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Chateau
TAMAGNE

WATO TAMAHD -

BuHo ¢ 3awmiieHHbim reorpadpuueckum ykasanHuem «Kybamb. TamaHckui
nonyoctpos» cyxoe kpacHoe «LLIATO TAMAHb. KPACHOCTOI»

Wine with protected geographical indication “Kuban. Taman Peninsula”
red dry “CHATEAU TAMAGNE. KRASNOSTOP”

OINMMNCAHUE BUHA/ WINE DESCRIPTION:

Buha nuneiiku «lllato TamaHb» - 3TO KauecTBEHHbIE HaTypaJibHble BUHA /151 LINPOKOTO
Kpyra notpebuTenei, ux oTiiMyaeT COpTOBasi TUMUUYHOCTb, YNCTble APOMATbI U BKYCbI.
CoproBasi cepusi BuH «lllato TamaHb» npousBogutcs U3 otbopHoro BuHOrpasa,
cobpaHHOro Ha cobGCTBEHHbIX BMHOTpagHMKax Ha TamaHCKOM MoJyocTpoBe
KpacHopapckoro kpasi, kaumaT KOTOPOro uaeanbHO NOAXOAMUT Ansi pasBUTUA
BuHopenus. [lepepaboTka BUHOrpaaa BefeTcs Ha CAMOM COBPEMEHHOM UTAJIbIHCKOM
obopynoBaHuM, KOTOpoe M03BO/SIET MONy4aTb OT/AUYHbIN BuUHOMaTepuan. Buna
nuHeiikn «lllaTto TamaHb» NpousBoAATCA MO KlacCUUYECKMM TeXHONIOTUsIM, a ans
CHWXEHUSI KMCNIOTHOCTU MpuUMeHsieTest MeTop sibiouHo-monouHoro Gpoxenus, B
pesynbTare Yyero BUHa CTAaHOBATCS GoNee MATKMMU U FTapMOHUUYHBIMM.

3a nocnegnue 10 neT 3TOT COpPT cTas KpaiiHe MOMNyJsipHbIM Cpeju CreLuannucToB.
CTONUT 0TMeTUTh, UTO GONbLWIMHCTBO Bce-Takn paboTaeT ¢ KpacHocTonom 3010ToB-
CKMM, B TO Bpemsi kak BuHogenbl «KybaHb-Buno» npopomxaioT uccneposaTh

BO3MOXXHOCTU KPaCHOCTOFIa aHarnckoro. KpaCHOCTOI'I no npaBy cyuTaeTcs riaBHbIM
ABTOXTOHHbIM COPTOM Poccuun. Camo xe HasBaHue npousouwio OT BHELWHero suaa:
NJ0O0HOXKaYy 3TOro coprtakpacHoro userta,ano c])opme HanomMmuHaeT CTOrMKY.

KRASNOSTOP

Cyxoe kpacHoe «lllaTo TamaHb. KpacHocTon» npon3BoaaT U3 O4HOMMEHHOIO COpTa,
| BO3pacT 7103 KoToporo gocTur 17 net. LigeT B 6okane TEMHO-pyOUHOBBIN C rpaHaTOBbIM

KPACHOCTON CYXOE KPACHOE

OTTEHKOM. APOMAT CJIOXKHbII, C FTAPMOHUUYHbBIM coYeTaHnem PPYKTOBbIX U LIBETOUHbIX
HOT. BKyc nonHbIit, CBEXWit, 3KCTPaKTUBHBI.
«lllato TamaHb. KpacHocTton» packpbiBaeTcsi B TaHgeme ¢ Gaopgamu m3 msica u

!
U iﬂ' pasnuuHbIMM copTamu cbipa. PekomeHnayemas temnepatypanopaun: 14-16°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
Chéteau | Tamagne" made from selected grapes collected in the own vineyards on the Taman

TAMAGNE
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‘ peninsula of the Krasnodar Region, the climate of which is ideal for the development of

winemaking. Processing of grapes is conducted on the most modern Italian equipment,
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which allows obtaining excellent wines. The “Chateau Tamagne” wines produced using

HHW EQTPADRYECKIM Y XASAHHES classical technologies, also the malolactic fermentation method used to reduce acidity

TAMAKCKMA NONYOCTPOBR®

resultingin softer and more harmonious taste of wines.

Over the past 10 years, this variety has become extremely popular among specialists. It
is worth noting that all most all the specialists work with Krasnostop Zolotovskiy, while
the winemakers of "Kuban-Vino" continue to explore the possibilities of the Krasnostop
Anapskiy. Krasnostop is considered to be the main autochthonous variety of Russia.
The very name came from the appearance: the peduncle of this variety is red and in
shaperesemblesapile.

Age of vines used for the production of dry red "Chateau Tamagne. Krasnostop" has
reached 17 years. The color in the glass is dark ruby with a pomegranate tinge. The
aroma is complex, with a harmonious combination of fruit and floral tones. The taste is
full, fresh, extractive. "Chateau Tamagne. Krasnostop'" is revealed in tandem with dishes
of meatand various sorts of cheese. Recommended serving temperature: 14-16°C.

LIEJTIEBAA AYONTOPUA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO My>umnHbI U KeHWwMHbI 25-50 neT, umetowme cpeaHuit
MNOTPEBUTENS/ poctatok / Men and women 25-50 years of age
PORTRAIT OF with average income

POTENTIAL CONSUMER

Mpuro6pecTn BUHO € XOPOLIMM coveTaHnem
«ueHa-kavectBo» / To buy wine with a good
combination of "price-quality”

MOTMBbI /19 COBEPLLUEHWA
MOKYMKW/
MOTIVES FOR PURCHASE

NOBOAbI AN MOTPEBJIEHUS/ BcTpeun ¢ Apy3bamu, cemenHbiii yxuH /
REASONS FOR CONSUMPTION Meetings with friends, family dinner

LLEHOBOE MO3ULIMOHUPOBAHME/  Poccuiickoe BuHO uenoBoro cermenta "low-premium” /
PRICE POSITIONING Russian wine of the price segment "low-premium”
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* WATO TAMAHDB -

BuHo ¢ 3awmueHHbiM reorpadpuueckum ykasanmem «KybaHb. TamaHCKMi NonyocTpoB»
cyxoe kpacHoe «LLIATO TAMAHb. KPACHOCTOI1»

Wine with protected geographical indication “Kuban. Taman Peninsula” red dry
“CHATEAU TAMAGNE. KRASNOSTOP”

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KpacHocTon ananckuii

Krasnostop anapskiy

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoi

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeykpbiBHOI KybType. DopmMUpoBKa KOPOHHAas

CrMNocob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

MEPUO[ CBOPA MepBas - BTopas fekapna ceHTs6ps
HARVEST PERIOD First-second decade of September
YPOXXANHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES
PER HA.

90-95 cwt/ha

HocTtynHbiit 06bem/Available volume:
075 L ;1,257 kg

Pasmep 6yTbinku/Bottle size:

? 8cm; h30cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:
6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062863961

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

14607062863968

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

72

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

18

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

17 net

17 years

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

Bposxenune Ha mesre BuHorpaga KpacHocTton aHanckuit B BuHuukaro-
pax lanumep. lNposepeHne 56104HO-MONOUHOTO BpoxeHus nocne
OKOHYaHMsi CNUPTOBOro GpoXeHus

BbIJOEP)XKA
AGING

bes Bbigepxkmn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA He Gonee 4 r/gm3
RESIDUAL SUGAR not more than 4 g/dm3
KMCJTOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 74,0 kkan
CALORICITY 74,0 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET TémMHO-pyOUHOBbINM C rPaHATOBbLIM OTTEHKOM

COLOUR Dark ruby with a pomegranate shade

APOMAT CROXHBIi1, C FApMOHUYHBIM coueTaHneM GPYKTOBbIX U LIBETOUHbBIX HOT
BOUQUET Difficult, with a harmonious combination of fruit and floral tones
BKYC [NonHbIi, CBEXMIA, IKCTPAKTUBHbI

TASTE Full, fresh, extractive

TEMIMEPATYPA MOOAYN 14-16°C

SERVING TEMPERATURE 14-16°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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