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Chateau
TAMAGNE

WATO TAMAHD

rpuctoe BUHO reorpadpuueckoro HauMeHOBaHUsl KOJIIEKLLMOHHOE 3KCTpa
6ptot 6enoe «LLIATO TAMAHb PE3EPB» 2013

Sparkling collection wine of geographical origin extra brut white “Chateau
Tamagne Reserve" 2013

OMUCAHMNE BUHA /WINE DESCRIPTION:

BbigepikaHHble KOUTEKLMOHHbBIE UTPUCTbIE BUHA - BeplunHa mapku «Lllato TamaHb». B Hux BonnoTtunmcs
MHOFOJIETHUI OMbIT, MACTEPCTBO U TaNaHT BUHOAENO0B «KybaHb-BuHO». MCTOpUS KONNEKLMOHHbIX BUH
HaunHaeTcs ¢ mapta 2008 roga, korga BbiaepxaHHble BuHa ypoxasi 2006 roga 6b11m nomeweHbl Ha
NOIKM BUHOTEKU iN1st AasibHeliero xpaHeHusi. C 3Toro BpemeHu BUHOJe1amMu Kax bl roj otbupaiores
Jlyulive BUHA, MMEIOLLME MOTEHLMaN K AabHeeMy pasBuTuio B 6yTbike, JOCTOMHbIE CTATb YACTbIO
KOJIeKLUN BUHOAE IbHU.

Bce BMHA KOMNEKLMU JEMOHCTPUPYIOT YAUBUTEIbHYIO 3PEIOCTb U CTPOroCTb. ApomaTHble CBOMCTBA
HACTOJILKO F1y6OKM, YTO pasBuTHe BUHA B GOKane NpoucxoanT Ha NPOTSHKEHUN HECKO/IbKUX AECSTKOB
MuHyT. OpraHonentuueckue CBOMCTBA KaXA0r0 U3 HUX - 3TO MPOSIBAEHWE UCTUHHOTO MoTeHuuana
Teppyapa TamaHCKOro nonyoctpoBa M macTepoB BuHopaenos «KybaHb-BuHo». B kaxaom BuHe
PacKpbIBalOTCsl CKPbITblE COPTOBbIE BKYCOBbIE HIOAHCbI, HEA,OCTYMHbIE MOJIO[bIM BUHAM.
KonnekuuonHbie Buna «Ky6aHb-Buno» no npasy saHsnm ocoboe mecTo Ha BUHOAENbYECKOI KapTe
Poccun, siBnisisicb OAHMM M3 cambiX SIPKMX [0Ka3aTejbCTB COCTOSITE/IbBHOCTU U MEPCrNeKTUBHOCTH
OTeuecTBeHHOT0 BUHOeNNSI.

TexHonorns nNpousBOACTBA MIPUCTbLIX BUH - 3TO CJIOXKHBIN U TPYJOEMKMii npouecc, Tpebyowmi
HacTosero mactepeTsa. MirpucTble BuHa konnekunorHoit cepum «Lllato Tamanb Peseps» npouseoast-
csl M3 0TOOPHOTO BUHOTpaja rno kiaccuueckon «ppaHLy3cKoit» TEXHONIOrUM Wwamnaumsauum B 6y Teiike.
BuHO npoxoauT atan BTopudHOro 6poxeHus B 6yTblike, BO Bpemsi KOToporo Giaropaps Apoxokam u
caxapy npuobpeTtaeT cBOM yHUKasbHble xapakTepuctuku. Cpok BbiAEpXKM Ha ocajke cocTasnseT 3
roaanocne okoH4aHus GpoxeHus.

[ns npousBoacTBa ucnonbayetes BuHorpap 6enbix coptos: LLlapgore n Pucauur, KoTopsbiii BeipatieH n
cobpaH Ha cobCeTBEHHbIX BUHOTpaaHuKax. B Gokane upeTt koieKuMoHHoro 6enoro akerpa 6pioT urpaet
OTTEHKaMM OT 3€/IeHOBaTbIX [0 30/10TUCTbIX. BykeT ¢ HoTamu NyroBbIX Tpas, LIBETOB MOACONHEYHUKA,
NOAYEPKHYTbIN TOHAMU BbIJEPXKHU, HO He YTPaTUBLLNII CBOE# cBeXecTu. V3bickaHHbIi BKyc nopaxaeT
CBEXECTbIO M A0NITUM PA3BUBAIOLLMMCSI TOCIEBKYCUEM.

ToHKas Xemuy)KHas NeHa U NPOJIo/HKMTENbHAs Urpa - Nydline CnyTHUKK NpasaHuka. FactpoHomuuec-
Kue coueTaHus: ycTpuubl nukpa. llogasats oxnaxaeHHbim go 6-8°C.

Aged collection sparkling wines - the top of the Chateau Taman brand. They embodied many years of

lateau

Cl
A\ N \ > B 2008, when aged wines from the 2006 harvest were placed on the shelves of the winery for further
RI

experience, skill and talent of winemakers "Kuban-Vino". The history of collection wines begins in March

storage. Since that time, winemakers select the best wines every year that have the potential for further

developmentinabottle, worthy to become part of the winery's collection.
KOAAEKLIMOHHOE All wines of the collection f]en"lonstrate amazing maturity ant.i rigor. The aromatic pr'operties a're so deep
j i that the development of wine in a glass takes several ten of minutes. The organoleptic properties of each
m ‘.’ff”lili;f.f'?’f“ P8 of them are a manifestation of the true potential of the terroir of the Taman Peninsula and the masters of
) g the “Kuban-Vino” winemakers. Each wine reveals hidden varietal flavor nuances inaccessible to young
wines.

The Kuban-Vino collection wines rightfully occupied a special place on the wine-making map of Russia,
being one of the most striking evidence of the viability and prospects of domestic winemaking. The
production technology of sparkling wines is a complex and time-consuming process that requires real
skill. Sparkling wines of the “Chateau Tamagne Reserve” collection series are made from selected grapes
usingthe classic French bottle champagne technology. The wine goes through a secondary fermentation

phase in a bottle, during which thanks to yeast and sugar it acquires its unique characteristics. The lees

aging period is 3 years after the end of fermentation.

For production, white grapes are used: Chardonnay and Riesling, which is grown and harvested in the
own vineyards. In the glass, the color of the collection white extra brut plays shades from greenish to
golden. Abouquet with notes of meadow herbs, sunflower flowers, accentuated by tones of aging, but not
lost its freshness. Refined taste strikes with freshness and a long developing aftertaste. Thin pearl foam
and a long play are the best companions of the holiday. Gastronomic combinations: oysters and caviar.
Serve cooledto6-8°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO My>xunHbl n xeHwmHbl 30-55 neT, umerolne
NMOTPEBUTENSA/ [LOCTaTOK CPeHUI1 1 Bbille cpeaHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income
MOTWBbI O/151 COBEPLLUEHNA Knaccuueckoe BbigepxaHHoe urpucroe
MOKYIKK/ ans ocobbix cnyuaes/ Traditional sparkling
MOTIVES FOR PURCHASE wine for special occasions

noBOdbl A1 MOTPEBJIEHNS/ B nopapok, Topxectso / Gift, celebration

REASONS FOR CONSUMPTION

LIEHOBOE MO3NLIMOHNPOBAHUWE/ Poccuiickoe nrpucToe BUHO kiacca "premium” /
PRICE POSITIONING Russian sparkling wine of “premium” class
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UrpucToe BuHO reorpadmueckoro HaMMeHOBaHWs KOIEKLMOHHOe aKeTpa bpioT Genoe
«lHATO TAMAHb PE3EPB» 2013

Sparkling collection wine of geographical origin extra brut white “Chateau Tamagne
Reserve" 2013

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Pucnunr, LLlapaoxe
VARIETAL Chardonnay, Riesling
CrMOCOB MOCAKM PyuHoit

METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Hawrtambosbix popmuposkax b6e3 ykpbitus

CIoCoOb YBOPKU
METHOD FOR HARVESTING Manual

Pyunoii

HocTtynHbiit 06bem/Available volume:
0751L;1,517 kg

Pasmep GyToinku/Bottle size:
® 89cm; h31,9 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

4

LLITpux koA Ha eAnHULY NpoayKumuu/
Embedding in a corrugated box:
4607062863299

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

14607062863296

Kopa ATl: 440

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

75

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

15

NMEPUO[ CBOPA [NepBas - BTOpas aekaga ceHTﬂGpﬂ
HARVEST PERIOD First-second decade of September
YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 cwt/ha

CPEJHMIN BO3PACT O3 14 net

AVARAGE AGE OF VINS 14 years

KpaTKoBpemeHHbIi HACTON B Npeccax ¢ NpeABapuTe/bHbIM OXJ1aXeHU-
em me3ru BuHorpaga. dnoTauus nepnoguyeckoro aencreus. bpoxenve
npu KoHTponupyemoi temnepatype 16-18 °C.

METO/[], MEPBUYHOMN
DEPMEHTALMN

PRIMARY FERMENTATION

METO/[1 BTOPUYHOWM ByTblnouHaa wamnaHusaums ¢ BblAepKKoi Ha ocagke 3 roga. Ycnosus
DEPMEHTALNU 14°C

SECONDARY FERMENTATION

BblOEPXKA He menee 3 net

AGING 3yearsbottle fermentation ata conditions of 14°C

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrupPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEPXAHUE CAXAPA menee 6 r/am3
RESIDUAL SUGAR less than 6 g/dm3
KMCJTOTHOCTb 5-8 r/am3
TOTAL ACIDITY 5-8 g/dm3
KANNOPUMHOCTb 77,9 kkan
CALORICITY 77,9 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET CBeTN0-COIOMEHHbII C OTTEHKaAMM OT 3e/1IEHOBATbIX 4,0 30JI0TUCTbIX

COLOUR Light straw with shades of greenish to golden

APOMAT Pa3BuTbIN, C BbIPAXEHHBIM TOHAMM JIYTOBbIX LBETOB, LIBETOB
NOACO/IHEYHMKA, NOAYEPKHYTbIN LLUTPOHHOW CBEXECTbIo

BOUQUET Developed, with pronounced tones of meadow flowers, sunflower
flowers, accentuated by citron freshness

BKYC V3bICKaHHBIN, MSATKW, CBEXXUM, C OJATMM pa3BUBaloLLMMCS
nocneeskycuem

TASTE Refined, soft, fresh, with a long developing aftertaste

TEMMEPATYPA IMOOAYN 6-8°C

SERVING TEMPERATURE 6-8°C

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

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



