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Poccuiickoe BMHO ¢ 3awmuieHHbIM reorpadpuieckum ykasanmem «KybaHs.
TamaHckuii nonyocTpoBs» nosycyxoe pososoe «Lllato Tamanb. GRAPE
DANCE/I'PEVI A2HC» / Russian wine with protected geographical
indication «Kuban. Taman Peninsula» semi-dry rose «Chateau Tamagne.
GRAPE DANCE/GRAPE DANCE»

OINMNCAHUE BNHA /WINEDESCRIPTION:

GRAPE DANCE — 3T0 coBpemeHHble BUHA, CO3aHHble B U3BECTHOM MOPTYrasbCKoM cTune
Vinho Verde ot nonynsipHoro poccuiickoro 6penga Chateau Tamagne. Vinho Verde
NepeBoMTCS KaK «3e/IeHOe BUHO» U/IN «MOJI0/10€ BUHO», 0COBEHHOCTbIO KOTOPOTO siB/sieTCst
Nérkas lmnyyecTs B nocneskycuun. Ceexue, spkue, 6oapsiune, nUTKUE U raCTPOHOMUYHbBIE —
B 1106011 )un3HeHHoM cuTyauun Grape Dance okaxeTes KeTaTu.

B cepun npepcrapneHbl Monycyxue BWUHA, U3TOTOBJEHHble U3 copToB buawka, [pionep
Tamanckuin u Canepaeu. [lns cospanus anHeiku Gbiia npoBegeHa TuiaTeNbHas cenekuus
COPTOB BUHOIPAa/a C BbIPa)XXEHHOI ocBeXxaloleit JOMUHAHTON, a UCNOJIb30BaHUE COBPEMEH-
HbIX 9HON1ABOPATOPHBIX UCCNEJ0BAHNIT U NPUMEHEHNE NePelOBbIX TEXHOJOTUI NO3BONIO0
NONYUYNTb YHUKATIbHbIE CEHCOPHble cBolicTBa. COOp BUHOIPafa oCyLLeCTBASETCS HA HU3KUX
caxapax ¢ noc/e/yioLum NpeccoBaHnem B MSrKOM Pexume, ocBeT/IeHne cyca npoBoauTes
¢ nomouwbo pnotauun. BuHo pepmenTupyeTcs B EMKOCTAX U3 HepxaBelolieil cTanu npu
NOCTOSIHHO KOHTPOJIMPYEMOii TemrnepaTtype, Moc/ie Yero BblAEPXKMBAETCS HAa TOHKOM
[ pOXOKEBOM ocafike He Gonee 2 mecsiLeB.

Monycyxoe po3osoe Chateau Tamagne. Grape Dance — aneraHTHoe BUHO, CO3JaHHOE U3
BMHOrpaga coptoB buanka n Canepasy, BbipalleHHOro n cobpaHHOro Ha COBCTBEHHbIX
BMHOTpafHMKax BUHOAeNbHU. LIBeT B Gokane ot 61eHO-pO30BOro 10 ManuHoBoro. Buxo
NpUBJIEKAET YTOHYEHHO KUCIMHKOI M UTPUCTBIMU MOTMBAMM C Yy Thb CIAJKUMU OTTEHKAMK B
nocneekycun. B apomarte pomuHMpylollas CBeXeCTb packpbiBaeTcs spkum OykeTom
CI@XEHHBIX U MSTKMX HOT. OXAlaX4eHHOE BUHO MeabHO MOAXOANT B KauecTse anepurtusa
MM KaK OCBEXAlOLWMI HAanNWTOK B XKapkuil AeHb. OHO Takke MOCIYXUT MPeKpacHbim
COMPOBOXAEHNEM 1151 3€/IEHBIX CAlaTOB, MOPCKUX U PbIGHBIX leIMKATECOB.

Pekomenpyetcsa nogasate nputemnepatype 10-12°C.

GRAPE DANCE are modern wines created in the famous Portuguese Vinho Verde style from
the popular Russian brand Chateau Tamagne. Vinho Verde translated as "green wine" or
"young wine'", afeature of which is aslight sparkling in the aftertaste. Fresh, bright, bracing and
gastronomic - Grape Dance will come in handy in any life situation.

The series includes semi-dry wines made from Bianca, Griiner Tamanskiy and Saperavi
varieties. To create the line, we carried out a careful selection of grape varieties with a
pronounced refreshing dominant. We use of modern eno-laboratory research and the
advanced technologies made to obtain unique sensory properties. Grape harvesting is
carried out on low sugars, followed by soft pressing, and then clarification of the must by using
flotation. The wine fermented in stainless steel tanks at a constantly controlled temperature
andthen aged on fine yeast sediment for no more than 2 months.

Semi-dry pink Chateau Tamagne. Grape Dance is an elegant wine created from Bianca and
Saperavi grapes grown and harvested in the winery's own vineyards. The color in the glass
ranges from pale pink to crimson. The wine attracts with refined acidity and sparkling motifs
with slightly sweet nuances in the aftertaste. In the aroma, a bright bouquet of harmonious
and soft notes reveals the dominant freshness. Cooled wine is ideal as an aperitif or as a
refreshing drink on a hotday. It will also serve as an excellent accompaniment for green salads,
seaand fish delicacies.

Itisrecommended to serve at atemperature of 10-12°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIESIEBOFO My>UUnHbI M XeHWMHbI 18+, coBpemeHHble,

NMOTPEBUTENS / 9KCMEPUMEHTATOPbI, OTKPbITbI HOBOMY, ClleasT
3a TpeHjamu u HoBuHkamu/ Men and women

Eg‘T‘EEé:;FgONSUMER 18+, modern, experimenters, open to new
things, follow trends and novelties

MOTWUBbI AJ19 COBEPLUEHWSA SApkuit npuBnekaTenbHbIit An3aiiH, nonpobosatb

MOKYMKW / HOBWHKY, floBepsist Gpeny, nogobpats

MOTIVES FOR PURCHASE anbTepHaTMBY JOPOTOMY MMIOPTHOMY BUHY/
Bright attractive design, try a new product,
trust the brand, choose an alternative to
expensive imported wine

MOBOAbI 191 NOTPEBSIEHNS/ BuHa Ha Kax/blii leHb, BCTpeyua ¢ Apy3bsimu,

REASONS FOR CONSUMPTION BeuepuHka, cemeiiHblit yxun/ Wines for every

day, meeting with friends, party, family dinner

LIEHOBOE MO3NLIMOHNPOBAHUE/  low-medium
PRICE POSITIONING
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Chateau
TAMAGNE

- WATO TAMAHDb -

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT buanka, Canepasu
VARIETAL Bianca, Saperavi

CIOCOb NOCAOKN PyuHoin, noa ruapobyp, mexaHuaupoBaHHbIN

METHOD OF PLANTATION

CMOCOB BbIPALLIMBAHMA Ha Bbicokom wTambe, ¢popmuposka A30C; Ha Bbicokom wTambe,
$popmuposka Kazenasa
METHOD OF GROWING

CIoCOb YBOPKU MexaHn3npoBaHHbI
METHOD FOR HARVESTING Mechanized

MNEPNO/ CEOPA Bbuanka - nepsas fekanaasrycra, Canepasu - nepsas jekaja ceHTsops

HARVEST PERIOD Bianca - the first decade of August, Saperavi - the first decade of
September

YPOXAMHOCTb Buanka - 60 u/ra, Canepasu - 130 u/ra

YIELD IN KG OF GRAPES Bianca - 60 cwt/ha, Saperavi - 130 cwt/ha

PER HA.

CPEJHWN BO3PACT JIO3  buanka - 25 net, Canepasu - 10 net

AVARAGE AGE OF VINS Bianca - 25 years, Saperavi - 10 years

Cb6op BuHOrpapa ocyuiecTBasietcs Ha caxapax 17-18%, npeccoBanue BuHOrpaga B
MSIFKOM peXume, OCBET/IeHMe cyc/la C MOMOLLbI0O TEeXHOJIorM4eckoro cnocoba -
dbnoTauus, 3aTem GpoxkeHne B eMKOCTSX U3 HepXaBeloLen cTanm npu temneparype 16-
18°C, nocne GporkeHusi NPOU3BOJMUTCS CbeM C 0caKka U 6aTOHaX Ha TOHKOM [1POXOKEBOM
ocasike He Gonee 2 mecsiLies.

PRIMARY FERMENTATION  The grapes are harvested on sugars of 17-18%, the grapes are pressed in a soft mode, the
must is clarified using a technological method - flotation, then fermentation in stainless
steel tanks at a temperature of 16-18 ° C, after fermentation, the sediment is removed
fromthe sediment and batonage on a thin yeast sediment no more than 2 months.

METO/, MEPBUYHOMN
GOEPMEHTALNN

BbIOEP)XKA
AGING Noaging

bes BbigepxKmn

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 9,5-11,5 % 06.
ALCOHOL 9,5-11,5 % Vol.
COOEPXAHUE CAXAPA 8-18 r/pm3
RESIDUAL SUGAR 8-18 g/dm3
KNUCJTOTHOCTb 6-8 r/am3
TOTAL ACIDITY 6-8 g/dm3
ocTynHbI 06bem/Available volume: .

A Y / KAJTOPUMHOCTb 74,3 kkan

075 L /1,208 kg
CALORICITY 74,3 kcal

Pasmep GyToinku/Bottle size:
D 74cm/h31,0cm

BnosxeHnue B ropposiunk/ Embedding

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

in a corrugated box: LIBET OT 621€HO-PO30BOrO 10 MAIMHOBOTO
6 COLOUR Pale pink to raspberry

APOMAT MsIrkuit, rapMOHUYHBIi
LLTpux kop, Ha eanhnLy Hp?ﬂyKuMM/ BOUQUET Soft, harmonious
Barcode on unit of production:
4630037254242 BKYC Jlerkuit, cBeXUM, rapMOHNYHBIN
LLTpux koA Ha rpynnoByto ynaKOBKy/ TASTE Light, fresh, harmonious

Barcode for group packaging:

TEMIEPATYPA TTOOAYN 10-12°C
14630037254249

SERVING TEMPERATURE 10-12°C

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

80

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

20

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



