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* WATO TAMAHDL -

Poccuiickoe urpuctoe BUHO € 3aluieHHbIM reorpapuyeckum ykasanmem «KybaHb.
TamaHckuit nonyocTtpoB» nonycyxoe pososoe «<PO3A TAMAHW. LLUATO TAMAHb»
Russian sparkling wine with protected geographical indication “Kuban. Taman
Peninsula” rose semi-dry “‘ROSE DE TAMAGNE. CHATEAU TAMAGNE”

OlNMNCAHUE BUHA:

Cepus urpuctbix BuH Chateau Tamagne — npeactaBnsieT coboit nérkue, nutkue
obpasupl, paspaboTaHHble poccuiickumu BuHopenamu LleHtpa sHonorun Chateau
Tamagne B napTHepcTBe ¢ 3KkcnepTtamu u3 MIHCTUTYTa 3HONOTUU MPOBUHLMUK
Lamnaub (@panuus) B 2006 roay. Buna npoussogsates metopom Lllapma: npouece
6poxeHuns npoeogutes B Gonbwunx pesepByapax (akpatodopax), 4To nossossieT
BbiMycKaTb OOMbliMe NapTUM 3/1EraHTHbIX UTPUCTbIX BUH A5 LIMPOKOro Kpyra
norpeburtene.

[ns npousBoacTBa nonycyxoro pososoro urpucrtoro «Posa Tamanu. Chateau
Tamagne» crneuunanucTbl UCNONb3YIOT BUHOrpas coptos lMuHo benbiit, Anurote,
Bbuanka, Pucnunr Peitnckuii, Canepasu, LLlapaoHe, BbipalueHHbIit M cobpaHHbIi Ha
cobCTBeHHbIX BUHOTpagHukax arpopupmsl «HOxHas». LiBeT B Gokane po3oBblii, ¢
PasnUUYHON WHTEHCUBHOCTBLIO OT MaJMHOBOrO [0 OGpycHWUuHOro otTeHka. Apomat
. pacKpbIBaeTCsi APKOCTbIO U YTOHYEHHOCTbIO COPTOBOrO cocTaBa. Bkyc nonHoTensbliit u
HachbllWEeHHbIN, ¢ boraTeim nocneekycuem. KpacuBasi u npojosxutenbHas urpa
ny3bipbKOB B OOKane cTaHeT ujeasbHbIM CMYTHUMKOM [/l CaMbiX pasHoobpasHbix
TOPXECTBEHHbIX CODBITNII: cemeiiHas BCTpeua, BUBUT BAU3KUX Apy3el, poMaHTu4ec-
KWi1 Bevep Ui LWymHas BeuepuHKa 3aropojom.

Po3zoBoe nonycyxoe urpuctoe «Posa Tamanu. Chateau Tamagne» oTanuHo packpbiBa-
eTcs B TaHAeMe ¢ JecepTamu, canatamu, ppykramu, couetaertes ¢ 6nogamu us 6enoro
msca. PekomeHnayemas Temnepatypanogaumn 8-10°C.

“hateau

JNYCYXOE
S030BOE

ATO TAMAHE *

Bocen; "
eroe urencros muo ¢ ssumusMEM
VRAAMMEM v s TAMAMCR M NBNYE!

nonycyxo
PO3OBOE

ATO TAMA

BYTbIJIKM OB BLEMOM 0,75 J1, 0,2 J1
BOTTLE VOLUME 0,75 L, 0,2 L

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOIO JKeHuymHbl u MyxumnHbl oT 25 10 40 net. Chepa gestensHocTu:

pabota B Haiime, paboTa B roc. yupexaeHusx, cratyc ot
MOTPELMTENSA/ MeHe/Kepa 10 PYKOBO/IMTENsi CPe/iHero 3seHa. VHTepech::
PORTRAIT OF

POTENTIAL CONSUMER

MOTWBbI 4J19 COBEPLLUEHNSA
MOKYMNKW/
MOTIVES FOR PURCHASE

noBoOAdbl AJ151 NMOTPEBNEHUSA/
REASONS FOR CONSUMPTION

LIEHOBOE NMO31NUMOHNPOBAHUE/
PRICE POSITIONING

[IOMaLIHUE BEYEPUHKM, OTAbIX C PY3bSMU 3aTr0POOM,
CBUAAHNS, NI0BAT aKTUBHO NPOBOAUTL BLIXOAHbBIE, YB/IEUEHbI
paboToi, akTUBHBIE, OTBETCTBEHHbIE, 06IWMTENbHBIE / Women
and men from 25 to 40 years old. Field of activity: work for hire,
work in state institutions, status from manager to middle
manager. Interests: house parties, holidays with friends in the
countryside, dates, like to actively spend the weekend, passionate
about work, active, responsible, sociable

Bbi60p B noncke LeHa u kauecTso, MHTpec Kk bpenay,
yBEpeHHOCTb B TOBape, BbIGOp AN1s AanbHeiwei
npuessanHoct / The choice in the search for price
and quality, interest in the brand, confidence in the
product, the choice for further attachment

Betpeua ¢ apysbsimu, cBUAaHKUe, JOMaLLHsIsS BeuepuHKa /
Meeting with friends, date, house party

Cpeptee / Middle
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- WATO TAMAHDb

Poccuiickoe urpuctoe BUHO € 3almiyeHHbIM reorpapuueckum ykasanmem «Kybanb. TamaHckuii
nonyoctpos» nonycyxoe pososoe «<PO3A TAMAHW. LUATO TAMAHb»

Russian sparkling wine with protected geographical indication “Kuban. Taman Peninsula” rose
semi-dry “ROSE DE TAMAGNE. CHATEAU TAMAGNE”

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA  Poccus, KpacHogapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT lMuno benkiit, Anurote, buanka, Pucnunr Peitncknii, Canepasuy, LLlapaone
VARIETAL Pinot Blanc, Aligote, Bianca, Riesling, Saperavi, Chardonnay
CIoOCOb NOCAOKHU PyuHoit

METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHNSA  HawTtamboBbix popmupoBKax B HEYKPbIBHOM KyNbType
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

JocTtynHblit 06bem / Available volume:
0,75L;1,586 kg /O6yTbuika
02L; 042kg /OyTbinka

Pa3mep / Size:
?94xh31,2cm /6yTbinka 0,75 n
?59xem h19,1 /6yTbinka 0,2 n

Bnoxenue B ropposimk / Embedding
in a corrugated box:

6 /6yTbinka 0,75 n

12 /6yTtbinka 0,2 n

LLITpux Kof, Ha eaUHULY NPOAYKLMK /
Barcode on unit of production:
4607062864364 / 6yTbinka 0,75 n
4607062864272 /6yTtbinka 0,2 n

LLITpux koA, Ha rpynnoByto ynakosky /
Barcode for group packaging:
14607062864361 / 6yTbuika 0,75 n
24607062864276/ 6yTbinka 0,2 n

KonuuecTtBo ynakoBok Ha nogaoHe (eBpo) /

Number of packages on a pallet (Euro):
64 /6yTbINKa 075 n
108/ 6yTbinka 0,2 n

KonuuecTBo ynakoBok B cnoe /
Number of packages in the layer:
16 /6yTbiNnKa 0,75 n

18 /6yTtbinka 0,2 n

MEPMOJ CBOPA ABTyCT - ceHTA6pb
HARVEST PERIOD August, September
YPOXXANHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c/ha

CPEJIHMN BO3PACT /103 12-18 net

AVARAGE AGE OF VINS 12-18 years

METO/, NMEPBUYHOWM BuicTpas nepepaboTka BUHOrpasa, oxnaxaeHne mesru, otbop cycna.

G®EPMEHTALINA
PRIMARY FERMENTATION

METO[, BTOPUYHOW
GOEPMEHTALIMN

SECONDARY FERMENTATION

PesepsyapHbiit

BbIOEP)XKA bes BbigepxKH

AGING No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COLEPXXAHUE CAXAPA 25-40 r/nm3
RESIDUAL SUGAR 25-40 g/dm3
KUCNOTHOCTb 5-8 r/nm3
TOTAL ACIDITY 5-8 g/dm3
KATTOPUMHOCTb 88,7 kkan
CALORICITY 88,7 keal

OPTAHOJTIENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET P030BbIi, pa3NiHO MHTEHCUBHOCTU OT MAJIMHOBOTO A0 GPYCHUYHOTO
oTTeHKa

COLOUR Rose varying in intensity from raspberry to cowberry tint

APOMAT PasBuTbIi, TOHKWIA, COOTBETCTBYIOLLMIA TUNY

BOUQUET Developed, delicate, appropriate to the type

BKYC MMonHbI, rapMOHUYHDIN, 6€3 TOHOB OKUCIEHHOCTH

TASTE Full, harmonious, without tones of oxidation

TEMIEPATYPA TOJAYN 8-10°C
SERVING TEMPERATURE 8-10°C

353531, Poccus, KpacHoaapckuii kpait, Tempilokckuii 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
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