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Chateau
TAMAGNE

*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHs.
TamaHckuit nosiyocTpoB» cyxoe 6enoe «Lllato Tamanb [yo»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Cepusi Chateau Tamagne Duo — 3To uctopun o BcTpeuax, banaHce U MUCKpeHHUX
uyBcTBax. Kaxjoe BUHO — 3T0 OTpaXkeHMe B3aUMO/eiCTBUS COPTOB BUHOTPaAa, KoTopbie
nepenneTaloTcs B IMUHBIN, 3aXBaTbIBAIOLLMIA CIOXET apomaTa u Bkyca. KynaxuposaHue
nosBonsieT Jo06UTbCA WHAMBUAYANILHOCTH, CO3JaBasi AOMONHUTE/bHbIE BO3MOXHOCTM
[Ans TBOpuYecTBa BUHOAeNoB. BuHa cepun sBnsiloTcs yHUBepcasbHbIM BbIOOpOM Ha
KaXK[blil leHb C NpeKpacHbIM COOTHOLleHneM LeHa-kayecTBo. Chateau Tamagne Duo
— cepusi Ans TeX, KTO LLEHUT rapMOHMIO BO BKycax M OTHOLIEHUsX, Bbibupas sipkue
MOMEHTbI, KOTOpPble XOUeTes pasfennThb.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpos» cyxoe benoe Chateau
Tamagne Duo M3roToB/ieHO MO K/1aCCU4ECKOI TEXHOIOMMU U3 OTOOPHOro BUHOrpaja
coptoB Lllappone, Bbuanka, [MepBenen, Marapaua, cobpaHHOro Ha NNOJOPOAHBIX
BUHOrpaaHukax TamaHckoro nonyoctposa KpacHopapckoro kpasi. LiBeT BuHa B 6okane
OT CBET/I0-CO/IOMEHHOTO C 30/I0TUCTbIM OTTEHKOM A0 30JI0TUCTOro. XapakTepHbii,
COpPTOBOI apoMaT rapMOHUYHO coueTaeTes ¢ JeNMKaTHbIM, CBeXum Bkycom. Hanbonee
nonHo cyxoe 6enoe Chateau Tamagne Duo packpoeTcsi BcoueTaHum ¢ MOpenpoayKTamu,
pusoTTO, cBeXXMMU cbipamu. lNopasate, npegBapuTensHo oxnaaus go 10-12 °C.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO 20+ MY>XUMHBI U XXEHLLMHBbI, JOXO/, CPEeHUIA N HUXe
MOTPEBUTEJIA cpepHero. [loBepsitoT GpeHay 1 XOTST ero passuTus,
PORTRAIT OF POTENTIAL HOBBIX MCTOPUiIt. HOBATOPbI U 3KCNEpUMEHTATOPBI,
CONSUMER He 6osTCs YAUBAATL, POMaHTUKK, B NOUCKE

OTHOLWEeHU, MoNoAble napbl, KOmnaHusa
€ANHOMbBILLIIEHHNKOB

MOTUMBbI 4114 MHTepecHoe KauyecTBEHHOE BUHO MO pasyMHO
COBEPLLUEHWNA NMOKYMKN LeHe
MOTIVES FOR PURCHASE

MOoBOAbI 4114 Ha kaxablit geHb. Y>kuH, BcTpeua ¢ py3bsmu,
MOTPEBJTIEHNSA noxop, B rocTu, MMKHUK, CBUAAHUE, AEBUUHUK
REASONS FOR

CONSUMPTION

LIEHOBOE medium
MNO3NLUMOHNPOBAHWE
PRICE POSITIONING




¢

Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHunem «Kybab. TamaHckuii nony-
ocTpoB» cyxoe benoe «Lllato Tamanb [yo»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT buanka, LapaoHe, [Nepeeney, Marapaua
VARIENTAL
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OfHUM Spycom
nposonoku popmuposka A30C; meTannnueckas OLMHKOBaHHAS C TPEMS ipycamu
NPOBONOKM C BEPTUKA/bHbIM GOpPMUPOBaHMEM NpUpoCTa

CrMoOCOBb YBOPKM

METHOD FOR HARVESTING

MexaHU3npOBaHHbIN U PyYHOI

MEPMO[ CEOPA
HARVEST PERIOD

ABrycT-oKTsI6pb

YPOXANHOCTb
YIELD OF GRAPES

buanka - 106,68 u/ra, LLlapgone - 88,96 u/ra, lNepseney, Marapaua - 108,64 u/ra

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:
4630037250817

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037250814

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

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 18

CPEZIHMI BO3PACT J103
AVERAGE AGE OF VINS

buanka - 10 ner, LLlappone - 11 ner, NepBexew, Marapaua - 15 net

METO[, NMEPBUYHOW
OEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHorpapa ocyuiectsnsietcs Ha caxapax 19-21%. [peccosaHue BuHorpaga
NpoXoAnT B MATKOM pexunme (‘-ITOGI;I He 3KcTparmposaTtb I'IOJ'II/Id)eHOHbI U3 KOXWULbI
BMHOTpaja), OCBET/IeHNe cycia NPOBOANTCS C NOMOLLbIO TEXHOOTUYeCcKoro cnocoba
- ¢pnoTaums. 3aTem npoBoAUTCS OpoXKEHME B eMKOCTSX U3 HepXaBeloweil cTanu npu
Temnepatype 16-18 rpagycos. [Mocne 6GpoxeHUs NMPOU3BOAUTCS CHEM C APOXKIKEBOIO
ocafika ¢ lafbHeNLMM KynaxnpoBaHnem v 3alnMToin BUHoMaTepuanos.

BbIAEPXKA

bes Bbiaepxku

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

no more than 4.0 g/|

KNCNOTHOCTb 5-7r/n
TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT CBETN0-CONOMEHHOTO C 30/I0TUCTbIM OTTEHKOM [10 30/10TUCTOTO
COLOUR

APOMAT XapaKkTepHblii, COPTOBOIA

BOUQUET

BKYC CBaexuit, 1érkui, 63 NOCTOPOHHUX TOHOB

TASTE

TEMIMEPATYPA NMOOAYM 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii 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



