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BuHo konnekuunoHHoe cyxoe 6enoe "LLUAPOHE. LUATO TAMAHb PE3EPB" 2015
Collection dry white wine "CHARDONNAY. CHATEAU TAMAGNE RESERVE" 2015

OMNMUCAHWE BUHA /WINE DESCRIPTION:

KonnexunoHHble BbiepxaHHble BUHa - BeplunHa 6penpa Chateau Tamagne. B Hux Bonnotu-
JMCb MHOTOMNETHWI OMbIT, MAacTepcTBO M TanaHuT BuHopenos «KybaHb-Buno». Vctopus
KOJIEKLMOHHBIX BUH HaunHaeTcs B mapTe 2008 roaa, korga BbigepXaHHble BUHA ypoxas
2006 ropa 66111 NOMeLLeHbl Ha NOJKK CNeLuanbHOM BUHOTEKN AN JaibHelllero XxpaHeHus.
OcobeHHOCTb KOEKLIMM B JOMOHUTEIbHOM CO3PEeBaHUM BUH B Dy TbiNikax He MeHee TPéx ieT
Npu KOHTPONIMPyeMbIX napameTpax nomeuiteHus, Gnarogaps uemy Kaxabii obpasew,
npuobpeTaeT MaKCMMabHO CNOXHYI0 CTPYKTYpY, pasBuBasi apomaTnieckme XxapakTepucTukm
M pocturas BepluMHbl BKyca. ExxerogHo BuHogenamu oTOupaioTes nulib Nydlune BUHA,
MmeloLue NoTeHLMas U 4OCTOHbIE CTaTb YaCTbio NPEMNaibHON KONIeKLMU BUHOAEIbHU.
KonnekunoHHoe cyxoe 6enoe «Lllappone. LLlato Tamanb Pezeps» 2015 roga MoXKHO OTHECTH K
obpasuam knaccuueckoi wkonbl. BuHorpap copra LLlapaoHe, BbipatieHHbIi Ha COOCTBEHHBIX
BMHOTpajHuUKax BUHOAenbHu (Bo3pacT 103 9-12 nieT) u cobpaHHbIil HA BLICOKMX caxapax
(TpeTbs aekaja aBrycta), nepepaboTaH No TpPaJMLMOHHON Ans GenbiX BUH TeXHONOrUM.
Bunomatepuan BeigepxaH B 6oukax n3 amepukanckoro u ¢ppanuysckoro ayba He menee 18
MecsLEeB, Ie Bbllep)XKa Ha TOHKOM [ POX\)KEBOM Ocajke COCTaB/sfia He MeHee 6 mecsAueB.
Mocne posnuea B 6yTbIIKM BUHO XPaHUTCS B CMeLMabHON BUHOTEKE He MeHee B5 mecsiues.
Tupax orpaHuueH ucoctapisiet Bcero 215 6y TbInok.

He cmoTps Ha anuTenbHylo Bbiaepxky «lllapaone. LLlato Tamanb Peseps» 2015 obnapaet
CBEXMM COJIOMEHHBIM LIBETOM C MSITKUM 3€/1eHOBaTbIM OTTEHKOM. BUHO NokopsieT pockowHbIM
apomartom, ¢ HoTamu 3penbix GppPyKTOB, MEa U BaHUbHLIX OTTEHKOB. Bkyc semoHcTpupyet
NOJHOTY M KOMMJIEKCHOCTb co cbanaHcupoBaHHOM KucnoTHocTblo. OcBexalolee U
CTPYKTYpHOe KonnekumoHHoe LllapaoHe cocTaBuT 3ameuatesibHyI0 FacTPOHOMUYECKYI0 napy
Nérkum canartam, yctpuuamu mopenpoaykram. lMogaerea nputemnepartype 12-14°C.

Collectible aged wines are the pinnacle of the Chateau Tamagne brand. Wines 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 vintage were placed on the
shelves of a special wine cellar for further storage. The peculiarity of the collection is the

CHATEAU ] additional maturation of wines in bottles for at least three years under controlled room
TAMAGNE & parameters, due to which each sample acquires the most complex structure, developing

RESERVE 1 aromatic characteristics and reaching the pinnacle of taste. Every year, winemakers select only
] the best wines that have the potential and are worthy of becoming part of the premium

) 0&/;, . collection of the winery.
(/% 4 Collection dry white Chardonnay. Chateau Tamagne Reserve 2015 can be attributed to the

: samples of the classical school. Chardonnay grapes, grown in the winery's own vineyards (vines
CHARDONNAY age 9-12 years) and harvested on high sugars (the third decade of August), are processed
"°“""‘““°""“-;.5'1»; 2 according to the traditional technology for white wines. The wine is aged in American and
French oak barrels for at least 18 months, where aging on fine yeast lees was at least 6 months.
After bottling, the wine s stored in a special vinotheque for at least 65 months. Wine is released
inalimited edition of 215 bottles.
Despite the long exposure “Chardonnay. Chateau Tamagne Reserve” 2015 has a fresh straw
color with a soft greenish tint. The wine conquers with a luxurious aroma, with notes of ripe
fruit, honey and vanilla shades. The taste shows fullness and complexity with balanced acidity.
Refreshing and structured collection Chardonnay will make a wonderful gastronomic pair with
lightsalads, oysters and seafood. Served atatemperature of 12-14°C.

TUPAX 215 BYThINOK. BYTBUNKA N ———

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LEENEBOIO My>xunHbl 1 keHwmHbl 30-55 neT, umetouwne
MNOTPEBUTENSA/ [0CTaTOK CPeAHUIA U BbllLE CPeHEero, LLeHUTemn
PORTRAIT OF BMHA, NPEeANnoYnTalOT C/I0XKHbIE BblAep)XXaHHble
POTENTIAL CONSUMER BuHa/ Men and women age 30-55, with an average

and above average income, wine connoisseurs,
prefer complex aged wines

MOTMBbI 1)1 COBEPLLUEHUA TOPXECTBO, B NO/1APOK, B IMUHYIO BUHOTEKY,
NOKYNKW/ B konnekuuio/ Celebration, as a gift, to a
MOTIVES FOR PURCHASE personal wine collection

noBOAbl A1 MOTPEBNEHNSA/ FacTpoHoMuMUecKuit y)xuH, ocobblii cnyyait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE NMO3NLIMOHNPOBAHUE/ Poccuiickme HanuTku knacea "superpremium”/
PRICE POSITIONING Russian drinks of "superpremium” class
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TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LLlappoHe
Chardonnay

CrNOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoi1, mexaHu3npoBaHHbIi

Manual, mechanized

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha Bbicokom wtambe, popmuposka A30C

CrNocCoOb YBOPKUA
METHOD FOR HARVESTING

MexaHusupoBaHHblii, pyuHoii B TBC

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

Pasmep GyToinku/Bottle size:

® 86cm; h30,6 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Embedding in a corrugated box:
4630037254563

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

14630037254560

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

50

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

10

NMEPNOO CBEOPA TpeTbsi fekafaaBsrycra
HARVEST PERIOD Third decade of August
YPO)XAMHOCTb, u/ra 80-103

YIELD IN KG OF GRAPES

PER HA,, cwt/ha 80-103

CPEHWMIN BO3PACT /103, netr  9-12

AVARAGE AGE OF VINS, years  9-12

METO/, MEPBNYHON
G®EPMEHTALINA

PRIMARY FERMENTATION

MepepaboTky BesyT B peaykTuBHOM pexxume c ¢noTaumeii Ha asoTe. Bpoxenue
npoBoasT npu Temneparype 16-18 °C uyactuuHo B HepxaBelowmx hpepmeHTaTopax,
4acTUuHO B Ay60BbIX Goukax n3 GppaHLLy3CKoro namepukaHckoro ayba.

Processingis carried outin areductive mode with flotation on nitrogen. Fermentation
is carried out at a temperature of 16-18 ° C, partly in stainless steel tanks partly in
French and American oak barrels.

BbIOEP)XKA

AGING

Buigepxka B 6oukax u3 ¢ppaHuyskoro n amepukanckoro ayba - 18 mecsues (Ha
TOHKOM [JPOXKEBOM Ocafike He MeHee 6 mecsiLieB); Bbiaepikka B OyTbijike - He MeHee
65 mecsiues.

Agingin French and American oak barrels - 18 months (at least 6 months on fine yeast
lees); bottle aging - at least 65 months.

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrupPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCTOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KANMOPUNHOCTb 74,0 kxkan
CALORICITY 74,0 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LUBET COJ/IOMEHHBI C 3e/1IEHOBATbIM OTTEHKOM

COLOUR Straw with a greenish tint

APOMAT CBexuit, ¢ HoTamu 3penbix GPyKTOB, Mea ¥ BaHUIM
BOUQUET Fresh with notes of ripe fruit, honey and vanilla

BKYC [MonHbI, KOMMNNEKCHBIN, O cbanaHCMPOBaHHO KUCIIOTHOCTbIO
TASTE Complete, comprehensive, with balanced acidity
TEMMEPATYPA IMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccus, KpacHopapckuii kpaid, Temprokekuii paiton, ct. CTapoTuTaposckas,
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



