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*- WATO TAMAHDb *

Poccuiickoe BUHO ¢ 3awnieHHbIM reorpaduueckum ykasaHuem «KybaHs.
TamaHckuit NonyocTpoB» BblaepaHHoe cyxoe 6enoe «Mionnep Typray.
LLlaTo TamaHb Peseps»

Russian wine with protected geographical indication «Kuban. Taman
Peninsula» aged dry white «Muller Thurgau. Chateau Tamagne Reserve»

OMNUCAHWE BUHA / WINE DESCRIPTION:

Cepusa BuH «lllaTto TamaHb Peseps» B TMMUTUPOBAHHOM TUpaXKe W Au3aiiHe ¢ cepoit
3TUKETKOW - 3TO pe3ynbLTaT MHorosieTHeit paboTbl BMHOAenoB ¢ Goukamu, B xoje
KOTopoii 6bina onpoboBaHa BbigepXKa BUH B [IpeBeCHHe PasHOro TUNa U PasinyHbIX
MecT npouspacTaHus. B kaxaom BuHe BOMJIOTUANCL MHOTONETHUIA OMNbIT, MacTepcTBO
1 TanaHt BuHopaenoB «KybaHb-BuHo». [lns npousBoacTBa ucnonbsyetcsi oTOOPHBI
BMHOTPa/, BbIPAlLEHHbIi U coOpaHHbIi Ha Jy4lWMX YydyacTKaXx BUHOTPAJHMKOB
Tamawnckoro nonyoctposa KpacHogapckoro kpas.

Poccuiickoe BuHO ¢ 3IY «KybaHb. TamaHCKuil NMoOnyocTpoB» BbigepXKaHHOE cyxoe
6enoe «Mionnep Typray. LLlato Tamanb Peseps» ypoxas 2022 ropa u3rotosieHo u3
O[IHOMMEHHOTO COPTa BUHOTPA/a HOPMAHCKOTO MPOUCXOXKAEHUS, YCNELHO NMPUBUTOTO
1 BbipaleHHoro Ha TamaHnckom nonyoctpose. PaHee nonaranocek, 4to copt 6bin cospaH
nocne ckpewmnBaHus Pucnurra n CunbBaHepa, ogHako nocnegHue uccnegosanus [JHK
NoKasbIBaloT, HTO POAUTENSIMU SBNAIOTCA HEKOTOpble GppaHLy3cKue copTa.

JlumutuposanHoe BuHo «Mionnep Typray. LLlato Tamanb Peseps» BbigepxaHo B 6ouke
M3 akauuu Ha npoTskeHun 16 mecsues. LiBeT BuHa B Gokane CBETNI0-CONOMEHHDIN
C KpacuBbIM KpucTannudeckum Oneckom. B apomate msrko nepenneteHbl ToHa
LWEeNKOBULLbI U 3€/IeHOT0 KPbLKOBHUKA, AOMONHEHHble MUHepa/ibHbiMM HOoTamu. Bkyc
JIEMOHCTPUPYET OCBEXaloLlylo KMCIOTHOCTb, KOTOpas JapuT BUHY NErKnit Xxapaktep
1 rapmonuio c¢ Gyketom. B kauecTBe ractpoHomuueckoit mapbl K cyxomy 6Genomy
«Mionnep Typray. LLlato TamaHb PesepB» npekpacHo nogxoasT mopenpoayKThl, nacta ¢
KpeBeTKamu, Mopckasi pbiba Ha rpuie ¢ OBOLLLAMM, @ TAKXKE /1a3aHbsi C PUOGAMM U CbIPOM.
PekomeHayemas Temnepatypa nogaumn 12-14 °C.

Series of wines «Chateau Tamagne Reserve» in a limited edition and gray label design
is the result of many years of winemakers work with barrels, during which they tested
the aging of wines in different types of wood and different places of origin. Each wine
embodies the many years of experience, skill and talent of Kuban-Vino’s winemakers.
For production, we use selected grapes that grown and harvested in the best vineyard
areas of the Taman Peninsula of the Krasnodar Krai.

Russian wine with PGl «Kuban. Taman Peninsula» aged dry white «Muller Thurgau.
Chateau Tamagne Reserve» 2022 harvest made from the eponymous grape variety of
Normandy origin, successfully grafted and grown on the Taman Peninsula. Previously it
was believed that the variety was created by crossing Riesling and Sylvaner, but recent
DNA research shows that the parents are some French varieties.

Limited edition wine «<Muller Thurgau. Chateau Tamagne Reserve» was aged in an acacia
barrel for 16 months. The color of the wine in the glass is light straw with a beautiful
crystalline sheen. The aroma softly intertwines tones of mulberry and green gooseberry,
complemented by mineral notes. The taste demonstrates refreshing acidity, which gives
the wine a light character and harmony with the bouquet. A perfect gastronomic pairing
with dry white «Muller Thurgau. Chateau Tamagne Reserve» is seafood, pasta with
shrimp, grilled sea fish with vegetables, as well as lasagna with mushrooms and cheese.
Recommended serving temperature 12-14 °C.

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>umnHbI 1 keHwmHbl 30+ ¢ ypoBHEM Joxofaa
NMOTPEBUTENTA Bbile cpefHero. Xopolwo obpa3oBaHbl, yBreueHsbl
PORTRAIT OF POTENTIAL BUHOM 1 OT/IMYHO B HEM pasbupatotes. OTKpbITbI
CONSUMER HOBOMY, B MOMCKe uaeasnbHbIX COYeTaHul

HeoXuaaHHbix pewennit / Men and women 30+
with an income above the average, well educated.
Passionate about wine and well versed in it. Open
to the new, in search of perfect combinations and
unexpected solutions

MOTWBbI OJ14 YHUKanbHbI NPOAYKT A9 LleHUTesne,
COBEPLLUEHWA MOKYTKN BbIMYLLEHHbI OrPaHUYEHHBIM TUPAXOM - A,e/I0BOM
MOTIVES FOR PURCHASE Npe3eHT, NOAapOK B JINHHYI0 BUHOTEKY/KONNEKLUIO
/ A unique product for connoisseurs, released
in a limited edition - a business gift, present, in a
personal winery/collection

NnoBOdbl 4714 [acTpoHOMMUECKINI1 Y)KUH B KPYTy CeMbW, e/10BO
MNMOTPEBNEHNA YXUWH, 0cobbliit cnyuan / Gastronomic dinner with
REASONS FOR family, business dinner

CONSUMPTION

LLEHOBOE Poccuiickue BbigepaHHble BUHa knacca premium /
MO3MUMOHMPOBAHUE Russian aged wines of «<premium» class

PRICE POSITIONING
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Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHnem «Kybanb. TamaHckmii
noJsyocTpoB» BbigepxaHHoe cyxoe 6enoe «<Mionnep Typray. LLlaTto TamaHb Pezepe»

Russian wine with protected geographical indication «Kuban. Taman Peninsula» aged dry
white «<Muller Thurgau. Chateau Tamagne Reserve»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NnPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Mionnep Typray
VARIENTAL Muller Thurgau
CMOCOB NOCAIKM MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIi HeyKPbIBHOW, TUM LWINanepbl - METANINYEeCKas C OAHUM SPyCom
NpoBOIOKK

JoctynHbiii 06bem / Available volume:
0,75L /1,564 kg

Pasmep b6yTbinku / Bottle size:
08,6 cm/h306cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037258738

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14630037258735

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 10

CMNocob YbOPKN MexaHnU3npoBaHHbI
METHOD FOR HARVESTING Mechanized
MEPMO[ CEOPA 08.09.2022
HARVEST PERIOD 08.09.2022
YPOXANHOCTb 100,67 u/ra

YIELD OF GRAPES 100,67 cwt/ha
CPEJHWI BO3PACT /103 16 net

AVERAGE AGE OF VINS 16 years

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapga ocyuiecTBasieTcss Ha caxapax 19-22%, npeccosaHue BuMHOrpaja
NpOXOAUT B MArKOM pexume, (4ToObl He 3KCTparupoBaTh MOAUGEHONbI U3 KOXMLLbI
BMHOTpazaa), oCcBeTNeHne cycaa NPoBOAMTCS C MOMOLLbI0 TEXHONOTUYeckoro cnocoba
- dnoTtauus. 3atem npoBogMTCs OGPOXEHWE B eMKOCTAX U3 HepKaBelolen cTanu npu
Temnepatype 16-18 rpagycos. [ocne 6poxeHns NPoU3BoOAUTCS CheM C APOXKIKEBOrO
ocajka ¢ flanbHeilwm nposeaeHnem baToHaxa Ha TOHKOM APOXKEBOM ocajke He
MeHee 4 MecsLLeB 1 BbIAePXKKOI B eMKOCTU U3 Hepxaselollei cTanm.

The grapes are harvested using sugars of 19-22%, the grapes are pressed in a soft
mode (not to extract polyphenols from the grape skins), the must is clarified using a
technological method - flotation. Then fermentation is carried out in stainless steel
containers at a temperature of 16-18 degrees. After fermentation, the yeast sediment is
removed, followed by batonage on fine yeast sediment for at least 4 months and aging in
astainless steel tanks.

BbIAEPXKA
FINING

Bbigepxky nposogasT B B 6ouke u3 akauun 16 mecsues

Aging is carried out in an acacia barrel for 16 months

AHAJTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLEP)XAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

not more than 4,0 g/

KNCNOTHOCTb 6-8r/n
TOTAL ACIDITY 6-8g/l
KANTOPUMHOCTb 77,1 kkan
CALORICITY 771 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LUBET OT CBETNI0-CO/IOMEHHOTO 10 COJTOMEHHOTO.

COLOUR light straw to straw colored.

APOMAT coueTaHue Aroj, WeakoBULLbl U 3e/1IeHOT0 KPbKOBHUKA, AOMONIHEHHOE

BOUQUET MUHepasibHbIMU HOTAMMU.
a combination of mulberries and green gooseberries, complemented by mineral
notes.

BKYC CBEXMIA, NErKNiA, FrApMOHUYHBINA.

TASTE fresh, light, harmonious.

TEMIEPATYPA NOJAYM
SERVING TEMPERATURE

12-14°C
12-14°C
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