T
Chateau
TAMAGNE

+ WATO TAMAHD

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

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

OINMNCAHWNE BMHA /WINE DESCRIPTION:

Cepusa BblgepxaHHbIX urpuctbix BuH «lllato Tamaub PesepB» - 3To
BbICOKOKaueCTBEHHble BUHA, NPOU3BeJEeHHbIe MO KJ1acCUYeCKOi TeXHOJ0-
run. Tonbko oTOOpHbLIN BMHOrpaj mnocne TulaTenbHON MPOBEPKU Ha
3penocTb NOAXOAUT 151 USTOTOBIEHUS UTPUCTOTO 3TOW cepun. BuHomare-
puan gns Hero nony4vaioT 6e3 NpeccoBku BUHOTpaga — Tak Ha3biBaemblit
«camoTek». BbigepxaHHoe akcTpa 6pitoT Genoe «lllaTto TamaHnb Peseps»
npousBeeHo U3 BUHOTpaja mexayHapoaHbix copToB LLlapgoHe, Pucnnur
peitHckuit, [Muno bnan, AnuroTe, cobpaHHoro Ha co6CTBEHHbIX BUHOMPagHU-
kax arpodupmbl «HOxHas» TamaHckoro nonyoctposa KpacHopapckoro
kpas. [IpuroToBaeHo No knaccu4eckoi TEXHOIOrMM BTOPUUHOTO BpoxeHus
B OyTbI/IKe C BbIAEPXKKOI He MeHee 9 MecsiLieB noc/ie OKOHYaHUst GpoxeHust.
LiBeT cBeT/I0-CONOMEHHBII C OTTEHKamMM OT 3e/IeHOBAaTbIX A0 30/I0TUCTBIX.
BykeT pasBUTbIii, TOHKMI1, C XOPOLLO BbIPaKEHHbIMU LIBETOUHBIMU HOTaMM.
M3bickaHHBIN BKyC OT/IMYAETCSl MATKOCTbIO U CBEXECTbIo, NErKoit MpsiHoi
TEeprKoCTbIO U A0JITMM pa3BUBalOLMMES NocsieBKycreM. ToHKas KeMuyx-
Hasi neHa u goJras urpa cosgaayT atmocdepy npasgHuka U nogyepkHyT
Top)xecTBEHHOCTb MoMeHTa. benoe urpucroe BuHo skcTpa 6pioT «lllaTto
TamaHb PesepB» - 3T0o BUHO Ansi 0ocobbix cnyuaeB. Hanbonee nusbickaHHbIi

BapunaHT CONMpoOBOXOEHNA: UKpa U MMHOa/IbHbl€ OpEXU.

Aseries of aged sparkling wines "Chateau Tamagne Reserve"is a high-quality
wines produced by classical technology. Only selected grapes after rigorous

Chateau
e TAI\/’I lﬂGN E material for it is obtained without pressing the grapes - the so-called "free

testing for maturity are suitable for the manufacture of this sparkling. Wine

RESERVE run juice". Aged sparkling wine extra brut “Chateau Tamagne Reserve” is
produced from grape varieties Chardonnay, Riesling, Pinot Blanc, Aligote,
BLIAEP)XKAHHOE harvested at the own vineyards of the «Yuzhnaya» agricultural firm on the
AKCTPA BPIOT Taman peninsula of the Krasnodar Territory. Prepared according to the
o 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 emphasize the

solemnity of the moment. White sparkling wine extra brut "Chateau
Tamagne Reserve" - this wine is for special occasions. The most sophisti-
cated accompanimentoption: caviar and almond nuts.

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
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- WATO TAMAHDb -

MrpucTtoe BUHO ¢ 3alMLL,EHHbIM HAMMEHOBaHWEM MecTa NMPOUCXOXKIEHUS
«HOxHbIN Geper TamaHu» Bbigep)kaHHoe 3keTpa bpioT 6enoe «LLUIATO TAMAHb
PE3EPB»>. Sparkling wine with a protected appellation of origin "South Coast
Taman" aged extra brut white "CHATEAU TAMAGNE RESERVE"

TEXHUYECKAS UHDOOPMALMS / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlapgoHe, Muno bnaw, Pucnauur peitnckuii, Anurote

VARIETAL Chardonnay, Pinot Blanc, Riesling

CMNOCOB MOCAAKM PyuHoii
METHOD OF PLANTATION ~ Manual

CIMOCOB BbIPALLIMBAHWS  Ltamboeuanas popmuposka kycTa.

METHOD OF GROWING Stamped grapevines formation

CrNocCoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

HocTtynHbiit 06bem/Available volume:
/6yTbinka / bottle

Pasmep / Size:
?8,8xh319cm

Bnosxenue B rodpposiunk/ Embedding
in a corrugated box:

4 /6yTbinka /bottle

LLTpux Koa Ha eAuHULY NPOAYKL MK/
Embedding in a corrugated box:
4630037250725 /6yTbinka / bottle

LLITpux Kog, Ha FPYNnoBylo ynakoBky/
Barcode for group packaging:

14630037250722/6yTbinka / bottle

Kopn ATl: 442

KonnuecTBo ynakoBok Ha noajoHe(eBpo)
/ Number of packages on a pallet (Euro):

75 /6yTbinka /bottle

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

15 /6yTbinka /bottle

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

CPEJJHMIN BO3PACT JIO3  LlappaoHe - 13 net, Muno 6naw - 14 net, Pucaunr - 12 net, Anurore

AVARAGE AGE OF VINS Chardonnay - 13 years, Pinot Blanc - 14 years, Riesling - 12 years

KpaTKoBpemeHHbIit HACTO B peccax ¢ NpeBapuTebHbIM OXIaXAEHN-
em mesru coptoB BuHorpaja Llapgoue, Pucnuur, lMuHo Genwbiit.
®dnoTaums nepmoanyeckoro gencTeus. bpoxenne npu KoHTponupyemoit
TemnepaTtype 16-18°C

PRIMARY FERMENTATION  Short-term infusion in presses with preliminary cooling of the pulp of
grape varieties Chardonnay, Riesling, Pinot white. Flotation of periodic
action. Fermentation ata controlled temperature of 16-18 degrees.

METO/, NMEPBNYHOMN
GOEPMEHTALNN

ByTbinouHas wamnaHusauus c BblEpXKKOW Ha ocaake He meHee 9
mecsaues. Ycenosusa14°C.

METO[], BTOPUYHOWM
OEPMEHTALMM

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

BbIOEPXKA
AGING Not less than 9 month after the end of fermentation

He menee 9 mMecsiueB nocae OKoH4YaHus GPO)KEHVIR

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJOEP)XAHNE CAXAPA Menee 6 r/am3
RESIDUAL SUGAR Less 6 g/dm3
KNCNOTHOCTb 5,0-8,0 r/pm3
TOTAL ACIDITY 5,0-8,0 g/dm3
KAJTOPUMHOCTb 77,9 kkan (326 k[1x)
CALORICITY 77,9 keal (326 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-COIOMEHHBII C OTTEeHKaMM OT 3€/IeHOBAaTbIX [10 30/I0TUCTbIX

COLOUR light straw with shades from greenish to golden

APOMAT Pa3BuUTbIii, TOHKWI1, C XOPOLLIO Bblpa)X€HHbIMU LIBETOUHbIMU TOHAMMU

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

BKYC M3blcKaHHbIN, NOpa)kaeT CBOE MATKOCTbIO U CBEXECTbI0, NErKoi
NPsSIHOI TEPNKOCTbIO U JO0AMMM NOC/eBKyCcUem

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

and a long aftertaste

TEMIEPATYPA NMOOAYN 6-8°C
SERVING TEMPERATURE 6-8°C
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