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+ WATO TAMAHD

BuHo c 3awmuieHHbIM reorpadpuueckum ykasannem «KybaHs.
TamaHckuit nonyoctpos» cyxoe benoe «TPAMUHEP. LLIATO
TAMAHb». Wine with a protected geographical indication “Kuban.
Taman Peninsula” dry white "Traminer. Chateau Tamagne "
“TRAMINER. CHATEAU TAMAGNE"

OMNMUCAHUME BUHA /WINE DESCRIPTION:

Cepuio «Fleurs du Sud» no6sT npeacTaBUTENbLHULLI MPEKPACHOTO MONA 3a CBEXUI

apomart ¢ HOTKamu iroj, GPyKTOB 1 LIBETOUHbIMU TOHamMU. OTiMuNTeNbHAs YepTa cepum -
3TMKETKA C LiIBETOYHbLIM PUCYHKOM.

Cepus «Fleurs du Sud» «LllaTto TamaHb» NpeaHasHayeHa A pasHbiX cOObITUIN U MOXKeT
cTaTb UAeanbHbIM COMPOBOXAEHUEM NMUKHUKOB. BMecTo NpuBbIUHOI KOPKOBOW Npobku
6yTbiNKa yKynopeHa BUHTOBbBIM KONIMAakoM. DTO ujeasnbHblii BAPUAHT, KOTAa LITONopa HeT
noj, pykoi. BuHToBoit Konnak HacTonbko ke 3¢dpdeKTMBHO melaeT MPOHUKHOBEHUIO
BO3/yXa, Kak u npobka.

EpvHcTBeHHOe B inHelike MoHOocopToBoe BUHO «TpamuHep. LLlaTto TamaHb» siBnsieTcs
NpUMepoMm ycrnewHom paboTbl BUHOAENO0B ¢ copTom TpamuHep po3oBbii (Bo3pacTt no3 -12
neT). TpamuHep po30Bblit - CTAPUHHbI aBCTPUNCKUI COPT BUHOTPaa, KOTOPbIN XOPOLIO
ocsowucs u B KpacHopapckom kpae. CopT u3BecTeH cBoei <MHOrO(pYHKLMOHAIbHOCTbIO»:
BUHOAENbl MPOU3BOAAT U3 HEro BbICOKOKAYeCTBEHHbIE Cyxue, AecepTHble U UrpucTblie
BuHa. CnaBuTcs C/I0XKHO apOMaTUKOM, KOTopasi BApbUPYeTCsi B 3aBUCUMOCTM OT BpEMeHU
y60pKM yposKast - OT Ierkux LIBETOUHbIX OTTEHKOB 4,0 ApPOMATOB YaitHO PO3bl U LUTPYCO-
BbIX Mpu nosgHem cbope. LIBeT CBET/IO-CONIOMEHHbIN ¢ OTTEHKAMU OT 30/10TUCTOrO A0
TenecHoro. CopToBoit apomaT ¢ TOHaMM YaiiHo po3bl. Bkyc cBexuit, NoHbIN, rapmMoHUY-
HbliA. Cyxoe BuHo «Tpamunep. LLlato TamaHb» packpoeTcs 415 BaC B cOUeTaHUU € cbipamu
1 He oueHb cragkumu aecepramu. He meHee yaauHbim BbIGOpOM MOryT ObiTb HeOCTpble
asuarckue 6ntoaa. NogasaTs, Xopolo oxnaaus ao 8-10°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 a floral 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 ascrew cap. Thisisideal when corkscrew is not at hand. A screw cap interferes with air
penetration just as effectively as a cork.

The only varietal wine in the series "Traminer. Chateau Tamagne” is an example of the
successful work of winemakers with the Traminer Pink variety (vines age 12 years).
Traminer pink is an old Austrian grape variety that is well-established in the Krasnodar
region. The variety is known for its "multifunctionality": winemakers produce high-quality
dry, dessert and sparkling wines from it. It is famous for its complex aromatics, which varies
depending on the time of harvesting, from light floral shades to tea rose and citrus aromas
during late harvest.

Dry “Traminer. Chateau Tamagne" has light-straw color with tints from golden to flesh. The
aroma is typical for the variety with tones of tea rose. The taste is soft, full and harmonious.
Semi-dry wine “Traminer. Chateau Tamagne” will be revealed for you in combination with
cheeses and not very sweet desserts. Also a perfect choice may be non-spicy Asian dishes.
Serve well cooledto 8-10° C.

LIETEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO [MpeumylecTBeHHO XeHLWNHbI 25-45 neT,

MNOTPEBUTENSA/ umelouine cpegHuit 1ocTaTok,

PORTRAIT OF npeanounTalolLme ierkue noaycyxue BuHa /

POTENTIAL CONSUMER Mostly women of 25-45 years old,
middle-income, preferring light semi-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”




T
Chateau
TAMAGNE

- WATO TAMAHDb -

BuHo ¢ 3awmuieHHbIM reorpaduueckum ykaszanHnem «Kybaub. TamaHckuit
nosnyoctpos» cyxoe benoe «TPAMUNHEP. LUATO TAMAHb». Wine with a protected
geographical indication “Kuban. Taman Peninsula" dry white "Traminer. Chateau
Tamagne » “TRAMINER. CHATEAU TAMAGNE”

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT TpamuHep po3oBblii

VARIETAL Traminer rose

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:
4630037252415

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

14630037252412

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

72

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

18

MEPNO/[ CBOPA Bropasi nekapa ceHtsiops
HARVEST PERIOD Second decade of September
YPOXXANMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 cwt/ha

CPEJIHMN BO3PACT /103 12 net
AVARAGE AGE OF VINS 12 years

TexHonorus rmnepokcujauun cycna. ®noTtauunsa HenpepbIBHOTO

METO/, MEPBNYHON
nevictBus. bpoxxenne npu koHTponupyemoit remnepatype 16-18 °C.

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 than 4 g/dm3
KNCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3

KAJTOPUMHOCTb
CALORICITY

76,8 kkan (322 k)
76,8 keal (322 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET CBeT/10 COJIOMEHHBII C OTTEHKaMM OT 30JI0TUCTOrO J10 TeNIeCHOro
COLOUR Light straw with shades from golden to flesh

APOMAT CopToBoJi ¢ TOHaMM YaiHO Po3bl

BOUQUET Varietal with tones of tea rose

BKYC CBexuit, NosHbIN, rapMOHUYHbIN

TASTE Fresh, full, harmonious

TEMIMEPATYPA NMOOAYN 8-10°C
SERVING TEMPERATURE 8-10°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



