T
Chateau
TAMAGNE

+ WATO TAMAHD

Mrpuctoe BUHO ¢ 3aLMLLEHHBIM HAMMEHOBAHUEM MecCTa
npoucxoxaeHust «KxHbii 6eper TamaHu» Bblgep)xaHHoe
nonycnagkoe 6enoe «LLIATO TAMAHb PE3EPB»

Sparkling wine with a protected appellation of origin "South
Coast Taman" aged semi-sweet white "CHATEAU TAMAGNE
RESERVE"

ONMNCAHME BUHA /WINEDESCRIPTION:

Cepus BblAep)XaHHbIX UrpucTbiX BUH «LLlaTo TamaHb Peseps» - 3To BbicOKOKA-
yecTBeHHble BUHA, NPOU3BEJEHHbIE MO K1acCUueckoi TeXHONOrMu. TonbKo
OTOOpPHbLIN BUHOTPaS, Moc/e TWwaTe/lbHOWM NPOBEPKU Ha 3PEeoCTb NMOAXOAUT
[1J151 U3TOTOBJIEHUSI UTPUCTOTO 3TON cepun. BunomaTepuan ans Hero nonyya-
10T 6e3 npeccoBku BMHOrpaga — Tak HasbiBaemblil «camoTek». bnaropaps
WHOMBUAYaANbHOMY NMOAXOAY KOMaHAbl BUHOMENOB, UrPUCTble BUHA ITOM
cepuM HEOJHOKPaTHO CTaHOBWIMCH obsiajaTensimm Harpaj, MnpecTMXXHbIX
poceuitckux u 3apybexxHbIX KOHKYpcoB. [[ponsBeneHo 13 BUHOrpaja CopToB
LLlappoxe, Pucnunr peinckuit, NMuno bnan, Anurote, cobpaHHoro Ha
cobceTBeHHbIX BMHOrpaaHukax arpobupmsl «HOxHas» TamaHckoro nosyoc-
TpoBa KpacHopapckoro kpas. [IpurotoBieHo no kiaccuyeckoi TeXHONornm
BTOPUYHOTrO GpoXxeHust B OyTbIIKE C BbIAEPXKKOI HEe meHee 9 mecsiLeB nocie
OKOHuaHus 6poxxeHus. LiBeT CBETI0-CONOMEHHBIN C OTTEHKAMM OT 3eJIeHOBa-
TbIX 00 30JI0TUCTbIX. BykeT pasBuTbIi, TOHKMI, C XOPOLIO BblpaXEHHbIMU
LBETOUYHbIMM TOHAMW. M3biCKaHHbIA BKyC nopaxaeT CBOei MSArKOCTbio U
CBEXeCTblo, JIErKON MPSIHOW TEPNKOCTbIO M [OJATUM pas3BUBAlOLLUMCS
nocnieBkycmem. TOHKas )XeMuysxKHas nmeHa u fonras urpa cosnaayT atmocde-
Py NpasaHuKa u NoavYepKHYT TOp)KeCTBEHHOCTb MOMeHTa. benoe BbigepxkaH-
Hoe urpuctoe nonycnagkoe «lllato TamaHub Pesep» pekomeHngyem B
TaHAeme C BbINeyKoi 1 Ierkumu gecepramu.

- A series of aged sparkling wines "Chateau Tamagne Reserve' is a high-quality
A t(al-l wines produced by classical technology. Only selected grapes after rigorous

TAI\/I AGNE testing for maturity are suitable for the manufacture of this sparkling. Wine
material for it is obtained without pressing the grapes - the so-called "free run

RESERVE juice". Due to the individual approach of the winemakers team, the sparkling
BLIAEP>»AHHOE wines of this series have repeatedly won awards at prestigious Russian and
MOAVCAAAKOE foreign competitions. Produced from grape varieties Chardonnay, Riesling,
Pinot Blanc, Aligote, harvested at the own vineyards of the «Yuzhnaya»

M

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. The color
is light straw with shades from greenish to golden. The bouquet is developed,
thin, with well-pronounced floral tones. Exquisite taste is striking in its
softness and freshness, light spicy tartness and a long developing aftertaste.

Thin pearl foam and a long play will create a festive atmosphere and empha-
size the solemnity of the moment. White aged sparkling semisweet "Chateau
Tamagne Reserve"isrecommended in tandem with baking and light desserts.

LIENTEBAS AYOAUTOPUSA / 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
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Chateau
TAMAGNE

- WATO TAMAHDb -

MrpucTtoe BUHO ¢ 3alULLEHHbIM HAMMEHOBaHWEM MecTa NMPOUCXOXKIEHUs
«tOxHbIit Geper TamaHu» BbigepxxaHHoe nonycnagkoe 6enoe «LLUIATO TAMAHb
PE3EPB». Sparkling wine with a protected appellation of origin "South Coast
Taman" aged semi-sweet white "CHATEAU TAMAGNE RESERVE"

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT LLlapgoHe, Muno bnaw, Pucnauur peitnckuii, Anurote
VARIETAL Chardonnay, Pinot Blanc, Riesling

CIMoOCOb NOCAOKHU Pyunoii

METHOD OF PLANTATION  Manual

CroOCOb BbIPALLIMBAHUA
METHOD OF GROWING

LLItamboBuaHas popmmposkakycra.

Stamped grapevinesformation

CrNocCoOb YBOPKU
METHOD FOR HARVESTING Manual

PyuHoi

MNEPNO[ CEOPA MepBas - TpeTbsi fekana ceHTabps
HARVEST PERIOD First - thierd decade of September.
YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c¢/ha

HocTtynHbiit 06bem/Available volume:
075L /1,517 kg

Pasmep 6yTbinku/Bottle size:

? 8,8 cm/h 31,9 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

4

LLITpux Kog Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4630037250732

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

14630037250739

Kopn ATl: 442

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

75

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

15

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

LlapaoHe - 13 net, MNuno 6naH - 14 net, Pucnuur peitneknii - 12 net, Anurore

Chardonnay - 13 years, Pinot Blanc - 14 years, Riesling - 12 years

KpaTKoBpemeHHbIit HACTO B peccax ¢ NpeBapuTebHbIM OXIaXAEHN-
em mesru copta BuHorpaga Lllapaone. ®dnoTtauua nepuoanveckoro
neicteusi. bpoxenune npu koHTponupyemoit Temnepatype 16-18
rpapycos. Micnonb3oBaHue B Kynaxe BUHomaTepuanos copTa TpamuHep
pO30BbIii -5%.

METO/, NMEPBNYHOMN
GOEPMEHTALNN

PRIMARY FERMENTATION  Short-term infusion in the presses with pre-cooling mash of grape variety

Chardonnay. Flotation of periodic action. Fermentation at a controlled
temperature of 16-18 degrees. The use of Traminer rose wine in the blend

is 5%.
METO[ BTOPUUYHOM ByTbinounas wamnanmsaums c BbIJIEPXKKOW Ha ocajike He MmeHee 9
®EPMEHTALMMU mecsaues. Ycnosusa 14°C.

SECONDARY FERMENTATION Bottle fermentation onlease for atleast 9 month. Conditions 14°C.

BbIOEP)XKA
AGING

He meHee 9 mecsiueB nocne okoHuaHus 6poxxerus

Not less than 9 month after the end of fermentation

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COJOEP)XAHUNE CAXAPA 40-55 r/gpm3
RESIDUAL SUGAR 40-55 g/dm3
KNCNOTHOCTb 5,0-8,0 r/am3
TOTAL ACIDITY 5,0-8,0 g/dm3

KAJTOPUMHOCTb
CALORICITY

97,5 kkan (408 k[1x)
97.5 keal (408 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LBET CBeTN10-COIOMEHHbII C OTTEHKaAMU OT 3e/1IeHOBAaTbIX 4,0 30JI0TUCTbIX

COLOUR light straw with shades from greenish to golden

APOMAT BykeT pasBuTbIi, TOHKUI, C XOPOLLO BbIPaXXEHHBIMU LBETOUHbBIMU
TOHaMmn

BOUQUET The bouquet is developed, thin, with well-defined floral in tones

BKYC Msrkuii, cBexxuit, ¢ N€rkoi NPsiHO TEPNKOCTbIO U JONTUM
pasBMBaIOLLMMCS MOCIEBKYCHEM

TASTE Exquisite, striking with its softness and freshness, light spicy astringency
and a long aftertaste

TEMMEPATYPA IMOOAYN 6-8°C

SERVING TEMPERATURE 6-8°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.
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