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*- WATO TAMAHDb *

Poccuiickoe BUHO € 3alMLLEeHHbIM HAUMEHOBAHMEM MeCTa MPOUCXOXKAEHUS
«lOxHbIi Beper TamaHu» cyxoe 6enoe «Lllato Tamanb dnuT. LLlapaoHe-
Pucannr»

Russian wine with protected designation of origin «South Coast of Taman»
dry white «Chateau Tamagne Elite. Chardonnay-Riesling»

OINMNCAHUE BUHA / WINE DESCRIPTION:

Elite — BUHO g5t TeX, KTO LLEHUT He TOJIbKO KaueCTBO, HO TAKXKE 3MeraHTHbIN CTU/Ib U
npecTuwxHbiit ctatyc. lNpemuanbHas cepusi couetaeT B cebe coBpemeHHble TpeH[bl
9HOJIONMM U  KJAcCUYecKoe MUCKYCCTBO BUHOAenusi B obpamyieHuu [auTenbHoOmn
BblJE€P>KKK, paCKpbiBaloLLieil BbICOKUIA COPTOBOW MNOTEeHLMan.

FapmonunuHoe BuHo ¢ 3HMI «tOxHbit Geper Tamauu» cyxoe bGenoe «lllato TamaHb
OnuT. WappoHe-Pucnuur» cospaHo U3 oQHOMMEHHbIX copToB BuHOrpaaa Lllappone
1 PUCAvHT No cneumnanbHON TEXHOIOTUU BbIJEPXKKU, KOTOpas MPOXoauT B JBa 3Tana.
Chauana Kaxjoe COpPTOBOE CyCNO BbIAEPXKWUBAETCs MO OTAENbHOCTU He MeHee 3
MecsieB Ha TOHKOM JPOXOKEBOM Ocajike C perysisipHbiM OaToHakem B KOHTakTe C
anbTepHaTMBHBLIM y6om. locne npoBoanTCs Kynax U BUHO NPOAOIIKAET co3peBaHue He
MeHee 9 mecsiueB. JanTenbHOCTb GpUHANBHON BbIAEPXKKU onpeaensieTcs NoTeHUuanom
1 OCTUXEHUEM naeanbHoro 6anaHca Bkyca u apomara.

«lllato Tamanb 3nut. LapgoHe-Pucaunr» obnagaer oceexarowmm, rapmoHUYHbIM
npopunem n GppyKTOBbIM APOMATOM C HOTaMMU APeBECHON Bblgepku. OHO naeanbHO
[LOMOJIHUT MOJIOfble CbIpbl, MPUTOTOBNEHHYIO Ha rpusie pbiby, GppykTOBbLIE AEcepTbl.
Mepep ynotpebneHnem BUHO pekomeHayeTes oxnaanTs Ao 12-14 °C.

Elite is a wine for those who value not only quality, but also elegant style and prestigious
status. The premium series combines modern trends in oenology and the classic art of
winemaking in the frame of long aging, revealing the high varietal potential.

Harmonious wine from the PDO «South Coast of Taman» dry white «Chateau Tamagne
Elite. Chardonnay-Riesling» created from the eponymous grape varieties Chardonnay
and Riesling using a special aging technology, which takes place in two stages. First,
each varietal must is aged separately for at least 3 months on fine yeast sediment with
regular batonnage in contact with alternative oak. Then a blend is carried out and
the wine continues to mature for at least 9 months. The duration of the final aging is
determined by the potential and the achievement of an ideal balance of taste and aroma.

«Chateau Taman Elite. Chardonnay-Riesling has a refreshing, harmonious profile and
fruity aroma with notes of wood aging. It will perfectly complement young cheeses,
grilled fish, fruit desserts. Before drinking, it is recommended to cool wine to 12-14 °C.

LIEJTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO
NMOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI 4714
COBEPLLUEHWNSA MOKYTKN
MOTIVES FOR PURCHASE

MOBOLbI 1119
MOTPEBSIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

My>umnHbI 1 xeHwmHbl 30+, focTaToK CpeaHuit
1 Bblllle CPEHErO, LEHAT UCKIOUUTENbHOE,
pasbupatotes B BUHAX, OTAAIOT NpeanoyTeHne
kauectBy / Men and women 30+, average and
above average income, value the exceptional,
understand wines, prefer quality

MpurobpecTn opuUrMHanbHbIN, Ka4eCTBEHHBbIN
NpoAyKT No JocTynHoi uexe / TBuy an original,
high-quality product at an affordable price

[aCTPOHOMUUECKUI YXKUH, LENOBOM YXKMH,
ocobeHHbIl cnyuart / Gastronomic dinner, business
dinner, special occasion

Premium
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Poccuitickoe BUHO € 3aLMLLEHHBIM HAMMEHOBaHNWEM MecTa npoucxoxaenus «txHbin 6eper
TamaHu» cyxoe benoe «LLlato Tamanb Inut. LLlapaoHe-Pucanur»

Russian wine with protected designation of origin «South Coast of Taman» dry white
«Chateau Tamagne Elite. Chardonnay-Riesling»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaowe, Pucnunr Peitnckuit
VARIENTAL Chardonnay, Rhine Riesling
CMNocob NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHOA, TUM WNANepbl - MeTananyeckas ¢ OfHUM Spycom
nposonoku, popmuposka A30C

CrocoOb YBOPKMN
METHOD FOR HARVESTING

MexaHW3UpPOBaHHbII U pyYHOI

Mechanized and manual

MEPMO[ CBOPA
HARVEST PERIOD

CeHnTs6pb
September

YPOXXANHOCTb
YIELD OF GRAPES

LLlapaone - 141,24 u/ra, Pucaunnr Peitnckuin - 144,76 u/ra
Chardonnay - 141.24 ¢/ha, Rhine Riesling - 144.76 c/ha

CPE[HM BO3PACT 103
AVERAGE AGE OF VINS

7 net

7 years

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

Pasmep b6yTbinku / Bottle size:
08,6 cm/h306cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037259872

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14630037259879

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 18

METO[, NEPBUYHOW
BOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapa ocyuiectsnsietcs Ha caxapax 19-21%. [Npeccosanue BuHorpaga
NPOXOAUT B MATKOM pexume (4T0OblI He 3KCTParnpoBaTh NOAUPEHONbI U3 KOXKULLbI
BuHorpana). OcBeTneHmne cycia NpoBOANTCS C MOMOLLbIO TEXHOOTMYECKoro cnocoba
- ¢pnoTaums. 3aTem npoBoaUTCs OpoXKEHME B eMKOCTSX U3 HepXaBelolein cTanu npu
Temnepatype 16-18 rpagycoe ¢ ucnonbzoBaHuem anbrepHatusHoro ayba. Mocne
6poxeHUs NPOM3BOANTCS CbEM C IPOXOKEBOrO ocajka, 6aToHax, KynaxuposaHue u
3aWmMTa BUHOMATEPUanos.

The grapes harvested at 19-21% sugar then pressed in a soft mode (not to extract
polyphenols from the grape skin). The must is clarified using a technological method
- flotation. Then fermentation carried out in stainless steel tanks at a temperature of
16-18 degrees using alternative oak. After fermentation, the yeast sediment is removed,
batonnage, blending and protection of wine materials is carried out.

BbIAEP)KKA
FINING

BbIGPOJJ,MBLLlee M OCBET/IEHHOE CYCJ10 KaXK0ro copTa no oTAe/ibHOCTH, BbiAep>KnuBaroT
B KOHTaKTe C a/ibTepHaTUBHbLIM ,ElysOM Ha TOHKOM [pPOX\OKEBOM Ocajke B EMKOCTn ¢
nposegeHuem 6HaTtoHaxka B Te4eHue He MeHee Tpex mecques. [Nocne aToro nposoaaT
Kyna)k COPTOBbIX BUH U MOCNEAYIOLYIO BbIAEPXKY HE meHee 9 MecdueB B KOHTakTe
C anbTepHaTUBHbLIM J:Ly6OM MakcumanbHbI CPOK BblAEPXKW 3aBUCUT OT NnoTeHuunana
BUHA N CTENEHN pa3sBUTUA CsaﬂaHCMpOBaHHle opraHonenTnYeckux nokasartenem.

The fermented and clarified must of each variety is separately aged in contact with
alternative oak on fine yeast sediment in a tank with batonnage for at least three
months. After this, the varietal wines blended and subsequently aged for at least
9 months in contact with alternative oak. The maximum aging period depends on
the potential of the wine and the degree of development of balanced organoleptic
indicators.

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CnunpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % vol.
COOEPXAHWE CAXAPA mewree 7,0 r/n
RESIDUAL SUGAR less than 7,0 g/I
KMCIIOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70g/l
KATOPUMHOCTb 78,0 kkan
CALORICITY 78,0 kcal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET OT cBETN0-CONOMEHHOTO C 3e/IEHOBATbIM OTTEHKOM [0 COIOMEHHOTO
COLOUR From light straw with a greenish tint to straw
APOMAT Cnenble GppyKTOBbIE HOTbI B COYETAHWUU C TOHKUMU [PEBECHBIMU OTTEHKAMM
BOUQUET Ripe fruity notes combined with subtle woody undertones
BKYC MonHbiit, MArkui, 6apxaTMCTbIi, NOAYEPKHYThIN CBEXEN rapMOHUUHON
TASTE KMCNIOTHOCTbIO

Full, soft, velvety, highlighted by fresh, harmonious acidity.
TEMMEPATYPA MOJAYN 12-14°C
SERVING TEMPERATURE 12-14°C
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e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
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