T
Chateau
TAMAGNE

+ WATO TAMAHDb

Poccuiickoe BUHO ¢ 3alinleHHbIM reorpaduueckum ykasanmem «KybaHsb.
TamaHckuit nonyoctpos» cyxoe pososoe «LLIATO TAMAHb CEJIEKT PO3E»
Russian wine with protected geographical indication “Kuban. Taman Peninsula”
rose dry “CHATEAU TAMAGNE SELECT ROSE”

OIMNCAHUE BUHA /WINE DESCRIPTION:

B cospanun BuH «lllato Tamaub CenekT» BuUHOAeNbl OTAanM npeanovTeHne
MeXAyHapoHbIM copTam BUHOTPaja. Tak nosBUANCL aOCONIOTHO HOBbIE, CTUJIbHbIE
1 sipkue BuHa. Bee onn cospaBanuck 6e3 Bbigepxkku, 4ToObLI NPOAEMOHCTPUPOBATL
COpPTOBble XapakTEPUCTUKM B aBTOPCKOM mnpouTeHuu. Kaxpoe BUHO umeeT
kaTeropuio 3I'Y, KoTopasi NOATBEPXAAET, YTO BUHA CO3[aBajuUCb U3 POCCUIICKOTrO
BUHOIPaja, BbIPALLEHHOTO U COOPaHHOTO Ha YHUKa/lbHbIX 3emnsx TamaHcKkoro
nonyoctposaKpacHogapckoro kpasi.

Poccuiickue BuHa «Lllato Tamanb CenekT» NoaxoasT Ans TeX, KTO N06UT akenepu-
MEHTUPOBATbL U OTKPbIBATb Ans cebsi pasHoobpasne oTeuecTBEHHbIX BUH. [lu3aiitH
3TUKETKN BbINOJHEH B CTU/Ie CYyNpemaTn3ma, KoTopblit Hanbonee NonHo oTpaxaeT
KOHLIENUMIO AaHHOTO BUHA, FAe CyTh MpocTa u rnyboka oT MepBoro riaoTka u jo
nocnegHein kannu. B GyTeinke BuHa rnaBHoe - BuHO. DTukeTka «lllato TamaHnb
CenekT» kak byaTo roBoput: «Camoe BaKHOe BHYTpU».

Poccuitckoe BuHo ¢ 3I'Y «KybaHb. TamaHcKuit noayocTpos» cyxoe pososoe «Lllato
Tamanb Cenext Pose» nsrotosnexHoe us coptos Mepno u Liaiirenst Tamanckuii
HarnoJIHEHO pa3BUTbIM, FAPMOHUYHbLIM apomaTom. B Gokane nepennBaeTcs po3oBbim
LBETOM C OTTEHKamy OT OpyCHWUYHOro [0 ManuHOBOro. MimeeT cBeXuii, MArkui,
couHblit U cbanancuposaHHbii BKyc. [Tonpobosas «Lllato Tamanb Cenekt Pose»,
HEBO3MOXXHO OCTaTbCs PAaBHOAYLIHbIM!

In creating wines "Chateau Tamagne Select" winemakers gave preference to

international grape varieties to create new, stylish and bright wines. All wines created

CHATEAU TAMAGNE without aging in order to demonstrate varietal characteristics in the author's reading.

Each wine has a PGl category, which confirms that the wines created from Russian
grapes grown and harvested on the unique lands of the Taman Peninsula in the
Krasnodar Krai.

CHATEAU TAMAGNE

Russian wines "Chateau Tamagne Select" are suitable for those who like to
experiment and discover the variety of domestic wines. The label design made in the
style of Suprematism, which most fully reflects the concept of this wine, where the
essence is simple and deep from the first sip to the last drop. In a bottle of wine, the
main thing is wine. The label "Chateau Tamagne Select" seems to say: "The most

SELECT
ROSE Merlot—
W 2021 Zweigelt—

important thingisinside."
SELECT

ROSE Merlot -
2021 Zweigelt -

Russian wine with PGl “Kuban. Taman Peninsula” dry rose “Chateau Taman Select
Rose” made from Merlot and Zweigelt varieties. Wine is filled with a developed,

harmonious aroma. In the glass shimmers pink with shades from lingonberry to
raspberry. It has a fresh, soft, juicy and balanced taste. It is impossible to remain
indifferent after you have tried "Chateau Tamagne Select Rose".

LIEJTIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO Bospact 25-40 neTt, akTUBHbIE NlloAMK,
NMOTPEBUTENSA/ UHTepecyLmecs BUHOM 1 ero
PORTRAIT OF pasHoobpasuem / 25-50 years old, active
POTENTIAL CONSUMER people interested in wine and its variety

MOTWBbI 1719 COBEPLUEHWNSA
MOKYMKW/
MOTIVES FOR PURCHASE

JXenaHue akCnepuUMeHTUPOBATbL U OTKPbIBATb
pasHble oTevecTBeHHble BUHA / The desire

to experiment and discover different
domestic wines

NMnoBOAbl O MOTPEBJIEHUS/
REASONS FOR CONSUMPTION

MoceleHne pectopaHa uav nobumon
BUHOTEKM, rAe perynsipHo npuobpetaiores
HoBble 0Opa3upbl BUH / Visit to a restaurant or
a favorite wine cellar, where new samples

of wine are regularly purchased

LIEHOBOE MNMO3NLMOHNPOBAHUE/
PRICE POSITIONING

BuHHas kapta pectopana go 1200 py6 /
Wine cart of restaurant under 1200 RUB
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Poccuiickoe BUHO ¢ 3awmieHHbiM reorpaduyeckum ykasannem «KybaHb. TamaHCKuii nonyoctpos»
cyxoe pososoe «LLIATO TAMAHb CEJIEKT PO3E»

Russian wine with protected geographical indication “Kuban. Taman Peninsula” rose dry “CHATEAU
TAMAGNE SELECT ROSE”

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Mepno, Lipaiirenst Tamanckuit

VARIETAL Merlot, Zweigelt Tamanian

CIMOCOB NOCAIKM Mop, rnapobyp, mexaHU3npoBaHHbIi

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLMBAHMS Ha wrambe ¢ BepTuKanbHOI (GOPMMPOBKOII MPUPOCTE; HA BbICOKOM
wrambe; Ha Bbicokom luTambe popmuposka A30OC
METHOD OF GROWING

CrNoCOb YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHu3npoBaHHbIii

MNMEPNO/ CBOPA
HARVEST PERIOD

TpeTbsi fekajaaBrycra - nepsas jekaaa ceHTsa6ps

Third decade of August - first decade of September

YPO)XAMHOCTb, u/ra Mepno - 114,9, Lpaitrenst Tamanckuii - 115,68

YIELD IN KG OF GRAPES

PER HA, cwt/ha Merlot - 114,9, Zweigelt Tamanian - 115,6

LocTynHbiit 06bem/Available volume:
075L;1249 kg
0,187 L; 0,358 kg

Pasmep GyTbinku/Bottle size:
?81cm;h 296 cm
@D 51cm;h185 cm

BnosxeHnue B ropposiwnk/ Embedding
in a corrugated box:

6
12

LLITpux Kog Ha eAuHULY NpoayKumuu/
Barcode on unit of production:
4607062864555

4630037254419

LLITpux Kog, Ha rpynnoByio ynakoeky/
Barcode for group packaging:
14607062864552

14630037254416

KonunuecTBo ynakoBok Ha noagoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

120

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

18
20

CPEJHMIN BO3PACT /103, ner  Mepiio - 11-19, LigaiirensT TamaHckuit - 4-14
AVARAGE AGE OF VINS, years Merlot - 11-19, Zweigelt Tamanian - 4-14

I'IpeccoBane C NMOMOLWbIO OE/IMKATHOro pexuma PaﬁDTbl npecca, npeaorspauiatouwero
nepeTtupaHne KoXuubl BUHOIrpaaa, B pesynbrate )IHHHOE TEXHOOTUYECKOoM onepauun
nony4aertca aenmKaTH bl UBET NpoAyKTa, ane npoBoauTCa oCBeTNIeHne CyCl’lﬂ'd)ﬂOTaU,VIEl:i
W HanpasnsfeTca Ha GPO)KEHVIE B €MKOCTHAX U3 Hepmaaelou.leﬁ cTanu ¢ aBTomaTtnvyecKkum
KOHTposnem Temnepatypbl Gpoxenus 16-18 °C, no okoHuanuio GpoxkeHnsi NpoBoaUTCst
cHsTUe cocafka.

PRIMARY FERMENTATION Pressing with the help of a delicate mode of operation of the press, which prevents rubbing of
the skin of the grapes, as a result of this technological operation, a delicate color of the
product is obtained. The must is clarified by flotation and sent for fermentation in stainless
steel tanks with automatic control of the fermentation temperature of 16-18° C. At the end of
fermentation productisremoved from the sediment.

METO/, NMEPBNYHOMN
D®EPMEHTALNA

BbIJEP)KKA bes BbigepxKn

AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CruUPT 11-13 % 06.

ALCOHOL 11-13 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more than 4 g/dm3
KMC/TOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KATOPUNHOCTb 76,8 kKkan
CALORICITY 76,8 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT 651eHO-PO30BOTO 4,0 PO30BOTO C OTTEHKAMM OT BPYCHUUYHOTO A0
ManuHOBOro

COLOUR From pale pink to pink with shades of lingonberry to raspberry

APOMAT Pa3BuTbIiA, rapMOHUYHBIN

BOUQUET Developed, harmonious

BKYC CBexuit, MArKnit, COUHbIN

TASTE Fresh, soft, juicy

TEMIEPATYPA MOOAYN 12°C
SERVING TEMPERATURE 12°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
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