T
Chateau
TAMAGNE

+ WATO TAMAHD -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckmum ykasanmem «Kybamb.
Tamanckuit nonyoctpos» cyxoe 6enoe «benoe Tamanu. LlaTto TamaHb»

OMNMUCAHUE BUHA/ WINE DESCRIPTION:

Cepus Fleurs du Sud ot 6penpa Chateau Tamagne 3aBoeBana ocobeHHoe BHUMa-
HMe MpeacTaBUTENbHULL NPEKPACHOro MNoJsia 3a CBEeXUN apomaT ¢ HOTKamu sirog,
(pYyKTOB M BbIpaXKEHHON LBETOUYHON AOMMHAHTON. HenosBTopumocTb nuHeNKn
nofvepKHyTa sipKoit aTUKeTKoi B ctune [NposaHc. Cepusi npencrasneHa Tpems
BUAMM CYXMX BUH: Ge/bIM, PO30BbIM M KpacHbIM, Giarogaps Hemy Kaablit CMOXeT
HacnaguTeest Bbibopom no Bkycy. Buwa Fleurs du Sud npussanbl cospasath
BeCeHHe-JleTHee HACTpoeHue, o6aBNss KPACKM B ropoackue byaHu.

[nsa cospanus cyxoro Genoro «benoe Tamanu. LllaTo TamaHb» MCMob30BaHbI
copta BuHorpaga [pionep Tamanckuit u Liutponnsiit Marapaua, npouspacratouue
1 cobpaHHble B rpaHuuax reorpaduueckoro obbekta «KybaHb. TamaHckwuit
noslyoCcTpoB» Ha BUHOTpajgHukax arpopupmbl  «tOxhHas». [ns  coxpaHeHus
JIErKOCTM 1 CBEXECTU BKyca K BUHAM He MpuUmeHsinack Bbigepxka. LiBet «benoro
TamaHu» BapbupyeTCsi OT CBET/IO-COJIOMEHHOTO C 3e/IeHOBATbIM OTTEHKOM A0
colomeHHOro. B apomate npucyTcTByeT Bblpa3uTeibHas MUHEpasibHO-LBETOYHAs
[loMUHaHTa Ha GoHe JIErk1X MpsiHbIX HOT. BKyc BMHA XxapaKkTepu3yeTcsi CBEXeCTbIo
1 cbanaHCUpOBaHHOCTbIO, FTAPMOHUYHO 3aBepluas Bocnpusitue ero obpasa. <benoe
TamaHu» 0cO6eHHO NPeKPaCHO BECHOM U IETOM, KOTAa XOUETCS Yero-To CBEXEro u
nerkoro. OHO npekpacHo coveTaeTcsi ¢ pbIbON MO, CIMBOUHBIM coycom, Gesbim
MSICOM M HeXXHbIMU Cbipamu. PexomeHayeTes nopasarth, NpeaBapuTebHO OX1aANB
10 6-8°C.

CHATEAU | BLANC DeTaWE
TAMAGNE | asroccres

LLEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENEBOTO lMpenmyLLeCTBEHHO XeHLWUHbI 25+,
MOTPEBUTENS/ MMeloLL e CpefHUit JOCTaTOK,
PORTRAIT OF npejnounTalroLLue nerkue cyxme BuHa /
POTENTIAL CONSUMER Mostly women aged 25+, with an average

income, preferring light dry wines
MOTWUBbI AJ19 COBEPLUEHWA KauecTBeHHOE BUHO «HA KaXX[bli1 A€Hb»
MNMOKYIMKW/ Mo pasymHoOl LieHe B IPKOM LiBETOYHOM
MOTIVES FOR PURCHASE opopmnenun /

Quality wine «for every day» at a reasonable
price in a bright floral design

MOBObl 0151 MOTPEBSIEHUS/ BeTpeuu ¢ Apy3bamMU, CeMeiHbIi Y)KnH /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LIEHOBOE NO3NLIMOHNPOBAHUME/ Poccuiickoe BUHO LLEHOBOTO cermeHTa
PRICE POSITIONING «medium» /
Russian wine of the price segment «medium»
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NMPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

I'pronep Tamanckuit, LinTpoHHbiit Marapaua

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

MexaHu3npoBaHHbIN

Mechanized

CroCOb BbIPALLIMBAHWA
METHOD OF GROWING

LLITamBoBbIii HEeYKPbIBHOIA, TUM LWINaNepbl - MeTanIMueckas ¢ OAHUM
APpYCOM NPOBOJIOKU

CrMNocob YBOPKU

METHOD FOR HARVESTING

MexaHU3MpOBaHHBIN U pyUHOI

MNEPNO/ CBOPA I'proHep TamaHckuit - ceHTOpb, LinTpoHHbiit Marapaua - okts6pb
HARVEST PERIOD
YPOXAMHOCTb I'prorep Tamanckuii - 145,19 u/ra, Lintponusiit Marapaua - 186,5 u/ra

YIELD OF GRAPE

LocTtynHbii 06bem/Available volume:
0,75L /124 kg

Pasmep GyTbinku/Bottle size:
2 82cm/h30,7cm

Bnosxenue B ropposink/ Embedding

in a corrugated box:
6

LLITpux Kog, Ha eAnMHULLY MPOAYKLMM/
Embedding in a corrugated box:
4630037250480

LLITpux Kog, Ha rpynnoBylo ynakoBky/
Barcode for group packaging:
14630037250487

KonunuectBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

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

18

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

I'proHep TamaHckuii - 12 net, LUuTpoHHbiit Marapaua - 11-16 net

METO/, MEPBUYHOMN
D®EPMEHTALNA

PRIMARY FERMENTATION

C6op BuHOrpaga ocyuwiecteasiercsi Ha caxapax 19-21%. NepepaboTtka
nposoauTes no «besnomy cnocoby»,  npeccoBaHue BuHOrpaga
NPOX0AUT B MAFKOM pexxume, (UTOObI He aKCTparnposath noandpeHo-
Nbl U KpacsilMe BelecTBa U3 KOXULLbl BUHOTpaaa), ocBeT/ieHne cycna
NpOBOAUTCS € MOMOLLbIO TeXHo/orn4Yeckoro crnocoba - dnorauus.
3aTem npoBoauTest GpoXeHMe B eMKOCTSX U3 HepiKaBeloleit cTanm
npu Temnepatype 16-18 °C. [Mocne 6poxeHuUsi NPOU3BOAUTCS CbeM C
[ POXOKEBOro ocaika ¢ AasbHelilleil 3alnTon BUHomaTepuana

BbIOEP)XKA
AGING

bes BbigepxKMn

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrupPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR no more 4,0 g/I
KMCJTOTHOCTb 5,0-7,0r/n
TOTAL ACIDITY 5,0-7,0 g/l
KATOPUMHOCTb 74,0 kkan
CALORICITY 74,0 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT CcBET/I0-COTOMEHHOTrO C 3e/1eHOBATbIM OTTEHKOM [,0 COTOMEHHOTO
COLOUR

APOMAT TunuuHblii, copToBOI

BOUQUET

BKYC Ceexui, cGanchmpoaaHHbm W TapMOHUYHBbIV

TASTE

TEMIMEPATYPA TMTOOAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHopapckuii kpaid, Temprokckuii paiton, ct. CtapoTuTaposckas,
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



