T
Chateau
TAMAGNE

* WATO TAMAHDL -

BuHo ¢ 3awmuieHHbIM reorpadpuueckum ykasannem «Kybanb. TamaHckuii
nonyoctpos» nonycnaakoe pososoe «LLIATO TAMAHb. PO3A TAMAHWN»
Wine with protected geographical indication “Kuban. Taman Peninsula”
rose semi-sweet “CHATEAU TAMAGNE. ROSE DE TAMAGNE"

ONMNCAHME BMHA/ WINE DESCRIPTION:

BuHa nuneiikn «LLllaTo TamaHb» - 3TO Ka4eCTBEHHbIE HATYpaJibHbIE BUHA 419 LIUPOKOTO
Kpyra notpebuTteneii, ux oTaMyaeT COPTOBas TUMMHYHOCTb, YACTbIE APOMaThl M BKYCbI.
CopTtoBasi cepust BuH «lllato TamaHb» npoussoautcs u3 oTbopHOro BUHOrpaaa,
cobpaHHOro Ha cobGCTBeHHbIX BMHOTpagHMKax Ha TamaHcKom nonyocTpoBe
KpacHopapckoro kpas, KaMmat KOTOPOro uaeanbHO MNOAXOAWT [AA pasBuTua
BUHof e, [lepepaboTka BUHOrpaja BeAeTcs HA CaMOM COBPEMEHHOM UTaslbHCKOM
obopypoBaHuK, KOTOpoe MO3BOJsIeT MOjy4yaTb OTIAMUHBIN BuUHOMaTepuan. Buua
nuneiikn «lllato TamaHb» NpousBOAATCA MO K/IACCMYECKMM TEXHOOTrMsAM, a Ans
CHWKEHUS! KMCIIOTHOCTU MNpuUMeHsieTes meTog s6104Ho-monouHoro 6poxenus, B
pesy/nbTaTe Yero BUHa CTAaHOBATCA Honee MATKMMU U rapMOHUYHbBIMU.

Monycnapkoe pososoe «lllaTto TamaHb. Posa TamaHu» - oaHO M3 nepBbIX BUH,
npousBefeHHbIX B nuHelike «lllaTo TamaHb» M uMelOWMX CBOW cOGCTBEHHYIO
ayputopmio. «Lllato TamaHb. Posa TamaHu» - 3To sipkuii Mpumep Knaccuyeckom
TexHonoruu nepepaboTku «no Genomy» KoTopas UCNob3yeTcs s U3rOTOBIEHUS
po3zoBbix BuH. C 2004 ropa oHa npumensietest B «<KybaHb-Buno» ans npoussoactea
3TON MNo3uymmn.

OcHoBoit nonycnagkoro «llato TamaHb. Po3a TamaHu» aBnsieTcsi KpacHblil copT
BuHorpasa Kabepre CoBuHboH (BospacT 1103 20 neT), BbIpallieHHbIil 1 cOOpaHHbIi Ha
cobCTBeHHbIX BUHOrpagHukax. LlBeT B Gokane OT CBeTN0-PO30OBOrO A0 TEMHO-
po30BOro. Apomart UNCThIi, BUHHBIN, ClaXKeHHbIi, ¢ npeobnagaHnem GppyKTOBbIX HOT.
BKyc NoiHbIA M rapMOHUYHbIA.

OTnnuHo nposBnseT cebsa B nape ¢ GppykTamu U Aroaamu, pasanuuHbIMKM AecepTamu.
Temnepatypanopaun:12-14°C.

“Chateau Tamagne” wines are quality natural wines for a wide range of consumers.
They are distinguished by their pure flavors and tastes. Varietal wines "Chateau
Tamagne" made from selected grapes collected in the own vineyards on the Taman
peninsula of the Krasnodar Region, the climate of which is ideal for the development of
winemaking. Processing of grapes is conducted on the most modern Italian equipment,
which allows obtaining excellent wines. The “Chateau Tamagne” wines produced using
classical technologies, also the malolactic fermentation method used to reduce acidity
resultingin softer and more harmonious taste of wines.

Semi-sweet rose "Chateau Tamagne. Rose de Tamagne" - one of the first wines

F R RN > 3
PALESAUHUERRHY TEDTPAONEGKNM YK ] produced in the series "Chateau Tamagne" and has its own audience. "Chateau
AYE&HY. TAMANEKHA NORYOETROES

Tamagne. Rose de Tamagne" - is a vivid example of the classic technology of processing
"blanc de noir", whichis used to make rosé wines. Since 2004, it has been used in Kuban-
Vino to produce this position. The basis of semi-sweet "Rose de Tamagne"is ared grape
variety Cabernet (age of vines 20 years), grown and harvested in the own vineyards.

Color in the glass from light pink to dark pink. The aroma is pure, harmonious, with a
predominance of fruit notes. The taste is full and harmonious. Excellent shows itself in
apair with fruits and berries and different desserts. Serving temperature: 12-14°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 [1/15 COBEPLLIEHUSI [MpuobpecTn BUHO ¢ XOpoLINM CoueTaHnem
MNOKYMKW/ «ueHa-kadecTBo» / To buy wine with a good
MOTIVES FOR PURCHASE combination of "price-quality”

NnoBO bl AN NMOTPEBNEHUS/ BcTpeun ¢ Apy3bsaimu, ceMeinHblit y)kuH /

REASONS FOR CONSUMPTION 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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TAMAGNE

- WATO TAMAHDb -

BuHo ¢ 3awmueHHbiM reorpadpuueckum ykasanmem «KybaHb. TamaHCKMi NonyocTpoB»
nonycnapkoe pososoe «LLUIATO TAMAHb. PO3A TAMAHW»
Wine with protected geographical indication “Kuban. Taman Peninsula” rose semi-sweet

“CHATEAU TAMAGNE. ROSE DE TAMAGNE”
TEXHUYECKASl UHOOPMALMS / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KabepHe COBUHbOH

Cabernet Sauvignon

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoi

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

bes ykpbiTus. Jlosa cpopmupoBaHa B Buae BbicOKOWTamMBOBbBIX
KOpP/10HOB

CrMNocob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

MEPMNO[, CEOPA Kowew ceHTbps - Hauano okTsbps
HARVEST PERIOD End of September - begining of October
YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES
PER HA.

90-95 cwt/ha

LocTynHbiit 06bem/Available volume:
0,75L ;1,365 kg

Pasmep GyTbinku/Bottle size:

? 88cm; h301cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062864029

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14607062864026

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

64

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

16

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

20 net
20 years

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

MonyveHune cycna po3oBOro MeTo0M UCTEKAHUS U3 BUHU(PUKATOPOB,
Hano/sIHeHHbIX me3ron. daoTauusi NEpUOAUYECKOro AEeNCTBUS.
BposxeHune npukoHTponupyemoii Temnepatype 16-18 °C

BbIJOEP)XKA
AGING

bes BbigepxKMn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CnnPT 12-13 % 06.
ALCOHOL 12-13 % Vol.
COJEPXAHUE CAXAPA  20-40 r/am3
RESIDUAL SUGAR 20-40 g/dm3
KUCITOTHOCTb 5-7 r/pm3
TOTAL ACIDITY 5-7 g/dm3
KANTOPUAMHOCTb 91,2 kkan
CALORICITY 91,2 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT cBeTN10-PO30BOro A0 TEMHO-PO30BOr0O

COLOUR From light pink to dark pink

APOMAT UneTbiit, BUHHBIN, ClaXeHHbI ¢ npeobnagannem ppykToBbIX HOT
BOUQUET Pure, harmonious, with a predominance of fruit notes

BKYC [NonHbIi, rapMOHUYHBIN

TASTE Full, harmonious

TEMIEPATYPA MOOAYN 12-14°C

SERVING TEMPERATURE 12-14°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
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