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] KYBAHb-BMHO

Poccuiickoe kpersieHHoe (JIMKepHOe) BUHO C 3aluMLLeHHbIM

reorpaduuecknm ykazanmem «KybaHb. TamaHckuit nonyoctpos»
peceptHoe «<KATOP TAMAHW»

Russian fortified dessert liqueur wine with protected geographical
origin «Kuban. Taman Peninsula» «Cahors Tamani»

OINMNCAHUE BUHA/WINE DESCRIPTION:

MonynsapHocTb Karopa y notpebuteneit Bbi3BaHa KpacuBbIM
coueTaHMem apomarta, ¢ npeobnafaHuem YepHOW CMOPOAUHbI U
BKyca, B KOTOPOM Mepensenuch TOHa YepHOCAnBa U LWoKonaaa.
TexHonorus npoussoactea Karopa (6poxxeHune npu HarpeBaHumn u
NOCTOSSHHOM NepemelWnBaHun pas3apobieHHOro BUMHorpaja
BMeCTe C KOXMLLel U KOCTOUKAMM) MO3BOJISIET U3BJIeUb U3 BUHOTPa-
naBce LenebHble M NoJie3Hble CBOWCTBA 3TOMN AroAbl.

Poccuiickoe kpenneHnHoe (nukepHoe) BuHo «Karop TamaHu»
obnajaet NOAHbIM, FTAPMOHUYHBIM, HacblLEHHO-bapxaTucTbim
BKycom. B bykeTe sicHo packpbiBaloTcs ipkue TOHa, CBOMCTBEHHbIE
copToBOMy cocTaBy, ¢ npeobnaganvem ¢pykToBbIX HOT. LiBeT
OT/INYAETCS COYHOW OKPACKOW OT MHTEHCUBHO-KPAcCHOro 10
HacbIWEeHHOro pybuHoBoro. MpaeanbHo coueTaeTcsi co ciaakoi
BbINEUKOW, nacxanbHbIMU KyIunuyamu, Jerkumu gecepramu u
dpykTamu. Pekomenayemas Temnepatypa nogauu 12-16 rpagycos.

The popularity of Cahors among consumers is due to a beautiful
combination of aroma, with apredominance of black currant and
taste, in which tones of prune and chocolate are intertwined.The
technology of production of Cahors (fermentation by heating and
constant mixing ofcrushed grapes with peel and seeds) allows to
extract from the grape all the healing and usefulproperties of this
berry. Russian fortified liqueur wine «Cahor Tamani» has a full,
harmonious, rich velvety taste. The bouquet clearlyreveals the
bright tones characteristic of the varietal composition, with a
predominance of fruit notes. The color is rich from intense red to
deep ruby. Ideally combined with sweet pastries,Easter cakes, light
desserts and fruits. Recommended serving temperature 12-16
degrees.

MECTO NPOU3BOACTBA / Poccus, KpacHopapcekuii kpais,
PLACE OF PRODUCTION: Temptokekuii paiion /

Taman Peninsula, Krasnodar Region,
Russia

LIENMEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENTIEBOTO
MOTPEBUTENA / PORTRAIT OF
POTENTIAL CONSUMER:

MY>XUMHbBI U XeHWwUHbl 30-50 net
CO CpeiHUM JoCTaTKOM

MOTHUBbI J719 COBEPLLUEHWA
MOKYIKW / MOTIVES FOR
PURCHASE:

npuobpecTtu KauecTBeHHOE BUHO
Nno AOCTYMHOM LieHe Ansi npasgHuka
[Macxu, cemeiiHoro y>xuHa

LIEHOBOE MNMO3NLIMOHNPOBAHMWE / poccuiickoe BUHO Kiacca
PRICE POSITIONING: "meguym”




KYBAHb-BVMHO

LLIK Ha eguHunuy npoaykuuu/Barcode
on unit of production: 4630037252750

LLIK Ha rpynnoByto ynakoBky/Barcode
for group packaging: 14630037252757

HocTynHbiit 06bem / Available volume:
07L;1,145kg

Pa3amep /Bottle size:
073 xh293cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box: 6

KonnuecTBo ynakoBok Ha nasnserte/
Number of packages on a pallet: 80

KonnuecTBo ynakoBok B cyioe/
Number of packages in the layer: 20

Kop All: 412

Poccuiickoe kpensieHHOe (TMKepPHOe) BUHO C 3alUMULLEHHbIM
reorpadpuueckum ykazanmem «KybaHb. TamaHckuit noayocTpos»
neceptHoe «<KATOP TAMAHW»

Russian fortified dessert liqueur wine with protected geographical
origin «<Kuban. Taman Peninsula» «Cahors Tamani»

COPTOBOW COCTAB: Kabepre CoeunboH, Mepno, Canepasu
VARIETIES: Cabernet Sauvignon, Merlot, Saperavi

OlNMCAHWE BUHA: LiBeT oT MHTEHCUBHO-KpacHOro A0 pybuHoeoro. Apomar
SAPKUi1, CBOMNCTBEHHbIN TUNY ¢ GPYKTOBbIMM TOHaAmMK. BKyc nosHbii,

rapmoHuyHbli. Temnepartypa nogaum: 12-16°C
WINE DESCRIPTION: Color from intense red to ruby. The aroma is bright,

typical with fruity tones. The taste is full, harmonious.Serving temperature: 12-
16°C

CIPT: 16,0 % 06. ALCOHOL: 16,0 % vol.

COJIEPKAHUE CAXAPA: 140 r/am® RESIDUAL SUGAR: 140 g/dm®
KMCNOTHOCTh: 5-7 r/gm® TOTAL ACIDITY: 5-7 g/dm®

OHEPIETUYECKAS LIEHHOCTb:152,8 kkan CALORICITY:152,8 keal.



