T
Chateau
TAMAGNE

+ WATO TAMAHDb

Poccwuitckoe urpuctoe BUHO ¢ 3awmuieHHbIM reorpaduueckum ykasanuem «KybaHb.
TamaHckuit nonyoctpo» 6pioT 6esioe «LUATO TAMAHb CEJEKT BJTIAH»

Russian sparkling wine with protected geographical indication “Kuban. Taman
Peninsula” brut white "CHATEAU TAMAGNE SELECT BLANC”

OMVCAHUME BMHA /WINEDESCRIPTION:

Cepus «lllato Tamanb CenexT» paspaboTana crneuuansHo ans cermedta HoReCa, ¢
y4yeTom ocobeHHocCTel faHHo I cdepbl BUHHOTO pbiHKa. BuHa npeacTaBieHbl B BUHHbIX
KapTax pecTopaHoB U crieumannsmpoBaHHbix 6yTukax. Poceuiickue urpuctole BuHa
«lllaTto Tamanb CenexT» co3aHbl BnapTHepeTBe ¢ UTanbsiHckomn komnanuen Enofly no
COBpPEMEHHOI METOAMKE UCMO/b30BAaHUS CBEXEro BUHOTPAJHOrO Cycna, NPUroToB-

JIEHHOTO U3 cOBCTBEHHOTrO OT60pHOFO BUHOTpajaa, € uesbilo JOCTUXEHUSA MakCumaiib-

HO njeasnbHbIX OPraHoJIeNTUYECKNii XapakTepUCTUK, COOTBETCTBYIOLLUX COBPEMEHHO-
MY M@XAYHapOJHOMY CTUJIIO.

Poccuiickoe urpuctoe Buno ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpos» 6ptot benoe
«llato TamaHb. Cenekt bnan» npouseegeHo us coptoB BuHorpapa: [MuHo bensliit,
Bbuanka, Anurote, Lisetounbit, Mionnep Typray. B Gokane urpucroe nopapyet
NpoAO0/KUTENIbHOW UTPOii U CBETI0-COJIOMEHHbIM LLBETOM C OTTEHKaMM OT 3e/leHoBa-
ThbIX 10 30/I0TUCTbIX. ApOMaT pasBUTbIN, CBEXMIA, cOanaHCUPOBaHHbIN U MOJHbINA BKYC
npuaaéT UrpucTomy 3aBeplieHHocTb. PekomeHayeTcs nogasaTh ox1axaeHHbIM 10 6-
8 °C K 6nogam U3 JoMalLHEN NTULbI, Pbibbl, MOPENPOAYKTOB, K JIEFKMM OBOLLHbBIM
3aKyckam.

The “Chateau Tamagne Select” series developed specifically for the HoReCa segment,
taking into account the characteristics of this area of the wine market. The wines
presented in the wine lists of restaurants and specialized boutiques. Russian sparkling
wines "Chateau Tamagne Select" are created in partnership with the Italian company
Enofly according to the modern method of using fresh grape must, made from our own
selected grapes, in order to achieve the most ideal organoleptic characteristics that
correspond to the moderninternational style.

Russian sparkling wine with PGl “Kuban. Taman Peninsula” brut white “Chateau
Tamagne. Select Blanc” is made from grape varieties: Pinot White, Bianca, Aligote,
Tsvetochniy, Miiller Thurgau. In the glass, the sparkling wine will please with along play
and a light straw color with shades from greenish to golden. The aroma is developed,
fresh, balanced and full taste gives the sparkling completeness. We recommend to
serve chilled to 6-8° C with poultry, fish, seafood, light vegetable snacks.

Chaicau
TAMAGNE

SELECT

BLANC BRUT

LIETEBAA AYAUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENNIEBOTO Bospact 25-50 net, akTuBHbIe NlloaK,
NMOTPEBUTENSA/ UHTepecylwmecs BUHOM 1 ero
PORTRAIT OF pasHoobpasunem / 25-50 years old, active
POTENTIAL CONSUMER people interested in wine and its variety

MOTWMBbI AJ19 COBEPLLUEHWA
MOKYIKW/
MOTIVES FOR PURCHASE

noBOdbl A1 NMOTPEBJIEHNS/
REASONS FOR CONSUMPTION

LIEHOBOE MNMO3NUNOHNPOBAHUE/
PRICE POSITIONING

JenaHue sKCnepuMeHTUPOBATbL U OTKPbIBATbL
pasHble oTevecTBeHHble BUHa / The desire

to experiment and discover different
domestic wines

MoceleHne pectopaHa uav nobumon
BUHOTEKM, rAe perynsipHo npuobpetaiores
HoBble 006pasubl BUH / Visit to a restaurant or
a favorite wine cellar, where new samples

of wine are regularly purchased

BuHHas kaprta pectopana go 1200 py6 /
Wine cart of restaurant under 1200 RUB
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Poccuitckoe UrpucToe BUHO € 3awmuleHHbIM reorpaduueckum ykasavmem «Kybanb. TamaHckuin
nonyoctpos» 6ptot 6enoe «LUATO TAMAHb CEJIEKT BJTIAH»

Russian sparkling wine with protected geographical indication “Kuban. Taman Peninsula” brut white
"CHATEAU TAMAGNE SELECT BLANC”

TEXHUYECKAS UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NPON3BOOCTBA  Poccus, KpacHogapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Muno benwiit, buanka, Anurore, LiBeTouHbiii, Mionnep Typray

VARIETAL Pinot Blanc, Bianca, Aligote, Tsvetochniy, Muller Thurgau

CMoOCOBb NOCALKHN MexaHu3npoBaHHbIi, nNog, ruapobyp

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHWS B HeyKkpbiBHOI1 30HE Ha BbICOKOM luTambe; Ha popMUPOBKe C BepTUKab-
Hoii popmupoBaHuem npupocTa
METHOD OF GROWING

Crnocob YBOPKUA
METHOD FOR HARVESTING Mechanized

MexaHn3npoBaHHbIN

Muno Benbiit - TpeTbs Aekana aBrycTa-nepsas gekaja ceHTsbps, buanka - nepsas-
BTOpasi Aekaja asrycra, Anurote, Lietounbiit u Mionnep Typray - BTopas gekaja
ceHTsbps

Pinot Blanc - third decade of August - first decade of September, Bianca - first-second
decade of August, Aligote, Tsvetochniy and Muller Thurgau - the second decade of
September

MEPNO/ CBOPA

HARVEST PERIOD

LocTynHbiit 06bem/Available volume:
075 L ;1,455 kg
02L;0,42kg

Pasmep GyTbinku/Bottle size:
?92cm/h320cm
?59cm/h19,1cem

Bnosxenue B ropposiwunk/ Embedding
in a corrugated box:

6

12

LLITpux Kog Ha eAuHULY NpoayKumuu/
Barcode on unit of production:
4607062864173

4630037254426

LLITpux Kop, Ha rpynnoByio ynakoBKy/
Barcode for group packagin
14607062864170

14630037254423

KonnuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

44

108

Konuuectso ynakosok B cnoe /
Number of packages in the layer:

11
18

Muuo benwiii - 129,18; buanka - 149,19; Anurote - 127,49; LiBeTouHbii - 141,24;
Mionnep Typray - 97,04

Pinot Blanc - 129,18; Bianca - 149,19; Aligote - 127,49; Tsvetochnyy - 141,24;
Muller Thurgau - 97,04

YPO)XANHOCTDb, u/ra

YIELD IN KG OF GRAPES
PER HA, cwt/ha

CPE,D,HV|17| BO3PACT J103, net Muno benwiii - 6-18; buawka - 4-27; Anurote - 19; LiBeTouHbiit - 5-21;
Mionnep Typray - 4-5

AVARAGE AGE OF VINS, years  Pinot Blanc - 6-18; Bianca - 4-27; Aligote - 19; Tsvetochnyy - 5-21;
Muller Thurgau - 4-5

Mcnonb3oBaHue TexHonornm runepokcupauun ans coptos buanka, LiBeTounbiit,
Mionnep Typray, [Muno benbiit u Anurote - knaccuueckas nepepaborka 6enoro
BuHorpana. OceeTnenue - nposeaeHunem GpoTauum NepuoanUEecKoro AeicTBns Um
cTaTUuYeCKoi fekaHTauum.

The use of hyperoxidation technology for Bianca varieties, Pinot Blanc, Aligote,
Miiller Thurgau and Tsvetochnyy - classic processing of white grapes. Flotation
clarification or static decantation.

METO/, MEPBNYHOMN
GOEPMEHTALNA

PRIMARY FERMENTATION

METO/ BTOPUYHOM PesepsyapHbiii.[lo cneunanbHomy pernameHTy
OEPMEHTALNN

SECONDARY FERMENTATION Charmat. Accordingto special scheme

BbIOEP)XKA
AGING No aging

bes Bbigepxkmn

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrupPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA 6-15 r/am3
RESIDUAL SUGAR 6-15 g/dm3
KMCJTOTHOCTb 5-8 r/am3
TOTAL ACIDITY 5-8 g/dm3
KANTOPUNHOCTb 78,7 kkan
CALORICITY 78,7 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-CO/IOMEHHbII C OTTEHKaMU OT 3eJIeHOBATOr 0 0 30JI0TUCTOTO
COLOUR Light straw with shades from greenish to golden

APOMAT Pa3BuThbIii, cBEXWNIA, COOTBETCTBYIOLWMIA TUMY

BOUQUET Developed, fresh, appropriate to the type

BKYC [MonHbINA, rapMOHUUHBII, 6€3 TOHOB OKUCIEHHOCTH

TASTE Full, harmonious, without tones of oxidation

TEMIMEPATYPA NMOOAUYN 6-8°C
SERVING TEMPERATURE 6-8°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



