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+ WATO TAMAHD

BuHo reorpadguueckoro HaumeHoBaHUs BblepxaHHOe

cyxoe 6enoe «"MPEMbEP BJIAH. LUATO TAMAHb PE3EPB» 2015
Wine of geographical origin aged white dry "Premier Blanc. Chateau
Tamagne Reserve" 2015

OlMNMMCAHNE BUHA /WINE DESCRIPTION:

JIMMUTUPOBaHHBIN TUPaX KOJINEKLMOHHOTO BWHA, BbIMYLWEHHOTO K OTKPbITUIO
nBwKeHus no Kpbimckomy mocTy.

B npoekTe yuactByloT 5 Beayuwumx BuHogeneH Kpoima u Kybanu, kaxaas us Kotopbix
BbiNycTUna no 19 Tbic. 6yT BUHA UTO CMMBOJIM3NUPYET NPOTSHKEHHOCTL MocTa 19 Km.
lMpeanpusaTus co3paloT TIMMUTUPOBAHHYIO CEPUIO U3 LIECTU pa3HbIX BUH ypoxas 2015
roga u4To COOTBETCTBYET rojly Havyana CTPOMTENbCTBA MOCTa 4Yepe3 KepuyeHCKUit
nposue. B npoekTe kpbimckuii 3aBopa, WwamnaHckux BuH "Hosbiit CBeT', 3aBop, "MaccaH-
apa" (xepec n 6enbiit myckar), "LLlato Tamanb" (besnoe BuHo), "Manaropus” (kpacHoe
BuHo) 1 "Cayk- [lepe" (kpacHoe BUHO).

HOna cospanua BunHa Lllato Tamaub 2015 npoekTta Kpbimckuii MmocT BuMHOAenamu
cneumnanbHo cobpaH yHuKanbHbI Kynax 3 coptoB BuHorpapga (Lapgone, Pucanur,
Mionnep Typray), BblpallleHHbIX Ha COOCTBEHHbIX BUHOTpagHuUKax BuHoenbHu Lllato
TamaHb. BpoxxeHue npoxoanno B KoHTakTe ¢ ny6om, Boigepxka B Ay6oBbix 6oukax 12
MecsiLeB, fanee BUHO Obl10 PasnnTo As aanbHeliwei Bbigepxku B OyTbinke 6onee 30

2 mecsiLeB.
KPBIMCKUHU HecmoTpsi Ha pMTeNbHY10 BbIAEPXKKY, BUHO JEMOHCTPUPYET MHOFOTPaHHbIA, CBEXMI
OCT apomar, COTKaHHbIN U3 HOT Genbix GppykTOB, Naiima u cneuni, Ha GpoHe BbIpaXKEHHOI

MMHEpaﬂbHOVI HNOMUHaHTbI. Buno UHTPUTyeT YUCTbIM U CBEXUM BKYCOM C 3/1eraHTHoOMN
TeKCTypOﬁ UTIMKAHTHOCTbIO BNMPOAO0/DKUTEIbHOM MOC/IEBKYCUN.

Limited edition of collection wine released to the opening of the traffic on the Crimean
Bridge. Five leading wineries from Crimea and Kuban produced 19 thousands bottles of
wine that symbolizes the length of the bridge - 19 km. The enterprises create a limited
series of six different wines vintage 2015, which corresponds to the year of construction
of the bridge across the Kerch Strait. The following wineries participated in the project:
Crimean factory of sparkling wines Noviy Svet, Massandra (sherry and white muscat),
Chateau Tamagne (white wine), Fanagoria (red wine) and Sauk-Dere (red wine).

To create the Chateau Tamagne wine for the project winemakers collected a unique
blend of 3 grape varieties (Chardonnay, Riesling, Muller Thurgau) grown in the
vineyards of the Chateau Tamagne winery. Fermentation took place in contact with oak,
TAMAGNE agingin oak barrels for 12 months then the wine was bottled for further aging in a bottle

S WATO TAMAHG * formore than 30 months.

MPEMbEP BJTAH

2015 intriguing with a clean and fresh taste with an elegant texture and piquancy in a long

Despite the long aging the wine shows a fresh aroma with notes of white fruit, lime and
spices, against the background of a pronounced mineral dominant. The wine is

aftertaste.
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LIEJTIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO MpeumyuectBeHHO MyXunHbl 30-50 neT,
MNOTPEBUTENSA/ MMmeloLL e A0CTaTOK CPefHUIM U Bbllle cpeaHero/
PORTRAIT OF Predominantly male 30-50 years with middle
POTENTIAL CONSUMER and above average income

MOTWUBbI AJ19 COBEPLUEHWA KauecTBeHHbI NpoAyKT No agekBaTHOM LeHe/
MOKYIMKW/ High-quality product at reasonable price
MOTIVES FOR PURCHASE

noBoOAbl A4J19 MOTPEBIEHNSA/ CemeitHbIN yXKuH/

REASONS FOR CONSUMPTION Family dinner

LIEHOBOE MO3NLUMNOHUPOBAHUME/ Poccuiickne BbiaepxaHHble BUHA
PRICE POSITIONING knacca "cynepnpemuym"/
Russian aged wines of "superpremium" class
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BuHo reorpaguueckoro HaumeHoBaHUs BblepxaHHOE
cyxoe 6enoe «[TIPEMbEP BJIAH. LUATO TAMAHb PE3EPB» 2015
Wine of geographical origin aged white dry "Premier Blanc. Chateau Tamagne Reserve"

2015

TEXHUYECKAA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NPOM3BO/JCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LapaoHe, Pucaunur, Mionnep-Typray
Chardonnay, Riesling, Mueller-Thurgau

CrMNOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoit

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

HawtamboBbix popmMUpoBKaXx B HEYKPbIBHOM 30He

On stem formationsin an unguided zone

CrMNocCcob YBOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

MEPNO/ CBOPA

HARVEST PERIOD

LLlappoHe - BTOpas aekapa aBrycra, Pucnuur - nepeas nekana ceHtsops,
Mionnep-Typray - nepasi fekaga ceHTsOps

Chardonnay - the second decade of August, Riesling - the first decade of
September, Miiller-Thurgau - the first decade of September

LocTynHbiit 06bem/Available volume:
0,75L/1,631kg

Pasmep GyTbinku/Bottle size:
? 8,3 cm/ h 30,7 cm

Bnosxenue B ropposiuumnk/ Embedding

in a corrugated box:
6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4630037251487

LLITpux KOf, Ha rpynnoByio ynakoBky/
Barcode for group packaging:

14630037251484

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

50

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

10

YPO)XAMHOCTb

YIELD IN KG OF GRAPES
PER HA.

LlapaoHe - 90, Pucnunr - 90-100, Mionnep-Typray - 120 u/ra
Chardonnay - 90, Riesling - 90-100, Muller-Thurgau - 120 cwt/ha

CPE[JHMWIN BO3PACT /103
AVARAGE AGE OF VINS

LLlapgoHe - 16 net, Pucnuur - 11 net, Mionnep-Typray - 8 net

Chardonnay - 16 years old, Riesling - 11 years old, Muller-Thurgau - 8 years old

METO/[, NEPBUYHOMN
GOEPMEHTALNN
PRIMARY FERMENTATION

LappoHe u Pucnuur -
Mionnep-Typray -BcTanun

30% B amepukaHckom aybe, 70% B cranu;

Chardonnay and Riesling - 30% in American oak, 70%in steel;
Muller-Thurgau - insteel

BblJEPXKA

FINING

[Mocne po3nunBa A0NOJIHUTE/IbHAA BblAEPXKa B 6yTbI}1Ke

After bottling, additional aging in the bottle

AHAJIMTNYHECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnupPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJEPXAHUE CAXAPA e 6onee 4 r/pm3
RESIDUAL SUGAR not more 4 g/dm3
KUCNIOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KATOPUMHOCTb 74 xxkan
CALORICITY 74 keal

OPTAHOJIEMNTUYECKUME XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LUBET CBeT/10-COJIOMEHHBIN C OTTEHKamMM OT 3€/IeHOBATOrO 10 30/10TUCTOr0
COLOUR Light straw with shades of greenish to golden

APOMAT [ oMUHUPYIOLWMIT MUHepanbHbIi Ha poHe Genbix pPyKTOB U HOT slanma
BOUQUET The dominant mineral on the background of white fruits and lime notes
BKYC CBexxuit, rapMOHNYHbINA, C Pa3BUBAIOLLMMCS [10JITUM MOC/IEBKYCUEM
TASTE Fresh, harmonious, with a developing long finish

TEMITEPATYPA TIOJAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccus, KpacHopapckuit kpaii, Tempiokckuit paiioH, cT. CtapoTutapoBsckas,
yn. 3aBoackas 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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