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UATO TAMAHDL -

Poccuiickoe urpuctoe BUHO € 3alULLLEHHbIM HAMMEHOBaHUEM MecTa
npoucxoxaenus «k0xHbiit 6eper TamaHu» Bblaep)xaHHoe OpioT po3oBoe
«lllaTto TamaHs. [Nap Jla Mep»

Russian sparkling wine with a protected designation of origin «South
Coast of Taman» aged brut rose «Chateau Tamagne. Par La Mer»

OINMMNCAHUE BUHA / WINE DESCRIPTION:

BaoxHOBNEHHbIN BoNHyole oceexatolwmm mopem, Chateau Tamagne npepcrtasnsieT
BblepXaHHble urpuctoble BuHa Par la Mer, koTtopbie nosepatoT Bam pacckas o
npuboe BKYCOB, 3MOUMM U BOJHYIOLMX OLLYLIEHWUI BHE 3aBMcMMOCTM OT Bawero
reorpauueckoro MecTononoxeHus.

UrpucTbie BUHA NPOU3BEAEHbI MO KIaCcCMYeCcKon TEeXHO0rUn BTOpUYHOro bpoxeHus
B OyTbuike 30-40 cyTOoK [0 JOCTWXEHWUsI OMpefeseHHON KOHLEHTpauuu caxapa ¢
fanbHeliLei BbIAEPXKKO He meHee 9 mecsiLeB nocsie OKoOHYaHUs GpoxeHusi.

Poccuiickoe urpuctoe BuHo ¢ 3HMIT «tOxHbint Geper TamaHu» BblaepxaHHoe GproT
posoBoe «lllato Tamawub. lNap Jla Mep» npeacraBneHo B Kynaxe copToB Anurore,
MuHo benvbiit, MNMuHo Yéphbint u Pucaunnr PeiHckuii ypoxas 2022 ropa. Liset B 6okane
PO30BBbIii: OT KEMUYXKHOTO 4,0 HACBILLEHHOTO. SIpKunit ByKkeT rapmMoHMUHO coveTaeT B cebe
ArOAHYI0 JOMUHAHTY U MUHEPAJIbHYIO CBEXECTb, a TakXKe TOHKMII apomaT BblAEPXKKK.
Bkyc 61aro3syuHo rapmonupyet ¢ 6yketom. Pososoe 6pioT Par la Mer, npegsaputesnibHo
oxnaxaeHHoe o 6 °C, cocTaBUT NpekpacHylo napy Tersibim canaram, 6pyckerram ¢
MSICHBIMM NallTeTammn, MOPenpoayKTam 1 NTuLe, MPUrOTOB/IEHHbIM Ha TpuJle, a Takxe
TBEPAbIM U MATKUM CbIpam.

Chateau Tamagne presents “Par la Mer” aged sparkling wines that is inspired by the
excitingly refreshing sea and will tell you a story of a surf of tastes, emotions and
exciting sensations, regardless of your geographical location.

Sparkling wines produced using the classic technology of secondary fermentation in a
bottle for 30-40 days until a certain sugar concentration reached, with further aging for
at least 9 months after the end of fermentation.

Russian sparkling wine with PDO “South Coast of Taman’, aged brut rosé “Chateau
Tamagne. Par La Mer» presented in a blend of Aligote, Pinot Blanc, Pinot Noir and
Riesling Rhine grapes from the 2022 harvest. The color in the glass is pink: from pearly
to rich. The bright bouquet harmoniously combines berry dominance and mineral
freshness, as well as a subtle aroma of aging. The taste harmoniously harmonizes with
the bouquet. Rosé brut Par la Mer, pre-cooled to 6 °C, will be an excellent pairing for
warm salads, bruschetta with meat pates, grilled seafood and poultry, as well as hard
and soft cheeses.

LIEJTEBAA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>XUMHBI U KEHLLMHBI 25+, ypoBeHb foxoa
MOTPEBUTENA CcpefHuit 1 Bbile. AKTUBHbIE, ODLLMTENbHbIE,
PORTRAIT OF POTENTIAL MmobosHaTenbHble, N06ST NyTelwecTsoBarh,
CONSUMER MOCTOSIHHO pacLINpPsIo CBOW KPyrosop,

MHTEPEeCYIOTCH BUHOM U raCTPOHOMUUECKUMMU
couetaHnamu / Men and women 25+, income
level average and above average. Active, sociable,
inquisitive, love to travel, constantly expanding
my horizons, interested in wine and gastronomic
combinations

MOTWMBbI 14 Monpo6osaTk HOBUHKY, BbIOpaTh B kKauecTBe

COBEPLLUEHWSA MOKYTKN racTPOHOMMYECKOTro CONPOBOXAeHUs obena

MOTIVES FOR PURCHASE unu yxuna / Try a new product, choose it as a
gastronomic accompaniment for lunch or dinner

NnoBO4bl 114 BcTpeua ¢ gpy3bsimu, BeuepuHka, MUKHUK, B

MNMOTPEBJIEHNA KauecTBe raCTPOHOMUUYECKOTO COMPOBOXAEHUS

REASONS FOR obena unum yxunna/ Meeting with friends, party,

CONSUMPTION picnic, as a gastronomic accompaniment for lunch
or dinner

LIEHOBOE low premium

NMO3MLUMOHMPOBAHUE

PRICE POSITIONING
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* WATO TAMAHDb

Poccuitickoe rpuctoe BUHO € 3alULLEEHHbIM HAMMEHOBAaHMEM MeCTa NpoucxoxaeHus «Hox:-
HbI Geper TamaHu» BbigepaHHoe 6pioT po3osoe «LllaTo TamaHs. Map Jla Mep»

Russian sparkling wine with a protected designation of origin «South Coast of Taman» aged
brut rose «Chateau Tamagne. Par La Mer»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapcekuit kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Anurote, Pucnuur Peitnckni, lNuno benwiit, Mo Yepbiii
VARIENTAL Aligote, Riesling Rhine, Pinot Blanc, Pinot Noir
CIMNOCOb NMNOCAIKM MexaHWU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CrMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBBbIN HEyKPbIBHOM, TUM WNanepbl - MeTaInyeckas ¢ OJHUM pyCcom
nposonoku. ®opmuposka A30C.

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

Anurote - 19.09.2022; MNuno benbiit - 02.09.2022; MNMuno Yephbiii - 02.09.2022,
05.09.2022; Pucnunr PeitHckuin - 16.09.2022

Aligote - 19.09.2022; Pinot Blanc - 02.09.2022; Pinot Noir - 02.09.2022, 05.09.2022;
Rhine Riesling - 16.09.2022

YPOXXANHOCTb
YIELD OF GRAPES

Anurorte - 120,69 u/ra; MNuHo benbii - 123,85 u/ra; MNuHo Yephbiit - 116,17; Puciunr
Peiinckuin - 150,46 u/ra

Aligote - 120.69 c/ha; Pinot Blanc - 123.85 c/ha; Pinot Noir - 116.17; Rhine Riesling -
150.46 c/ha

JocTynHbiii 06bem / Available volume:
0,75L/1632kg

Pasmep byTbinku / Bottle size:
2 10,0 cm / h 29,9 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037258837

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037258834

Kopa All: 4421

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 15

CPEHMI BO3PACT J103
AVERAGE AGE OF VINS

Anurote - oT 7 po 8 net; lNuno benbiii - 15 net; MNMuno YepHbliii - oT 5 go 6 net; Pucnunr
PeiHckuin - ot 8 no 15 nert

Aligote - from 7 to 8 years; Pinot Blanc - 15 years old; Pinot Noir - from 5 to 6 years;
Riesling Rhine - from 8 to 15 years

METOZ, MEPBUYHOM
GEPMEHTALINN

PRIMARY FERMENTATION

bpoxeHune oceeTneHHoro cycna nposoaaTt npu TemnepaType 16-18 rpapaycos
B €MKOCTAX M3 Hepxasellleid cTaan C KOHTpPOJiem TemnepaTypbl M KoauuvecTsa
cbposxeHHbIX caxapoB. bpoxeHne cunTaeTes 3aKOHUEHHbIM NPU COAEPXKaHUM caxapoB
He Bonee 4 r/gm3. o okoHuaHU0 GpOXKEHUS MONOAON BUHOMATEPUAN CHUMAIOT C
APpoXXKeBoro ocagka.

Fermentation of clarified wort is carried out at a temperature of 16-18 degrees in
stainless steel tank with control of temperature and the amount of fermented sugars.
Fermentation is considered complete when the sugar content does not exceed 4 g/dm3.
At the end of fermentation, the young wine material is removed from the yeast sediment.

METO[, BTOPUYHOM
DEPMEHTALIMN

PRIMARY FERMENTATION

Bpoxenune B GyTbinke npotekaer 30-40 cyTok. Bbibpoamsiumm cumtaetcs BUHO,
Mmerolliee MaccoByIo KOHLIEHTpaLuio caxapa He 6onee 6 r/am 3.

Fermentation in the bottle lasts 30-40 days. Wine is considered fermented if it has
mass sugar concentration no more than 6 g/dm 3.

BbIAEPXKA
FINING

Mocne okoHYaHKs Npolecca WwamnaH3aLum NPOBOANTCS BbIIEPXKa KIOBE HE MeHee
9 mecsiues npu Temneparype 14-16 °C.

After the completion of the champagne process, the cuvée is aged for at least 9
months at temperature 14-16 °C.

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CnunpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLEPXXAHVE CAXAPA 6,0-15,0 r/n
RESIDUAL SUGAR 6,0-15,0 g/I
KWUCNOTHOCTb 50-80r/n
TOTAL ACIDITY 50-80 g/l
KAJTOPUNHOCTb 81,5 kkan
CALORICITY 81,5 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKKM / ORGANOLEPTIC FEATURES:

LBET Po30BbIi1, pa3nMUHON MHTEHCUMBHOCTU, OT XKEMUY>KHO-PO30BOr0 0 PO30BOI0O
COLOUR Pink, varying intensities, from pearl pink to pink
APOMAT SApKuit, cnaxeHHbIN, codeTarLmi B cebe SrogHyo JOMUHAHTY U MUHEpaTbHYIO
BOUQUET cBexecTb

Bright, harmonious, combining berry dominance and mineral freshness
BKYC CBexuii, rapmoHupyloLuii ¢ byketom
TASTE Fresh, in harmony with the bouquet

TEMIMEPATYPA NMOOAYM
SERVING TEMPERATURE

6-7°C
6-7°C
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