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Chateau
TAMAGNE

+ WATO TAMAHDb

Poccuiickoe urpucToe BUHO ¢ 3aluieHHbIM reorpapuueckum ykasavmem "KybaHb.
TamaHckuit nonyoctpos” nonycnaakoe 6enoe «LLIATO TAMAHb CEJIEKT BJTAH»
Russian sparkling wine with protected geographical indication "Kuban. Taman
Peninsula” semi-sweet white "CHATEAU TAMAGNE SELECT BLANC»

OIMNMMCAHUME BUHA /WINE DESCRIPTION:

Poccwuitckue urpuctbie Buna Chateau Tamagne Select cospanbl B napTHepcTse ¢
utanbsiHckoit komnauueit Enofly no coepemenHoit metoauke ncnonbaosanmsi cBeXero
BMHOTPaJHOTO Cyc/a, MPUroTOBAEHHOIO U3 coBCTBEHHOro 0TOOPHOro BUHOrpaaa, ¢
LieNbio LOCTMXKEHUSI MaKCUMAIbHO MeasbHbIX OPraHoNEeNTUUeCKUX XapakTepUCTHK,
COOTBETCTBYIOLLMX COBPEMEHHOMY MEXAYHAPOLHOMY CTUJIIO.

Urpuctbie Buna Chateau Tamagne Select oTpaxatoT sipKOCTb, XXMBOCTb 1 ayTEHTUY-
HOCTb Ayxa TeppyapoB TamaHckoro nosnyocTpoBa KpacHopapckoro kpas. B
TEXHOJIOTUM UX CO3[aHUsi COEAMHUIUCH Tpaauuuu (paHLy3CKOro BUHOAENUS U
COBpeMeHHble METO/bl POCCUIICKMX BMHOAENOB. BuHa nponsBeaeHbl pesepByapHbim
meTofom wamnanusauun (metopn LLlapma) ¢ npumeHenmnem HoBewmnx akpatodopos,
4TO M03BOJISIET BbIMyckaTk 60/bLIME NAPTHUM CO CTAOUIBLHBIMU BKYCOAPOMATUUYECKUMM
XapaKkTepucTuKamm.

Poccuiickoe wurpuctoe BuHo ¢ 3IY «Kybaub. TamaHckuit nonyoctpos» Chateau
Tamagne Select Blanc 6enoe nonycnaakoe nponsseeHo U3 oTbopHoro BuHorpasa
copTtoB [nHo benwbliii, buanka, Anurote, LieTounbiii, Mionnep Typray, BbipallleHHOro
Ha cobCTBEHHbIX BUHOTpafHUKaX BUHOAe bHW. LIBeT B 6okane packpbiBaeTcsi CBETNO-
COJIOMEHHBIMM OTTEHKAMM OT 3eJ1IeHOBaToro 0 3010TucToro. [Jobasnexne B cocrtas
apomaTuyeckux coptoB LiBeTouHblit u Mionnep Typray - ycunubaeT BblpasuTenbHOCTb
6ykeTa u nepeaeT TOP)KECTBEHHOCTb U TOHKOCTb CTUIIS. BKyC MOMHbIN, FapMOHUUHbII
¢ xopowum 6anaHcomM KUCIOTHOCTM M CBEXMM MnocieBkycuem. Pekomengyeres
nopasaTb npuTemnepatype 8-10°C.

Russian sparkling wines “Chateau Tamagne Select” are created in partnership with the
Italian company Enofly. Wines made according to the modern method of using fresh
grape must from our own selected grapes, in order to achieve the most ideal
organoleptic characteristics that correspond to the moderninternational style.
Sparkling wines “Chateau Tamagne Select” reflect the brightness, liveliness and
authenticity of the spirit of the terroirs of the Taman Peninsula of the Krasnodar
Territory. The technology of its creation combined the traditions of French
winemaking and modern methods of Russian winemakers. The wines are produced by
the tank method of sparkling (Charmat method) using the latest acratophores, which
allows producing large batches with stable flavor characteristics.

Russian sparkling wine from PGl “Kuban. Taman Peninsula” “Chateau Tamagne Select
Blanc” white semi-sweet is made from selected grape varieties Pinot Blanc, Bianca,
g\r{fﬁg\l}E Aligote, Tsvetochniy, Muller Thurgau grown in the winery’s own vineyards. The color in
S the glass reveals light straw shades from greenish to golden. The addition of the
aromatic varieties Tsvetochniy and Muller Thurgau enhances the expressiveness of
the bouquet and conveys the solemnity and subtlety of style. The taste is full,
harmonious with a good balance of acidity and a fresh aftertaste. We recommend

SECT serving atatemperature of 8-10°C.

BLANC MOELLEUX

LIETEBASA AYAUTOPUSA / TARGET AUDIENCE:

MOPTPET LLIENIEBOTO Bospact 25-50 net, akTuBHbIe NlloAMK,
MOTPEBUTENS/ MHTepecylomnecst BAHOM U ero
PORTRAIT OF pasHoobpasuem / 25-50 years old, active
POTENTIAL CONSUMER people interested in wine and its variety

MOTWMBbI A4J19 COBEPLLUEHUA Kenanue akcnepumeHTUpOBaTb M OTKPbIBATh

MNMOKYIMKW/ pasHble oTevecTBeHHble BuHa / The desire

MOTIVES FOR PURCHASE to experiment and discover different
domestic wines

NMnoBOAbl A1 MOTPEBJIEHUS/ MoceweHune pectopaHa unu nobumoit
REASONS FOR CONSUMPTION BUHOTEKM, Iie perynsipHo npuobperatores
HoBble 006pasubl BUH / Visit to a restaurant or
a favorite wine cellar, where new samples
of wine are regularly purchased

LIEHOBOE MNMO3NUMNOHNPOBAHUE/
PRICE POSITIONING

Bunnas kapta pectopana go 1200 py6 /
Wine cart of restaurant under 1200 RUB
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Poccuiickoe urpucToe BUHO € 3awmueHHbIM reorpaduueckum ykasanvem "KybaHb. TamaHckui
nonyoctpos" nonycnagkoe 6enoe «<LLIATO TAMAHb CEJIEKT BJIAH»

Russian sparkling wine with protected geographical indication "Kuban. Taman Peninsula" semi-
sweet white "CHATEAU TAMAGNE SELECT BLANC»

TEXHUYECKAS UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NPOM3BOOCTBA  Poccus, KpacHopapckuii kpaii, Temptokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Muno benwiit, buanka, Anurote, LiBeTounblii, Mionnep Typray

VARIETAL Pinot Blanc, Bianca, Aligote, Tsvetochniy, Muller Thurgau

CIMOCOB NOCAKN MexaHu3npoBaHHbIii, nog, ruapodyp

METHOD OF PLANTATION  Mechanized

CMOCOB BbIPALLIMBAHWSA B HeyKkpbIBHOI1 30He Ha BbicOKOM WiTambe; Ha popmupoBKe ¢ BepTUKab-
Hoi1 popmmupoBaHuem npupocTa
METHOD OF GROWING

CrNocob YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHusnpoBaHHbIii

Muno benbiit - TpeTbs fekana aBrycra-nepsas gekaja ceHTs6ps, buanka - nepsas-
BTOpas aekaja asrycra, Anurote, LiBetounbiit u Mionnep Typray - BTopas aekapga
ceHTabps

Pinot Blanc - the third decade of August-the first decade of September, Bianca - the
first-second decade of August, Aligote, Tsvetochniy and Muller Thurgau - the second
decade of September

MEPNO/ CBOPA

HARVEST PERIOD

LocTynHbiit 06bem/Available volume:
0,75 ;1,455 kg

Pasmep GyToinku/Bottle size:
?92cm/h320cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4630037254068

LLITpux Kof, Ha rpynnoByio ynakoBKy/
Barcode for group packaging:

14630037254065

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

64

KonuuecTtso ynakoBok B cnoe /

Number of packages in the layer:
16

Muno benwiit - 129,18, buawnka - 149,19, Anurote - 127,49, LiBeTounbliit - 141,24,
Mionnep Typray - 97,04

Pinot Blanc - 129,18, Bianca - 149,19, Aligote - 127,49, Tsvetochniy - 141,24,
Muller Thurgau - 97,04

YPO)XANHOCTDb, u/ra

YIELD IN KG OF GRAPES
PER HA, cwt/ha

CPEOHWI BO3PACT J103, net  IMuro Beniii - 6-18, Buanka - 4-27, Anurote - 19, LiBeTounsii - 5-21,
Mionnep Typray - 4-5

AVARAGE AGE OF VINS, years ~ Pinot Blanc - 6-18, Bianca - 4-27, Aligote - 19, Tsvetochniy - 5-21, Muller Thurgau - 4-5

METO/, MEPBUYHOWM OcBeTnenune cycna-iotaumeii, 6GpoxeHne B eMKOCTIX U3 Hep)i:aaelouj,eﬁ cranm ¢
aBTOMaTMUYECKMM KOHTpOseM Temnepatypbl 6poxenus 16-18 °C, no okoHuaHuio

q)EPMEHTAL"MM 6PO)KEHV|5| npoBoaUTCA CHATUE

PRIMARY FERMENTATION Clarification of the wort by flotation, fermentation in stainless steel tanks with
automatic control of the fermentation temperature of 16-18 ° C, at the end of
fermentation, removal is carried out

METO[1 BTOPUYHOM AkpaTodopHbiii
®EPMEHTALMN

SECONDARY FERMENTATION Charmat

BbIOEP)XKA
AGING No aging

bes Bbigepxkmn

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJNEP)XAHNE CAXAPA 40,0-55,0 r/gm3
RESIDUAL SUGAR 40,0-55,0 g/dm3
KNC/IOTHOCTb 5-8 r/am3
TOTAL ACIDITY 5-8 g/dm3
KANTOPUMHOCTb 94,7 xkan
CALORICITY 94,7 keal

OPIAHOJNTENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET CBeT/10-CO/IOMEHHbIN ¢ OTTEHKAMMU OT 3€JIEHOBATOr0 40 30/I0TUCTOTO
COLOUR Light straw with shades from greenish to golden

APOMAT Pa3BuTbIiA, TOHKWI1, COOTBETCTBYIOLMI TUNY

BOUQUET Developed, thin, corresponding to the type

BKYC [MonHbINA, rapMOHUUHBII, 6€3 TOHOB OKUCIEHHOCTH

TASTE Full, harmonious, without tones of oxidation

TEMIMEPATYPA NMOOAUYN 8-10°C
SERVING TEMPERATURE 8-10°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.
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



