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UrpucTtoe BUHO BbiaepxaHHoe akeTpa bptoT 6enoe «LLIATO TAMAHb PE3EPB»
Sparkling wine aged dry white extra brut <CHATEAU TAMAGNE RESERVE»

OINMNCAHUE BUHA /WINE DESCRIPTION:

Kaxjoe BUHO NMMUTUPOBAHHOI cepun BbiaepkaHHbIX BUH «lllaTo TamaHub Pesepp»
BOM/IOLLAET MHOTOJIETHUIA OMbIT, MACTEPCTBO M TanaHT BUHoAeNoB «KybaHb-Buro». [ns
CO3JaHUS1 UCMNOJIb3yeTCcsi OTOOPHBIN BUHOTPaj, BbIPALLEHHbIA Ha Jy4LMX yuvacTkax
Tamanckoro nonyoctposa KpacHogapckoro kpas. B npouecce usrotosnenus npumens-
eTcsi 0bopyoBaHMe HOBOTO MOKOJIEHWS U MHHOBALIMOHHbIE METOAbI TPOM3BOACTBA.
YHuKasibHOe Urpuctoe BUHO 3keTpa 6ptoT «lllaTto TamaHb Peseps» ypoxas 2014 ropa
npoussegeHo u3 BuHorpapa Lappone (40%) n Pucaunr Peitnckuiin (60%) no knaccuuec-
KOVi cxeme co3paHus 6enbix BUH: TEXHONOrMyeckas 3peiocTb BUHOIpaaa, cobpaHHoro B
ONTUMAasbHbIE CPOKM, MO3BOJINIIO COXPAHUTL CBEXECTb M COPTOBbIE apOMaTbl B FOTOBOM
BuHe. OTOOp cycna B MOMEHT 3arpysku rpecca obecreunsio oTCYTCTBUE 3eNEHBIX
TaHUHOB, BepexxHoe OCBeT/IeHne COXPaHUIO NMOBEPXHOCTHO-aKTUBHbIE BellecTBa AJist
CcTabuNbHOM UTPbI N KPACKUBOW XXEMUY)XKXHO NeHbl, a BTOPUUHOe bpokeHne, npoBeaéHHOE
B ByTblIke Npu Temnepartype He Bbilwe 16 °C, 1 BblAEpXKKA HA APOXOKAX B TeueHue 7 e,
3aKpenuiau v NPpUYMHOXMUIN KAYeCTBO BUHA.

YBepeHbl, 3TO BUHO OyaeT No AOCTOMHCTBY OLleHeHO 3HaTokamu. LlBeT B Gokane
npuBfeKaeT BHUMaHUe nepesnBamu oT CBET/I0-COJIOMEHHbIX OTTE@HKOB 0 3eJIeHOBaTbIX
1 30/10TUCTBIX. MI3bICKaHHBI BKYC NOopa)aeT CBeXeCTblo U MATKOCTbI0, NErkoi Tepnkoc-
TblO C MPSIHIMU HOTKAMM M J0TMM nocneBkycuem. Hanbonee usbickaHHbIii BapuaHT

COMpPOBOXAEHUA - UKpaA N MOPCKUE aeiuKaTechl.

Each wine of the limited series of aged wines "Chateau Tamagne Reserve" embodies many
years of experience, skill and talent of "Kuban-Vino" winemakers. For creation of wine, we
use selected grapes grown on the best areas of the Taman Peninsula of the Krasnodar
Territory. In the production process, new generation equipment and innovative
production methods are used.

The unique sparkling wine extra brut "Chateau Tamagne Reserve" of the 2014 harvest
made from Chardonnay (40%) and Riesling Rhine (60%) grapes according to the classical
scheme for creating white wines. The technological maturity of the grapes harvested at
the perfect time allowed preserving the freshness and varietal aromas in the finished
wine. The selection of the must at the time of loading the press ensured the absence of
green tannins, careful clarification preserved surfactants for a stable play and beautiful
pearly foam, the secondary fermentation, carried out in a bottle at a temperature not
exceeding 16 ° C, and aging on yeast for 7 years, consolidated and increased the quality of
wine.

We are sure that connoisseurs will appreciate this wine. The color in the glass attracts
attention with overflows from light straw to greenish and golden hues. Exquisite taste
strikes with freshness and softness, light astringency with spicy notes and a long
aftertaste. The most sophisticated accompaniment is caviar and sea delicacies.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>uuHbl 1 xeHwmHbl 30-55 neT, umerowne
MNOTPEBUTENSA / [l0CTaTOK CPeHUI 1 Bbllle cpeaHero /
PORTRAIT OF Men and women 30-55 years old with income
POTENTIAL CONSUMER average and above

MOTWBbI 1719 COBEPLUEHWNA Knaccuueckoe BblgepxxaHHoe urpucroe
MOKYIMNKW / nns ocobbix cnyuaes / Classic aged sparkling
MOTIVES FOR PURCHASE for special occasions

noBOAbl A1 MOTPEBJIEHUNSA/ B nopapok, TopxectBo / As a gift, a celebration

REASONS FOR CONSUMPTION

LIEHOBOE MO3NLIMOHNPOBAHUE/ Poccuiickoe urpuctoe BuHo knacea "premium’ /
PRICE POSITIONING Russian sparkling wine of "premium"” class
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Urpuctoe BuHO BbigepxaHHoe akeTpa opiot 6enoe «LLIATO TAMAHb PE3EPB»
Sparkling wine aged dry white extra brut <CHATEAU TAMAGNE RESERVE»

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHopapckuii kpait, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlappoHe, Pucaunur PeitHckuit

VARIETAL Chardonnay, Riesling

CIMOCOb NOCAOKHU PyuHoi1, mexaHu3npoBaHHbIi

METHOD OF PLANTATION  Manual, mechanized

CrOCOB BbIPALLIMBAHWS  HaBbicokomkoppone AB0C
METHOD OF GROWING

CIoCcoOb YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHnsnpoBaHHbIi

HocTtynHblit 06bem/Available volume:
75L; 1,517 kg

Pasmep / Size:
?89xh319cm

BnoxeHnue B ropposiymuk/ Embedding
in a corrugated box:

4
LLITpux Ko, Ha eguHULy npoayKuun/
Embedding in a corrugated box:
4630037253887

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

14630037253884

Kop, ATl: 440

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

75

KonuuectBo ynakosok B cnoe /
Number of packages in the layer:
15

MEPNO[ CBOPA LllappoHe - nepBasi Agekajga ceHTsbps, Pucauur PeiHckuit - BTOpas
fekajaceHTabps

HARVEST PERIOD Chardonnay - first decade of September, Riesling - second decade of
September

YPOXXAMHOCTb LllapaoHe - 80-90 u/ra, Pucnuur PeitHekuit - 80-90 u/ra

YIELD IN KG OF GRAPES Chardonnay - 80-90 cwt/ha, Riesling - 80-90 cwt/ha

PER HA.

CPEJHMIN BO3PACT JIO3  LlappaoHe - 13, Pucaunr Peiinckuii - 14, Muno Benviii - 14-15 net

AVARAGE AGE OF VINS Chardonnay - 13, Riesling - 14, Pinot Blanc-14-15 years

MNMepepaboTka BMHOrpaja ocyuiecTBiasieTcs B PeAyKTUBHOM pexume ¢
npumeHennem SO2. [NpeccoBaHune BUHOTpaja NpoBOAUTCSA B MATKOM pexume.
[ns 6poxeHus otbupaetcs o 45% cycna. Cycno otnpasnsietcs Ha ¢pioTauuio
¢ asoTom, 3aTem cynbputupyetes. DepmeHTaums NPOBOJUTCS B HEpXKaBelo-
wux pesepByapaxnpu tot+16 go +18°C B Teuenue 14 gHeii

METO/[], MEPBUYHOMN
DEPMEHTALMN
PRIMARY FERMENTATION

BuHnomaTtepuan ctabunusmpyetcs k 6enkoBbIM M KpUCTaNIMUECKUMM
nomyTHeHusM. [OTOBUTCS TUPaXKHAsi CMeCh U NPOU3BOAUTCS PO3/UB B Oy ThINKY.
BropuuHoe 6poxenune npoBogutes B 6yTbiike npu t ot +14 go +16 °C B Teuexune
30-40 gHent.

METO[, BTOPUYHOM
GOEPMEHTALINA
PRIMARY FERMENTATION

Bblﬂ,EP)KKA Bbl,u.ep»u(a Ha ApOXOKeBOM ocajKe B TeHeHUn 7net

AGING

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COJEP)XAHUE CAXAPA MeHee 6,0 r/pm3
RESIDUAL SUGAR Less then 6,0 g/dm3
KNC/IOTHOCTb 5-8 r/pm3

TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 779 kxan
CALORICITY 77,9 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET CBeTN10-CONOMEHHbII C OTTEHKaMM OT 3€/IEHOBaTbIX [0 30JI0TUCTbIX

COLOUR Light straw with shades ranging from greenish to golden

APOMAT Pa3BuTbIii, TOHKMI

BOUQUET Developed, thin

BKYC M3blcKaHHbI BKyC MopaXkaeT CBOE MSTKOCTbIO U CBEXECTbIO, IErKom
NPsIHOI TEPNKOCTBIO U A0/ITMM Pa3BUBAIOLLMMCS MOCTEBKYCUEM

TASTE Exquisite taste impresses with its softness and freshness, light spicy

astringency and a long developing aftertaste

TEMIEPATYPA NMOOAYN 6-8°C
SERVING TEMPERATURE 6-8°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



