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*- WATO TAMAHDb *

Poccuitckoe BUHO € 3aLuiLeHHbIM reorpaduyeckum ykasaHuem «KybaHb.
TamaHckuit nosiyocTpos» nonycnapakoe 6enoe «Lllato Tamans. LLlapaoHe-
COBUHBOH»

Russian white semi-sweet wine «Chateau Tamagne. Chardonnay-Sauvignon»
with Protected Geographical Indication «Kuban. Taman Peninsula»

OINMNCAHUME BUHA / WINE DESCRIPTION:

CopToBas cepusi Chateau Tamagne — 3To KkauecTBeHHble BUHA ANS LIMPOKOTO Kpyra
notpebuTeneit — MX OTIMYAET COPTOBAst TUMUUYHOCTb, YUCTble apomartbl M BKyCbl. Buna
M3roToBNEHbl M3 OTOOpHOro BMHOrpaja, cobpaHHOro Ha BUHOTpPafHMKax arpopupmbl
«OxHas» na Tamanckom nonyoctpoee KpacHopapckoro kpasi. [lepepaboTka Bepétcs
Ha BbICOKOTEXHOJIOTMYHOM eBponeickom 06opyaoBaHuK, KOTOpOe MO3BOASET NoNyyaTh
KayecTBeHHbIi BuHOmaTepuan. Cepus Chateau Tamagne cospgaHa no knaccuyeckum
TEXHONOFUAM, a [ANS CHWKEHUs KMCIOTHOCTU NpUMeHsieTcss MeTop s6104HO-MON0YHOTO
6poXxeHus], B pe3ysibTaTe Yero BUHa IBNSIOTCs 6olee MArKMMN U FrapMOHUYHBIMMU.

Poccuitickoe BuHo ¢ 3IY «Kybanb. TamaHckuit nonyoctpos» nonycnagkoe 6enoe «lllato
Tamanb. Llappone-CoBuHboH» npeactaBneHo B kynaxe Llapapone u CosunboH bnan.
Knaccuueckoe couetanne copToB ¢opmupyet cbHanaHcupoBaHHbIi Npoduib ¢ MATKOM,
0OCBeXalLei TEKCTYPO 1 IETKO apoOMaTUUECKON BbIPasUTE/IbHOCTbIO.

Lieer BuHa B 6Ookane nepenuBaeTCs CBETIO-COOMEHHbIM C 30JI0TUCTLIMU OTTEHKaAMMU.
ApomaT CBeXWil, C [eNKATHbIMU LBETOYHbIMU U (GPYKTOBbIMM HOTamu. Bkyc msirkui,
NOJIHbIN, FTAPMOHUYHBII, C MPUATHOW CNAA0CTbI0 U YUCTbIM nocneskycuem. «lllato TamaHsb.
LllapaoHe-CoBUHBLOH» naeanbHO A8 BCTPeY C APY3bsIMU, CEMENHbIX Y)XMHOB U OTAbIXa 3a
ropoaom. Xopolo coveTaeTcsi ¢ NEFKMMU 3aKyckamu, canatamu, 6aiopamm us poibbl U NTULLBIL
PexomeHnayemas Temnepatypa nogauun 5-7 °C.

The Chateau Tamagne varietal series is a range of quality wines aimed at a wide audience,
distinguished by their typicity, pure bouquet, and clean taste. The wines are crafted from
selected grapes harvested from the vineyards of the Yujnaya Agricultural Company on the
Taman Peninsula in the Krasnodar Krai. Processing is carried out using high-tech European
equipment, which allows for the production of quality 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.

The Russian white semi-sweet wine «Chateau Tamagne. Chardonnay-Sauvignon» with PGl
‘Kuban. Taman Peninsula’ is presented as a blend of Chardonnay and Sauvignon Blanc. This
classic blend of varieties creates a balanced profile with a soft, refreshing texture and light
aromatic expressiveness.

In the glass, the wine shimmers with a light straw colour and golden hues. The bouquet is
fresh, with delicate floral and fruity notes. The taste is soft, full, and harmonious, with pleasant
sweetness and a clean aftertaste. ‘Chateau Tamagne. Chardonnay-Sauvignon’ is perfect for
get-togethers with friends, family dinners, and countryside vacations. It pairs well with light
starters, salads, and dishes featuring fish and poultry. The recommended serving temperature
is 5-7°C.

LIENNEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO KeHwwmHbl 1 my>xcunHbl oT 28 no 45 net. Chepa
MOTPEBUTENA nesTenbHocT: paboTa B Haiime, paboTa B roc.
PORTRAIT OF POTENTIAL yUpexXAeHUsX, CTaTyC OT MeHekepa 0 PYKOBOAUTENS!
CONSUMER cpepnHero 3BeHa. MIHTepechl: cemeiiHblit OTABIX,

OTAbIX C APY3bAMU 3arOPOAOM, KYJIMHAPUS, YBIIEUEHbI
paboToit, He MHTepeCyIoTCs LOPOTMMM TOBAPaMM 1
pexxe CoBepLIAIOT UMMY/ILCUBHBIE MOKYMKM, aKTUBHbIE,
otBeTcTBeHHble / Women and men aged between 28
and 45. Occupation: employed in the private or public
sector, ranging from manager to mid-level executive
positions. Interests: family time, socialising with friends
in the countryside, cooking. They are dedicated to
their work, not interested in premium goods, and make
impulse purchases less frequently. They are active and
responsible

MOTWMBbI 014 Bbi6op B noucke LeHa 1 KauecTBO, N1aKOHUYHBbI

COBEPLUEHWMA MOKYIMNKWM M3aiiH, UHTpec K 6peH,u,y, YBEPEHHOCTb B TOBape,

MOTIVES FOR PURCHASE BbIGOP Ans panbHeiweii npussisaHHocTu / 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

NnoBO4bI ON14 [Moxop B rocTu, BCTpeya apysei, BbIXOJHbIE C CeMbei,
MNMOTPEBNTEHNA nukHuk / Visiting, meeting friends, spending weekends
REASONS FOR with family, and having picnics

CONSUMPTION

LIEHOBOE Middle

MNO3NMLUMOHNPOBAHUE

PRICE POSITIONING
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Poccuiickoe BMHO ¢ 3alumuieHHbIM reorpaduueckum ykasaHmem «Kybanb. TamaHckuin
nonayocTtpos» nonycnaakoe 6enoe «Lllato Tamaub. LLlapgone-CoBuHbOH»

Russian white semi-sweet wine «Chateau Tamagne. Chardonnay-Sauvignon» with
Protected Geographical Indication «Kuban. Taman Peninsula»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuii kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaoxe, CoBuHboH Benblii
VARIENTAL Chardonnay, Sauvignon Blanc
CMNoCOb NOCAKM MexaHNU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPbIBHO, TUM LWINANepbl - METaNNYecKas C O4HUM spyCom
nposonoku, popmuposka A30C; OLMHKOBAHHAS C TPEMS ipycamu NPOBOOKH,
BepTUKanbHas Gpopmmuposka

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

CrocoOb YbOPKMN MexaHn3npoBaHHbiIit
METHOD FOR HARVESTING Mechanized
MEPVO[, CBOPA CeHTs16pb
HARVEST PERIOD September

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

Pasmep byTbinku / Bottle size:
289cm/h296 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644523293

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644523290

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on

a pallet (Euro): 72

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 18

YPOXXANHOCTb
YIELD OF GRAPES

Lappowe - 77,72 u/ra, CoBunboH benbiit - 79,563 u/ra
Chardonnay - 77,72 q/ha, Sauvignon Blanc - 79,53 q/ha

CPE[HUI BO3PACT 103
AVERAGE AGE OF VINS

LLlapaowe - 9 net, CoBuHboH benbiii - 11 net

Chardonnay - 9 years, Sauvignon Blanc - 11 years

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpasa ocyuiectsisercs Ha caxapax He meHee 20,0 r/100cm?. lMepepaboTky n
npeccoBaHue BMUHOrpaja rnpoBoaaT Kaxaoro coprta oTAe/lIbHO B MATKOM pexume, uTObbI He
JKCTparupoBaThb I'IOJ'IMCIJEHO)'II:I U3 KOXWUbl BUHOTrpaja. OcBeTnexHune cycna nposogmuTea ¢
MOMOLLbIO TEXHOIOTUYECKOoro cnocoba - (b!'IOTaU,Mﬂ. 3arem nposoagmTca 6pO)K€HME B €MKOCTAX
13 HepxaBelowllen ctanu npu Temnepatype 16-18 rpagycos. bpoxenne octaHaBauBaioT npu
coaepxanumn caxapos 18-38 r/am?, nytem oxnaxaenus go - 0°C. lNocneaytoume onepauum no
obpaboTke u XpaHeHIo NPOBOAAT NPU NOHWXKEHHbIX TeMNepaTypax.

Grapes are harvested with su§ar content of at least 20 g/100 cm®. Processing and pressing of
each grape variegly are carried out separately and gently to avoid extracting polyphenols from
the grape skins. The must is fined using the flotation technique. Fermentation takes place in
stainless steel tanks at 16-18°C. Fermentation is halted when the residual sugar content reaches
18-38 g/dm? by cooling to 0°C. Subsequent operations for processing and storage are carried
out at reduced temperatures.

BbIAEPXKA

bes Bbiepxku B aybe

No oak ageing

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 10,0-12,0 % 06.
ALCOHOL 10,0-12,0 % vol.
COOEPXAHUME CAXAPA 18,0-38,0 r/n
RESIDUAL SUGAR 18,0-38,0 g/I
KNCNOTHOCTb 5-7rt/n

TOTAL ACIDITY 5-7g/l
KANTOPUMHOCTb 84,8 kkan
CALORICITY 84,8 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LUBET OT CBET/I0-COJIOMEHHOIO 40 COJTIOMEHHOIO C 30/I0TUCTbIM OTTEHKOM
COLOUR From light straw to straw with a golden hue

APOMAT TUNUUHBIN, COPTOBOM, C NETKUMM LIBETOUHBIMU U PPYKTOBBIMU HOTAMM
BOUQUET Typical, varietal, with light floral and fruity notes

BKYC [MonHbIi, MATKKI, rAPMOHUYHBIN, 6E3 MOCTOPOHHMUX TOHOB

TASTE Full, soft, harmonious, without extraneous tones

TEMIMEPATYPA MOOAUN 5-7°C

SERVING TEMPERATURE 5-7°C

353531, Pocceus, KpacHopapcekuii kpait, Tempirokekuii 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



