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Chateau
TAMAGNE

+ WATO TAMAHD

BuHo c 3awmuieHHbIM reorpadpuyeckum ykasaHnem «KybaHb.
TamaHckuii nonyoctpos» cyxoe pososoe «PO3A TAMAHW. LLUATO
TAMAHb»

Wine with a protected geographical indication "Kuban. Taman
Peninsula" dry rose "ROSE DE TAMAGNE. CHATEAU TAMAGNE"

OMMCAHME BUHA /WINEDESCRIPTION:

Cepuio «Fleurs du Sud» nobsT npeacraBuTeNbHULBI MpeKpacHOro nona 3a
CBeXWit apomaT ¢ HOTKamu sirof, GpPyKTOB U LBETOUHbIMU TOHAMU. OTANUUTENb-
Has uepTa cepuu - ITUKETKA C LIBETOUHBIM pUCYHKOM. B 3Toi1 cepun npeacrasne-
HbI TpU cyxux BuHa (6enoe, po3oBoe 1 kpacHoe) u nonycyxoe benoe.

Cepus «Fleurs du Sud» «lllaTo TamaHb» NnpeaHasHaveHa AJis pasHbix coObITUI 1
MOXeT CTaTb MAealbHbIM COMPOBOXAEHMEM NUKHUKOB. BmecTo npusbiuHOM
KOPKOBO# NMpobku OyTbinka yKynopeHa BUHTOBbIM KONNakom. 3TO UAeanbHbii
BapMaHT, KOrja WTonopa HeT nop, pykoi. BUHTOBOI Koninak HacTonbko e
3¢ peKkTMBHO MeLuaeT NPOHUKHOBEHMIO BO3yXa, Kak u npobka.

Cyxoe BuHO «Po3a Tamanu. LLlaTo TamaHb» - 3TO COO3 ABYX COPTOB: KPACHOrO,
pocratouHo Bapocnoro Canepasu (Bozpact 103 17 niet) u 6onee toHoro, 6enoro
Tpamunepa (Bospact 103 10 neT), nponspacraowmnx U cobpaHHbIX B rpaHMLax
reorpaduueckoro o6bekta «KybaHb. TamaHckuit nonyocTpos». XapuamaTuiHbIi
Canepasu u TpamuHep, OTIMUAIOLMUIACS UCKTIOUUTENBHON LIBETOUYHO-LIUTPOHHOM
apoMaTMKOii, - [enalT BUHO YHMKanbHbIM. B Gokane HioaHchl LBeTa urpatot
CBET/I0-PO30BLIMM U PO3OBbIMM OAMKAMKM, C MAIMHOBBLIM UAU OPYCHUUYHBIM
OTTEHKOM. [apMOHUUYHBIA BKYC [OMOJIHAET C/IOXHbIA LBETOYHO-PPYKTOBbIN
apomart. «Po3a TamaHu» xopolla B nape C OBOLLHbIMW canatamu, nacton ¢
mopenpoaykTamu, pbidHbIMKM Gitoaamu u gaxe benbim msicom. MopasaTsb, XopoLo
oxnaaus o 8-10°C.

The “Fleurs du Sud” series is loved for its fresh aroma with notes of berries, fruits
and floral tones. A distinctive feature of the series - a label with a floral pattern.
Thisseriesfeatures three dry wines (white, rose and red) and semi-dry white.

x . i The “Fleurs du Sud. Chateau Tamagne” is dedicated to various events and can be
FLEURS . / the perfect accompaniment for picnics. Instead of the usual cork stopper, the

DU sSUD . . ) bottle is closed with a screw cap. This is ideal when corkscrew is not at hand. A
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screw cap interferes with air penetration just as effectively asa cork.
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Dry wine "Rose de Tamagne. Chateau Tamagne” is a union of two varieties: red,
fairly adult Saperavi (age of vines - 17 years), and a younger white Traminer (age of
vines - 10 years). Wine is produced and bottled within the boundaries of the
geographical object “ Kuban. Taman Peninsula. Charismatic Saperavi and
Traminer which is distinguished by exceptional floral and citron aromatics, make
the wine unique. In the glass, color plays light pink highlights, with crimson or
cranberry shades. The harmonious taste complements the complex floral and
fruity aroma. "Rose de Tamagne'l a perfect pair for vegetable salads, pasta with
seafood, fish dishes and even white meat. Serve well cooled to 8-10 °C.

LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO [MpeumylecTBeHHO XeHLWNHbI 25-45 neT,

MNOTPEBUTENSA/ MMeloLme CpeaHnin 4OCTaToK,

PORTRAIT OF npeanounTalolLme sierkue cyxume BuHa /

POTENTIAL CONSUMER Mostly women of 25-45 years old,
middle-income, preferring light dry wines

MOTWUBbI 4151 COBEPLLIEHUSA KauecTBeHHOE nerkoe BUHO Mo pasymHowm LeHe /

MOKYMKW/ Quality light wine at a reasonable price

MOTIVES FOR PURCHASE

NOBO/bI A1 MOTPEBIEHUS/ BeTpeun ¢ noapyramu, cemenHbiit yxuH /

REASONS FOR CONSUMPTION Meeting with friends, family dinner

LIEHOBOE MO3ULMOHUPOBAHUE, Poccuiickoe BuHO LeHOBOrO cermenTa
PRICE POSITIONING "medium”/ Russian wine of the price
segment “medium”



!‘T‘ BuHo ¢ 3awmuieHHbIM reorpaduueckum ykaszaHnem «Kybaub. TamaHckuit
nonyoctpos» cyxoe pososoe «PO3A TAMAHW. LLUATO TAMAHb»

C A Wine with a protected geographical indication "Kuban. Taman Peninsula” dry rose
hateau "ROSE DE TAMAGNE. CHATEAU TAMAGNE"
l AMAGNE TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:
CHATO TAMARD MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Tpamunep 6enbiit, Canepasu
VARIETAL Traminer white, Saperavi
CMOCOB MOCAOKN PyuHoii

METHOD OF PLANTATION  Manual

ClMOCOB BbIPALLMBAHWSA  HawTam60BbIX GOpMUPOBKAX B HEYKPLIBHOM KyNbType

METHOD OF GROWING Stumped grapevines formations. Grapes are grown in uncovered culture

CrNocob YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

NMEPNO CEOPA BropasinonosuHa ceHTsbps

HARVEST PERIOD Second half of September

YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c/ha

CPEJIHMN BO3PACT /103 Tpamunep 6enbiii - 10, Canepasm - 17 net

AVARAGE AGE OF VINS Traminer white - 10, Saperavi - 17 years

METO[, MEPBUYHOM KynaxHnas cxema. Tpamuuep Genbiit - TexHomorus runepokcuaauum
®EPMEHTALIMN cycna. @notauus HenpepbiBHOTO AeicTBus. CanepaBu - MosyveHo

MeTOA0M Yr/IeKMCIOTHOM Malepauuu no Tuny «boxone». bpoxenne npu
KOHTpo/impyemon Temnepatype 16-18°C ¢ ocrtaHoBKkoit GpoxeHus

PRIMARY FERMENTATION  Xonoa0om.

BbIJEP)XKA bes BbigEpx KM
FINING No fining

AHAJIMTNYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11,5 % 06.
ALCOHOL 11,5 % Vol.
COJIEP)KAHME CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KUCTIOTHOCTb 5-7 r/am3
TOTAL ACIDITY 5-7 g/dm3

o ) KANTOPUMHOCTb 71,2 kkan (298 k)
LocTynHblit 06bem/Available volume:
CALORICITY 71,2 keal (298 KJ)
075L/ 1,240 kg
Pasmep GyTbinku/Bottle size:
©82cm/h307cm OPIAHOJNEMNTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

Brno)eHue B rOd)pOFIUJ.VIK/ Embedding LBET Pa3nnyHoi UHTEHCMBHOCTU OT CBETJIO-PO30BOI0 10 TEMHO-PO30BOI0
¢ OPYCHUYHBLIMU MM MANTMHOBLIMU OTTEHKAMM

in a corrugated box:

6 COLOUR Different intensity from light pink to dark pink with lingonberry
or crimson shades
LLITpux kop, Ha eguHULYY NpoAyKLun/ APOMAT LiseTouno-¢ppykToBbiit
Barcode on unit of production: BOUQUET . druit
ower an rul
4630037250503
LLTpux koA Ha rpynnoByto ynaKOBKy/ BKYC CBexuit, NONHbIA, rapMOHUYHBI
Barcode for group packaging: TASTE Fresh, full, harmonious

14630037250500

TEMIMEPATYPA NTOOAYN 8-10°C
SERVING TEMPERATURE 8-10°C

KonnuecTBo ynakoBok Ha noaaoHe

(eBpo) / Number of packages on a

pallet (Euro): 353531, Poceus, KpacHopapckuii kpaid, Temprokckuii paiton, ct. CtapoTuTaposckas,

72 yn. 3aBoackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-7086, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.

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

Number of packages in the layer:
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