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*- WATO TAMAHDb *

Poccuitckoe UrpucToe BUHO ¢ 3allMLLeHHbIM reorpaduueckum ykasaHmem
«KybaHb. TamaHckuit nonyocTpoB» 6pioT po3oBoe «LllaTo TamaHb»
Urpuctbie BuHa cepuu «LLlaTto TamaHb»

Russian sparkling brut rosé wine «Chateau Tamagne» with Protected
Geographical Indication «<Kuban. Taman Peninsula»

Chateau Tamagne sparkling wine series

OMNUCAHUE BMNHA / WINE DESCRIPTION:

Cepus urpuctbix Bun Chateau Tamagne — npepacraBnser coboi nérkue, nutkne
obpasupl, paspaboraHHble poccuitickumm BuHogenamu Llentpa sHonorum Chateau
Tamagne B napTHepcTBe ¢ akcneptamu u3 MHetutyTa sHonorum npoeunuunn Lllamnaus
(®panuus) B 2006 rogy. Buna npoussoastes metogom Lllapma: npouecc 6poxenus
nposogutcs B Gonblumx pesepeyapax (akpatodopax), 4TO MO3BOMSET BbINYCKATb
60/blIKMe NapTUM 3/1EraHTHBIX UTPUCTLIX BUH [/l LUIMPOKOTO Kpyra notpebutenei.

Po3zosbiit 6ptoT Chateau Tamagne npepacrasneH B Kynaxe copTos Anurote, buatka,
Myckat OTtToHenb, Mionnep-Typray, lNlepseneu, Marapaua, lNuHo benwiii, Pucaunr
Peitncknii, Pxauutenu, Consipuc TamaHckuit, YHbu bnan, LiuTponHbiit Marapaua,
LlapaoHe, KabepHe COBMHBLOH, BbIpalEHHbIX W COOPaHHbLIX HAa BUHOTPagHUKaAX
TamaHckoro nonyoctposa. LiseT BapbupyeTcs OT CBETN0-pO30BOr0O 10 HACHILEHHOTO
PO30BOro, COXpaHss CBEXeCTb U NPO3Pa4yHOCTb TOHA. ApomaT pasBuThIN, C XOPOLLO
BbIP2XKEHHbLIMU GPYKTOBO-ArOAHLIMU TOHAMK. [1O/HBINA M FAPMOHUYHBII BKYC, Kpacusas
M NPOJO/KUTENbHAS UTPa BUHA CTAHYT MieabHbIMU CNyTHUKaMK N1o6oro TopxecTea.
OxnaxaéHHbIN A0 6-8 °C po30BbIit OPIOT CTaHeT NpekpacHbIM arnepuTUBOM B COYETAHUM
€ NErkMmm pypLIeTHBIMU 3aKyCKamM.

The Chateau Tamagne sparkling wine series comprises light, easy-to-drink wines
developed by Russian winemakers at the Chateau Tamagne Centre of Oenology in
partnership with experts from the Institute of Oenology in the Champagne province
(France) in 2006. The wines are produced using the Charmat method: the fermentation
process takes place in large tanks (autoclaves), allowing for large batches of elegant
sparkling wines for a wide range of consumers.

The Chateau Tamagne rosé brut is presented as a blend of Aligoté, Bianca, Muscat
Ottonel, Miiller-Thurgau, Pervenets Magaracha, Pinot Blanc, Rhine Riesling, Rkatsiteli,
Solaris Tamansky, Ugni Blanc, Citron Magaracha, Chardonnay, and Cabernet Sauvignon,
grown and harvested in the vineyards of the Taman Peninsula. Its colour ranges from
light pink to a deeper pink, maintaining freshness and clarity of tone. The bouquet is
developed, with well-defined fruity and berry notes. Its full and harmonious taste, along
with a fine, persistent bead, make it a perfect companion for any celebration. Served
chilled to 6-8°C, this rosé brut makes a splendid aperitif and pairs well with light buffet-
style starters.

LIENNEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LIENTEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

KeHuwmHbl n my>xxkuntbl oT 25 o 40 net. Chepa
nestenbHocTu: pabota B Halime, paboTa B
rocyupexieHusx, cTaTyc oT MeHexepa o
pykoBoauTens cpefHero 3BeHa. MiHTepecst:
[lOMaLlIH1e BeYEPUHKM, OTAbIX C APY3bSMM 38
ropojom, ceuaanus. J1iobst akTMBHO NPOBOAUTL
BbIXOJHble, yBJieHeHbl paboTOM, aKTUBHbIE,
OTBETCTBEHHbIe, 0bwmTenbHbie / Men and women
aged between 25 and 40. Occupation: employed in
the private or public sector, ranging from manager
to mid-level executive positions. Interests: home
parties, weekend getaways with friends, dates. They
enjoy active weekends and are enthusiastic about
their job, energetic, responsible, and sociable

MOTUBbI AJ14
COBEPLLUEHWSA MOKYMKN
MOTIVES FOR PURCHASE

Bbibop B nowcke LeHa 1 kauecTso, MHTepec

K GpeHay, yBepeHHOCTb B TOBape, Bbibop ans
nanbHeiwen npusasaHHocTu / Seeking value for
money; interest in the brand; confidence in the
product; aiming to find a reliable go-to choice

noBoab! 4N
MOTPEBNEHMUSA
REASONS FOR
CONSUMPTION

LIEHOBOE
MO3NUMOHNPOBAHUE
PRICE POSITIONING

BeTpeua ¢ gpy3bamu, cBUAAHME, LOMALLHSIS
BeyepuHka / Gatherings with friends, dates, home
parties

Middle




Poccuiickoe urpucroe BUHO € 3alumLieHHbIM reorpadpuueckum ykasanmem «KybaHb.
TamaHckuit nonyocTpoBs» 6ptoT posoBoe «LllaTto TamaHb» Nrpuctble BUHa cepum
«lllato TamaHb»
Russian sparkling brut rosé wine «Chateau Tamagne» with Protected Geographical
Indication «Kuban. Taman Peninsula» Chateau Tamagne sparkling wine series

(\’E TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPOMN3BOOCTBA Poccus, KpacHopapcekwii kpaii, Templokekuii paioH

A
Chateau AREA OF ORIGIN Taman Peninsula, Krasnodar Krai, Russia
I AMAGN E COPT Anurote, buanka, Myckat OTToHens, Mionnep Typray, lNepsexew, Marapaua, MuHo benbiit, Pucanur
Peiinckui, Prauutenn, Consipuc Tamancekuit, Yuou bBnan, LiuTponHbii Marapaua, LLlappore, Kabepre

* WATO TAMAHDb - VARIENTAL COBMHBOH

Aligoté, Bianca, Muscat Ottonel, Miiller-Thurgau, Pervenets Magaracha, Pinot Blanc, Rhine Riesling,
Rkatsiteli, Solaris Tamansky, Ugni Blanc, Citron Magaracha, Chardonnay, Cabernet Sauvignon

CMOCOBb NOCAKMU MexaHu3npoBaHHbIi
METHOD OF PLANTATION Mechanized
CMNOCOB BbIPALLIMBAHUA LLITamBOBBIi HEYKPbIBHOW, TUM LINANEPbl - METANIMYECKas C OAHUM iPyCOM NPOBONOKM, popmupoBka

A30C; meTannuueckas ¢ Tpems sipycammu NpoBOJIOKM, BepTukanbHasi Gopmmuposka

METHOD OF GROWING

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

CMNoCOb YBOPKN MexaH13MPOBaHHBIN 1 PYUHON

METHOD FOR HARVESTING Mechanised and manual

MEPVO[ CBOPA Asrycr - OkTs6pb

HARVEST PERIOD August-October

YPOXANHOCTb 116,76 u/ra

YIELD OF GRAPES 116,76 g/ha

CPEJHNI BO3PACT /103 12 ner

AVERAGE AGE OF VINS 12 years

METO[, MEPBUYHOW C6op BuHOrpaaa ocyulecTeasercs Ha caxapax He meHee 15,0 r/100cm? MepepaboTky
1 npeccoBaHue BMHOTpaja NPOBOAAT KaX/O0ro copTa OTAENbHO, B MATKOM PeXUME,

(DEPMEHTAL"VIVI 4YTOObI He 3KCTPaI’MpE)B§Tb pl10}'|I/AI:L!]l)eHOHb"I:L n3 KOP)KI/IleIﬂ BUHOrpaja. OcBngeHme

PRIMARY FERMENTATION cycna npoBoguTCcd € MNOMOLLbIO TeXHO/orM4eckoro crocooda - nortauuna. 3atem

ngcgso;ﬁwmﬂ é)omerme B €MKOCTSIX M3 HepxaBelouleil cTanu npu temnepatype 16-
18 °C. Tlocne 6poxeHuns NpoM3BOAMTCS ChEM C [POXOKEBOro ocafka ¢ AanbHeimnm
KynaxupoBaHWEeM U 3aLLMTOI BUHOMaTepuana.

Grapes are harvested with sugar content of at least 15 g/100 cm® Grape processing
and pressing are carried out for each variety separately, u‘sinhg a‘?entje c¥cle to avoi
extracting Eolypheno]s from the greg)e skins. The must is fined using the flotation
technique, Fermentation is then conducted in stainless steel tanks at 16-18°C. After
fermentation, the wine is racked off the yeast lees, followed by blending and protection
of the wine material.

METOJ BTOPUYHON Bo Bpems BTopngoﬁ depmenTauun 6%0,u,wnbny|o cMech HanpaBislOT  Ha
wamnanusauuio B OpoaunneHbie pesepsyapbl. bpoxeHiie NpoBoAAT Npu Temneparype

OEPMEHTALIM He Bbllle 2OCC()3. Mepsble 24 yaca Bpo»(eHwe OTKpbITOE, np%w Hauana akTMBHOTO
BbleneHuns , — repmeTuuHoe. B npouecce BTOpuUHOW pepmeHTaLUM [JOKHO

SECONDARY FERMENTATION 6bITh cOpoXeHo He menee 18 r/Am°® caxapa u JOCTUTHYTO AaBneHne B 6poanabHOM
pesepsyape Hemeree 450 k[anpyu 20°C,nocne yeronpoBoAnTCA OCTaHOBKA Dpokerus
nyTem oxnaxpgeHus bpogunbHoit cmecn go temnepatypbl O °C. Q%ensapMTeano
LiaMMNaHU3MpPOBaHHOE BUHO OX/1aX/alT A0 TemnepaTypbl +7 - +10 °C u cHumaloT ¢
APOXOKeBOro ocafika. 3aTem LiaMnaHW3upoBaHHOE BUHO OXNaXAAI0T 10 TeMNepaTypbl
muHyc 4 °C. OxnaxgeHue BUHA NPOU3BOAST 38 Bpemsi He bosee 18 yacos, nocie yero
€ro BblAepKnBaloT Npu TemnepaType oxaxaeHns He meHee 48 uacos.

During secondary fermentation the fermenting blend is directed for chaméaagnisati_on
in_fermentation tanks. Fermentation is carried out at temperatures not exceeding
20°C. For the first 24 hours, fermentation is open; after active CO, release begins, it is
sealed. During the secondary fermentation process, no less than 18 g/dm? of sugar must
be fermented, and a pressure of no less than 450 kPa at 20°C must be achieved in the
fermentation tank. Subsequently, fermentation is halted ba/ cooling the tirage mixture to

°C. The pre-champagnised wine is then cooled to +7-10°C and racked off the yeast lees.
Then the' champagnised wine is cooled to -4°C. The wine is cooled within no more than
18 hours, after which it is held at the cooling temperature for at least 48 hours.

BbIAEP)KKA be3 BbiaepxKKM
AHAJIUTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

cnupPT 10,0-12,0 % 6.
ALCOHOL 10,0-12,0 % vol.
JoctynHbiii 06bem / Available volume: CONEPKAHNE CAXAPA 6,0-150 r/n
0,75L /1,640 kg RESIDUAL SUGAR 6,0-15,0 g/l
Pasmep 6yTbinku / Bottle size: KNCNOTHOCTL 5-81/n
2@ i 1 B2 @i TOTAL ACIDITY 5-8g/l
) )
KAJTOPUNHOCTb 75,9 kian
Bnoxenue B ropposiunk / CALORICITY 75,9 keal

Embedding in a corrugated box: 6

OPTAHOJIENTUYECKUE XAPAKTEPNCTUKWM / ORGANOLEPTIC FEATURES:
LLITpux kom Ha eguHULY npoayKLumu /

Barcode on unit of production: LIBET OT CBET/I0-PO30BOro A0 PO30BOTO
4607062864333 COLOUR From light pink to pink

APOMAT Pa3BuTblii, TOHKWIA, COOTBETCTBYIOLLMIA TUNY
LLITpux koA Ha rpynmnoByto ynakoBKy /

o BOUQUET Developed and delicate, corresponding to the type

Barcode for group packaging:
14607062864330 BKYC [MonHbIN, rapMOHUUHBII, 6€3 TOHOB OKUCIEHHOCTY

TASTE Full and harmonious, without oxidation notes

TEMIMEPATYPA INMOJAYU 6-8°C

SERVING TEMPERATURE 6-8°C

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on 353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,
a pallet (Euro): 64 yn. 3aBogckas 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.
Number of packages in the layer: 16 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

KonuvecTBo ynakoBok B cnoe /




