T
Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmueHHbIM reorpaduueckum ykasaHuem «KybaHs.
TamaHckuit nonyocTpo» cyxoe 6enoe «Lllato TamaHb. [NuHo Mpuaxmo-
LappoHe-CoBuHboH-buaHka-lnatoBckuit»

Russian wine with Protected Geographical Indication «Kuban. Taman
Peninsula» dry white «Chateau Tamagne. Pinot Grigio-Chardonnay-
Sauvignon-Bianca-Platovsky»

OINMNCAHUE BUHA / WINE DESCRIPTION:

«llaTto Tamaub. [lMuHo [pupxuno-lllappoHe-CoBuHboH-buaHka-lnatosekuit» cyxoe
Genoe BUHO, MpeCTaB/IeHHOE B COBPEMEHHOM OCBEXAIOLEM CTU/Ie U3 MOMNy/sipHbIX
MEeX/YHapOJHbIX W JIOKanbHbIX COPTOB BMHOIrPaja, BbIPALLEHHbIX HA COJIHEYHbIX
Teppyapax TamaHckoro nonyocTtposa. JIErkuit, NOHATHbBIN XapakTep 1 YucTbiit npoduib
[lenaloT 3TO BUHO YHUBEPCA/bHbIM BbIOOPOM [/151 NMOBCEAHEBHbIX U HehOPManbHbIX
BCTpeY.

B 6okasne CBETI0-CONOMEHHBII LiBET NepPevBaeTCs XXMBbIMU, MPO3PAUHbIMU OTTEHKaMM.
Apomat CBeXuit U akkypaTHbii, ¢ (GPyKTOBbIMMU U LIMTPYCOBO-LLBETOUHBIMU HOTAMM.
BKyc Nérkuit 1 rapmoHUYHBINI, C YNCTbIM CyXuM nocneskycuem. «Lllato Tamaub. [MuHo
I'puaxuno-Llapaone-CoBuHboH-buanka-lnatosckunit>  noaxoauT K MopenpojykTam,
61100aM U3 pbIObI M NTULLBI, canaTam, 1ErkMm 3aKyckam v 0cobeHHO XOpoLLo coveTaeTces
c ycTpuuamm.

BWHO cOo38aHO 3KCK/IIO3UBHO /1 C€TU MarasmHoB <<KPaCHOe un benoe».

«Chateau Tamagne. Pinot Grigio-Chardonnay-Sauvignon-Bianca-Platovsky» is a dry
white wine presented in a modern, refreshing style from popular international and local
grape varieties grown around the sunny terroirs of the Taman Peninsula. Its light, clear
character and clean profile make this wine a versatile choice for everyday and informal
gatherings.

In a glass, a light straw color shimmers with vibrant, transparent hues. The aromais fresh
and clean, with fruity and citrus-floral notes. The taste is light and harmonious, with a
clean, dry aftertaste. «Chateau Tamagne. Pinot Grigio-Chardonnay-Sauvignon-Bianca-
Platovsky» pairs well with seafood, fish and poultry dishes, salads, light appetizers, and
is an especially good match for oysters.

The wine was created exclusively for the «Krasnoe & Beloe» retail chain.

LENEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>XUMHBI U KEeHLLMHBI 23+, [OX0/, CpeHUIA 1
NMOTPEBUTENA BblLLIE, UHTEPECYIOTCS BUHAMK, pasbupatores n
PORTRAIT OF POTENTIAL COBEpPLIEHCTBYIOT CBOW 3HAHUS, SKCNIPEMEHTUPYIOT
CONSUMER / Men and women 23+, average and above-average

income, interested in wines, knowledgeable and
seeking to enhance their expertise, adventurous

MOTWBbI 014 BbiTb B TpeHe, akcnepumeHTUMpoOBaTh,

COBEPLUEHWSA MOKYMKN nonpob6oBaTtb HOBKHKY, NogobpaTb aHanor

MOTIVES FOR PURCHASE npeanoyMTaemMbiM CTUNSIM €BPONeNckuX BuH / To
be on trend, to experiment, to try something new,
to find an analogue to preferred styles of European

wines
NnoBOObl A4 BeTtpeua gpysein u poacteeHHukos. [lenosoit obep,
MOTPEBJIEHUSA WY YXKMH, pomaHTuuyeckoe ceuganue / Meetings

REASONS FOR
CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

with friends and relatives. Business lunch or dinner,
romantic date

low premium
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* WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmnieHHbIM reorpaduueckum ykasaHuem «Kybanb.TamaHckuii
nonayocTtpos» cyxoe 6enoe «Lllato Tamanb. [MuHo Mpupxkmno-LllapaoHe-CosnHboH-buatnka-

[NnaToBCKUit»

Russian wine with Protected Geographical Indication «Kuban. Taman Peninsula» dry white
«Chateau Tamagne. Pinot Grigio-Chardonnay-Sauvignon-Bianca-Platovsky»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NnPON3BOCTBA
AREA OF ORIGIN

Poccua, KpacHopapckuii kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Muro 'pu, Lapaoxe, CoBuHbon benbliit, buanka, MNMnaTtosekuit
VARIENTAL Pinot Gris, Chardonnay, Sauvignon Blanc, Bianca, Platovsky
CMNOCOb NOCAKM MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HeyKPbIBHOW, TUM LWINANepbl - METaNNYeCcKas ¢ OAHUM SPyCom
nposonoku, popmuposka A30C; meTaninyeckas ¢ Tpems sipycamu NpoBOIOKH,
BepTuKanbHas Gpopmuposka

Stem unprotected, trellis system: metal with a single tier of wire, AZOS (Anapa Zonal
Experimental Station of Viticulture and Winemaking) formation; metal with three
wire tiers for vertical shoot positioning

CroCOb YBOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbiIit

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

Agryct, CeHTs6pb
August, September

JocTynHbiii 06bem / Available volume:
0751 /1238 kg

Pasmep byTbinku / Bottle size:
o74cm/h31,9cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644523095

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644523092

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 20

YPOXANHOCTb 99,44 u/ra
YIELD OF GRAPES 99,44 dt/ha
CPEJHWI BO3PACT /103 11 net
AVERAGE AGE OF VINS 11 years

METO[, MEPBUYHOW
GOEPMEHTALIMN

PRIMARY FERMENTATION

Cbop BuHorpapa ocywectsasiercs Ha caxapax He meree 20,0 r/100cm? MepepaboTky
M npeccoBaHue BMHOTPaja NPoOBOAAT KaX/Oro copTa OTAeNbHO, B MSArKOM pexume,
4TO6bI He aKeTparnpoBaTh NonMdEHoNbI U3 KoXuULbl BUHOrpaaa. OcBeTnenue cycna
NPOBOAUTCSA C MOMOLLbIO TEXHONOIMYECKOro crnocoba - ¢pnoTauus. 3atem nposoauTes
6GpoxeHe B eMKOCTSIX U3 HepxaBelolen ctanu npu temnepartype 16-18 rpapaycos.
Mocne OpoxeHus NPOM3BOAMTCS CbEM C [POXOKEBOrO OcCajka C JanbHennum
KynaxupoBaHWem 1 3aLUToi BUHOMaTepuana.

Grapes are harvested with sugar content of at least 20 g/100 cm®. Processing and
pressing of each grape variety are carried out separately and gently to avoid extracting
polyphenols from the grape skins. The must is clarified using the flotation technique.
Fermentation takes place in stainless steel tanks at 16-18 °C. After fermentation, the
wineisracked off the yeast lees, followed by blending and protection of the wine material.

BbIAEPXKA

bes Bbipepxku

No aging

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpT 10,0-12,0 % 06.
ALCOHOL 10,0-12,0 % vol.
COOEPXAHWE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR max 4,0 g/l
KMCIIOTHOCTb 6-8r/n

TOTAL ACIDITY 6-8 g/l
KATOPUMHOCTb 71,5 kkan
CALORICITY 71,5 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET OT CBETN0-CONOMEHHOTO C 3e/IeHOBATbIM OTTEHKOM 40 COJTOMEHHOTO
COLOUR Ranging from light straw with greenish hints to straw yellow
APOMAT MutepanbHO-GpPyKTOBbIN C TETKUMU NPSIHLIMW HOTAMM

BOUQUET Mineral and fruity with light spicy notes

BKYC CBaexuit, rapMOHUYHbIi

TASTE Fresh, well-balanced

TEMIMEPATYPA MOOAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuit paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 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



