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Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nonyoctpos» cyxoe 6enoe «Lllato Tamans. LLlapaoxe-buanka»

OMNCAHUE BUHA / WINE DESCRIPTION:

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHckuit nonyoctpos» cyxoe benoe «Chateau
Tamagne. LlapaoHe-buaHka» W3roToBNeHO B Kynaxe OJHOUMEHHbLIX COpPTOB,
BbIpallleHHbIX U COOpaHHbIX HAa COOCTBEHHbIX BUHOIPAAHUKAX BUHOAENbHM,
pacnonoxeHHbix Ha TamaHckom nonyoctpoBe KpacHopapckoro kpas. lNepepaboTtka
BUHOTpPaja NpoxoAunT B Ae/IMKATHOM PeXume, YTO NO3BOJISET MAaKCUMAIbHO KPUCTANIbHO
nepenaTb €ro OpraHoienTuKy.

benoe cyxoe «Chateau Tamagne. Lllapgone-buanka» B Gokane nposiBnsier cebs
6necTAWMM CBETNO-CONIOMEHHBIM OTTEHKOM ¢ Onukamu upeta 3enéHoro nyra. B
CBEXEeM apomaTe COCpPeloTOUEHbl SIPKUe COPTOBble OTTEHKU C NerkUMU MUHepasibHO-
$pyKTOBLIMM TOHAMM U MpsiHON Byasibio. CouHbIii, OCBeXaloluit Bkyc BuHa obnanaet
e1poit NasMTPOit FapMOHUUHBIX OTTeHKOB. «LLlapaoHe-buanka» cTaHeT BenmkonenHo
napoi k 6niogam M3 NTULLL, MOpenpoaykTam, ocobeHHO Xopolo coueTaeTcs C
ycTpuuamu. Pekomenayemas Temnepatypa nopauu 6-8 °C.

Russian wine with IGP «Kuban. Taman Peninsula» dry white «Chateau Tamagne.
Chardonnay-Bianca» made of eponymous varieties e, grown and harvested in the
winery’s own vineyards located on the Taman Peninsula of the Krasnodar Region.
Grape processing takes place in a delicate mode, which allows for the most crystal clear
conveyance of its organoleptic properties.

White dry «Chateau Tamagne. Chardonnay-Bianca» in a glass manifests itself as a
brilliant light straw hue with highlights of the color of a green meadow. The fresh aroma
concentrates bright varietal shades with light mineral-fruity tones and a spicy veil.
The juicy, refreshing taste of the wine has a generous palette of harmonious shades.
«Chardonnay-Bianca» will be a great pair with poultry dishes, seafood, and goes
especially well with oysters. Recommended serving temperature is 6-8 °C

LIEJTEBASA AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LEEJIEBOTIO My>XUmnHbI U xeHwwMHbl 20+ neT, umetoume

MOTPEBUTENA [lOCTaTOK CpefHuit n Huxe. [loBepstoT GpeHay, Ho

PORTRAIT OF POTENTIAL He roToBbl 3a Hero nepennauneath. [lpegnounTaioT

CONSUMER KJlaccuyeckue copra, nogompatoT onTumansHoe
coveTaHue LeHbl 1 KavecTa / Men and women
aged 20+, with average and lower income. Trust the
brand, but are not ready to overpay for it. Prefer
classic varieties, choose the optimal combination of
price and quality

MOTUMBbI 414 [MpurobpecTn BUHO € XOPOLLIMM COUeTaHUEM «LieHa-

COBEPLUEHWSA MOKYMKN
MOTIVES FOR PURCHASE

Ka4yecTBO» NpoBepeHHOro bpeHaa B ynobHom 1
mogHom odpopmnenun / Buy wine with a good price-
quality ratio from a proven brand in a convenient
and fashionable design

NMOBOAbI 414
MOTPEBIEHWS
REASONS FOR
CONSUMPTION

LIEHOBOE
MO3NUNOHNPOBAHNE
PRICE POSITIONING

BeTpeun ¢ apy3bsimMu, CeMERHbIN YXKUH, MUKHUK,
BeuepuHka / Meeting with friends, family dinner,
picnic, party

Meonym
Medium
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Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «Kybab. TamaHckuii nony-
ocTpoB» cyxoe benoe «Lllato TamaHb. LLlappoHe-buanka»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaoxe, buanka
VARIENTAL Chardonnay, Bianca
CMNOCOb NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OfHUM Spycom
nposonoku popmuposka A30C

CrocoOb YbOPKMN MexaHn3npoBaHHbiIi
METHOD FOR HARVESTING Mechanized
MEPNO CBOPA ABryct

HARVEST PERIOD August

YPOXXANHOCTb
YIELD OF GRAPES

LLlapaone - 88,06 u/ra, buanka - 103,75 u/ra
Chardonnay - 88,06 c/ha, Bianca 103,75 c/ha

CPE[HUI BO3PACT 103
AVERAGE AGE OF VINS

4-20 net
4-20 years

JoctynHbiii 06bem / Available volume:
0751 /1208 kg

Pasmep b6yTbinku / Bottle size:
o74cm/h310cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037259407

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14630037259404

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

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

METO[, NMEPBUYHOW
DOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyujectsisietcs Ha caxapax 19-21%, npeccoBanue BuHOrpaja
NpOXOAUT B MATKOM pexume (4ToObl He 3KCTpParnpoBath MoMPEHONbI U3 KOXMLbI
BUHOTpaja), OCBET/NeHNe cyca NPOBOANTCS C MOMOLLbIO TEXHONOTUYecKoro cnocoba
- ¢pnoTaums. 3aTem npoBoauTCs HpoXKeHe B eMKOCTSAX U3 HepXaBelowei cTanu npu
Temnepatype 16-18 rpaaycos. lMocie 6poxeHUs NPONU3BOAUTCS CHEM C [IPOXKIKEBOTO
oca/fika ¢ nocaeayLUMm KynaxmupoBaHuem BuHomaTepuana.

The grapes are harvested at 19-21% sugar, the grapes are pressed in a soft mode (not
to extract polyphenols from the grape skins), the must is clarified using a technological
method - flotation. Then fermentation is carried out in stainless steel tanks at a
temperature of 16-18 degrees. After fermentation, the yeast sediment is removed with
subsequent blending of the wine material.

BbIAEPXKA

bes Bbiaepxku

No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 10,5-12,5 % o6.
ALCOHOL 10,5-12,5 % vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

no more than 4.0 g/|

KNCNOTHOCTb 5-7rt/n
TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 74,0 kkan
CALORICITY 74,0 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT CBETNO-CONOMEHHOTO C 3e/IeHOBATbIM OTTEHKOM 40 COJTOMEHHOTO
COLOUR From light straw with a greenish tint to straw

APOMAT MutepanbHO-GpPYKTOBbINM ¢ NErKUMU NPSHLIMU HOTAMK

BOUQUET Mineral-fruity with light spicy notes

BKYC CBexuii, rapMOHUYHBI

TASTE Fresh, harmonious

TEMIEPATYPA TIOOAYM 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii 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



