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* WATO TAMAHD -

Poccuiickoe BUHO € 3alUMLLEHHBIM HAMMEHOBaAHUEM MECTa MPOUCXOKAEHMUS
«HOxHbINt Geper Tamanu» BbigepxaHHoe cyxoe 6enoe «LLlappote.
JlumuTtupoBaHHbIit Bbinyck. LLlato TamaHb Peseps»

Russian wine with protected designation of origin "South Bank of Taman" aged
dry white "Chardonnay. Limited edition. Chateau Tamagne Reserve»

OIMNCAHUE BNHA /WINE DESCRIPTION:

Konnexumns numutuposaHHbix BuH «LLlato TamaHb Peseps» B au3aiiHe ¢ cepoit 3TUKETKOMN - 3TO
pesynbTaT MHoroneTHeli paboTbl BUHOAenoB ¢ 6oukoil, B Xose koTopon Gbina onpobosaHa
BbIJEPXKKA BUH B [IPEBECHHE PA3HOTO TUMA U Pa3HbIX MECT NPoMCXoXaeHus. B kaxpom Bure
KONNEKLMN BOMIOTUIIMCE MHOTOJIETHUI OMbIT, MACTEPCTBO M TanaHT BUHOAenoB «KybaHb-
BuHo». [1151 Nnpon3Bo/CTBA MCNO/Ib3yeTCsi BUHOTPA/, BbIPaLL@HHbIM M COOPaHHbIN BPYUHYIo Ha
nyywmx ysactkax TamaHckoro nonyoctposa KpacHogapekoro kpasi.

LLlapaoHe - MexXayHapoHbIit COPT BUHOTPa/a, KOTOPbI BbIpalMBaoT, 6e3 npeysennyeHus, B
pasHbix yronkax mupa: B Kanupoprum n ®panuun, Hosoit 3enananmn n tOAP, Poccun u Utanuu.
Jlyuwine npepcTaBUTENM 3TOFO COPTA TPAAULIMOHHO CO3PEBAIOT B HOUKAX, OAHUM U3 TakuxX
asnsetcs «LLlapgoHe. JlumutupoBaHHbliii Bbinyck. LllaTto Tamanb Peseps» ypoxas 2019 ropa.
Mepep BbIAEPXKOIT B Nog3emHoilt ranepee «KybaHb-BuHo» cycno nactansaercs Ha mesre B
npeccax ¢ npeaaputesibHbim oxnaxaeHuem. CozgaHHoe B KOHTakTe ¢ ppaHiysckum gybom un
BbIJEP)XaHHOE B HEM Ha MpOTshkeHUn 12 mecsiueB, BUHO HACHILLAETCS SPKUM COPTOBbIM
apomaTom M TENAbIMW ApeBeCHbIMM HOTamu. [lononHuTtenbHas Bbigepxka B GyTbiike 12
MecsiLLeB BHOCUT 3aBEPLUAIOLLMIA LITPUX B POLLECC CTPYKTYPU3ALMU CEHCOPHbIX XapakTepuc-
TUK.

LigeT B Gokase NpuKoBbIBAET BHUMAHME NEePeIMBaMMU OT CBET/IO-COIOMEHHOTO [J0 COTIOMEHHO-
ro C 3e/eHOBaTbIM OTTEHKOM. BKyc MpuUsiTHO CBEXWIi, MONHBINA, C MNPOAOIKUTENbHBIM
nocneskycuem. Hanbonee noaxoasiMmm racTpOHOMUHECKUMU NAPAMM K IMMUTUPOBAHHOMY
«Wappone. LLlaTo Tamanb Peseps» ctanyT pbiba nog 6enbim coycom, 6nioa ns mopenpoayk-
TOB, aTakxe 6enoromsca.

Collection of limited wines "Chateau Tamagne Reserve" with gray label 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. Many years of experience, skill and talent of
Kuban-Vino winemakers embodied in each wine of the collection. For production, we use
grapes grown and harvested by hand in the best areas of the Taman Peninsula of the Krasnodar
region.

Chardonnay is an international grape variety that grown, without exaggeration, in different
parts of the world:in Californiaand France, New Zealand and South Africa, Russia and Italy. The
best representatives of this variety traditionally matured in barriques, one of which is
“Chardonnay. Limited edition. Chateau Tamagne Reserve' 2019.

Before aging in the underground gallery "Kuban-Vino', the wort infused on the pulp in presses
with preliminary cooling. Created in contact with French oak and aged in it for 12 months, the
wine is saturated with a bright varietal aroma and warm woody notes. An additional 12 months
bottle aging adds the final touch to the sensory structuring process.

The colorin the glass attracts attention with overflows from light straw to straw with a greenish
tint. The taste is pleasantly fresh, full, with a long aftertaste. The most suitable gastronomic
pairing for the limited Chardonnay. Chateau Tamagne Reserve" will be fish with white sauce,
seafood and white meat.

LLEJTEBASI AYOUTOPUSA / 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 OJ151 COBEPLLIEEHNA YHUKanbHbI NPOAYKT A5 LeHuTenei,
MOKYIMKW / BbIMNYLLLEHHbI OrPaHUYEHHbIM TUPAXXOM - 1,eJI0BOA
MOTIVES FOR PURCHASE Npe3eHT, NoAapoK, B JIMYHYIO BUHOTeEKY /

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 aenooit yxuH / Gastronomic dinner with family,
business dinner

LIEHOBOE MO3NLIMOHNPOBAHUE/ Poccuiickue Bbiaep)kaHHble BUHA Kiacca
PRICE POSITIONING "npemuym" / Russian aged wines of
"premium’” class
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Poccuiickoe BUHO € 3alMLLEeHHBIM HAMMEHOBaHWeM mecTa npoucxoxaenus «HOxHein 6eper Tamanu»
BblgepxxaHHoe cyxoe benoe «lllapgoxe. JlIumutuposaHHsbliit Bbinyck. LLlato Tamanb Peseps»

Russian wine with protected designation of origin "South Bank of Taman" aged dry white
"Chardonnay. Limited edition. Chateau Tamagne Reserve»

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT LLlapgone
VARIETAL Chardonnay
CrMOCOB MOCAKM PyuHoit
METHOD OF PLANTATION ~ Manual

CrMNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha kopaoHHbIX pOpMUPOBKAX B HEYKPBIBHOM KyJibType

CrNocob YBOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

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

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

BnoxeHnue B ropposiymuk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eAuHULY NpoayKuuu/
Embedding in a corrugated box:
4630037253214

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

14630037253211

Kop, ATl: 405

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

510)

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

NMEPUO[ CBOPA lMepBas-BTOpas gekana ceHTOps
HARVEST PERIOD First-second decade of September
YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES
PER HA.

75-85 cwt/ha

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

21ron,
21years

METO/[], MEPBUYHOMN
DEPMEHTALMN

PRIMARY FERMENTATION

HacToii cycna Ha mesre B npeccax C npejBapuTeibHbIM OXNaXaeHnem
me3ru BuHorpapa copta LLlapgone. ®notauus nepuoamyeckoro fencrausi.
bpoxenune npu koHTponupyemoit Temnepatype 16-18°C (Ha knénke wu3
¢dbpaHuysckoro nyb6a), Bbiaepikka Ha ocagke 3 mecsiua c baTToHaxem
Infusion of must on the pulp in presses with preliminary cooling of the pulp
of Chardonnay grapes. Batch flotation. Fermentation at a controlled
temperature of 16-18 ° C (on a French oak), aging on the lees for 3 months
with boutonnage.

BbIOEP)XKA

AGING

lMpouseepneHo B koHTakTe ¢ aybom (Ha knénke us ¢ppaHuysckoro ayba) u
BblAepkaHo 12 mecsiLes B ctanu. Boigepika B 6yTbinke nocne posnusa 12
mecsues.

Produced in contact with oak (on French oak rivets) and aged 12 months
insteel. Agedin the bottle for 12 months.

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJOEP)XAHUNE CAXAPA He 6onee 4 r/gm3
RESIDUAL SUGAR Not more 4 g/dm3
KNCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET OT cBeTN0-CONIOMEHHOTO 10 COJTOMEHHOTO C 3€/1eHOBATbIM OTTEHKOM
COLOUR From light straw with a greenish tint to straw

APOMAT CoueTaHue COPTOBOro apomaTa 1 JpeBeCHbIX HOT

BOUQUET Combination of varietal aroma and woody notes

BKYC [MpUATHO CBEXMNIA, MONHBIN C 4ONTUM Pa3BUBAIOLLMMCS NOCIEBKYyCUEM
TASTE Pleasantly fresh, full with a long developing aftertaste
TEMMEPATYPATIOOAUM  12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccus, KpacHopapckuii kpaid, Temprokekuii paiton, ct. CtapoTuTaposckas,
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



