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Poccuiickoe BUHO € 3alMLLEHHBIM HAMMEHOBAHMEM MECTa NPOUCXOXAEHUS
«tOxHbIN Beper TamaHn» BbigepxxaHHoe nonycyxoe benoe «PKALIMTETN.
LLIATO TAMAHDb PE3EPB» / Russian aged wine with the protected designation
of origin "South Coast of Taman" semi-dry white "RKATSITELI. CHATEAU
TAMAGNE RESERVE"

OIMNMMCAHUE BUHA /WINE DESCRIPTION:

B BuHax «lllato TamaHb Pe3ep» BonyiowiaoTess MHOTOIETHUIA OMNbIT, MacTepcTBO U
TanaHt BuHopenos «KybaHb-BuHo». [ns npoussoacTea ucnosibdyercs BUHOrpap,
BbIpALLEHHbIN Ha Ny4ylinMx yuacTkax TamaHckoro nonyoctpoa KpacHopapckoro
kpasi. Cepus BblAEp>KaHHbIX BUH OTMEY€Ha MHOTOYMC/IEHHbIMU BbICLUMMM Harpagamm
KaK POCCUIMCKUX, TaK 1 3apybexxHbIX KOHKYpCOoB. Bbiaepika B 6oukax HacbilaeT BUHO
KMCnopoaom, oborawaeTt ayouibHbIMK BeleCcTBamMu - TaHUHAMM, KOTOPble NpUaalT
apomaTty 671aropocTBo, a BKyCy - MSIFKy10 TEPMKOCTb.

BbigepixaHHoe, co3faHHoe B cotode ¢ OOUKOi U3 amepuKaHCcKoro u ¢ppaHLy3cKoro
ny6a BUHO, HacblLLaeTcst pasBUTbIM COPTOBLIM apomaTtom. LiBeT B Gokane npukosbiBa-
eT BHMMaHWe fnepenuBaMn OT CBET/I0-COJIOMEHHOIO C 3e/IleHOBATbIM OTTEHKOM [10
conomeHHoOro. Bkyc cBexuii, aKCTPaKTUBHbBINA, JOJITMIA U TAPMOHUYHBIA 3a CUET
ocTaTouHoro caxapa. Hambonee nopxonsuieit racTpoOHOMUYECKOM MNapoi K
«Pxauutenu. Lllato TamaHb Peseps» craHyT 6Gatopa rpy3svHCKOM KyXHW, jerkue
msicHble 6ntoa U3 GapaHuHbl U NepHaTON AuyM, Monoable u cnabo Bbigep)kaHHble

ChIpbl.

Many years of experience, skill and talent of the Kuban-Vino winemakers are
embodied in the wines Chateau Taman Reserve. For the production we use grapes
grown in the best areas of the Taman Peninsula of the Krasnodar Region A series of
aged wines has been awarded numerous top awards from both Russian and foreign
competitions. Aging in barrels saturates the wine with oxygen, enriches it with tannins
which give the aromanobility, and the taste - mild astringency.

Aged in American and French oak barrels for at least 12 months. The color in the glass
attracts attention with overflows from light straw with a greenish tint to straw. The
taste is fresh, extractive, long-lasting and harmonious due to the residual sugar. The
most suitable gastronomic pair for "Rkatsiteli. Chateau Taman Reserve "will be dishes
of Georgian cuisine, light meat dishes from lamb and game birds, young and lightly
matured cheeses.

LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>xumHbl 1 xeHWwmHbI 30+ ¢ ypoBHeM poxoa
MNMOTPEBUTENSA / BbllLIE CpefiHero, XopoLo obpasoBaHbl. YBneueHbl
PORTRAIT OF BUHOM U OT/IMYHO B Hem pasbupatotes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B MOWUCKE UAeaIbHbIX COUeTaHUI U

HeoXunaaHHbIx pewennit / Men and women 30+
with an income above the average, well educated.
Passionate about wine and well versed in it.

Open to the new, in search of perfect combinations
and unexpected solutions

MOTWUBbI A4J19 COBEPLUEHWSA YHUKanbHbI NPOAYKT A5 LeHuTenei,
MOKYMKW / BbIMYLLEHHbI OFPaHUYEHHbIM TUPAXXOM - 1€/10BO
MOTIVES FOR PURCHASE NpeseHT, NOAapOK, B IMYHYIO BUHOTEKY/KONNEKLMIO

/ A unique product for connoisseurs, released in
a limited edition - a business gift, present, in a
personal winery / collection

noBOAbl AN NMOTPEBJIEHUS/ [acTpoHOMUYECKNit Y)KUH B KpYTy cembM,
REASONS FOR CONSUMPTION nenosoit yxxun / Gastronomic dinner with family,
business dinner

LIEHOBOE MNMO3NLUMNOHUPOBAHWE/ Poccuiickne BbiaepxaHHble BUHA Knacca
PRICE POSITIONING "npemnym" / Russian aged wines of
"premium’ class
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Poccuiickoe BUHO € 3alLMLLeHHbIM HAMMEHOBaHWeM mecTa npouexoxaenns «HxHbin 6eper Tamann»
BblgepxkaHHoe noaycyxoe 6enoe «<PKALIVTEIN. LUATO TAMAHb PE3EPB»> / Russian aged wine with
the protected designation of origin "South Coast of Taman" semi-dry white "RKATSITELI. CHATEAU
TAMAGNE RESERVE"

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

¢

HocTtynHblit 06bem/Available volume:
0,75L; 1,564 kg

Pasmep / Size:
® 8,6 xh 30,6 cm

Bnoxenue B ropposiunk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eAuHULY NpoayKuuu/
Embedding in a corrugated box:
4630037253917

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

14630037253914
Kop, ATl: 405

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

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

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pkauutenu

VARIETAL Rkatsiteli

CIoCOb NOCAOKN MexaHuU3npoBaHHbI

METHOD OF PLANTATION  Mechanized

ClMOCOB BbIPALLIMBAHMSA  LLiTamboBas c BepTuKanbHbim popmupoBaHuem npupocTa
METHOD OF GROWING

CMNoCcoOb YBOPKKN MexaHn3npoBaHHbI
METHOD FOR HARVESTING Mechanized

NMEPUO[ CBOPA Bropasi nekapa ceHtsbps

HARVEST PERIOD Second decade of September

YPOXXANHOCTb 110-120 u/ra

YIELD IN KG OF GRAPES

PER HA. 110-120 cwt/ha

CPEJIHUN BO3PACT /103 23 ropa

AVARAGE AGE OF VINS 23 years

METOZ, MEPBUYHOM bpoxeHne B cTanu, 3aTem nepenuMBKa M Bbigepxka B Oouke u3
®EPMEHTALMM amepukaHckoro u ¢ppanuysckoro aybaHe meree 12 mecsiues

PRIMARY FERMENTATION  Fermentation in steel, then pouring and aging in American and French
oak barrels for atleast 122months

BbIEP)KKA Bbigepixka B 6ouke u3 amepukanckoro u ppaHuysckoro yba He meree 12
MmecsiLeB
AGING Agedin American and French oak barrels for atleast 12 months

AHAJIMTUYECKNME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 12,0-14,0 % 0b6.
ALCOHOL 12,0-14,0 % Vol.
COJNEP)XAHNE CAXAPA 8-18r/nm3
RESIDUAL SUGAR 8-18 g/dm3
KNC/TIOTHOCTb 6,0+1,0 r/am3
TOTAL ACIDITY 6,010 g/dm3
KAJTOPUMHOCTb 88,0 kkan
CALORICITY 88,0 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT CBETN0-COIOMEHHOTO C 3€/IeHOBATbIM OTTEHKOM [10 COJTOMEHHOTO

COLOUR From light straw with a greenish tint to straw

APOMAT TUNNUHBIN € paCTUTENLHO-TPABSIHUCTLIMU OTTEHKAMU B COYETaHUM C
TOHKMMM JpEBECHBIMM HOTaMM

BOUQUET Typical with herbaceous tones combined with subtle woody notes

BKYC [pusaTHO CcBeXWIA, 3KCTPAKTUBHbINI, 4ONTUI U FTAPMOHUYHbIN 32 CHET
ocTaTo4HOro caxapa

TASTE Pleasantly fresh, extractive, long lasting and harmonious due to residual
sugar

TEMIMEPATYPA TTOOAYN 10-12°C
SERVING TEMPERATURE 10-12°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
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



