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* WATO TAMAHDL -

Poccuitckoe urpuctoe BUHO ¢ 3awmieHHbiM reorpaduueckum ykasanmem «KybaHb.
TamaHckui nonyoctpos» 6ptot 6enoe «LLUATO TAMAHb»

Russian sparkling wine with protected geographical indication “Kuban. Taman
Peninsula” white brut “CHATEAU TAMAGNE”

OINMNCAHUE BUHA:

Cepus urpuctbix BuH Chateau Tamagne — npepgcraBnsier cobom nérkue, nutkue
obpasupl, paspaboTaHHble poccuiickumu BuHogenammu LlenTtpa sHonorun Chateau
Tamagne B napTHepcTBe ¢ akcnepTamu us MHCTUTYTa 3HONOrUU NMPOBUHLUU
LLlamnaub (Opanums) B 2006 roay. Buna npoussoastes merogom Lllapma: npouece
6poxxeHus nposoautcs B Gonblwmnx pesepsyapax (akpaTtodopax), uTo nossonsietT
BbiycKaTb OOMblIME NMApTUM BETaHTHBLIX UIPUCTLIX BUH A5 WIMPOKOro Kpyra
notpebuteneii.

[nsanpoussopcrea 6enorourpuctoro 6pior Chateau Tamagne ucnonb3yioT BUHorpas,
coptos [uHo bnan, Anurote, buatka, Pucnunr, LLlapaoHe, BbipalueHHbIX M cobpaHHbIxX
Ha cobcTBeHHbIX BUHOTpagHukax arpopupmbl «HOxKHasn», pacnonoXeHHbIX B
okpecTHocTAX TamaHcKoro noayocTposa. LIBeT cBeTN10-CONOMEHHBIN € OTTeHKaMn oT
3eN1eHOoBaTbIX 10 30/1I0TUCTbIX. ApOMaT pPa3BUTINA, TOHKWA, C XOPOLIO BbIPAXKEHHbIMU
LBETOYHBLIMM TOHAMU. HeXHbIii 1 U3bICKaHHbIN BKYC, KpacuBas 1 NpoaokuTenbHas
urpa BuHa ykpacsT ni0boe TopXecTBO, co3aanyT NMpasgHUYHOE HAcTpoeHue u
ocobeHHyio aTmocdepy.

Urpuctoe 6enoe 6piot Chateau Tamagne npekpacHo fononHuT nerkue Gnioga us
6enoro msica u pbibbl, canatbl, 6uckBUTLI U GpykTbl. CBOM NyyluMe KavecTBa
nposeasieT npuTtemnepatype 8-10°C.

Chateau
TAMAGNE

T e samit

BEPKOT

BYTbIJIKM OB bEMOM 1,5 J1, 0,75 J1, 0,2 J1
BOTTLE VOLUME 1,5L,0,75L,02L

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOIO JKeHwmHbl 1 myxunnbl ot 25 1o 40 net. Cdepa gestensHocTH:

pabota B Haiime, paboTa B roc. yupexaeHusx, cratyc ot
NOTPEBMTENSA/ MeHepKkepa A0 PyKOBOAUTeNs cpeaHero 3geHa. Mintepecs::
PORTRAIT OF

[IOMaLLHNe BEYEPUHKM, OTAbIX C 1PY3bAMU 3aTOPOJIOM,
CBUAAHNS, NIOBAT aKTUBHO NPOBOAUTH BLIXO/IHbIE, YBJlEUEHbI
paboToii, akTUBHbIE, OTBETCTBEHHbIE, 06w MTENbHbIE / Women
and men from 25 to 40 years old. Field of activity: work for hire,
work in state institutions, status from manager to middle
manager. Interests: house parties, holidays with friends in the
countryside, dates, like to actively spend the weekend, passionate
about work, active, responsible, sociable

POTENTIAL CONSUMER

Bbi60p B nouncke LeHa u kKauecTBo, MHTpec K GpeHay,
yBEpeHHOCTb B TOBape, BbiGOp 415t AanbHeiiein
npussizavHoctn / The choice in the search for price
and quality, interest in the brand, confidence in the
product, the choice for further attachment

MOTWUBbI AJ19 COBEPLLEHWSA
MOKYIMKW/
MOTIVES FOR PURCHASE

noBoOAdbl 0114 NMOTPEBNEHNSA/
REASONS FOR CONSUMPTION

LIEHOBOE NO31LIMOHNPOBAHWE/
PRICE POSITIONING

BeTpeua ¢ Apysbsimu, CBUAHNE, JOMALLHSIS BEYEPUHKA /
Meeting with friends, date, house party

Cpepnee / Middle




Poccuiickoe urpucroe BUHO € 3almileHHbIM reorpaduueckum ykasanvem «Kybanb. TamaHckuin
nonyoctpos» 6ptot 6enoe «LLIATO TAMAHb»
Russian sparkling wine with protected geographical indication “Kuban. Taman Peninsula” white

Chéteau brut “CHATEAU TAMAGNE”
I AMAGNE TEXHUYECKAA MHOOPMALNS / TECHNICAL INFORMATION:
. WATO TAMAHD - MECTO NMPON3BOACTBA  Poccus, KpacHopapckuii kpaii, TeMpiokckuii paiioH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT lMuno bnawn, Anurote, buanka, Pucnunr, Llapaone
VARIETAL Pinot Blanc, Aligote, Bianca, Riesling, Chardonnay
CMNOCOB NMOCAIKM Pyuron

METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHNSA  HawTtambobix popmupoBKax B HEYKPbIBHOM KyNbType
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPMOJ CBOPA ABTyCT - ceHTA6pb
HARVEST PERIOD August, September
YPOXXAMHOCTb 90-95 u/ra
YIELD IN KG OF GRAPES
PER HA. 90-95 c/ha
CPEJIHMUN BO3PACT /103 12-18 net
AVARAGE AGE OF VINS 12-18 years
HocTtynHblit 06bem / Available volume: N
METO/, MEPBUYHOWM bbicTpas nepepaboTka BUHOrpaaa, oxaaxaeHue mesru, otbop cycna. [ins
0,75 ;1,586 kg / ByTbinka DEPMEHTALMU copta buahnka - runepokcugauus cyena, ansi Pucauura, MNuuo bnau n
15L;2,863kg / 6yTbinka Anurote - 3awWuTa OT KMCNOPOJA UHEPTHLIMU rasamu Ha Bcex aTanax
02L; 0,42kg / GyTbinKa PRIMARY FERMENTATION  texnonoruueckoro npouecca
METO[, BTOPUYHOWM PesepsyapHbiit
GEPMEHTALUNN
Pa3mep / Size: SECONDARY FERMENTATION
?94cm h31,2x / 6yTbinka 0,75 n
@ 11,7 x ecmh 35,9 / 6yTbinka 1,5 n
?D59xcem h19,1 / 6yTbinka 0,2 n BbIOEP)XKA bes Bbigepxku
AGING No aging
Bnoxenue B ropposiumk / Embedding
in a corrugated box: AHANIMTUYECKUE MOKA3ATEIN / ANALYTICAL FEATURES:
6 /6yrtbinka 0,75 n CMNuUPT 10,5-12,5 % 06.
4 /6ytbuikal5n ALCOHOL 10,5-12,5 % Vol.

12 /6ytbinka 0,2 n

COOEPXXAHUE CAXAPA 6-15 r/am3

RESIDUAL SUGAR 6-15 g/dm3
LLITpux koA Ha eauHuLy npoayKuum / KNCJ/TOTHOCTb 5-8 r/am3
Barcode on unit of production: TOTAL ACIDITY 5-8 g/dm3
4607062864340 / 6yTbinka 0,75 n »
4607062864296 / 6yTbinka 1,5 n KAJTOPUMHOCTb 78,7 kkan
4607062864289 / 6yTbinka 0,2 n CALORICITY 7817 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LLITpux Ko, Ha rpynnoByto ynakoBky /

Barcode for group packaging: LIBET CBeTN0-CONIOMEHHBI C OTTEHKaMM OT 3e/1eHOBAaTbIX 40 30/10TUCThIX
14607062864347 / 6yTbm;<a 075 n COLOUR Light straw with shades from greenish to golden
14607062864293  / byTbinka 1,5 n APOMAT Pa3BuTblil, TOHKMIA, COOTBETCTBYIOLNIA TUNY
24607062864283 /6yTbinka 0,2 n
BOUQUET Developed, thin, appropriate to the type
Kop All: 441 BKYC [MonHbIi, rapMOHUYHBIN, 6€3 TOHOB OKMCAEHHOCTH
TASTE Full, harmonious, without tones of oxidation

KonuuecTBo ynakoBok Ha nogaoHe (espo) /

Number of packages on a pallet (Euro): TEMIMEPATYPA MOIAYM 8-10°C
64 /6yTtbinka 0,75 n

45 /6yTbinka 15 n SERVING TEMPERATURE 8-10°C
108 / 6yTbinka 0,2 n

353531, Poccus, KpacHopapckuii kpaii, Temprokekuii paiioH, cT. CtapoTutapoBckas,

yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
Konuuectso ynakosok B cioe / e-mail: office@kuban-vino.ru

Number of packages in the layer:

16 /6yTbinka 0,75 n 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
15 /6yTbinka 1,5 n Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

18 /ByTbinka 0,21 e-mail: office@kuban-vino.ru

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