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BuHo ¢ 3awmuieHHbim reorpadpuyeckum ykasanuem «Kybamb. TamaHckuii
nonyoctpos»nonycnagkoe 6enoe «LHUATO TAMAHb. MYCKAT»

Wine with protected geographical indication “Kuban. Taman Peninsula”
white semisweet “CHATEAU TAMAGNE. MUSCAT”

CHATEAU TAMAG

OMUCAHME BUHA / WINE DESCRIPTION:

BuHa nuneiiku «LllaTo TamaHb» - 3TO KauecTBEeHHble HaTypasibHble BUHA 1151 LUIMPOKOTO
Kpyra notpebuteneii, ux oTMYaeT COPTOBAs TUMUUYHOCTb, YNCTbIE ApOMAThl U BKYChI.
CoproBas cepust BuH «lllato TamaHb» npousBoauTcsi U3 oTOGOPHOro BUHOTPana,
cobpaHHOro Ha coOCTBEHHbIX BMHOrpajgHMKax Ha TamaHCKOM MOJyocTpoBe
KpacHopapckoro kpasi, KAMMaT KOTOPOro uaeanbHO MOAXOAMT AJis PasBUTUS
BuHoAenus. [epepaboTka BUHOrpaaa BegeTCs HA CAMOM COBPEMEHHOM UTaNIbIHCKOM
obopyaoBaHuK, KOTOpOe TM03BONSIET MNojyd4aTb OT/AWUYHLIA BuHOMaTepuan. Buna
nuueiikn «lllato TamaHb» Npou3BOASATCS MO KAacCUYECKMM TEXHONOrusM, a Aans
CHWXEHUSI KUCOTHOCTU MPUMEHsieTest MeToj, s16/10UHO-MoN04HOTO Gposxenus, B
pesynbTaTe Yero BMHA CTAHOBSATCS Go/lee MATKMMU U FApMOHUYHBIMU.

B cepumn Tuxmux Bun «Lllato TamaHb» ecTb cyxoi obpaseL, KOTOPbIN Obin BbiMylleH B
2017 ropy, a BOT nonycnaakuit Myckat JaBHO NpucyTCTBYeT B JIMHEIKe U UMeeT CBOIO
ayanTOPUIO LLeHUTENeNn.

[ns npousBoacTBa MCMO/L3YIOT OTOOPHbLIN BUHOrpas copta Myckart (Bospact 103 14
NI€T) 1 Knaccuveckyl TexHonornio ans Genbix BuH. LiBeT B Gokane oT ceeTno-
COJIOMEHHOTO [0 COJIOMEHHOTO C 30/I0TUCTBIM OTTEHKOM. APOMAT OUY€Hb YUCTBIA,
COpPTOBOW C JIETKUMU MYCKaTHO-LUTPOHHbIMM TOoHamMu. Bkyc nonwHblil, msarkuit un
rapMOHUYHbBINA.

Csoit xapakTep 6enoe nonycnagkoe «Lllato Tamanb. MyckaTt» nokaxeT B co4eTaHUM ¢
$pykramu n secepramu. lNpeapaputensHo Tpebyercs oxnaguts 0 12-14°C.

“Chateau Tamagne” wines are quality natural wines for a wide range of consumers.
They are distinguished by their pure flavors and tastes. Varietal wines "Chateau
MUSCAT Tamagne" made from selected grapes collected in the own vineyards on the Taman
peninsula of the Krasnodar Region, the climate of which isideal for the development of
Y winemaking. Processing of grapes is conducted on the most modern Italian equipment,
WYCKAT NonycAAAKOE BENOE i which allows obtaining excellent wines. The “Chateau Tamagne” wines produced using
) classical technologies, also the malolactic fermentation method used to reduce acidity
resulting in softer and more harmonious taste of wines. In a series of still wines
"Chateau Tamagne" there is a dry sample, which was released in 2017, but the
semisweet Muscathaslongbeeninthelineand hasits audience of connoisseurs.
The grapes are grown and harvested in the own vineyards located in the Temryuk region. The
N color in the glass is from light straw to straw with a golden hue. The aroma is pure,

HHE 63 LUNLE N PEOTPABNMEGKAN rgml'l varietal, with light Muscat-citron tones. The taste is full, soft, harmonious.
CEYEAMG TAMAHGKRA NONYOCTPOR®

Its character white semi-sweet “Chateau Tamage Muscat” will show in pair with fruits
and desserts. Serving temperature: 12-14 °C.

LIEJTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO My>uunHbI 1 XeHwWwmHbI 25-50 neTt, umetowme cpeaHuit
MNOTPEBUTENS/ poctatok / Men and women 25-50 years of age
PORTRAIT OF with average income

POTENTIAL CONSUMER

MOTMBbI [1/15 COBEPLLIEHUSI [MpuobpecTn BUHO ¢ XOpoLINM CoueTaHnem
MNOKYMKW/ «ueHa-kadecTBo» / To buy wine with a good
MOTIVES FOR PURCHASE combination of "price-quality”

NnoBO bl AN NMOTPEBNEHUS/ BcTpeun ¢ Apy3bsaimu, ceMeinHblit y)kuH /

REASONS FOR CONSUMPTION Meetings with friends, family dinner

LLEHOBOE MO3ULIMOHNPOBAHMUE/ Poccuiickoe BMHO LeHoBoro cermenTa "low-premium” /
PRICE POSITIONING Russian wine of the price segment "low-premium”
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- WATO TAMAHDb -

BuHo ¢ 3awmuieHHbIM reorpadpuueckum ykasaHunem «Kybanb. TamaHckuii
nonyoctpos»nonycnagkoe 6enoe «LUATO TAMAHb. MYCKAT»

Wine with protected geographical indication “Kuban. Taman Peninsula” white
semisweet “CHATEAU TAMAGNE. MUSCAT”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Myckat
VARIETAL Muscat
CroOCOb NOCAIKM Pyunoii
METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeykpbiBHO KynbType. BeieHne KycTOB Mo KOpAOHHOMY TUMY

CrMNocob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

MNMEPUO[ CBOPA Bropasi - TpeTbsi fekapa ceHTs6ps
HARVEST PERIOD Second-third decade of September
YPO)XAMHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES
PER HA.

95-100 cwt/ha

HocTtynHbiit 06bem/Available volume:
0751 ;1,365 kg

Pasmep 6yTbinku/Bottle size:

® 88cm; h30,1cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:
6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062864012

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14607062864019

Kopa All: 404

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

64

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

16

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

14 net

14 years

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

TexHonorus runepokcupauun cycna. duotaumns nepuoauyecKoro
nevictBus. bpoxxenne npu koHTponupyemoii remnepatype 16-18 °C.

BbIJOEP)XKA
AGING

bes BbigepxKMn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CnnPT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJEPXAHUE CAXAPA  20-40 r/am3
RESIDUAL SUGAR 20-40 g/dm3
KUCITOTHOCTb 5-7 r/pm3
TOTAL ACIDITY 5-7 g/dm3
KANTOPUAMHOCTb 88,4 kKan
CALORICITY 88,4 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT CBETNI0-CO/IOMEHHOIO /10 COJTOMEHHOTO C 30/I0TUCTbIM OTTEHKOM
COLOUR From light straw to straw with a golden hue

APOMAT YucTblii, COPTOBOI C NErKMMU MYCKaTHO-LIUTPOHHLIMWU TOHaAMM
BOUQUET Clean, varietal with light Muscat-citron tones

BKYC [MoNHbIR, MATKWIA, FApMOHUYHbIN

TASTE Full, soft, harmonious

TEMIEPATYPA MOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
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.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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