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Chateau
TAMAGNE

* WATO TAMAHDL -

BuHO MrpucToe mMonoaoe ¢ 3almuLeHHbIM HaMMEeHOBaHUEM MecTa
npoucxoxaenus «tOxHbii 6eper TamaHu» nonycyxoe 6enoe <MYCKATHOE.
LLUATO TAMAHb» rop, yposxxas 2020

Sparkling young wine with a protected designation of origin «South Bank of
Taman» white semi-dry <sMUSCATNOE. CHATEAU TAMAGNE» harvest 2020

ONMMCAHUE BUHA /WINE DESCRIPTION:

Monopgbie urpuctbie BuHa BuHogenbHs «Kybanb-Buno» Bbinyckaet ¢ 2008 ropa. B
NMHelike mpepcTasieHbl: nonycyxoe 6enoe «MyckaTHoe», 6pioT Genoe «PucauHr»,
nosycyxoe pososoe «KpacHocTon». OTW BuHA TMPOU3BOASTCS MO OPUTMHANILHOM
TEXHOJIOTUU, 3aK/TI0UAIOLLLEICSs B TEPBUUYHOM BPOXXEHNM CBEKEro BUHOTPAAHOTO cycian
no3ponsiouein coxpaHute GoraTyio nNaauTpy apomaTtoB UCMO/b3yembIX COPTOB
BuHorpapa. B 2016 roay EBpasuiickoe naTeHTHOe BEJOMCTBO BbiJano BUMHOAE/bHE
nateHT Ha usobperenue: «Cnocob npousBoacTBa MrpucTbix BUH». Cam crocob
paspaboraH aupekTopom no npoussoacTsy — Banpoit botHapb. [laHHbil meTop,
npefycmaTpuBaeT He CTO/b KOHCEpBATUBHYI0 00paboTKy MepBUUHOIO Cbipbsi. ITO
nomoraeT COXpPaHUTb OPraHoJIENTUUYECKUE CBOICTBA CBEXEro BUHOTPaja, a Takxke
MOBEPXHOCTHO-aKTUBHbIE BELLECTBA B WX MEPBO3LaHHOM BUAE B TOTOBOM NPOAYKTE.
bnaropaps wapgsueit o6paboTke, cycno nepexoanT U3 NepBoHauaIbHOrO COCTOSIHUS B
urpucrtoe 6e3 0cobbix notepk. [py 3ToM apomaT U BKyC HANUTKa KOHLLEHTPUpYIoTCs,
BCE 3TO LOMOJIHSIETCS UTPUCTBIMM, TEHUCTBIMU CBOMCTBAMM, KOTOPbIE YAa710Ch U3BJIeYb
BrpoLecce WamnaHu3aLmm, 3aKpennTb v JOHECTH 0 NoTpebuTens.

Monopgoe nonycyxoe 6enoe «MyckatHoe. LLlaTo TamaHb» Npou3BoasT U3 BUHOrpasa
MYCKaTHbIX COPTOB, BbIPALLEHHOTO Ha COBCTBEHHbIX BUHOrpagHMKax TamaHCcKoro
nonyoctpoBa KpacHogapckoro kpas. LlBeT CBeT/10-CONIOMEHHBINI C OTTEHKamu oT
3e/1eHOBaTbIX [10 30JI0TUCTbIX, SIPKUI1 COPTOBOI BYKET ¢ JOMUHUPYIOLLEN LLUTPOHHO-
MYCKaTHO HOTOM, NOAYEPKHYThIN CBEXKECTbIO U MMKAHTHOCTbIO BKYyCa.

Monopoe nonycyxoe 6enoe «MyckatHoe. LLlaTto TamaHb» pekomeHayeTcst nojaeatb
npu Temnepatype 6-8 °C B TaHgeme ¢ GuckBUTaMU M NPodpUTPOSIMU, NAHAKOTOM €
LMTPYCOBLIMU U TUPAMUCY.

Since 2008, Kuban-Vino winery produces young sparkling wines. The series includes
semi-dry white "Muscat', brut white "Riesling", semi-dry rose "Krasnostop". These wines
produced according to the original technology, which consists in the primary
fermentation of fresh grape must. This technology allows preserving a rich palette of
aromas of the used grape varieties. In 2016, the Eurasian Patent Office granted the
winery a patent for an invention: "Method for the production of sparkling wines." The
method itself was developed by the production director - Vanda Botnari. This method
helps preserve the organoleptic properties of fresh grapes as well as the surfactants in
their original form in the finished product. Thanks to gentle processing, the wort passes
from its original state to sparkling without any significant losses. At the same time, the
aroma and taste of the wine are concentrated; all this is complemented by the sparkling,
foamy properties that were extracted during the process to please the consumers.
Young semi-dry white “Muscat. Chateau Tamagne'is produced from Muscat grapes
grown in its own vineyards on the Taman Peninsula of Krasnodar Krai. Light straw color
with shades from greenish to golden, bright varietal bouquet with dominant citron-
nutmeg note, accentuated by freshness and piquancy of taste.

Young semi-dry white “Muscat. Chateau Tamagne "is recommended to be served at a
temperature of 6-8 ° C in tandem with biscuits and profiteroles, panna cotta with citrus

fruits and tiramisu.

LIETEBASA AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LIESIEBOTO My>KunHBI 1 XeHwWwuHbl 25-50 neT ¢ goxogom

NMOTPEBUTENS / CpefHMM U Bblllie, UHTEpeCYoLLMecs

PORTRAIT OF poccuiickum BuHom / Men and women 25-50

POTENTIAL CONSUMER years old with income average and above,
interested in Russian wine

MOTWBbI 07151 COBEPLUEHWNS [MprobpecTu peakuit ce30HHbIN NPOAYKT /

MOKYMNKW / Purchase a rare seasonal item

MOTIVES FOR PURCHASE

MOBObI 17151 MOTPEBSEHMSY/ Y).KMH B KOMMNaHMK apyseii il 6113KMx /
REASONS FOR CONSUMPTION Dinner with friends or family

LIEHOBOE MO3NLUMNOHUPOBAHME/  Poccuitckoe BUHO LLEeHOBOTO cermeHTa
PRICE POSITIONING "medium” / Russian wine in a “medium”
price segment
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Chateau
TAMAGNE

- WATO TAMAHDb -

BuHo urpuctoe mosnopgoe ¢ 3almileHHbIM HaMMeHOBaHMeM MecTa npoucxoxaeHust «kKOKHblIi
6eper Tamanu» nonycyxoe 6enoe «MYCKATHOE. LUATO TAMAHb» rop ypoxas 2020
Sparkling young wine with a protected designation of origin «South Bank of Taman» white
semi-dry <MUSCATNOE. CHATEAU TAMAGNE» harvest 2020

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT MyckaT
VARIETAL Muscat
CIoOCOb NOCAOKHU Pyunoi
METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

HawtamboBbix popMUpOBKaX B HEYKPbIBHOM KY/IbType

CIoCcoOb YBOPKU
METHOD FOR HARVESTING Manual

Pyunoii

HocTtynHbiit 06bem/Available volume:
075L/151kg

Pasmep 6yTbinku/Bottle size:
?D97cm/h321cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Barcode on unit of production:
4630037250190

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14630037250197

Kopn ATl: 442

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

44

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

1

MNMEPUO[ CBOPA Mepeasi nekapa cenTsabps
HARVEST PERIOD Firstdecade of September
YPOXXANHOCTb 110 u/ra

YIELD IN KG OF GRAPES

PER HA. 110 c¢/ha

CPEJQHMIN BO3PACT 103 19 net

AVARAGE AGE OF VINS 19 years

KpaTkoBpemMeHHbIi1 HACTOl B Npeccax ¢ npeaBapuUTebHbIM OXNaxjeHnem
me3sru coptoB MyckaT bapxaTtHbliit u LiBeTouHbiit. ®notauus nepmoaunuec-
KOro geicTBus

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

METO[1 BTOPUYHOWM
OEPMEHTALMM

SECONDARY FERMENTATION Production of sparkling wine in one fermentation from fresh grape must.
Conditions16-18°C

MpousBoacTBO MrpucTOoro BUHA 3a OAHO OpoxeHue u3 cBexero
BUHOTpajHoro cycna. Yenosus 16-18°C

BbIOEP)XKA
AGING

bes BbigepxKmn

Noaging

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COOEPKAHME CAXAPA  25-40 r/am3
RESIDUAL SUGAR 25-40 g/dm3
KMUCIOTHOCTb 5-7r/am3
TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 88,4 kkan
CALORICITY 88,4 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET CBEeTN10-CO/IOMEHHbII C OTTEHKAMU OT 3€/IEHOBATbLIX 10 30JI0TUCTbIX
COLOUR Light straw with shades ranging from greenish to golden

APOMAT Spkuit copToBOI OYKET C AOMUHUPYIOLLLEN LUTPOHHO-MYCKATHOM HOTOM
BOUQUET Bright varietal bouquet with dominant citron-nutmeg note

BKYC CBexuit, NUKaHTHBIN

TASTE Fresh, piquant

TEMIEPATYPA TTOJAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vinoru  [J /kubanvino1956 /chateautamagnerussie



