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BuHo konnekunoHHoe cyxoe 6enoe "Pucauur. LLlato Tamanb Pezepe»
Collection dry white wine "Riesling. Chateau Tamagne Reserve»

OINMNUCAHUE BUHA /WINE DESCRIPTION:

KonnekunonHbie numutupoBaHHble BuHa «lllaTto TamaHb Pe3seps» - 3To pesynbrat
MHoOTOoNeTHel paboTbl BUHOAeNoB ¢ Goukoi, B xoje KoTopoit Gbina onpoboBaHna
BblI/IEpXXKa BUH B ipeBECHHE Pa3HOro Tuna u pasHbiX MecT npoucxoxaeHus. B konnex-
LMK BOM/IOTUAMCH MHOTOJIETHWIA OMbIT, MAaCTEPCTBO M TanaHT BuHoAenoB «KybaHb-
Buno». [nst cepum Gb1am 0TOOpaHbl crneyunanbHble y4acTku, Ha KOTOPbIX BUHOTPaj, faet
Haunyulwmne ypoxaun. Kaxpoe KoiekLMoHHOe BUHO NojBepraeTcsi AOMNONHUTENbHOM
BblAEp)KKe B OyTbiIKe He MeHee TPEX JIeT, YTO SIBAsSeTCsl M1aBHOW OTIMYUTENbHOM
0cobeHHOCThIo.

BbigepxaHnHoe «Pucaunr. LLlato TamaHb Peszeps» 2014 cospaHo B accambnsike: 60%
obbéma pepmeHTMpOBaHO pesepByapHbIM MeToaom, 40% B 6ouke U3 amepUKaHCKOro 1
¢paHuysckoro gyba. [maBHas ocobeHHOCTb - AONOAHUTENbHAS BbIAEPXKKa B OyTbiike
nocne posnusa - 70 mecsiues, 6iaropaps uemy BUHO obpeTaeT MArkuit BKyC u HEOObIKHO-
BEHHbI apomar.

LiBeT B Gokane npukoBbIBaeT BHUMaHME MepeinBamu OT CBETIO-COJOMEHHOTO [0
naneBo-30/I0TUCTOrO OTTeHKa. BKkyc mopakaeT OTAMUYHOM KMBOM KMCIAOTHOCTBIO U
BbIPAXEHHBIMM COPTOBbIMM OcobeHHoCTsMU. Hanbonee noaxoasiiumm racTpoHOMM-
YecKMMM napamu K KosieKuMoHHomy «Pucaunr. LLlato TamaHb Pe3eps» ctaHyT pbibHble
6ntoaa nop coycamu, pakoobpasHblie v pyre MOpenpoayKTbl.

Collection limited wines "Chateau Tamagne Reserve" 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. The collection embodies many years of
experience, skill and talent of Kuban-Vino winemakers. For the series, we select the best
places of our vineyards where the grapes give the best yields. Each collection wine
undergoes additional aging in the bottle for at least three years, which is the main
distinguishing feature.

Aged “Riesling. Chateau Tamagne Reserve" 2014 created in an assembly: 60% of the
volume fermented by the tank method, 40% in American and French oak barrels. The
main feature is additional aging in the bottle after bottling - 70 months, due to which the
wine acquires amild taste and extraordinary aroma.

The color in the glass attracts attention with overflows from light straw to pale golden
shade. The taste is striking with excellent lively acidity and pronounced varietal
characteristics. The most suitable gastronomic pairs for the collectible Riesling. Chateau
Tamagne Reserve " willinclude fish dishes with sauces, crustaceans and other seafood.

LIENTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET UEJTEBOIO My>unHbI 1 xeHwmHbl 30-55 net, umetowmne
MNOTPEBUTENA / [0CTaTOK CpeHUi 1 Bbillle CpefHero, nnaepsl,
PORTRAIT OF LeHsT uCKIlounTesibHoe, pasbupatores B BUHax/
POTENTIAL CONSUMER Men and women 30-55 years old, with average

and above average income, leaders, appreciate
the exceptional, understand wines

MOTWMBbI OJ19 COBEPLUEHWA Top>xecTBO, B N0JapOK, B KO/NEKLUIO/
MOKYIMKW / Celebration, as a gift, to the collection
MOTIVES FOR PURCHASE

NnoBOdb! AN19 MOTPEBNEHUS/ lacTpoHOMMUECKUt YXKMH, 0CoObIii ciyyait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LLEHOBOE MO3UNLIMOHNPOBAHWE/ Poccuitckme HanuTku knacca "superpremium’/
PRICE POSITIONING Russian bevereges of the "superpremium’ class




T
Chateau
TAMAGNE

- WATO TAMAHD -

BuHo konnekuunoHHoe cyxoe 6enoe "Pucaunr. LLlato TamaHb Peseps»
Collection dry white wine "Riesling. Chateau Tamagne Reserve»

TEXHUYECKASA UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NMPON3BOCTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT Pucnunr PeitHcknin
VARIETAL Riesling Rhine
CroOCOBb NMOCAIKN Pyunoit

METHOD OF PLANTATION  Manual

CMOCOb BbIPALLIMBAHUNA
METHOD OF GROWING

Ha Bbicokom KopaoHe

Crocob YBOPKMN

METHOD FOR HARVESTING

MexaHu3npoBaHHbii

Mechanized

cTynHbii 06bem/Available volume:
564 kg

Pasmep :
? 8,6 xh 30,6 cm

Bnoxenue B ropposwmk/ Embedding
in a corrugated box:
6

LLITpux koA Ha eAuHMLY NpoayKLum/
Embedding in a corrugated box:
4630037253931

LLITpux KOA Ha rpymnnoByio yNakoBKy/
Barcode for group packaging:

14630037253938

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 Bropas nexapa ceHTabps
HARVEST PERIOD Second decade of September
YPOXXAMHOCTb 90 u/ra

YIELD IN KG OF GRAPES

PER HA. 90 cwt/ha

CPEJHUM BO3PACT /103 10 net

AVARAGE AGE OF VINS 10 years

METO[, MEPBUYHOW
OEPMEHTALINA

PRIMARY FERMENTATION

MepepaGotka BUHOTPana B peayKTMBHOM pexime. [peccoBaHne BUHOTPaa B MsIrkom
pexume. [11s Gpoxenust otbupaeres 1o 60 % cycna-camoték. MepmenTaums 60 % obbéma
nposepeHa B ctanu, 40% B ny6oBoi Tape ( HOBbIN (paHLy3CKuit u amepukaHckuin ay6) ¢
nocieflyioleil BbIAEPKKON Ha JpPOXOKeBoM ocagke 12 mec. Accambrisk 4o posnusa
BblepXXaH 3 MecsiLia B cTanu. X0NoHbIN CTEPUIIbHBIN PO37uB. [lonoHUTe NbHas BbiAepKKa
B OyTbinKe.

Processing of grapes in a reductive mode. Soft pressing of grapes. For fermentation, up to
60% of the gravity wort is selected. Fermentation of 60% of the volume was carried out in
steel, 40% in oak containers (new French and American oak), followed by aging on yeast lees
for 12 months. The assembly was kept in steel for 3 months before bottling. Cold sterile
bottling. Additional bottle aging.

BbIJEP)KKA

AGING

3/5 obbema accambnska GpoxeHre B eMKOCTU U3 HepxKaBeloLLeit cTanm, 2/5 - bpoxete u
Bbiiep)KKa B GoUKe 13 amepuKaHCKoro v ¢paHLysckoro Ayba ¢ AOMOAHUTENbHOM BbIAEPXKKON B
GyTbike nocne posnuea 70 mecsiLies.

3/5 of the volume of the assemblage fermentation in stainless steel tanks, 2/5 - fermentation and
aging in an American and French oak barrel with additional aging in a bottle after bottling for 70
months.

AHATMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 11,5 -12,5 % 06.
ALCOHOL 11,5 -12,5 % Vol.
COOEP)XAHUE CAXAPA He 6onee 4 r/om3
RESIDUAL SUGAR Not more 4 g/dm3
KNCINOTHOCTb 6,0+1,0 r/am3
TOTAL ACIDITY 6,0£1,0 g/dm3
KANTOPUMHOCTb 74 kkan
CALORICITY 74 keal

OPIAHOJIEMTUYECKUE XAPAKTEPUCTUKKN / ORGANOLEPTIC FEATURES:

LIBET ConomeHHbIii ¢ NaneBo-30/10TUCTbIM OTTEHKOM

COLOUR Combination of varietal aroma and woody notes

APOMAT CoueTaHue COPTOBOro apomaTta u IpeBecHbIX HOT

BOUQUET Combination of varietal aroma and woody notes

BKYC C OT/IMYHOI XXMBOI KMCIOTHOCTbIO U COPTOBbIMU OCOBEHHOCTAIMM
TASTE With excellent lively acidity and varietal characteristics

TEMTEPATYPA NOOAYN
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



