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Chateau
TAMAGNE

WATO TAMAHD

Poccuiickoe urpucToe BUHO ¢ 3almieHHbIM reorpaduueckum ykasanmem «KybaHs.
TamaHCcKuit NOyoCTPOB» BblAep)kaHHoe akeTpa bpiot 6enoe «LLIATO TAMAHb.
PKAUWUTEIN» / Russian sparkling wine with a protected geographical indication
«Kuban. Taman Peninsula» aged extra brut white <CHATEAU TAMAGNE.
RKATSITELI»

OINMNCAHUE BUHA /WINEDESCRIPTION:

Teppyaprle BuHa «lllato TamaHb» - 31O poccmﬁcxme BUHA B MHTEPHALMOHA/IbHOM CTUNE,
AEMOHCTpUpYOLUEe BbICOKOE KayeCTBO U MOTeHLUMan MexXAyHapoOHbIX U aBTOXTOHHbIX
COpPTOB BMHOIPaja, BblpalleHHbIX B YHWUKanbHOWM reorpaduueckoit 3oHe TamaHCKOro
nonyoctposa. [Jns cosganus cepun BuHoaenbl «Kybanb-Buno» u cneymanuctsl arpopupmbi
«HOxHan» Bbl6paﬂM Haunydlwuve y4acTku BUHOrpagHNKOB, ONTUMalibHble copTa, NpoTeCTUpoO-
Ba/in pasjiniHblie TEXHOJIOTUN NPpON3BOACTBA C eVUHCTBEHHOW Lie/1bio — ﬂO6MTbCﬂ cTabunbHo-
ro KavecrtBa BMHa Nnpemuym-kiacca, MmakCMmasibHO NMpoAEeMOHCTpUpoBaB U NOAYEPKHYB
YMCTble COPTOBbIE XapaKkTePUCTUKU U TeppyapHble 0COOEeHHOCTU 0TOBPaHHbIX COPTOB.

Urpuctoe BbigepxaHHoe akcTpa OpioT Genoe TeppyapHoit cepun - «Lllato TamaHb.
Pxauutenn» - U3roToBneHo 13 0JJHOMMEHHOI0 aBTOXTOHHOTO copTa BUHOIpa/a, CorpeToro
Xapkum conHuem KybaHu v BbIpallleHHOro B XXMBUTEIbHbIX NoUBax TamaHCKoro noayocTpo-
Ba, HANMMTaHHbIX BonHamu YepHoro u Asosckoro mops. Coop yposxas ocyljecTisieTcs Ha
caxapax 18-19% c nocnepgylowmm npeccoBaHmem B enmkatHom pexume. [Nocne nposeneHuns
¢noTaunu cycno npoxoaut 6poxerue B akpatopopax npu remnepatype 16-18 °C. Urpuctoe
Bbllep)XMBaeTCs Ha APOXOKeBOM 0cafke He MeHee 6 MecsiLieB No cnewnabHoi cxeme.

Jketpa bpioT benoe «LllaTto Tamanb. Pkauutenn» obnapaeT KpacuBbiM CBETN0-COOMEHHbBIM
LBETOM C TEMbIMU OTTEHKAMM. PasBUTbIN, TOHKMI1, MaHALLMI apOMAT U FAPMOHUYHBIN BKYC
nopapsT HesabbiBaeMble MOMEHTbI TOPXXECTBEHHOCTU U ussllecTBa. bykeT nonHoueHHo
packpbiBaeTcs, BbI3bIBasi NPUSTHbIE OLLLYLLIEHUS 33 CHET Yy/J€CHOIO COUeTaHUsl OpraHoenTH-
yeckux cBoiicTB. [lepen Tem, Kak OTKpbITb A1 cebs BooayweBnsiowmit xapaktep TamaHcko-
rornoslyocTpoBa, UrpUCToe BUHO peKoMmeHayeTcst oxnaanTb 1o 8-10°C.

Terroir wines "Chateau Taman" are Russian wines in an international style that show the high
quality and potential of international and indigenous grape varieties grown in the unique
geographical area of the Taman Peninsula. Winemakers "Kuban-Vino" and the specialists of
the agricultural company "Yuzhnaya' chosen the best vineyard sites, optimal varieties, tested
various production technologies with the sole goal of achieving a stable quality of premium
wine, demonstrating and emphasizing to the maximum the pure varietal characteristics and
terroir features of the selected wines.

Sparkling aged extra brut white “Chateau Tamagne. Rkatsiteli” made from the autochthonous
grape variety of that warmed by the hot sun of the Kuban and grown in the life-giving soils of
the Taman Peninsula, nourished by the waves of the Black and Azov Seas. Harvesting is
carried out on sugars of 18-19%, followed by pressing in a delicate mode. After flotation, the
must undergoes fermentation in steel tanks at a temperature of 16-18 °C. Sparkling wine is
TAMAG aged on yeast sediment for atleast 6 months according to aspecial scheme.

A Extra brut white “Chateau Tamagne. Rkatsiteli has a beautiful light straw color with warm
undertones. Developed, delicate, alluring aroma and harmonious taste will give unforgettable
moments of solemnity and grace. The bouquet is fully revealed, causing pleasant sensations
due to a wonderful combination of organoleptic properties. Before discovering the inspiring
nature of the Taman Peninsula we recommend to cool wine to 8-10 °C.

PKAUNTENN BPIOT

LIETEBAA AYAUTOPUSA / TARGET AUDIENCE:

NOPTPET LIESIEBOIO My>xunHbl 1 XeHwmHbl 30+, noxoa Bbille
NOTPEBUTENS/ cpefHero, COBpeMeHHbIe U LiefieycTpemieHHble,
PORTRAIT OF 061a4a10T XOPOLUMM BKYCOM, OTAAI0T
POTENTIAL CONSUMER npeanoyTeHne caepXaHHOM Knaccuke, HO He

OTBEpralT HOBOE, Pa3BUBAIOTCS U pa3BuBaloT/
Men and women 30+, above average income,
modern and purposeful, have good taste, prefer
restrained classics, but do not reject the new

MOTMBbI 17151 COBEPLLIEHUS HoButka, noBepue GpeHay u mapke, CTUIbHbII
MOKYTMKW/ KayeCTBEHHbIN NPOAYKT, COOTBETCTBYIOL WA
MOTIVES FOR PURCHASE ctatycy / Novelty, brand trust, stylish quality

product, corresponding to the status

MoBO bl 419 MOTPEBJEHWNS/ CemeliHblil Y)XUH UM POMaHTUUHBIN 3aBTpak,

REASONS FOR CONSUMPTION nenosoit 0ben u noboe TopxkectBo/ Family
dinner or romantic breakfast, business lunch
and any celebration

LLEHOBOE NO3NLMOHNPOBAHUE/ Premium
PRICE POSITIONING




Poccuitckoe UrpucToe BUHO € 3awmuleHHbIM reorpaduueckum ykasanmem «Kybanb. TamaHckuin
noslyocTpoB» BblgepxaHHoe akeTpa optot 6enoe «LLIATO TAMAHb. PKALIUTETN»
Russian sparkling wine with a protected geographical indication «Kuban. Taman Peninsula» aged

Chéteau extra brut white <CHATEAU TAMAGNE. RKATSITELI»
I AMAGNE TEXHUYECKAS UHDOPMALLUSA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

- WATO TAMAHD

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT PkauuTtenun

VARIETAL Rkatsiteli

CIrOCOB NMOCAOKN MexaHuU3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CMOCOB BbIPALLIMBAHUS B HeyKpbIBHON 30HE Ha BbICOKOM LuTambe
METHOD OF GROWING

CIoCOb YBOPKU MexaHnsnpoBaHHbI
METHOD FOR HARVESTING Mechanized
MEPNO/ CBOPA Bropasi fekapa ceHtsibps
HARVEST PERIOD Second decade of September
YPO)XAMHOCTb 125,6 u/ra
YIELD IN KG OF GRAPES
PER HA. 125,6 cwt/ha
CPEHMIN BO3PACT 103 5-10 net
AVARAGE AGE OF VINS 5-10 years
- C6 pax 18-19%, :
METOMMEPBUNHOR <O e comeemen v o 81 o, o o ez
GOEPMEHTALNN 6poXeHne B eMKOCTAX M3 HepXkaseloleit cTanu npu Temnepartype 16-18 °C. Mocne 6poxenus
auTesa cLemce ap roocajgka.

PRIMARY FERMENTATION Grrape harvesting s carried out on sugars of 18-19%, pressing takes place in a soft mode, clarification of
the must is carried out using a technological method - flotation. Then fermentation in stainless steel
tanks atatemperature of 16-18 °C. After fermentation, itisremoved from the yeast sediment.

METO/[] BTOPUYHON PesepsyapHbiii

GOEPMEHTALNA

SECONDARY FERMENTATION Charmat

BblJEPXKA Ha apoxokax He meHee 6 MecsiLLeB ¢ B3My4YMBaHMEM OCafKa M0 CreLnanbHoi cxeme
AGING On yeast for at least 6 months with resuspension of the sediment according to a

special scheme

AHAJIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CnupPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COJEPXAHUE CAXAPA menee 6,0 r/am3
RESIDUAL SUGAR less than 6,0 g/dm3
KMCIIOTHOCTb 5-8 r/am3

TOTAL ACIDITY 5-8 g/dm3

LocTynHbiit 06bem/Available volume: KAJTOPMMHOCTD 77,9 kkan
075L /1,64 kg CALORICITY 77,9 keal
Pasmep GyToinku/Bottle size:

? 9,8 cm/ h283cm

) OPIAHOJNNENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:
Bnosxenue B ropposiuumnk/ Embedding

in a corrugated box: LIBET CBeTN0-CONOMEHHbIV C OTTEHKaMM OT 3€/IeHOBaTOro 0 30/10TUCTOro
6 COLOUR Light straw with shades from greenish to golden

LLITpux koA Ha eAMHULY NpoayKU UK/ APOMAT Pa3BuTbIi, TOHKMIA, COOTBETCTBYIOLLMIA TUNY

Barcode on unit of production: BOUQUET Developed, thin, corresponding to the type

4630037255348 BKYC [MonHbIA, rapMOHUYHBIN

LLITpux KOA Ha FpyNMoBYI0 yNaKoBKY/ TASTE Complete, harmonious

Barcode for group packaging: TEMMEPATYPA MOJAUM  7-9°C
14630037255345 SERVING TEMPERATURE ~ 7-9°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

gt 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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