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OMNMUCAHWME BUHA /WINE DESCRIPTION:

BbigepixaHHble KONIeKLMOHHbIe BUHA - BeplunHa Mapku «Lllato TamaHb». B Hux Bonnotuanck
MHOTOIETHUII OMbIT, MACTEPCTBO U TanaHT BUHoAenoB «KybaHb-BuHo». McTopus Konnekumon-
HbIX BUH HaunHaeTcs ¢ mapta 2008 roja, koraa BoigepxaHHble BuHa ypoxas 2006 ropa 6b1am
nomeluleHbl Ha NMOJKM BUHOTEKN O/is ,u,aaneVluJero XpaHeHVIR. C 3Toro BPeMeHVI BUHOAEeNnamun
KaXablii rof, oTbupatoTes nydwme BUHA, UMeloLMe MOTEeHUMan K JanbHenwemy pasBuTuio B
ByTblIKe, AOCTOMHbIE CTATb YACTbIO KOJIEKLUW BUHOAENbHU. [115 NPOM3BOACTBA UCMONb3yeTest
BMHOTPAa, BbIpallleHHbli 1 cODpaHHbIN BPYUHYIO HA Iy4LLIMX yyacTkax TamaHCKoro nosiyocTpo-
Ba, KOTOPbIE PACMOIOXKEHbI B YHUKAIbHbIX KIIMMATUYECKUX YCIIOBUSX U OMbIBatoTCs HepHbim U
AzoBckuM MOpsimMu. [TOMMMO OCHOBHOI BbIJEPXKU KONNEKLUUS MPOXOAUT AOMNONHUTENbHOE
co3peBaHue B TeueHue Tpex JieT B OyTbiike B crieuuanbHoil BUHoTeke. 3a 3TO Bpemsi HanuTKn
npuobpeTanT MakCMMasbHO CIOXHYIO CTPYKTYpPYy, pasBUMBAIOT CBOM apomaTuyeckue xapakre-
pVICTVIKVI unaocTturaroT BepLIJVIHI:I BKyCa.

Pucauur - ocobeHHblit cOpT BUHOTPaaa, KOTopblit 061ajaeT cBOMM COOCTBEHHbIM CTUEM, NPU
3TOM packKpbiBasi camoObITHOCTL MECTHOCTH, B KOTOPOit Obi1 npousBegeH. YTobbl onucatb
xapakTep Pucnunra, MoXHO B35Tb 32 OCHOBY /1Ba OMNpe/le/leHus: CBeXecCTb U c1ajocTb. Beicokas
KMCOTHOCTb NPUAAET XapakTepHylo CBEeXeCTb, OHA e co3[aéT HGanaHc mexay cnajocTbio 1
CBEXEeCTbI0, U JaXKe NPU CAMOM BbICOKOM COJlepXXaHMUmn caxapa BUHA He CTAHOBSTCS MPUTOPHbLIMU.
[Ons npousBoacTBa KOJ/UIEKLMOHHOTO BMHA CreLUManucTbl ucnonb3yloT srogbl Pucnuura,
cobpaHHble Ha yyacTke ¢ gecsTuneTHel no3oi. Mo TexHonoruu, paspaboTaHHON KOMaHAOMN
BuHoaenoB «KybaHb-BuHo» 2/3 accambnsika oTnpaBnsieTcsi B eMKOCTU U3 HepkaBeloLL el cTanm,
a 1/3 na Gpoxenue B Gouky u3 amepukaHckoro u ¢ppanuysckoro ayba. [lanee cnegyer
[lONoNHUTENbHAs Bbiaepxka B OyTbiike He meHee Tpex seT. LiBeT B Gokane conomeHHbIn ¢
NaneBo-30/0TUCTBIM OTTEHKOM. ApOMaT pasBUTbIN, YTOHYEHHbII ¢ ToHamu (GPyKTOB, Tpas,
TYAPOHHBLIMU, MUHEpasibHbIMM OTTeHKamu, ToOHamu Bbigepxku. Bkyc oTnuuaetca xopoueii
KMCJIOTHOCTBIO, TOHaMK niaiima, si60K M BaHUIbHBIX HOT. CBoM nyulume kavectBa Puciuur
nposiBUT B nape ¢ pbibHbIMM Gnlopgamu nop coycamu, Mopenpoayktamu, pakoobpasHbimu.
lNMopasaTtb, oxnaaus go 12-14°C.

Aged collection wines are the peak of the “Chateau Tamagne” brand. It 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 harvest were placed on the shelves of the winery
for further storage. Since that time, winemakers select the best wines every year that have the
potential for further developmentin abottle, worthy to become part of the winery's collection. For
production, grapes are grown and handpicked in the best sections of the Taman Peninsula, which
are located in unique climatic conditions and washed by the Black and Azov Seas. In addition to
the main aging, the collection undergoes additional maturation for three years in a bottle in a
special winery. During this time, wine acquire the most complex structure, develop their aromatic
characteristics and reach the peak of taste.

Riesling is a special grape variety that has its own style, which revealing the identity of the area
where it was produced. To describe the nature of Riesling, two definitions can be taken as a basis:
freshness and sweetness. High acidity gives a characteristic freshness; also, it creates a balance
between sweetness and freshness.

For the production of collection wine, experts use Riesling berries collected on a plot with a ten-
year vine. According to the technology developed by “Kuban-Vino” team of winemakers 2/3 of the
assembly is sent to stainless steel tanks, and 1/3 for fermentation in a barrel of American and
French oak. Additionally, wines aging in the bottle for at least three years. The color of wine in the
glass is golden. The aroma is fresh, refined with tones of fruits, herbs, tar, mineral shades and
tones of aging. The taste is distinguished by good acidity, tones of lime, apples and vanilla notes.
Riesling will show its best qualities paired with fish dishes or seafood. Serve at the temperature of
12-14°C.

LIEJIEBASA AYOAUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>xcumnHbl 1 keHWwmnHbl 30-55 net, umeloune
NMOTPEBUTENA/ [L0CTaTOK CPeHUIA 1 Bbille cpeaHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income
MOTWUBbI AJ19 COBEPLUEHWSA TopxecTBo, B nogapok/

MNMOKYIMKW/ Celebration, gift

MOTIVES FOR PURCHASE

noBoOAbl A1 MOTPEBNEHNA/ [acTpoHOMUYECKWit yXKMH, 0cObbIit cyuait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE MO3NLIMOHNPOBAHUME/ Poccuiickne HanuTku knacea "premium” /
PRICE POSITIONING Russian wine of “premium” class
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Chateau
TAMAGNE TEXHUYECKAS MHDOPMALLMS / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

- WATO TAMAHDb -

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pucnunr Peitncknii

VARIETAL Riesling Rhine

CIoCcoOb NOCAOKHA Pyunoit

METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHUSA  be3sykpbiTus, HawTambosbix popmuposkax. [IimHa obpesku - cpeaHss
METHOD OF GROWING

CIoCoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPNO[ CEOPA TpeTbsi fekaga ceHTaOps

HARVEST PERIOD Firstdecade of September

YPO)KAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 cwt/ha

CPEJHWIN BO3PACT JTO3 10 net

AVARAGE AGE OF VINS 10 years

METO[, MEPBUYHOM HacToii B npeccax c npeaBapuTesbHbIM OXJaXAaeHUemM Mmes3ru
®EPMEHTALMN BuHorpaaa Pucnaunr. ®notauus nepuoaunueckoro geiicteus. bpoxenue

npu KoHTponupyemoii Temnepatype 16-18°C.
PRIMARY FERMENTATION

BblOEPXKA 2/3 accambniska B eMKOCTU 13 Hepxasetouwien crtanu, 1/3 bpoxerue B
6ouke M3 amepukaHckoro u ¢paHuysckoro ayba, fononHuTeNbHas
Bblaepxka B OyTblike He meHee Tpex sieT rnpu Temnepartype 18 °C u

B/I&XKHOCTM He Bblle 85 %

AGING 2/3 of the assembly is sent to stainless steel tanks, and 1/3 for

fermentation in a barrel of American and French oak, additional aging in
the bottle for at least three years at a temperature of 18 ° C and humidity
not higher than 85%

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnpT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJOEP)XAHNE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KNCOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3

HocTtynHbiit 06bem/Available volume:

0,75L ;1,564 kg KATTOPUMHOCTb 74 xkan

Pasmep GyToinku/Bottle size:
? 86cm; h30,6 cm

CALORICITY 74 keal

Bnoxenue B ropposimk/ Embedding OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

in a corrugated box: LBET CONOMEHHbIIi € NaNeB0-30/10TUCTbIM OTTEHKOM
6 COLOUR Straw with a pale golden hue
LLITpux Ko Ha eauHULYY l'lpop,yKLl,MM/ APOMAT CoueTaHue COPTOBOro apomMaTta 1 APeBeCHbIX HOT
Embedding in a corrugated box: BOUQUET The combination of varietal aroma and woody notes
4630037253931 . N

BKYC C OT/IMYHON KMBOWN KUCIOTHOCTBIO M COPTOBLIMU OCOBEHHOCTSIMM
LLITpux Ko Ha rpynnosyio ynakoBKy/ TASTE With excellent lively acidity and varietal characteristics
Barcode for group packaging:
14630037253938 TEMIMEPATYPA TTOOAYN 12-14°C

SERVING TEMPERATURE 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




