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+ WATO TAMAHDb

Mrpucrtoe BMHO € 3alUMLIEHHBIM HAUMEHOBAHMEM MecTa MPOUCXOXKAEHUS
«tOHbIit 6Geper TamaHu» Bbiaep)xaHHoe nonycnaakoe 6enoe «LLIATO
TAMAHb PE3EPB»

Sparkling wine with a protected appellation of origin "South Coast
Taman" aged semi-sweet white "CHATEAU TAMAGNE RESERVE"

OlNMMCAHNE BUHA /WINE DESCRIPTION:

Cepus BblgepXaHHbIX UrpucTbix BuH «Lllato TamaHb Pe3eps» - 3To BbicOKOKa4eCcTBEH-
Hble BUHA, MPOU3BeeHHbIE MO Knaccuieckomn TexHosornu. Tonbko oTOOpHbIN BUHOrpap,
nocse TwaTe/bHOW NPOBEPKU HA 3PeI0CTb MOAXOAUT [1/151 U3TOTOBIEHUSA UTPUCTOTO 3TOM
cepun. BuHomaTepuan gns Hero nonyuatoT 6e3 npeccoBku BUHOTpaja — Tak HasbiBae-
Mblii «camoTek». bnaropaps uMHAMBUAYaNbHOMY MOAXOAY KOMaHbl BUHOJENOB,
UIPUCTblE BUHA 3TOW CEPUM HEOJHOKPATHO cTaHoBuAMCHL obnapaTensmu Harpap,
NPEeCTUXHbIX POCCUICKMX U 3apybexxHbix KOHKypcoB. lNMpousBegeHo u3 BuHOrpaja
coptos Lllapgone, Pucnunr peiiHckuit, MNuno bnan, cobpaHHoro Ha cobCTBEeHHbIX
BUHOrpagHukax arpodupmsl «tOxuas» Tamanckoro nonyoctposa KpacHogapckoro
Kpasi. [[pUroToBIEHO MO KIACCUUECKOI TEXHONOTUN BTOPUUHOTO OpoXkeHus B OyTbiike ¢
BbIJEPXKOI He MeHee 9 mecsiueB nocje OKOHuYaHusi Opoxenus. LiBeT cseTno-
COJIOME@HHbII C OTTEHKaMM OT 3eJIeHOBaTbIX 4,0 30/10TUCTbIX. BykeT pasBuTbIi, TOHKMIA, ¢
XOPOLLO BbIPAKEHHbIMU LIBETOYHbIMW TOHaMWU. M3bickaHHbI BKYC nopaxaeT cBoei
MSFKOCTbIO U CBEXEeCTblo, JIErKoi MPsSIHON TeprnKocTbio U JOATMM pa3BUBalOLUMCS
nocneskycuem. TOHKas >emuyxHasi neHa M ponras urpa cospgaayt atmocdepy
npasfHuKa u NoAYepKHYT TOpXXecTBEHHOCTb MoMmeHTa. benoe BbiaepxxaHHoe urpucTtoe
nonycnapkoe «Lllato TamaHb PesepB» pekomeHayem B TaHJeMe C BbINEYKOWH U 1erkumm

aAecepramu.

A series of aged sparkling wines "Chateau Tamagne Reserve" is a high-quality wines
produced by classical technology. Only selected grapes after rigorous testing for maturity
are suitable for the manufacture of this sparkling. Wine material for it is obtained without
pressing the grapes - the so-called "free run juice". Due to the individual approach of the
winemakers team, the sparkling wines of this series have repeatedly won awards at
prestigious Russian and foreign competitions. Produced from grape varieties
Chardonnay, Riesling, Pinot Blanc, harvested at the own vineyards of the «Yuzhnaya»
agricultural firm on the Taman peninsula of the Krasnodar Territory. Prepared according
to the classical technology of secondary fermentation in a bottle with an exposure of at
least 9 months after the end of fermentation. The color is light straw with shades from
greenish to golden. The bouquet is developed, thin, with well-pronounced floral tones.
Exquisite taste is striking in its softness and freshness, light spicy tartness and a long
developing aftertaste. Thin pearl foam and a long play will create a festive atmosphere
and emphasize the solemnity of the moment. White aged sparkling semisweet "Chateau

RESERVE

Tamagne Reserve'isrecommended in tandem with baking and light desserts.

LIENTEBAS AYOAUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO lMpeumyiectBeHHO MyxunHbl 30-50 ner,
MNOTPEBUTENSA/ MMeloLL e A0CTaTOK CPefHUI U Bblllle cpeaHero/
PORTRAIT OF Mostly men of 30-50 years old, with average
POTENTIAL CONSUMER income and above average income

MOTHMBbI AJ19 COBEPLUEHWA Knaccuyeckoe urpucroe ¢ kKaueCTBEHHbIM
MOKYIMNKW/ opopmnenunem / Classic sparkling with
MOTIVES FOR PURCHASE high-quality design

noBoOAbl A1 MOTPEBNEHNSA/ TopxecTBO, cemeitHbli npasgHuK /

REASONS FOR CONSUMPTION Celebration, family party

LIEHOBOE MO3NLIMOHNPOBAHME/ Poccuiickoe urpuctoe BUHO knacca "npemmym’/
PRICE POSITIONING Premium Russian sparkling wine
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Mrpuctoe BUHO € 3alMLLEHHBIM HAMMEHOBaHMEM MmecTa npoucxoxaenus «HHbin 6eper
Tamanwu» BbigepxaHHoe nosycnagkoe 6enoe «LLIATO TAMAHb PE3EPB». Sparkling wine
with a protected appellation of origin "South Coast Taman" aged semi-sweet white
"CHATEAU TAMAGNE RESERVE"

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Templokckuit paitox

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlapgoHe, MuHo bnan, Pucanur peiinckuii

VARIETAL Chardonnay, Pinot Blanc, Riesling

CMNOCOB MOCAAKM PyuHoii
METHOD OF PLANTATION ~ Manual

CIMOCOB BbIPALLIMBAHWS  Ltamboeupanas ¢popmuposka kycTta.

METHOD OF GROWING Stamped grapevines formation

CrNoCoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MNEPNO/ CEOPA MepBas - TpeTbsi fekana ceHTsaOps
HARVEST PERIOD First - thierd decade of September.
YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c¢/ha

LocTynHbiit 06bem/Available volume:
0,75L /1,632 kg

Pasmep GyToinku/Bottle size:

? 10,0 cm/ h 29,9 em

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

4

LLITpux koA Ha eAnHULY NpoayKumuu/
Embedding in a corrugated box:
4630037250732

LLITpux Kof, Ha rpynnoByio ynakoBKy/
Barcode for group packaging:

14630037250739

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

55

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

1

CPEJJHUIN BO3PACT 103  LlappaoHe - 14 net, [MuHo 6naH - 15 net, Pucauur peittcknii - 13 net

AVARAGE AGE OF VINS Chardonnay - 14 years, Pinot Blanc - 15 years, Riesling - 13 years

KpaTKoBpemeHHbIit HACTO B peccax ¢ NpeBapuTebHbIM OXIaXAEHN-
em mesru copta BuHorpapa lllappone. ®dnoTtauua nepuognveckoro
neicteusi. bpoxenune npu koHTponupyemoit Temnepatype 16-18
rpapycos. Micnonb3oBaHue B Kynaxe BUHomaTepuanos copTa TpamuHep
pO30BbIii -5%.

METO/, NMEPBNYHOMN
GOEPMEHTALNA

PRIMARY FERMENTATION  Short-term infusion in the presses with pre-cooling mash of grape variety
Chardonnay. Flotation of periodic action. Fermentation at a controlled
temperature of 16-18 degrees. The use of Traminer rose wine in the blend

is 5%.
METO[, BTOPUUYHOM ByTbinounas wamnanmsaums c BbIJIEPXKKOI Ha ocajike He meHee 9
®EPMEHTALMMU mecsaues. Ycenosusa 14°C.

SECONDARY FERMENTATION Bottle fermentation onlease for atleast 9 month. Conditions 14°C.

BbIOEP)KKA
AGING Not less than 9 month after the end of fermentation
AHATTUTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

He meHee 9 mecsiueB nocne okoHuaHus 6poxxerus

CrnnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COJOEP)XAHNE CAXAPA 40-55 r/pm3
RESIDUAL SUGAR 40-55 g/dm3
KNCIOTHOCTb 5,0-8,0 r/am3
TOTAL ACIDITY 5,0-8,0 g/dm3

KANTOPUMHOCTb 97,5 kkan (408 k)
CALORICITY 97.5 keal (408 KJ)
OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET CBETN0-CONOMEHHDIN C OTTEHKAMM OT 3€JIeHOBaTbIX 4,0 30/I0TUCTbIX
COLOUR light straw with shades from greenish to golden
APOMAT BykeT pa3BuTbIii, TOHKMIA, C XOPOLIO BbIPaXXEHHbIMMW LBETOUYHbIMU

TOHamMun B COYeTaHN C MUHEpa/lbHbIMU OTTEHKamMu

BOUQUET The bouquet is developed, delicate, with well-defined floral tones
combined with mineral shades

BKYC M3blcKaHHbIN, OTAMYaeTest cbanaHCMpPOBaHHOCTbIO U CBEXECTbIO,
J1E€TKO MPSIHOM TEPNKOCTHIO M AOJATUM Pa3BUBAIOLLMMCS MOC/IEBKYCUEM

TASTE Exquisite, distinguished by its balance and freshness, with light spicy

astringency and a long developing aftertaste

TEMIMEPATYPA TTOOAYN 6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
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



