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Chateau
TAMAGNE

* WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHsb.
TamaHckuit nosiyoctpoB» cyxoe 6enoe «Chateau Tamagne Delicate/LLlato
Tamanb denukar»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Chateau Tamagne Delicate — cepus aneraHTHbIX BUH C TOBOPSILMM Ha3BaHUEM,
HEXHbIM apomaTuyeckum npoduiem u HesabbiBaeMbIM «lIMMYUUM» MOCTIEBKYCMEM B
cTU/e NONYNSAPHOTO «3€1EHOTO BUHAY.

Cyxoe 6enoe Chateau Tamagne. Delicate, usrotoBnenHoe us cneymanbHO OTOOpaHHbIX
coptoB buatka, IploHep TamaHckuii u LLlappoHe, obnapaet spkum n cobnasHuTenbHbIM
npopusem ¢ TOHKUM apoOMaToM M3 HOT OenbiX LBETOB, COYHbIX 3esieHbIX 6.0k,
MUHEpanoB U LUTPYCOBbIX. BKyc — nerkuii, 4uncTbii, ocBexatoLmin ¢ Markum GpuHuLLem.
OxnaxpeHHoe go 12-14 °C BUHO upeanbHO NOAXOAMT B KauecTBe aneputuBa WK Kak
OCBeXaloLWKUi HAMUTOK B XXapKKii AeHb. BbicTynuUT npekpacHbIM conpoBoxaeHuem ans
NErKMX canaToB, MOPCKUX U PbIOHbIX Ae/IMKaTeCOB.

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

Dry white «Chateau Tamagne. Delicate», made from specially selected varieties of
Bianca, Gruner Tamansky and Chardonnay, has a bright and seductive profile with a
subtle aroma of white flowers, juicy green apples, minerals and citrus. The taste is light,
clean, refreshing with a soft finish. Cooled to 12-14 °C, the wine is ideal as an aperitif
or as a refreshing drink on a hot day. It will be a great accompaniment to light salads,
seafood and fish delicacies.

LIEJTEBAS AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LIEJTEBOIO CoBpeMeHHble MY)XUUHbI U XKeHLLMHbI 18+, 10bsT
NMOTPEBUTENA 3KCMepUMeHTUPOBAaTb, OTKPbIThl HOBOMY, clleaaT
PORTRAIT OF POTENTIAL 3a TPeHAaMM U HOBUHKamu. BelyT 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

MOTWBbI A1 MpeanouTerve apPpexTHbIX AN3aNHOB, XenaHue

COBEPLLUEHMA NMOKYTKN nonpo6oBaTh HOBUHKY, TOA60P anbTepHaTUBbI

MOTIVES FOR PURCHASE MMMNOPTHOMY BUHY, UCXOAS U3 AOBEPUA
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,
MOTPEBNEHUA fonosiHeHue K nérkum 6ntopam / For every day,
REASONS FOR meeting with friends, party, addition to light dishes
CONSUMPTION

LIEHOBOE premium

MNO3NLUMOHNPOBAHUE

PRICE POSITIONING




¢

Chateau
TAMAGNE

* WATO TAMAHDb -

Poccuiickoe BUHO € 3awmieHHbIM reorpaduyeckum ykasannem «Kybab. TamaHckui nony-
ocTpoB» cyxoe benoe «Chateau Tamagne Delicate/Lllato Tamanb Jenukar»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT buanka, [proHep TamaHckuii, LLlapaone
VARIENTAL Bianca, Gruner Vertliner, Chardonnay
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OfHUM Spycom
nposonoku popmuposka A30C

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHW3npoBaHHbIit

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

Agryct, CeHTs6pb
August, September

YPOXXANHOCTb
YIELD OF GRAPES

Buanka - 121 u/ra, IproHep Tamanckuii - 113 u/ra, Llappoxe - 121 u/ra
Bianka - 121 ¢/ha, Gruner Tamanskiy - 113 c¢/ha, Chardonnay - 121 ¢/ha

JocTynHbiii 06bem / Available volume:
075 L /1208 kg

Pasmep byTbinku / Bottle size:
o074 cm/h301cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037259537

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259534

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 20

CPE[HWI BO3PACT /103
AVERAGE AGE OF VINS

3-17 net
3-17 years

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyuectsisietcss Ha caxapax 19-21%, npeccosanue BuHOrpaja
NpoOXoAUT B MATKOM pexume (4ToObl He 3KCTparnpoBath MONMGEHONbI U3 KOXMLLbI
BMHOIpaaa), oCBeTNeHne cyca NPoBOAMTCS C MOMOLLbI0 TEXHONOTUYeckoro cnocoba
- dnoTtauus. 3atem npoBoaMTCs OGPOXEHUE B eMKOCTAX U3 HepKaBelolen cTanu npu
Temnepatype 16-18 rpagycos. [Nocne 6poxeHns NPon3BoOAUTCS CheEM C APOXKIKEBOrO
ocajika, ¢ nocaeayouMm KynaxmuposaHuem BuHomaTepumana.

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:

CrnpT 9,5-11,5 % 06.
ALCOHOL 9,5-11,5 % vol.
COOEPXAHUME CAXAPA meree 8,0 r/n

RESIDUAL SUGAR

less than 8,0 g/I

KNCNOTHOCTb 5-7r/n
TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 70,3 kkan
CALORICITY 70,3 keal

OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET CBeTN0-CONOMEHHbBIN € 3e/1IeHOBaTbIM OTTEHKOM

COLOUR Light straw with a greenish tint

APOMAT CBexwuii, c MMHepaibHO-pacTUTeNbHbIMW HOTaMK B COYeTaHne C apOMaTOM 3e/1eHOro

BOUQUET 26710Ka U NErKMMU LBETOUYHBIMU OTTEHKaMMU
Fresh, with mineral-vegetal notes combined with the aroma of green apple and light
floral shades

BKYC CBexuii, nerkuif, rapMoHUYHbIN

TASTE Fresh, light, harmonious

TEMMNEPATYPA MOJAYN 10-12°C

SERVING TEMPERATURE 10-12°C

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

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



