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UATO TAMAHDbL -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHs.
TamaHckuit nonyocTpoB» BblgepaHHoe cyxoe 6enoe «Opawx. LLlato
TamaHb Peseps»

Russian wine with protected geographical indication «Kuban. Taman
Peninsula» aged dry white «Orange. Chateau Tamagne Reserve»

OINMNCAHUE BUHA / WINE DESCRIPTION:

Cepus BuH «lllaTo TamaHb PesepB» B TMMUTUPOBaAHHOM Tupaxe U AusaiiHe ¢ cepoit
9TUKETKOM - 3TO pe3ynbTaT MHorosieTHei paboTbl BUHOAENOB ¢ Goukoil, B Xxoae
KoTopoit Gbina onpoboBaHa BbigepKka BUH B Goukax pasHOro Tumna [peBecuHbl U
pasHbIX MecT npoucxoxpaeHus. B kaxaom BuHe BOMIOTUAUCL MHOFONETHWIA OMbIT,
MacTepcTBO U TanaHT BuHoaenos «KybaHb-Buno». [lns npoussoacTea ucnonbsyercs
BUHOTPa/, BbIPaLLEHHbI U cODpaHHbIN Ha NyYlInX yuyacTkax TamaHCKOro noayocTposa
KpacHopapckoro kpas.

Poccuiickoe BuHo ¢ 3'Y «KybaHb. TamaHcKmit nonyocTpos» BbiaepxaHHoe cyxoe benoe
«Opanx. lWaTto TamaHb Peseps» npouseBegeHo u3 BuHorpapa LiuTpoHHbiii Marapaua
(Bo3pact 1103 16 neT). CopT 6bIN1 BbiBeeH B 70-X rogax npoLunoro Beka nyTem Cr10)XHOro
ckpewmBaHus ¢ppaHuysckoro copta Magnen Avxesun ¢ Marapau n Hosoykpantckum
paHHuM. OTAMUMEM BUH, U3TOTOBJIEHHbIX HA €ro OCHOBE, ABSETCA FAPMOHUSI COYHOTO
BKYCA M OCBEXAIOLLNI LUTPOHHO-MyCKaTHbI OykeT.

Cyxoe 6enoe «Opatx. LLlaTo TamaHb Peseps» 2022 rona ypoxas BbigepxaHo B 6ouke u3
KaBKka3sckoro ay6a He meHee 18 mecsieB. OHO HanoHsET 6OKan CONOMEHHbIM CUSTHUEM
C MSIFKMM JIMMOHHbIM OTTEHKOM M GJIMKamu, CIOBHO CONHEUHbIN CBET CKBO3b JIUCTBY
LMTPOHHOTrO caga. boraTbiit U CTPYKTYpHbIt apomaT yanBASET U3bICKAHHON CBEXECTbIO
M HaCbILWEHHbIMU COPTOBbLIMU 0COOEHHOCTAMM. [TNOTHBIN BKYC HEXHO rapMOHUPYET ¢
6ykeTom, Gnaropaps ocsexaloweii couHocTu. Buigepxantoe «Opanx. Llato TamaHb
PesepB» BbIrOJHO NOA4ePKHET Bt0Aa a3MaTCKOM KYXHU U3 NTULLbI U MOPENPOAYKTOB.

The series of wines «Chateau Tamagne Reserve» in a limited edition and design with a
gray label is the result of many years of winemakers’ work with a barrel, during which
the aging of wines in barrels of different types of wood and different places of origin
tested. Each wine embodied many years of experience, skill and talent of «Kuban-Vino’s»
winemakers. For production we use grapes grown and harvested in the best areas of the
Taman Peninsula of the Krasnodar Region.

Russian wine with PDO «Kuban. Taman Peninsula» aged dry white «Orange. Chateau
Tamagne Reserve» made from the grapes of Citronny Magaracha variety (vines are
16 years old). The variety was bred in the 70s of the last century by complex crossing
of the French variety Madeleine Angevin with Magaracah and Novoukrainskiy ranniy.
The distinctive feature of wines made on its basis is the harmony of juicy taste and
refreshing citron-muscat bouquet.

Dry white «Orange. Chateau Tamagne Reserve» of the 2022 harvest was aged in a
Caucasian oak barrel for at least 18 months. It fills the glass with a straw glow with a soft
lemon hue and highlights, like sunlight through the foliage of a citron garden. The rich
and structured aroma surprises with exquisite freshness and rich varietal characteristics.
The dense taste gently harmonizes with the bouquet, thanks to the refreshing juiciness.
Aged «Orange. Chateau Tamagne Reserve» will favorably emphasize Asian dishes of
poultry and seafood.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEJTIEBOIO My>umnHbI 1 xeHLwmHbl 30+ ¢ ypoBHEM Jox0[a
MOTPEBUTEJIA BbllLE CPeJHEero, Xopowwo obpa3oBaHbl. YBieYeHbl
PORTRAIT OF POTENTIAL BMHOM U OT/IMYHO B Hem pasbupatotes. OTKPbITbI
CONSUMER HOBOMY, B MOUCKE MeasbHblX coueTaHnit u

HeoxuaaHHbix pewennit / Men and women aged
30+ with an above-average income, well educated.
Passionate about wine and knowledgeable about it.
Open to new ideas, looking for ideal combinations
and unexpected solutions

MOTWMBbI O/14 YHUKanbHbIA NPOAYKT A9 LeHUTenen,
COBEPLLUEHMA NMOKYTKN BbIMYLIEHHbI OFPaHUYEHHbIM TUPaXXOM - 1e/10BOA
MOTIVES FOR PURCHASE NpeseHT, NoAapoK, B IMYHYI0 BUHOTEKY/KONIEKLUIO
/ A unique product for connoisseurs, released in
a limited edition - a business present, a gift, for a
personal wine collection

rnoBoAbl Ans [acTpoHOMMUECKUIT Y)KUH B KPYTy CEMbMW, AENOBOMN
MOTPEBNEHWNA y»xuH / Gastronomic dinner with family, business
REASONS FOR dinner

CONSUMPTION

LIEHOBOE Mpemunym / Premium

NO3NUNOHNPOBAHUE

PRICE POSITIONING
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* WATO TAMAHDb

Poccuiickoe BUHO ¢ 3awnieHHbIM reorpapuueckum ykasaHuem «KybaHnb.TamaHckuii
nonyocTpoB» BbiaepxaHHoe cyxoe 6enoe «Opanx. LLlaTo TamaHb Peseps»

Russian wine with protected geographical indication «<Kuban. Taman Peninsula» aged dry
white «Orange. Chateau Tamagne Reserve»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

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

Pasmep byTbinku / Bottle size:
28,6 cm/h306cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037259254

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259251

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

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

MECTO MNPON3BOCTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Templokckunii paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT
VARIENTAL

LintponHeiii Marapaua

Citronniy Magaracha

CrOCOb NocAOKM
METHOD OF PLANTATION

MexaHn3npoBaHHbIi

Mechanized

CMOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbI HEYKPbIBHOW, TUM WNAEpPbl - METANIUYECKaS C OAHUM SPYCOM
npososoku popmuposka A30C

CrOCOb YBOPKM PyuHoii
METHOD FOR HARVESTING Manual
MEPUNO[, CEOPA OkT56pb
HARVEST PERIOD October
YPOXANHOCTb 189,31 u/ra
YIELD OF GRAPES 189,31 c/ha
CPEJHWIN BO3PACT /103 16 net
AVERAGE AGE OF VINS 16 years

METO/, NEPBUYHOM
OEPMEHTALIMN

PRIMARY FERMENTATION

Bunorpap cobupaetcs BpyuHyio, Ha caxapax 19-21%. 3atem uensimu rposgsmu, 6es
rpebHeoTaeneHuns, 3arpyxaeTcs B eMKOCTb M3 HepxkaBelowen ctanu. bpoxenne
NPOBOANTCS HA UYUCTBIX KyNbTypax ApOXKeil, B eMKOCTSX npu Temnepatype 16-18
rpagycos. [Mocne 6poxerus npoussoanTcs pasrpyska BuHudukaTopa u npeccoBaHune
Me3r B eMKOCTU W3 Hep)kaBelolleil CTanu ¢ nocieayioleil Belgepxkon B 6ouke He
meHee 18 mecaues.

The grapes are hand-picked, with sugars of 19-21%. Then whole bunches, without
scalloping, are loaded into a stainless steel container. Fermentation is carried out on
pure yeast cultures, in containers at a temperature of 16-18 degrees. After fermentation,
the vinificator is unloaded and the pulp is pressed into stainless steel containers,
followed by aging in a barrel for at least 18 months.

BbIAEPXKA
AGING

Bbigepxky npoussoasT B 6oukax n3 Kaekasckoro ayba, He meHee 18 mecsiues npu
Temnepatype 14-16°C n BnaxxHocTu He Bbiwe 85%

Aging is carried out in Caucasian oak barrels for at least 18 months at a temperature
of 14-16°C and humidity no higher than 85%

AHAJIUTUYECKWNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLEPXAHWE CAXAPA Menee 7,0 r/n
RESIDUAL SUGAR Less than 7,0 g/l
KWUCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KAJTOPUNHOCTb 78,0 kkan
CALORICITY 78,0 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LUBET 3010TUCTBIN C IMMOHHO-KENTLIM OTTEHKOM

COLOUR Golden with lemon yellow hues

APOMAT CnoxHbiit, ¢ npeobnanannem 3penbix GpyKTOB 1 LLUTPYCOBOI LeApbl, MOAUEPKHYThIX

BOUQUET rapMOHUYHOW ApeBeCcHOI HOTOM
Complex, with a predominance of ripe fruits and citrus zest, underscored by a
harmonious woody note

BKYC YMepeHHO CBEXUIA, NNOTHBbIN, COUYHbII, FrAPMOHUYHbI

TASTE Moderately fresh, dense, juicy, harmonious

TEMIMEPATYPA NOJAYM
SERVING TEMPERATURE

10-12°C
10-12°C

353531, Poceus, KpacHopapcekuii kpait, Temptokekuit paiioH, cT. CtapoTtutapoBckas,
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



