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BuHo c 3awmuieHHbIM reorpadpuyeckum ykasanmem «KybaHb.
TamaHckuit nonyoctpos» cyxoe kpacHoe «<KPACHOE TAMAHW.
LHUATO TAMAHb»

Wine with a protected geographical indication "Kuban. Taman
Peninsula" dry red "ROUGE DE TAMAGNE. CHATEAU TAMAGNE"

ONMUCAHWME BUHA /WINE DESCRIPTION:

Cepuio «Fleurs du Sud» nobsT npeacraBuTeNbHULBI MPeKpacHOro nona 3a

CBEXMit apomat ¢ HoTKamu sirof, ppyKToB U LBETOUHbIMKU TOHaMKU. OTIMUnTENb-
Hasi yepTa cepum - 3TUKETKA C LLIBETOYHbIM PUCYHKOM.

Cepusi «Fleurs du Sud» «lllaTo TamaHb» npeaHasHaveHa AJis pasHbix coObITUI 1
MOXET CTaTb WAeanbHbIM COMPOBOXAEHUEM MUKHUKOB. BmecTo npusbiuHOM
KOPKOBO Mpobku OyTblIKA yKyNopeHa BUHTOBbIM KONMakom. DTO upaeasnbHblii
BapuaHT, Korga Lwronopa HeT nofj pykoi. BUHTOBOW Konmak HacToNbKO e
3¢ dekTMBHO MeLllaeT NPOHUKHOBEHMIO BO3JyXa, Kak U npodka.

[ns npousBoacTBa BUHA cyxoro kpacHoro «KpacHoe Tamanu. Lllato TamaHb»
ObUIM MCNONb30BaHbl COpTa BWMHOrpaja, npouspacrailoume u cobpaHHble B
rpaHuuax reorpaduueckoro obbekta «KybaHb. Tamanckuit nonyoctpos». Liset
BMHA: OT KPACHOI 0 10 TEMHO-KPACHOTO C FPaHaTOBbIM U PYOUHOBBLIM OTTEHKOM.
CnoxHbIit apomart ¢ npeobnagaHmem KpacHbix GppyKkToB u siro, Ha poHe L BeTou-
HbIX HOT [IOMOJIHSIET MOJIHbIN U FAPMOHUYHbIN BKyC. Eciin Bbl Mwmte napy ans
cyxoro «KpacHoe TamaHu», BbiOupaiTe 6110aa U3 3aN€YEHHOrO WM TYLLIEHOrO
Msica U pasnnyHble copTa cbipa. DTOT TaHAeM nopajyeT Bac M BaluX rocTeil.
Pekomenpyem nogaBaTb oxnaxaeHHbim 10 14-15°C.

The “Fleurs du Sud” series is loved for its fresh aroma with notes of berries, fruits
and floraltones. A distinctive feature of the series - alabel with a floral pattern.

The “Fleurs du Sud. Chateau Tamagne” is dedicated to various events and can be
the perfect accompaniment for picnics. Instead of the usual cork stopper, the
bottle is closed with a screw cap. This is ideal when corkscrew is not at hand. A

screw cap interferes with air penetration just as effectively as a cork.

For the production of "Rouge de Tamagne. Chateau Tamagne" used grapes grown

FLEURS
bl SUD

and collected in the boundaries of the geographical object "Kuban. Taman
Peninsula”. Wine color:from red to dark red with a garnet or ruby shade. A complex
B B R aroma with a predominance of red fruits and berries on the background of floral
notes complements the full and harmonious taste. If you are looking for a pair of
dry “Rouge de Tamagne”, choose baked or stewed dishes and various types of
cheese. This tandem will delight you and your guests. We recommend to serve

cooledto14-15°C.

LIETEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO lMpeumyluecTBeHHO XeHLWNHbI 25-45 neT,

MNOTPEBUTENSA/ MMeloume CpeaHnii 4OCTaToK,

PORTRAIT OF npeanounTalolLme sierkue cyxume BuHa /

POTENTIAL CONSUMER Mostly women of 25-45 years old,
middle-income, preferring light dry wines

MOTWUBbI 4151 COBEPLLIEHUS KauecTBeHHOE nerkoe BUHO Mo pasymHowm LeHe /

MOKYIMKW/ Quality light wine at a reasonable price

MOTIVES FOR PURCHASE

NMOBO/bI A1 MOTPEBIEHUS/ BeTpeun ¢ nogpyramu, cemenHbiit yxxuH /

REASONS FOR CONSUMPTION Meeting with friends, family dinner

LIEHOBOE MO3ULMOHUPOBAHUE, Poccuiickoe BuHO LeHoBoro cermenTa
PRICE POSITIONING "medium”/ Russian wine of the price
segment “medium”
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BuHo ¢ 3awmuieHHbIM reorpaduueckum ykaszanHnem «Kybaub. TamaHckuit
nonyoctpos» cyxoe kpacHoe «cKPACHOE TAMAHW. LLUATO TAMAHb»

Wine with a protected geographical indication "Kuban. Taman Peninsula" dry red
"ROUGE DE TAMAGNE. CHATEAU TAMAGNE"

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Canepasu, Liaiirenst, Mepino
VARIETAL Saperavi, Zweigelt, Merlot
CrMoCOoB MOCALKM Pyunoii

METHOD OF PLANTATION  Manual

CrMNOCOb BbIPALLIMBAHUA
METHOD OF GROWING

B HeykpbiBHOI KybType. DOpMUPOBKa KOPOHHAA

Grapesare grown in uncovered culture. Formation of bushes cordon

Crnocob YBOPKM
METHOD FOR HARVESTING Manual

Pyunoii

HocTtynHbiit 06bem/Available volume:
0,75L/ 1,240 kg

Pasmep 6yTbinku/Bottle size:
?82cm/h30,7cm

BnosxeHnue B ropposiunk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Barcode on unit of production:
4630037250497

LLITpux Kof, Ha rpynnoByio ynakoBky/
Barcode for group packaging:

14630037250494

Kopn ATl: 404

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

72

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

18

MNEPNOO CBOPA BropasinonoBuHa ceHTA0ps - Ha4ano okTdps
HARVEST PERIOD Second half of September - early of October
YPOXXANMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 cwt/ha

CPEJHWMIN BO3PACT /103
AVARAGE AGE OF VINS

Canepasu - 15 ner, LigaiirensT - 13 net, Mepno - 18 net

Saperavi - 15 years, Zweigelt - 13 years, Merlot - 18 years

Knaccuka xaHpa - GpoxeHne mesru B BuHudukatopax, npoeeaeHue
267104HO-MOIOUHOTO GPOXEHUs NOC/ie OKOHYaHWUS CMUPTOBOrO
6poxeHus.

METO/, MEPBNYHON
GOEPMEHTALINA

PRIMARY FERMENTATION

BbIJEP)XKA bes BbigEepx KM

AGING Noaging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnPT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COLEP)KAHUE CAXAPA e Gonee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KNUCIOTHOCTb 5-7 r/nm3

TOTAL ACIDITY 5-7 g/dm3

KAJTOPUMHOCTb
CALORICITY

74,0 kkan (310 k)
74,0 keal (310 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOro 10 TEMHO-KPaCHOTO C FPaHaTOBbLIM U PYOUHOBbLIM
OTTEHKOM

COLOUR From red to dark red with a garnet or ruby shade

APOMAT Pa3BuTbIi ¢ npeobnagaHnem KpacHbIx GpPyKTOB U Arof,

BOUQUET Developed aroma with a predominance of red fruits and berries

BKYC Msirkuit, 6GapxaTucTblit

TASTE Soft, velvety

TEMIMEPATYPA NMOOAYN 14-15°C

SERVING TEMPERATURE 14-15°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



