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Poccuiickoe BMHO ¢ 3awuieHHbIM reorpaduueckum ykasanuem «Kybamb.
Tamanckuit nonyoctpos» cyxoe pososoe «LLIATO TAMAHb CEJIEKT PO3E»
Russian wine with protected geographical indication «Kuban. Taman Peninsula»
dry rose «CHATEAU TAMAGNE SELECT ROSE»

OMUCAHUE BMHA /WINE DESCRIPTION:

B cospaHuun BuH «lllato Tamanb CenekT» BMHOAE/bl OTAaNU NpeanoyTeHue
MeX/lyHapOAHbIM COPTaM BUHOTpaaa. Tak nosiBUANCh abCOMOTHO HOBbIE, CTUJIbHbIE N
sipkue BuHa. Bece onun cospgaBanuck 6e3 BbigepKu, 4TOObI MPOAEMOHCTPUPOBATL
COpTOBblE XapakTepUCTUKN B aBTOPCKOM NpouTeHun. Kaxaoe BUHO MMeeT kaTeropuio
3I'Y, KoTopas MoATBepX/JaeT, YTO BUHA CO3[aBajuCb U3 POCCUINCKOrO BUHOrpaja,
BbIPALLLEHHOTO U COOPAaHHOTO Ha YHMKasbHbIX 3eMasSX TamaHCKoro mosiyocTposa
KpacHopapckoro kpasi.

Poccuiickue BuHa «LllaTto Tamanb Cenekt» noaxoasT Ans Tex, KTO N0OUT aKenepu-
MEHTMPOBATb U OTKPbIBaTb AN cebs pasHoobpasne oTeuecTBEHHbIX BUH. [Ju3aiiH
3TUKETKU BbLIMOHEH B CTU/IE CynpemaTnsma, KoTopblit Hanbonee nonHo oTpaxaer
KOHLIENUMIO AaHHOTO BUHA, TAe CyTh MpocTa U riyboka OT NMepBOro rnoTka u Ao
nocnepHen kaniu. B 6yTbuike BuHa rnaBHoe - BUHo. ITuketka «Lllato Tamanb Cenexr»
kak byaro rosoput: «Camoe BaKHOE BHYTpu».

Poccuiickoe BuHo ¢ 3IY «Kybanb. TamaHckuit nonyocTpos» cyxoe pososoe «Lllato
Tamanb CenekT Pose» usrotoneHHoe us coptos Mepno u Lisaiirenst TamaHckuii
HaMoJ/IHEHO Pa3BUTbIM, FAPMOHUYHBIM apomaTom. B 6okane nepenunsaetcst po3oBbim
LBETOM C OTTEHKamu OT OpyCHUUYHOro O ManuHoBOro. MimeeT cBexuit, MArkui,
couHblit U cbanaHcupoBaHHbIit BKyc. [Tonpobosas «Lllato Tamanb Cenekt Po3ze»,
HEBO3MOXXHO OCTaTbCsl PABHOAYLLIHbIM!

In creating wines «Chateau Tamagne Select» winemakers gave preference to
international grape varieties to create new, stylish and bright wines. All wines created
without aging in order to demonstrate varietal characteristics in the author's reading.
Each wine has a PGl category, which confirms that the wines created from Russian
grapes grown and harvested on the unique lands of the Taman Peninsula in the
Krasnodar Krai.

Russian wines «Chateau Tamagne Select» are suitable for those who like to
experiment and discover the variety of domestic wines. The label design made in the
style of Suprematism, which most fully reflects the concept of this wine, where the
essence is simple and deep from the first sip to the last drop. In a bottle of wine, the
main thing is wine. The label «Chateau Tamagne Select» seems to say: "The most
important thingisinside».

Russian wine with PGl «Kuban. Taman Peninsula» dry rose «Chateau Taman Select
Rose» made from Merlot and Zweigelt varieties. Wine is filled with a developed,
harmonious aroma. In the glass shimmers pink with shades from lingonberry to
raspberry. It has a fresh, soft, juicy and balanced taste. It is impossible to remain
indifferent after you have tried «Chateau Tamagne Select Rose».

LIETEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOIO BospacTt 25-40 net, akTUBHbI€ Nll0AM,
MNMOTPEBUTENA/ VHTepecyLmecs BUHOM 1 ero
PORTRAIT OF pasHoobpasunem / 25-50 years old, active
POTENTIAL CONSUMER people interested in wine and its variety

MOTHMBbI AJ19 COBEPLUEHUA JKenaHune akcnepMmeHTUpPOBaThb M OTKPbIBaTh

MNOKYMKW/ pasHble oTevecTBeHHble BuHa / The desire

MOTIVES FOR PURCHASE to experiment and discover different
domestic wines

noBOdbl 719 MOTPEBIEHUSA/
REASONS FOR CONSUMPTION

MoceleHne pectopana uam itobumoit
BUHOTEKM, FAe peryaspHo npuobperatores
HOBble 06pa3u,b| BuH / Visit to a restaurant or
a favorite wine cellar, where new samples

of wine are regularly purchased

LIEHOBOE MNO3NLUMOHNPOBAHWE/  Bunhas kapta pectopana fo 1200 py6 /
PRICE POSITIONING Wine cart of restaurant under 1200 RUB
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TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMplokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Mepno, Ligaiirenst Tamanckuit

VARIETAL Merlot, Zweigelt Tamanian

CIMOCOB MNOCAJIKM Mop, rmapobyp, MexaHU3UpoOBaHHbI

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHMS  Ha wrambe ¢ BepTukaibHOi (GOPMMPOBKOI MPUPOCTa; HA BbICOKOM
wrambe; Ha Bbicokom wTambe popmuposka A30C
METHOD OF GROWING

CrNoCOb YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHn3npoBaHHbI

MNMEPNOO CbOPA
HARVEST PERIOD

TpeTbs fekapa aBrycrta- nepeas gekaaa ceHTs6ps

Third decade of August - first decade of September

YPOXXAMHOCTDb, u/ra Mepno - 114,9, Lpaiirenst TamaHckuii - 115,6

YIELD OF GRAPES, cwt/ha Merlot - 114,9, Zweigelt Tamanian - 115,6

LocTynHbiit 06bem/Available volume:
0,75L;1,249 kg

Pa3amep byTbinku/Bottle size:
?81cm;h296 cm

Bnoxenue B ropposumk/ Embedding
in a corrugated box:
6

LLITpux Kof, Ha eauHULY NpoayKumuu/
Barcode on unit of production:
4607062864555

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

14607062864552

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

72

KonunuecTBo ynakoBok B cioe /
Number of packages in the layer:

18

CPEHW BO3PACT /103, ner  Mepro - 11-19, Lisaitrenst Tamarckuii - 4-14
AVARAGE AGE OF VINS, years Merlot - 11-19, Zweigelt Tamanian - 4-14

anCCOBaHME C NMOMOWbID AENUKATHOIO pexuma npecca, npeaorspauwawuero
nepeTupaHune KoXuulbl BUHOrpaja. B pesynbTate )J,HHHOE TEXHOJIOrUYecKon onepauun
nony4aetcsa HEXHbII UBET NpoaykTa. ,ﬂanee NpousBOAMTCA OCBET/IEHUNE cycna d)ﬂOTaLl,Meﬁ,
3aTem BMHOMarTepuasn HarnpasafeTcs Ha GPO)KEHVIQ B éMKOCTSIX U3 Hepmaselou.leﬁ cTranm ¢
aBTOMATUYECKUM KOHTpOIeM TemnepaTypbl 6poxenns 16-18 °C. o okoHuaHum GpoxeHus
NPOBO/IMTCSA CHATHME C OCafiKa.

PRIMARY FERMENTATION Pressing with a delicate press mode prevents rubbings of the grapes skin. As a result of this
technological process, a gentle colour of the product is obtained. Then the clarification of
mustis produced with flotation. After that the wine materialis sent for the fermentationinto
stainless steel tanks with automatic control of the fermentation temperature of 16-18 °C. At
the end of fermentation the product is removed out off the sediment.

METOZ, MEPBUYHOMN
D®EPMEHTALINA

BbIEPXKA Bes Bbigepxku

AGING No aging

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COIEPXAHVE CAXAPA He 6onee 4 r/n
RESIDUAL SUGAR not more than 4 g/l
KMCNOTHOCTb 5-7rt/n

TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 76,8 kKan
CALORICITY 76,8 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKK / ORGANOLEPTIC FEATURES:

LIBET OT 6neHO-pPO30BOro 0 PO30BOTO € OTTEHKamMu OT GpycHUUYHOrO 10
ManuHOBOro

COLOUR From pale pink to pink with shades of lingonberry to crimson

APOMAT Pa3BuTbIil, rapMOHUYHbIN

BOUQUET Developed, harmonious

BKYC CBexuit, MArkunii, COUHbI

TASTE Fresh, mild, juicy

TEMIEPATYPA NOJAYN 12°C
SERVING TEMPERATURE 12°C

353531, Poccus, KpacHoaapckuii kpait, Temprokekuii 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



