T
Chateau
TAMAGNE

WATO TAMAHD -

Poccuiickoe BUHO ¢ 3almieHHbIM reorpaduueckum ykasaHnem «KybaHb.
Tamanckuit nonyoctpos» cyxoe benoe «LLIAPJOHE»

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

OlNMNCAHUE BUHA /WINEDESCRIPTION:

TeppyapHble BuHa «LllaTo TamaHb» - 3To poccuiickue BUHA B MHTEPHALIMOHANIBHOM CTUJle,
AEeMOHCTpupyrumne BbiICOKoe Ka4eCTBO U NnoTeHuuas mexxagyHapoaHbiX 1 aBTOXTOHHbIX
COpPTOB BUHOTPaja, BbIPalEHHbIX B YHUKa/bHON reorpaduueckoin 3oHe TamaHCKoOro
nonyoctpoa. [Ins cospanus konnekumu BuHogensl «KybaHnb-Buno», cneunanmets
al'pOd)leMbl «HOKHas» U 3HOIOTU UTANbAHCKOW KOMMNaHuu Enoﬂy Bbl6paﬂl/l Haunydwume
y4acTK1 BUHOTPaIHMKOB, ONTUMasIbHble COPTa, NPOTECTUPOBAN Pa3/InyHble TEXHONOrn
NPOU3BOACTBA C €AMHCTBEHHON LeNbio - [00uTbes cTabunbHOro KauecTBa BUHA
npemuym-knacca. Buna atoin cepun cospaHbl 6e3 BblAEPXKMN, uTOObI MakcumanbHO
NpoJeMOHCTPUPOBATH U MOJAYEPKHYTh YUNCTbIe COPTOBbIE XapaKTepUCTUKM KaXA0T0 BUHA
M TeppyapHble 0COOEHHOCTU COPTOB, BbIPALLEHHbIX B YHWUKAbHbIX MOYBEHHO-
KIMMATUHECKUX YCTTOBUAX MeXay NByX Mopeﬁ. PesyanaT aTOM pa60TbI — poXXpeHune TpéX
BuH: LLlappoHne, LiBaiirenst n KpacHocton-CanepaBu.

Poccuiickoe TeppyapHoe BUHO € 3aluuleHHbIM reorpaduyeckum ykasanuem «Kybab.
TamaHckuit nonyocTtpos» cyxoe Genoe «lllato TamaHb. LllapaoHe» npoussegeHo u3
BuHorpaga copta LllapaoHe (Bospact 103 13 neT). LiBeT BMHa - CBETN0-CONIOMEHHbIIT C
3e/1eHOBaTbIM OTTEHKOM. ApOMAT PasBUTbIN, C HOTamu crienibix pPyKTOB, naiima u NErkUmm
ToHamu GnaropogHoro pepesa. Bkyc cBexui, MIOTHBI U COUHBINA, C AJUTENbHBIM
pasBuBalowmmes nocieskycuem. BuHo sBnsieTcsi npekpacHbIM COMPOBOXAEHUEM K
mopenpoaykram, 6togam us ntuubl v peidbl. Temnepartypa 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
growninthe 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 13 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.

LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

My>kunHbl 1 xeHwmHbl 30+, noxop, cpegHuit

MOPTPET LUENEBOIO

NOTPEBUTENS/ 1 BbllLE CPEJHEr0, 3CTETbI, BU3Yyaslbl,

PORTRAIT OF VUHTEPECYIOTCS BUHOM, IOBEPSIOT Maepam

POTENTIAL CONSUMER MHEHMIA, 0TAAIOT NpeanoyTeHne kavecTsy. /
Men and women 30+, average and above
average income, aesthetes, visuals, interested
in wine, trust opinion leaders, prefer quality.

MOTUBbI ,D,ﬂﬂ COBEPLUEHUSA opVII'VIHaﬂI:HbIVI npoAykKT no JlOCTynHOVI ueHe,

MOKYMKM/ nonpo6oBaTb YTO-TO HOBOE U YHUKAJIBHOE,

MOTIVES FOR PURCHASE peKkomeHAaLmMmn KOHCYIbTaHTOB/CNeLuanucTosB,
B nogapok. / An original product at an affordable
price, try something new and unique,
recommendations of consultants / specialists,
as a gift.

noBO bl OJ19 NMOTPEBJIEHNSA/ JenoBoit uiu poMaHTUYECKUI YXKUH, NpUem,

REASONS FOR CONSUMPTION BCTpeuya ¢ py3bsiMU U POCTBEHHUKAMMU. /

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

LLEHOBOE MO3ULMOHUPOBAHUE/ Poccuiickoe BMHO knacca "premium’ /
PRICE POSITIONING Russian wine of “premium” class
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TAMAGNE

- WATO TAMAHDb

Poccuiickoe BUHO ¢ 3almuieHHbIM reorpaduuecknm ykasanmem «Kybab. TamaHckuit nonyoctpos»
cyxoe 6enoe «LLIAP[IOHE»

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

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlapgone

VARIETAL Chardonnay

CIMOCOb NOCAOKHU PyuHoi1, MexaHn3npoBaHHbIi

METHOD OF PLANTATION  Manual, mechanized

CIMOCOB BbIPALLIMBAHMS  BbicokoluTamboBbIii KOPJLOH B HEYKPbIBHO 30He
METHOD OF GROWING

HocTynHbiit 06bem/Available volume:

0,75L /1,564 kg - 6yTbinka 0,75 n
0,187 L /0,358 kg - 6yTbinka 0,187 n

Pasmep 6yTbuikun/Bottle size:
08,6 cm /h 30,6 cm - 6yTbinka 0,75 n
0 5,1cm /h 18,5 cm - 6yTbinika 0,187 n

BnoxeHnue B ropposink/ Embedding
in a corrugated box:

6 - byTbinka 0,75 n

12 - 6yTbinka 0,187 n

LLITpux Kog, Ha eauHULLY MPOAYyKLMKn/
Barcode on unit of production:
4630037251234 - 6yTbinka 0,75 n
4630037257267 - 6yTbiika 0,187 n

LLITpux kog, Ha rpynmnoByio yrnakoBKy/
Barcode for group packaging:
14630037251231 - 6yTbinka 0,75 n
14630037257264 - 6yTbinka 0,187 n

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

72 - 6yTbinka 0,75 n

120 - 6yTbinka 0,187 n

KonunuecTtBo ynakoBok B cyioe /
Number of packages in the layer:
18 - 6yTbinka 0,75 n

20 - 6yTbinka 0,187 n

CIrocoOb YBOPKN
METHOD FOR HARVESTING Manual, mechanized

PyuHoi1, MexaHU3nMpoBaHHbIi

NMEPNO[ CBOPA lMepBasiuTpeTbs Aekana aBrycTa, BTopas jekaja ceHTsops
HARVEST PERIOD Firstand third decade of August, second decade of September
YPO)XAMHOCTb 135,23 u/ra

YIELD IN KG OF GRAPES

PER HA. 135,23 cwt/ha

CPEJHMN BO3PACT 103 13 net
AVARAGE AGE OF VINS 13 years

bpoxeHune B cTanu npu KOHTPOAMPyemoOli TemnepaType B KOHTakTe ¢
ny6om. CHsatne c rpyboro ocajka, BblgepKka Ha TOHKOM ocapke 4
MecsiLa c NnepuoaMyeckum B3myumBaHmem

METO/, MEPBNYHON
G®EPMEHTALINA

PRIMARY FERMENTATION

BbIJEP)XKA
AGING No aging

bes Bbipepxkm

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CIrM1PT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJIEP)KAHUE CAXAPA meHee 6 r/am3
RESIDUAL SUGAR less than 6 g/dm3
KMCJTOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 77,6 kkan
CALORICITY 77,6 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET CBeTN0-CONOMEHHDbIN C 3e/IeHOBATbIM OTTEHKOM
COLOUR Light straw with a greenish tint
APOMAT Pa3BuTbiit ¢ HOTamu cnenbix GPyKTOB, Naiima n NErKMMMU HraHcamm

6naropogHoro gepesa

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

BKYC CBeXWHi, NIOTHbINA U COUHBIN C A/IUTE/bHbIM PA3BUBAIOLLUMCS
rocneBKycuem

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

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

353531, Poceus, 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



