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Poccuiickoe BUHO € 3aLMLLEHHBIM HAMMEHOBAHMEM MeCTa NMPOUCXOXAEHUS
«HOxHbIN Beper Tamanu» konnekumoHHoe cyxoe b6enoe «lMpembep bnat. LLlato
TamaHb Peseps» 2018

Russian wine with a protected designation of origin «South coast of Taman»
collection dry white «Premier Blanc. Chateau Tamagne Reserve» 2018

OINMMNCAHUE BUHA/ WINEDESCRIPTION:

KonnekunoHHble BbiiepxxaHHble BUHa - BeplumHa 6penaa Chateau Tamagne. B Hux
BOMIOTUINCE MHOTONIETHUIA OMbIT, MACTEPCTBO U TanaHT BuHoaenos «KybaHb-Bu-
HO». OCcOBEHHOCTb KOMIEKLMM B LOMONHNUTENILHOM CO3pEBAHUN BUH B ByTbliKax He
MeHee TpPEéX NleT NPpu KOHTPOJIUPYEMBIX YC/OBUSX NomeleHus, bnarogaps uemy
Kaxablii obpasel;, npuobpeTaeT MakCUMManbHO CIOXHYIO CTPYKTypy, pasBuBas
apomaTuyeckue xapakTepucTUKM U AO0CTUras BepLIMHbI BKyca.

KonnekunoHHoe cyxoe 6enoe «[pembep bnan. LLlato TamaHb Pe3eps» n3rotoBneHo
u3 BuHorpaga coptoB Pucnunr Peiinckuit (20%) v LLlapgone (80%), BbipaleHHOro
Ha Jy4YwMx yvacTkax BUHOTpajgHUKOB TamaHckoro nonyocTtpoBa. B npouecce
Npou3Bo/CTBA NpUMeHsNach KpaTKOBPeMeHHasi malepauus B npecce, a npeccosa-
HUe roj, NPOXOAUIIO B MSITKOM pexxume ¢ nocnepytouten ¢pnotaymein cyena. bpoxe-
HUe NPOBOAUJIOCH B EMKOCTSIX U3 Hep)kaBelolleil cTann npu temnepatype 16-18 KX,
nocne uyero BuHomartepuan Obin BblaepxaH B GETOHHON EMKOCTU LIAPOBUHO
dpopmbl Ha npoTskeHune 12 mecsiues. [Mocne po3nnBa BUHO MPOLUIO JOMOJHUTEb-
Hyl0 BblAepxKy B OyTbuike Gonee Tpéx net. BUHO BbINyLEHO OrpaHUYeHHbIM
Tupaxkom - 311 6y TbINOK.

LiBet konnekuymonuoro cyxoro benoro «Mpembep bnan. Lllato Tamanb Peseps»
CBET/I0-COJIOMEHHbII1 C 3e/1eHOBaTbiM OTTeHkom. B apomaTe BuHa ouwyulaercs
rapmoHUYHOE coyeTaHue JyroBbIX TPaB U crenbix GpPyKTOB, AOMOAHEHHOE TOHaMK
6yTbiouHOI BbiAepXKkU. Bkyc cBexwuii, MOMHLINA, ¢ JOATMM packpbiBaloLMMEs
nocneskycuem. «llpembep bnaun. Lllato TamaHwb Pe3seps» BbiIrogHO noguvepkHeT
3e/ieHble canaThbl U canaTbl C MOPENpoayKTamy, KaHane ¢ KpeBeTKaMM U HeXHbIM
CbIPOM, CEMTY Ha Fpu/e ¢ OBOLLAMM.

LIEJTIEBAA AYOUTOPUSA / TARGET AUDIENCE:

NMOPTPET LLETEBOIO My>xunHbl u keHwmnHbl 30-55 ner,
NMOTPEBUTENSA/ “Mmeloume 40CTaToK CPeaHNn U Bbllue
PORTRAIT OF cpefHero, LeHUTen BUHa, NpeanoYnTanT
POTENTIAL CONSUMER CNOXHblE BblAep)KaHHble BUHA /

Men and women age 30-55, with an
average and above average income, wine
connoisseurs, prefer complex aged wines

MOTWUBbI AJ19 COBEPLUEHUA TopxecTBo, B N0JapOK, B JIMYHYIO BUHHYIO

MNMOKYINKW/ Konnekumio /

MOTIVES FOR PURCHASE Celebration, as a gift, to a personal wine
collection

NMoBOAbl 19 MOTPEBJIEHUS/ [acTpoHOMUUYecKnit y)kuH, ocobblit cayyai /

REASONS FOR CONSUMPTION Gastronomic dinner, special event

LIEHOBOE MNMO3NLUMNOHNPOBAHUE/ Poccuiickue BuHa knacca «cynep-npemmym» /
PRICE POSITIONING Russian wines of «super premium» class
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Poccuitckoe BUMHO ¢ 3aluiieHHbIM HAMMEHOBAHUEM MeCTa MPOUCXOXAEHNS
«tOxHbIN Beper TamaHu» konnekunoHHoe cyxoe 6enoe «[pembep bnaH. Llato Tamanb Peseps» 2018

Russian wine with a protected designation of origin «South coast of Taman»
collection dry white «Premier Blanc. Chateau Tamagne Reserve» 2018

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHopapckuii kpaii, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pucnunr Peitncknii, LLlappone

VARIETAL Riesling Rhine, Chardonnay

CIroCOb NOCAOKN MexaHU3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CrOCOG BbIPALLIMBAHUSA B HeyKpbIBHO 30He Ha BbICOKOM LUTaMbe, TUM LWnanepbl - MeTanande-

METHOD OF GROWING ckas ¢ 1 apycom NpoBo/IOKK.

CMOCOE YEOPKMN Pucnunr PeﬁHCKMVI: PY4HOI1 1 MexaHu3npoBaHHbliii, LLlapgoHe -
MeXaHU3UPOBaHHbIN

METHOD FOR HARVESTING Riesling Rhine - manual and mechanized, Chardonnay - mechanized

MNEPNO/ CBOPA Pucnunr PeitHekuin - Asryct - CenTsbpb, LLlappone - Asryct
HARVEST PERIOD Riesling Rhine - August - September, Chardonnay - August
YPOXAMHOCTb, u/ra Pucnunr Peinnekuin - 82,28 u/ra, Lappone - 143,01 u/ra

YIELD OF GRAPE, cwt/ha Riesling Rhine - 82,28 cwt/ha, Chardonnay - 143,01 cwt/ha

LocTtynHbii 06bem/Available volume:
0,75L /1564 kg

Pasmep GyTbinku/Bottle size:
28,6 cm/h30,6cm

Bnosxenue B ropposiwnk/ Embedding
in a corrugated box:
6

LLITpux Kog, Ha eAnMHULLY MPOAYKLMM/
Embedding in a corrugated box:
4630037256932

LLITpux Kog, Ha rPpynnoBylo ynakoBky/
Barcode for group packaging:
14630037256939

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

50

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:
10

CPEJHUM BO3PACT /103, netr  Pucaunr: 10-11 net; Lappgone: 13 net
AVARAGE AGE OF VINS, years  Riesling Rhine: 10-11 years; Chardonnay: 13 years

o - 0
METO/, MEPBUYHOWM Cbop BuHOrpaga ocyuwectsaseTces Ha caxapax 21-23%, npeccoBaHue BuHoOrpaga
NPOXOAUT B MATKOM pexxume (4ToObI He 3KCTparMpoBaTh NOINMGEHO bl U3 KOXMLLbI
®EPMEHTALIN BUHOIpaja), oceeT/ieHMe cycna MPOBOJMTCS C MNOMOLLbIO TEeXHOIOTUYECKOro

cnocoba - ¢pnoTaums. 3aTem npoBoamMTCs GPOXKEHNE C TPUMEHEHNUeM abTepHaTUB-
Horo ay6a B eMKOCTSIX U3 HepXaBelolliei cTanu npu TemnepaType 16-18 rpaaycos.
Mocne 6poxeHUsi NPOU3BOAMUTCA ChbEM C [APOXIKEBOr0 Ocafka W nocieytollei
BbIIEPXKKOII B cTanu 1 Gouke.

PRIMARY FERMENTATION The grapes are harvested using sugars of 21-23%, the grapes are pressed in a soft
mode (not to extract polyphenols from the grape skins), 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 degrees. After fermentation it
is removed from the yeast sediment with further aging in steel tanks and barrels.

BblOEPXKA B 6eToHHOM éMKOCTH 1apoBUAHOI GOPMbI He MeHee 12 MecsiLLeB, 3aTem Bbigepikka
B GyTbinke He MeHee 36 mecsiLieB.

AGING In a spherical concrete container at least 12 month, then aged in bottle for at least
36 months.

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrupPT 11,0-13,0 % 0O6.
ALCOHOL 11,0-13,0 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR Not more 4,0 g/I
KMCTOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 kcal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT CBET/I0-COIOMEHHOTO 10 COJIOMEHHOTO C 3€/IEHOBATHIM OTTEHKOM
COLOUR From light straw to straw with greenish shade
APOMAT CoueTaHue apomaToB JIyroBbIX TPaB U 3pesibiX PPYKTOB, JONONHEHHbIX Pa3BUTbIMU

TOHamu Jepesa
Combination of flavour of meadow herbs and ripe fruits, supplemented by

BOUQUET developed tones of wood
BKYC MpUATHO CBEXWIA, MOMHBIN, C JOITMM Pa3BUBAIOLLUMCS NOCIEBKYCHEM
TASTE Plesantly fresh, complete, with long developing aftertaste

TEMIEPATYPA TTOOAYN 12-14°C
SERVING TEMPERATURE 12-14°C

353531, Poccus, KpacHopapckuii kpai, Temprokckuii 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,
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