T
Chateau
TAMAGNE

+ WATO TAMAHDb

Poccuiickoe BUHO € 3alUMLLEHHBIM HAMMEHOBaHMEM MecTa
npoucxoxaeHus «tOxHbi 6eper TamaHu» BbigepxkaHHoe cyxoe benoe
«lAPOOHE. LLUATO TAMAHb PE3EPB»

Russian wine with protected designation of origin “South Bank of
Taman” aged white dry “Chardonnay. Chateau Tamagne Reserve”

OINMMNCAHUE BUHA /WINE DESCRIPTION:

Poccuiickue BbigepxaHHble BuHa «Lllato TamaHb Pe3epB» oTHOCsATCA K npemuanbHoi
nuHelke mapku «lllato TamaHnb». OHu usroraBnusatoTcs 3 oTbopHOro BUHOrpasa
npemuasnbHbIX COPTOB.

LLlapoHe - MexyHapoaHblit COPT BUHOTpaja, KOTopbIii BbipalmsatoT, bes npeysenu-
YeHus, B pasHbix yronkax mupa. B Kanupophuu u ®panuun, Hosoii 3enanaumn u FOAP,
Poccun u Ntanun. Jlyuiume npeacraButenn atoro copta TpaguLMOHHO CO3peBaioT B
6oukax, ogHUM U3 Hux siBnsietes «LLlapgone. LLlato Tamanb Peseps».

«LllappoHe. LLlaTo TamaHb PesepB» npon3BoguTes B KOHTaKTe ¢ Ay6om v Bbigepxusa-
eTcs 12 mecsiueB. VimeeT NosHbIN, MSrkuit, 6apxaTucTbiil BKYC, MOAYEPKHYTbI CBEXEN
rapMOHUYHOMN KUCOTHOCTbI0. CBeXxue GppyKTOBbIE HOTbI, FAPMOHUYHO coueTaloLnecs
C TOHKUM 0yOOM, HEBEpOSITHO OTpaxkaloT apomat BuHa. LBeT BuHa BapbupyeT oT
CBET/10-COJIOMEHHOTO C 3e/1IeHOBaTbIM OTTEHKOM 4,0 CO/TOMEHHOTO.

BuHO npeanbHo nofoiaeT 115 CeMeiiHOro YXXKMHA 1 BMIOJIHE MOXKeT CTaTb ero Xopoluei
Tpapuuueii!

Russian aged “Chateau Tamagne Reserve” wines belong to the “Chateau Tamagne”
premium series. They made from selected premium grapes. Chardonnay is an
international grape variety thatis grown, without exaggeration, in different parts of the
world. In California and France, New Zealand and South Africa, Russia and Italy. The
best representatives of this variety traditionally aged in barrels, one of them is
“Chardonnay. Chateau Tamagne Reserve".

“Chardonnay. Chateau Tamagne Reserve” is aged 12 months in oak barrels. It has a full,
soft, velvety taste, emphasized by fresh harmonious acidity. Fresh fruit notes,
harmoniously combined with a thin oak reflect the aroma of wine. The color of the wine

- varies fromlight straw with a greenish tint to straw.
C HATEAU : The wineis perfect for a family dinner and may well become a good tradition!
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BbIAEPKAHHOE BENOE
JOHBIV BEPET TAMAHH

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJTIEBOTO lMpeumyutectBeHHO MyxunHbl 30-50 ner,
MNMOTPEBUTENSA/ umeloLme J0CTaToK CpeHUil U Bbllle cpeaHero/
PORTRAIT OF Predominantly male 30-50 years old with
POTENTIAL CONSUMER an income of avarage and above

MOTWUBbI AJ15 COBEPLUEHWSA KauecTBeHHbI MPOAYKT N0 aJeKBaTHOM LeHe/
MOKYIMKW/ High-quality product at reasonable price
MOTIVES FOR PURCHASE

NoBOObl AJ1 MOTPEBJIEHUS/ Cemeiinblit yxuH/

REASONS FOR CONSUMPTION Family dinner

LEHOBOE MNO3MUMOHNPOBAHUE Poccuiickmne BbiaepxaHHble BUHA

PRICE POSITIONING knacca "'npemuym"/
Russian aged wines of "premium’ class




(\’E Poccuiickoe BUHO ¢ 3awmieHHbIM HAaMMEHOBaHUeM mecTa rnpoucxoxaeHust <FOxHbii
G6eper TamaHu» BbigepxaHHoe cyxoe benoe «LLUAPJOHE. LLIATO TAMAHb PE3EPB»
Russian wine with protected designation of origin “South Bank of Taman” aged white dry

Chéteau “Chardonnay. Chateau Tamagne Reserve”
TAMAGNE

- WATO TAMAHDb -

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Lllapgone

VARIETAL Chardonnay

CMOCOB MOCALKM PyuHoii

METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHMS  HaKOpAOHHbIX pOPMUPOBKAX B HEYKPBIBHOM Ky/IbType

METHOD OF GROWING on cordon formationsin non-sheltering culture

CMNOCOB YBOPKM pyuHoit
METHOD FOR HARVESTING Manual

NMEPUO[ CBOPA MepBas-BTOpas gekaga ceHTOps

HARVEST PERIOD Fierst-second decade of September

YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 cwt/ha

CPEJHMIN BO3PACT 103  23roaa

AVARAGE AGE OF VINS 23 years

METOZ, MEPBUYHOM HacToii cycna Ha mesre B npeccax ¢ npeaBapuTesibHbIM OXJlaXAeHUem
®EPMEHTALMM me3ru BuHorpapa copta Lllapgone. ®dnoTtauusi nepuoamnyveckoro

neictBus. bpoxxeHune npu koHTponupyemoii Temnepatype 16-18°C

PRIMARY FERMENTATION  |nfusion of mashin the pulpin presses with pre-cooling grape pulp variety
Chardonnay. Flotation of periodic action. Fermentation at a controlled
temperature of 16-18°C

Bbl,D,EP)KKA I‘IpousBop,chn B KOHTakKTecC ,I1y60M U BbIAEPXHNBaeTcs 12 mecsues

FINING Produced in contact with oak and aged for 12 months

AHAJIMTUYECKNME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CcnmnPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
I 706 /Availabl I COJIEP)XAHUE CAXAPA He Gonee 4 r/am3
ocTynHbIli o6bem/Available volume:
RESIDUAL SUGAR not more 4 g/dm3
0,75L; 1,564 kg g
KUCJTOTHOCTb 5-7r/am3
TOTAL ACIDITY 5-7 g/dm3
Pasmep / Size: -
? 86 xh306cm KAJTOPUNMHOCTb 76,8 kkan
CALORICITY 76,8 kcal
BnoxeHue B rod)pogu_mk/ Embedding OPIAHOJNEMTUYECKMNE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:
in a corrugated box: LBET OT CcBET/10-COIOMEHHOrO C 3e/1eHOBATbIM OTTEHKOM 4,0 COJTOMEHHOTO
6 COLOUR From light straw with a greenish tint to straw
APOMAT Ceexue GppyKTOBbIE HOTbI, FAPMOHUYHO COYETAIOLLMECS C TOHKUM
LLITpux kop Ha eguHULYy NnpoayKuun/ ny6om
Embedding in a corrugated box: BOUQUET Fresh fruit notes, harmoniously combined with a noble oak
4630037250619 N N - - - N
BKYC MonHbIi, MArkui, 6apxaTucTbiii, NOJYEPKHYTbIA CBEXEN rapMOHUYHOM
KUCJTOTHOCTbHO.
LLITpux Ko, Ha rpynmnoByio ynakoeky,/ TASTE Full, soft, velvety, accentuated by fresh harmonious acidity.
Barcode for group packaging: TEMMEPATYPA MOOAYM  12-14°C
14630037250616 SERVING TEMPERATURE 1214 °C
KonunuectBo ynakoBok Ha noaaoHe(espo)
/ Number of packages on a pallet (Euro): 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
50 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

Ko/MuecTBo ynakoBok B cioe / 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Number of packages in the layer: Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
10 e-mail: office@kuban-vino.ru

www.kuban-vino.ru www.chateautamagne.ru




