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«lHAPOOHE. LLATO TAMAHb PE3EPB» 2013

BuHo reorpadguueckoro HaumeHoBaHUs KosinekUMoHHoe cyxoe bGenoe.
Collection wine of geographical origin white dry "Chardonnay. Chateau
Tamagne Reserve" 2013

OINMNCAHUME BUHA /WINE DESCRIPTION:

BbigepxaHHble KOJIEKLMOHHbIE BUHA - BeplumHa mapku «Lllato Tamanb». B Hux
BOMJIOTU/INCL MHOTOJIETHWII OMbIT, MACTEPCTBO U TanaHT BUHOAeNoB «KybaHb-BuHo».
NcTopus KonnekunoHHbIX BUH HaunHaeTcs ¢ mapTta 2008 roga, korpa Bblgep)kaHHble
BuHa ypoxasi 2006 ropa OblM MOMELLEHbI HA MOJKW BUHOTEKM ANS [ajbHeilluero
xpaHeHusi. C 3TOro BpemeHM BUHOAENamMW KaxXAblil rof, oTéupaloTes nydwine BUHA,
MMeloLMe NOTEHLMAa K JajbHeilllemMy pa3BuTuio B GyTbiike, JOCTONHbIE CTaTh YACTbIO
KONNEKLMNU BUHOAENbHU. [N NPOM3BOACTBA UCMONb3YeTCsl BUHOTPaj, BblpaleHHbIN 1
cobpaHHbI BPYYHYIO Ha JlyyllMX yuyacTkax TamaHCKOro MnosiyocTpoBa, KOTopble
pacrnonoXeHbl B YHUKAbHbIX KIAMMATUUECKUX YCJIOBUSIX M OMbIBAlOTCS YepHbiM u
A30BCKUM MOPsIMU. [TOMUMO OCHOBHOI BbIAEPXXKU KOMIEKLUS TPOXOAUT AOMONHUTENb-
HOe co3peBaHue B TeHeHue Tpex JieT B Oy Tbiike B CrieuuanbHoi BUHOTEKe. 3a 3To Bpemst
HaNUTKU NpuobpeTaloT MakCUMabHO C/I0XKHYIO CTPYKTYPY, Pa3BuUBalOT CBOU apomaTy-
YecKue XapakTepUCTUKU U JOCTUTaloT BEPLUMHbBI BKYCA.

«lllappoHe. LLlaTto TamaHb Peseps» M0OXHO OTHECTH K 06pasiLjam K1accuueckoi WKonbl.
Bunorpag, cobpaHHbiit ¢ 23-neTHelt 103bl, 6bI1 NepepaboTaH NoO TpaAULMOHHON Ans
6enbix BUH TexHonoruu. [lanee 70 % BMHOMaTepuana 3ajoXuiin B eMKOCTb U3 HEPXXaBelo-
weit ctanu, a 30% oTnpasunoch Ha OpoxxeHune B 6ouky U3 amepukaHckoro ayba. Nocne
BMHO [J0MO/THUTENIbHO BbIIEPXXMUBANOCH B Dy Thi/IKe B TeueHue Tpex JieT.

He cmoTps Ha giuTenbHylo Bbiaepxky, «LLlapgore. LLlaTto TamaHb Peseps» obnapaer
CBEXMUM, C HOTamu 3pesibix GPYKTOB, MeJa M BaHWIbHbLIX OTTEHKOB apomartom. Bkyc
MOJIHbIN, KOMTJIEKCHBIN, CO cOaNaHCUPOBAHHOI KUCIOTHOCTbIO.

«lllapaoHe. LLlato TamaHb Peseps» nopaayeT ueHuteneiit nonHoTenbix BUH. MiaeansHo B
nape c lerkumu casiatamu, yerpuuamu u mopenpoayktamu. lMogaeres npu temneparype
12-14°C.

Aged collection wines are the peak of the “Chateau Tamagne” brand. It 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 harvest were
placed onthe shelves of the winery for further storage. Since that time, winemakers select
the best wines every year 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
handpicked in the best sections of the Taman Peninsula, which are located in unique
climatic conditions and 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, wine acquire the most complex structure, develop their aromatic
characteristics and reach the peak of taste.

“Chardonnay. Chateau Tamagne Reserve” can be attributed to the samples of the
classical school. The grapes harvested from a 23-year-old vine processed according to
the technology traditional for white wines. Then 70% of the wine was put in a stainless
steel tanks, and 30% went for fermentation in an American oak barrel. Afterwards wine
was additionally agedinabottle for three years.

Despite the long exposure, “Chardonnay. Chateau Tamagne Reserve” has a fresh aroma
with notes of ripe fruit, honey and vanilla shades. The taste is full, complex, with balanced
acidity.

“Chardonnay. Chateau Tamagne Reserve” will delight connoisseurs of full-bodied wines.
Ideal paired with light salads, oysters and seafood. Served at atemperature of 12-14° C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO My>kunHbl 1 xeHwmnHbl 30-55 neT, umelouine
NMOTPEBUTENSA/ [L0CTaTOK CPeHMUI1 1 Bbille cpefHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income
MOTUBbI 019 COBEPLLIEEHNA TopixecTBo, B nogapok/

MOKYIMKW/ Celebration, gift

MOTIVES FOR PURCHASE

noBOdbl A1 NMOTPEBJIEHNS/ lacTpoHOMMUYECKMt Y)KMH, 0cObbIN ciyyuait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE MO3NLIMOHNPOBAHUWE/ Poccuiickme HanuTku knacea "premium"” /
PRICE POSITIONING Russian wine of “premium” class
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«LLIAPOOHE. LUATO TAMAHb PE3EPB» 2013 BuHo reorpaguueckoro HaumeHoBaHus
KoslekumoHHoe cyxoe benoe / Collection wine of geographical origin white dry
"Chardonnay. Chateau Tamagne Reserve" 2013

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LllappoHe - 100%
Chardonnay - 100%

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoi

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha wtamboBbix (opmupoBKax B HEYKPbIBHOW KyjbType.
NJ0A0BbIX CTPENOK KOpPOTKas

Ob6peska

CrMNocob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

NMEPNO CBOPA MepBasi nekapa ceHTsdbps
HARVEST PERIOD First decade of September
YPO)XAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES
PER HA.

85-90 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:
4607062865415

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

14607062865412

Kopa ATl: 403

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
AVARAGE AGE OF VINS

23 roaa
23 years

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

HacToii B nipeccax c npeBapuTeibHbIM OXJ1a)XKA€HMeM Me3r BUHOTrpaaa
Llapaorne. ®notauus nepuoauyeckoro paeiicteus. bpoxenue npu
KOHTponupyemoii Temnepatype 16-18 °C.

BbIOEP)XKA

AGING

70% B emkocTu U3 Hepxasetowwen ctanun, 30% GpoxeHue B Gouke n3
amepukaHckoro ayba, [onoNHUTeNbHAs Bblaep)kka B OyTblike He MeHee
Tpex net nputemnepatype 18 °C uBnaxHocTn He Bbiwwe 85 %

70% in stainless steel tanks, 30% fermentation in an American oak
berriques, additional aging in the bottle for at least three years at a
temperature of 18 ° C and humidity not higher than 85%

AHAJIMTNYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnupT 12,5 % 06.
ALCOHOL 12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 74 xkan
CALORICITY 74 keal

OPIrAHOJIEMNTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET ConoMeHHbINi ¢ 3e/IleHOBaTbIM OTTEHKOM

COLOUR Straw with a greenish tint

APOMAT CBexuit, ¢ HoTamu 3penbix GpyKTOB, Meaa v BaHUIN
BOUQUET Fresh with notes of ripe fruit, honey and vanilla

BKYC [MonHbINA, KOMNNEKCHBIN, O cbanaHCUPOBaHHOI KUCIIOTHOCTbIO
TASTE Complete, comprehensive, with balanced acidity
TEMIEPATYPA TTOOAYN 12-14°C

SERVING TEMPERATURE 12-14°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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