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*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nosiyoctpoB» cyxoe benoe «Chateau Tamagne. Blanc/LLlaTo
Tamanb. bnan»

Russian wine with protected geographical indication «Kuban. Taman
Peninsula» dry white «Chateau Tamagne. Blanc»

OINMNCAHUE BUHA / WINE DESCRIPTION:

BuHa nuneiikn Chateau Tamagne — 3To HaTypaibHble BUHA AJi1s LUIMPOKOrO Kpyra
notpebuTteneii, oTanualLWmMecs YACTbIMU apomaTamu 1 BKycamu. Buna npoussopsates
13 oTbopHOro BuHOrpajga, cobpaHHOro Ha BuHOrpagHukax arpopupmbl «HOxxHas»,
pacnonoxeHHblix Ha TamaHckom nonyoctpoBe KpacHopapckoro kpas. Bce oHu
cosjaBannch 6e3 BblAepKH, UTOObI MPOAEMOHCTPUPOBATL COPTOBbIE XapakTePUCTUKM
B aBTOPCKOM MNPOUTEHUUN BUHOJE/a U OTPaXXeHUU Teppyapa MeCTHOCTH.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpos» cyxoe benoe «Lllato TamaHsb.
bnan» npousBepeHo us BuHorpaaa coptos LLlapaone (Bospact 103 15 net) u CoBUHLOH
Benbiii (Bospact nos 16 ner). LiBeT BUHA OT CBETN0-COJIOMEHHOIO [0 COJIOMEHHOTO.
Apomart cBexwuit, c ToHamm 6enbix ppyKTOB 1 NErKMMU LIBETOUHBIMU OTTEHKaMM Ha poHe
MUHepasbHbIX HOT. BKyc uMcThIit, NOHBINA, HO MPY 3TOM NIETKUIA U FTAPMOHUYHBIN. BuHo
BbIFOJHO NMOJYEPKHET 3e/ieHble canaThl C MOpPernpoyKTaMmu, 3aKyCckn ¢ KpeBeTKamu u
CeMroi, a Takxe NTULy ¢ OBOLLLAMM.

Wines of the Chateau Tamagne brand are natural wines for a wide range of consumers,
distinguished by pure aromas and tastes. The wines are made from selected grapes
collected in the vineyards of the Yuzhnaya agrofirm, located on the Taman Peninsula
of the Krasnodar Region. All of wines were created without aging to demonstrate the
varietal characteristics in the author’s interpretation of the winemaker and reflect the
terroir of the area.

Russian wine with PGl «Kuban. Taman Peninsula» dry white «Chateau Tamagne. Blanc»
is made from Chardonnay grapes (vines are 15 years old) and Sauvignon Blanc (vines
are 16 years old). The color of the wine varies from light straw to straw. The aroma
is fresh, with tones of white fruits and light floral shades against the background of
mineral notes. The taste is clean, full, but at the same time light and harmonious. The
wine will complement green salads with seafood, appetizers with shrimp and salmon, as
well as poultry with vegetables.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO JKeHLWWHbBI 1 My>KUnHbI OT 28 neT. AKTUBHbIE,
MOTPEBUTENA OTBETCTBEHHble, MPeAnoYnTaloT CeMeiHbIN OTabIX ,
PORTRAIT OF POTENTIAL OTAbIX C 4pY3bsiMK 3@ FOPOAOM, yBlleYeHbl paboToi,
CONSUMER penKo coBepLUaloT UMMYbCUBHbIE MOKYMKU
/ Women and men from 28 years old. Active,
responsible, prefer family vacations, vacations with
friends outside the city, passionate about work,
rarely make impulsive purchases

MOTWBbI /14 BbiGop B noucke LeHa 1 Ka4eCTBO, NaKOHUUHbIN

COBEPLUEHWNSA NMOKYTKN [M3aiiH, UHTepec K bpeHay, yBepeHHOCTb B TOBape,

MOTIVES FOR PURCHASE BbIGOp A8 panbHeiweit npuessaHHoct / Choice
in search price and quality, laconic design, interest
in the brand, confidence in the product, choice for
further attachment

NnoBO4bl 114 [Moxop B rocTu, BcTpeua apysei, BbIXO4HbIE
MNOTPEBJTIEHNA ¢ cemben, NukHKK / Visiting, meeting friends,
REASONS FOR weekend with family, picnic
CONSUMPTION

LIEHOBOE Medium

MNO3NLIMOHNPOBAHUE

PRICE POSITIONING
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Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «Kybab. TamaHckuii noay-
ocTpoB» cyxoe benoe «Chateau Tamagne. Blanc/LLlato TamaHb. bnan»

Russian wine with protected geographical indication «<Kuban. Taman Peninsula» dry white
«Chateau Tamagne. Blanc»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapcekuit kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Llappowre, CoBrHbOH benbiit
VARIENTAL Chardonnay, Sauvignon Blanc
CIMNOCOb NMNOCAIKM MexaHWU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CrMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb60BbIN HEYKPBIBHOA, TUM WINANEPb - MeTanandeckas ¢ OfHUM SPycom
NPOBOJIOKM; OLMHKOBAHHas ¢ 3-Ms sipycamu NPOBOJIOKM

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

13.09.2023; 03.10.2023

YPOXXANHOCTb
YIELD OF GRAPES

LLlappone - 141,24 u/ra; CoBuHboH benbiii - 114,26 u/ra
Chardonnay - 141,24 c/ha; Sauvignon Blanc - 114,26 c¢/ha

CPE[JHMI BO3PACT J103
AVERAGE AGE OF VINS

Lapaone - 15 net; CoBuHboH beneiii - 16 net

Chardonnay - 15 years; Sauvignon Blanc - 16 years

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

Pasmep byTbinku / Bottle size:
o74cm/h31,9cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037257946

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037257943

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

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

METOZ, NMEPBUYHON
GEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpapa ocyujecTeasietcs Ha caxapax 19-21%, npeccosaHue BuHOrpaja
NPOXOAUT B MSTKOM pexume, (UToObl He aKCTParuposath MoMGEHONbI U3 KOXULLbI
BMHOTpaja), oCcBeTNeHne cycaa NpoBOAMTCA C MOMOLLLbIO TEXHONOTUYeckoro cnocoba
- pnoTtaums. 3atem NpoBoaMTCS OPOXEHUE B EMKOCTAX U3 HepKaBelolen cTanu npu
Temnepatype 16-18 rpagycos. [Tocne 6poxeHns NPoOU3BOANTCS CHEM C APOXIKEBOTO
ocajka u KynaxuposaHue BuHomaTepuana.

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 and
the wine material is blended.

BbIAEPXKA
FINING

bes Bbipepxkn

No aging

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

not more than 4,0 g/I

KNCNOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70g/l
KATOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKW / ORGANOLEPTIC FEATURES:

LUBET OT CBET/I0-COJIOMEHHOIO A0 COJIOMEHHOTO

COLOUR From light straw to straw

APOMAT Caexuit, ¢ ToHamu Genbix GPyKTOB U NETKUMU LIBETOUHBIMU OTTEHKaMK Ha poHe

BOUQUET MUHEepasbHbIX HOT
Fresh, with white fruit tones and light floral notes against a background of mineral
notes

BKYC YnCThIi, NOHbINA, CBEXMIA, FADMOHUYHbIA

TASTE Clean, full, fresh, harmonious

TEMMNEPATYPA MOJAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuit 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



