T
Chateau
TAMAGNE

+ WATO TAMAHD

Urpuctoe BMHO € 3awmieHHbIM reorpaduyeckum ykasaHuem
«KybaHb. TamaHcKuit nonyocTpoB» 6ploT po3oBoe

«LLIATO TAMAHb CEJIEKT PO3E»

Sparkling wine with protected geographical indication “Kuban.
Taman Peninsula” brut rose

“CHATEAU TAMAGNE SELECT ROSE"

OIMNMNCAHME BUHA /WINEDESCRIPTION:

UrpucTble BuHa «LllaTo TamaHb CenekT» co3gaHbl B NApTHEPCTBE C UTA/bSIH-
ckoi komnanueit «<Enofly» no HoBoW coBpemeHHOI meToAMKe UCNONb30BaHUS
CBEXXero BUHOrpajHoro cycna, NpuroToBaeHHOro us cobcTeeHHoro orbopHoro
BUHOIPaja, ¢ Lenbio JoOUTbCS MakCUManbHO UaeanbHbIX OPraHoenTUYeCKui
XapaKTepUCTUK, COOTBETCTBYIOLLMX COBPEMEHHOMY MEXAYHAapO4HOMY CTUIIIO.
Po3oBoe wurpuctoe 6pioT «lllato TamaHb Cenekt Pose» npoussegeHo u3
cobcTBeHHOro BuHOrpaja coptoB: buawka, lNuno bnaH, Mionnep-Typray,
Myckat, CanepaBu. B Gokane nopajayeT HeXHO po30BbiM LBeTOM. ApomaT
pasBuThIi, c npeobnapaHnem GppyKTOBbIX HOT. BKyC rapmoHuuHbIii ¢ ppyKTOBBI-
MU HOTaMM 1 XOPOLIMM BanaHCOM KMUCIOTHOCTU M OCTATOYHOM CNAaf0CTy.
PosoBoe urpucroe 6piot «Lllato Tamanb CenekT Pose» - ugeanbHbiit CnyTHUK
XKapkum eTHum aHem. NpekpacHo nokaxer cebs B kauecTBe anepuTuBa uim ¢
XONOJHbIMM 3aKyckamu, pbiOHbIMM Oatogamu, canatamu u GpyKTOBLIMU
necceptamu. [logasaTe, npeasaputenbHo oxnagus go 6-8°C.

Sparkling wines "Chateau Tamagne Select" were created in partnership with the
Italian company "Enofly" - a new modern method of using fresh grape must
prepared from its own selected grapes, in order to achieve the most ideal
organoleptic characteristicsthat correspond to the moderninternational style.
Rose sparkling brut "Chateau Tamagne Select Rose" is made from own grape
varieties: Bianca, Pinot Blanc, Muller-Thurgau, Muscat, Saperavi. In the glass

will please with a gently pink color. The aromais developed with a predominance
%‘ﬁ of fruit notes. The taste is harmonious with fruit notes and a good balance of
acidity and residual sweetness.

The rose sparkling brute "Chateau Tamagne Select Rose" is an ideal companion
on a hot summer day. It will perfectly show itself as an aperitif or with cold

appetizers, fish dishes, salads and fruit desserts. Serve, pre-cooled to 6-8°C.

SELECT

ROSE BRUT

Chareau
TAMAGNE

LIETEBAA AYAUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO Bospact 25-40 net, akTUBHbIE JllOAMH,
MOTPEBUTENS/ MHTepecylolmnecsi BAHOM 1 ero

PORTRAIT OF pasHoobpasuem / Age 25-50 years old,
POTENTIAL CONSUMER active people interested in wine and its variety

MOTMBbI /151 COBEPLUEHMS
MOKYMKW/
MOTIVES FOR PURCHASE

NMnoBObl OJ19 NMOTPEBJIEHNS/
REASONS FOR CONSUMPTION

LIEHOBOE MNMO3NLUMNOHNPOBAHUE/
PRICE POSITIONING

XenaHue akCnepuMeHTUPOBATBL U OTKPbIBATH
pasHble oTevecTBeHHble BuHa / The desire

to experiment and discover different
domestic wines

MoceweHne pectopaHa unv nobumon
BUHOTEKM, FAe peryasipHo npuobperatores
HoBble 006pasubl BUH / Visit to a restaurant or
a favorite wine cellar, where new samples

of wine are regularly purchased

BunHas kapta pectopana go 1200 py6 /
Wine cart of restaurant under 1200 RUB



@ UrpucTtoe BMHO C 3awuieHHbIM reorpadpuuecknum ykasaHmem «KybaHb.
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Ch A t Sparkling wine with protected geographical indication
T alcau “Kuban. Taman Peninsula” brut rose "CHATEAU TAMAGNE SELECT ROSE"

- WATO TAMAHDb -

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT buanka, lNuno bnan, Mionnep-Typray, Myckat, Canepasu
VARIETAL Bianca, Pinot Blanc, Muller-Thurgau, Muscat, Saperavi
CMOCOB MOCALKMU PyuHoii

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHMSA  HawTamboBbix GopMupoBKax B HEyKpPbIBHOM KY/1bType
METHOD OF GROWING

CrMNocCcob YBOPKU PyuHoii
METHOD FOR HARVESTING Manual

NMEPMO CBOPA lNepBas gekanaasrycra- nocaeaHas gekaaa ceHtTaops
i} P Y P
HARVEST PERIOD firstdecade of August - third decade of September
YPO)XAMHOCTb 85-90 u/ra
YIELD IN KG OF GRAPES
PER HA. 85-90 c/ha
CPEJIHMN BO3PACT /103 10-14 net
AVARAGE AGE OF VINS 10-14 years
OBO3HAYEHWE B BUHHOWM KAPTE/ N " 5
HOW TO DESCRIBE ON WINE LIST: METO[, MEPBUYHOM Cronb3oBaHWe TeXHONOrUW runepokcupauun ans coptos buanka,
PA3/IEJT: Buna Poccun ’ ®EPMEHTALMN Myckar, lNMuno bnaan n Mionnep-Typray - knaccuueckas nepepabotka

6enoro BuHorpapa. OceeTnenue duoTaumen UaM craTuyveckoin

PEIVIOH: Tamanckuit nonyoctpos nekanTauueil. bpoxxeHne npu koHTponupyemoit Temnepatype 16-18°C

Lllato Tamaub Cenekt Poze 3I'Y PRIMARY FERMENTATION
METO/[, BTOPUYHOWM PesepsyapHblii.[To cneunansHomy pernameHTy
GOEPMEHTALNA
SECONDARY FERMENTATION
BbIJEP)XKA bes Bbiaepxxkn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrNnPT 10,5-12,5 % 06.

ALCOHOL 10,5-12,5 % Vol.

COOEPXAHUME CAXAPA 6-15r/pm3

RESIDUAL SUGAR 6-15 g/dm3
IocTtynHbiit 06bem/Available volume: KMCIIOTHOCTb gz r/'z"":;
075L;1600 kg /0,375 L ; 0,844 kg TOTALACIDITY 8g/dm

. KANTOPUNHOCTb 78,7 kkan

Pasmep 6yTbinku/Bottle size: CALORICITY 787 keal

?99cm/h322cm; @78 cm/h26,8cm

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

Bnosxenue B ropposiuumnk/ Embedding

in a corrugated box: LBET OT 61€4H0-PO30BOTO C TENECHbIM OTTEHKOM [0 PO30BOT0
6/6 COLOUR From pale pink with a nude shade to pink
pale p p

LLITpuX KOA, Ha eANHULLY NPOAYKLMN/ APOMAT Pa3Butbii, ¢ npeobnagarHnem GppykToBbIX HOT
Barcode on unit of production: . . .

BOUQUET Developed with a predominance of fruit notes
4607062864180 / 4607062864203
LLITpux Kop, Ha rpynmnoByto ynakoBKy/ BKYC [onHEIi, CBEXMI, rapMOHUYHBIN
Barcode for group packaging:

g s sing TASTE Full, fresh, harmonious

14607062864187 / 14607062864200
TEMMEPATYPATIOJAYN  6-8°C

Kop AT: 441 SERVING TEMPERATURE ~ 6-8°C

KOﬂMlIeCTBO ynaKOBOK Ha nogaoHe

(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapcekuii kpait, Templokekuii paiion, cT. CTapoTutaposekas,
44 /90 yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

KonMuecTBO ynakoBok B cioe / 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Number of packages in the layer: Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

At www.kuban-vino.ru  [[d /kubanvino1956 /chateautamagnerussie




