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MrpucToe BUHO € 3almieHHbIM reorpaduueckum ykasanuem «Kybamb.
TamaHckuit nonyoctpos» nonycyxoe pososoe «PO3A TAMAHW. LLATO
TAMAHb»

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

ONMMNCAHMNE BUHA / WINEDESCRIPTION:

Cepusi urpuctbix BuH «Lllato TamaHb» - npekpacHbiit 06pasel, KaueCTBEHHbIX UrPUCTLIX BUH

~

Poccun, kotopasi Gbina 3anyuieHa COBMECTHO co crieuuanuctamu MHCTUTYTa 3HONOTMM
nposuHumm LLlamnaub (Opanums) 8 2006 roay. B TexHonorum ero nponspoacTea coeuHUINCH
Tpagmuun ¢GpaHLy3CKOro BUHOAENNS U COBPEMEHHbIE METOAbl POCCUMNCKMX BUHOAENOB.
Urpuctble BuHa «LLlato Tamanb» npoussoasTes pesepByapHbim metogom (metog LLlapma). 3to
03HauaeT, 4To npouecc 6poxeHus npoxoauT B GonblMx pesepsyapax (akpaTodopax), UTo
no3sonsieT BblMycKkaTb 6OosblwiKMe MapTUM UIPUCTBIX BUH CO CTAOMIIbHBIMU BKYyCO-
apomaTuueckumu rnokasaTensiMu U cpaenatb ux 6Gonee JOCTYMHLIMU LIUPOKOMY KpYry
notpebuteneii.
[na npoussoacTBa noaycyxoro pososoro urpuctoro «Posa Tamanu. Lllato TamaHb»
crneumannueTbl UCMoJb3yloT BUHOTpan coptoB Anurote, Tpamuuep pososblii, Canepasu,
BbIPaLLLEHHbIN M coOpaHHbIN Ha cOOGCTBEHHbIX BUHOTpagHukax arpodupmbl «HOxHas»
TamaHckoro noayoctpoBa KpacHopgapckoro kpas. LiBer B Gokane po3oBblii, pasinyHoi
MHTEHCMBHOCTU OT MaJMHOBOTO A0 OpycHMUHOro OTTeHKa. ApomaT SIPKWUM, PasBUTbIA, C
npeobnagaHnem GppyKTOBO-SroiHbIX TOHOB C LBETOYHbIMM OTTEeHKaMu. [oIHbI 1 rapmoHny-
HbI BKYC.
Po3oBoe nonycyxoe urpucrtoe «Posa Tamanu. Lllato TamaHb» OTIMYHO packpbiBaeTcs B
. TaHgeme c jeceprtamu, canatamu, ¢pykTamu, couetaetcs ¢ bGnopammu u3 Genoro msca.
= B Pekomenayemas temnepatypanopauu 8-10°C.
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A series of 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

Chateau
TAMAGNE

Do T
E s r(wl-wlcwlﬂw {
MOAYCYXOE
1A AMAME

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 " specialists
use such grape varieties as Aligote, Traminer rose and Saperavi grown and harvested in own

vineyards of the agricultural firm "Yuzhnaya " of 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. Full and
harmonioustaste.

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
temperatureis 8-10°C.

BYTbIJIKN OBBEMOM 1,5 J1,0,75 J1,0,2 J1
BOTTLE VOLUME 1,5L,0,75L,0,2L

HATPA1bl / REWARDS:

2015, HKIWSC, lNoHkoHr, bpoHsoBasi mepans
2015,100 nyuwmx tosapos Poccun, KpacHopap, 3o010Toit 3Hak
2014, Decanter World Wine Awards, Benukobputanus, bpoHsoBasimeans

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO BospacTt 25-50 neT, akTUBHbIe Nt0AU C OCTAaTKOM
MNOTPEBUTENS/ cpenHum u Bbiwe / Age 25-50 years, active people
PORTRAIT OF with an income average and above

POTENTIAL CONSUMER

MOTMBbI /1,11 COBEPLLEHMUS] MpuobpecTn kauecTBEHHOE UFPUCTOE NO LOCTYMHON
MOKYMKI/ LeHe /19 ceMeiiHOro NpasHuKa, CBUaHus, BCTpeun
MOTIVES FOR PURCHASE ¢ apysbsimu / To buy high-quality sparkling at an

affordable price for a family holiday, dates, meetings
with friends

NoBodbl 415 MOTPEGNEHUS/ BeuepuHku, npasgHukm, ceupanus / Parties, holidays,
REASONS FOR CONSUMPTION dates

LIEHOBOE MNMO3NLIMOHMUPOBAHWUE/ Poccuiickoe urpuctoe BUHO LLEHOBOTO CermeHTa
PRICE POSITIONING "low-premium” / Russian sparkling wine of the price
segment "low-premium”
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UrpucTtoe BMHO ¢ 3awmieHHbIM reorpadpuueckum ykasanvem «Kybamb. TamaHckui
nonyoctpoB» nonycyxoe posooe «<PO3A TAMAHWN. LLUATO TAMAHb»

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

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHogapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT AnuroTe, TpamuHep po3sosbiii, Canepasu
VARIETAL Aligote, Traminer Rose, Saperavi
CroOCOb NOCAJKMN Pyuroi

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHUSA  HawTamboBbix GopMupoBKax B HEyKpPbIBHOM KYIbType
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

HocTtynHbiit 06bem / Available volume:
0,75L;1,586 kg /6yTbinka
1,5L;2863kg /OyTtbinka
02L; 042kg /OGytbuika

Pasmep / Size:

?94xh31,2cm /OyTbinka 0,75 n
D 11,7xh359cm /OyTbinkal,5n
?59xh185cm /OyTbinka 0,2 n

Bnoxenue B ropposimk / Embedding

in a corrugated box:
6 /O6yTtbinka 0,75 n
4 /6ytbinka 1,5 n
24 /6ytbinka 0,2 n

LLITpux Kof, Ha eanHULY NpoayKuuK /
Barcode on unit of production:
4607062864364 / 6yTbinka 0,75 n
4607062864326 /6yTbuika 1,51
4607062864272 /6yTbinka 0,2 n

LLITpux Kof, Ha rpynnoByto ynakoBky /
Barcode for group packaging:
14607062864361 / 6yTbinka 0,75 n
14607062864323 / 6yTbinka 1,5 n
14607062864279 / 6yTbinka 0,2 n

Kop All: 441

KonuuecTtBo ynakoBok Ha noapaoHe (eBpo) /

Number of packages on a pallet (Euro):
64 /6yTbinka

45 /6yTtbinka 1,5n
54 /6yTtbinka 0,2 n

KonnuecTtBo ynakoBok B cinoe /
Number of packages in the layer:
16 /6yTbinka

15 /6yTtbinka1,5n

9 /6ytbinka 0,2 n

NMEPNO[ CBOPA lNepBas nekaga CeHTﬂGpﬂ -BTOpas gekaaa OKTﬂﬁpﬂ

HARVEST PERIOD Firstdecade of September - second decade of October

YPOXXAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c¢/ha

CPEJQHMIN BO3PACT 103  10-14 net

AVARAGE AGE OF VINS 10-14 years

METO[, MEPBUYHOM BbicTpas nepepaboTka BUHOrpaja, oxnaxjaeHue mesru, otbop cycna.
®EPMEHTALMN [ns copta buanka - runepokcugauus cycna, ansi Pucnunra, lNuno bnavn

Anurote - 3awuTta Kucnopoaa MHEpPTHbIMM rasamu Ha Bcex 3Tanax
PRIMARY FERMENTATION TexXHoJiormyeckoro npouecca

METO[, BTOPUYHOW
GOEPMEHTALNA

SECONDARY FERMENTATION

PesepsyapHbiii

BbIEPXKA bes BbiaepxKMn

AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.

COJOEP)XAHUNE CAXAPA 25-40 r/pm3

RESIDUAL SUGAR 25-40 g/dm3
KMCJTOTHOCTb 5-8r/am3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUNHOCTb 88,7 kkan
CALORICITY 88,7 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET P030BblIi1, pasiMyHON MHTEHCUBHOCTU OT MaTMHOBOIO A0 GpyCHUYHOTO
oTTeHKa

COLOUR Rose varying in intensity from raspberry to cowberry tint

APOMAT SIpKuii, pa3BuThIi, ¢ npeobnagaHnem GppyKTOBO-SIrOAHBIX TOHOB C
LBETOUYHBIMU OTTEHKAMM

BOUQUET Bright, developed, with a predominance of fruit and berry tones with
floral hues

BKYC [MonHbIi, rapMOHUYHBIN

TASTE Full, harmonious

TEMTIEPATYPA TIOJAUYN 8-10°C
SERVING TEMPERATURE 8-10°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopckas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru
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