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BYTbIJIKM OB BEMOM 0,75 J1, 0,187
BOTTLE VOLUME 0,75 L, 0,187 L
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TAMAGNE

+ WATO TAMAHD -

Poccwuitckoe BMHO ¢ 3aumiieHHbIM reorpaduueckum ykasanuem «Kybamb.
Tamanckuit nosiyoctpos» cyxoe pososoe «Lllato Tamanb. KabepHe CoBUHbOH»

Russian wine with a protected geographical indication «Kuban. Taman Peninsula»
dry rose «Chateau Tamagne. Cabernet Sauvignon»

OINMNCAHUE BUHA/ WINEDESCRIPTION:

Poccuitckue BuHa nuneiiku «Lllato TamaHb» — 3TO HaTypasibHble BUHA [/1s1 LUIMPOKO-
ro kpyra norpebureneil, X oTAIMYAET COPTOBASI TUMIUYHOCTb, YUCTbIE APOMaTbI U
Bkycbl. Cepusi BuH «lllato TamaHb» npousBoauTes nM3 OoTOOPHOro BMHOrPazsa,
cobpaHHOro Ha BMHOrpagHukax Ha TamaHckom nonyoctpose KpacHopapckoro
Kpasi, KIMMaT KOTOPOTro OT/IMYHO NOAXOANT AJisi pasBuTUs BuHogenus. [Nepepabotka
BMHOTPaja BejeTCs Ha COBPEMEHHOM uTasnbsiHckom obopygoBaHuu, KoTopoe
Mo3BOJISIET MOJIyuaTh OT/IMUHLIA BUHOMaTepuan. Buna nuneitkn «lllato TamaHb»
NpousBoOASATCs MO KNACCUYECKUM TEXHOJIOTUSIM, a [/l CHUXEHUS KUCIOTHOCTU
npumeHsieTcst MeTof, sI610UHO-MOIOUHOTO OGpojXKeHus, B pesy/ibTaTe uYero BUHA
cTaHoBsiTCs Gonee MATKMMU U TAPMOHUYHBIMM.

Poccuiickoe BuHo ¢ 3I'Y «KybaHnb. TamaHckuii nonyoctpos» cyxoe pososoe «LllaTto
TamaHb. KabepHe COBUHBOH» W3rOTOBIEHO U3 OAHOMMEHHOTrO BUHOIPaja,
BbIpalLlEeHHOro M cOOGpaHHOrO Ha COOCTBEHHbIX BMHOrPajHMKax, BO3pacT 103
KOTOpbIX cocTaBaseT oT 5 70 19 neT. [1pn JOCTATOUHO UHTEHCUBHOM LiBeTe BUHA,
oTTeHKM B Gokasie KpacMBO MeHsOT okpac oT 61eHO-po30BOro J,0 MajaUHOBOTO.
Apomat rapmoHuueH u HacbllleH. Bkyc xapakTepusyeTcsi CBeXeCTblo U CllaXeHHO-
CTbI0, leNas 3TO PO30BOE BUHO UeabHbIM BbIGOPOM 151 )KapKoro neTHero Bevepa
WU Tennoro BeceHHero AHs. PekomeHnayeTcs k ynotpebnenuio B couetaHuu c
XOJI0[HbIMU 3aKyCcKamu, pbiboii, mopenpoaykTamu, ppykramu u srogamu. Temnepa-
Typa nojauu coctaenset 10-12°C.

LIEJTEBASA AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LEJIEBOIO JKeHWwMHbI n MyXuunHbl oT 28 no 45 ner.
MNOTPEBUTENSY/ Codepa pesitenbHocTu: pabota B Halime,
PORTRAIT OF paboTa B rocyjapCTBEHHBIX YUPEXAEHUsX,
POTENTIAL CONSUMER cTaTycC - OT MeHe[pKepa A0 pykoBoauTena
cpepaHero 3BeHa. IHTepecbl: cemeiiHblit
OTABIX, OTAbIX C APY3bSIMU 33 TOPOJIOM,
KyJIMHapus, yBrieueHsl paboToii, e
MHTepecyloTCst JOPOrMMu ToBapamu
1 pexe COoBepLIAIOT UMIYIbCUBHbIE
MOKYMKK, aKTUBHbIE, OTBETCTBEHHbIE /
Women and men from 28 to 45 years old.
Field of activity: work for hire, work
in state institutions, from manager to
middle manager. Interests: family holidays,
holidays with friends in the countryside,
cooking, passionate about work, not
interested in expensive goods and less
likely to make impulsive purchases, active,
responsible

MOTWUBbI AJ15 COBEPLUEHWA BbiGop LeHbl 1 KauecTBa, TAKOHUYHBI

MOKYMKW/ An3aitH, uHTepec K bpeHay, yBepeHHOCTb

MOTIVES FOR PURCHASE B TOBape, BbIOOpP A1 fanbHenei
npussasaHHoct / The choice of the price
and quality, laconic design, interest in the
brand, confidence in the product, the
choice for further attachment

MOBO/bl A1 MOTPEBIEHUS/ lMoxop B rocTu, BeTpeua Apysei, BbIXOHble

REASONS FOR CONSUMPTION c cembeit, NukHUK / Visiting, meeting friends,
weekend with family, picnic

LIEHOBOE NMO3NLUNOHNPOBAHUE/ Meauym / Medium
PRICE POSITIONING
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Poccuiickoe BUHO ¢ 3almueHHbIM reorpaduieckum ykasanuem «KybaHsb.
TamaHcKuii nosiyoctpo» cyxoe pososoe «Lllato TamaHb. Kabepre CoBUHBbOH»

Russian wine with a protected geographical indication «Kuban. Taman Peninsula»
dry rose «Chateau Tamagne. Cabernet Sauvignon»

TEXHUYECKAA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Kabepte CoBuHbOH

VARIETAL Cabernet Sauvignon

CIrOCOB NOCAOKN MexaHu3npoBaHHbI

METHOD OF PLANTATION  Mechanized

LocTtynHbii o6bem/Available volume:
0,75L/ 1,249 kg
0,187 L/ 0,358 kg

Pasmep 6yTbinku/Bottle size:
? 8,1 cm / h 29,6 cm- 6yTbinka 0,75 n
? 5,1 cm/h18,5 cm- 6yTbinka 0,187 n

Bnosxenue B rodpposiunk/ Embedding
in a corrugated box:

6- 6yTbinka O
12- 6yTbinka 0,187 n

LLITpux Kop, Ha eauHULLY MpoAYyKLUKn/
Embedding in a corrugated box:
4630037250893 - 6yTbinka 0,75 n
4630037250909 - 6yTbinka 0,187 n

LLITpux Kog, Ha rPyNMnoBylo ynakoBKy/
Barcode for group packaging:
14630037250890 - 6yTbinka 0,75 n
24630037250908 - 6yTbinka 0,187 n

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

72 - 6ytbinka 0,75 n

120 - 6yTbinka 0,187 n

Konuuectso ynakoBok B cioe /
Number of packages in the layer:

18 - 6yTbInka 0,75 N
20 - 6yTbinka 0,187 n

CrNOCOB BbIPALLIMBAHUSA B HeyKpbiHOI 30HE Ha BbICOKOM WiTambe ¢ BepTukanbHbiM Gpopmupo-
METHOD OF GROWING BaHMEM NPUPOCTA J103, TUM WNanepbl - MeTananyeckas ¢ 1 sapycom
NPOBOJIOKU U MeTanInyeckasi OLMHKOBaHHas ¢ 5 ipycamn NpoBOJIOKU.

CIoOCOb YBOPKMU MexaHuU3npoBaHHbI

METHOD FOR HARVESTING Mechanized

NMEPUO[ CBOPA CeHTs6pb
HARVEST PERIOD September
YPOXXAMHOCTb, u/ra 127,37 u/ra
YIELD OF GRAPE, cwt/ha 127,37 cwt/ha

CPEIHUM BO3PACT /103, netr  5-19 ner
AVARAGE AGE OF VINS, years 5 -19 years

TexHonorusi noslydeHust cycna - npsimoe npeccoBaHue ¢ otbopom cycna no
nokasaTe/isiM UHTEHCMBHOCTU OKPacku, runepokcupauus, ¢paortauns nepuoanye-
CKOTO M/ HeNpepbIBHOIO AencTaus, bpoxeHne npu Temnepatype He Boiwe 18°C.

METO/, NMEPBNYHOMN
GOEPMEHTALNA

PRIMARY FERMENTATION  Technology of producing a must - direct pressing with selection of a must based on
color intensity, hyperoxidation, batch or continuous flotation, fermentation at a
temperature not exceeding 18°C.

BbIOEP)XKA
AGING No aging

bes Bbigepxku

AHAJIMTNYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11,0 - 13,0 % 06.
ALCOHOL 11,0 - 13,0 % vol.

COJOEP)XAHUNE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR Not more 4,0 g/I
KNC/TIOTHOCTb 50-7,0r/n
TOTAL ACIDITY 50-7,0g/l
KANTOPUMHOCTb 76,8 kxan
CALORICITY 76,8 kcal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET P030Bblit pa3/IM4HOI MHTEHCUBHOCTH, C OTTEHKaMu oT 61eiHO-po30BOro
710 MaIMHOBOTO

COLOUR Pink of varying intensity, with shades from pale pink to crimson

APOMAT PasBuTbIit, rapMOHUYHBIi

BOUQUET Developed, harmonious
BKYC CBexXuii, cnakeHHbli
TASTE Fresh, harmonious

TEMIMEPATYPA MOOAYN 10-12°C
SERVING TEMPERATURE 10-12°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
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



