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IUATO TAMAHD

Poccuiickoe BUHO € 3almiLeHHbIM reorpaduueckum ykasaHuem

«KybaHb. TamaHckuii monyocTpos» cyxoe kpacHoe» Chateau Tamagne Cote.
Krasnostop/LLlato Tamanb Kota.KpacHocTon»

Russian dry red wine Chateau Tamagne Coté: Krasnostop with the Kuban:
Taman Peninsula Protected Geographical Status

OINMNCAHUME BMHA / WINE DESCRIPTION:

Mexpay Hebom u 3emnéir, mexxay mopem u ckanammu — beper (¢p. cote). Mecto BeTpeun
CTUXMII, HAUaNo MyTW M TOYKa BO3BpaTa — BCE 3TO 3akioveHo B Gokane Chateau
Tamagne Cote. Cepusi, cOTKaHHast U3 NPOTUBOMOJIOKHOCTEN, OTPAXKAET CUY U HEXXHOCTb
KPacHbIX COPTOB, xap TamaHCKuUX BUHOTPagHUKOB M npoxnany YepHomopckoro 6pusa,
3pesiocTb BKyca U IErKOCTb MOETa.

Chateau Tamagne Cote. KpacHocTon — poccuiickoe cyxoe kpacHoe BuHO ¢ 3I'Y «KybaHb.
TamaHckuit nonyocTpos», CO3/laHHOE U3 aBTOXTOHHOro copTa KpacHocton Ananckui,
BoOpaBLiero B cebsi xapakTep KXHOTO CONHLA U cuny Teppyapa. [pousBogutes 6es
BblAEPXKN B Aybe, UTO NO3BONSET BUHY FOBOPUTbL «HAMpPSIMYI» — YUCTO, ipKo, Ges
mackun. B 6okane cBepkaeT HacCbileHHbIM TEMHO-PYOMHOBBIM LIBETOM C FpaHaTOBbIM
oTbneckom. ApomaTt — >KMBOI U MHOTOC/IONMHbIN: 3peible AIroAbl, AuKas TpaBa U TOHKas
npsiHocTb. BKyc — MoJHbIN M 9KCTPaKTUBHBIN, C COYHOI CTPYKTYpOI U OCBexXaioLlei
KMCNIOTHOCTbIO0, byATO NpobyX/aaeT UyBCTBO ABUXKEHUS M XKU3HEHHOM 3Heprun. OTanuHo
noaoiaéT K MsCy Ha rpuiie, OBOLLAM B TpaBax, TPaAULIMOHHBIM KaBKasckum brtogam u
cblpam ¢ MArkoit TekcTypoit. PekomeHnayetes nogasatb npu 16-18 °C.

Between Heaven and Earth, between the sea and the cliffs, lies the shore (c6té in French).
The meeting point of elements, the start of a journey, and the return—all these are
captured in a glass of Chateau Tamagne Coté. This line, a tapestry of contrasts, captures
the robustness and gentleness of red wines, the fiery passion of Taman vineyards, and
the refreshing chill of the Black Sea breeze. It embodies the richness of flavor and the
graceful ease of flight.

Chateau Tamagne Coté: Krasnostop is a Russian dry red wine with the Kuban: Taman
Peninsula Protected Geographical Status. Crafted from the autochtonous Krasnostop
Anapsky grape, this wine captures the essence of the southern sun and the unique
terroir of its origin. Made without oak aging, this wine allows its true essence to shine
through—pure, vibrant, and direct. In the glass, it is a deep, dark ruby hue, with a garnet
sheen. The nose is vibrant and intricate, blending ripe berries, wild herbs, and subtle
spices. The flavor is full and intense, with a rich structure and invigorating acidity. It
evokes a sense of movement and vitality. This wine will pair well with grilled meats,
vegetables cooked with herbs, traditional Caucasian dishes, and soft cheeses.

Serve at 16-18°C.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEEJTIEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWVBbI 714
COBEPLUEHNA NMOKYTKN
MOTIVES FOR PURCHASE

noBoab! AN
MOTPEBNEHUS
REASONS FOR
CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

[MpeumylecTBeHHO MyxUunHbI 0T 30 neT, umetroLne
[l0CTATOK CpeAHui 1 Bbilwe cpeaHero / Mostly men
aged 30 and older, with average to above-average
incomes

KauecTBeHHbI MPOAYKT MO afekBaTHO LieHe,
NAaKOHUYHBIN JM3ailH, uHTepec K GpeHay,
yBepeHHocTb B ToBape / A high-quality product at
a fair price, a concise design, brand curiosity, and
trust in the product

[Moxopn B rocTu, BcTpeua Apysen, BbIXO4HbIE
¢ cembeint, NUKHKK / Visiting, meeting friends,
spending weekends with family, and having picnics

low premium
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* WATO TAMAHDb

Poccuiickoe BMHO ¢ 3alumuieHHbIM reorpadpuueckum ykasanmem «KybaHb. TamaHckui
nosyocTpoB» cyxoe kpacHoe» Chateau Tamagne Cote.Krasnostop/LLlato Tamanb KoTa.

KpacHocTon»

Russian dry red wine Chateau Tamagne C6té: Krasnostop with the Kuban: Taman Peninsula
Protected Geographical Status

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT KpacHocTon Ananckuii
VARIENTAL Krasnostop Anapsky
CroOCOBb NOCAOKN MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanised

CrOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITam60BbIN HEYKPBIBHO, TUM LWNANEPbI - METaNINYecKas OLMHKOBAHHAs C TPems!
sipycamu nNpoBOJIOKM € BePTUKaIbHbIM (GOPMUPOBAHUEM NpupocTa

Stem unprotected. Trellis system: galvanized metal with three wire tiers for vertical
shoot positioning

CIroCOb YEOPKM
METHOD FOR HARVESTING

MexaHusnposaHHbii

Mechanised

JocTynHbiii 06bem / Available volume:
0,75L/1631kg

Pasmep byTbinku / Bottle size:
083 cm/h30,7cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644522517

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644522514

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

a pallet (Euro): 72

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 18

MEPMO[ CEOPA CeHTsi6pb
HARVEST PERIOD September
YPOXANHOCTb 98,65 u/ra
YIELD OF GRAPES 9865 c/ha
CPEHWMI BO3PACT /103 6 net
AVERAGE AGE OF VINS 6 years

METOZ, MEPBUYHON
GEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaaa ocyuiecTeasietes Ha caxapax 21-23%. MepepaboTka npooauTes no
«KpacHOMy crnocoby», Kaxoro copTa BUHOrpaja no otaenbHoctu. lMocne apobnequs
BMHOTpaja, nonydexHyio mesry cynbdputupyiot go 50 (cBobogHas) u onpasasioT
Ha BpoXeHMe Ha YUCTbIX KybTypax APOXOKEN, B eMKOCTSIX U3 HepxaBelolei cTanu
npu Temnepatype o 23-25 rpajycoB, ¢ perynsipHbiM OpOLIEeHWeM «LIanku» Me3ru.
B xope GpoxeHusi ocylecTBasieTCsl cMCTEMAaTUYECKUI KOHTPOJb 38 TemnepaTypoit
n KONN4ecTsomM C6p0)KeHHbIX caxaposB, a TakxXe COCTOAHUEM MVIKpOd)J'IOprA Mocne
6pO)KeHl/IR npon3BoauUTCA CbemM BMHOMaTepuana ¢ JpoXxXeBoro ocajgka n BHeceHue
uyucTon KyneTypel baktepuit ana AMB. Mocne okoHuaHusi A6104HO-MONOUHOTO
6poxeHUs NPOBOAAT OTKPbITYIO NEPENUBKY C Cy/ibpuTaLmeit.

Grapes are harvested at a sugar content of 21-23%. Processing follows the red method,
with each grape variety handled separately. After crushing grapes, the resulting must
is sulphited up to 50 (free) and sent for fermentation on pure yeast cultures in stainless
steel tanks at up to 23-25°C, with regular cap irrigation. In the course of fermentation,
temperature, sugar conversion, and microflora status are systematically monitored.
After fermentation, the wine is racked and inoculated with a pure bacterial culture for
malolactic fermentation. After the end of malolactic fermentation, the wine undergoes
open racking with sulphitation.

BbIAEPXKA
FINING

bes Bbiepxku B aybe

No oak fining

AHAJIMTUYECKUE MOKA3ATEIN / ANALYTICAL FEATURES:

CrnpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0% vol.
COOEPXAHME CAXAPA menee 7,0 r/n
RESIDUAL SUGAR <70 g/l
KNCNOTHOCTb 50-70r/n
TOTAL ACIDITY 5,0-70 g/l
KANTOPUMHOCTb 78,0 kkan
CALORICITY 78,0 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET TeMHO-pyBUHOBBIN C FPaHaTOBbLIM OTTEHKOM
COLOUR Dark ruby with a garnet tint

APOMAT CnoXHBbIN, pasBUTbIN, rAPMOHUYHbI
BOUQUET Complex, well-developed, harmonious
BKYC [MonHbIi, CBEXWI1, 3KCTPAKTUBHBIN

TASTE Full-bodied, refreshing, extractive
TEMIEPATYPA NOOAYN 16-18°C

SERVING TEMPERATURE 16-18 °C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas . 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



