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WHHEP NECEPTHBIR
bIAEPKAHHBIH

»KAHHBIE AECEPTHBIE BARA

EPT» - FOPAOCTS BMHOAEMBEN
14, BHHOrPAR A4 HNX COPEBAET
1% CONHULEM § MOPCKAM EPRIN
JCTBEHHbIX BHHOTPALHNKAX.

biX HA TAMAHCKOM NONY

COBHPAETCA BPY4HYK.

Chateau
TAMAGNE

RESERVE

18.0%05. - OpbEMOSA

HATPALbl / AWARDS:

C
Chateau
TAMAGNE

* WATO TAMAHD -

Hanutok BuHHbIN «TPAMUHEP JECEPTHbIN
BbIOEP>XAHHbIN. Ipang Odecept. LLaTo TamaHb
Peseps»

Fortified aged wine “Traminer. Grand Dessert.
Chateau Tamagne Reserve”

OMNUCAHUE BMHA /WINEDESCRIPTION:

BunHble HanuTku «[panp Jecept. LLlato TamaHb Pe3eps» - uaeanbHblit
[lecepT, KOTOPbI MOXHO MNOJaBaTh KaK CaMOCTOSITE/IbHO, Tak U B
conpoBoXaeHun ¢pyKToB, KOHAUTEPCKUX WU3AENUI, MOPOXEHOTO.
CoueTaHue BblgepXaHHbIX HanuMTKoB ¢ ¢ya-rpa (yTuHas neuveHb)
TypPMaHbl LEeHAT 33 U3bICKAHHYI0 CMeCbh XXMPHOTO U C/TafKOrO, C IerKUMM
KUCNIbIMM HOTKaMu. HanuTok BuHHBIN «TpamuHep gecepTHbI Bblgep-
XaHHbIi» NpousBeaeH U3 BUHOrpaga copta TpamuHep po3oBblit. ITO
CTapUHHbIA aBCTPUNCKMIA TEXHUYECKUI COPT BUHOrpaja, KOTOpbIi
xopolio cebsi nokasbiBaeT u Ha Tepputopun KpacHogapckoro kpasi.
M3BecTeH cBoeit «MHOTO(MYHKLMOHAILHOCTbIO»: BUHO/€e/1bl NMPOU3BO-
ST U3 HErO BbICOKOKAY€CTBEHHbIE CyXMe U leCepPTHbIE BUHA, LIaMMNaH-
CKMe BMHOMaTepuanbl M COK. LlBeT BMHHOro HanuTka OT cBeT/O-
30/10TUCTOrO 4,0 AHTAPHOTO C 30/I0TUCTLIM OTTEHKOM. ApOMaT YUCTbIN, C
TOHaMKW /enecTkoB 4aiHOi po3bl. BKyc NOAHBIN, rapmoOHWUYHbIN,
HACbILWEHHbI C MeJOBbIMU TOHaAMU U SPKO BbIPaXEHHOW JecepTHO
JOMUHaHTOW. HanuTok BUHHLIN «TpamuHep aecepTHbIii BblJepiKaH-
HbIi1» NOJOMAET K cbipam, GpyKTam, iroam U pasiudHbIM jecepTam
(TopTam, GuckBUTaM, MOPOXEHOMY).

Fortified wine "Grand Dessert. Chateau Taman Reserve " is an ideal
dessert, which can be served both independently and accompanied by
fruits, confectionery, ice cream. The combination of aged drinks with
foie gras (duck liver) is appreciated by gourmets for a refined mixture of
fatty and sweet, with slight acidic notes.

Fortified wine "Traminer" made from grapes variety Traminer Rose. It is
an ancient Austrian technical grape variety, which well behaved in
Krasnodar Region. It is known for his "versatility": winemakers produce
out of it high-quality dry and sweet wines, sparkling wine and juice. The
color of the wine varies from light golden to amber with a golden hue.
The bouguet is clean with tones of tea rose petals. The taste is full,
harmonious, with rich honey tones and pronounced dessert dominant.
Fortified wine "Traminer dessert sustained" approach to cheeses, fruits,
berries, and various desserts (cakes, biscuits, ice cream).

LEJTEBASA AY OJUTOPUA

AWC Vienna, Vienna,Austria 2014 - CepebpsHas means
Decanter World Wine Awards,

London, United Kingdom, 2014 - [lunsiom

International Wine Challange,

United Kingdom, 2014 - lunnom

MOPTPET LEJIEBOIO MY>KUMHBI U XeHLWKHbI 25-40 neT, HoBaTopbl,
NMOTPEBUTENIA umelouime cpegHuit nocTaTok

MOTWBbI 0151 COBEPLUEHWNSA nonpoboBaTb 4TO-TO HOBOE, UHTEPECHOE,
MOKYIKA YAVBUTL Apy3ei

NnoBOAbl A1 MOTPEBJIEHUNA BCTPEUU C APYy3bAMU, CEMEIHbINA YXXUH

LIEHOBOE MO3NLIMOHNPOBAHUE poccuitckoe BUHO knacea "low-premium”
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Chateau
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*- WATO TAMAHDb -

Hanutok BuHHbI «TPAMUWHEP OECEPTHbIN BbIJEP)XAHHbIN.
I'panp Hdeceprt. LLlato TamaHb PesepB»
Fortified aged wine “Traminer. Grand Dessert. Chateau Tamagne

Reserve”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NMPOM3BOOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

TpamuHep po3oBblii

Traminer Rose

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

pyuHoO

manual

CrNoOCOb BbIPALLIMBAHWA
METHOD OF GROWING

KoppaonHnas ¢popmuposka

Cordon grapevines system

CrNocCoOb YBOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

OBO3HAYEHUE B BUHHOW KAPTE /

HOW TO DESCRIBE ON WINE LIST: Hanutok
BUHHBIN «TpamuHep JecepTHbIN BblaepXaHHbIN.
I'panp ecept. Llato TamaHb Peseps»

Fortified aged wine “Traminer. Grand Dessert.
Chateau Tamagne Reserve”

HocTynHbiit 06bem/Available volume:
0,5L /113 kg

Pasmep G6yTbinku/Bottle size:
? 6,7 cm/ h 30,6 cm

BnoxeHnue B ropposiumk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062868393

LLITpux Kog, Ha rpynMoByio ynakosKy/
Barcode for group packaging:

14607062868390

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

104

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

26

NMEPNO[ CBOPA BTopasi - TpeTbsi fekana ceHTs6ps
HARVEST PERIOD Second - third decade of September
YPO)XANHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 95-100 c/ha

CPEJHWIN BO3PACT JIO3 13 net

AVARAGE AGE OF VINS 13 years

METO/[], NEPBUYHOMN
®EPMEHTALMN

PRIMARY FERMENTATION

OxnaxpeHve mesrn. Hactausanue cycna nHa mesre. [Mogbpaxusanue
cycna [0 HaKoruleHusi cnupTa ecTtecTBeHHoro Gpoxenus 2,0 % 06.,
BHECEHME CMUpTa 3TUIOBOTO PEeKTUPUKOBAHHOTO [AJisi OCTAHOBKU
6poXKEeHUs U KOPPEKTUPOBKM KOHAMLLMI

Cooling of pulp. The infusion of must on pulp. Fermentation of the wort
before accumulation of natural fermentation alcohol 2.0% by volume,
introduction of rectified ethyl alcohol for stopping fermentation and
adjusting the condition

BbIOEP)KKA
AGING

He meHee 18 mecsaueB

not less than 18 month

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrupPT 16 % 06.

ALCOHOL 16 % Vol.
COJIEP)KAHUE CAXAPA 160 r/am3
RESIDUAL SUGAR 160 g/dm3
KMCJTOTHOCTb 4-6 r/nm3

TOTAL ACIDITY 4-6 g/dm3
KANTOPUMHOCTb 160,5 kKkan (672 k/1x)
CALORICITY 160,5 keal (672 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET OT cBeTN0-30/10TUCTOrO A0 AHTAPHOIO C 30/I0TUCTbIM OTTEHKOM

COLOUR From light golden to amber with a golden hue

APOMAT HucTbIi, € TOHaMK N1eNeCcTKOB YaiHON Po3bl

BOUQUET Pure, with tones of petals of a tea rose

BKYC [MoNHBIN, rApMOHUYHbIN, HACBILLEHHbIN C MEOBbIMU TOHAMU U SIPKO
BbIPQXEHHOWN AeCEePTHON JOMUHAHTOMN.

TASTE Full, harmonious, rich with honey tones and pronounced dessert dominant.

TEMIMEPATYPA MOOAUYN 10-16 °C

SERVING TEMPERATURE 10-16 °C

353531, Poccus, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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