T
Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BMHO € 3alUULLEHHBIM HAMMEHOBaHMEM MeCTa NMPOUCXOX-
aenuns «HOxHbIit 6eper TamaHu» BbigepxaHHoe cyxoe 6enoe «Chateau
Tamagne Signature. Chardonnay/LLlato Tamanb CunbsTiop. LLlapaone»

OMNCAHUE BUHA / WINE DESCRIPTION:

«Signature» — BON/OLWEHNE UCKTIOUUTENbHbBIX BbIJEPKAHHbIX BUH, KAX/J0€ U3 KOTOPbIX
3anevaTaHo «MoOANUCHLIO» BUHOMENA, CUMBOU3UPYIOLLE HE TONIbKO ero MacTepcTBo,
HO U YHUKaNbHOCTb BUHHbLIX ucTopuii. Kaxabiit obpasew, pacckasbiBaeT gerycratopy o
nyTu CBOEro CTaHOBNIEHUs, NepenneTas B cebe Hacneane BUHOAENbYECKUX TPAAULIUIA C
MHHOBALMOHHbIMU METOAAMU SHOTBOPEHUSI.

[ns cospanus poccuiickoro BuHa ¢ 3HMI «HOxHbit 6eper TamaHu» BblaepXaHHOrO
cyxoro 6enoro «Chateau Tamagne Chardonnay. Signature» ucnonbaoBaH 0TOOPHbI
BuHorpap ypoxasi 2022 ropa (Bospact no3 11-14 nert), BbipalleHHbI Ha NI0AO0POAHBIX
Teppyapax TamaHckoro nonyoctposa. Bo Bpems Bbigepxku B koHTakTe ¢ ppaHLy3cKum
ybom ckBO3b MOpbI ApeBeCcHHbl BUHO HacblllaeTces kucnopogom. Bsaumopeiicteys ¢
JpeBecuHoi1, HanuTok oboraujaercs Ay6UIbHBIMU BellleCTBAMM - TAHUHAMM, KOTOpbIe
npuaaioT apomaTty 61aroposiCTBO, a BKYCY ~ MSTKYI0 TEPMKOCTb.

Cyxoe 6enoe «Chateau Tamagne Chardonnay. Signature» obnagaeT nonHbIM,
6apxaTUCTbIM BKYCOM C FapMOHUYHOI KMCNOTHOCTLIO. LiBeT B Gokane aemoHcTpupyer
OTTEHKM OT CBET/IO-COIOMEHHOIO C 3€/1eHOBaThIM TOHOM [0 coniomeHHoro. Ceexwue
(dpyKTOBbIE HOTbI B 3arajouHoONl AbIMKE W3bICKAHHOTO Ayba CO37al0T 3/eraHTHbIN
BUHHbIN OykeT. BUHO cTaHeT mpekpacHbIM COMPOBOX[EHUEM CEMEIHOTO YXWHA W
XOpoLei Tpaauumeil Asi TOPKECTBEHHbIX MOMEHTOB!

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENNEBOIO My>UMHBI U KEeHLLMHbI B BO3pacTe oT 28
MOTPEBUTENA net. [JoctaTtok cpegHuii 1 Boie. ABnstoTcs
PORTRAIT OF POTENTIAL NOKJOHHUKAMM KNlaCcCUUYECKMX BUH U oTAatoT
CONSUMER npeanoyteHune bpeHaam c ycTosBLuencs

penyTaumeﬁ U BbICOKUM CTaHAapTOM KavyecTBa

MOTUMBbI 414 [MprobpecTu BbICOKOKAUECTBEHHBbINM MPOAYKT NO
COBEPLUEHWSA MOKYIKK aflekBaTHON LeHe
MOTIVES FOR PURCHASE

MoBOAbI 4114 CemeliHblii Y)XWH, TOP)XeCTBO, 1eJI0BOI Bevep
MOTPEBJIEHNSA

REASONS FOR

CONSUMPTION

LIEHOBOE lpemunym
NMO3NLUNOHNPOBAHME
PRICE POSITIONING
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TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Llapaoxe
VARIENTAL Chardonnay
CMNOCOb NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OfHUM pycom
NpoBONOKK

CrocoOb YbOPKMN MexaHn3npoBaHHbiIi
METHOD FOR HARVESTING Mechanized
MEPVO[ CBOPA CeHTsibpb
HARVEST PERIOD September
YPOXXANHOCTb 140,4 u/ra

YIELD OF GRAPES 140,4 cwt/ha
CPE[HUI BO3PACT 103 11-14 net

AVERAGE AGE OF VINS 11-14 years

JoctynHbiii 06bem / Available volume:
0,75L /1,564 kg

Pasmep b6yTbinku / Bottle size:
08,6 cm/h306cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037258127

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14630037258124

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 10

METO[, NMEPBUYHOW
DOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapsa ocywectsasercs Ha caxapax 21-23%, npeccoBanue BuHOrpaja
NPOXOAMUT B MArKOM pexume, (4ToGbI He IKCTParupoBaTh NOAUGEHONbI U3 KOXKMLLbI
BUHOTpaAa), OCBETNeHNe cyca NPOBOANTCS C MOMOLLbIO TEXHONOTUYeCcKoro cnocoba
- ¢noTauns. 3aTem nposoanTes GpoxeHune ¢ NpUMeHeHneM anbTepHaTUBHOrO ayba
B €MKOCTSIX M3 Hepxaselowleit ctanu npu Temneparype 16-18 °C. Mocne 6poxenns
NPOU3BOJMTCSH ChEM C APOXIKEBOrO OCajika M nocneaylolleit BblePXKON B cTanu n
6ouke He MeHee B mecsiLieB.

BbIOEPXKA
AGING

BuibpoauBliee n ocBeTeHHOE CYC/IO BbIAEPXMUBAIOT B KOHTAKTE C albTePHATUBHbLIM
lyboBbIM MPOAYKTOM, Ha TOHKOM [IPOXOKEBOM OCajke, B eMKOCTU U3 HepiaBeloleit
cTanu, ¢ nposefeHnem 6aToHaxa (NnepemelnBaHns) B TeHeHne He MeHee 3X MecsiLIeB.
BbigepxKy NpoBOAST B KOHTaKTe ¢ anbTepHaTUBHbLIM JyDOBbIM NPOAYKTOM He MeHee
9 mecsiues npu Temnepatype 14-16 °C

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLOEPXAHWE CAXAPA Menee 8,0 r/n
RESIDUAL SUGAR Less 8,0 g/l
KMCNOTHOCTb 6-8r/n

TOTAL ACIDITY 6-8g/l
KAJTOPUMHOCTb 78,7 kkan
CALORICITY 78,7 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT CBETNO-CONOMEHHOTO IO COJTOMEHHOTO C 3€JIeHOBATbIM OTTEHKOM
COLOUR

APOMAT [MonHbIiA, rapMOHWUHBbI

BOUQUET

BKYC BKyc npuaTHO cBEXWiA, NONHBINA, C AOATUM paBUBAIOLLIMMCS NOCTeBKyCMem
TASTE

TEMIMEPATYPA INMOJAYU 8°C

SERVING TEMPERATURE 8°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuit paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas 4. 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



