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+ WATO TAMAHD

Mrpucroe BUHO ¢ 3alMLLEHHbIM Freorpadpuueckum ykasaHmem
«KybaHb. TamaHckuit nonyoctpos» OptoT benoe

«lHATO TAMAHDb CEJIEKT BJTIAH»

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

"CHATEAU TAMAGNE SELECT BLANC"

AGNE - OIMNMNCAHUME BUHA /WINEDESCRIPTION:

Cepuio «lllato Tamanb Cenekt» paspaboTtanu crneumanbHO AJis CermeHTa
HoReCa, c yueTom ocobeHHocTeit 3T0i chepbl BUHHOTO pbiHka. Ha ceropHsiu-
HUIi MOMEHT OHM Npe/jcTaB/ieHbl B BUHHbIX KapTax pecTopaHoB, a TakXe B
creunanusmpoBaHHbix byTukax. Urpuctoe BuHo 6enoe 6piot «lllato TamaHb
Cenekt bnan» npousBegeHo u3 coptoB BuHorpapga: [luHo bnan, buanka,
Mionnep-Typray, Myckart.

B 6okasne Henoe urpuctoe nopagyeT Npoao/HKUTENLHON UTPOIt U CONOMEHHO-
30710TUCTLIM UBeTOM. B apomate pomunupyloT Genble ¢ppykTbl, a COUHbINA,
cbanaHCcMpoBaHHbIN BKYC NPUAACT KAPTUHE 3aBEPLUEHHOCTU.

PekomeHayeTcst k Gnogam M3 gomalliHei NTULb], pbiObl, MOPENpPoayKTOB, K
NIerkMm 3aKyckam 1 oBoLHbIM Gntogam. MNojasate, npeaBapuTesibHO 0XN1aanB
106-8°C.

The series "Chateau Tamagne Select" was developed specifically for the
HoReCa segment, taking into account the peculiarities of this wine market.
Today, they are presented in wine cards of restaurants as well as in specialized
boutiques.

Sparkling white wine Brut "Chateau Tamagne Select Blanc" is made from grape
IAGNE varieties: Bianca, Mueller-Thurgau, Muscat.

In a glass this sparkling wine will show a long play and straw-golden color. In the

aroma there are white fruits, juicy, balanced taste will give a picture of perfec-

tion. It is recommended for dishes from poultry, fish, seafood, light snacks and
Chateau

vegetable dishes. Serve, pre-cooled to 6-8°C.

SELECT

BLANC BRUT

.

I ij i LIETEBAA AYAUTOPUSA / TARGET AUDIENCE:

SELECT MOPTPET LEJIEBOIO BospacT 25-40 neT, akTuBHbIE NlIOAYN,
MOTPEBUTENS/ MHTEepecylowmecs BUHOM U ero
PORTRAIT OF pasHoobpasuem / Age 25-50 years old,
POTENTIAL CONSUMER active people interested in wine and its variety
MOTWBbI A4J19 COBEPLLUEHUA XKenanue axcnepumeHTUpOBaTb U OTKPbIBATh
MNMOKYIMKW/ pasHble oTevecTBeHHble BuHa / The desire
MOTIVES FOR PURCHASE to experiment and discover different

domestic wines

NMnoBOAbl 011 MOTPEBJIEHUS/ MoceweHune pectopaHa unu nobumoit
REASONS FOR CONSUMPTION BUHOTEKM, Iie perynspHo npuobperatores

HoBble 006pasubl BUH / Visit to a restaurant or
a favorite wine cellar, where new samples
of wine are regularly purchased

LIEHOBOE MO3NLIMOHNPOBAHUE/  Bunhas kapta pectopana go 1200 py6 /
PRICE POSITIONING Wine cart of restaurant under 1200 RUB
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MUrpuctoe BUHO ¢ 3awmuieHHbIM reorpadpuueckum ykasanvem «KybaHs.
TamaHckuit nonyoctpos» 6pitoT benoe «LHUATO TAMAHb CEJIEKT BJ1AH»
Sparkling wine with protected geographical indication “Kuban. Taman
Peninsula” brut white "CHATEAU TAMAGNE SELECT BLANC"

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT lMuHo bnan, buanka, Mionnep-Typray, Myckat
VARIETAL Pinot Blanc, Bianca, Muller-Thurgau, Muscat
CMOCOB MOCAKMN PyuHoit

METHOD OF PLANTATION  Manual

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

CrMNocCcob YBOPKU PyuHoii
METHOD FOR HARVESTING Manual

OBO3HAYEHUE B BUHHOWM KAPTE/
HOW TO DESCRIBE ON WINE LIST:
PA3[EJI: Buna Poccum

PETMOH: TamaHckuit nonyocTpos
Lllato Tamaub Cenext bnan 3I'yY

HocTtynHbiit 06bem/Available volume:
0,75L;1,600 kg /0,375 ; 0,844 kg

Pasmep 6yTbinku/Bottle size:
?99cm/h322cm; @78 cm/h26,8cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6/6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062864173 / 4607062864197

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

14607062864170 / 14607062864194

Kopn ATl: 441

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

44 /90

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

11/18

NMEPUO[ CBOPA MepBas-TpeTbs gekana ceHTOps

HARVEST PERIOD First-third decade of September

YPO)XAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJHWIN BO3PACT JTO3  10-14 ner

AVARAGE AGE OF VINS 10-14 years

METOZ, MEPBUYHOM Mcnonb3oBaHue TeXHONOrMM runepokeupaummn ans coptor buanka un
®EPMEHTALMN myckat, MNuuo bnan n Mionnep-Typray - knaccuueckas nepepaborka

6enoro BuHorpapga. Oceetnenue - nposeaeHuem ¢paorauuu nepuoam-

4ecKoro JeicTBUSA MU CTaTUYECKOMN AeKaHTauun.
PRIMARY FERMENTATION

METO/[1 BTOPUYHOWM PesepyapHblit. [lo cneuuansHomy pernameHTy
GOEPMEHTALINN

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.
COJOEP)XAHNE CAXAPA 6-15 r/gm3
RESIDUAL SUGAR 6-15 g/dm3
KNCNOTHOCTb 5-8 r/apm3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 78,7 kkan
CALORICITY 78,7 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET OT CBETN0-COIOMEHHOTO 4,0 30/I0TUCTOrO
COLOUR From light straw to golden

APOMAT Pa3BuThbIii, cBEXNIi, COOTBETCTBYIOLUIA TUMY
BOUQUET Developed, fresh, appropriate to the type
BKYC [MonHbIi, rapMOHUYHBIN

TASTE Full, harmonious

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

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru
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