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WATO TAMAHDb -

Poccuiickoe urpuctoe BUHO € 3alMLLEHHBIM HAaUMEHOBaHUEM MecTa
npoucxoxaenust «fOxHbii 6eper Tamanu» BoigepxkaHHoe akeTpa GproT 6enoe
«lLIATO TAMAHb PE3EPB. KIOBE CIECbSAJ1b 24»

Russian sparkling wine with a protected designation of origin "South Coast of
Taman" aged extra brut white "CHATEAU TAMANTY RESERVE. CUVEE SPECIAL 24"

OlNMNCAHUME BUHA /WINEDESCRIPTION:

Cepus BblAepXKaHHbIX UTPUCTbIX BUH «LLlaTo TamaHb Pe3epB» - 3T0 BbICOKOKaYeCTBEH-
Hble BMHA, NPOU3BEJEHHblE MO Kjaccuueckoil TexHonorun. Bunorpap npoxogut
JeTasnbHbli 0TOOP 1 TWaTeNbHYI0 NPOBEPKY Ha 3pesiocTb. BuHomaTepuan nonyvaior
6e3 npeccoBku BMHOrpaja — TaK Ha3bIBAEMbIN «CAMOTEK», KOHTAKTUPYIOLWMIN C
KOXMLEN U KOCTOUKAMM CMeblX Srof MUHUMAbHOE KOJIMYECTBO BPEMEHU, UTO
rOBOPUT O €70 MaKCUMaITbHOM HACBILLLEHHOCTU U HATYPaIbHOCTH.

HoBwuHka - poccuiickoe urpuctoe BuHo ¢ 3HMI «HOxHbIit beper Tamanu» BbigepxaH-
Hoe akcTpa 6pioT Genoe Chateau Tamagne Reserve Cuvée Spéciale, cospana u3s
OTOOPHOrO BMHOrpaja COPTOB «lIAPAOHE», «PUCIUHT PEMHCKUN», «NUHO Genblit»
ypoxas 2019 roga, Bbipal,eHHOro Ha CoBCTBEHHbIX BUHOTpaAHUKaX, PACMONOXEHHbIX
Ha Nyylmx yuyactkax TamaHckoro nonyoctposa. BuHo npoussegero no knaccuuec-
KOW TeXHOJOrMKU BTOPUUHOTO OposkeHust B OyTbifke C BbiAEpPXKON Ha ocagke 24
mecsiLa nocsie okoH4YaHUs GpoXKeHus.

B apomaTe JOMUHUPYIOT LIBETOUHbIE HOTbI B COYETAHUU C MUHEPATIbHLIMU OTTEHKAMM.
Bkyc cBexuiti, ¢ nerkoit NpsiHOW TepPrKOCTbIO, FACTPOHOMUYHON KUCIOTHOCTBIO U
JONTMM pasBuBalOWMMEst nocneBkycuem. Boigepxka BHocuT B nanutpy Cuvée
Spéciale nonHoBecHocTb, Gnarogaps et UrpucToe BUHO NMpUOOpeTaeT CIOXHYI0 U
MHOTOTpaHHyi0 CTPYKTYpy. MIrpucTtoe npuaercs no BKycCy JIOOUTENSAM U3bICKAHHBIX
BUH, KOTOpbI€ BbIOUPAIOT 31eraHTHOCTD, LLIEHAT KauecTBO U cTaTyc.

3KCTPA
BPIOT

Chateau Tamagne Reserve Cuvée Spéciale BbinyLeHO orpaHuieHHbIM TUpaxom 2,9
ThiC. By TbIIOK.

A series of aged sparkling wines "Chateau Tamagne Reserve" - a high-quality wines
produced by classical technology. Grapes are carefully selected and carefully checked
for maturity. The wine material is obtained without pressing the grapes - the so-called
"gravity", which is in contact with the skin and seeds of ripe berries for a minimum
amount of time, which indicates its maximum saturation and naturalness.

New - Russian sparkling wine with PDO "South Coast of Taman" aged extra brut white
Chateau Tamagne Reserve Cuvée Spéciale, created from selected grape varieties

"Chardonnay’, "Riesling Rhine", "Pinot Blanc" harvest of 2019, grown in our own

EXTRA BRUT

S hya vineyards located on the best parts of the Taman Peninsula. The wine is produced

according to the classical technology of secondary fermentation in a bottle with aging
ontheleesfor 24 months after the end of fermentation.
The aroma is dominated by floral notes combined with mineral nuances. The taste is

fresh, with a slight spicy astringency, gastronomic acidity and a long developing
aftertaste. Aging brings fullness to the Cuvée Spéciale palette, thanks to which the
sparkling wine acquires a complex and multifaceted structure. Sparkling will appeal to
lovers of fine wines who choose elegance, value quality and status.

Chateau Tamagne Reserve Cuvée Spéciale is produced in a limited edition of 2.9
thousand bottles.

LIENTEBAS AYOANTOPUSA / TARGET AUDIENCE:

MNMOPTPET LIEJIEBOIO My>KUUHBI M KEHLMHBI 25+ NIET, C J0CTATKOM CPEIHUM U BbIlLE,
MOTPEBUTESIS/ MHTepecyloumecs BUHOM. AKTUBHBIE, OOAT aKTUBHbIN OTABIX
1 BeyepuHKU. LieHaT kauecTBo, MHTepecytounecs HoBUHKaMu /
PORTRAIT OF Men and women aged 25+, with an average income and above,
POTENTIAL CONSUMER who are interested in wine. Active, love outdoor activities and
parties. Appreciate quality, interested in new products
MOTWUBbI ,EI,J'IFI COBEPLLEHMA MpuobpecTyn kauecTBeHHbIE BUHA M0 AOCTOMHOIA LieHe Ans
MOKYN KV|/ racTpOHOMMYECKOTro conpoBoxaeHus/ Buy quality wines at a

decent price for gastronomic accompaniment

MOTIVES FOR PURCHASE

|‘|OBO)1b| ansa HOTPEBHEHMH/ MpasgHoBaHNe TOPXECTBEHHOTO COBbITUS € APY3biMU 1
konneramu. Pomautuueckuii yxun / Celebration of a solemn event
REASONS FOR CONSUMPTION with friends and colleagues. romantic dinner

LIEHOBOE MO3NUMNOHUPOBAHWE/ Cermenr sbiwe cpeanero/ Above avarage
PRICE POSITIONING




‘T‘ Poccuitckoe UrpucToe BUHO C 3aLMLLEHHBIM HAMMEHOBAHUEM MecTa npoucxoxaerust «kOxHbiit Geper
TamaHu» Bbigep)xaHHoe akeTpa 6piot 6enoe «LUATO TAMAHb PE3EPB. KIOBE CIMECbBS/1b 24» /
Russian sparkling wine with a protected designation of origin "South Coast of Taman" aged extra brut

Chéteau white "CHATEAU TAMATITY RESERVE. CUVEE SPECIAL 24"
I A MAGNE TEXHUYECKASI UHDOPMALINS / TECHNICAL INFORMATION:
* WATO TAMAHSD - MECTO NMPOM3BOJCTBA  Poccus, KpacHogapcekwii kpait, Tempiokckuit paiion
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LLlapaoHe, Pucaunur PeitHckuit, MNMuno benbiit
VARIETAL Chardonnay, Rhine Riesling, Pinot Blanc
ClrNocCoOb NOoCAAKN MexaHu3npoBaHHbIN

METHOD OF PLANTATION  Mechanized

CMNoOCOB Bbl PALU,M BAHUA LItamBoBbIit He yKpbIBHOA, TUM whnaneps!: LLlapgoHe - meTannnueckas ¢ 0HUM iPyCOM MPOBONOKM,
PucanHr PeitHekuii - meTaiimyeckas ¢ OHUM sipyCOM NMPOBOJIOKM U METaIMYeCKas OLMHKOBaHHAs C
2 apycamu npososioku, [MuHo benblii - MeTannnueckas ¢ 0HUM IPYCOM NPOBOIOKU.

METHOD OF GROWING Stamped grapevines formation

CrMNoCcob YBOPKU MexaHu3npoBaHHbI
METHOD FOR HARVESTING Mechanized

MEPNOA CBEOPA ABrycr-ceHTa6pb

HARVEST PERIOD August - September

YPO)XAMHOCTb, u/ra LLlappoHe - 127,2, Pucnauur PeitHckuii - 101, NMuHo benwiii - 118,35
YIELD IN KG OF GRAPES

PER HA,, c/ha Chardonnay - 127,2, Rhine Riesling - 101, Pinot Blanc - 118,35

CPEJHWI BO3PACT /103, net  LLlappowe - 14, Pucnuur Peiinckuii - 8-15, Muno Benviii - 14
AVARAGE AGE OF VINS, years Chardonnay - 14, Rhine Riesling - 8-15, Pinot Blanc - 14

-~ C6op BuHOrpapaa ocyuecTasieTes Ha caxapax 16-18%, npeccoBanne BUHOrpaaa NpoXoauT B MSITKOM
METO[ NEPBUYHOMN pexume, (4TobblI He KCTparMpoBaTh NOAMGBEHONbI U3 KOXWLbLI BUHOTPaAa), OCBETIEHWE cycna
OEPMEHTALNN NPOBOAMTCS C MOMOLLBIO TEXHONOTMYeckoro cnocoba - ¢protauus. 3atem nposoautes HpoxeHue B

€eMKOCTSIX M3 HepxaBewllein crtanu npu TemnepaTtype 16-18 rpapycos. [Mocne Gpoxenus
NPOU3BOANTCS ChEM C POXOKEBOTO OCasKa

PRIMARY FERMENTATION The grape harvest is carried out on sugars of 16-18%, the grapes are pressed in a soft mode (so as 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, the yeast sedimentis removed

METO[1 BTOPUYHOM ByTbinouHas wamnaHusaumsi ¢ BblJEpXKKOW Ha ocajke He MeHee 24
®EPMEHTALMU mecsiues. Ycnosusa 14°C.

SECONDARY FERMENTATION Bottled champagne with lees aging for atleast 24 months. Conditions 14 °C.
BbIJEP)KKA He meHee 24 mecsiueB nocie okoHYaHUs GpoxxeHus.

AGING At least 24 months after the end of fermentation.

JocTynHbiit 06bem/Available volume: AHATTMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

0,75L /1,752 kg - 6yTblnka B CrnpPT 11-13 % 06.
nojapoyvHon yrnakoBke ALCOHOL 11-13 % Vol.

Pasmep nogapouHoi ynakoBku / COLEPXKAHNE CAXAPA Metiee 6 r/am3

Gift box size: RESIDUAL SUGAR Less 6 g/dm3
10,0 x 10,0 cm/ h 30,1 cm - ByTbinka B

o KNCJTIOTHOCTb 5,0-8,0 r/am3
R TOTAL ACIDITY 5,0-8,0 g/dm3
Bnoxenue B ropposimk/ Embedding KATOPUMHOCTb 77,9 kkan (326 k)
in a corrugated box: CALORICITY 77,9 keal (326 KJ)
6
LLITpUX KO HA eAMHMULLY NPOAYKLMM/ OPIAHOJNEMTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:
Embeddlng ina Corrugated box: LIBET CBETN0-CONOMEHHDIN C OTTEHKAMM OT 3€/IeHOBaTbIX 4,0 30/10TUCTbIX
4630037255737 - 6yTbinka COLOUR Light straw with greenish to golden hues
4630037255744 - nopapoyHas ynakoBka

APOMAT Pa3BuTbIi, TOHKMIA, C XOPOLLIO BbIPa)XXKEHHbIMU LIBETOYHBIMU TOHAMU

LLITpMX KOA HA FPYMMOBYIO YNaKOBKY/ BOUQUET Developed, thin, with well-defined floral tones

Barcode for group packaging: BKYC MonHblii, rapmoHupylowmit ¢ Gyketom

14630037255734 - GyTbliKa TASTE Full, in harmony with the bouquet
14630037255741 - nopapoyHas ynakoBka
TEMIMEPATYPA MOJAYN 8-10°C

Kopn AI: 4421 SERVING TEMPERATURE 8-10°C

KonuuecTBo ynakoBok Ha noaaoHe 353531, Poccus, KpacHopgapckuii kpait, Tempiokekuii paiioH, ct. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBopckas . 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

et 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
e Rp— Tel:: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru

n

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




