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WATO TAMAHDb -

Poccuitickoe BUHO € 3alMLLEHHBIM HAMMEHOBAHUEM MeCTa MPOUCXOXAEHNS
«HOxHbIN Beper Tamanu» monopoe cyxoe 6enoe «<Monogoe. LLlato TamaHb»
Russian wine with a protected designation of origin «South coast of Taman»
young dry white «<Molodoe. Chateau Tamagne»

OMNMUCAHUE BUHA / WINE DESCRIPTION:

Korpa pnepeBbs BOKpYr MOKpbIBAlOTCSl «30/10TOM», @ BO3/[lyX OCTbIBaeT, HacTynaet
Bpems monoapbix BuH Chateau Tamagne, Befib eXxerojHo B TpeTuii ueTBepr Hos6ps
mup BeTpeuaeT boxone Hyso. OHo nogobHO npopo/keHuto yxopsiero nera,
KOTOpOE He XOUeTesl OTMyCKaTb - XapaKTepuayeTes JOBOJIbHO BoraTbim BKyCOBbIM U
apomaTtuueckum byketom. Deepusi BKYCOBbIX COUETAHUI AIUTCS He MPOJOIIKM-
TeIbHO, HO IPKO U COYHO. Bpemsi 3Toro BUHA, K coxaneHuto, 6bicTpoTeuHo. [oatomy
pekomeHayem NUThb ero 3aech u ceitvac, bes npomeasexni!

Poccuiickoe BuHo ¢ 3HMIT «tOxHbit Geper TamaHu» monogoe cyxoe benoe
M3roTOB/IEHO U3 aBTOXTOHHOIO copTa BMHOTpaja PkauuTenm, KOTOpbIit UCTUHHbIE
LEHUTENN YBaxalT 3a HernoBTOPUMbIN apomat. BuHorpapg Bbipawmpalot Ha
cobCTBeHHbIX BUHOTpafHMKax TamaHCKOro rnosyocTpoBa M HauuHaloT cbop npu
caxapucTtocTtu sarop, He meHee 18%. Monogoe PkauuTtenu npousBogutes nytem
nepeuyHoro Gpoxenus npu Temnepatype 16-18 °C B akpatodope OTKpbITbIM
cnocobom. [naBHas 0CODEHHOCTL TEXHONOTMM M3rOTOBNEHUS KpoeTcs B
€CTEeCTBEHHOM HAaCbILLEHUM BUHA YINIeKUCNIOToN B npolecce nobpaxusaHus, 3a
cyeT Yero BUHO MoJlydaeT HeobblYaitHO MKW BKYC U NIErKYI0 UTPY My3bIPbKOB B
nocneskycuun. lcnonb3oBaHue COBPEMEHHOTO 060pyaOBaHMs M HOBEMLINX
TEXHOJIOTUI, TapaHTUPYIOLUX TLLAaTebHbIN KOHTPO/Ib B TEYEHWe BCero npouecca
€03/aHusi, NO3BONSIET NOJIYYUTb BUHO BbICOKOIO KauecTsa.

Monapas B 6okan 6enoe «<Monopoe. LLlato TamaHb» UrpaeT cBeXUMU NepenBamm
OT CBETJION0-COJIOMEHHbIX 4,0 CONIOMEHHbIX 0TTeHKOB. O30pHOI apomaT usobunyet
TOHKMMM HOTAMM MOJIEBLIX TPAB M LIBETOB C JIErKMMM HIDAHCAMU MUHEPAasIbHOCTH,
04apOBbIBAs MbIC/ISIMU O JIETHUX AYLUIUCTBIX yrax. [pekpacHo cbanaHCcMpoBaHHbI
BKYC TFapMOHUYHO packpoeTcsi B coueTaHuu € NErKMMM canaTamu, OBOLLAMM,
pbiboi, H6enbim Msicom, nacTon ¢ mopenpoayktamu u ceipamu. Pekomengyemas
TemnepaTypa nojauu coctaenset 6-8 °C.

When the trees around are covered with «gold» and the air cools, the time comes
for young Chateau Tamagne wines, as every year on the third Thursday of
November the world meets Beaujolais Nouveau. It is like a continuation of the
passing summer, which you don’t want to let go - it is characterized by a rich taste
and aromatic bouquet. The extravaganza of flavor combinations does not last long,
but is bright and juicy. The time of this wine, unfortunately, is fleeting. Therefore,
we recommend drinking it here and now, without any delays!

Russian young dry white wine with PDO «South Coast of Taman» made from the
autochthonous Rkatsiteli grape variety, which true connoisseurs respect for its
unique aroma. The grapes are grown in our own vineyards on the Taman Peninsula
and harvesting begins when the sugar content of the berries is at least 18%. Young
Rkatsiteli made by primary fermentation at a temperature of 16-18 °C in tanks in an
open manner. The main feature of the manufacturing technology lies in the natural
saturation of the wine with carbon dioxide during the post-fermentation process,
due to which the wine receives an unusually soft taste and a light play of bubbles in
the aftertaste. The use of modern equipment and the latest technologies,
guaranteeing careful control throughout the entire creation process, allows us to
obtain high quality wine.

Getting into the glass, the white «Molodoe. Chateau Tamagne» plays with fresh
tints from light straw to straw shades. The mischievous aroma is replete with subtle
notes of wild herbs and flowers with light nuances of minerality, enchanting with
thoughts of fragrant summer meadows. A perfectly balanced taste will
harmoniously reveal itself in combination with light salads, vegetables, fish, white
meat, seafood pasta and cheeses. The recommended serving temperature is 6-8 °C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO JKeHWwnHbI n myxuunHbl 20+ neT, umetowme
NOTPEBUTENS/ cpeaHuii poctatok u Bbllwe. MiHTepecyloTes
PORTRAIT OF BUHOM, C/IeJST 328 HOBUHKAMM, MOCTOSIHHO
POTENTIAL CONSUMER pacwmpsioT cBoit kpyrosop. / Women and

men 20+ years old with average income
and above. They are interested in wine,
follow new products, and constantly
expand their horizons.

MOTUBbI OJ19 COBEPLUEHUS [MpuobpecTu peaKuii CE30HHbIN NPOAYKT,

MOKYTIKW/ BbIMYLLEHHbII OrpaHUYEHHbIM TUPAXOM. /

MOTIVES FOR PURCHASE Purchase a rare, limited edition seasonal
product.

noBoAbl ANA NOTPEBNIEHNA/ [Moxop B rocTu, BcTpeya apyseit, BbIXogHble

REASONS FOR CONSUMPTION c cembeit, NUKHUK. / Visiting, meeting friends,

weekend with family, picnic.

LEHOBOE NMO3NUMOHNUPOBAHUE/  Meauym. / Medium.
PRICE POSITIONING
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Poccuiickoe BUHO ¢ 3alULLLEHHBIM HAUMEHOBAHUEM MeCTa NMPOUCXOXeHUs
«tOxHbIN Geper Tamanu» monopoe cyxoe 6enoe «Monopoe. LLlato TamaHb»

Russian wine with a protected designation of origin «South coast of Taman»
young dry white «<Molodoe. Chateau Tamagne»

TEXHUYECKAS UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NPOM3BO/JCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpail, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

Pxauurtenu
Rkatsiteli

COPT
VARIETAL

CIOCOB NOCAOKHU MexaHusnpoBaHHbI

METHOD OF PLANTATION  Mechanized

CroCoOb BbIPALLIMBAHUA
METHOD OF GROWING

B HeyKkpbIBHOI1 30He Ha BbicOKOM WiTambe. Tun wnanepsl - meTananye-
cKasi OUMHKOBaHHas ¢ 5 spycammu NpoBOJIOKY.

CrNoCoOb YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHu3npoBaHHbI

LocTynHbiit 06bem/Available volume:
075L/ 1,57 kg

Pasmep 6yTbinku/Bottle size:
?89cm/h30,1 cm

Bnosxenue B ropposiunk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037255546

LLITpux Ko, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14630037255543

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

64

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

16

MNEPNO/, CBOPA CenTsbpb
HARVEST PERIOD September
YPO)XAMHOCTb 149,78 u/ra
YIELD IN KG OF GRAPES 149,78 cwt/ha
PER HA.

CPEJHMIN BO3PACT J103 5 ner
AVARAGE AGE OF VINS 5years

Cbop BuHOrpaga ocyliecTBaseTcs Ha caxapax 18-19%, npeccosanune
BMHOTPaja NMPoOXoauT B MATKOM peXKume, oCBeTNIeHUe cycra MpoBOAUT-
Cs C NOMOLLbIO TEXHOOrUYeCKoro cnocoba - proTauus.

The grape harvest is carried out on sugars of 18-19%, the grapes are
pressed in a soft mode, the must is clarified using a technological
method - flotation.

METO/, MEPBNYHOMN
GOEPMEHTALNN

PRIMARY FERMENTATION

BbIJEP)KKA
AGING

bes BbiaepxKM
No aging

AHAJTIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % vol.
COJEP)XAHNE CAXAPA Menee 7,0 r/n
RESIDUAL SUGAR Less 7,0 g/I
KNCNOTHOCTb 7,0+1,0r/n
TOTAL ACIDITY 7,0 £1,0g/l
KANNOPUMHOCTb 75,5 kkan
CALORICITY 75,5 keal

OPIAHONEMNTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT CBETN0-COIOMEHHOIO 10 COJTOMEHHOIO

COLOUR From light straw to straw

APOMAT TOHKMM, C OTTEHKAMM MOJIEBbIX TPAB U JIyrOBbIX LBETOB, NOAYEPKHYThIX
N1€rKOi MUHEPaIbHOCTbIO

BOUQUET Subtle, with hints of field grasses and meadow flowers, accentuated by
light minerality

BKYC CBeXuit, rapMOHUUHBII

TASTE Fresh, harmonious

TEMIIEPATYPATIOOAYN  6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii 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



