T
Chateau
TAMAGNE

+ WATO TAMAHD

BuHo c 3awmuieHHbIM reorpadpuyeckum ykasanmem «KybaHb.
TamaHckuii nonyoctpos» cyxoe pososoe «PO3A TAMAHW. LLUATO
TAMAHb»

Wine with a protected geographical indication "Kuban. Taman
Peninsula" dry rose "ROSE DE TAMAGNE. CHATEAU TAMAGNE"

OMNMMNCAHWME BUHA /WINE DESCRIPTION:
Cepuio «Fleurs du Sud» nobsT npeacraBuTeNbHULBI MPeKpacHOro nona 3a

CBEXMit apomat ¢ HoTKamu sirof, ppyKToB U LBETOUHbIMKU TOHaMKU. OTIMUnTENb-
Hasi yepTa cepum - 3TUKETKA C LLIBETOYHbIM PUCYHKOM.

Cepusi «Fleurs du Sud» «lllaTo TamaHb» npeaHasHaveHa AJis pasHbix coObITUI 1
MOXET CTaTb WAeanbHbIM COMPOBOXAEHUEM MUKHUKOB. BmecTo npusbiuHOM
KOPKOBO Mpobku OyTblIKA yKyNopeHa BUHTOBbIM KONMakom. DTO upaeasnbHblii
BapuaHT, Korga Lwronopa HeT nofj pykoi. BUHTOBOW Konmak HacToNbKO e
3¢ dekTMBHO MeLllaeT NPOHUKHOBEHMIO BO3JyXa, Kak U npodka.

Cyxoe BuHO «Po3a Tamanu. LLlaTo TamaHb» - 3TO €003 ABYX COPTOB: KPACHOIO,
pocTtatouHo B3pocnoro Canepasu (Bospact no3 17 net) n 6onee oHoro, 6enoro
Tpamuuepa (Bospact nos 10 ner), npouspacrawimx U cobpaHHbIX B rpaHuLax
reorpaduueckoro oobekTa «KybaHb. TamaHCcKMit MolyocTpoB». XapuamaTUUHblii
CanepaBu n TpaMmuHep, OTJIMYAIOLLMIACS UCKITIOUNTENIbHOM LIBETOYHO-LLUTPOHHOIA
apomaTuKOi, - [JenalT BUHO yHuKanbHbiM. B Gokasie HiwoaHcbl uBeTa urpawoTt
CBET/I0-PO30BbIMU U PO30BbIMKM OanKamu, ¢ MannMHOBLIM MM BPyCHUYHBIM
OTTEHKOM. [@pMOHUUHBI BKYC [OMOJHSIET CAOXHbIN LBETOUHO-PPYKTOBBIN
apomat. «Po3a TamaHu» xopolia B nape ¢ OBOLHbIMM canaTamu, NacToi ¢
MopenpoayKkTamu, pbibHbIMK Gt0aamm u faxe 6enbim msicom. lNopaBatk, XopoLuo
oxnaaus o 8-10°C.

The “Fleurs du Sud” series is loved for its fresh aroma with notes of berries, fruits
and floral tones. A distinctive feature of the series - alabel with a floral pattern.
The “Fleurs du Sud. Chateau Tamagne” is dedicated to various events and can be
the perfect accompaniment for picnics. Instead of the usual cork stopper, the
F L.E_ uns ' ] bottle is closed with a screw cap. This is ideal when corkscrew is not at hand. A
ouU SUD L : screw cap interferes with air penetration just as effectively as a cork.
= Dry wine "Rose de Tamagne. Chateau Tamagne” is a union of two varieties: red,
UGS UF TAMAGKE fairly adult Saperavi (age of vines - 17 years), and a younger white Traminer (age of
vines - 10 years). Wine is produced and bottled within the boundaries of the
geographical object “ Kuban. Taman Peninsula. Charismatic Saperavi and
Traminer which is distinguished by exceptional floral and citron aromatics, make
the wine unique. In the glass, color plays light pink highlights, with crimson or
cranberry shades. The harmonious taste complements the complex floral and
fruity aroma. "Rose de Tamagne'l a perfect pair for vegetable salads, pasta with
seafood, fish dishes and even white meat. Serve well cooled to 8-10 °C.

LIETEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO lMpeumyluecTBeHHO XeHLWNHbI 25-45 neT,

MNOTPEBUTENSA/ MMeloume CpeaHnii 4OCTaToK,

PORTRAIT OF npeanounTalolLme sierkue cyxume BuHa /

POTENTIAL CONSUMER Mostly women of 25-45 years old,
middle-income, preferring light dry wines

MOTWUBbI 4151 COBEPLLIEHUS KauecTBeHHOE nerkoe BUHO Mo pasymHowm LeHe /

MOKYIMKW/ Quality light wine at a reasonable price

MOTIVES FOR PURCHASE

NMOBO/bI A1 MOTPEBIEHUS/ BeTpeun ¢ nogpyramu, cemenHbiit yxxuH /

REASONS FOR CONSUMPTION Meeting with friends, family dinner

LIEHOBOE MO3ULMOHUPOBAHUE, Poccuiickoe BuHO LeHoBoro cermenTa
PRICE POSITIONING "medium”/ Russian wine of the price
segment “medium”




!’T‘ BuHo ¢ 3awmuieHHbIM reorpaduueckum ykaszanHnem «Kybaub. TamaHckuit
nonyoctpos» cyxoe pososoe «PO3A TAMAHW. LLUATO TAMAHb»

C A Wine with a protected geographical indication "Kuban. Taman Peninsula" dry rose
hateau "ROSE DE TAMAGNE. CHATEAU TAMAGNE"
l AMAGNE TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:
CHATO TAMARD MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Tpamunep pososbiii, CanepaBu
VARIETAL Traminer rose, Saperavi
CrMoCOoB MOCALKM Pyunoii

METHOD OF PLANTATION  Manual

ClMOCOB BbIPALLMBAHMSA  HawTtamb0BbIX GOpMUPOBKAX B HEYKPLIBHOM KyNbType

METHOD OF GROWING Stumped grapevines formations. Grapes are grown in uncovered culture

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MNMEPNO CEOPA BropasinonosuHa ceHTsops

HARVEST PERIOD Second half of September

YPOXXANMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 cwt/ha

CPEJIHMN BO3PACT /103 Tpamunep po3sosbiii - 10, Canepasu - 17 net

AVARAGE AGE OF VINS Traminer rose - 10, Saperavi - 17 years

METOZ, MEPBUYHOM KynaxHas cxema. TpamuHep Genbiii - T€XHONOIrMs rMNepokcuaaLmum
®EPMEHTALMM cycna. dnotaumus HenpepbiBHOTO AeitctBus. CanepaBu - noayuveHo

MeTOA0M Yr/IeKMCIOTHOM Malepauuu no Tuny «boxone». bpoxenune npu
KOHTponupyemoin Temnepatype 16-18°C ¢ octaHoBKOW OpoxeHus

PRIMARY FERMENTATION  xon0a0m.

BbIJEP)XKA bes BbigEepx KM
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11,0-12,0 % 06.
ALCOHOL 11,0-12,0 % Vol.
COJOEP)XAHUNE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KNCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3

" ) KANTOPUMHOCTb 71,2 kkan (298 k)
LocTynHbiit 06bem/Available volume:
CALORICITY 71,2 keal (298 KJ)
0,75L/ 1,240 kg
Pasmep GyToinku/Bottle size:
©82cm/h307cm OPIAHOJIEMNTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

Brno)xeHue B rOd)pOFIUJ,I/IK/ Embedding LIBET Pa3nnyHoi UHTEHCMBHOCTU OT CBETJIO-PO30BOI0 10 TEMHO-PO30BOr0
¢ OPYCHUYHBLIMU MM MATTMHOBLIMU OTTEHKAMM

in a corrugated box:

6 COLOUR Different intensity from light pink to dark pink with lingonberry
or crimson shades
LLITpux kop, Ha eguHULYY NpoAyKLuKn/ APOMAT LiseTouno-¢ppykToBbiit
Barcode on unit of production: BOUQUET . it
ower an rul
4630037250503
LLITpux Kop, Ha rpynmnoByto yNnakoBKy/ BKYC CBexuit, NONIHbIA, rapMOHUYHBI
Barcode for group packaging: TASTE Fresh, full, harmonious

14630037250500

TEMIMEPATYPA TTOOAYN 8-10°C
SERVING TEMPERATURE 8-10°C

KonuuectBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

2 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTBo ynakoBok B cioe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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www.kuban-vino.ru www.chateautamagne.ru




