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BuHo konnekuunoHHoe cyxoe 6enoe «LUAPOOHE. LLUATO TAMAHb PE3EPB» 2015 /
Collection dry white wine <CHARDONNAY. CHATEAU TAMAGNE RESERVE» 2015

OMNMCAHNE BUHA /WINEDESCRIPTION:

KonnekuuoHHsie BuHa «Lllato TamaHb Pe3epB» - npemuanbHas cepusi, co3paHHas us
BUHOTPaAa, BbIPALWEHHOTO HA MJI0J0POAHbIX 3eMasaX TamaHCKOro MoJiyocTpoBa,
PacnosioKeHHbIX B YHUKaNbHbIX KIUMaTUUECKUX ycnoBusix. [Momumo ocHoBHOM
BbIA,EPXKKM, KOJIEKLMS NPOXOAUT AONOHUTENIbHOE co3peBaHue B Oy Tbikax He MeHee
TPExX neT B crneumanbHoON BUHOTEKE, NpUobpeTas makcumanbHO CIIOXKHYI0 CTPYKTYpY,
pa3BuBasi CBOM apomaTUyeckume XapakTepuCTUKM W [JOCTuras BepluMHbl BKyca.
ExxerogHo, Haunnas ¢ mapta 2008 ropa, BUHogenamm otouparoTes nydlune BUHA,
umeloLlne noTeHuMan K JanbHenlleMy pasBUTUIO, [JOCTOlMHble CTaTb 4YacTbio
YHUKAaJIbHOM KOJIIEKLMU BUHOE/TbHU.

KonnekunoHHoe cyxoe 6enoe «Lllapaone. LLlato TamaHb Pesepe» 2015 roga MoxxHO
oTHecTu K obpasuam knaccuueckoit Wkonbl. Bunorpap copra Lllapaoke, BoipateHHbIi
Ha cobCTBEHHbIX BUHOTpagHUKax BuHoaenbHu (Bodpact 103 9-12 ieT) n cobpaHHbliii Ha
BblCOKMX caxapax (He meHee 21%), 6bin nepepaboTtaH No TpagULMOHHOM Ans Genbix
BUH TeXHos1ornu. Yactb BUHOMaTepuana Gbl1o 3a710)KeHO B EMKOCTb U3 HepXXaBetoLuen
cTanu, Apyras 4acTb BbigepxaHa B 6oukax n3 amepukaHckoro u ¢ppatuysckoro ayba
He meHee 18 mecsiyes. [Mocne posnuea B OyTbUIKM BUHO XpaHWIIOCH B CrieyuanbHoOmn
BUHOTEKE He MeHee NnsTu 1eT. Tupaxk orpaHnueH v coctasnsieT Bcero 500 6y Tbuiok.

He cmoTps Ha pauTenbHylo Bbigepxky, «llapgone. ato TamaHb Peseps» 2015
obnagaet CBEXMM apomMaToMm, C HOTamu 3pefbiX (PyKTOB, MEQa M BaHWU/bHbIX
OTTEHKOB. BKyC NnoJiHbIN, KOMMNIEKCHBIN, CO cbanaHCMpPOBaHHOI KMCIOTHOCTbIO. BuHo
nopajyeT ueHuTenei NoaHoTenbiX BUH. MaeanbHo couetaetcs B nape ¢ ferkummu
canatamu, yctpuuammu u mopenpoayktamu. [ogaetca nputemnepatype 12-14°C.

Collection wines "Chateau Tamagne Reserve" - a premium series created from grapes
grown on the lands of the Taman Peninsula, located in unique climatic conditions. In
addition to the main aging, the collection undergoes additional aging in bottles for at
least three years in a special wine cellar, acquiring the most complex structure,
developing its aromatic characteristics and reaching the pinnacle of taste. Every year,
starting from March 2008, winemakers select the best wines that have the potential for
further development, worthy of becoming part of the unique collection of the winery.
Collection dry white “Chardonnay. Chateau Tamagne Reserve” 2015 can be attribute to
the samples of the classical school. Chardonnay grapes, grown in the winery's own
vineyards (vines aged 9-12 years) and harvested with high sugars (at least 21%), were
processed according to the traditional technology for white wines. Part of the wine
material was placed in a stainless steel tanks, the other part was aged in American and
French oak barrels for at least 18 months. After bottling, the wine was stored in a
special cellar for atleast five years. The collection is limited to only 500 bottles.

Despite the long aging, “Chardonnay. Chateau Tamagne Reserve” 2015 has a fresh
aroma, with notes of ripe fruit, honey and vanilla nuances. The taste is full, complex,
with balanced acidity. The wine will delight connoisseurs of full-bodied wines. Ideal
paired with light salads, oysters and seafood. Served at atemperature of 12-14°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENTIEBOTO My>kunHbl 1 xeHWwmnHbI 30-55 neT, umetouwine
MNMOTPEBUTENSA/ [L0CTATOK CPeHUI 1 Bbille cpeaHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income
MOTUBbI 019 COBEPLLIEEHNA TopixecTBo, B nogapok/

MOKYIMKW/ Celebration, gift

MOTIVES FOR PURCHASE

rnoBOdbl A1 MOTPEBJIEHNS/ lacTpoHOMMUECKMit Y)KMH, 0cObbIN ciyyuait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE NMO3NLIMOHNPOBAHUME/ Poccuiickmne HanuTku knacea "premium"” /
PRICE POSITIONING Russian wine of “premium” class
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Lllappone
Chardonnay

CroOCOBb INMOCAIKN
METHOD OF PLANTATION

PyuHoi1, MexaHu3npoBaHHbIit

Manual, mechanized

CroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

HaBbicokom wwtambe, popmmposka A30C

CrNoCOb YBOPKU

METHOD FOR HARVESTING

MexaHusupoBaHHblIii, pyuHoit B TBC

NMEPNO/[ CEOPA TpeTbs nekanaaBrycra
HARVEST PERIOD Third decade of August
YPO)XAMHOCTb 80-103 u/ra

YIELD IN KG OF GRAPES
PER HA.

80-103 cwt/ha

LocTynHbiit 06bem/Available volume:
0,75L ;1,564 kg

Pasmep GyToinku/Bottle size:

? 86cm; h30,6 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Embedding in a corrugated box:
4630037253412

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

14630037253419

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

9-12 net
9-12 years

METO/, NMEPBNYHOMN
OEPMEHTALNA

PRIMARY FERMENTATION

MNepepaboTky BeayT B peflyKTUBHOM pexxume ¢ ¢aoTaumen Ha asoTe. bpoxenue
npoeoasT npu temnepatype 16-18 °C uactuuHo B Hepxaselowmnx GpepmeHTaTopax,
4acTM4HO B 1y60BbIX 6ouKax u3 ppaHLy3ckoro n amepukaHckoro ayba.
Processing is carried out in a reductive mode with flotation on nitrogen.
Fermentation is carried out at a temperature of 16-18 ° C, partly in stainless steel
tanks partlyin French and American oak barrels.

BblJEPXKA

AGING

Bbigepixka B 6oukax u3 ¢paHuyskoro n amepukarckoro ayba - 18 mecses (Ha
TOHKOM [IPOXOKEBOM OCajke He MeHee B mecsiLeB); Bbigepxkka B OyTbiike - He
meHee 65 mecsaues.

Aging in French and American oak barrels - 18 months (at least 6 months on fine
yeast lees); bottle aging - atleast 65 months.

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnunpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COOEPXAHUE CAXAPA He bosiee 4 r/pm3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/pm3

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

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET Co/IOMEHHBIi C 3e/1eHOBaTbIM OTTEHKOM

COLOUR Straw with a greenish tint

APOMAT Caexuit, c HoTamu 3pesibix GDPYKTOB, Meja n BaHWIU
BOUQUET Fresh with notes of ripe fruit, honey and vanilla

BKYC MMonHbIi, KOMMIEKCHbI, co cbanaHCMPOBAHHON KUCOTHOCTbIO
TASTE Complete, comprehensive, with balanced acidity
TEMMEPATYPATIOOAUM  12-14°C

SERVING TEMPERATURE 12-14°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



