T
Chateau
TAMAGNE

* WATO TAMAHD -

Pocecuiickoe BMHO ¢ 3awuiieHHbIM reorpaduueckum ykasanuem «Kybamb.,
TamaHckuit nonyoctpos» nonycnaakoe 6enoe «LUATO TAMAHb. CEJIEKT BJTIAH»
Russian wine with protected geographical origin “Kuban. Taman Peninsula”
semisweet white “CHATEAU TAMAGNE. SELECT BLANC”

OMUCAHUE BMHA /WINE DESCRIPTION:

Cepus «lllato TamaHb CenekT» - 3TO CTU/IbHbIE W SpKME BUHA, co3aaHHble Ges
BblEPXKKM, YTOObI MPOAEMOHCTPUPOBATL COPTOBbIE XAPAKTEPUCTUKM B aBTOPCKOM
npouteHun. Buna «lllato Tamanb Cenext» - Ans Tex, KTo IIO6UT IKCNEepUMEHTUPOBATL
M OTKpbIBaTb A cebs pasHooOpasue oTeyecTBEeHHbIX BUH. [IU3aiiH 3TUKETKM
BbINOJIHEH B CTU/IE CyNpeMaTU3ma, KOTopblii Hanbonee NONHO OTpaXkaeT KOHLLENLUUIO
[laHHOTO BUHA, FAe CyTb NpoCTa 1 ryboka OT NepBoro roTKa 1 4o NnocaefHe Kaniu.
Jrtuketka «Lllato TamaHb Cenekt» 6yaT0o roBoput: «Camoe BaxxHOe BHYTpU».
Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHckuit nonyocTpos» nosycnajgkoe 6enoe
«lllato TamaHb. Cenekt bnaH» co3pgaHo U3 NOMNyAsPHOro Kjaccuyeckoro copTa
BUHOrpaja «wappaoHe». LIBeT BUHA BapbupyeTcsi OT CBET/IO-COJIOMEHHOTO A0
COJIOMEHHOTO, C 30/10TUCTbIM OTTEHKOM. ApOMaT TUNUUHBIN, COPTOBOM, ¢ Npeobnapa-
HueM (pyKTOBbIX HOT. BUHO OTNIMUAETCs NOJSTHBIM, MSITKUM U FTAPMOHUYHBIM BKYCOM.
BenukonenHo noaxoauT k 671104am UTaNIbSIHCKOM KyXHU: Na3aHbe, PABUOJIN C CbIPOM 1
LWINUHATOM, TEN/BIM calaTam C NPSHbIMU TPABAMM, 8 TAKXKE K MOJIOJIbIM CbIpam.

“Chateau Tamagne Select” seriesis a stylish and vibrant wine created without aging to
demonstrate varietal characteristics in the author's reading. Wines "Chateau
Tamagne Select" - for those who like to experiment and discover the diversity of
domestic wines. The label design is 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. The label "Chateau Tamagne Select" seems to say: "The most
importantthingisinside."

Russian wine with PGl “Kuban. Taman Peninsula” semisweet white "Chateau Tamagne.
Select Blanc" created from the popular classic grape variety” Chardonnay ". The color
of the wine varies from light straw to straw, with a golden hue. The aroma is typical,
varietal, with a predominance of fruit notes. The wine has a full, soft and harmonious
taste. Great for Italian cuisine: lasagna, ravioli with cheese and spinach, warm salads
with herbs, as well as young cheeses.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO Bospact 25-40 net, akTUBHbI€ NlloAMK,

MOTPEBUTENSA/ uHTEepecylowmecss BUHOM U ero

PORTRAIT OF pasHoobpasunem / 25-50 years old, active

POTENTIAL CONSUMER people interested in wine and its variety

MOTHMBbI AJ19 COBEPLUEHUA XKenaHune akcnepumeHTUpPOBaTb U OTKPbIBaTh

MOKYIKW/ pasHble oTeuecTBeHHble BUHa / The desire

MOTIVES FOR PURCHASE to experiment and discover different
domestic wines

NOBOAbI O/14 MOTPEBJIEHUS/ MoceweHne pectopaHa unm niobumon

REASONS FOR CONSUMPTION BUHOTeKM, re peryaspHo npuobpetaiotes

HoBble 06pasubl BUH / Visit to a restaurant or
a favorite wine cellar, where new samples
of wine are regularly purchased

LIEHOBOE NMO3NLIMOHNPOBAHUWE/  Bunhas kapta pectopana ao 1200 py6 /
PRICE POSITIONING Wine cart of restaurant under 1200 RUB
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- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmuieHHbIM reorpaduueckum ykasanuem «Kybarb. TamaHckuit nonyocTpos»
nonycnapkoe 6enoe «LLIATO TAMAHb. CEJIEKT BJTIAH»

Russian wine with protected geographical origin “Kuban. Taman Peninsula” semisweet white
“CHATEAU TAMAGNE. SELECT BLANC”

TEXHUYECKAA NHOOPMALIMSA / TECHNICAL INFORMATION:

MECTO NMPON3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuit paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Lllapaone
VARIETAL Chardonnay
CMOCOB MOCAKM PyuHoit
METHOD OF PLANTATION  Manual

CrNoOCOb BbIPALLLIMBAHNA
METHOD OF GROWING

CnupanbHblit kKOpaoH, [oiio

CrNocCoOb YBOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

LocTynHbiit 06bem/Available volume:
0,75L;1,249 kg

Pasmep 6yTbinku/Bottle size:

@ 8,1cm; h 296 cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:
6

LLITpux Kof, Ha efuHULY NpoayKLuu/
Barcode on unit of production:
4630037253863

LLITpux Kof, Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14630037253860

Kop All: 404

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

72

KonuuecTBo ynakoBok B cioe /
Number of packages in the layer:

18

MEPMO/ CBOPA 10-20 aBrycra
HARVEST PERIOD 10th-20th of August
YPOXXANHOCTb 100 u/ra

YIELD IN KG OF GRAPES

PER HA. 100 cwt/ha
CPEJHMN BO3PACT JTO3 23 rop,

AVARAGE AGE OF VINS 23 years

METO/], MEPBUYHOWM
®EPMEHTALIMA

PRIMARY FERMENTATION

OcBeTnieHne cycna ¢ Nomolbio HenpepbiBHON ¢GnoTauun. bpoxenune
cycna npu TemnepaType 16-18 rpagycoB c octaHOBKOM OGpoxeHus
xonogom u obecnnaxusalowen ¢unbTpayuein. XpaHeHue npu
NMOHWXXEHHbIX Temnepartypax.

BbIJEP)KKA
AGING

bes Bbiaepxku

No aging

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 10,0-12,0 % 06.
ALCOHOL 10,0-12,0 % Vol.
COJEPXAHME CAXAPA 20-40 r/gm3
RESIDUAL SUGAR 20-40 g/dm3
KMCJTOTHOCTb 5-7 r/am3
TOTAL ACIDITY 5-7 g/dm3
KANOPUMHOCTb 85,6 kkan
CALORICITY 85,6 keal

OPIFAHONEMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LIBET OT CBET/10-COIOMEHHOTO 10 COIOMEHHOTO € 30/I0TUCTBIM OTTEHKOM
COLOUR From light straw to straw with a golden hue

APOMAT TunuuHelii, copToBoit

BOUQUET Typical, varietal

BKYC [MonHbBIA, MATKWUIA, rapMOHUYHBII

TASTE Full, soft, harmonious

TEMMEPATYPA INMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccus, KpacHoaapckuii kpaii, Temprokekuii paiioH, cT. CTapoTutapoBckas,
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.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

www.kuban-vino.ru

www.chateautamagne.ru



