T
Chateau
TAMAGNE

+ WATO TAMAHD

Mrpuctoe BUHO ¢ 3alumieHHbIM reorpaduieckum ykazanmem «KybaHb.
TamaHckuii nonyocTtpos» 6pioT benoe «LIATO TAMAHb»

Sparkling wine with protected geographical indication “Kuban. Taman
Peninsula” white brut “CHATEAU TAMAGNE”

OMNMUCAHUE BUHA / WINE DESCRIPTION:

Cepusi urpuctbix BuH «lllato TamaHb» - npekpacHbii obpasel, KauecTBeHHbIX
urpucTbix BuH Poccun, koTopasi Gbia 3anyuieHa COBMECTHO CO CheuuanucTamm
NuetuTtyTa anonorun nposuuumn Llamnaus (Gpanuyus) B 2006 roay. B TexHonorum
ero NpousBoACTBA COEAUHUINCH TPaauLuK GpaHLLy3CKOro BUHOLENIUS U COBPEMEH-
Hble MeTOAbl poCCUCKUX BUHOAeNnoB. Mrpuctbie BuHa «Lllato TamaHb» npoussoasaTes
pesepByapHbiM meTogom (MeTop Lllapma). ITo o3HauaeT, uto npouecc GpoxeHus
npoxogut B Gonbwmnx pesepsyapax (akpatodopax), 4TO MO3BOJSIET BbINyCKaTb
60/bLUME NAPTUM UTPUCTBIX BUH CO CTaBUIbHBIMU BKYCO-apOMaTUUECKMMM NoKasaTe-
NSMU U caenaTb ux bosiee LOCTYNHBLIMU LUIMPOKOMY KPYTy noTpebuteneii.

[ns npoussoactea 6enoro urpuctoro 6piot «Lllato TamaHb» Ucrnonb3yoT BUHOTpag,
coptos NuHo bnax, Anurote, buatka, Pucaunr, LLlapaoHe, BbipateHHbIX U cobpaHHbiX
Ha cobCTBEHHbIX BUHOrpagHukax TamaHckoro nonyoctposa KpacHoaapckoro kpasi.
LIBeT cBETN0-CONMOMEHHbI ¢ OTTEHKaMu OT 3e/1eHOBaTbIX A0 30/I0TUCTbIX. ApomaT
pasBUTBbII, TOHKWI, C XOPOLIO BbIPAXEHHbIMU LIBETOUYHBIMM TOHamu. HexHbiit u
M3bICKAHHbIN BKYC, KpacuBasi M MNpOAO/KUTENbHAS urpa BuHa ykpacsaTt nboe
TOpXecTBO M co3aAyT NpasgHUYHOe HacTpoeHue.

benoe urpucroe 6piot «LLlaTo TamaHb» npekpacHo AonoaHuT ierkue 6aopa us besnoro
msica u pbibObl, canatbl, GuckBUTHI U GpyKTbI. CBOM NyUlIMe KayecTBa NPOsIBASET Npu
Temnepatype 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 (Charmat
(T N method). This means that the process of fermentation takes place in large 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.

For production of white sparkling brut "Chateau Tamagne" winemakers such grape
varieties as Pinot Blanc, Aligote, Bianca, Riesling, Chardonnay grown and harvested in
own vineyards ot 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. Delicate and exquisite taste, beautiful and
long-lasting play of wine will decorate any celebration and create a festive mood.

White sparkling brut "Chateau Tamagne" perfectly complements light meals of white
meat and fish, salads. Its best qualities show at atemperature of 8-10°C.

Chateau
TAMAGNE

BYTbIJIKN OBBEMOM 1,5 J1,0,75 J1,0,2 J1
BOTTLE VOLUME 1,5L,0,75L,0,2L

HATPAJ1bl / AWARDS

CEPEBPAHAA MEAJTb 2019 3onoToii Jles, MuupbiHckuit pectubans BuH (CBBP)

LIENTEBASA AYONTOPUS / TARGET AUDIENCE:

MOAAPOYHASA YINAKOBKA, KJITACTEPIAK
GIFT PACK, CLUSTER PACK

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 /19 COBEPLUEHWA
MOKYMNKW/
MOTIVES FOR PURCHASE

noBO bl A4 MOTPEBJIEHNSA/
REASONS FOR CONSUMPTION

LIEHOBOE NMO3NUMOHNPOBAHUE/
PRICE POSITIONING

MpuobpecTu KauecTBEHHOE UrPUCTOE MO [LOCTYMHON
LieHe 115 CeMENHOro NpasHuKa, CBUAaHus, BCTpeun
¢ apysbsamu / To buy high-quality sparkling at an
affordable price for a family holiday, dates, meetings
with friends

BeuepuHku, npasanukm, ceupanus / Parties, holidays,
dates

Poccuiickoe UrpncToe BUHO LLEHOBOTO cermeHTa
"low-premium” / Russian sparkling wine of the price
segment "low-premium”



@ Urpucroe BMHO ¢ 3almueHHbIM reorpadpuueckum ykasanvem «Kybaub. TamaHckui
nonyoctpos» 6pioT 6enoe «LLIATO TAMAHb»
Sparkling wine with protected geographical indication “Kuban. Taman Peninsula” white

A
Chateau brut “CHATEAU TAMAGNE”
I AMAGNE TEXHUYECKAA MHOOPMALINS / TECHNICAL INFORMATION:

. WATO TAMAHDb - MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT lMuHo bnan, Anurote, buanka, Pucaunr, LLlapaoxe
VARIETAL Pinot Blanc, Aligote, Bianca, Riesling, Chardonnay
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 90-95 u/ra
YIELD IN KG OF GRAPES
PER HA. 90-95 c¢/ha
CPEJHMIN BO3PACT 103 12-18 net
AVARAGE AGE OF VINS 12-18 years
HocTynHbiit 06bem / Available volume: N
METO/, MEPBUYHOWM BbicTpas nepepaboTka BUHOrpaja, oxnaxjaeHue mesru, oTbop cycna.
0,751 ;1,586 kg / ByTblIKa ®EPMEHTALMM [ns copta buaHka - runepokcupauus cycna, gnsi Pucnunra, lNuHo bnaun
0,75L;1,684kg /nopapouHas ynakoeka AnuroTe - 3awmuTa OT KMC/IOPOAA MHEPTHLIMM razammn Ha Bcex 3Tanax
15L;2863 kg / ByTbinKa PRIMARY FERMENTATION  rexnonoruueckoro npotecca
02L; 042kg / ByTbinka
0,2L; 1,756 kg / knacTepnak METO[1 BTOPUYHOWM PesepByapHblii
GEPMEHTALNN
Pasmep / Size: SECONDARY FERMENTATION
?94xh31,2cm / 6yTbinka 0,75 n
9,4x9,4x31,6 cm / nopgapouHas ynakoBka
D 11,7xh 359 cm / 6yTbinka 1,5 n BbIEPXKA bes BbigepxKn
?59xh185cm / 6yTbuika 0,2 n .
12,2x122x19,1ecm  / knactepnak AGING No aging
Bnoxenue B ropposimk / Embedding
in a corrugated box: AHAJTIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:
/ GyTbinka 0,75 CrnnPT 10,5-12,5 % 06.
/ nopapouHas ynakoska ALCOHOL 10,5-12,5 % Vol.
/ 6yTbIKa 1,5 n
/ 6yTbinKa 0,2 n COJIEPXXAHUE CAXAPA 6-15r/am3
{ (SR IS RESIDUAL SUGAR 6-15 g/dm3
LLITpux Kop Ha eAUHULY NpOAYKLUK / KNUCJTOTHOCTb 5-8r/am3
Barcode on unit of production: TOTAL ACIDITY 5-8 g/dm3
4607062864340 / 6yTbinka 0,75 n »
4607062865002 / nopgapouHas ynakoBka KAJTIOPUMHOCTb 78,7 kkan
4607062864296  /6yTbinka 1,51 CALORICITY 78,7 keal

4607062864289 / 6yTbinka 0,2 n
4607062864937 / knacTepnak

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LLITpux ko, Ha rpynnoByo ynakoBky /

Barcode for group packaging: LIBET CBeT10-CONOMEHHbIN C OTTEHKaMM OT 3e/1eHOBAaTbIX /10 30JI0TUCTbIX
1460706286:1347 / 6yﬂ,m;(a 075 n COLOUR Light straw with shades from greenish to golden
14607062865009 ;goﬂ.apo‘*qﬁ‘; ynakoska APOMAT PasBUTbLIN, TOHKMIA, C XOPOLLIO BbIPA)KEHHBIMU LIBETOUHbLIMU TOHAMU
14607062864293 yTbinka 1,5 n
1328;823223323 ; EJZ;ZTeK;n%KQ . BOUQUET Developed, thin, with well-defined flower tones
Kop, All: 441 BKYC [NonHbIi, rapMOHUYHBIN

TASTE Full, harmonious

KonuuecTtBo ynakoBok Ha noaaoHe (eBpo) /
Number of packages on a pallet (Euro):
64 /O6yTbinka
64 /nopapouHas ynakoBka
45 /6yTbinka 1,5 n
54 /6ytbinka 0,2 n
/ knactepnak

TEMIEPATYPA MOOAYN 8-10°C
SERVING TEMPERATURE 8-10°C

Konnuectso ynakosox 8 cnoe / 353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
N”m/bg" of packages in the layer: yn. 3aBoackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru
TblJIKaQ
/ n(y),u,apquaﬂ ynakoeka 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
/ 6yTbinka 1,5 n Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru
/ 6yTbika 0,2 n
/ xknactepnak www.kuban-vino.ru n /kubanvino1956 /chateautamagnerussie




