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+ WATO TAMAHD -

Poccuiickoe BUHO ¢ 3auimiiLeHHbIM reorpaduueckmum ykasanumem «Kybamb.
TamaHckuit nonyoctpoB» cyxoe kpacHoe «KpacHoe Tamanu.Lllato TamaHb»
Russian dry red wine Rouge de Tamagne: Chateau Tamagne with the Kuban:
Taman Peninsula Protected Geographical Status

OINMMNCAHUE BUHA/ WINE DESCRIPTION:

Cepus Fleurs du Sud ot 6penpa Chateau Tamagne 3aBoeBana ocobeHHoe BHUMa-
HMe MpeacTaBUTENbHULL NPEKPACHOro MNoJsia 3a CBEeXUN apomaT ¢ HOTKamu sirog,
$pyKTOB M BbIpaXKEHHON LBETOUYHON AOMUHAHTON. HenosBTOpuUMOCTb NMHENKN
nofvepKHyTa sipKoit aTUKeTKoi B cTune [NposaHc. Cepusi npencrasneHa Tpems
BUAMM CYXMX BUH: Ge/bIM, PO30BbIM M KpacHbIM, Giarogapsi Hemy Kaxablit CMOXeT
HacnaguTeest Bbibopom no Bkycy. Buwa Fleurs du Sud npussanbl cospasathb
BeCeHHe-jleTHee HACTpoeHue, o6aBNss KPACKM B ropoackue byaHu.

Jnsa cospaHus cyxoro kpacHoro BuHa «KpacHoe Tamanu. LLlaTo TamaHb» BUHOge-
Jibl OTAaNM NpeanoyTeHne YHUKaAbHOMY Kynaxky, coueTaloliemy aBTOXTOHHbIe 1
rmbpuaHble copTa BUHOrpaaa, aganTupoBaHHble K Teppyapy Tamanu. B coctaBe —
KpacHocton Awnanckwuii, Liumnauckuit Yephwiii, Amyp, CanepaBu, ®paHKOBKa,
AnuenoTTta TamaHckas, a Takoke Kabepre CoBunboH, Mepno n Monpgosa. Bee copta
BblpallleHbl Ha BUHOTrpagHukax arpodpupmbl «HOxhas» B rpanuuax 3IY «KybaHb.
TamaHckuit nonyoctpos». LiBeT BuHa B Gokane oT KpacHOro J0 TEMHO-KpPacHoro ¢
rpaHaToBO-py6MHOBbLIM OTTeHKoM. C/loXHbI apomaT ¢ npeobiagaHnem KpacHbIX
$pykTOB U Iro, Ha pOHE LIBETOUHbBIX HOT JOMOJIHAET MATKMIT 1 GapXxaTUCTbIi BKYC.
B kauectBe ¢yaneiipunra ans «KpacHoro TamaHnu» pekomeHaytotes Gaopa u3
3areyeHHOro Uan TyLHeHOTo MAca, a Tak)Ke pas/inuHble copTa cbipa.

The Fleurs du Sud wine line by Chateau Tamagne has won over many women with
its fresh fragrance, blending berry, fruit, and floral notes. Its unique character is
emphasized by a striking label inspired by the Provence style. This collection offers
three dry wines: white, rosé, and red. Each boasts a unique quality, ensuring there's
something to please every palate. Fleurs du Sud wines capture the essence of
spring and summer, infusing everyday city life with vibrant hues and joy.

To craft the Rouge de Tamagne: Chateau Tamagne dry red wine, the winemakers
went for a distinctive blend of autochthonous and hybrid grapes, perfectly adapted
to the Taman terroir. The blend features Krasnostop Anapsky, Tsimlyansky Black,
Amur, Saperavi, Frankovka, and Ancelotta Tamanskaya, as well as Cabernet
Sauvignon, Merlot, and Moldova. All grapes are grown in the vineyards of the
Yuzhnaya agrofirm within the Kuban: Taman Peninsula Protected Geographical
Status area. The wine in the glass spans from a vibrant red to a deep, rich hue with
a garnet-ruby sheen. A rich nose of red fruits and berries, with floral nuances,
complements the wine's smooth, velvety flavor. Rouge de Tamagne pairs

CHATEAU ROUGE DETM% wonderfully with roasted or stewed meats and a wide array of cheeses.
S 2024 !
TAMA(JNE KPACHOE CYXOE 1

LLEJTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENEBOTO lMpenmyLLeCTBEHHO XeHLWUHbI 25+,
MOTPEBUTENS/ umeloLL e CpeHUit JOCTaTOK,
PORTRAIT OF npejnounTalroLLue nerkue cyxme BuHa /
POTENTIAL CONSUMER Mostly women aged 25+, with an average

income, preferring light dry wines
MOTUBbI AJ19 COBEPLUEHWA KauecTBeHHOE BUHO «HA KaX[blil A€Hb»
MNOKYIMKW/ Mo pasymHoOl LieHe B IPKOM LiBETOYHOM
MOTIVES FOR PURCHASE opopmnenun /

Quality wine «for every day» at a reasonable
price in a bright floral design

MOBObl 0151 MOTPEBSIEHUS/ BeTpeuu ¢ Apy3baMU, CeMeinHbIi Y)KuH /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LIEHOBOE NO3NLIMOHNPOBAHUME/ Poccuiickoe BUHO LLeHOBOIO cermeHTa
PRICE POSITIONING «medium» /
Russian wine of the price segment «medium»




Poccuiickoe BUHO ¢ 3awmieHHbIM reorpadudeckum ykaszaHmem «Ky6anb. TamaHckuit nonyoctpos»

cyxoe kpacHoe «KpacHoe Tamanu.lllato TamaHb»

Russian dry red wine Rouge de Tamagne: Chateau Tamagne with the Kuban: Taman Peninsula
ST Protected Geographical Status

TEXHUYECKAS MHOOPMALIUSA / TECHNICAL INFORMATION:

Chéteau MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Templokckuit paitoH

T AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
AMAGNE COPT Amyp, KabepHe CoBunboH, ®pankoska, LiumnsHcknii YepHbii,
. WATO TAMAHD - VARIETAL /:Ar;t;znool;r:a TamaHckas, Mepno, KpacHocton Ananckuii, CanepaBu,

Amur, Cabernet Sauvignon, Frankovka, Tsimlyansky Black, Ancelotta
Tamanskaya, Merlot, Krasnostop Anapsky, Saperavi, Moldova

CIroCOBb NOCAOKN MexaHU3npoBaHHbI
METHOD OF PLANTATION  Mechanized

CrOCOB BbIPALLIMBAHUSA  LLITamboBbIi HEYKPbIBHOM, TUM LUNANEPDI - METAIMYECKas C OHUM

sapycom npososoku, popmuposka A30C; meTannunueckas ¢ Tpems
METHOD OF GROWING sipycamu NpoBOJIOKM C BEPTUKA/bHBLIM GOpMUPOBaHMEM NpUpocTa
Stem unprotected. Trellis system: metal with a single wire tier (AZOS
formation), and galvanized metal with three wire tiers for vertical
shoot positioning

CrnocoOb YBOPKUA MexaHU3nMpoBaHHbI U PyHHOI
METHOD FOR HARVESTING Mechanised and manual

MEPNO/ CBOPA AsrycT, CeHTsi6pb
HARVEST PERIOD August, September
YPOXAMHOCTb Amyp - 82,33 u/ra, Kabepre CoBuHboH - 116,31 1/ra, ®pankoska - 76,23

u/ra, Llumnsinckuit Yephwiit - 87,50 u/ra, Anuenorta TamaHnckas - 99,78
u/ra, Mepsio - 119,50 u/ra, Kpacnocton Ananckuit - 98,65 u/ra Canepa-
Bu - 100,82 u/ra, Monpgosa - 54,29 u/ra

YIELD OF GRAPE Amur - 82,33 c/ha; Cabernet Sauvignon - 116,31 ¢/ha; Frankovka - 76,23
c/ha; Tsimlyansky Black - 87,50 c/ha; Ancelotta Tamanskaya - 99,78 c/ha;
Merlot - 119,50 c/ha; Krasnostop Anapsky - 98,65 c/ha; Saperavi - 100,82
c/ha; Moldova - 54,29 c¢/ha

s Amyp - 25 net, Kabepre CoBuHboH - 9 neT, ®paHkoska - 22 ropa,
CPEAHM BO3PACT 103 LinmnsHckuii YepHsbiii - 8 net, AHuenotta TamaHckas - 5 net, Mepno -
AVARAGE AGE OF VINS 5 net, KpacHocton AHanckuii - 6 net, Canepasu - 8 net, Mongosa - 15 net

Amur - 25 years; Cabernet Sauvignon - 9 years; Frankovka - 22 years;
Tsimlyansky Black - 8 years; Ancelotta Tamanskaya - 5 years; Merlot - 5 years;
Krasnostop Anapsky - 6 years; Saperavi - 8 years; Moldova - 15 years

METOZ, MEPBUYHOM Cbop BuHOrpasa ocymeCTBnﬂeTCﬂ6Ha clglxapax 19-%1%. MNepepaboTtka
npoBoauTCs Mo «kpacHomy crocoby». [Nocne apobnenus BuHorpana,
®EPMEHTALINA NnonyyYeHHyo mesry cynbgutupyiot go 50 (cBoboaHas) u onpasnsioT
Ha BpoxeHne Ha YMCTbIX KyNIbTypax APOXOKeN, B EMKOCTSAX U3 HepiKa-
Belollei cTanu npu Temnepartype [0 25 rpajycoB, ¢ perynsipHbiM
opouieHnem «wanku» mesru. llocne Gpoxenus npousBoanTes cbem
BMHOMAaTEpUana ¢ JpoikeBoro ocajka u BHECEHNE YUNCTOMN KybTypbl
6aktepuin ans AMb. Mocne cHaTus ¢ IMb npoBoauTes Kynaxuposa-

HUe BUHOMaTepuana.

PRIMARY FERMENTATION  Grapes are harvested at a sugar content of 19-21%. They are then
processed following the red method. 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. After fermentation, the wine is racked and

- q . inoculated with a pure bacterial culture for malolactic fermentation.
LocTtynHbii o6bem/Available volume: Afterwards, the wine is blended.

0,75L /124 kg

BbIOEPXXKA bes Bbigepxkn
No finin
Pasmep GyTbinku/Bottle size: AGING s
AHAJTIMTNYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:
9 8,2cm/h30,7cm
cnupT 11,5-13,5 % 06.
. 11,5-13,5 % Vol.
Bnoxenue B ropposimk/ Embedding ALCOHOL ° Yo
in a corrugated box: COJEPXXAHUE CAXAPA mehee 7,0 r/n
6 RESIDUAL SUGAR <7,0 g/l
KNCJTIOTHOCTb 5,0-7,0r/n
LLITpux Kog, Ha eanMHULLY MPOAYKLMKN/ TOTAL ACIDITY 5,0-7,0g/l
Embedding in a corrugated box: -
4630037250497 KANTOPUNHOCTb 80,0 kkan
CALORICITY 80,0 keal
OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:
LLITpux kop Ha rpynnosyto ynakosky/ LIBET OT KpacHOro 40 TEMHO-KPACHOTO C FPaHaTOBbIM WJIM PyOUHOBbLIM
Barcode for group packaging: OTTEHKOM
14630037250494 COLOUR Bright to dark red with a garnet or ruby sheen
APOMAT Pa3Buthbiit
BOUQUET Well-developed
BKYC Msirkuii, bapxaTucTbii
KonunuecTBo ynakoBok Ha noaaoHe TASTE Soft, velvety

(eBpo) / Number of packages on a TEMMEPATYPA MIOJIAYM  16-18 °C

;’g"et (Euro): SERVING TEMPERATURE ~ 16-18°C

353531, Poccus, KpacHopapcekuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
Konuuectso ynakosox 8 cnoe / e-mail: office@kuban-vino.ru

Number of packages in the layer: 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.

12 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




