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Chateau
TAMAGNE

*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHunem «KybaHb.
TamaHckuit nosiyocTpoB» cyxoe benoe «Chateau Tamagne Sauvignon/
LLlato Tamanb COBMHLOH»

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

OINMNCAHUE BUHA / WINE DESCRIPTION:

Poccuiickoe BuHO ¢ 3IY «KybaHb. TamaHckuit nonyoctpos» cyxoe benoe «lllato
TamaHb. CoBMHbOH» CO3AaHO U3 BUHOTrpaaa copta CoBMHbOH benbiit, BbipallleHHOro Ha
BUHOTPaJHUKaX, PACKUHYBLUUXCS HA COJIHEUHbIX CKJIOHaX TamaHCKOro nojyocTpoBa.
COBMHbLOH — OJIUH 13 CaMbIX Y3HaBaeMbIX COPTOB MUPA, U B 3TOI MHTEPMPETALLUM OH IPKO
oTpaxaeT 0coOEHHOCTU MeCTHOro Teppyapa. Ero xapaktep HeBO3MOXHO nepenyTaThb:
CBeXMWe HOTbl KPbDKOBHUKA, JIMCTbEB YEPHOI CMOPOAMHBLI U Nlerkasi TPaBsiHUCTOCTb
COEeAUHSIOTCS C TOHKMM MUHEPa/IbHbIM aKLLEeHTOM.

Ons «lato TamaHb. COBUHBOH» siroAbl cOOMpalOT NMpu ONTUMaNbLHOW caxapucTocTn
19-21%, 3atem uenbimu rposabamu 6e3 rpebHeoTaeneHUs, 3arpysKaloTest B €eMKOCTb U3
HepxaBeloulei cTann. bpoxeHne npoBoaUTCS HAUYNCTBIX KY/IbTYPax APOXOKeit BeMKOCTAX
npu KOHTponupyemoit Temnepartype 16-18 rpagycos ¢ nocnepaytolilei BblAepXKOi Ha
[POXOKEBOM Oocajke C NpoBefeHnem rnepemelinBaHus, He meHee 1 mecsaua. Liset BuHa
— CBET/I0-COJIOMEHHBIII C HEXXHbIMU 3eNleHoBaTbiMU Gankamu. B apomate packpbiBaeTes
rapMOHMUSI LLUTPYCOBbLIX OTTEHKOB, MIABHO MNepexoasimx B Tponuyeckne ¢pykrol. Bo
Bkyce «lllaTo TamaHb. COBUHBbOH» NOpaxaeT COUHOI CBEXECTbIO, MATrKO KUC/IOTHOCTbIO
1 BblpasuTebHbIM xapakTepom. OTINYHO NOAYEPKHET BKYC MOPEenpoayKToB, YCTpUL,
pbIObI Ha rpUne n canaToB CO CBeXeil 3e/leHbl0 U LUTPYCOBbIMU coycamu. OTInuHBbI
BbIOOP M KaK anepuTUB — 3a CUET CBOEI COYHOCTU U CBEXECTU.

This Russian wine with a protected geographical status «Kuban. Taman Peninsula»,
the dry white «Chateau Tamagne. Sauvignon», is crafted from Sauvignon Blanc grapes
grown in vineyards on the sunny slopes of the Taman Peninsula. Sauvignon is one of the
world’s most recognizable varieties, and this interpretation of it vividly reflects the local
terroir. Its character is unmistakable: fresh notes of gooseberry, black currant leaves,
and a subtle herbaceous quality are combined with a delicate mineral accent.

For «Chateau Tamagne. Sauvignon», the grapes are harvested at an optimal sugar
level of 19-21 %. The whole grape clusters are then loaded into stainless steel tanks.
Fermentation is carried out with pure yeast cultures at a controlled temperature of 16-
18°C, followed by aging on the lees with batonnage for at least one month. The wine
has a light straw color with gentle greenish highlights. The aroma reveals a harmony
of citrus tones that smoothly transition to tropical fruits. On the palate, «Chateau
Tamagne. Sauvignon» impresses with its juicy freshness, soft acidity, and distinctive
character. It complements perfectly the taste of seafood, oysters, grilled fish, and salads
with fresh greens and citrus dressings. It's also an excellent choice as an apéritif, thanks
to its juiciness and freshness.

LIEJTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>XUMHbBI U KeHLLMHBI 23+, 4OX0[, CpeHUiA 1

NMOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI 4714
COBEPLLUEHWNSA NMOKYTKN
MOTIVES FOR PURCHASE

MOBOLbI L1119
MOTPEBSIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

BbILLIE, UHTEPECYIOTCS BUHAMK, pasbupatotes n
COBEPLUEHCTBYIOT CBOM 3HAHMS, SKCMIPEMEHTUPYIOT
/ Men and women aged 23+, with medium to

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

BbITb B TpeHae, akcnepumeHTMpoBarb,nonpobosarb
HOBUHKY, Nofgo6parb aHanor npesnounTaembim
ctunsam esponenckux 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,
WIIN Y)KUH, poMaHTudeckoe ceuganue / Meetings
with friends and relatives, business lunches or
dinners, romantic dates

Low Premium
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- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmnieHHbIM reorpadpuueckum ykasaHuem «Kybanb.TamaHckuii nony-
ocTpoB» cyxoe benoe «Chateau Tamagne Sauvignon/LLlato TamaHb COBMHBbOH»

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

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT CoBuHbOH benblit
VARIENTAL Sauvignon Blanc
CMNocob NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPLIBHO, TUM LINANepbl - METANINYECKast C OLHUM SPYyCOM
nposonoku, popmuposka ABOC; meTannuueckas ¢ Tpems ipycamu NPpoBONOKH,
BepTuKanbHas Gpopmuposka

Stem unprotected, trellis system: metal with a single tier of wire, AZOS (Anapa Zonal
Experimental Station of Viticulture and Winemaking) formation; metal with three
wire tiers for vertical shoot positioning

CrocoOb YbOPKMN
METHOD FOR HARVESTING

PyuHoit

Manual

MEPMO[ CBOPA
HARVEST PERIOD

AsrycT, CeHTs6pb
August, September

JoctynHbiii 06bem / Available volume:
0751 /1208 kg

Pasmep b6yTbinku / Bottle size:
o74cm/h31,9cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644522906

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14680644522903

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

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

YPOXANHOCTb 76,14 u/ra
YIELD OF GRAPES 76,14 dt/ha
CPE[HMI BO3PACT 103 13 net
AVERAGE AGE OF VINS 13 years

METO[, NMEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Bunorpapn cobupaetcs BpyuHyio Ha caxapax 19-21%. 3atem, uenbimu rposasmu 6es
rpebHeoTaeNeHNs, 3arpyXaeTcs B eMKOCTb M3 Hepkaselolleil cTanu. bpoxenue
MPOBOANTCA HA YWCTHIX KylbTypax APOXOKeH B emKocTax npu TemnepaType 16-18
rpaaycos. [ocne 6poxeHns NponsBoanTCS pasrpyska BUHUdUKaTOpa.

The grapes are hand-harvested at 19-21 % sugar content. Whole clusters are loaded
into stainless steel tanks without destemming. Fermentation is carried out using pure
yeast cultures in tanks at a temperature of 16-18°C. Upon completion of fermentation,
the fermentor is emptied.

BbIJEPXKA
FINING

Bbigepxka Ha gpoxkeBOoM ocajke C MpoBefJeHMEM MepemellnBaHuUs He meHee 1
Mmecsua

Aged on the lees with batonnage for at least one month

AHATIMTUYECKUE MOKA3ATEJIN / 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/l
KNCNOTHOCTb 50-70r/n
TOTAL ACIDITY 50-75g/l
KANTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 kcal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LBET CBETN0-CONOMEHHbIN C 3e/1IEHOBATbIM OTTEHKOM
COLOUR Light straw color with a greenish tinge
APOMAT XapakTepHblii, COpTOBO#

BOUQUET Characteristic, varietally accurate

BKYC CBexuii, Nerkuit, rapMoHUYHbIN

TASTE Fresh, light, harmonious

TEMIMEPATYPA INMOJAYU 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,

yn. 3aBoackas . 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
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