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Poccuiickoe BUHO € 3aLMLLEHHBIM HAMMEHOBAHMEM MeCTa MPOUCXOXAEHUS
«HOxHbIN Geper Tamanu» konnekumoHHoe cyxoe b6enoe «llappaone. Lllato TamaHb
Peseps» 2017

Russian wine with a protected designation of origin «South coast of Taman»
collection dry white «Chardonnay. Chateau Tamagne Reserve» 2017

OINMMNCAHUE BUHA/ WINEDESCRIPTION:

KonnekunoHHble BbiiepxxaHHble BUHa - BeplumHa 6penpa Chateau Tamagne. B Hux
BOMIOTUIMCh MHOTOIETHUIA OMbIT, MACTEPCTBO U TanaHT BuHoaenos «KybaHb-Bu-
HO». OCcOBEHHOCTb KOMEKLMM B OMONHNUTENIBHOM CO3pEBAHUM BUH B OyTbliKax He
MeHee TpPEéX NleT NPpu KOHTPOIUPYEMBIX YC/OBUSX NomeleHus, bnarogaps uemy
Kaxablii obpasel;, npuobpeTaeT MakCMManbHO CIOXHYIO CTPYKTypy, pasBuBas
apomaTuyeckue xapakTepucTUK1 U A0CTUras BepLIMHbI BKyca.

KonnekunoHHoe cyxoe 6enoe «LLlapaone. LLlato Tamanb Peseps» 2017 ropa ypoxas
MOXHO OTHecTu K obpasuam knaccuueckoit wkosnbl. Bunorpap copta Llappone,
BbIpalLleHHbI Ha cOOCTBEHHbIX BUHOrpagHuKax, nepepaboTaH No TPagULMOHHO
ans 6enbix BUH TexHonorun. Bunudukauyus Bknouaet B cebsi fenukatHyio pepmen-
TauMio ¢ NpUMeHeHMeM anbTepHaTUBHOTO Ayba B Hep)KaBeloWwmMX eMKOCTsX npu
KOHTpONIMpyemoii Temnepatype, BbiAep>KKy B Ay00BbIX ¢ppaHLy3CKUX U amepUKaH-
ckux Goukax B cooTHoweHun obbema BuHomaTepuana 50% k 50% cpokom 12
MecsiLeB U Moc/ieyoLLyo OyTbIIOUHYIO BbIAEPXKKY He meHee 36 mecsueB. Tupax
[aHHoM Konnekummn coctaBui Becero 500 GyTbinok.

KonnekuunorHoe BuHo «lllappone. LLlato TamaHb Peseps» oTnnuaet colomeHHbIN
UBET C MSTKUMM MepesimBamy OTTEHKOB OT 3e/1IeHOBAToro A0 30sioTuctoro. Buro
NoKOpsieT POCKOLUHbIM apomMaToM, €eMOHCTPUPYsi codeTaHue 3pebix GpPyKTOBbIX
HOT ¢ BnaropoaHbim gepesom. Bo BKyce owylaercs nonHora u obsonakusatowas
MSArKOCTb € NMpUsATHON GapxaTucToi TepnkocTbio u cbanaHcMpoBaHHON KMCIOTHO-
cTbio. OcBexarolee U CTPyKTypHOe KosnekuuoHHoe «Lllapgore» coctaBut sameua-
TeJIbHYI0 racCTPOHOMUYECKYI0 Napy JIEFKUM canaTam, yecTpuLLam u MopenpoayKTam.

LIEJTIEBAA AYAUTOPUA / TARGET AUDIENCE:

MNMOPTPET LENEBOIO My>xumnHbl n keHwmnHbl 30-55 ner,
NMOTPEBUTENSA/ umeloume 10CTaToK CpeaHUn 1 Bbllle
PORTRAIT OF cpefHero, LeHUTen BUHA, NpeanoynTanT
POTENTIAL CONSUMER CNOXHblE BblAep)KaHHble BUHA /

Men and women age 30-55, with an
average and above average income, wine
connoisseurs, prefer complex aged wines

MOTWUBbI AJ19 COBEPLUEHWA TopxecTBo, B N0JapOK, B JINYHYIO BUHHYIO

MNMOKYINKW/ Konnekumio /

MOTIVES FOR PURCHASE Celebration, as a gift, to a personal wine
collection

NMoBOAdbl 19 MOTPEBJIEHUS/ [acTpoHOMUuYecKnit y)kuH, ocobblit cnyyait /

REASONS FOR CONSUMPTION Gastronomic dinner, special event

LIEHOBOE MNMO3NLUNOHNPOBAHUE/ Poccuiickue BuHa knacca «cynep-npemmym» /
PRICE POSITIONING Russian wines of «super premium» class




«tOxHbIN Geper TamaHu» konnekunoHHoe cyxoe benoe «Lllappone. LLlato TamaHb Peseps» 2017
Russian wine with a protected designation of origin «South coast of Taman»
collection dry white «Chardonnay. Chateau Tamagne Reserve» 2017

@I Poccuiickoe BUHO ¢ 3alUmLLLeHHbIM HAMMEHOBaHNEM MecTa npoucxoxxaeHnsa

A
Chateau TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:
IAMAGNE MECTO NMPON3BOOCTBA  Poccus, KpacHopapckuit kpait, Tempiokckuii paitoH
* WATO TAMAHD - AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LLlapaone
VARIETAL Chardonnay
CIroCOb NMOCAOKN MexaHU3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CrOCOG BbIPALLIMBAHWSA B HeyKpbIBHOI 30He Ha BbICOKOM LUTaMOe, TUMbI LNanepbl - MeTanm-
METHOD OF GROWING yeckas ¢ 1,21 3 apycamu NpoBoJIOKK

CIroCcOb YBOPKIN MexaHuU3npoBaHHbIN
METHOD FOR HARVESTING Mechanized

MEPMO[ CEOPA AsrycT - CenTs6pb
HARVEST PERIOD August - September
YPOXXAMHOCTD, u/ra 143,01 u/ra

YIELD OF GRAPE, cwt/ha 143,01 cwt/ha

CPEJHWIN BO3PACT J103, ner 5 - 14 net
AVARAGE AGE OF VINS, years 5 - 14 years

METO[, MEPBUYHOM Cbop BuHoOrpaga ocywectsasiertcs Ha caxapax 21-23%, npeccoBaHue BuHoOrpaga

NPOXOAUT B MATKOM pexume (4Tobbl He IKCTParnpoBath nosMdeHobl U3 KOXMLbI
®EPMEHTALIN BMHOTPaja), OCBET/EHWE Cyc/la NPOBOAMTCS C MOMOLLbIO TEXHONOTMYeCKOro
cnocoba - ¢pnoTaums. 3atem nposoauTes GpoxkeHne ¢ NpUMeHeHnem anbTepHaTUB-
Horo ayba B eMKOCTSIX U3 Hep)aBeloLeit cTanu npu Temnepatype 16-18 rpagycos.
Mocne GpoxeHUsi NPOU3BOAMUTCS CheM C [POXOKEBOro ocajka ¢ AanbHeiien
3aWMTON BUHOMaTepuana.

PRIMARY FERMENTATION The grapes are harvested using sugars of 21-23%, the grapes are pressed in a soft
mode (not to extract polyphenols from the grape skins), the must is clarified using a
technological method - flotation. Then fermentation is carried out using alternative
oak in stainless steel tanks at a temperature of 16-18 degrees. After fermentation it
is removed from the sediment with further protection of wine material.

BblOEPXKA B ny6oBoi 6ouke 12 mecsiues (ay6 Gppanuysckmit - 50%; ny6 amepukanckmii - 50%),
3aTem BblaepxKa B OyTbiike He MeHee 36 mecsiLes.
AGING In an oak barrel for 12 months (French oak - 50%; American oak - 50%), then aged

in bottle for at least 36 months.

AHAJIUTUYECKWME MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11,0-13,0 % O6.
ALCOHOL 11,0-13,0 % Vol.
LocTtynHbii o6bem/Available volume: COMEPKAHUE CAXAPA He Gonee 4,0 r/n
0,75L /1,564 kg RESIDUAL SUGAR Not more 4,0 g/|
] KNCJTOTHOCTb 5-7r/n
Pasmep GyTbinku/Bottle size: TOTAL ACIDITY 57g/
28,6 cm/h30,6cm -
KANNTOPUNHOCTb 76,8 kkan
CALORICITY 76,8 keal
Bnosxenue B ropposiwnk/ Embedding
in a corrugated box:
6 OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:
LBET OT COIOMEHHOTO C 3€/IeHOBATLIM OTTEHKOM /10 30/10TUCTOrO
LLITpux Kog, Ha eAuMHULLY MPOAYKLMKN/ ) )
Fi t th h shade t Id
Embedding in a corrugated box: COLOUR rom straw with greenish shade fo gotden
4630037256925 APOMAT 3penbie GPyKTOBbIE HOTbI, FAPMOHUYHO CoueTawLmecs ¢ 61aropogHbIM JepeBom
BOUQUET Ripe fruity notes, harmonious combined with nobel wood
LUTpMX KOA, Ha rpynnoByio yl‘laKOBKy/ BKYC MonHbINM, MAFKUI € NUKAHTHON 6apXaTUCTO TEPTIKOCTLIO U YyMEPEHHOMN
. KUCJIOTHOCTbIO
Barcode for group packaging: TASTE

Complete, soft with spicy velvety astringency and mild acidity

14630037256922

TEMIEPATYPA TTOOAYN 12-14°C
SERVING TEMPERATURE 12-14°C

KonunuectBo ynakoBok Ha nogaoHe

(eBpo) / Number of packages on a 353531, Poceus, KpacHopapcekuii kpaid, Tempiokckuii paitoH, ct. CtapoTuTapoBckasi,
pallet (Euro): yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
50 e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonuuectBo ynakoBok B cnoe / 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
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www.kuban-vino.ru www.chateautamagne.ru




