T
Chateau
TAMAGNE

+ WATO TAMAHD

Poccuiickoe urpuctoe BUHO € 3aluieHHbIM reorpaduueckum ykasaHuem
«KybaHb. TamaHckuit nosiyoctpos» nonycyxoe pososoe «<PO3A TAMAHW.
LUATO TAMAHb»

Russian sparkling wine with protected geographical indication “Kuban. Taman
Peninsula” rose semi-dry “ROSE DE TAMAGNE. CHATEAU TAMAGNE”

OINMNCAHME BUHA/ WINEDESCRIPTION:

Cepusi poccuitcknx urpucTbix BuH «Lllato TamaHb» - npekpacHsblit 06pasel, kauecTBeH-
HbIX UTPUCTBLIX BUH Poccun, koTopas Gbiia 3anyliieHa COBMECTHO CO CcrieuuanmcTamm
NuetuTtyTa anonorun nposunummn Llamnaue (Opanuus) B 2006 roay. B TexHosnorun
€ro NpousBOACTBA COEAMHUINCH TPaauLuK GpaHLLy3CKOro BUHOLENNS U COBPEMEH-
Hble MeTOo/1bl poccuiickux BuHoaenos. Mirpucteie BuHa «lllato Tamanb» nponssoasTes
pesepByapHbiM MeToom (MeToj, Lllapma). 3To o3HauaeT, uTo npouecc GpoxeHus
npoxoaut B 6onbwnx pesepByapax (akpaTtodopax), UTO NO3BOJSET BbINyCKaTb
6obLUME NaPTUM UTPUCTBIX BUH CO CTAOUIbHBIMU BKYCO-apOMaTUUECKUMM NoKasaTe-
NSMKU U caenaTb ux bosiee LOCTYNMHBLIMU LUIMPOKOMY KPYTy noTpebuTeneii.

[ns nponseBoacTBa nojaycyxoro pososoro urpuctoro «Posza Tamanu. Llato TamaHb»
crneuuanueTbl UCNoJb3YIoT BUHOrpas coptoB [MuHo benbiit, Anurote, buanka, Pucaunr
Peiinckuii, Canepasu, BbipalleHHbI U cOOpaHHbIN Ha CODCTBEHHbIX BUHOTPaJHUKAX
TamaHckoro nonyoctpoa KpacHopapckoro kpas. LlBet B 6Gokane po3oBblif,
pPasnUUHON MUHTEHCUBHOCTM OT MAJIMHOBOTO 10 OPYCHUYHOTO OTTEeHKa. ApOMAT IPKUiA,
pasBUTbIN, TOHKUIA. [TONHBIN U rapMOHUYHBIN BKYC.

PosoBoe nonycyxoe urpucrtoe «Posa Tamanu. LLlato TamaHb» 0OTAMYHO packpbiBaeTcs
B TaHjeme c jecepTamu, canaramu, ¢ppykramu, coueTtaetcs ¢ bnogamu us 6enoro
msica. PekomeHngyemas temnepatypanogaumn 8-10°C.

A series of russian sparkling wines "Chateau Tamagne" is a fine example of quality
sparkling wines of Russia, which was launched in cooperation with the specialists of
the Institute of Enology of Champagne (France) in 2006. The technology of its
production combines the traditions of French winemaking and modern methods of
Russian winemakers. Sparkling wines "Chateau Tamagne" are produced by the tank
method (Charmat method). This means that the process of fermentation takes place in
large tanks, which allows producing large quantity of sparkling wines with stable flavor
and aromatic parameters making them more accessible to a wide range of consumers.
For production of a semi-dry rose sparkling "Rose de Tamagne. Chateau Tamagne "
winemakers use such grape varieties as Pinot Blanc, Aligote, Bianca, Riesling, Saperavi
grown and harvested in own vineyards on the Taman Peninsula of the Krasnodar
Region. The color in the glass is rose, varying in intensity from crimson to cowberry
tinge. The aroma is bright, developed, with a predominance of fruit and berry tones
with floral hues. Fulland harmonious taste.

Semi-dry rose sparkling "Rose de Tamagne. Chateau Tamagne "is perfectly revealed in
tandem with desserts, salads, fruits, combined with dishes from white meat. The
recommended serving temperature is 8-10°C.

BYTbIJIKM OB BEMOM 0,75 J1, 0,2 J1
BOTTLE VOLUME 0,75 L, 0,2 L

LIENTEBAS AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO Bospact 25-50 neT, akTUBHbIE NI0AN C AOCTATKOM

MNOTPEBUTENSI/ cpeaHum 1 Beile / Age 25-50 years, active people

PORTRAIT OF with an income average and above

POTENTIAL CONSUMER

MOTMBBbI 1,11 COBEPLLEHUS MpuobpecTu KauecTBEHHOE UFPUCTOE MO [LOCTYMHON

MOKYMKW/ LeHe 1115 CEeMENHOrOo NpasiHuKa, CBUAaHus, BCTpeun

MOTIVES FOR PURCHASE ¢ apysbsamu / To buy high-quality sparkling at an
affordable price for a family holiday, dates, meetings
with friends

NoBO/bl 719 MOTPEBJIEHUS/ BeuepuHku, npasanukm, ceuaanus / Parties, holidays,

REASONS FOR CONSUMPTION dates

LLIEHOBOE MNO3LUMOHNPOBAHUNE/ Poccuiickoe urpuctoe BUHO LLIEHOBOTO cermeHTa
PRICE POSITIONING "low-premium” / Russian sparkling wine of the price
segment "low-premium”
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- WATO TAMAHD

Poccuitckoe UrpucToe BUHO € 3awmuieHHbIM reorpaduueckum ykasavmem «Kybanb. TamaHckuin
nonyoctpos» nonycyxoe pososoe «PO3A TAMAHW. LLUATO TAMAHb»

Russian sparkling wine with protected geographical indication “Kuban. Taman Peninsula” rose
semi-dry “ROSE DE TAMAGNE. CHATEAU TAMAGNE”

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT IMuno benwiit, Anurote, buanka, Pucaunr Peithcknii, Canepasu
VARIETAL Pinot Blanc, Aligote, Bianca, Riesling, Saperavi
CIOCOBb NOCAIKM Pyunoit

METHOD OF PLANTATION  Manual

ClrOCOB BbIPALLIMBAHUSA  HawTambosbix GopMupoBKax B HEyKpPbIBHOM KY/IbType
METHOD OF GROWING

CIoCcoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

JocTynHbiit 06bem / Available volume:
0,75L;1,586 kg /OyTbinka
02L; 042kg /OGyTtbinka

Pasmep / Size:
?94xh31,2cm /O6yTbinka 0,75 n
?59xh191cm /OyTbinka 0,2 51

BnoxeHue B ropposiwyuk / Embedding
in a corrugated box:

6 /6ytbinka 0,75 n

12 /6yTtbinka 0,2 n

LLITpux Kog, Ha eAUHULLY MPOAYKLMK /
Barcode on unit of production:
4607062864364 /6yTbinka 0,75 n
4607062864272 /6yTbinka 0,2 n

LLITpux Kog, Ha rpynnoBylo ynakosky /
Barcode for group packaging:
14607062864361 / 6yTbinka 0,75 n
24607062864276/ 6yTblnka 0,2 n

KonuuectBo ynakoBok Ha noaaoHe (eBpo) /

Number of packages on a pallet (Euro):
64 /6yTbinka 0,75 n
108/ 6yTbinka 0,2 n

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:
16 /6yTbinka 0,75 n

18 /O6yTtbinka 0,2 n

MEPMO/J CEOPA ABrycT - ceHTOpb
HARVEST PERIOD August, September
YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c/ha

CPEJIHMN BO3PACT 103 12-18 net

AVARAGE AGE OF VINS 12-18 years

METO/, MEPBUYHOWM BuicTpasi nepepaboTka BuHOrpaaa, oxnaxaeHue mesru, otbop cycna.

G®EPMEHTALINA
PRIMARY FERMENTATION

METO/[, BTOPUYHOM
GOEPMEHTALNA

SECONDARY FERMENTATION

PesepByapHblii

BbIOEPKKA bes BbIAEpXKM

AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTIN / ANALYTICAL FEATURES:

CrnnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COLEP)KAHUE CAXAPA 25-40 r/pm3
RESIDUAL SUGAR 25-40 g/dm3
KNUCNOTHOCTb 5-8 r/am3
TOTAL ACIDITY 5-8 g/dm3
KATTOPUMHOCTb 88,7 kkan
CALORICITY 88,7 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET P030BblIi1, pPasNMiyHON MUHTEHCUBHOCTU OT MaZIMHOBOIO A0 GpycHUYHOrO
OTTeHKa

COLOUR Rose varying in intensity from raspberry to cowberry tint

APOMAT Pa3BuTbIiA, TOHKWI1, COOTBETCTBYIOLMI TUNY

BOUQUET Developed, delicate, appropriate to the type

BKYC MonHbIit, rapmoHuYHbIN, 6€3 TOHOB OKMCIEHHOCTH

TASTE Full, harmonious, without tones of oxidation

TEMIEPATYPA NMOOAYN 8-10°C
SERVING TEMPERATURE 8-10°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



