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TAMAGNE

*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nonyoctpoBs» cyxoe kpacHoe «Pyx. LLlaTo TamaHb»

Russian dry red wine «Rouge. Chateau Tamagne» with Protected
Geographical Indication «Kuban. Taman Peninsula»

OINMNCAHUE BUHA / WINE DESCRIPTION:

CoproBas cepus Chateau Tamagne — 3To kauecTBEHHble BUHA AJis LIMPOKOIo Kpyra
notpebutenei — ux oTanUaeT COpPTOBasi TUMUUHOCTb, YNCTble apoMaThbl U BKyCbl. BuHa
M3roTOBJIEHbl U3 OTOOPHOro BUHOrpaaa, coOpaHHOro Ha BUMHOTPajHUKax arpodpupmbl
«lOxHas» Ha TamaHckom nonyoctpose KpacHopgapckoro kpasi. [Nepepabotka Begéres
Ha BbICOKOTEXHOIOrMYHOM eBporneiickom 060pya0BaHuK, KOTOPOE NO3BONSET Noy4aThb
oTAnuHbIN BuHOMaTepuan. Cepus Chateau Tamagne cospgaHa no knaccuueckum
TEXHO/IOTUSAIM, a A/15 CHUXXEHUS KUCTIOTHOCTU NPUMeHsieTCst MeTo, 16104HO-MONOUHOTO
6poxeHus), B pesynbTaTe 4ero BUHA CTaHOBSTCS Goee MATKMMU U FAPMOHUYHBIMU.

Poccuiickoe BuHo ¢ 3IY «Kybanb. TamaHckuit nonyoctpos» cyxoe kpacHoe «Pyx.
LLlato TamaHb» narorosneHo u3 coptos Liairenst TamaHckuit u Canepasu. B 6okane
oHo ry6oKoro kpacHoro ugera c¢ GnaropogHbimm pybuHoBbiMu Gankamu. B courom,
BbIPA3UTELHOM apomarte OLLyLLaloTCsl OTTEHKM YepHbIX W KpacHbiX ¢pykToB. B
OKPYI/IOM, HaCbILEHHOM BKyce Npeob/afaloT TOHA YEPHOCIMBA U BSUIEHON BULLHM.
XopoLuo CTPyKTYpUpOBaHHbIE, MSITKME TAHUHBI COCTABJISIIOT FAPMOHUYHOE COYeTaHue ¢
$pykToBOI KMCnOoTHOCTBIO. Cyxoe KpacHoe «Pyx. LLlaTo TamaHb» Xopoluo coderaercs ¢
6opammn u3 G6enoro msica u oBowamm Ha rpune. Pekomenayemas Temnepatypa nopaumv
—14-16 °C.

The Chateau Tamagne varietal series is a range of quality wines aimed at a wide
audience, distinguished by their varietal 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
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.

The Russian dry red wine ‘Rouge. Chateau Tamagne’ with PGI ‘Kuban. Taman Peninsula’
is made from the Tamagne Zweigelt and Saperavi varieties. In the glass, it presents a
deep red colour with noble ruby highlights. The juicy, expressive bouquet reveals notes
of black and red fruits. In the rounded, rich taste, flavours of prunes and dried cherries
predominate. Well-structured, soft tannins create a harmonious balance with the fruit
acidity. The dry red ‘Rouge. Chateau Tamagne’ pairs well with white meat dishes and
grilled vegetables. The recommended serving temperature is 14-16°C.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LLEJIEBOTO KeHuwmHbl n my>xunHbl oT 28 go 45 net. Chepa
MOTPEBUTENA nestenbHocTw: pabota B Halime, paboTa B
PORTRAIT OF POTENTIAL rocyupexaeHusx, ctaTyc oT MeHeaxxepa 10
CONSUMER pykoBOaMTeNs cpefHero 3BeHa. MiHTepecsI:

CemelHbIN OTAbIX, OTABIX C 4PY3bsMU

3aropofiom, KyJiMHapusi, yBiieueHbl pabotoi,

He MHTepeCcyloTCst AOPOrMMM TOBApaMU U pexe
COBEpLLIAIOT MMIYJIbCUBHbIE MOKYTKM, 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

MOTWBbI OJ14 BbiGop B moucke ueHa 1 Ka4ecTBo, NaKOHUUYHBIN

COBEPLLUEHWA MOKYTKN [M3aiiH, UHTpec K GpeHay, yBepeHHOCTb B TOBape,

MOTIVES FOR PURCHASE BbIGOp A1 panbHeiiwei npusssadHocTu / 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 A1 [Moxop B rocTu, BCTpeya apysei, BbIXO4HbIE
MNOTPEBJIEHNA ¢ cembelnt, NUKHKK / Visiting, meeting friends,
REASONS FOR spending weekends with family, and having picnics
CONSUMPTION

LIEHOBOE Middle

NMO3NLIMOHNPOBAHUE

PRICE POSITIONING
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TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Lisaiirenst TamaHckuii, Canepasu
VARIENTAL Tamagne Zweigelt, Saperavi
CroCOb NocAgKn MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanised

CrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPLIBHO, TUM LWINANepbl - METANINYECKast C OJHUM sPyCOM
NPOBO/NOKM; OLMHKOBAHHAS C TPEMs SipyCamm NpoBOJIOKM

Stem unprotected, trellis system: metal with a single wire tier; galvanised with three
wire tiers

CroOCOBb YBOPKM
METHOD FOR HARVESTING

MexaHU3UPOBaHHbII U PyYHOI

Mechanised and manual

MEPMO[ CEOPA
HARVEST PERIOD

CeHnTs6pb-OkT16pb
September-October

YPOXANHOCTb
YIELD OF GRAPES

Canepasw - 82,47 u/ra, Lisairenst TamaHckuii - 133,42 u/ra
Saperavi - 82,47 q/ha, Tamagne Zweigelt - 133,42 q/ha

CPEZIHMI BO3PACT J103
AVERAGE AGE OF VINS

Canepasu - 11 ner, LiBaiirenst TamaHckuii - 12 net

Saperavi - 11 years, Tamagne Zweigelt - 12 years

JocTynHbiii 06bem / Available volume:
0,75L /1,257 kg

Pasmep byTbinku / Bottle size:
28,0 cm/h300cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644523200

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644523207

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

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

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaga ocyuiectsnisietcs Ha caxapax ot 21%. [lepepaboTka nposoautes
no «kpacHomy crocoby» otaenbHo Kaxporo copta. MNocne apobnenns BuHorpaja,
nonyuexHyio mesry cynbputupyiot no 50 (cBo6oaHas) u onpasnsioT Ha GpoxeHue Ha
YUCTBIX KY/IbTYPax APOXIKei, B eMKOCTAX U3 Hepxaselolieil cTanm npu temnepatype
10 25 rpasycos. [nasatoulyio «lwanky» Mesru B eMKOCTaX cucTeMaTUYecKu opoLlaloT,
nepekaunBas HUKHUM CTIOU Cycna Ha NOBEPXHOCTb «lanKu» Ans nyullein 3KCTpakym
KpacsiujMx BelecTB M3 KOXuuUbl BuUHOrpaja. [locne 6poxeHus npoussoauTes
oTpenenve Gpopasuiero cycna oT mesru, mesry npeccywoT. [locne cnupTtoBoro
GpoxkeHUsi NMPOBOAST BHeceHWe uucTOM KynbTypbl bakTepuit ans AMbB. [locne
okonuanus AMB, nposoauTcs KynaxupoBaHue BUHOMATepana W yTBepXAeHue
obpasua geryctayMoHHoi kKomuccueit.

Grapes are harvested at sugar levels of 21% or higher. The processing follows the ‘red
method’, with each grape variety processed separately. After crushing the grapes, the
resulting pomace is sulphurised to 50 (free) and sent for fermentation on pure yeast
cultures in stainless steel tanks at temperatures up to 25°C. The pomace ‘cap’ at the
top of the tanks is regularly irrigated by pumping the lower must layers to the surface
for better extraction of colour compounds from the grape skins. After fermentation,
the fermenting must is separated from the pomace, and the pomace is then pressed.
Following alcoholic fermentation, a pure culture of bacteria is introduced for MLF.
After the completion of MLF, blending of the base wine is carried out, and the sample is
approved by the tasting commission.

BbIAEPXKA
FINING

bes Bbiepxku B aybe

No oak ageing

AHAJTIMTUYECKWNE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnunpPT 10,0-12,0 % 06.
ALCOHOL 10,0-12,0% vol.
COOEPXAHWE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR max 4,0 g/l
KMUCIIOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70¢g/l
KANTOPUMHOCTb 71,2 kkan
CALORICITY 71,2 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET OT KPacHOTO 10 TEMHO-KPACHOTO C FPaHaTOBbIM UK PYOUHOBLIM OTTEHKOM
COLOUR From red to deep red with garnet or ruby hue

APOMAT Pa3BuTbIN, HACBILLEH TOHAMMW YEPHBbIX U KpacHbiX GPyKTOB

BOUQUET Developed, rich with notes of black and red fruits

BKYC YuCThIi, MONHbBIN, OKPYT/bINA, FAPMOHUYHBI

TASTE Clean, full, well-rounded, balanced

TEMIMEPATYPA MOOAYN 14-16°C

SERVING TEMPERATURE 14-16°C

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

yn. 3aBoackas . 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



