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*- WATO TAMAHDb *

Poccuiickoe urpuctoe BUHO € 3allMLLEHHbIM reorpadpuyeckum ykasaHmem
«Ky6aHb. TamaHckuii nonyoctpos» 6pioT 6enoe «LLlato Tamans. Map Jla
Mep. lNuHo bnan»

Russian sparkling wine with protected geographical indication «Kuban.
Taman Peninsula» brut white «Chateau Tamagne. Par La Mer. Pinot Blanc»

OMNMUCAHUE BUHA / WINE DESCRIPTION:

BaoxHOBNEHHbIN BoNHyole oceexatolwmm mopem, Chateau Tamagne npepcrtasnsieT
urpuctole BuHa Par la Mer, koTopble nosepatoT Bam pacckas o npuboe Bkycos,
3MOLMIT U BOJIHYIOLLMX OLLYLIEHWIT — BHe 3aBUCUMOCTKM OT Bawero reorpaguueckoro
MeCTononoXeHus. Mrpucrtoe W3roToBAeHO W3 BWHOTPaja, BbIPALLEHHOTO Ha
cobCTBEHHbIX BUHOTPaaHUKax arpodupmbl «HxxHasn», pacnonoxeHHbiX Ha TamaHcKom
noJlyocTpoBe, U npeacTaniieHo B copTax [MuHo benbiit u MNuHo YépHbiii.

Bunorpap cobupaior npu caxapuctoctn 19-21%, Msrko npeccylor, OCBETISOT
¢notaumein u pepmenTupyloT B Hepxasetowmx émkocTtsx npu 16-18 °C. Bo Bpems
BTOpUUHOI ¢depmenTauun cbpaxusaetcs He menee 18 r/om® caxapa, paBneHue B
pesepsyape gocturaet 500 klMa (npu 20 °C), a ocTaTouHbIi caxap He npesbiwaeT 6 r/
am®. Mo 3aBepluieHnn GpoXKeHUs BUHO CHUMAIOT ¢ Tpyboro ocapaka, BblAepXUBAIOT Ha
ToHkom ocapke Ao 10 gHei, 3aTem oxnaxaaT U GUNLTPYIOT.

«lllaTo Tamanb. Par la Mer. MNuHo bnan» - poccuiickoe urpuctoe BuHo kareropuu low
premium ¢ 3IY «Ky6aHb. TamaHckuit nonyoctpos». Obnapaer CBETN0-CONOMEHHbIM
LUBETOM C 3e/€HbIMU U 30JI0TUCTBIMM OTTEHKaMW, PasBUTBIM TOHKUM apomaTom c
BbIP2KEHHBIMM LIBETOUHBIMM HOTAMM U IETKUMU OTTEHKaMM Gesibix ppyKTOB M MUHAANS.
BKycC MosiHbIN M rapMOHUYHBINA, B cO3Byuun ¢ BykeTom. PekomeHayemas Temnepatypa
nopaun - 5-7 °C. MpeanbHo coueTaetcsi ¢ MOPENpOAyKTamu, ycTpuuamu, pbiboi u
NerKMMK 3aKyckamu.

Clnspired by the excitingly refreshing sea, Chateau Tamagne presents Par la Mer
sparkling wines that will tell you a story about the surf of tastes, emotions and exciting
sensations - regardless of your geographic location. The sparkling wine made from
grapes grown in the Yuzhnaya agrofirm’s own vineyards located on the Taman Peninsula
and presented in the Pinot Blanc and Pinot Black varieties.

The grapes harvested at a sugar content 19-21%, gently pressed, clarified by flotation
and fermented in stainless steel tanks at 16-18 °C. During the secondary fermentation,
at least 18 g / dm® of sugar is fermented, the pressure in the tank reaches 500 kPa (at 20
°C), and the residual sugar does not exceed 6 g / dm®. After fermentation is complete, the
wine is removed from the coarse sediment, kept on the fine sediment for up to 10 days,
then cooled and filtered.

«Chateau Tamagne. Par la Mer. Pinot Blanc» is a Russian sparkling wine of the low
premium category with the PGl «Kuban. Taman Peninsula». It has a light straw color
with green and golden hues, a developed subtle aroma with pronounced floral notes and
light shades of white fruits and almonds. The taste is full and harmonious, in tune with
the bouquet. Recommended serving temperature is 5-7 °C. Ideally pairs with seafood,
oysters, fish and light snacks.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEEJTIEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

My>XUMHbBI U )KeHLLMHBI 25+, ypoBeHb foxoa
cpefHuii u Bbiwe. AKTUBHBbIE, 0OLLMTENbHbIE,
mobo3HaTenbHble, N0OST NyTewecTBOBaTD,
NOCTOSIHHO pacLUMpPsilo CBON KPyrosop,
MHTepecyloTCs BUHOM U FraCTPOHOMUYECKUMMU
coyetanuamu / Men and women 25+, income
level average and above average. Active, sociable,
inquisitive, love to travel, constantly expanding
my horizons, interested in wine and gastronomic
combinations

MOTWVBbI 14
COBEPLLUEHNA NMOKYTKN
MOTIVES FOR PURCHASE

NnoBOObl 414
MOTPEBJIEHUA
REASONS FOR
CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

MonpobosaTb HOBUHKY, BbIOpaTh B KauecTBe
racTpOHOMMUYECKOro conpoBoxaeHns obena
unun yxuna / Try a new product, choose it as a
gastronomic accompaniment for lunch or dinner

BeTpeua ¢ apy3bsimu, BeuepuHka, MUKHUK, B
KayecTBe racTPOHOMMUYECKOTO COMPOBOXAEHUS
obena nnu yxuna/ Meeting with friends, party,
picnic, as a gastronomic accompaniment for lunch
or dinner

low premium
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Russian sparkling wine with protected geographical indication «Kuban. Taman Peninsula»
brut white «Chateau Tamagne. Par La Mer. Pinot Blanc»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempiokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT MuHo benbiit
VARIENTAL Pinot Blanc
CroCOB NMNOCAIKN MexaHn3npoBaHHbiIit

METHOD OF PLANTATION

Mechanized

CroOCOB BbIPALLIMBAHWSA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHOA, TUM WNAepbl - MeTananyeckas ¢ OfHUM Spycom
nposonoku popmuposka A30C

CrNOCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHnU3npoBaHHbIN

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

ABrycT, ceHTAbpb

August, September

YPOXXANHOCTb 92,97 u/ra
YIELD OF GRAPES 92,97 c/ha
CPE[HWI BO3PACT 103 13 net
AVERAGE AGE OF VINS 13 years

JocTynHbiii 06bem / Available volume:
0,75L/1632kg

Pasmep byTbinku / Bottle size:
2 10,0 cm / h 29,9 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037259865

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259862

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 15

METO[ MEPBUYHOWM
DEPMEHTALINM

PRIMARY FERMENTATION

C6op BuHOrpapa ocyujecTsnsietcs Ha caxapax 19-21%, npeccoBaHue BuHOrpasa
NPOXOAUT B MATKOM pexume (4ToObI He IKCTParupoBaTh NOAUPEHONbI U3 KOXKULLbI
BuHorpana). OceTneHune cycia NpoBOANTCS C MOMOLLbIO TEXHOIOMMYECKoro cnocoba
- ¢pnoTaums. 3aTem npoBoAUTCS OPOXKEHME B EMKOCTSX U3 HepXKaBelolen cTanu npu
Temnepatype 16-18 rpagycos. [Mocne 6poxeHNUs NPOU3BOAUTCS CHEM C APOXIKEBOIO
ocajka c JanbHennm KynaxnpoBaHnem 1 3alnuToin BUHomaTepuana.

The grapes are harvested at 19-21% sugars, then pressed in a soft mode (not to extract
polyphenols from the grape skin). The must is clarified using a technological method -
flotation. Then fermentation is carried out in stainless steel tanks at a temperature of
16-18 degrees. After fermentation, the yeast sediment is removed with further blending
and protection of the wine material.

METO/ BTOPUYHOMN
DEPMEHTALIMM

PRIMARY FERMENTATION

B npouecce BTOpuuHOro 6poxeHns AoKHO ObiTh cOpoxkeHo He meHee 18 r/am3
caxapa M [JOCTUrHyTO faBneHue B GpoaunbHom pesepsyape He meHee 500 «lla
npu temnepatype 20°C. lNpu 3Tom copiepxaHue caxapoB He A0/KHO MpeBbillaTth 6
r/am3. Mo okoHuaHWio GpoXeHNs NPOBOASAT CHATHeE ¢ rpyboro ApoXOKeBOro ocaska
1 6aToHaXK Ha TOHKOM ApoXOKeBOM ocajke Ao 10 gHelt. 3aTeM NponsBOAST CHATUE
MrpUCTOro BUHOMAaTEpUana ¢ APOXOKEBOr0 0Ca/lKa B MPeiBapUTENbHO OX/IaXKAEHHbIN
akpatodop o 0°C, coBmecTus ¢ rpyboit punbrpatmeit.

During the secondary fermentation, at least 18 g/dm3 of sugar must be fermented
and the pressure in the fermentation tank must be at least 500 kPa at a temperature
of 20°C. The sugar content must not exceed 6 g/dm3. At the end of fermentation,
the coarse yeast sediment is removed and batonnage is carried out on the fine yeast
sediment for up to 10 days. Then, the sparkling wine material is removed from the
yeast sediment in a pre-cooled acratophore to 0°C, combined with coarse filtration.

BbIOEPXKA
FINING

bes Bbipepxkmn

No aging

AHAJIUTUYECKWNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % vol.
COOEPXAHUME CAXAPA o1 6,0 10150 r/n

RESIDUAL SUGAR

from 6,0 to 15,0 g/I

KMCNOTHOCTb 50-80r/n
TOTAL ACIDITY 5,0-8,0 g/l
KAJTOPUMHOCTb 78,7 kkan
CALORICITY 78,7 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-CONIOMEHHbIN C OTTEHKaMM OT 3e/1eHOBaTbIX 40 30/10TUCTbIX
COLOUR Light straw with shades from greenish to golden
APOMAT Pa3BuTbIi, TOHKWIA, C XOPOLLIO BblIPaXXEHHbIMU LIBETOUHbLIMU TOHAMU U FTAPMOHUYHBIMU
BOUQUET HOTamu BbIEPXKKN

Developed, subtle, with well-defined floral tones and harmonious notes of aging
BKYC MonHblit, rapmoHupytoLLmnit ¢ GykeTom
TASTE Full, in harmony with the bouquet

TEMIMEPATYPA NMOOAYM
SERVING TEMPERATURE

5-7°C
5-7°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,

yn. 3aBoackas . 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



