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+ WATO TAMAHD -

BuHO ¢ 3alimieHHbIM reorpadguueckum ykasanmem «KybaHb. TamaHckuii
nonyoctpos» cyxoe 6enoe «LLUATO TAMAHb I'PAH[, CEJIEKT BJTAH»
Wine with protected geographical indication “Kuban. Taman Peninsula”
white dry “CHATEAU TAMAGNE GRAND SELECT BLANC”

OINMNUCAHUE BUHA /WINE DESCRIPTION:

Cepus «lllato TamaHb Cenekt» paspabortaHa crneuuansHo ans cermeHta HoReCa un
npeacTaBieHa B BUHHbIX KApTax pecTopaHoB M crieuuanm3npoBaHHbix byTukax. Buna
cepuu «['pang Cenekt» coenHs 0T B cebe kak aBTOXTOHHbIE COPTA, TAK U MEXAYHAPO.-
HYI0 Fpynny ¥ NPou3BOAATCS C UCMO/Ib30BAHUEM HOBbIX TEXHOIOT U1 U METO10B.

«lllato TamaHb. I'panp Cenekt bnan» npousBegeHo M3 NOMysipHOro BUHHOTO copTa
BuHorpagpa lllapgoHe. [1pn usrotoBiieHnn BUHa copT BbiCTyrnaeT B KauecTBe MOJIOTHA, Ha
KOTOPOM Jyywine ocobGeHHOCTM Teppyapa M MacTepcTBO BUHOJENOB CO37al0T
OpUrMHanbHbIN pUcyHoK. B Gokane nepenvBaercs oT CBETI0-CONIOMEHHOTO C 3e/1eHOBa-
TbIM OTTEHKOM [10 COJIOMEHHOT0. ApOMaT YUCTbIN, C JIEFKUMU PPYKTOBBIMU TOHAMU U
LBETOUYHbIMM HOTamu. Bkyc cBexxuit u rapmoHununbiii. Ecnun Bl uete napy ans «panpg,
Cenekt bnan», pekomeHgyem o6paTnTh BHUMaHME Ha IETKMeE 3aKycKu, 6108a U3 NTULbI M
mopenpoaykToB.[logaBaTb oxnaxaeHHbIm 10 12°C.

“Chateau Tamagne Select” series designed specifically for the HoReCa segment. It is
presented only in wine lists of restaurants and specialized boutiques. The wines of the
“Grand Select” series combine both local and international varieties and produced using
new technologies and methods.

“Chateau Tamangne. Grand Select Blanc” is made from the popular Chardonnay grape
variety. In the process of wine creation, the variety acts as a canvas on which the best
features of the terroir and the skill of winemakers create an original drawing. The glass
shimmers from light straw with a greenish tint to straw. The aroma is clean, with light
fruity and floral notes. The taste is fresh and harmonious. If you are looking for a pair for
the “Grand Select Blanc”, we recommend paying attention to light snacks, poultry dishes

y ) andseafood. Serve cololedto12°C
CHATEAU TAMAGNE

GRAND SELECT

BLANC Chardonnay
2019

LIENTEBAA AYOAUTOPUA / TARGET AUDIENCE:

MOPTPET LIENEBOIO Bospact 25-50 net, akTuBHble ntoan,
NMOTPEBUTENS/ WHTepecylLMecs BUHOM 1 ero pasHoobpasunem/
PORTRAIT OF 25-50 years old, active people interested in
POTENTIAL CONSUMER wine and its variety

MOTWBbI AJ19 COBEPLLEHWSA JKenanue akcnepumeHTUpPoOBaTb M OTKPbIBATh
MOKYTIKWN/ pasHble oTevecTBeHHble BuHa / The desire to
MOTIVES FOR PURCHASE experiment and discover different domestic wines

NnoBOObl 419 MOTPEBJIEHNSA/ MoceuwieHne pectopaHa nnv n1o6UMoI BUHOTEKM,

REASONS FOR CONSUMPTION rae perynsipHo npuobpeTatotes HoBble 06pasiibl
BuH / Visit to a restaurant or a favorite wine cellar,
where new samples of wine are regularly purchased

LIEHOBOE MO3NLUMNOHNPOBAHWME/ BunHas kapta pectopana go 2000 py6/
PRICE POSITIONING Wine card of restaurant under 2 000 RUB
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Wine with protected geographical indication “Kuban. Taman Peninsula” white dry
“CHATEAU TAMAGNE GRAND SELECT BLANC”

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT LLlapgone
VARIETAL Chardonnay
CrMOCOB MOCAKM PyuHoit
METHOD OF PLANTATION ~ Manual

CroCOb BbIPALLIMBAHUA
METHOD OF GROWING

BbicokowTamboBbIi KapA0H B HEYKPbIBHOW 30HE

CrNoCcob YBOPKM PyuHoit
METHOD FOR HARVESTING Manual
MNEPNO/, CBOPA Asryct
HARVEST PERIOD August

HocTtynHbiit 06bem/Available volume:
0,75L /11249 kg

Pasmep 6yTbinku/Bottle size:

? 81cm/ h 29,6 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
46030037251623

LLITpux Kog, Ha rpynnoBylo ynakoBky/
Barcode for group packaging:

14630037251620

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

72

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

18

YPO)XAMHOCTb

YIELD IN KG OF GRAPES
PER HA.

100-126 u/ra

100-126 cwt/ha

CPEJHWIN BO3PACT J103

AVARAGE AGE OF VINS

21ropn

21years

METO/, MEPBNYHOMN
GOEPMEHTALNN

PRIMARY FERMENTATION

BposxeHune B cTanu npu KOHTPOAUPYEMON TemrnepaType B KOHTaKTe ¢
ay6om. Custue ¢ rpyboro ocagka, Bbigepxka Ha TOHKOM ocajke 4
MecsiLa C NepuoanUeckum B3MyUUBaHUEM.

BbIJOEP)XKA
AGING

bes BbigEpx KM

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CIMUPT 12,5 % 06.

ALCOHOL 12,5 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KMCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUNHOCTb 76,8 kKkan
CALORICITY 76,8 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET OT CBeT/10-COJIOMEHHOTO C 3€/IeHOBaTbiM OTTEHKOM [0 COJTOMEHHOTO

COLOUR From light straw with a greenish tint to straw

APOMAT YneTbiit, cnaXxeHHbIi, ¢ 1erkumm GppyKTOBLIMU TOHAMU U LIBETOUHBIMM
HOTaMu B COYETaHUU C MUHEPabHbIMU OTTEHKaMMn

BOUQUET Pure, harmonious, with light fruity tones and floral notes combined with
mineral shades

BKYC [NoBTopsioLWMIt apomaT, CBEXUIH U TAPMOHUYHBIN

TASTE Mineral, fresh, harmonious

TEMIMEPATYPA TTOOAYN 12°C

SERVING TEMPERATURE 12°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas 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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