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TAMAGNE

* WATO TAMAHD -

Poccuiickoe BMHO ¢ 3awuieHHbIM reorpaduueckum ykasanuem «Kybamb.
Tamanckuit nonyoctpos» cyxoe pososoe «LLIATO TAMAHb CEJIEKT PO3E»
Russian wine with protected geographical indication «Kuban. Taman Peninsula»
dry rose «CHATEAU TAMAGNE SELECT ROSE»

ONMNCAHWE BUHA /WINE DESCRIPTION:

B cospanun BuH «lllato Tamanb CenekT» BUHOAENbI OTAANU NpeANoUTeHNe MeXay-
HapoAHbIM coOpTam BUHOTpaja. Tak nosiBuamnch abConoTHO HOBbIE, CTUJIbHbIE U SipKUe
BuHa. Bce oM co3paBanuch 6e3 Bbiaepxku, YUTOObl NPOAEMOHCTPUPOBATL COPTOBbIE
XapakTepucTuku B aBTopckom npouteHun. Kaxpgoe BuHO umeet kateropuio 3IY,
KoTopas MOATBEpPXAaeT, UTO BMHA CO3[AaBalMCh U3 POCCUMIICKOTO BUHOTpaja,
BbIPALLIEHHOTO U COOPaHHOrO Ha YHWMKasbHbIX 3eMsX TaMaHCKOro nojyocTpoBa
KpacHopapckoro kpas.

Poccuiickne Buna «Lllato Tamanb Cenekt» noaxoasT ans Tex, KTo nobuT akenepu-
MEHTUPOBATb U OTKPbIBATh Ajs cebsi pasHooOpasue oTeuecTBEHHbIX BUH. [Ju3aitH
9TUKETKU BbIMOJIHEH B CTUJIE CyrnpemaTuama, KoTopbiii Hanbonee nNonHo oTpaxaer
KOHLENuUIo JaHHOro BUHA, rAe CyTb rpocta u rayboka OT nepBoro riotka u ao
nocneaHei kanau. B OyTeinke BuHa rnaBHoe - BuHO. JTukertka «lllato Tamaub
CenekT» Kak 6yaTo roBoput: «Camoe BaxHO€ BHYyTpu».

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpos» cyxoe pososoe «LllaTto
TamaHb CenekT Pose» nsrotoBneHHoe us coptoB Mepso u LiBaitrenst TamaHckui
HaMoJ/IHEHO PasBUTbIM, FAPMOHUYHBIM apomaTom. B 6Gokane nepenusaeTcs po3oBbiM
LBETOM C OTTEHKamu OoT OpycHuuHOro fo manuHoBoro. VimeeT cBexuit, MArkuii,
couHblit U cbanaHcupoBaHHbiM BKyc. [Nonpobosas «lllato Tamanb Cenekt Posze»
HEBO3MO)XHO OCTaBaTbCs PABHOAYLIHbIM!

In creating wines «Chateau Tamagne Select» winemakers gave preference to
international grape varieties to create new, stylish and bright wines. All wines created
without aging in order to demonstrate varietal characteristics in the author's reading.

Each wine has a PGI category, which confirms that the wines created from Russian
grapes grown and harvested on the unique lands of the Taman Peninsula in the
Krasnodar Krai.

Russian wines «Chateau Tamagne Select» are suitable for those who like to
experiment and discover the variety of domestic wines. The label design made in the
style of Suprematism, which most fully reflects the concept of this wine, where the
essence is simple and deep from the first sip to the last drop. In a bottle of wine, the
main thing is wine. The label «Chateau Tamagne Select» seems to say: "The most
important thing is inside».

CHATEAU TAMAGNE

Rose» made from Merlot and Zweigelt varieties. Wine is filled with a developed,
harmonious aroma. In the glass shimmers pink with shades from lingonberry to
N raspberry. It has a fresh, soft, juicy and balanced taste. It is impossible to remain
indifferent after you have tried «Chateau Tamagne Select Rose».
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LIETEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOIO BospacTt 25-40 net, akTUBHbI€ Nll0AM,
NMOTPEBUTENA/ UHTepecyLmecs BUHOM 1 ero
PORTRAIT OF pasHoobpasunem / 25-50 years old, active
POTENTIAL CONSUMER people interested in wine and its variety

MOTWBbI 1J19 COBEPLUEHWA
MOKYMNKW/
MOTIVES FOR PURCHASE

JenaHue akcnepumeHTUPOBATb U OTKPbIBaTb
pasHble oTevecTBeHHble BuHa / The desire

to experiment and discover different
domestic wines

noBOdbl O719 MOTPEBIEHUSA/
REASONS FOR CONSUMPTION

MoceleHne pectopana unm obumoii
BUHOTEKM, FAe peryaspHo npuobperatores
HOBblE 06pa3u,b| BuH / Visit to a restaurant or
a favorite wine cellar, where new samples

of wine are regularly purchased

LLEHOBOE NMO3NLMOHNPOBAHWE/
PRICE POSITIONING

BuHnas kapra pectopana go 1200 py6 /
Wine cart of restaurant under 1200 RUB
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TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA  Poccus, KpacHopapckuii kpaii, Templokckuii paitoH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Mepno, Lipaiirenst TamaHckmii
VARIETAL Merlot, Zweigelt Tamanian

CMOCOB NMOCAKM
METHOD OF PLANTATION  Mechanized

Mop ruapobyp, MexaHU3UpoBaHHbI

CrOCOB BbIPALLUMBAHUSA  Ha wrambe ¢ BepTukanbHoin GpopmMUpOBKOIi MPUPOCTE; Ha BbICOKOM
METHOD OF GROWING wrambe; Ha Bbicokom wTambe popmuposka A30C

CrNocCoOb YBOPKU
METHOD FOR HARVESTING

MexaH13MPOBaHHbII U PYyUHOI

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

Pa3amep byTbinku/Bottle size:
?81cm;h296 cm

Bnoxenue B ropposumk/ Embedding
in a corrugated box:
6

LLITpux Kof, Ha efuHULY NpoayKLuu/
Barcode on unit of production:
4607062864555

LLITpux Kof, Ha rPynnoByIo yNakoBKy/
Barcode for group packaging:

14607062864552

KonnuecTBo ynakoBoK Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

KonunuecTBo ynakoBok B cioe /
Number of packages in the layer:

18

MEPNOL, CEOPA TpeTbsa fekaja aBrycTa - nepBas aekaja ceHTaops
Third decade of August - first decade of September

HARVEST PERIOD

YPOXANHOCTb 115,6 u/ra

YIELD OF GRAPES 115,6 cwt/ha

CPE[HW BO3PACT J103 4-9 net

AVARAGE AGE OF VINS 4-9 years

NpeccoBaHme ¢ NOMOLLBLIO AEIMKATHOTO PEXMMA Npecca, NPeJoTBPALLAIOLLEro nepeTupa-
HUe KOXMUbI BUHOTPasia. B pesynbTate AaHHoil TeXHOIOMMUECKON onepauum noayyaercs
HeXHbIN uBeT npoaykTa. [lanee npoussoautcsi ocseTienune cycna dnorauuei, satem
BMHOMATepuaj HampaBnsieTcsi Ha GpoxeHne B EMKOCTSX M3 HepXaselouleil cTanm c
aBTOMaTUYECKUM KOHTpOJsiemM Temnepatypbl 6poxenus 16-18 °C. Mo okoHuaHumn 6poxeHns
NPOBOAIMTCS CHATHME C OCaAKa.

PRIMARY FERMENTATION Pressing with a delicate press mode prevents rubbings of the grapes skin. As a result of this
technological process, a gentle colour of the product is obtained. Then the clarification of
must is produced with flotation. After that the wine material is sent for the fermentation
into stainless steel tanks with automatic control of the fermentation temperature of 16-18
°C. At the end of fermentation the product is removed out off the sediment.

METOZ, MEPBUYHOM
D®EPMEHTALINA

BbIOEP)XKA bes BbiaepxKkH
AGING No aging

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnPT 10,5 - 12,5% 06.
ALCOHOL 10,5 - 12,5 % Vol.
COJEPXKAHUE CAXAPA He Gonee 4 r/n
RESIDUAL SUGAR not more than 4g/I
KNCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KATTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET OT 61eHO-PO30BOTO 10 PO30BOTO € OTTEHKAMM OT HPyCHUUHOIO 10
MaJMHOBOTO

COLOUR From pale pink to pink with shades of lingonberry to crimson

APOMAT

Pa3BuTblil, rapMOHUYHBI

BOUQUET Developed, harmonious
BKYC CBexuii, MATKNiA, COUHbIN
TASTE Fresh, mild, juicy

TEMIEPATYPA TIOJAYN 12°C
SERVING TEMPERATURE 12°C

353531, Poccus, KpacHopapckuii kpaid, Temprokekuii 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



