T
Chateau
TAMAGNE
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Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nosiyoctpoB» cyxoe benoe «Chateau Tamagne Orange/
LLlaTo TamaHb OpaHx»

Russian wine with a protected geographical status «Kuban. Taman
Peninsula» dry white «Chateau Tamagne Orange»

OMNCAHME BMHA / WINE DESCRIPTION:

Cyxoe 6enoe «Lllato TamaHb. OpaHX» — 3TO HACTOALLMII CONHEUHbIN CNEKTP 3MOLUI B
6okane. B apomate nepennertatoTcs Tenible HOTbI Mea, LUTPYCOBOI CBEXECTU U MPSIHOM
rNyOuHbI, a BKYC pajyeT HaCbILLEHHON TEKCTYPOi U SIPKUM, COYHBIM MOCIEBKYCHEM.
LiBeT urpaet nepenuBammu — OT 30/10TUCTO-COJIOMEHHOTO [0 CUSIIOLLErO SIHTapHOTO.
«lllaTo TamaHb. OpaHx>» oTAnuYaeTcs yHUBEPCAIbHOCTbIO U FAPMOHUYHO coyeTaeTces ¢
cambiMK pasHbimu H6atogamu, ocoberHo 3 dekTHO NoaUuepkunBas BKyC IErKUX 3aKyCoK,
NTULLbI U MOPENpPOaYKTOB.

OTtnnunTtensHas ocobeHHocTb TexHonorun npousBoactea «Lllato Tamanb. Opanx»
— 310 depmenTaums Genoro copra BuHorpaga LiuTpoHHbiit Marapaua no «kpacHom
cxeme», TO €CTb C Mnocieayowei AaUTeNbHON MNoCcThpepMeHTaTUBHON BblAEPXKKON
B KOHTaKkTe ¢ me3roil. BuHorpap sarpyxalor B BUHMPUKATOP LEbIMW FPO3AbSIMU 1
NpoBOAAT GpoXKeHue Ha UMCThbIX KylbTypax Apoxokei. Mesry opowialoT aas nydwei
3KCTPaKLMK BelleCTB M3 KOXMLbI BUHOTPaja 1 BblepXNUBalOT He MeHee 6 mecsiles ¢
NOCTOSIHHBIM KOHTPOJIEM MokasaTeieil, noc/ie Yero NpoBoAUTCA NpeccoBaHue.

«Chateau Tamagne. Orange» dry white wine is a true solar spectrum of emotions in a
glass. The bouquet is a blend of warm notes of honey, citrus freshness, and spicy depth,
while the taste delights with a rich texture and a bright, juicy finish. The color shimmers
with hues from golden-straw to shining amber. «Chateau Tamagne. Orange» is versatile
and pairs harmoniously with a wide variety of dishes, especially accentuating the flavors
of light appetisers, poultry, and seafood.

A distinctive feature of the production technology for «Chateau Tamagne. Orange»
is the fermentation of the white grape variety Citron Magaracha using the red wine
method—that is, with subsequent prolonged post-fermentative aging with the must. The
grapes are loaded into the fermentor as whole clusters and fermented with pure yeast
cultures. The must is regularly irrigated for better extraction of compounds from the
grape skins and aged for at least 6 months with constant parameter

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO
NMOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI 4714
COBEPLUEHWNSA MOKYTKN
MOTIVES FOR PURCHASE

MOBOLbI 1119
MOTPEBSIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

My>XUMHbBI U KEeHLMHBI 23+, [OX0[, CpeHUiA 1
BbILLIE, MHTEPECYIOTCS BUHAMK, pasbupatotes n
COBEPLUEHCTBYIOT CBOM 3HAHUSI, IKCTIPEMEHTUPYIOT
/ Men and women aged 23+, with medium to

high income, interested in wines, knowledgeable
and seeking to improve their expertise, who love
experimenting

BbiTh B TpeHAae, aKCNepUMeHTUPOBaTh,nonpobosars
HOBWHKY, N0106paTh aHanor NPeAnoYnTaembIm
cTunam esponeiickux BuH / To keep up with the
trends, experiment, try new products, find an
alternative to preferred European-style wines

BeTpeua gpysei u poacTBEHHUKOB, Aenosoi oben,
MW YXKUH, pomaHTuueckoe ceupanue / Meetings
with friends and relatives, business lunches or
dinners, romantic dates

Low Premium
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Poccuiickoe BUHO ¢ 3awmnieHHbIM reorpadpuueckum ykasaHuem «Kybanb.TamaHckuii
nonayocTtpos» cyxoe 6enoe «Chateau Tamagne Orange/LLlato Tamanb OpaHx>»

Russian wine with a protected geographical status «Kuban. Taman Peninsula» dry white
«Chateau Tamagne Orange»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LintponHbiii Marapaua
VARIENTAL Citron Magaracha
CMNocob NOCAOKU MexaHNU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHOA, TUM WNANepbl - MeTananyeckas ¢ OHUM Spycom
nposonoku, popmuposka A30C

Stem unprotected, trellis system: metal with a single tier of wire, AZOS (Anapa Zonal
Experimental Station of Viticulture and Winemaking) formation

CrocoOb YBOPKMN
METHOD FOR HARVESTING

PyuHoit

Manual

MEPMO[ CBOPA
HARVEST PERIOD

AsrycT, CeHTs6pb
August, September

YPOXXANHOCTb 132,38 u/ra
YIELD OF GRAPES 132,38 dt/ha
CPE[IHMI BO3PACT 103 17 net
AVERAGE AGE OF VINS 17 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:
4680644522913

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644522910

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

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 20

METO[, NMEPBUYHOW
DOEPMEHTALINN

PRIMARY FERMENTATION

MepepaboTky BMHOrpaja He NPOBOAST, a OCYWECTBASIOT 3arpy3ky B €MKOCTb
u3 Hep)KaBelOlJ.l,eﬁ cTann uenbimn rposaamu. BPO)KeHMe npoBOAAT Ha YUCTbIX
KynbTypax [pOXOKeit, KoTopble 3a/aloT B COOTBETCTBUM C pekoMeHAauusimm Gpupm
npousBoauTeneil, ucnonbdys cycio, obpasosaBweecs Npu 3arpyske BMHOrpaja.
BepxH10l0 4acTh Me3ru cucTemaTUyecku OpoLwaloT, nepekaumnBas HUKHUN Cion cycna
Ha MOBEPXHOCTb ANs Nyullei 3KCTPakiiu GEeHONbHbIX U apOMaTUYeCKUX BeliecTs
M3 KOXuUbl BUHorpaja. bpoxenne nposoast npu temnepatype 16-18°C. lNpouecc
XpPaHEHUA U BbIAEPXKU HA Me3re He meHee 6 MecqueB, nocne OKoH4YaHua 6PO)KEHI/IR,
C MNOCTOAHHBIM OpraHonenTu4ecknm u (l)VISMKO-XVIMMHECKMM KOHTpOJiEM BCex
I'IOKaBaTeﬂE;I,BTaK)KE MOCTOSIHHOW [ZLOﬂMBKOﬁ A0onojsiHa n yxonom sa BuHomaTepuaaom.
Mo okoHuaHuio CpoOKa BblAEpPXKM MNpOBOAAT MnpeccoBaHue C oOTAeneHuem cycna
camoTeKka v npeccoBbiX GpaKLmil.

No crushing of grapes is performed; whole clusters are loaded into a stainless-steel
tank. Fermentation is carried out with pure yeast cultures, added according to the
manufacturers’ recommendations, using the must released during grape loading.
The cap is systematically irrigated by pumping the must from the bottom over the
top for better extraction of phenolic and aromatic compounds from the grape skins.
Fermentation is conducted at 16-18°C. The process of aging on the skins lasts for at
least 6 months after fermentation, with constant organoleptic and physical-chemical
monitoring of all parameters, as well as regular topping-up and care of the wine. Upon
completion of the aging period, pressing is carried out, separating the free-run juice
from the press fractions.

BbIAEPXKA
FINING

Bhlﬂep)i(Ka Ha me3re He meHee 6 mecsaues

Aging on the must for at least 6 months

AHAJTIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHUME CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR max. 4,0 g/
KNCNOTHOCTb 55-7,5r/n
TOTAL ACIDITY 55-75g/l
KANTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 kcal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LIBET OT COIOMEHHOTO C 30/10TUCTBIM OTTEHKOM [0 30/I0TUCTOrO C OTTEHKAMM OT
COLOUR OpaHXeBbIX [0 SHTAPHbIX
From straw with golden hues to golden with shades ranging from orange to amber
APOMAT PasBuUTbIN, KOMMIEKCHDIV ¢ NpeobnasaHnem TOHOB crenbiX GppykTos Ha hoHe
BOUQUET NPSHBIX PACTUTESIbHbIX HOT
Developed, complex, with predominant tones of ripe fruit against a background of
spicy herbal notes
BKYC [MonHBbIiA, C NNOTHOW CTPYKTYPOW, MPUATHOM raPMOHUYHOI CBEXECTbIO U JONTUM
TASTE pasBuBaloLLMMCA NOCIEBKYyCMEM
Full-bodied, with a dense structure, pleasant balanced freshness, and a lasting
developing aftertaste
TEMIMEPATYPA INMOJAYU 6-8°C
SERVING TEMPERATURE 6-8°C
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