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Chateau
TAMAGNE

- WATO TAMAHD -

Poccuiickoe BUHO ¢ 3almiieHHbIM reorpaduueckum ykasanmem «Kybamb.
TamaHckuit nonyocTtpoB» cyxoe po3oBoe «Po3a Tamanu. LLlato TamaHb»

Russian wine with a protected geographical indication «Kuban. Taman
Peninsula» dry rose «Rose de Tamagne. Chateau Tamagne»

OMNMUCAHUME BUHA / WINEDESCRIPTION:

Cepuio Fleurs du Sud ot 6penpa Chateau Tamagne nbst npeacraBuTeNbHULbI
NPeKpPacHOro MoJia 3a CBeXMIN apoMaTt ¢ HOTKamu Arof, ppyKToB M LIBETOUHBIMM
ToHamu. OTauuuTenbHas yepra - sipkasi 3TUKETKa € LBETOYHbIM pucyHkom. B
JIMHeliKe NpeACcTaB/eHbl YeTbIpe CyxXuX BuHa: Gesible, po3oBoe 1 kpacHoe, bnaropa-
ps yemy Kaxabli Hanper obpasey no ekycy. Buna Fleurs du Sud npussanbi

co3jaBaTb BeCeHHe-IeTHee HacTpoeHune, ,obaBnss Kpacku B ropogckue oyaHu.

Poccuiickoe cyxoe pososoe BuHo «Po3sa TamaHu. LLlato TamaHb» - 3T0 colo3 aByx
coptoB: TpamuHep PosoBbiit u Kabepre CoBMHbOH, NMpouspacTalowmx u cobpan-
HbIX B rpaHuuax reorpaduueckoro obvekra «KybaHb. TamaHCKMI NMOTYOCTPOB».
KabepHe CoBMHBbOH 1 TpamuHep, OTiMualoLWmecs UCKIIOUYNTENIbHON LIBETOYHO-LU-
TPOHHOM [OMWMHAHTON, AenalT BUHO YHUKanbHbiM. B Gokane HioaHcbl useTa
UrpaioT CBET/I0-PO30BbIMU U PO30BbIMU BAMKAMY, C MASTMHOBBIM MJIM OPYCHUYHBIM
OTTEHKOM. [apMOHUUHBIA BKYC [JOMOJHSET CJIOXHbINA LBETOUHO-PPYKTOBBII
apomart. «Po3a TamaHw» Xxopowa B nape C OBOLHbIMM cafnatamu, NnacTtoin ¢
mopernpoayKkTamu, pbidHbIMM Galogamu n gaxe Genbim msicom. PekomeHayemas

Temnepatypa nogauu 8-10 °C.

The Fleurs du Sud series from the Chateau Tamagne brand is loved for its fresh
aroma with hints of berries, fruits and floral tones. A distinctive feature is a bright
label with a floral pattern. The line includes four dry wines: white, rosé and red, so
everyone will find a sample to their taste. Fleurs du Sud wines are designed to
create a spring-summer mood, adding color to the city everyday life.
Russian dry rose wine “Rosa Tamani. Chateau Tamagne" is a union of two varieties:
Traminer Pink and Cabernet Sauvignon, grown and collected within the
boundaries of the geographical object "Kuban. Taman Peninsula". Cabernet
Sauvignon and Traminer, characterized by an exceptional floral-citron dominant,
make the wine unique. In the glass, nuances of color play with light pink and pink
—— e : 4P / highlights, with a raspberry or lingonberry tint. The harmonious taste is
s Sfi DE TAMAGNE LA > complemented by a complex floral and fruity aroma. "Rose de Tamagne" is good
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el paired with vegetable salads, pasta with seafood, fish dishes and even white meat.

The recommended serving temperature is 8-10 °C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO [penumyuiecTBEHHO XeHLWMNHbI 25+,
MNMOTPEBUTENSA/ umelolne cpegHuit [ocTaTok,
PORTRAIT OF npeano4ynTalolme nerkue cyxme BUHaA/
POTENTIAL CONSUMER Mostly women aged 25+, with an average

income, preferring light dry wines

OTMBLL U CoBEpuEN Koo o e e o
MOKYMKN/ pasymuon promu

odopmnenun/
MOTIVES FOR PURCHASE Quality wine «for every day» at a reasonable

price in a bright floral design

NOBO/bl A1 MOTPEBJIEHUS/ BeTpeuu ¢ Apy3bsimu, cemeiHbIi yXkuH/
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LEEHOBOE NMO3NUMOHNUPOBAHWE/  Poccuiickoe BUHO LLeHOBOTO CermeHTa
PRICE POSITIONING «medium»/
Russian wine of the price segment «medium»




Poccuiickoe BUHO ¢ 3auuiLeHHbIM reorpadpuuecknm ykasanmem «KybaHb.
TamaHckunit nonyoctpos» cyxoe po3sosoe «Po3za Tamanu. LLlato TamaHb»

‘r Russian wine with a protected geographical indication «Kuban. Taman
Peninsula» dry rose «<Rose de Tamagne. Chateau Tamagne»

TEXHUYECKAS UHOOPMALIUSA / TECHNICAL INFORMATION:

A
Chateau
I AMAGNE MECTO NMPOM3BO/JCTBA  Poccus, KpacHoaapcekwii kpait, Tempiokckuit paiion
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

* WATO TAMAHD -

COPT Tpamunep Po3zosbiit, KabepHe CoBUHbOH
VARIETAL Traminer Pink, Cabernet Sauvignon
CIroCOb NOCAOKN MexaHuU3npoBaHHbIN

METHOD OF PLANTATION  Mechanized

Cnocob Bb|PAL|_|,V| BAHUSA LLITtamboBbIN He prbIBHOVI, Tvn wnasnaepbl - MeTasyinyeckas ¢ OgHUmM
APYCOM NPOBOJIOKM, METAINYECKas € ABYMS spyCami npoBOIOKH,
METHOD OF GROWING meTanImueckas OLMHKOBaHHas C TPEMS APYCamu MPOBOJIOKM

CIroCcoOb YBOPKN MexaHU3npoBaHHbIN
METHOD FOR HARVESTING Mechanized

NMEPMNO[ CBOPA CeHTA6pb-0KTAOPL
HARVEST PERIOD September-October

YPOXXAMHOCTb, 1y/ra

YIELD IN KG OF GRAPES
PER HA,, cwt/ha

Tpamunep Pososbiii - 132,18 u/ra, Kabepre CoBunboH - 123,51 u/ra
Traminer Pink - 132.18 cwt/ha, Cabernet Sauvignon - 123.51 cwt/ha

CPEHUM BO3PACT /103, et Tpamunep Po3sosbiit - 10-16 net, Kabepre CoBuHboH - 4-20 net
AVARAGE AGE OF VINS, years ~ Traminer Pink - 10-16 years old, Cabernet Sauvignon - 4-20 years old

Y MeTop nepsuuroit pepmentaumun TpamuHepa Pososoro: cbop BuHorpaga ocyuect-
METO/, NMEPBMYHON BAsieTca Ha caxapax 20-22%, npeccoBaHue BUHOTPaja NPOXoAUT B MSATKOM pexume,
GOEPMEHTALNN (4T06bI He aKCTparnpoBath NOAMGEHONbI U3 KOXMLLbI BUHOTPa/a), OCBeTIeHNne cycna

NPOBOAMTCS C MOMOLLbIO TEXHOIOTUYECKOoro cnocoba - pnoTauus. 3aTem npoBoauTCs
6poKeHne ¢ UCNoNb30BAHMEM YUCTOM KYSIbTYPbl APOMOKEN B €MKOCTSIX U3 HepKaBelo-
uieit ctanu npu Temnepatype 16-18 rpagycos. lNocne 6posxkeHusi NpousBoOAUTCS Cbem
C APOXOKEBOTo 0cajka ¢ fAanbHelilei 3aumnToi BuHomaTepuana.

MeTop nepsuunoit pepmentauuu Kabepre CosurboH: cb6op BUHOrpaja ocyuecTss-
eTest Ha caxapax 22-24%. MNepepaboTka npoBoauTes no «kpacHomy criocoby». MNocne
npobnienns BUHOrpaaa, nonydeHHyio mesry cynbdutupyiot ao 50 (cBobopHas) u
onpasnsioT Ha BpoXKeHne Ha YNCTbIX KybTypax APOdOKeil, B €MKOCTSIX U3 HepiKaBelo-
uieit ctanu Npu Temnepartype 40 25 rpajgycoB, C peryisipHbiM OpOLIEHUEeM «LLanku»
mesru. [Mocne 6poxxeHnsi NPoUsBOAMTCS CbeM BUHOMAaTepHana ¢ poXOKeBOro ocagka
1 BHECEHWe YUCTOI KybTypbl GakTepuit ans AMbB.

The method of primary fermentation of Traminer Rose: grapes are harvested on
sugars of 20-22%, grapes are pressed in a soft mode (so as not to extract polyphenols
from the grape skins), the must is clarified using a technological method - flotation.
PRIMARY FERMENTATION Then fermentation is carried out using a pure culture of yeast in stainless steel tanks
at a temperature of 16-18 degrees. Atter fermentation, it is removed from the yeast
sediment with further protection of the wine material.
Method of primary fermentation of Cabernet Sauvignon: grapes are harvested on
sugars of 22-24%. Processing is carried out according to the "red method". After
crushing the grapes, the resulting pulp is sulphated 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 "cap” of the pulp. After fermentation, the
wine material is removed from the yeast sediment and a pure bacterial culture is
introduced for malolactic fermentation

BbIJEP)KKA bes Bbigepxkmn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTIN / ANALYTICAL FEATURES:

CnuPT 10,5-12,5 % 06.
LocTynHbiit 06bem/Available volume: ALCOHOL 10,5-12,5 % Vol.
0,75L/ 1,24k

‘ /1 & COJIEPKAHUE CAXAPA He 6onee 4,0 r/n
Pasmep GyToinku/Bottle size: RESIDUAL SUGAR Not more than 4,0 g/|
?82cm/h30,7cm KMCNOTHOCTb 6,0+1,0 r/n
X TOTAL ACIDITY 6,0£1,0 g/l

Bnosxenue B ropposiumnk/ Embedding
in a corrugated box: KANMOPUNHOCTb 74 kxan
(§] CALORICITY 74 keal

OPTAHOJIEMTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:
LLITpux Kop Ha eguHULY npoayKuun/ 5 _

B B . a3/IMYHOU UHTEHCUBHOCTH, OT CBETJ/I0-PO30BOIro 40 TEMHO-PO30BOIro ¢
Embeddlng ina Corrugated box' L"BET 6pyCHM‘IHbIM Wan MaJMHOBbIM OTTeHKO'\l: P
Varying intensity, f light pink to dark pink with li b b

4630037250503 COLOUR una}:ﬂ%:\z:nm y, from light pink to dark pink with lingonberry or raspberry
LLITpux Kog, Ha rpynnoBylo ynakoBky/ APOMAT UseTouno-¢pyKToBbIi
Barcode for group packaging: BOUQUET Floral fruity
14630037250500 BKYC CBeXMUit, rApMOHUYHBbIIA, NOJTHbIV

TASTE Fresh, harmonious, full

TEMIEPATYPA NMOOAYN 8-10°C

KonuuectBo ynakoBok Ha nogaoHe SERVING TEMPERATURE 8-10°C
(eBpo) / Number of packages on a
pallet (Euro): 353531, Poccus, KpacHopapcekuii kpait, Tempiokekuii paitoH, ct. CTapoTutapoBckas,

79 yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

e e 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

Number of packages in the layer:
18




