T
Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHsb.
TamaHckuit nosiyocTpoB» cyxoe pososoe «Chateau Tamagne Delicate/
LlaTo TamaHnb Jenukar»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Chateau Tamagne Delicate — cepusi aneraHTHbIX BMH C TOBOPSILUMM HasBaHUeEM,
HeXHbIM apomatudeckum npoduiem u He3abbiBaeMbIM <LWIUMYHUM» MOCAEBKYCUEM B
cTue NoNynsipHOro «3e€HOro BUHa».

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHCKuit NONyoCTPOB» CyXoe pO30BOE
Chateau Tamagne Delicate nonyuun npuenekaTenbHblii PO30BbINi LBET C HEXHO-
ManuHOBbIM noaToHom, Gnaropapsi ceoum coptam buanka, LllappoHe u KabepHe
CoBuHboH. OcBexaloLmnit apomaT 4EMOHCTPUPYET SIrOAHblE TOHA, CNAaJ0CTb KOTOPbIX
cbanaHcupoBaHa MSIFKOW KUC/IOTHOCTbIO. SIpKMit BKyC XapakTepusyeTcsi J1erkoi
MUHepanbHOW OcHOBOM U cbanaHcupoBaHHbIM nocieBkycuem. Pekomenpyetes
nopasatb oxnaxaeHHbim 0o 12-14 °C k 6niopgam a3uatckon KyxHU, MOpenpoayKTam u
NErKMM 3aKyCcKam.

«Chateau Tamagne Delicate» is a series of elegant wines with a telling name, a delicate
aromatic profile and an unforgettable «fizzy» aftertaste in the style of the popular
«green wine».

Russian wine with PDO «Kuban. Taman Peninsula» dry rose Chateau Tamagne
Delicate received an attractive pink color with a delicate raspberry undertone, thanks
to its varieties Bianca, Chardonnay and Cabernet Sauvignon. The refreshing aroma
demonstrates berry tones, the sweetness of which is balanced by soft acidity. The
bright taste is characterized by a light mineral base and a balanced aftertaste. It is
recommended to serve cooled to 12-14 ° C with Asian dishes, seafood and light snacks.

LIEJTEBAS AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LLEJTEBOIO CoBpeMeHHble MY)XUUHbI U XKeHLLMHbI 18+, 10bsT
MNMOTPEBUTENA 3KCNEepUMEHTUPOBATb, OTKPbITbl HOBOMY, cieAsT
PORTRAIT OF POTENTIAL 3a TpeHAamMun U HoBUHKamMu. BeayT akTUBHBIN
CONSUMER 0b6pa3s xmn3HK, yacTo nocewatot kade, pectopaHbl /

Modern men and women 18+, love to experiment,
are open to new things, follow trends and
novelties. Lead an active lifestyle, often visit cafes,
restaurants

MOTWMBbI O14 MpeanouTerve apPpexTHbIX AN3aNHOB, XenaHue

COBEPLUEHWSA MOKYMKN nonpo6oBaTb HOBKHKY, NOA60p anbTepHaTUBbI

MOTIVES FOR PURCHASE MMMOPTHOMY BUHY, UCXOAS U3 fOBEpUs
oTeuecTBeHHOMY GpeH[y 1 paclupeHus
aHokpyrosopa / Preference for spectacular designs,
desire to try something new, selection of an
alternative to imported wine based on trust in the
domestic brand and expansion of wine horizons

noBodbl o4 Ha kaxnablit geHb, BcTpeua ¢ Apy3bsimu, BEUEpUHKa,
MOTPEBJTEHUSA fonosiHeHue K nérkum 6ntopam / For every day,
REASONS FOR meeting with friends, party, addition to light dishes
CONSUMPTION

LIEHOBOE premium

MNO3NLUMOHNPOBAHUE

PRICE POSITIONING




Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHunem «Kybab. TamaHckuii nony-
ocTpoB» cyxoe po3oBoe «Chateau Tamagne Delicate/LLlato Tamanb Jenukar»

¢

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 u/ra, LLlapaone - 121 u/ra, Kabepre CosuHboH - 113 u/ra
YIELD OF GRAPES Bianca - 121 ¢/ha, Chardonnay - 121 ¢/ha, Cabernet Sauvignon - 113 ¢/ha
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 NpoOXoAUT B MATKOM pexume (4ToObl He 3KCTparnpoBath MONMGEHONbI U3 KOXMLLbI

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, ¢ nocaeayouMm KynaxmuposaHuem BuHomaTepumana.

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:

CrnpPT 9,5-11,5 % 06.

ALCOHOL 9,5-11,5 % vol.

COOEPXAHUE CAXAPA menee 7,0 r/n

RESIDUAL SUGAR less than 7,0 g/I

KNCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l

KATOPUMHOCTb 70,3 kkan

CALORICITY 70,3 keal
JocTynHbiii 06bem / Available volume:
075L /1208 kg OPIFAHOJEMNTUYECKUNE XAPAKTEPUCTUMKWN / ORGANOLEPTIC FEATURES:
Paamep 6yTle‘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

y )

APOMAT Pa3BuTbIi, rapMOHUYHBIN, COOTBETCTBYIOLLWIA TUMY

Bnoxenue B ropposmk / BOUQUET beveloned ) atetot
q g eveloped, harmonious, appropriate to type

Embedding in a corrugated box: 6 P pprop P

BKYC CBaexwuii, nerkui, 63 noCTOPOHHUX TOHOB
LUTPVIX KO Ha eauHULy npoaykuumn / TASTE Fresh, light, without extraneous tones
Barcode on unit of production:
4630037259544 TEMIMEPATYPA NMOOAYM 12-14°C

SERVING TEMPERATURE 12-14°C

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259541

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

Nitimlsce off el erges i i e 20 www.kuban-vino.ru www.chateautamagne.ru




