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+ WATO TAMAHD

BuHo reorpaduueckoro HauMeHOBaHUS BblgEp)KaHHOE cyxoe
6enoe «LUATO TAMAHb PE3EPB. MIOJIJIEP-TYPTAY - TPFOHEP
BEJIbTJIMHEP - COBMHBOH - PUCJINHI »

Aged wine of geographical origin dry white “CHATEAU TAMAGNE
RESERVE. MULLER THURGAU - GRUNER VELTLINER-
SAUVIGNON-RIESLING”

OINMMNCAHUE BUHA /WINE DESCRIPTION:

BunopenbHs «KybaHb-BuHo» npeacraBnsieT yHUKanbHbIN Ay3T BbIAEPXKaHHbIX BUH NOJ,
mapkoit «LLlato TamaHb Pesepp». BuHa, npegctaBneHHble B HEM, BbiMyLeHbl IMMUTUPO-
BaHHOW cepueil K 3HameHaTe/lbHOW JaTe COoefAMHEeHUs ABYX l0XKHbIX MOJlyOCTPOBOB
Poccun, aByx KpynHeimx BUHHbIX PETMOHOB CTPaHbl - TamaHCKoro nojiyoctposa u
nonyoctpoBa Kpbim. 3To col3 AByX Mo-CBOemy MpuBJeKaTe/bHbIX, HO OJWHAaKOBO
rapMOHUYHbIX BUH, POX/EHHbIX U3 AITO, BUHOTpagHbIX 103 TamaHckoro Teppyapa u
obpeTiinx cBoe BonsouieHne Gnarofaps TanaHTy U MacTepPCTBY HalIMX BUHO/E/OB.
Tepnkuil, HACTOMUMBBLIA M TeMNepameHTHbI HpaB accambiiska KpacHbIX COPTOB
BUHOIPAaAa U U3bICKaHHbIN, CBEXUI1 XapaKTep coueTaHUs KjlacCUueckux eBpomneinckmx
Genbix copToB. [locToiHble NapTHepbl U COK3HUKKW, NOAYEPKUBAIOLME pasnuuus,
0COBEHHOCTH U MpenmMyLLLeCcTBa APYr Apyra.

BuHo reorpaguueckoro HaumeHoBaHusl BblaepxaHHoe cyxoe benoe «lllato Tamaub
Peseps. Mionnep-Typray — 'pioHep Benbtnunep — CoBuHboH — Pucnuur», ypoxas 2016
ropa. [pousseaeHo us BuHorpaga esponeiickux coptos Mionnep Typray (Bospactiosz 9
net), ['prorep Benbtnunep (Bospact no3 9 net), CoBuHboH (Bospact 103 10 neT), Pucanur
(Bo3pacT n03 11 neT), BbipalleHHbIX HAa YHUKaIbHOM NouYBe Mexay YepHbiM n A30BCKUM
mopsimu. FapMOHUYHbIN aHcambib 3TOro BUHA CBET/I0-CONIOMEHHOTO LiBETA C 3e/IeHOBa-
TbIMU OTTEHKaAMM CO3a€T CBEXWUI, TOHKMII apoMaT U U3bICKAHHbIW, C MUHEPA/IbHON

HaCTOMYMBOCTbIO Ha poHe HOT naiima v rpenndgpyTa, BKycC.

The winery "Kuban-Vino" represents a unique duet of aged wines under the brand
"Chateau Tamagne Reserve". The wines issued in a limited series to the significant date of
joining the two southern peninsulas of Russia, the two largest wine regions of the country
- the Taman Peninsula and the Crimean Peninsula. It is a union of two equally harmonious
wines born from the berries of the vines of the Taman terroir and are embodied by the
talent and skill of our winemakers. The tart, persistent and temperamental nature of the
assembly of red grapes and the refined, fresh character of the combination of classic
European white varieties. Worthy partners and allies, emphasizing the differences,
features and advantages of each other.

Wine of geographical name origin dry white "Chateau Tamagne Reserve. Miiller-
Thurgau-Griiner Veltliner-Sauvignon-Riesling " the harvest of 2016. Made from
European grape varieties Miiller Thurgau (vines age 9 years), Griiner Veltliner (vines age
9years), Sauvignon (age 10 years), Riesling (age 11 years), grown on a unique soil between
the Black and Azov Seas. The harmonious ensemble of this wine is light straw color with
greenish shades that creates a fresh, delicate aroma and refined, with a mineral

insistence against the background of lime and grapefruit notesin the taste.

B MOJAPOYHOW YMNAKOBKE
GIFT PACK

LIEJIEBAA AYONUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO MpeumyuiectBeHHo my>kunHbl 30-50 ner,
NMOTPEBUTENSA/ MmeloLme [oCTaToOK CPefHUi 1 Bbllle cpeaHero/
PORTRAIT OF Predominantly male 30-50 years with middle
POTENTIAL CONSUMER and above average income

MOTUBbI 019 COBEPLLIEEHNA KauecTBeHHbI NPOAYKT Mo agekBaTHOM LieHe/
MOKYIKW/ High-quality product at reasonable price

MOTIVES FOR PURCHASE

noBOdbl 019 NMOTPEBJIEHNSA/ Cemeitnbin yxun/ Family dinner
REASONS FOR CONSUMPTION

LIEHOBOE MO3NLIMOHNPOBAHUWE/ Poccuiickne BbigepkaHHble BUHA
PRICE POSITIONING knacca "npemuym'/ Russian aged wines
of "premium’ class
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- WATO TAMAHDb -

LocTynHbliit 06bem/Available volume:
0,75L;1,564 kg /OyTbinka
0,75L; 3,683 kg /nojapoyHas ynakoska

Pasmep / Size:
@ 8,6 x h 30,6 cm /byTbINKa
252x99x325 cm /nopapouHas ynakoBka

BnosxeHnue B ropposiwnk/ Embedding
in a corrugated box:

6 /byTbuika

3 /nopapouHas ynakoBka

LLITpux Koa Ha eAuHULY NpoayKumu/
Barcode on unit of production:
4607062863602 /6yTbliKa
4607062863640 /nopapouHas ynakoska

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

14607062863647/nogapoyHas ynakoBka

KonuuecTBo ynakoBok Ha noaaoHe(espo)
/ Number of packages on a pallet (Euro):
216 /6yTblika

36 /nmopapouHas ynakoBka

KonunuectBo ynakoBok B cioe /
Number of packages in the layer:
54 /6yTbinka

9 /nopapoyHas ynakoBka

BuHo reorpaduueckoro HaumeHoBaHus BbigepxaHHoe cyxoe benoe «LLUATO TAMAHb
PE3EPB. MIOJIJIEP-TYPT'AY - TPHOHEP BEJIBTJ/IMHEP - COBMHbLOH - PUCJTUHI»
Aged wine of geographical origin dry white “CHATEAU TAMAGNE RESERVE. MULLER-
THURGAU - GRUNER VELTLINER - SAUVIGNON - RIESLING”

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BO/JCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mionnep-Typray, ['pionep Benabtnunep, CoBuHboH, Pucanur

Miiller-Thurgau, Griiner Veltliner, Sauvignon, Riesling

CrOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoii

Manual

CIOCOb BbIPALLIMBAHNSA
METHOD OF GROWING

B HeyKpbIBHOII Ky/ibType

In an unguided culture

CrMoCOB YBOPKM PyuHoii
METHOD FOR HARVESTING Manual
MEPNO/J CBOPA CeHTa6pb
HARVEST PERIOD September
YPO)XAMHOCTb 90 u/ra
YIELD IN KG OF GRAPES

PER HA. 90 c/ha

CPE[HUIN BO3PACT /103

AVARAGE AGE OF VINS

Mionnep-Typray - 9, 'pionep Benbtnunep - 9, CoBuHboH - 10,
Pucnunr - 11 net

Miiller-Thurgau - 9, Griiner Veltliner - 9, Sauvignon - 10,
Riesling - 11 net

METO/[, MEPBUYHOMN
OEPMEHTALNN

PRIMARY FERMENTATION

KonTponupyemoe 6poxenne, Puciunr B nybe.

BbIJEP)XKA
AGING

Cranb 12 mecsiues
Steel - 12 months

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 12 % 06.

ALCOHOL 12 % Vol.
COJIEP)XAHUE CAXAPA He Gonee 4 r/gm3
RESIDUAL SUGAR not more than 4 g/dm3
KWUCTOTHOCTb 5-7 r/am3

TOTAL ACIDITY 5-7g/dm3
KAJTOPUMHOCTb 71,2 kkan
CALORICITY 71,2 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT CBeT/10-COJIOMEHHOTO C 3e/IeHOBAaTbiM OTTEHKOM [10 COJIOMEHHOT 0
COLOUR From light-straw with a greenish shade to straw

APOMAT CBexui, MMHepanbHblii, c HoTamu naima u rpenndpyTta

BOUQUET Fresh, mineral, with notes of lime and grapefruit

BKYC CBexuit, MMHepabHbIil C MPUSTHBIM NPSIHBIM NMOCIEBKYCUEM

TASTE Fresh, mineral with a pleasant spicy aftertaste
TEMMEPATYPATIOOAYM  10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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