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UATO TAMAHDbL -

Poccuiickoe urpuctoe BUHO € 3alULLLEHHbIM HAMMEHOBaHUEM MecTa
npoucxoxaenus «k0xHbiit 6eper TamaHu» Bblaep)xaHHoe OpioT po3oBoe
«llato TamaHb Peseps. Pose ge [NMnHo»

Russian sparkling wine with protected designation of origin «South Coast
of Taman» aged brut rose «Chateau Tamagne Reserve. Rose de Pinot»

OMNMUCAHUE BUHA / WINE DESCRIPTION:

«lllato TamaHb PesepB. Pose pe [NuHo» usrotoeneHo u3 BuHorpapa copta [luHo
YépHblit, pogom n3 bypryHanu, Ho NPUBUTOrO U BbIPaLLLEHHOTO B 61aropofHbIX NouBax
TamaHckoro nonyoctpoBa. /[ns cosgaHus ocobeHnHoro ctuns aHonorn Chateau
Tamagne npumeHuIn Knaccuyeckylo TexHonoruto npouseoactsa «Metodo Classico»,
Takke npuweglwyo Kk Ham u3 DpaHuuK, COrNacHO KOTOPOI BUHO MojBepraercs
Oy TbIIOUHOI LWaMNaHM3aLUUK C BbiJepPXKoii B OyTblike He MmeHee 18 mecsiLeB nocne eé
OKOHUaHUs.

MNMonapas B60Kaﬂ,Bbl,D,Ep)KaHHOe UrpnucTo€ J,€MOHCTPUPYETNEPESINBbI PO30OBOTO OTTEHKA:
OT XXEMUYXXHO-pO30BOIo A0 bonee HacbluieHHoro. B APKOM U COYHOM 6yKeTe OTYETIUBO
npociiexuBaeTcsa ArogHas JOMMHAHTa B OKpyXeHun FapMOHMHHOVI MUHEpPaNbHOCTH.
Ceexuin BKYC npopaoJnkaert NnenTMOTUB apomara B A,0JITOM MOC/IEBKYCUMN. «lllaTto TamaHb
PeaepB. Pose ne NuHo» XOpolLllo coveTaeTca C MOJUTIOCKaMU, MOpenpoayKTamu, 6enbim
msicom. MoxeT ObITb noJaHo B KayecTBe anepuTtusa.

«Chateau Tamagne Reserve. Rose de Pinot» is made from Pinot Noir grapes, originally
from Burgundy, but grafted and grown in the noble soils of the Taman Peninsula. To
create a special style, Chateau Tamagne oenologists we use the classic production
technology «Metodo Classico», which also came to us from France. According to
Method the wine undergoes bottle champagnization with aging in the bottle for at least
18 months after its completion.

When poured into a glass, the aged sparkling wine demonstrates iridescent pink shades:
from pearl pink to more saturated. The bright and juicy bouquet clearly shows the berry
dominant surrounded by harmonious minerality. The fresh taste continues the leitmotif
of the aroma in a long aftertaste. «Chateau Tamagne Reserve. Rose de Pinot» goes well
with shellfish, seafood, white meat. Can be served as an aperitif.

LIEJTIEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWUBbI OJ14
COBEPLUEHWNSA NMOKYTKN
MOTIVES FOR PURCHASE

MOBOLbI 119
MOTPEBSIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NLIMOHNPOBAHUE
PRICE POSITIONING

My>KUMHBI U XKEHLLMHbI MPEUMYLLLECTBEHHO OT

30 neT, meloLL e JOCTATOK CPeHUN U Bbille
cpefHero. Xopoluo obpasoBaHbl, yBrie4eHbl BUHOM
M OTNIMYHO B Hem pasbupatoTes. LiensT knaceunky,
4acTo NPUAEP)KMBAIOTCS KOHCEPBATUBHBIX
pewennn / Men and women, mostly aged 30 and
over, with average and above-average income.

Well educated, passionate about wine and well
versed in it. Appreciate the classics, often adhere to
conservative decisions

Knacuueckoe urpucToe ¢ kauecTBeHHbIM
odopmnenvem / Classic sparkling wine with quality
presentation

TopxecTBo, cemeliHblit NpasgHUK, MOX04 B rocTv /
Celebration, family holiday, visiting

Mpemuym

Premium
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* WATO TAMAHDb

Poccuitickoe rpucToe BUHO € 3aLMLLEHHBIM HAMMEHOBAHMEM MECTa NPOUCXOKAEHUS
«tOxHbIit Beper TamaHu» BbigepxaHHoe bpioT pososoe «LLlato Tamanb Peseps. Poze ne MuHo»
Russian sparkling wine with protected designation of origin «South Coast of Taman» aged
brut rose «Chateau Tamagne Reserve. Rose de Pinot»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapcekuit kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT MuHo YepHbiii
VARIENTAL Pinot Noire
CIMNOCOb NMNOCAIKM MexaHWU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CrMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBBbIN HEyKPbIBHOM, TUM WNanepbl - MeTaInyeckas ¢ OJHUM pyCcom
nposonoku (A30C); meTannuyeckas OLMHKOBAHHAas C TPEMSI sipyCamm NMPOBOJTOKY C
BepTuKanbHbIM GOpMMUpPOBaHMEM NpUpocTa

CMNocob YBOPKN MexaH13npoBaHHbI
METHOD FOR HARVESTING Mechanized
MEPVO[ CBOPA CeHTsibpb
HARVEST PERIOD September
YPOXAMHOCTb 116,22 u/ra

YIELD OF GRAPES 116,22 c/ha
CPEJHUIN BO3PACT 103 4-6 net

AVERAGE AGE OF VINS 4-6 years

JocTynHbiii 06bem / Available volume:
0,75L /1,652kg

Pasmep byTbinku / Bottle size:
2 10,0 cm / h 28,3 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037259056

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259053

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[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapsa ocyuiecTBasieTcsi Ha caxapax 18-20%, npeccosanue BuHOrpaja
NpOXOAUT B MATKOM pexume (4To6bl He 3KCTparnpoBath MONMPEHONbI U3 KOXMLLbI
BMHOTpazaa), ocBeTNeHne cycaa MPOBOAMTCS C MOMOLLbI0 TEXHONOTUYeckoro cnocoba
- ¢noTayus. 3atem npoBoaUTCs BPOXKEHNE B €MKOCTSAX U3 Hepx)aBeloLei cTanu npu
Temnepartype 16-18 rpagycos. [Tocne 6poxeHns NPoON3BOANTCS CHEM C APOXIKEBOTO
oca/ika u KynaxuposaHue BuHomarepuana.

The grapes are harvested at 18-20% sugar, the grapes are pressed in a soft mode
(so as not to extract polyphenols from the grape skins), the must is clarified using a
technological method - flotation. Then fermentation s 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.

METO[, BTOPUYHOM
GOEPMEHTALINN

PRIMARY FERMENTATION

MeTog BTOpHyHO hepmeHTaummu nposoauTes B byTbuike He menee 30-40 cyTok

The secondary fermentation method is carried out in a bottle for at least 30-40 days

BbIOEPXKA
FINING

lMocne okoHuaHWs Npouecca WwamnaHusauumu NPoBoOANTCS BbiAepkKa B OyTbinke Ha
ApoxoKeBOM ocagke He meHee 18 mecsues npu Temnepatype 14-16 C

After the champagnization process is completed, the wine is aged in a bottle on yeast
sediment for at least 18 months at a temperature of 14-16 C

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 10,0-12,0 % ob.
ALCOHOL 10,0-12,0 % vol.
COOEPXAHME CAXAPA o1 6,0 10150 r/n

RESIDUAL SUGAR

from 6,0 to 15,0 g/I

KWUCNOTHOCTb 50-80r/n
TOTAL ACIDITY 50-80 g/l
KAJTOPUNHOCTb 75,9 kkan
CALORICITY 75,9 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKKM / ORGANOLEPTIC FEATURES:

LBET Po30BbIi1, pa3nMUHON MHTEHCUMBHOCTU, OT XKEMUY>KHO-PO30BOr0 0 PO30BOI0O
COLOUR Pink, varying in intensity, from pearl pink to pink
APOMAT SApKuit, cnaxeHHbIN, codeTarLmi B cebe SrogHyo JOMUHAHTY U MUHEpaTbHYIO
BOUQUET cBexecTb

Bright, harmonious, combining berry dominance and mineral freshness
BKYC CBaexuit, rapmoHupyioLuii ¢ Gyketom
TASTE Fresh, in harmony with the bouquet

TEMIMEPATYPA NMOOAYM
SERVING TEMPERATURE

5-7°C
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



