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*+ WATO TAMAHD -

Poccuiickoe BUHO ¢ 3aumiieHHbIM reorpaduueckmum ykasanmem «Kybamb.
Tamanckuit nonyoctpos» cyxoe 6enoe «LLIAPJOHE»

Russian wine with prtotected geographical indication «<Kuban. Taman Peninsula»
dry white <CHARDONNAY»

OINMMNCAHUE BUHA/ WINEDESCRIPTION:

Cepusi BuH «Chateau Tamagne. JleTo» — 3TO sipkue npeacTaBuUTeNIM, KOTOpble
ob6s3aTenbHO cTOMT NonpoboBaTh 3TUM Xapkum cesoHom! OcBexaroLe-B3pbIBHOM
TemnepameHT oTobpaHHbix copToB: LLlapaoHe, LiBaiirenst u Pkauutenn nopaxaer
IKCMPECCUBHOCTLIO NPosiBiieHus B nogave 61arogaps 1Mcnosib30BaHNIo MHHOBALM-
OHHbIX METOJ,0B NPOU3BO/CTBA U KaYeCTBeHHOTo cbipbsi. «Chateau Tamagne. JleTo»
— 3TO He TOJIbKO MpeKpacHblie BUHA, HO M BO3MOXHOCTb MOrpysuTbes B atmocdepy
6e3MATEXXHOrOo OTAbIXA, OLWYTUTL BOJIHEHWE MPUSTHBLIX BKYCOB W HAaCNaguTbCs
HernoBTOPUMbIMU MOMEHTaMM.

ApPT-CTUJINCTUKA 3TUKETOK C UCMOJIb30BAHMEM KOHTPACTHbIX LIBETOBbIX COUeTaHMii
3a7aéT ce30HHOe HacTpoeHwue. SIPKo->KeNThlii LIBET, CUMBOJIM3UPYIOLLUIA Tyue3apHoe
NeTHee COHLE, iB/IsileTCst 0OWMUM 3HaMeHaTeleM A1t KaX/0ro BUHA.

Poccuiickoe BuHo ¢ 3I'Y «KybaHnb. TamaHckuit nonyoctpos» cyxoe benoe «Lllappgo-
He» CO3JaHO U3 OJHOMMEHHOTO copTa BuHorpaaa ypoxas 2021 roga. C nepsoro
B3r/151/1a €70 CBET/I0-COIOMEHHbII OTTEHOK HanomuHaeT 06 ocBexaloleit CoUHoCTH
6enbix GpyKTOB, KOTOPbIE MPOJOHKAIOTCS B pa3BMTOM apomaTe naiima u nepcuka c
Nerkumm ToHamu G6naropofHoro aepesa. Sipkoe u rapmoHuyHoe Bo Bkyce «Llapao-
He» C OCBEXAaloLLMM MOC/IeBKYCUEM CTaHEeT MpekpacHbIM anepuTUBOM U Napoii ans
NErknx canaTtos, a Takxe Ans 67110, a3MaTCKOM KyXHW.

A series of wines "Chateau Tamagne. Leto” are bright representatives that you
should definitely try this hot season! Refreshing-explosive temperament of selected
varieties: Chardonnay, Zweigelt and Rkatsiteli impresses with its expressiveness in
serving thanks to the use of innovative production methods and quality raw
materials. "Chateau Tamagne. Summer” is not only fine wines, but also an
opportunity to immerse yourself in the atmosphere of a serene holiday, feel the
excitement of pleasant tastes and enjoy unique moments.

The art style of the labels, using contrasting color combinations, sets the mood for
the season. Bright yellow, symbolizing the radiant summer sun, is the common
denominator for every wine.

Russian wine with PGI “Kuban. Taman Peninsula” dry white “Chardonnay” created
from the eponymous grape variety harvested in 2021. At first glance, its light straw
hue is reminiscent of the refreshing juiciness of white fruit, which continues into a
developed aroma of lime and peach with light tones of noble wood. Bright and
harmonious in taste "Chardonnay" with a refreshing aftertaste will be an excellent
aperitif and a pair for light salads, as well as for Asian cuisine.

LIENTEBAA AYOAUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO JKeHWMHbI U My)KUnHBI 25+, COBPEMEHHbIE,

MNOTPEBUTENA/ OTKPbITbI HOBOMY, C/leAsT 3a TpeHpamm /

PORTRAIT OF Women and men 25+, modern, open to the

POTENTIAL CONSUMER new, watching for trends

MOTWUBbI AJ151 COBEPLUEHWA KauecTBeHHbIVi NPOayKT No agekBaTHOM

MOKYTIIKK/ LeHe B IpKOM sieTHem oopmaeHun /

MOTIVES FOR PURCHASE Quality product at a fair price in a bright
summer design

noBOAbl AN NMOTPEBJIEHNA/ BeTpeuwa ¢ apysbamu, Beuepunka,

REASONS FOR CONSUMPTION cemelHblit yxxnH / Meeting with friends,

party, family dinner.

LIEHOBOE MNMO3NLUMNOHNPOBAHME/ Low premium
PRICE POSITIONING
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpaii, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlapgoHe

VARIETAL Chardonnay

CrOCOBb INMOCAIKN
METHOD OF PLANTATION  Mechanized

MexaHn3npoBaHHbIN

CrOCOB BbIPALLIMBAHUS B HeykpbIBHOM 30He Ha BbicOkoM wiTambe ¢ BepTuKanbHbIM Gopmupo-
METHOD OF GROWING BaHMEM NPUPOCTA J103, Linasepa MeTann4yeckas ¢ OlHUM ipycom
NPOBOJIOKU.

CIoCOb YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHu3npoBaHHbI

MEPMO[ CEOPA Asryct - CeHTs16pb, 2021
HARVEST PERIOD August - September, 2021
YPOXXAMHOCTb, u/ra 135,79 u/ra

YIELD IN KG OF GRAPES 135,79 cwt/ha

PER HA,, cwt/ha

LocTynHbiit 06bem/Available volume:
0,75L/ 1,564 kg

Pasmep GyTbinku/Bottle size:
?8,6cm/h30,6cm

Bnosxenue B ropposiunk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4630037256840

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

14630037256847

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

72

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

18

CPE[HWA BO3PACT J103, ner 9 - 16 net
AVARAGE AGE OF VINS, years 9 - 16 years

C6op BuHOrpaga ocyuiecteisieTes Ha caxapax 21-23%, npeccoBaHue BuHorpaga
NPOXOAUT B MATKOM pexume (4Tobbl He aKCTParnpoBath nosMdeHobl U3 KOXMLbI
BMHOTPaja), OCBeT/eHWe cycia NPOBOAMTCS C MOMOLLbIO TEXHONOTMYeCKoro
cnocoba - ¢pnoTaums. 3atem nposoauTes GpoxkeHne ¢ NpUMeHeHem anbTepHaTUB-
Horo 1y6a B eMKOCTAX U3 HepiaBeloleit cTanu npu Temnepatype 16-18 rpapycos.
Mocne GpoxkeHNsi NPOU3BOANTCS CbEM C [IPOXOKEBOrO 0CajKa C [ajbHenmnm
nposeaeHnem 6aToHaxa Ha TOHKOM [IPOXOKEBOM Ocafike He MeHee 4 MecsiLieB.

PRIMARY FERMENTATION  The grapes are harvested on sugars of 21-23% and then pressed in a soft mode (so
as not to extract polyphenols from the skin of the grapes), the must is clarified using
a technological method - flotation. Then fermentation is carried out using
alternative oak in stainless steel tanks at a temperature of 16-18 degrees. After
fermentation, it is removed from the yeast lees, followed by batonage on a thin
yeast lees for at least 4 months.

METO/, NMEPBNYHOMN
GOEPMEHTALNA

BbIOEP)XKA
AGING No aging

bes Bbigepxku

AHAJIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 12,0 - 14,0 % 06.
ALCOHOL 12,0 - 14,0 % vol.
COJNEP)XAHNE CAXAPA Menee 6,0 r/n
RESIDUAL SUGAR Less 6,0 g/l
KNC/TOTHOCTb 50-7,0r/n
TOTAL ACIDITY 50-7,0g/l
KAJTOPUMHOCTb 83,2 kkan
CALORICITY 83,2 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LBET CBeT/10-CONOMEHHbIII C 3€/1IeHOBATLIM OTTEHKOM.
COLOUR Light straw with a greenish tint
APOMAT FapMOHMYHbIIL, C HOTaMM cnesbixX <|)pyKToa, naiima v IerkuMm ToOHamu
6naropogHoro aepesa
BOUQUET poanore acp s A
Harmonious with tones of ripe fruit, lime and light tones of a noble tree.
BKYC CBeXMii, COUHBIIA, NOTHBIN C IMTE/IbHLIM NPUATHBLIM NOCTEBKYCMEM
TASTE Fresh, juicy, dense with long pleasant aftertaste.

TEMIEPATYPA NMOOAYN 10-12°C
SERVING TEMPERATURE 10-12°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii 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



