T
Chateau
TAMAGNE

*- WATO TAMAHDb *

Poccuiickoe kpensieHoe (TMkepHOe) BUHO C 3aluLeHHbIM reorpaduieckum
ykasaHuem «KybaHb. TamaHCKui1 NOJlyOCTPOB» leCcepTHOE BblAep)KaHHOe
«UutpoHHbiit Marapaua.l'pang [Jecept.LlllaTto TamaHb Peseps»

Russian fortified (liqueur) dessert aged «Citron Magaracha. Grand Dessert.
Chateau Tamagne Reserve» wine with the «Kuban. Taman Peninsula»
Protected Geographical Indication

OMNUCAHUE BUHA / WINE DESCRIPTION:

HOns cepun «panp Jdecepr. Llato TamaHb Pe3seps» ncnonb3yioT BUHOTpas, ¢ BbICOKOA
CTeneHblo caxapucTocTn, cobpaHHbIl Ha COBCTBEHHBIX BUHOrpagHUKax arpodupmbl
«OxHas». Mocne pobasneHnst peKTUPUKOBAHHOTO ITUIIOBOTO CMIMPTA BUHOMATEpPUA
oTnpasnisieTcsi Ha Bbigepxky. CospeBaHne nponcxoaut B Ay6oBbix Goukax, nossonss
HanNUTKy MaKCUMaJilbHO pas3BUTLCS, UCMONb3ys [Ns 3TOr0 BCe 3aJaTKu 3pesioro
BMHOTpaja.

Poccuiickoe kpenneHoe (nukeproe) BuHo ¢ 3IY «KybaHb. TamaHckuit nonyoctpos»
necepTHoe BblaepaHHoe «LluTpoHHbiii Marapaua. [panp [decepr. LLlaTto TamaHb Peseps»
— BbICOKOKa4YeCcTBEHHOeE Bblep)kaHHoe cnaakoe Henoe BUHO, CO3jaHHOE U3 TLATEIbHO
0TOOPaHHOIO M eCTECTBEHHO YBSIEHHOTO Ha Jl03€ 10 BbicoKoM caxapucTtoctu 21 1/100
cm® BMHOTpaja OJHOUMeHHoro copTa, ypoxas 2023 ropa. LUuTpoHHblii Marapaua
(cpenHuit BoapacT 1103 13 neT) BbipalyeH Ha cOGCTBEHHbIX BUHOTPaAHUKAX BUHOAENbHU
B YHUKa/IbHbIX MPUPOJHO-KIUMATUUECKUX YyCNoBUSAX TamaHckoro nonyoctposa. [ns
packpbITUs MOTEHLMANa U MHOTOTPaHHOCTH apomaTa M BKyca nocie GpoxeHust BUHO
BblAepxuBanm B Aybosbix 6oukax He meHee 18 mecsiueB.

[1nsi 3TOro BUHA XapaKkTepeH COHEUHbII OTTEHOK: OT CBET/I0-30/10TUCTOTO [10 IHTAPHOTO.
ApOMAT YMCTbIN, HACBILLEHHBIN, C NpeobiafaHnem MeJ0BO-LUTPOHHbIX TOHOB Ha (poHe
TUMWUYHBIX €CEPTHBIX HOT, MPUCYLIMX A1 BUH JaHHOTo Tuna. Bkyc nokopsiet msrkoii
MaC/ISIHUCTHOCTBIO C MPUSITHBIM U AOATUM MocieBKycuem. «LinTpoHHsiit Marapaua» ot
Chateau Tamagne sBnsieTcsi NPEKPacHbIM CNAAKUM arnepuTUBOM U COMPOBOXAEHUEM
A5 LUMPOKOIA rammbl lecepToB. PekomeHyemas Temneparypa noaadm BMHa CocTasnisier
10-16 °C.

The wines of the ‘Grand Dessert. Chateau Tamagne Reserve’ series are crafted
from grapes with a high sugar content harvested from the vineyards of the Yujnaya
agricultural company. After the addition of rectified ethyl alcohol, the base wine is
transferred for ageing. Maturation in oak barrels allows the wine to develop to its fullest
potential, utilizing all the qualities of the mature grapes.

Russian fortified (liqueur) dessert aged ‘Citron Magaracha. Grand Dessert. Chateau
Tamagne Reserve’ wine with the ‘Kuban. Taman Peninsula’ PGl is a high-quality
aged sweet white wine crafted from carefully selected grapes of the same-named
variety, naturally wilted on the vine to a high sugar content of 21 g/100 cm® harvested
in 2023. Citron Magaracha (average age of vines is 13 years) is grown in the winery’s
own vineyards in the unique natural and climatic conditions of the Taman Peninsula.
After fermentation, the wine was aged in oak barrels for at least 18 months to reveal its
potential and the complexity of its bouquet and taste.

This wine is characterized by a sunny hue ranging from light golden to amber. The
bouquet is clean and intense, dominated by honey and citron notes with typical dessert
undertones inherent to wines of this type. The taste is soft, unctuous, with a pleasant
and prolonged aftertaste. ‘Citron Magaracha’ of Chateau Tamagne is a wonderful sweet
aperitif and accompaniment for a wide range of desserts. Best served at 10-16 °C.

LIEJTEBASA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>UnHbI 1 XeHLMHbI 25-40 neT, HoBaToPpbI,
MOTPEBUTENSA umetowme cpefHuin goctatok / Men and women
PORTRAIT OF POTENTIAL aged between 25 and 40, neophiles, with middle
CONSUMER income

MOTWMBbI 014 MonpoboBaTb 4TO-TO HOBOE, UHTEPECHOE, YANBUTb
COBEPLUEHUWSA NMOKYIMKW apysen / To try something new and interesting, to
MOTIVES FOR PURCHASE surprise friends

noBoOOb! A4 BeTpeun ¢ apysbamu, cemeiiblit yxuH / Gatherings
MOTPEBJTIEHNA with friends, family dinners

REASONS FOR

CONSUMPTION

LLEHOBOE Poccwiickoe BuHo knacca «low-premium» / Russian
MNO3NMUMOHNPOBAHUE low-premium wine
PRICE POSITIONING
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TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LinTponHbiii Marapaua
VARIENTAL Citron Magaracha
CroOCOBb NOCAJKN MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CrMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPBLIBHOWM, TUM LINANepbl - METANINYECKasH C OHUM SPYyCOM
nposonoku popmuposka A30C

Stem unprotected, trellis system: metal with a single wire tier, AZOS formation

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanised

MEPMO[ CEOPA
HARVEST PERIOD

CeHnTs6pb-OKkT16pb
September-October

YPOXXANHOCTb 186,5 u/ra
YIELD OF GRAPES 186,5 dt/ha
CPEHMI BO3PACT J103 13 ner
AVERAGE AGE OF VINS 13 years

JoctynHbiii 06bem / Available volume:
075L /1,13 kg

Pasmep b6yTbinku / Bottle size:
06,7cm/h 30,6 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644523385

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14680644523382

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 104

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 26

METOZ, MEPBUYHON
GEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaaa ocyuiecTeasercs Ha caxapax He meHee 21,0 r/100cm? MepepaboTky
BMHOrpaaa, apobnenne n rpebHeoTaeneHe NPOBOAAT MO CNELUATIBHOMY «<MATKOMY
pexumy» ans  ocyulecTBieHus Haubonee waasulero pasgaBaMBaHWS  ATOfbI.
[MonyueHHyto me3ry oxnaxpgatoT o Temnepatypbl 15-16°C. [lpoBoasT cTekaHue mesru e
npecce B pexume c oTK/I0UeHeM GpyHKLUM packaunBaHus npecca s oCyecTBAeHNns
MeHbLLIEeronepeTUpaHns KoxuLbliccycnom. [lpeccoBaHne npoBoOAAT B «MATKOM» PeXnme
no 0,8 6ap. MNonyyenHoe cycno oxnaxpatoT o temnepatypsl 14-16°C u cbpaxusatot
Ha [POXXaX UMCTbIX KynbTyp. bpoxeHue nNpoBoAsT B €MKOCTSX C OCylleCcTBiEeHNEM
cMCTeMaTUYeCcKoro KOHTPOJIS Temnepatypbl U KonnuecTsa cbpoxeHHbix caxapos. [pu
[oCTUKeHUn cofepxanus caxapos 190 r/am®, ocyliecTBASIOT 0CTaHOBKY GpoxeHus
NyTem BHECEHUS CNUPTA ITUNOBOTO PEKTUPUKOBAHHOTO.

Grapes are harvested with sugar content of at least 21.0 g/100 cm? Grape processing —
crushing and destemming — is carried out according to a special ‘soft mode’ to achieve
the gentlest crushing of the berries. The resulting pomace is cooled to a temperature of
15-16°C. The pomace is drained in the press with the press rocking function turned off to
minimize rubbing of the skins with the must. Pressingis also carried out in the ‘soft’ mode
(up to 0.8 bar). The resulting must is cooled to a temperature of 14-16 °C and fermented
using pure yeast culture. Fermentation is carried out in tanks with systematic control of
temperature and the amount of fermented sugars. Upon reaching the residual sugar of
190 g/dm?, fermentation is halted by the addition of rectified ethyl alcohol.

BbIAEP)KKA

3aknagka Ha BblaepxKy B aybosbie 60ouku He meHee 18 mecsiLes

Ageing in oak barrels for at least 18 months

AHAJIMTUYECKUE MNMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 15,0-16,0 % 06.
ALCOHOL 15,0-16,0 % vol.
COOEPXAHUME CAXAPA o1 15,5 00 16,5 r/n
RESIDUAL SUGAR 155t016,5 g/l
KNCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 158,1 kkan
CALORICITY 158,1 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET OT cBETNO0-30/10TUCTOrO 40 AHTAPHOTO

COLOUR From light golden to amber

APOMAT YueTblit, npeobnafaloT MejoBO-LUTPOHHbIE TOHA Ha (POHE TUMUUHBIX AeCEePTHbIX HOT
BOUQUET Clean, dominated by honey and citron notes with typical dessert undertones

BKYC MSArkuit, MacnSHUCTBIV C NPUSTHBIM U IONTUM NOC/IeBKycuem

TASTE Soft, unctuous with a pleasant and prolonged aftertaste

TEMIEPATYPA TIOOAYM 10-16°C

SERVING TEMPERATURE 10-16°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuit 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



