T
Chateau
TAMAGNE

UATO TAMAHDbL -

Poccuiickoe urpuctoe BUHO € 3allMLLEHHbIM reorpadpuyeckum ykasaHmem
«KybaHb. TamaHckuii monyocTpos» 6ptoT po3osoe «LllaTo Tamaub. Map Jla
Mep. lNMuHo Hyap»

Russian sparkling wine with protected geographical indication «Kuban.
Taman Peninsula» brut pink «Chateau Taman. Par La Mer. Pinot Noir»

OMNMUCAHUE BUHA / WINE DESCRIPTION:

BaoxHOBNEHHbIN BoNHyole oceexatolwmm mopem, Chateau Tamagne npepcrtasnsieT
urpuctole BuHa Par la Mer, koTopble nosepatoT Bam pacckas o npuboe Bkycos,
3MOLMIT U BOJIHYIOLLMX OLLYLIEHWIT — BHe 3aBUCUMOCTKM OT Bawero reorpaguueckoro
MeCTononoXeHus. Mrpucrtoe W3roToBAeHO W3 BWHOTPaja, BbIPALLEHHOTO Ha
cobCTBEHHbIX BUHOTPaaHUKax arpodupmbl «HxxHasn», pacnonoxeHHbiX Ha TamaHcKom
noJlyocTpoBe, U npeacTaniieHo B copTax [MuHo benbiit u MNuHo YépHbiii.

Mocne nepBuuHoit pepmeHTauun BUHOMaTepuan copaxuBaercs 0 KOHAULMKM caxapa
He meHee 18 r/am? nasnenue B pesepsyape gocturaet 500 klMa (npu 20 °C). CopepxaHue
0CTaTOYHOro caxapa npu 3Tom He npesbiwaet 6 r/am® MNocne GpoxeHus urpucroe
BMHO cHUMalOT ¢ rpyboro ocajka, BbiaepXXuBaloT Ha TOHKom ocagke fo 10 aHeir, 3aTem
oxnaxaaT u GuabTpyloT.

Poccuiickoe urpucroe BuHo ¢ 3IY «Kybanb. TamaHckuii nonyoctpos» 6pioT pososoe
«llaTo Tamausb. Map Jla Mep. lNuHo Hyap» usrotosneHo u3 BuHorpaga copta [luHo
YépHbiit ypoxkas 2024 ropa. Liet B 6okasie po30Bblii, pasinyHON UHTEHCUBHOCTH, OT
)KEMUY)KHO-PO30BOr0 40 PO30BOrO. SIpKuit BykeT rapmoHnUHO coveTaeT B cebe siroaHyio
JIOMUHAHTY U MOPCKYI0 MUHepaibHYl0 cBexecTb. Bkyc 6narossyuyHo rapmoHupyet
¢ OykeTom. B KauecTBe raCTpOHOMUUYECKOTO COYETaHus, C OXJAaxaeHHbim Ao 5-7 °C
UIPUCTBIM, PeKOMeHyeTCs NoJaBaTh 3e/€Hble canaTbl, MOPenpoayKTbl, MOIIOCKK U
Nérkne CMBOYHBIE NAcThbl.

Inspired by the excitingly refreshing sea, Chateau Tamagne presents Par la Mer sparkling
wines that will tell you a story about the surf of tastes, emotions and exciting sensations
- regardless of your geographic location. The sparkling wine made from grapes grown in
the Yuzhnaya agrofirm’s own vineyards located on the Taman Peninsula and presented
in the Pinot Blanc and Pinot Black varieties.

The grapes harvested at a sugar content 19-21%, gently pressed, clarified by flotation
and fermented in stainless steel tanks at 16-18 °C. During the secondary fermentation,
at least 18 g / dm® of sugar is fermented, the pressure in the tank reaches 500 kPa (at 20
°C), and the residual sugar does not exceed 6 g / dm®. After fermentation is complete, the
wine is removed from the coarse sediment, kept on the fine sediment for up to 10 days,
then cooled and filtered.

Russian sparkling wine with PGl «Kuban. Taman Peninsula» brut pink «Chateau
Tamagne. Par La Mer. Pinot Noir» made from Pinot Noir grapes of the 2024 harvest.
The color in the glass is pink, of varying intensity, from pearl pink to pink. The bright
bouquet harmoniously combines berry dominant and marine mineral freshness. The
taste harmonizes well with the bouquet. As a gastronomic combination, with sparkling
wine chilled to 5-7 °C, it is recommended to serve green salads, seafood, shellfish and
light creamy pastes.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

My>XUMHBI U KEeHLLMHBI 25+, ypoBeHb Joxoa
cpefHuit 1 Bblille. AKTUBHbIE, ODLLMTENbHBIE,
MmobosHaTenbHble, N06ST NyTelwecTsoBars,
MOCTOSIHHO PaCLIMPSIIO CBOM KPYyrosop,
MHTEPECYIOTCS BAHOM M FACTPOHOMUYECKUMM
couetaHuamu / Men and women 25+, income
level average and above average. Active, sociable,
inquisitive, love to travel, constantly expanding
my horizons, interested in wine and gastronomic
combinations

MOTWBbI 4714
COBEPLUEHWNSA MOKYTKN
MOTIVES FOR PURCHASE

MOBOLbI 1119
MOTPEBSIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

Monpo6osatb HOBUHKY, BbIGpaTh B kauecTse
racTpPOHOMMUUECKOTO conpoBoXaeHus obena
unu yxuna / Try a new product, choose it as a
gastronomic accompaniment for lunch or dinner

BeTpeua ¢ gpy3bsimu, BeuepuHKa, MUKHWK, B
KayecTBe racTPOHOMUYECKOTO COMPOBOXAEHUS
obepna vnu yxxuna/ Meeting with friends, party,
picnic, as a gastronomic accompaniment for lunch
or dinner

low premium
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* WATO TAMAHDb

Poccuiickoe urpucroe BUHO ¢ 3awmiieHHbIM reorpaduyeckum ykasavvem «Kybarb. Tama-
CKuit monyocTpoBs» 6pioT posoBoe «LlaTo Tamaub. [Map Jla Mep. MNuno Hyap»

Russian sparkling wine with protected geographical indication «Kuban. Taman Peninsula»
brut pink «Chateau Taman. Par La Mer. Pinot Noir»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT MNuHo YepHblit
VARIENTAL Pinot Noir
CMNocob NOCAOKU MexaHNU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHOA, TUM WNANepbl - MeTananyeckas ¢ OfHUM SPycom
nposonoku. ®opmuposka A30C.

CrocoOb YBOPKMN
METHOD FOR HARVESTING

MexaHWU3npOBaHHbINI, py4HOW

Mechanized, manual

MEPMO[ CBOPA Asryct
HARVEST PERIOD August
YPOXANHOCTb 79,57 u/ra
YIELD OF GRAPES 79,57 c/ha
CPE[IHMI BO3PACT 103 9 ner
AVERAGE AGE OF VINS 9 years

JocTynHbiii 06bem / Available volume:
0,75L/1632kg

Pasmep byTbinku / Bottle size:
2 10,0 cm / h 29,9 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037259858

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259855

Kopa All: 4421

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 15

METO[, NMEPBUYHOW
BOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyujecteasietcs Ha caxapax 19-21%, npeccosanue BuHOrpaja
NPOXoAUT B MATKOM pexume (4T0Obl He 3KCTParupoBaTh NOAUPEHONbI U3 KOXKULLbI
BuHorpana). OcBeTnenmne cycna NpoBOANTCS C MOMOLLbIO TEXHOOTMYECKOro cnocoba
- ¢pnoTaums. 3aTem npoBoaUTCS OpoXKEHME B eMKOCTSX U3 HepXaBelolen cTanu npu
Temnepatype 16-18 rpaaycos. [Mocne GpoxeHUs NPOU3BOAUTCS CHEM C APOXKIKEBOrO
oca/ika ¢ lafibHeiMm KynaxxmpoBaHuem 1 3aLuToi BUHOMaTepuana.

The grapes are harvested at 19-21% sugars then pressed in a soft mode (so as not to
extract polyphenols from the grape skin). 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 with
further blending and protection of the wine material.

METO[, BTOPUYHOM
GOEPMEHTALINN

PRIMARY FERMENTATION

B npouecce BTOpUUHOro GpoxeHus [OMKHO ObITh cOHpoxeHo He meHee 18 r/am3
caxapa M [JOCTUrHyTO faaBneHue B BpoaunbHom pesepsyape He meHee 500 klla
npu temnepatype 20°C. pu 3Tom copilepxaHue caxapoB He A0/KHO MpeBbilaTth 6
r/am3. Mo okoHuaHWio GpoXeHNs NPOBOAAT cHATHE ¢ rpyboro ApoXOKeBoro ocajka
1 baToHaX Ha TOHKOM ApoXokeBOM ocajke ao 10 gHelt. 3aTem NponsBOASAT CHATUE
MrpuCTOro BUHOMaTEpMana ¢ ApOXOKeBOro 0cajika B NPeiBapuTeNbHO OX/IaXAeHHbIN
akpatodop 1o 0°C, coBmecTus ¢ rpyboit punbrpaumeit.

During the secondary fermentation, at least 18 g/dm3 of sugar must be fermented
and the pressure in the fermentation tank must be at least 500 kPa at a temperature
of 20°C. The sugar content must not exceed 6 g/dm3. At the end of fermentation,
the coarse yeast sediment is removed and batonnage is carried out on the fine yeast
sediment for up to 10 days. Then, the sparkling wine material is removed from the
yeast sediment in a pre-cooled acratophore to 0°C, combined with coarse filtration..

BbIAEP)KKA
FINING

bes Bbinepxkn

No aging

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % vol.
COOEPXAHUME CAXAPA 6,0-15,0 r/n
RESIDUAL SUGAR 6,0-150 g/l
KNCNOTHOCTb 5,0-80r/n
TOTAL ACIDITY 5,0-80g/l
KAJTOPUMHOCTb 78,7 xkan
CALORICITY 78,7 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LBET Po30BbIi, pa3IMYyHON MHTEHCMBHOCTH, OT KEMUY>KHO-PO30BOr0 40 PO30BOr0
COLOUR Pink, varying in intensity, from pearl pink to pink
APOMAT SIpKuit, cnaxeHHbIl, codeTaloLnii B cebe irofHylo JOMUHAHTY U MUHEPabHYI0
BOUQUET CBeXecTb
Bright, harmonious, combining berry dominance and mineral freshness
BKYC CBexuii, rapmoHupytoLuii ¢ Gyketom
TASTE Fresh, in harmony with the bouquet
TEMMEPATYPA MOJAYN 5-7°C
SERVING TEMPERATURE 5-7°C

353531, Poceus, KpacHopapckuii kpait, Temptrokekuii paiioH, cT. CTapoTtutapoBckas,
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



