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TAMAGNE

+ WATO TAMAHDb

Poccuiickoe urpucroe BUHO € 3alMLLEHHBIM HAMMEHOBAHMEM MecCTa
npoucxoxaerus «kOxHbiit Geper TamaHu» BbiaepxaHHoe akcTpa bpioT
6enoe «LLIATO TAMAHb PE3EPB»

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

OINMNCAHUE BUHA /WINEDESCRIPTION:

Cepusi Bblep>KaHHbIX pOCCUICKUX UTpUCTbIX BUH «lllaTo TamaHb Peseps» - 3To
BbICOKOKAYeCTBEeHHble BMHA, MPON3BeJeHHble Mo Klaccuyeckoi TexHonornu. Tonbko
OTOOpHbLIN BMHOTpaj, Mnocsie TuiaTesbHON MPOBEPKM HA 3pesiocTb MOAXOAUT Asi
M3rOoTOB/IEHUSI UTPUCTOro 3Toi cepun. BuHomatepuan ans Hero nonyuaioT 6e3
NpeccoBKM BMHOTpaja — Tak Ha3biBaeMblil «camoTek». BbiaepxaHHoe akeTpa 6pioT
6enoe «lllato TamaHb Pe3epB» npousBeseHo U3 BUHOTPaja MexayHapoaHbIX COPTOB
LLlappone, Pucnuur peittckuit, MNuno benbiit, cobpaHHoro Ha cobeTBeHHbIX BUHOTpaj-
Hukax arpodupmbl «HOxHas» TamaHckoro nonyoctpoBa KpacHogapckoro kpasi.
[pUroTOBNEHO NO KNacCUUYECKon TEXHOJIOTUN BTOPUUYHOTO BpoxeHus B OyTbiake ¢
BbIAEPXKKON He MeHee 9 mecsieB rnocne okoHuaHus Opoxenus. LlBer csetso-
COJIOMEHHbII C OTTEHKAMM OT 3eJIeHOBAaTbIX [10 COJIOMEHHbIX. bykeT pa3BuTblIii, TOHKUI,
C XOpOLUO BbIPaXE€HHbIMU LBETOYHbIMM HOTamu. M3bickaHHbI BKyc oTnnuaercs
MSAITKOCTbIO U CBEXECTbIO, NErKOW MPAHOI TEprnKOCTbIO U AONTUM pa3BUBAIOLLUMCA
nocneekycuem. ToHKas jXemuyHasi neHa W ponras urpa cosgagyt atmocdepy
npasjgHuKa 1 NoAYepKHYT TOPXXeCTBEHHOCTb MOMeHTa. benoe urpucroe BuHo akcTpa
6ptoT «LLlaTo TamaHb Peseps» - 310 BUHO Anst 0cobbIx ciyuaes. Hanbonee nabickaHHbii

BapuaHT CONPOBOX/EHUSA: UKPa M MUH/1a/IbHbIE OPeXH.

A series of aged russian sparkling wines "Chateau Tamagne Reserve" is a high-quality
wines produced by classical technology. Only selected grapes after rigorous 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 juice". Aged sparkling
wine extra brut “Chateau Tamagne Reserve” is produced from grape varieties
Chardonnay, Riesling, Pinot Blanc, harvested at the own vineyards of the «Yuzhnaya»
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 straw. 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
sophisticated accompaniment option: caviar and almond nuts.

3KCTPA BPIOT
2020

LIENNEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO lMpeumyiectBeHHO MyxunHbl 30-50 ner,
MNOTPEBUTENSA/ MMmeloLme JOoCTaToK CPpeHUil U Bbllle cpeaHero/
PORTRAIT OF Mostly men of 30-50 years old, with average
POTENTIAL CONSUMER income and above average income

MOTHMBbI AJ19 COBEPLUEHNA Knaccuyeckoe urpucroe ¢ kKaueCTBEHHbIM
MOKYIKW/ opopmnenunem / Classic sparkling with
MOTIVES FOR PURCHASE high-quality design

noBoOAbl 19 MOTPEBNEHNSA/ TopxecTBO, cemeitHblIii nNpasgHuK /

REASONS FOR CONSUMPTION Celebration, family party

LIEHOBOE MO3NLIMOHNPOBAHUE/ Poccuiickoe urpuctoe BuHo kiacca "npemmym’/
PRICE POSITIONING Premium Russian sparkling wine




’T‘ Poccuiickoe urpucroe BUHO € 3alULLEHHLIM HAMMEHOBAHMEM MeCTa NMPOUCXOXKIEeHUs
«HOxHbIN Beper TamaHu» BbiaepxaHHoe akeTpa 6pitoT 6enoe «LUATO TAMAHb PE3EPB»
Russian sparkling wine with a protected appellation of origin "South Coast Taman" aged

A
Chateau extra brut white "CHATEAU TAMAGNE RESERVE"
I AMAGNE TEXHUYECKAS MIHOOPMALIMS / TECHNICAL INFORMATION:

L R L MECTO NMPOM3BOJCTBA  Poccus, KpacHoaapcekwii kpait, TeMpiokckuit paiioH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LLlapgoHe, Muno benbiit, Pucnuur peitHcknit
VARIETAL Chardonnay, Pinot Blanc, Riesling
CrMOCOB NMOCAKN Pyunoii

METHOD OF PLANTATION  Manual

CIMOCOB BbIPALLIMBAHWS  Ltamboeupanas ¢popmuposka kycTta.

METHOD OF GROWING Stamped grapevines formation

CrNoCoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPNO/ CBOPA MepBas - TpeTbs Aekaa ceHTAOps

HARVEST PERIOD First - thierd decade of September.

YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEHUIN BO3PACT /103 LLlapgoHe - 14 neT, lNMuno benbiit - 15 net, Pucnunr peitHeknii - 13 net
AVARAGE AGE OF VINS Chardonnay - 14 years, Pinot Blanc - 15 years, Riesling - 13 years
METO[, MEPBUYHOM KpaTKoBpemeHHbIit HACTO B peccax ¢ NpeBapuTebHbIM OXIaXAEHN-
OEPMEHTALIMN em mesru coptoB BuHorpaja Llapgoue, Pucnuur, lMuHo Genbiit.

®dnoTauus nepmoanUeckoro gencTeus. bpoxenne npu KoHTpoaupyemoit
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 at a controlled temperature of 16-18 degrees.

METO/, BTOPUYHOM ByTbulouHas WamnaHu3auus C BblAEPXKOW Ha ocajke He MeHee 9
®EPMEHTALMMU mecsaues. Ycenosusa14°C.

SECONDARY FERMENTATION Bottle fermentation onlease foratleast 9 month. Conditions 14°C.
BbIJEP)XKA He meHee 9 mecsueB nocnie okoHuaHus GpoxeHus

AGING Not less than 9 month after the end of fermentation

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJOEP)XAHNE CAXAPA Menee 6 r/am3
RESIDUAL SUGAR Less 6 g/dm3
KNCIOTHOCTb 5,0-8,0 r/am3

0,75L /1,632 kg KANTOPUMHOCTb 77,9 kkan (326 k[1x)
CALORICITY 77,9 keal (326 KJ)
Pasmep GyToinku/Bottle size:
OPFAHOJIEMTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

Bnosxenue B ropposiuumnk/ Embedding LIBET CBeT/10-COIOMEHHBII ¢ OTTE@HKaMM OT 3€/IeHOBATbIX 10 COJIOMEHHbIX
in a corrugated box: COLOUR Light straw with shades from greenish to straw
4 APOMAT Pa3BuTbIN, TOHKWIA, C XOPOLLIO BbIP@XXEHHbIMU LLBETOUHBIMU TOHAMMU B
coueTaHnn ¢ MMHepaNbHbIMKU OTTEHKamMu
Lrpux K.O'D' .Ha CAMRMLLY HPO'D'YK,U'MM/ BOUQUET The bouquet is developed, delicate, with well-defined floral tones
Embedding in a corrugated box: combined with mineral shades
4630037250725
BKYC M3bickaHHbIi, 0TAM4aeTest c6anaHCMpoOBaHHOCTBIO U CBEXECTbIO,
LLITpuX KOA Ha FPyNNOBYIO yNaKoBKy/ NErKO MPSIHON TEPMKOCTLIO M JOMMM Pa3BUBAIOLLMMCS OCTEBKYCUEM
TASTE Exquisite, distinguished by its balance and freshness, with light spicy

Barcode for group packaging:
14630037250722

astringency and a long developing aftertaste

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

KonuuecTBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
(eBpo) / Number of packages on a yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

28 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTBo ynakoBok B cioe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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