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UATO TAMAHDbL -

Poccuiickoe urpuctoe BUHO € 3allMLLEHHbIM reorpadpuyeckum ykasaHmem
«KybaHb. TamaHCKUit NONyoCTpOB» Bblaep)KaHHOe 3KkeTpa 6ploT posoBoe
«lllato TamaHb Peseps»

Russian aged sparkling extra brut rosé wine «Chateau Tamagne Reserve»
with Protected Geographical Indication «Kuban. Taman Peninsula»

OINMNCAHUE BUHA / WINE DESCRIPTION:

Cepus BblaepXaHHbIX Urpuctbix BuH «lllato TamaHb Peseps» — 3TO BUHa BbICOKOTrO
KauecTBa, NPoOU3BefeHHbIe MO KJ1ACCUUECKOW TEXHOJOTUN C BbIAEPXKKON B OyTbiike
noce okoH4aHUs 6poxxerus. BuHorpag npoxoguT cTporuit oTbop 1 KOHTPO/b 3penocTy.
MepepaboTka M npeccoBaHWe Kax4oro copta BUHOrpaja MpOBOAUTCS OTAENbHO, B
[leNIMKaTHOM pexume, 4To obecrneunBaeT YNCTOTY BKyCa M NOTEHL WA K BblepiKKe.

Urpuctoe BuHo ¢ 3I'Y «Kybanb. TamaHckmit nonyocTpos» Bbigep)xaHHoe aKeTpa bpioT
posoBoe «lllato TamaHb Pe3eps» npoussegeHo us BuHorpaaa coptos: [TnHo YépHbiii,
Pucnunr PeitHckuit, MNuHo benwiii, Anurote, LLlapaoHe, BbipalleHHbIX Ha BUHOTpaJHUKaXx
Tamanckoro nonyoctpoBa KpacHopgapckoro kpas. WMrpuctoe wu3rotoBneHo mno
KNaccu4eckoi TEXHONOrMU BTOPUUHOTO GpoxeHus B By Tbiike ¢ BblAepXKKOi He meHee 9
mecsiues. LiBeT urpuctoro B 6okane cBepkaeT po30BbIM OTTEHKOM, OT HEXXHOTO Kemuyra
fo rnybokoro posoBoro. bykeT spkuii, cnaxeHHbli, coueTaowmii B cebe ArogHyio
JIOMUHAHTY U MUHepasnbHYl0 cBexecTb. BKyc HaCbILEHHBIN U U3bICKaHHBII, C JONTUM
pasBMBAIOWMMCS NOCNEBKYCUEM UM NPUSATHON TepnkocTbio. JKcTpa OpioT pososoe
«lllaTto TamaHb Pe3epB» rapMoHMUYHO coueTaeTcs € yCTpULLamMu, TapTapom U3 nococs,
KpeBeTKamu 1 kapnayuo u3 TyHua. Pekomenayemas temnepatypa nogaum 4-6 °C.

The Chateau Tamagne Reserve aged sparkling wine series represents high-quality
wines produced according to the classic method, with ageing in the bottle after
fermentation. The grapes undergo strict selection and maturity control. Each grape
variety is processed and pressed separately, using a gentle cycle to ensure purity of
taste and ageing potential.

The aged Russian sparkling extra brut rosé wine ‘Chateau Tamagne Reserve’ with PGI
‘Kuban. Taman Peninsula’ is produced from Pinot Noir, Rhine Riesling, Pinot Blanc,
Aligoté, and Chardonnay varieties grown in the vineyards of the Taman Peninsula in
Krasnodar Krai. It is crafted using the traditional method of secondary fermentation in
the bottle, with ageing for no less than 9 months. In the glass, the wine shimmers with
a rosy hue, ranging from delicate pearl to deep rose. The bouquet is vibrant and well-
knit, combining a dominant berry character with mineral freshness. The taste is rich
and refined, with a long, developing aftertaste and a pleasant hint of grip. The Chateau
Tamagne Reserve extra brut rosé harmoniously pairs with oysters, salmon tartare,
prawns, and tuna carpaccio. The recommended serving temperature is 4-6°C.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI 4714
COBEPLUEHWNSA MOKYTKN
MOTIVES FOR PURCHASE

MOBOLbI 1119
MOTPEBSIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

My>KUMHBI U XKEHLLMHBI, TPEUMYLLEECTBEHHO OT

30 net, umetou e JOCTaTOK CpeHUit U Bbille
cpefHero. Xopolo obpasoBaHbl, yBrie4eHbl BUHOM
M OTNIMYHO B Hem pasbupatoTes. LiensT knaceunky,
4acTo NPUAEP)KUBAIOTCS KOHCEPBATUBHBIX
pewennit / Men and women, aged 30 and older,
with average to above-average incomes. Well-
educated, passionate and highly knowledgeable
about wine. They appreciate classics and often
adhere to conservative choices

Knaccuueckoe urpucroe ¢ kaueCTBeHHbIM
odopmnenvem / A classic sparkling wine with high-
quality presentation

TopxecTBo, cemeliHblit MpasfHUK, noxod B roctv / A
celebration, a family holiday, visiting friends

Mpemnym / Premium
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* WATO TAMAHDb

Poccuiickoe urpuctoe BUHO ¢ 3awmuieHHbIM reorpaduyeckum ykasaHnem «Kybaub. Taman-
CKWI1 MOyOCTPOB» BblAep)XaHHoe 3KeTpa 6pioT po3osoe «LllaTo TamaHb Pezeps»

Russian aged sparkling extra brut rosé wine «Chateau Tamagne Reserve» with Protected
Geographical Indication «<Kuban. Taman Peninsula»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Tempirokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT MuHo Yépubliii, Pucnunr Peitnckuit, Muno benviit, Anurote, LLlapgoxe
VARIENTAL Pinot Noir, Rhine Riesling, Pinot Blanc, Aligoté, Chardonnay
CrocCOb NocAgKn MexaHn3MpoBaHHbI

METHOD OF PLANTATION

Mechanized

CrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPbIBHOM, TUM LWINanepbl - MeTaninyeckas ¢ OfHUM sipycom
nposonoku, popmuposka ABOC; meTannuueckas ¢ Tpems ipycamu NPpoBONOKH,
BepTUKanbHas GopMUpOBKa.

Stem unprotected, trellis system: metal with a single wire tier, AZOS formation; metal
with three wire tiers for vertical shoot positioning.

CrMoOCOBb YBOPKU
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CeHTs6pb
August, September

YPOXANHOCTb 94,91 u/ra
YIELD OF GRAPES 94,91 q/ha
CPEZIHMI BO3PACT J103 8 net
AVERAGE AGE OF VINS 8 years

JocTynHbiii 06bem / Available volume:
0,75L/1632kg

Pasmep byTbinku / Bottle size:
2 10,0 cm / h 29,9 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644523224

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644523221

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 12

METO[, NMEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpapa ocyulecTBaseTcs Ha caxapax He meHee 16,0 r/100cm? MepepaboTky
1 npeccoBaHue BUHOTPafa NPOBOASAT KAXKAOTO COPTa OTAENbHO, B MATKOM pexume,
uTobbI He aKCTparnposaTh NonudeHoNbI U3 KoXMLbl BUHOrpana. OceeTneHune cycna
NPOBOANTCH C NMOMOLLbIO TEXHONOIMYeCKoro cnocoba - pnoTauus. 3atem npoBoAUTCS
6poxeHne B eMKOCTSX M3 HepaBelolein cTanu npu Temnepatype 16-18 rpapycos.
Mocne GpoxeHus NPOM3BOAUTCS CbEM C [POXOKEBOrO 0CafKa C AanbHenwnm
KynaXmpoBaHWeM 1 3alMTON BUHOMaTepuana.

Grapes are harvested with sugar content of at least 16.0 g/100 ecm? Processing and
pressing of each grape variety are carried out separately and gently to avoid extracting
polyphenols from the grape skins. The must is clarified using the flotation technique.
Fermentation takes place in stainless steel tanks at 16-18°C. After fermentation, the wine
is racked off the yeast lees, followed by blending and protection of the wine material.

METO/ BTOPUYHOMN
DEPMEHTALINN

SECONDARY FERMENTATION

TupaxKHyl0 cMecbh roTOBAT U3 PO3/IMBOCTOMKOrO BUHOMAaTepUana, TUPaxHoOro aukepa
M UMCTOM KyNbTYpbl IPOXKEN, Nocae Yero rotToBylo TUPaxHYI0 CMecb HanpaeisaoT
Ha PO3/IMB NPU HENPepbIBHOM MNepemelinBaHum, yKynopusaioT KpOHeH-NpobKoit,
M YKNaabiBaloT B KOHTeWHepa B FOPU3OHTANbHOM NojokeHun. llocne okoHuaHns
npouecca BTOPUUHON pepmeHTaLUu NPOBOAUTCS BbIAEPKKA BUHA HA [JPOIOKEBOM
ocajike He MeHee 9 mecsiLeB Npu NocTosiHHOI TemnepaTtype 14-16°C. o okoHuaHuio
BbIAEPXKN HA APOXOKEBOM OCaKe NPOBOAUTCA peMIoax 1 Aeropxax.

The tirage blend is prepared using base wine that is stable enough for bottling, liqueur
de tirage, and a pure yeast culture. Once prepared, the finished tirage blend is sent for
bottling under continuous stirring, sealed with a crown cap, and placed horizontally in
containers. After the secondary fermentation is complete, the wine is aged on its yeast
lees for no less than 9 months at the constant temperature of 14-16°C. Upon completion
of the lees ageing, remuage and disgorgement are carried out.

BbIAEPXKA
FINING

Bbigepxxka Ha poXoKeBOM ocajike He MeHee 9 MecsiLieB NPU NOCTOsIHHO M TemnepaType
14-16°C

Ageing on the yeast lees for no less than 9 months at the constant temperature of
14-16°C

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHUE CAXAPA He 6onee 6,0 r/n
RESIDUAL SUGAR max 6,0 g/|
KNCNOTHOCTb 5,0-80r/n
TOTAL ACIDITY 5,0-8,0 g/l
KANTOPUMHOCTb 77,9 xxan
CALORICITY 77,9 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LBET JKemuy)>KHO-pO30BbIiA, C TENECHBIM OTTEHKOM
COLOUR Pearly pink with flesh tone
APOMAT SpKui, cnaxeHHbIi, ¢ npeobnasanmem GpyKTOBO-ArofHbIX TOHOB B COHETAHUN C
BOUQUET NEerkMMU MUHEPanbHbIMU HOTamMmn
Vibrant and well-knit, with a predominance of fruit and berry notes combined with
light mineral nuances
BKYC HacblIlieHHbI 1 U3bICKAHHbINA C JONTMM Pa3BUBAIOLLIMMCS NOC/IEBKYCUEM U NPUATHO
TASTE 6apxaTncToCThio
Rich and refined, with a long, developing aftertaste and a pleasant velvety texture
TEMIMEPATYPA MOOAYN 4-6°C
SERVING TEMPERATURE 4-6°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTtutapoBckas,

yn. 3aBoackas . 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



