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Urpucroe BUHO BbiaepxaHHoe akeTpa 6pioT benoe «LLlato TamaHb Peseps»
Sparkling wine aged extra brut white «Chateau Tamagne Reserve»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Mrpuctoe BbigepxxaHHoe BUHO akeTpa bptoT b6esnoe LLlaTo TamaHb Pezeps 2013 -
npekpacHsblit obpaseu, coueTaioLmii B cebe Knaccuueckunii BblaepKaHHbIN CTUIb,
KOM(pOPTHOE COOTHOLLIEHUE LIEHbI U KAYECTBA, & TAKXKe CTU/IbHOE JIAKOHUYHOE
odopmieHne, MoJuepKuBaloLLee ero cTaryc.

Urpuctoe usrotosneHo us ypoxas 2013 roga, cobpaHHoro Bo BTopoii nonosuHe
aBrycTa npu OCTUXXEHUM ONTUMATIbHOM caxapucTocTu, U3 coptoB Puciuur n
LLlapaone B cooTHoweHun 40% n 60%. ®noTtaumns npoussoauiack CTaTUHECKUM
€cnocoboMm Npu NOHUXKEHHbIX TeMMNepaTypax ¢ nocieyoLmm bpoxeHnem B eMKOCTSIX
13 HepxaBsetowei ctann npu 16-18 °C n KpaTKOBpeMeHHO BbIAEPXKKOI Ha A POXKEBOM
ocajke.

CBou ocobeHHble kKauyecTBa UrpucToe npuobpeno brarogaps metony 6y TbiIoUHOM
LwamnaHm3aumm ¢ Bbigepxkoit Ha ocagke 102 mecsiua npu 14 °C. Ona cpopmupoana
HeMnoBTOPUMBbIi, FTyDOKMIT U KOMINNEKCHBIN apOMAT, NOATBEPXKAAIOLNIA CePbe3HbIN
noTeHuMan TaMaHCKUX TeppyapoB /15 MPOU3BOACTBA K/1ACCUUYECKNX UTPUCTbIX

BUH Bbicovaiillero kadectsa. BUHo 1o cux nop npogonkaeT coBepLIeHCTBOBATLCS,
HaxoAsch Ha Bbigepxke B OyTblike.

OTnnuaetcs HapsiAHbIM CBET/I0-CONTOMEHHbIM LIBETOM C 30JI0TUCTLIM OTTEHKOM.
Apomart pasBUTbIi, MPUCYTCTBYIOT TOHA BbINEYKHU, MOACOTHEUHUKA, 3peibIX

$ppyKTOB, NOAAEP)KAHHBIX U3bICKAHHOM MUHEPanbHOCTbIO. BKyc nopaxaeT rnybuxomn
M CNIOXXHOCTbIO C MSITKUM OCBEXalOLMM Moc/IeBKyCUem, naamTpa KoToporo
packpbiBaeTcsi nocTeneHHo U MmowHo. JkeTpa bpioT benoe LLlato Tamanb Pesepe 2013
roga pekomeHayetca nogasaTb Npu Temnepatype 6-8 °C.
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Sparkling aged extra brut white wine Chateau Tamagne Reserve 2013 is an excellent

sample that combines classic aged style, comfortable value for money, as well as

stylish laconic design that emphasizes its status.

Grapes for sparkling harvested in the second half of August when the optimum

CHATEAU sugar content is reached, from Riesling and Chardonnay varieties in the ratio of 40%

TAMAG\II\JEE | and 60%. Flotation was carried out in a static way at low temperatures, followed by
RESHE fermentation in stainless steel tanks at 16-18 °C and short-term exposure to yeast

I - \N"II

<

: %7%’/,/7 sediment.
CHATEAU The sparkling wine acquired its special qualities thanks to the method of bottled
champagnisation with aging on the lees for 102 months at 14 ° C. It formed a unique,

TAMAGNE deep and complex aroma, confirming the serious potential of the Taman terroirs for

RESERVE the production of classic sparkling wines of the highest quality. The wine continues to
— improve, while aging in the bottle.
It has an elegant light straw color with a golden hue. The aroma is developed, there are
tons of pastry, sunflower, ripe fruit, supported by refined minerality. The taste strikes
with depth and complexity with a soft refreshing aftertaste, the palette of which is
revealed gradually and powerfully. Extra brut white Chateau Tamagne Reserve 2013 is
recommended to serve at a temperature of 6-8 °C.
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LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO My>umnHbl 1 xeHWwmHbl 30+, focTaToK CpeHUit n

MOTPEBUTENS/ PORTRAIT Bbille. PykoBoauTenu, meHeaxepsbl, TBopueckue

OF POTENTIAL CONSUMER npodeccun. OTHAI0T NpeanoyTeHne Kaccuke,
posepsitoT 6penay / Men and women 30+, average
income and above. Leaders, managers, creative
professions. Prefer classics, trust the brand

MOTWMBbI OJ14 KomdopHoe coueTaHue LieHbl 1 kayecTsa, CTUIbHOE

COBEPLUEHWA TTIOKYTIKW /  nakoHuuHoe odpopmieHve noguepkupatoee

MOTIVES FOR PURCHASE craTyc, HoBuHKa bpenpa fosepus,
HecnpourpsbiwHbii nogapok / Comfortable
combination of price and quality, stylish laconic
design emphasizing the status, new brand of trust,
a win-win gift

MoBOAbI A1 [Noxop B rocTn, cemeiHblit UM pomaHTUYeCKmni
MOTPEBJIEHNA/REASONS YXKUH, 1e10BOit 06ef1, BOCKpeCHbIn
FOR CONSUMPTION racTpoHomuyeckui 3aBTpak / Visiting, family

or romantic dinner, business lunch, Sunday
gastronomic breakfast

LIEHOBOE Mpemunym / Premium
NMO3NUNOHNPOBAHUE/
PRICE POSITIONING
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Chateau
TAMAGNE

WATO TAMAHDb -

MrpucTtoe BUHO BblaepxaHHoe aKkeTpa 6ptoT benoe «Lllato TamaHb Peseps»
Sparkling wine aged extra brut white «Chateau Tamagne Reserve»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Tempiokckuit paitoH
Taman Peninsula, Krasnodar Region, Russia

COPT LLlapaowe, Pucnunr Peiinckuit
VARIENTAL Chardonnay, Rhine Riesling
Crocob NocAJKN MexaHn3npoBaHHbIN

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi He yKPbIBHOM, TUN wWnanepbi:
LllappoHe - KoMBUMHUPOBAHHAsS C OHUM IPYCOM NPOBOOKH,
Pucnunr PeiiHckuit - meTananueckas ¢ ogHUM ipyCOM NPOBOIOKM

CrocoOb YBOPKMN Pyunoit
METHOD FOR HARVESTING Manual
MEPMO[ CEOPA Asryct
HARVEST PERIOD August
YPOXXANHOCTb 101,2 u/ra
YIELD OF GRAPES 101,2 kg/ha

CPEZHMI BO3PACT J103
AVERAGE AGE OF VINS

Lappowe - 14 net, Pucnunr PeitHekuii - 15 net

Chardonnay - 14 years, Riesling Rhine - 15 years

HocTtynHbii oobem / Available volume:
0,75L /1,905 kg

Pasmep nogapouHoi kopobku / Box size:
10,2*10,2 ecm / h 32,9 cm

BnoxeHue B ropposimk /
Embedding in a corrugated box: 6

LLITpux Kop, Ha eauHULY NpoayKummn/
Barcode on unit of production:
4630037255713 - 6yTbinka
4630037255720 - nopapoyHas yrnakoBka

LLITpux Kop, Ha rpynnoByto ynakoBKy/
Barcode for group packaging:
14630037255710 - 6yTbinka
14630037255727 - nopapoyHas ynakoBka

KonuuectBo ynakoBok Ha noaaoHe (espo) /
Number of packages on
a pallet (Euro): 44

Konuuectso ynakoBok B cnoe /
Number of packages in the layer: 11

METO[, NEPBUYHOW
DOEPMEHTALIN

PRIMARY FERMENTATION

C6op BuHOrpaga ocyujecTsisercs Ha caxapax 16-18%, npeccosaHue BuHorpaga
NPOXOANT B MATKOM pexume, (4ToObl He aKeTparnpoBaTth NoNUpeHo bl N3 KOXULbI
BMHOrpa/a), OCBeT/eHe Cyc/a NPOBOANTCS C NOMOLLLIO TEXHOIOTNYEeCKOro
cnocoba - cTaTnueckoe ocBeTneHne. 3aTem NpoBoaANTes GpoXeHne B eMKOCTAX
13 HepxaBeloLeil cTanu npu Temnepatype 16-18 rpagycos. [Nocne 6poxenns
NpOM3BOANTCS ChEM C POXOKEBOrO OcaiKa.

The grape harvest is carried out on sugars of 16-18%, the grapes are pressed in a
soft mode (so as not to extract polyphenols from the skin of the grapes), the must
is clarified using a technological method - static clarification. Then fermentation
is carried out in stainless steel tanks at a temperature of 16-18 degrees. After
fermentation, it is removed from the yeast sediment.

METO/ BTOPUYHOMN
DEPMEHTALIMM

PRIMARY FERMENTATION

byTbinouHas WwamnaHusauus ¢ Bbigepxkoi Ha ocaake 102 mecsiua. Yenosus 14 °C.

Bottled champagne with lees aging for 102 months. Conditions 14 °C.

BbIAEPXKA
FINING

Boigepxka Ha ocaake 102 mecsua
Aged on lees 102 months

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLOEPXAHWE CAXAPA meHee 6 r/n

RESIDUAL SUGAR

less than 6 g/l

KNUCNOTHOCTh 5-8r1/n
TOTAL ACIDITY 58¢/l
KATOPUMHOCTb 77,9 kkan
CALORICITY 77,9 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-CONOMEHHBIN C OTTEHKAMM OT 3e/1eHOBAaTbIX A0 30/10TUCThIX

COLOUR Light straw with greenish to golden hues

APOMAT Pa3BuUTbIN, TOHKMIA

BOUQUET Developed, thin

BKYC M3bicKaHHbI BKYC NOpakaeT cBOel MArKOCTbIO U CBEXECTbI0, TErKOM NpsHOM

TASTE TEeprnKoCTbIO U AOITUM Pa3BUBAIOLMMCS NMOCTIEBKYCUEeM
Exquisite taste strikes with its softness and freshness, light spicy astringency and
long developing aftertaste.

TEMIMEPATYPA TTIOAYN 6-8°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit paiioH, cT. CTapoTutapoBckas,
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
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