O

Chateau
TAMAGNE

WATO TAMAHD

Poccuiickoe BUHO € 3alUMLLEHHBIM HAMMEHOBAHMEM MeCTa
npoucxoxpenus «tOxHbi 6eper Tamanu» BbigepxaHHoe cyxoe benoe
«PUCJIMHTI. LUATO TAMAHb PE3EPB»

Russian wine with a protected designation of origin «South Coast of
Taman» aged dry white «<RIESLING. CHATEAU TAMAGNE RESERVE»

OINMNCAHUE BUHA/ WINE DESCRIPTION:

Konnekuus Bun «lllato TamaHb Peseps» B IMMUTUPOBaHHOM [iM3aiiHe C cepoii 3TUKETKOM ~ 3To
pesynbTaT MHOroneTHeit paboTbl BUHOAENOB ¢ GOUKOIl, B X0o/e KoTopoi Gbina onpobosaHa
Bbilep)xKa BUH B OouKkax pasHOro TMNa peBeCUHbI M PasHbIX MeCT Npoucxoxaerus. B kaxaom
BMHE 3TON KONNEKLUUU BOMIOTUINCL MHOTOJIETHMI OMbIT, MAaCTEPCTBO U TanaHT BUHOAENIOB
«KybaHb-BuHo». [1ns npousBoscTBa NCMob3yeTcsi BUHOTPa, BbIPalleHHbI U cOOpaHHbIi Ha
nNyudwnx yuactkax TamaHckoro nonyoctposa KpacHopapckoro kpas. Camu BUHa BbiMyLeHbl
OrpaHUYEeHHbIMU TUPaXaMU.

Poccuiickoe BuHo ¢ 3HMIT «HOxHbiit 6eper Tamann» BbiaepxaHHoe cyxoe Genoe «PucauHr.
Lllato TamaHb Peseps» ypoxas 2020 rona npousBeaeHo U3 0JHOMMEHHOTO cOpTa BUHOTPaja,
BO3pPACT /103 BUHOIPaAHUKOB 18 nieT. «PUCAUHI» - O[IUH U3 cambiX MHOTOTrPaHHbIX COPTOB, OH
c/oBHO nakmycoBasi Gymara n11060ro BMHOAENBLUYECKOTO XO3ANCTBA, MaKCUMAa/bHO SPKO
packpbiBaeT ocobeHHOCTM Teppyapa, a NOTOMY NojlydaeTcs pasnnuuTh Ha BKyc obpasubl u3
PasHbIX YroJIkoB Mupa.

Insa cozpanuns numutuposanHoro «Pucnuura. lllato Tamanb Peseps» 2020 BuHo nopgeprinoch
6poxeHunio B KoHTaKTe ¢ ybom 1 nocneayiouiein Boigepikke B ctanm n 6ouke U3 kaBKasckoro
ny6a Ha npoTshkennn 17 mecsiueB. PucaunHr, BoipaueHHbiit Ha TamaHcknx Teppyapax, Hagensiet
BMHO KPACUBbIM COJTOMEHHbIM LIBETOM C Ma/1€BO-30JI0TUCTbIM OTTEeHKOM. B apomaTe npeobnapa-
10T COPTOBbIE HOTbI HAa (POHE MUHEPAaIbHBIX OTTEKOB, FAPMOHNYHO coueTarmxes ¢ bnaropos-
HbIM JepeBom. Bkyc ocexaeT 6Goapsiieit KMCAOTHOCTbIO, MOAYEPKMBAs apomaTuueckue
cBoiCTBa BblAepxaHHoro BuHa. «Pucnunr. LLlato Tamanb Peseps» npekpacHo coueTtaeTcs ¢
pbIGHBLIMM Bll0AaMK Mo, coycamu, pakoobpasHbIMKU M MOPENpPOAYKTaMK.

Pekomenayemas Temnepatypanogaumn 12-14°C.

The collection of wines "Chateau Tamagne Reserve" in a limited design with a gray label is the
result of many years of work of winemakers with a barrel, during which aging of wines in barrels of
different types of wood and different places of origin was tested. Each wine of this collection
embodied many years of experience, skill and talent of Kuban-Vino winemakers. For production
f we use grapes grown and harvested in the best areas of the Taman Peninsula of the Krasnodar
Chéteau by Territory. The winesreleased in alimited editions.
TAMAGNE o Russian wine with PdO "South coast of Taman" aged dry white "Riesling. Chateau Tamagne
A Reserve" 2020 made from the Riesling grape variety the age of the vines is 18 years. Riesling is one
of the most versatile varieties, it is like a litmus paper of any winery, it reveals the features of the
terroir as clearly as possible, and therefore it turns out to taste samples from different parts of the
world.

Edition Limitée

To create a limited Riesling. Chateau Tamagne Reserve 2020 wine was fermented in contact with

oak and then aged in steel and Caucasian oak barrels for 17 months. Riesling, grown on the Taman

terroirs, gives the wine a beautiful straw color with a pale golden hue. The aroma dominated by

varietal notes against the background of mineral effusions, harmoniously combined with a noble
tree. The taste is refreshing with invigorating acidity, emphasizing the aromatic properties of
Pucaunr 2020 aged wine. 'Riesling. Chateau Tamagne Reserve' goes well with fish dishes with sauces,
crustaceans and seafood. Therecommended serving temperatureis 12-14°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO My>UunHbI U XKeHWMHbI 30+ ¢ ypoBHEM [0X0/a Bbille

NOTPEEUTENS/ cpepHero, xopomog6pa303aug. YBneueHbl BUHOM 1
OT/INYHO B HEM pa3dupatTca. UTKpbITbl HOBOMY, B

Eg?_;ﬁ?_:;LOCFONSUMER noucke ngeanbHbIX coyeTaHuii u HEeOXXNaaHHbIX peLUeHMI}'i

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

MOTUBbI AJ159 COBEPLLUEHWA YHUKaNbHBIA NPOAYKT ANst LEHUTENE, BbINYLLEHHbIN
MOKYIMKW/ OrpaHNYEHHbIM TUPXKOM - A€/I0BOI NPE3eHT, N0JapoK,
MOTIVES FOR PURCHASE B JIMUHYI0 BUHOTeKY / koninekuuio / A unique product for

connoisseurs, released in a limited edition - a business gift,
present, in a personal winery / collection

NOBOObl 419 MOTPEBJIEHUS/ [acTPOHOMUUECKMIT YXKMH B KPYTY CEMbH, 1e10BO# YXKUH /
REASONS FOR CONSUMPTION Gastronomic dinner with family, business dinner

LLEHOBOE MNMO3NUMNOHUPOBAHWE/ Poccuiickune BbiepxanHble BUHa knacca "npemuym” /
PRICE POSITIONING Russian aged wines of "premium” class




(\’E Poccuiickoe BUHO ¢ 3awmieHHbIM HAaMMEHOBaHUeM mecTa rnpoucxoxaeHust <FOxHbii
Geper TamaHu» BbigepkaHHoe cyxoe benoe «PUCJ/IVNHI. LUATO TAMAHb PE3EPB»
Russian wine with a protected designation of origin «South Coast of Taman» aged dry

A
Chateau white «RIESLING. CHATEAU TAMAGNE RESERVE»
l AMAGNE TEXHUYECKAA MHOOPMAL NS / TECHNICAL INFORMATION:

CWATO TAMARE MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Tempiokckuit paiton
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pucnunr Peitnekuin
VARIETAL Riesling Rhine
CMoOCOB NMNOCAOKHA MexaHu3upoBaHHblii, Nog rmapobyp

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHMS B HeykpbiBHOI 30He Ha BbicOKOM WiTambe
METHOD OF GROWING

CrMNoCcoOb YBOPKU MexaHusnpoBaHHbIii
METHOD FOR HARVESTING Mechanized

MEPNO/ CBOPA Bropas nekapa centsabps
HARVEST PERIOD Second decade of September
YPOXXAMHOCTD, u/ra 95,5

YIELD IN KG OF GRAPES

PER HA, cwt/ha 95,5

CPEOHWIN BO3PACT J103, ner 18
AVARAGE AGE OF VINS, years 18

< MeToa nepsuuHoit depmentaumm: cbop BMHOrpaga ocyuwectBasercs Ha caxapax 21-23%,

METOL, MEPBUYHOM N p ep P P Y P 4
peccoBaHue BUHOTpaaa rnpoxoauT B MATKOM peXXume, OCBET/IEHNE Cyc/la C NOMOLLbIO TEXHOJIOrU4ec:

G)EPMEHTALU/II/I Koro cnocoba - ¢pnorauus. 3atem NpoBoAUTCs GPOXKEHME C NPUMEHEHNEM aNbTepHaTUBHOTO 1y6a B

eMKOCTSIX U3 HepikaBelowei cTanu npu Temneparype 16-18 °C. [Nocne 6poxkeHus, Cbem ¢ poXOKeBOro
ocajika M nocne/yioleii BblaepKoi B cTaim u Gouke.

PRIMARY FERMENTATION Primary fermentation method: grapes are harvested on sugars of 21-23%, than pressed in a soft mode,
the must is clarified using a technological method - flotation. Then fermentation is carried out using
alternative oak in stainless steel tanks at a temperature of 16-18 ° C. After fermentation, eat from the
yeast sediment and subsequent agingin steel and barrel.

BbIEPXKA BpoxeHue B KOHTakTe ¢ anbTepHaTMBHbIM Ayb6om W nocnepyiouieit
BbIBEPXKKOM B cTanu u bouke n3 kaBkasckoro yba 17 mecsiues

AGING Fermentation in contact with alternative oak followed by aging in steel
and Caucasian oak barrels for 17 months

AHATIMTUYECKUE NMOKA3ATEJTIN / ANALYTICAL FEATURES:

CrupPT 10,5 - 12,5 % 06.
ALCOHOL 10,5 - 12,5 % Vol.
COJEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR not more than 4g/|
KMCJTOTHOCTb 5-7r/n

5-7 g/l

TOTAL ACIDITY
HocTtynHbiit 06bem/Available volume:
0,75L /1,308 kg KANOPUMNHOCTb 74 kkan
Pasmep GyToinku/Bottle size:
D77cm/h330cm

CALORICITY 74 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

Bnosxenue B ropposiuumnk/ Embedding

ina Corrugated box: LIBET CBeTN10-COJIOMEHHBII C ManeB0-30/I0TUCTbIM OTTEHKOM
6 COLOUR Light straw with a pale golden hue
APOMAT CoueTaHue cOpTOBOro apomaTa 1 ApeBeCHbIX HOT

LLiITpux koA Ha eauHuLLy npoaykumu/ Combination of varietal aroma and woody notes

Embedding in a corrugated box: BOUQUET

4630037255317 BKYC C BopapsiLeit )KMBOI KUCIOTHOCTbIO U COPTOBbIMM 0COBEHHOCTSIMM
TASTE With invigorating lively acidity and varietal characteristics

LLITpux Kop, Ha rpynmnoByto ynakoBKy/

Barcode for group packaging: TEMMEPATYPA NMOOAYN 12-14 °C

14630037255314 SERVING TEMPERATURE 12-14 °C

KonuuecTBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,

(eBpo) / Number of packages on a yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

pallet (Euro): e-mail: office@kuban-vino.ru

— 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Py Tel: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
Number of packages in the layer: e-mail: office@kuban-vino.ru

20 www.kuban-vino.ru www.chateautamagne.ru




