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BuHo konnekumoHHoe cyxoe 6enoe "LLlappone. LLlato TamaHb Pe3eps»
Collection dry white wine "Chardonnay. Chateau Tamagne Reserve»

OMNMUCAHUE BUHA /WINE DESCRIPTION:

KonnexumoHHble numuTupoBaHHbie BuHa «Lllato TamaHb Peseps» - aTo pesynbrar
MHoTOseTHel paboTbl BUHOAENOB ¢ Goukoi, B xoae koTtopou Gbuna onpobosaHa
BblJep)XKa BUH B JpeBeCcHHe pasHOro TUMa M pasHbIX MeCT npoucxoxpenus. B
KONNeKUMU BOMIOTUIUCH MHOTONETHUIA OMbIT, MacTepcTBO M TanaHT BUHOJENOB
«KybaHb-Buno». [ns cepun Gbinm oTobpaHbl crieumasbHble y4acTKM, Ha KOTOPbIX
BUHOTpaj JaeT Haunydwue ypoxaun. Kaxaoe KoIEKLMOHHOE BMHO mMopaBepraercs
[lOMONIHUTENLHOM BbigepXKe B OyTbulke He MeHee TPEX /IeT, UTo sIBsSETCs rNaBHOWN
OT/INUUTENLHO 0COBEHHOCTBIO.

Buno cospaHo u3 mexayHapogHoro copta LllapgoHe, koTopbiit BbipawuBaiot, 6e3
npeysennyeHus, B pasHbix yronkax mupa: B Kanudopuun n ®panuun, Hoson 3enanaum
n FOAP, Poccun u Wtanuu. Jlyudwme npeactaBuTenu 3Toro coprta TpajULUOHHO
co3peBaloT B 6oukax, O4HUM U3 Takux siBsieTes konnekuunonHoe «lllappowe. LllaTto
TamaHb Peseps» ypoxasi 2016 roaa, BbinyLeHHOE OrpaHMYeHHbIM TUpaXxkom. Bunudu-
Kauusi BKJIloMaeT B cebsi msirkoe npeccoBaHue, KOHTPOIMPYEMYylo Temrneparypy
6poXxxeHus u npeaBapuTenbHyto Bbigepxky. 100% o6béma BUHa BbigepkaHo B Goukax u3
amepukaHckoro u ¢paHuysckoro ayba, ¢ nocneayiowum «gospesaHmem» B OyTbinke
nocse po3nuea aimtenbHocTbio 40 mecsiues.

bnarogapsi mactepcTBy BUHOAENOB M bGepexHomy npoueccy cospanus, «LLlapgone.
Lllato TamaHb Pe3eBp» obpeTaer yHuKanbHble CEHCOPHblE XapakTepucTuku. Liset B
60Kane NpMKOBbIBAET BHUMaHUE NepeiMBaMmn OT CBETN10-COIOMEHHOTO 10 CONTOMEHHO-
ro ¢ 3e/eHOBaTbIM OTTEHKOM. B apomare pasBuT COPTOBOI TOH C MHTEHCUBHBIMM
[peBeCHbIMM HOTamu. BKyc npusiTHO cBEXMit, MOJHBIN, C MPOJO/HKUTENbHBIM MOCIEBKY-
cuem. BuHo npekpacHo coueTaeTesi ¢ MOpPenpoaykTamu, yCTpULLAMU U Jerkumu
canatamu.

Collection limited wines "Chateau Tamagne Reserve" is the result of many years of work
by winemakers with a barrel, during which the aging of wines in wood of different types
and different places of origin was tested. The collection embodies many years of
experience, skill and talent of Kuban-Vino winemakers. For the series, we select the best
places of our vineyards where the grapes give the best yields. Each collection wine
undergoes additional aging in the bottle for at least three years, which is the main
distinguishing feature.

The wine \ created from the international Chardonnay variety, which is grown without
exaggeration in different parts of the world: California and France, New Zealand and
South Africa, Russia and Italy. The best representatives of this variety are traditionally
matured in barrels, one of which is the collection “Chardonnay. Chateau Tamagne
Reserve "2016 which is released in a limited edition. Vinification includes soft pressing,
controlled fermentation temperature and pre-aging. 100% of the volume of the wine is
aged in American and French oak barrels, with subsequent “ripening” in the bottle after
bottling for 40 months.

Thanks to the skill of the winemakers and the careful creation process, “Chardonnay.
Chateau Tamagne Reserve" acquires unique sensory characteristics. The color in the
glass attracts attention with overflows from light straw to straw with a greenish tint. The
aroma has a varietal tone with intense woody notes. The taste is pleasantly fresh, full,
with along aftertaste. The wine goes well with seafood, oysters and light salads.

LIETEBAA AYUTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>uunHbl 1 xeHwmHbl 30-55 neT, umetome
MNOTPEBUTENSA / [OCTaTOK CPeHUIA U BbllLiE€ CPeHEro, Mnaepbl,
PORTRAIT OF LEHAT uCKIouUTeNbHOE, pasbupatores B BUHax/
POTENTIAL CONSUMER Men and women 30-55 years old, with average

and above average income, leaders, appreciate
the exceptional, understand wines

MOTWUBbI O4J19 COBEPLUEHWA Top)xecTBo, B NoAapok, B KO/IeKLuio/
MNMOKYIMKW / Celebration, as a gift, to the collection
MOTIVES FOR PURCHASE

noBoOAbl A1 MOTPEBNEHNSA/ lacTpoHOMUUecKnit y)kuH, ocobblit cnyuait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE MO3NLIMOHNPOBAHUE/ Poccuiickne Hanutku knacea "superpremium”/
PRICE POSITIONING Russian bevereges of the "superpremium’ class
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BuHo konnekunoHHoe cyxoe 6enoe "Lappone. LLlato Tamanb Peseps»
Collection dry white wine "Chardonnay. Chateau Tamagne Reserve»

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Lllappone
Chardonnay

CroOCOBb INMOCAIKN
METHOD OF PLANTATION

PyuHoi1, MexaHu3npoBaHHbIit

Manual, mechanized

CroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha Bbicokom kopaoHe, B T.4.A30C

CrNoCOb YBOPKU

METHOD FOR HARVESTING

PyuHoi1, MexaHU3npoBaHHbIi

Manual, mechanized

NMEPNO/[ CEOPA MepBas pekanaceHtsbps
HARVEST PERIOD Firstdecade of September
YPO)XAMHOCTb 80-110 u/ra

YIELD IN KG OF GRAPES
PER HA.

80-110 cwt/ha

cTynHblii 06bem/Available volume:
1,631kg

Pasmep B
? 8,3xh 30,7 cm

BnoxeHnue B ropposiymuk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eAuHULY NpoayKuuu/
Embedding in a corrugated box:
4630037253924

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

14630037253921

KonunuectBo ynakosok Ha noaoHe(eBpo)
/ Number of packages on a pallet (Euro):
510)

KonuuectBo ynakosok B cnoe /
Number of packages in the layer:
10

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

26 net
26 years

METO/, NMEPBNYHOMN
OEPMEHTALNA

PRIMARY FERMENTATION

MepepaboTka BUHOrpaja B peaykTMBHOM pexxume. [NpeccoBaHue BUHorpaaa
B msirkom pexume. [ns Gpoxenus otbupaercs no 60 % cycna-camoTék.
®epmenTtaums 100 % obbvéma  nposeseHa B ayboBoit Tape (HOBbIN
dpaHuyscknit M amepukaHckuit y6) ¢ nocnenyloulen BblAEPKKON Ha
npoxokeBom ocagke 12 mec. Boigepxka B ctanu go posnuea 8 mecsiLes.
XonoaHbIi CTepusbHbIN po3nuB. JJononHuTebHas Bbiaep)kka B GyTbisike.
Processing of grapes in a reductive mode. Soft pressing of grapes. For
fermentation, up to 60% of the gravity wort is selected. Fermentation of 100%
of the volume was carried out in oak containers (new French and American
oak), followed by aging on yeast lees for 12 months. Aging in steel before
bottling for 8 months. Cold sterile bottling. Additional bottle aging.

BbIOEP)XKA
AGING

100% Bbigepxxka B 6ouke U3 amepukaHckoro u ¢ppaHuysckoro ayba, ¢
nocnepylouleii Bbiaepxkon B 6yTeinke nocie posnuea 40 mecsiues.

100% aging in American and French oak barrels, followed by aging in the
bottle after bottling for 40 months

AHAJIMTUYECKNE MOKA3ATEJIN / ANALYTICAL FEATURES:

CMnunpPT 10,5 - 12,5 % 06.
ALCOHOL 10,5 - 12,5 % Vol.
COJEPKAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR Not more 4 g/dm3
KMCNOTHOCTb 6,0:1,0 r/am3
TOTAL ACIDITY 6,0+1,0 g/dm3
KANNOPUMNHOCTb 74 kkan
CALORICITY 74 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET CoOIOMEHHBIi C 3e/1eHOBaTbIM OTTEHKOM

COLOUR Straw greenish

APOMAT YMepeHHO CBeXMit C TOHaMM BbIAEPXKKM 1 BIUsiHMEM GnaropogHoro
fepesa

BOUQUET Moderately fresh with tones of aging and the influence of a noble wood

BKYC MonHbIit, KOMMNEKCHbINA, co cbanaHCMpPOBaHHON KUCTOTHOCTBIO

TASTE Complete, complex, with balanced acidity

TEMIMEPATYPA TTOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccus, KpacHopapckuii kpaid, Temprokekuii paiton, ct. CTapoTuTaposckas,
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



