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Chateau
TAMAGNE

* WATO TAMAHD -

Poccuiickoe BUHO ¢ 3alinleHHbIM reorpaduueckum ykasaHmem

«KybaHb. TamaHckuit nonyoctpos» nonycyxoe 6enoe «LLIATO TAMAHb
CEJIEKT OPAHX»

RUSSIAN Wine with protected geographic indication «Kuban. Taman peninsula»
white semi-dry “CHATEAU TAMAGNE SELECT ORANGE”

OIMNCAHUE BUHA /WINE DESCRIPTION:

B ceHTsbpe 2019 rpynna kaBucToB, cocTosimx B Accoumaummn kasuctos Poceuu,
npoxoauna HefeslbHyl0 CTaXMPOBKY Ha BUHoAenbHe «KybaHb-BuHo». OHu BpyuHyto
cobupanu yBsiieHHbIil Ha COJTHLLE BUHOTPA/, COPTA <LMTPOHHbI Marapaia», npoBOAU-
U TWaTesbHYI0 COPTUPOBKY U BepexHo 3arpykanu BUHOTPaj, LefbiIM1 rPo3asiMu B
BuHudukaTopel. bnarogaps Tpyay npodeccuoHanbHbiX KaBUCTOB M MacTepCTBY
HaLIMX BUHOAEJ0B, HA CBET MOSIBUIOCH OPaH)XeBOE BUHO.

OKenepumeHTanbHasi NapTUsi CO3aBanach C MPUMEHEHNEM KI1aCCUYECKUX TEXHOIIO-
rMil NPOM3BOACTBA OPaHXEBbIX BUH Ha COBpemMeHHOM obopygoBavuun LlenTpa
aHonorun «lllato TamaHb».

OTanunTtenbHasi 0cO6EHHOCTb TEXHOIOTMU NMPOU3BOACTBA JAaHHOIO TUMA BUH - 3TO
depmenTaums no "kpacHom cxeme" Gesibix COpTOB, T.e. pepmeHTaLns B KOHTaKTe ¢
Me3roi ¢ nocneayoLen, AAUTeNbHOM, NocThepmMeHTaTUBHOI BbIAEPXKKOI HA Me3re.
BbpoxxeHne NpoBOAWUTCS MPU KOHTPONMPYEMON Temneparype Moj, TuaTeslbHbIM
KOHTpoJieM GU3UKO-XMMUUecknx rnokasaTeneit. [loctdepmeHTaTuBHas Bblgepxkka
anutes no dbespans, [eNnKaTHbI PEXUM NPeccoBaHusi MPOBOANUTCS HA KOP3UHOYHOM
npecce.

B pesynbraTe TOHKOE, rapMOHUUYHOE M COBEPLUIEHHO HOBOe BUHO «Opatx». CopT
«LMTPOHHBI Marapaua» uaeasnbHo NofoLLes AJisi Co3AaHus BUHA Takoro Tuna. imenuo
3TOT COPT PEeKOMEHAYIOT IKCMepTbl Al MPOM3BOACTBA BbICOKOKAYECTBEHHBIX,
3IUTHBIX BUH.

In September 2019, a group of cavists, members of the Association of Cavists of Russia,
underwent a one-week internship at the Kuban-Vino winery. They manually harvested
faded citronniy magaracha grapes, carefully sorted and loaded the grapes with whole
clusters into vinifiers. Thanks to the work of professional cavists and the skill of our
winemakers orange wine was born.

The experimental batch created using classic technologies for the production of
orange wines and the modern equipment of the Chateau Tamagne Oenology Center.

A distinctive feature of the production technology of this type of wine is fermentation
according to the "red pattern” of white varieties, i.e. fermentation in contact with the
pulp followed by a long, post-fermented exposure to the pulp. Fermentation is carried
out atacontrolled temperature under close control of physic and chemical parameters.
Post-enzymatic exposure lasts until February, a delicate pressing mode is carried out
onabasket press.

The result is a subtle, harmonious and brand new “Orange Wine”. Variety "citronniy
magaracha’ is ideal for creating this type of wine. It is this variety that experts
recommend for the production of high-quality, elite wines.

LLEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LLETEBOIO [MpeumylLecTBEHHO MY>XUUHbI, J0XO/, CpeaHUii
MOTPEBUTENS/ 1 Bblllle cpefHero, pa3bupaioTes B BUHe, B Kypce
PORTRAIT OF BUHHbIX TPEH/0B, HOBUHOK, 10BEPAIOT MHEHUIO
POTENTIAL CONSUMER akcnepTos, HoBaTopbl / Men and women,

income average and above average, versed in
wine, aware of wine trends, new products,
trust the opinion of experts, innovators

MOTWBbI /151 COBEPLLUEHNA lMonpoboBaTb HOBOE, OPUTMHAIBHOE BUHO
MNMOKYIMKW/ pOCCUIACKOro NPOM3BOACTBA, MPOU3BEaEeHHOe
MOTIVES FOR PURCHASE M0 OPUTMHANLHOW TEXHOI0TUY, HaxoasLLencs

Ha MUKe MomnyJisPHOCTU, OPUTMHAIBbHbII
nojapok uexutenio BuHa / Try a new, original
Russian-made wine produced using the original
technology, which is at the peak of popularity,
an original gift for a wine lover

noBoOAbl )19 MOTPEBIEHNA/ CemeliiHbli Y)KWH, NOXO/, B TOCTH, A,EN0BOW YXXUH /
REASONS FOR CONSUMPTION Family dinner, visit, business dinner

LIEHOBOE MO3NLUMOHNPOBAHUE/ low-premium
PRICE POSITIONING




«Kyb6aHb. TamaHckuit nosiyoctpos» nonycyxoe 6enoe «LLIATO TAMAHb CEJIEKT OPAHXX>»
RUSSIAN Wine with protected geographic indication «Kuban. Taman peninsula» white semi-dry

Chéteau “CHATEAU TAMAGNE SELECT ORANGE”
TAMAGNE

- WATO TAMAHDb -

S’T‘ Poccuitickoe BUHO € 3alMieHHbIM reorpadmueckum ykasaHuem

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LinTpoHHbiii Marapaua

VARIETAL Citronniy magaracha

CrMOCOB MOCAKM PyuHoit

METHOD OF PLANTATION  Manual

ClMOCOB BbIPALLIMBAHMSA  HaBbicokowTamoBoit popMUPOBKE B HEYKPbIBHO 30He
METHOD OF GROWING

CrNocob YBOPKUA Pyunoii
METHOD FOR HARVESTING Manual

MEPNO CEOPA TpeTbs fekapa aBrycra

HARVEST PERIOD Third decade of August

YPO)XAMHOCTb 125 u/ra

YIELD IN KG OF GRAPES

PER HA. 125 cwt/ha

CPEJHWIN BO3PACT JTO3 14 net

AVARAGE AGE OF VINS 14 years

METO[, MEPBUYHOM bposxeHune uenbimu rpo3asimu BuHorpaaa npu temnepatype 16-18 C°, ¢
®EPMEHTALIMN nocT$epmMeHTaTUBHON BbIAEPXKKOI HAa Me3re B TedeHun 6 mecsiLeB

PRIMARY FERMENTATION

BbIJEP)KKA bes BbigepxKMn
AGING No aging

AHAJIMTUYECKWME MOKA3ATEJIN / ANALYTICAL FEATURES:

CMNupPT 12,5-14,5 % 06.
ALCOHOL 12,5-14,5 % Vol.
COJOEP)XAHUE CAXAPA 8-18 r/pm3
RESIDUAL SUGAR 8-18 g/dm3
KNCITOTHOCTb 5-7r/pm3
TOTAL ACIDITY 5-7 g/dm3
KANNOPUMHOCTb 90,8 kkan
CALORICITY 90,8 kcal

LocTynHbiit 06bem/Available volume:
075L :1249 kg OPIAHONEMNTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:
e LIBET PasinuyHOi MHTEHCUBHOCTYN OT CBET/IO - COJTOMEHHOTO [10 XXeNTOoro, ¢
Pasmep GyTbinku/Bottle size: PaSMUHBIMK OTTEHKaMU
@ 8,1cm; h 296 cm COLOUR Different intensities from light straw to yellow, with different shades

Bnosxenue B ropposiuumnk/ Embedding

9 A e APOMAT boraTblii, CTPYKTYpPHbIii, C HOTaMK criebiX 6enbix GppyKTOB.
i & EorLEaiEe et M3bickaHHOCTBL JaHHOMY apomaTy NpujaeT ero cBexecTb U
6 HaCbILEHHOCTh
BOUQUET Rich, structural, with notes of ripe white fruit. Refinement to this aroma

LLITpux Ko Ha eauHULY NpoayKumuu/
Barcode on unit of production:
4630037251630 BKYC

gives its freshness and saturation.

CBeXuit, NIOTHBIN, COUYHBIN, FAPMOHUYHBII, NOBTOPSIOLLLNIA apomaT

LLITpux Kop, Ha rpynnosyio ynakoBKy/ TASTE Fresh, dense, juicy, harmonious, repeating aroma
Barcode for group packaging:
14630037251637 TEMMEPATYPA TIOOAYN 12°C

SERVING TEMPERATURE 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

2 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTBo 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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