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* WATO TAMAHDL -

BMHO ¢ 3alLMLLEHHBIM HAMMEHOBAHUEM MECTA NPOUCXOXKAEHUS
"KOxHbIit Geper TamaHun" BbigepxaHHoe criankoe benoe

"LUATO TAMAHb. UMTPOHHbIA MATAPAYA”

Wine with protected designation of origin “South Bank of Taman” aged
white sweet “Chateau Tamagne. Citronniy Magaracha”

OMNUCAHUE BUHA/ WINE DESCRIPTION:

YTobbl co3paTh 3Ty KOJIEKUMIO, Mbl crieuuanbHo otobpanu coprta, uaeanbHO
noaxoasime 4s ClagKux v iecepTHbIX BUH. BuHorpap ans Hux cobpan Ha cobeTBeH-
HbIX BUHOTPagHNUKaX arpopupmMbl, HAXOAALMXCS B 30HE C 3aLMLLEHHbIM HAUMEeHOBA-
Huem MmecTa npoucxoxpaenus "HOxHbiit Geper Tamanu'. lNMosgHuit cbop, korpa
BMHOTPAa/, yBsiIEH HA MaTEPUHCKOM J103€ €CTECTBEHHbIM MyTeM 1 cobpaH BpyUHYIo,
npeanonaraet TWATENbHYIO CENEKLMIO KaXAO0M $roAbl, MpeaHa3HauyeHHON s
pOXJ€eHUs 3TUX YHUKabHbIX BUH. bpoxxenne B Goukax u3 kaBkasckoro ayba c
nocnepyloLLei Bbigepxkkoit 18 mecsiues B Tex e 60ukax No3BoNUAM ceNaTh BKYC BUH
MaKCHUMaIbHO MOJHBIM U CTIOXKHBIM.

[1ns BUHA C 3alMLLEHHBIM HAMMEHOBaHUEM MecTa npoucxoxaeHus «kxHbIi Geper
TamaHu» BblaepxaHHoro cnagkoro 6enoro «Llato Tamaub. LiuTpoHHbit Marapaua»
Mbl MCTO/b30BAM BUHOTpag copTa LiuTporHbiit Marapaua (Bo3pact 103 10 nieT). LiBet
BMHA 30/I0TUCTbIA. APOMAaT CJIOXKHbII C TOHaAMM YBSIEHHbIX GPYKTOB - MHXMPA,
¢$puHMKOB, aiiBbl U MeJ0BbIMM HOTamu. BKyC NosHbINA, pa3BuUTbIN, rapMOHUYHBIN. BuHO
ABASIETCS  MPEKPACHbIM anepuTUBOM W COMPOBOXAEHUEM A5l LUMPOKOW FaMMbl
necepToB. MigeanbHas Temnepatypa nopauu: 8-10 °C. BUHO BbINyLLEHO IMMUTUPOBAH-
HbIM TUpaXkom 4100 6y TbIIOK.

To create this collection, we selected varieties that are ideal for sweet and dessert
wines. Grapes for them we harvest in our own vineyards agricultural companies
located in the area with a protected designation of origin "South Bank of Taman." Late
harvest, when the grapes are wilted naturally on the mother vine and harvested by
hand, involves careful selection of each berry intended for the birth of these unique
wines. Fermentation in Caucasian oak barrels, followed by 18 months in the same
barrels, made the taste of wines as complete and complex as possible.

For wine with a protected designation of origin “South Bank of Taman” aged sweet
white “Chateau Tamagne. Citronniy Magaracha "we use Citronniy Magaracha grapes
(vines age 10 years). The color of the wine is golden. The aroma is complex with tones of
dried fruits - figs, date fruits, quinces and honey notes. The taste is full, developed,
harmonious. Wine is an excellent aperitif and accompaniment for a wide range of
desserts. Ideal serving temperature: 8-10 ° C. The wine is released in a limited edition of
4100 bottles.

LIENNEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO My)K‘-IVIHbI W XKEHLWUHbI C JOCTAaTKOM Bbllle
NOTPEBUTENS/ Cpe/JHero, MHOro NyTewecTBYIOT, HaCcTOo NocewanT
PORTRAIT OF pecTopaHbl, I0OSIT BUHO 1 XOPOLLO B HEM
POTENTIAL CONSUMER pasbupaioTcs, NPaKTUKYIOT IHOraCTPOHOMUYECKHE

yxuHbl / Men and women with incomes above the
average, travelling a lot, often visiting restaurants,
like wine and are well versed in it, practice
gastronomic dinners

[Npuem rocreii, NOXop, B roCTH, B NOAAPOK,
B kosutekuumio / Reception of guests, visit, as a gift,
to the collection

MOTWBbI AJ151 COBEPLLUEHNSA
MOKYIMKW/
MOTIVES FOR PURCHASE

FacTpoHOMMYeCKUii Y)XKMH, pOMaHTUYeckoe
cBupaaHue, aesnuruk / Gastronomic dinner,
romantic date

rnoBoabl A1 MOTPEBJIEHUS/
REASONS FOR CONSUMPTION

LIEHOBOE NO3MLUMOHUPOBAHUE/  Cynep-npemuym / Super-premium
PRICE POSITIONING




@ BWHO ¢ 3almLeHHbIM HAaMMEHOBaHMEM MecTa npoucxoxperus "FOxHblit 6eper Tamanun"
BblAaepxaHHoe cnaakoe 6enoe "LLIATO TAMAHb. LUUTPOHHbBIN MATAPAYA”
Wine with protected designation of origin “South Bank of Taman” aged white sweet

Chéteau “Chateau Tamagne. Citronniy Magaracha”
TAMAGNE TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

- WATO TAMAHDb -

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LinTpoHHbIii Marapaua

VARIETAL Citronniy Magaracha

CMOCOB MOCALKMU PyuHoit

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHMSA  HawTambosbix GopMupoBKax B HEyKpPbIBHOM KY/IbType
METHOD OF GROWING

CIoCcoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MNMEPNO CBOPA TpeTbs fekapaaBrycra
HARVEST PERIOD Thethird decade of August
YPO)XAMHOCTb 100-110 u/ra

YIELD IN KG OF GRAPES

PER HA. 100-110 cwt/ha

CPEJHMIN BO3PACT 103 10 net

AVARAGE AGE OF VINS 10 years

METO[, MEPBUYHOM B 6ouke u3 kaBkasckoro ayba
DEPMEHTALNU

PRIMARY FERMENTATION  InaCaucasian oak barrel

BbIEPXKA 18 mecsiues B 6ouke u3 kaBkasckoro ayba

AGING 18 months in a Caucasian oak barrel

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 12,5 % 06.
ALCOHOL 12,5 % Vol.
COOEPXAHUME CAXAPA 100-120 r/nm3
RESIDUAL SUGAR 100-120 g/dm3
KUCNOTHOCTb 5-7 r/am3
TOTAL ACIDITY 5-7 g/dm3
306 ilabl | KAJTOPUMHOCTb 123 kkan
bit 06bem/Available volume: CALORICITY 193 keal
1,03 kg

Pasmep nogapouHoit ynakoBku/

Box size:

@ T4cm; h36cm OPTAHOJNEMTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

Brno)eHue B FO¢P09|LU.VIK/ Embedding LIBET OT CBETN0-COIOMEHHOrO 10 30/10TUCTOrO

in a corrugated box: COLOUR From light straw to golden

6 APOMAT CoXHBbIN C TOHaMU YBsiNleHHbIX GPPYKTOB - MHXMPa, GUHUKOB, aiiBbl

n meaoBbIMU HOTaAmMu

LLitpux kop, Ha eauHMuy npoaykumu B MK/ BOUQUET Complex with tones of dried fruits - figs, date fruits, quinces

Barcode on unit of production: and honey notes

4630037251357 BKYC [NonHbIi, pasBUTBIN, FAPMOHUYHbIN

LLITpux koa Ha rpynnosyio ynakosky B [1K/] TASTE Full, developed, harmonious

Barcode for group packaging:

14630037251354 TEMMEPATYPA MOOAYN 8-10°C

SERVING TEMPERATURE 8-10°C

Kopa All: 404

KonnuecTBo ynakoBok Ha nopaoHe

(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuii paiioH, cT. CTapoTuTapoBckas,

80 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.

KonuuecTtBo ynakoBok B cioe /
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

Number of packages in the layer:

= www.kuban-vinoru  [J /kubanvino1956 /chateautamagnerussie




