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- WATO TAMAHDb

Poccuitickoe BUHO € 3almLLeHHbIM reorpaduyeckum ykasaHuem

«KybaHb. TamaHckuii monyocTpos» cyxoe benoe «Lllato TamaHb. Anurore»
Russian wine with a protected geographical indication

«Kuban. Taman Peninsula» dry white «Chateau Tamagne. Aligote»

OMNUCAHWME BUHA / WINE DESCRIPTION:

CopToBas cepusi Chateau Tamagne — 3T0 KaueCTBeHHble HaTypa/ibHble BUHA AJis1
LLIMPOKOTro Kpyra notpeburenei — ux oTaMuaeT copToBas TUMUUHOCTb, YUCTble
apomaTbl U BKYCbl.

BuHa nsrotosneHbl 3 oTbopHOro BUHorpaaa, cobpaHHoro Ha BUHorpagHukax
arpodupmsl «HxHas» Ha TamaHckom nonyocTpoBe KpacHoaapckoro kpas, kaumar
KOTOPOTo uaeanbHO NOAXOAUT ANs pa3BuTUs BUHoaenus. [NepepaboTka Benétes Ha
CaMOM COBpPEMEHHOM eBporneickom 060pya0BaHUK, KOTOpPOE NO3BOJISET Nony4YaTh
OT/IMYHbII BUHOMaTepuan.

CopToBas cepusi Chateau Tamagne co3aaHa Mo KJlacCUUeCKUM TEXHONOTUSIM, a ANst
CHWKEHUS KUCIOTHOCTU NPUMEHSIETCSt MeTof, 16104HO-MONOUHOTO BpOXKeHUSs, B
pesynibTaTe Yero BUHa CTAaHOBATCS Gonee MArKUMU U TAPMOHUYHBIMU.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyocTpos» cyxoe 6enoe «LllaTo
TamaHb. Anurote» U3rotoeneHo u3 otbopHoro BuHorpaga copta Anurote (Bospact 103
12 net). CTOUT OTMETUTb, YTO 3TOT COPT AABHO Ky/IbTUBUPYIOT Ha arpodupme «tOxHas»,
eMy NpuUcyLM TOHKOCTb U cBexecTb. COop yporxas ocyulecTeaseTes B ceHTsOpe npu
[OCTUXKEHUU SITOaMU ONTUMAJILHOW CNesIoCTH, a UMEHHO, caxapucTocTu B 20-22%.
LieT «LLlaTto TamaHb. Anurote» B 60kane npusiekaeTt 61eCTALLUM CONOMEHHbIM
OTTEHKOM. YyBCTBEHHBI U CBEXMI1 apomaT HanoaHeH nerkummn GppyKkToBo-
LMTPYCOBbIMM TOHAMU U MUHEPabHbIMK OTTeHkamu. ObnagaeT COUHbIM 1
rapMOHUYHBIM BKYCOM. AIUroTe ujeasnbHO /15 )XapKoro IeTHEero ce3oHa, OHo
npekpacHo coyeTaeTcsi C MOPenpoaykTamu, 3eJIEHbIMU canaTamu U Nerkumm
3akyckamu. [NopaBats, oxnagus go 12-14°C.

Varietal series Chateau Tamagne - quality natural wines wines are distinguished by
varietal typicality, pure aromas and tastes.

The wines made from selected grapes harvested in the vineyards of the Yuzhnaya
agricultural firm on the Taman Peninsula of the Krasnodar Region, the climate of which
is ideal for the development of winemaking. Processing is carried out on the most
modern European equipment, which allows you to get excellent wine material.

The varietal series Chateau Tamagne was created according to classical technologies,
malolactic fermentation method is used to reduce acidity due to which the wines
become softer and more harmonious.

Russian wine from PGl “Kuban. Taman Peninsula” dry white “Chateau Tamagne.
Aligote» made from selected Aligote grapes (vines age 12 years). It is worth noting that
this variety has been cultivated for a long time at the Yuzhnaya agricultural firm, it is
characterized by subtlety and freshness. Harvesting carried out in September when
the berries reach optimal ripeness with sugar content of 20-22%.

Color of «Chateau Tamagne. Aligote» attracts with a brilliant straw shade. Sensual and
fresh aroma filled with light fruity-citrus tones and mineral shades. It has a juicy and
harmonious taste. Aligote is ideal for the hot summer season, it goes well with seafood,
green salads and light snacks. Serve precooled to 12-14°C.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LIENNEBOIO JKeHLwmHbl 1 MyxumnHbl oT 28 no 45 net. Chepa

MNMOTPEBUTENS/ PORTRAIT  pestenbHocTu: paboTa B Halime, paboTa B roc.

OF POTENTIAL CONSUMER  yupexgaeHusx, cTaTyc OT MeHeaxepa [0 pyKkoBoauTens
cpepaHero 3BeHa. ViHTepech!: cemeliHbli OTAbIX,
OTAbIX C APY3bSIMU 3aTOPOJOM, KYSIMHAPUS], yBIEHEHb
paboToi, He MHTepecyloTCs JOPOrMMY TOBApaMu 1
pexke coBepLIAIOT UMMY/IbCUBHbIE MOKYMKYW, 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

MOTWMBbI 014 Bbi6op B noucke LeHa 1 Ka4eCTBO, NaKOHUYHbIN

COBEPLUEHNA NMOKYMKW /  gusaiiH, uHTpec Kk 6peHfy, yBepeHHOCTb B TOBape,

MOTIVES FOR PURCHASE BbIOOp AN fanbHeliwen npusssaHHocTv / The
choice in the search for price and quality, concise
design, interest in the brand, confidence in the
product, the choice for further attachment

MNMOBOAbI 4114 [Noxop B rocTu, BecTpeyua apysei, BbIXOJHbIE C
MOTPEBJTIEHNA/REASONS cembeit, nukHKK / Visiting, meeting friends, weekend
FOR CONSUMPTION with family, picnic

LIEHOBOE CpepnHee / Middle

MO3MUMOHNPOBAHWE/

PRICE POSITIONING
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TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Tempiokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Anurote
VARIENTAL Aligote
CroCOb NocAgKn MexaHn3MpoBaHHbI

METHOD OF PLANTATION

Mechanized

CrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi He YKPbIBHOM, TUN LWNanepbl - METANIMYECKas C OAHUM IPYCOM
NpoOBONOKK

CroOCOBb YBOPKU
METHOD FOR HARVESTING

MexaHW3npoBaHHbIN
Mechanized

MEPVO[ CBOPA CenTabpb
HARVEST PERIOD September
YPOXANHOCTb 120 u/ra
YIELD OF GRAPES 120 kg/ha
CPE[HU BO3PACT J103 12 net
AVERAGE AGE OF VINS 12 years

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

Pasmep nogapouHoi kopobku / Box size:
28,0cm/h30,0cm

BnoxeHue B ropposiumk /
Embedding in a corrugated box: 6

LLITpux Koa Ha eauHULYy npoayKunm/
Barcode on unit of production:
4630037255805

LLITpux KOA Ha rpynnoByio ynakoeky/
Barcode for group packaging:
114630037255802

KonuuectBo ynakoBok Ha nogaoHe (eBpo) /
Number of packages on

a pallet (Euro): 72

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer: 18

METO[, NEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpasa ocyujectanisercs Ha caxapax 20-22%, npeccosaHue BUHoOrpaga
NPOXOAUT B MSITKOM pexume, (4Tobbl He aKCTparupoBaTh NoUGEHObI U3 KOXMULLbI

BMHorpa,u.a), OocBeT/ieHne cycna npoBoAUTCA € MOMOLLLBIO TEXHONOIM4eCcKoro cnocoba

- Cl)ﬂoTaLl'Mﬂ. 3aTtem nposoaguTca 6PO)KeHMe C UCMob30BaHUEM YNCTOM KynbTypbl
,upo»okeﬁ B €MKOCTAX U3 Hep)KaBeK)LLl'eﬁ cTanu npu temneparype 16-18 rpanycos.
MNocne GPO)KEHMﬂ Npon3BOANTCA CbEM C POXOKEBOro ocaaka ¢ ,u.aaneﬁuJeﬁ
3a|_|_llATOﬁ BUHOMaTepunana

The grape harvest is carried out on sugars of 20-22%, the grapes are pressed in a
soft mode (so as not to extract polyphenols from the skin of the grapes), the must
is clarified using a technological method - flotation. Then fermentation is carried
out using a pure culture of yeast in stainless steel tanks at a temperature of 16-18
degrees. After fermentation, it is removed from the yeast sediment with further
protection of the wine material

BbIAEP)KKA
FINING

bes Bbinepxkmn
No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COLEPXAHUE CAXAPA He 6onee 4 r/n

RESIDUAL SUGAR

not more than 4 g/

KWUCNOTHOCTb 6,0-80 r/n
TOTAL ACIDITY 6,0-80¢g/l
KATOPUMHOCTb 74,3 kkan
CALORICITY 74,3 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LUBET OT CBET/I0-COJIOMEHHOIO [10 COJTOMEHHOTO
COLOUR Light straw to straw

APOMAT YucTblit, ciaXeHHbIn

BOUQUET Clean, harmonious

BKYC CBexuit, nerkui, rapMoHUYHbIN

TASTE Fresh, light, harmonious

TEMIEPATYPA NMOOAYM 12-14°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Temptokekuit 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



