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BuHo konnekumonHoe cyxoe 6enoe "LLUAPOOHE. LLUATO TAMAHb PE3EPB" 2015
Collection dry white wine "CHARDONNAY. CHATEAU TAMAGNE RESERVE" 2015

OIMNCAHWME BUHA /WINE DESCRIPTION:

KonnekuuoHHble BbigepaHHble BUHA - BeplunHa 6penaa Chateau Tamagne. B Hux Boniotu-
JIMCb MHOTOJIETHUI OMbIT, MACTEPCTBO M TanaHT BuHopesioB «KybaHb-BuHo». Metopus
KOJTIeKLMOHHbIX BUH HaunHaeTcs B mapTe 2008 roga, koraa BblgepxaHHble BuHa ypoxas 2006
rofa GbinKM MomeleHbl HAa MOAKM CMeLManbHOM BUHOTEKM A/s AanbHeNLero XpaHeHus.
OcoBEHHOCTb KONNEKLMN B AONOJIHUTEILHOM CO3PEBaHUM BUH B By TbiKax He MeHee TPEX neT
npu KOHTpOJIMpyeMbIX NapameTpax nomeuwieHus, bnarogaps yemy kaxnabiit obpaseu,
npuobpeTaeT MakCUmasibHO CIIOXKHYIO CTPYKTYpY, pasBuBasi apomaTUiecKkme xapakTepucTuku
n pgocrturas BepLIJVIHI:I BKyCa. E)KeI'O,D,HO BUHOdenamMmun OT6VIpaIOTCﬂ b nyqume BUHA,
MMeloLMe NoTeHLMan U A0CTOHbIE CTaTb YaCTbio MPEMUAIbHOM KOMTEKLMU BUHOAEbHU.
Konnekuuonnoe cyxoe 6enoe «Lllappone. LLlato TamaHb Peseps» 2015 roga Mo>XXHO OTHeCTH K
obpasuam knaccuueckon wkonbl. Bunorpap, copra LLlapioHe, BbipalueHHbIi Ha COOCTBEHHbBIX
BUHOTpajHMKax BuHoaenbHu (Bodpact no3 9-12 net) u cobpaHHbI Ha BbLICOKUX caxapax
(TpeTbs pekapa aBrycta), nepepaboTaH Mo TPagUMUMOHHONM AJis GesibiXx BUH TEXHOJIOTUM.
Bunomatepuan BbigepxaH B 6oukax u3 amepukaHckoro u ¢ppaHuysckoro ayba He meHee 18
Mecsaues, rae BbiAep)XKa Ha TOHKOM [POXOKeBOM ocajKe cocTaB/ifgsla He meHee 6 mecsaues.
Mocne poznuea B GyTbIIKM BUHO XPaHUTCS B CNeLManbHON BUHOTEKe He MeHee 65 mecsLeB.
Tupax orpaHuuen u coctasnsiet Bcero 215 6y Tbinok.

He cmoTps Ha gauTenbHyto Bbiaepxkky «Lllapaore. Lllato Tamanb Peseps» 2015 obnapaer
CBE)XXUM COJTIOMEHHbIM LBETOM C MATKUM 3€JIeHOBaATbIM OTTEHKOM. Buno noxopﬂeT pOCKOLIJHbIM
apomarom, ¢ HoTamu 3pesibix GppPyKTOB, MEAa M BaHUIbHBIX OTTEHKOB. BKyc pemoHcTpupyer
NOJIHOTY M KOMMNEKCHOCTb co cbanaHCupoBaHHOM KMCNOTHOCTbIO. OcBexarlollee u CTpyKTyp-
Hoe KosinekuuoHHoe LllapfoHe cocTaBUT 3amevaTesibHYI0 raCTPOHOMMUYECKYIO Napy NErkum
canaram, yctpuuam u mopenpoaykram. lopaetcs nputemnepartype 12-14°C.

Collectible aged wines are the pinnacle of the Chateau Tamagne brand. Wines embodied many
years of experience, skill and talent of winemakers of "Kuban-Vino". The history of collection

wines begins in March 2008, when aged wines from the 2006 vintage were placed on the
E shelves of a special wine cellar for further storage. The peculiarity of the collection is the
Cl'lI\TEf\U ) additional maturation of wines in bottles for at least three years under controlled room
"[*Al\-[‘.-\(jl\'l_-'_ i parameters, due to which each sample acquires the most complex structure, developing
RESERVE | aromatic characteristics and reaching the pinnacle of taste. Every year, winemakers select only
" the best wines that have the potential and are worthy of becoming part of the premium

: 57;’[ collection of the winery.
(M £ 1 Collection dry white Chardonnay. Chateau Tamagne Reserve 2015 can be attributed to the
A : samples of the classical school. Chardonnay grapes, grown in the winery's own vineyards (vines
| CHARDONNAY age 9-12 years) and harvested on high sugars (the third decade of August), are processed
"“""“"”“MZE%( TI according to the traditional technology for white wines. The wine is aged in American and
) French oak barrels for at least 18 months, where aging on fine yeast lees was at least 6 months.

After bottling, the wine is stored in a special vinotheque for at least 65 months. Wine is released
inalimited edition of 215 bottles.

Despite the long exposure “Chardonnay. Chateau Tamagne Reserve” 2015 has a fresh straw
color with a soft greenish tint. The wine conquers with a luxurious aroma, with notes of ripe
fruit, honey and vanilla shades. The taste shows fullness and complexity with balanced acidity.
Refreshing and structured collection Chardonnay will make a wonderful gastronomic pair with
light salads, oysters and seafood. Served ata temperature of 12-14°C.

TWRAN, 23 EFTMNOH

LIENEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIEIEBOIO My>xunHbl 1 xeHwnHbl 30-55 net, umetowwme
MOTPEBUTENSA/ JlOCTATOK CPeHUI U BbllLlE CPEeHEro, LleHUTenun
PORTRAIT OF BUHA, NPENOoUYnTaIOT C/IOXKHbIE BblAepXXaHHble
POTENTIAL CONSUMER BuHa/ Men and women age 30-55, with an average

and above average income, wine connoisseurs,
prefer complex aged wines

MOTWMBbI /19 COBEPLUEHWSA TopxecTBo, B N0JapOK, B IMHHYI0 BUHOTEKY,
MOKYMKW/ B konnekuuio/ Celebration, as a gift, to a
MOTIVES FOR PURCHASE personal wine collection

NnoBOOb! 419 MOTPEBNEHUS/ FacTpoHoMUueckuit yxxuH, ocobsbliit ciyuait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LLEEHOBOE MO3NUMOHUPOBAHWE/ Poccuitckue HanuTku knacea "superpremium’/
PRICE POSITIONING Russian drinks of "superpremium"” class
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TEXHUYECKASA UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NMPOUN3BOCTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LLlapaoxe
Chardonnay

CrMoCOB NMOCAJKM
METHOD OF PLANTATION

PyuHoi1, MexaHn3npoBaHHbIi

Manual, mechanized

CroOCOb BbIPALLIMBAHUA
METHOD OF GROWING

HaBbicokom wtambe, popmuporka A30C

Crocob YBOPKUN
METHOD FOR HARVESTING

MexaHusunpoBaHHbIit, pyuHoii B TBC

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

Pa3amep byTbinku/Bottle size:

? 86 cm; h30,6 cm

Bnoxenue B ropposnk/ Embedding

in a corrugated box:
6

LLTpux koA Ha eauHULY NpoayKumu/
Embedding in a corrugated box:
4630037254563

LLITpux Ko/, Ha FpynnoBYyIo yNakoBKy/
Barcode for group packaging:

14630037254560

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

50

KonuuecTBo ynakosok B cnoe /
Number of packages in the layer:
10

MEPMO[ CBOPA TpeTbs nekapaasrycta
HARVEST PERIOD Third decade of August
YPOXXAMHOCTb, u/ra 80-103

YIELD IN KG OF GRAPES

PER HA,, cwt/ha 80-103

CPEIHWIN BO3PACT J103, ner ~ 9-12

AVARAGE AGE OF VINS, years  9-12

METO[, MEPBUYHOW
OEPMEHTALNA

PRIMARY FERMENTATION

MepepaboTky BeayT B pefyKTMBHOM pexume c ¢notauyueinn Ha asore. bpoxenune
nposoasaT npu Temneparype 16-18 °C uactuuHo B HepxaBeowux pepmeHTaTopax,
4acTUYHO B ay60BbIx 60UKax 13 ppaHLy3CKOro uamepukaHckoro ayba.

Processingis carried outin a reductive mode with flotation on nitrogen. Fermentation
is carried out at a temperature of 16-18 ° C, partly in stainless steel tanks partly in
Frenchand American oak barrels.

BbIJEP)KKA

AGING

Bbigepixka B 60ukax u3 ppaHLyskoro n amepukaHckoro gyba - 18 mecsines (Ha ToHKOM
APOXOKEBOM ocajike He MeHee 6 MmecsiueB); Bbiaepxka B OyTbiike - He meHee 65
mecseB.

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

AHAJTIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMNnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7 r/nm3

TOTAL ACIDITY 5-7 g/dm3
KANOPUMHOCTb 74,0 kkan
CALORICITY 74,0 keal

OPFAHONENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET ConlomMeHHbIii ¢ 3e/1eHOBaTbIM OTTEHKOM

COLOUR Straw with a greenish tint

APOMAT Cexuii, c HoTamu 3penbix pPyKTOB, Mea U BaHWUIIU
BOUQUET Fresh with notes of ripe fruit, honey and vanilla

BKYC MonHbIit, KOMMIEKCHBIN, CO cOanaHCMpOBaHHOM KUCIIOTHOCTbIO
TASTE Complete, comprehensive, with balanced acidity

TEMTIEPATYPA MNOOAYN
SERVING TEMPERATURE

12-14°C
12-14°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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



