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Chateau
TAMAGNE

* WATO TAMAHD

Poccuiickoe BUHO € 3alnieHHbIM reorpaduueckum ykasanuem «KybaHb.
Tamanckuit nonyoctpos»nonycnagkoe 6enoe «LLIATO TAMAHb. MYCKAT»
Russian wine with protected geographical indication “Kuban. Taman Peninsula”
white semisweet “CHATEAU TAMAGNE. MUSCAT”

OMUCAHME BUHA / WINEDESCRIPTION:

Poccuiickne BuHa nuneiikn «lllato TamaHb» - 3TO KauecTBeHHbIe HaTypasibHble BUHA
N5 WMPOKOro Kpyra notpebuTenei, ux oTaMuaeT copToBasi TUMUYHOCTb, YUCTbIE
apomartbl U BKycbl. CopToBasi cepus BUH «LllaTo TamaHb» nponsBoauTes U3 0TOOpHOro
BMHOIpaja, cobpaHHOro Ha cCOBCTBEHHbIX BUHOTPaJHMKax Ha TamaHCKoM NoslyocTpo-
Be KpacHopapckoro kpas, KiMmaT KOTOPOro ujeasibHO MOAXOAUT /s pasBUTUS
BuHopenus. [NepepaboTka BUHOrpasa BeileTcs Ha CAMOM COBPEMEHHOM UTasIbSIHCKOM
obopypoBaHuUM, KOTOpoe MO3BOMsieT MONy4aTh OT/AMUHBLIA BUHOMaTepuan. Buwna
nuHelikn «lllaTto TamaHb» npousBoasTCs MO KjacCMUYECKUMM TeXHONoruam, a ans
CHWXEHUSI KUCIOTHOCTU MpUMeHsieTest MeToj, si610uHO-Mo04HOro Gposxenus, B
pesynbTaTe Yero BUHa CTAHOBSATCS GONee MATKUMU U FaPMOHUUYHBIMMU.

B cepun Tuxmnx Bun «lllato TamaHb» ecTb cyxoi obpasew, KOTOPbIN Obin BbiMylleH B
2017 ropy, a BOT nonycnaakuit Myckat JaBHO NpucyTcTByeT B IMHEKe U UMeeT CBOIO
ayauTopUIo LeHuTenei.

[ns npousBoacTBa UCnonb3yloT oTOOpHbLI BUHOrpas copTtoB LiBeTouHslii, bapxat-
Hblii, LInTpoHHbIit Marapaua u knaccuueckyio TexHonoruio ans 6enbix BuH. LiBeT B
6oKane OT CBET/I0-COIOMEHHOIO 10 COIOMEHHOTO C 30/I0TUCTLIM OTTEHKOM. ApomaT
OYeHb YUCThIN. BKyC NOTHBIA, MATKNI U TAPMOHUYHBIIA.

Csoii xapakTep b6enoe nonycnagkoe «Lllato Tamanb. MyckaTt» noka)KeT B co4eTaHUm ¢
$pykramu n secepramu. lNpeaaputensHo Tpebyercs oxnaguts Ao 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”
MUSCAT wines produced using classical technologies, also the malolactic fermentation method
used to reduce acidity resulting in softer and more harmonious taste of wines. In a
series of still wines "Chateau Tamagne" there is a dry sample, which was released in
2017, but the semisweet Muscat has long been in the line and has its audience of
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connoisseurs.

technology for white wines are used for production. Color in the glass from light straw to

straw. The aromais harmonious and fresh. The tasteis full, soft, harmonious
Its character white semi-sweet “Chateau Tamage Muscat” will show in pair with fruits
and desserts. Serving temperature: 12-14°C.

l/[

LIENNEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LLIEJIEBOIO JKeHuuHbl n MyxunHbl oT 28 no 45 net. Chepa pestensHocTn: pabora
MOTPEBUTENS/ B Halime, paboTa B roc.yupexieHusix, cTaTyc oT MeHekepa 10
pyKoBOAUTENS CpeAHero 3BeHa. IHTepechl: cemeiiHblii 0TAbIX, OTABIX
PORTRAIT OF € /1py3bsiMK 3arOpPO/IOM, Ky IMHApUs, yBiieueHbl paboToi, He
POTENTIAL CONSUMER MHTepecyloTcsl JOPOrMMM TOBApaMM 1 peXe COBEpLIAIOT UMITY/IbCUBHbIE

MOKYNKM, aKTUBHbIE, oTBeTCTBeHHble / Women and men from 28 to 45
years old. Field of activity: work for hire, work in state institutions, from
manager to middle manager. Interests: family holidays, holidays with
friends in the countryside, cooking, passionate about work, not
interested in expensive goods and less likely to make impulsive
purchases, active, responsible

MOTUBbI [1J151 COBEPLLIEHMS] Bb160p B nouncke LieHa 1 KauecTBO, TAKOHUYHBIN AN3ailH,
MOKYMKW/ uHTpec k Gpenjy, yBepeHHOCTb B ToBape, BbIGop A5
nanbHeiiweii npusssanHoct / The choice in the search for
MOTIVES FOR PURCHASE price and quality, concise design, interest in the brand,
confidence in the product, the choice for further attachment

NoBO/bl 4719 MOTPEBNEHUSI/ Moxop, B rocTy, BCTpeya ipysei, BLIXOJHbIE C CEMbeil, MTMKHUK]
REASONS FOR CONSUMPTION Visiting, meeting friends, weekend with family, picnic

LEEHOBOE MO3ULIMOHNPOBAHUE/  Cpeanee / Middle
PRICE POSITIONING
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Poccuiickoe BUHO ¢ 3awmieHHbiM reorpaduyeckum ykasanuem «Kybanb. TamaHckuii
nonyoctpos»nonycnagkoe 6enoe «<LLIATO TAMAHb. MYCKAT»

Russian wine with protected geographical indication “Kuban. Taman Peninsula” white semisweet
“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:
0,75L;1,365 kg

Pasmep GyToinku/Bottle size:

® 88cm; h301cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062864012

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

14607062864019

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

64

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

16

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

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

METO/[], MEPBUYHOMN
DEPMEHTALMN

PRIMARY FERMENTATION

TexHonorusi runepokcupauun cycna. duotaumus nepuoauyecKoro
nevictBus. bpoxxenne npu koHTponupyemoit remnepatype 16-18 °C.

BbIJEP)XKA
AGING

bes BbigepxKMn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CnnPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEPXAHUE CAXAPA  20-40 r/am3
RESIDUAL SUGAR 20-40 g/dm3
KUCTOTHOCTb 5-7 r/pm3
TOTAL ACIDITY 5-7 g/dm3
KAJIOPUMHOCTb 91,2 kkan
CALORICITY 91,2 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LUIBET OT CBETNI0-COIOMEHHOIO /10 COJTOMEHHOTO C 30/I0TUCTbIM OTTEHKOM
COLOUR From light straw to straw with a golden hue

APOMAT YucTelii, copToBOit

BOUQUET Clean, varietal

BKYC [MoNHbBIA, MATKWIA, FApMOHUYHbIN

TASTE Full, soft, harmonious

TEMIMEPATYPA NMOJAYN 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



