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Chateau
TAMAGNE

WATO TAMAHD -

BuHo c 3awmuieHHbIM reorpadpuyeckum ykasaHuem «Kybamb. TamaHckuii
nonayoctpos» cyxoe 6enoe <LLIATO TAMAHb. AJIUTOTE»

Wine with protected geographical indication “Kuban. Taman Peninsula”
white dry "CHATEAU TAMAGNE. ALIGOTE”

OIMNMNCAHUE BUHA/ WINE DESCRIPTION:
Buna nuneiikun «lllaTo TamaHb» - 3TO KaueCTBEHHblE HAaTypasbHble BUHA /151 LUMPOKOTO Kpyra
notpebuTeneil, UX 0TAIMYAET COPTOBAS TUMTUUHOCTb, YNCTbIE apomaThl U Bkycbl. CopToBas cepus
BuH «LllaTo TamaHb» NnponsBoanTes u3 oT6opHOro BUHOrpaaa, cobpaHHOro Ha BUHOTPaHMKax
arpopupmbl «HOxHas» Ha TamaHckom nosiyocTpoBe KpacHogapcekoro kpas, Kimmar KoToporo
naeanbHO NOAXOAMT ANs pasBuTusi BUHoAenus. [epepaboTka BUHOrpaja BefeTcsl Ha Camom
COBpPEMEHHOM WTa/IbIHCKOM 060pyf0BaHUM, KOTOpPOE MO3BOJSET MOAY4aTb OTIUYHbINA
BuHOomaTepuan. Buna nuneiiku «lllato Tamanb» Npou3BoAsATCA MO KIACCUUECKUM TEXHONOTUAM,
a 151 CHWXEHUSI KWUCJIOTHOCTU TMpUMEHSIETCsl MeTop, s06104HO-MOI04HOr0 GpoXxeHus, B
pesynbTaTe 4ero BUHa cTaHOBSATCS Goee MATKMMMU U TapMOHUYHBIMU.
[ns npon3BoACTBaA BUHA UCMOJL3YIOT OTOOPHBIN BUHOTrpaj copTa Anurote (BospacT 103 7 neT),
cobpaHHbIit Ha COBCTBEHHBIX BUHOTpaAHuKkax Ha TamaHckom nosiyoctpose. CTOUT OTMETUTD,
4YTO 3TO COPT BMHOrpaja AaBHO KylbTUBMPYIOT Ha arpodpupme «HOxHas». Ho, B ocHOBHOM,
BUHOMaTEpUan us Anurore Ncnonb3oBanu Ansi NPOM3BOACTBA UTPUCTLIX BUH BBUAY MpUcyLIeit
3TOMY COPTY TOHKOCTU U CBEXECTU.

CI]E‘H(‘\’C}U LiBeT OT CBETNO-COIOMEHHOIO C 3€/IeHOBATbIM OTTEHKOM [10 COJIOMEHHOT0. ApOMaT rapMOHUY-

‘ N HbIN, CBEXWN C JIETKUMU LBETOYHO-GPYKTOBLIMM TOHAMU M MUHEPAIbHLIMU OTTEHKAMM.
F[ZKM [xG ‘ O6najaet cCOUHbIM U CBEXUM BKycoM. BUHO naeanbHo ans xapkoro sietHero cesona. [pekpacHo
IATO TAMAHD. ,\_\:mﬁ coyeTaeTcsi Cc MOpenpoayKTamu, ierkumn sakyckamu. lNogasate, oxnaaus go 12-14°C.
LAIEH S
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“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 vineyards of the agricultural firm "Yuzhnaya' 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.

GILANG SEC For the production of wine grape of the Aligote variety (age of vines 7 years) collected on own
‘\LIC,(_)TE vineyards on the Taman Peninsula is used. It is worth noting that this grape variety has been

2017 cultivated for a long time on the agro firm "Yuzhnaya *, however, mostly Aligote was used to

produce sparkling wines due tothe inherent subtlety and freshness.
Color from light straw with a greenish tint to straw. The aroma is harmonious, fresh with light
floral-fruity tones and mineral shades. It has a juicy and fresh taste. The wine is ideal for a hot
summer season. Perfectly combines with seafood, light snacks. Serve cooled to 12-14°C.

LIEJTEBASA AYONTOPUSA / TARGET AUDIENCE:

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

POTENTIAL CONSUMER

MOTMBbI 1151 COBEPLLEHUS] [MpuobpecTn BUHO € XOpoLIMM coueTaHnem
MNOKYMKW/ «yeHna-kavecTBo» / To buy wine with a good
MOTIVES FOR PURCHASE combination of "price-quality”

NMoBO bl AJ19 MOTPEBJIEHUSA/ BeTpeuu ¢ Apy3bsimu, ceMeinHblit y)kuH /

REASONS FOR CONSUMPTION Meetings with friends, family dinner

LLEHOBOE MO3ULIMOHNPOBAHME/ Poccuiickoe BUHO LeHoBoro cermenTa "low-premium” /
PRICE POSITIONING Russian wine of the price segment "low-premium”
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BuHo ¢ 3awmueHHbim reorpaduueckum ykazaHnem «KybaHb. TamaHCcKuii NoayocTpos»
cyxoe 6enoe «LLIATO TAMAHb. AJIMTOTE»

Wine with protected geographical indication “Kuban. Taman Peninsula” white dry
"CHATEAU TAMAGNE. ALIGOTE"

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHogapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT AnuroTte
VARIETAL Aligote
CIOCOb NOCAIKM Pyunoit

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHUSA  HawTamboBbix GopMupoBKax B HEyKpPbIBHOM KYIbType
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

JocTtynHbiit 06bem/Available volume:
075 L ;1,257 kg

Pasmep G6yTbinku/Bottle size:

? 8cm; h30cm

Bnoxenue B ropposiumk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eauHULy npoayKumu/
Barcode on unit of production:
4607062863992

LLITpnx Kog, Ha rpynnoByo ynakoBky/
Barcode for group packaging:

14607062863999

Kopa ATl: 404

KonuuecTBO ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

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

18

NMEPUNO[, CBOPA Cepepauna ceHTabps

HARVEST PERIOD Middle of September

YPO)XAMHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 95-100 c/ha

CPEJJHWUN BO3PACT 103 7 net

AVARAGE AGE OF VINS 7 years

METOZ, MEPBUYHOM BbicTpas nepepaboTka BUHOrpaaa c Hactoem cycna-camotek. dnotauus

nepuopunyeckoro peicteusa. bpoxeHue npu kKoHTponupyemoii

OEPMEHTALMN
Temnepatype 16-18°C.

PRIMARY FERMENTATION

BbIJEPXKA bes Bbiaepxkn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KUCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 74 xkan

CALORICITY 74 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT CBETN0-COJIOMEHHOTO C 3€/IeHOBATbIM OTTEHKOM [10 COJTOMEHHOIO

COLOUR From light-straw with a greenish shade to straw

APOMAT [apMOHUYHDIN, CBEXWIA C JIEFKUMU LIBETOUHO-(PPYKTOBBIMU TOHAMM 1
MUHepanbHbIMU OTTEHKaMM

BOUQUET Harmonious, fresh with light floral-fruity tones and mineral shades

BKYC Caexxuit, CouHbIi

TASTE Fresh, juicy

TEMTEPATYPA TIOJAUYN 12-14°C
SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopckas 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  [[§ /kubanvino1956 /chateautamagnerussie



