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Poccuiickoe BMHO ¢ 3awmuieHHbIM reorpadpuieckum ykasanmem «KybaHs.
TamaHckuii nonyocTpoB» nonycyxoe 6enoe «Llato Tamanb. GRAPE
DANCE/I'PEVI A2HC» / Russian wine with protected geographical
indication «Kuban. Taman Peninsula» semi-dry white "Chateau Tamagne.
GRAPE DANCE»

OINMNCAHUE BNHA /WINEDESCRIPTION:

GRAPE DANCE — 3T0 coBpemeHHble BUHA, CO3aHHble B U3BECTHOM MOPTYrasbCKoM cTune
Vinho Verde ot nonynsipHoro poccuiickoro 6penga Chateau Tamagne. Vinho Verde
NepeBoMTCS KaK «3e/IeHOe BUHO» U/IN «MOJI0/10€ BUHO», 0COBEHHOCTbIO KOTOPOTO siB/sieTCst
Nérkas lmnyyecTs B nocneskycuun. Ceexue, spkue, 6oapsiune, nUTKUE U raCTPOHOMUYHbBIE —
B 1106011 )un3HeHHoM cuTyauun Grape Dance okaxeTes KeTaTu.

B cepuun npeacTaB/ieHbl Nnojaycyxme BWHA, U3roToBJ/IEHHbIE U3 COPTOB BVIaHKa, rploHep
Tamanckuit u Canepasu. [Ins co3paHus nuHeinku Gbina npoBeaeHa TuiaTenbHas cenekums
COPTOB BUHOTPaja C BbIpa)XXeHHOI 0CBeXatoLLLein LOMUHAHTON, & UCTOJIb30BAHWUE COBPEMEH-
HbIX 9HON1ABOPATOPHBIX UCCNEJ0BAHNIT U NPUMEHEHNE NePelOBbIX TEXHOJOTUI NO3BONIO0
NONYUYNTb YHUKATIbHbIE CEHCOPHble cBolicTBa. COOp BUHOIPafa oCyLLeCTBASETCS HA HU3KUX
caxapax ¢ noc/e/yioLum NpeccoBaHnem B MSrKOM Pexume, ocBeT/IeHne cyca npoBoauTes
¢ nomouwbo pnotauun. BuHo pepmenTupyeTcs B EMKOCTAX U3 HepxaBelolieil cTanu npu
NOCTOSIHHO KOHTPO/JMPYeMOW TemnepaTtype, TMOC/ie 4ero BblJePXMBaeTcs Ha TOHKOM
[ pO}OKEeBOM ocasike He Gonee 2 mecsLeB.

Poccuiickoe BuHo ¢ 3I'Y «Kybanb. TamaHckuit nonyoctpos» nonycyxoe 6enoe Chateau
Tamagne. Grape Dance usrotosneHo us BuHorpapa coptoB buanka u 'pionep TamaHckuii
2021 ropa ypoxas. [1pn foCTaTOuHO NPO3pavHOM LBETe OTTEHKM BuHA B Gokane moryT
MEeHSTLCA OT MNIATUHOBOTO C cepebpPUCTBIM 10 CBETIO-CONIOMEHHOTO0. DNIeraHTHbIN U APKUI
6yKkeT packpbiBaeTCs FApMOHUYHLIMM HOTaMu. BKyc ouapoBbiBaeT CBEXXeCTbI0 U IEFKOCTbIO C
HeBOobLLIOI CNafoCTbIO B NOCAEBKYCUM HA BOHE MATKUX UrpUCTbIX HOT. [Monycyxoe Genoe
Grape Dance ymecTHo nogaeatb oxnaxaéHHoim go 10-12°C B kauecTBe aneputusa k 61toaam
13 MOPENpoAYKTOB, 3€/IEHBIM caiaTam v pbiOHbIM fennkaTecam.

GRAPE DANCE are modern wines created in the famous Portuguese Vinho Verde style from
the popular Russian brand Chateau Tamagne. Vinho Verde translated as "green wine" or
"young wine", afeature of whichis aslight sparklingin the aftertaste. Fresh, bright, bracing and
gastronomic - Grape Dance will come in handy in any life situation.

The series includes semi-dry wines made from Bianca, Griiner Tamanskiy and Saperavi
varieties. To create the line, we carried out a careful selection of grape varieties with a
pronounced refreshing dominant. We use of modern eno-laboratory research and the
advanced technologies made to obtain unique sensory properties. Grape harvesting is
carried out on low sugars, followed by soft pressing, and then clarification of the must by using
flotation. The wine fermented in stainless steel tanks at a constantly controlled temperature
and then aged on fine yeast sediment for no more than 2 months.

Russian wine from PGl “Kuban. Taman Peninsula” semi-dry white “Chateau Tamagne. Grape
Dance” 2021 is made from Bianca and Griiner Tamanskiy grapes. With a sufficiently
transparent color, the shades of the wine in the glass can vary from platinum with silver to
light straw. An elegant and bright bouquet reveals harmonious notes. The taste captivates
with freshness and lightness with a slight sweetness in the aftertaste against the backdrop of
soft sparkling notes. Semi-dry white Grape Dance is appropriate to serve precooled to 10-12°
Casanaperitif with seafood dishes, green salads and fish delicacies.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

NMOPTPET LIESIEBOTO My>UUnHbI 1 XeHWwMHbI 18+, coBpemeHHble,

I_IOTPEBI/ITEJ'IFI / 3KCNEepPUMEHTaATOpPbl, OTKPbITbl HOBOMY, C1eJAT

PORTRAIT OF 3a TpeHaamu u HoBuHkamu/ Men and women
18+, modern, experimenters, open to new

POTENTIAL CONSUMER things, follow trends and novelties

MOTUMBbI AJ19 COBEPLLEHUSA SApkuit npuBiekaTenbHbIit An3aiiH, nonpobosatb

MOKYIMKW / HOBUHKY, foBepsisi OpeHay, nopobpats

MOTIVES FOR PURCHASE anbTepHaTMBY JOPOrOMY UMMOPTHOMY BUHY/
Bright attractive design, try a new product,
trust the brand, choose an alternative to
expensive imported wine

MOBObI /191 MOTPEBSIEHWS/ BuHa Ha KaKAblit leHb, BCTpeya ¢ Apy3bsimu,

REASONS FOR CONSUMPTION BeuepuHka, cemeiiHblit yxun/ Wines for every

day, meeting with friends, party, family dinner

LIEHOBOE MO3NLIMOHNPOBAHUE/  low-medium
PRICE POSITIONING
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Poccuiickoe BMHO ¢ 3alumuieHHbIM reorpaduyeckum ykasanmem «Kybanb. TamaHckuit
nonyocTtpos» nonycyxoe 6enoe «lllato Tamanb. GRAPE DANCE/IPEMI A3HC» /
Russian wine with protected geographical indication «Kuban. Taman Peninsula» semi-dry

white "Chateau Tamagne. GRAPE DANCE»

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

buanka, I'pronep TamaHckuii
Bianca, Gruner Tamanskiy

CrMNoOCOb NMNOCAOKN
METHOD OF PLANTATION

PyuHo#t, nop ruapobyp, mexaHnaupoBaHHbIi

CrMNoOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha Bbicokom wrtambe, ¢popmuposka A30C; Ha Bbicokom LwiTambe,
$popmuposka Kazenasa

CrNocob YBOPKU

METHOD FOR HARVESTING

MexaHusnpoBaHHbIii
Mechanized

MEPNO/ CBOPA

HARVEST PERIOD

buanka - nepBas gekapna aBrycta, [ pionep TamaHckuii - nepBas gekaga
ceHTAOps

Bianca - the first decade of August, Griiner Tamanskiy - the first decade of
September

YPO)XAMHOCTb

YIELD IN KG OF GRAPES
PER HA.

Bbuanka - 60 u/ra, 'pionep Tamanckuii - 105-131 u/ra
Bianca - 60 cwt/ha, Griiner Tamanskiy - 105-131 cwt/ha

LocTynHbiit 06bem/Available volume:
075 L /1,208 kg

Pasmep GyToinku/Bottle size:
D 74cm/h31,0cm

BnosxeHnue B ropposiunk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumu/
Barcode on unit of production:
4630037254235

LLITpux Kof, Ha rpynnoByio ynakoBky/
Barcode for group packaging:

14630037254232

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

80

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

20

CPEJHWMIN BO3PACT /103
AVARAGE AGE OF VINS

Buanka - 25 net, 'pionep Tamanckuii - 10-14 net

Bianca - 25 years, Griiner Tamanskiy 10-14 years

METO/, MEPBUYHOMN
GOEPMEHTALNN

PRIMARY FERMENTATION

Cb6op BuHOrpapa ocyuiecTBasietcs Ha caxapax 17-18%, npeccoBanue BuHOrpaga B
MSIFKOM peXume, OCBET/IeHMe cyc/la C MOMOLLbI0O TEeXHOJIorM4eckoro cnocoba -
dbnoTauus, 3aTem GpoxkeHne B eMKOCTSX U3 HepXaBeloLen cTanm npu temneparype 16-
18°C, nocne GporkeHusi NPOU3BOJMUTCS CbeM C 0caKka U 6aTOHaX Ha TOHKOM [1POXOKEBOM
ocasike He Gonee 2 mecsiLies.

The grapes are harvested on sugars of 17-18%, the grapes are pressed in a soft mode, the
must is clarified using a technological method - flotation, then fermentation in stainless
steel tanks at a temperature of 16-18 ° C, after fermentation, the sediment is removed
fromthe sediment and batonage on a thin yeast sediment no more than 2 months.

BbIOEP)XKA
AGING

bes BbigepxKmn

No aging

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 9,5-11,5 % 06.
ALCOHOL 9,5-11,5 % Vol.
COJOEP)XAHUNE CAXAPA 8-18 r/am3
RESIDUAL SUGAR 8-18 g/dm3
KNCIOTHOCTb 6-8r/am3
TOTAL ACIDITY 6-8 g/dm3
KAJTOPUMHOCTb 74,3 kkan
CALORICITY 74,3 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT NNaTUHOBOIO C cepebpPUCTLIM OTTEHKOM 10 CBET/I0-COJIOMEHHOTO
COLOUR From platinum with a silver tint to light straw

APOMAT SApKuit, rapMOHUYHBI

BOUQUET Bright, harmonious

BKYC Jlerkwii, cBexuii, rapMOHUYHBIN

TASTE Light, fresh, harmonious

TEMIEPATYPA TTOOAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii 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



