T
Chateau
TAMAGNE

* WATO TAMAHD -

Poccuiickoe urpucToe BUHO ¢ 3almileHHbIM reorpaduieckum ykasanmem "KybaHsb.
TamaHckuit nonyoctpos” nonycnagkoe 6enoe «LUATO TAMAHb CEJIEKT BJTIAH»
Russian sparkling wine with protected geographical indication "Kuban. Taman
Peninsula” semi-sweet white "CHATEAU TAMAGNE SELECT BLANC»

OMNCAHWME BUHA /WINE DESCRIPTION:

Poccuiickne urpuctoie Buna Enofly cospanbl B napTHepcTBe ¢ uTanbsiHCKOM Komn
anueit Chateau Tamagne Select no coBpemeHHO MeTOAMKE UCMO/Ib30BAHNS CBEXETO
BMHOrPAAHOro Cycna, NMpUroToBIEHHOro U3 cobCTBEHHOro oTGopHOro BUHOrpaaa, ¢
Le/1blo JOCTMKEHUSI MaKCUMATbHO MAEasbHbIX OPraHONENTUUECKUX XapaKTepPUCTUK,
COOTBETCTBYIOLMX COBPEMEHHOMY MEXAYHAPOLHOMY CTUITIO.

Urpuctbie Buna Chateau Tamagne Select oTpaxaloT sipKOCTb, XXMBOCTb U ayTEHTUU-
HOCTb yxa TeppyapoB TamaHckoro nonyoctposa KpacHopapcekoro kpasi. B texHosno-
UM UX CO34aHUs COEAUHUIINCE TPaauLmun GpaHLy3CKOro BUHOAENSI U COBPEMEHHbIe
MeTOAbl POCCUNCKUX BUHOAENOB. BuHa npousBeaeHbl pesepByapHbIM MeTOJ0M
wamnanusauun (metop Lllapma) ¢ npumeHeHuem HoBeillwmx akpaTtodopos, uTo
MO3BOJISIET BbIMYCKaTb OOJblUME MapTUM CO CTAOUIBHBIMM BKYCOApOMaTU4eCKUMU
xapaKkTepucTukamm.

Poccuiickoe urpuctoe Buno ¢ 3IY «Kybaub. TamaHckuit nonyoctpos» Genoe no
nycnagkoe npousBefeHo U3 otbopHoro BuHorpaga coprtos [Muvo Benbiit, Buanka, An
urote, LiBetounbiii, Mionnep Typray, BbipalleHHOro Ha COGCTBEHHBIX BUHOTPAAHUKAX
BUHOJeNbHU. LIBeT B GoKanie packpbiBaeTCsi CBETI0-CONOMEHHBIMM OTTEHKAMM OT 3ejle
HOBAaTOro [0 30/0TUcTOrO. [lobaBneHne B coctaB apomaruyecknx coptos LiBeTounsbl
" u Mionnep Typray - ycunusaeT BbipasuTesibHOCTb GykeTa u nepenaer TOpXKeCTBEHH
OCTb M TOHKOCTb CTUIS. BKyC MOMHBII, rapMOHUUHBIN ¢ XOPOLLIMM GaiaHCOM KUCIIOTHOCT
11 cBeXUM nocneskycuem. Pekomenyertcs nogasars npu temneparype 8-10 Chateau
Tamagne Select Blanc°C.

Russian sparkling wines “Chateau Tamagne Select” are created in partnership with the
Italian company Enofly. Wines made according to the modern method of using fresh
grape must from our own selected grapes, in order to achieve the most ideal
organoleptic characteristics that correspond to the moderninternational style.
Sparkling wines “Chateau Tamagne Select” reflect the brightness, liveliness and
authenticity of the spirit of the terroirs of the Taman Peninsula of the Krasnodar
Territory. The technology of its creation combined the traditions of French
winemaking and modern methods of Russian winemakers. The wines are produced by
the tank method of sparkling (Charmat method) using the latest acratophores, which
allows producing large batches with stable flavor characteristics.

Russian sparkling wine from PGl “Kuban. Taman Peninsula” “Chateau Tamagne Select
Blanc” white semi-sweet is made from selected grape varieties Pinot Blanc, Bianca,
Aligote, Tsvetochniy, Muller Thurgau grown in the winery’s own vineyards. The color in
the glass reveals light straw shades from greenish to golden. The addition of the
aromatic varieties Tsvetochniy and Muller Thurgau enhances the expressiveness of
the bouquet and conveys the solemnity and subtlety of style. The taste is full,
harmonious with a good balance of acidity and a fresh aftertaste. We recommend
serving atatemperature of 8-10°C.

SELECT

BLANE MOELLELX

LIENEBASA AYONTOPUA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTO
MOTPEBUTENA/
PORTRAIT OF
POTENTIAL CONSUMER

MOTWVBbI 0J19 COBEPLLUEHWA
MOKYTKW/
MOTIVES FOR PURCHASE

noBoOAbl A4 MOTPEBIEHNSA/
REASONS FOR CONSUMPTION

LLEEHOBOE NMO3nuUMOHNPOBAHUE/
PRICE POSITIONING

BospacTt 25-50 nert, akTuBHbIe 110aM,
MHTepecyiolecsi BAHOM 1 €ro
pasHoobpasuem / 25-50 years old, active
people interested in wine and its variety

JenaHue akcnepumeHTUPOBATb U OTKPbLIBATbL
pa3sHble oTeuecTBeHHble BuHa / The desire

to experiment and discover different
domestic wines

MoceleHne pectopaHa unm N06MMoit
BUHOTEKM, FAe peryaspHo npuobperatores
HoBble obpa3ubl BuH / Visit to a restaurant or
a favorite wine cellar, where new samples

of wine are regularly purchased

Bunnas kapra pectopana no 1200 py6 /
Wine cart of restaurant under 1200 RUB




T
Chateau
TAMAGNE
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Poccuiickoe urpuctoe BUHO ¢ 3alMLLeHHbIM reorpaduueckum ykasanuem "Kybanb. TamaHckmii
nonyoctpos" nonycnaakoe 6enoe «LIATO TAMAHb CEJIEKT BJ/1IAH»

Russian sparkling wine with protected geographical indication "Kuban. Taman Peninsula’ semi-
sweet white "CHATEAU TAMAGNE SELECT BLANC»

TEXHUYECKAA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Muno benwiit, buanka, Anurote, LiBeTounnliii, Mionnep Typray

VARIETAL Pinot Blanc, Bianca, Aligote, Tsvetochniy, Muller Thurgau

CIMNoOCOBb NMNOCAOKN MexaHu3upoBaHHbiit, nog rmapobyp

METHOD OF PLANTATION  Mechanized

CMOCOB BbIPALLIMBAHUSA B HeykpbIBHOI 30HE Ha BbICOKOM LuTambe; Ha pOpMMPOBKeE € BepTHKaTb-

METHOD OF GROWING Hou popmupoBaHuem npupocTa

CIMNoCcob YBOPKN MexaHn3nMpoBaHHbI

METHOD FOR HARVESTING Mechanized

Muno benbiit - TpeTbs ekafa aBrycra-nepsas fekaja ceHtsbps, buanka - nepas-
BTOpas Aekaja aerycra, Anurote, LiBetounbiit 1 Mionnep Typray - BTopas Aekapa
ceHTOps

Pinot Blanc - the third decade of August-the first decade of September, Bianca - the
first-second decade of August, Aligote, Tsvetochniy and Muller Thurgau - the second
decade of September

MEPNO[ CBOPA

HARVEST PERIOD

HocTtynHbiit 06bem/Available volume:
0,75L ;1,455 kg

Pa3amep byTbinku/Bottle size:
?92cm/h320cm

Bnoxenue B ropposmk/ Embedding

in a corrugated box:
6

LLITpux kop, Ha eguHULY npoayKuuu/
Barcode on unit of production:
4630037254068

LLITpux Ko/, Ha FpynnoBYyIo yNakoBKy/
Barcode for group packaging:

14630037254065

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

64

KonuuecTBo ynakosok B cnoe /
Number of packages in the layer:
16

Muuo benbiii - 129,18, buanka - 149,19, Anurote - 127,49, LiBeTouHniit - 141,24,
Mionnep Typray - 97,04

Pinot Blanc - 129,18, Bianca - 149,19, Aligote - 127,49, Tsvetochniy - 141,24,
Muller Thurgau - 97,04

YPOXAMHOCTb, u/ra

YIELD IN KG OF GRAPES
PER HA, cwt/ha

CPEJ]HI/IVI BO3PACT /103, ner  MuHo Benwiii - 6-18, buanka - 4-27, Anurote - 19, LiBeTouHbiii - 5-21,
Mionnep Typray - 4-5

AVARAGE AGE OF VINS, years ~ Pinot Blanc - 6-18, Bianca - 4-27, Aligote - 19, Tsvetochniy - 5-21, Muller Thurgau - 4-5

METO/, MEPBUYHOM OcBetnenune cycna-pnotaumeil, GpoxxeHUe B €MKOCTSX U3 HepXKaBelowwen crTanm ¢
aBTOMaTU4YECKUM KOHTpoJiem TemnepaTypbl Gpoxenust 16-18 °C, no okoHuaHuio
®EPMEHTALINN 6poxeHns NnpoBoANTCS CHSATHE
PRIMARY FERMENTATION  Clarification of the wort by flotation, fermentation in stainless steel tanks with
automatic control of the fermentation temperature of 16-18 ° C, at the end of
fermentation, removalis carried out

METO/ BTOPUYHON AkpaTopopHblit
OEPMEHTALIMN

SECONDARY FERMENTATION Charmat

BbIOEPXKA
AGING No aging

bes Bbiaepxku

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.

COOEP)XAHUE CAXAPA 40,0-55,0 r/am3
RESIDUAL SUGAR 40,0-55,0 g/dm3

KWUCNOTHOCTb 5-8 r/am3
TOTAL ACIDITY 5-8 g/dm3
KANTOPUMHOCTb 94,7 kkan
CALORICITY 94,7 keal

OPTAHONENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET CBeT/10-CO/IOMEHHDBIN C OTTEHKAMM OT 3e/1EHOBATOr0 A0 30/10TUCTOrO
COLOUR Light straw with shades from greenish to golden

APOMAT Pa3BuUTLIi, TOHKKMIA, COOTBETCTBYIOLWMIA TUNY

BOUQUET Developed, thin, corresponding to the type

BKYC [MonHBbII, rapMOHUYHBIN, €3 TOHOB OKMCIEHHOCTHN

TASTE Full, harmonious, without tones of oxidation

TEMTIEPATYPA MNOOAYN 8-10°C
SERVING TEMPERATURE 8-10°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



