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+ WATO TAMAHDb -

Poccuiickoe BUHO € 3alMLLEeHHbIM HAUMEHOBAHMEM MeCTa MPOUCXOXKAEHUS
«tOxHbIi Beper TamaHu» KonnekumoHHoe cyxoe b6enoe «Lllapaone. LLlato
Tamanb Pe3zeps»

Russian vintage dry white wine ‘Chardonnay. Chateau Tamagne Reserve’
with Protected Designation of Origin ‘Southern Coast of Taman’

OMNMNCAHUNE BMNHA / WINE DESCRIPTION:

KonnekunoHHble BbigepxkaHHble BuHa - BepwuHa Openpa Chateau Tamagne. B Hux
BOM/IOTM/INCL  MHOTOJIETHUI ONbIT, MacTepcTBO W TanaHT BuUHoAenoB «KybaHb-BuHo».
OcobeHHOCTb KONIEKL MU B LONOTHUTEIbHOM CO3PeBaHNM BUH B By Tbiiikax He meHee TPEX net
B KOHTPONUPYeMbIX ycnoBusx, bnarogaps uemy kaxbiit obpasel, npuobperaeT makcMmanbHO
CIOXHYI0 CTPYKTYpY, Pa3sBuBas apomaTuueckme XapakTepucTUKM U J0CTUras BepLUMHbI BKyca.

Poccuitckoe BuHO ¢ 3HMI «tOxHbIit 6eper TamaHn» konnekunoHHoe cyxoe 6enoe «Lllappone.
Lllato Tamaub Peseps» ypoxas 2020 roga co3gaHO M3 OJHOMMEHHOro copTa BMHOrpaja.
Mocne GepexHoro npeccoBaHusi M oOcBeTieHus cycna metogom dnotauun OGpoxeHue
NpoOXoauno B cTasibHbIX pe3epByapax npu Temneparype 16-18 °C. 3atem BuHo o6paxmsano u
BbIJEPXMUBANOCH B TeueHne 36 mecsiLeB B HOBbIX Houkax 3 (GpaHLy3CKOro n amepukaHckoro
ny6a co cpepHum obxurom nitoc npu Temneparype 14-16 °C. Ha npoTtsixeHun Bcero nepuoga
BbIIEPXXKM BUHOMATEpuasl Haxoauncs Mo NOCTOSIHHBIM KOHTposiem BuHojenos. [locne
PO3/11Ba BUHO NPOAOIIKMIIO CBOE co3peBaHue B OyTbifkax ewé B TeueHne Tpéx net, nobasnss
JIONONIHUTENbHYIO CTIOKHOCTL APOMATUHECKOMY MPOQUII0 U FAPMOHUYHOCTb BKYCY.

B 6okane «LllappoHe. LLlato TamaHb Peseps» packpbiBaeTcsi OTTEHKAMU OT COJIOMEHHOIO C
3eJIeHOBaTbIM OTJIMBOM [10 30J10TUCTOTO. B cioxxHOMm, pasBuTom apomare 3pesnbie ppyKToBblE
HOTbl FAPMOHUYHO coueTaloTesi ¢ 61aropogHbIMM ApeBecHbIMM HioaHcamu. Bkyc nonwbiii,
MSITKUH, C MMKAHTHO 6apXaTUCTO TEPIKOCTbIO U YMEPEHHOM KUCTIOTHOCTbIO. MHOrOrpaHHbii
XapakTep BUHa NpeKpacHo AononHuT 6atoga us 6enoro msca u NTuLb, pbiby, MOpenpoayKTbi 1
BbllepXaHHble cbipbl. Pekomenayemas Temnepatypa nogauu 13-15 °C.

Vintage aged wines are the pinnacle of the Chateau Tamagne brand. They embody the many
years of experience, craftsmanship, and talent of the Kuban-Vino winemakers. A distinctive
feature of the collection is the additional maturation of the wines in bottles for no less than
three years under controlled conditions, whereby each sample acquires a maximally complex
structure, developing its aromatic characteristics and reaching the peak of taste.

Russian vintage dry white wine ‘Chardonnay. Chateau Tamagne Reserve’ with PDO ‘Southern
Coast of Taman’ (from the 2020 harvest) is crafted from the eponymous grape variety. After
gentle pressing and fining of the must by flotation, fermentation took place in steel tanks at 16-
18°C. The wine then completed fermentation and was aged for 36 months in new French and
American oak barrels with medium+ toast at 14-16°C. Throughout the entire ageing period, the
wine material was under the constant supervision of the winemakers. After bottling, the wine
continued its maturation in bottles for a further three years, adding additional complexity to
the aromatic profile and harmony to the taste.

In the glass, ‘Chardonnay. Chateau Tamagne Reserve’ reveals hues ranging from straw with
greenish hints to golden. In the complex, developed bouquet, ripe fruity notes harmoniously
combine with noble woody nuances. The taste is full and soft, with a piquant velvety astringency
and moderate acidity. The multifaceted character of the wine perfectly complements white
meat and poultry, fish, seafood, and aged cheeses. The recommended serving temperature is
13-15°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO MyskunHbl 1o xeHwHb 30-55 net, poxon cpegHuii
MOTPEBUTENA 1 Bbilwe cpegHero. Oco3HaHHbIe LeHUTeNn BUHa:
PORTRAIT OF POTENTIAL pasbupaioTes B Teppyapax, copTax U BblLEPXKe,
CONSUMER cnepsT 3a POCCUNCKUMU BUHOENbHAMM.

MpeanounTaloT CNoXHbIE BblAepPXKaHHbIe BUHA,
LeHaT rybuHy u nctopuio B 6okane. Obpasosanbl,
cnepsT 3a TpeHpamu, 3a6oTATCs 0 KaueCcTBe KU3HU,
a He 0 nokasHom cTtaTyce / Men and women aged
30-55, with middle to above-average income.
Conscious wine connoisseurs: knowledgeable
about terroirs, varieties, and ageing, and keeping
an eye on Russian wineries. They prefer complex
and aged wines and value depth and history in the
glass. They are educated, follow trends, and care
about quality of life rather than ostentatious status

MOTWMBbI 14 TopxecTBO 1 0coObINt NoBOA. [10CTOMHBIN NOgapoK

COBEPLLUEHWY MOKYTKW [AN19 TeX, KTo noHumaeT. lHBecTULMsS B INYHYI0

MOTIVES FOR PURCHASE BUHHYIO KOJUTEKLMIO — By TbIIKA C NOTEHLMANOM
Bbigepxku / A celebration and a special occasion.
A worthy gift for those who understand. An
investment in a personal wine collection: a bottle
with ageing potential

NnoBOdbl 4714 [acTpoHOMMUUECKMNIT Y)KMH € NPOJYMaHHbIM
MOTPEBJIEHNSA meHto. Ocobblit ciyuait: obunen, roqoBLIMHA,
REASONS FOR Ba)KHan caesika. 3akpbiTas gerycraums B Kpyry
CONSUMPTION ueHuTenein. MomeHT, Korga xo4eTcs OTKpbITb YTO-TO

3HAYMMOE U Pa3EeNIUTh 3TO C TEMU, KTO OLLeHNT / A
gastronomic dinner with a thoughtfully composed
menu. A special occasion: a landmark birthday, an
anniversary, an important deal. A closed tasting
among connoisseurs. A moment when one wants to
open something significant and share it with those
who will appreciate it

LLIEHOBOE Poccwuiickue BuHa knacca «cynep-npemmym» /
MNO3NMUMOHNPOBAHUE Russian super-premium wines
PRICE POSITIONING
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Poccuiickoe BUHO € 3alMLeHHbIM HaMMeHOBaHMeM mecTa npoucxoxaerus «KOxHbliii 6eper
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Russian vintage dry white wine ‘Chardonnay. Chateau Tamagne Reserve’ with Protected
Designation of Origin ‘Southern Coast of Taman’

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Tempiokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaoxe
VARIENTAL Chardonnay
CMNOCOb NOCAKM MexaHNU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LlInanepa meTananueckas oLMHKOBaHHas ¢ 3-Ms ipycamu NPOBONOKM €
BEpTUKaNbHbIM GOPMUPOBAHUEM NPUPOCTA; METANINYECKAS C OfLHUM SPYCOM
nposonoku popmuposka A3OC

Galvanised metal trellis with 3 wire tiers for vertical shoot positioning; metal trellis
with a single wire tier, AZOS formation

CMNoCcob YBOPKN MexaHnU3npoBaHHbI
METHOD FOR HARVESTING Mechanised
MEPVO[ CBOPA CeHTsibpb
HARVEST PERIOD September
YPOXAMHOCTb 121,07 u/ra

YIELD OF GRAPES 121,07 dt/ha
CPEJHUI BO3PACT /103 5 net

AVERAGE AGE OF VINS 5 years

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

Pasmep b6yTbinku / Bottle size:
08,6 cm/h306cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644523972

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14680644523979

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 10

OCOBEHHOCTH
MPON3BOOCTBA

PRODUCTION FEATURES

Cbop BuHOrpapaocyuiectsasercs Ha caxapax He meHee 20,0 r/100cm? MepepaboTtky n
npeccoBaHue BUHOTPpaja npoBoAAT B MArkom pexume. OcBeTneHne cycna NnpoBoanTes
€ NOMOLLbI0 TeXHOoornYeckoro cnocoba - pnotauus. 3atem nposoanTes 6poxeHne B
eMKOCTSIX U3 HepikaBelolueit ctanv npu Temnepatype 16-18 rpagycos go caxapa 60 r/
M noce yero B AepeBsiHHOM Tape NpoBoaaT fobpaxusanue no caxapa 4 r/gm’.

The grapes are harvested at a sugar content of at least 20.0 g/100 cm® Grape processing
and pressing are carried out using a gentle cycle. The must is fined using flotation.
Fermentation is then carried out in stainless steel tanks at 16-18°C until the sugar
content reaches 60 g/dm?, after which fermentation is completed in wooden containers
until the sugar content reaches 4 g/dm®.

BbIAEPXKA
AGING

3aknagka BuHOMAaTepuana Ha BbIAEPXKYy Mpou3BOAWUTCS B HOBYl 6ouky w3
Amepukarckoro u @panuysckoro gyba obxura meguym+, cpokom Ha 36 mecsiues.
yXOJJ, W KOHTPOJIb 3a BMHOMaTEpUasOM MPOUCXOAUT Ha BCEM 3Tarne BblAEPXKU
npu Temnepartype ot 14 -16 °C. [lo ucTeueHuio cpoka BbIAEPXKKU BUHOMAaTepuan
cHumaloT 13 6ouku 1 aranusupyiot. lNocne posnuea, BUHO B DyTbinike oTnpasnsieTcs
Ha BbIAEPXKKY cpokom Ha 36 mecsues. [Mocne Bbiaepxkn OyTbinka opopmasiercs u
peanusyetcs.

The wine material is laid down for ageing in new American and French oak barrels
with medium+ toast for 36 months. Care and monitoring of the wine material occur
throughout the entire ageing period at 14-16°C. After the ageing is complete, the wine
material is removed from the barrels and égalised. After bottling, the wine is sent for
ageing for 36 months. After ageing, the bottle is finished and released for sale.

AHAJIMTUYECKUE MNMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHUME CAXAPA 4,0 r/pm?
RESIDUAL SUGAR 4,0 g/dm®
KNCNOTHOCTb 5-7 r/pm®
TOTAL ACIDITY 5-7 g/dm?®
KAJTOPUMHOCTb 70,0 kkan
CALORICITY 70,0 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKK / ORGANOLEPTIC FEATURES:

LBET OT CONOMEHHOTO C 3eN1eHOBaTbIM OTTEHKOM A0 30JI0TUCTOrO
COLOUR From straw with greenish hints to golden
APOMAT 3penble GpyKTOBbIE HOTbI, FAPMOHUYHO coyeTatolmecs ¢ 61aropoHbIM JepeBom
BOUQUET Ripe fruity notes harmoniously combined with noble woody nuances
BKYC MoNHbIA, MArKKUIA, C TMKAHTHOW GapXaTUCTON TEPMKOCTBIO U YMEPEHHOI
TASTE KMCNIOTHOCTbIO
Full and soft, with a piquant velvety astringency and moderate acidity
TEMMNEPATYPA MOJAYN 13-15°C
SERVING TEMPERATURE 13-15°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 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
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