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Poccuiickoe urpucroe BUHO € 3alULLLEHHbBIM HAMMEHOBAHUEM MecTa
npoucxoxaerus «kOxHbiit 6eper TamaHu» Bbigep)kaHHoe 3keTpa 6pioT
6enoe «Lllato TamaHb Peseps 36 mecsues»

Chateau Tamagne Reserve 36 months, a Russian aged extra brut white
sparkling wine with the Southern Coast of Taman protected appellation
of origin

OINMNCAHME BNHA / WINE DESCRIPTION:

Poccuiickoe urpuctoe BuHo ¢ 3HMIT «HOxHbit 6eper Tamanu» BbigepkaHHOe 3KCTpa
6piloT  Genoe «lllato TamaHb Peseps 36 mecsiueB» — numuTMpoBaHHbIN obpaseu,
M3rOTOBJIEHHbII 13 copToB BuHorpapa Lllappone, Puciuur Peithckuit u Anurote.
Kapas aetanb — oT COPTOBOTO Kynasa Ao TPEX/IeTHel BblAePXKU — MPOyMaHa, YToObl
BbIPa3uTb Gpunocoduio cuibl BpeMeHu, MacTepcTBa U TepPyapHOro NPOUCXOXAEHUS.
«lllaTo TamaHb Peseps 36 mecsaues» — BUHO, KOTOpOe He NoAcTpanBaeTesa Noj, BKyC, a
$popmupyert ero.

Wrpuctoe npousBeaeHo KnaccuueckUM MeTOAOM BTOPUYHOTO GpoxeHus B OyTbiike
M3 cycna BbICLIEro KayecTBa M BbIJEPXaHO Ha ocajke He MeHee TPEX neT npu
KOHTponupyemoit Temnepatype. OrpaHuyeHHbI TUPaX, YTOHUEHHbIN BHELWHWI BUI, U
KayecTBo, NOATBEPX/JEHHOE 3aALULIEHHBIM HAMMEHOBAHWEM MeCTa MPOUCXOXAEHUs
«HOxHbIii 6eper TamaHn», NOAYEPKUBAIOT CTATYC U UCKIOUMTENLHOCTb BUHA.

LiBeT BUHA B GOKasie CBETI0-CONIOMEHHDINI, C HEXXHBIMU NEPENUBAMU MSITKMX COJTHEUHBIX
TOHOB. ApomaTt packpbiBaeTcsi niaaBHO M OGnaropopaHo: 3pesible (GPyKTbl, TOHKas
MUHEPaIbHOCTb MU3SILLHbIE HIOAHCbI BbIAEPXKKM CO3,a10T 00bEMHBIN, ry6oKuii npodub.
BKyC — MOJIHbIN, FAPMOHUYHBIN, OTPaXKAIOLW NIt CUITy BPEMEHU U TOYHOCTb pemecna. ITo
urpuctoe ans Tex, KTO LEeHUT KJacCuKy U BbiOupaeT Tonbko sydwee. MipeansHo ans
0cobblIx cnyyaes, NOAAPKOB U JIMUHbIX Kosnekuuit. Mogaétes oxnaxaéHHbim go 5-7 °C B
COMpPOBOX/JEHUU 3JIeraHTHOM NOAaYN U NMPOAYMaHHOTO KecTa.

Chateau Tamagne Reserve 36 months, a Russian aged extra brut white sparkling wine
with the Southern Coast of Taman protected appellation of origin, is a limited-edition
offering, made from Chardonnay, Rhine Riesling, and Aligoté grape varieties. Each
element—from the blend to the three-year aging process—is meticulously developed to
embody the essence of time, skill, and the unique terroir. Chateau Tamagne Reserve 36
months shapes tastes, not just adapts to them.

This sparkling wine is crafted using the traditional method of secondary fermentation in
the bottle. It begins with the finest must, which is then aged on the lees for at least three
years at a controlled temperature. This limited-edition wine boasts a refined appearance
and quality, underscored by its Southern Coast of Taman protected appellation of
origin, highlighting its status and exclusivity.

The wine reveals a delicate straw hue in the glass, with subtle glints of soft, sunny shades.
The nose unfolds gracefully: ripe fruit, subtle mineral tone, and refined aging nuances
blend to create a rich, layered profile. The taste is full and well-balanced, embodying the
strength of time and the finesse of artistry. This sparkling wine is a tribute to tradition
and a testament to excellence. Perfect for special occasions, gifts, and personal cellars.
Best served chilled to 5-7°C, with elegant and thoughtful presentation.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

IMOPTPET LIENNEBOTIO
MOTPEBUNTENIA
PORTRAIT OF POTENTIAL
CONSUMER

MOTUMBbI 414
COBEPLLUEHWSA MOKYMKN
MOTIVES FOR PURCHASE

MOBOLbI [L715
MOTPEBIEHWS
REASONS FOR

CONSUMPTION

LIEHOBOE
MOo3NUNOHNPOBAHNE
PRICE POSITIONING

My>KUMHBI U XKEHLLMHBI, TPEUMYLLEECTBEHHO OT

30 neT, UmeloL e JOCTATOK CPEHUI U Bbille
cpefHero. Xopolo obpa3oBaHbl, yBiiedeHbl BUHOM
1 OT/IMYHO B Hem pasbupaltoTes. LleHsaT knaccuky,
4aCTO NPUAEPKMBAIOTCS KOHCEPBATUBHbIX
pewenwnit / Men and women, aged 30 and older,
with average to above-average incomes. Well-
educated, passionate and highly knowledgeable
about wine. Appreciators of classics, often
conservative in choices.

Knaccuueckoe BbiiepxaHHOe Urpuctoe ans
0cobbIxX Crlyyaes, BbiMyLEHHOE OrpaHUYeHHbIM
Tupaxom / A classic, limited-edition sparkling wine,
aged to perfection for unforgettable moments.

B nopapok, Topxectso / Gifts, celebrations

Premium
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Poccuitckoe rpucToe BUHO € 3alMLLEHHbIM HAMMEHOBAHMEM MeCTa NMponcxoxaeHus «HOxHbIA
6eper TamaHu» Bblaep)xaHHoe akeTpa bptoT 6enoe «Lllato TamaHb Peseps 36 mecsiLer»
Chateau Tamagne Reserve 36 months, a Russian aged extra brut white sparkling wine with the
Southern Coast of Taman protected appellation of origin

TEXHUYECKAS MHO®OPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Tempiokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlappowxe, Pucnunr Peitnckuii, Anurote
VARIENTAL Chardonnay, Rhine Riesling, Aligoté
CMNOCOb NOCAKM MexaHNU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIN HeYyKPbIBHOM, TUM LWINanepbl - MeTananyeckas ¢ OfHUM Spycom
nposonoku, popmuposka A30C; meTanimyeckas ¢ Tpems sipycamu NpoOBOIOKM,
BepTUKanbHas Gpopmmuposka

Stem unprotected. Trellis system: metal with a single wire tier, AZOS formation,
galvanized metal with three wire tiers for vertical shoot positioning

CIroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbii
Mechanised

MEPMO[ CEOPA
HARVEST PERIOD

Asryct, CeHTs6pb
August, September

YPOXXANHOCTb
YIELD OF GRAPES

Llappowe - 135,8 u/ra, Pucaunr PeitHekuit - 128,45 u/ra, Anurote - 12,49 u/ra
Chardonnay - 135,8 c/ha, Rhine Riesling - 128,45 c/ha, Aligoté - 12,49 c¢/ha

CPEJHUI BO3PACT 103
AVERAGE AGE OF VINS

LLlapaone - 15 net, Pucnunr Peitnckuii - 10 net, Anurote - 5 net

Chardonnay - 15 years, Rhine Riesling - 10 years, Aligoté - 5 years

JocTynHbiii 06bem / Available volume:
0,75L /1752 kg

Pasmep byTbinku / Bottle size:
2 10,0 cm / h 30,1cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644522586

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644522583

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 44

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 11

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpaja ocyuiecTsiseTcs Ha caxapax He Huxe 19%, npeccoBaHue BUHorpaga
NpPOXOAUT B MATKOM pexume, 4Tobbl He 3KcTparnpoBaTh NOMUGEHONbI U3 KOXMLLbI
BuHorpaaa. OcBeTneHne cycna NPOBOAMUTCS C MOMOLLBIO TEXHOOrnYeckoro cnocoba
- ¢noTayus. 3atem npoBoaUTCs BpPoOKEHNE B €MKOCTSAX U3 Hepx)aBeloLei cTanu npu
Temnepartype 16-18 rpagycos. [Tocne 6poxeHns NPoOU3BOANTCS CHEM C APOXIKEBOTO
ocajka c janbHeillei 3alMTON BUHOMaTepuana.

Grapes are gathered when their sugar content reaches at least 19%. Gentle pressing is
applied to prevent the extraction of polyphenols from the skins. The must is clarified
using the flotation technique. Fermentation takes place in stainless steel tanks at 16-
18°C. After fermentation, the wine is racked off the lees and is further protected.

METO[, BTOPUYHOM
GOEPMEHTALINN

SECONDARY FERMENTATION
METHOD

TupaxHylo cmecb HanpasfisiloT Ha PO3/IMB MPU HernpepbiBHOM repemeLlinBaHnm,
npu 3ToM TemnepaTypa TUPaXHOM CMeCH B Mpouecce pos3nunea JomkHa GbiTb He
Bbiwe 16°C. ByTbuikn ¢ TUpaXKHOI cmecbio yKyrnopusaloT kpoHeH-npobkoii. MMocne
NpoBEPKM KauyecTBa YKyrMmoOpKM OyTblIKM C TUPaKHOW CMECblo HampassioT Ha
GpoxeHune, koTopoe nposoauTes npu Temnepatype 12-14°C. byTbinku yknagsisaioT
B wWTabenn B ropu3oHTasibHOM MOIOXKEHUM MO napTusam Tupaxa. KonTponb xopa
GpoxeHuns nposoasT He pexxe 1 pasa B 10 cyTok. bpoxerue npotekaet 30-40 cyTok.
BuibpoanBlIMM cunTaeTcs BMHO, MMeloLiee MacCcoByl0 KOHUEHTpauuio caxapa He
6onee 3 r/am3 . [MNonyueHHoe BUHO B AanbHelilwem HasbiBaeTes kiose. Tirage is added
with continuous stirring, ensuring the temperature does not exceed 16°C throughout
the process. Bottles with tirage added are sealed with crown caps. After sealing
quality check, bottles are left to ferment at 12-14°C. Bottles are stacked horizontally,
arranged by tirage batch. The fermentation process is monitored at least once in ten
days. Fermentation lasts 30 to 40 days. Wine is considered fully fermented when its
sugar concentration drops below 3 g/L. The wine is then called cuvée.

BbIAEPXKA

lNocne oKoHuaHUs Mpouecca LWaMNaHUsauuu MPOBOAUTCS BbIJEPXKKA BUHA Ha
ApoxOKeBOM ocagke He MeHee 36 mecsiLeB npu Temnepatype 14-16 C. [lo okoHuaHuio
BbIJEPXKKN NPOBOAUTCS PEMIOAXK U AErOPKAX.

Following champagnization, the wine ages on the lees for at least 36 months at a
temperature of 14-16°C. At the end of aging, riddling and disgorging are performed.

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CMnPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHWE CAXAPA menee 6,0 r/n
RESIDUAL SUGAR less than 6,0 g/l
KMCIIOTHOCTb 5-8r/n

TOTAL ACIDITY 5-8g/l
KANOPUMHOCTb 77,9 kkan
CALORICITY 77,9 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-CONIOMEHHbIN C OTTEHKAMM OT 3€/1eHOBAaTbIX A0 30/10TUCTbIX
COLOUR Light straw, greenish to golden shades
APOMAT Pa3BuTbIN, C XOPOLLO BbIPAXXEHHBIMU HOTaMK cresbix GPyKTOB, MUHEPATbHBIMU
BOUQUET OTTEHKAMM U TOHAMM BbIAEPXKKM
Well-developed, with defined notes of ripe fruit, mineral tones, and aging notes
BKYC MonHbiit, rapmoHMpyloLwwii ¢ bykeTom
TASTE Full, harmonious to the bouquet
TEMIMEPATYPA MOOAYN 5-7°C
SERVING TEMPERATURE 5-7°C

353531, Poceus, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas . 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
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