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TAMAGNE

+ WATO TAMAHD

BuHo c 3awmuieHHbIM reorpadpuyeckum ykasaHnem «KybaHb.
TamaHckuit nonyoctpos» nonycyxoe 6enoe «TPAMUHEP. LLUATO
TAMAHb». Wine with a protected geographical indication “Kuban.
Taman Peninsula” semi-dry white "Traminer. Chateau Tamagne "
“TRAMINER. CHATEAU TAMAGNE"

OINMUCAHWE BUHA /WINE DESCRIPTION:

Ceputo «Fleurs du Sud» nbsaT npeacTtaBuUTEbHULBI NMPEKPACHOTO MONa 3a CBEXWit
apomat ¢ HOTKamu irog, GpPyKTOB 1 LIBETOUHbIMU TOHamMu. OTanUnTeNbHAs YepTa cepum -
3TUKETKA C LIBETOUYHbIM PUCYHKOM. B 3T0i1 cepun npepcrasneHbl Tpu cyxux BuHa (6enoe,
po30Boe U KpacHoe) u nonycyxoe 6enoe.

Cepusi «Fleurs du Sud» «LllaTto TamaHb» NpegHasHayeHa A5 pa3HbIX cOObITUI U MOXKeT
cTaTh MAeasnbHbIM COMPOBOXAEHUEM MUKHUKOB. BMecTo npuBbIUHOI KOPKOBOI NPOOKK
6yTbIIKA YKYNOpeHa BUHTOBbIM KO/IMakom. ITO UAeasibHbIi BAPUAHT, KOraa wronopa HeT
nop pykoi. BUHTOBOI konnak HacTonbko ke 3¢p¢ekTMBHO MelnaeT NPOHUKHOBEHUIO
BO3/yXa, Kak U npobka.

EnnHcTBeHHoe B inHeiike MoHocopToBoe BUHO «TpamuHep. LLlaTo TamaHb» aBnsieTcs
npumMepom ycnewHoi paboTel BUHOAeN0B ¢ copTom Tpamutep Po3osslii (Bo3pacT 103 - 10
net). TpamuHep po30BbIit - CTAPUHHbBIN aBCTPUIICKMI COPT BUHOTPaja, KOTOPbIN XOPOLLO
ocsouncs u B KpacHopapckom kpae. CopT usBecTeH CBO€i «<MHOTO(MYHKLMOHAIbHOCTbIO!
BUHOAE/bI NMPOU3BOAAT U3 HErO BbICOKOKAYECTBEHHbIE CyXMe, Ae€CEPTHbIE N UTPUCTbIE
BuHa. CnaBuTCa CNOXHOM apoOMaTUKOM, KOTopas BapbUpyeTesl B 3aBUCUMOCTM OT BpeMeHU
yb0opKM ypoxkas - OT JIErKMX LIBETOUHbIX OTTEHKOB [10 ApOMATOB HaiHOMN PO3bl U LLUTPYCO-
BbIX Npu nosgHem cbope. LiBet nonycyxoro «Tpamunep. LLlato Tamanb» B HGokane ot
COJIOMEHHOTO /10 30JI0TUCTOr0. ApOMAT PasBUTLIN, yMEPEHHO MNpsiHbIi Ha poHe apomata
yaitHoVi po3bl. Bkyc MArkuii, noiHbIii, NoBTOpAeT apomar v Nojaep>XuBaeT ero ymepeHHom
n xopouwo cbanaHCMpoOBaHHOW CJIAJ0CTbIO, AJMHHBIM U CBEXUM MOCIEBKYCUEM.
Monycyxoe BuHo «Tpamunep. LLlato TamaHb» packpoeTcs a5 Bac B CO4ETaHUM C Chipamu
M He oueHb cnagkumm geceptamn. He menee yaauHbim BbIGOpOM MoryT GbITh HeoCTpble
asunarckue 6nopa. Nopasats, Xopolwo oxnague no 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. This series features
three dry wines (white, rose and red) and semi-dry white.

The “Fleurs du Sud. Chateau Tamagne” is dedicated to various events and can be the
perfect accompaniment for picnics. Instead of the usual cork stopper, the bottle is closed
with ascrew cap. Thisis ideal when corkscrew is not at hand. A screw cap interferes with air
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Benoe nonycyxoe [ £ : The only varietal wine in the series "Traminer. Chateau Tamagne” is an example of the

penetration just as effectively as a cork.

successful work of winemakers with the Traminer Pink variety (vines age 10 years).
Traminer pink is an old Austrian grape variety that is well-established in the Krasnodar
region. The variety is known for its "multifunctionality": winemakers produce high-quality
dry, dessert and sparkling wines from it. It is famous for its complex aromatics, which varies
depending on the time of harvesting, from light floral shades to tea rose and citrus aromas
during late harvest. Semi-dry “Traminer. Chateau Tamagne" in a glass plays from straw to
golden. The aroma is developed, moderately spicy against the background of tea rose
aroma. The taste is soft, full, repeats the aroma and supports its moderate and well-

balanced sweetness, long and fresh aftertaste. Semi-dry wine “Traminer. Chateau
Tamagne” will be revealed for you in combination with cheeses and not very sweet
desserts. Also a perfect choice may be non-spicy Asian dishes. 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 nojaycyxue BuHa /

POTENTIAL CONSUMER Mostly women of 25-45 years old,
middle-income, preferring light semi-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» nonycyxoe 6enoe «TPAMUHEP. LLUATO TAMAHb». Wine with a

C A protected geographical indication “Kuban. Taman Peninsula" semi-dry white
hateau “Traminer. Chateau Tamagne » “TRAMINER. 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 TpamuHep po30Bbiii
VARIETAL Traminer rose
CMOCOB MOCAOKN PyuHoit

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/[ CBOPA Bropasi nekapa ceHtsbps

HARVEST PERIOD Second decade of September

YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c/ha

CPEJHWIN BO3PACT /O3 10 ner

AVARAGE AGE OF VINS 10 years

METOZ, MEPBUYHOM TexHonorus runepokcupauun cycna. dnotauus HenpepbiBHOTO
®EPMEHTALMN neictBus. bpoxxenne npu koHTponupyemoit remnepatype 16-18 °C.

PRIMARY FERMENTATION

BbIJEP)XKA bes BbigEpx KM
FINING No fining

AHAJIMTNYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11,5 % 06.
ALCOHOL 11,5 % Vol.
COJOEP)XAHNE CAXAPA 8-18 r/gm3
RESIDUAL SUGAR 8-18 g/dm3
KNCNOTHOCTb 5-7r/am3
TOTAL ACIDITY 5-7 g/dm3

o ) KANTOPUMHOCTb 76,8 kkan (322 k)
LocTynHblit 06bem/Available volume:
CALORICITY 76,8 keal (322 KJ)
075L/ 1,240 kg
Pasmep GyTbinku/Bottle size:
©82cm/h307cm OPIAHOJNEMNTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

Bno)eHue B ro¢,p0gu_m,(/ Embedding LIBET CBETNO CO/IOMEHHDIN C OTTEHKAMM OT 30JI0TUCTOrO 10 TENECHOTO
in a corrugated box: COLOUR Light straw with shades from golden to flesh
6

APOMAT CopToBo¥i ¢ TOHaMM YaitHO PO3bl
LLITpux kop, Ha eguHULYY NpoAyKLun/ ) .
Barcode on unit of production: BOUQUET Varietal with tones of tea rose
4630037250510

BKYC [NonHbIA, rapMOHUYHbIN
LLITpux Kop, Ha rpynmnoByto ynakoBky/
Barcode for group packaging: TASTE Full, harmonious
1460037250517 TEMTMEPATYPATIOJAUM  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.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:
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