T
Chateau
TAMAGNE

*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHsb.
TamaHckuit nonyoctpoBs» nonycnaakoe kpacHoe «lllato TamaHb. Cenekt
Pyx»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Poccuiickne BuHa Chateau Tamagne Select - ons Tex, KTo NI0GUT 3KCNepUMeHTUPOBaTh
M OTKpbIBaTb Ans cebsi pasHooOpasne oTeyecTBEHHbIX BUH B @BTOPCKOM MPOUTEHUM.
[u3aitH 3TUKETKW BbINOJHEH B CTWe cynpematusma, KoTopblii Haubonee nonHo
oTpaxxaeT KOHLENUMIo AaHHOW Cepun 1 CTUAS, TAe CyTb NpocTa u rnyboka ot nepsoro
rnoTKa u Jo nocnegHe kannu. Bel cnbiwnte wenot? - «Camoe BaKkHOE BHYTpU».

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHCKuit MONyoCTPOB» Mosyc/iajkoe KpacHoe
Chateau Tamagne Select Rouge nponsseaeHo U3 MexyHapoAHbIX COPTOB BUHOIpaja
Canepasu n KabepHe COBMHBOH, BbIpallleHHbIX HA YHUKA/IbHbIX Teppyapax TamaHcKoro
nonyocTpoBa. VIHTeHCUBHbIN LBeT B Gokane: oT KpacHOro A0 TEMHO-KPacHOTo ¢
pPYOVMHOBBLIM OTTEHKOM - FOBOPUT cam 3a cebs, 3a CBOI XapaKTepHbiit cTuib. Buno
3aMOMMHAETCsl COPTOBbIM HACKILLEHHO-(PPYKTOBLIM APOMATOM U COUHBIM, FAPMOHUYHbBIM
Bkycom. [Monycnagkoe kpacHoe Chateau Tamagne Select Rouge npekpacHo noaxoauT K
651108aM KMTACKOM KyXHM, NacTe ¢ NapmMe3aHOM, MSICHbIM 3aMeKaHKam 1 BblAep>KaHHbIM
cbipam.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO BospacTt 25-40 net, akTUBHbIe NtoaM,
MOTPEBUTEJIA MHTEpecyoLLMecs BUHOM 1 ero pasHoobpasmnem
PORTRAIT OF POTENTIAL

CONSUMER

MOTUMBbI 414 KenaHune akcneprmeHTUPOBATBL U OTKPbLIBATbL

COBEPLUEHWSA MOKYMKN pasHble oTeyecTBeHHble BUHA
MOTIVES FOR PURCHASE

MOoBOAbI 4114 MoceueHune pectopaHa unun NobUMoN BUHOTEKH,
MOTPEBJIEHNA rae perynsipHo npuobpeTtatoTes HoBble 0OpasLbl
REASONS FOR BUH

CONSUMPTION

LIEHOBOE BuHHas kapta pectopana go 1200 py6
NO3NLUNOHNPOBAHME

PRICE POSITIONING
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TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Canepaswu, Kabepre CoBuHbOH
VARIENTAL
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOIA, TUM WNANepbl - MeTanandeckas ¢ OfHUM Spycom
NPOBOJIOKM, OLMHKOBAHHASA C NATBIO APYCaMu NPOBONOKU

CroCOb YEOPKM

METHOD FOR HARVESTING

MexaHW3npoBaHHbIit

MEPMO[ CBOPA
HARVEST PERIOD

OkTabpb 2023

YPOXXANHOCTb
YIELD OF GRAPES

Canepasu - 100,67 u/ra, Kabepre CoBuHboH - 116,31 u/ra

CPE[IHMI BO3PACT 103
AVERAGE AGE OF VINS

5-19 net
5-19 years

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

Pasmep byTbinku / Bottle size:
081cm/h296 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037253856

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037253853

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 18

METO[, NMEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyuiectsnsietcs Ha caxapax 21-23%. lNepepaboTka nposogutes
no «kpacHomy cnocoby». [locne ppobnenus BUHOTpaja, MOJNYYEHHYIO Me3ry
cynbdutupytot go 50 (cBoboaHas) n onpaBasioT Ha BPOKEHNE HA YUCTLIX KybTypax
[LPOXOKei, B e€MKOCTSX W3 HepxaBelowei cTanu npu Temnepatype po 25 °C, ¢
perynsipHeiM opolueHnem «wanku» mesru. locne GpoxeHnsi NPoU3BOAUTCS Chem
BUHOMaTEpMana ¢ IpoXOKeBOro 0cafka U BHECEHWe YMCTON KynbTypbl bakTepuit ans
AMb

BbIOEPXKA

bes Bbiaepxkun

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 12,0-14,0 % 06.
ALCOHOL 12,0-14,0 % vol.
COOEPXAHUME CAXAPA 20,0-40,0 r/n
RESIDUAL SUGAR 20,0-40,0 g/l
KNCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 97,1 kkan
CALORICITY 97,1 keal

OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT KpacHOro 10 TEMHO-KPaCHOTO ¢ PyOGUHOBbLIM OTTEHKOM
COLOUR

APOMAT HacsblueHHbIi, copToBoOi

BOUQUET

BKYC [MonHbIA, COUHBIN, FAPMOHUYHBIN

TASTE

TEMIEPATYPA TIOOAYM 14-16°C

SERVING TEMPERATURE 14-16°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 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



