T
Chateau
TAMAGNE

+ WATO TAMAHD

BuHo ¢ 3almiLeHHbIM HaMMeHoBaHWeM MecTa NpoucxoxaerHus «kOxHbIi
6eper TamaHun» BbigepxxaHHoe cyxoe 6enoe «LLUAPJOHE. LLIATO
TAMAHb PE3EPB»

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

ONMMNCAHUE BUHA /WINE DESCRIPTION:

BoigepxaHHble BuHa «lllato TamaHnb Peseps» oTHocAaTca kK npemuanbHON nuHelike
mapku «LLlato TamaHb». OHu u3rotasnusatoTesi u3 oTOOPHOro BUHOrpaja npemualib-
HbIX COPTOB.

LLlapoHe - mexyHapoaHblit COPT BUHOTpaja, KOTopbIii BbipalymsatoT, bes npeysenu-
YeHus, B pasHbix yrosnkax mupa. B Kanupopuum u ®panuun, Hosoit 3enanaumn u FOAP,
Poccun u Ntanun. Jlyuiume npeacraButenn sToro copta TpaguLMOHHO CO3peBaioT B
6oukax, ogHUM U3 Hux siBnsietes «LLlapgone. LLlato Tamanb Peseps».

«lllappoHe. Llato TamaHb Peseps» BbigepxuBaetcs 12 mecsiues B aybosoi Tape.
VImeeT nosnHbIi, MArkuii, 6apxaTUCTblit BKYC, MOJUYEPKHYTbIN CBEXei rapMOHUUHO
KMCNOTHOCTbIO. CBeXune (pyKTOBble HOTbI, FAPMOHUYHO COYeTalolmecs: ¢ TOHKUM
ny6om, HeBeposSITHO OTpaXkalT apomaTt BUHA. DcTeTUUYeckoe HacaaxaeHne, NoayyeH-
Hoe OoT BUHAa B Gokae, Bpsifi 1M CPABHUTLCS C HACXKAEHUEM OT ero apomara v BKyca,
ofgHako obpaTtuTb BHMMaHWe Ha LBET BUHA, KOTOPbI MPUKOBbIBAET BHUMaHWE U
BapbupyeT OT CBETJIO-COJIOMEHHOIO C 3€/IeHOBaTbiM OTTEHKOM [0 COIOMEHHOrO,
CTOUT.

BuHo npgeanbHo nogoiaeT Ais ceMeitHOro y)KMHa 1 BIOJIHe MOXeT cTaTb ero Xxopoluei
Tpaguyueit!

Aged “Chateau Tamagne Reserve” wines belong to the “Chateau Tamagne” premium
line. They are made from selected premium grapes. Chardonnay is an international
@ grape variety that is grown, without exaggeration, in different parts of the world. In

ChaIBﬂUE representatives of this variety traditionally aged in barrels, one of them is “Chardonnay.
TAMAGN Chateau Tamagne Reserve."

“Chardonnay. Chateau Tamagne Reserve” is aged 12 months in oak barrels. It has a full,

California and France, New Zealand and South Africa, Russia and Italy. The best

= soft, velvety taste, emphasized by fresh harmonious acidity. Fresh fruit notes,
harmoniously combined with a thin oak, incredibly reflect the aroma of wine. The
(_:].1;\1{[)(’)}'.\'.‘\\1‘ aesthetic pleasure received from the wine in the glass is hardly comparable to the

2017 pleasure of its aroma and taste, but it is worth paying attention to the color of the wine,

which attracts attention and varies from light straw with a greenish tint to straw. The
wineis perfect for afamily dinner and may well become its good tradition!

B MOJAPOYHOW YIMAKOBKE /
GIFT PACK

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

@ MOPTPET LUEJIEBOIO lMpeumyuiectBeHHo MyxunHbl 30-50 ner,
(".hn'n-am MNOTPEBUTENSA/ umeloLme J0CTaToK CpeHUil U Bbllle cpeaHero/
TAMAGNE 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/
MOKYTIKW/ 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




@ BuHoO ¢ 3awmieHHbIM HaMMeHOBaHUEM MecTa npoucxoxaeHns «KOxHbiin Geper
TamaHu» BblaepxxaHHoe cyxoe 6enoe «LUIAPJOHE. LLUATO TAMAHb PE3EPB»

Chateau
TAMAGNE

* WATO TAMAHDB -

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

CMOCOB BbIPALLIMBAHMS  HaKOpAOHHbIX pOPMUPOBKAX B HEYKPBIBHOM KY/ibType

METHOD OF GROWING on cordon formationsin anunguided culture

CMNOCOB YBOPKM pyuHoit
METHOD FOR HARVESTING Manual

NMEPUO[ CBOPA MepBas-BTOpas nekaga ceHTOps

HARVEST PERIOD Fierst-second decade of September

YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 cwt/ha

CPEJHMN BO3PACT 103 21 net

AVARAGE AGE OF VINS 21 years

METOZ, MEPBUYHOM HacToii cycna Ha mesre B npeccax ¢ npeBapuTesibHbIM OXJlaXAeHUem
®EPMEHTALMM me3ru BuHorpapa copta Lllapaone. ®dnoTtauus nepuoanyveckoro

neictBus. bpoxxeHune npu koHTponupyemoii Temnepatype 16-18°C

PRIMARY FERMENTATION  |nfusion of mashin the pulpin presses with pre-cooling grape pulp variety
Chardonnay. Flotation of periodic action. Fermentation at a controlled
temperature of 16-18°C

BbIJEPXXKA 12 mecsines, B Tom unciie B ayboBoi tape. Ycnosus Boigepxku 14-16 °C

FINING 12months, includingin oak tare. Conditions of aging 14-16° C

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 12,0 % 06.
ALCOHOL 12,0 % Vol.
n # obbem/Available vol COLEP)KAHUE CAXAPA ne 6onee 4 r/am3
ocTynHblit 06bem/Available volume:
RESIDUAL SUGAR not more 4 g/dm3
075L;1,564 kg  /GyTbinka &
0,75L;1,654 kg /mopapounas ynakoeka KUCTOTHOCTb 5-7r/nm3
TOTAL ACIDITY 5-7 g/dm3
Pasmep / Size: -
?®86xh306cm /6yTb|J‘|Ka KAJTOPUMHOCTb 74 xkan (310 k)
8,6x8,6x31,2cm /nopapouHas ynakoeka CALORICITY 74 keal (310 KJ)
BnosxeHnue B ropposiwnk/ Embedding
in a corrugated box:
6 /6yTbIJ‘IKa OPIAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:
6 /no,u,apOHHaﬂ YIELOEE LUBET OT CBET/I0-COIOMEHHOrO C 3€/1eHOBaTbIM OTTEHKOM 10 CO/TOMEHHOT 0

LLITpux kop Ha eguMHULYy NpoayKuun/ COLOUR
Embedding ina corrugated box: APOMAT Cgexwe PppyKTOBbIE HOTbI, FAPMOHUYHO COUETAIOLLMECS C TOHKUM

4630037250619 /6yTblika ny6om
4630037250718 /nopapoyHas ynakoBka BOUQUET Fresh fruit notes, harmoniously combined with a noble oak

LLITpux Kop Ha rpynnoByio ynakoBKy/ BKYC [MonHbIA, MArkKit, 6apXxaTnCTbii, NOAYEPKHYTbIN CBEXEN FrApMOHUYHO
Barcode for group packaging: KMCAOTHOCTbIO.

14630037250616/6yTbinka TASTE

14630037250715 /nopapoyHas ynakoeka TEMMEPATYPA MOJAUM  12-14°C

SERVING TEMPERATURE 12-14°C

Kop ATl: 405

KonunyectBo ynakoBok Ha noaaoHe(eBpo)

/ Number of packages on a pallet (Euro):

50 /6yTbinka

72 /nopapounas ynakoska 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

KonunuectBo ynakoBok B cioe /
Number of packages in the layer:
10 /6yTblika

18 /mopapoyHas ynakoska www.kuban-vino.ru n /kubanvino1956 /chateautamagnerussie

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




