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BuHO c 3aluMLLeHHbIM HAMMEHOBAHMEM MecTa NponcxoxaeHus «HOXHbIi
G6eper TamaHu» cyxoe 6enoe «LLIAPJOHE. LUATO TAMAHb PE3EPB» 2018
Wine with protected designation of origin “South Bank of Taman” white dry
"Chardonnay. Chateau Tamagne Reserve" 2018

OMNMUCAHWE BUHA /WINE DESCRIPTION:

Konnekuus BuH «lllato TamaHub Pesepe» B numuTMpoBaHHOM pausaiiHe c cepoit
3TUKETKO - 3TO pe3ynbTaT MHOTO/IeTHeN paboTbl BUHOAENOB ¢ HOUKOIA, B XOA€e KOTOPOi
6bina onpoboBaHa BbiAep)KKa BUH B Goukax pasHOro TMna gpeBeCUHbl U pasHbiX MecT
npoucxoxaerusi. B kaxpom u3 aByx BuH 3TOM Konnekuun - Kabepue 2015 ropa u
LLlapaoHe 2018 - BONNOTUANUCH MHOTONETHUI OMNbIT, MACTEPCTBO U TallaHT BUHO/e/10B
«KybaHb-Buno».  [1ns npousBoacTBa MCMoOJb3yeTcs BUHOIPa, BbIPalleHHbI U
coOpaHHbIii BPY4YHYI Ha Jy4lIMX y4acTKax TamaHCKOro MojlyocTpoBa, KOTopble
pacnosioXeHbl B YHUKa/IbHbIX KJIMMaTUYECKUX YCJIOBUSX U OMbiBaloTcss YepHbim u
AszoBckum mopsmu. Camun BUHA BbINYLLEHbl OTPaHUYEHHbBIMU TUPpaXKaMu.

«lllapaoHe. LLlaTo TamaHb Pe3epB» MOXHO OTHeCTU K 06pasL,am KJ1acCUiecKoit WKobl.
BuHorpapa, cobpaHHbiit ¢ 20-n1eTHeit n103bl, 6b1 NepepaboTaH No TpagULMOHHON As
Genbix BUH TexHonoruu. CoszganHoe B cotode ¢ 6oukoit u3 akauum, «Lllapaone. Llato
TamaHb Pe3epB» obnapaet pa3Butbim GpyKTOBbIM apomatom ¢ HoTamu Gapbapuca un
6enoro nepcuka ¢ HOTaMu MNpsiHOro aepesa. Bkyc nonHbiin, msarkui, GapxaTucTbiii,
NoJYEPKHYTbIl CBeXeil FapMOHUYHOWI KWUC/IOTHOCTbIO U MUKAHTHOW TEeprnKoCThbIo.
«lllappoHe. LLlaTo Tamanb Pezeps» 2018 ngeansHo B nape c 6iogamu us 6enoro msica,
MOpPEnpoAyKTOB, MOPCKOM pbibbl o, 6esibimu coycamu, monoabimu ceipamu. lNogaercs
nputemnepaType 10-12°C.

The collection of Chateau Tamagne Reserve wine in a limited gray label is the result of
many years of work by winemakers with a barrel. During this time the wine aging in
barrels of different types of wood and different places of origin was tested. In each of the
two wines of this collection - Cabernet 2015 and Chardonnay 2018 - many years of
experience, craftsmanship and talent of Kuban-Vino winemakers have been embodied.
For production, grapes are grown and hand-picked in the best sections of the Taman
Peninsula, which are located in unique climatic conditions and are washed by the Black
and Azov Seas. The wines themselves are released in limited editions.

“Chardonnay. Chateau Tamagne Reserve” can be attributed to the samples of the
classical school. The grapes harvested from a 20-year-old vine and processed according
to the technology traditional for white wines. Created in conjunction with an acacia
barrel “Chardonnay. Chateau Taman Reserve” has a developed fruity aroma with notes of
barberry as well as a white peach with notes of spicy wood. The taste is full, soft, velvety,
accentuated by fresh harmonious acidity and piquant astringency. “Chardonnay.
Chateau Tamagne Reserve” 2018 is ideally paired with dishes of white meat, seafood, sea
fish with white sauces, young cheeses. To be served at atemperature of 10-12°C.

RESERVE

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTEBOIO My>uunHbl U xeHWwmHbl 30+ ¢ ypoBHEM Joxoaa
MOTPEBUTENSA / BbllLIE CpefiHero, XopoLo obpasoBaHbl. YBneueHbl
PORTRAIT OF BUHOM M OT/IMYHO B Hem pasbupatotes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B NMOWUCKE UAealIbHbIX COUeTaHUI U

HeoXunaaHHbIX peluenuit / Men and women 30+
with an income above the average, well educated.
Passionate about wine and well versed in it.

Open to the new, in search of perfect combinations
and unexpected solutions

MOTUBbI OJ151 COBEPLLIEEHNA YHUKanbHbI NPOAYKT A5 LeHuTenei,
MOKYIMKW / BbIMNYLLLEHHBI OrPaHUYEHHbIM TUPAXOM - 1,eJI0BOA
MOTIVES FOR PURCHASE NpeseHT, NoAapOK, B IMYHYIO BUHOTEKY/KONNEKLUIO

/ A unique product for connoisseurs, released in
a limited edition - a business gift, present, in a
personal winery / collection

noBOAbl O MOTPEBJIEHUS/ [acTpoHOMUUECKMI Y)KUH B KPYTy CEMbM,
REASONS FOR CONSUMPTION aenooit yxuH / Gastronomic dinner with family,
business dinner

LIEHOBOE NMO3NLIMOHNPOBAHUE/ Poccuiickne BbiaepkaHHble BUHA Kiacca
PRICE POSITIONING "npemnym" / Russian aged wines of
"premium’” class
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cyxoe 6enoe «LLIAPJJOHE. LUATO TAMAHb PE3EPB» 2018
Wine with protected designation of origin “South Bank of Taman” white dry "Chardonnay.
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TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LLlapgone

VARIETAL Chardonnay

CMOCOB MOCALKMU PyuHoii

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

NMEPMO CEOPA TpeTbs fekapa aBrycta
HARVEST PERIOD Thethird decade of August
YPO)XAMHOCTb 95 u/ra

YIELD IN KG OF GRAPES

PER HA. 95 ¢/ha

CPEHUIN BO3PACT /103 20 net

AVARAGE AGE OF VINS 20 years

METO/, MEPBUYHOM Bpoxenuescranu
GOEPMEHTALNN

PRIMARY FERMENTATION  Fermentationin steel

BbIEPKKA Bbigepixka B 6ouke n3 akauuu 8 mecsiLes
AGING Aginginaacaciabarrel for 8 month

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 12 % 06.
ALCOHOL 12 % Vol.
COJJEPXXAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR Not more 4 g/dm3
KMUCITOTHOCTb 5-7 r/pm3

TOTAL ACIDITY 5-7 g/dm3
KANNOPUMHOCTb 74 kxan (310 k1x)
CALORICITY 74 keal (310 KJ)

OPTAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

Pa3smep / Size:

©86xh306cm LBET or CBe.THO-COHOMe.HHOI'O c 3e.J18H(.)BaTbIM OTTEHKOM [10 COJTOMEHHOTO
COLOUR From light straw with a greenish tint to straw
B”O)KeHMe & r0(|)p0ﬂu.l,MK/ Embedding APOMAT PasBuTble GppyKTOBBIE HOTDI, TpeumyLLecTBeHHO bapbapuca u 6esoro
in a corrugated box: NepeuKa, rApMOHUYHO COYETAIOLLMIACS C TOHKMM, HO NPSAIHLIM AEPEBOM
6 BOUQUET Developed fruity notes, mainly barberry and white peach, harmoniously
combined with a thin spicy tree notes
LLTpux koa Ha eguHULY NpoayKuun/
Embedding in a corrugated box: BKYC MonHbli, MArKKii, GapxaTUCTbIi, NOAYEPKHYTbIN CBEXei rapMOHWYHOI
4630037251265 KUC/TOTHOCTbIO U MUKAHTHOM TEepnKoCTbiO
TASTE Full, soft, velvety, accentuated by fresh harmonious acidity and piquant
LLITpux Kop, Ha rpynnoByio ynakoBKy/ astringency

Barcode for group packaging:

14630037251262 TEMIMEPATYPA NMOOAYN 10-12°C

SERVING TEMPERATURE 10-12°C
Kop ATl: 405

Konnuecteo ynakosok Ha noaaoHe(espo)
/Number of packages on a pallet (Euro): 353531, Poccus, KpacHopapcekuii kpait, Templokekuii paiion, cT. CTapoTutaposekas,
1510) yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

KonmMuecTBo ynakoBok B cioe / 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Number of packages in the layer: Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru
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