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*- WATO TAMAHDb *

Poccuiickoe urpuctoe BUHO ¢ 3allULLLEHHbIM HAMMEHOBAHUEM MeCTa Npo-
nexoxaeHus «KxHbiit 6eper TamaHun» BbiaepxaHHoe bpioT 6enoe «LllaTto
Tamans. [Map Jla Mep»

Russian sparkling wine with a protected designation of origin «South
Coast of Taman» aged brut white «Chateau Tamagne. Par La Mer»

OINMMNCAHUE BUHA / WINE DESCRIPTION:

BaoxHOBNEHHbIN BoNHyole oceexatolwmm mopem, Chateau Tamagne npepcrtasnsieT
BblepXaHHble urpuctoble BuHa Par la Mer, koTtopbie nosepatoT Bam pacckas o
npuboe BKYyCOB, 3MOLMI U BOJHYIOLWMX OLLYLIEHUI BHe 3aBUCMMOCTM OT Bawero
reorpauueckoro MecTononoxeHus.

UrpucTbie BUHA NPOU3BEAEHbI MO KIaCcCMYeCcKon TEeXHO0rUn BTOpUYHOro bpoxeHus
B OyTbuike 30-40 cyTOoK [0 JOCTWXEHWUsI OMpefeseHHON KOHLEHTpauuu caxapa ¢
fanbHeliLei BbIAEPXKKO He meHee 9 mecsiLeB nocsie OKoOHYaHUs GpoxeHusi.

Poccuiickoe urpuctoe BuHo ¢ 3HMIT «tOxHbint Geper TamaHu» BblaepxaHHoe GproT
6enoe «Lllato Tamanb. [Map Jla Mep» npeacraBneHo B kynaxe coptos Anurote, 1o
Benbiit, Pucnunr Peivckuin u Lappone ypoxas 2022 ropa. Lieer B Gokane csetno-
COJ/IOMEHHBII C OTTEHKAMM OT 3e/1eHOBAaTbIX A0 30/10TUCTbIX. SIpKMit apomaTt rapmoOHUYHO
coueTaeT B cebe LBETOUHbI OYKET M MUHEPa/IbHYI0 CBEXECTb MOJ, 3IEraHTHOMN Byasblo
BbIAEPXKKW. HacbIWeHHbIN 1 M3bICKaHHbIN BKYC MArko npoposnkaet byker. B kauectse
racTPOHOMUYECKOTO coYeTaHusl, ¢ OxNaxaeHHbIM 10 6 °C. urpuctbim, pekomeHayeTcs
nojasaTh 3e71€HbIE canaThbl, MOPENPOAYKTbI, MOJITIOCKU, NEFKMUE CIMBOUHbIE NACTbI.

Chateau Tamagne presents “Par la Mer” aged sparkling wines that is inspired by the
excitingly refreshing sea and will tell you a story of a surf of tastes, emotions and
exciting sensations, regardless of your geographical location.

Sparkling wines produced using the classic technology of secondary fermentation in a
bottle for 30-40 days until a certain sugar concentration reached, with further aging for
at least 9 months after the end of fermentation.

Russian sparkling wine with PDO “South Coast of Taman”, aged brut white “Chateau
Tamagne. Par La Mer» is presented in a blend of Aligote, Pinot White, Riesling Rhine
and Chardonnay from the 2022 harvest. The color in the glass is light straw with shades
from greenish to golden. The bright aroma harmoniously combines a floral bouquet
and mineral freshness under an elegant veil of aging. The rich and refined taste gently
continues the bouquet. We recommend serving sparkling wine precooled to 6 °C.in a
gastronomic combination with serve green salads, seafood, shellfish, and light creamy
pastas.

LIENEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>XUMHBI U KEHLLMHBI 25+, ypoBeHb foxoa
MOTPEBUTENA CcpefHuit 1 Bbile. AKTUBHbIE, ODLLMTENbHbIE,
PORTRAIT OF POTENTIAL MmobosHaTenbHble, N06ST NyTelwecTsoBarh,
CONSUMER MOCTOSIHHO pacLINpPsIo CBOW KPyrosop,

MHTEPEeCYIOTCH BUHOM U raCTPOHOMUUECKUMMU
couetaHnamu / Men and women 25+, income
level average and above average. Active, sociable,
inquisitive, love to travel, constantly expanding
my horizons, interested in wine and gastronomic
combinations

MOTWBbI /14 MonpoboBaTb HOBUHKY, BbIOpaTh B kKauecTBe

COBEPLUEHWSA NMOKYTKA racTPOHOMMYECKOTrO CONPOBOXAEeHUs obena

MOTIVES FOR PURCHASE unun yxxuna / Try a new product, choose it as a
gastronomic accompaniment for lunch or dinner

NnoBO4bl 114 BcTpeua ¢ gpy3bsimu, BeuepuHka, MUKHUK, B

MNMOTPEBJIEHNA KauecTBe raCTPOHOMUUYECKOTO COMPOBOXAEHUS

REASONS FOR obena unum yxunna/ Meeting with friends, party,

CONSUMPTION picnic, as a gastronomic accompaniment for lunch
or dinner

LIEHOBOE low premium

NMO3MLUMOHMPOBAHUE

PRICE POSITIONING
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TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapcekuit kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaowne, Pucnunr Peitnckuii, AnuroTe, [NuHo benbiit
VARIENTAL Chardonnay, Riesling Rhine, Aligote, Pinot Blanc
CIMNOCOb NMNOCAIKM MexaHWU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CrMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBBbIN HEyKPbIBHOM, TUM WNanepbl - MeTaInyeckas ¢ OJHUM pyCcom
nposonoku. ®opmuposka A30C.

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHunanposaHHbiit / PyuHon

Mechanized / Manual

MEPMO[ CEOPA
HARVEST PERIOD

Anurote - 19.09.2022; NMuno benbiin - 02.09.2022; Pucaunr PeitHekuin - 16.09.2022;
LLlappone - 23.08.2022, 30.08.2022

Aligote - 19.09.2022; Pinot Blanc - 02.09.2022; Rhine Riesling - 16.09.2022;
Chardonnay - 23.08.2022, 30.08.2022

YPOXXANHOCTb
YIELD OF GRAPES

Anurote - 120,69 u/ra; NMuno benwiit - 123,85 u/ra; Pucnunr Peitnekuii - 150,46 u/ra;
Llappone - 142,43 u/ra

Aligote - 120.69 c/ha; White Blanc - 123.85 c¢/ha; Rhine Riesling - 150.46 c/ha;
Chardonnay - 142.43 c/ha

CPEHMI BO3PACT J103
AVERAGE AGE OF VINS

Anurote - o1 7 no 8 net; lNuno benwiit - 15 net; Pucnunr Peitnckuii - ot 8 go 15 ner;
Lapaowe - 11 net

Aligote - from 7 to 8 years; White Blanc - 15 years old; Rhine Riesling - from 8 to 15
years; Chardonnay - 11 years

METOZ, MEPBUYHOM
GEPMEHTALINN

PRIMARY FERMENTATION

bpoxeHune oceeTneHHoro cycna nposoaaTt npu TemnepaType 16-18 rpapaycos
B €MKOCTAX M3 Hepxasellleid cTaan C KOHTpPOJiem TemnepaTypbl M KoauuvecTsa
cbposxeHHbIX caxapoB. bpoxeHne cunTaeTes 3aKOHUEHHbIM NPU COAEPXKaHUM caxapoB
He Bonee 4 r/gm3. o okoHuaHU0 GpOXKEHUS MONOAON BUHOMATEPUAN CHUMAIOT C
APpoXXKeBoro ocagka.

Fermentation of clarified wort is carried out at a temperature of 16-18 degrees in
stainless steel tanks with control of temperature and the amount of fermented sugars.
Fermentation is considered complete when the sugar content does not exceed 4 g/dm3.
At the end of fermentation, the young wine material is removed from the yeast sediment.

METO[, BTOPUYHOM
DEPMEHTALIMN

PRIMARY FERMENTATION

Bpoxenue B 6yTbinke npotekaet 30-40 cyTok. BbibpoamBlumm cumTaeTcs BUHO,
MMelolliee MaccoBylo KOHUEHTpaLmio caxapa He 6onee 6 r/om 3.

Fermentation in the bottle lasts 30-40 days. Wine is considered fermented if it has
masssugar concentration no more than 6 g/dm 3.

BbIAEPXKA
FINING

Mocne okoHYaHKs Npolecca WwamnaH3aLum NPOBOANTCS BbIIEPXKa KIOBE HE MeHee
9 mecsiues npu Temneparype 14-16 °C.

After the completion of the champagne process, the cuvée is aged for at least 9
months at temperature 14-16 °C.

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % vol.
COOEPXAHME CAXAPA o1 6,0 10150 r/n

RESIDUAL SUGAR

from 6,0 to 15,0 g/I

JocTynHbiii 06bem / Available volume:
0,75L/1632kg

KMCAIOTHOCTb 50-8,0r/n
TOTAL ACIDITY 50-80 g/l
Pasmep byTbinku / Bottle size:
2 10,0 cm / h 29,9 cm KANOPUIMHOCTb 787 kkan
CALORICITY 787 keal

Bnoxenue B ropposmk /

Embedding in a corrugated box: 4 OPTAHOJTEMTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET CBeTNO-CONOMEHHbII C OTTEHKAMM OT 3eJIeHOBATbIX A0 30JI0TUCTbIX
LLITpux koA Ha eguHULY npoayKumu /
q q COLOUR Light straw with shades from greenish to golden
Barcode on unit of production:
4630037258844 APOMAT Pa3BuTbIi, TOHKWIA, C XOPOLLIO BbIPaXXEHHbIMU LIBETOUHbLIMU TOHAMU U FTAPMOHUYHBIMU

BOUQUET HOTamMun BblAEPXKKN

LLITpux kog Ha rp OBY10 YNaKOBKY / Developed, subtle, with well-defined floral tones and harmonious notes of aging

Barcode for group packaging:

BKYC [NonHbIit, rapmoHUpyowuii ¢ Gyketom
14630037258841 1o, rapmonmpylotI e by

TASTE Full, in harmony with the bouquet
Kopa All: 4421 TEMMNEPATYPA MOAAUM 6-7°C

SERVING TEMPERATURE 6-7°C

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on

353531, Poceus, KpacHopapckuii kpait, Temptrokekuii paiioH, cT. CTapoTtutapoBckas,
a pallet (Euro): 60

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

Konuuectso ynakosok B cnoe / 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

Number of packages in the layer: 15

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




