T
Chateau
TAMAGNE

+ WATO TAMAHD

Poccuiickoe BUMHO ¢ 3almieHHbIM reorpaduueckum ykasanmem «KybaHb.
TamaHcKuit NonyocTpoB» BblaepxaHHoe cyxoe benoe «[TPEMbEP BJIAH.
JTMMUTUPOBAHHbIN BbIMNYCK. LUATO TAMAHb PE3EPB»

Russian wine with a protected geographical indication “Kuban. Taman
Peninsula "AGED DRY WHITE" PREMIER BLANC. LIMITED EDITION.
CHATEAU TAMAGNE RESERVE"

OMNMUCAHUE BUHA /WINE DESCRIPTION:

Konnexkuusi numutuposaHnHbix BuH «lllato Tamaub Peseps» npepctaBnsieT coboi
YHUKAJIbHbIN NPOAYKT AJ1s UCTUHHBIX LleHUTesNel BKyca, BbIMyLLEHHbI OrpaHUYeHHbIM
TUpakom. DTo pesysibTaT UCKYCHOI paboTbl OMbITHLIX BUHOAEN0B ¢ Boukoii, B xoae
KOTOpO#1 Bbina onpoboBaHa BbiAep)KKa BUH B [peBeCHHE Pa3HOTOo TUMA U PasHbIX MeCT
npoucxoxaeHus. 3a 3To Bpems BUHA JOCTUrAIOT BEPLINHbBI ApOMaTUYECKUX U BKYCOBbIX
xapakTepuctuk. [Ins cospaHus Kax/aoro BMHa KONNEKLUW UCMOJb3yeTes BUHOTpap,
BbIpPALLEHHbIN U CcOOpaHHbI BPYUYHYI0 Ha Jly4lIMX BUHOIPaJONPUIrOAHbIX yuyacTKax
TamaHckoro nonyoctposa KpacHopapckoro kpasi.

Poccuitickoe BuHo ¢ 3IY «KybaHb. TamaHckuit noayocTpoB» AUMUTUPOBaAHHOE
BblgepxxaHHoe cyxoe 6enoe «[pembep bnaH. LLlato TamaHb Peseps» npepactaensier
o601 rapMOHUUHBII Kynaxk BUHorpaja coptos Mionnep-Typray (BospacT 103 14 net) u
LiBeTouHbii (Bo3pacT 103 20 neT). B 6okane LBeT OT CBET/10-COTOMEHHOTO [10 COJIOMEH-
HOTO ¢ 3eN1eHoBaTbIM 0TTeHkoM. Co3aHHOe B colo3e ¢ HOUKOM U3 akauun U BbiAePKKOM
Ha NpoTshkeHun 12 mecsues, BUHO HacbillaeTcs PasBUTbIM COPTOBbIM apomMaToM ¢
NErkuMn apeBecHbIMM HoTamu. Bkyc mopapyeT npusiTHOI cBexecTbio, MOAHOTOW 1
ponrumnocneekycuem. «[pembep bnan. LLlaTo TamaHb Peseps» Hanbonee couetaercs ¢
651104aMM M3 MOPenpoayKTOB, PbIOHLIMM AenukaTtecamu, MSCHbIMM 3aKycKamu W

nawretammmn3a nTulbl.

The collection of limited wines "Chateau Tamagne Reserve" is a unique product for true
connoisseurs of taste, released in a limited edition. This is the result of the skillful work of
experienced winemakers with the barrel, during which the aging of wines in wood of
different types and different places of origin was tested. During the aging the wines reach

Chétcal.l Uy the pinnacle of aroma and flavor characteristics. To create each wine in the collection, we
TAMAGNE LS use grapes grown and harvested by hand in the best vineyard areas of the Taman

RESERVE Peninsula of the Krasnodar Territory.

| Edition Limites

Russian wine with PGl “Kuban. Tamansky Peninsula” limited aged dry white "Premier
Blanc. Chateau Tamagne Reserve "is a harmonious blend of grapes Miiller-Thurgau
(vines age 14 years) and Tsvetochny (vines age 20 years). In the glass, the color ranges
from light straw to straw with a greenish tint. Created in conjunction with an acacia

I
|

barrel, aged for 12 months, the wine is saturated with a developed varietal aroma with

light woody notes. The taste will delight you with pleasant freshness, fullness and long

i- aftertaste. “Premier Blanc. Chateau Tamagne Reserve "is best to pair with seafood
A dishes, fish delicacies, meat snacks and poultry pate.
Mpembep Bnan 2020

Tiasam 1700

LIEJTIEBAA AYUTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>uuHbl U xeHWwmHbl 30+ ¢ ypoBHEM Joxoaa
MOTPEBUTENSA / BbllLIE CpefiHero, XopoLo obpasoBaHbl. YBneueHbl
PORTRAIT OF BUHOM M OT/IMYHO B Hem pasbupatotes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B MOUCKE UAealIbHbIX COUeTaHUI U

HeoXunaaHHbIX 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 /11 COBEPLUEHNA YHUKanbHbI NPOAYKT A5 LeHuTenei,
MOKYIMKW / BbIMNYLLLEHHbI OrPaHNUYEHHbIM TUPAXOM -
MOTIVES FOR PURCHASE [1e/10BOM NPe3eHT, NoAapokK, B IMYHYIO BUHOTeKY /

koanekuumto / A unique product for connoisseurs,
released in a limited edition - a business gift,
present, in a personal winery / collection

noBOAbl AN NMOTPEBJIEHUS/ [acTpoHOMUUECKUIT Y)KMH B KPYTy CEMbM,
REASONS FOR CONSUMPTION nenosoit yxxun / Gastronomic dinner with family,
business dinner

LIEHOBOE MO3NLUMNOHUPOBAHWE/ Poccuiickne BbiaepXaHHbIe BUHA Knacca
PRICE POSITIONING "npemuym” / Russian aged wines of "premium”
class
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- WATO TAMAHDb -

Poccuiickoe BUMHO ¢ 3alumuieHHbIM reorpadmyeckum ykasanmem «Kybanb. TamaHckuit
nonyocTpos» BeiaepkanHoe cyxoe 6enoe «[MPEMbEP BJTAH. IMMUTUPOBAHHbIN
BbIMYCK. LUATO TAMAHb PE3EPB» / Russian wine with a protected geographical
indication “Kuban. Taman Peninsula "AGED DRY WHITE" PREMIER BLANC. LIMITED
EDITION. CHATEAU TAMAGNE RESERVE"

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Mionnep-Typray, LiBeTouHblit

VARIETAL Miiller-Thurgau, Tsvetochniy

CIroCOb NOCAOKN MexaHuU3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CIOCOBb BbIPALLIMBAHUST  A30C
METHOD OF GROWING

CrNocob YBOPKUA
METHOD FOR HARVESTING Mechanized

MexaHnsnpoBaHHbIi

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

Pasmep / Size:
? 8,6 xh 30,6 cm

Bnoxenue B ropposiunk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eAuHULY NpoayKuuu/
Embedding in a corrugated box:
4630037252187

LLITpux Kop, Ha rpynnoByio ynakoBKy/
Barcode for group packaging:

14630037252184

Kop ATl: 404

KonunuectBo ynakosok Ha noaoHe(eBpo)
/ Number of packages on a pallet (Euro):

510)

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:
10

MNMEPUO[ CBOPA lMepBas-BTOpas nekana ceHTOps

HARVEST PERIOD First-second decade of September

YPO)XAMHOCTb Mionnep-Typray - 100-129 u/ra, LiBeTounbiii - 100-120 u/ra
YIELD IN KG OF GRAPES

PER HA. Miiller-Thurgau - 100-129 c¢/ha, Tsvetochny - 100-120 c/ha

CPEJIHMN BO3PACT 103 Mionnep-Typray - 14 ner, LiseTounbiii - 20 net

AVARAGE AGE OF VINS Miiller-Thurgau - 14 years, Tsvetochny - 20 years

bpoxeHune nponcxoanT B eMKOCTAX U3 HEp)KaBeiillei cTanu, No 3aBepLleHnto

METO/, NMEPBUYHON
6porxxeHus, baToHax U Bbiaep)kka B bouke n3 akauuu He meHee 12 mecsiues

G®EPMEHTALINA

PRIMARY FERMENTATION  Fermentation takes place in stainless steel containers, upon the end of
fermentation, batonage and agingin an acaciabarrelfor atleast 12 months

BbIJEPXXKA 12 mecsiues B 6ouke U3 akauumn

AGING 12monthsinanacaciabarrel

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 11,0 - 13,0 % 06.
ALCOHOL 11,0 - 13,0 % Vol.
COJEPXAHUE 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
KANTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LUBET OT cBeT/10-CONIOMEHHOr0 4,0 COJIOMEHHOTO C 3eJ/IeHOBaTbIM OTTEHKOM

COLOUR From light straw to straw with a greenish tint

APOMAT CoueTaHue COPTOBBIX HOT, JONOIHEHHBIX IEFKUMU [IPEBECHbIMU
OTTEeHKaMu

BOUQUET Combination of varietal notes, complemented by light woody
undertones

BKYC [pusaTHO cBeXWiA, NOJIHbBIN C JONTUM NOcNeBKycuem

TASTE Pleasantly fresh, full with a long aftertaste

TEMIEPATYPA TTOOAYN 10-12°C
SERVING TEMPERATURE 10-12°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii 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



