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WATO TAMAHD -

«KPACHOE TAMAHW>» BuHo reorpaduyeckoro HaumeHoBaHus
nonycnajkoe kpacHoe

Wine of geographical origin red semi-sweet “Rouge de Tamagne.
Chateau Tamagne”

OMUCAHWME BUHA / WINE DESCRIPTION:

Buna nuneitkn «LllaTo TamaHb» - 3T0 KauecTBeHHble HaTypabHble BUHA /19 LULUPOKOTO Kpyra
noTpebuTenei, ux oTAMUAET COPTOBAs TUMUUYHOCTb, YACTble apomaTbl 1 BKyckl. CopToBas
cepusi BuH «lllato Tamanb» npousBogutcs U3 oTbopHOro BuHOrpaja, cobpaHHoro Ha
cobCTBeHHbIX BUHOTpaHMKax Ha TamaHckom nonyoctpose KpacHoaapekoro kpas, kiumat
KOTOPOro njeanbHo NOAXOAUT 15t pa3BuTus BuHogenus. lNepepaboTtka BuHorpana segercs
Ha CamOM COBPEMEHHOM MTa/lbAHCKOM 06opysoBaHUKM, KOTOpoe Mo3BoAseT mnosyyaThb
OT/IMYHBI BUHOMaTepuan. Buna nuneiiku «Lllato TamaHb» nponssoaaTes no kiaccuyeckum
TEXHONOTUAM, @ A/l CHWKEHUsI KUCIOTHOCTU NMPUMEHsieTCsi MeToj, 56104HO-MON0UHOrO
6poxeHus, B pesyibTaTe 4ero BUHA CTAHOBATCS Honee MATKMMN U FTAPMOHUYHBIMU.

[ns npoussoacTtea nonycnaakoro «KpacHoe TamaHu» ucnonbsyercs 0TOOPHbI BUHOrpag,
KpacHbIX copToB (Bo3pacT s103 He meHee 15 nieT): KabepHe, Mepno, Canepasu u KpacHocton
aHanckuit. Bunorpapg BblpauieH u cobpaH Ha COOCTBEHHbIX BMHOrPajHMKax, KOTOpble
pacnonoxeHbl B Templokckom paitoHe. LiBeT B Gokane oT KpacHOro A0 TEMHO-KPAaCHOro.
ApomaT cnaXKeHHbI, COOTBETCTBYIOLMIA TUNY BUHA. BKyC cBEXWii, NONHbBIN U FAPMOHUYHbI.
BenukonenHo noaxoaut k Gnogam u3 mMsca M pasiuuHbLIM copTam cbipa. Temnepatypa
nopauu: 14-16°C.

“Chateau Tamagne” wines are quality natural wines for a wide range of consumers. They are
distinguished by their pure flavors and tastes. Varietal wines "Chateau Tamagne" made from
selected grapes collected in the own vineyards on the Taman peninsula of the Krasnodar
Region, the climate of which is ideal for the development of winemaking. Processing of grapes
is conducted on the most modern Italian equipment, which allows obtaining excellent wines.
The “Chateau Tamagne” wines produced using classical technologies, also the malolactic
fermentation method used to reduce acidity resulting in softer and more harmonious taste of
wines.

For the production of semi-sweet “Rouge de Tamagne”, selected red grapes are used (vines age
not less than 15 years): Cabernet, Merlot, Saperavi and Krasnostop Anapskiy. The grapes are
grown and harvested in the own vineyards located in the Temryuk region. The color in the
glassis fromred to dark red. The aroma is harmonious, corresponding to the type of wine. The
taste is fresh, full and harmonious. Great with meat dishes and various types of cheese.
Serving temperature: 14-16°C.

LIEJTEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO My>uunHbI 1 XeHwWwmHbI 25-50 neTt, umetowme cpeaHuit
MNOTPEBUTENS/ poctatok / Men and women 25-50 years of age
PORTRAIT OF with average income

POTENTIAL CONSUMER

MOTMBbI 1151 COBEPLLEHUS] MpnobpecTu BUHO € XOPOLLIMM coveTaHneM
MOKYIMKKN/ «ueHa-kayecTBo» / To buy wine with a good
MOTIVES FOR PURCHASE combination of "price-quality”

NMoBOabl AJ19 MOTPEBJIEHUSA/ BeTpeun ¢ apysbsimu, cemeinHbin YXXuH /

REASONS FOR CONSUMPTION Meetings with friends, family dinner

LLEHOBOE MO3ULIMOHNPOBAHMUE/ Poccuiickoe BMHO LeHoBoro cermenTa "low-premium” /

PRICE POSITIONING Russian wine of the price segment "low-premium”
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«KPACHOE TAMAHW» BuHo reorpaguueckoro HaumeHoBaHus noJjycnagkoe KkpacHoe /
Wine of geographical origin red semi-sweet “Rouge de Tamagne. Chateau Tamagne”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Kabepte, Meprno, Canepaeu, KpacHocTon aHanckmit

Cabernet, Merlot, Saperavi and Krasnostop anapskiy

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoi

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

HawtamboBbix popMUpOBKaX B HEYKPbIBHOM KY/IbType

CrMNocob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

MEPMO[ CEOPA KoHel, ceHT6psi - cepegnHa okTbps
HARVEST PERIOD End of September - begining of October
YPOXXANHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES
PER HA.

95-100 cwt/ha

HocTtynHbiit 06bem/Available volume:
0751 ;1,365 kg

Pasmep 6yTbinku/Bottle size:

® 88cm; h30,1cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062869123

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

14607062869120

Kopa ATl: 403

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

64

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

16

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

15 net

15 years

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

BposxeHue Ha me3re BuHorpapa B Bunuduraropax Manumen. MNposene-
Hue s6JI0YHO-MONOUHOrO BPOXKEHUsI MOC/Ie OKOHUYaHUS CMMPTOBOrO
6poxeHus.

BbIJOEP)XKA
AGING

bes BbigepxKMn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CnnPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEPXAHUE CAXAPA  20-40 r/am3
RESIDUAL SUGAR 20-40 g/dm3
KUCITOTHOCTb 5-7 r/pm3
TOTAL ACIDITY 5-7 g/dm3
KANTOPUAMHOCTb 91,3 kxan
CALORICITY 91,3 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOro A0 TEMHO-KPacHOro

COLOUR From red to dark red

APOMAT CnasxeHHbli, COOTBETCTBYIOLMIA TUMY BUHA
BOUQUET Harmonious, according to the type of wine
BKYC CBexuit, NONHBIN, FAPMOHUYHbIN

TASTE Fresh, full, harmonious

TEMIMEPATYPA TTOOAYN 12-16°C

SERVING TEMPERATURE 12-16°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-vino.ru
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