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BuHo c 3alumiLeHHbIM HAMMEHOBaHMEM MecTa Npoucxoxaerust «HOxHbIi
6eper TamaHu» BbigepxxaHHoe cyxoe benoe

«PUCJTUHT. LUATO TAMAHb PE3EPB»

Wine with protected designation of origin “South Bank of Taman” aged
white dry “Riesling. Chateau Tamagne Reserve”

ONMMNCAHUE BUHA /WINE DESCRIPTION:

Pucauur - ocobeHHblit copT BMHOrpaja, Kotopbiii obnagaet cBoum cobCTBEHHbIM
cTUAEeMm, MPU 3TOM packpbiBasi cCamoObITHOCTb MECTHOCTH, B KOTOPOI Dbl Npon3BeaeH.
YTobbl onucaTb xapaktep PucauMHra, MOXHO B3sTb 3a OCHOBY [Ba OMpepeseHus:
CBeXXeCTb M CNafoCTb. Bbicokas KUCNIOTHOCTL NPUAAET XapakTEPHYIO CBEXECTb, OHAa e
co3aéT GanaHc Mexay CnafoCTbio U CBEXECTbIo, U Aaxe Mpu CaMOM BbICOKOM
cojepXXaHuu caxapa BMHA He CTAHOBATCS MPUTOPHbIMU. PucauHr peitHckum,
cobpaHHbIi Ha BUHOTpaAHMUKax TamaHCcKoro nosyocTpoBa, HajensieT BUHO KPacuBbiM
COJIOMEHHbIM LIBETOM U IPKUM apomaTom. M3loMmMHKa 3TOro BUHa - HEOObIKHOBEHHbI
BKyCoBOM banaHc mexay «pupmeHHON» KUCIMHKOW U eCTECTBEHHOM C1af0CTbIo BKyCa.
Jlerkoe, ocexaiouiee BUHO. VI3roToBa€HO Mo Kiaccuueckomn TexHoaorum ans benbix
BUH 1 BblgepxxaHo B y6oBbix boukax He meHee 12 mecsiues. [pugact ocoboe 3Byuanue
ropsiuum pbibHbIM Gtoaam 1 KOKTensm us mopenpoayktos. Covetaeres ¢ 6aogamu
13 6enoromsica m NOTPOXOB.

Riesling is a special grape variety that has its own style, while revealing the identity of
the area in which it is produced. To describe the nature of Riesling, two definitions can
be taken as a basis: freshness and sweetness. High acidity gives a characteristic
freshness, it also creates a balance between sweetness and freshness, and even with the
highest sugar content, wines do not become cloying. Riesling Rhine, collected in the
vineyards of the Taman Peninsula, gives the wine a beautiful straw color and bright
aroma. The highlight of this wine is an extraordinary taste balance between the
"signature” sourness and the natural sweetness of taste. Itis light, refreshing wine. Made
@ according to the classical technology for white wines and aged in oak barrels for at least

12 months. It will give a special sound to hot fish dishes and seafood cocktails. It goes
au well with white meat and offal dishes.
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LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO lMpeumyuiectBeHHo MyxunHbl 30-50 ner,
MNOTPEBUTENSA/ umeloLme J0CTaToK CpeHUil U Bbllle cpeaHero/
PORTRAIT OF Predominantly male 30-50 years old with
POTENTIAL CONSUMER an income of avarage and above

MOTWUBbI AJ19 COBEPLUEHUSA KauecTBeHHbI MPOAYKT N0 aJeKBaTHOMN LeHe/
MOKYIMKW/ High-quality product at reasonable price
MOTIVES FOR PURCHASE

NoBOObl AJ19 MOTPEBJIEHUS/ Cemeiinblit yxuH/

REASONS FOR CONSUMPTION Family dinner

LEHOBOE MNO3MUMOHNPOBAHUE Poccuiickmne BblaepxaHHble BUHA

PRICE POSITIONING knacca "'npemuym"/
Russian aged wines of "premium’ class



@ BuHo ¢ 3almiLeHHbIM HaMMeHoBaHMeM MecTa npouncxoxaenus «kskHblit 6eper
Tamanun» BbigepxaHHoe cyxoe 6enoe «PUCJINMHI. LUATO TAMAHb PE3EPB»
Wine with protected designation of origin “South Bank of Taman” aged white dry

Chéteau “Riesling. Chateau Tamagne Reserve”
TAMAGNE
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TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pucnuur peiinckuii

VARIETAL Riesling Rhine

CMOCOB MOCALKMU PyuHoit

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHMSA  HawTamboBbix GopMupoBKax B HEyKpPbIBHOM KY/1bType

METHOD OF GROWING Onstem formationsinan unguided culture

CrMNocCcob YBOPKU PyuHoii
METHOD FOR HARVESTING Manual

MEPMNO[, CEOPA Kowew ceHTbps - Hauano okTabps

HARVEST PERIOD Theend of September - the beginning of October

YPO)XAMHOCTb 80-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 80-85 cwt/ha

CPEJHWIN BO3PACT JTO3 13 net

AVARAGE AGE OF VINS 13 years

METO/, MEPBUYHOWM HacToit cycna Ha mesre B npeccax ¢ npefiBapuTesibHbIM OXJlaxjeHnem
®EPMEHTALIMN me3ru BuHorpaja copta Pucnunr. dnotauus nepuoauueckoro

neiictBus. bpoxxeHune npu koHTponupyemoii Temnepatype 16-18°C

PRIMARY FERMENTATION  |nfusion of mashin the pulpin presses with pre-cooling grape pulp variety
Riesling. Flotation of periodic action. Fermentation at a controlled
temperature of 16-18°C

BbIJEPXXKA 12 mecsines, B Tom unciie B ayboBoii Tape. Ycnosus Bbigepxku 14-16°C

FINING 12months, includingin oak tare. Conditions of aging 14-16°C

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMnupPT 11,5 % 06.
ALCOHOL 11,5 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMUC/IOTHOCTb 5-7r/pm3
TOTAL ACIDITY 5-7 g/dm3

Hoctynhbiii 06bem/Available volume: KATTOPUMHOCTD 71,3 kxan
075L /1564 kg CALORICITY 71,3 keal

Pasmep 6yTbinku/Bottle size:

? 8,6 cm/ h30,6 cm
OPIAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

Bnoxenue B ropposumuk/ Embedding LIBET OT CBET0-COIOMEHHOTO C 3€/1eHOBATbIM OTTEHKOM 10 COJTOMEHHOI 0
in a corrugated box: COLOUR

6

From light-straw with a greenish shade to that of a straw

APOMAT Cgexwe PppyKTOBbIE HOTbI, FAPMOHUYHO COYeTaloLmnecs ¢

LLITpux Kop Ha eguHULYy NpoayKuuu/ bnaropoaHbim fepesom

Barcode on unit of production: BOUQUET

4630037250633 BKYC MonHblit, rapmoHupytowmii ¢ yketom

LLITpux Koa Ha rpynnoByo ynakoBKy/ TASTE Full, in harmony with the bouquet
Barcode for group packaging:

14630037250630

TEMIMEPATYPA NMOOAYN 12-14°C
SERVING TEMPERATURE 12-14°C

KonnuecTBo ynakoBok Ha nopaoHe

(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuii paiioH, cT. CTapoTuTapoBckas,

50 yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

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