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*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nonyoctpos» nonycyxoe pososoe «Lllato TamaHb. Poze»
Russian semi-dry rosé wine «Chateau Tamagne. Rosé» with Protected
Geographical Indication «Kuban. Taman Peninsula»

OMNUCAHUE BUNHA / WINE DESCRIPTION:

Coptosas cepusi Chateau Tamagne — 3To KaueCTBEHHblE BUHA AJ1s1 LUMPOKOTO Kpyra
noTpebuTeneit — nx oTAMYAET COPTOBAS TUMMUUYHOCTb, YUCTbIE ApOMAaThl U BKyCbl. BuHa
M3roToBJIEHbI U3 OTOOPHOro BMHOrpaaa, cObBPaHHOro Ha BUHOTPagHUKax arpodpupmsi
«OxHasi» Ha TamaHckom nonyoctpose KpacHogapckoro kpasi. [lepepaboTka Begércs
Ha BbICOKOTEXHOIOrMUYHOM eBPOomneinckom 060pyaoBaHNK, KOTOPOe NO3BOISET NONyHaTh
oTnnuHbiit BuHomaTepuan. Cepuss Chateau Tamagne cospaHa Mo Kiaccuyeckum
TEXHOJOTUSIM, & [J151 CHUKEHUS! KUCTIOTHOCTU NMPUMEHSIETCst MeTo, s16,104HO-MOOUHOTO
6poseHus], B pesynbTaTe Yero BUHA CTAHOBSATCS Holee MATKUMU U FapMOHUYHBIMU.

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHCKMit NOayoCTpPOB» MOycyxoe po30oBoe
«lllaTo TamaHb. Po3e» usrotosneHo us coptos KabepHe CosuHboH, Mepno u Myckat
Fambyprckuit. B Bokane OTTEHKM OT HEXHO-PO30BOFO C KEMUYXKHbIM OTONEecKom
fo 6onee HAChILWEHHOFO TeENECHO-PO30BOr0 TOHA. ApomaT packpbiBaeTCst MSrko
M nocnefoBaTesilbHO: NIErkMe CAUBOYHBIE HIOAHChl MNepenseranTes C AesiMKaTHOW
dpykTOBOI CNapocTbio. BKyc cBeXui, OKPYTblii, C A€IMKATHON OCTATOUHOM CNafoCTbio
M TapMOHUYHOM KMCNIOTHOCTBIO, cosaatoleit 6anarc. «llato TamaHb. Pose» opraHuuno
coueTaeTcs € TEFKMMM 3aKyCKamu, OBOLLLEAMU Ha FpUie, MArkumu cbipamu u 6niogamm us
mopenpopaykToB. Pekomenayemas temnepatypa nogaumn 10-12 °C.

The Chateau Tamagne series is a range of quality wines aimed at a wide audience and
distinguished by its typicity, pure bouquet, and clean taste. The wines are crafted from
selected grapes harvested from the vineyards of the Yuzhnaya Agrofirm on the Taman
Peninsula in the Krasnodar Krai. Processing is carried out using high-tech European
equipment, which allows for the production of excellent base wine. The Chateau
Tamagne series is crafted using classical techniques, and malolactic fermentation is
employed to reduce acidity, resulting in wines that are softer and more harmonious.

Russian semi-dry rosé wine ‘Chateau Tamagne. Rosé’ with PGl ‘Kuban. Taman Peninsula’
is crafted from Cabernet Sauvignon, Merlot, and Muscat Hamburg varieties. In the
glass, it shows hues ranging from pale pink with a pearly sheen to a deeper, fleshy pink
tone. The bouquet unfolds softly and progressively: light creamy nuances intertwine
with delicate fruity sweetness. The taste is fresh and rounded, with delicate residual
sweetness and harmonious acidity that creates balance. ‘Chateau Tamagne. Rosé’ pairs
organically with light starters, grilled vegetables, soft cheeses, and seafood dishes. The
recommended serving temperature is 10-12°C.

LIEJTEBASA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LLIENEBOTIO
MOTPEBUNTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTMBbI 414
COBEPLLUEHWSA MOKYMKN
MOTIVES FOR PURCHASE

NMOBOAbI A1
MOTPEBIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
MO3NUNOHNPOBAHNE
PRICE POSITIONING

JKeHuwmHbl v My>xkunHbl oT 28 po 45 net. Chepa
nestenbHocTu: pabora B Halime, paboTa B
rocyupexneHusix, ctaTyc oT meHeaxepa o
pykoBoguTens cpefHero 3seHa. MiHTepecs!:
CeMelHbIN OTAbIX, OTAbIX C APY3bAMM

3aropofom, KynvHapwusi, yBnederbl paboton,

He MHTEepecyloTCs JOPOrMMU TOBAPamm 1 pexe
COBepLIAIOT UMMYJIbCUBHbIE MOKYMKMU, aKTUBHbIE,
oTBetcTBeHHble / Men and women aged 28 to 45.
Occupation: salaried employees and employees
working in government institutions, ranging from
manager to mid-level executive. Interests: family
time, socialising with friends in the countryside,
cooking. They are dedicated to their work, not
interested in premium products, and make impulse
purchases less frequently. They are active and
responsible

Bbi6op B nowucke LieHa 1 Ka4ecTBO, TaKOHUUHBIN
[M3aliH, MHTpec K GpeH/y, yBepeHHOCTb B TOBape,
BbIOOp AN fanbHelwen npusasaHHocTv / Their
choice is driven by price and quality, a minimalist
design, an interest in the brand, confidence in the
product, and the potential for long-term loyalty

Moxon, B rocTu, BeTpeya Apyseil, BbIXOAHbIE
¢ cembelt, NUkHUK / Visiting, meeting friends,
spending weekends with family, and having picnics
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TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHogapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Kabepre CoBuHboH, Mepino, Myckat Fambyprekuii
VARIENTAL Cabernet Sauvignon, Merlot, Muscat Hamburg
CMNOCOb NMNOCAIKM MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamBOBBbIN HEYyKPbIBHO, TUM LWNaNepbl - MeTaimyeckas ¢ O4HUM iPyCoM
nposonoku, popmuposka A30C; ouMHKOBaHHAS C TPEMSsI SipyCcamu MPOBOJIOKH,
BepTuKanbHasi opmuposka

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

CIrOCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

JoctynHbiii 06bem / Available volume:
0,75L /1,249 kg

Pasmep b6yTbinku / Bottle size:
081cm/h296 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644523392

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14680644523399

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

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

MEPMO[ CEOPA CeHTsi6pb
HARVEST PERIOD September
YPOXXANHOCTb 106,39 u/ra
YIELD OF GRAPES 106,39 c/ha
CPEHWMI BO3PACT /103 9 ner
AVERAGE AGE OF VINS 9years

METO[, MEPBUYHOW
DEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHOrpapa ocyujecTeasieTcs Ha caxapax He meHee 20,0 r/100cm?. MepepaboTky
M npeccoBaHWe BUHOTpaja NPOBOAAT NO CheLUanbHON TEXHONOTMYECKON cxeme
Kaxa0ro copra oTaensHo. Mesry cynbputupytot n oxnaxgatT go 15-16 °C. Mposoast
cTekaHue Me3ry B Mpecce W npeccoBaHue B MATkom pexume. MMonyueHHoe cycno
oxnaxpatT o 14-16 °C. OcBeTneHune cycna npoBOAUTCS CMOMOLLBIO TEXHOOTUYECKOTro
cnocoba - ¢notaums. 3aTem NpoBoANTCS GPOXEHNE B €MKOCTSIX U3 HepxaBseloweit
cTanu npu temnepatype 16-18 rpapycos. bpoxeHune ocTaHaBnMBaT Npy cogepxaHun
caxapos 8-18 r/om? nytem oxnaxpenuss go - 0°C. lNocnepyloowme onepauun no
obpaboTke U XxpaHeHMI0 NPOBOAAT NPU NOHWKEHHbIX TemnepaTypax. Ha ocHoBaHuu
yTBepXAeHHOro 06pasua AerycTaumMoHHOM KOMUCCHUERbNpoBoOAST KynaxupoBaHue
BuHomaTepuana. Grapes are harvested with sugar content of at least 20 g/100 cm®.
Processing and pressing of each grape variety are carried out separately. The pomace
is sulphited and cooled to 15-16°C. Pomace draining and pressing are carried out
using the gentle cycle. The resulting must is cooled to 14-16°C. Must fining is carried
out using flotation. Fermentation is then conducted in stainless steel tanks at 16-18°C.
Fermentation is halted when the residual sugar content reaches 8-18 g/dm? by cooling
to 0°C. Subsequent operations for processing and storage are carried out at reduced
temperatures. Based on the sample approved by the tasting commission, blending of the
wine base is carried out.

BbIAEP)KKA

bes Bbinepxkmn

No aging

AHAJTIMTUYECKWME MOKA3ATEIN / ANALYTICAL FEATURES:

CrnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % vol.
COOEPXAHUE CAXAPA 8,0-180r/n
RESIDUAL SUGAR 8,0-180 g/l
KNCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KANTOPUMHOCTb 79,6 kxan
CALORICITY 79,6 keal

OPTAHOJNENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET Pa3nnyHoOi MHTEHCUMBHOCTH, C OTTEHKAMM OT PO30BOTO C KEMUY)KHbIM OTTEHKOM A0
COLOUR PO30BOTO C TeNIeCHbIM OTTEHKOM
Varying intensity, with hues ranging from pink with a pearly hint to pink with a fleshy
hint
APOMAT Pa3BUTbIN, FrAPMOHUYHBIN C COYETAHUEM NIEFKUX CIIMBOYHO-(PPYKTOBLIX HOT
BOUQUET Developed and harmonious with a combination of light creamy and fruity notes
BKYC Msrkuii, cBexuin
TASTE Soft and fresh
TEMIMEPATYPA MOOAYN 10-12°C
SERVING TEMPERATURE 10-12°C

353531, Poceus, KpacHopapcekuii kpait, Temptokekuit paiioH, cT. CtapoTtutapoBckas,
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



