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* WATO TAMAHD -

Poccuiickoe kpensieHoe (TMKepHOe) BUHO € 3aLMLLEHHbBIM
reorpapuueckum ykazanmem «KybaHb. TamaHCKuil NosyocTpos»
necepTHoe BbigepxaHHoe «MYCKAT. FPAH OECEPT. LUATO TAMAHb
PE3EPB» / Russian fortified (liqueur) wine with a protected
geographical indication “Kuban. Taman Peninsula" aged dessert
"MUSKAT. GRAND DESSERT. CH TEAU TAMAN RESERVE"

OINMNCAHWNE BUHA /WINE DESCRIPTION:

[ns 3Toit cepun UCMONb3YIOT BUHOTPA, C BbICOKOW CTEMEHbIO caxapucToc-
TH, cobpaHHbIii Ha cobCTBEHHbIX BUHOTpagHukax arpopupmsl «HOxxHas».
Mocne pobaBnexus pekTUPUKOBAHHOTO 3TUIOBOrO CNMPTA BUHOMaTepuan
oTnpasnsieTcs Ha BblaepxxKy. CospeBaHue npoucxoaut B Ay6oBbix 6oukax,
No3BO/SIA HAMUTKY MaKCUMMallbHO PasBUTbCS, UCMOJb3ysl AJs 3TOro BCe
3ajaTku 3penoro BuHorpaga. Cpok Bbiaepxku -2roga.

Poccuiickoe kpenneHoe (nukepHoe) BuHo «Myckat. 'pang Jecept. LLlaTo
TamaHb Peseps» npousseneHo u3 BuHorpaga copta Myckat benwiit. LiBet
HanuTKa sIHTapHbIi C MeJ0BO-30JI0TUCTbIMM MepenuBamu. bykeT BuHa
ryCTOM, HACBILLLEHHBI, C BbIpaXXEHHbIMU AeCepPTHLIMU HOTAMU B COHEeTaHUU C
JpeBeCHbIMU OTTEHKAMW W TOHamMu BblAepxXku. Bkyc rycrtoit, msrkwii,
obBonakuBawLlLMit ¢ NPUATHBIM, A0JTUM, FAPMOHUYHBIM MOCIEBKYCUEM.
BbigepxaHHoe peceptHoe «Myckar. pang [JecepT» cTaHeT npekpacHbIM
COMPOBOX/AEHNEM AJ1sl LUUPOKOM FaMMbl [leCEpPTOB, a TakKe pPyKTOB M irof.

For this series we use grapes harvested from the own vineyards of the
Yuzhnaya agricultural company. We use the grape with a high degree of
sugar content. After adding rectified ethyl alcohol, the wine send for aging.
Ripening takes place in oak barrels, allowing the drink to develop to the
maximum, using all the possibilities of mature grapes. The aging period is 2
years.

Russian fortified (liqueur) wine “Muscat. Grand Dessert. Chateau Tamagne
Reserve" made from White Muscat grapes. The color of the wine is amber
with honey-golden tints. The bouquet of is thick, rich, with pronounced
dessert notes combined with woody nuances and tones of aging. The taste is
soft, enveloping with a pleasant, long, harmonious aftertaste. Aged dessert
"Muscat. Grand Dessert "will be an excellent accompaniment to a wide range
of desserts, as well as fruits and berries.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET UEJIEBOIO My>UmnHBI 1 keHWKnHbI 25-40 neT, HoBaToOPbI,
MOTPEBUTENS/ nmetowwme cpeHuit gpoctatok / Men and
PORTRAIT OF women 25-40 years old, innovators,
POTENTIAL CONSUMER with middle income

MOTWBbI )19 COBEPLLEHNA lMonpoboBaTb 4TO-TO HOBOE, UHTEPECHOE,
MOKYIKW/ yauBuTth apyseii / Try something new,
MOTIVES FOR PURCHASE interesting, surprise friends

NnoBoOAbl A1 MOTPEBNEHNSA/ BeTpeun ¢ apy3bsaimu, cemeiHbiin YxuH /
REASONS FOR CONSUMPTION Meeting friends, family dinner

LIEHOBOE MNMO3NLIMOHNPOBAHUME/ Poccuiickoe BuHoO knacca "low-premium” /
PRICE POSITIONING Russian wine of the "low-premium"” class
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Poccuiickoe kpensieHoe (MMKepHOe) BUHO C 3alMiLeHHbIM reorpaduyeckum ykasaHmem
«KybaHb. TamaHckuii nonyocTpoB» gecepTHoe BbiaepxaHHoe «MYCKAT. TPAH[,
OECEPT. LUATO TAMAHb PE3EPB» / Russian fortified (liqueur) wine with a protected
geographical indication “Kuban. Taman Peninsula’ aged dessert "MUSKAT. GRAND
DESSERT. CH TEAU TAMAN RESERVE"

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Myckat benblii
VARIETAL Muscat
CrOCOb NOCAJIKMN Pyunoii
METHOD OF PLANTATION  Manual

CrNoOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Kopponnas ¢popmuposka

Cordon grapevines system

CrNoCOb YBOPKUA

METHOD FOR HARVESTING

PyuHoii

Manual

LocTynHbiit 06bem/Available volume:
0,5L /1,13 kg

Pasmep GyToinku/Bottle size:

? 6,7 cm/ h 30,6 cm

BnosxeHnue B ropposiunk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4630037253870

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

14630037253877

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

104

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

26

NMEPUO[ CBOPA BTopasi-TpeTbs ueka,qaceHTﬂﬁpﬂ
HARVEST PERIOD Second - third decade of September
YPO)XAMHOCTb 95-100 u/ra

YIELD IN KG OF GRAPES
PER HA.

95-100 cwt/ha

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

16 net

16 years

METO/[, MEPBUYHOMN
OEPMEHTALMN

PRIMARY FERMENTATION

Oxnaxpenve mesrn. Hactansanue cycna nHa mesre. lMogbpaxusanue
cycna [0 HakoruleHusi cnupTa ectecTBeHHoro Gpoxenust 20 % 06.,
BHECEHME CnUpTa 3TUIOBOTO PEKTUPUKOBAHHOTO [Jisi OCTAHOBKU
6posKeHUs U KOPPEKTUPOBKM KOHAMLLMI

Cooling of pulp. The infusion of must on pulp. Fermentation of the wort
before accumulation of natural fermentation alcohol 2.0% by volume,
introduction of rectified ethyl alcohol for stopping fermentation and
adjusting the condition

BbIOEP)XKA
AGING

2 ropa B ay60BbIX Houkax
2 years

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 16 % 06.

ALCOHOL 16 % Vol.
COJOEP)XAHUNE CAXAPA 160,6 r/am3
RESIDUAL SUGAR 160,6 g/dm3
KNCNOTHOCTb 4-6 r/pm3

TOTAL ACIDITY 4-6 g/dm3
KAJTOPUMHOCTb 160,5 kkan (672 k/x)
CALORICITY 160,5 keal (672 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET SIHTapHbIN ¢ Me10BO-30/10TUCTLIMU NEepennBammn

COLOUR Amber with honey-golden tints

APOMAT ['ycToM, HaCbILWEHHbIN, C BbIPAXXEHHbIMU AeCEepTHLIMU HOTaMU B
coyeTaHum ¢ APeBECHbIMM OTTEHKAMM U TOHAMM BbIAEPXKKM

BOUQUET Thick, full-bodied, with pronounced dessert notes combined with
woody and aging tones

BKYC ['ycToi, Msrkuii, 06BoNak1BaloLLMii C NPUSATHBIM, LONTUM, FAPMOHUYHBIM
nocnesKycuem

TASTE Thick, soft, enveloping with a pleasant, long, harmonious aftertaste

TEMIMEPATYPA NMOOAYN 10-16 °C

SERVING TEMPERATURE 10-16°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
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



