CHATEAU
TAMAGNE

UEHTP 3HONOrUU WATO TAMAHD

KPACHOE

POCCUMCKOE BUHO C 3ALIUIEHHBIM
FEOTPAOUYECKUM YKASAHUEM

0 Fyoans. Tauarcred ﬁrﬁ/yﬂr'/ﬂ/)nﬂ/

[

]

= =2

T
Chateau
TAMAGNE

*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHnem «KybaHs.
TamaHckuit nosiyocTpo» cyxoe kpacHoe «Chateau Tamagne. Rouge /
LLlaTo TamaHb. Pyx»

Russian wine with protected geographical indication «Kuban. Taman
Peninsula» dry red «Chateau Tamagne. Rouge»

OINMNCAHUE BMHA / WINE DESCRIPTION:

BuHa nuHeiikn Chateau Tamagne - 3To HaTypa/bHble BUHA ANS LUIMPOKOTO Kpyra
notpebuTenein, oTanyalowmecs YNCTbIMKM apomaTamu 1 Bkycamu. Buna npoussogstes
n3 otbopHoro BuHOrpapga, cobpaHHOro Ha BuHOrpagHukax arpodupmbl «tOxHas»,
pacnosioxeHHbix Ha TamaHckom nonyoctpose KpacHopapckoro kpasi. Bce onmn
co3paBanuck 6es BbiaepxKku, 4ToObl NPOAEMOHCTPUPOBAaTL COPTOBbIE XapaKTepPUCTUKK
B aBTOPCKOM MPOYTEHUN BUHOAEN1a U OTPaXeHUM Teppyapa MeCTHOCTU.

Poccuitckoe BuHo ¢ 3IY «Kybanb. TamaHckuit nonyoctpos» cyxoe kpacHoe «LllaTto
TamaHb. Pyx» nemMOoHCTpUpyeT yHMKanbHbIM Kynax copToB BuHorpaga KpacHocton
Ananckuit (7 net) n Andenotrta Tamanckas (8 ner). LiBet B 6Gokane 3aBopaxuBaeT
61aropogHbIMK KpaCHbIMU OTTEHKamu ¢ rnybokumu pybuHossimm Bankamm.
HacbileHHbI apomaT YepHbIX M KpacHbiX GPYKTOB AOMOMHEH MOJTHbIM U FTAPMOHUYHBIM
BKycom. KpacHoe cyxoe BuHo «LLlato TamaHb. Pyxx» HenpemeHHO 3anoMHUTCS Kaxn,0-
My, KTO ero nonpobyet! MoxeT nofaBaTbcsi K CBUHUHE, TOBsIAMHE, @ TAKXKE HEKOTOPbIM
BMAAM MOPCKO pbiObI: TyHLy, nanTtycy, kambane.

Wines of the Chateau Tamagne brand are natural wines for a wide range of consumers,
distinguished by pure aromas and tastes. The wines are made from selected grapes
collected in the vineyards of the Yuzhnaya agrofirm, located on the Taman Peninsula of
the Krasnodar Region. All of wines were created without aging to demonstrate the
varietal characteristics in the author's interpretation of the winemaker and reflect the
terroir of the area.

Russian wine with PDO «Kuban. Taman Peninsula» dry red «Chateau Tamagne. Rouge»
demonstrates a unique blend of grape varieties Krasnostop Anapskiy (7 years) and
Ancelotta Tamanskaya (8 years. The color in the glass captivates with noble red shades
with deep ruby highlights. The rich aroma of black and red fruits is complemented by a
full and harmonious taste. Red dry wine «Chateau Tamagne. Rouge» will certainly be
remembered by everyone who tries it! Can be served with pork, beef, as well as some
types of sea fish: tuna, halibut, flounder.

LIENEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO JKeHLWMHbBI 1 My>KUnHbI OT 28 nleT. AKTUBHbIE,

MOTPEBUTENA OTBETCTBEHHbIE, MPeAnoYnTaloT ceMelHblii OTAbIX ,
PORTRAIT OF POTENTIAL OTABIX C APY3bSIMU 32 TOPOLOM, yBeueHbl paboTon,
CONSUMER penKo coBepLUaloT UMMYbCUBHbIE MOKYMKU
/ Women and men from 28 years old. Active,
responsible, prefer family vacations, vacations with
friends outside the city, passionate about work,
rarely make impulsive purchases
MOTWBbI /14 BbiGop B noucke LeHa 1 kKauecTBo, TAaKOHUUHbII

COBEPLUEHWNSA NMOKYTKN
MOTIVES FOR PURCHASE

[M3aiiH, UHTepec K 6peHjy, yBepeHHOCTb B TOBape,
BbIGOp A1 panbHeiweit npuessanHoctn / Choice
in search price and quality, laconic design, interest
in the brand, confidence in the product, choice for
further attachment

MOBOLbI 119
MOTPEBSIEHNS
REASONS FOR
CONSUMPTION

LIEHOBOE
NMO3NLIMOHNPOBAHUE
PRICE POSITIONING

[Moxop B rocTy, BeTpeua apysen, BbIXO4HbIE
¢ cemben, NukHKK / Visiting, meeting friends,
weekend with family, picnic
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Poccuiickoe BuHO ¢ 3awmieHHbiM reorpaduueckum ykasanuem «Kybanb.TamaHckuii nony-
ocTpoB» cyxoe kpacHoe «Chateau Tamagne. Rouge /LLlato Tamatb. Pyx>»

Russian wine with protected geographical indication «Kuban. Taman Peninsula» dry red
«Chateau Tamagne. Rouge»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitioH

Taman Peninsula, Krasnodar Krai, Russia

COPT KpacHocTon Ananckuii, Avyenotta TamaHckas
VARIENTAL Krasnostop Anapskiy, Ancelotta Tamanskaya
CIMNoCOb NMNOCAIKM MexaHN3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHO, TUM WNANEPb - MeTananYeckas C OfHUM SPycom
NPOBOJIOKM; OLMHKOBAHHas ¢ 3-Ms sipycamu NPOBOJIOKM

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

CeHnTs6pb, OkT6pL

YPOXXANHOCTb
YIELD OF GRAPES

KpacHocton Ananckuii - 119,61 u/ra; AHuenotta Tamanckas - 121,25 u/ra

Krasnostop Anapskiy - 119,61 ¢/ha; Ancelotta Tamanskaya - 121,25 c¢/ha

CPE[HMI BO3PACT J103
AVERAGE AGE OF VINS

KpacHocTon Ananckuii - 7neT; AHuenotTta TamaHckas - 8 net

Krasnostop Anapskiy - 7 years; Ancelotta Tamanskaya - 8 years

JocTyntbiii 06bem / Available volume:

0,75 L /1,208 kg

Pasmep byTbinku / Bottle size:
o74cm/h31,9cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eauMHULY NpOAyKLMK /
Barcode on unit of production:
4630037257939

LLITpuX KO, Ha rpymnnoByio yNakoBky /
Barcode for group packaging:
14630037257939

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonunuecTBo ynakoBok B cnoe /
Number of packages in the layer: 20

METOZ, NEPBUYHOM
GEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyuiecTeaseTes Ha caxapax 21-23%. MepepaboTka nposoanTcs
no «kpacHomy cnocoby». [Mocne papobnenus BUHOTpaja, MNONYYEHHYK Me3ry
cynbduTupyiot go 50 (cBoboaHas) u onpasasioT Ha GpoXKeHMe Ha YNCTLIX KYAbTypax
[POXOKei, B eMKOCTAX M3 HepaBelollen cTanu npu TemnepaTtype Ao 25 rpaaycos,
C perynsipHbiM opolieHnem «wanku» mesru. [ocne GpoxeHns NpousBoanTCs Chem
BMHOMATepuana ¢ APOXKeBOro ocajka U BHECEHNe YUCTON KynbTyphl HakTepuii ans
AMB. MNocne okoHuanus IMb npoBoauTes KynaxupoBaHue BUHomaTepuasnos.

The grapes are harvested at 21-23% sugar. Processing is carried out using the «red
method». After crushing the grapes, the resulting pulp is sulphited to 50 (free) and
sent for fermentation on pure yeast cultures, in stainless steel tanks at a temperature
of up to 25 degrees, with regular irrigation of the pulp «cap». After fermentation, the
wine material is removed from the yeast sediment and a pure bacterial culture is added
for malolactic fermentation. After fermentation is completed, the wine materials are
blended.

BbIJAEPXKA
FINING

bes Bbipepxkun

No aging

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHME CAXAPA meHee 7,0 r/n

RESIDUAL SUGAR

less than 7,0 g/I

KWCNOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70g/!
KANTOPUMHOCTb 80,8 kkan
CALORICITY 80,8 kcal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET OT KPacHOTO 10 TEMHO-KPACHOTO C PyBGUHOBbLIM OTTEHKOM

COLOUR From red to dark red with a ruby hue

APOMAT HacbileH ToHamu YepHbIX U KpacHbIX GPYKTOB C LIBETOUHBIMM OTTEHKaAMM
BOUQUET Rich in black and red fruit tones with floral hints

BKYC YuCTbIN, NOJIHBIN, CBEXUI

TASTE Clean, full, fresh

TEMIMEPATYPA NOJAYN 16-18°C

SERVING TEMPERATURE 16-18°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTutapoBckas,

yn. 3aBoackas 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.
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



