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UATO TAMAHD -

Poccuiickoe BUHO ¢ 3aliMiLeHHbIM reorpaduyeckum ykasaHuem «KybaHe.
TamaHckuit nolyocTpoBs» BblaepxkaHHoe cyxoe 6enoe «Pkayutenn. LLlato
Tamanb Peseps»

Russian wine with protected geographical indication «Kuban. Taman
Peninsula» aged dry white «Rkatsiteli. Chateau Tamagne Reserve»

OMNUCAHUE BUHA / WINE DESCRIPTION:

Cepusa BuH «lllaTto TamaHb Peseps» B TMMUTUPOBAHHOM TUpaxke U Au3aiiHe ¢ cepoit
3TUKETKOW - 3TO pe3ynbTaT MHorojeTHeil paboTbl BUHOAenoB ¢ Goukamu, B xoje
KOTOpoii 6bina onpoboBaHa BblgepXKa BUH B [IpeBECHHe PasHOro TUNa U PasfinUHbIX
MecT npouspacTaHus. B kaxaom BuHe BOMJIOTUANCL MHOTONETHUIA OMNbIT, MacTepcTBO
1 TanaHt BuHopaenoB «KybaHb-BuHo». [lns npousBoacTBa ucrnonbsyetcsi oTOOPHBI
BMHOTPa/, BbIPAllEHHbIi U cobpaHHbIi Ha Jy4lWMX YyyacTKax BUHOTPAJHMKOB
Tamawnckoro nonyoctposa KpacHogapckoro kpas.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHCKuit NosyocTpoB» Bblgep)kaHHoe cyxoe benoe
«Pxauutenu. Llato TamaHb Pe3epB» M3roToB/IEHO U3 OJHOMMEHHOTO COPTa BUHOrpaja
poaom u3 Ipysun. On 3aBoeBan nonynsipHocTb Gnarogaps ocobeHHomy apomarty, B
KOTOPOM NleTHMe TOHa NOJIeBbIX TPAB U LiBETOB COYUETAIOTCA C NErKMMU LUTPYCOBbLIMU
oTTeHKamu Leapbl rpeingpyTa.

NlumutuposanHoe «Pkauutenu. Lllato Tamanb Peseps» ypoxas 2022 roaa BbiaepxxaHo
B Bouke n3 amepukaHckoro n ¢ppaHuysckoro ayba 14 mecsaues. Buno obnapaer csetno-
COJIOMEHHBIM LBETOM C 3/1eTaHTHbIM OTTEHKOM 3enéHoro sbnoka. boraTeiit apomat
packpbiBaeTcsi COPTOBbIMM HOTaMM B COYETAHUU C [PEBECHbIMU TOHAMU BbIIEPXKKMU.
[MonHbI BKYC AEMOHCTPUPYET MPUATHYIO, CBEXYI0 FraMmy C AO/NTMM MOC/EBKYCHEM.
B kauecTBe racTpOHOMMYECKOW Napbl pekomeHayloTcs Gniopa rpy3suHCKON KyXHW -
XUHKaM ¢ 6apaHuHoO U NPsSIHBIMKM TPaBamu, Nlerkne mMsicHble 6/1104a U3 nepHaToit auuu,
monogapie u cnabo BbiaepxaHHble cbipbl. TemnepaTypa nogaum cocrasnset 12-14 °C.

Series of wines «Chateau Tamagne Reserve» in a limited edition and gray label design
is the result of many years of winemakers work with barrels, during which they tested
the aging of wines in different types of wood and different places of origin. Each wine
embodies the many years of experience, skill and talent of Kuban-Vino’s winemakers.
For production, we use selected grapes that grown and harvested in the best vineyard
areas of the Taman Peninsula of the Krasnodar Krai.

Russian wine with PGl «<Kuban. Taman Peninsula» aged dry white «Rkatsiteli. Chateau
Tamagne Reserve» made from the eponymous grape variety, originally from Georgia. It
has gained popularity thanks to its special aroma, which combines the summer tones of
wild herbs and flowers with light citrus shades of grapefruit zest.

Limited edition «Rkatsiteli. Chateau Tamagne Reserve» vintage 2022 aged in American
and French oak barrels for 14 months. The wine has a light straw color with an elegant
shade of green apple. The rich aroma is revealed by varietal notes combined with woody
tones of aging. The full taste shows a pleasant, fresh range with a long aftertaste. As
a gastronomic pairing, we recommend dishes of Georgian cuisine - khinkali with lamb
and herbs, light meat dishes from fowl, young and lightly aged cheeses. The serving
temperature is 12-14 °C.

LIENNEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET UEJIEBOIO My>umnHbI 1 xeHwmHbl 30+ ¢ ypoBHEM Joxoaa
MNMOTPEBUTENIA Bblle cpeaHero. Xopolo 0bpasoBaHsbl, yBneyeHsbl
PORTRAIT OF POTENTIAL BWHOM W OT/IMHHO B HEM pasbupaiotes. OTKpbIThI
CONSUMER HOBOMY, B MOWCKe UeasnbHbIX COYeTaHUl n

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

MOTWBbI OJ14 YHUKaNbHbIN NPOAYKT ANA LeHUTenen,
COBEPLLUEHWNSA NMOKYMKN BbIMNYLWEHHbI OrpaHNYEHHbIM TUPaXKOM - 1eJI0BO
MOTIVES FOR PURCHASE npeseHT, NOAAPOK B JIMUHYI0 BUHOTEKY/KONneKLuto
/ A unique product for connoisseurs, released
in a limited edition - a business gift, present, in a
personal winery/collection

NnoBOdbl A4 [acTpoHOMMUECKINIT YXXUH B KPYTy CeMbW, A€/10BO
MNOTPEBJIEHNA Y>XUH, 0cobbiit cnyyait / Gastronomic dinner with
REASONS FOR family, business dinner

CONSUMPTION

LLEHOBOE Poccuiickue Bbigep)kaHHble BUHA Knacca premium /
MO3NLIMOHMPOBAHUE Russian aged wines of «<premium» class

PRICE POSITIONING
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* WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHunem «Kybab. TamaHckuii nony-
oCTpoB» BblepxaHHoe cyxoe benoe «PkaunTtenu. LLlato TamaHb Pezeps»

Russian wine with protected geographical indication «Kuban. Taman Peninsula» aged dry
white «Rkatsiteli. Chateau Tamagne Reserve»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPOMN3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Pkauutenu
VARIENTAL Rkatsiteli
CMOCOB NMNOCAIKM MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIi HEeyKPbIBHOW, TUM LINanepbl - OLMHKOBAHHAS € 3-Msi ipycamm
NpOBO/IOKN.

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbI

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

29.09.2022, 01.10.2022
29.09.2022, 01.10.2022

JocTynHbiii 06bem / Available volume:
0,75L /1,564 kg

Pasmep byTbinku / Bottle size:
28,6 cm/h306cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eauMHULY NpoayKLun /
Barcode on unit of production:
4630037258745

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
2

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 10

YPOXXANHOCTb 111,78 u/ra
YIELD OF GRAPES 111,78 cwt/ha
CPE[JHUIN BO3PACT /103 24 ropa
AVERAGE AGE OF VINS 24 years

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapsa ocyuwiecTBasieTcss Ha caxapax 19-22%, npeccosaHue BuMHOrpaja
NpPOXOAUT B MArKOM pexume, (4ToObl He 3KCTparupoBaTh MOAUGEHONbI U3 KOXMLLbI
BMHOTpazaa), oCcBeTNeHne cycaa NpoBOAMTCS C MOMOLLbI0 TEXHONOTUYeckoro cnocoba
- dnoTtauus. 3atem npoBoaMTCs GPOXEHUE B eMKOCTSAX U3 HepKaBelolen cTanu npu
Temnepatype 16-18 rpagycos. [ocne 6poxeHns NPoU3BOAUTCS CheM C APOXKIKEBOrO
ocajka ¢ flanbHeilwm nposeaeHnem baToHaxa Ha TOHKOM APOXKEBOM ocajke He
MeHee 4 MecsLLeB 1 BbIAepPKKO B eMKOCTU U3 Hepxaselowlei cTanu.

The grapes are harvested at sugars of 19-22%, the grapes are pressed in a soft mode (not
to extract polyphenols from the grape skins), the must is clarified using a technological
method - flotation. Then fermentation is carried out in stainless steel containers at a
temperature of 16-18 degrees. After fermentation, the yeast sediment is removed,
followed by batonage on fine yeast sediment for at least 4 months and aging in a stainless
steel tanks.

BbIAEPXKA
FINING

Bbigepxky npoBoasT B 6ouke 13 amepukaHckoro u ¢ppaHuysckoro nyba 14 mecsiues.
Aging is carried out in a barrel of American and French oak for 14 months.

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CnnpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLEP)XAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

no more than 4,0 g/

KNCNOTHOCTb 6-8r/n
TOTAL ACIDITY 6-8g/l
KANTOPUMHOCTb 77,1 kkan
CALORICITY 771 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LBET OT CBETNI0-CO/IOMEHHOTO 10 COJTOMEHHOTO.
COLOUR light straw to straw colored.
APOMAT couyeTaHne COPTOBbIX HOT, AOMOJTHEHHbIX IEFKUMU APEBECHbIMU OTTEHKAMMU.
BOUQUET a combination of varietal notes complemented by light woody shades.
BKYC NPUSTHO CBEXMIA, MOJTHBIN C LONITUM PasBUBAIOLLMMCS NOCIEBKYCUEM, FAPMOHUYHbIN
TASTE 1 COYHbIN.

pleasantly fresh, full with a long developing aftertaste, harmonious and juicy.
TEMIMEPATYPA MOOAYM 12-14°C
SERVING TEMPERATURE 12-14°C

353531, Pocceus, KpacHopapckuii kpait, Temptokekuit paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 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



