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BuHo ¢ 3awmuieHHbImM reorpaduueckum ykasannem «KybaHb. TamaHckuit
nonyoctpos» cyxoe pososoe «LLIATO TAMAHb. KAGEPHE COBUHbOH»
Wine of protected geographical indication “Taman Peninsula” rose dry
“Chateau Tamagne. Cabernet Sauvignon”

OMNNCAHUE BUHA / WINEDESCRIPTION:

Buna nuneitkn «Lllato TamaHb» - 3TO Ka4ecTBeHHbIe HaTypasibHble BUHA 4151 LIMPOKOTO Kpyra
norpebuTenei, X OTIMHAET COPTOBASi TUMMHYHOCTb, YNCTbIE apomaThl U BKycbl. CopToBas
cepusi BuH «lllato Tamanb» npousBoauTes u3 oTGoOpHOro BuHOrpaga, cobpaHHoro Ha
BUMHOTpaaHuKax Ha TamaHckom nonyocTpoee KpacHopapckoro kpas, KiMmaT KOTOpOro
naeanbHo NOAXOAUT ANs pasBuTus BuHoaenus. lNepepabotka BuHorpaja Beercs Ha camom
COBpPEMEeHHOM MTasbsHCKOM 000pya0BaHUK, KOTOPOE MO3BOSET MNONyYaTh OTIUUHbIN
BUHomaTepuan. Buna nuuHeiikn «llato TamaHb» NpousBOAsSTCS MO KlacCUYECKUM
TEXHONOTUAM, & OISl CHWKEHUs KMCIIOTHOCTU MPUMEHSIETCSt MeTo/, 16104HO-MOIOUHOTO
6poxeHus, BpesynbTaTe Yero BUHA CTAHOBATCS Honee MArKMMN U TapMOHUYHBIMU.
Bunorpap, coprta KabepHe COBMHBLOH A5t 3TOrO PO30BOrO BUHA BbIpalieH U cobpaH Ha
Cco6CTBEHHbIX BUHOTPaAHMKaX, KOTOPble PacrnosioXeHbl Ha TamaHCKOM MOJlyoCTpoBe, UX
BospacT 20 net. pu 10CTATOUHO MHTEHCMBHOM LiBeTe OTTeHKM BUHa B Ookane moryT
MeHsITbest OT 6GregHO-pO30BOrO A0 ManMHOBOro. ApomaTt rapMOHUUHbINA, PasBUTHINA, C
$pyKTOBO-AroAHOM LOMUHAHTO B COYETAHMM C MUHepasibHbIMU HOTamu . Bkyc cBexuii,
CNaXXEHHbII, C NPUATHBLIM MUHEpa/bHbIM Nnocneskycuem. MaeanbHoe BUHO NS Xapkoro
NeTHero Beuyepa WM TENJOro BeceHHero AHa. Jlyuwe Bcero noaxoauT K  XONOAHBIM
3akyckam, 6aoaam u3 peibel, MopenpoaykTamu. lpeBocxoaHo codetaeTes ¢ ppykTamm n
arogamu. Temnepatypanopaauu: 10-12°C.

The wines of the “Chateau Tamagne” line are high-quality natural wines for a wide range of
consumers, distinguished by pure aromas and tastes. Wines are made from selected grapes
harvested in the own vineyards on the Taman Peninsula of the Krasnodar region, which
climateisideal for the development of winemaking.

Cabernet Sauvignon grapes for this rosé wine are grown and harvested in their own vineyards,
which are located on the Taman Peninsula. The age of vines is 20 years. With a fairly intense
color, the shades of wine in the glass can vary from pale pink to raspberry. The aroma is
harmonious, developed, with a fruity-berry dominant in combination with mineral notes. The
taste is fresh, harmonious, with a pleasant mineral aftertaste. The perfect wine for a hot
summer evening or a warm spring day. Best suited to cold dishes, fish dishes, seafood. It goes
well with fruits and berries. Serving temperature: 10-12° C.

LIEJTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO My>uunHbI 1 XeHwWwmHbI 25-50 neTt, umetowme cpeaHuit
MNOTPEBUTENS/ poctatok / Men and women 25-50 years of age
PORTRAIT OF with average income

POTENTIAL CONSUMER

MOTMBbI 17151 COBEPLLUEHMA
MOKYMKW/
MOTIVES FOR PURCHASE

rnoBoOdbl 411 NOTPEBJIEHUSA/
REASONS FOR CONSUMPTION

MproBpecTu BUHO € XOPOLIMM CoueTaHneM
«ueHa-kadecTBo» / To buy wine with a good
combination of "price-quality”

BeTpeun ¢ apysbsamu, cemeiiHblit yxuH /
Meetings with friends, family dinner

LLEHOBOE MO3ULIMOHNPOBAHMUE/ Poccuiickoe BMHO LeHoBoro cermenTa "low-premium” /

PRICE POSITIONING Russian wine of the price segment "low-premium”
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BuHo ¢ 3awmueHHbiM reorpadpuueckum ykasanmem «KybaHb. TamaHCKMi NonyocTpoB»
cyxoe pososoe «LLIATO TAMAHb. KABEPHE COBMHbOH»

Wine with protected geographical indication “Kuban. Taman Peninsula” dry rose
“CHATEAU TAMAGNE. CABERNET SAUVIGNON”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT KabepHe CoBuHbOH
VARIETAL Cabernet Sauvignon
CMNOCOB MOCAOKM PyuHoii

METHOD OF PLANTATION ~ Manual

JocTynHbiit 06bem / Available volume:
0,75L;1,365 kg /OyTbinka
0,187 L; 0,358 kg/ byTbinka
0,375 ;0,67 kg /OyTbinka
L; 1,114 kg / knactepnak

Pasmep / Size:

?88xh301cm /6yTbinka 0,75 n
?51xh185cm /6ytbinka 0,187 n
?06,2xh253cm /6yTbinka 0,375 n
18,2 x5,2 x18,5 cm / knactepnak

BnoxeHue B ropposiyuk / Embedding
in a corrugated box:

6 /6ytbinka 0,75 n

24 /6ytbinka 0,187 n

6 /6ytbinka 0,375 n

8 /knactepnak

LLITpux Kog Ha eanHULY NpoayKumum /
Barcode on unit of production:
4630037250893 / 6yTbinka 0,75 n
4630037250909 / 6yTbinka 0,187 n
4630037251609 / 6yTbinka 0,375 51
4630037250916 / knactepnak

LLITpux Kog, Ha rpynnoByo ynakosky /
Barcode for group packaging:
14630037250890/ 6yTbinka 0,75 n
14630037250906/ 6yTbinka 0,187 n
14630037251606 / 6yTbinka 0,375 n
14630037250913 / knactepnak

Kop ATl: 404

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

60 /OyTbinka 0,187 n

155 / 6yTbinka 0,375 n

60 /knactepnak

KonunuecTtBo ynakoBok B ciioe /
Number of packages in the layer:
16 /6yTbInKa

10 /6yTtbiika 0,187 n

31 /6ytbinka 0,375 n

10 /knactepnak

CMNOCOB BbIPALLIMBAHUSA  Be3 ykpbiTus. Jloza cpopmupoBaHa B Buje BbiCOKOWTAMOOBBIX
KOPAOHOB
METHOD OF GROWING

CIoCcoOb YBOPKU
METHOD FOR HARVESTING Manual

Pyunoii

MEPNO/J CBOPA BropasinonosuHa ceHTs6ps
HARVEST PERIOD Second half of September
YPOXXANHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 cwt/ha

CPEJQHMIN BO3PACT O3 20 net

AVARAGE AGE OF VINS 20 years

TexHonorus nonyyeHus cycna - npsimoe npeccoeaxmne ¢ oTbopom cycna
10 nokasaTeJsisiM UHTEHCMBHOCTU OKpackw, runepokenaaums, prorauus
NepuoanYecKoro Wan HenpepbiBHOTO feicTBus, Gpoxenue npwu
Temnepatype He Bbiie 18 °C.

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

BbIOEP)XKA
AGING

bes BbigepxKMn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 13,0 % 06.

ALCOHOL 13,0 % Vol.
COJIEP)KAHUE CAXAPA He Gonee 4 r/gm3
RESIDUAL SUGAR not more than 4 g/dm3
KWUCTOTHOCTb 5-7 r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 79,6 kkan
CALORICITY 79,6 kcal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET P030BblIi1 pa3iMuHON MHTEHCUBHOCTK, C OTTEHKamu oT BJ1eAHO-PO30BOro
10 MaZIMHOBOTO.

COLOUR Fairly intense color, the shades from pale pink to raspberry
APOMAT PasBUTbIN, rapMOHUYHbIN € PPYKTOBO-SIrOAHON JOMUHAHTOM
B COYETaHUN C MUHEPasIbHbIMW HOTAMMU.
BOUQUET Harmonious, developed, with a fruity-berry dominant in combination
with mineral notes
BKYC CBeXMUi, CNAKEHHBbII, C MPUSTHBIM MUHEPaIbHBIM MOCTIEBKYCUEM.
TASTE Fresh, harmonious, with a pleasant mineral aftertaste
TEMMEPATYPA IMOOAYN 10-12°C
SERVING TEMPERATURE 10-12°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru n/kubanvino1956 /chateautamagnerussie



