T
Chateau
TAMAGNE

WATO TAMAHDb -

Poccuiickoe urpuctoe BUHO ¢ 3aliuiLeHHbIM reorpapuieckum ykasaHmem «KybaHs.
TamaHckuii nonyocTpos» nonycnaakoe 6enoe «LLIATO TAMAHb»

Russian sparkling wine with protected geographical indication “Kuban. Taman
Peninsula” white semi-sweet “CHATEAU TAMAGNE”

OlMUCAHUE BMHA / WINE DESCRIPTION:

Cepus poceuiickux urpuctbix BuH Chateau Tamagne (LLlato TamaHb) - npekpacHbiit
obpaseu, kauecTBeHHbIX UTPUCTBIX BUH Poccun, koTopas Gbina 3anylieHa COBMeCTHO
co cneuunanuctamm MHetutyTa aHonoruu nposuHumm Lllamnaue (OpaHuus) B 2006
roay. B TexHonorun ero npoussoacTBa coeguHUnUCh Tpaauuuu ¢$paHLy3CKoro
BUHOe/Us U COBPEMEHHbIE METO bl POCCUIICKUX BUHOAENOB. MrpucTbie BuHa Chateau
Tamagne npousBoasTcs pesepByapHbIM MeToaom (metog, LLlapma). 9To o3HauaeT, 4to
npouecc 6poxeHuns npoxoauT B 6onbLumnx pesepsyapax (akpatodopax), 4To nos3sosnsietT
BbiMycKaTb HonbLIME NAPTUN UTPUCTBIX BUH CO CTabUALHBLIMU BKYCO-apoMaTUieckumm
nokasaTensimu v cienartb ux bonee fOCTYMHbLIMU LUIMPOKOMY KpYry NnoTpebuteneii.

[Ons npoussoactsa urpuctoro BuHa ¢ 3I'Y «KybaHb. TamaHCKuit nonyocTpos»
nonycnaakoro 6es0ro crneunanucTbl UCMoONb3YIOT BUHOrpag, coptos LLlapaowe, MNuHo
benbiit, Anurote, buanka, Pucanur PeitHCKuit, BbipaweHHbIi M coOpaHHbIin Ha
cobeTBeHHbIX BUHOTpagHuKkax arpopupmbl «HxHasi» Ha TamaHckom nonyocTpose
KpacHopapckoro kpas. Lier Chateau Tamagne B 6okane CBeT/0-CONIOMEHHbIN ¢
OTTEHKamMM OT 3e/1eHOBaTbIX [0 30/10TUCTbIX. ApOMaT YapyeT TOHKOCTbIO C XOPOLLO
PasBUTLIMM LIBETOYHLIMU TOHamMM. MONHBIN U FrapMOHUYHBIA BKYC, Kpacusas u
Npojo/KMTENbHAs Urpa ykpacaT ioboit BaXHbI MOMEHT Baluei xusHu, 6yab To
ceMmeliHbIil Y)XUH, BCTpeya Co CTapbiMu [pPy3bsiMM, POMaHTMYeCcKoe CBUAAHue.
Urpuctoe BuHo Chateau Tamagne ugeansHo B TaHaeme ¢ nerkumu 6nopamu us 6enoro
msica u pbibbl, canaTamu, cbipamu, GuckButom u ppykTamu. lMoaaeats, npeaBapuTenb-
Ho oxnaaums oo 8-10°C.

Chate

TAMA ] = A series of Russian sparkling wines Chateau Tamagne is an excellent example of high-
- - - N quality of Russian sparkling wines. The series was launched in 2006 together with
AL AT S - specialists from the Champagne Institute of Oenology (France). The technology of its
nonycna : production combined the traditions of French winemaking and modern methods of

Russian winemakers. Chateau Tamagne sparkling wines produced by the tank method
(Charmat method). This means that the fermentation process takes place in large
tanks, which makes it possible to produce large batches of sparkling wines with stable
flavor and aroma characteristics and make them more accessible to a wide range of
consumers.

For the production of sparkling wine from PGl "Kuban. Taman Peninsula semi-sweet
white grapes used by experts are Chardonnay, Pinot White, Aligote, Bianca, Riesling
Rhine, grown and harvested in the own vineyards of Yuzhnaya Agricultural Company

on the Taman Peninsula of the Krasnodar Territory. The color of Chateau Tamagne in
the glass is light straw with shades from greenish to golden. The aroma enchants with
BYTbIIKM OB EMOM 1,5 1, 075 /1, 0,2 J1 subtlety with well-developed floral tones. Fulland harmonious taste, beautiful and long
game will decorate any important moment of your life, be it a family dinner, a meeting
BOTTLE VOLUME1,5L,0,75L,02L with old friends, a romantic date. Sparkling wine Chateau Tamagne is ideal in tandem
with light dishes of white meat and fish, salads, cheeses, biscuits and fruits. Serve

cooledto 8-10°C.

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO JKeHumHbl u myxxumnHbl ot 25 o 40 net. Cdhepa pestenbHocTH:
pabota B Halime, paboTa B roc. yupexaeHusx, cratyc ot
I-IOTPEEMTE”H/ MeHeKepa A0 PYKOBOAUTENSi CPeHEero 3seHa. MHTEPECHZ
PORTRAIT OF JlOMaLLIHNE BEYEPUHKM, OT/IbIX C PY3bAMU 3aTOPOOM,
POTENTIAL CONSUMER cBuaaHus, N06AT aKTUBHO Np Th y

paboToii, aKTUBHbIE, OTBETCTBEHHbIE, 0bwmnTenbHbIe / Women
and men from 25 to 40 years old. Field of activity: work for hire,
work in state institutions, status from manager to middle
manager. Interests: house parties, holidays with friends in the
countryside, dates, like to actively spend the weekend, passionate
about work, active, responsible, sociable

MOTMBbI 115 COBEPLLIEHMSI Bbi60p B noucke LieHa 1 KauecTBo, UHTpec K Gpenay,
MOKYKW/ yBepeHHOCTb B TOBape, BbiGop ans aanbHeiiwen

npusszanHoctu / The choice in the search for price
MOTIVES FOR PURCHASE and quality, interest in the brand, confidence in the
product, the choice for further attachment

noBOAbl 4151 MOTPEBNEHUS/ Berpeua ¢ apysbamu, cBUaHMe, [OMALLHSS BeuepuHKa /
REASONS FOR CONSUMPTION Meeting with friends, date, house party

LLEHOBOE NMO31LUMOHNPOBAHUE/ Cpennee / Middle
PRICE POSITIONING




"r Poccuiickoe urpuctoe BUHO ¢ 3alMiLeHHbIM reorpaduieckum ykaszaHuem «KybaHs. TamaHckuit
nonyocTtpos» nonycnaakoe 6enoe «LLUIATO TAMAHb»
Russian sparkling wine with protected geographical indication “Kuban. Taman Peninsula” white

Chéteau semi-sweet “CHATEAU TAMAGNE”
I AMAGNE TEXHUYECKAS UHOOPMALMS / TECHNICAL INFORMATION:
. WATO TAMAHDb - MECTO NMPOU3BOACTBA  Poccus, KpacHopgapckuit kpaii, Temprokckuii paiox
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LLlapaoHe, NuHo benblit, Anurote, buanka, Pucnunr PeitHckuit
VARIETAL Chardonnay, Pinot Blanc, Aligote, Bianca, Riesling
CMOCOB MOCAIKM Pyuroii

METHOD OF PLANTATION  Manual

CIMOCOB BbIPALLIMBAHNA  HawTtamboBbix popMUpPOBKaXx B HEYKPbIBHOM KybType
METHOD OF GROWING

CroCOb YbOPKUN Pyunoit
METHOD FOR HARVESTING Manual

MEPNO[ CBOPA ABrycT-ceHTa6pb
HARVEST PERIOD August, September
YPOXAMHOCTb 90-95 u/ra
YIELD IN KG OF GRAPES

HocTynHbiit o6bem / Available volume: PER HA. 90-95 c/ha

0,75L;1,586 kg / ByTbinka CPEJHW BO3PACT /103 12-18 ner

L;2868kg /Oyrbinka AVARAGE AGE OF VINS 1218
,2L; 042kg / ByTbinka years

METOZ, MEPBUYHOWM BoicTpasi nepepaboTka BUHOrpana, oxnaxaeHue mearu, otbop cycna. s
®EPMEHTALINN copta buanka - runepokcupauus cycna, pna Pucnunra, lNuno bnan n

Anurote - 3awuTa oT KUciopoaa MHEPTHbIMKN rasamu Ha BCeX aTanax
PRIMARY FERMENTATION TexXHoJloru4yeckoro npouecca

Pa3mep / Size:
?94cm h31,2x / 6yTbinka 0,75 n

@ 11,7 x ecmh 35,9 / 6yTbinka 1,5 n gg;aﬂﬁ:ﬁgﬁ:Hom PesepayapHblii.
?59xem h19,1 /6yTtbinka 0,2 n

SECONDARY FERMENTATION
Bnoxenue B ropposiwmk / Embedding BbIJEPYKKA bes Bbinepskm
in a corrugated box: AGING No aging

6 /6ytbinka 0,75 n
4 /6yTtbinka 1,5 n

12
/ ByTeinka 0,21 AHATIUTUYECKUE NMOKA3ATE/N / ANALYTICAL FEATURES:

CIrNupPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
LLITpux koa Ha eaMHULY NpoayKumuu /
Barcode on unit of production: COJEPXAHUE CAXAPA 40-55 r/am3
4607062864388  /6yTbinka 0,75 n RESIDUAL SUGAR 40-55 g/dm3
4607062864302  /6yTbinka 1,5 n
4607062864258  /6yTbinka 0,2 n KNUCNOTHOCTb 5-8 r/npm3
TOTAL ACIDITY 5-8 g/dm3
KANOPUMHOCTb 94,7 kkan
CALORICITY 94,7 keal

LLITpux koA, Ha rpynmnoByio ynakoBky /
el or sren mEakiEE: OPFAHOSEMTUYECKWE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

14607062864385 / b6yTbuika 0,75 n
LUBET
14607062864309 /6yTbinka 1,5 n

CBeT/10-CONIOMEHHbIN C OTTEHKAMM OT 3€/IeHOBAaTbIX 40 30/1I0TUCTbIX

24607062864252 / GyTbinka 0,2 1 COLOUR Light straw with shades from greenish to golden
APOMAT Pa3BuUTbIi, TOHKMI1, COOTBETCTBYIOLLMIA TUMY
BOUQUET Developed, thin, appropiate to the type
BKYC MonHbIi, rapMOHUUHbIN, 6€3 TOHOB OKUC/IEHHOCTH
TASTE Full, harmonious, without tones of oxidation

KonnuecTtBo ynakoBok Ha nogaoxe (eBpo) /
Number of packages on a pallet (Euro):

64 /6ytbinka 0,75 n

45 /6yTbinka 1,5 n

108 / 6yTbinka 0,2 n

TEMTIEPATYPA MNOOAYN 8-10°C
SERVING TEMPERATURE 8-10°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,
Konunuectso ynakosok B cnoe / e-mail: office@kuban-vino.ru

Number of packages in the layer:

16 /6yTbinka 0,75 n 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
15 /6yTbinka 15 n Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

18 /6yTbinka 0,2 n e-mail: office@kuban-vino.ru

www.kuban-vino.ru www.chateautamagne.ru




