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+ WATO TAMAHD

Mrpuctoe BUHO ¢ 3almieHHbIM reorpaduueckum ykazanmem «KybaHb.
TamaHckuit nonyocTpos» 6ptoT pozosoe «LLIATO TAMAHb»

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

OlMNVUCAHUE BUHA / WINE DESCRIPTION:

Cepusi urpuctbix BuH «lllato TamaHb» - npekpacHblii obpa3sel, KauyeCTBEHHbIX
urpuctbix BuH Poccun, kotopas Obina 3anyuieHa COBMECTHO CO crieuuanucramm
MuetutyTa aHonoruv nposunumn Lllamnanb (Opanuus) B 2006 rogy. B TexHonoruu
€ro NpousBoOACTBA COEAMHUINCH TPaauLun GpaHLLy3CKOro BUHOLENUS U COBPEMEH-
Hble MeTO/1bl POCCUItCKUX BUHOAEeN0B. rpucTbie BuHa «LLlaTo TamaHb» npousBoasTes
pesepByapHbim metogom (metop Lllapma). 3To o3Hauaer, uto npouecc GpoxeHus
npoxogut B Gonblwmnx pesepByapax (akpatodopax), 4TO Mo3BOJSET BbiMyCcKaTb
6o/bLUME NaPTUM UTPUCTBIX BUH CO CTAOUIbHBIMU BKYCO-apOMaTUUECKUMM NoKasaTe-
nsiMK M caenatb ux 6onee JOCTYMHBIMU LLIMPOKOMY KPYry noTpebutesnei.

Po3zoBbiit 6pioT «lllaTo TamaHb» npurotosneH u3 BuHorpapa coptos lNuHo bnah,
Anwurote, LLapaone, buanka, Pucavur, CanepaBu, BbipaleHHbIX U COOpaHHbIX Ha
cobCTBeHHbIX BUHOrpagHukax TamaHckoro nonyoctposa KpacHopapckoro kpas.
LiBeT oT B11eiHO-PO30BOro C TeNIeCHbIM OTTEHKOM 10 PO30BOro. Apomat pasBuTblii, ¢
XOpOLIO BbIPAXEHHbIMU (GPYKTOBbIMU TOHamMu. [MOJIHBIM M FAPMOHUYHbBIN BKYC,
KpacuBas 1 NpPooHKUTENbHAS Urpa BUHA CTaHyT UAEaNbHbIMU CyTHUKamm nioboro
Top)ecTBa.

SiBNsieTcs nNpekpacHbIM anepuTMBOM B COUETaHUM C NETKUMU (ypLUETHBIMU 3aKycKa-
mu. CBou niyulume kauecTBa nposiBisieT 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
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
C 1 parameters making them more accessible to a wide range of consumers.

TAMAGNE
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Rose brut "Chateau Tamagne" is made from grape varieties: Pinot Blanc, Aligote,

Bianca, Riesling, Saperavi, Chardonnay grown and harvested in own vineyards on the
Taman Peninsula of the Krasnodar Region. Color from pale pink with a solid tinge to
pink. The aroma is developed, with well-expressed fruit tones. Full and harmonious
taste, beautiful and long play will become the ideal companions of any celebration. It is
awonderful aperitif in combination with light buffet snacks. Its best qualities show at a
temperature of 8-10°C.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

NMOJAPOYHASA YINTAKOBKA
GIFT PACK

MOPTPET LUEJIEBOIO Bospact 25-50 neT, akTUBHbIE NI0AN C AOCTATKOM
MNOTPEBUTENS/ 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

MpuobpecTn KauecTBeHHOE UTPUCTOE MO JOCTYMHOM
LeHe 1115 CEMENHOrOo 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
nonyocTtpos» 6pioT pososoe «LLIATO TAMAHb»
Sparkling wine with protected geographical indication “Kuban. Taman Peninsula” rose

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

. WATO TAMAHDb - MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Muno bnan, Anurote, buanka, Pucauur, Canepasuy, Lllapgone
VARIETAL Pinot Blanc, Aligote, Bianca, Riesling, Saperavi, Chardonnay
CrMOCOB MOCAKM PyuHoit

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

CPEJHWIN BO3PACT JTO3  12-18 net

AVARAGE AGE OF VINS 12-18 years

METO/, MEPBUYHOM BuicTpas nepepaboTka BUHOrpaja, oxiaxaeHue mesru, otbop cycna.
OEPMEHTALIMA

PRIMARY FERMENTATION

METO/[, BTOPUYHOM PesepsyapHbiii
OEPMEHTALIMN

SECONDARY FERMENTATION

BbIEPXKA bes BbIgEpXKM

AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CIMnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
o x COOEPXAHUME CAXAPA 6-15r/pm3
LocTynHbiit 06bem / Available volume:
RESIDUAL SUGAR 6-15 g/dm3
0,75L;1,586kg  /6yTbuika
075L;1,684kg /nopapouHas ynakoBka KNCNOTHOCTb 5-8r/am3
TOTAL ACIDITY 5-8 g/dm3
Pasmep / Size: -
?94xh312cm / 6yTbinka 0,75 n KAJIOPUNHOCTb 78,7 kKan
9,4x9,4x31,6 cm / nopgapouHas ynakoska CALORICITY 78,7 keal

BnoxeHnue B ropposimk / Embedding
in a corrugated box:

6 /6ytbinka 0,75 n LIBET OT 61eaHO-PO30BOTO C TENECHbIM OTTEHKOM [10 PO30BOIO
6 /nopapouHas ynakoeka COLOUR From pale pink with a nude shade to pink

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

APOMAT Pa3BuTbIN, ¢ XOPOLLO BbIpaXKeHHbIMU PPYKTOBBIMU TOHAMM
LLITpux koA Ha eAuHULY NpOAYyKLMUK /

Barcode on unit of production: BOUQUET
4607062864333 / 6yTbuika 0,75 n
4630037250343 / nopapouHas ynakoska

Developed, with pronounced fruit tones

BKYC [MonHbIA, rapMOHNYHbIN

LLITpUX KO Ha FPYNMOBYI0 yNaKOBKY /
Barcode for group packaging: TASTE Full, harmonious

14607062864330 /6yTbuika 0,75 11

14630037250340 / nopapounas ynakoeka TEMIEPATYPA MOOAYN 8-10°C

SERVING TEMPERATURE 8-10°C

KonuuecTtBo ynakoBok Ha noaaoHe (eBpo) /

Number of packages on a pallet (Euro):

64 /Gyteinka 353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,

64 /nopapounas ynakoska yn. 3aBoackas 4. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

Konnuectso ynakoBok B cnoe / 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.

Number of packages in the layer: Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru
16 /6yTbinka

16/ nopapoynas ynakoska www.kuban-vinoru  [J /kubanvino1956 /chateautamagnerussie




