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* WATO TAMAHD -

BuHo c 3awmuieHHbIM reorpadpuyeckum ykasanmem «KybaHb.
TamaHckuit nonyoctpo» cyxoe 6enoe «<bEJTOE TAMAHN.

LUATO TAMAHb»

Wine with a protected geographical indication "Kuban. Taman
Peninsula" dry white "BLANC DE TAMAGNE. CHATEAU TAMAGNE"

OIMNMNCAHUME BUHA /WINE DESCRIPTION:

Ceputo «Fleurs du Sud» nbsT npepgcraBuTeNbHULBI NPEKPACHOro nosa 3a
CBeXWI apoMaT ¢ HOTKaMu sirof, GpPyKTOB U LIBETOUHbIMW TOHamMU. OTiinumnTenb-
Has YepTa cepum - TUKETKA C LLBETOUHBIM PUCYHKOM.

Cepusi «Fleurs du Sud» «LLlaTo TamaHb» npegHa3HayeHa 415 pasHbIX cobbITHIT 1
MOXeT CTaTb MjeanbHbiM COMPOBOXAEHWEM MUKHUKOB. BmecTo npusbIuHOM
KOPKOBO# MpobKu GyTbuIKa YKYNOpeHa BUHTOBbLIM KOMakoMm. ITO UaeasbHblii
BapuaHT, KOrja LWTonopa HeT noj, pykoil. BUHTOBOI konnak HacTonbko e
3¢ pekTMBHO MelaeT NPOHNKHOBEHUIO BO3yXa, KaK U npobka.

HOna npoussopctBa «benoe Tamauu. Lllato TamaHb» ucnonb3osanu copta
BUMHOTpaja, npouspacTaioume u cobpaHHble B rpaHuuax reorpaduueckoro
obbekTa «KybaHub. TamaHcKkuii NoNyoCcTpoB» Ha BUMHOTpagHuUKax arpopupmsl
«lOxHas», pacnonoxeHHbix Ha TamaHckom nonyocTpoBe KpacHopapckoro
Kpas. LlBeT BMHA OT CBET/N0-COJIOMEHHOTO C 3€/l€HOBATbIM OTTEHKOM A0
COJIOMEHHOro. Apomat: MUHepasibHO-LBETOYHAs JOMUHAHTA Ha (poHe nerkmux
npsiHbix HOT. Bkyc: cBexuit, cbanaHcupoBaHHbIN, rapmoHuuHblil. «benoe
TamaHu» 0cobeHHO NpekpacHO BECHOM U 1IETOM, KOT/1a XOUETCs Hero-To CBEXXero
1 nerkoro. lacTpoHOMUUeCKMe coueTaHus: NPeKpacHo coueTaeTces ¢ pbiboit noj,
6enbim coycom, Henbim msicom, HexxHbiMu cbipamu. [NogaBate, NpeaBapuTenbHO
oxnaaus o 7-13°C.

The “Fleurs du Sud” series is loved for its fresh aroma with notes of berries, fruits
and floral tones. A distinctive feature of the series - alabel with afloral pattern.
The “Fleurs du Sud. Chateau Tamagne” is dedicated to various events and can be
the perfect accompaniment for picnics. Instead of the usual cork stopper, the
bottle is closed with a screw cap. This is ideal when corkscrew is not at hand. A
screw cap interferes with air penetration just as effectively as a cork.

BU sup 1 For the production of "Blanc de Tamagne. Chateau Tamagne" used grapes grown

and collected in the boundaries of the geographical object "Kuban. Taman

BRI OF fhEanks

Peninsula” in the vineyards of the agricultural firm “Yuzhnaya”, which is located
on the Taman Peninsula of the Krasnodar Krai. Wine color from varies from light
straw with a greenish tint to straw. Aroma: mineral and floral dominant on the
background of light spicy notes. Taste: fresh, balanced, harmonious. "Blance de
Tamagne'"is especially beautiful in spring and summer, when you want something
fresh and light. Gastronomy: goes well with fish in white sauce, white meat, soft

cheeses. Serve pre-cooledto 7-13°C

LLEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO [MpeumylecTBeHHO XeHLWNHbI 25-45 neT,

MNOTPEBUTENSA/ umelouine cpegHuit 1ocTaTok,

PORTRAIT OF npeanounTalolLme sierkue cyxume BuHa /

POTENTIAL CONSUMER Mostly women of 25-45 years old,
middle-income, preferring light dry wines

MOTWMBbI /19 COBEPLLUEHUNSA KauecTBeHHOE nerkoe BUHO Mo pasymHowm LeHe /

MOKYMNKW/ Quality light wine at a reasonable price

MOTIVES FOR PURCHASE

NMOBO/bI A4 MOTPEBEHUS/ BcTpeun ¢ noapyramu, cemeitHbii yuH /

REASONS FOR CONSUMPTION Meeting with friends, family dinner

LIEHOBOE MO3NUMNOHUPOBAHUE/ Poccuiickoe BMHO LLEHOBOTO cermeHTa
PRICE POSITIONING "medium”/ Russian wine of the price
segment “medium”
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Wine with a protected geographical indication "Kuban. Taman Peninsula" dry white
"BLANC DE TAMAGNE. CHATEAU TAMAGNE"

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT ['proHep TamaHckmit

VARIETAL Gruner Tamanskiy

CMOCOB MOCA[IKM PyuHoit
METHOD OF PLANTATION ~ Manual

ClMOCOB BbIPALLMBAHMSA  HawTtamb0BbIX GOpMUPOBKAX B HEYKPLIBHOM KyNbType

METHOD OF GROWING Stumped grapevines formations. Grapes are grown in uncovered culture

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

LocTynHbiit 06bem/Available volume:
075L/ 1,240 kg

Pasmep GyToinku/Bottle size:
?8,2cm/h307 cm

BnosxeHnue B ropposiunk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Barcode on unit of production:
4630037250480

LLITpux Kof, Ha rpynnoByio ynakoBky/
Barcode for group packaging:

14630037250487

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

72

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

18

NMEPUO[ CBOPA BTopasinonosuHaaerycta-nepsas gekaja CeHTHGPH
HARVEST PERIOD Second decade of August - first decade of September
YPO)XAMHOCTb

YIELD IN KG OF GRAPES

PER HA.

CPEJHWMIN BO3PACT /103
AVARAGE AGE OF VINS

HacToit B npeccax c npeaBapuTe/ibHbIM OXJlaXJEHUEM Me3ru
BuHorpaga. dnotauus HenpepbiBHOro feicTBus. bpoxenue npwu
KOHTposinpyemoii Temnepatype 16-18 °C.

METO/, MEPBNYHON
GOEPMEHTALINA

PRIMARY FERMENTATION

BbIJEP)XKA bes BbigEepx KM

AGING Noaging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11,0-12,0 % 06.
ALCOHOL 11,0-12,0 % Vol.
COJOEP)XAHUNE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KNCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3

KAJTOPUMHOCTb
CALORICITY

71,2 kkan (298 k)
71,2 keal (298 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT CBETN0-COJIOMEHHOTO C 3eJIeHOBATbIM OTTEHKOM [10 COJTOMEHHOTO
COLOUR From light straw with a greenish tint to straw

APOMAT MwuHepanbHO-LBETOYHAst OMUHAHTA Ha (POHE NIETKNX NPSHbIX HOT
BOUQUET Mineral and floral dominant on the background of light spicy notes
BKYC Caexwuit, cbanaHcMpoBaHHbIN, FAPMOHUYHbIN

TASTE Fresh, balanced, harmonious

TEMIMEPATYPA NMOOAYN 7-13°C
SERVING TEMPERATURE 7-13°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii 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



