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+ WATO TAMAHDb

«lLIATO TAMAHb PE3EPB»

UrpucTtoe BUHO reorpanyeckoro HaMMeHoOBaHuUs
BbliepXaHHOe cyxoe KpacHoe

“CHATEAU TAMAGNE RESERVE”

Sparkling red aged wine brut

OMNUCAHUE BMHA /WINEDESCRIPTION:

Cepusi Bblgep>kaHHbIX UrpucTbix BUH «LllaTo Tamaub Peseps» - 310
BbICOKOKAY€CTBEHHble BUHA, MPOU3BEJEHHbIE MO K/JaCCUYECKOMN
TexHonorun. Tonbko oTOOPHbLIM BUHOTpa/, nocse TuaTebHOl NpoBep-
KW Ha 3pejiocTb NOAXOAUT 19 U3rOTOBJIEHUS UTPUCTOrO 3TOM cepun.
BuHomaTtepuan anis Hero nonyuaioT 6e3 npeccoBku BUHOrpaga — Tak
Ha3blBaeMmblit «camoTek». [[pousBeneHo n3 BuHorpaga coptos Kabep-
He, Canepasu, KpacHocTon, cobpaHHOro Ha cobCcTBEHHbIX BUHOTPagHU-
kax arpodupmsl «tH0xHas» TamaHckoro nonyoctposa KpacHogapckoro
kpas. [lpuroToBneHo no kjiaccuyeckoi TeXHONOrMU BTOPUUHOTO
6poxxeHus B OyTbuiKe C BblAEPXKOW He MeHee 9 mecsiueB nocle
OKOHYaHUsi OpoxkeHus.. LIBeT OT KpacHOro [0 TEeMHO-KpacHoro c
pyOMHOBbLIM OTTEHKOM. ByKeT CnoXHbIii ¢ ToHamu cresbix GppPyKTOB,
LWOKONaAHbIMU U CAUBOYHBLIMM OTTEeHKaMu. BKyc HacbiLeHHbIN,
M3bICKAHHbIV C [0JITMM pasBMBaloOLWMMCS MOCAeBKyCMeM U NpUATHOMN
TepnkocTblo. KpacHoe BbigepxxaHHoe urpuctoe cyxoe «lllato TamaHb
Pe3seps» - BenukosenHbiit anepuTtus. MpeanbHo pans ¢ypertos ¢

Nerkumm 3akyckamu.

Cl A_“ A series of aged sparkling wines "Chateau Tamagne Reserve" is a high-
S quality wine produced according to the classical technology. Only
TAMJ[\(JNE selected grapes after a careful check for maturity are suitable for
RESERVE making these wines. Grape juice for it obtained without pressing the
grapesProduced from the grape varieties Cabernet, Saperavi,

BLIAEPXAHHOE

Krasnostop, harvested in the vineyards of the agricultural firm

MIPUCTOE BUHO
TEOTPADUYECK( AMMEHOBAHWA

"Yuzhnaya' of the Taman Peninsula in Krasnodar Region. Made
7 according to the classical technology of secondary fermentation in a
KPACHOE bottle with an exposure of at least 9 months after the end of
fermentation.Color from red to dark red with a ruby tint. The bouquet is
complex with tones of ripe fruit, chocolate and cream tints. The taste is
rich, refined with along developing aftertaste and pleasant astringency.

LIEJIEBAA AYONTOPUA

MNMOPTPET LEENTEBOIO npevmyLLecTBeHHO eHwuHbl 30-50 ner,

MOTPEBUTENYA MMeloLlme oCcTaToOK CPeaHUit 1 Bbllle
cpepHero

MOTUBbI OJ19 COBEPLLUEHUSA KJ1aCCUYECKOE UTPUCTOE C KAYECTBEHHbIM

MOKYIKU odopmnerHmem

noBoAbl 4119 NOTPEBJIEHNA TOPXXECTBO, CEMEMHbIV NPasgHUK

LEHOBOE MO3MUMOHUPOBAHUE poccuiickoe UrpucToe BUHO kilacea ‘npemuym”
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«LHUATO TAMAHb PE3EPB» Urpuctoe BuHo reorpaduueckoro
HanMeHOBaHUS BblAep)KaHHOEe Cyxoe KpacHoe
“CHATEAU TAMAGNE RESERVE” Sparkling red aged wine brut

TEXHUYECKAA MHOOPMALMNA / TECHNICAL INFORMATION:

MECTO NPOU3BO/JCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Kabephe, Canepasu, KpacHocton

Cabernet, Saperavi, Krasnostop

CroOCOBb NMOCAIKN
METHOD OF PLANTATION

Pyunoii

Manual

CIMOCOb BbIPALLIMBAHNSA
METHOD OF GROWING

DopMUpoBKa KyCTOB KOPLOHHas.

Cordon grapevines system.

CroCoOb YBOPKUA
METHOD FOR HARVESTING

Pyunoit

Manual

OBO3HAYEHUE B BUHHOWM KAPTE /

HOW TO DESCRIBE ON WINE LIST:
Urpuctoe BuHo reorpaduueckoro
HauMeHOBaHUsl BbIAepXXaHHOe Cyxoe KpacHoe
«LIATO TAMAHb PE3EPB»

Sparkling red aged wine brut “CHATEAU
TAMAGNE RESERVE”

HocTynHbiit 06bem/Available volume:
075L /1,517 kg

Pasmep G6yTbinku/Bottle size:
?88cm/h31,9 cm

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box:
4

LLITpux Kog, Ha eAnHULY NpoaYyKLUKW/
Embedding in a corrugated box:
4607062861431

LLITpux Kog, Ha rpynMoByio ynakosKy/
Barcode for group packaging:

14607062861438

KonnuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

75

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

15

NMEPMO CBOPA C Hauana ceHTOps o Havasno okTAops
HARVEST PERIOD From the beginning of September to early October
YPOXXAMHOCTb 70-75 u/ra

YIELD IN KG OF GRAPES

PER HA. 70-75 c/ha

CPEOHUN BO3PACT 103 12 ner

AVARAGE AGE OF VINS 12 years

METO/, NMEPBUYHOMN
OEPMEHTALNN

PRIMARY FERMENTATION

bpoxeHue cycna Ha Mmesre, nMpoBefeHMe CreLUanbHbIX METOAUK
nepemeLIMBaHus U aenectaxei Aas HauyuLein SKCTPaKLUM Kpacsaimx
M apomaTM4ecKmx BellecTB M3 KOXMUbl BuHorpapa. [lposepenue
A610UHO-MONOUHOTO GpoXKeHUs mnocsie OKOHYaHUsi CMUPTOBOTO
GpoxeHus.

Fermentation of the pulp on the mash, carrying out special mixing
techniques and depletion for the best extraction of coloring and aromatic
substances from the grape skin. Conducting of malolactic fermentation
after the end of alcohol fermentation.

METO[, BTOPUYHOW
GOEPMEHTALNA

SECONDARY FERMENTATION

ByTbinouHas wamnaHusaumus ¢ BblAEPXKKOW Ha ocaake He meHee 9
mecsues. Ycnosua 14°C.

Bottle fermentation onlease for at least 9 month. Conditions 14°C.

BbIJEP)KKA
AGING

He meHee 9 mecsueB nocne okoH4YaHUs 6PO)K€HVI$|

Not less than 9 month after the end of fermentation

AHAJTIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJIEP)XAHNE CAXAPA 15-25 r/pm3
RESIDUAL SUGAR 15-25 g/dm3
KMCJIOTHOCTb 5,0-8,0 r/pm3
TOTAL ACIDITY 5,0-8,0 g/dm3

KAJTOPUMHOCTb
CALORICITY

86,5 kkan (358 k[1x)
86,5 keal (358 KJ)

OPIAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOro g0 TEMHO-KPaCHOTO € pyOUHOBBIM OTTEHKOM

COLOUR From red to dark red with a ruby tint

APOMAT ByKeT cnoxHbIit ¢ ToHamu cnesbix GPyKTOB, LIOKONAAHBIMU U
C/IMBOYHBIMU OTTEHKaMU

BOUQUET Complex with tones of ripe fruit, chocolate and cream tints

BKYC HacblleHHbIi, U3bICKaHHBII C JOJITMM Pa3BMBAIOLLMMCS NOCeBKycuem
M NPUSATHOW TEPNKOCTbIO

TASTE Taste is rich, refined with a long developing aftertaste and pleasant
astringency

TEMMEPATYPATIOOAYM  10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccus, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru
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