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Chateau
TAMAGNE

WATO TAMAHD

Poccuiickoe BUHO ¢ 3alinleHHbIM reorpaduueckum ykasanmem «KybaHs.
Tamanckuii nonyoctpos» cyxoe kpacHoe «LLIATO TAMAHb. KPACHOCTOI»
Russian wine with protected geographical indication “Kuban. Taman Peninsula”
red dry “CHATEAU TAMAGNE. KRASNOSTOP”

OMUCAHME BMHA / WINE DESCRIPTION:

Poccuiickne BuHa nuHeiikun «lllato TamaHb» - 3TO KauecTBeHHble HaTypasibHble BUHA
AN WMPOKOro Kpyra noTpebuteneit, Ux oTauyaeT cOpToBasi TUMUYHOCTb, YNUCTbIE
apomaTbl U BKycbl. CopToBas cepus BuH «LLlato TamaHb» npousBoautes us otbopHoro
BUHOrpaja, cobpaHHOro Ha cobCTBEHHBIX BUHOTpagHuKax Ha TamaHCKOM NoayocTpo-
Be KpacHopapckoro kpas, Kaumar KOTOPOro WAeanbHO MOAXOAMT [Nsi pasBUTUS
BuHogenus. lNepepaboTka BUHOrpaja BeeTCsi HA CAMOM COBPEMEHHOM UTATbSIHCKOM
obopygoBaHuM, KOTOpoe MO3BOJIeT Mojyd4aTh OTAMYHbLIN BUHOMaTepuan. Buna
nuueiku «lllato TamaHb» NpPOU3BOASATCS MO K/IACCUUECKUM TEXHONIOTUSM, a Ans
CHWKEHUS! KUCIOTHOCTU MpUMeHsieTest MeTog, s6/104HO-MOoNouHOro GposkeHus,, B
pe3ynbTaTe yero BUHa CTaHOBSATCS HoNee MATKUMU U FAPMOHUYHBIMU.

3a nocnepnue 10 neT 3TOT COPT cTan KpaiiHe MONYAsSPHLIM Cpean CheLuanncToB.
CTouT oTMeTUTb, uTo GonblMHCTBO Bee-Takn pabotaeT ¢ KpacHocTonom 3010T0B-
CKMM, B TO Bpemsi kak BuHojenbl «KybaHwb-BuHo» npoponxaloT uccnegosathb
e T Bo3MoXHocTH KpacHocTona aHanckoro. KpacHocTon no npaBy cuMTaeTcs raBHbIM
CHA I Ef\ L aBTOXTOHHbIM copTom Poccun. Camo xe HasBaHue MPOU3OLLIO OT BHELIHero Bua:

T AM ‘—\ (} N E N10/JOHOXKA y 3TOTr0 COPTa KPACHOTO LIBETA, a N0 pOpMe HANMOMUHAET CTOTKY.
Cyxoe kpacHoe «lllaTto TamaHb. KpacHocTon» NnponsBoasT U3 0JHOMMEHHOrO copTa,

UEHTP 3HONOFUN WATO TAMAHD BO3pacT 103 kotoporo goctur 20 net. LBeT B 60kane TéEMHO-pyOUHOBBIN C rpaHaTOBbIM
OTTEHKOM. APOMAT C/I0XKHbII, C TAPMOHUYHBIM codeTaHnem PPYKTOBbIX U LIBETOUHbBIX

K PAC H o C To n HOT. BKyc nonHblIit, cBEXWiA, 3KCTPAKTUBHBINA.

«lllato Tamaub. KpacHocTton» packpbiBaeTcss B TaHaeme ¢ 6awgamu U3 msaca u
CYXOE KPACHOE p pacxp o A

pasnuuHbiMu copTamu cbipa. Pekomenpyemas Temnepatypa nogaun: 14-16°C.

Russian wines "Chateau Tamagne" are quality natural wines for a wide range of
consumers. They are distinguished by their pure flavors and tastes. Varietal wines
"Chateau Tamagne" made from selected grapes collected in the own vineyards on the
Taman peninsula of the Krasnodar Region, the climate of which is ideal for the
development of winemaking. Processing of grapes is conducted on the most modern

»

SO E BHO L M Italian equipment, which allows obtaining excellent wines. The “Chateau Tamagne

L e W wines produced using classical technologies, also the malolactic fermentation method
wa ' Sy -//”"-”"”"""”"”’”‘{/”{”»%M = used toreduce acidity resulting in softer and more harmonious taste of wines.

Over the past 10 years, this variety has become extremely popular among specialists. It
is worth noting that all most all the specialists work with Krasnostop Zolotovskiy, while
the winemakers of "Kuban-Vino" continue to explore the possibilities of the Krasnostop
Anapskiy. Krasnostop is considered to be the main autochthonous variety of Russia.
The very name came from the appearance: the peduncle of this variety is red and in
shaperesemblesa pile.

Age of vines used for the production of dry red "Chateau Tamagne. Krasnostop" has

reached 20 years. The color in the glass is dark ruby with a pomegranate tinge. The
aroma is complex, with a harmonious combination of fruit and floral tones. The taste is
full, fresh, extractive. "Chateau Tamagne. Krasnostop" is revealed in tandem with dishes
of meatand various sorts of cheese. Recommended serving temperature: 14-16°C.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO JKeHuHbl u myxuntbl ot 28 no 45 ner. Cdepa gestensHocTn: pabora

B Haiime, paboTa B roc.yupexaeHusx, cTaTyc oT MeHeKepa 10
MOTPEBUTENISY/ pyKoBOAMTENs cpeHero 3BeHa. IHTepechl: cemeiiHblit OTAbIX, OTAbIX
PORTRAIT OF C APY3bSIMM 3aTOPO/IOM, KY/IMHAPUS, yBleueHbl paboToi, He
POTENTIAL CONSUMER MHTepecyloTes JOPOrMMM TOBAPaMM 1 peXxe COBEpLIAIOT UMITYIbCUBHbIE

MOKYNKM, aKTUBHbIE, oTBeTCTBeHHble / Women and men from 28 to 45
years old. Field of activity: work for hire, work in state institutions, from
manager to middle manager. Interests: family holidays, holidays with
friends in the countryside, cooking, passionate about work, not
interested in expensive goods and less likely to make impulsive
purchases, active, responsible

MOTMBbI 11151 COBEPLLIEHMNSI BbiGop B noucke LieHa 1 KauecTBO, NAKOHUYHbIN AN3aliH,
MOKYMKM/ uHTpec k Gpen/y, yBepeHHOCTb B ToBape, BbIGop Ais
panbHeiweii npusssanHoct / The choice in the search for
MOTIVES FOR PURCHASE price and quality, concise design, interest in the brand,
confidence in the product, the choice for further attachment

NOoBO bl 0151 NMOTPEBJIEHNSI/ Moxop, B rocTy, BCTpeya [ipysei, BbIXO[HbIE C CeMbeil, MTMKHUK
REASONS FOR CONSUMPTION Visiting, meeting friends, weekend with family, picnic

LEEHOBOE MO3ULIMOHNPOBAHUE/  Cpeanee / Middle
PRICE POSITIONING




cyxoe kpacHoe «LLLATO TAMAHb. KPACHOCTOTI1»
Russian wine with protected geographical indication “Kuban. Taman Peninsula” red dry “CHATEAU

Chéteau TAMAGNE. KRASNOSTOP”
TAMAGNE TEXHUYECKAS UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

@ Poccuiickoe BUHO ¢ 3almieHHbiM reorpaduyeckum ykasanuem «KybaHb. TamaHcKuii nonyoctpos»

«- WATO TAMAHDb -

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT KpacHocTon aHanckuii

VARIETAL Krasnostop anapskiy

CrNoCoOb NMOCAOKN Pyutoii

METHOD OF PLANTATION  Manual

CMNOCOB BbIPALLIMBAHUSA B HeykpbiBHOI KynbType. DopmMUpoBKa KOPOHHas
METHOD OF GROWING

CIoCOb YbOPKU MexaHnsnpoBaHHbIii U pyuHOi
METHOD FOR HARVESTING Mechanized and manual

NMEPNO[ CBOPA lNepsas-BTOpas JJ,eKa,D,aCQHTﬂGP'iI

HARVEST PERIOD First-second decade of September

YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 cwt/ha

CPEJHWIN BO3PACT O3 20 net

AVARAGE AGE OF VINS 20 years

OCOBEHHOCTU bpoxeHune Ha me3re BuHorpaaa KpacHocton aHanckuit B BUHUpuUKaTo-
NPOU3BOACTBA pax lanumen. lNposeaenne s6104HO-MON0OUHOrO BpoXxkeHus noce

OKOHYaHUs CNIUPTOBOro BporxkeHus
PRODUCTION FEATURES

BbIEPXKA bes BbiaepxKmn
AGING No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 10,5-12,5% 06.
ALCOHOL 10,5-12,5% Vol.
COJIEP)KAHUE CAXAPA meHee 7 r/am3
RESIDUAL SUGAR less than 7 g/dm3
KWUCTOTHOCTb 5-7 r/am3
TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 80,8 kkan

MocTtynHbiit 06bem/Available volume: CALORICITY 80,8 keal

075 L ;1,257 kg

Pasmep 6yTbinku/Bottle size:

@ 8cm; h30cm OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

Bnosxenue B ropposwmk/ Embedding LIBET TémMHO-pyOUHOBbIN C rpaHaTOBbLIM OTTEHKOM
in a corrugated box: COLOUR Dark ruby with a pomegranate shade

6 APOMAT COXHbIi, C rapMOHUYHbBIM COYeTaHneM (PpPYKTOBBIX U LIBETOUHbBIX HOT

LLITpux koa Ha eauHuLy npoaykumum/ BOUQUET Difficult, with a harmonious combination of fruit and floral tones
Barcode on unit of production:

4607062863961 BKYC [MonHbIi, CBEXMIA, IKCTPAKTUBHbI

LLITpux kop Ha rpynnoByio ynakosky/ TASTE Full, fresh, extractive
Barcode for group packaging:
14607062863968 TEMIEPATYPA NMOOAYN 14-16°C

SERVING TEMPERATURE 14-16°C

KonuuectBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

e 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Ry Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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www.kuban-vino.ru www.chateautamagne.ru




