T
Chateau
TAMAGNE

- WATO TAMAHDb

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nonyoctpos» cyxoe benoe «LLlato TamaHb. Pkauntenn HIOO»
Russian wine with a protected geographical indication «<Kuban. Taman
Peninsula» dry white «Chateau Tamagne. Rkatsiteli NUDE»

OMNVUCAHWME BUHA / WINE DESCRIPTION:

«Chateau Tamagne Nude. PkaunTenn» - spkoe, CONHeuHoe, 31eraHTHOE BUHO,
coBepLUeHHOE B JeTansiX U B LLeJIOCTHOM 00/11Ke, HanolHEHHOe HEYKPOTUMbIM
CMBICJIOM B KQXKJ0M F1I0TKe.

[1ns ero meToaUYHO TBOPUYECKOTO CO3AaHUs crefble sirofbl copTa PkaunTenn (Bospact
n03 20 net) 66111 cobpaHbl BpyUHyto. bepexHo, 6e3 apobneHus u npumereHus
rpebHeoTaeneHus, BUHOTPaJ, NOMECTUNN B EMKOCTHU U3 HepiKaBeloLleit cTanu

AN BUHUPUKALMM <10 KPACHOMY CNocoby» Ha UMCTbIX Ky/IbTypax ApOXKein npu
KOHTponupyemoit Temneparype 16-18 °C. Mocne npoussenu pasrpysky BuHupukatopa
1 NpeccoBaHWe Me3ru ¢ NocieayLmm s6104HO-MON0UHbIM OpoXXeHuem ans
CMSIrYeHUs KUCNOTHOCTU. [ns popmMUpOBaHUS OPraHONENTUHECKUX CBOICTB U
CTPYKTYpPbl BUHO BbIJ€P>KMBANOCh B CTA/IM HE MeHee 6 mecsLeB.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyocTpoBs» cyxoe 6enoe «Chateau
Tamagne Nude. Pkauutenu» obnagaer s\pkum COpTOBbIM apOMATOM U HEXXHbIM
rapmMOHUYHbIM BKYCOM. B Gokasie OHO UrpaeT Markumu COIOMEHHbIMU NepenuBamm

€ TEéMIbIMU COTHEUHbIMU Tydamu. CNoXHBbIN OyKeT ipKo NepekInKaeTes ¢ MIOTHbLIM,
3KCTPAKTUBHbIM BKycOM U Jonrum nocneskycuem. «Nude. Pkauutenu» ot Chateau
Tamagne xopolLuo coueTaeTcs ¢ 61104amu rpy3aUHCKON KyXHU, HEXHO BapaHuHoit B
NpAHOCTAX, 3aNeYEHHON NepHaTON AnUbIO.

“Chateau Tamagne Nude. Rkatsiteli” is a bright, sunny, elegant wine, perfect in detail
and in a holistic way, filled with indomitable meaning in every sip.

For its methodically creative creation, ripe berries of the Rkatsiteli variety (20 years
old vines) were hand-picked. Carefully, without crushing and destemming, the grapes
were placed on pure yeast cultures at a controlled temperature of 16-18 °C in stainless
steel tanks for vinification by the red method. After that, the vinifier was unloaded and
the pulp was pressed, followed by malolactic fermentation to soften the acidity. For the
formation of organoleptic properties and structure, the wine was aged in steel for at
least 6 months.

Russian wine from PGl “Kuban. Taman Peninsula” dry white “Chateau Tamagne Nude.
Rkatsiteli has a bright varietal aroma and delicate harmonious taste. In the glass,

it plays with soft straw overflows with warm rays of the sun. The complex bouquet
brightly resonates with a dense, extractive taste and a long aftertaste. “Nude. Rkatsiteli
by Chateau Tamagne” goes well with Georgian cuisine, tender lamb in spices, baked
fowl birds.

TSITEL

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LLIENEBOTO
MOTPEBUTENSA/ PORTRAIT
OF POTENTIAL CONSUMER

My>XUmnHbI 1 KeHLWMHbI 25+, OBpasoBaHbl, 40X0S,
CpefHWI U BbILLIE, YACTO MOCELLAIOT PeCTOpaHbl,
3a4acTylo OTAAKOT MpeanoyTeHne KaBkascKom KyxHe

/ Men and women 25+. They are educated, have an
average and higher income, often visit restaurants, and
often prefer Caucasian cuisine.

MOTWBbI OJ14
COBEPLLUEHWA NMOKYTKW /
MOTIVES FOR PURCHASE

MOBOLbI 1715
MOTPEBJIEHNSA/REASONS
FOR CONSUMPTION

LIEHOBOE
MO3ULMOHNPOBAHWE/
PRICE POSITIONING

lacTpoHoMUuecKoe conpoBoxaeHune obeaa nnm
yxwuHa / Gastronomic accompaniment for lunch or
dinner

MoceueHne pecTtopaHa KaBKasCKoM KyxHu /
A visit to a Caucasian restaurant

Mpemuym / Premium
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WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3aumieHHbIM reorpaduueckum ykasannem «Kybanb. TamaHckmii
nonyocTtpos» cyxoe 6enoe «Lllato TamaHb. Pkauntenn HKOO»

Russian wine with a protected geographical indication «<Kuban. Taman Peninsula»
dry white «Chateau Tamagne. Rkatsiteli NUDE»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Tempiokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT PxauuTtenm
VARIENTAL Rkatsiteli
CroCOb NocAgKN MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN He YKPbIBHOM, TUM LWINanepbl - METanIM4eckas oLUUHKOBaHHAas
C BEpPTUKa/IbHbIM BbiBE/leHWEM KyCTa, TPU ipyca NPOBOJIOKM

CroOCOBb YBOPKU
METHOD FOR HARVESTING

PyuHoii

Manual

MEPMO[ CEOPA
HARVEST PERIOD

6-7 okT6ps 2022
6-7th of October

YPOXANHOCTb 169,5 u/ra
YIELD OF GRAPES 169,5 kg/ha
CPEZHMI BO3PACT J103 20 net
AVERAGE AGE OF VINS 20 years

HocTtynHbiii 06bem / Available volume:
0,75L / 1,564 kg

Pasmep nogapouHoi kopobku / Box size:
286 cm / h306cm

BnoxeHue B ropposiumk /
Embedding in a corrugated box: 6

LLITpux Kop Ha eauHULY MpoayKunm/
Barcode on unit of production:
4630037255874

LLITpux KOA Ha rpynnoByio ynakoeky/
Barcode for group packaging:
14630037255871

KonuuectBo ynakoBok Ha nogaoHe (eBpo) /
Number of packages on

a pallet (Euro): 50

Konuuectso ynakoBok B cnoe /
Number of packages in the layer: 10

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

BuHorpap cobpaH BpyuHyio, Ha caxapax 18-19%. 3aTem uensimu rposasmu, 6es
rpebHeoTaeNeHNS, 3arpy)KaeTcs B eMKOCTb U3 HepkaBelolleit cTanu. bpoxenue
NPOBOJMTCA Ha YMCTLIX KyNbTypax APOXKeN, B @MKOCTAX Npu TemnepaType

16-18 rpapycoB. [Nocne 6poxeHns npousBoauTes pasrpyska BUHUpUKaTOpa 1
npeccosaHue mesru.

B nonyueHHblit BUHOMaTepuan NpoBesiu BHeCEHUE YMCTOM KynbTypbl GakTepuit ons
SAMB. XpaHeHue BuHomaTepuana NpoXoAnT B eMKOCTU U3 HepKaBeloLlei cTanm ¢
AanbHelileit 3aUToi BUHOMaTepuana.

The grapes are harvested by hand, on sugars 18-19%. Then whole bunches,

without destemming, are loaded into a stainless steel tanks Fermentation is carried
out on pure cultures of yeast, in tanks at a temperature of 16-18 degrees. After
fermentation, the vinifier is unloaded and the pulp is pressed.

In the obtained wine material, a pure culture of bacteria was introduced for
malolactic fermentation. Storage of wine material takes place in stainless steel tanks
with further protection of the wine material.

BbIAEP)KKA
FINING

bes Bbipepxkmn

No aging

AHAJIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT
ALCOHOL

10,0-12,0 % 06.
10,0-12,0 % Vol.

COOEPXXAHUME CAXAPA
RESIDUAL SUGAR

He 6onee 4 r/n

not more than 4 g/I

KNCNOTHOCTb 5,0-70r/n
TOTALACIDITY 50-70 g/l
KATOPUMHOCTb 71,2 kkan
CALORICITY 71,2 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LUBET CoO/IOMEHHbIN C XKeNToBaTbIM OTTEHKOM
COLOUR Straw with a yellowish tint

APOMAT CnoXHBbIN, HACKILLEHHbI, COPTOBOM
BOUQUET Complex, rich, varietal

BKYC [NOTHBIA, 3KCTPAKTUBHBIN, ONTWIA
TASTE Dense, extractive, long
TEMIMEPATYPA NMOOAYM 10-12°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii 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



