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WATO TAMAHDb -

Poccuiickoe urpuctoe monoaoe BUHO € 3alMLLEHHBIM HAMMEHOBaHUEM mecTa
npoucxoxaenus «HOxHbin 6eper Tamanu» nonycyxoe pososoe «KpacHocTon.
LlaTto TamaHb»

Russian sparkling young wine with a protected designation of origin «South Coast
of Taman» semi-dry rose «Krasnostop. Chateau Tamagne»

OINMMNCAHUE BUHA/ WINEDESCRIPTION:

Mosnogble urpuctbie BuHa BuHogenbHs «Kybanb-Buno» Beinyckaet ¢ 2010 ropa no
OpPUrMHANBLHON 3anaTeHTOBAaHHO TeXHOJIOTMU, aBTOPOM KOTOPOI cTana riaBHbIi
BUHOAeN KomnaHun Banpa boTHaps. [laHHblit MeTopa NpegycmaTpuBaeT MUHUMATb-
Hy10 06paboTKy NEpBUYHOTO Chbipbsi, KOTOpPAs NOMOraeT COXPaHUTb OpPraHoNenTH-
yeckue CBOMCTBA CBEXEro BUHOIpaja, a Takke MOBEPXHOCTHO-aKTUBHbIE
BelllecTBa B MX NepBO3[aHHOM Buje B roTOBOM npoaykTe. bnaropaps Takomy
nojXoAy, Cyc/o NepexoanT u3 nepeoHauanbHoOro COCTOSHUS B UTpUcToe BUHO Ge3
3HauUNTe/bHbIX NOTepb. [1pn 3TOM opraHonenTUyeckue COpToBble XapaKTePUCTUKN
KOHLIEHTPUPYIOTCsl, [OMOJHAACL MEHUCTBIMU CBOMCTBaMHK, KOTopble yaaértcs
HaKoNUTb B Mpoliecce WamnaHu3saLmu, 3aKpenuTb U AOHeCT 0 noTpebutens.

Poccuiickoe urpuctoe monogoe nonycyxoe pososoe «KpacHocron. LLlato TamaHb»
npoussefeHo u3 BuHorpaga coprta KpacHocton AHanckuii, BbIpalleHHOTo Ha
cobCTBeHHbIX BUHOTpagHukax TamaHckoro nonyoctposa KpacHopapckoro kpasi.
Mrpuctoe oTanuaeTcsi po30BbIM LIBETOM Pa3/IMt4HON UHTEHCUBHOCTU OT MaJIMHOBO-
ro 4,0 HeXXHO-OpycHUUYHOrO OoTTeHka. B spkom apomaTe npeobnagatot GppyKkToBO-si-
ro/lHble TOHA B OKPY>KEHWUMN LiBETOUHBIX HOT. BKYC HEXHbI1 U N3bICKAHHBII, yAUBAS-
IOLUI CBOEN MSITKOCTbIO, CBEXECTbIO U JOJTMM Pa3BUBAIOLIMMCS MOC/IEBKYCUEM.
Monopoe «KpacHocTon. LLlato TamaHb» pekomeHayeTes nogaBaTh Npy TemnepaTy-
pe 6-8 °C B nape ¢ NErkMMU TBOPOXXHbIMU [leCePTamU, MUPOXHBIMU C HAUUHKOW U3
$ppykTOB U 5IroA, CBEXel KNyOHUKO C MATKMM BaHUIbHBIM MOPOXXEHbIM.

The Kuban-Vino winery has been producing young sparkling wines since 2010
using an original patented technology, authored by the company’s chief
winemaker, Vanda Botnar. This method involves minimal processing of primary
raw materials, which helps preserve the organoleptic properties of fresh grapes, as
well as surfactants in their original form in the finished product. Thanks to this
approach, the must passes from its original state into sparkling wine without
significant losses. At the same time, the organoleptic varietal characteristics are
concentrated, complemented by foamy properties that can be accumulated during
the champagne process, fixed and conveyed to the consumer.

Russian sparkling young semi-dry rose «Krasnostop. Chateau Tamagne» is
produced from the Krasnostop Anapskiy grape variety, grown in our own vineyards
on the Taman Peninsula of the Krasnodar Region. Sparkling wine has a pink color of
varying intensity from raspberry to soft lingonberry shade. The bright aroma is
dominated by fruit and berry tones surrounded by floral notes. The taste is delicate
and refined, surprising with its softness, freshness and long developing aftertaste.
Young «Krasnostop. Chateau Tamagne» is recommended to be served at a
temperature of 6-8 °C paired with light curd desserts, cakes filled with fruits and
berries, fresh strawberries with soft vanilla ice cream.

LIEJTEBAA AYOUTOPUA / TARGET AUDIENCE:

MNMOPTPET LUENEBOIO KeHwmHbl U MmyxxunHbl oT 20 neT ¢ goxoaom
MOTPEBUTENSA/ CpeHUM U Bbillle, UHTepecylouecs
PORTRAIT OF POCCUIICKMM BUHOM, He CTOAT Ha mecTe,
POTENTIAL CONSUMER HaxoAsATCa B MOUCKAX HOBbIX APKUX

outyuieHuit. [pegnountalot ApysxHbie
KOMMaHUW 1 aKTUBHBbIIi, pa3sHoo6pasHbIit
otabix. / Women and men over 20 years
old with an average income and above,
who are interested in Russian wine, do not
stand still, in search of new bright
sensations. They prefer friendly companies
and active, varied recreation.

MOTWMBbI AJ19 COBEPLUEHWA [MpuobpecTy NMMUTUPOBAHHDIN CE30HHbIN
MNMOKYINKW/ NpOAYKT Mo AOCTYNHO LeHe. /
MOTIVES FOR PURCHASE Purchase a limited seasonal product at an

affordable price.

NnoBO bl A5 MOTPEBJIEHUS/ YKUH B KOMMaHUW apy3sen unm 6amnskux,

REASONS FOR CONSUMPTION BeuepuHKa, BbIXOJHblE C cembeil. /
Dinner with friends or family, party,
weekend with family.

LIEHOBOE MNMO3NLUMNOHNPOBAHWME/  Poccuiickoe BUHO LLeHOBOTO cermeHTa
PRICE POSITIONING «mediumy»./ Russian wine in a «<medium»
price segment.
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KpacHocTon Ananckuii

Krasnostop Anapskiy

CrOCOb MNMOCAIKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeyKpbIBHOI 30He Ha BbicOKOM WTambe. Tun wnanepsl - meTananye-
ckasi ¢ 5 spycamu npoBO/OKM.

CrNocCoOb YBOPKU
METHOD FOR HARVESTING

MexaHu3npoBaHHbIii

Mechanized

LocTynHbiit 06bem/Available volume:
0,75L/ 1,466 kg

Pasmep GyTbinku/Bottle size:
?99cm/h27 cm

Bnosxehnue B ropposiuunk/ Embedding
in a corrugated box:
6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:

4630037250206

LLITpux Kog, Ha rpynnoByio ynakoBky/
Barcode for group packaging:

14630037250203

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

44

KonuuectBo ynakoBok B cnoe /

Number of packages in the layer:
11

MEPVOJ CEOPA CeHTs6pb
HARVEST PERIOD September
YPO)XAMHOCTb, u/ra 128,27 u/ra
YIELD IN KG OF GRAPES 128,27 cwt/ha
PER HA,, cwt/ha

CPEJHMIN BO3PACT /103, netr 6 net
AVARAGE AGE OF VINS, years 6 years

OCOBEHHOCTU
NMPON3BONCTBA

PRODUCTION FEATURES

C6op BuHOrpaja ocyujecTeasieTcs Ha caxapax 16-18%, npeccoBanue BuHorpaga
NPOXOAUT B MATKOM pexume (4Tobbl He IKeTParnpoBath nosMdeHobl U3 KOXMLbI
BUHOIpaja), oceeT/ieHMe cycna MPOBOJAMTCS C MOMOLLbIO TEeXHOIOMUYeCKOro
cnocoba - ¢pnorauus.

The grape harvest is carried out on sugars of 16-18%, the grapes are pressed in a
soft mode (not to extract polyphenols from the skin of the grapes), the must is
clarified using a technological method - flotation.

METO/, BTOPUYHOM
D®EPMEHTALINA

SECONDARY
FERMENTATION

lMocne npuemku cycna npoussoautes ero nogorpes go 17 °C. 3aTem BHOCAT uncTbie
Ky/JbTypbl [POXOKEN, U MNPOMCXOAUT OTKpbIToe OpoxeHue [0 Heobxoaumoro
caxapa. [lanee npousBoauTes 3akpbiToe GpoxkeHne ans Habpoaa no pasneHuio n
KOHAMULMI NO HOpMaTUBHOM JokymeHTauuu. [ocne aToro npoussoguTes okneiika,
rpybas ¢punbTpaums u KoHTponbHas GuabTpaums, OTAbIX Nepej, po3IMBOM.

After receiving the wort, it is heated to 17 °C. Then pure yeast cultures are added
and open fermentation occurs to the required sugar. Next, closed fermentation is
carried out for fermentation according to pressure and conditions according to
regulatory documentation. After this, fining, coarse filtration and control filtration
are carried out, rest before bottling.

BbIOEPXKA bes Bbigepxku
AGING No aging
AHATTUTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:
CMNuUPT 10,5 - 12,5 % 06.
ALCOHOL 10,5 - 12,5 % vol.
COOEPXAHUE CAXAPA 25,0-40,0r/n
RESIDUAL SUGAR 25,0 -40,0 g/l
KWUCJITOTHOCTb 7,0-9,0r/n
TOTAL ACIDITY 70-9,0g/l
KANNOPUNHOCTb 88,4 kkan
CALORICITY 88,4 kcal

OPITAHOJIENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

Pososbliin ¢ paaanuoﬁ MHTEHCUBHOCTbLIO OT MaJIMHOBOIO A0 HE)KHO'6pyCHVI‘—IHOFO

LIBET oTTeHKa.
COLOUR Pink with different intensity from raspberry to soft lingonberry shade.
APOMAT Spkuit, cnaxeHHsbIi, ¢ npeo6nap.aHmeM d)pykToao—;lro,qulx TOHOB U LBETOYHbIM
BOUQUET OTTEHKOM.
Q Bright, harmonious, with a predominance of fruit and berry tones and a floral
shades.
BKYC HesHbli1, n3bICKaHHbIN, MOpaXKaloLuii CBoei MArKOCTbIO U JONTUM
TASTE PasBMBAIOLMMCS MOCIEBKYCHUEM.
Delicate, refined, striking with its softness and long developing aftertaste.
TEMIMEPATYPA NMOOAYN 6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 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



