T
Chateau
TAMAGNE

- WATO TAMAHD -

Poccuiickoe BUHO ¢ 3awmiieHHbIM reorpaduyeckum ykasanuem «Kybamb.
TamaHckuit nonyoctpos» cyxoe 6enoe «LIATO TAMAHb CEJIEKT BJTAH»
Russian wine with protected geographical indication “Kuban. Taman Peninsula”
white dry “CHATEAU TAMAGNE SELECT BLANC”

OMUCAHUE BMHA /WINE DESCRIPTION:

B cospgaHun BuH «lllato Tamanb CenekT» BMHOAENbI OTAanu npeanovtTeHue
MeX/lyHapoHbIM COpTam BUHOTrpaaa. Tak nosiBUnCh abCONOTHO HOBbIE, CTUJIbHbIE U
sipkue BuHa. Bece onu cospaBanuck 6e3 BbigepxKku, 4TOObI NPOAEMOHCTPUPOBATL
COpTOBbIE XapakTePUCTUKN B AaBTOPCKOM NpouTeHun. Kaxkaoe BUHO umeeT kaTeropuio
3l'Y, koTopas noATBepX/jaeT, YTO BUHA CO3[aBajiMCb U3 POCCUIICKOrO BUHOrpaja,
BbIPALLLEHHOTO U COOPAHHOIrO Ha YHUKa/bHbIX 3eMiSX TamaHCKOro noJsiyoctpoBa
KpacHopapckoro kpasi.

Poccuiickue Buna «lllato Tamanb CenekT» NoaxoasT Aas Tex, KTo nobut akenepu-
MeHTUpPOBaTb U OTKPbIBaTb A/ cebs pasHoobpasue oTeuecTBEHHbIX BUH. [lu3aiiH
3TUKETKM BbINOJHEH B CTU/e CcynpeMaTu3ma, KoTopblit Hanbonee nonHo oTpaxaet
KOHLIENUMIO AaHHOTO BUHA, TAe CyTb MpocTa U ryboka OT MepBOro rnoTka u Ao
nocnepHen kanau. B 6y biike BuHa rnaBHoe - BUHo. ITukeTka «Lllato Tamanb Cenekt»
kak 6yaTo rosoput: «Camoe BakHoe BHYTpu».

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpos» cyxoe Genoe «lllato
Tamanb Cenekt bnan» cozpaHo us BuHorpapa copta LLlapgone u CoBuHboH benbiit.
MmeeT cBexuii, COpTOBOI apomaT Ha GpoHE MUHePasbHbIX HOT, KOTOPbIN NMpeKpacHo
coueTaeTcs CO CBEXUM BKYCOM. JIErkoe n racTpOHOMUYHOE BUHO CTaHeT OTIMUYHbIM
AonosiHeHnem K lobomy nosogay!

In creating wines "Chateau Tamagne Select" winemakers gave preference to
international grape varieties to create new, stylish and bright wines. All wines created
without aging in order to demonstrate varietal characteristics in the author's reading.
CHATEAU TAMAGNE Each wine has a PGI category, which confirms that the wines created from Russian
grapes grown and harvested on the unique lands of the Taman Peninsula in the
Krasnodar Krai.

Russian wines "Chateau Tamagne Select" are suitable for those who like to
experiment and discover the variety of domestic wines. The label design made in the
style of Suprematism, which most fully reflects the concept of this wine, where the
essence is simple and deep from the first sip to the last drop. In a bottle of wine, the
main thing is wine. The label "Chateau Tamagne Select" seems to say: "The most
importantthingisinside.

Russian wine with PGl “Kuban. Taman Peninsula dry white Chateau Taman Select

Chardl::“ai‘ Blanc” is made from Chardonnay and Sauvignon White varieties. It has a fresh,
Sauvignon Blanc™ . . . . .
= varietal aroma against the background of mineral notes, which goes well with a fresh

taste. Light and gastronomic wine will be a great addition to any occasion!

LIENTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET UENEBOIO BospacTt 25-40 net, akTuBHbIe Nll0aY,
MNOTPEBUTENSA/ WHTepecylumMecs BUHOM 1 ero
PORTRAIT OF pasHoobpasuem / 25-50 years old, active
POTENTIAL CONSUMER people interested in wine and its variety

MOTUBbI OJ19 COBEPLUEHUA JKenaHue akcnepMmMeHTUPOBAThL U OTKPbLIBATh

MOKYTKWN/ pasHble oTeuecTBeHHble BuHa / The desire

MOTIVES FOR PURCHASE to experiment and discover different
domestic wines

noBoOAbI 0N MOTPEBJIEHUSA/ MoceweHune pectopaHa uam nobumon
REASONS FOR CONSUMPTION BUHOTEKM, Fae peryaspHo npuobperatores
HoBble 06pasubl BuH / Visit to a restaurant or
a favorite wine cellar, where new samples
of wine are regularly purchased

LLEEHOBOE NMO31NUMOHNPOBAHUE/
PRICE POSITIONING

Bunnas kapta pectopana go 1200 py6 /
Wine cart of restaurant under 1200 RUB
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TEXHUYECKASA MHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NMPON3BOOCTBA  Poccus, KpacHoaapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlapaone, CoBuHboH benbiii

VARIETAL Chardonnay, Sauvignon blanc

CMNOCOB NOCAKN Moa ruppobyp

METHOD OF PLANTATION

CMNOCOG BbIPALLUMBAHWS  Ha Bbicokom wTambe; Ha wTambe ¢ BepTukanbHoi GpopmuUpoBKOiL
npupocta
METHOD OF GROWING

CroCcob YBOPKKN
METHOD FOR HARVESTING Mechanized

MexaHu3npoBaHHbIi

MEPNO[ CBOPA TpeTbs nekapaabrycra
HARVEST PERIOD Thirddecade of August
YPOXAMHOCTb, u/ra 138,8

YIELD IN KG OF GRAPES

PER HA, cwt/ha 138,8

HocTtynHbiit 06bem/Available volume:
0,75L;1,249 kg
0,187 L; 0,358 kg

Pa3smep OyTbinku/Bottle size:
©8,1h 29,6 cm;cm / ByTbinka 0,75 n
©51cm;h18,5 cm / 6yTbiika 0,187 n

Bnoxenue B ropposwmk/ Embedding
in a corrugated box:

6/ 6yTbinka 0,75 n

12 / 6yTbinka 0,187 n

LLITpux kop, Ha eauHULY npoayKuuu/
Barcode on unit of production:
4607062865187 / 6yTbinka 0,75 n
4630037254402 / 6yTbinka 0,187 n

LLITpnx koA Ha rpynnoByio ynakoBKy/
Barcode for group packaging:
14607062865184 / 6yTbinka 0,75 n
14630037254409 / 6yTtbinka 0,187 n

KosmuecTBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72 / 6yTtbinka 0,75 n

120 / 6yTbinka 0,187 n

KonunuectBo ynakoBok B crnoe /
Number of packages in the layer:
18 / 6yTbinka 0,75 n

20 / 6yTbinka 0,187 n

CPE[JJH/M BO3PACT J103, ner  LLlappone - 8-20, CoBuHboH benbiit - 14-16
AVARAGE AGE OF VINS, years Chardonnay - 8-20, Sauvignon blanc - 14-16

METOM, MEPBUYHOWM bpoxeHne B emMKOCTsX M3 HepaBelolleil cTanu ¢ aBTOMaTUYECKUM KOHTpoaem

®EPMEHTALIMM Temnepartypbl 6poxenus 16-18 °C, no okoHuaHuo GpoxkeHus - cHsiTUE 1 GaToHaX Ha
u TOHKOM APO)OKEBOM OCajKe B TeueHne 2 MecsiLieB.

PRIMARY FERMENTATION Fermentation in stainless steel tanks with automatic fermentation temperature

control 16-18°C, at the end of fermentation - removal and batonage on fine yeast lees

for2months.
BbIJEP)KKA bes Bbiaepxku
AGING No aging

AHATIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 12-14 % 06.

ALCOHOL 12-14 % Vol.
COJIEP)XAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KMCNOTHOCTb 5-7 r/nm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 82,4 kkan
CALORICITY 82,4 keal

OPTAHOJNENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET OT CBET/1I0-CONIOMEHHOTO 10 CO/TOMEHHOTO
COLOUR From light straw to straw

APOMAT Tunuuuelit, copToBoit

BOUQUET Typical for the variety

BKYC CBexXwiA, Ierkuii, rapMOHUYHbI

TASTE Fresh, light, harmonious

TEMTIEPATYPA NOOAYN 12°C
SERVING TEMPERATURE 12°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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



