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* WATO TAMAHDb *

Poccuitickoe urpuctoe BUHO € 3alUMLLEHHBIM HAUMEHOBAHWEM MecTa
npoucxoxaeHusa «OxHbi 6eper TamaHn» BblaepXaHHoe GpoT po3oBoe
«llaTo TamaHb Pe3eps. Pose ae MNuHo»

Russian sparkling wine with protected designation of origin «South Coast
of Taman» aged brut rose «Chateau Tamagne Reserve. Rose de Pinot»

OMNCAHNE BWHA / WINE DESCRIPTION:

«Wato TamaHub Pe3epB. Po3e pe lMuHO» usrotoBneHo u3 BuUHOrpaga copta [uHO
YEpHblit, pofoM 13 BypryHaun, HO NPUBUTOrO U BbIpalLeHHOro B 6naropoaHbiX novsax
TamaHckoro nonyocTtpoBa. [ns cospaHus ocobeHHoro ctuns 3sHonoru Chateau
Tamagne npuMeHunn Knaccuyeckytlo TexHonoruio npoussoacTea «Metodo Classico»,
Takxe npuweawyo K Ham u3 ®dpaHLuM, COrNacHoO KOTOpOoil BWHO NoaBepraeTcs
6y TbINOYHOI LLaMNaHU3aLWm C BbIfePXKOii B ByTbinke He MeHee 18 mecsaLeB nocne eé
OKOHYaHWs.

MonapasB6okan, BblAepXaHHOEUrPUCTOEAEMOHCTPUPYETNEPENUBLIPO30BOrOOTTEHKA:
OT XEMUYXHO-PO30BOro 10 6onee HacbILLEeHHOro. B spKoM 1 coYHOM GykeTe OTYETIMBO
npocnexuBaeTca ArogHas AOMWHAHTa B OKPYXEHWU FapMOHWYHOW MWUHEpanbHOCTU.
CBexuii BKyC npofonxaeT NenTMOTMB apomaTa B f,oNnrom nocneskycum. «lllato TamaHb
Peseps. Pose ae MNMuHO» XOPOLLIO CoYeTaeTCs C MONOCKaMu, MopenpoayKTaMu, 6enbim
msacom. MoxeT 6bITb NOAaHO B KayecTBe anepuTnBa.

«Chateau Tamagne Reserve. Rose de Pinot» is made from Pinot Noir grapes, originally
from Burgundy, but grafted and grown in the noble soils of the Taman Peninsula. To
create a special style, Chateau Tamagne oenologists we use the classic production
technology «Metodo Classico», which also came to us from France. According to
Method the wine undergoes bottle champagnization with aging in the bottle for at least
18 months after its completion.

When poured into a glass, the aged sparkling wine demonstrates iridescent pink shades:
from pearl pink to more saturated. The bright and juicy bouquet clearly shows the berry
dominant surrounded by harmonious minerality. The fresh taste continues the leitmotif
of the aroma in a long aftertaste. «Chateau Tamagne Reserve. Rose de Pinot» goes well
with shellfish, seafood, white meat. Can be served as an aperitif.

LENEBAA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LIENIEBOIO MyXUMHBI ¥ XEHLUHbI NPENMYLLLECTBEHHO OT

NMOTPEBUTENA 30 neT, MMeloLME AOCTATOK CPEAHMUIA 1 BbiLLe

PORTRAIT OF POTENTIAL cpepaHero. Xopolo o6pa3oBaHbl, yBlieYeHbl BUHOM

CONSUMER W OTNINYHO B HEM pa3bupatoTcs. LleHaT knaccuky,
4acTo NpUAEPXMBAOTCA KOHCEPBaTUBHbIX
peweHuii / Men and women, mostly aged 30 and
over, with average and above-average income.
Well educated, passionate about wine and well
versed in it. Appreciate the classics, often adhere to
conservative decisions

MOTWBbI A Knacunyeckoe nrpucroe ¢ Ka4eCTBeHHbIM
COBEPLWEHNA MOKYMNKA ocopmnenuem / Classic sparkling wine with quality

MOTIVES FOR PURCHASE

MOBOMb! ANA
MOTPEBMEHVSA
REASONS FOR
CONSUMPTION

LLEHOBOE
NO3NUMNOHNPOBAHUE
PRICE POSITIONING

presentation

TopxecTBO, CeMeWHbI Npa3AHUK, NOXoA, B rocTun /
Celebration, family holiday, visiting

Mpemuym

Premium
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- WATO TAMAHD -

Poccuiickoe UrpncTtoe BMHO C 3alMeHHbIM HaMMEeHOBaHNEM MeCTa NPONUCXOXAEHNA

«HOxHbIN 6eper TamaHu» BblAepxaHHoe 6pioT po3oBoe «lllaTo TamaHb Pe3eps. Pose ae MNuHo»

Russian sparkling wine with protected designation of origin «South Coast of Taman» aged
brut rose «Chateau Tamagne Reserve. Rose de Pinot»

TEXHWYECKAA NHPOPMALINA / TECHNICAL INFORMATION:

MECTO NPOM3BOOCTBA
AREA OF ORIGIN

Poccusn, KpacHopapckuit kpai, TeMpIOKCKMIn paiioH

Taman Peninsula, Krasnodar Krai, Russia

COPT MuHo YepHbin

VARIENTAL Pinot Noire

CMoOCOBb NOCAOKN MexaHU3nMpoBaHHbI

METHOD OF PLANTATION Mechanized

CMNOCOB BbIPAWMBAHNA LiTamMBoBbIN HEYKPbIBHOW, TUMN LUNANEpPbl - MeTannnyeckas ¢ OfHUM ipycoM

METHOD OF GROWING

nposonoku (A30C); meTannuyeckas OUMHKOBaHHas C TpeMs Apycammn NPOBONOKMN C
BepTUKanbHbIM (hOpMUPOBaHMEM MpupocTa

CNOCOB YBEOPKU MexaHU3npoBaHHbIi
METHOD FOR HARVESTING Mechanized
MEPVOL, CEOPA CenTAGpe
HARVEST PERIOD September
YPOXAMHOCTb 116,22 ujra

YIELD OF GRAPES 116,22 cha
CPEOHWN BO3PACT 1103 4-6 net

AVERAGE AGE OF VINS 4-6 years

DocTtynHbiii 06bem / Available volume:
0,75L/1,652kg

Pa3mep 6yTbinku / Bottle size:
2 10,0cm /h 28,3 cm

BnoxeHwne B roppoamk /
Embedding in a corrugated box: 4

LTpux Kog, Ha eanHULY npoayKuumn /
Barcode on unit of production:
4630037259056

LTpux Kog, Ha rpynnoByto yNakoBKy /
Barcode for group packaging:
14630037259053

KonuyecTBo ynakoBok Ha nopfoHe
(eBpo) / Number of packages on

a pallet (Euro): 60

KonunuyecTtBo ynakoBok B croe /
Number of packages in the layer: 15

METO[ NEPBUYHOM
GEPMEHTALWM

PRIMARY FERMENTATION

C6op BuMHOrpapja ocyuiecTensieTcsi Ha caxapax 18-20%, npeccoBaHue BWHOrpaga
NpOXOANT B MSFKOM pexume (4ToBbl He 3KCTparupoBaTb MONUMEHOMbI U3 KOXMLIbI
BUHOrpaja), OCBETNEHUEe Cycna MpOBOAMUTCS C MOMOLLBI TEXHONOIMYECKOro crnocoba
- dnoTaums. 3aTem nNpoBOAUTCA GPOXEHUE B EMKOCTAX U3 HepXaBelolei cTanu npu
Temnepatype 16-18 rpagycos. [Mocne 6poxXeHWst NMPOM3BOAUTCH CbEM C APOXXEBOro
ocajka U KynaxupoBaHue BUHomaTepuana.

The grapes are harvested at 18-20% sugar, the grapes are pressed in a soft mode
(so as not to extract polyphenols from the grape skins), the must is clarified using a
technological method - flotation. Then fermentation is carried out in stainless steel tanks
at a temperature of 16-18 degrees. After fermentation, the yeast sediment is removed
and the wine material is blended.

METO/ BTOPUYHOWN
PEPMEHTALWM

PRIMARY FERMENTATION

MeTop, BTOpy4HOW hepmeHTaunmn nposoagutcs B 6yTbinke He MeHee 30-40 cyTok
The secondary fermentation method is carried out in a bottle for at least 30-40 days

BbIOEPXKA
FINING

Mocne okoHYaHWA NpoLiecca WamnaHu3auum NPoOBOANTCA BbiAEPXKa B By Thinke Ha
[POXXeBOM ocafike He MeHee, 18 mecaues npu TemnepaTtype 14-16 C

After the champagnization process is completed, the wine is aged in a bottle on yeast
sediment for at least 18 months at a temperature of 14-16 C

AHATTIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnuPT 10,0-12,0 % 06.
ALCOHOL 10,0-12,0 % vol.
COLEPXAHUE CAXAPA 07 6,0 no 15,0 rin
RESIDUAL SUGAR from 6,0 to 15,0 g/
KUCNOTHOCTb 5,0-8,0 r/n
TOTALACIDITY 5,0-8,0 g/l
KAITOPUMHOCTb 75,9 kkan
CALORICITY 75,9 keal

OPIFAHOJIENTUYECKUE XAPAKTEPUCTWKK / ORGANOLEPTIC FEATURES:

LIBET Po30Bbii, pa3nMyHoN MHTEHCUBHOCTU, OT XEM4yXHO-PO30BOro 4,0 PO30BOrO
COLOUR Pink, varying in intensity, from pearl pink to pink
APOMAT ApKuKiA, CNaxeHHbIil, coveTaownin B cebe ArogHyo AOMUHAHTY U MUHEpanbHYo
BOUQUET CBEXECTb
Bright, harmonious, combining berry dominance and mineral freshness

BKYC CBexXuii, rapMOHMpYHOLLMIA ¢ BykeToM

TASTE Fresh, in harmony with the bouquet

TEMMNEPATYPA NOOAYMN 5-7 °C

SERVING TEMPERATURE 5-7 °C

353531, Poccus, KpacHopgapckuin kpai, TEMpPHOKCKUI panoH, cT. CTapoTuTapoBcKkas,

yn. 3aBofckas 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
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