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

OMNMUCAHUE BUHA /WINE DESCRIPTION:

KonnekuunoHHslie numutupoBaHHbie BuHa «llato TamaHb Peseps» - 370 pesynbtaT
MHoOTofeTHel paboTbl BUHOAenoB ¢ Goukoi, B Xxoje KoTopoit Gbina onpoboeaHa
BbllepXKKa BUH B Ip€BECHHE PasHOro TUMa U pasHbiX MECT NMpoucxoxaeHus. B konnex-
LMK BOMJIOTWIIMCh MHOTOJIETHUI OMbIT, MACTEPCTBO M TanaHT BUHOAENO0B «KybaHb-
BuHo». [1ns cepum 6611 0TOOGpaHbl crneumanbHble yHacTku, Ha KOTOPbIX BUHOTpaf, JaeT
Haunydwmre ypoxau. Kaxpoe KONNEeKUMOHHOE BUHO MoABepraeTcst [AOMOJHUTENbHOM
BblAepXKe B GyTbUlke He MeHee TPEX JIET, UTO sBASIETCs [MABHON OTIIMUUTENbHOM
0cobeHHoCThIo.

BuHo cospaHo u3 mexayHapogHoro copta LllapgoHe, koTopbiit Bbipawuaiot, 6e3
npeysenuyeHus, B pasHbix yronkax mupa: B KanupopHun n ®panuuu, Hosoi 3enangmm u
IOAP, Poccun u Utanuu. Jlyulumne npeacraButeniv 3Toro copta TpaguLMOHHO co3peBatoT
B GouKax, 0HUM 13 TakuX siBAsieTCs KosulekumnorHoe «Lllappone. LLlato TamaHb Pesepe»
ypoxas 2016 roaa, BbinyweHHOe orpaHuyeHHbIM Tupaxkom. Bunndukauus sknouaer B
ceBsi MsITKoe npeccoBaHmne, KOHTPOIUPYEMYI TemnepaTtypy GpoXeHus U npeaBapuTesb-
Hyilo Bbiaepxky. 100% o6béma BMHA BbigepxaHo B Goukax M3 amMepUKaHCKOro u
¢$ppaHuy3ckoro ayba, ¢ nocnegylowum «fo3pesaHnem» B OyTbiike nocne posnusa
nnutenbHocTbio 40 mecsues.

Bnaropapsi mactepcTBy BuHOAenoB u GepexHomy npoueccy cospanus, «Lllapgone.
Lllato TamaHb Pe3seBp» obpeTaeT yHMKasbHble CEHCOPHblE XapaKkTepucTuku. LiBeT B
6oKasie NPUKOBbIBAET BHUMAHME MepeiMBaMmu OT CBET/IO-COJIOMEHHOTO [10 COTTOMEHHOTO
C 3eieHOBaTbIM OTTEHKOM. B apomaTte pa3BuT COpPTOBON TOH C MHTEHCUBHbLIMU
[peBECHbIMM HOTamu. BKyC NpUATHO CBEXMWIA, MOTHBIN, C MPOAOIKUTENbHBIM NOCTIEBKY-
crnem. BuHo npekpacHo coueTaeTcsi ¢ MOPENpoayKTamu, yCTpULAMU U JIETKUMMU
canaramm.

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.

The wine \ created from the international Chardonnay variety, which is grown without
exaggeration in different parts of the world: California and France, New Zealand and
South Africa, Russia and Italy. The best representatives of this variety are traditionally
matured in barrels, one of which is the collection “Chardonnay. Chateau Tamagne
Reserve "2016 which is released in a limited edition. Vinification includes soft pressing,
controlled fermentation temperature and pre-aging. 100% of the volume of the wine is
aged in American and French oak barrels, with subsequent “ripening” in the bottle after
bottling for 40 months.

Thanks to the skill of the winemakers and the careful creation process, “Chardonnay.
Chateau Tamagne Reserve" acquires unique sensory characteristics. The color in the
glass attracts attention with overflows from light straw to straw with a greenish tint. The
aroma has a varietal tone with intense woody notes. The taste is pleasantly fresh, full,
with along aftertaste. The wine goes well with seafood, oysters and light salads.

LIENEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET UEJTEBOIO My>kunHbl 1 xeHwmnHbl 30-55 neT, umerolme
NOTPEBUTENSA / [0CTaTOK CpeHUi U Bbillle CpefHero, nnaepsbl,
PORTRAIT OF LeHST UCKIlounTesibHoe, pasbupatotes B BUHaxX/
POTENTIAL CONSUMER Men and women 30-55 years old, with average

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

MOTWMBbI /19 COBEPLLEHWSA TopyecTBO, B 10JapoK, B KOMEKLUI0/
MOKYIMKW / Celebration, as a gift, to the collection
MOTIVES FOR PURCHASE

NnoBOdb! 419 MOTPEBNEHUS/ FacTpoHOMMUECKUIt Y)KMH, 0COOBbII ciyyait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE NMO3UNLMOHUPOBAHWE/ Poccuitckue HanuTku knacea "superpremium’/
PRICE POSITIONING Russian bevereges of the "superpremium” class
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BuHo konnekuunoHHoe cyxoe 6enoe "LLlapaone. Lllato TamaHb Peseps»
Collection dry white wine "Chardonnay. Chateau Tamagne Reserve»

TEXHUYECKASA UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NMPON3BOOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LLlapaoxe
Chardonnay

CrOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoi1, MexaHU3npoBaHHbI

Manual, mechanized

CMOCOb BbIPALLIMBAHUA
METHOD OF GROWING

HaBbicokom kopaoHe, B T.H. A30C

CroCoOb YBOPKKN

METHOD FOR HARVESTING

PyuHoi1, MexaHn3npoBaHHbIii

Manual, mechanized

MEPNO[ CBOPA MNepBas gekapaceHTsbps
HARVEST PERIOD Firstdecade of September
YPOXXANMHOCTb 80-110 u/ra

YIELD IN KG OF GRAPES
PER HA.

80-110 cwt/ha

LocTtynHbiit 06bem/Available
o, ,631kg

Pa3amep / Siz
?83xh307cm

Bnoxenue B ropposwmk/ Embedding
in a corrugated box:
6

LLITpux koA Ha eAuHMLY NpoayKLum/
Embedding in a corrugated box:
4630037253924

LLITpux KOA Ha rpymnnoByio yNakoBKy/
Barcode for group packaging:

14630037253921
Kopa All: 4062

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

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

10

CPEOHWM BO3PACT J103
AVARAGE AGE OF VINS

26 net
26 years

METO[, MEPBUYHOW
OEPMEHTALINA

PRIMARY FERMENTATION

MepepaboTka BUHOrpaga B peayktMBHom pexxume. [peccoBanue BuHorpaaa
B Msirkom pexxume. [nis 6poxeHus otbupaetes go 60 % cycna-camoTék.
®epmentaums 100 % obbéma nposeneHa B ayboson Tape (HOBbIi
¢paHuy3ckuit 1 amepukaHckuit ay6) ¢ nocneayiollein BblAEPKKON Ha
apoxokeBom ocagke 12 mec. Boigepkka B cTtanu Jo posnuBa 8 mecsiues.
XonopHbIi cTepuibHbIN po3nue. [lononHuTtebHas Bblaepxka B Gy Tbike.
Processing of grapes in a reductive mode. Soft pressing of grapes. For
fermentation, up to 60% of the gravity wort is selected. Fermentation of 100%
of the volume was carried out in oak containers (new French and American
oak), followed by aging on yeast lees for 12 months. Aging in steel before
bottling for 8 months. Cold sterile bottling. Additional bottle aging.

BblJEP)KKA
AGING

100% Bbigepxka B Gouke M3 amepukaHckoro u ¢ppanuysckoro ayba, ¢
nocneaywLei BbiAepxKoii B Gy Tbinke nocne posznusa 40 mecsiLes.

100% aging in American and French oak barrels, followed by aging in the
bottle after bottling for 40 months

AHATMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 10,5 - 12,5 % 06.
ALCOHOL 10,5 - 12,5 % Vol.
COJEPXXAHME CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR Not more 4 g/dm3
KMCNOTHOCTb 6,0+1,0 r/am3
TOTAL ACIDITY 6,0:1,0 g/dm3
KANNOPUMNHOCTb 74 kkan
CALORICITY 74 keal

OPTAHONENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET Co0/IOMEHHBbI C 3e/IeHOBATbIM OTTEHKOM

COLOUR Straw greenish

APOMAT YMepeHHO cBeXuit ¢ TOHamu BbIAEPXKKU U BUsiHUeM GiaropoaHoro
fepesa

BOUQUET Moderately fresh with tones of aging and the influence of a noble wood

BKYC [MonHbINA, KOMMNIEKCHBIN, co cbanaHCMpPOBaHHOI KMCIOTHOCTbIO

TASTE

Complete, complex, with balanced acidity

TEMTIEPATYPA TOOAYN
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



