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* WATO TAMAHDL -

BuHo ¢ 3awmuieHHbIM reorpadpuyeckum ykasaHuem

«KybaHb. TamaHckuii nonyocTpoB» nonycnagkoe pososoe «LLHATO
TAMAHb. KAGEPHE COBNHBbOH»

Wine of protected geographical indication “Taman Peninsula” rose semi-
sweet “CHATEAU TAMAGNE. CABERNET SAUVIGNON”

OINMNCAHWME BUHA/ WINEDESCRIPTION:

Buna nuneiikun «Lllato TamaHb» - 3TO KauecTBEHHble HaTypaJibHble BUHA [1/151 LLUPOKOTO
Kpyra notpebuTeneii, oTauualrowMecs UYMCTbIMM apomaTamu M Bkycamu. Buna
npousBoAsATCs M3 OTOOPHOrO BMHOrpaga, cobpaHHOro Ha BUHOrPagHMUKax Ha
TamaHckom nonyocTpose KpacHopapckoro kpas, K/iMMaT KOTOPOro MaeanbHO
noaxoauT ANs pa3BUTUS BUHOJeNuns.

Monycnapakoe pososoe BuHo «lllato Tamanb. KabepHe CoBuHbOH» co3paHo u3 copTa
BuHorpapa Kabepre CoBuHboH, Bo3pacT 103 21 rog. OTTeHkun BuHa B bokane moryt
Urpatb OT CBET/0-PO30BOTO [10 TEMHO-PO30BOro. APOMAT YMCThIN, CNAXKEHHBIN, C
npeobnagaHuem ¢GpyKkTOBbIX HOT. BKyc MnonHbiii M rapmonuuHbii. Nonycnagkoe
posoBoe «lllaTto TamaHb. KabepHe CoBMHLOH» MAeanbHO AJis MPUSTHOTO JIETHErO
Beuepa uin BECEHHETO [iHsl B COMPOBOXAeHUM GPYKTOB, iroa u aeceptoB. Temnepary-
panopgaun:12-14°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.

Semi-sweet rose wine "Chateau Tamagne. Cabernet Sauvignon” was created from the
Cabernet Sauvignon grape variety, the age of the vines is 21 years. Shades of wine in a
glass can play from light pink to dark pink. The aroma is clean, harmonious, with a
predominance fruit notes. The taste is full and harmonious. Semi-sweet pink Chateau
Tamagne. Cabernet Sauvignon” is ideal for a pleasant summer evening or spring day,
accompanied by fruits, berries and desserts. Serving temperature: 12-14°C.

TAMAGNE

A0 5 SAwamt sl £ HOC PR QIYECKYM TKASARIEY
EYSAEL. TAURRCEUN NOAYOETPOB

LIEJTEBAA AYOUTOPUSA / 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 [1/15 COBEPLLIEHUSI [MpuobpecTn BUHO ¢ XOpoLINM CoueTaHnem
MNOKYMKW/ «ueHa-kadecTBo» / To buy wine with a good
MOTIVES FOR PURCHASE combination of "price-quality”

NnoBO bl AN NMOTPEBNEHUS/ BcTpeun ¢ Apy3bsaimu, ceMeinHblit y)kuH /

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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- WATO TAMAHDb -

BuHo ¢ 3awmueHHbiM reorpadpuueckum ykasanmem «KybaHb. TamaHCKMi NonyocTpoB»
nonycnapkoe pososoe «LLHIATO TAMAHb. KABEPHE COBUHbLOH»

Wine of protected geographical indication “Taman Peninsula” rose semi-sweet
“CHATEAU TAMAGNE. CABERNET SAUVIGNON”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT KabepHe CoBuHbOH
VARIETAL Cabernet Sauvignon
CMNOCOB MOCAOKM PyuHoii

METHOD OF PLANTATION ~ Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

BbicokowTamboBbIi KOPA,OH B HEYKPbIBHOI 30HE

CIoCcoOb YBOPKU
METHOD FOR HARVESTING Manual

Pyunoii

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

Pasmep GyTbinku/Bottle size:

® 88cm; h30,1cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4630037251500

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

14630037251507

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

MEPNO/J CBOPA OkTs6pb
HARVEST PERIOD October
YPO)XAMHOCTb 110 u/ra
YIELD IN KG OF GRAPES

PER HA. 110 ewt/ha
CPEJIHMN BO3PACT /103 21rog,
AVARAGE AGE OF VINS 21 years

KoHTponupyemoe 6poxenue B ctanu. OctaHoBka 6poXKeHUs XON040M U

METO/[], MEPBUYHOMN
obecnnaxusaiouei punbTpaumen.

G®EPMEHTALNA
PRIMARY FERMENTATION

BbIJOEP)XKA
AGING

bes BbigepxKMn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CnnPT 12,5 % 06.
ALCOHOL 12,5 % 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 91,2 kkan
CALORICITY 91,2 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT cBeT10-PO30BOro 0 TEMHO-PO30BOr0O

COLOUR Light pink to dark pink

APOMAT UneTbiit, BUHHBIN, ClaXeHHbI ¢ npeobnagannem ppykToBbIX HOT
BOUQUET Clean, harmonious with a predominance of fruit notes

BKYC [NonHbIi, rapMOHUYHBIN

TASTE Full, harmonious

TEMIEPATYPA MOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 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 n/kubanvino1956 /chateautamagnerussie



