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Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHsb.
TamaHckuit nosiyocTpoB» cyxoe 6enoe «LLllato Tamanb. GRAPE DANCE/
IPEMI 13HC»

OlMNCAHUE BUHA / WINE DESCRIPTION:

GRAPE DANCE — 370 cBex Wit B3rns/j, Ha TPeHA0BbI€ BUHA, BALOXHOB/IEHHbIE 3HAMEHUTbIM
nopryranbckum ctunem Vinho Verde, ot kynbToBoro poccuiickoro 6penpa Chateau
Tamagne. Ctunb Vinho Verde nepeeoautcs kak «3enéHoe» uim «Moaojoe» BUHO, YTO
noJ4épKuBaeT ero NErkMit xapakTep U UrpuBylo lWIMNyyecTb B nocneBkycun. Ceexue,
spkue, boapsime, NUTKME U raCTPOHOMUYHbIE — B J1t000I1 )M3HeHHOI cuTyauun Grape
Dance okaxeTcs kcTaTu.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpos» cyxoe benoe Chateau
Tamagne. Grape Dance nsrotosneHo us BuHorpaaa coptos buanka, lploHep TamaHckuit
n LLlapaoHe. OneranTHbIii 1 Apkuit GykeT packpbiBaeTcsi MUHepasibHO-PaCcTUTENbHbIMM
HOTamW, Fie NepenneTalnTes CouHoe 3e1€Hoe 1010K0 U HeXHble LIBETOUHbIE HOThI. Bkyc
0uapoBbIBAET CBEXECTbIO U NérkocTbio. Grape Dance — 3agaéT pUTM MOMEHTA «3JeCh U
ceituac». [lo3BonbTe nokasaTb eMy CBOI XapakTep, oxaaaus BuHo go 10-12 °C.

GRAPE DANCE is a fresh look at trendy wines inspired by the famous Portuguese Vinho
Verde style from the iconic Russian brand Chateau Tamagne. The Vinho Verde style is
translated as «green» or «young» wine, which emphasizes its light character and playful
effervescence in the aftertaste. Fresh, bright, invigorating, drinkable and gastronomic -
Grape Dance will come in handy in any life situation.

Russian wine with PDO «Kuban. Taman Peninsula» dry white «Chateau Tamagne. Grape
Dance» is made from Bianca, Gruner Tamanskiy and Chardonnay grapes. An elegant
and bright bouquet reveals mineral-vegetable notes, where juicy green apple and
delicate floral notes are intertwined. The taste enchants with freshness and lightness.
Grape Dance sets the rhythm of the moment «<here and now». Let it show its character
by cooling the wine to 10-12 °C.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO My>UMHBI U KeHLLMHBI 18+, coBpeMeHHble,
MOTPEBUTEJIA 3KCMEepUMEHTaTOPbl, OTKPbITbl HOBOMY, C/leaT 3a
PORTRAIT OF POTENTIAL TpeHaamu u HoBuHkamu / Men and women 18+,
CONSUMER modern, experimenters, open to new things, follow

trends and novelties

MOTUMBbI 414 SIpKuit NpuBneKaTenbHbI AU3aiH, nonpobosatb

COBEPLUEHWSA MOKYMKN HOBUHKY, foBepsist 6peHay, nogobpatsb

MOTIVES FOR PURCHASE anbTepHaTUBY JOPOroMy UMNOpPTHOMY BUHY / Bright
attractive design, try something new, trust the
brand, choose an alternative to expensive imported

wine
MoBOAbI 4114 BuHa Ha kaxkablii AieHb, BCTpeya ¢ Apy3bsmu,
MOTPEBJIEHNA BeUepuHKa, cemelHblit yxxmH / Wines for every day,
REASONS FOR meeting with friends, party, family dinner
CONSUMPTION
LIEHOBOE low-medium
NO3NUNOHNPOBAHME

PRICE POSITIONING
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Poccuiickoe BUHO € 3awmieHHbIM reorpaduyeckum ykasannem «Kybab. TamaHckui nony-
ocTpoB» cyxoe 6enoe «Lllato Tamanb. GRAPE DANCE/TPEMI J3HC»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT buanka, [proHep TamaHckuii, LLlapaone
VARIENTAL Bianca, Gruner Vertliner Chardonnay
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OfHUM Spycom
nposonoku popmuposka A30C

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHW3npoBaHHbIit

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

Agryct, CeHTs6pb
August, September

YPOXXANHOCTb
YIELD OF GRAPES

Buanka - 121 r/ua, MproHep Tamanckuii - 113 r/ua, LLapaone - 121 r/ua
Bianca - 121 g/ts, Gruner Vertliner - 113 g/ts, Chardonnay - 121 g/ts

JocTynHbiii 06bem / Available volume:
075 L /1208 kg

Pasmep byTbinku / Bottle size:
o074 cm/h301cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037259551

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259558

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 20

CPE[HWI BO3PACT /103
AVERAGE AGE OF VINS

3-17 net
3-17 years

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyuectsisietcss Ha caxapax 19-21%, npeccosanue BuHOrpaja
NpoOXoAUT B MATKOM pexume (4ToObl He 3KCTparnpoBath MONMGEHONbI U3 KOXMLLbI
BMHOIpaaa), oCBeTNeHne cyca NPoBOAMTCS C MOMOLLbI0 TEXHONOTUYeckoro cnocoba
- dnoTtauus. 3atem npoBoauTCes GPOXEHUE B eMKOCTSX U3 HepKaBeloLen cTanu npu
Temnepatype 16-18 rpagycos. [Nocne 6poxeHns NPon3BoOAUTCS CheEM C APOXKIKEBOrO
ocajika, ¢ nocaeayouMm KynaxmuposaHuem BuHomaTepumana.

The grapes are harvested at 19-21% sugar, then pressed in a soft mode (not to extract
polyphenols from the grape skins), the must is clarified using a technological method
- flotation. Then fermentation is carried out in stainless steel tanks at a temperature of
16-18 degrees. After fermentation, the yeast sediment is removed, followed by blending
of the wine material.

BbIOEPXKA

bes Bbigepxkun

No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 9,5-11,5 % 06.
ALCOHOL 9,5-11,5 % vol.
COOEPXAHUME CAXAPA meree 8,0 r/n

RESIDUAL SUGAR

less than 8,0 g/I

KNCNOTHOCTb 5-7r/n
TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 70,3 kkan
CALORICITY 70,3 keal

OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET CBeTN0-CONOMEHHbBIN € 3e/1IeHOBaTbIM OTTEHKOM

COLOUR Light straw with a greenish tint

APOMAT CBexwuii, c MMHepaibHO-pacTUTeNbHbIMW HOTaMK B COYeTaHne C apOMaTOM 3e/1eHOro

BOUQUET 26710Ka U NErKMMU LBETOUYHBIMU OTTEHKaMMU
Fresh, with mineral-vegetal notes combined with the aroma of green apple and light
floral shades

BKYC CBexuii, nerkuif, rapMoHUYHbIN

TASTE Fresh, light, harmonious

TEMMNEPATYPA MOJAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii paiioH, cT. CTapoTutapoBckas,
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



