CHATEAU
TAMAGNE

RESERVE

(i

@
Chateau
TAMAGNE

* WATO TAMAHDL -

Poccuiickoe urpuctoe BUHO ¢ 3alULLLEHHBIM HAMMEHOBaHUEM MecTa
npoucxoxaeHus «kOxHbiit 6eper TamaHu» BbigepxaHHOe 3keTpa 6pioT
6enoe «lllato TamaHb Peseps 48 mecsues» Chateau Tamagne Reserve 48
months, a Russian aged extra brut white sparkling wine with the Southern
Coast of Taman protected appellation of origin

OINMNCAHME BNHA / WINE DESCRIPTION:

KonnekuunonHoe «Lllato TamaHb PesepB 48 mecsiLeB» — 3TO KBUHTICCEHLUS BbIAEPKKM,
ceNeKTUBHOTO 0TOOpa U UCKIIOUUTENbHOIO BKyca. JIMMUTUPOBAHHOE UTPUCTOE BUHO,
npousBefEéHHOE KNaccUYeckKUM MeTOA0M BTOPUUYHOro GpoxeHus B OyTblike, NpoLuio
nyTb AJUTENbHOMN BbIAEPXKKM Ha ocagke He meHee 48 mecsiueB, 4ToObl NpeacTaTb BO
BCel NOJIHOTE CBOEro 3pesioro xapakrepa B nojapouHom opopmieHunu.

B ocHoBe kynaxa GnaropogHble copTa BuHorpaga: LLlapgoHe, Pucnunr PeiiHckuii n
MuHo benblii, BbIpallieHHbIe B YHUKAbHbBIX YCN0BUAX Io)kHOTo 6epera Tamauu. TupaxHas
cmech NPOXOAUT PO3NUB NPU CTPOTO KOHTPOMPYeMoli TemnepaType U Hanpasnsercs
Ha WwamnaHusauuio, Kotopas nporekaet B OyTbuike npu 12-14 °C B Teuenne 30-40
cyTok. 3aTem BUHO BblAepxuBaeTcsi Ha ocagake npu 14-16 °C He meHee ueTbIpéx neT,
uTO POPMUPYET ero CNOXHYI0 CTPYKTYpY, TOHKUI apomaTUiecKmii Npodpuiib 1 BbICOKYIO
racTpoHoMnuYHOCTb. DUHANBbHLIM aKKOPAOM CTaHOBATCS PEMIOAX W  [AEeropXax,
npuaaiolme BUHy 6e3ynpeuHyio UMCToTY.

LIBeT BbIgepXaHHOro 3KCTpa 6ptoT 6e10ro CBETN0-CONIOMEHHBIN C TOHKUMU Nepexoamu
OT 3e/1€HOBAaTbIX [0 30JI0TUCTBIX OTTEHKOB. ApomaT pasBUTbIiA, TyOOKMIi: HOTbI CrienbIX
$pykTOB 1 GENOIt MAKOTU FAPMOHUPYIOT C MUHEPANIbHOM CTporocTblo U GnaropogHoit
BblAepXKoi. Bkyc nonHbiii, cbanaHcMpoOBaHHbIN, FApMOHUPYIOLWMIA C apomaTom, ¢
TOUYHOM CTPYKTYPOI1 U NPOAOIKUTENbHBIM NocneBKycuem. rpuctoe npeacraeneHo B
npemmnanbHOi NoJapoYHOI ynakoBke, He Tpebytoueii fononHuTeNnbHOro opopmneHus
— unjeanbHblil BbIOOP AN 3/1€raHTHOrO Mojapka, AeloBOro XeCTa WM NOMOHeHUs
JIMYHOM Konnekuuun. Tupax orpavuyen 8 420 GyTbinikamu. Pekomenayercs nopasatb
oxnaxaéHHbIM Ao 5-7 °C B 6okanax Ans UTPUCTOrO B Nape ¢ M3bICKaHHbIMU 3aKycKamu.

Chateau Tamagne Reserve 48 months embodies the essence of aging, careful selection,
and extraordinary taste. This limited-edition sparkling wine, crafted using the traditional
bottle fermentation, ages on the lees for a minimum of 48 months. This allows its refined
character to fully develop. An elegant gift packaging complements the offering.

This blend features three noble grapes: Chardonnay, Riesling, and Pinot Blanc,
cultivated in the distinctive climate of Taman’s southern coast. The tirage is carefully
added at a precise temperature, and the wine undergoes champagnization in the bottle
for 30 to 40 days at 12-14°C. It then ages on the lees at 14-16°C for at least four years.
This process matures its intricate structure, enhances its refined nose, and creates
exceptional affinity to food pairings. The final steps of riddling and disgorgement give
the wine its flawless clarity.

This aged white extra brut displays a delicate straw color, transitioning subtly from
greenish to golden hues. The nose is rich and complex: ripe white fruits blend well with
austere mineral tones and noble aging notes. The taste is full and harmonious, perfectly
matching the aroma with a refined structure and a lingering finish. The sparkling wine
comes in exquisite gift packaging, needing no further embellishment: an ideal choice for
an elegant present, a business gesture, or a cherished addition to any personal cellar.
Only 8,420 bottles have been produced. The wine is best served chilled to 5-7°C in
fitting glasses, paired with gourmet entrees.

LIEJTIEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJTIEBOIO My>UUMHbBI U )XeHLLMHBI, OT 35 f1eT, 4OXOobl Bbillie
MOTPEBUTEJIA cpenHero.Xopolwo obpasoBaHbl, yBlie4eHbl BUHOM
PORTRAIT OF POTENTIAL M OT/IMYHO B HEM pasbupaloTcs, LLeHST K1acCuKy.
CONSUMER CoBepuliatoT NpojyMaHHble MOKYMKKW, FOTOBbI

N1aTuTb 38 KAYECTBO U NMPECTUX, LEeHNT yaobcTBo
1 npeseHTabenbHocTb ynakosku / Men and women
aged over 35, with above-average incomes. Highly
educated wine aficionados with a good knowledge
who value and appreciate classics. Discerning
shoppers who prioritize quality, prestige,
convenience and attractive packaging

MOTWBbI J141 YHUKanbHbI NPPOAYKT, BbIMyLLLEHHbI

COBEPLUEHWA MOKYTKN OrpaHNYeHHbIM TUPaXKOM B 3CTETUUHOW yNnakoBke,

MOTIVES FOR PURCHASE He TpebyioLuen gononaHuTensHon obepTku. Boibop
npeseHTa Ans 61m3koro yenoseka un 4en0BOro
naptHepa / A unique product, available in a limited
edition, with elegant packaging that obviates the
need for additional wrapping. A perfect gift for a
loved one or business associate

nosodbl an4d BaxHoe cobbITue, Top)kecTBEHHOE MeponpusTue /
MOTPEBNEHNA Ideal for significant events and formal gatherings
REASONS FOR

CONSUMPTION

LIEHOBOE Mpemunym / Premium
NMO3MLUMOHNPOBAHUE
PRICE POSITIONING
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Poccuiickoe UrpucToe BMHO C 3allNlLl€HHbIM HAMMEHOBaAHNEM MecTa NpoucCxoxaeHus «HOKHBIN

6eper TamaHu» Bblaep)xaHHoe akeTpa 6ptoT benoe «Lllato TamaHb Peseps 48 mecsues»

Chateau Tamagne Reserve 48 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 LLlapaoxe, Pucnunr PeitHekuit, Muno benbiit
VARIENTAL Chardonnay, Rhine Riesling, Pinot Blanc
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 GopMUPOBKa.

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 Asryct, CeHTs6pb
HARVEST PERIOD August, September
YPOXAMHOCTb Lappowe - 121,07 u/ra, Pucauur Peitnekuin - 105,65 u/ra, Muno benwiii - 117,10 u/ra

YIELD OF GRAPES

Chardonnay - 121,07 ¢/ha, Rhine Riesling - 105,65 c/ha, Pinot Blanc - 117,10 ¢/ha

CPEJHUI BO3PACT /103
AVERAGE AGE OF VINS

LLlapaoHe - 12 net, Pucnuur PeitHcknii - 4 ropa, Muno benwiit - 13 net

Chardonnay - 12 years, Rhine Riesling - 4 years, Pinot Blanc - 13 years

JocTynHbiii 06bem / Available volume:
0,75L /1772 kg

Pasmep byTbinku / Bottle size:
010,6 cm /h 31,5 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644522494

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644522491

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 15

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
- dnoTtauus. 3atem npoBoaMTCS OPOXEHUE B eMKOCTAX U3 HepaBelolen cTanu npu
Temnepartype 16-18 rpagycos. [Tocne 6poxeHns NPoOU3BOANTCS CHEM C APOXIKEBOTO
ocajka c janbHeillei 3alMTON BUHOMaTepuana.

Grapes are gathered at sugars no lower than 19%. Gentle pressing is applied to prevent
the extraction of polyphenols from the skins. The must is clarified with flotation.
Fermentation takes place in stainless steel tanks at 16-18°C. After fermentation, the wine
is racked and 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.
BeibpoanBlIMM cunTaeTcs BMHO, MMelOLLee MacCcoByl0 KOHUEHTpauuio caxapa He
6onee 3 r/gm? . MMonyueHHoe BUHO B JanbHelwem HasbiBaeTcs kiose. Tirage is added
with continuous stirring, at temperature no higher than 16°C throughout the bottling
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 sugars
drop below 3 g/L. The wine is then called cuvée.

BbIAEPXKA

lNocne oKoHuaHUs Mpouecca LWaMNaHUsauuu MPOBOAUTCS BbIJEPXKKA BUHA Ha
APpOXOKeBOM ocafike He meHee 48 mecsues npu Temnepatype 14-16 °C. o okoHuaHuio
BbIJEPXKN MPOBOANUTCS PEMIOAX U AErOPXKax

Following champagnization, the wine ages on the lees for at least 48 months. This
takes place 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, Tempirokekuii 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

www.chateautamagne.ru



