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*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3alMLLEHHBIM HAUMEHOBAHMEM MeCTa MPOUCXOXKAEHUS
«lOHbIii beper TamaHu» BbigepxaHHoe cyxoe benoe «[1pembep bnah. LLlaTto
TamaHb Peseps»

Russian wine with protected designation of origin «South Coast of Taman»
aged dry white «<Premier Blanc. Chateau Tamagne Reserve»

OMNMUCAHUE BUNHA / 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
BMHOTPa/, BbIPALLEHHbIN M COOPaHHBIN HA NIyUlLMX yyacTkax TamaHcKoro nonyoctposa
KpacHopapckoro kpas.

Poccuiickoe BuHo ¢ 3HMIT «tOxHbiit Geper TamaHu» BbigepxaHHoe cyxoe benoe
«[Mpembep bnan. LLlaTto TamaHb Peseps» 2022 roga npeacrasnsier coO60M rapmoHUUHbIN
Kynaxx u3 BuHorpaga coptos Lllappone (Bo3pacT no3 24 roga) u Pucnunr PeitHckuit
(sospacT 5103 20 neT). BuHO BoCXMLLAET CONOMEHHBIM LIBETOM C JIEFKUM 3€71€HOBATLIM
OTTEHKOM, apOMAaTamm JyroBbIX TPaB, cresbix GpPyKTOB M TOHKUX APEBECHBIX HIOAHCOB,
poxaaembix 12-mecsiuHoi Bbigepkoit B Gouke. Bkyc pagyeT npusiTHoit cexecTbio
1 06bEMHBIM nocieBkycuem. ITO uaeanbHas napa AJisi canaToB ¢ MOPenpoayKTamu,
KaHare ¢ KpeBeTKamu 1 CbIPOM UK 151 HEXXHOW CEMIM C OBOLLLAMU Ha rpune.

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 from PDO «South Coast of Taman» aged dry white «Premier Blanc.
Chateau Tamagne Reserve» 2022 is a harmonious blend of Chardonnay grapes (vines
are 24 years old) and Rhine Riesling (vines are 20 years old). The wine delights with its
straw color with a slight greenish tint, aromas of meadow grasses, ripe fruits and subtle
woody nuances, born of 12-month aging in a barrel. The taste pleases with pleasant
freshness and a voluminous aftertaste. This is an ideal pair for seafood salads, canapes
with shrimp and cheese, or for tender salmon with grilled vegetables.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEJTIEBOIO My>umnHbI 1 xeHLwmHbl 30+ ¢ ypoBHEM Jox0[a
MOTPEBUTEJIA BblLLIE CPEAHero, XopoLwo obpasosaHsbl. YBneueHbl
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
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Poccuiickoe BUHO € 3aLMLLEHHBIM HAaMMeHOBaHMeM mecTa npoucxoxaerus «KOxHbliii 6eper
TamaHu» BblaepxaHHoe cyxoe 6enoe «[Tpembep bnaH. LLlato TamaHb Peseps»

Russian wine with protected designation of origin «South Coast of Taman» aged dry white
«Premier Blanc. 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:
4630037259247

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259244

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

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 10

MECTO MNPON3BOCTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Templokckunii paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT
VARIENTAL

LLlappowe, Pucnunr PeitHckuit

Chardonnay, Riesling Rhine

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 MexaHn3npoBaHHbIN
METHOD FOR HARVESTING Mechanized
MEPUO[, CBOPA CeHTs6pb
HARVEST PERIOD September

YPOXXANHOCTb
YIELD OF GRAPES

Lappone - 142,43 u/ra, Pucaunnr Peiincknii - 150,43 u/ra
Chardonnay - 142,43 c/ha, Riesling Rhine - 150,43 c/ha

CPEJHWIN BO3PACT /103
AVERAGE AGE OF VINS

LLlappowe - 24 ropa, Pucnunr PeitHekuii - 20 net
Chardonnay - 24 years, Riesling Rhine - 20 years

METO/, NEPBUYHOM
OEPMEHTALIMN

PRIMARY FERMENTATION

Cbop BuHOrpapga ocyuwectsnsietcss Ha caxapax 19-21%, npeccosaHue BuHOrpaja
NpOXOAMT B MSTKOM pexume (4Tobbl He 3KCTparMposatbh MOAUGEHONbI U3 KOXWNLLbI
BMHOrpaja), OCBeTNeHNe cycna NPoBOANTCS C MOMOLLbI0 TeXHONOrMYeckoro cnocoba
- dnoTtauus. 3aTem npoBogMTCs OPOXEHWE B eMKOCTSX U3 HepxaBeloLei cTanu npu
Temnepatype 16-18 rpaaycos. [Nocne 6poxeHns NPoU3BOAUTCS CbEM C APOXKIKEBOrO
ocajika ¢ nocseayoLeil Bobigepxkoit B 6ouke He meHee 12 mecsiues.

The grapes are harvested at 19-21% sugars, 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 in stainless steel tanks at a temperature of
16-18 degrees. After fermentation, the yeast sediment is removed with subsequent aging
inabarrel for at least 12 months.

BbIAEPXKA
AGING

Bbigepxky npounsBoasT B AepeBsiHHON Tape, He MeHee 12 mecsiLeB nNpu Temneparype
14-16°C n BnaxkHocTu He Bbile 85%

The aging is carried out in wooden containers for at least 12 months at a temperature
of 14-16°C and humidity no higher than 85%

AHAJIMTUYECKUE MNMOKA3ATEJIN / 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:

LBET OT CBETN0-CONOMEHHOTO [J0 COTOMEHHOTO C 3e/IeHOBATbIM OTTEHKOM
COLOUR From light straw with a greenish tint to straw
APOMAT CoueTaHue apomartoB JIyroBbIX TPaB u cnesbix GPyKTOB Ha GOHE aKTUBHbIX
BOUQUET [peBeCHbIX HOT
A combination of aromas of meadow herbs and ripe fruits against a background of
active woody notes
BKYC [puATHO CBEXMWi1, NONHBIN C AONTUM Pa3BUBAIOLUMCS NMOCIEBKYCUEM, FapMOHUYHbII
TASTE 1 COYHbIN

Pleasantly fresh, full-bodied with a long developing aftertaste, harmonious and juicy

TEMIMEPATYPA NMOOAYM
SERVING TEMPERATURE

12-14°C
12-14°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,
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