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BuHo BbiaepxxaHHoe cyxoe b6enoe «Lllappone. LLlato Tamanb Peseps»
Aged Dry White Wine «Chardonnay. Chateau Tamagne Reserve»

OINMNCAHUE BUHA / WINE DESCRIPTION:

Poccuiickne BbigepxaHHbie BuHa «lllato TamaHb Peseps» oTHOCATCS K npemuanbHoi
cepun 6peHpa Chateau Tamagne. OHu usrotaenusaioTes U3 oTOOpHOro BUHOrpaja
MeXAyHapoHbIX cOpToB. LLlapaoHe - copT, KOTOpbIit BbIpalmBaioT, 6e3 npeyBenuyueHus,
B pasHbIX yroakax mupa. B Kanupopuum n ®panuun, Hoson 3enanaun n FOAP, Poccun
1 Utanuu. Ero nyyiune npeactaButeny TpaguuMoHHO co3peBaioT B Goukax, ogHUM U3
TakoBbIXx aBnsietcs «LllapgoHe. Lllato TamaHb Pesepp».

«lllapaone. LLlato TamaHb Pesepe» NnpousBoaMTCs NO KNacCUHECKON TEXHONOrUK ans
6enbiIX BUH 1M NPOBOAUT B KOHTakTe ¢ Aybom He meHee 12 mecsues. MimeeT nonHblii,
MArKKi, 6apxaTUCTbI BKYC, MOJYEPKHYTbIA CBeXe FapMOHUYHON KUCIOTHOCTIO.
Caexxne ppyKTOBbIE HOTbI, FAPMOHUUHO CoveTalolMecs ¢ TOHKUM ay6om, yauBUTeNbHO
TOYHO OTPaXaloT XxapaKTep BUHA W €ro COpPTOBOM NpuHaanexHocTu. Liset sapbupyer
OT CBET/I0-COJIOMEHHOIO C 3€/1eHOBaTbIM OTTEHKOM 0 COJOMEHHOro. BuHo oTanuHo
NnoaonaeT 411 CEMENHOTO Y)KMHA 1 BNOJIHE MOXET CTaTb ero xopoluei Tpaauumei!

The Russian aged «Chateau Tamagne Reserve» wines belong to the brand’s premium
series. They are made from selected international grape varieties. Chardonnay is
a variety grown, without exaggeration, in every corner of the world: in California
and France, New Zealand and South Africa, Russia and Italy. The best of them are
traditionally matured in oak barrels, and «Chardonnay. Chateau Tamagne Reserve» is
one such wine.

«Chardonnay. Chateau Tamagne Reserve» is produced using the classic method for
white wines. It spends no less than 12 months in contact with oak. It has a full, soft,
and velvety flavor, accentuated by a fresh, well-balanced acidity. Notes of fresh fruit,
harmoniously combined with subtle oak, reflect the essence of the wine and its varietal
profile remarkably well. Its color ranges from pale straw with greenish hints to straw
yellow. This wine is an excellent choice for a family dinner and is ideal for establishing a
new wonderful tradition!

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO [MpeumyuiectTBeHHO MyxunHbl 30-50 ner,
MOTPEBUTENA MmeloLmne AOCTaToOK CPeHUIt U Bbille cpefHero /
PORTRAIT OF POTENTIAL Predominantly men aged 30-50, with average to
CONSUMER above-average income

MOTWBbI 14 KauecTBeHHbI MPoAyKT NO afekBaTHOM LeHe / A

COBEPLUEHUSA MOKYIMKU high-quality product at a reasonable price
MOTIVES FOR PURCHASE

NMnoBOObI 4114 CemeriHbiin yxxu / Family dinner
NMOTPEBNEHNA

REASONS FOR

CONSUMPTION

LLEHOBOE Poccuiickune BbigepxaHHble BUHA knacca
MO3NLIMOHMPOBAHUE «npemuym» / Russian aged premium wines
PRICE POSITIONING
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TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Llapaoxe
VARIENTAL Chardonnay
CMNocob NOCAOKU MexaHNU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPBLIBHO, TUM LINANepbl - METANNYECKast C OLHUM sPyCOm
nposonoku popmuposka A30C

Stem unprotected, trellis system: metal with a single tier of wire, AZOS (Anapa Zonal
Experimental Station of Viticulture and Winemaking) formation

CroOCOb YEOPKM Pyunoin
METHOD FOR HARVESTING Manual
MEPNO CBOPA CeHnTs6pb
HARVEST PERIOD September
YPOXANHOCTb 73,53 u/ra
YIELD OF GRAPES 73,53 dt/ha
CPEHMI BO3PACT J103 14 net
AVERAGE AGE OF VINS 14 years

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:
4607062167259

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
4607062167256

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

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

METO[, NMEPBUYHOW
DOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpana ocyujecTBnseTcs Ha caxapax He MeHee 19 r/100cm®. MNpeccosanue
BUHOTPaja NPOXOAMT B MATKOM pexume, 4Tobbl He akeTparnposath nonndeHonsl u3
KOXMLbI BUHOrpaja. OcseTneHne cycna npoBoMTCA C NOMOLLbI0 TEXHONOMMYeCcKoro
cnocoba - pnoTaums. 3aTem nposoanTcs GpOXEHMe B @MKOCTAX U3 HepkaBelolliei
cTanu npu Temnepatype 16-18 rpajycoB ¢ ocyujecTBieHneM cucTemaTUyeckoro
KOHTPONs TemnepaTypbl W konudecTBa cOpoxeHHbix caxapos. [locne Gpoxenus
NPOW3BOAMTCA CbEM C [POXIKEBOr0 ocajka C fAajbHellwum KynaxupoBaHuem
3aWMTOM BUHOMaTepuana.

Grapes are harvested with sugar content of at least 19 g/100 cm?®. They are pressed
gently to avoid extracting polyphenols from grape skins. The must is clarified using the
flotation technique. Fermentation then takes place in stainless steel tanks at a controlled
temperature of 16-18°C, with systematic monitoring of temperature and fermented
sugar levels. After fermentation, the wine is racked off the lees, followed by blending and
stabilization.

BbIAEPXKA
FINING

Buigepxka B iyboBoit Tape He meHee 12 mecsies

Aged in oak barrels for no less than 12 months

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR max. 4,0 g/l
KWUCNOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70 g/l
KATOPUMHOCTb 71,5 kkan
CALORICITY 71,5 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LUBET OT COIOMEHHOTO C 3e/1IeHOBATbIM OTTEHKOM A0 30/I0TUCTOTO

COLOUR Ranging from straw with greenish hints to golden

APOMAT Ceexue HpyKTOBblE HOTbI, FAPMOHUYHO coveTatoLmecs ¢ GnaropogHsim oybom
BOUQUET Fresh fruit notes harmoniously blended with noble oak

BKYC [MonHbIi, MATKKI, C MMKAHTHOM GapXaTUCTOM TEPMKOCTLIO U CBEXEN KUCIIOTHOCTbIO
TASTE Full-bodied, soft, with a savory velvety tartness and fresh acidity

TEMIMEPATYPA MOOAUN 8-10°C

SERVING TEMPERATURE 8-10°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 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
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