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Chateau
TAMAGNE

UATO TAMAHDbL -

Poccuiickoe BUHO € 3alMLLeHHbIM HAMMEHOBAHMEM MECTa MPOUCXOXKAEHUS
«tOxHbIi Beper TamaHu» KoslekuMoHHoOe cyxoe benoe «[pembep bna.
LllaTo TamaHb Pe3eps»

Russian wine with a protected appellation of origin «Southern Coast of
Taman» collectible dry white «Premier Blanc. Chateau Tamagne Reserve»

OINMMNCAHUE BMHA / WINE DESCRIPTION:

KonnekumnoHHble BbiaepxaHHble BUHA - BepwuHa 6penpa Chateau Tamagne. B Hux
BOMNOTU/IUCH MHOTONETHUIA OMbIT, MAaCTepCTBO U TanaHT BUHoAenoB «KybaHb-Buno».
OcobeHHOCTb KoNNeKuun B AOMONHUTENIBHOM CO3PeBaHUM BUH B OyTbinkax He meHee
TPEX NET MpU KOHTPOJIMPYEMbIX YCNOBUSIX MoMmelleHus, bnarogaps uemy Kaxabii
obpaseu, npuobpeTaeT makCUManbHO CIOXHYIO CTPYKTYpy, pasBuBas apomarnyeckue
XapakTepucTUKN U OCTUras BepLIMHbI BKyca.

ExeropHo, HaunHas c¢ mapta 2008 roaa, BuHOAenamu oTbupatoTes nydiume BUHA,
MMeloLLMe NoTeHLan K anbHeillemy pasBuTHIO, JOCTOMHbIE CTATb YaCTbO YHUKATbHOW
Konnekuuu BuHomenbHun. BoinepxanHoe cyxoe Genoe «lpembep bnan. LLlato TamaHb
Peseps» - 370 coto3 AByx copToB BMHOrpaaa: Lllapapoxe n Pucnuunra Peitlckoro ypoxas
2019 ropa. Mop, koHTponem komaHabl aHonoros Chateau Tamagne aToT TaHaem 6bin
[l0BefieH 10 coBeplueHCTBa. BUHO BbinyLeHo orpaHnyerHbim Tupaxkom B 311 6y Tbiiok.

«[pembep bnan. LLlato TamaHb Pe3seps» npoussBeaeHo No knaccuyeckoit anst Genbix
BUH TexHonoruu. Lieet BuHa B Gokane OT CBET/I0-CONIOMEHHOTO [0 COJIOMEHHOIO C
3eN1eHoBaTbIM OTTeHKOM. B apomaTe ouyuiaeTes rapmoHUUHOe coveTaHue yroBbIX TpaB
1 cnenbix GPyKTOB, AOMONHEHHOE TEFKMMM APEBECHbIMU TOHaMU. BKyc cBeXuit, NONHbIN,
C JoNrUm pasBuBaloWUMes nocsieBkycuem. BolgepxxaHHoe cyxoe «lpembep bnaH. LLlaTto
TamaHb Peseps» BbIFrOAHO MOJYEPKHET 3e/leHble canaThbl ¢ MOPEnpoayKTamu, kaHane ¢
KPeBeTKamMn 1 HeXXHbIM CbIPOM, CEMIY Ha rpuJie C OBOLLLAMU.

Collectible aged wines are the pinnacle of the Chateau Tamagne brand. They embody
the decades of experience, mastery, and talent of the winemakers at «Kuban-Vino».
The defining characteristic of this collection is the additional aging of the wines in the
bottles for a minimum of three years under the controlled conditions of a cellar. This
process allows each wine to develop a supremely complex structure, evolve its aromatic
profile, and achieve the peak of its flavor.

Annually, starting in March 2008, the winemakers select the finest wines that show
potential for further development and are worthy of becoming part of the winery’s
unique collection. The aged dry white «Premier Blanc. Chateau Tamagne Reserve» is
a union of two grape varieties: Chardonnay and Rhine Riesling from the 2019 harvest.
Under the supervision of the Chateau Tamagne team of enologists, this tandem was
perfected. The wine was released in a limited edition of 311 bottles.

«Premier Blanc. Chateau Tamagne Reserve» is produced according to the classic white
wine method. The color of the wine in the glass ranges from light straw to straw with
greenish hints. Its aroma presents a harmonious combination of meadow herbs and
= -EAU ripe fruit, complemented by subtle woody notes. The flavor is fresh and full-bodied,
CHAT i with a long and developing aftertaste. The aged dry «Premier Blanc. Chateau Tamagne
T{\N‘lf\(}NE Reserve» will go excellently with green salads with seafood, canapés with shrimp and
RESERVE delicate cheese, as well as grilled salmon with vegetables.
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COBEPLUEHWSA MOKYMKN
MOTIVES FOR PURCHASE

MOBOLbI 1715
MOTPEBIEHWS
REASONS FOR

CONSUMPTION

LIEHOBOE
MOo3NUNOHNPOBAHNE
PRICE POSITIONING

konnekuuio / For a celebration, as a gift, or for a
personal wine collection

lacTpoHOMMUYeCKNit y>kuH, ocobblit ciyvain / A
gourmet dinner or a special occasion

Poccuiickue BUHa Knacca «cynep-npemuym» /
Russian super-premium wines
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TAMAGNE

* WATO TAMAHDb -

Poccuiickoe BMHO € 3alMieHHbIM HauMeHoBaHeM mecTa npoucxoxaeHus «H0xHbii 6eper TamaHu» KoNEKLUOHHOE
cyxoe 6enoe «[pembep bnan.llato TamaHb Peseps»
Russian wine with a protected appellation of origin «Southern Coast of Taman» collectible dry white «Premier Blanc.

Chateau Tamagne Reserve»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuii kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaowe, Pucnunr Peiinckuit
VARIENTAL Chardonnay, Rhine Riesling
CMNocCob NOCAKM MexaHN3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIi HEYKPbIBHO, TUM LWINaNepbl - METaNINYecKas ¢ O4HUM spycom
nposonoku, popmuposka A3OC

Stem unprotected, trellis system: metal with a single tier of wire, AZOS (Anapa Zonal
Experimental Station of Viticulture and Winemaking) formation

Crocob YbOPKMN MexaHn3npoBaHHbiIit
METHOD FOR HARVESTING Mechanized
MEPMO[ CEOPA Asryct

HARVEST PERIOD August

YPOXXANHOCTb
YIELD OF GRAPES

Llapaowe - 127,02 u/ra, Pucaunr Peittckuit - 101,00 u/ra
Chardonnay - 127,02 dt/ha, Rhine Riesling - 101,00 dt/ha

CPE[HMI BO3PACT /103
AVERAGE AGE OF VINS

LLlapaowe - 16 net, Pucnunr PeitHekuii - 5 net

Chardonnay - 16 years, Rhine Riesling - 5 years

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

Pasmep byTbinku / Bottle size:
28,6 cm/h306cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037258974

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037258971

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHorpapa ocyuwectsasietcs Ha caxapax 20 r/100cm[Mpeccosanue BuHorpasa
NPOXOAUT B MATKOM pexume, 4Tobbl He akcTparnpoBaTh NonUGEHObI U3 KOXMLLbI
BuHorpaaa. OcBeTneHne cycna NPOBOAMUTCS C MOMOLLBIO TEXHOOrUYeckoro cnocoba
- ¢notaums. 3atem nposoauTcs GpoxeHMe B eMKOCTAX W3 Hepxaselowei cTanu
npu Temnepatype 16-18 rpagycos po copepxanusi caxapa 60r/am® [Mocne cycno
nobpaxusaeT B eMKOCTSX U3 flepeBa o caxapos 4r/am?.

Grapes are gathered at a sugar content of 20 g/100 cm® Gentle pressing is applied
to prevent the extraction of polyphenols from the grape skins. The must is clarified
using the flotation technique. Fermentation is then carried out in stainless steel tanks
at a temperature of 16-18°C until the sugar content reaches 60 g/dm® The must then
completes fermentation in wooden containers until the sugar content drops to 4 g/dm?®.

BbIAEPXKA

Beigepxka kaxaoro BuHomarepuana B 6ouke He meHee 12 mecsiLies npu Temneparype
14-16°C, nocne cHATUS € BbIJEPXKM NPOU3BOANTCA Iranmsanus BMHomaTepuana

Each base wine is aged in barrels for at least 12 months at a temperature of 14-16°C.
After aging, the base wine undergoes égalisation

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLEPXAHWE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR max. 4,0 g/|
KNCJTOTHOCTb 50-70r/n
TOTAL ACIDITY 5,0-70g/l
KATOPUMHOCTb 69,1 kkan
CALORICITY 69,1 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET OT CBETNO-CONOMEHHOrO 10 COIOMEHHOTO C 3e/1IeHOBATbIM OTTEHKOM
COLOUR Color ranging from light straw to straw with a greenish tint
APOMAT CoueTaHune apoMaToB NyroBbIX TPAB U 3pe/ibIX PPYKTOB, JONONHEHHBI Pa3BUTLIMU TOHAMN
BOUQUET Acpesa
A harmonious blend of meadow herbs and ripe fruit, complemented by developed woody
notes
BKYC Bkyc npusTHO CBEXWiA, NOJHBIN C JOTMM Pa3BUBAIOLMMCS MOC/IEBKYCUEM
TASTE The flavor is pleasantly fresh, full-bodied with a lasting developing aftertaste
TEMIMEPATYPA MOLAYN 12-14°C
SERVING TEMPERATURE 12-14°C

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

353531, Poccus, KpacHopapckuii kpaii, Temptrokekuii paiioH, ct. CtapoTutaposckas,

yn. 3aBopckas 4. 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,

Konunuectso ynakoeok B cnoe / e-mail: office@kuban-vino.ru

Number of packages in the layer: 10

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




