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* WATO TAMAHDL -

Poccuiickoe BUHO ¢ 3aluiieHHbIM reorpaduueckum ykasaHuem «KybaHb.
Tamanckuit nonyoctpo» cyxoe 6enoe «LLIATO TAMAHb CEJIEKT BJTIAH»
Russian wine with protected geographical indication “Kuban. Taman Peninsula”
white dry “CHATEAU TAMAGNE SELECT BLANC”

OMNMUCAHUE BUHA /WINE DESCRIPTION:

B co3spanuu Bun «lllato Tamanb CenekT» BMHOAENbl OTAANU MpeanoyvTeHue
MeXyHapoAHbIM COPTam BUHOTrpaaa. Tak nosiBuancb abcositoTHO HOBbIE, CTUJIbHbIE U
sipkue BuHa. Bce oHun co3paBanuch 6e3 BbiaepXKKW, 4TOObI NPOAEMOHCTPUPOBaTL
COpTOBbIE XapaKkTepPUCTUKM B AaBTOPCKOM NpouTeHun. Kaxkaoe BUHO MMeeT kaTeropuio
3I'Y, koTopasi NoATBEpPX/AAeT, YUTO BUHA CO3[aBa/MChb U3 POCCUIICKOTO BUHOTpaaa,
BbIPALLEHHOTO M COOPaHHOro Ha yHUKa/bHbIX 3eMJisX TaMaHCKOro MnoJjyocTpoBa
KpacHopapckoro kpasi.

Poccuiickue BuHa «lllato Tamanb Cenekt» noaxoaat ans Tex, KTO nobuT akenepw-
MEHTUPOBAaTb U OTKPbIBaTb A/is cebs pasHoobpasue oTeuecTBEHHbIX BUH. [lu3aiitH
3TUKETKM BbITIOJIHEH B CTWU/Ie CynpemaTu3ma, KoTopblit Hanbonee NoaHoO oTpaxaet
KOHLLENUMIO AAHHOro BUHA, TAe CyTb rnpocTa u rnyboka oT nepBoro riortka u oo
nocnegHen kanau. B 6yToinke BuHa rnaeHoe - BuHo. ATukerka «Lllato Tamanb Cenekr»
Kak 6yaTo roBopuT: «Camoe BaXHOE BHYTPU».

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpos» cyxoe Genoe «lllato
TamaHnb Cenekt bnan» cosgaHo u3 BuHorpaga copta Lllapaore n CoBuHboH benbiii.
VImeeT cBexuii, COPTOBOI apomaT Ha poHEe MUHEPanbHbIX HOT, KOTOPbIN MPeKPacHO
coyeTaeTcsi CO CBEXUM BKYCOM. JIErkoe u racTpOHOMUYHOE BUHO CTaHeT OTINYHbIM
fonoHeHnem K nlobomy nosoay!

In creating wines "Chateau Tamagne Select" winemakers gave preference to
international grape varieties to create new, stylish and bright wines. All wines created
without aging in order to demonstrate varietal characteristics in the author's reading.
Each wine has a PGI category, which confirms that the wines created from Russian
grapes grown and harvested on the unique lands of the Taman Peninsula in the
Krasnodar Krai.

Russian wines "Chateau Tamagne Select" are suitable for those who like to
experiment and discover the variety of domestic wines. The label design made in the
style of Suprematism, which most fully reflects the concept of this wine, where the
essence is simple and deep from the first sip to the last drop. In a bottle of wine, the

CHATEAU TAMAGNER

main thing is wine. The label "Chateau Tamagne Select" seems to say: "The most
important thingisinside."

CHATEALU TAMAGNE
Russian wine with PGl “Kuban. Taman Peninsula dry white Chateau Taman Select
Blanc” is made from Chardonnay and Sauvignon White varieties. It has a fresh,
varietal aroma against the background of mineral notes, which goes well with a fresh

taste. Light and gastronomic wine will be a great addition to any occasion!

SELECT

BLANC Chardonnay =
023 Sauvignon Blanc =

SELECT

HLARC Chardanney -
2023 Sauvignon Blas -

LIETEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOIO BospacTt 25-40 net, akTUBHbI€ Nll0AM,
MNOTPEBUTENA/ VHTepecyLmecs BUHOM 1 ero
PORTRAIT OF pasHoobpasunem / 25-50 years old, active
POTENTIAL CONSUMER people interested in wine and its variety

MOTWVBbI 119 COBEPLUEHWA
MOKYMKW/
MOTIVES FOR PURCHASE

noBO bl O719 MOTPEBIEHUSA/
REASONS FOR CONSUMPTION

LLEHOBOE MO3NLMOHNPOBAHWE/
PRICE POSITIONING

JenaHune akcnepumeHTUPOBaTb U OTKPbIBaTb
pasHble oTeyecTBeHHble BuHa / The desire

to experiment and discover different
domestic wines

MoceleHne pectopana uam itobumoii
BUHOTEKM, FAe peryaspHo npuobperatores
HOBblE 06pa3u,b| BuH / Visit to a restaurant or
a favorite wine cellar, where new samples

of wine are regularly purchased

Bunnas kapra pectopana go 1200 py6 /
Wine cart of restaurant under 1200 RUB
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- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awuiieHHbIM reorpaduueckum ykasanuem «Kybarb. TamaHckuit nonyocTpos»
cyxoe 6enoe «LLIATO TAMAHb CEJIEKT BJTIAH»

Russian wine with protected geographical indication “Kuban. Taman Peninsula” white dry
“CHATEAU TAMAGNE SELECT BLANC”

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMprokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlappoHe, CoBuHboH Benblit

VARIETAL Chardonnay, Sauvignon blanc

CMNOCOB MOCAOKM Mop, ruapobyp

METHOD OF PLANTATION

CIMOCOB BbIPALLIMBAHUS  Ha Bbicokom wTambe; Ha wTambe ¢ BepTukanbHoi GpOpMUPOBKO
npupocra
METHOD OF GROWING

CrNoCOb YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHu3npoBaHHbI

MNEPNO CBOPA TpeTbs gekajaasrycra
HARVEST PERIOD Third decade of August
YPOXXAMHOCTb, u/ra 138,8

YIELD IN KG OF GRAPES

PER HA, cwt/ha 138,8

HocTtynHblit 06bem/Available volume:
0,75 L ;1,249 kg / 6yTtbinka 0,75 n
0,187 L; 0,358 kg / 6yTbinka 0,187 n

Pa3amep 6yTbinku/Bottle size:
?8,1h 296 cm; cm / 6yTbinka 0,75 n
@ 5,1cm; h 18,5 cm / B6yTbinka 0,187 n

Bnoxenue B rodpposimk/ Embedding
in a corrugated box:

6 / 6yTbinka 0,75 n
12 / ByTbinka

LLITpux kop Ha eguHMLY NpoayKLmmn/
Barcode on unit of production:
4607062865187 / 6yTbinka 0,75 n
4630037254402 / 6yTtbinka 0,187 n

LLITpux Kof, Ha TpynnoByto ynakoBky/
Barcode for group packaging:

14607062865184 / 6yTbinka 0,75 n
14630037254409 / 6yTbinka 0,187 n

KonunuecTtBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72 / 6yTbinka 0,75 n

120 / 6yTbIKa

Konuuecteo ynakoBok B cnoe /
Number of packages in the layer:
18 / 6yTbINnKa 0,75 n

20 / 6yTtbinka 0,187 n

CPEJHWIN BO3PACT J103, ner  LLlapaowe - 8-20, CosuHboH benbiit - 14-16
AVARAGE AGE OF VINS, years Chardonnay - 8-20, Sauvignon blanc - 14-16

METO/, NMEPBUYHOM BpoxeHue B emkocTsix u3 HepXaBelOUIeH CTANM C ABTOMATUHECKUM KOHTPONIeM

GEPMEHTALIMU TemnepaTtypbl Gpoxkerus 16-18 °C, no okoH4YaHU0 GpoXkeHUs - CHsTHE 1 GaToHaxX Ha
L TOHKOM APOXOKEBOM OCa/Ke B TeHeHne 2 MecsiLieB.

PRIMARY FERMENTATION Fermentatlonu in stainless steel tanks .Wlth automatic fermentation temperature

control 16-18 °C, at the end of fermentation - removal and batonage on fine yeast lees

for2months.
BbIJEP)KKA bes Bbigepxku
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.

COOEPXXAHUE CAXAPA He Gonee 4,0 r/am3
RESIDUAL SUGAR not more than 4,0 g/dm3
KNCOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 76,8 kkan

CALORICITY 76,8 keal

OPIFAHONEMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LBET OT CBEeT/I0-CONTIOMEHHOTO 0 COJTOMEHHOTO
COLOUR From light straw to straw

APOMAT TunuuHelii, copToBO

BOUQUET Typical for the variety

BKYC Caexuit, nerkum, rapMOHUYHbIN

TASTE Fresh, light, harmonious

TEMIMEPATYPA NOJAYN 12°C
SERVING TEMPERATURE 12°C

353531, Poccus, KpacHopapckuii kpaid, Tempirokekuii 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
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