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Hanutok BuHHbIN «MyckaT gecepTHbIil KonnekumoHHbli. ['pang [decepT.
LLlato TamaHb Peseps» 2011

Fortified collection wine "Muscat. Grand Dessert. Chateau Tamagne
Reserve" 2011

OMNMUCAHUE BUHA /WINE DESCRIPTION:

Cepusi KONNEKUMOHHBIX AeCePTHbIX BUHHbIX HanuTKkoB «[panp gecepT. LllaTo TamaHb
Pe3epB» BbinyckaeTcsi OrpaHMYeHHbIM TUPAXOM U MHOTUE To/bl siBsieTest pupmen-
HbIM 3HaKOM BUHOeNbHU «KybaHb-BuHo». Kaxapiii rog cneunanuctamm otbupatores
nyuwmne obpasubl, UMeloLWMe NOTeHUMan K AajibHelilleMy pasBuTuio B OyTbinke,
JlOCTOWHbIE CTaTh YaCTblO KOJJIEKLMM BUHOAe/bHU. [115 npou3BojcTBa Ucnob3yeTes
BUHOTPA/, BblpPaLLEHHbI M COOPaHHbIN BPYUYHYIO Ha Ny4lumMx yvactkax TamaHcKoro
NnoJlyoCcTpoBa, KOTOpble PacrosioKeHbl B YHUKANbHbIX KIMMATUYECKUX YCIIOBUSIX U
ombiBaloTea HepHbiM 1 A3oBckum mopsimu. [TomrMo OCHOBHOI BbiepXKK KosieKuus
NpoXoauT OMNONHUTENIbHOE CO3peBaHne B TeueHune Tpex fieT B OyTbinke B cneyunans-
HOM BMHOTEKe. 3a 3TO Bpemsi HanUTKM NpuobpeTanT MakCUManbHO COXHYIO
CTPYKTYpY, Pa3BUBAIOT CBOM apoMaTUUeCcKne XapakTepUCTUKMN U JOCTUTaIOT BEPLUUHBI
BKYyCa, CTAHOBSICb NMPEeKPACHbIMU AMKECTUBAMU. DTU KONNIEKLMOHHbIE HAMUTKN CTaHyT
HACTOALMM NOJAPKOM 1151 LLeHUTENe 3TOW KaTeropuu.

JKn3Hb 3TOMY HANUTKY Aan copT BUHOrpaga Myckar, KOTopblit BpyuHyto 6bin cobpaH ¢
BOCbMUJIETHUX 103. B Bokane urpaeT uBeTamm oT CBET/10-30/10TUCTOTO 4,0 IHTAPHOTO.
B apomate npeobnanaoT MeJ0BO-LUUTPOHHbIE TOHA Ha POHE TUMUUHBIX JeCepTHbIX
HOT. Bkyc markuii, macasHucTblii ¢ NpUATHBLIM U JONTMM nocneBkycuem. «Myckar.
I'panp Jecept. LlaTo TamaHb PesepB» cTaHeT NnpekpacHbIM gUXeCTUBOM U XOPOLIUM
conpoBoxaeHnem K ¢ppykrtam, sirogam, pasnuuHbim jgeceptam. [lopaeTtcs npwu
Temnepatype 10-16 °C.

Asseries of collection fortified wines “Grand Dessert. Chateau Taman Reserve "is issued
in a limited edition and for many years it has been a mark of distinction of the “Kuban-
Vino” winery. Every year, experts select the best samples that have the potential for
further development in a bottle, worthy to become part of the winery's collection. For
production, grapes are grown and hand-picked in the best sections of the Taman
Peninsula, which are located in unique climatic conditions and are washed by the Black
and Azov Seas. In addition to the main aging, the collection undergoes additional
- maturation for three years in a bottle in a special winery. During this time, drinks
acquire the most complex structure, develop their aromatic characteristics and reach
the peak of taste, becoming excellent digestive. These collection fortified wines will be

areal gift for connoisseurs of this category.

rurase §O00 grrunan

Muscat grape variety, which was manually harvested from eight-year-old vines, gave
life to this wine. In a glass, it plays from light golden to amber. The aroma is dominated
by honey-citron tones against the background of typical dessert notes. The taste is soft,
buttery with a pleasant and long finish. “Muscat. Grand Dessert. Chateau Tamagne
Reserve” will be an excellent digestive and good accompaniment to fruits, berries,

various desserts. Served atatemperature of 10-16 °C.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO My>xxumHbl n xeHwmHbl 30-55 neT, umerowme
NMOTPEBUTENSA/ [L0CTaTOK CPeHMUI1 1 Bbille cpefHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income

MOTWUBbI AJ15 COBEPLUEHWSA HanuTtku gns HacnaxieHus, B nogapok/
MOKYIKW/ Drinks for pleasure, gift

MOTIVES FOR PURCHASE

noBOAbl A1 MOTPEBJIEHUNA/ 3aBeplueHue yxuHa, conposoxpaexue becepn, /
REASONS FOR CONSUMPTION Digestive

LIEHOBOE MO3NLIMOHNPOBAHUWE/ Poccuiickme HanuTku knacea "premium"” /
PRICE POSITIONING Russian wine of “premium” class
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TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Myckat - 100%
VARIETAL Muscat - 100%
CIOCOBb NOCAIKM PyuHoit
METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeykpbiBHOW KynbType. Begenue KycTOB no KOpAOHHOMY Tunmy.
Ob6peska cpegHssi.

CIoCcoOb YBOPKU
METHOD FOR HARVESTING Manual

Pyunoii

MEPNO/ CEOPA Bropasi- TpeTbs fekaga ceHTaOps
HARVEST PERIOD Second-third decade of September
YPOXXANHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 95-100 cwt/ha

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

Pasmep 6yTbinku/Bottle size:

D 81cm; h299 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:
6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4607062860915

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14607062860912

Kopn ATl: 462

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

510)

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

10

CPEJIHMN BO3PACT /103 8 ner

AVARAGE AGE OF VINS 8 years

OxnaxpjeHune mesru. Hactoit Ha mesre cycna Myckar, oTaeneHue cycna.
Mopbpop, Ao HakonneHus cnupTa ectecTBeHHOro 6poxenus 2,0 % 06.,
BHEC.eHWe CcnupTa 3TUIOBOr0 PeKTU(PUKOBAHHOIO [/ OCTAHOBKM
B6pPOXKEHUS U KOPPEKTUPOBKM KOHANLLMI

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

BbIJEP)XKA 3ropaB6yTbinke npuTemnepaType 18 °C u BnaxkHocTH He Bbiwwe 85 %.

3 years aging in the bottle at a temperature of 18 °C and humidity not
higher than 85%

AGING

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 16 % 00.

ALCOHOL 16 % Vol.

COJEP)XAHUNE CAXAPA 160 r/am3
RESIDUAL SUGAR 160 g/dm3
KNCNOTHOCTb 4-6 r/pm3
TOTAL ACIDITY 4-6 g/dm3
KAJTOPUMHOCTb 160,5 kkan
CALORICITY 160,5 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT cBeT10-30/10TUCTOrO A0 AHTAPHOTO

COLOUR Light golden to amber

APOMAT YucTbiii, npeobnanaoT meJoBO-UUTPOHHbIE TOHA HA POHE TUMUUHBIX
[leCepTHbIX HOT

BOUQUET Pure, honey-citron tones prevail against typical dessert notes

BKYC MSIrkuit, MaCNSIHUCTbIN € MPUSTHBIM U JOJITUM NOCIEBKYCUEM

TASTE Soft, buttery with a pleasant and long finish

TEMIMEPATYPATIOOAUM  10-16°C

SERVING TEMPERATURE 10-16°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru
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