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* WATO TAMAHD -

Poccuiickoe BMHO ¢ 3aluieHHbIM reorpapuuecknm ykasanmem «Kybaub.
TamaHckuit nonyoctpos» cyxoe 6enoe «LIATO TAMAHb. BEPT»

Russian wine with protected geographic indication “Kuban. Taman peninsula”
white dry “CHATEAU TAMAGNE. VERT”

OIMNCAHWME BUHA/ WINEDESCRIPTION:

Chateau Tamagne. VERT - 3To coBepueHHO HOBoe Genoe BMHO, KoTopoe 6e3
COMHEHMII BAOXHOBUT CBOMM BOJTHYIOLLMM 1 IPKUM BKycOM. 115 ero cospanus Gbina
npoBefeHa TlaTeNbHas CeNekuus COPTOB BUHOIPaja C BbIPOKEHHON LBETOUYHOM

[LOMUHAHTOW, & UCT0JIb3Ysl COBPEMEHHbIE DHOIOrMUYECKME MPernapaTbl M COBPEMEHHbIE
TEXHOJIOTMUU Y1aN10Ch MOTyYUTh YHUKATIbHbIE OPraHoienTUieckme CBOMCTBA BUHA.
CoueTaHue HOT 3K30TMUECKUX PPYKTOB Naiima, Mapakyitm U MAITHO-CMOPOAUHOBBIX
OTTEHKOB CO3Jal0T YAMBUTENIbHO GOraTbiil U FApMOHUUHbIN BKyC. A Bapbupylowmiics
oT 671€lHO-COJIOMEHHOTO 10 CBET/IO-COJIOMEHHOIO C 3€/IeHOBATbIM OTTEHKOM LBET
OyAeT MaHUTb CBOEI CBEXECTbIO.

Chateau Tamagne. VERT - ueanbHblit anepuTuB B 3HOWHbIN IETHUI Bevep.

ITO U3bICKAHHOE COMPOBOX/EHUE JIETKUM 3aKyCKam U3 OBOLLEil U MOPENnpOSyKTOB,
TaKXe NPeKpacHo coueTaeTcs ¢ ppyKTamu, irofamu v MOJIO[bIM CbIpamu.
lpukocHUTECh K HEMOBTOPUMOII KpacoTe BKyca, 3aK/IIOYEHHON B CTUIIbHOE,
coBpemeHHoe opopmneHue!

Chateau Tamagne. VERT is a brand new white wine that will no doubt inspire with its
exciting and vibrant taste. To create it, a careful selection of grape varieties with a
pronounced floral dominant was carried out. With the use of modern enological
preparations and modern technologies, it was possible to obtain unique organoleptic
properties of wine. The combination of notes of exotic lime fruits, passion fruit and
mint-currant shades create a surprisingly rich and harmonious taste. A color ranging
from pale straw to light straw with a greenish tint will attract its freshness.

Chateau Tamagne. VERT is the perfect aperitif on a hot summer evening. It is exquisite
accompaniment to light snacks of vegetables and seafood, also goes well with fruits,
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berries and young cheeses. Touch the unique beauty of taste, enclosed in a stylish,
modern design!

!

Cangg W YKAIAHFES

FUAD 6 JAmmUE N FEOTPADESEDK
KYBANb. TAMAHCKAD NONYOGTPOE

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO MpenmMyLLeCTBEHHO XEeHLMHbI, JOXO[, CPeiHNi 1

MNOTPEBUTENS/ BblllUE, CIEAST 38 TPEHAAMU U HOBUHKaMM,

PORTRAIT OF akcnepumenTupytot / Men and women, income

POTENTIAL CONSUMER average and higher, follow trends and new products,
experiment

MOTVBbI /1719 COBEPLLEHUS Hogoe, sipkoe, Bo3byxatoliee BUHO B COBPEMEHHOM
MOKYMKI/ ynakoBKe Mo J0CTYMnHOM LeHe. AnbTepHaTuea bonee

MOTIVES FOR PURCHASE JOPOrMM HAMUTKAM B CXOXKEM CErMeHTe apOMaTHbIX
BuH: CoBunboH H3, Npedeppep, Bunbe Bepae /
New, bright, exciting wine in a modern package at an
affordable price. An alternative to more expensive
drinks in a similar segment of aromatic wines:
Vinho Verde and light wines of northern Italy

NoBObl ANA MOTPEBNEHUSA/ be3 orpaHuuennii / No limits
REASONS FOR CONSUMPTION

LEHOBOE MO3ULIMOHNPOBAHUE/ 400+
PRICE POSITIONING
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Poccuiickoe BUHO ¢ 3awmieHHbiM reorpaduyeckum ykasannem «KybaHb. TamaHCKuii nonyoctpos»
cyxoe 6enoe «LLIATO TAMAHb. BEPT»
Russian wine with protected geographic indication “Kuban. Taman peninsula” white dry “CHATEAU

TAMAGNE. VERT”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

MyckaTHblit LIBeTouHbIi

Muscat Cvetochniy

CrOCOb NMNOCAIKN
METHOD OF PLANTATION

Pyunoit

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha BbicokoLITamoBO pOpMUPOBKE B HEYKPbIBHO 30HE

LocTynHbiit 06bem/Available volume:
0,75L;1,208 kg

Pasmep GyToinku/Bottle size:

@ 74cm; h3lem

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4630037251654

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

14630037251651

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

80

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

20

CMNOCOb YBOPKU Pyuoit

METHOD FOR HARVESTING Manual

NMEPMO[ CBEOPA TpeTbs fekapaaBrycra
HARVEST PERIOD Third decade of August
YPO)XAMHOCTb 130 u/ra

YIELD IN KG OF GRAPES

PER HA. 130 cwt/ha

CPEJHWIN BO3PACT JIO3 6 ner

AVARAGE AGE OF VINS 6 years

METO/[], MEPBUYHOMN
DEPMEHTALMN

PRIMARY FERMENTATION

Bbigepxka Ha Cyc/l0BOM ocajike B TeYeHUU Tpex CyTok Ao bpoxeHus,
ocBeT/IeHWe MeToA0M OTCTosi Npu TemnepaType 5-8 rpaa. bpoxeHue B
cTaunoHapHoii emkocTu npuTemnepatype 16 °C.

BbIJEP)XKA
AGING

bes BbigepxKMn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJEPXAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KNCJTOTHOCTb 7-9r/am3

TOTAL ACIDITY 7-9 g/dm3
KAJTOPUMHOCTb 77,4 kkan

CALORICITY 77,4 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET OT 671€1HO-COJIOMEHHOTO 0 CBET/I0-CO/IOMEHHOTO C 3€/1EHOBATHIM
OTTEHKOM

COLOUR From pale straw to light straw with a greenish tint

APOMAT [apMOHUYHbIN, CBEXMI B COYETAHWUM C HOTAMM 3K30TUUECKUX PPYKTOB
nanma, Mapakyim, ¢ MSTHO-CMOPOJAMHOBBIMU OTTEHKaMM

BOUQUET Harmonious, fresh in combination with notes of exotic lime fruit, passion
fruit, with mint and currant shades

BKYC CBexuit, COUHBIN, crierka npsiHbli

TASTE Fresh, juicy, slightly spicy

TEMMEPATYPA TIOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
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



