Chateau
TAMAGNE

WATO TAMAHDb -

Poccuiickoe BUHO € 3alMLLEeHHbIM HAMMEHOBaHUEM MeCTa
npoucxoxaeHus «KOxHeiit 6eper Tamanu» BbigepxaHHoe cyxoe benoe
«PUCJINHTI". LUATO TAMAHb PE3EPB»

Russian wine with a protected designation of origin «South Coast of
Taman» aged dry white «RIESLING. CHATEAU TAMAGNE RESERVE»

OMNUCAHUE BMHA / WINE DESCRIPTION:

Konnekums sun «lllato Tamanb Peseps» B IMMUTUPOBaAHHOM AM3aiiHe C cepoit ITUKETKOM - 3TO
pesynbTaT MHOroneTHeit paboTbl BUHOAENOB ¢ GouKoil, B xoae KoTopoii 6bina onpobosana
BbllepXKKa BUH B Goukax pasHOro Tuna JpeBecuHbl U pasHbiX MeCT Mpoucxoxaerus. B kaxaom
BUHE 3TOW KONNEKLMUM BOMIOTUINCL MHOTONETHUI OMbIT, MACTEPCTBO U TanaHT BUHOJENOB
«Ky6anb-Buno». 115 nponsBoacTBa UCMoNb3yeTest BUHOTPa/, BbipallleHHbli U cobpaHHbIn Ha
Aydwmx yuacTkax TamaHckoro nonyoctposa KpacHogapckoro kpas. Camu BUHA BbinylleHbl
OrpaHUYEeHHbIMM TUPAXAMMU.

Poccuitckoe BuHo ¢ 3HMIT «kOxHbiit 6eper TamaHu» BbiaepxxaHHoe cyxoe 6enoe «Pucaunr. LLlato
TamaHb Pesepp» ypoxas 2020 roga nponssegeHo Us 04HOUMEHHOIo CopTa BUHOrpaja, Bo3pacT
N03 BUHOTPagHNKOB 18 neT. «PUCAUHI» - OAMH U3 CaMbIX MHOTOTPaHHbLIX COPTOB, OH C/IOBHO
nakmycoBasi bymara n060ro BUHOAENbUECKOTO X03AMCTBA, MAKCUMa/bHO SIPKO packpbiBaeT
ocobeHHOCTHM Teppyapa, a NoTOMy MO/y4aeTest Pa3nuuTh Ha BKYC 00pasLbl U3 pasHbiX YroikoB
Mmupa.

[ns co3panus numutuposaHHoro «Pucnunra. LLlato Tamanb Peseps» 2020 BuHO nopseprioch
6posxeHmio B KOHTaKTe ¢ ay6om 1 nocneaytoulei Boiaepxke B cTanm n 6ouke u3s kaBkasckoro ayba
Ha npoTsikeHun 17 mecsiue. PuciunHr, BeipauleHHblit Ha TamaHcKkux Teppyapax, HajensieT BUHO
KPacKBbIM COJIOMEHHbBIM LIBETOM C MasieBO-30/10TUCTbIM OTTeHKoMm. B apomate npeobnapaiot
COpTOBbIE HOTbI Ha (POHE MUHEPasibHbIX OTTEKOB, FAPMOHUYHO CoUeTalomnXes ¢ 6aaropoaHbIM
nepesom. Bkyc ocsexaer Goapsiieit KMCIOTHOCTBIO, NOAYEPKMBas apomMaTUieckme CBOMCTBa
Bbiep)aHHOro BuHa. «Pucaunr. Lato Tamanb Pe3seps» npekpacHo couetaertcsi ¢ pbiOHbIMM
60gamun nop, coycamu, pakoobpasHbIMMU M MOPENpoayKTamu.

PexomeHnayemas temnepatypanogaun 12-14°C.

The collection of wines "Chateau Tamagne Reserve" in a limited design with a gray label is the
result of many years of work of winemakers with a barrel, during which aging of wines in barrels of
different types of wood and different places of origin was tested. Each wine of this collection
embodied many years of experience, skill and talent of Kuban-Vino winemakers. For production
C.hétcau we use grapes grown and harvested in the best areas of the Taman Peninsula of the Krasnodar
GNE } Territory. The wines released in alimited editions.
Russian wine with PdO "South coast of Taman" aged dry white "Riesling. Chateau Tamagne
Reserve" 2020 made from the Riesling grape variety the age of the vines is 18 years. Riesling is one

RESERVE

VZE of the most versatile varieties, it is like a litmus paper of any winery, it reveals the features of the
,.»:;__/ - terroir as clearly as possible, and therefore it turns out to taste samples from different parts of the

Edition Limitee world.

To create alimited Riesling. Chateau Tamagne Reserve 2020 wine was fermented in contact with
oak and then aged in steel and Caucasian oak barrels for 17 months. Riesling, grown on the Taman

terroirs, gives the wine a beautiful straw color with a pale golden hue. The aroma dominated by
varietal notes against the background of mineral effusions, harmoniously combined with a noble
tree. The taste is refreshing with invigorating acidity, emphasizing the aromatic properties of
aged wine. "Riesling. Chateau Tamagne Reserve" goes well with fish dishes with sauces,
crustaceans and seafood. Therecommended serving temperatureis 12-14°C.

LIENEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LUENEBOIO My>kumnHbI 1 xeHWwmHbI 30+ ¢ ypoBHEM AoX0/a Bbille

MNOTPEBUTENSA/ cpejHero, xopomogﬁpaaoaaum YB/ieueHbl BUHOM U
OT/IMYHO B Hem pasbupaiotes. OTKPbITbI HOBOMY, B

PORTRAIT OF noucke uaeanbHbIX COUETAHUI N HEOXKNJAHHbIX PeLeHNT/

POTENTIAL CONSUMER 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

MOTWUBbI OJ19 COBEPLLIEHUSA YHUKanbHbI NPOAYKT AN LeHUTeNel, BbINyLEeHHbIN

MNMOKYIKW/ OFpPaHUYeHHbIM TUPAXXOM - Ae/10BOI NPe3eHT, NoJapok,

MOTIVES FOR PURCHASE B INYHYI0 BUHOTEKY / Konnekumto / A unique product for
connoisseurs, released in a limited edition - a business gift,
present, in a personal winery / collection

NoBOObI 419 MOTPEBIEHNS/ [aCTPOHOMMUUECKUI YXKUH B KPYTy CEMbMU, 1e/10BON YXKUH /

REASONS FOR CONSUMPTION Gastronomic dinner with family, business dinner

LIEHOBOE NMO3NLIMOHNPOBAHMUWE/ Poccuiickue BbinepxaHHble BUHa kiacca 'npemuym” /
PRICE POSITIONING Russian aged wines of "premium" class
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Poccuiickoe BUHO € 3alLMLLEHHBIM HAMMEHOBaHNEM mecTa npoucxoxaerHns «kKOxHbIi
G6eper TamaHu» BbigepxaHHoe cyxoe 6enoe «<PUCTTUHT. LUATO TAMAHb PE3EPB»
Russian wine with a protected designation of origin «South Coast of Taman» aged dry
white «RIESLING. CHATEAU TAMAGNE RESERVE»

TEXHUYECKASA MHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NMPOU3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuit paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Pucnuur PeitHcknin

Riesling Rhine

CMOCOb NMNOCAIKN
METHOD OF PLANTATION

MexaHu3upoBaHHbiit, noa, rnapobyp

Mechanized

CrOCOb BbIPALLIMBAHUA
METHOD OF GROWING

B HeyKpbIBHO 30He Ha BbicOKOM liTambe

CMOCOb YBOPKKN
METHOD FOR HARVESTING

MexaHnU3npoBaHHbI

Mechanized

HocTtynHbiit 06bem/Available volume:
0,75L /1,308 kg

Pa3amep byTbinku/Bottle size:
D77cm/h330cm

Bnoxenue B ropposmk/ Embedding

in a corrugated box:
6

LLTpux koA Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037255317

LLITpux Ko/, Ha FpynnoBYyIo yNakoBKy/
Barcode for group packaging:

14630037255314

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

80

KonuuecTBo ynakosok B cnoe /
Number of packages in the layer:
20

MEPNO[ CBOPA Bropas nekapaceHTsabps
HARVEST PERIOD Second decade of September
YPO)XAMHOCTb, u/ra 95,5

YIELD IN KG OF GRAPES

PER HA, cwt/ha 95,5

CPEHWI BO3PACT /103, netr 18

AVARAGE AGE OF VINS, years 18

METO[, MEPBUYHOW
OEPMEHTALINA

PRIMARY FERMENTATION

MeTog nepsuuHoit hpepmentaumuun: c6op BUHOrpaga ocyuecTeasercs Ha caxapax 21-23%,
npeccoBaHne BUHOrpaaa npoxoauT B MIFKOM pexume, OCBeT/IeHne Ccyca ¢ NOMOLLbIO TeXHoIornyec-
koro cnocoba - ¢prorayus. 3atem nposoauTes GpoxeHne ¢ NpUMeHeHem anbTepHaTuBHOro ayba B
eMKOCTsX U3 HepikaBeloLueii cTanu npu Temnepatype 16-18 °C. lMocnie 6p , Cbemc ip 0
ocajKau nocsefyioleil BbiaepxkKoii B ctanm u Gouke.

Primary fermentation method: grapes are harvested on sugars of 21-23%, than pressed in a soft mode,
the must is clarified using a technological method - flotation. Then fermentation is carried out using
alternative oak in stainless steel tanks at a temperature of 16-18 ° C. After fermentation, eat from the
yeast sediment and subsequent aginginsteel and barrel.

BbIJEP)KKA

AGING

BpoxeHue B KOHTaKkTe ¢ anbTepHaTUBHbIM AyOom u nocneaytouei
BbIJEPXKKOI B cTanu n 6ouke us kaBkasckoro nyba 17 mecsiuen

Fermentation in contact with alternative oak followed by aging in steel
and Caucasian oak barrels for 17 months

AHAJTIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CInPT 10,5 - 12,5 % 06.
ALCOHOL 10,5 - 12,5 % Vol.
COJIEP)XAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR not more than 4g/I
KNUCTOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7 g/l
KAJTOPUMHOCTb 74 kkan
CALORICITY 74 keal

OPTAHONENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-CONOMEHHbII € NaneBo-30/I0TUCTbIM OTTEHKOM

COLOUR Light straw with a pale golden hue

APOMAT CoueTaHune cOpTOBOro apomaTa U JpeBecHbIX HOT

BOUQUET Combination of varietal aroma and woody notes

BKYC C 6oapsLeit XKNBO# KNCTIOTHOCTBIO M COPTOBBLIMM OCOBEHHOCTAMM
TASTE With invigorating lively acidity and varietal characteristics

TEMTIEPATYPA NOOAYU
SERVING TEMPERATURE

12-14°C
12-14°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,
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



