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WATO TAMAHD -

Hanutok BuHHBIN «TpamuHep aecepTHbIii KonnekunoHHbli. [pang [JecepT.
Lllato TamaHb Peseps» 2010

Fortified collection wine "Traminer. Grand Dessert. Chateau Tamagne
Reserve" 2010

OIMNMMCAHUE BUHA /WINE DESCRIPTION:

Cepusi KONNEKLUMOHHBIX JlecepTHbIX BUHHbIX HanuTkoB «['pana pecept. LLlato TamaHb
Pezeps» BbiNyckaeTcsi OrpaHUYeHHbIM TUPAXXOM M MHOTUE FOfbl iBsieTCsl pUPpMEHHbIM
3Hakom BuHogenbHu «KybaHb-Buno». Kaxpplit ron cneumanuctamu otbupatores
nyuiwne obpasubl, MMelolMe NOTEHUMan K pAalibHelilleMy pasBuUTMIO B OyTblike,
JlOCTOWHbIEe CTaTh YaCTblO KOMNEKL MU BUHOAEAbHYU. [1na npon3BoacTBa ucnosnb3yeTcs
BUHOTPa/, BblpaleHHbIN M cOBpaHHbIN BPYUYHYIO Ha JydlwnMX y4acTkax TamaHCcKoro
NnoJlyoCcTpoBa, KOTOpble PacrosioXeHbl B YHUKa/bHbIX KJIMMATUUYECKUX YCIOBUAX U
ombiBaloTes YepHbim 1 A3oBCckum mopsimu. [oMMMO OCHOBHO BbIAEPXKKM KONIIeKL s
NpoXoauT AONONHUTENIbHOE Co3peBaHue B TeueHune Tpex neT B OyThbinike B cneyunanbHoi
BUHOTeKe. 3a 3TO BPeMsi HanUTKKU NPUMoOpeTanT MakCUMaibHO CII0XHYI CTPYKTYpY,
pa3BMBalOT CBOM apomaTuyeckume XapakTepUCTUKU M JOCTUraloT BepLuMHbI BKyca,
CTaHOBSICb TMPEKPACHbIMU [AWkKecTUBaMu. OTU KOJUIEKLMOHHbIE HAMUTKM CTaHyT
HaACTOSILLMM MOAAPKOM /151 LleHUTe1eli 3TO KaTeropumn.

[n15 3TOro HanMTKa Mbl UCMOJb30BaNM COPT BUHOTpaga TpamuHep po30oBblii, cobpaH-
Hblil BPYUHYIO C JecsTuNeTHell N03bl. B Gokane Bbl yBuauTE rnybokuit sHTapHbIin ¢
30JI0TUCTBIM OTTEHKOM LiBeT. ApomaT YUCTbIA, C erKMMM TOHAMM NIeNnecTKoB YaliHoM
po3bl. BKyc NoiHbIN, FrapMOHUYHBIi, HACBILLLEHHBII, C TUMMYHBLIMU 1eCepPTHbLIMU HOTamu,
C MeJJ0BbIMU TOHAMMU U SIPKO BbIPaXXE€HHOI AecepTHOI foMUHaHTO. «TpamuHep. [paHp,
Hecept. Lato TamaHb PesepB» cTaHeT npekpacHbIM [JWKECTUBOM U XOPOLUM

COMpOBOXAEHMEM K pa3/iniHbIM cbipam n opexam. [TogaeTtes npu temnepatype 10-16°C.

A series of collection fortified wines “Grand Dessert. Chateau Taman Reserve "is issued
in a limited edition and for many years it has been a mark of distinction of the “Kuban-
Vino” winery. Every year, experts select the best samples that have the potential for
further development in a bottle, worthy to become part of the winery's collection. For
production, grapes are grown and hand-picked in the best sections of the Taman
Peninsula, which are located in unique climatic conditions and are 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, drinks acquire
the most complex structure, develop their aromatic characteristics and reach the peak
of taste, becoming excellent digestive. These collection fortified wines will be a real gift
for connoisseurs of this category.

For this drink, we used the Gewiirztraminer grape variety, hand-picked from a ten-year-
old vine. In the glass you will see a deep amber color with a golden hue. The aroma is
clean, with light tones of tea rose petals. The taste is full, harmonious, and intense, with
typical dessert notes, with honey tones and a pronounced dessert dominant. “Traminer.
Grand Dessert. Chateau Tamagne Reserve” will be a great digestive and good
accompanimentto various cheeses and nuts. Served at atemperature of 10-16 °C.

LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO My>xxumHbl n xeHwmHbl 30-55 neT, umerowme
NMOTPEBUTENSA/ [L0CTaTOK CPeHMUI1 1 Bbille cpefHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income

MOTWUBbI AJ15 COBEPLUEHWSA HanuTtku gns HacnaxieHus, B nogapok/
MOKYIKW/ Drinks for pleasure, gift

MOTIVES FOR PURCHASE

noBOAbl A1 MOTPEBJIEHUNA/ 3aBeplueHue yxuHa, conposoxpaexue becepn, /
REASONS FOR CONSUMPTION Digestive

LIEHOBOE MO3NLIMOHNPOBAHUWE/ Poccuiickme HanuTku knacea "premium"” /
PRICE POSITIONING Russian wine of “premium” class
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TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Tpamunep pososbiit - 100%
VARIETAL Gewiirztraminer - 100%
CIOCOBb NOCAIKM PyuHoit

METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha wramboBbix popmupoBkax B HeyKpbIBHOI KynbType. [lnogoBbie
CTpenkKn oCTaBAsAIoT AINHHbIMK, ¢ 8-10 rnaskamu.

CIoCcoOb YBOPKU
METHOD FOR HARVESTING Manual

Pyunoii

LocTynHbiit 06bem/Available volume:
0,75L;1,346 kg

Pasmep 6yTbinku/Bottle size:

D 81cm; h299 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4607062860922

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14607062860929

Kopn ATl: 462

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

510)

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

10

MNMEPNO CBOPA Bropasi nekapacenTtsidbps
HARVEST PERIOD Second decade of September
YPOXXANHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 cwt/ha

CPEJHMN BO3PACT 103 10 net

AVARAGE AGE OF VINS 10 years

Oxnaxgenune mesru. Hactoit Ha mesre cycna TpamuHep po30Bblii,
otaenenve cycna. oabpoa [0 HakomnaeHust cnupTa ecTeCTBEHHOTO
6poxenns 2,0 % 06., BHeceHne cnupTa 3TUIIOBOTO PeKTU(PUKOBAHHOTO
L7151 OCTAHOBKM GPOXXEHUSI N KOPPEKTUPOBKU KOHAULMIA.

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

BbIJEP)XKA 3ropaB6yTbinke npuTemnepaType 18 °C u BnaxkHocTH He Bbiwwe 85 %.

AGING 3 years aging in the bottle at a temperature of 18 ° C and humidity not

higher than 85%

AHAJIMTUYECKME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnnPT 16 % 06.

ALCOHOL 16 % Vol.

COJEPXXAHUE CAXAPA 160 r/am3
RESIDUAL SUGAR 160 g/dm3
KUCNOTHOCTb 4-6 r/pm3
TOTAL ACIDITY 4-8 g/dm3
KAJIOPUAHOCTb 160,5 kkan
CALORICITY 160,5 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET AHTapPHBIN C 30/10TUCTLIM OTTEHKOM

COLOUR Amber with a golden hue

APOMAT YucThlil, ¢ NerkMmmn ToHaMu 1eNecTKoB YaitHO po3bl

BOUQUET Pure, with light tones of tea rose petals

BKYC [MonHbBIA, FApMOHUUHBIN, HACBILLEHHDINA, C TUMUUYHBLIMU 1€CEPTHbIMM
HOTaMM, C MEOBbIMM TOHAMMU U IPKO BbIPAXEHHOM 1leCepTHOM
AOMUHAHTOM

TASTE Full, harmonious, rich, with typical dessert notes, with honey tones and a
pronounced dessert dominant

TEMIMEPATYPA NMOOAYN 10-16°C

SERVING TEMPERATURE 10-16°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas 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-vinoru  [J /kubanvino1956 /chateautamagnerussie



