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Chateau
TAMAGNE

* WATO TAMAHD -

Poccuiickoe BMHO ¢ 3awmuieHHbIM reorpadpuieckum ykasanmem «KybaHs.
TamaHckuit nonyocTpos» cyxoe 6enoe «LLIATO TAMAHb. LUAPOHE»
Russian wine with protected geographical indication “Kuban. Taman
Peninsula” white dry “CHATEAU TAMAGNE. CHARDONNAY”

OMUCAHME BUHA / WINE DESCRIPTION:

BuHa nuHeiikn «lllaTo TamaHb» - 3TO KauyeCTBEHHble HaTypasbHble BUHA s
WIMPOKOTO Kpyra noTpebuteneil, ux OTAMUAET COPTOBAs TUMMUUHOCTb, YUCTbIE
apomartbl U BKycbl. CopToBasi cepusi BuH «LLlaTo TamaHb» npousBoautes us otbopHoro
BUHOTpaja, cobpaHHOro Ha co6CTBEHHbIX BUHOTPagHUKax Ha TamaHCKOM NMoslyocTpo-
Be KpacHopapckoro kpas, KiMmat KOTOPOro ujeanbHO MOAXOAUT AJis pasBUTMSA
BuHoAenus. [lepepaboTka BUHOrpaja BegeTCsi HA CAMOM COBPEMEHHOM UTATIbHCKOM
obopyaoBaHuK, KOTOpOe MO3BONSieT MojlydaTbh OT/IUYHbIA BuUHOMaTepuan. Buna
nuneitiku «lllaTto TamaHb» MPOU3BOAATCS MO KJIACCUUECKUM TEXHOJIOTUAM, a As
CHWXXEHUSI KUCOTHOCTU MpUMeHsieTest meToj, si6/104HO-MO04HOro BGpoXeHusi, B
pesynbTaTe Yero BUHA CTAHOBATCS GoNee MArKMMU U FAPMOHUYHBIMU.

LllapgoHe - MeXAyHapoaHbIi COPT BUHOrpaja, KOTOPbINi BbipawuBaoT, Oe3
npeyBenuueHusi, B pasHbix yronkax mupa. B Kanudopuun n ®panuuun, Hoson
3enangun u FOAP, Poccun n Utanuu. Jlyuwme npepcraButenm aToro copta Tpaguum-
OHHO co3peBaloT B Houkax, HO ceiluac CTAHOBUTCS HE MeHee MOMY/sAPHLIM U CTUIb
HeBblgepxaHHoro LLlapaone.

CHATEAU
TAMAGNE

ARNTE S0 pE NI ER T AT Cyxoe «lllato TamaHsb. LLlapaoHe» kak pa3 cooTBeTCTBYeT COBPEMEHHbIM BESTHUSIM
BUHHOTO pbiHKa. [Tpon3BeaeHo U3 ogHOMMEHHOTO copTa BUHorpaaa (Bospact 103 23
. roja), BbIpaleHHOTO U COOPAHHOTO Ha COOCTBEHHLIX BUHOTPagHMUKaX arpodupmel
TAMAG ) «lOxHas». LlBeT OT CBET/IO-COJIOMEHHOTO [0 COJIOMEHHOro. ApomaT TUIMUYHbIN,

CHARDONNAE

- copToBoii. Bkyc cBexuit, nerkuit U rapMoHUYHBINA.
UEHTF 3noanrmmn WaTH TANAHS

APOOHE OTanuHo nokasbiaet cebs B nape ¢ 61104amn U3 NTULLLI, MOPENPOAYKTOB, 0CO6EHHO
CYXOE BENOE
HARDONN AY xopoulo coyeTaeTcsi c yctpuuamu. logasats, npeasapuTenbHo oxnaaus o 12-14°C.

2024 | “Chateau Tamagne” wines are quality natural wines for a wide range of consumers.

» ::j"“"f:f:‘a’lth‘c‘: s . _APD.QHE They are" distinguished by their pure flavors a|.1d tastes. V?rietal wines "Chateau
paalll T VIOE BENOE Tamagne" made from selected grapes collected in the own vineyards on the Taman
= peninsula of the Krasnodar Region, the climate of which isideal for the development of

2024 winemaking. Processing of grapes is conducted on the most modern Italian equipment,

0 U € 3amalE ik r which allows obtaining excellent wines. The “Chateau Tamagne” wines produced using

i o eyl Ly classical technologies, also the malolactic fermentation method used to reduce acidity

e
CHARDONMAY resultingin softer and more harmonious taste of wines.
R Chardonnay - aninternational variety of grapes, whichis grown in different parts of the
IAPRGHE world. In California and France, New Zealand and South Africa, Russia and Italy. The
[ best representatives of this variety traditionally mature in barrels, but now the style of
Chardonnay without fining becomes no less popular.
Dry "Chateau Tamagne. Chardonnay" just corresponds to the modern trends of the
wine market. Produced from Chardonnay (age of vines 23 years), grown and harvested
in the vineyards of the agro firm "Yuzhnaya" Color from light straw to straw. Aroma

typical. The taste is fresh, soft and harmonious. Excellent shows itself with dishes from
poultry, seafood, especially well combined with oysters. Serve, pre-cooled to 12-14°C.

BYTbIJIKM OB EMOM 1,5 J1, 0,75 J1, 0,187 J1

BOTTLE VOLUME 1,5 L, 0,75 L, 0,187 L LIESIEBASI AY IMTOPUS / TARGET AUDIENCE:
MOPTPET LIEJIEBOIO JKeHuuHbl u myxuntbl o1 28 no 45 net. Cdepa gestenbHocTn: pabora
B Haiime, paboTa B roc.yupexaeHnsx, CTaTyC oT MeHepKepa 10
MOTPEBUTENISY/ pyKOBOAUTENS CPeAHEro 3BeHa. IHTepechl: cemeiiHblii 0TAbIX, OTABIX
PORTRAIT OF C [1py3bsiMI 3arOpPOIOM, Ky/IMHApUsi, yBiieueHbl paboToi, He
POTENTIAL CONSUMER MHTepecyloTesl JOPOrMMM TOBAPaMM 1 peXe COBEpLIAIOT UMITYIbCUBHbIE

MOKYNKM, aKTUBHbIE, oTBeTCTBeHHble / 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

MOTMBbI /17151 COBEPLLEHMUS] BbI60p B NOMCKe LieHa 1 KauecTBO, TaKOHUYHBI An3aiiH,
MOKYMKM/ uHTpec k Gpen/y, yBepeHHOCTb B ToBape, BbIGop Ais
panbHeiweii npusssanHoct / The choice in the search for
MOTIVES FOR PURCHASE price and quality, concise design, interest in the brand,
confidence in the product, the choice for further attachment

NoBO/bl 4719 MOTPEBNEHUSI/ Moxop, B rocTy, BCTpeya ipyseit, BbIXOJHbIE C CEMbeil, MTMKHUK]
REASONS FOR CONSUMPTION Visiting, meeting friends, weekend with family, picnic

LEEHOBOE MO3ULIMOHNPOBAHUE/  Cpeanee / Middle
PRICE POSITIONING
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- WATO TAMAHDb -

HocTynHbiit 06bem / Available volume:

0,75 L; 1,257 kg
0,187 L; 0,358 kg
1,5L;2,34 kg

/ ByTbinka
/ 6yTbiTKa
/ ByTbInKa

Pasmep / Size:

?8xh30cm
?51xh18,5cm
?D10xh337cm

/ 6yTbinka 0,75 n
/ 6yTbinka 0,187 n
/ 6yTbInKa 1,5 n

BnoxeHue B ropposiwmk / Embedding
in a corrugated box:

6  /6yTbinka 0,75 n
12 /6yTbinka 0,187 n
4 /6ytbiikal5n

LLITpux KOA HA eauHMLY NpoAyKLuK /
Barcode on unit of production:

4607062863978
4607062864050
4630037253986

/ 6yTbinka 0,75 n
/ 6yTbinka 0,187 n
/ 6yTbIKa 1,5 n

LLITpux Ko/, Ha rpynnoByo ynakoBKy /
Barcode for group packaging:

14607062863975 /6yTbinka 0,75 n
24607062864054 /6yTtbinka 0,187 n
14630037253983 /6yTbinka1,5n

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

72 /6yTbinka 0,75 n
120 / 6yTbInka 0,187 n
72 /6yTbinka 15 n

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

18 /6yTbiika 0,75 n
20 /6yTtbinka 0,187 n
24 /6yTtbinkal5n

Poccuiickoe BMHO ¢ 3alumuieHHbIM reorpadmyeckum ykasanmem «Kybanb. TamaHckuit
nonyoctpos» cyxoe 6enoe «LUIATO TAMAHb. LUAPJOHE»

Russian wine with protected geographical indication “Kuban. Taman Peninsula” white
dry “CHATEAU TAMAGNE. CHARDONNAY”

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Lllapgone
VARIETAL Chardonnay
CIOCOBb NOCAKM PyuHoit
METHOD OF PLANTATION  Manual

CrMNOCOb BbIPALLIMBAHWSA
METHOD OF GROWING

HawramboBbix GopMUpoOBKaXx B HEYKPbIBHOM KY/IbType

CrNocob YBOPKUA

METHOD FOR HARVESTING

Pyunoii

Manual

NMEPNO CBOPA [NepBas-TpeTbs ,u,eKap,aceHTﬂGpﬂ
HARVEST PERIOD First-third decade of September
YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES
PER HA.

90-95 cwt/ha

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

23 ropa
23 years

METO/[, MEPBUYHOMN
DEPMEHTALMN

PRIMARY FERMENTATION

KpaTkoBpemeHHbIit HACTOI B Npeccax ¢ npeBapuTesbHbIM OXJIaXAeHN-
em me3sru BuHorpapa Lllapgone. ®notauusa nepuogmuyeckoro aeincTeus.

BposxeHune npukoHTponupyemoii temnepatype 16-18 °C.

BbIOEP)XKA
AGING

bes BbigepxKkn

No aging

AHAJIMTUYECKNE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnupPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more than 4 g/dm3
KMCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KANNOPUMHOCTb 771 kkan

CALORICITY 771 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT CBETNI0-COIOMEHHOIO 10 COTOMEHHOIO
COLOUR From light straw to straw

APOMAT TunuuHelii, copToBOit

BOUQUET Typical, varietal

BKYC CBexuit, nerkunii, rapmoHUYHbIN

TASTE Full, fresh, harmonious

TEMIMEPATYPA NMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°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



