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* WATO TAMAHD -

BuHo ¢ 3awmueHHbImM reorpaduueckum ykasannem «KybaHb. TamaHckuit
noJlyocTpoB» BblaepxxaHHoe cyxoe 6enoe «[TIPEMbEP BJ1AH.
JTMMUTUPOBAHHbIN BbIMNYCK. LUATO TAMAHb PE3EPB»

Wine with a protected geographical indication "Kuban. Taman Peninsula"
aged dry white "PREMIER BLANC. LIMITED EDITION. CHATEAU
TAMAGNE RESERVE"

OMUCAHUME BUHA /WINEDESCRIPTION:

Konnexuus Bun «lllato Tamanb Pe3seps» npefcTaBnsieT coboit yHUKanbHbIN NPOAYKT
AN UCTUHHBIX LeHuTeNeil BKyca, BbIMyLLEHHbI OrpaHWYeHHbIM TUpaxom. ITo
pesynbTaT ucKycHoi paboTbl BUHOJeN0B ¢ 6oukamu U3 akaLum n amepukaHckoro aybac
nepuojuueckum Bamyunsannem 10 mecsies. 3a 3To Bpems BUHA JOCTUTAIOT BEPLUNHbI
BKYCa M MaKCMMaslbHO pa3BuBaloT CBOM apomaTUiecKue XapakTepucTuKu.

BuHo ¢ 3I'Y "KybaHb.TamaHCKuKi1 NONYyOCTPOB" IMMUTUPOBAHHOE BblAEPXKAHHOE CyXoe
6enoe «[pembep bnan. LLlato TamaHb Pe3eps» - 3T0 rapmOHUUHbIN CO03 JBYX COPTOB
BuHorpapa: Mionnep-Typray u LiBeTouHbiit. B 6okane LBeT 0T CBET/I0-COIOMEHHOTO 10
COJIOMEHHOTO C 3€/1IeHOBATbIM OTTEHKOM.

BuHo packpbiBaeT cBOit OykeT B HEOObIYHOM COYETAHWM TMPSHbLIX TPaB U CreblX
$pyKTOB, C NErkMm foMoNHeHnem JpeBecHbIX HOT. Bkyc nopaayeT cBoeii cBexecTblo,
NONHOTOM U NPUATHBIM NocneBkycnem. MipeanbHas ractpoHomuueckas napa k 6nogam
IPY3UHCKO KyXHM, 1€FKUM MSICHLIM B71101aM U3 GapaHKHbI U TEPHATOM AU, MONIOALIM 1
cnabo Bblgep)KaHHbIM Cbipam.

The collection of wines "Chateau Tamagne Reserve" is a unique product released in
limited edition for true connoisseurs of taste. This is the result of the skillful work of
winemakers with acacia and American oak barrels and stirring up the sediment for 10
months. During this time, the wines reach the peak of taste and develop its aromatic
characteristics to the maximum.

Wine from PGl "Kuban. Taman Peninsula’ limited aged dry white "Premier Blanc. Chateau
Tamagne Reserve" is a harmonious union of two grape varieties: Miiller-Thurgau and
Tsvetochniy.Intheglass, the colorranges fromlight straw to straw with a greenish tint.
The wine reveals its bouquet in an unusual combination of herbs and ripe fruits, with a
slight addition of woody notes. The taste will delight you with its freshness, fullness and
pleasant aftertaste. An ideal gastronomic pair with Georgian cuisine, light lamb and fowl
dishes, young and lightly matured cheeses.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTEBOIO My>uunHbl U xeHWwmHbl 30+ ¢ ypoBHEM Joxoaa
MOTPEBUTENSA / BbllLIE CpefiHero, XopoLo obpasoBaHbl. YBneueHbl
PORTRAIT OF BUHOM M OT/IMYHO B Hem pasbupatotes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B NMOWUCKE UAealIbHbIX COUYeTaHUI U

HeoXunaaHHbIX pewennit / Men and women 30+
with an income above the average, well educated.
Passionate about wine and well versed in it.

Open to the new, in search of perfect combinations
and unexpected solutions

MOTWBbI OJ151 COBEPLLIEEHNA YHUKanbHbI NPOAYKT A5 LeHuTene,
MOKYIMKW / BbIMNYLLLEHHBbI OrPaHUYEHHbIM TUPAXOM - 1,eJI0BOA
MOTIVES FOR PURCHASE NpeseHT, NoAapOK, B IMYHYI0 BUHOTEKY/KONNEKLUIO

/ A unique product for connoisseurs, released in
a limited edition - a business gift, present, in a
personal winery / collection

NnoBOAbl O MOTPEBJIEHUS/ [acTpoHOMUUECKUIT Y)KUH B KPYTy CEMbM,
REASONS FOR CONSUMPTION nenosoit y)xun / Gastronomic dinner with family,
business dinner

LIEHOBOE NMO3NLIMOHNPOBAHUE/ Poccuiickne Bbiaep)kaHHble BUHA Kiacca
PRICE POSITIONING "npemnym" / Russian aged wines of
"premium’” class
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BuHo ¢ 3awmweHHbIM reorpadpuueckum ykasannem «Kybanb. TamaHckmii nosyoctpos»
BbiaepxaHHoe cyxoe 6enoe «[MPEMbEP BJIAH. TMMUTUPOBAHHbIV BbIMYCK. LUATO

TAMAHb PE3EPB»

Wine with a protected geographical indication "Kuban. Taman Peninsula’ aged dry white
"PREMIER BLANC. LIMITED EDITION. CHATEAU TAMAGNE RESERVE"

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mionnep-Typray, LiBeTouHblit

Miiller-Thurgau, Tsvetochniy

CrNOCOb NMNOCAKN
METHOD OF PLANTATION

PyuHoi

Manual

CrMNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

CrnimpanbHbIii KOPAOH

CrNocob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

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

Pasmep / Size:
® 8,6 xh 30,6 cm

Bnoxenue B ropposiunk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eAuHULY NpoayKuuu/
Embedding in a corrugated box:
4630037252187

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

14630037252184

Kop ATl: 404

NMEPUO[ CBOPA TpeTbsi fekajaaBrycra - nepsas gekana ceHts6ps
HARVEST PERIOD Third decade of August - first decade of September
YPO)XAMHOCTb 95-102 u/ra

YIELD IN KG OF GRAPES

PER HA. 95-102 c/ha

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

Mionnep-Typray - 13 net, LiBeTouHblit - 19 net

Miiller-Thurgau - 9 years, Tsvetochniy -19 years

METO/1, MEPBUYHOM
®EPMEHTALMMU
PRIMARY FERMENTATION

BposxeHue B cTanu npu koHTponupyemoit temnepatype 16-18 °C

Fermentation in steel ata controlled temperature of 16-18°C

BbIOEP)KKA

AGING

Bbl,ﬂ,ep)KKa Ha ApoXx>XeBom ocajKe B 6oukax u3 amepukKaHcKoro leﬁa nns
aKayuu cnepmoanvyeckKknm Bamy4mBaHem 10 mecauesB

Agingonyeastleesin acaciabarrels with occasional stirring for 10 months

AHAJIMTUYECKNME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJEP>XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR Not more 4 g/dm3
KMCNOTHOCTb 6-8 r/om3

TOTAL ACIDITY 6-8 g/dm3
KAJTOPUMHOCTb 74,3 kkan
CALORICITY 74,3 kcal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT CBeT/10-CO/IOMEHHOTO [10 COJIOMEHHOTO C 3eJIeHOBaTbIM OTTEHKOM

COLOUR From light straw to straw with a greenish tint

APOMAT CoueTaHue NpsiHbIX TPaB U cresbix GpPyKTOB, JOMOTHEHHOE JIETKUMM
[PEBECHbIMU HOTAMM

BOUQUET A combination of spicy herbs and ripe fruits complemented by light
woody notes

BKYC [MpUATHO CBEXMWIA, MOJHBIN C AONTMM MOCTEBKYCHEM

TASTE Pleasantly fresh, full with a long aftertaste

TEMIMEPATYPA NMOOAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,

KonunuectBo ynakosok Ha noaoHe(eBpo)
/ Number of packages on a pallet (Euro):
510)

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

KonuuectBo ynakosok B cnoe /
Number of packages in the layer:

10

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




