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Chateau
TAMAGNE

+ WATO TAMAHD

BuHo ¢ 3almiLeHHbIM HaMMeHOBaHWEM MecTa Npoucxoxaerus «kOXKHbI
6eper TamaHu» BbigepxxaHHoe cyxoe benoe

«MPEMBEP BJTAH. LLATO TAMAHb PE3EPB»

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

OINMNCAHUE BUHA /WINE DESCRIPTION:

Bo Bpems Bblaepxku B y60BbiX Houkax CKBO3b NOPbI APEBECUHbBI BUHO HACbILLaeTCs
kucnopogom. BaaumopeiicTByss ¢ 6oukoi, HanuTok oborauwaetcs AyOGUNbHBIMM
BelLeCTBAMU - TAHUHAMM, KOTOPbIE MPUAaloT apomaTty 61aropocTso, a BKycy - MATKYio
TepnkocTb. MIMeHHO 3TOT 3Tan momoraeT BuHY npuobpecTu Te BenuKoemnHbie
opraHosienTUYeckne CBOMCTBA, 3a KOTOPbIe TaK LLIeHATCSA BblJep>KaHHble BUHA.
BoigepixanHoe cyxoe 6enoe «[pembep bnan. LLlato Tamanb Pe3seps» - 3To coto3 AByx
copToB BuHorpapa: LLlapaone n Pucnunra peitickoro. LLlapaoxe - cambiit nonynspHbiii
cpeau Genbix no Bcemy mupy. Jlyuwime npeacraButenn 3Toro coprta TpaguULUOHHO
co3peBatoT B 6oukax. YTobbl onucaTb xapakTep PUcC/iMHIa, MOXXHO B35iTb 32 OCHOBY ABa
onpepaeneHus: cBeXecTb U cnagocTb. [og KoHTponem komaHabl BUHoAenoB «KybaHb-
BuHo» 3ToT TaHaem 6b1n foBeeH 10 coBeplueHcTBa. [TpousBeeHo No knaccuyeckomn
ans Genbix BUH TexHosnoruu. Beigepxusanoch 12 mecsues B 6oukax u3 KaBKasckoro,
¢dppaHuysckoro n amepukaHckoro ayba. LiBeT BMHA OT CBETNO-COJIOMEHHOTO [0
COJIOMEHHOTO C 3e/IeHOBaTbIM OTTEHKOM. B apomaTe rapmoHuyHoe coueTaHue yro.bix
TpaB u crenbix GpPyKTOB, JOMONHEHHOE IEFKUMU I peBeCHbIMU HoTamu. Bkyc npustHo
CBEXWI, MOMHLIN C AONTMM pasBMBaloWMMEa nocneskycuem. BoigepxanHoe cyxoe
«[lpembep bnaH. LLlato TamaHnb Peseps» BbIrOgHO MogyYepKHET 3e/eHble canaTbl U
canatbl ¢ MOpenpojyKTamu, KaHarne c KpeBeTKamu U CEeMroii, Cemry Ha rpunie c

oBoOLWamn.

During aging in oak barrels through the pores of wood, the wine is saturated with
oxygen. Interacting with the barrel, wine is enriching with tannins, which give the
@ fragrance nobility, and soft tartness to the taste. This stage helps the wine to acquire
those magnificent organoleptic qualities for which the aged wines are so valued. Aged
- dry white "Premier Blanc. Chateau Tamagne Reserve "is a union of two varieties of
Chateau grapes: Chardonnay and Riesling. Chardonnay - the most popular among whites around
TAMAGNE the world. The best representatives of this variety traditionally mature in barrels. The
RESERVE character of Riesling can be best described by to words - freshness and sweetness.
Under the control of "Kuban-Vino” winemakers team this tandem s perfected.
Produced according to the classic for white wines technology. It aged 12 months in
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«Ipennep Baay, {laro Tanus FETE barrels of Caucasian, French and American oak. The color of the wine is from light straw

PREMIER B[_\NC to straw with a greenish tinge. In the aroma is a harmonious combination of meadow

2017 grasses and ripe fruit, supplemented with a light tone of wood. The taste is pleasantly
fresh, full with a long developing aftertaste. The aged dry “Premier Blanc. Chateau
Tamagne Reserve” best with green salads and salads with seafood, shrimps and salmon
canapés, grilled salmon with vegetables.

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
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Chateau
TAMAGNE

- WATO TAMAHDb -

BuHo ¢ 3almiLeHHbIM HaMMeHoBaHMeM MecTa npouncxoxaenus «kskHblit 6eper
TamaHu» BbiaepxxaHHoe cyxoe 6enoe «[TIPEMbEP BJ/IAH. LUATO TAMAHb PE3EPB»
Wine with protected designation of origin “South Bank of Taman” aged white dry
“Premier Blanc. Chateau Tamagne Reserve”

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LLlappoHe, Pucaunur peitHckunii

Chardonnay, Riesling

CrMNOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoit

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha WTamboBbIX HOPMUPOBKAX B HEYKPbIBHO KyNIbType

on stem formationsin an unguided culture

CrMNocCcob YBOPKU

METHOD FOR HARVESTING

py4Hoii

Manual

HocTtynHbiit 06bem/Available volume:
0,75L /1,564 kg

Pasmep 6yTbinku/Bottle size:

? 8,6 cm/ h30,6 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:
6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4630037250626

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14630037250623

Kopa ATl: 405

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

510)

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

10

NMEPUO[ CBOPA MepBasi -TpeTbsi fekana ceHTAOps
HARVEST PERIOD Thefirst-third decade of September
YPOXXANHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES
PER HA.

85-90 cwt/ha

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

LappoHe - 20 net, Pucaunr - 13 net

Chardonnay - 20 years, Riesling - 13 years

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

HacToit cycna Ha me3sre B npeccax ¢ NpeaBapuTesibHbIM OXJaXaeHnem
me3ru BuHorpaga coptos LLlappone n Pucnunr. ®notauus nepuogmnyec-
Koro aencTeus. bpoxeHue npu koHTponupyemoit remnepatype 16-18°C

Infusion of mash in the pulp in presses with pre-cooling grape pulp
varieties Chardonnay and Riesling. Flotation of periodic action.
Fermentation at a controlled temperature of 16-18°C

BbIJEP)XKA

FINING

12 mecsiues B 6ouke U3 ¢ppaHLy3cKoOro n amepukaHckoro ay6a. Yenosus
Bblaepxkn 14-16°C

12 monthsin a barrel of French and American oak. Conditions of aging 14-
16°C

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrunpPT 11,5 % 06.
ALCOHOL 11,5 % Vol.
COJEPXAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCJTOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KANTOPUMHOCTb 71,3 kkan
CALORICITY 71,3 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT CBETN0-CONIOMEHHOTO 10 COJIOMEHHOTO C 3€/1eHOBATbIM OTTEHKOM

COLOUR From light straw to straw with a greenish tinge

APOMAT [apmoHUYHOE coueTaHue NYroBbIX TPaB U cnesbix ppyKToB,
[LONOJIHEHHOE NIerKUMU [IPEBECHBLIMU HOTaMM

BOUQUET A harmonious combination of meadow grasses and ripe fruit,
supplemented with a light tone of wood

BKYC [pUATHO CBEXMWii, NOHBIN C JOITMM Ppa3BUBAIOLLLUMCS NOCTEeBKyCHeM

TASTE Pleasantly fresh, full with a long developing aftertaste

TEMMEPATYPATIOOAUM  12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
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

www.kuban-vino.ru
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