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BuHo konnekuunoHHoe cyxoe 6enoe «pembep bnan. LLlato TamaHb Pezeps» 2015 /
Collection dry white wine «Premier Blanc. Chateau Tamagne Reserve» 2015

OTNMNCAHWME BUHA /WINE DESCRIPTION:

KonnekumoHuble Buna «Lllato TamaHb Peseps» - npemuanbHas cepusi, cozgaHHas u3
BMHOTrPaja, BbIPALLEHHOrO Ha [JIOJOPOAHBLIX 3eMsiX TamMaHCKOro MoJslyoCcTpoBa,
PacnosioKeHHbIX B YHWMKaNbHbIX KAMMATUUYECKUX YcioBusiX. [TomMMmMO OCHOBHOW
BbIJEPXKKM, KOTEKLMS MPOXOAUT AOMONHUTENIbHOE Cco3peBaHue B ByTbiKax He meHee
TPEX NeT B cneuunanbHoOi BUHOTEKE, MpUobpeTas MakCUManbHO CIOXHYIO CTPYKTYpY,
pasBuBasi CBOM apomaTuyeckue XapaKTepuUCTUKM M [OCTUras BEPLIMHbI BKyca.
ExxerogHo, HaunHasi ¢ mapta 2008 roga, BuHogenamu otoupaioTes nyudwive BUHA,
MMeloL e NoTeHuMan K fasbHeilemMy pasBuTnio, OCTOMHbIE CTaTb YaCTbIO YHUKAIIb-
HO1 KOJIIEKLUM BUHOAENTbHU.

BbigepxaHHoe cyxoe benoe «[Tpembep bna. LLlaTto TamaHb Pezeps» ypoxas 2015 ropa -
3TO Co103 AByX copToB BuHorpapa: Lllappone (Bospact no3 9-12 ner) u Pucamnra
Peiinckoro (Bospact 5103 8-16 ner). LLlapgone - camblit nonynsipHbiit cpeam Genbix no
Bcemy mupy. Jlyulumne npegcraBuTenn aToro copra TpaguLMoHHO co3peBatoT B 6oukax.
YTtobbl onucatb xapaktep Pucantra PeitHCKoOro, MOXXHO B3siTb 38 OCHOBY [1Ba onpepene-
HUS: CBEXECTb 1 cnafocTb. [1oj koHTponem komaHabl BUHOAenoB «KybaHb-BuHo» aToT
Tanjem 6bin110BeleH 4,0 COBEpLUEHCTBA.

«[pembep bnan. LLlaTo TamaHb Peseps» nponssBeeHo rno kiaccuieckon as 6esibix BUH
TexHosiornu. Boigepikka NpoxoauT Ha NpoTshkeHun 22 mecsiLes B 6oukax us ppaHuys-
CKOro u amepukaHckoro fyba ¢ nocneaytouei BbiAepXKoi B 6y Tbinike cpokom 5 et npu
KOHTPO/IMpyembIX napameTpax. L|BeT BMHA OT CBET10-COIOMEHHOIO 0 COTOMEHHOIO C
3efeHoBaTLIM OTTeHKOM. B apomaTe oulyuiaetcsi rapmoHUYHOE coYeTaHue NyroBbIX
Tpas u cnenbix GPyKTOB, AOMOJIHEHHOE TErKMM TOHOM AiepeBa. BKyc cBexwuii, NoniHblii, ¢
[LOJTMM pasBuBaloWmMmest nocneskycuem. Boigepxxantoe cyxoe «[lpembep bna. LLlato
TamaHb Pe3epB» BbIFOHO MOAUYEPKHET 3eJleHble canatbl U canatbl ¢ MOPENpoayKTamu,
KaHare ¢ KpeBeTKamMM M HEXXHbBIM CbIPOM, CEMTY Ha FPUJIE C OBOLLLAMM.

Collection wines "Chateau Tamagne Reserve" - a premium series created from grapes
grown on the lands of the Taman Peninsula, located in unique climatic conditions. In
addition to the main aging, the collection undergoes additional aging in bottles for at
least three years in a special wine cellar, acquiring the most complex structure,
developing its aromatic characteristics and reaching the pinnacle of taste. Every year,
starting from March 2008, winemakers select the best wines that have the potential for
further development, worthy of becoming part of the unique collection of the winery.
Aged dry white “Premier Blanc. Chateau Tamagne Reserve” of the 2015 harvest is a union
of two grape varieties: Chardonnay (vine age 9-12 years) and Rhine Riesling (vine age 8-
16 years). Chardonnay is the most popular among whites around the world. The best
representatives of this variety traditionally mature in barrels. To describe the character
of Rhine Riesling, two definitions can be taken as the basis: freshness and sweetness.
Under the control of the team of winemakers "Kuban-Vino" this tandem was brought to
perfection.

“Premier Blanc. Chateau Tamagne Reserve” is produced according to the classic
technology for white wines. Aging takes place for 22 months in French and American oak
barrels, followed by aging in bottle for a period of 5 years under controlled parameters.
The color of the wine is from light straw to straw with a greenish tint. The aroma has a
harmonious combination of meadow herbs and ripe fruits, complemented by a light tone
of wood. The taste is fresh, full, with a long developing aftertaste. Aged dry “Premier
Blanc. Chateau Tamagne Reserve" will favorably emphasize green salads and salads with
seafood, canapés with shrimp and tender cheese, grilled salmon with vegetables.

LIETEBAA AYONUTOPUA / TARGET AUDIENCE:

MOPTPET UEJIEBOIO My>xunHbl 1 xeHWwKnHbl 30-55 net, umelowne
MNOTPEBUTENS/ [L0CTaTOK CPefHuii U Bbile cpeHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income
MOTUBbI AJ19 COBEPLUEHWSA TopxecTBo, B nogapok/

MOKYMNKW/ Celebration, gift

MOTIVES FOR PURCHASE

noBoOAbl A1 MOTPEBEHNA/ [acTpoHOMUUECKWit yXKMH, 0cOobbIit cyuait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE MO3NLIMOHNPOBAHUE/ Poccuiickne HanuTku knacea "premium” /
PRICE POSITIONING Russian wine of “premium” class
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TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Pucnunr Peiitnckuii, LLlappone

Riesling Rhine, Chardonnay

CrNOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoi1, mexaHu3npoBaHHbIi

Manual, mechanized

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha Bbicokom wtambe, popmuposka A30C

CrNocCoOb YBOPKUA

METHOD FOR HARVESTING

MexaHusupoBaHHblii, pyuHoii B TBC

MEPNO/J CbOPA

HARVEST PERIOD

Pucnunr Peitnckuii - nepBas-BTopas gekapa ceHTsbps; Llappone -
TpeTbsjekagaasrycra

Riesling Rhine - the first or second decade of September; Chardonnay -
Third decade of August

YPOXXANHOCTb

YIELD IN KG OF GRAPES
PER HA.

Pucaunr Peitnekuit - 82-110 u/ra; LLapaoxe - 80-103 u/ra
Riesling Rhine - 82-110 cwt/ha, Chardonnay - 80-103 cwt/ha

HocTtynHbiit 06bem/Available volume:
0751L;1,564 kg

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Embedding in a corrugated box:
4630037253382

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

14630037253389

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

510)

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

10

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

Pucnunr Peitnckuii - 8-16 net; Llappoue - 9-12 net

Riesling Rhine - 8-16 cwt/ha, Chardonnay - 9-12 years

METO/, NMEPBNYHOMN
D®EPMEHTALNA

PRIMARY FERMENTATION

MNepepaboTky BeayT B pefykTUBHOM pexume ¢ droTaumeii Ha asote. bpoxenue
npoBoasT npu Temnepatype 16-18 °C uacTuuHo B HepxaBelowmnx pepmeHTaTopax,
4acTUUHO By60BbIX G0UKax U3 ppaHLy3CKOro M amepukaHcKoro ay6a.
Processing is carried out in a reductive mode with flotation on nitrogen.
Fermentation is carried out at a temperature of 16-18 ° C, partly in stainless steel
fermenters, partly in French and American oak barrels.

BblJEPXKA

AGING

Bbigepxka B 6oukax u3 ¢paHiyskoro u amepukarckoro ayba - 22 mecsua (Ha
TOHKOM [IPO}OKEBOM ocajike He MeHee 6 mecsleB); Bblaepxkka B OyTbiike - He
meHee 61mecsua.

Aging in French and American oak barrels - 22 months (at least 6 months on fine
yeastlees); agingin bottle - notless than 61months.

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KUCNOTHOCTb 5-7 r/nm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 74 kkan
CALORICITY 74 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET CoO/IOMEHHbII C TMMOHHBIM OTTEHKOM

COLOUR Straw with a lemon tint

APOMAT 3penblx 4)pyKTOB C MeJOBbIMU OTTEHKaMU B COYETaHUU C MUHEPaA/IbHbIMU
M BaHWIbHBLIMU HOTAMM, OU€Hb XXUBOI U SIPKNit

BOUQUET Ripe fruits with honey tones combined with mineral and vanilla notes,
very vibrant

BKYC CTporuii, gononHseT 6ykeT cBexecTbo, cbanaHcUpoBaHHOM
KMCNIOTHOCTBIO, TOHAMM BbIAEPXKKU M 6apXaTUCTOCTbIO

TASTE Strict, complements the bouquet with freshness, balanced acidity,
aging tones and velvety

TEMMEPATYPATIOOAUN  12-14°C

SERVING TEMPERATURE 12-14°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



