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Chateau
TAMAGNE

+ WATO TAMAHD

Urpuctoe BUHO ¢ 3alumileHHbIM reorpaduieckum ykazanmem «KybaHb.
TamaHckuii nonyocTpoB» nonycnagkoe 6enoe «LLIATO TAMAHb»
Sparkling wine with protected geographical indication “Kuban. Taman
Peninsula” white semi-sweet “CHATEAU TAMAGNE”

OMNNUCAHUE BUHA / WINE DESCRIPTION:

Cepusi urpuctbix BuH «lllato TamaHb» - npekpacHbliii obpasel, KauyeCTBEHHbIX
urpucTbix BUH Poccumn, koTopasi Gbina 3anylieHa COBMECTHO €O creuuanuctamu
NHetuTyTa anonorun nposuHummn Llamnaus (Opanyus) B 2006 roay. B TexHonorum
€ro NpousBOACTBA COEAUHUANCH TPaauLuu GppaHLLy3CKOro BUHOAEINS U COBPEMEH-
Hble MeTO/1bl POCCUIICKUX BUHOeNOB. MirpucTtbie BuHa «LllaTto Tamanb» npoussoasTes
pesepByapHbim meToaom (metop Lllapma). DTo o3HauaeT, uto npouecc BpoxkeHus
npoxogut B Gonblux pesepByapax (akpaTodopax), 4TO MO3BO/SIET BbiNycKaThb
6onblUMe NapTUN UTPUCTBIX BUH CO CTabUIIbHBIMK BKYCO-apoMaTUHeCKUMM nokasarte-
nsMU M caenath ux 6onee fOCTYNHLIMU LLMPOKOMY KPYry noTpebuTeneii.

[ns npoussoacTea nosnycnaakoro 6enoro urpuctoro «Lllato TamaHb» cneumanucTbl
ucnonb3yloT BUHorpap, coptoB lNuHo bnaH, Anurote, buanka, Pucnunr, Llapaone
BbIpalLeHHbIX U cObpaHHbIX Ha COOCTBEHHbIX BUHOTPagHUKax TamMaHCKoro nosayoc-
TpoBa KpacHopapckoro kpasi. LiBeT cBET/N10-CONOMEHHbIN C OTTEHKamu OT 3e/leHOBa-
ThIX 4,0 30/10TUCTbIX. ApOMAT PasBUTbIN, TOHKUI, C XOPOLLIO BbIPAKEHHbIMU LBETOUHbI-
Mu ToHamu. [MoNHbIN U FTAPMOHUYHbIN BKYC, KpacuBasi U NMPOJ0/DKUTENIbHAs Urpa BUHa
yKpacsT 11000 BaXKHbIit MOMEHT BaLLIe XXU3HU.

benoe nonycnaakoe urpuctoe «lllato TamaHb» upeanbHo B TaHJeme C NerkKumu
6niopamn u3 Genoro msica u pbibbl, canatamu, cbipamu, 6uckBuTOM M PppyKTamu.
MNopaBaTb, npepBaputensbHo oxnagus o 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
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allows producing large quantity of sparkling wines with stable flavor and aromatic

parameters making them more accessible to a wide range of consumers.
For production of semi-sweet white sparkling "Chateau Tamagne" winemakers use
such grape varieties as Pinot Blanc, Aligote, Bianca, Riesling, Chardonnay grown and
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— harvestedin own vineyards ot the Taman Peninsula of the Krasnodar Region.

The color is light straw with shades from greenish to golden. The aroma is developed,
delicate, with well-defined flower tones. Delicate and exquisite taste, beautiful and
long-lasting play of wine willdecorate any important event.

White semi-sweet sparkling "Chateau Tamagne" is ideal in tandem with light dishes
from white meat and fish, salads, cheese, biscuit and fruit. Serve, pre-cooled to 8-10°C.

BYTbIJIKN OBBEMOM 1,5 J1,0,75 J1,0,2 J1
BOTTLE VOLUME 1,5L,0,75L,0,2L

LIENTEBASA AYONTOPUS / TARGET AUDIENCE:

MOAAPOYHASA YINAKOBKA, KJITACTEPIAK
GIFT PACK, CLUSTER PACK

MOPTPET LUEJIEBOIO Bospact 25-50 neT, akTUBHbIE NI0AN C AOCTATKOM
MNOTPEBUTENSI/ 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 /151 CEeMEeHOro NpasjHuKa, CBUAaHUsl, 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”
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HocTynHbiit o6bem / Available volume:

075 ;1,586 kg
0751 ;1,684 kg
1,5L;2,863 kg
02L; 0,42kg
0,2L; 1756 kg

/ ByTbinka

/ nopapouHas ynakoBska
/ ByTbinka

/ ByTbinka

/ knactepnak

Pasmep / Size:

?94xh31,2cm
9,4x9,4x31,6 cm

D 11,7 xh 35,9 cm
?59xh18,5cm
12,2 x12,2 x19,1 cm

/ 6yTbinka 0,75

/ nopapouHas ynakoska
/ 6yTbuiKa 1,5 n

/ 6yTbinka 0,2 n

/ knactepnak

Bnoxenwue B ropposumk / Embedding
in a corrugated box:

6  /6ytbinka 0,75 n

6  /nopapounas ynakoBka
4 /6yTtbinkal5n

24 /6ytbinka 0,2 n

6  /knacrtepnak

LLITpux kop, Ha eAUHULY NpoayKLmUK /
Barcode on unit of production:
4607062864388  /6yTbinka 0,75 n
4607062864944  /nopapouHas ynakoska
4607062864388  /noaapouvHas ynakoBka
uBeTbl

/ 6yTbIKa 1,5 N

/ 6yTbinka 0,2 n

/ KnacTtepnak

4607062864302
4607062864258
4607062864920

LLITpux Koj, Ha rpynnoByio ynakoeky /
Barcode for group packaging:
14607062864385 /6yTbinka 0,75 n
14607062864941 /nopapoyHas ynakoBka
14630037250531 /nogapouHas ynakoska
uBeTbl

/ 6yTbinka 1,5 n

/ 6yTbuiKa 0,2 n

/ knactepnak

14607062864309
14607062864255
14607062864927

Kop All: 441

KonuuecTtBo ynakoBok Ha noaaoHe (eBpo) /
Number of packages on a pallet (Euro):
64 /O6yTbinka
64 /nopapouHas ynakoBka
45 /6yTbinka 1,5 n
54 /6ytbinka 0,2 n
/ knacTtepnak

KonuuectBo ynakoBok B ciioe /
Number of packages in the layer:
/ ByTblnka
/ nopapouHas ynakoBka
/ 6yTbiIKa 1,5 n
/ 6yTbika 0,2 n
/ knactepnak

Mrpucrtoe BUHO ¢ 3almieHHbIM reorpadpuueckum ykasanuem «Kybanb. TamaHckui
nonayocTtpos» nonycnagkoe 6enoe «LLIATO TAMAHb»

Sparkling wine with protected geographical indication “Kuban. Taman Peninsula” white
semi-sweet “CHATEAU TAMAGNE”

TEXHUYECKASA MHOOPMALIMNA / TECHNICAL INFORMATION:

MECTO NMPOM3BOJCTBA

AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokcknii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Muno bnan, Anurote, buanka, Pucnunr, Lapaoxe

Pinot Blanc, Aligote, Bianca, Riesling, Chardonnay

CrocCoOb NOCAKN

METHOD OF PLANTATION

PyuHoi

Manual

CroCOb BbIPALLIMBAHUSA

METHOD OF GROWING

Ha wtam60BbIXx popMUPOBKAX B HEYKPBIBHOM KYJibType

CroCcob YbOPKKN

METHOD FOR HARVESTING

Pyunoii

Manual

MEPNO/[ CBOPA ABrycT - ceHT6pb
HARVEST PERIOD August, September
YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c/ha
CPEAHUM BO3PACT J1O3  12-18 net
AVARAGE AGE OF VINS 12-18 years

METO/[, MEPBUYHOM
DEPMEHTALNN

PRIMARY FERMENTATION

bbicTpasi nepepaboTka BuMHOrpaga, oxnaxaeHue mesru, otbop cycna.
[ns copta buaHka - runepokcupauus cycna, gnsi Pucnunra, lNuHo bnav n
AnuroTe - 3awuTa OT KMCJIOPOJA MHEPTHLIMU razamu Ha Bcex aTanax
TEXHOOTMYEeCKOro npotecca

METO/[ BTOPUYHON
G®EPMEHTALNA

SECONDARY FERMENTATION

PesepsyapHbiii.

BbIJEP)KKA
AGING

bes BbIaEpxKM

No aging

AHAJIMTUYECKUE MOKA3ATEJTIN / ANALYTICAL FEATURES:

CrnpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJEP)XAHUE CAXAPA 40-55r/pm3
RESIDUAL SUGAR 40-55 g/dm3
KNCIOTHOCTb 5-8 r/pm3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 94,7 kkan
CALORICITY 94,7 keal

OPIFAHOJIENTUYECKUE XAPAKTEPUCTUKHM / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-COJIOMEHHbII C OTTEHKAMU OT 3€/1IEHOBATbIX [0 30JI0TUCTbIX
COLOUR Light straw with shades from greenish to golden

APOMAT Pa3BuTbIii, TOHKMIA, C XOPOLLO BbIPA)XKEHHbIMU LIBETOUYHBIMM TOHAMU
BOUQUET Developed, thin, with well-defined flower tones

BKYC [MonHbINA, rapMOHUYHBINI

TASTE Full, harmonious

TEMIEPATYPA TTOOAYN

SERVING TEMPERATURE

8-10°C
8-10°C

353531, Poccusa, KpacHogapckuii kpaii, Temprokckuii paiioH, ct. CtapoTutapoBckas,
yn. 3aBoackas 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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