T
Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHsb.
TamaHckuit noslyocTpoB» cyxoe pososoe «LllaTto TamaHb. GRAPE DANCE/
IPEMI 13HC»

OlMNCAHUE BUHA / WINE DESCRIPTION:

GRAPE DANCE — 370 cBex Wit B3rns/j, Ha TPeHA0BbI€ BUHA, BALOXHOB/IEHHbIE 3HAMEHUTbIM
nopryranbckum ctunem Vinho Verde, ot kynbToBoro poccuiickoro 6penpa Chateau
Tamagne. Ctunb Vinho Verde nepeBogutes Kak «3e€HOe» UK «MOJIO0€» BUHO, YTO
noJ4épKuBaeT ero NErkMit xapakTep U UrpuBylo lWIMNyyecTb B nocneBkycun. Ceexue,
spkue, boapsime, NUTKME U raCTPOHOMUYHbIE — B J1t000I1 )M3HeHHOI cuTyauun Grape
Dance okaxeTcs kcTaTu.

Cyxoe posoBoe Chateau Tamagne. Grape Dance — spkoe BMHO, co3gaHHoe u3
BMHOrpaja coptoB buanka, LlappoHe u KabepHe CoOBMHbLOH, BbIPALIEHHOTO 1
cobpaHHOro Ha coBCTBEHHbIX BUHOTPaJHUKaX BUHOAeNbHU. LIBeT B 60kane oT bnegHo-
PO30BOro 10 MajMHOBOro. BUHO NpuBnekaeT yTOHYEHHON KWUC/IMHKOW U UrPUCTbIMU
MOTUBAMU C SIFOAHBLIMM OTTeHKamu B nocneekycuu. B apomate pomunupyiowas
CBEXeCTb packpbiBaeTcsi siPKMM OyKeToM claxkeHHbIX U MArkux HoT. OxnaxaeHHoe
BMHO MjeasibHO NOAXOAMT B KauecTBe anepuTUBa B 3HOIHBIN NeTHUI aeHb. [Mo3BonbTe
nokasaTb €My CBOi1 XxapakTep, oxn1aaus BuHo go 10-12 °C.

GRAPE DANCE is a fresh look at trendy wines inspired by the famous Portuguese Vinho
Verde style from the iconic Russian brand Chateau Tamagne. The Vinho Verde style is
translated as «green» or «young» wine, which emphasizes its light character and playful
effervescence in the aftertaste. Fresh, bright, invigorating, drinkable and gastronomic -
Grape Dance will come in handy in any life situation.

Dry pink «Chateau Tamagne. Grape Dance» is a bright wine made from Bianca,
Chardonnay and Cabernet Sauvignon grapes grown and harvested in the winery’s own
vineyards. The color in the glass ranges from pale pink to raspberry. The wine attracts
with its refined acidity and sparkling notes with berry shades in the aftertaste. In the
aroma, the dominant freshness is revealed by a bright bouquet of harmonious and soft
notes. Cooled wine is ideal as an aperitif on a hot summer day. Let it show its character
by cooling the wine to 10-12°

LIEJTEBAS AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LLEJTEBOIO My>UMHBI U KeHLLMHBI 18+, coBpeMeHHble,
MNMOTPEBUTENA 3KCMEepUMEHTaTOPbl, OTKPbITbl HOBOMY, C/leaT 3a
PORTRAIT OF POTENTIAL TpeHaamu u HoBuHkamu / Men and women 18+,
CONSUMER modern, experimenters, open to new things, follow

trends and novelties

MOTUMBbI 414 SIpKuit NpuBneKaTenbHbI AU3aiH, nonpobosatb

COBEPLUEHWSA MOKYMKN HOBUHKY, foBepsist 6peHay, nogobpatsb

MOTIVES FOR PURCHASE anbTepHaTUBY JOPOroMy UMNOpPTHOMY BUHY / Bright
attractive design, try something new, trust the
brand, choose an alternative to expensive imported

wine
MnoBodbl o4 BuHa Ha kaxkablii AieHb, BCTpeya ¢ Apy3bsmu,
MNOTPEBJTEHNA BeUepuHKa, cemelHblit yxxmH / Wines for every day,
REASONS FOR meeting with friends, party, family dinner
CONSUMPTION
LIEHOBOE low-medium
NMO3MUMOHMPOBAHUE

PRICE POSITIONING




Poccuiickoe BUHO ¢ 3almieHHbIM reorpaduueckum ykasaHuem «KybaHb. TamaHckuii nony-
ocTpoB» cyxoe pososoe «LllaTo Tamanb. GRAPE DANCE/TPENI A3HC»

¢

Chateau TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

TAMAGNE

MECTO NMPON3BOACTBA Poccusa, KpacHopapckuii kpait, Temprokckuit paitoH
CATO TAMATE AREA OF ORIGIN Taman Peninsula, Krasnodar Krai, Russia
COPT buanka, LLlappone, Kabepre CoBuHbOH
VARIENTAL Bianca, Chardonnay, Cabernet Sauvignon
CMNOCOb NOCAKU MexaHnU3npoBaHHbI
METHOD OF PLANTATION Mechanized
CIrOCOb BbIPALLIMBAHNA LLITambOBbIi HEYKPbLIBHO, TUM LINANepbl - METANNYECKast C OLHUM sPyCOm
METHOD OF GROWING nposonoku popmuposka A30C
Crocob YbOPKMN MexaHn3npoBaHHbiIi
METHOD FOR HARVESTING Mechanized
MEPMO[ CEOPA Asryct, CeHTs6pb
HARVEST PERIOD August, September
YPOXAMHOCTb Buanka - 121 r/ua, Lapaone - 121 r/ua, Kabepre CosuHboH - 113 r/ua
YIELD OF GRAPES Bianca - 121 g/ch, Chardonnay - 121 g/ch, Cabernet Sauvignon - 113 g/ch
CPE[HWI BO3PACT /103 3-28 net
AVERAGE AGE OF VINS 3-28 years
METO[ MEPBUYHOM Cbop BuHOrpapa ocyuectsisietcss Ha caxapax 19-21%, npeccosanue BuHOrpaja
DOEPMEHTALIAN NpPoOXoAUT B MATKOM pexume (4ToObl He 3KCTpParnpoBath MOMMPEHONbI U3 KOXMLbI

BUHOTpaAa), OCBeT/NeHNe cycia NPOBOANTCS C MOMOLLbIO TEXHONOTUYecKoro cnocoba
- ¢noTaums. 3aTem npoBoauTCs HpoXkeHe B eMKOCTAX U3 HepXaBelowleit cTanu npu
Temnepatype 16-18 rpaaycos. lMocne 6poxeHns NPON3BOAUTCS ChEM C [IPOXKIKEBOFO
ocajika, c noc/eayolnm KynaxmuposaHuem BMHomaTepuana.

PRIMARY FERMENTATION

The grapes are harvested at 19-21% sugar, the grapes are pressed in a soft mode (not
to extract polyphenols from the grape skins), the must is clarified using a technological
method - flotation. Then fermentation is carried out in stainless steel tanks at a
temperature of 16-18 degrees. After fermentation, the yeast sediment is removed,
followed by blending of the wine material.

BbIOEPXKA bes Bbigepxkun
No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpPT 9,5-11,5 % 06.
ALCOHOL 9,5-11,5 % vol.
COJEPXXAHUE CAXAPA meree 8,0 r/n
RESIDUAL SUGAR less than 8,0 g/l
KNCNOTHOCTb 5-7r/n
TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 70,3 kkan
CALORICITY 70,3 keal
HocTtynHblit o6bem / Available volume:
075L /1208 kg OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:
Paamep 6yTbIJ’IKVI / Bottle size: LUBET PasnnyHoON MHTEHCUBHOCTH, C OTTEHKAMM OT B1eHO-PO30BOrO 40 MAIIMHOBOTO
074 cm/h30,1cm COLOUR Varying intensities, with shades from pale pink to crimson
’ )
DTS ch ® / APOMAT Pa3BuTbIi, rapMOHUYHBIN, COOTBETCTBYIOLLWIA TUMY
JIOXKEHUE B I AWLNK
q g posiLLy BOUQUET Developed, harmonious, appropriate to type
Embedding in a corrugated box: 6
BKYC CBaexwuii, nerkui, 63 noCTOPOHHUX TOHOB
LUTPMX KO Ha eauHULy npoaykuumn / TASTE Fresh, light, without extraneous tones
Barcode on unit of production:
4630037259568 TEMMNEPATYPA MOJAYN 10-12°C
SERVING TEMPERATURE 10-12°C

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259565

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

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

a pallet (Euro): 80 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,
KonuvecTBo ynakoBok B cnoe / e-mail: office@kuban-vino.ru

O G e s 0 B EyEE Ay www.kuban-vino.ru www.chateautamagne.ru




