote - 18-19 ner,
LiBeTouHblii - 6-11 net, Mionnep Typray - 5 net

METO/, NMEPBNUYHOMN
D®EPMEHTALNN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyuiecTBasieTcss Ha caxapax 16-18%, npeccosanune BuHorpapa
NPOXOAUT B MSTKOM PeXU1me, OCBET/IEHWE CyCa MPOBOANTCS C MOMOLLBIO TEXHONOMU-
yeckoro crocoba - ¢pnoTtauyus. 3atem GpoxkeHne B eMKOCTAX U3 HepKaBeloleit cTanm
npu Temnepatype 16-18 °C. lNocne GpoxeHuss NPOU3BOAUTCH ChEM C POXIKEBOTO
ocapka.

METO/1 BTOPUYHOM AkpatodopHbIii
DEPMEHTALNA

BbIJEP)KKA bes Bbigepxkmn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrvpPT 10,5 - 12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA 40,0 -55,0r/n
RESIDUAL SUGAR 40,0 - 55,0 g/l
KMCJTOTHOCTb 5-8r/n

TOTAL ACIDITY 5-8g/l
KANNOPUMHOCTb 94,7 xkan
CALORICITY 94,7 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET CBeT/N10-CONNOMEHHbII C OTTEHKaMM OT 3e/IeHOBaTOro 4,0 30/10TUCTOr0
COLOUR

APOMAT Pa3BuTbIif, TOHKMI1, COOTBETCTBYIOLMI TUNY

BOUQUET

BKYC MonHbIit, rapmoHuYHbIi, 6€3 TOHOB OKMCIEHHOCTH

TASTE

TEMMEPATYPA MOOAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

www.kuban-vino.ru

www.chateautamagne.ru



