T
Chateau
TAMAGNE

+ WATO TAMAHD

MrpucToe BUHO ¢ 3almiieHHbIM reorpaduueckum ykasanuem «Kybamb.
TamaHckuii nonyocTpos» nonycyxoe 6enoe «<bEJIOE TAMAHW. LLUATO
TAMAHb»

Sparkling wine with protected geographical indication “Kuban. Taman
Peninsula” white semi-dry “BLANC DE TAMAGNE. CHATEAU TAMAGNE”

OINMNCAHME BUHA/ WINEDESCRIPTION:

Cepusi urpuctbix BuH «lllato TamaHb» - npekpacHblit obpasel, KauecTBEHHbIX
urpucTbix BuH Poccun, koTopas Obina 3anylieHa COBMECTHO €O crieyuanucTamu
NuetuTtyTa aHonoruu nposurumu Lllamnanes (Opanums) 8 2006 roay. B texHonorumn
€ro Npou3BOACTBA COEAMHUINCE TPaanLMKu GpPaHLy3CKOro BUHOAEINS U COBPEMEH-
Hble MeTO/1bl poccuiickux BuHoenoB. irpuctbie BuHa «lllaTto TamaHb» npoussoastes
pesepByapHbiM MeTogom (MeTop, LLlapma). 3To o3HauaeT, uTo npouecc HGpoxeHus
npoxoaut B Gonbwux pesepByapax (akpaTodopax), uTO MO3BONSET BbINYCKaTb
60/bLUME NAPTUM UTPUCTBIX BUH CO CTAOMIIbHBIMM BKYCO-apomaTUiYeCKumu rnokasare-
nsMK M caenatb ux 6onee JOCTYMHBIMU LLIMPOKOMY KPYry noTpebutesnei.

[ns npoussoactea 6enoro nosycyxoro urpucrtoro «benoe Tamanu. Lllato TamaHb»
MCNonb3yloT BUHOIPaj copToB Anurote u TpamuHep po30Bblii, BblpallleHHbIX W
cobpaHHbIX Ha cODBCTBEHHbIX BUHOTPaaHUKax TamaHckoro noayoctposa KpacHoaap-
ckoro kpasi. LiBeT cBeT/10-CONIOMEHHbII C OTTEHKamMU OT 3e/1IeHOBaTbIX [10 30/1I0TUCTbIX.
ApomaTt pasBuUTbIN, TOHKWIA, C XOPOLIO BbIPAXKEHHbIMU LBETOYHLIMU TOHAMMU.
OTnunuaeTcs KpacuBOW )KeMUYXHOI NEHOM U NMPOJ0IKUTENbHON UTPOA.

benoe nonycyxoe urpucrtoe «benoe Tamanu. LLlato TamaHb» cTaHeT xopolueit napoi
MopenpoaykTam u pbibHbim G6atogam. MoxHo nogaeaTe M B KauecTBe anepuTuea.

MpenBaputensHo obsizatesnbHo oxnaanTb Ao 8-10°C.

A series of sparkling wines "Chateau Tamagne" is a fine example of quality sparkling
wines of Russia, which was launched in cooperation with the specialists of the Institute
of Enology of Champagne (France) in 2006. The technology of its production

combines the traditions of French winemaking and modern methods of Russian
= winemakers. Sparkling wines "Chateau Tamagne" are produced by the tank method
Chateau (Charmat method). This means that the process of fermentation takes place in large

TAMAGNE : tanks, which allows producing large quantity of sparkling wines with stable flavor and

aromatic parameters making them more accessible to a wide range of consumers.
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For production of white sparkling semi-dry "Blanc de Tamagne. Chateau Tamagne"

no E
e winemakers use such grape varieties as Aligote Traminer rose grown and harvested in

TOE e = own on the Taman Peninsula of the Krasnodar Region.
The color is light straw with shades from greenish to golden. The aroma is developed,
delicate, with well-defined flower tones. This wine has a beautiful pearl foam and a

long-lasting play. White semi-dry sparkling "Blanc de Tamagne. Chateau Tamagne" is

ideal in pair with sea food and fish dishes. Can be served as an aperitif. Serve, pre-
cooledto 8-10°C.
BYTbIJIKN OB BEMOM 0,75 J1

BOTTLE VOLUME 0,75 L

LIENTEBASA AYONTOPUS / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO Bospact 25-50 neT, akTUBHbIE NI0AN C AOCTATKOM

MNOTPEBUTENSI/ cpeaHum u Beile / Age 25-50 years, active people

PORTRAIT OF with an income average and above

POTENTIAL CONSUMER

MOTMBbI 1,11 COBEPLLEHUS MpuobpecTn KauecTBeHHOE UTPUCTOE MO JOCTYMHOM

MOKYMKU/ LeHe 1115 CEMENHOrOo NpasHuKa, CBUAaHus, BCTpeun

MOTIVES FOR PURCHASE ¢ apysbsamu / To buy high-quality sparkling at an
affordable price for a family holiday, dates, meetings
with friends

NoBO/bl 4719 MOTPEBJIEHUS/ BeuepuHku, npasanukm, ceupanus / Parties, holidays,

REASONS FOR CONSUMPTION dates

LLIEHOBOE MNO31UMOHNPOBAHUNE/ Poccuiickoe urpuctoe BUHO LLIEHOBOTO cermeHTa
PRICE POSITIONING "low-premium” / Russian sparkling wine of the price
segment "low-premium”



@ Urpucroe BMHO ¢ 3almueHHbIM reorpadpuueckum ykasanvem «Kybaub. TamaHckui
nonyocTtpos» nonycyxoe 6enoe «bEJIOE TAMAHW. LUATO TAMAHb»
Sparkling wine with protected geographical indication “Kuban. Taman Peninsula” white

A
Chateau semi-dry “BLANC DE TAMAGNE. CHATEAU TAMAGNE”
I AMAGNE TEXHUYECKASA UHOOPMALINS / TECHNICAL INFORMATION:

. WATO TAMAHDb - MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT AnuroTe, TpamuHep po3oBbiit
VARIETAL Aligote, Traminer Rose
CrMNoOCOb NMNOCAOKN PyuHoi

METHOD OF PLANTATION  Manual

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

CIoCcoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPMO/J CEOPA ABTyCT - ceHTA6pb

HARVEST PERIOD August, September

YPO)XAMHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 95-100 c/ha

CPEJHWIN BO3PACT JTO3  12-18 et

AVARAGE AGE OF VINS 12-18 years

METO[, MEPBUYHOM BuicTpas nepepaboTka BUHOrpaja, oxiaxaeHue mesru, otbop cycna.
OEPMEHTALIMA

PRIMARY FERMENTATION

METO[ BTOPUYHON PesepByapHblii
OEPMEHTALIMN

SECONDARY FERMENTATION

BbIEPXKA bes BbIgEpXKM

AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CMnPT 10,5-12,5 % 06.

ALCOHOL 10,5-12,5 % Vol.

COOEPXAHUE CAXAPA 25-40 r/pm3

RESIDUAL SUGAR 25-40 g/dm3

KNCJITIOTHOCTb 5-81/om3

TOTAL ACIDITY 5-8 g/dm3

. KAJTOPUNHOCTb 88,7 kkan

HocTynHbiit 06bem / Available volume: CALORICITY 887 keal

0,75L;1,586 kg

) OPIAHOJIENTUYECKUME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:
Pasmep / Size:

?94xh312cm /6yTbuika 0,75 n LIBET CBeT/10-COJIOMEHHBII C OTTEHKaMM OT 3€/IeHOBATbIX [10 30JI0TUCTbIX
COLOUR Light straw with shades from greenish to golden
BnoxeHue B ropposiyuk / Embedding . "
. APOMAT Pa3BuTbIiA, TOHKMIA, C XOPOLWIO BbIPaXXeHHbIMU LIBETOYHbIMU TOHAMU
in a corrugated box:
6 /6ytbinka 0,75 n o .
BOUQUET Developed, thin, with well-defined flower tones

LLITpux Kop, Ha eguHULY NpoayKuuu / - -
Barcode on unit of production: BKYC [MonHbIi, rapmoHnUHbIi
4607062864357 / 6yTbinka 0,75 n

/ By TASTE Full, harmonious

LLITpux Kop, Ha rpynmnoByto ynakoBky / TEMMEPATYPA MOJAYM  8-10°C

Barcode for group packaging: 5
14607062864354 / 6yTbinka 0,75 n SERVING TEMPERATURE 8-10°C

KonuuecTBo ynakoBok Ha noaaoHe (eepo) /
Number of packages on a pallet (Euro): 353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,

64 /6yTbiiKa 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.

Konunuecteo ynaKOBO_K B cnoe / Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru
Number of packages in the layer:

16 /O6yTbinka www.kuban-vinoru  [J /kubanvino1956 /chateautamagnerussie




