T
Chateau
TAMAGNE

*+ WATO TAMAHD -

Poccuiickoe BUHO ¢ 3aumiieHHbIM reorpaduueckmum ykasanmem «Kybamb.
TamaHckuii nonyoctpos» cyxoe pososoe «LIBAUITEJIbT»

Russian wine with protected geographical indication «Kuban. Taman Peninsula»
dry rose «ZWEIGELT»

OINMNCAHME BUHA/ WINEDESCRIPTION:

Cepusi BuH «Chateau Tamagne. JleTo» — 3TO sipkue npeacTaBuUTesiM, 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.

PosoBbili npepactaBuTens cepum B cyxom ucnonHenun «Chateau Tamagne.
LiBaiirenbT» NnpousBefeH U3 0OAHOMMEHHOIO copTa BUHOrpaaa (Bospact no3 9 ner).
LiBeT BuHa B GoKase pOMaHTUYHOTO PO30BOrO OTTEHKA C KEMUYXKHBIMU UCKPamMM.
bykeT HanomuHaeT neTHuit caj, rjae nocaxeHbl yepelHs, ¢pusanuc u pos3osblit
KPbDKOBHUK, OLLLYTUMBbI CIMBOYHbIe TOHA. OuapoBaTesibHblit BKyC obnapaeT cbanaH-
CUPOBAHHOM KMCIIOTHOCTBIO U NMPUATHLIM huHUem. «L|BaiirensT cTaHeT npekpac-
HbIM COMPOBOXAEHUeM 15 6110 U3 MOpenpoayKTOB: KpaboBOro msica B CIMBOYHOM
coyce, MOpCKUX rpebeLkoB ¢ 3aneuéHHO cnapxen u ceibaepeem.

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.

Rose representative of the dry version of the series “Chateau Tamagne. Zweigelt”
produced from the eponymous grape variety (vine age is 9 years). The color of the
wine in a glass is a romantic pink shade with pearl sparks. The bouquet resembles a
summer garden, where cherry, physalis and pink gooseberries are planted, creamy
tones are noticeable. Charming taste has a balanced acidity and a pleasant finish.
"Zweigelt" will be an excellent accompaniment to seafood dishes: crab meat in a
creamy sauce, sea scallops with baked asparagus and celery.

LIEJTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LENEBOIO 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

MOTWBbI /151 COBEPLLUEHNSA KauecTBeHHbIii NpoyKT No agekBaTHOM

MOKYIMKW/ LeHe B IpKOM sieTHem oopmaeHun /

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

rMoBOJbl 19 NMOTPEBJIEHNS/ Betpeua ¢ npysbamn, Beuepuhka,

REASONS FOR CONSUMPTION cemeltHblit yxnH / Meeting with friends,

party, family dinner.

LIEHOBOE MNMO3NLUMNOHNPOBAHME/ Low premium
PRICE POSITIONING




I Poccuiickoe BUHO ¢ 3awmLieHHbIM reorpaduueckum ykasanmem «Kybamb.
TamaHckuit nonyoctpos» cyxoe pososoe «LIBAVUITEJIbT»

Russian wine with protected geographical indication «Kuban. Taman Peninsula»

Chéteau dry rose «<ZWEIGELT»
TAMAGNE TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

* WATO TAMAHD -

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpaii, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LiBaiirenst TamaHckui

VARIETAL Tamanian Zweigelt

CIroOCOB NOCAOKN MexaHu3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CrOCOB BbIPALLIMBAHUS B HeykpbiBHOM 30He Ha Bbicokom wTambe, lwinanepa merasuimyeckas ¢

METHOD OF GROWING O HUM SIpyCOM NMPOBOJIOKWN.

CMNoOCOb YBOPKKN MexaHu3npoBaHHbI
METHOD FOR HARVESTING Mechanized

NMEPNO CEOPA AsrycT - CeHTs16pb, 2020
HARVEST PERIOD August - September, 2020
YPOXXAMHOCTb, u/ra 149,96 u/ra

YIELD IN KG OF GRAPES 149,96 cwt/ha
PER HA,, cwt/ha

CPEOHWIN BO3PACT J103, ner 9 - 13 net
AVARAGE AGE OF VINS, years 9 - 13 years

METO/ MEPBUYHOM C60"p BUHOTDAJA OCYLLECTB/AETES HA caxapax 20-22%. MNepepaboTka npoBoguTes

no "6enomy cnocoby’, npeccoBaHue BUHOrpafa MPOXOAUT B MATKOM pexume
®EPMEHTALINM (4TobbI He 3KCTparnpoBaTh NOANUPEHONbI U3 KOXMLbI BUHOTPaaa), ocBeTieHne
cycna npoBOAMTCS € NOMOLLbI0 TeXHosIorMueckoro cnocoba - ¢notauus. 3atem
npoBoauTesi GpoeHne B eMKOCTSIX U3 Hep)KaBelollen cTanu npu Temneparype
16-18 rpapycos. ocne GpoxeHUsi NPONU3BOANTCS ChEM C IPOXIKEBOrO OCaAKa M
6aToHaX He MeHee 4 MecsiLieB.

PRIMARY FERMENTATION  Grapes are harvested on sugars of 20-22%. Processing is carried out according to
the “white method”, 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, it is removed from the yeast
sediment and batonage for at least 4 months.

BblOEPXKA bes Bbigepxkn
AGING No aging

AHAJIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11,5 - 13,5 % 06.
ALCOHOL 11,5 - 13,5 % Vol.

COJNEP)XAHNE CAXAPA Menee 5,0 r/n
RESIDUAL SUGAR Less 5,0 g/l

LocTynHbiit 06bem/Available volume: KMCNOTHOCTb 50-7,0r/n
075L/ 1,4kg TOTAL ACIDITY 50-7,0g/!
Pasmep GyTbinku/Bottle size: KAJIOPMMHOCTD 80,0 kan
®98cm/h 26,7 cm CALORICITY 80,0 keal

Bnosxenue B ropposiunk/ Embedding
in a corrugated box:

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

6 LIBET OT cBETN0-PO30BOro 10 PO30BOTO C )KEMUYXKHbIM OTTEHKOM
COLOUR From light pink to pink with pearl tint

LLTpux kop Ha eguHULYy NpoayKuuu/
Embedding ina Corrugated box: APOMAT C npeobnajgaHnem GpyKTOBbIX OTTEHKOB YepeluHuit u pusanuca, po3oBoro

’ BOUQUET KPbDKOBHUKA CO C/IMBOYHBIMU HOTAMM
4630037256833 With a predominance of fruit shades of cherries and physalis, pink gooseberries

with creamy notes

LUTpMX KOINHAMPYIIOBYIO yl‘laKOBKy/ BKYC CBexuii, NPUATHBIN, rApMOHUYHBbI
Barcode for group packaging: TASTE

Fresh, pleasant, harmonious

14630037256830

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

KonuuectBO ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

gt 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTso ynakoBok B cioe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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