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*- WATO TAMAHDb *

Poccuitckoe BUHO € 3aLuuLLEHHbIM reorpaduyeckum ykasaHuem «KybaHb.
TamaHckui nonyoctpos» cyxoe benoe «LllapgoHe»

Russian dry white wine «Chardonnay» with Protected Geographical
Indication «Kuban. Taman Peninsula»

OMNUCAHUE BUHA / WINE DESCRIPTION:

TeppyapHble BuHa «lllaTo TamaHb» - 3To poccuiickme BUHA B MHTEPHALMOHAIbHOM
cTune, AEMOHCTPUPYIOLWME BbICOKOE KavyecTBO M MNOTEHLManl MeXAyHapoaHbIX W
aBTOXTOHHbIX COPTOB BMHOIPaAa, BbIPALEHHBIX B YHUKaNbHO reorpaduueckoii 3oHe
TamaHckoro nonyoctposa. [lnsi cospaHusi konnekumm BuHogenbl «KybaHb-BuHo» un
cneymnanuetbl arpopupmsl «KxHas» BbIOpanM HauayuylimMe yuyacTKu BUHOTPAJHUKOB,
onTUmasnbHble COpTa, MPOTECTUPOBAAM pasfiMiHble TEXHONOTUWU MPOU3BOACTBA C
eIMHCTBEHHO Liesblo - o6uTbCs cTabnabHOro KayecTsa BUHA NpemMuym-Knacea.

BuHa 3T0i1 cepun cospaHbl 6e3 BbiaepxKKu, UTOObI MaKeUManbHO NPOAEMOHCTPUPOBATL
M NOJYEPKHYTb YMCTble COPTOBbIE XapaKTePUCTMKU KaXAO0ro BUHA W TeppyapHble
0COBEHHOCTU COPTOB, BbIPALIEHHbIX B  YHUKASIbHbIX MOYBEHHO-KIMMATUUECKUX
YCIoBUAIX MEXY ABYX Mopeii. PesynbTat aToit paboTbl — poxxaeHue Tpéx Bun: LLlappone,
Ligaitrenst n KpacHocton-Canepasmu.

Poccuiickoe BuHo ¢ 3I'Y «Kybanb. TamaHckmit nonyoctpos» cyxoe benoe «LllappgoHe»

npoussefeHo U3 BuHorpagaa copta Lllapaone (cpepnnit BospacT no3 6 ner). Liget Buna

~ CBETJI0-CO/IOMEHHbI C 3eJIeHOBAThIM OTTEHKOM. ApOMaT Pa3BUTbIi, C HOTAMU CrenbIX

$pykTOB, Naiima u nérkumn ToHammu GnaropogHoro gepesa. Bkyc cBexui, NNOTHLINA 1

COUYHbIiA, C ANIUTEIbHBIM NocneBKycuem. BuHO aBnsieTcs npekpacHbIM CONpoBoOXAeHnem

K MopenpoaykTam, 6nogam us ntuubl u peibbl. Temnepatypa nogaumn coctasnsiet 10-
o

The Chateau Tamagne series are Russian terroir wines crafted in an international style,
demonstrating the high quality and potential of both international and autochthonous
grape varieties grown in the unique geographical zone of the Taman Peninsula. To
create the collection, winemakers from Kuban-Vino and specialists from the Yuzhnaya
Agrofirm selected the best vineyard plots and the optimal varieties and tested various
production techniques with the single goal of achieving consistently high-quality,
premium-class wines.

The wines in the series are crafted without ageing in order to fully showcase and
highlight the pure varietal characteristics of each wine and the terroir expression of
varieties grown in the unique soil and climate conditions between two seas. The result
is the birth of three wines: Chardonnay, Zweigelt, and Krasnostop-Saperavi.

Russian dry white wine ‘Chardonnay’ with PGl ‘Kuban. Taman Peninsula’ is crafted from
Chardonnay grapes (average age of vines is 6 years). The colour is light straw with a
greenish hue. The bouquet is developed, with ripe fruit and lime notes and light touches
of noble wood. The taste is fresh, dense and juicy, with a long aftertaste. The wine is an
excellent accompaniment to seafood, poultry, and fish dishes. The serving temperature
is 10-12°C.

LIEJTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO MyskunHbl 1 keHwMHbI 30+, noxoa cpegHuii n
NMOTPEBUTENA BbllLe CPeJHEro, 3CTeTbl, BU3yasbl, UHTepecyloTcs
PORTRAIT OF POTENTIAL BUHOM, 10BEpAIOT IMAepam MHEHWiA, oTaaloT
CONSUMER npepnoyteHune kavectsy / Men and women
aged 30+, with middle to above-average income,
aesthetes, visually oriented, interested in wines,
trust opinion leaders, and prioritise quality
MOTWMBbI 14 OpurnHanbHbIi MPOAYKT MO JOCTYMNHOW LieHe,

COBEPLLUEHWSA NMOKYMKN
MOTIVES FOR PURCHASE

nonpo6oBaTh YTO-TO HOBOE U YHUKAJIbHOE,
peKomMeHJaLMmn KOHCYIbTaHTOB/CreLanucTos,

B nogapok / An original product at an accessible
price, to try something new and unique,
recommendations from consultants/specialists, as
a gift

MOBObI A
MOTPEBSIEHMNS
REASONS FOR

CONSUMPTION

LIEHOBOE
MO3NUMOHNPOBAHUE
PRICE POSITIONING

JenoBoi nnm poMaHTUUECKUit YXKUH, Tpuem,
BCTpeya ¢ Apy3bsiMu U POACTBEHHUKAMKU / A
business or romantic dinner, a reception, a get-
together with friends and family

Poccuiickoe BUHO knacca «premium» / Russian
premium wine
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* WATO TAMAHDb *

Poccuitckoe BUHO € 3aLuuLLEeHHbIM reorpaduyeckum ykasaHuem «KybaHb. TamaHckum
nonyocTpos» cyxoe 6enoe «lLlapaoHe»
Russian dry white wine «Chardonnay» with Protected Geographical Indication «Kuban.

Taman Peninsula»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Llapaoxe
VARIENTAL Chardonnay
CMNoCoOb NOCAKM MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPBIBHO, TUM LWINANepbl - MeTannyeckas OLMHKOBAHHAs C Tpems
sipycamu NpoBO/IOKU C BEPTUKAbHBIM pOPMUPOBAHMEM NPUPOCTa; MeTanAnYeckas ¢
ofHUM sipycom npososioku popmuposka A30C

Stem unprotected, trellis system: galvanised metal with three wire tiers for vertical
shoot positioning; metal with a single wire tier, AZOS formation

CrocoOb YbOPKMN MexaHn3npoBaHHbiIi
METHOD FOR HARVESTING Mechanized
MEPMO[ CEOPA Asryct

HARVEST PERIOD August
YPOXAMHOCTb 88,96 u/ra

YIELD OF GRAPES 88,96 dt/ha
CPEJHMIN BO3PACT 103 6 ner

AVERAGE AGE OF VINS 6 years

JoctynHbiii 06bem / Available volume:
0,75L /1,564 kg

Pasmep b6yTbinku / Bottle size:
08,6 cm/h306cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037251234

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14630037251231

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 18

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapa ocywecrsnsercs Ha caxapax He meree 20,0 r/100cm? MepepaboTky
M npeccoBaHue BUHOrpaja NPOBOAAT MO CMeLUanbHON TEXHONOrMYeCKol cxeme.
Mesry cynbpuTupyioT u oxnaxgatoT go 15-16 °C. [poBoasT cTekaHue Me3ru B npecce
M npeccoBaHue B Markom pexume. [lonyudenHoe cycno oxnaxpaiot go 10-15 °C.
OcBeTneHne cycna NpoBoOAMTCS C NOMOLLIO TeXHONOruYeckoro cnocoba - pnotaums.
3atem npoBoauTCs GPOXKEHNE B EMKOCTAX U3 HepXKaBeloleit cTanu Npu Temneparype
16-18 rpapycos. B uactn obbema OpoxeHue NpPoOBOASAT € MUCMONbL30BAHWEM
anbTepHatuBHoro ay6a. Mocie GpoXeHUst NPOU3BOAMTCSH CbeM C APOXKEBOro
ocajika ¢ fafbHeillleil 3ranusaumeil U 3auuToil BMHomaTepuana. Ha ocHoBaHun
yTBepx/eHHoro obpasua AeryctaunoHHOM KoMUccheil, NPOBOAAT KynaxuposaHue
BMHOMaTepuana.

Grapes are harvested with sugar content of at least 20 g/100 cm® Grape processing and
pressing follow a specialised technological protocol. The pomace s sulphited and cooled
to15-16°C. Itisthen drainedin the press and gently pressed. The obtained must is cooled
to 10-15°C. Fining is conducted using the flotation process. Fermentation takes place in
stainless steel tanks at 16-18°C. During the fermentation, alternative oak is used. After
fermentation, the wineis racked off the yeast lees, followed by egalisation and protection
of the wine material. Based on the sample approved by the tasting commission, blending
of the wine material is carried out.

BbIAEPXKA

bes Bbigepxku B ybe

No oak ageing

AHAJTIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHUE CAXAPA meree 6,0 r/n
RESIDUAL SUGAR <6.0g/L
KNCNOTHOCTb 5-7rt/n

TOTAL ACIDITY 5-7¢g/l
KANTOPUMHOCTb 77,6 kkan
CALORICITY 776 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LUBET CBEeT/10-CONIOMEHHBIN C 3e/1IEHOBaTbIM OTTEHKOM
COLOUR Light straw with a greenish hue
APOMAT [apMOHUWYHBIA, ¢ HOTamu crenbix GPyKTOB, Naiima 1 nerkumm ToHamu 6naropogHoro
BOUQUET Aepesa
Harmonious, with ripe fruit and lime notes and light tones of noble wood
BKYC CBeXMuit, COUHBIN, NIOTHBIN, C AJIMTENbHBIM NPUATHLIM NOC/IEBKYCHeM
TASTE Fresh, juicy, and dense, with a long and pleasant aftertaste

TEMIMEPATYPA MOOAYN
SERVING TEMPERATURE

10-12°C
10-12°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit 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



