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BuHo ¢ 3awmuieHHbim reorpadpuyecknum ykasanuem «Kybamb. TamaHckuit
nonyoctpos» cyxoe posooe «LLIATO TAMAHb. COBUHbOH-
KPACHOCTOTI»

Wine with protected geographical indication “Kuban. Taman Peninsula”
rose dry “CHATEAU TAMAGNE. SAUVIGNON-KRASNOSTOP”

OMNMNCAHMNE BUHA / WINEDESCRIPTION:
Buna nuneiiku «lllaTto TamaHb» - 3TO KaueCTBEHHbIE HaTypajibHble BUHA /151 LUIMPOKOTO Kpyra
norpebuTenei, X OTANYAET COPTOBAs TUMIUUHOCTD, YUCThIE APOMATbI U BKyCbl. CopToBas cepus
BuH «lllaTo TamaHb» NnponsBoaUTCs M3 0TOOPHOTO BUHOPa/a, COBPaHHOTO Ha BUHOTPaHUKAX
arpodupmsl «kOxHas» Ha TamaHckom nonyocTpose KpacHopapckoro kpas, Kiumat KOTOPOro
naeanbHO NoaXoauT Ansi pasBuTus BuHopenus. MepepaboTka BuHOrpaga BefeTcs Ha Camom
COBPEMEHHOM UTajbsHCKOM 000py/0BaHUM, KOTOpoe MNO3BO/seT Nojy4aTb OTAWUYHbIN
BUHOMaTepuan. Buna nuneiiku «Lllato TamaHb» Npou3BoAATCs MO KNACCUYECKMM TEXHONIOTUSIM,
a 1% CHWKEHWUS KMCIOTHOCTU MpUMeHsieTes MeToj s6/104HO-MONoUHOro Opoxenus, B
pesynbTaTe Yero BUHA CTAHOBATCS 6oNlee MATKMMMN U TAPMOHUYHBIMU.
EavHCTBEHHBIN TaHaeM, KOTOpbIi NpeacTasieH B inHelike «lllato TamaHb» - 3TO €003 ABYX
COPTOB, MEX/1lyHapOAHOrO 1 aBTOXTOHHOTro: CoBMHbOHA (Bo3pacT no3 12 niet) u KpacHoctona
aHanckoro (Bospact 1103 16 nert). BuHorpap, BbipatieH u cobpan Ha coOGCTBEHHbIX BUHOTPAAHU-
Kax, KOTOpble PacrnosiokeHbl Ha TamaHCKOM Mo/yoCcTpoBe.
Mpu oCTaTOUHO UHTEHCUBHOM LiBETE B 3aBUCMMOCTM OT HACTPOEHUS IBYX MapTHEPOB OTTEHKM
B Gokane MOryT meHsTbest OT GneaHO-PO30BOTO A0 ManMHOBOTO. APOMAaT rapMOHUYHBIN, C
: (PYKTOBBIMM TOHAMM U MUHEPAbHBLIMU OTTeHKamu. BKyc cBeXUi, MSrKUi, rapmMOHUYHbIN.
Chéle’dll j MpeanbHoe BUHO 1151 )KAPKOTO IeTHEro Beuepa uin Tensioro BeCeHHero gHs.
T\MAGNE Jlyuwe Bcero noaxoauT K XONOAHbIM 3akyckam, Gniogam n3 pbibbl, mopenpogykTamu.
- MpeBocxoaHo couetaetcs ¢ ppykTamu m srogamu. Temnepatypanogaun: 12-14°C.
coBiiAs ]IE:\I::C”BC“O“
“Chateau Tamagne” wines are quality natural wines for a wide range of consumers. They are
Chateau distinguished by their pure flavors and tastes. Varietal wines "Chateau Tamagne" made from
AMAGN selected grapes collected in the vineyards of the agricultural firm "Yuzhnaya' on the Taman
peninsula of the Krasnodar Region, the climate of which is ideal for the development of

SAUVIGNON
KRASNOSTOP

2017 winemaking. Processing of grapes is conducted on the most modern Italian equipment, which

allows obtaining excellent wines. The “Chateau Tamagne” wines produced using classical
technologies, also the malolactic fermentation method used to reduce acidity resulting in softer
and more harmonious taste of wines.

The only tandem that is represented in the Chateau Tamagne wines is the union of two varieties,
international and autochthonous: Sauvignon (age of vines is 12 years) and Krasnostop Anapsky
(age of vines is 16 years). The grapes are grown and harvested on the own vineyards, which are
located on the Taman peninsula. With an intense color, depending on the mood of the two
partners, the shades in the glass can vary from pale pink to crimson. The aroma is harmonious,
with fruit tones and mineral shades. The taste is fresh, soft and harmonious. It is the ideal wine for

a hot summer evening or a warm spring day. It is best suited to cold appetizers and fish dishes.
Perfectly combined with fruits and berries. Serving temperature: 12-14° C.

bYTbIJIKM OB BEMOM 0,75 J1, 0,187 J1
BOTTLE VOLUME 0,75 L, 0,187 L

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO My>uuHbI 1 XeHwWwmHbI 25-50 neTt, umetowme cpeaHuit
MNMOTPEBUTENS/ poctatok / Men and women 25-50 years of age
PORTRAIT OF with average income
POTENTIAL CONSUMER
MOTMBbI [1/11 COBEPLLEHS [MpuobpecTn BUHO € XOpoLIMM coueTaHnem
MOKYMKI/ «yeHna-kavecTBo» / To buy wine with a good
MOTIVES FOR PURCHASE combination of "price-quality”
KJTACTEPIMAK _—

rlOBO'Elbl J:lnﬂ HOTPEB”EHM;I/ BCTpe“IVI [ ﬂpy3bflMM, CeEMEUHbIN y)KVIH /

CLUSTER PACK REASONS FOR CONSUMPTION Meetings with friends, family dinner

LLEHOBOE MO3ULIMOHNPOBAHME/ Poccuiickoe BUHO LeHoBoro cermenTa "low-premium” /
PRICE POSITIONING Russian wine of the price segment "low-premium”
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BuHo ¢ 3awmueHHbim reorpaduueckum ykazaHnem «KybaHb. TamaHCcKuii NoayocTpos»
cyxoe pososoe «LLIATO TAMAHb. COBMHbOH-KPACHOCTOT»

Wine with protected geographical indication “Kuban. Taman Peninsula” rose dry
“CHATEAU TAMAGNE. SAUVIGNON-KRASNOSTOP”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NMPOM3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

CoBuHbOH, KpacHocTon aHanckuii

Sauvignon, Krasnostop anapskiy

CroOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoit

Manual

CrNOCOb BbIPALLIMBAHUA
METHOD OF GROWING

Ha wrtamboBbIX popMUPOBKaX B HEYKPbIBHOM KY/IbType

Crnocob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

JocTtynHbiit 06bem / Available volume:

0,75L;1,365 kg /byTtbuika
0,187 L ; 0,358 kg / b6yTbuika
0,187 L; 1,114 kg / knactepnak

Pasmep / Size:

?88xh301cm /6yTbinka 0,75 n
?51xh185cm /OyTbinka 0,187 n
18,2 x5,2 x18,5 cm / knactepnak

Bnosxenue B ropposiumk / Embedding
in a corrugated box:

6 /6yTtbinka 0,75 n

24 /6ytbinka 0,187 n

8 /knactepnak

LLITpux Ko, Ha eguHuLy npoayKuuu /
Barcode on unit of production:
4607062863985 / 6yTbinka 0,75 n
4607062864074 / 6yTbinka 0,187 n
4607062864128 /xnactepnak

LLITpux Kop, Ha rpynnoBy1o ynakoBky /
Barcode for group packaging:
14607062863982 / 6yTbinka 0,75 n
14607062864071 / 6yTbinka 0,187 n
14607062864125 / knactepnak

Kop ATl: 404

KonunuecTBo ynakoBok Ha nogaoHe (eBpo)/
Number of packages on a pallet (Euro):
64 /6yTbinka

60 /6yTtbinka 0,187 n

60 /knactepnak

KonuuectBo ynakoBok B cioe /
Number of packages in the layer:
16 /6yTbinka

10 /6yTtbinka 0,187 n

10 /knactepnak

NMEPNO[ CBOPA [NepBas -BTOpas JJ,eKa,u,aceHTsl6pﬂ
HARVEST PERIOD First-second decade of September
YPOXXAMHOCTb 90 u/ra

YIELD IN KG OF GRAPES

PER HA. 90 c/ha

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

CoBuHboH - 12 net, KpacHocTon aHanckuii - 16 net

Sauvignon - 12, Krasnostop anapskiy - 16 years

METO/[1, MEPBUYHOM
OEPMEHTALN

PRIMARY FERMENTATION

KpaTkoBpeMeHHbIit HACTOM B Npeccax ¢ npejBapuTebHbIM OXJ1aXJeH!U-
em me3ru BuHorpaga CosunboH, KpacHocTon ananckuit. Ot6op cycna
MeTOA0M «MCTeKaHusi KpoBblo». DioTauus NepuoanIeckoro aeincTeus.
bpoxeHune npu koHTponupyemoii Temnepatype 16-18°C.

BbIJEP)KKA
AGING

bes Bbiaepxkn

No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CMNUPT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KMCJTOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KANNOPUMHOCTb 74 xxan

CALORICITY 74 keal

OPIAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET Pas/iMuyHON MHTEHCUBHOCTH, C OTTEHKamu oT BJ1eAHO-PO30BOro
L0 MaqMHOBOTO

COLOUR Different intensity, with shades from pale pink to crimson

APOMAT PasBuTbIN, rApPMOHUYHBIN, C PPYKTOBBIMM TOHAMU U MUHEPAJIbHBIMU
oTTeHKaMu

BOUQUET Developed, harmonious, with fruity tones and mineral shades

BKYC CBexui, Markui n rapMOHUYHbIN

TASTE Fresh, soft and harmonious

TEMIEPATYPA TTIOOAYUN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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