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WATO TAMAHDb -

Poccuitckoe BUHO € 3alLMLI@HHBIM HAMMEHOBaHNEM MecTa NMPOUCXOXKAECHUS
«HOxHbIit Geper Tamanu» BbiaepxaHHoe cyxoe benoe «LllapaoHe.
JlumntuposaHHbiit Boinyck. LLlato Tamanb Peseps»

Russian wine with protected designation of origin "South Bank of Taman" aged
dry white "Chardonnay. Limited edition. Chateau Tamagne Reserve»

ONMMUCAHUE BUHA /WINE DESCRIPTION:

Konnexkuus nummutupoBanHbix BuH «LLlato Tamanb PesepB» B au3aiiHe ¢ cepoii 3TUKETKO - 3TO
pe3ysibTaT MHOroneTHen paboTbl BUHOAENOB ¢ HouKoM, B Xoae KOTOpoit Gbina onpobosaHa
BbI/IePXKa BUH B IpEBECHHE PA3HOTO TUMA U Pas3HbIX MecT npoucxoxaeHus. B kaxaom Bune
KONIeKUMN BOMIOTUINCH MHOTONIETHUI OMbIT, MacTepCTBO M TanaHT BuHopenoB «KybaHb-
BuHo». [11% npon3BoACTBa MCMO/b3yeTCst BAHOTPA/, BbIPALLEHHbIN U COOPaHHbIiI BpYUHYI0 Ha
nyuwmnx ysactkax TamaHckoro nonyoctposa KpacHogapekoro kpasi.

LllappoHe - mexxayHapo/HbIi COPT BUHOIPaaa, KOTOPbIii BbipalmBaioT, 6e3 npeysenunuenus, B
pasHbix yrosikax mupa: B Kanupopuumn u ®panumuu, Hoeoi 3enangum u FOAP, Poceunn u Utanun.
Jlyuwine npeactaBuTenu 3Toro coprta TPaauLMOHHO co3peBaloT B Goukax, O4HUM U3 TaKnux
asnsetca «LLlappoxe. JlumutuposaHHbiii Bbinyck. LLlato Tamanbs Peseps» ypoxana 2019 ropa.
Mepep Bbigepxkoi B noasemHon ranepee «Kybanb-BuHo» cycno HacTamsaetcs Ha mesre B
npeccax ¢ npejsapuTesibHbIM oxnaxaeHnem. CosgaHHoe B KOHTakTe ¢ ppaHLy3ckum aybom u
BbliepXaHHOE B HEM Ha MpPOTsHkeHUn 12 mecsiLeB, BUHO HaCbILLAETCsi IPKUM COPTOBbIM
apomaTtom W TEMALIMU [peBecHbIMM HoTamu. [ononHuTenbHas Bbigepxka B OyTbinke 12
MecsiLieB BHOCUT 3aBepLUAIOLLNI LITPUX B NPOLIECC CTPYKTYPU3ALIMM CEHCOPHbIX XapaKTepuc-
TUK.

LiBeT B 6oKasie NpUKOBbIBAET BHUMAHWE NEPENNBaMU OT CBET/IO-COIOMEHHOTO [J0 COJTOMEHHO-
ro C 3e/leHOBaThbIM OTTEHKOM. BKyc NpusITHO CBEXWil, NOMHBINA, C MPOAOIKUTENbHBIM
nocneskycuem. Hanbonee noaxoasimmm racTpoHOMUUECKMMM Napamm K IMMUTUPOBAHHOMY
«llappone. LLlaTo TamaHb Peseps» cTanyT pbiba nop 6enbim coycom, 6atoaa ns mopenpoayk-
TOB, aTaKkxe 6benoromsca.

Collection of limited wines "Chateau Tamagne Reserve" with gray label is the result of many
years of work by winemakers with a barrel, during which the aging of wines in wood of different
types and different places of origin was tested. Many years of experience, skill and talent of
Kuban-Vino winemakers embodied in each wine of the collection. For production, we use
grapes grown and harvested by hand in the best areas of the Taman Peninsula of the Krasnodar

Chateau

region.
AMAGNE Chardonnay is an international grape variety that grown, without exaggeration, in different
RESERVE = | parts of the world: in Californiaand France, New Zealand and South Africa, Russia and Italy. The

— = best representatives of this variety traditionally matured in barriques, one of which is
“Chardonnay. Limited edition. Chateau Tamagne Reserve"2019.

dition Limitée ; Before aging in the underground gallery "Kuban-Vino', the wort infused on the pulp in presses

= =% with preliminary cooling. Created in contact with French oak and aged in it for 12 months, the

wine is saturated with a bright varietal aroma and warm woody notes. An additional 12 months
bottle aging adds the final touch to the sensory structuring process.

Thecolorintheglass attracts attention with overflows from light straw to straw with a greenish
tint. The taste is pleasantly fresh, full, with a long aftertaste. The most suitable gastronomic
LapnoHe 2019 pairing for the limited Chardonnay. Chateau Tamagne Reserve" will be fish with white sauce,
seafood and white meat.

LIENEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET UEJTEBOIO My>kunHbI 1 xeHwmnHbl 30+ ¢ ypoBHEM Joxoaa
NOTPEBUTENA / Bbillle CpefiHero, XopoLo obpasoBaHbl. YBieueHbl
PORTRAIT OF BMHOM M OT/IMYHO B Hem pasbupaiotes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B MOUCKe neajlbHbIX CoYeTaHWii u

HeoXuaaHHbIX pewennit / Men and women 30+
with an income above the average, well educated.
Passionate about wine and well versed in it. Open
to the new, in search of perfect combinations and
unexpected solutions

MOTWUBbI /19 COBEPLLEHWSA YHUKaNbHbIA NPOAYKT AIs LleHuTeneil,
MOKYIKW / BbIMYLEHHbI OrPaHMYEHHbIM TUPAXXOM - 1€/1I0BOI
MOTIVES FOR PURCHASE npeseHT, NoJapoK, B /IMUHYI0 BUHOTEKY /

konnekuuio / A unique product for connoisseurs,
released in a limited edition - a business gift,
present, in a personal winery / collection

noBOAbl A1 MOTPEBNEHUS/ lacTpoHOMMUUECKMIT YXXUH B KPYry cemMbMy,
REASONS FOR CONSUMPTION nenosoit yxxun / Gastronomic dinner with family,
business dinner

LIEHOBOE NO3NLIMOHNPOBAHUWE/ Poccuiickue BbigepxaHHble BUHA knacca
PRICE POSITIONING "'npemuym" / Russian aged wines of
"premium"” class
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* WATO TAMAHD -

Poccuiickoe BUHO ¢ 3alimilieHHbIM HaMMEHOBaHWeM mecTa npoucxoxaeHus «kKOxHblit 6eper TamaHu»
BblgepxaHHoe cyxoe 6enoe «LllapaoHe. JIuMUTUPOBaHHBIi BbiNyck. LLlaTo TamaHb Peseps»

Russian wine with protected designation of origin "South Bank of Taman" aged dry white
"Chardonnay. Limited edition. Chateau Tamagne Reserve»

TEXHUYECKASA UHOOPMALIUS / TECHNICAL INFORMATION:

MECTO NMPON3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT LLlapaone
VARIETAL Chardonnay
CroOCOBb NMNOCAIKN Pyunoit
METHOD OF PLANTATION  Manual

CroCOb BbIPALLIMBAHUNA
METHOD OF GROWING

Ha kopaoHHbIX GOpMUPOBKaX B HEYKPbIBHOM KYJbTYpe

CroCoOb YbOPKMN

METHOD FOR HARVESTING

PyuHoit

Manual

LocTtynHbiit 06bem/Available
o, 564 kg

Pasmep /
? 8,6 xh 30,6 cm

Bnoxenue B ropposwmk/ Embedding
in a corrugated box:
6

LLITpux koA Ha eAuHULY NpoayKLum/
Embedding in a corrugated box:
4630037253214

LLITpnx KOA Ha rpynnoByio yNakoBKy/
Barcode for group packaging:

14630037253211
Kopa All: 405

KonuuecTBo ynakoBok Ha nogaoHe(espo)
/ Number of packages on a pallet (Euro):
50

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

10

MEPNO/ CEOPA MepBas-BTopas fekana ceHTabps
HARVEST PERIOD First-second decade of September
YPOXXAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES
PER HA.

75-85 cwt/ha

CPEJHUM BO3PACT /103
AVARAGE AGE OF VINS

21ropn
21years

METO[, MEPBUYHOW
OEPMEHTALNA

PRIMARY FERMENTATION

HacTtoi cycna Ha mesre B npeccax € npeaBapuTesbHbIM OXNaXjeHuem
mesru BuHorpapa copta Lllappone. @notauus nepmoanuyueckoro AeicTems.
bpoxenune npu koHTponupyemoii Temnepatype 16-18°C (Ha knénke us
¢ppanuysckoro gyba), Bbiaepika Ha ocapike 3 mecsia c baTToHaxem
Infusion of must on the pulp in presses with preliminary cooling of the pulp
of Chardonnay grapes. Batch flotation. Fermentation at a controlled
temperature of 16-18 ° C (on a French oak), aging on the lees for 3 months
with boutonnage.

BbIJEP)KKA

AGING

lMpousBeneHo B koHTakTe ¢ aybom (Ha knénke us ¢ppanuysckoro ayba) u
BblAepxaHo 12 mecsiues B ctanu. Beigepxxka B 6y Tbinke nocsie posnusa 12
mecsiLeB.

Produced in contact with oak (on French oak rivets) and aged 12 months
insteel. Agedinthe bottle for 12 months.

AHAJTIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrupPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COOEPXAHWME CAXAPA He 6onee 4 r/npm3
RESIDUAL SUGAR Not more 4 g/dm3
KMCNOTHOCTb 5-7r/nm3

TOTAL ACIDITY 5-7 g/dm3
KANNOPUMHOCTb 76,8 kkan
CALORICITY 76,8 kcal

OPFAHONENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET OT CBETN0-CONIOMEHHOTO [10 COJIOMEHHOTO C 3e/IeHOBaTbIM OTTEHKOM
COLOUR From light straw with a greenish tint to straw

APOMAT CoueTaHue COPTOBOro apomara U ApeBeCHbIX HOT

BOUQUET Combination of varietal aroma and woody notes

BKYC MpUATHO CBEXMI, MONHBIN C LOATUM Pa3BUBAIOLLMMCS MOCIEBKYCUEM
TASTE

Pleasantly fresh, full with a long developing aftertaste

TEMTIEPATYPA MNOOAYN
SERVING TEMPERATURE

12-14°C
12-14°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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



