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- WATO TAMAHDb

Poccuitckoe BUHO € 3aLUMLLEHHBIM HAMMEHOBAHMEM MeCTa

npoucxoxaenus «t0xHbit 6eper Tamanu» BbiaepxaHHoe cyxoe benoe
«PxauyuTtenu. LLlato TamaHb Peseps»

Russian wine with a protected designation of origin “South Coast of Taman”
aged dry white “Rkatsiteli. 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 «kOxHbit 6eper TamaHu» BbiaepxaHHoe cyxoe benoe
«Pxauutenu. LLlato TamaHb Pe3epB» N3rotoBneHo U3 0JHOMMEHHOTO cOpTa BUHOTrpaaa
Pkauutenu (Bo3pact 103 24 ropa). Ero oTHoCST K gpeBHeiLIMM copTam BUHOTpaaa,
OH 3aBOeBan nonynspHocTs Gnarogaps ocobeHHomy apomaty, B KOTOPOM OCHOBHOW
TOH MOJIEBbIX TPAB 1 LIBETOB COYETAETCS C JIErKUMU LIUTPYCOBLIMM HOTaMU Liefipbl
rpenndpyTa.

JNlumutuposanHoe «Pkauutenn. Lllato TamaHb PesepB» ypoxas 2021 ropa BbigepxaHo
B 6ouke U3 amepukaHckoro n ¢ppaHuysckoro ayba 12 mecsaues. Buny npucyuy ceetno-
COJIOMEHHBIVi LBET C OTTEHKOM 3enieHoro sibnoka. boratbiit apomat packpbiBaetcs

B COYETAHWUM COPTOBLIX HOT C PEBECHbIMU TOHAaMU Bblep>KKU. [onHbIN BKyc
JIEMOHCTPUPYET NPUATHYI0, CBEXYIO FaAMMY, C JOJITUM Pa3BUBAIOLLUMCS NOCTIEBKYCUEM.
B kauecTBe racTpoHOMMUYeCKO! Napbl pekoMeHdyem paccMmoTpeTb 6/1oa rpy3uHcKoi
KYXHWU - XMHKanu ¢ 6apaHUHON 1 NPSHBIMK TpaBamu, nerkue mscHole 6aoaa us
6apaHuHbI M NepHaTo Anuuun, monoable u cnabo BbigepKaHHbIE ChIpbl.

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 “South Coast of Taman” aged dry white “Rkatsiteli. Chateau
Taman Reserve” is made from the Rkatsiteli grape variety (vine age is 24 years).
Considered one of the oldest grape varieties, it has gained popularity due to its special
aroma, in which the main tone of field herbs and flowers is combined with light citrus
notes of grapefruit peel.

Limited “Rkatsiteli. Chateau Tamagne Reserve” 2021 vintage aged in American and
French oak barrels for 12 months. The wine has a light straw color with a hint of green
apple. A rich aroma is revealed in a combination of varietal notes with woody tones

of aging. The full taste demonstrates a pleasant, fresh range, with a long developing
aftertaste. As a gastronomic couple, we recommend considering Georgian dishes -
khinkali with lamb and herbs, light meat dishes from lamb and fowl birds, young and
slightly aged cheeses.

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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WATO TAMAHDb -

Poccuiickoe BUHO € 3aLMLEeHHBIM HAUMEHOBAHMEM MeCTa NMPOUCXOXAEHUs

«HOxHbIit Beper TamaHu» BblepxxaHHoe cyxoe benoe «Pkauutenu. LLlato TamaHb Peseps»
Russian wine with a protected designation of origin “South Coast of Taman”

aged dry white “Rkatsiteli. Chateau Tamagne Reserve”

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Tempirokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT PxauuTtenm
VARIENTAL Rkatsiteli
CroCOb NocAgKkn MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbI He yKPbLIBHOM, TUN LWNanepbl - OAHONIOCKOCTHAS C TPEMS ipycamu
NpoOBONOKK

CrNoOCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

Mechanized

MEPMO[ CEOPA CenTtabpb 2021 T.
HARVEST PERIOD September 2021
YPOXANHOCTb 1347 u/ra

YIELD OF GRAPES 1347 ¢/ha
CPEZHU BO3PACT J103 24 ropa
AVERAGE AGE OF VINS 24 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:
4630037255904

LLITpux koA Ha rpynnoByio ynakoeky/
Barcode for group packaging:
14630037255901

METO[, NEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

MexaHnaunpoBaHHblit cbop BUHOrpaja ocyulecTasieTes Ha caxapax 20-22%,
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 20-22%, 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 6ouke 13 amepukarckoro u ppaHuysckoro ayba 12 mecsiues

In American and French oak barrels for 12 months

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

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

RESIDUAL SUGAR

not more than 4g/I

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 briegHO-CONOMEHHbIN C 3e/IeHOBATbIM OTTEHKOM
COLOUR Pale straw with a greenish tint
APOMAT CoueTaHune COPTOBbIX HOT, JOMOIHEHHbIX NEFKUMU [ PEBECHBIMU OTTEHKaMu
BOUQUET The combination of varietal notes, complemented by light woody shades
BKYC [puUATHO CBEXMWi1, MONHBIN C AONTUM Pa3BUBAIOLLMMCS NOCNEBKyCUeEM,
TASTE FrapMOHWYHbINA U COYHbIN

Pleasantly fresh, full with a long developing aftertaste, harmonious and juicy
TEMIEPATYPA NMOOAYM 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

KonmuecTBo ynakoBok Ha noaaoHe (eBpo) /

Number of packages on a pallet (Euro): 50

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,
KonuuecTso ynakoBok B cioe / e-mail: office@kuban-vino.ru

Number of packages in the layer: 10

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




