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WATO TAMAHDb -

Poccuitckoe BUHO ¢ 3awmiieHHbIM reorpaduueckum ykasanuem «Kybamb.
TamaHckuit nonyoctpos» cyxoe benoe «LLIAPJJOHE»

Russian wine with protected geographical indication “Kuban. Taman Peninsula”
dry white “CHARDONNAY”

OMNCAHWE BUHA /WINE DESCRIPTION:

TeppyapHble BuHa «LLlaTo TamaHb» - 3T0 pocCUNCKME BUHA B UHTEPHALIMOHAILHOM CTUIE,
Jl€EMOHCTPUPYIOLLIME BbICOKOE KAuYeCTBO U MOTEHLMAN MEXAYHAPOAHbIX U aBTOXTOHHbIX
COPTOB BUHOTPaja, BbIPALLEHHbIX B YHUKaNbHOI reorpaduueckoit 3oHe TamaHcKoro
nonyoctposa. [ns cospaHus konnekumn BuHopenbl «KybaHnb-BuHo», cneuunanuctbl
arpopupmbl «tOxxHas» n aHonoru utanbsiHckon komnanun Enofly Beibpanu Haunyuwme
Y4aCTKM BUHOTPaAHUKOB, ONTUMAaJIbHbIE COPTA, NPOTECTUPOBAN Pa3/IUUHbIE TEXHOJIOT UM
NPOU3BOACTBA C €MHCTBEHHOI Lesblo - fobuTbes cTabunbHOro kavecTsa BuHa
npemuym-knacca. Buna atont cepun cosgaHbl 6e3 BblAepKKM, 4TOObI MakcUmanbHO
NPOAEMOHCTPUPOBATH U MOJYEPKHYTb YNCTbIE COPTOBbIE XapaKTePUCTUKM KaXJOT0 BUHA
M TeppyapHble 0COOEHHOCTU COPTOB, BbIPALLEHHbIX B YHUKANbHbIX MOYBEHHO-
KJIMMaTUYECKUX YCTIOBUSIX MEX Y IBYX Mopeii. Pe3ynbTat 3Toi paboTbl — poxaeHue Tpéx
BuH: LLlapaoHe, Lisaiirenst u KpacHocton-Canepasu.

Poccuiickoe TeppyapHoe BMHO € 3aliuleHHbIM reorpadpuueckum ykasanuem «KybaHsb.
TamaHckuit nonyoctpos» cyxoe Genoe «lllato TamaHb. LLlapgoHe» npoussepeHo us
BuHOrpaga copta LllappoHe (Bospact 103 12 net). LiBeT BUHa - CBETNI0-COIOMEHHBIN €
3€eJ/1IeHOBaTbIM OTTEHKOM. ApomaT paBBMTbIﬁ, CHOTamMMu cnesibix d)pyKTOB, nammau nérkumu
ToHamu GnaropogHoro aepepa. Bkyc CBeXuii, NAOTHbIA U COYHBIN, C AJUTENbHbIM
pasBuBalolmmes nocneskycuem. BuHo sBnsieTcs npekpacHbiM CONpoBOXAEHUEM K
mopenpoaykTam, 6rioaam us nTuub u peibel. Temnepatypa nogaun: 10-12°C.

Terroir wines “Chateau Tamagne” are Russian wines in an international style,
demonstrating the high quality and potential of international and local grape varieties
grown in the unique geographical area of the Taman Peninsula. To create a series “Kuban-
Vino” winemakers, specialists from agricultural firm and oenologists of the Italian
company “Enofly” selected the best vineyard plots, the optimal varieties, tested various
production technologies for the sole purpose of achieving stable premium quality wine.
The wines of this series created without aging to maximize demonstrate and emphasize
the pure varietal characteristics of each wine and the terroir characteristics of varieties
grown in unique soil and climatic conditions between the two seas. The result of this work
is the birth of three wines: Chardonnay, Zweigelt and Saperavi-Krasnostop.

Russian terroir wine with a protected geographical indication "Kuban. Taman Peninsula”
dry white "Chardonnay” made from Chardonnay grapes (vines age 12 years). The color of
the wine is light straw with a greenish tint. The aroma developed, with notes of ripe fruit,
lime and light tones of a noble tree. The taste is fresh, dense and juicy, with a long
developing aftertaste. Wine is a great pair to seafood, poultry and fish dishes. Serving
temperature: 10-12°C.
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LIENEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIEIEBOTO My>xkunHbl 1 xeHwmMHbI 30+, foXoa cpeaHuit
MOTPEBUTENS/ 1 BbllLEe CPeJHEro, 3CTeThbl, BU3yasbl,
PORTRAIT OF MHTepecyloTCs BUHOM, AOBEPSIOT Inaepam
POTENTIAL CONSUMER MHEHMWI1, OTAAIOT NpeanoyYTeHne KavecTsy. /

Men and women 30+, average and above
average income, aesthetes, visuals, interested
in wine, trust opinion leaders, prefer quality.

MOTUBbI ﬂﬂﬂ COBEPLUEHUSA OpMFMHaﬂbelﬁ NnpoAaykKT no ,IJ,OCTyI'IHOﬁ ueHe,
I'IOKYFIKVI/ I'IOI'IpOGOBaTb YTO-TO HOBOE 1 YHUKa/IbHOE,
MOTIVES FOR PURCHASE pekomeHpauunu KOHCyanaHTOB/CI'IeLI,VIaJ'IVICTOB,

B nogapok. / An original product at an affordable
price, try something new and unique,
recommendations of consultants / specialists,

as a gift.
NnoBoOAbl 0115 MOTPEBJIEHUSA/ JenoBoii nin pomaHTUHECKUit YXXUH, Npuem,
REASONS FOR CONSUMPTION BCTpeya ¢ Apy3bsiMU U POACTBEHHUKAMM. /

Business or romantic dinner, reception,
meeting with friends and relatives.

LLEHOBOE MO3UNLMOHNPOBAHWE,/ Poccuiickoe BuHO knacca "premium" /
PRICE POSITIONING Russian wine of “premium” class
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Poccuiickoe BUHO ¢ 3almieHHbIM reorpadpuueckum ykasanmem «Kybanb. TamaHckuit nonyoctpos»
cyxoe 6enoe «LLIAPOJOHE»

Russian wine with protected geographical indication “Kuban. Taman Peninsula” dry white
“CHARDONNAY”

TEXHUYECKASA UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NPON3BOOCTBA  Poccus, KpacHoaapckuii kpai, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlappoxe
VARIETAL Chardonnay
CrMoCOBb NMOCAOKMU Pyunoit

METHOD OF PLANTATION  Manual

CMNOCOB BbIPALLMBAHUMS  BbicokoluTamboBbIii KOPAOH B HEYKPbIBHOI 30HE
METHOD OF GROWING

CroCcob YBOPKU Pyunoit
METHOD FOR HARVESTING Manual

HocTtynHbiit 06bem/Available volume:
0,75L /1,4 kg

Pa3amep 6yTbinku/Bottle size:

? 9,8 cm/ h 26,7 cm

Bnoxenue B ropposmk/ Embedding

in a corrugated box:
6

LLITpux kop, Ha eauHULY npoayKuuu/
Barcode on unit of production:
4630037251234

LLITpux Ko/, Ha FpynnoByIo ynakoBKy/
Barcode for group packaging:

14630037251231

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

44

KonuuecTBo ynakosok B cnoe /
Number of packages in the layer:
11

MEPNO[ CEOPA Asryct

HARVEST PERIOD August

YPOXAMHOCTb 100-126 u/ra

YIELD IN KG OF GRAPES

PER HA. 100-126 cwt/ha

CPEAHWUN BO3PACT J103 12 ner

AVARAGE AGE OF VINS 12 years

METO[, MEPBUYHOWM bpoxeHue B cTanu npu KOHTpoMpyemoli TemnepaType B KOHTaKTe ¢
®EPMEHTALMM ay6om. Chstue ¢ rpyboro ocapka, Bbigepkka Ha TOHKOM ocajke 4

mecsaua c nepuogMyeckum B3amyunBaHmem
PRIMARY FERMENTATION

BbIJEPXKA
AGING No aging

bes Bbiaepxkn

AHATMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnupPT 12-14 % 06.
ALCOHOL 12-14 % Vol.
COJEPXXAHME CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KMCNOTHOCTb 5-7 r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUAHOCTb 82,4 kkan
CALORICITY 82,4 keal

OPTAHONENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-COIOMEHHbII € 3eJIeHOBATbIM OTTEHKOM
COLOUR Light straw with a greenish tint
APOMAT Pa3BuTblit ¢ HoTamu cnenbix GPyKTOB, Naiima 1 JIEFKUMU HIOaHCAMK

6naropopHoro gepesa

BOUQUET Developed, with notes of ripe fruit, lime and light tones of a noble tree

BKYC CBeXWiA, MIOTHbIV U COYHBIN C AIMTENbHbIM pa3BUBalOLLUMCS
nocneskycuem

TASTE Fresh, dense and juicy, with a long developing aftertaste

TEMIEPATYPA MNOOAYN 10-12°C
SERVING TEMPERATURE 10-12°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTutapoBckas,
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



