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Poccuiickoe BUHO ¢ 3alinLeHHbIM reorpaduueckum ykasanmem «Kybams.
TamaHckuit nonyoctpos» cyxoe benoe «LUATO TAMAHb. MYCKAT»

Russian wine with protected geographical indication “Kuban. Taman Peninsula”
white dry “CHATEAU TAMAGNE. MUSCAT”

OMUCAHME BUHA / WINEDESCRIPTION:

Poccuiickne BuHa nuHeiikn «lllato TamaHb» - 3TO KauecTBeHHbIe HaTypasbHble BUHA
NS WUPOKOro Kpyra notpebuteneii, ux oTauuaeT copToBasi TUMNUYHOCTb, YUCTbie
apomartbl 1 BKycbl. CopToBas cepus BuH «LllaTo TamaHb» nponsBoautes us otTbopHoro
BMHOTpaja, cobpaHHOTO Ha COBCTBEHHbIX BUHOTpaJHMKax Ha TamaHCKoM MoslyocTpo-
Be KpacHopapckoro kpasi, KnMmaT KOTOPOro MjeasibHO MoAaXoauT [Asi pasBUTUs
BuHopenus. [NepepaboTka BUHOrpasa BejieTcs Ha CAaMOM COBPEMEHHOM UTaJIbSIHCKOM
obopypoBaHuUM, KOTOpoe MO3BOMsieT MOMy4aTh OT/IMUHBLIA BUHOMaTepuan. Buna
nuHelikn «lllato TamaHub» npousBoasTCS MO KJacCMUYECKMM TexXHOJOoruaM, a ans
CHWXEHUSI KUCOTHOCTU MpUMeHsieTest MeToj, s16/104HO-MoN0UHOro GpoXxeHus, B
pesynbTaTe Yero BUHA CTAHOBATCS 6o/lee MArKMMU U FAPMOHUYHBIMU.

[ns npousBoacTBa UCMONb3YIOT 0TOOPHLIN BUHOrpaa coptoB LiBeTounslii, bapxart-
HbI, LuTpoHHbIit Marapava u knaccuueckyio TexHonornio ans 6ensix BuH. LiBet B
60Kane OT CBETNI0-CONIOMEHHOTO C 3€/IeHOBATbLIM OTTEHKOM 10 CO/IOMEHHOro. ApomaT
rapMOHUYHBII, CBEXMUIA. BKyC CBEXMIA, COUHBIiA, cierka npsHbIii.

CBou xapaktep benoe cyxoe «lllato Tamanb. MyckaT» MokaxeT B coueTaHuu ¢
3eneHbIMM canatmu, ¢ya-rpa, monoibimu ceipamu. [lpeasaputensHo Tpebyertcs
oxnagutb 00 12-14°C.

Russian wines "Chateau Tamagne" 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 toreduce acidity resulting in softer and more harmonious taste of wines.

Selected grapes of the Tsvetochniy, Barhatniy, Citronniy Magaracha varieties and
classical technology for white wines are used for production. Color in the glass from
light straw to straw. The aromais harmonious and fresh. The taste is fresh, juicy, slightly
spicy. Its character a white dry "Chateau Tamagne Muscat "will show in combination
with green salads, foie gras, young cheeses. Serve pre-cooled to 12-14°C.

LIENEBAA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO My>uuHbl 1 XeHwWwmHbI 25-50 neTt, umetowme cpeaHuit
MNMOTPEBUTENS/ poctatok / Men and women 25-50 years of age
PORTRAIT OF with average income

POTENTIAL CONSUMER

MOTMBbI 1151 COBEPLLEHUS] [MpuobpecTn BUHO € XOpoLMM coueTaHnem
MOKYMKW/ «ueHa-kadecTBo» / To buy wine with a good
MOTIVES FOR PURCHASE combination of "price-quality”

NnoBO bl AN NMOTPEBNEHUS/ BcTpeuu ¢ 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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Poccuiickoe BUHO ¢ 3awmieHHbiM reorpaduyeckum ykasannem «KybaHb. TamaHCKuii nonyoctpos»
cyxoe 6enoe «LLIATO TAMAHb. MYCKAT»

Russian wine with protected geographical indication “Kuban. Taman Peninsula” white dry
“CHATEAU TAMAGNE. MUSCAT”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LiBeTouHblit, bapxaTHblii, LInTpoHHbIit Marapaua

Tsvetochniy, Barhatniy, Citronniy Magaracha

CrOCOb NMNOCAIKN
METHOD OF PLANTATION

Pyunoit

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeykpbiBHO KynbType. BeieHne KycTOB Mo KOpAOHHOMY TUMY

CrMNocCoOb YBOPKMA

METHOD FOR HARVESTING

Pyunoii

Manual

NMEPUO[ CBOPA BTopasi-TpeTbs AeKa,qaceHTﬂGpsl
HARVEST PERIOD Second -third decade of September
YPO)XAMHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES
PER HA.

95-100 cwt/ha

LocTynHbiit 06bem/Available volume:
0,75 L ;1,257 kg

Pasmep GyToinku/Bottle size:

? 8cm; h30cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062864005

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

14607062864002

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

72

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

18

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

8,7, 14 net
8,7,14 years

METO/[], MEPBUYHOMN
DEPMEHTALMN

PRIMARY FERMENTATION

TexHonorus runepokcupauun cycna. dnotaums nepuoguyecKkoro
nevictBus. bpoxxenne npu koHTponupyemoit remnepatype 16-18 °C.

BbIJEP)XKA
AGING

bes BbigepxKMn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CMuUPT 11-13 % 06.

ALCOHOL 11-13 % Vol.
COJIEP)KAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KUCTOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KANOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LUBET OT CBeT/10-COJIOMEHHOTO C 3€/IeHOBaTbiM OTTEHKOM [0 COJTOMEHHOTO
COLOUR From light straw with green tint to straw

APOMAT [apMOHUYHbII, cBEXMUIA

BOUQUET Harmonious, fresh

BKYC CBexuit, COUHBIN, crierka npsiHbli

TASTE Fresh, juicy, slightly spicy

TEMMEPATYPA IMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
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



