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«[MPEMBEP BJIAH. LUATO TAMAHb PE3EPB» 2013

BuHo reorpaduieckoro HaumeHoBaHUs1 KOJIEKLMOHHOE cyxoe Beroe.
Collection wine of geographical origin white dry "Premier Blanc.
Chateau Tamagne Reserve" 2013

OINMNCAHUE BUHA /WINEDESCRIPTION:

Cepus KONNEKUMOHHBIX BbiaepxXaHHbX BuH "LllaTo TamaHb" Peseps coctout us
YHUKaNbHbIX BWH, KOTOpble Moc/e BblAepXKM B Ooukax M posnuBa co3peBaioT B
OyTbiIKaX He MeHee Tpex NeT B crieuuanbHoil BUHOTeKe, rae rnopjepxusaercs
nocTtosHHasg TemnepaTypau KOHTPOAUpyemas BAaXHOCTb.

KonnekunoHHoe BbigepxaHHoe BuHo «[lpembep bnan. Lllato Tamaub Peseps»
M3roTaBiMBaeTcsi M3 OTOOPHOro BMHOTPaja, BbIPALLEHHOTO Ha BUHOTpPajHUKax
Tamanckoro nonyocrtposa. Coop ypoxas nposoautcs BpyuHyt. OHo npoBogut 12
MecsiLeB B 6ouKe M 10N0NHUTENBHO BbiAepXXuBaeTcs B Oy Tbinke He MeHee NsATU NeT.
BuHO umeeT npuBnekaTesibHbINi COJIOMEHHBIN LBET C IMMOHHBIM OTTeHKoM. )KuBoii un
APKKii BKYC oTpaxkaeT 3pesible ppyKTOBO-Me/l0Bble OTTEHKM B COUETAHUN C MUHEPasb-
HbIMU U BaHWSIbHBIMK HOTamu. CTporuii GykeT J,0NOHSET BUHO CBEXeCTblo, chbanaHcu-
POBaHHON KMCIOTHOCTbIO, TOHAMM BblAepXKn KU GapxaTucrocTblo. TemnepaTypa
nogaun12-14°C.

Chéteall 970 aneraHTHoe, 611aropoHOE BUHO CTAHET NPEKPACHBIM COMPOBOXAEHNEM BaLLErO

TAMAGNE Beuepal

RESERVE that, after aging in barriques, mature in bottles for at least three years in a special

A series of vintage aged “Chateau Tamagne Reserve” wines consists of unique wines

winery where a constanttemperature and controlled humidity are maintained.

Aged collection wine “Premier Blanc. Chateau Tamagne Reserve ’is made from
selected grapes grown in the vineyards of the Taman Peninsula. Harvesting is done
manually. It spends 12 months in a barrel and additionally aged in a bottle for at least
five years.

The wine has an attractive straw color with a lemon tint. Lively and vibrant taste
reflects ripe fruit and honey tones in combination with mineral and vanilla notes. A
strict bouquet complements the wine with freshness, balanced acidity, aging tones and

COLLECTION

PREMIER BLANC . o . .
2013 This elegant, noble wine will be the perfect accompaniment to your evening!

velvety. Serving temperatureis12-14°C.
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LIENNEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO My>kunHbl 1 XeHWwmnHbl 30-55 neT, umelouine
MNOTPEBUTENSA/ [0CTaTOK CpefiHuii U Bbille cpeHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income
MOTWBbI 151 COBEPLUEHNSA TopxecTBo, B Nogapok/

MNOKYIMKW/ Celebration, gift

MOTIVES FOR PURCHASE

noBOAbl 4119 MOTPEBJIEHNA/ FacTpoHoMuMYecKuit y)xuH, ocobblit cnyvai/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE MNMO3NLIMOHNPOBAHUME/ Poccuiickne Hanutku knacea "premium” /
PRICE POSITIONING Russian wine of “premium” class
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«MPEMbEP BJIAH.LLATO TAMAHb PE3EPB» 2013 Buno reorpaduueckoro
HaumeHoBaHUs KosnekumoHHoe cyxoe 6enoe / Collection wine of geographical origin
white dry "Premier Blanc. Chateau Tamagne Reserve" 2013

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Pucnunr, LLlapaoxe
Riesling, Chardonnay

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoi

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

BbicokowTamboBasi popmupoBka B HEyKpbIBHOM 30He

CrMNocob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

NMEPNO/ CEOPA AsrycT-CeHTs6pb
HARVEST PERIOD August-September
YPOXXAMHOCTb LlappoHe - 23 u/ra, Pucauur - 9 u/ra

YIELD IN KG OF GRAPES
PER HA.

Chardonnay - 23 cwt/ha, Riesling - 9 cwt/ha

LocTynHbiit 06bem/Available volume:
0,75L;1,346 kg

Pasmep 6yTbinku/Bottle size:

® 86 cm; h30,6 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4607062865408

LLITpux Kog, Ha rpynnoBylo ynakoBky/
Barcode for group packaging:

14607062865405

Kopa ATl: 403

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

50

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

10

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

7 ner

7 years

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

BposxeHune B cTanu npu KOHTponupyemoi Temnepartype He Bbiwe 18 °C.
Bbiaepikka Ha TOHKOM 1pOXOKeBOM ocajike 3 mecsiLa ¢ Nepuoauyeckum
B3My4MBaHUEM

BbIJOEP)XKA

AGING

Bbigepxka B amepukaHckom v ¢ppanuysckom aybe 12 mecsiues 100%
obbéma. Boigepikka B 6yTbuike 60 mecsinen

In a barriques of American and French oak 100% of the volume for 12
months. 60-month bottle aging

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 12,5 % 06.
ALCOHOL 12,5 % Vol.
COJIEPXXAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/nm3

TOTAL ACIDITY 5-7 g/dm3
KANOPUMHOCTb 74 kkan
CALORICITY 74 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET COIOMEHHBII C IMMOHHBIM OTTEHKOM

COLOUR Straw with a lemon tint

APOMAT 3penbix ppyKTOB C MEAOBLIMU OTTEHKAMMU B COYETAHUM C
MMHEpabHbIMU M BAHUIbHBIMU HOTAMM, O4€Hb XMBOW U SIPKUI

BOUQUET Ripe fruits with honey tones combined with mineral and vanilla notes,
very vibrant

BKYC Crporwii, pononusiet 6ykeT cBeXecTblo, chbanaHcUpoBaHHOM
KMCNIOTHOCTbIO, TOHAMM BbIAEPKKM U HapXaTUCTOCTbIO

TASTE Strict, complements the bouquet with freshness, balanced acidity, aging
tones and velvety

TEMIMEPATYPA NMOJAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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