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Chateau
TAMAGNE

WATO TAMAHD -

Poccuiickoe MrpucToe BUHO C 3aLUMLLEHHBIM HAaMMEHOBAHMEM MecTa
npoucxoxaenus «tOxHbiit 6Geper Tamann» BbigepxkaHHoe akeTpa 6pioT 6enoe
«lHATO TAMAHb PE3EPB. KIOBE CIECbAJ1b 24»

Russian sparkling wine with a protected designation of origin "South Coast of
Taman" aged extra brut white "CHATEAU TAMAINTY RESERVE. CUVEE SPECIAL 24"

OINMNCAHWE BUHA /WINE DESCRIPTION:

Cepus BbigepXaHHbIX UrpUcTbix BUH «LLlaTo TamaHb Peseps» - 3To BbicokokayecTBeH-
Hble BWHA, MPOU3BEJEHHble MO Kjlaccuyeckoi TexHonoruu. Bunorpaa npoxogut
feTanbHbll 0TOOP U TwaTenbHY NPOBEPKY Ha 3pesniocTb. BuHomaTepuan nonyuatort
6e3 npeccoBkM BUHOTrpaja — TakK Ha3blBAEMbI «CAMOTEK», KOHTAKTUPYIOLWMII C
KOXMLEH M KOCTOUKAMM crnejibiX Aroj, MUHUMabHOE KOJIMYeCcTBO BPEMEHM, 4YTO
rOBOPUT O €ro MaKCMMasbHOM HACbILLLEHHOCTU U HAaTYPasIbHOCTM.

HosuHka - poccuiickoe urpncroe BuHo ¢ 3HMIT «tOxHbiit beper TamaHu» BblaepxaH-
Hoe akcTpa 6pioT Genoe Chateau Tamagne Reserve Cuvée Spéciale, cospana us
0oTOOpHOro BUHOTpaja COPTOB «lLAP[OHE», <«PUCIUHT PENHCKUI», «NUHO Genblii»
ypoxas 2019 roga, Bbipal,eHHOro Ha COBCTBEHHbIX BUHOTPaiHUKaX, PACMON0XeHHbIX
Ha Jlydwmnx yyactkax TamaHckoro nonyoctposa. BuHo npoussepeHo no knaccuyec-
KOV TEXHOJIOTUM BTOPUUHOTO OpoxeHus B OyTblike C BblgepXKKOW Ha ocajke 24
MmecsiLa nocsie OKOHYaHus GpoxxeHus.

B apomaTe AOMUHUPYIOT LIBETOUHbIE HOTbI B COYETAHWUN C MUHEPa/lbHbIMU OTTEHKaMM.
Bkyc cBexwuii, ¢ nerkoit NpsiHoii TepPNKOCTbIO, FACTPOHOMUYHOM KUC/IOTHOCTbIO U
[ONrMM  passuBalolumcsi nocreskycuem. Boigepxka BHocut B nanutpy Cuvée
Spéciale nonHoBecHocTb, Gnarogaps eit urpucToe BUHO NpUobpeTaeT CIOXHYIO U
MHOTOrpaHHylo CTPyKTypy. Mirpuctoe npupgercs no Bkycy niobUTeNsim usbicKaHHbIX
BUH, KOTOPbl€ BbIOUPAIOT 3/1€raHTHOCTb, LIEHSIT KA4eCTBO U CTaTyC.

3KCTPA Chateau Tamagne Reserve Cuvée Spéciale BbinyLieHO orpaHuiYeHHbIM TUpaxom 2,9

BEPIOT
TbiC. Oy TbINOK.

A series of aged sparkling wines "Chateau Tamagne Reserve" - a high-quality wines
produced by classical technology. Grapes are carefully selected and carefully checked
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cuvY for maturity. The wine material is obtained without pressing the grapes - the so-called
~ : "gravity", which is in contact with the skin and seeds of ripe berries for a minimum
J_I‘ i amount of time, which indicates its maximum saturation and naturalness.

TA ] New - Russian sparkling wine with PDO "South Coast of Taman" aged extra brut white

Chateau Tamagne Reserve Cuvée Spéciale, created from selected grape varieties

"Chardonnay’, "Riesling Rhine", "Pinot Blanc" harvest of 2019, grown in our own

ERERA BRUD vineyards located on the best parts of the Taman Peninsula. The wine is produced

2019
according to the classical technology of secondary fermentation in a bottle with aging

ontheleesfor24 months after the end of fermentation.
The aroma is dominated by floral notes combined with mineral nuances. The taste is
fresh, with a slight spicy astringency, gastronomic acidity and a long developing

aftertaste. Aging brings fullness to the Cuvée Spéciale palette, thanks to which the
sparkling wine acquires a complex and multifaceted structure. Sparkling will appeal to
lovers of fine wines who choose elegance, value quality and status.

Chateau Tamagne Reserve Cuvée Spéciale is produced in a limited edition of 2.9
thousandbottles.

LIENTEBAS AYANTOPUS / TARGET AUDIENCE:

MOPTPET LLENTEBOIO My>KUMHbI M KEHLMHBI 25+ N1€T, € LOCTATKOM CPeHNM U Bbill€,
NOTPEBUTENIS/ MHTEpecyioLMecs BAHOM. AKTUBHbIE, I0GAT aKTUBHbIN OTAbIX
1 BeuepuHkm. LLeHsIT kauecTso, MHTepecyowmnecs HOBUHKaMN /
PORTRAIT OF Men and women aged 25+, with an average income and above,
POTENTIAL CONSUMER who are interested in wine. Active, love outdoor activities and
parties. Appreciate quality, interested in new products
MOTWUBbI D,ﬂﬂ COBEPLUEHUA MpuobpecTu kauecTBeHHbIE BUHA N0 OCTOIMHON LieHe ANs
MOKYMKW/ ractpoHomuueckoro conposoxaenns/ Buy quality wines at a

decent price for gastronomic accompaniment

MOTIVES FOR PURCHASE

NMoBO bl A5 MOTPEBJIEHUSA/ MNpasgHoBaHNe TOPXKECTBEHHOTO COBLITUS € APY3bAMU U
REASONS FOR CONSUMPTION konneramu. Pomantuueckuii yxxun / Celebration of a solemn event

with friends and colleagues. romantic dinner

LIEHOBOE MO3NLUMNOHUPOBAHWE/ Cermenr e cpeanero/ Above avarage
PRICE POSITIONING
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Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe UrpucToe BUHO C 3alUMLLEHHBIM HAMMEHOBaHMEM MecTa npoucxoxaerus «kOxHbii Geper
TamaHwu» BblgepxxaHHoe akeTpa bpioT 6enoe «LLIATO TAMAHb PE3EPB. KIOBE CIECbSJIb 24» /
Russian sparkling wine with a protected designation of origin "South Coast of Taman" aged extra brut
white "CHATEAU TAMANTY RESERVE. CUVEE SPECIAL 24"

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT LLlapgoHe, Pucnauur PeitHckuii, MuHo beneblit

VARIETAL Chardonnay, Rhine Riesling, Pinot Blanc

CIrOCOB NMOCAOKN MexaHU3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CIMNocCoOB Bbl PALU,M BAHWMS  Wrambosbiit He ykpeisHoit, Tun wnanepsi: LLlapaoxe - metananueckas ¢ 0AHUM spycom NpoBOIOKM,
Pucauur PeitHckuii - meTannmnueckas ¢ 0 HUM ipyCOM NPOBOJIOKM M MeTanInueckas OLWHKOBAHHasA C
2 apycamu npoBonoku, lMuno benbiii - meTannuyeckas ¢ 0JHUM APYCOM POBOJIOKM.

Stamped grapevines formation

METHOD OF GROWING

CrMNocob YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHunsnpoBaHHbIii

MEPNO/ CBOPA
HARVEST PERIOD

ABrycT-ceHTs6pb

August - September

HocTtynHbiit 06bem/Available volume:
0,75L /1,752 kg - 6yTbinka B
noJapoy4HoN yrnakoBke

Pa3mep noaapouHoi ynakoBkm /
Gift box size:

10,0 x 10,0 cm/ h 30,1 cm - 6yTbiNKa B
NnoaapoYHoi ynakoBke

BnosxeHnue B ropposiwnk/ Embedding
in a corrugated box:
6

LLITpux kop, Ha eguHULYY npoayKuun/
Embedding in a corrugated box:
4630037255737 - OyTbinka
4630037255744 - nogapoyHas ynakoBka

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

14630037255734 - GyTblIKa
14630037255741 - nopapoyHas ynakoBka

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

44

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

1

YPO)XAMHOCTDb, u/ra

YIELD IN KG OF GRAPES
PER HA,, c/ha

LappoHe - 127,2, Pucaunur PeitHckuii - 101, MNMuno benwiii - 118,35

Chardonnay - 127,2, Rhine Riesling - 101, Pinot Blanc - 118,35

CPEHW BO3PACT J103, net LLlappoHe - 14, Pucnaunr Peiinckuii - 8-15, MNuno benwiii - 14
AVARAGE AGE OF VINS, years  Chardonnay - 14, Rhine Riesling - 8-15, Pinot Blanc - 14

C6op BuHOrpajia ocylecTBisieTes Ha caxapax 16-18%, npeccoBanue BUHOTPaa NPOXOAMUT B MATKOM
pexume, (4TobbI He 3keTparMpoBaTh MoMGEHONbI U3 KOXMULbI BUHOTPaja), ocBeTieHue cycnia
NpoBOAUTCA C MOMOLLbIO TEXHOIOTUYECKOTO cnocoba - ¢ﬂ0TauMﬂ. 3atem nposoauTcsa 6po)KeHv|e B
eMKOCTSIX M3 HepaBelouiei crtanu npu Temnepatype 16-18 rpaaycos. lNocne Gpoxenus
auTesa cbemce ap oocaaka

METO/, MEPBNYHON
G®EPMEHTALINA

PRIMARY FERMENTATION The grape harvestis carried out on sugars of 16-18%, the grapes are pressed in a soft mode (so as not to
extract polyphenols from the skin of the grapes), the must is clarified using a technological method -
flotation. Then fermentation is carried out in stainless steel tanks at a temperature of 16-18 degrees.
After fermentation, the yeast sedimentis removed

byTblnouHas WwamnaHusauus ¢ BbigEepXXKOW Ha ocajgke He meHee 24

METO/1 BTOPUYHOW
mecsaues. Ycnosua 14°C.

G®EPMEHTALNA
SECONDARY FERMENTATION Bottled champagne with lees aging for atleast 24 months. Conditions 14 °C.

BbIEPXKA
AGING At least 24 months after the end of fermentation.

He meHee 24 mecsiueB nocsie okoH4aHus GpoxeHus.

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUE CAXAPA MeHee 6 r/apm3
RESIDUAL SUGAR Less 6 g/dm3
KNC/IOTHOCTb 5,0-8,0 r/am3
TOTAL ACIDITY 5,0-8,0 g/dm3

KAJTOPUMHOCTb
CALORICITY

77,9 kkan (326 k[x)
77,9 keal (326 KJ)

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET CBeTN10-COJIOMEHHbII C OTTEHKAMU OT 3€/1IEHOBATbIX 4,0 30JI0TUCTbIX
COLOUR Light straw with greenish to golden hues

APOMAT Pa3BuTbIit, TOHKMIA, C XOPOLWO BbIpa)X€HHbIMU LBETOYHbIMU TOHaAMU
BOUQUET Developed, thin, with well-defined floral tones

BKYC MonHbIi, rapmoHupytowwmii ¢ byketom

TASTE Full, in harmony with the bouquet

TEMIMEPATYPA TTOOAYN 8-10°C

SERVING TEMPERATURE 8-10°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



