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Chateau
TAMAGNE

+ WATO TAMAHD -

Poccuiickoe urpncrtoe monogoe BUHO € 3alMLLEHHBLIM HAMMEHOBaAHMEM MecTa
npoucxoxaenus «KOxHeiit 6eper Tamanu» 6ploT 6enoe «Pucnunr. Lllato TamaHb»

Russian sparkling young wine with a protected designation of origin «South Coast
of Taman» brut white «Riesling. Chateau Tamagne»

OINMNCAHUE BUHA/ WINEDESCRIPTION:

Monogple urpuctbie BuHa BuHogenbHs «KybaHb-Buno» Bbinyckaer ¢ 2010 roga no
OPUIMHAJLHOI 3anaTeHTOBaHHOM TEXHOJIOrMKU, aBTOPOM KOTOPOIt CcTana riaBHbIi
BUHOJeN komnaHun Banpa boTHape. [JaHHbll meTo npegycMmaTpuBaeT MUHUMATb-
Hylo 06paboTKy NepBUYHOrO Cbipbsi, KOTOpasi MOMOraeT COXpaHWTb OPraHoNenTu-
Yeckue CBOMCTBA CBEXEro BUHOTPaja, a Takke MOBEPXHOCTHO-aKTUBHbIE
BellecTBa B MX NepBO3JaHHOM Buje B rotoBom npojaykrte. bnaropapsa takomy
noaxofy, Cycio NepexoauT 13 NepBoHauanbHOro COCTOSIHUS B UTPUCTOE BUHO Ge3
3HAUUTE/IbHbIX MOTePb. [1py 3TOM OpraHonenTUYeckre COpToBble XapaKTepUCTUKM
KOHLLEHTPUPYIOTCS, [OMOJIHASCh MEeHUCTbIMM CBOMCTBaAMM, KOTopble ypaéTtcs
HaKOMUTb B MpoLecce WamnaHusaumnu, 3aKkpenuTb U JJOHeCTH 40 noTpedbuTens.

Poccuiickoe urpuctoe monopoe BuHo ¢ 3HMIT «tOxHbiit Geper Tamauu» 6pioT
6enoe «Pucaunr. llato TamaHb» npoussepeHo u3 BuHOrpaga copta Puciumur
Peitnckuin (cpepHnit BospacT no3 16 net) ypoxas 2023 ropa. B 6okane urpucroe
[leMOHCTPUPYET HEeXHO-COJIOMEHHbI OTTEHOK C NepesiMBamu OT 3e/1eHOBaTbIX A0
3010TUCTbIX. ByKeT HanonHeH apomaTamu LBETOYHOTO J1yra, NPOrpPeToro CoaHLem
6apxaTHoro cesoHa. Monojoi «<PUCINHI» OUeHb IPKUIt U HaCbILLEHHBII, 0bnajaeT
XOpolleit KUCNOTHOCTbIO M NOJIHOTOI BKyca. Mirpuctoe pekomeHayeTcs nogasath
npu Temnepatype 6-8 °C B TaHaeme ¢ XON0HbIMM 3aKyckamm u3 pbibbl u 6enoro
Mmsica, a TaKke K 6IMHUMKam ¢ uKpoit.

The Kuban-Vino winery has been producing young sparkling wines since 2010
using an original patented technology, authored by the company’s chief
winemaker, Vanda Botnar. This method involves minimal processing of primary
raw materials, which helps preserve the organoleptic properties of fresh grapes, as
well as surfactants in their original form in the finished product. Thanks to this
approach, the must passes from its original state into sparkling wine without
significant losses. At the same time, the organoleptic varietal characteristics are
concentrated, complemented by foamy properties that can be accumulated during
the champagne process, fixed and conveyed to the consumer.

Russian sparkling young wine with protected designation of origin «South Coast of
Taman» brut white «Riesling. Chateau Tamagne» is produced from Rhine Riesling
grapes (the average age of the vines is 16 years) from the 2023 harvest. In the glass,
the sparkling wine shows a soft straw hue with tints from greenish to golden. The
bouquet is filled with the aromas of a flower meadow, warmed by the sun of the
velvet season. Young Riesling very bright and rich, has good acidity and fullness of
taste. It is recommended to serve sparkling wine at a temperature of 6-8 °C in
tandem with cold appetizers of fish and white meat, as well as pancakes with caviar.

LIETEBASA AYOAUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO KeHwmHbl U MmyxxunHbl oT 20 neT ¢ foxoa0m
MNOTPEBUTENA/ CpeaHUM U Bbllle, UHTepecyLmecs
PORTRAIT OF POCCUIICKMM BUHOM, He CTOAT Ha mecTe,
POTENTIAL CONSUMER HaxXoAsATCA B MOUCKAX HOBbIX APKUX

ouwyuieHuit. [pegnountalot ApysxHbie
KOMMaHUM 1 aKTUBHBbIIi, pa3sHoo6pasHbIit
otabix. / Women and men over 20 years
old with an average income and above,
who are interested in Russian wine, do not
stand still, in search of new bright
sensations. They prefer friendly companies
and active, varied recreation.

MOTWUBbI AJ19 COBEPLUEHWA [MpuobpecTn NMMUTUPOBAHHDIN CE30HHbIN
MNMOKYIMKW/ NPOAYKT Mo AOCTYNHO LeHe. /
MOTIVES FOR PURCHASE Purchase a limited seasonal product at an

affordable price.

NnoBO bl A5 NMOTPEBJIEHUS/ Y>KMH B KOMMaHUu apy3sen unm 6amskux,

REASONS FOR CONSUMPTION BeUepuHKa, BbIXOJHblE C ceMbeN. /
Dinner with friends or family, party,
weekend with family.

LIEHOBOE MNMO3NLUMNOHNPOBAHUE/  Poccuiickoe BUHO LLeHOBOIO cermeHTa
PRICE POSITIONING «medium»./ Russian wine in a «<medium»
price segment.
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Poccewuitckoe urpuctoe Monofoe BUHO € 3alMLLeHHbIM HAMMEHOBaHUEM MeCTa MPOUCXOXKAEHMUS
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Russian sparkling young wine with a protected designation of origin «South Coast of Taman»
brut white «Riesling. Chateau Tamagne»

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Pucnunr Peitnckunin

Riesling Rhine

CroOCOb NMOCAIKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CroOCOb BbIPALLIMBAHUWA
METHOD OF GROWING

B HeprbIBHOﬁ 30He Ha BbICOKOM WwTambe. Tun wnanepsol -
meTananuyeckas c 1 APYCOM NPOBOJIOKMU.

CIroCcOb YBOPKN MexaHuU3npoBaHHbI
METHOD FOR HARVESTING Mechanized
MEPMO[ CEOPA CeHTs6pb
HARVEST PERIOD September
YPO)XANHOCTDb, u/ra 141,36 u/ra

YIELD IN KG OF GRAPES
PER HA,, cwt/ha

141,36 cwt/ha

LocTynHbiit 06bem/Available volume:
075L/ 1,466 kg

Pasmep 6yTbinku/Bottle size:
?99cm/h27 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037250183

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

14630037250180

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

44

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

1

CPEJHWIN BO3PACT J103, ner
AVARAGE AGE OF VINS, years

16 net

16 years

METO/, NMEPBNYHOMN
GOEPMEHTALNA

PRIMARY FERMENTATION

C6op BuHOrpaja ocyujecTeasietcs Ha caxapax 16-18%, npeccoeanue BuHorpasa
NPOXOAUT B MATKOM pexume (4Tobbl He IKCTParnpoBath noMGEHobI U3 KOXMLbI
BMHOIpaja), oceeT/ieHne cycna MPOBOJAMTCS C MNOMOLLbIO TEXHOIOMMYeCKOoro
cnocoba - ¢pnorauus.

The grape harvest is carried out on sugars of 16-18%, the grapes are pressed in a
soft mode (not to extract polyphenols from the skin of the grapes), the must is
clarified using a technological method - flotation.

METO/[, BTOPUYHOM
GOEPMEHTALINA

SECONDARY
FERMENTATION

[Mocne npuemku cycna npoussogutes ero noporpes o 17 °C. 3aTem BHOCAT uncTbie
KY/JbTypbl [POXOKEN, U MPOMCXOAUT OTKpbIToe OpoxeHue [0 Heobxoaumoro
caxapa. [lanee npoussoautcs 3akpbitoe 6poxeHue s Habpoja no gasnexuio u
KOHAMLMIA N0 HOPMaTUBHOM JokymeHTauuu. [ocne aToro npoussogutes okneiika,
rpy6as ¢puabTpaums u KOHTPoabHas GpUAbLTPALMS, OTABIX Nepes, PO3MBOM.

After receiving the wort, it is heated to 17 °C. Then pure yeast cultures are added
and open fermentation occurs to the required sugar. Next, closed fermentation is
carried out for fermentation according to pressure and conditions according to
regulatory documentation. After this, fining, coarse filtration and control filtration
are carried out, rest before bottling.

BbIJEP)XKA
AGING

bes Bbiepxku
No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrunpPT 10,5 - 12,5 % 06.
ALCOHOL 10,5 - 12,5 % vol.
COJIEP)KAHUE CAXAPA 6,0-15,0 /0
RESIDUAL SUGAR 6,0-15,0 g/I
KMCJTOTHOCTb 7,0-9,0r/n
TOTAL ACIDITY 7,0-9,0g/l
KATOPUNHOCTb 78,7 kkan
CALORICITY 78,7 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-CONIOMEHHbII € OTTEHKAMM OT 3€71€HOBATBIX 0 30J10TUCTBIX.
COLOUR light straw with shades from greenish to golden.

APOMAT Pa3BuTbIii, CBEXWI1, COOTBETCTBYIOLUI COPTY.

BOUQUET Developed, fresh, corresponding to the variety.

BKYC MonHbiit, rapmoHupyiowwmii ¢ 6ykeTom, 6€3 NOCTOPOHHUX TOHOB.
TASTE Complete, in harmony with the bouquet, without extraneous tones.

TEMIMEPATYPA MOOAUYN
SERVING TEMPERATURE

6-8°C
6-8°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



