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Chateau
TAMAGNE

* WATO TAMAHD -

Poccuiickoe BMHO ¢ 3aluieHHbIM reorpapuuecknm ykasanmem «Kybaub.
TamaHckuit nonyoctpoB» nonycyxoe 6enoe «LUATO TAMAHb. OPAHXX»
Russian wine with protected geographic indication “Kuban. Taman peninsula”
white semidry “CHATEAU TAMAGNE. ORANGE”

OMUCAHME BUHA / WINEDESCRIPTION:

Poccuiickoe opanxesoe BuHo Chateau Tamagne HauMHaeT CBOIO UCTOPUIO B CeHTsIOpe
2019 ropa. lNepBas akcnepumeHTanbHas naptus Goina cosgana Gnarogaps rpynne
KaBUCTOB, cocToAWwMX B Accounaunm kaBuctoB Poccun n npoxoaswmnx HepenbHyio
CTaXUPOBKY Ha BUHopesbHe «KybaHb-BuHo». OHK BpyUHyto cobupanu yBsiieHHbI Ha
COJIHLLe BMHOTpaj copTa <«UUTPOHHbLIM Marapauya», NPOBOAUAM TuULATEsbHYIO
COpTUPOBKY M BepexxHO 3arpyxanu BUHOTpaf, LebiMu rpo3asimu B BUHUPUKATOPDI.
bnaropaps Tpyay npodeccroHanbHbix KABUCTOB M MACTEPCTBY HALLUX BUHOENOB, B
accopTUMeHTe BUHO/e/IbHe NOABUI0Ch OPaHXeBoe BUHO.

OTanuntenbHas ocobeHHocTb TexHonoruu npoussoactea Chateau Tamagne. Orange
- 9T0 depmeHTaLMA MO «KPACHOI cxeme» Benbix COPTOB, TO ecTb pepmeHTaLUS B
KOHTaKTe ¢ Me3roii ¢ nocieaytoulei AanTeNnbHON NocTGpepMeHTaTUBHOM BblJEPXKKON
Ha mesre. bpoxeHnue npoBogunoc, nNpu onpepesneHHo TemnepaType nop
TWaTtenbHbIM KOHTPonem Gpu3nko-xummuecknx nokasaresen. lNocrdpepmentatnBhasn
BblAepKka AnuTes Jo ¢gpespans, AeNUKaTHbIA PeXUM npeccoBaHus NPOBOAUTCS Ha
KOP3UHOYHOM fnpecce.

Poccuitickoe BuHo ¢ 3IY «Kybanb. TamaHckuit nonyoctpos» nonycyxoe 6Genoe
Chateau Tamagne. Orange nopaxaeT BoobpaxeHue couetaHnem Goratoro,
CTPYKTYpPHOTO apomata M M0THOFO BKyca C COuYHbIMM TaHuHamu. LiBeT B Gokane
nepenuBaeTcs OTTEHKAMM OT CBET/IO-COJIOMEHHOIO 10 XeiToro. BuHo yHueepcanbHo
- NOAXOAUT MNpaKTUYeckn K Nobbim Haogam, ocobeHHO coueTaeTcsi C Jierkumu
3aKycKamu, NTULLei 1 MopenpoayKTamu.

Orange wine Chateau Tamagne begins its history in September 2019. The first

experimental batch was created by a group of cavists, members of the Association of
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5 Cavists of Russia. members of Association took a week-long internship at the Kuban-
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Chéteau Vino winery. They picked by hand grape varieties "citron maharacha’, carefully sorted
TAMAG NE and carefully loaded the grapes in whole bunches into vinificators. Thanks to the work

il of professional cavists and the skill of our winemakers, orange wine has appearedin the

o

assortment of the winery. An unique feature of the "Orange. Chateau Tamagne"

LT HUEM
MRCROE gy ¢ nunmERRn reorpasnuEcend YEASK
“KYBARL. TamangEwA NOAYOCTPOR

production technology is a "red pattern" fermentation which means that white
varieties is undergoing the fermentation in contact with the pulp and long-term post-
fermentation aging on pulp. Fermentation was carried out at a temperature under
close control of physical and chemical parameters. Post-enzymatic aging lasted until
February. Russian wine from PGl “Kuban. Taman Peninsula » semi-dry white Chateau
Tamagne Orange is a striking combination of rich, structured aroma and dense flavor
with juicy tannins. The color in the glass shimmers with shades from light straw to
yellow. The wine goes well with almost any dishes, especially combined with light
snacks, poultry and seafood.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO My>uunHbI 1 KeHWwMHbI 20+, 3KCnepumeHTaTopbl,
NOTPEBUTENS/ B MOMCKaX YHUKATbHOTO U UHTEPECHOTO, aKTUBHbIE
PORTRAIT OF nonb3oBaTtenu couceten, pazbupaiores B TpeHpax,
POTENTIAL CONSUMER $popmupyiot ux / Men and women 20+, experimenters,

in search of something unique and interesting, active
users of social networks, understand trends

MOTUBbI 1151 COBEPLLIEHMS] MonpoboBaTb HOBOE, OPUTMHANILHOE BUHO
MOKYTKM/ poccuiickoro NnponsBo/ACTBa, NPOM3BeAeHHoe No
MOTIVES FOR PURCHASE OpPUTMHAJIbHO TeXHOJIOTUM, HAaXoslLeincs Ha MuKe

NonynspHOCTH, OPUTMHASIbHbIN MOJAPOK LEeHNTENIo
BuHa / Taste a new, interesting Russian wine,
produced according to the original technology, which
is at the peak of popularity, an original gift for a wine
connoisseur

NMoBO/abl AJ19 MOTPEBJIEHUSA/ CeMmeiiHblil Y)XMH, NOX0J, B FOCTH, BEUEPUHKA, MUKHUK /
REASONS FOR CONSUMPTION Family dinner, visit, party, picnic

LIEHOBOE NO3MUMOHUPOBAHUE/ medium
PRICE POSITIONING




nonycyxoe 6enoe «LUATO TAMAHb. OPAHX>»
Russian wine with protected geographic indication “Kuban. Taman peninsula” white semidry

Ch é teau “CHATEAU TAMAGNE. ORANGE”
TAMAGNE TEXHWUYECKASI MHOOPMALLMS! / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

S’T‘ Poccuiickoe BUHO ¢ 3awmieHHbiM reorpaduyeckum ykasannem «KybaHb. TamaHCKuii nonyoctpos»

- WATO TAMAHDb -

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LinTpoHHbIii Marapaua

VARIETAL Citronniy Magaracha

CMOCOB MOCALKM PyuHoit

METHOD OF PLANTATION  Manual

CIrMOCOB BbIPALLIMBAHMSA  HaBbicokowTamoBoi pOpMUPOBKE B HEYKPbIBHO 30He
METHOD OF GROWING

CIoCoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

NMEPMO[ CBEOPA TpeTbs fekapaaBrycra

HARVEST PERIOD Third decade of August

YPO)KAMHOCTb 125 u/ra

YIELD IN KG OF GRAPES

PER HA. 125 cwt/ha

CPEJHWIN BO3PACT JTO3 13 net

AVARAGE AGE OF VINS 13 years

METO[, MEPBUYHOM BposxeHune uenbimu rposasamu BuHorpaja npu temnepatype 16-18 °C, ¢
®EPMEHTALIMN nocTepMeHTaTUBHOM BbIAEPXKKON HAMe3re B TeueHnn 6 mecsies

PRIMARY FERMENTATION

BbIJEPXKA bes BbigepxKMn
AGING No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CnnPT 12,5-14,5 % 06.
ALCOHOL 12,5-14,5 % Vol.
COJEPXXAHMUE CAXAPA 8,0 -18,0r/am3
RESIDUAL SUGAR 8,0-18,0 g/dm3
KUCTOTHOCTb 5-7 r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJIOPUMHOCTb 90,8 kKkan (380 K[1x)

IocTtynHbiit 06bem/Available volume: CALORICITY 90,8 keal (380 kJ)

0,75L;1,208 kg

Paamep 6yTbinku/Bottle size: OPFAHOJENTUYECKME XAPAKTEPUCTMKM / ORGANOLEPTIC FEATURES:

@ 74cm; h3lcem UBET PasnnyHO MHTEHCUBHOCTM OT CBET/IO - COIOMEHHOTO 10 XeNITOro,

C pas3/IM4YHbIMU OTTEHKaMun

Bnosxenue B ropposiuumnk/ Embedding

ina Corrugated box: COLOUR Varying intensity from light straw to yellow, with different shades

6 APOMAT borartbiii, CTpyKTypHBbIit. MI3bicKaHHOCTb JAaHHOMY apomaTy npuaaer
€ro CBeXeCTb U HACLILLEHHOCTb

LLITpux Ko Ha eauHULLY MpoayKLumn/ BOUQUET Rich, structural. The sophistication of this fragrance gives it freshness

Barcode on unit of production: and richness

4630037253252 BKYC CBexXuit, NIOTHBIN, COUYHBIN, FAPMOHUYHBII, NOBTOPSIOLLLNIA apomaT

LLITpux Kop, Ha rpynmnoByto ynakoBKy/ TASTE Fresh, dense, juicy, harmonious, repeating aroma

Barcode for group packaging:

14630037253259 TEMIMEPATYPA TTOOAYN 12°C

SERVING TEMPERATURE 12°C

KonuuecTBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
(eBpo) / Number of packages on a yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

Y 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTBo ynakoBok B cioe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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www.kuban-vino.ru www.chateautamagne.ru




