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*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHcKuit NoslyocTpoB» cyxoe KpacHoe «Lllato Tamaub. MylnyMyp/
GLOUGLOUMOUR. LiBaitrenbr»

Russian wine with protected geographical indication «Kuban. Taman
Peninsula» dry red «Chateau Tamagne. GLOUGLOUMOUR. Zweigelt»

OINMNCAHUE BUHA / WINE DESCRIPTION:

Cepus Chateau Tamagne GlouGlouMour (TnyfnyMyp) npeacrasnsiet coboit ocobeHHo
NUTKKUIM CTUNL BUHA. [Ipon3HecuTe BCIyX «INy-rily», HUYEro He HanoMuHaeT? IToT 3ByK
NOBTOPSIET XapaKTEPHbIil [TIOTOK B XKapy WK Xe 3BYK HaIMBAEMOro BUHA U3 OyTbik1 B
6okan. Xouercst OTMETUTb, YTO 3TO BUHO — BbI3OB CHOGM3MY 1 uepecuyp cepbesHOMy
OTHOLUEHMIO K XKM3HM, TAK KaK 3TO He TOT CNy4ait, KOrAa CTOMT BbIMCKMBATh B Npouecce
JlerycTauum MHOTOTPaHHbIe OPraHoNenTUYecKe HI0AHCbl — OHU NPOCTbl U MOHSTHBDI.
OcobeHHOCTL cepun B TOM, YTO 151 MPOU3BOACTBA MCMO/b3YIOT MOIOA0 BUHOTPAS,
KOTOPbIN 1a€T sipKyto GPYKTOBOCTB U BLICOKYIO KMCIOTHOCTb. lNepepaboTka BuHorpana
NPOXOAUT B €/IMKATHOM PeXMMe, HTOObI MakCUManbHO U3B/EYb OpPraHoienTuieckue
CBOMCTBA SArOAbl.

Poccuiickoe BuHo ¢ 3I'Y «KybaHnb. TamaHckuit nonyoctpos» cyxoe kpacHoe «Chateau
Tamagne GLOUGLOUMOUR. LiBaitrenbt» nsrotoeneHo u3 BuHorpaga ypoxas 2022
roaa copta LiBaiirenst TamaHckuit, npusutoro arpopupmoit «KOxHas» 1 BbipalleHHOro
Ha coOCTBEHHbIX BUHOTPagHUKax BUHodenbHu. LiBeT BuHa B 6okane urpaer nepenmsamu
OT KpacHO-pyOMHOBOro [0 TEMHO-rpaHaTOBOrO. ApPOMAaT TUMUYHBINA ANS KPacCHbIX,
HacCbILEHHbIW, cnerka TepnkoBaTtbit. Bo Bkyce Llaitrenst nposBnsieT npusTHyto
OKPYr0CTb U FapmoHuio ¢ bykeTom. PekomeHayeTcsi nogaBaTth ¢ MSICHBIMU 3aKyCKamu 1
pasnuuHbIMK cbipamu npu Temnepatype 14-16 °C.

The Chateau Tamagne GluGluMur series is a particularly easy-to-drink style of wine.
Say «glu-glu» out loud, does it remind you of anything? This sound is similar to a typical
sip in the heat or the sound of wine being poured from a bottle into a glass. It should
be noted that this wine is a challenge to snobbery and an overly serious attitude to life,
since this is not the case when it is worth looking for multifaceted organoleptic nuances
during the tasting - they are simple and clear. The peculiarity of the series is that young
grapes are used for production, which gives bright fruitiness and high acidity. Grape
processing takes place in a delicate mode in order to extract the maximum organoleptic
properties of the berry.

Russian wine with PGl «Kuban. Taman Peninsula» dry red «Chateau Tamagne
GLOUGLOUMOUR. Zweigelt» is made from the 2022 harvest of the Zweigelt Tamanskiy
variety, grafted by the Yuzhnaya agrofirm and grown in the winery’s own vineyards. The
color of the wine in the glass plays with tints from red-ruby to dark garnet. The aroma
is typical for reds: rich, slightly tart. In taste, Zweigelt shows a pleasant roundness and
harmony with the bouquet. It is recommended to serve with meat snacks and various

LIENEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTUBbI OJ14
COBEPLUEHWNSA NMOKYTKN
MOTIVES FOR PURCHASE

MOBObI 119
MOTPEBSIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NLIMOHNPOBAHUE
PRICE POSITIONING

JKeHLWMHbBI 1 My>KUNHBI 25+ NeT, akTUBHbIe TN
€ JoCTaTKOM cpefHum 1 Bbiwe / Women and men
25+ years old, active people with average and
higher income

MpuobpecTy Ka4eCcTBEHHbI NPOAYKT MO
JOCTYMHO LieHe B ynobHom odopmnerun /
Buy a quality product at an affordable price in a
convenient design

BeTpeua ¢ fpysbsaimu, BeHEpUHKY, MPas3iHUKK,
cBupanus / Meeting with friends, parties, holidays,
dates

Meanym
Medium
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Poccuitckoe BUHO € 3aLuuLLEeHHbIM reorpaduyeckum ykasaHuem «KybaHb. TamaHckum
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Russian wine with protected geographical indication «<Kuban. Taman Peninsula» dry red
«Chateau Tamagne. GLOUGLOUMOUR. Zweigelt»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuii kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LiBairenst TamaHckuin
VARIENTAL Zweigelt Tamanskiy
CMNOCOB NOCAIKM MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIi HEeYyKPbIBHOWM, TUM LWINAnepbl - METananyeckas OLMHKOBAHHAs C Tpems
spycamu NpoBO/IOKM C BEPTUKasbHbIM popmupoBaHuem npupocTta

CIrOCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

JocTynHbiii 06bem / Available volume:
075L/124kg

Pasmep byTbinku / Bottle size:
082cm/h30,7cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037259186

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259183

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on

a pallet (Euro): 72

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 18

MEPVO[, CEOPA 20.09.22
HARVEST PERIOD

YPOXXANHOCTb 148,36 u/ra
YIELD OF GRAPES 148,36 c/ha
CPE[JHUIN BO3PACT /103 4rona
AVERAGE AGE OF VINS 4 years

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapsa ocyuiecTBasieTcsi Ha caxapax 18-20%, npeccosanue BuMHOrpapja
NpOXOAUT B MATKOM pexume (4ToObl He 3KCTparnpoBathb MOMMPEHONbI U3 KOXMLLbI
BMHOTpazaa), oCcBeTNeHne cycna NPoBOAMTCS C MOMOLLbI0 TEXHONOTUYeckoro cnocoba
- ¢pnoTtauus. 3atem npoBogMTCs OGPOXEHUE B eMKOCTAX U3 HepKaBelolen cTanu npu
Temnepatype 16-18 rpagycos. [Mocne 6poxeHns NPon3BOAUTCS CheM C APOXKIKEBOrO
ocajKa 1 KynaxupoBaHue BUHomaTepuana.

The grapes are harvested at 18-20% sugars, 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 s carried out in stainless steel tanks
at a temperature of 16-18 degrees. After fermentation, the yeast sediment is removed
and blended.

BbIJEPXKA
FINING

bes Bbipepxkun

No aging

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % vol.
COOEPXAHUME CAXAPA menee 7,0 r/n

RESIDUAL SUGAR

less than 7,0 g/I

KNCNOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70g/l
KATOPUMHOCTb 75,2 kkan
CALORICITY 75,2 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET OT KpacHO-pyBbUHOBOIO 10 TEMHO-TPaHATOBOTO
COLOUR From ruby red to dark garnet

APOMAT TunuyHeIi, copToBOIt

BOUQUET Typical, varietal

BKYC YuCThIN, MONHBIA, OKPYbINA, rAPMOHUYHBbII
TASTE Clean, full, round, harmonious

TEMIEPATYPA NOOAYM 14-16 °C

SERVING TEMPERATURE 14-16 °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



