T
Chateau
TAMAGNE

+ WATO TAMAHD

Poccuiickoe urpucToe BUHO ¢ 3alimieHHbIM reorpaduyeckum ykasanumem «KybaHb.
TamaHckui nonyocTpos» nonycnaakoe 6enoe «LUATO TAMAHb»

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

OMNUCAHUE BUHA:

Cepust urpuctbix BuH Chateau Tamagne — npeacraBaser coboit nérkue, nutkue
obpasupl, paspaboTaHHble poccuiickumn BuHopenamu Llentpa sanonorumn Chateau
Tamagne B napTHepcTBe ¢ akcnepTamu us HeTuTyTa sHonorun nposunuum Lllamnans
(®panuus) B 2006 ropy. Buna npoussoastes merogom Lllapma: npouecc 6poxerus
nposoautes B G6onbwinx pesepsyapax (akpatodopax), 4To Mo3BossieT BbinyckaTb
GosnbLuMe NapTUM 31eraHTHBIX UTPUCTBIX BUH [J151 LIUPOKOTO Kpyra notpeburene.

[ns npoussopctea urpuctoro BuHa ¢ 3I'Y «Kybanb. TamaHCKuit nonyocTpos»
nonycnaakoro 6enoro cneuuanucTbl UCMONb3YIOT BUHOTpap, coptos LLapaone, Muxo
benbiit, Anurote, buanka, Pucanmur PeitHCKui, BbipalleHHblit 1 cobpaHHbIil Ha
cobCTBeHHbIX BUHOrpaaHukax arpodupmbl «HOxHas» Ha TamaHCKOm MnosiyocTpose
KpacHopapckoro kpas. Lisetr Chateau Tamagne B 60okane cBeT/I0-COIOMEHHbIN C
OTTeHKamu OT 3e/IeHOBaTbIX 40 30/I0TUCTbIX. ApOMaT YapyeT TOHKOCTbIO C XOPOLLO
pasBUTbIMU LBETOUYHBIMM TOHaMU. [MONHBIA U FrapMOHUYHbBIN BKYC, KpacuBas u
NpoAo/KMTENIbHAS Urpa yKpacsT 1000 BaXKHbI MOMEHT Baluein XusHu, oyab To
ceMeiHblil Y)KUH, BCTpeya CO CTapbiMu [pPy3bsimMu, POMaHTUUeCcKoe cBuaaHue.
Urpuctoe BuHo Chateau Tamagne upeanbHo B Tanjeme ¢ nerkumu Gnogamu us
6enoro msca u pbibbl, canaramu, ceipamu, 6uckButom u ¢dpykramu. MNopasars,
npeaBaputenbHo oxnaaus 1o 8-10°C.

NenvennaKoE

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

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOIO JKeHwmHbl 1 myxunnbl ot 25 no 40 net. Cdepa aestenbHocTH:

pabota B Halime, paboTa B roc. yupexjeHusx, cratyc ot
NOTPEBMTENSA/ MeHepKkepa A0 PyKoBoUTeNs cpeaHero 3geHa. Mintepecsi:
PORTRAIT OF

POTENTIAL CONSUMER

MOTWUBbI AJ19 COBEPLLEHWSA
MOKYMKW/
MOTIVES FOR PURCHASE

noBoOAdbl ON14 NMOTPEBNEHUSA/
REASONS FOR CONSUMPTION

LIEHOBOE NO31ULIMOHNPOBAHWE/
PRICE POSITIONING

JIOMaLUHNe BEYEPUHKM, OTABIX C 1PY3bAMU 3aTOPOJIOM,
CBUAAHNS, NIOBAT aKTUBHO NPOBOAUTH BLIXO/IHbIE, YBJIEUEHbI
paboToi, aKTUBHBIE, OTBETCTBEHHbIE, 0bWMTENbHBIE / 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

Bbi60p B nouncke LeHa u kauecTBo, MHTpec K Gpenay,
yBEpeHHOCTb B TOBape, BbiGOp 4151 fanbHeriein
npussizanHoctn / The choice in the search for price
and quality, interest in the brand, confidence in the
product, the choice for further attachment

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

Cpepnee / Middle




Poccuiickoe urpuctoe BUHO ¢ 3almieHHbiM reorpapuueckum ykasavmem «Kybanb. TamaHckuii
nonyoctpos» nonycnaakoe 6enoe «LLIATO TAMAHb»
Russian sparkling wine with protected geographical indication “Kuban. Taman Peninsula” white

Chéteau semi-sweet “CHATEAU TAMAGNE”
TAMAGNE TEXHUYECKAA MHOOPMALNS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA  Poccus, KpacHopapckuii kpaii, TeMpiokckuii paiioH

- WATO TAMAHDb

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlappoHe, NuHo benwiii, Anurote, buanka, Pucanur PeitHckuii
VARIETAL Chardonnay, Pinot Blanc, Aligote, Bianca, Riesling

CMNOCOBb NMNOCAKN Pyunoit

METHOD OF PLANTATION  Manual

CIMOCOB BbIPALLIMBAHWMS  HawTamboBbix popmMUpOBKaX B HEYKPbIBHOM KybType
METHOD OF GROWING

CrNocob Y6OPKHN PyuHoii
METHOD FOR HARVESTING Manual

MEPNO[ CBOPA ABrycT - ceHTOpb
HARVEST PERIOD August, September
YPOXXANHOCTb 90-95 u/ra
YIELD IN KG OF GRAPES
[octynHbiii 06bem / Available volume: PER HA. 90-95 c/ha
0,75 L;1,586 kg / ByTbinka CPEAHUM BO3PACT J103  12-18 net
15L;2863 kg / ByTbinka
02L; 0,42 kg / GyThinka AVARAGE AGE OF VINS 12-18 years
METO[, MEPBUYHOWM BbicTpasinepepaboTka BUHOrpaaa, oxnaxaeHue mearu, otoop cyena. [ins
®EPMEHTALIMM copta buanka - runepokcupgauus cycna, ans Pucauura, MNuno bnan n

Anurote - 3awuTta ot Kucnopoaa MHEPTHbIMU ra3amu Ha BCeX 3Tanax

Pasmep / Size: PRIMARY FERMENTATION TEXHOJIOrMYEeCcKoro npouecca

?94cm h31,2x / 6yTbinka O
@ 11,7 x emh 35,9 / 6yTbinka 1,5 n
?D59xcem h19,1 / 6yTbinka 0,2 n

METO[, BTOPUYHOM PesepsyapHbiit.
OEPMEHTALIN

SECONDARY FERMENTATION

Bnoxetue B ropposiumk / Embedding BbITIEPKKA bes Bbiepxkm

in a corrugated box:
6  /6yrtbinka 0,75 n
4 /6ytbuikal,5n
12 /6ytbinka 0,2 n

AGING No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
LLITpux koA Ha eauHULy npoayKuum /
Barcode on unit of production: COJOEPXAHUE CAXAPA 40-55r/am3
4607062864388 / 6yTbinka 0,75 n RESIDUAL SUGAR 40-55 g/dm3
4607062864302  /6yTbuika 1,5 n
4607062864258 / 6yTbinka 0,2 n KMUCNOTHOCTb 5-8 r/am3
TOTAL ACIDITY 5-8 g/dm3
KATOPUMHOCTb 94,7 kkan
CALORICITY 94,7 keal

LLITpux Ko, Ha rpynnoByio ynakoBky /

Barcode for group packaging: OPTAHOJTENTUYECKUE XAPAKTEPUCTUMKM / ORGANOLEPTIC FEATURES:

14607062864385  / Gyrbinka 0,75 1 LIBET CBeT/10-COJIOMEHHbIN ¢ OTTEHKaMM OT 3e/1eHOBaTbIX 0 30JI0TUCTbIX
12111%%77%%22%%132(5)2 ; gz;::g:z 2)’5;:'1 COLOUR Light straw with shades from greenish to golden
’ APOMAT Pa3BuTbIi, TOHKWIA, COOTBETCTBYIOLWMIA TUMY
BOUQUET Developed, thin, appropiate to the type
Kopg ATl: 441 BKYC MoAHBIN, rapMOHUYHBIN, €3 TOHOB OKMCNEHHOCTHU
TASTE Full, harmonious, without tones of oxidation

KonunuectBo ynakoBok Ha nogaoHe (espo) /

Number of packages on a pallet (Euro): TEMMEPATYPA MOAUYM 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, Temprokckuii paiton, cT. CtapoTuTaposckas,

yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
Konuuectso ynakosok B cnoe / 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 /6yTeinka 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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