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Chateau
TAMAGNE

+ WATO TAMAHD -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasanuem «KybaHb.
TamaHckuit nonyoctpos» nonycnapakoe 6enoe «LLIATO TAMAHb. CEJIEKT BJTAH»
Russian wine with protected geographical origin “Kuban. Taman Peninsula”
semisweet white “CHATEAU TAMAGNE. SELECT BLANC”

OIMNCAHUE BUHA /WINE DESCRIPTION:

Cepus «lllato Tamanb CenekT» - 3TO CTW/bHblIE U sIpKME BMHA, co3faHHble Ge3
BbIAEPXKKH, YTOObI NPOJEMOHCTPUPOBATL COPTOBbIE XaPaKTEPUCTUKU B aBTOPCKOM
npoutenun. Buna «Lllato Tamanb CenekT» - 418 TeX, KTO NIOOUT 3KCNEPUMEHTUPOBATL
M OTKpbIBaTb A/ cebsi pasHoobpasme oTevecTBeHHbIX BUH. [JM3ailH 3TUKETKM
BbINOJIHEH B CTUJIE CYNPeMaTn3ma, KoTopbiit Hanbonee NOMHO OTpaXkaeT KOHLENLMIo
[laHHOTO BUHA, FAe CyThb NpocCTa u ryboka oT NepBoro rnoTka 1 4o nocnefHemn Kanim.
Otuketka «LLlato Tamanb Cenekt» 6yaro ropoput: «Camoe BaHOE BHYTPU».
Poccuiickoe BuHO ¢ 3IY «KybaHb. TamaHCKuit nonyocTpos» nosycnajgkoe denoe
«lllato Tamaub. Cenekt bnaH» cos3paHo U3 NONyNsSPHOro Kjaccuyeckoro copra
BMHOrpaja «wappaoHe». LIBeT BMHa BapbupyeTcsi OT CBETNO-COJIOMEHHOIO [0
COJIOMEHHOTO, C 30/I0TUCTbIM OTTEHKOM. ApOMaT TUIMUUHBIIi, COPTOBOIA, ¢ Npeobnapa-
Huem (pyKTOBbLIX HOT. BUHO OTMUaETCs MOSTHBIM, MSITKMM U FAPMOHUYHBIM BKYCOM.
BenukonenHo noaxoaut k 671104amM UTaNbAHCKOM KyXHU: 1a3aHbe, PABMOJIU C CbIPOM 1

LWINMHATOM, TEMJIbIM canaTtamc NPAHBIMU TPAaBaMy, a TAKXXe K MOJIObIM Cbipam.

“Chateau Tamagne Select” series is a stylish and vibrant wine created without aging to
demonstrate varietal characteristics in the author's reading. Wines "Chateau
Tamagne Select" - for those who like to experiment and discover the diversity of
domestic wines. The label design is made in the style of Suprematism, which most fully
reflects the concept of this wine, where the essence is simple and deep from the first
sip to the last drop. The label "Chateau Tamagne Select" seems to say: "The most
important thingisinside."

Russian wine with PGl “Kuban. Taman Peninsula’ semisweet white "Chateau Tamagne.
Select Blanc" created from the popular classic grape variety" Chardonnay ". The color
of the wine varies from light straw to straw, with a golden hue. The aroma is typical,
varietal, with a predominance of fruit notes. The wine has a full, soft and harmonious
taste. Great for Italian cuisine: lasagna, ravioli with cheese and spinach, warm salads
with herbs, as well as young cheeses.
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LIENEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTO
MOTPEBUTENA/
PORTRAIT OF
POTENTIAL CONSUMER

MOTWVBbI 0J19 COBEPLLUEHWA
MOKYIKW/
MOTIVES FOR PURCHASE

noBoOdbl A4 NOTPEBEHUSA/
REASONS FOR CONSUMPTION

LLEEHOBOE NMO3nuUMOHNPOBAHUE/
PRICE POSITIONING

Bospact 25-40 net, akTuBHble loan,
MHTepecyiolnecsi BAHOM 1 ero
pasHoobpasuem / 25-50 years old, active
people interested in wine and its variety

XenaHue akcnepumeHTUpPOBATb U OTKPbLIBATHL
pasHble oTeuecTBeHHble BuHa / The desire

to experiment and discover different
domestic wines

MocelyeHne pectopaHa unm n06UMoit
BUHOTEKM, FAe peryaspHo npuobperatores
HoBble obpa3ubl BuH / Visit to a restaurant or
a favorite wine cellar, where new samples

of wine are regularly purchased

Bunnas kapra pectopana go 1200 py6 /
Wine cart of restaurant under 1200 RUB
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* WATO TAMAHD -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasanuem «Kybanb. TamaHckmii nonyoctpos»
nonycnapakoe 6enoe «LUATO TAMAHb. CEJIEKT BJIAH»

Russian wine with protected geographical origin “Kuban. Taman Peninsula” semisweet white
“CHATEAU TAMAGNE. SELECT BLANC”

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlapaone
VARIETAL Chardonnay
CMNOCOBb NMOCAKM Pyuroit

METHOD OF PLANTATION  Manual

CrOCOB BbIPALLIMBAHWS  CnupanbHblii kopaoH, loiio
METHOD OF GROWING

CroCob YbOPKMN Pyunoit
METHOD FOR HARVESTING Manual

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

Pa3amep 6yTbinku/Bottle size:

@ 8,1cm; h 29,6 cm

Bnoxenue B ropposmk/ Embedding

in a corrugated box:
6

LLITpux kop, Ha eauHULY npoayKuuu/
Barcode on unit of production:
4630037253863

LLITpux Ko/, Ha FpynnoByIo ynakoBKy/
Barcode for group packaging:

14630037253860

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

72

KonuuecTBo ynakosok B cnoe /
Number of packages in the layer:
18

MEPNO[ CEOPA 10-20 aBrycTa

HARVEST PERIOD 10th-20th of August

YPOXAMHOCTb 100 u/ra

YIELD IN KG OF GRAPES

PER HA. 100 cwt/ha

CPEJHUM BO3PACT /103 23roaa

AVARAGE AGE OF VINS 23 years

METOZ, MEPBUYHOWM OcBeTnieHne cycna ¢ Nomolbio HenpepbiBHOM ¢oTaumn. bpoxenne
®EPMEHTALMMN cycna npu TemnepaType 16-18 rpagycoB ¢ ocTaHOBKoOI Gpoxenus

xonogom u obecnnaxusatouweint punbTpayuein. XpaHeHue npu
PRIMARY FERMENTATION MOHWKEHHbIX TemnepaTypax.

BbIJEP)KKA Be3 BblaepXKKM

AGING No aging

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJEPYXAHUE CAXAPA 20-40 r/am3
RESIDUAL SUGAR 20-40 g/dm3
KUCITOTHOCTb 5-7 r/am3
TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 94 kKan
CALORICITY 94 kcal

OPIAHOJIEMTUYECKUE XAPAKTEPUCTUKKN / ORGANOLEPTIC FEATURES:

LBET OT CBETNI0-CONIOMEHHOTO 10 COJIOMEHHOTO C 30/I0TUCTHIM OTTEHKOM
COLOUR From light straw to straw with a golden hue
APOMAT Tunuuelit, copToBoOit

BOUQUET Typical, varietal
BKYC [MonHbIA, MATKWIA, rApMOHUYHDI
TASTE Full, soft, harmonious

TEMTEPATYPA MNOOAYN 12-14°C
SERVING TEMPERATURE 12-14°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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



