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WATO TAMAHDb -

BuHno konnekumonHoe cyxoe 6enoe "LLUAPOOHE. LLATO TAMAHb PE3EPB" 2007
Collection dry white wine "CHARDONNAY. CHATEAU TAMAGNE RESERVE" 2007

OMNUCAHUE BUHA /WINE DESCRIPTION:

KonnexuuoHHble BblgepkaHHble BUHA - BepwuHa 6penpa Chateau Tamagne. B Hux
BOMNOTUIUCL MHOTOJIETHUII OMbIT, MACTEPCTBO M TanaHT BuHogenos «KybaHb-Buno».
McTopusa KonnekuMoHHbIX BUH HaunHaeTcs B mapTe 2008 roaa, koraa BblepxaHHble BUHA
ypoxasi 2006 roaa 6Gbinv nomeleHbl Ha NOAKKU CNeLUanbHOM BUHOTEKU st AajibHeNLero
xpaHeHus. OcobeHHOCTb KONNEKUUN B JONONHUTENILHOM CO3peBaHNM BUH B ByTbinkax He
MeHee TPEX NeT NPU KOHTPOJIMPYeMbIX NapameTpax nomelenus, bnarogaps yemy Kaxabii
obpasel, npuobpeTaeT MakCMManbHO CIOXHYK CTPYKTYypy, pa3BuBas apomaTuueckue
XapaKkTepuUCTUKW U JoCTUras BeplumMHbl BKyca. ExxerogHo BuHogenamm otbupaiotes nuib
Ayylline BUHA, UMeIoLLIMe NOTEHLMAN U AOCTOMHbIE CTaTh YacTbio NPEMUabHOMN KOIeKuum
BUHOAENbHU.

LLlappoHe - mexayHapogHbIi COPT BUHOTPaAa, KOTOPbIi BbipalmaioT, 6e3 npeysenuuenus, 8
pasHbIX yroakax mupa. Jlyywime npeacraBuTenu 3Toro copta TpagMLMOHHO CcO3peBaloT B
6oukax, O4HUM U3 HUX SIBASIETCS1 KOTNeKLMoHHoe cyxoe benoe «lllappone. LLlato TamaHb
Pesepp» ypoxasn 2007 rona. BuHo BbigepxaHo B kaBkasckom aybe Ha npoTshkeHun 9 mecsiues,
3aTem CTO/bKO e B ctanu. [locne po3nuBa B ByTbIIKM BMHO XPaHUTCS B CrieLMasibHOMN
BUHOTEKe He meHee 14 neT s NOCTUXKEeHUs nieanbHbiX OPraHoaenTMYeckux napameTpos.
Tupax orpaHuuen u coctasnsiet imwb 1155 Gy TbiToK.

CHATEAU

Konnekymnonnoe cyxoe 6enoe «Lllapgone. LLlato Tamanb Peseps» 2007 — 370 BbipasutenbHoe

TAMAGNE

ESERVE B 6ykere urpaer HacTosiass cumpoHus cnenbix GpyKTOBbIX HOT C MELOBO-BaHW/IbHbIMU

BUHO C COJIHEYHOM Ll,BeTOBOI"‘I ﬂaﬂMTpOﬁ B COJTIOMEHHOM OTTEHKE 1 C 3e/lIeHOBaTbIM NOATOHOM.

BKparieHusimu, KoTopas BeiMKoienHo banaHcupyeT ¢ OCBEXalOWMUM BKYCOM U OTIUYHOMN
KMCNOTHOCTbI0. [laHHbIi 0b6pasel konekumonHoro LLlapgoHe ot Chateau Tamagne poctout
TONbKO CBeXUX 6n110J cpean3eMHOMOPCKON KyXHW, 0COOEHHO XOpowo couveTaeTcs ¢
ycTpunamu, cOpbI3HYTHIMU JIMMOHHBIM COKOM, U MPOYUMKU MopenpoaykTamu. Pekomenaye-
mas Temnepatypanopauu coctapnset 12-14°C.

Collectible aged wines are the pinnacle of the Chateau Tamagne brand. Wines embodied
many years of experience, skill and talent of winemakers of "Kuban-Vino". The history of
collection wines begins in March 2008, when aged wines from the 2006 vintage were placed
on the shelves of a special wine cellar for further storage. The peculiarity of the collection is
| &Jé—ﬂ/ﬁ/ the additional maturation of wines in bottles for at least three years under controlled room

parameters, due to which each sample acquires the most complex structure, developing
aromatic characteristics and reaching the pinnacle of taste. Every year, winemakers select
only the best wines that have the potential and are worthy of becoming part of the premium
CHARDONNAY collection of the winery.

RonaEKmESE Chardonnay is an international grape variety that is grown, without exaggeration, in different
2007 parts of the world. The best representatives of this variety traditionally mature in barrels, one
of them is the collectible dry white “Chardonnay. Chateau Tamagne Reserve" 2007 vintage.
The wine is aged in Caucasian oak for 9 months, then the same time in steel. After bottling, the
g wine is stored in a special wine cellar for at least 14 years to achieve ideal organoleptic
parameters. The circulation is limited and is only 1,155 bottles.

Collection dry white “Chardonnay. Chateau Tamagne Reserv’e 2007 is an rich wine with a
sunny color palette in a straw shade and with a greenish undertone. The bouquet plays a real
symphony of ripe fruit notes with honey-vanilla splashes, which perfectly balances with a
refreshing taste and excellent acidity. This sample of collection Chardonnay from Chateau

Tamagne is worthy only of fresh Mediterranean cuisine, it goes especially well with oysters
sprinkled with lemon juice and other seafood. The recommended serving temperature is 12-
14°C.

LIENTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEIEBOIO My>xunHbl 1 xeHwmMHbl 30-55 net, umetowme
MOTPEBUTENSA/ [0CTATOK CPeHUI U BbllLIE CPEHEro, LleHUTenun
PORTRAIT OF BUHA, NPENOUYnTaIOT C/IOXKHbIE BblAepXXaHHble
POTENTIAL CONSUMER suHa/ Men and women age 30-55, with an average

and above average income, wine connoisseurs,
prefer complex aged wines

MOTWMBbI /19 COBEPLUEHWSA TopxecTBO, B N0JapOK, B IMHHYI0 BUHOTEKY,
MOKYMKW/ B konnekuuio/ Celebration, as a gift, to a
MOTIVES FOR PURCHASE personal wine collection

NnoBOAb! 414 MOTPEBNEHUSA/ FacTpoHoMUuecKkuit yXxuH, ocobblit cnyuait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LLEEHOBOE MO3NUMOHUPOBAHWE/ Poccuitckue HanuTku knacea "superpremium’/
PRICE POSITIONING Russian drinks of "superpremium” class
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TEXHUYECKASA UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NPON3BOOCTBA  Poccus, KpacHoaapckuii kpai, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlapaone
VARIETAL Chardonnay

CroOCOBb NMNOCAIKN MexaHn3npoBaHHbIi

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHWNS B HeyKpbiBHOM 30He Ha BbICOKOM liTambe
METHOD OF GROWING

Crocob YBOPKUN MexaHn3npoBaHHbIi
METHOD FOR HARVESTING Mechanized

MEPNO CBOPA TpeTbsi fekapaaBrycTta - nepeas gekaaa ceHTsdps
HARVEST PERIOD Third decade of August - first decade of September
YPOXXAMHOCTb, u/ra 84,2

YIELD IN KG OF GRAPES

PER HA,, cwt/ha 84,2

HocTtynHbiit 06bem/Available volume:
0,75L;1,346 kg

Pa3amep byTbinku/Bottle size:

D 81cm; h299 cm

Bnoxenue B ropposmk/ Embedding

in a corrugated box:
6

LLTpux koA Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037254556

LLITpux Ko/, Ha FpynnoBYyIo yNakoBKy/
Barcode for group packaging:

14630037254553

KonuuecTBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

50

KonuuecTBo ynakosok B cnoe /
Number of packages in the layer:
10

CPEIHV BO3PACT J103, net 12
AVARAGE AGE OF VINS, years 12

METO[, MEPBUYHOW
OEPMEHTALNA

PRIMARY FERMENTATION Fermentationin Caucasian oak

BposxeHnue B kaBKasckom 1ybe

BbIAEP)XKA Bbigepxxka 100% 06béma B kaBkasckom aybe - 9 mecsies, 3aTem B amanu
9 mecsiues, B 6yTbinke 14 net
AGING Aged 100% by volume in Caucasian oak for 9 months, then in enamel for 9

months,inbottle for 14 years

AHAJTIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CrNnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/nm3

TOTAL ACIDITY 5-7 g/dm3
KANOPUMHOCTb 74,0 kkan
CALORICITY 74,0 keal

OPFAHONENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET ConlomeHHbIii ¢ 3e51eHOBaTbIM OTTEHKOM

COLOUR Straw with a greenish tint

APOMAT Cexuii, c HoTamu 3penbiX pPyKTOB, Meia U BaHWUIIN
BOUQUET Fresh with notes of ripe fruit, honey and vanilla

BKYC MonHbIit, KOMMIEKCHBIN, CO cOanaHCMpOBaHHOM KUCIIOTHOCTbIO
TASTE Complete, comprehensive, with balanced acidity

TEMTIEPATYPA NOOAYN 12-14°C
SERVING TEMPERATURE 12-14°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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



