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BYTbITIKN OBBLEMOM 0,75 J1, 0,375 J1, 0,187 J1
BOTTLE VOLUME 0,75 L, 0,375 L, 0,187 L

MOAAPOYHASA YINAKOBKA, KITACTEPTIAK
GIFT PACK, CLUSTER PACK
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Chateau
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+ WATO TAMAHD

BuHo ¢ 3awmuieHHbIM reorpadpuueckum ykasannem «Kybanb. TamaHckuii
nonyoctpos» cyxoe benoe «LLATO TAMAHb. LUAPJOHE»

Wine with protected geographical indication “Kuban. Taman Peninsula”
white dry “CHATEAU TAMAGNE. CHARDONNAY”

OIMNCAHWME BUHA/ WINEDESCRIPTION:

Buna nuneiikn «lllato TamaHb» - 3TO KayecTBEHHble HaTypajbHble BUHA AN
LWMPOKOro Kpyra noTpebuTeneil, Mx OTIMYaeT COPTOBAas TUMUYHOCTb, YUCTble
apomartbl U BKycbl. CopToBas cepusi BuH «LllaTo TamaHb» npousBoautcs us otbopHoro
BUHOTpaja, cobpaHHOro Ha cOBCTBEHHbIX BUHOTPagHUKax Ha TamaHCKOM NoslyocTpo-
Be KpacHopapckoro kpasi, KnMmaT KOTOPOFO uaeasbHO MOAXOAMUT Ansi pasBuTus
BuHopenus. [NepepaboTka BUHOrpaja BefleTCs HA CAMOM COBPEMEHHOM UTATbSIHCKOM
obopyaoBaHuK, KOTOpoe MO3BOMSIET MojlydaTh OT/IUYHBLIA BUHOMaTepuan. Buna
nuHeiikn «lllato TamaHb» NMpousBoOAATCA MO K/ACCUYECKUM TEXHOJIOTUsIM, a Ans
CHWXEHUSI KUCIOTHOCTU MPUMEHSIETCS1 MeToj, sI6/I0UHO-MOIOUHOTO BpoXkeHus, B
pesynbTaTe yero BUHa CTaHOBSATCS Gonee MATKMMU U FapMOHUUYHBIMMU.

LllappoHe - mexAayHapoAHblii COPT BUHOrpaja, KOTOPbIN BbipawmsaioT, 6e3
npeyBenuueHusi, B pasHbix yroskax mupa. B Kanudopuun u ®panuyun, Hosoin
3enanaun n FOAP, Poccun u Utanuu. Jlyuwne npeacraButenn aToro copra Tpaguum-
OHHO co3peBaloT B Boukax, HO ceiuac CTAHOBUTCS HEe MeHee MOMYJISIPHbIM U CTUJIb
HeBblgepxaHHoro LLlappone.

Cyxoe «lllato Tamanb. LLlapgoHe» kak pas cOOTBETCTBYeT COBPEMEHHbIM BESHUSM
BUHHOTO pbiHka. [pon3BeeHo n3 ogHoMMeHHOTo copTa BuHorpaaa (Bospact 103 20
N1€T), BbIPALLLEHHOTO U cOBpaHHOro Ha COOCTBEHHbIX BUHOrpagHUKax arpodpupmbl
«lOxHas». LiBeT OT CBET/IO-CONIOMEHHOTO [0 COJIOMEHHOro. ApomaT TUMUYHbIN,
COPTOBOW C JIETKUMU LBETOUHBIMU U GPYKTOBLIMU TOHamu. Bkyc cBexuit, nerkui n
rapMOHUYHbINA.

OTanuHo nokasbiaet cebs B nape ¢ 6104amu U3 NTULLBI, MOPENPOAYKTOB, 0cObEeHHO
Xopouo coueTaetcs ¢ ycTpuuamu. [lopasate, npegBaputenbHo oxnaaus go 12-14°C.

“Chateau Tamagne” wines are quality natural wines for a wide range of consumers.
They are distinguished by their pure flavors and tastes. Varietal wines "Chateau
Tamagne" made from selected grapes collected in the own vineyards on the Taman
peninsula of the Krasnodar Region, the climate of which is ideal for the development of
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
resultingin softer and more harmonioustaste of wines.

Chardonnay - an international variety of grapes, which is grown in different parts of the
world. In California and France, New Zealand and South Africa, Russia and Italy. The
best representatives of this variety traditionally mature in barrels, but now the style of
Chardonnay without finingbecomes noless popular.

Dry "Chateau Tamagne. Chardonnay" just corresponds to the modern trends of the
wine market. Produced from Chardonnay (age of vines 20 years), grown and harvested
in the vineyards of the agro firm "Yuzhnaya" Color from light straw to straw. Aroma
typical, varietal with light floral and fruity tones. The taste is fresh, soft and
harmonious. Excellent shows itself with dishes from poultry, seafood, especially well
combined with oysters. Serve, pre-cooled to 12-14°C.

LIENTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO My>uunHbI 1 XeHwWwmHbI 25-50 neTt, umetowme cpeaHuit
MNOTPEBUTENS/ poctatok / Men and women 25-50 years of age
PORTRAIT OF with average income

POTENTIAL CONSUMER

MproBpecTu BUHO € XOPOLIMM CoueTaHneM
«yeHna-kavecTBo» / To buy wine with a good
combination of "price-quality”

MOTUBbI OJ19 COBEPLLEHUA
MOKYMKW/
MOTIVES FOR PURCHASE

rnoBoOdbl 411 NOTPEBJIEHUSA/
REASONS FOR CONSUMPTION

BeTtpeun ¢ apy3bsamu, cemeiiHblit yxuH /
Meetings with friends, family dinner

LLEHOBOE MO3ULIMOHNPOBAHMUE/ Poccuiickoe BMHO LeHoBoro cermenTa "low-premium” /

PRICE POSITIONING Russian wine of the price segment "low-premium”
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Chateau
TAMAGNE

- WATO TAMAHDb -

HocTynHbiit o6bem / Available volume:

0,75 L;1,257 kg
0,75 L; 1,347 kg
0,187 L; 0,358 kg
0,187 ;1,114 kg
0,375 L; 0,67 kg

/ GyTbinka

/ nopgapouHas ynakoska
/ ByTbinka

/ knactepnak

/ GyTbinka

Pasmep / Size:

@ 8xh30cm

8,2 x8,2x30,2 cm
?51xh18,5cm
18,2 x5,2 x18,5 cm
?6,2xh253cm

/ 6yTbinka 0,75 n

/ nopapouHas ynakoska
/ 6yTbinka 0,187 n

/ xnactepnak

/ 6yTbinka 0,375 n

Bnoxenue B ropposimk / Embedding

in a corrugated box:

6 /6yTtbiika 0,75 n

6  /nopapouHas ynakoBka
24/ 6yTbinka 0,187 n

8 /knactepnak

6 /6yTbinka 0,375 n

LLITpux koA, HA eAUHULY NPOAYKUMK /
Barcode on unit of production:
4607062863978  /6yTbinka 0,75 n
4607062865286 / nopapouHas ynakoska
4607062864050  /6yTbinka 0,187 n
4607062864081 / knacTepnak
4630037250282  /6yTbinka 0,375 n

LLITp1x Ko/, Ha rpymnmoByio ynakoBKy /
Barcode for group packaging:
14607062863975 /6yTbinka 0,75 n
14607062865283 /nopapouHas ynakoeka
14607062864057 / 6yTbinka 0,187 n
14607062864088 / knacrepnak
14630037250289 / 6yTbinka 0,375 n

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

72 /6yTbIiKa

72 /nopapouHas ynakoska

60 /6yTbinka 0,187 n

60 /knacTtepnak

155 / 6yTbInka 0,375 n

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:
/ ByTbiKa
/ nopapouHas ynakoska
/ 6yTbinka 0,187 n
/ xnactepnak
/ 6yTbinka 0,375 n

BuHo ¢ 3awmueHHbiM reorpadpuueckum ykasanmem «KybaHb. TamaHCKMi NonyocTpoB»
cyxoe 6enoe «<LLIATO TAMAHb. LUAPJOHE»

Wine with protected geographical indication “Kuban. Taman Peninsula” white dry
“CHATEAU TAMAGNE. CHARDONNAY”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Lllapgone
VARIETAL Chardonnay
CIOCOBb NOCAIKM PyuHoit
METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

HawtamboBbix popMUpOBKaX B HEYKPbIBHOM KY/IbType

CrMNocob YbOPKU
METHOD FOR HARVESTING

Pyunoii

Manual

MEPUO[ CBOPA [NepBasi - TpeTbs ,u,eKap,aceHTﬂGpﬂ
HARVEST PERIOD First-third decade of September
YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES
PER HA.

90-95 cwt/ha

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

20 net
20 years

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

KpaTKoBpemeHHbIit HACTO B npeccax ¢ NpeBapuTebHbIM OXJ1aXAeHN-
em me3aru BuHorpapa Lllapaone. ®notauus nepuoamyueckoro AencTeusi.
BposxeHune npukoHTponupyemori Temnepatype 16-18 °C.

BbIJOEP)XKA
AGING

bes BbigepxKMn

No aging

AHAJIMTUYECKME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMNunpPT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more than 4 g/dm3
KNCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KANNOPUMNHOCTb 74 kkan

CALORICITY 74 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT CBETNI0-COIOMEHHOIO 10 COTOMEHHOIO

COLOUR From light straw to straw

APOMAT TunuuHkIR, COPTOBON, C NErKUMU LIBETOUHBIMU U Cl)pyKTOBbIMVI TOHamu
BOUQUET Typical, varietal, with light floral and fruit tones

BKYC CBexuit, nerkunii, rapmoHUYHbIN

TASTE Full, fresh, harmonious

TEMMEPATYPA MOOAYN 12-14°C

SERVING TEMPERATURE 12-14°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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