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Chateau
TAMAGNE

WATO TAMAHD

Poccuiickoe BUHO ¢ 3alinieHHbIM reorpaduueckum ykasanmem «KybaHs.
TamaHckuit nonyoctpos» cyxoe kpacHoe «LLIATO TAMAHb. KPACHOCTOI»
Russian wine with protected geographical indication “Kuban. Taman Peninsula”
red dry “CHATEAU TAMAGNE. KRASNOSTOP”

OMUCAHME BUHA / WINEDESCRIPTION:

Poccuiickne BuHa nuHeiikun «Lllato TamaHb» - 3TO KauecTBEHHble HaTypajibHble BUHa
AN WMPOKOro Kpyra notpebuteneil, Ux oTaMyaeT cOpTOBasi TUMUYHOCTb, YUCTbIE
apomartbl 1 BKycbl. CopToBas cepus BuH «LLlato TamaHb» nponsBogutes us otbopHoro
BUHOrpaaa, cobpaHHOro Ha cobCTBEHHLIX BUHOrpagHuKax Ha TamaHCcKom nonyocTpo-
Be KpacHopapckoro kpasi, KiMmar KOTOpPOro uaeasbHO MOAXOAUT A/si pasBUTUS
BuHopenus. [lepepaboTka BUHOrpaaa BefeTcs Ha CAMOM COBPEMEHHOM UTAJIbIHCKOM
obopynoBaHuK, KOTOpoe MO3BOMSIET MOy4YaTb OT/IUYHbIN BuHOMaTepuasn. Buna
nuHeitku «lllato TamaHb» MPOM3BOASATCS MO KIACCMUECKUM TEXHOJIOTUSM, a [ans
CHWXEHUSI KMCNIOTHOCTU MpUMeHsieTest MeTop si6104Ho-MonouHOro GpoxeHus, B
pesynbTaTe Yyero BUHa CTAHOBSATCS GoNnee MATKMMU U FapMOHUUYHBIMM.

3a nocnepnue 10 neT 3TOT COPT cTan KpaiHe MOMYsSPHbLIM Cpean CreLuanncToB.
CTouT 0TMeTUTh, UTO GONLLWIMHCTBO Bee-Takn paboTaeT ¢ KpacHocTonom 3010ToB-
CKMM, B TO Bpemsi kak BuHogenbl «KybaHb-BuHo» npoponxaioT uccregosaTb
BO3MOXHOCTU KpacHocTona aHanckoro. KpacHocTon no npaBy cuMTaeTcsi r1aBHbIM

S T
("' H \l l . \L aBTOXTOHHbIM copTom Poccun. Camo xe HasBaHWe NMPOM3OLINO OT BHELIHero Buja:
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TAMAGNE

UEHTP 3HONOTHHA WATO TAMAHRE

N040HOXKA Y 3TOT0 COPTA KPACHOTO LiBETa, a 1o pOPME HANMOMUHAET CTONKY.
Cyxoe kpacHoe «lllaTo TamaHb. KpacHocTon» npon3BoaaT U3 O4HOMMEHHOIO COpTa,

BO3pacT 7103 koToporo goctur 20 neT. LiBeT B 60kane TEMHO-pyOUHOBBIN € rpaHaTOBbIM
OTTEHKOM. APOMAT CNIOXHbII, C FTAPMOHUYHBIM coYeTaHnem GPyKTOBbIX U LIBETOUHbIX

K R A S N o STO P HOT. BKycC nonHbIit, CBEXWit, 3KCTPaKTUBHBIN.

«lllato TamaHb. KpaCHOCTOI'I>> packpbiBaeTca B TaHaeme ¢ 6J'IIO,D,aMI/I U3 mgaca um

pasnuuHbiMu copTamu cbipa. Pekomenpyemas temnepatypa nogaun: 14-16°C.

KPACH OCTO” Russian wines "Chateau Tamagne" are quality natural wines for a wide range of
CYXOE KPACHOE consumers. They are distinguished by their pure flavors and tastes. Varietal wines

"Chateau Tamagne" made from selected grapes collected in the own vineyards on the

Taman peninsula of the Krasnodar Region, the climate of which is ideal for the
2021 development of winemaking. Processing of grapes is conducted on the most modern

KOE BUNO € JALIHUIENHEN Italian equipment, which allows obtaining excellent wines. The “Chateau Tamagne”
DHMECHHM ¥HAZ

e, T ,w»..fyrnw"""'. ? wines produced using classical technologies, also the malolactic fermentation method
used to reduce acidity resulting in softer and more harmonious taste of wines.

Over the past 10 years, this variety has become extremely popular among specialists. It
is worth noting that all most all the specialists work with Krasnostop Zolotovskiy, while
the winemakers of "Kuban-Vino" continue to explore the possibilities of the Krasnostop
Anapskiy. Krasnostop is considered to be the main autochthonous variety of Russia.
The very name came from the appearance: the peduncle of this variety is red and in
shaperesemblesa pile.

Age of vines used for the production of dry red "Chateau Tamagne. Krasnostop" has

reached 20 years. The color in the glass is dark ruby with a pomegranate tinge. The
aroma is complex, with a harmonious combination of fruit and floral tones. The taste is
full, fresh, extractive. "Chateau Tamagne. Krasnostop"is revealed in tandem with dishes
of meatand various sorts of cheese. Recommended serving temperature: 14-16°C.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO JKeHuuHbl u myxuntbl ot 28 no 45 ner. Cdepa gesitensHocTn: pabora

B Haiime, paboTa B roc.yupexaeHnsx, cTaTyc oT MeHeKepa 10
MOTPEBUTENISY/ pyKoBoauTeNs cpeHero 3BeHa. IHTepechl: cemeiiHblit OTAbIX, OTAbIX
PORTRAIT OF C APY3bSMM 3aTOPO/IOM, KY/IMHAPUS, yBieueHbl paboToi, He
POTENTIAL CONSUMER MHTepecyloTes JOPOrMMM TOBAPaMM 1 peXe COBEpLIAIOT UMITYIbCUBHbIE

MOKYNKU, aKTUBHbIE, oTBeTCTBeHHble / Women and men from 28 to 45
years old. Field of activity: work for hire, work in state institutions, from
manager to middle manager. Interests: family holidays, holidays with
friends in the countryside, cooking, passionate about work, not
interested in expensive goods and less likely to make impulsive
purchases, active, responsible

MOTMBbI 117151 COBEPLLIEHNSI BbiGop B noucke LieHa 1 KauecTBO, NaKOHUYHbIN AN3aliH,
MOKYMKM/ uHTpec k Gpen/y, yBepeHHOCTb B ToBape, BbiGop Ais
nanbHeiiweii npusssanHoct / The choice in the search for
MOTIVES FOR PURCHASE price and quality, concise design, interest in the brand,
confidence in the product, the choice for further attachment

NoBO bl 015 MOTPEBJIEHNSI/ Moxop, B rocTy, BCTpeua [ipysei, BbIXOHbIE C CeMbeil, MMKHUK
REASONS FOR CONSUMPTION Visiting, meeting friends, weekend with family, picnic

LEEHOBOE MO3ULIMOHNPOBAHUE/  Cpeanee / Middle
PRICE POSITIONING
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c- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3almieHHbiM reorpaduyeckum ykasanuem «KybaHb. TamaHCKuii nonyoctpos»
cyxoe kpacHoe «LILATO TAMAHb. KPACHOCTOTI1»
Russian wine with protected geographical indication “Kuban. Taman Peninsula” red dry “CHATEAU

TAMAGNE. KRASNOSTOP”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KpacHocTon ananckuii

Krasnostop anapskiy

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoit

Manual

CrNoOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeykpbiBHOI KybType. DopmMUpoOBKa KOPOHHAs

CrMNocCoOb YBOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

NMEPNO[ CBOPA [NepBas - BTOpas aekaga ceHTﬂGpﬂ
HARVEST PERIOD First-second decade of September
YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES
PER HA.

90-95 cwt/ha

LocTynHbiit 06bem/Available volume:
0,75 L ;1,257 kg

Pasmep GyTbinku/Bottle size:

? 8cm; h30cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Koa Ha eAuHULY NpoayKumuu/
Barcode on unit of production:
4607062863961

LLITpux Kog, Ha rpynnoByio ynakoBKy/
Barcode for group packaging:

14607062863968

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

72

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

18

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

20 net
20 years

METO/[], MEPBUYHOMN
DEPMEHTALMN

PRIMARY FERMENTATION

bpoxeHue Ha me3re BuHorpaaa KpacHocton aHanckuit B BUHUpuKaTo-
pax lanumen. lNposeaenue s6104HO-MONOUHOrO OpoXeHus nocie
OKOHYaHUsi CNUPTOBOro BpoxeHus

BbIJEP)XKA
AGING

bes Bbigepxkmn

No aging

AHAJIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJIEP)KAHUE CAXAPA meHee 7 r/am3
RESIDUAL SUGAR less than 7 g/dm3
KWUCTOTHOCTb 5-7 r/am3
TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 78 kkan
CALORICITY 78 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET TémMHO-pyOUHOBbIN C rpaHATOBbLIM OTTEHKOM

COLOUR Dark ruby with a pomegranate shade

APOMAT CROXHBIi1, C FApMOHUYHBIM coueTaHneM GPYKTOBbIX U LIBETOUHbBIX HOT
BOUQUET Difficult, with a harmonious combination of fruit and floral tones
BKYC [MonHbIiA, CBEXMIA, IKCTPAKTUBHbI

TASTE Full, fresh, extractive

TEMIMEPATYPA TTOOAYN 14-16°C

SERVING TEMPERATURE 14-16°C

353531, Poccus, KpacHopapckuii kpaid, Temprokckuii paiton, ct. CtapoTutaposckas,
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



