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TAMAGNE

WATO TAMAHD

BuHo konnekuunoHHoe cyxoe 6enoe "PUCJIINHI. LUATO TAMAHb PE3EPB" 2016
Collection dry white wine "RIESLING. CHATEAU TAMAGNE RESERVE" 2016

OlNMNCAHUE BUHA /WINEDESCRIPTION:

KonnekunonHsle BuHa «lllato Tamanb Peseps» - npemuanbHas cepus, cosgaHHas u3
BMHOTPA/a, BbIPALLLEHHOTO Ha NJI0OA0POAHBIX 3eMSX TaMaHCKOro NoJlyoCTPOBa, PacrooXeH-
HbIX B YHMKaNbHbIX KIAMMATUYECKUX YCN0BUSIX. [TOMUMO OCHOBHOWM BbIAEPXKKM, KONNEKLUs
NpoOXoaMT A0MOJIHUTENIbHOE co3peBaHue B OyTbiikax He meHee TPEX /ieT B creuunanbHoM
BUHOTeKe, NpMobpeTasi MaKCMMasbHO CII0XKHYIO CTPYKTYpY, pa3BuBasi CBOM apomaTuyeckue
XapakTepucTuKM U JocTuras BepluuHbl BKyca. ExeropHo, Haunnaa ¢ mapta 2008 ropa,
BUMHOAENaMKU oTOMpAlOTCs yyllne BUHA, UMeloLMe NoTeHuMan K JarbHenlemMy pasBuTuio,
[OCTOMHbIE CTATb YaCTbIO YHUKAJIbHOM KOJIIEKLMU BUHOAE/bHU.

PucanHr - ocobeHHbIit cOpT BUHOTpaaa, KoTopblit 061aaaeT cBOUM COOCTBEHHBIM CTUIEM, TPU
3TOM pacKpbiBasi CamOObITHOCTb MECTHOCTH, B KOTOPOW Obin npousBeneH. Ytobbl onucaTb
xapakTep PucinHra, MoXxHo B3sTb 3a OCHOBY [Ba OMNpejeieHUs: CBEeXeCTb U CNafocCTb.
Bbicokasi KUCJIOTHOCTb NPUAAET XapaKTEepPHYI CBEXEeCTb, OHa e co3[aéT banaHc mexay
CNaflocTbio U CBEXECTbo, U Jaxe MNPU CaMOM BbICOKOM COJEpXKaHWM caxapa BUHA He
CTaHOBSITCS PUTOPHBIMU.

[ns npousBoACTBa KOJIIEKLMOHHOTO cyxoro 6enoro BuHa «Pucnuur. LLlato Tamanb Peseps»
2016 wucnonb3yeTcsi oTGOPHbIN BMHOTPAj, BbIPALLEHHbI M cODpaHHbIM Ha ydyacTke /103
BospacTtom 9-12 net. [No TexHonorUK, paspaboTaHHo KOMaHaoM BUHoAenoB «KybaHb-BuHo»,
72% accambnska oTnpas/isieTcst B eMKOCTU U3 HepxaBelolen ctanu, a 28% Ha BblJepXKy B
ny6osble Goukn, npoiias nepsuuHylo ¢depmenTaumio. Janee cnenyet JOMONHUTENbHAs
BblAepxKa B OyTblIKe He MeHee TPEX NIET A4J151 MOJIHOTO PACKPbITUS OPraHONENTUKN.

LiBeT B Gokase OT CBET/0-COJIOMEHHOIO C 3€/€HOBATbiIM OTTEHKOM [0 COJIOMeHHoro. B
pasBuTOomM apomate npeobnajgaet ¢pykToBas cepALEBUHA C MUHEPANbHbIM OTTEHKOM,
cbanancupoBaHHas GnaropogHbim ayboM, XapakTepusyloLWMM TOHA BblAepxXku. Bkyc
rapmoHupyet ¢ bykeTom, Bblaenssicb TOHaMu naima, 1610k U BaHUIbHbIX HOT. CBOM Nydwine
KavecTBa PucnuHr npossut B nape ¢ pbibHbiMK Ga0gaMu nop, coycamm, Mopenpoaykramu,
pakoobpa3sHbimu. PekomeHnayetes nogasath, oxnague ao 12-14°C.

Collection wines "Chateau Tamagne Reserve" - a premium series created from grapes grown on

CHATEAU 1 the fertile lands of the Taman Peninsula, located in unique climatic conditions. In addition to the

TAMAGNE o main aging, the collection undergoes additional aging in bottles for at least three years in a

RESERVE ] special wine cellar, acquiring the most complex structure, developing its aromatic

characteristics and reaching the pinnacle of taste. Every year, starting from March 2008,

) f}f /4 winemakers select the best wines that have the potential for further development, worthy of
becoming part of the unique collection of the winery.

i Rieslingis aspecial grape variety that hasits own style, while revealing the identity of the areain

RlESLTﬁ i which it was produced. To describe the character of Riesling, two definitions can be taken as a

mmwwm{ow ] basis: freshness and sweetness. High acidity gives a characteristic freshness, it also creates a

balance between sweetness and freshness, and even with the highest sugar content, wines do
TP AR not become cloying.

For the production of collection dry white wine "Riesling. Chateau Tamagne Reserve” we use
selected grapes grown and harvested from vines of 9-12 years. According to the technology
developed by the Kuban-Vino team of winemakers, 72% of the blend is sent to stainless steel
tanks, and 28% is aged in oak barrels after primary fermentation. An additional aging in the
bottlefor atleast three yearstofully reveal the organoleptics follows this.

The colorintheglass ranges from light straw with a greenish tint to straw. The developed aroma
is dominated by a fruity core with a mineral tinge, balanced by noble oak, which characterizes
the tones of aging. The taste harmonizes with the bouquet, highlighting tones of lime, apples
and vanilla notes. Riesling will show its best qualities paired with fish dishes with sauces,
seafood, crustaceans. Itisrecommended to serve precooled to 12-14°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LEENEBOIO My>xunHbl 1 keHwmHbl 30-55 neT, umetouwne
MNOTPEBUTENSA/ [0CTaTOK CPeAHUIA U BbllLE CPeHEero, LLeHUTemn
PORTRAIT OF BMHA, NPEeANnoYnTalOT C/I0XKHbIE BblAep)XXaHHble
POTENTIAL CONSUMER BuHa/ Men and women age 30-55, with an average

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

MOTMBbI 1)1 COBEPLLUEHUA TOPXECTBO, B NO/1APOK, B IMUHYIO BUHOTEKY,
NOKYNKW/ B konnekuuio/ Celebration, as a gift, to a
MOTIVES FOR PURCHASE personal wine collection

noBOAbl A1 MOTPEBNEHNSA/ FacTpoHoMuMUecKuit y)xuH, ocobblii cnyyait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE NMO3NLIMOHNPOBAHUE/ Poccuiickme HanuTku knacea "superpremium”/
PRICE POSITIONING Russian drinks of "superpremium” class




BuHo konnekuuoHHoe cyxoe 6enoe "PUCIIVHI. LUATO TAMAHb PE3EPB" 2016
Collection dry white wine "RIESLING. CHATEAU TAMAGNE RESERVE" 2016

A
Chateau TEXHUYECKAS UHOOPMALIUSA / TECHNICAL INFORMATION:
I AMAGNE MECTO NPOU3BOACTBA  Poccusa, KpacHopapckuii kpait, Tempiokckuit paitoH
CWATO TAMAHDL - AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pucnunr Peitncknii
VARIETAL Riesling Rhine
CIroCOb NOCAOKN Mop rupapobyp, MexaHM3MpoBaHHbI

METHOD OF PLANTATION  Mechanized

CMNOCOB BbIPALLIMBAHUS B HeyKpbIBHOI 30HE HAa BbICOKOM LUTambe
METHOD OF GROWING

CMNocoOb YBOPKUN MexaHu3npoBaHHbIii
METHOD FOR HARVESTING Mechanized

NMEPNOO CBEOPA Bropas nekana centsbps
HARVEST PERIOD Second decade of September
YPO)XAMHOCTb, u/ra 1111

YIELD IN KG OF GRAPES

PER HA,, cwt/ha 11,1

CPEIHVIN BO3PACT J103, ner  9-12
AVARAGE AGE OF VINS, years  9-12

METO[ N EPBUYHOMN Bpoxenue B cTanuuHoBom ay6e, Bbigepika Ha ApoxokeBom ocaake 10 mecsiues
GOEPMEHTALNA

PRIMARY FERMENTATION Fermentationinsteeland new oak, aging on yeastlees for 10 months
BbIOEP)XKA Accambnsik 72% 6e3 nyba, 28% B nybe, B 6y Thinke 48 mecsiues

AGING Assemblage 72% without oak, 28%in oak, bottle aging for 48 months

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrunpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJEPXAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCJTOTHOCTb 6,0:1,0 r/am3
TOTAL ACIDITY 6,01,0 g/dm3
KATOPUMNHOCTb 74,0 kkan
CALORICITY 74,0 keal

HocTtynHbiit 06bem/Available volume:
0751L;1,564 kg

Pa3l\/|ep 6yTbIﬂKM/BOtt|e size: OPIAHOJIEMTUYECKUMNE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:
® 86cm; h30,6 cm
LlBET OT CBET/10-COJIOMEHHOTO C 3€/IeHOBATbIM OTTEHKOM A0 CONIOMEHHOTO

Bnoxenue B rodpposumk/ Embedding COLOUR From light straw with a greenish tinge to straw
in a corrugated box: APOMAT Caexue GppyKTOBbI€ HOTbI C MUHEPAIbHLIM OTTEHKOM, FAPMOHUYHO
6 coueTawumecs ¢ bnaropoaHbim gybom

BOUQUET Fresh fruity notes with a mineral undertone, harmoniously combined
LUTpux Kop Ha eguHULYy NpoayKuuu/ with noble oak
Embedding in a corrugated box: BKYC [MonHbIi, rapmoHupytowuii ¢ 6yketom, 6€3 NOCTOPOHHUX OTTEHKOB

AEROET Ak € TASTE Full, in harmony with the bouquet, without extraneous shades

LLITpux Kop, Ha rpynnoByto ynakoBKy/

Barcode for group packaging:
14630037254843 SERVING TEMPERATURE 12-14°C

TEMIEPATYPA NMOOAYN 12-14°C

Kopn All: 406

KonuuecTBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
(eBpo) / Number of packages on a yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

— 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Py Tel: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
Number of packages in the layer: e-mail: office@kuban-vino.ru

10 www.kuban-vino.ru www.chateautamagne.ru




