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- WATO TAMAHD -

Poccuiickoe BUHO ¢ 3awmuieHHbIM reorpaduueckum ykazanmem «Kybamb.
TamaHckuit monyocTpoB» cyxoe b6enoe «Tpamunep. LLlaTo TamaHb»

Russian wine with a protected geographical indication «Kuban. Taman
Peninsula» dry white «Traminer. Chateau Tamagne»

OMNMUCAHUE BUHA/ WINE DESCRIPTION:

Ceputio Fleurs du Sud ot 6penpa Chateau Tamagne no6aT npeacTaBUTEIbHULLbI
MPEeKpacHOro roJsia 3a CBEXMit apomaTt ¢ HOTKamu sirof, GPyKTOB 1 LBETOUHBIMU
ToHamn. OTanunTenbHas yepTa - sipkasi 3TUKETKa € LBETOUYHbIM pucyHkom. B
NuHeliKe NpeACTaB/ieHbl YeTbipe Cyxux BuHa: 6enble, po3oBoe 1 kpacHoe, bnaropa-
ps yemy Kaxabli HaigeT obpasey no Bkycy. Buna Fleurs du Sud npussambi
co3paBaTbh BeCeHHe-JieTHee HaCcTpoeHue, obaBIss KPACKM B ropoackue GyaHu.
EanHcTBeHHOE B nuHelike moHocopToBoe BUHO «TpamwuHep. Lllato TamaHb»
sIBAsieTCs NPUMEPOM yereLHoi paboTbl BUHOAEN0B ¢ copTOM TpamuHep po30Bbiii.
OTO cTapuHHBbII ABCTPUIACKMIT BUHOTPaJ, KOTOPbI XopoLuo ocsoucs u B KpacHo-
napckom kpae. COpT M3BeCTEH CBOEeN «MHOTrO(pYHKLMOHANLHOCTbIO»: BUHOAEIbI
NPOU3BOAST U3 HETO BbICOKOKAYECTBEHHbIE CYXUE, eCePTHbIE U UTPUCTbIE BUHA.
CnaBuTCsi C/I0OXKHOM apOMAaTUKOIA, KOTOpasi BApbLUPYETCs B 3aBUCUMOCTM OT Bpeme-
Hu cbopa ypoxas - OT IerkUX LiBETOUHbIX OTTEHKOB [10 apOMATOB YaiiHOM PO3bl U
LUTPYCOBLIX NpU No3gHem cbope.

LiBeT BuHa B OoKane CBETNO-CONOMEHHbIN C OTTEHKaMu OT 3070TUCTOrO A0
TenecHoro. CopToBOM apomar BbIpaKeH TOHaMMu 4aiiHOM po3bl. Bkyc cexwui,
NoJIHbIN, rapmoHuuHblit. Cyxoe poccuiickoe BUHO «Tpamunep. Lllato TamaHb»
packpoeTcst 415l BaC B COMETAHUM C CbIPAMM U He OYeHb clafgkummn gecepramu. He
MeHee yaauHbiMm BbIGOPOM MOryT ObiTb HeocTpble asuarckue Omoga. Nepep
nopauei oxnaautb no 6-8 °C.

The Fleurs du Sud series from the Chateau Tamagne brand is loved for its fresh
aroma with hints of berries, fruits and floral tones. A distinctive feature is a bright
label with a floral pattern. The line includes four dry wines: white, rosé and red, so
everyone will find a sample to their taste. Fleurs du Sud wines are designed to
create a spring-summer mood, adding color to the city everyday life.

The only single-varietal wine “Traminer. Chateau Tamagne" is an example of the
successful work of winemakers with the Traminer pink variety. This is an old
Austrian grape, which 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. Renowned for its complex aromatics that vary with
harvest time, from light florals to tea rose and late-harvest citrus aromas.

The color of the wine in the glass is light straw with shades from golden to flesh.

TRAMINER

oS The varietal aroma is expressed by tones of tea rose. The taste is fresh, full,
S

BENOE Cyxoe 73 AN harmonious. Dry Russian wine “Traminer. Chateau Tamagne" will open up for you
) in combination with cheeses and not very sweet desserts. Mild Asian dishes can be
an equally good choice. Cool to 6-8°C before serving.The recommended serving
temperature is 8-10 °C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO lpeumyuiecTBEHHO XeHLWMNHbI 25+,
MNMOTPEBUTENSA/ umeloLlne cpegHuit [oCTaTokK,
PORTRAIT OF npeano4ynTalolme nerkue cyxme BUHaA/
POTENTIAL CONSUMER Mostly women aged 25+, with an average

income, preferring light dry wines

OTMBLL U CoBEpuEN Koo o e e o
MOKYMKN/ pasyMuon i promu

odopmnenun/
MOTIVES FOR PURCHASE Quality wine «for every day» at a reasonable

price in a bright floral design

NOBO/bl A1 MOTPEBJIEHUS/ BeTpeuu ¢ Apy3bsimu, cemeiHbIi yXkuH/
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LEEHOBOE NMO3NUMOHNUPOBAHWE/  Poccuiickoe BUHO LLeHOBOTO CermeHTa
PRICE POSITIONING «medium»/
Russian wine of the price segment «<medium»
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Poccuiickoe BUHO ¢ 3aumiLeHHbIM reorpadpuuecknum ykasanmem «KybaHsb.
TamaHckuit nonyoctpoB» cyxoe benoe «Tpamunep. LLlato Tamanb»

Russian wine with a protected geographical indication «Kuban. Taman
Peninsula» dry white «Traminer. Chateau Tamagne»

TEXHUYECKAS NHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Tpamunep Po3osbiit

VARIETAL Traminer Pink

CMoCOb NOCALKN MexaHu3npoBaHHbIii

METHOD OF PLANTATION  Mechanized

CMNOCOB BbIPALLMBAHUSA LLITamboBbIN He YyKPbIBHOW, TUM LINaiepbl - MeTananyeckas ¢ OAHUM ipycom
NPOBO/IOKU, MeTalInYecKas ¢ IByms spycamu npoBoJIOKU, MeTajlimyeckas

METHOD OF GROWING OLMHKOBAHHAsA C TPEMs ApyCamu NpOBONOKK

Crnocob YBOPKM
METHOD FOR HARVESTING Mechanized

MexaHnsnposaHHbIi

MEPMO[ CEOPA CenTsbpb
HARVEST PERIOD September
YPOXAMHOCTb, u/ra 182,18 w/ra
YIELD IN KG OF GRAPES 132,18 ewt/ha

PER HA,, cwt/ha

LocTynHbiit 06bem/Available volume:
075L/ 124 kg

Pasmep GyToinku/Bottle size:
?8,2cm/h30,7cm

Bnosxenue B ropposiumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037252415

LLITpux Kog, Ha rpyNnoByio ynakoBKy/
Barcode for group packaging:

14630037252412

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

72

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

18

CPE[IHMIN BO3PACT /103, net  10-16 net
AVARAGE AGE OF VINS, years  10-16 years old

Cbop BuHOrpaga ocyuwecTBasietcss Ha caxapax 20-22%, npeccoBaHue BUHOTpaja
npoxoaunuT B MATKOM pexume, (HTOGI:I He 3KCTparnpoBaTb I'IOI]VI(‘)EHOI'II:I U3 KOXULbI
BMHOI'pa,Ela), ocBeT/IeHue cyc/ia NpoBoAUTCA C MOMOLLbIO TEXHOTIOTUYeCKoro cnocoba
- ¢notaums. 3aTem nposoauTcs GpoxeHue ¢ MCNONL30BAHUEM UYUCTON KYNbTypbl
[POXOKE B eMKOCTSAX M3 Hepxaselollei cTanu npu TemnepaType 16-18 rpaaycos.
Mocne 6poxeHns NPOM3BOAUTCS ChEM C [IPOXOKEBOTO 0OCa/Ka C laibHeiLlen 3alnTo
BUHOMaTepuana

METO/[, MEPBUYHOMN
DEPMEHTALMN

PRIMARY FERMENTATION  The grape harvest is carried out on sugars of 20-22%, the grapes are pressed in a soft
mode (so as not to extract polyphenols from the skin of the grapes), the must is
clarified using a technological method - flotation. Then fermentation is carried out
using a pure culture of yeast in stainless steel tanks at a temperature of 16-18
degrees. After fermentation, it is removed from the yeast sediment with further
protection of the wine material

BbIJEP)KKA bes Bbigepxkmn

AGING No aging

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMNuUPT 11,5-13,5 % 06.

ALCOHOL 11,5-13,5 % Vol.

COJOEPXAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR Not more than 4,0 g/I

KMUCINOTHOCTb 6,0£1,0r/n

TOTAL ACIDITY 6,0£1,0 g/l

KANNOPUMNHOCTb 79,6 kkan

CALORICITY 79,6 kceal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:
L',BET CBeT10-CONIOMEHHDBII C OTTEHKAMM OT 30JI0TUCTOTO A0 TenecHoro
COLOUR Light straw with golden to flesh tones

APOMAT CopToBOIf, C TOHAMU YaHOI PO3bI

BOUQUET Varietal, with tones of tea rose

BKYC [NonHbIA, rapMOHUYHBIN

TASTE Complete, harmonious

TEMIEPATYPA TTOOAYN 6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHopapckuii kpaid, Templokekuii 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,
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