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- WATO TAMAHDb

Poccuitckoe BUHO € 3aLUULLEHHBIM reorpaduyeckum ykasaHuem
«Ky6aHb. TamaHCKMit NONYOCTPOB» BblaepxaHHoe cyxoe Genoe
«Mionnep Typray. LLlato TamaHb Peseps»

Russian wine with a protected geographical indication “Kuban. Taman
Peninsula” aged dry white “Miiller Thurgau. Chateau Tamagne Reserve»

OlNMNCAHUE BUHA / WINE DESCRIPTION:

Cepus BuH «Lllato TamaHb PesepB» B nMMUTUpOBaHHOM Tupaxe 1 ausaiiHe c cepoi
3TUKETKOM - 3TO pe3ynbTaT MHoroneTHei paboTbl BUHOAENOB ¢ 60uKOit, B X0ae
KoTOpo¥i 6bi1a onpoboBaHa Bbigepxka BUH B Houkax pasHOro Tuna ipeBecuHbl 1
pasHbIX MeCT NpoUCXoxaeHus. B kaxxaom BuHe BOMIOTUIINCH MHOTONETHUI OMBIT,
MacTepcTBO U TanaHT BUuHoaenos «KybaHb-Buro». [1ns npousBoacTea ucnonbayeres
BUHOTPa/, BbIPALLEHHbI U COOPaHHBIN Ha NyyYlIMX yyacTkax TaMaHCKOro nosiyoctposa
KpacHopapckoro kpas.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHCKuMit NOJYOCTPOB» BblAep)KXaHHOE cyxoe
6enoe «Mionnep Typray. LLlato TamaHb Pezeps» ypoxas 2021 roga usrotrossieHo

13 OJHOMMEHHOIO COPTa BUHOTPaAa HOPMaHACKOro npoucxoxaenus Mionnep-
Typray, ycnelHo BbipallleHHoro Ha TamaHckom nonyoctpose. Panee nonaranocs,
4TO copT ObIN co3aaH nocne ckpelwmBanns Pucannra u Cunbeanepa, oaHaKko
nocnegHue nccneposanns JJHK nokassiBalot, 4To pogutensimmn BNSOTCA HEKOTOPbIe
$ppaHuysckue copTa.

JlumutuposarHoe BuHo «Mionnep Typray. LLlato TamaHb Pezeps» Gb110 BbiaepxxaHo
B 6ouke 13 akauumn Ha npoTskennn 12 mecsues. LiBeT BuHa B 6okane ceetno-
COJIOMEHHOTO OTTeHKa ¢ KpucTannuueckum bneckom. B apomarte pomunnpyiot
COpPTOBbIE HOTbI B COYETAHUM C APEeBECHbIMM TOHaMu. Bkyc nemoHeTpupyet
NpeKpacHyio KUCNIOTHOCTb, KOTOpasi 4apuT eMy CBEXUii XapakTep U FapMOHUIO C
6ykeTom. B kauecTBe racTpoHomuueckoi napsl k cyxomy 6enomy «Mionnep Typray.
LLlaTo TamaHb Pe3epB» npekpacHo nNoaxoasT MOpPenpoayKTbl, NacTa ¢ KpeBeTkamu,
Mopckas pbiba Ha rpune ¢ OBOLLAMK, 8 TAK)XKe NasaHbsi ¢ rpubamm u cbipom.

A series of wines “Chateau Tamagne Reserve” in a limited edition and design with a
gray label is the result of many years of work with a barrel of winemakers, during which
the aging of wines in barrels of different types of wood and different places of origin
was tested. Each wine embodies many years of experience, skill and talent of “Kuban-
Vino” winemakers. For production we use the grapes grown and harvested in the best
areas of the Taman Peninsula of the Krasnodar Region.

Russian wine with PGl “Kuban. Taman Peninsula” aged dry white “Miiller Thurgau.
Chateau Tamagne Reserve” of the 2021 harvest is made from the same-named grape
variety of Norman origin Miiller-Thurgau, successfully grown on the Taman Peninsula.
Previously it was believed that the variety was created by crossing Riesling and
Sylvaner, but recent DNA studies show that French varieties are the parents.

Limited wine «<»Miiller Thurgau. Chateau Tamagne Reserve” was aged in an acacia
barrel for 12 months. The color of the wine in the glass is a light straw color with a
crystalline sheen. The aroma is dominated by varietal notes combined with woody
tones. The taste demonstrates excellent acidity, which gives it a fresh character and
harmony with the bouquet. As a gourmet pair with dry white “Miiller Thurgau. Chateau
Tamagne Reserve” is seafood, pasta with shrimp, grilled sea fish with vegetables, as
well as lasagne with mushrooms and cheese.

LIENTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJTIEBOIO My>KunHbI 1 keHLWwmMHbI 30+ ¢ ypoBHeM Joxoa Bbllle
MOTPEBUTENSA/ PORTRAIT  cpepHero. Xopoliuo 06pa3oBaHbl, yBedeHbl BUHOM
OF POTENTIAL CONSUMER 1 0TAn4HO B HEM pasbupaiotesi. OTKpbITbl HOBOMY,
B MOUCKE M/easbHbIX COUeTaHNIi U HeOXMaHHbIX
pewenuiti/ Men and women 30+ with an upper-middle
income. Well educated, passionate about wine and
well versed in it. Open to new things, looking for
perfect combinations and unexpected solutions

MOTWMBbI OJ14 YHUKanbHbI NPOAYKT AN1S LeHUTeNei, BbIMyLLeHHbI

COBEPLUEHUA NMOKYIKWN /  orpaHuU4eHHbIM TUPaXXOM [1€/10BOI Npe3eHT,

MOTIVES FOR PURCHASE noaapok, B IMUHYI0 BUHOTeKYy/konnekumio/ A unique
product for connoisseurs, released in a limited
edition - business present, gift, personal wine

collection
rnoBoAdb! s lacTpoHOMMUECKMI Y)KUH B KPYTy cembM, AeN0BOM
MOTPEBJTEHNA/REASONS y>KWH, 0cobbIi cnyyuan/ Gastronomic dinner with
FOR CONSUMPTION family, business dinner, special occasion
LIEHOBOE Poccuiickue BbigepKaHHble BUHa Knacca premium/

NO3NUNOHNPOBAHUE/ Russian aged premium wines
PRICE POSITIONING
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Poccuiickoe BUHO ¢ 3aumieHHbIM reorpaduueckum ykasannem «Kybanb. TamaHckmii nony-
oCTpoB>» BbigepxaHHoe cyxoe 6enoe «<Mionnep Typray. LLlato TamaHb Pezepe»

Russian wine with a protected geographical indication “Kuban. Taman Peninsula” aged dry
white “Miiller Thurgau. Chateau Tamagne Reserve”

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Tempirokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Mionnep Typray
VARIENTAL Muller Thurgau
CroCOb NocAgKkn MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi He YKPbIBHOM, TUMN LWNANEePbl - 0HOMIOCKOKOCTHASICTHAS C OHUM
SPYCOM NPOBOJIOKM

CrNoOCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

Mechanized

MEPMO[ CEOPA CenTtabpb 2021 T.
HARVEST PERIOD September 2021
YPOXANHOCTb 134,6 u/ra
YIELD OF GRAPES 134,86 c/ha
CPEZHU BO3PACT J103 14 net
AVERAGE AGE OF VINS 14 years

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

Pasmep 6yTbinku (anamerp, BbicoTa):
286 cm / h30,6cm

BnoxeHue B ropposiumk /
Embedding in a corrugated box: 6

LLITpux Koa Ha eauHULYY MpoayKunm/
Barcode on unit of production:
4630037255898

LLITpux koA Ha rpynnoByio ynakoeky/
Barcode for group packaging:
14630037255895

KonmuecTBo ynakoBok Ha noaaoHe (eBpo) /
Number of packages on a pallet (Euro): 50

Konuuectso ynakosok B cioe /
Number of packages in the layer: 10

METO[, NEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

MexaHuaunpoBaHHblit cbop BMHOrpaja ocyulecTasieTes Ha caxapax 18-20%,
npeccoBaHue BUHOrpaaa NPOXoAuT B MArKOM pexume, (4Tobbl He akeTparnposaThb
NonngeHobl U3 KOXMLIbI BUHOTPa/a), OCBETNEHNe cycna NPOBOMTCS C MOMOLLbIO
TexHonornueckoro cnocoba - ¢pnotaumns. 3atem nposoanTes GpoxeHne B eMKOCTAX
13 HepaBelolieil cTanu Npu Temnepatype 16-18 rpaaycos. lMocne 6poxerus
NpPOMU3BOANTCS CbeM C POXOKEBOrO Oca/ka u nocneylolei BbiaepKoi B Gouke

The mechanized grape harvest is carried out on sugars of 18-20%, the grapes are
pressed in a soft mode (not to extract polyphenols from the skin of the grapes),
the must is clarified using a technological method - flotation. Then fermentation
is carried out in stainless steel tanks at a temperature of 16-18 degrees. After
fermentation, it is removed from the yeast sediment and then aged in a barrel

BbIAEP)KKA
FINING

B 60uke 13 akauum 12 mecaues

In acacia barrel 12 months

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COLEPXAHUE CAXAPA He 6onee 4 r/n

RESIDUAL SUGAR

not more than 4 g/

KWUCNOTHOCTb 6,0-80 r/n
TOTAL ACIDITY 6,0-80¢g/l
KATOPUMHOCTb 77,1 kkan
CALORICITY 77,1 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LUBET OT CBET/I0-COJIOMEHHOIO [10 COJTOMEHHOTO
COLOUR Light straw to straw

APOMAT CoyeTaHne COPTOBOro apomara 1 |peBeCcHbIX HOT
BOUQUET Combination of varietal aroma and woody notes
BKYC CBexuit, nerkui, rapMoHUYHbIN

TASTE Fresh, light, harmonious

TEMIMEPATYPA MOOAYN 10-12°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapcekuii kpait, Tempirokekuit 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



