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Chateau
TAMAGNE

WATO TAMAHD

Poccuiickoe urpuctoe BUHO ¢ 3aluileHHbIM reorpaduieckum ykasaHmem «KybaHs.
TamaHCKui1 NoayocTpoB» BbigepxxaHHoe akeTpa bpioT 6enoe «LLIATO TAMAHb.
PKALUUTEJSIN> / Russian sparkling wine with a protected geographical indication
«Kuban. Taman Peninsula» aged extra brut white <CHATEAU TAMAGNE.
RKATSITELI»

ONMMNCAHWME BUHA /WINE DESCRIPTION:

TeppyapHble BuHa «LllaTo TamaHb» - 3TO poccuiickue BUHA B MHTEPHALIMOHAILHOM cTune,
JleMOHCTpUpYIoLLiMe BbICOKOE KauecTBO U MOTEHLMAN MeXAyHapOJHbIX U aBTOXTOHHbIX
COPTOB BMHOTPAaja, BbIPALEHHbIX B YHUKabHOI reorpapuueckonn 3oHe TamaHCKOro
nonyoctposa. [Ins cospanus cepumn Bunopensl «Kybanb-Buro» n cneunanucter arpodpupmbl
«HOxHas» BbIOpanM HannyulIKe y4acTKM BUHOTPaJIHUKOB, ONTUMAIbHbIE COPTa, MPOTECTUPO-
BaJIM Pa3/NyHble TEXHOIOTMN NPOU3BO/CTBA C eIMHCTBEHHO Liebio - 06UTbesi cTabunbHo-
ro KayecTBa BMHA NpemMMUym-Kaacca, MakCMMasibHO MPOAEMOHCTPUPOBAB U MOAYEPKHYB
UYUCTble COPTOBbIE XapaKTEPUCTUKN U TeppyapHble 0cOBEHHOCTM 0TOBPaHHbIX COPTOB.

Urpuctoe BbiaepxaHHoe skeTpa 6pioT Genoe TeppyapHoi cepun - «Lllato TamaHb.
PKaLlVITeHM» - U3roTOBJIEHO U3 OAHOMMEHHOIO0 aBTOXTOHHOIo copTa BMHOrpajaa, corpetoro
JXapKUM coJiHLEeM Ky6¢':lHVI U BbIPalLl€eHHOTr 0 B XXNBUTEJIbHbIX Mo4YBax TamaHckoro noayocTpo-
Ba, HANMMTaHHbLIX BOJTHAMU l‘lepHOI'O 1 A30BCKOTO mops. CGOP ypoXas ocyuiecTBisgeTcs Ha
caxapax 18-19% c nocnepylouwum npeccoBaHnem B JeIMKaTHOM pexxume. [Nocne nposeaeHns
$pnoTauun cyeno npowno 6GpoxceHne B EMKOCTSIX U3 HEPXKABEIOLLLEN CTaNNU Npyu Temneparype
16-18 °C, nocne vero noasepriochk BTopudHomy Gpoxkenuio B akpatodope. Urpucroe
BbIEPXKMUBAIOCH HA APOXKEBOM OCa/iKe Moc/ie OKOHYaHUs DpoxeHus He MeHee 6 mecsLeB
no cneumanbHoi cxeme.

Okcerpa 6pioT 6enoe «Lllato TamaHb. PkaunTenn» obnanaert KpacuBbIM CBETIO-CONIOMEHHbIM
UBETOM C TENALIMM OTTEHKaMU. Pa3BuTbIN, TOHKMIA, MaHALLMIT apPOMAT M FAPMOHUYHbIN BKYC
nopapsT He3abblBaeMble MOMEHTbI TOPXECTBEHHOCTU U u3siulecTBa. bykeT nonHoueHHo
packpbliBaeTcs, Bbi3biBasi NPUATHBIE OLLYLLEHUS 32 CYET Yy[1IeCHOr0 CoYeTaHua opraHonenTu-
yecknx cBoncTB. [lepep Tem, Kak OTKpbITb A5 cebs BooayLeBsiowmii xapaktep TamaHcKo-
ro MoJlyoCcTPOBa, UTPUCTOE BUHO PeKOMeH ayeTes ox1aanTb o 8-10 °C.

Terroir wines "Chateau Taman" are Russian wines in an international style that show the high
quality and potential of international and indigenous grape varieties grown in the unique
geographical area of the Taman Peninsula. Winemakers "Kuban-Vino" and the specialists of
the agricultural company "Yuzhnaya' chosen the best vineyard sites, optimal varieties, tested
various production technologies with the sole goal of achieving a stable quality of premium
wine, demonstrating and emphasizing to the maximum the pure varietal characteristics and
terroir features of the selected wines.

Sparkling aged extra brut white “Chateau Tamagne. Rkatsiteli” made from the autochthonous
grape variety of that warmed by the hot sun of the Kuban and grown in the life-giving soils of
the Taman Peninsula, nourished by the waves of the Black and Azov Seas. Harvesting is
carried out on sugars of 18-19%, followed by pressing in a delicate mode. After flotation, the
wort went through fermentation in stainless steel tanks at a temperature of 16-18 ° C, after
which it underwent secondary fermentation in acratophore. Sparkling wine was aged on
yeast sediment after the end of fermentation for at least 6 months according to a special
scheme.

CHATEAU TAMAGNE

Extra brut white “Chateau Tamagne. Rkatsiteli has a beautiful light straw color with warm
undertones. Developed, delicate, alluring aroma and harmonious taste will give unforgettable
moments of solemnity and grace. The bouquet is fully revealed, causing pleasant sensations
due to a wonderful combination of organoleptic properties. Before discovering the inspiring
nature of the Taman Peninsula we recommend to cool wine to 8-10 °C.

LIENEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIEMIEBOTO My>uunHbl 1 xeHwmHbl 30+, noxopn, Bbille
NOTPEBUTENS/ cpefiHero, COBpeMeHHbI€ U LieJieyCTPeMIIeHHbIe,
PORTRAIT OF o0b6napaloT XOpoLMMm BKYCOM, OTAAI0T
POTENTIAL CONSUMER npeanoyTeHne caepXaHHoi Knaccuke, HO He

OTBEpraloT HOBOE, Pa3BUBAIOTCS U Pa3BUBAIOT/
Men and women 30+, above average income,
modern and purposeful, have good taste, prefer
restrained classics, but do not reject the new

MOTUBbI .D.ﬂﬂ COBEPLLUEHUSA HOBMHKa, aosepue 6p8H,Ely u mapke, CTUJIbHbIN
MOKYMKW/ KaueCTBEHHbIN MPOAYKT, COOTBETCTBYIOLLMII
MOTIVES FOR PURCHASE craTycy / Novelty, brand trust, stylish quality

product, corresponding to the status

noBoOdbl AJ14 MOTPEBIEHNS/ CemeliHbli Y)XUH UM POMaHTUYHBII 3aBTpak,

REASONS FOR CONSUMPTION nenosoit 06en u nboe Topxectso/ Family
dinner or romantic breakfast, business lunch
and any celebration

LLEHOBOE MO3NLUMOHWUPOBAHWME/ Premium
PRICE POSITIONING




’1‘ Poccuiickoe urpucTtoe BUHO ¢ 3allMLIEHHBIM Freorpaduueckum ykasanmem «KybaHb. TamaHckuit
nonyocTpoB» BblgepxaHHoe akeTpa bptot 6enoe «LLIATO TAMAHb. PKALIUTENTN»
Russian sparkling wine with a protected geographical indication «Kuban. Taman Peninsula» aged

Ch ét eau extra brut white «<CHATEAU TAMAGNE. RKATSITELI»
’ I A‘MAGNE TEXHUYECKAS MHDOOPMALMS / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Temprokckuii paitoH

* WATO TAMAHDbL -

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pkauutenu

VARIETAL Rkatsiteli

ClNOCOB NOCAIKN MexaHn3nMpoBaHHbI

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHWMS B HeyKpbiBHOM 30He Ha BbICOKOM LiTambe
METHOD OF GROWING

CMnocob YBOPKU MexaHn3nMpoBaHHbIN
METHOD FOR HARVESTING Mechanized
MEPNO[ CBOPA Bropas nekapa centabps
HARVEST PERIOD Second decade of September
YPOXAMHOCTb 1256 u/ra
YIELD IN KG OF GRAPES
PER HA. 125,6 cwt/ha
CPEJHUN BO3PACT /103 5-10 net
AVARAGE AGE OF VINS 5-10 years
N c6 ect pax 18-19%, np ,
METO[ MEPBUYHON oc;)e}?r::::ergsg?a?'l?:éonnmﬂcnoA::muoTexHonoruHecKorocnocl‘%i\?'é)zx(:r}:\:;: g::;:%pp:::r:;ee
DOEPMEHTALINA B €MKOCTNIX U3 HepikaBeloLuen cTanu npu temneparype 16-18 °C. [ocne 6poxeHus nponsBoanTes chem

€ 1POXOKEBOTO OCa/KA.

PRIMARY FERMENTATION Grape harvesting is carried out on sugars of 18-19%, pressing takes place in a soft mode, clarification of
the must is carried out using a technological method - flotation. Then fermentation in stainless steel
tanks atatemperature of 16-18 °C. After fermentation, itis removed from the yeast sediment.

METO[, BTOPUYHOM PesepsyapHbiit

DOEPMEHTALNA

SECONDARY FERMENTATION Charmat

BblOEP)KKA Ha apoxokax He meHee 6 mecsiLeB ¢ B3MyuMBaHUEM ocajkKa Mo crneumanbHoi cxeme
AGING On yeast for at least 6 months with resuspension of the sediment according to a

special scheme

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COOEP)XAHUNE CAXAPA menee 6,0 r/am3
RESIDUAL SUGAR less than 6,0 g/dm3
KNCIOTHOCTb 5-8 r/pm3

TOTAL ACIDITY 5-8 g/dm3

HocTtynHbiit 06bem/Available volume: KAJIOPUMHOCTD 779 kxan
075L /1,64 kg CALORICITY 77,9 keal
Pa3amep byTbinku/Bottle size:

? 9,8 cm/h 28,3 cm

Bnoxenue B ropposnk/ Embedding

OPTAHONENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

in a corrugated box: LIBET CBeT/10-CONIOMEHHbII C OTTEHKaMM OT 3e/1eHOBATOro A0 30/10TUCTOTO
6 COLOUR Light straw with shades from greenish to golden

LLITpux Kop, Ha eauHMLY NpoayKLmM/ APOMAT Pa3BuTbIi1, TOHKMI1, COOTBETCTBYIOLMI TUNY

Barcode on unit of production: BOUQUET Developed, thin, corresponding to the type

4630037255348 BKYC [MonHbINA, rapMOHUYHBI

LLITpux kop, Ha rpynnoByio ynakoBKy/ TASTE Complete, harmonious

Barcode for group packaging: TEMIMEPATYPA MOAAUM 7.9°C
14630037255345 SERVING TEMPERATURE ~ 7-9°C

KonuuecTtBo ynakoBok Ha nogaoHe 353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBoackas 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

s 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTso ynakoBok B cnoe / 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

"

www.kuban-vino.ru www.chateautamagne.ru




