T
Chateau
TAMAGNE

+ WATO TAMAHD

Mrpuctoe BUHO ¢ 3aLMLLEHHBIM HAMMEHOBAHUEM MecCTa
npoucxoxaeHus «HOxHbiii 6eper TamaHu» Bblgep)kaHHoOe 3KCTpa
6ptoT pososoe «LLIATO TAMAHb PE3EPB»

Sparkling wine with a protected appellation of origin "South
Coast Taman" aged extra brut rose "CHATEAU TAMAGNE
RESERVE"

OINMUCAHME BUHA /WINE DESCRIPTION:

Cepus BbiaepXaHHbIX UTpUCTbIX BUH «LllaTo TamaHb Pe3eps» - 370 Bbicoko-
KauyecTBEHHble BWHA, MPOU3BEAEHHbIE MO KIAaCCUYECKON TEeXHOJIOTUMN.
Tonbko oTOOpPHBIN BUHOTpaA mnoclie TuiaTeabHON NPOBEPKU Ha 3penocTb
noaxoauT A/ U3roTOBNEHUS UTPUCTOTO 3TON cepun. BuHomaTepuan ans
Hero nosny4atoT 6e3 npeccoBkM BUHOrpaja — Tak Ha3biBaeMblil «CaMOTEK».
bnaropapsi uHauBMAyanbHOMYy Noaxoay KOMmaHAbl BUHOJENOB, UTPUCTble
BMHA 3TON CepuM HEOQHOKPATHO cTaHoBWUAMCHL obnapaTensmu Harpap,
NPEeCcTWKHbIX POCCUINCKUX U 3apybexHbIX KOHKYpcoB. Mrpuctoe posoBoe
akcTpa 6pioT «lllato TamaHb PesepB» npousBegeHo U3 BUHOrpaja copTos
LLlappone, Pucnuur, Canepasu, NuHo bnaH, cobpaHHoro Ha cobcTBEHHbIX
BuHoOrpagHukax arpodupmbl «HxHasi» TamaHckoro nonyoctpoBa
KpacHopapckoro kpasi. [lpurotoBneHo no kjiaccuyeckon TexHOoruu
BTOpPUYHOTO OpoXkeHus B OyTblIKe € BblAEpPXKKOM He meHee 9 mecsiLeB nocne
OoKOHuaHus OpoxeHus. LiBeT po30Bblii, pa3iMyHON WUHTEHCUBHOCTU OT
YKEMUY)XHO-PO30BOI0 10 po30BOro. bykeT sapkuii, cnaxeHHbIi, coveTatowmi
B cebe IroHYyI0 JOMUHAHTY U MUHEpasibHY10 CBeXeCTb. BKyc HacbIweHHbI
M U3bICKAHHbI C QOJMMM pasBMBAIOLWMMCS MOCAEBKYCUEM U MPUSATHOMN

TEPNKOCTbIO.

: Aseries of aged sparkling wines "Chateau Tamagne Reserve" is a high-quality
o wines produced by classical technology. Only selected grapes after rigorous
| C! él‘ >aul testing for maturity are suitable for the manufacture of this sparkling. Wine

o TA J\«"'I L\C NE material for it is obtained without pressing the grapes - the so-called "free

: LV A4 J run juice". Due to the individual approach of the winemakers team, the
RESERVE sparkling wines of this series have repeatedly won awards at prestigious
Russian and foreign competitions. Aged sparkling wine extra brut rose

BLIAEPXAHHOE
3KCTPA BPIOT

“Chateau Tamagne Reserve” is produced from grape varieties Chardonnay,
Riesling, Saperavi, Pinot Blanc, harvested at the own vineyards of the
R oo «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. Color pink, varying in intensity from pearl pink to pink. The
bouquet is bright, harmonious, combining berry dominant and mineral

freshness. The taste is rich and refined with a long developing finish and a

pleasanttartness.

LIENEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO lMpeumyiectBeHHO MyxunHbl 30-50 ner,
MNOTPEBUTENSA/ MMeloLL e 0CTaTOK CPeAHUI 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 urpuctoe ¢ kaueCTBEHHbIM
MOKYIMNKW/ opopmnenunem / Classic sparkling with
MOTIVES FOR PURCHASE high-quality design

noBoOAbl 19 MOTPEBNEHNSA/ TopxecTBO, cemeitHblii nNpasgHuK /

REASONS FOR CONSUMPTION Celebration, family party

LIEHOBOE MO3NLIMOHNPOBAHME/ Poccuiickoe urpuctoe BUHO knacca "npemmym’/
PRICE POSITIONING Premium Russian sparkling wine



@ MrpucTtoe BUHO ¢ 3alMLL,EHHbIM HAMMEHOBaHWEM MecTa NMPOUCXOXKIEHUS
«HOxHbIN Geper TamaHu» Bbigep)kaHHoe 3KkeTpa H6pioT pozosoe «LLIATO
Chéteau TAMAHb PE3EPB». Sparkling wine with a protected appellation of origin
"South Coast Taman" aged extra brut rose "CHATEAU TAMAGNE RESERVE"

TAMAGNE TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

LR L MECTO NMPOM3BOJCTBA  Poccus, KpacHoaapcekwii kpait, Tempiokckuit paiioH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LLlappoHe, Pucaunur peitncknii, Canepasu, lNuno bnan
VARIETAL Chardonnay, Riesling, Saperavi, Pinot Blanc
CMoOCOB NOCALKHN Pyunoii

METHOD OF PLANTATION  Manual

CMNOCOB BbIPALLIMBAHUS B HeykpbiBHOI KynbType. DOpMUPOBKA KYCTOB KOPAOHHAs.

METHOD OF GROWING Grapes are grown in uncovered culture. Formation of bushes cordon

CrNocCoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPNO/ CBOPA MepBas-TpeTbs Aekana ceHTaOps

HARVEST PERIOD First-thierd decade of September

YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEJHUIN BO3PACT 103  LlappaoHe - 13 net, Pucaunr - 12, Canepasu - 17, MNuno 6nawn - 14
AVARAGE AGE OF VINS Chardonnay - 13 years, Riesling - 12, Saperavi - 17, Pinot Blanc - 14
METO[, MEPBUYHOM KpaTkoBpemeHHbIl HACTO B peccax ¢ npeBapuTesbHbIM OXJIaXKAeHN-
OEPMEHTALMN em me3ru copTos BuHorpaga Lllapgone, Pucnunr. ®notauus nepuoam-

yeckoro geicTeus. bpoxeHune npu KoHTponupyemoii Temnepatype 16-
18°C. Ucnonb3oBaHue B Kynaxe BMHOMATEpUasNoB Yr1eKMCNOTHOMN
mauepaumumn "Monopoit" us copta Canepasu.

PRIMARY FERMENTATION  Short-term infusion in presses with preliminary cooling of the pulp of
grape varieties Chardonnay, Riesling. Flotation of periodic action.
Fermentation at a controlled temperature of 16-18 degrees. Use in ablend
of wine materials carbonic acid maceration "Molodoe" from the Saperavi

variety.
METO/[, BTOPUYHOWM ByTbulOuHas WwamnaHusaums ¢ BbIAEPXKOW Ha ocajke He meHee 9
®EPMEHTALMU mecsaues.Ycnosusa 14°C.
SECONDARY FERMENTATION Bottle fermentation on lease for atleast 9 month. Conditions 14°C.
BbIEPXKA He meHee 9 mecsiLeB nocsie okoH4YaHUs BpoXxKeHUs
AGING Not less than 9 month after the end of fermentation

AHAJIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CnupPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUE CAXAPA Menee 6 r/nm3
RESIDUAL SUGAR Less 6 g/dm3
n % 06bem/Available vol ] KNCTOTHOCTb 5,0-8,0 r/am3
OCTYINHbIK O0ObEM/Avallable volume: TOTAL ACIDITY 5,0-8,0 g/dm3
/6yTbinka / bottle
KANNOPUMHOCTb 77,9 kkan (326 k1x)
Pasmep / Size: CALORICITY 77,9 keal (326 KJ)

?8,8xh319cm

) OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:
Bnosxenue B rodpposiunk/ Embedding

ina Corrugated box: LIBET P030BbIi1 pa3annUHOii MIHTEHCUBHOCTH, OT XXEMUY)KHO-PO30BOIO
4 /6yTbinka /bottle A0 po3oBoro
COLOUR Pink, varying in intensity from pearl pink to pink
Wirpux KOA Ha enrHuLly npopykuum/ APOMAT SIpKuit, cnaXKeHHbI, coueTalowui B cebe SrofHyio JOMUHAHTY 1
Embedding in a corrugated box: MUHEPAbHYIO CBEXECTH
4630037250749 /6yTbinka / bottle BOUQUET Bright, harmonious, combining berry dominant and mineral freshness

LLITpux Kop, Ha rpynmnoByto ynakoBKy/
Barcode for group packaging: BKYC HacbIleHHBbI 1 U3bICKaHHBINA ¢ JOITUM, pa3BUBalOLLMMCS

nocseBkycuem n anﬂTHOVI TEPNKOCTbIO

14630037250746/6yTbika / bottle TASTE Rich and refined with a long, developing aftertaste and pleasant astringency

Kop All: 442 TEMMNEPATYPATIOJAYN  6-8°C

SERVING TEMPERATURE 6-8°C

KonunuecTBo ynakoBok Ha noaaoHe(eBpo)

/ Number of packages on a pallet (Euro): 353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,

75 /6yTbinka /bottle 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.

Kol e o LI S e Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

Number of packages in the layer:
15 /GyTbinka /bottle www.kuban-vino.ru  [[d /kubanvino1956 /chateautamagnerussie




