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TAMAGNE

+ WATO TAMAHDb

Poccuiickoe urpuctoe BUHO € 3alULLEHHbIM HAMMEHOBaHMEM MecTa
npoucxoxgenus «kOxHbiit 6eper TamaHu» Bbiaep)kaHHOe aKcTpa bpioT
pososoe «LLIATO TAMAHb PE3EPB»

Russian sparkling wine with a protected appellation of origin "South
Coast Taman" aged extra brut rose "CHATEAU TAMAGNE RESERVE"

OMUCAHME BUHA /WINEDESCRIPTION:

Cepusi BblAep)KaHHbIX poccuiickux urpuctbix BuH «lllato TamaHb Peseps» - 31O
BbICOKOKaYeCTBEHHbIe BUHA, TPOU3BEEeHHbIE MO KJIaCCUUYeCKOi TeXHONOrMn. Tonbko
oTOOpHbI BUHOrpaj, nocie TuiaTe/lbHON NPOBEPKM HA 3pesiocTb MOAXOAUT At
M3roTOB/NEHUSI UTPUCTOrO 3Toi cepun. BuHomaTepuan ans Hero nonyuawot 6Ges
npeccoBKkM BUHOIpaja — Tak HasbiBaemblil «camoTek». bnaropapsa unausmuayanbHomy
nojaxoay KomaH/bl BAHOJ,EN0B, UTPUCTbIE BUHA 3TON CEPUN HEOJHOKPATHO CTAHOBU-
nucb obnaparensimm Harpap, npecTUXHbIX POCCUIACKUX U 3apyOexHbIX KOHKYPCOB.
Urpuctoe poszoBoe skcTpa 6pioT «LLlaTo TamaHb Peseps» npousseneHo us BuHorpaaa
coptoB lllappone, Pucnuur peitHeknii, Canepasu, Nuuo benbiit, cobpanHoro Ha
cobCTBeHHbIX BUHOTpagHukax arpodpupmbl «tOxHasi» TamaHckoro nosiyoctposa
KpacHopapckoro kpasi. [1pUroToBneHo no Knaccuyeckon TEXHOJIOTMU BTOPUUHOTO
6poxxeHns B OyTbIIKE C BbIIEPXKKOI He MeHee 9 MecsLLeB Noc/ie OKOHYaHUs BpoXKeHus.
LiBeT po30BbIii, pa3iMuHO MHTEHCUBHOCTU OT XXEMUY)XHO-PO30BOFO [0 PO3OBOIO.
ByKeT spKuii, cnaxeHHbIn, coueTatowmin B cebe srogHyo JOMUHAHTY U MUHEPaIbHYI0
cBeXeCTb. BKyc HaCbILL€HHBbI 1 N3bICKAHHbIN C 4ONTUM Pa3BUBAIOLLMMCS MOC/IEBKYCH-

emu I'IpMﬂTHOﬁ TEPNKOCTbIO.

A series of russian aged sparkling wines "Chateau Tamagne Reserve" is a high-quality
wines produced by classical technology. Only selected grapes after rigorous testing for
maturity are suitable for the manufacture of this sparkling. Wine material for it is
obtained without pressing the grapes - the so-called "free run juice'. Due to the
individual approach of the winemakers team, the sparkling wines of this series have
repeatedly won awards at prestigious Russian and foreign competitions. Aged sparkling
wine extra brut rose “Chateau Tamagne Reserve” is produced from grape varieties
Chardonnay, Riesling, Saperavi, Pinot Blanc, harvested at the own vineyards of the

ebIDEPXAHHOE

«Yuzhnaya» agricultural firm on the Taman peninsula of the Krasnodar Territory.
Prepared according to the classical technology of secondary fermentation in a bottle

Chéteau with an exposure of at least 9 months after the end of fermentation. Color pink, varying

T inintensity from pearl pink to pink. The bouquet is bright, harmonious, combining berry

RESERVE

dominant and mineral freshness. The taste is rich and refined with a long developing
finishand a pleasanttartness.
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LIENNEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO lMpeumyiectBeHHO MyxunHbl 30-50 ner,
MNOTPEBUTENSA/ MMmeloLme JOoCTaToK CPpeHUil U Bbllle cpeaHero/
PORTRAIT OF Mostly men of 30-50 years old, with average
POTENTIAL CONSUMER income and above average income

MOTHMBbI AJ19 COBEPLUEHNA Knaccuyeckoe urpucroe ¢ kKaueCTBEHHbIM
MOKYIKW/ opopmnenunem / Classic sparkling with
MOTIVES FOR PURCHASE high-quality design

noBoOAbl 19 MOTPEBNEHNSA/ TopxecTBO, cemeitHblIii nNpasgHuK /

REASONS FOR CONSUMPTION Celebration, family party

LIEHOBOE MO3NLIMOHNPOBAHUE/ Poccuiickoe urpuctoe BuHo kiacca "npemmym’/
PRICE POSITIONING Premium Russian sparkling wine




’T‘ Poccuiickoe urpucroe BUHO € 3alULLEHHLIM HAMMEHOBAHMEM MeCTa NMPOUCXOXKIEeHUs
«HOxHbIN Beper TamaHu» BbigepxaHHoe akeTpa 6pioT pososoe «LLIATO TAMAHb
PE3EPB» / Russian sparkling wine with a protected appellation of origin "South Coast

A
Chateau Taman' aged extra brut rose "CHATEAU TAMAGNE RESERVE"
I AMAGNE TEXHUYECKASI UHDOOPMALINS / TECHNICAL INFORMATION:

L R L MECTO NMPOM3BOJCTBA  Poccus, KpacHoaapcekwii kpait, TeMpiokckuit paiioH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LLlappoHe, Pucauur peitncknii, Canepasu, lNunHo benwiii
VARIETAL Chardonnay, Riesling, Saperavi, Pinot Blanc
CMOCOB MOCAKM PyuHoit

METHOD OF PLANTATION  Manual

CMNOCOB BbIPALLIMBAHUS B HeykpbiBHOI KynbType. DOpMUPOBKA KYCTOB KOPAOHHAs.

METHOD OF GROWING Grapesare grown in uncovered culture. Formation of bushes cordon

CrNoCoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPNO/ CBOPA MepBas-TpeTbs aekana ceHTaOps

HARVEST PERIOD First - thierd decade of September

YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEHUIN BO3PACT /103 LLlapgoHe - 14 net, Pucnunr peitnckunii - 13, Canepasu - 18, lNuno benwiii - 15
AVARAGE AGE OF VINS Chardonnay - 14 years, Riesling - 13, Saperavi - 18, Pinot Blanc - 15

METO[, MEPBUYHOM KpaTKoBpemeHHbIit HACTO B peccax ¢ NpeBapuTebHbIM OXIaXAEHN-
OEPMEHTALIMN em me3ru coptos BuHorpaga Lllapgone, Pucaunr. ®notauua neprom-

yeckoro geicTeus. bpoxxeHune npu KoHTponupyemoii Temnepatype 16-
18°C. Ucnonb3oBaHue B Kynaxe BUHOMATEpPUasiioB Yr1eKMCNOTHOMN
mauepauumn "Monopoit" us copta Canepasu.

PRIMARY FERMENTATION  Short-term infusion in presses with preliminary cooling of the pulp of
grape varieties Chardonnay, Riesling. Flotation of periodic action.
Fermentation at a controlled temperature of 16-18 degrees. Use in a blend
of wine materials carbonic acid maceration "Molodoe" from the Saperavi

variety.
METO/, BTOPUYHOM ByTbulouHas WwamnaHusauus ¢ BbIAEPXKOW Ha ocajke He meHee 9
®EPMEHTALMU mecsiueB. Yenosus 14°C.
SECONDARY FERMENTATION Bottle fermentation on lease for atleast 9 month. Conditions 14°C.
BbIJEPXKA He meHee 9 mecsiLeB nocsie okoH4YaHUs OpoxxeHUs
AGING Not less than 9 month after the end of fermentation

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.

COJEP)XAHUE CAXAPA Menee 6 r/am3
RESIDUAL SUGAR Less 6 g/dm3

LocTynHbiit 06bem/Available volume: KUCAOTHOCTD 50-80 r/am3
0,75L /1,632 kg TOTAL ACIDITY 5,0-8,0 g/dm3
Pasmep GyToinku/Bottle size: KATOPUMHOCTb 77,9 kKan (326 k[1x)
@ 10,0 cm/ h 29,9 em CALORICITY 77,9 keal (326 KJ)

OPTAHOJIENTUYECKME XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box: LIBET P030BbIii pa3iiMuHOil UHTEHCUBHOCTK, OT XXEMUYXHO-PO30BOr0O

A0 po30BOro

4
COLOUR Pink, varying in intensity from pearl pink to pink
LLITpux koa Ha eauHuLy Npoaykumum/ APOMAT SApKWii, cnakeHHbIN, coveTalmin B cebe AroaHyo JOMUHAHTY U
Embedding in a corrugated box: MUHepasbHyIo CBEXeCTb
4630037250749 BOUQUET Bright, harmonious, combining berry dominant and mineral freshness
LLI
TPUX KOA na rpyl‘ll‘lOByIO'yl'laKOBKy/ BKYC HacblLeHHbI 1 M3bICKaHHbIN C AOATUM, PasBUBaOLLMMES
Barcode for group packaging: .
nocneBkycrMem u NPUATHON TEPNKOCTbIO
14630037250746 TASTE Rich and refined with a long, developing aftertaste and pleasant astringency

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

KonuuecTBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
(eBpo) / Number of packages on a yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

28 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTBo ynakoBok B cioe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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