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BuHo konnekuuoHHoe cyxoe 6enoe "LLUAPJOHE. LUATO TAMAHb PE3EPB" 2007
Collection dry white wine "CHARDONNAY. CHATEAU TAMAGNE RESERVE" 2007

OlNMNCAHUE BUHA /WINEDESCRIPTION:
KonnekunoHHble BblaepaHHble BuHA - BepliuHa Openpga Chateau Tamagne. B Hux
BOIMJIOTUAINCL MHOTOMNETHUI OMbIT, MAacTepCcTBO M TanaHT BuHopenoB «KybaHb-Buno».
McTopus KonnekuMoHHbIX BUH HaunHaeTes B mapte 2008 ropa, Korjaa BblAep)KaHHble BUHA
ypoxas 2006 ropa 6b11M nomeleHbl Ha MOJIKK crneunanbHON BUHOTEKU A5 AanbHeiwero
xpaHeHusi. OcobeHHOCTb KOJIEKL MU B JOMOSIHUTENIBHOM CO3PEBaHUKU BUH B OyTblakax He
MeHee TPEX NeT Npu KOHTPOIMPYEMbIX NapameTpax nomeuieHus, 6narogaps yemy Kaxabii
obpaseul, npuobpeTaeT makCUMManbHO CIIOXHYI CTPYKTYpy, pasBuBasi apomaTuveckue
XapaKkTepPUCTUKN M JoCTUras BeplunHbl Bkyca. ExxerogHo BuHogenamm otbupaiores nuiib
Nydlne BUMHA, UMeloLLMe NOTeHLMan U AOCTOMHbIE CTaTb YAaCTblO MPEMUanbHOI KONIEeKLUn
BUHOME/TbHU.
LLlapoHe - MexAyHapOAHbIit COPT BUHOTPaa, KOTOPbIN BbipalnBaioT, be3 npeysenunyenus,
B pasHbIX yronkax mupa. Jlyuiume npeacraButesiv 3Toro copta TpaJuLMOHHO CO3PEBAiOT B
6oukax, OlHUM U3 HUX sIBAsSieTCs KOMNeKUUoHHoe cyxoe benoe «Lllapaone. LllaTto TamaHb
Pesepe» ypoxas 2007 ropga. BuHo BbigepxaHo B kaBkasckom aybe Ha npotsbkeHun 9
MecsiLEB, 3aTeM CTONbKO e B cTann. [ocne pos3nusa B 6y TbIIKM BUHO XpaHUTCA B crieluasib-
HOVi BUHOTEKE He MeHee 14 neT ans fOCTUXKEeHUs ueanbHbIX OpraHoNenTUUYeCKUX napameT-
CHATEAU poB. Tupax orpaHuueH n coctasnseT imwb 1155 6yToinok.
TAMAGNE KonnekunonHoe cyxoe 6enoe «Lllapaone. LLlato TamaHb Pezeps» 2007 — 3T0 BbipasuTeb-
RESERVE HOe BMHO C COJIHEYHOVI LIBETOBOV MajUTPOil B COJIOMEHHOM OTTEHKE U C 3e/IeHOBaTbIM
noagToHom. B GykeTe urpaet HacTosiwas cumdoHnus cnesnbix GppyKTOBbIX HOT C Me[0BO-
BaHWJIbHLIMW BKPAN/IEHUsIMU, KOTOPasi BEIMKOJIENHO GanaHcupyeT ¢ 0CBEXaKOLMM BKYCOM U
OT/IMYHOI KMCNOTHOCTbIO. [laHHblit obpasen, konnekuuonuoro Lllappone ot Chateau
Tamagne J0CTOUH TOILKO CBEXUX G110/, Cpean3eMHOMOPCKOIl KyXHU, 0COBEHHO XOpoLIO
CoUeTaeTes € yCTPULLAMU, COPbIZHYTBIMU JIMMOHHBIM COKOM, U MPOYUMU MOPENPOAYKTAMMU.
PekomeHayemas temnepatypanopaumn coctasnset 12-14°C.

Collectible aged wines are the pinnacle of the Chateau Tamagne brand. Wines embodied
many years of experience, skill and talent of winemakers of "Kuban-Vino". The history of
collection wines begins in March 2008, when aged wines from the 2006 vintage were placed
on the shelves of a special wine cellar for further storage. The peculiarity of the collection is
the additional maturation of wines in bottles for at least three years under controlled room
parameters, due to which each sample acquires the most complex structure, developing
aromatic characteristics and reaching the pinnacle of taste. Every year, winemakers select
CHARDONNAY only the best wines that have the potential and are worthy of becoming part of the premium
KOMERUHOHHOZ collection of the winery.

2007 Chardonnay is an international grape variety that is grown, without exaggeration, in different

parts of the world. The best representatives of this variety traditionally mature in barrels, one
of them is the collectible dry white “Chardonnay. Chateau Tamagne Reserve" 2007 vintage.
The wineis aged in Caucasian oak for 9 months, then the same time in steel. After bottling, the
wine is stored in a special wine cellar for at least 14 years to achieve ideal organoleptic
parameters. The circulationis limited andis only 1,155 bottles.
Collection dry white “Chardonnay. Chateau Tamagne Reserv’e 2007 is an rich wine with a
sunny color palette in a straw shade and with a greenish undertone. The bouquet plays a real
symphony of ripe fruit notes with honey-vanilla splashes, which perfectly balances with a
refreshing taste and excellent acidity. This sample of collection Chardonnay from Chateau
Tamagne is worthy only of fresh Mediterranean cuisine, it goes especially well with oysters
sprinkled with lemon juice and other seafood. The recommended serving temperature is 12-
14°C.

THPAX 1155 BYTHINOK. BYTBUTKA NS

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LEENEBOIO My>xunHbl 1 keHwmHbl 30-55 neT, umetouwne
NMOTPEBUTENSA/ [0CTaTOK CPEAHUI U Bbille CPEJHEero, LeHuTenm
PORTRAIT OF BMHA, NPeNoYnTAaIOT CJIOXKHbIE BblAep)KaHHble
POTENTIAL CONSUMER BuHa/ Men and women age 30-55, with an average

and above average income, wine connoisseurs,
prefer complex aged wines

MOTMBbI 1)1 COBEPLLUEHUA TopxecTBo, B 10aPOK, B INUHYIO BUHOTEKY,
NOKYNKW/ B konnekuuio/ Celebration, as a gift, to a
MOTIVES FOR PURCHASE personal wine collection

noBOAbl A1 MOTPEBNEHNSA/ FacTpoHoMuMUecKuit y)xuH, ocobblii cnyyait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE NMO3NLIMOHNPOBAHUE/ Poccuiickme HanuTku knacea "superpremium”/
PRICE POSITIONING Russian drinks of "superpremium” class
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TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LLlappoHe
Chardonnay

CIMOCOb NOCAOKHU MexaHu3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeyKpbIBHO 30He Ha BbICOKOM LUTambe

CMNocoOb YBOPKUN MexaHu3npoBaHHbIii
METHOD FOR HARVESTING Mechanized

MEPUO[ CBOPA TpeTbsi lekafaaBrycra- nepsas aekaaa ceHTs6ps
HARVEST PERIOD Third decade of August - first decade of September
YPO)XAMHOCTb, u/ra 84,2

YIELD IN KG OF GRAPES

PER HA, cwt/ha 84,2

LocTynHbiit 06bem/Available volume:
0,75L;1,346 kg

Pasmep GyToinku/Bottle size:

D 81cm; h299 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Embedding in a corrugated box:
4630037254556

LLITpux Kof, Ha rpynnoByio ynakoBKy/
Barcode for group packaging:

14630037254553

Kopn All: 406

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

510)

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

10

CPEJHWIN BO3PACT J103, ner 12
AVARAGE AGE OF VINS, years 12

METO/, MEPBNYHON
G®EPMEHTALINA

PRIMARY FERMENTATION

bposxeHue B kaBkasckom aybe

Fermentationin Caucasian oak

BbIEPXKA Bbigepxka 100% o6bEéma B kaBkazckom fybe - 9 mecsiLes, 3aTem B amanu

9mecsiues, B 6yTbuike 14 net

AGING Aged 100% by volume in Caucasian oak for 9 months, thenin enamel for 9

months,inbottle for 14 years

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrupPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCTOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KANMOPUNHOCTb 74,0 kxkan
CALORICITY 74,0 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LUBET COJ/IOMEHHBI C 3e/1IEHOBATbIM OTTEHKOM

COLOUR Straw with a greenish tint

APOMAT CBexuit, ¢ HoTamu 3penbix GPyKTOB, Mea ¥ BaHUIM
BOUQUET Fresh with notes of ripe fruit, honey and vanilla

BKYC [MonHbI, KOMMNNEKCHBIN, O cbanaHCMPOBaHHO KUCIIOTHOCTbIO
TASTE Complete, comprehensive, with balanced acidity
TEMMEPATYPA IMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

www.kuban-vino.ru www.chateautamagne.ru



