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«LHATO TAMAHb PE3EPB»

Urpuctoe BUHO reorpadmuyeckoro HaMMeHOBaHUs
BblJep)XaHHoe 3KcTpa OpioT benoe

“CHATEAU TAMAGNE RESERVE”

Sparkling white aged wine extra brut

OINMNCAHUME BUHA /WINE DESCRIPTION:

Cepus BbiAepXXaHHbIX UTPUCTbIX BUH «LllaTo TamaHb Pe3eps» - 3To BbicOKOKauecTBeH-
Hble BMHA, NPOM3BE[EHHble MO Kjaccuyeckoi TexHonorun. Tonbko oT6OopHbIN
BUHOTPA/, nocsie TuiaTesbHOI MPOBEPKM HA 3PesioCTb NMOAXOAUT AJi U3TOTOBNEHUS
UrpUCTOro 3Toi cepun. Bunomarepuan ans Hero nonyvaiot 6e3 npeccoBku BUHOrpaaa
— TakK HasblBaemblii «camoTek». BbigepxanHoe skeTpa 6pioT 6enoe «lllato TamaHb
Peseps» npoussefeHo 13 BUHOrpaga mexayHapoaHbix coptos Lllapgone, Pucaunr,
lMuHo bnaH, cobpaHHOro Ha cobGCTBEHHbIX BUHOrpagHukax arpodupmbl «HOxHas»
TamaHckoro nonyoctpoBa KpacHopapckoro kpasi. [purotoBneHo no knaccuueckoi
TEXHOJIOTUM BTOPUUHOTO BpoxkeHus B OyTblIKe C BblAEPXKKOW He MeHee O mecsLeB
nocje oKoH4YaHUs 6posxkeHus. LiBeT cBeTN0-CONOMEHHbIN C OTTEHKAaMU OT 3€/1IeHOBaTbIX
[10 30J10TUCTbIX. BykeT pasBuTbIii ¢ BbIpakeHHbIMU TOHAMU NTYTOBbIX LIBETOB, LBETOB
NoJiCOJIHEYHUKA, MOJYEPKHYTbIi MUHepasbHOW cBeXecTbio. V3bicKaHHbI BKyC
OT/MYAeTCs MATKOCTbIO U CBEXECTblo, NErkoi NpsiHOW TeprnKoCTbio U A0JITUM
pasBuBalLMMea nocneBkycuem. ToHKas Xemuy)xHas neHa u jgonras urpa cosgaayT
atmocdepy npasgHuKa u nNofYepKkHYT TOPXKeCTBEHHOCTb MomeHTa. benoe urpucroe
BUHO 3KcTpa 6pioT «LLlaTo TamaHb Peseps» - 3To BUHO A5 0coObIX cnyyaeB. Hanbonee
M3bICKaHHbI BAPUAHT CONPOBOX/EHUA: UKPa M MUH/AJIbHbIE OPexy.

A series of aged sparkling wines "Chateau Tamagne Reserve" is a high-quality wine

- produced according to the classical technology. Only selected grapes after a careful

CI ]é‘]l()du check for maturity are suitable for making these wines. Grape juice for it obtained
gl — without pressing the grapes. Aged white extra brut "Chateau Tamagne Reserve" made
AI\’l 1‘/\( ll\“—1 from the grapes of the international varieties Chardonnay, Riesling, Pinot Blanc,
RESERVE harvested on the own vineyards of the agricultural firm "Yuzhnaya" of the Taman

Peninsula in Krasnodar Region. Prepared according to the classical technology of
e o secondary fermentation in a bottle with an exposure of at least 9 months after the end
o o of fermentation. The color is light straw with shades ranging from greenish to golden.

BLIAEP)XAHHOE

g // i The bouquet developed with pronounced tones of meadow flowers, sunflower,

BEAOE underlined by mineral freshness. The refined taste is distinguished by its softness and
freshness, light spicy astringency and a long developing aftertaste. Thin pearl foam and
a long game will create a festive atmosphere and emphasize the solemnity of the
moment. White sparkling wine extra brut "Chateau Taman Reserve" is a wine for special

occasions. The most refined version of accompaniment: caviar and almonds.
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OBO3HAYEHWE B BUHHOW KAPTE /

HOW TO DESCRIBE ON WINE LIST:

Mrpuctoe BUHO reorpadpuyeckoro HaumeHoBaHus
Bbliep)KaHHoe akeTpa 6pioT pozosoe «LLIATO
TAMAHb PE3EPB»

Sparkling rose aged wine extra brut “CHATEAU
TAMAGNE RESERVE”

JocTtynHbiit 06bem/Available volume:
0,75L; 1,517 kg /6yTbuIKa
0,75L; 2,157 kg /nopapoyHas ynakoBka

Pa3smep / Size:
?88xh319cm /byTbinka
9,4x24,8x32,6 cm /nmopapoyHas ynakoska

BnoxeHnue B ropposiunk/ Embedding
in a corrugated box:

4 /ByTbinka

3 /nopapouHas ynakoBka

LLITpux Kog Ha eauHULY npoayKumu/
Embedding in a corrugated box:
4607062862100 /6yTblnKa
4607062862230 /nogapoyHas ynakoBka

LLITpnx Kog, Ha rpynnoByo ynakoBky/
Barcode for group packaging:
14607062862107 /6yTb|m<a
14607062862237 /nopapoyHas ynakoBka

Kop All: 440

KonuuecTBo ynakoBok Ha noaaoHe(espo)
/ Number of packages on a pallet (Euro):
75 /6yTbinka

48 /nopapouHas ynakoBka

KonunuecTtBo ynakoBok B ciioe /
Number of packages in the layer:
15 /6yTbinka

12 /nopapouHas ynakoBka

«LHUATO TAMAHb PE3EPB» Urpuctoe BuHo reorpaduueckoro
HaUMEHOBaHUs Bblaep)xaHHOe 3KeTpa GploT Genoe
“CHATEAU TAMAGNE RESERVE” Sparkling white aged wine extra brut

TEXHUYECKAA MHOOPMALMNA / TECHNICAL INFORMATION:

MECTO NPOU3BO/JCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LLlappowe, Muno bnan, Pucannr

Chardonnay, Pinot Blanc, Riesling

CroOCOBb NMOCAIKN
METHOD OF PLANTATION

Pyunoii

Manual

CrocCoOb BbIPALLIMBAHUA
METHOD OF GROWING

LLItamboBuaHas popmmposkakycra.

Stamped grapevinesformation

CroCoOb YBOPKUA
METHOD FOR HARVESTING

Pyunoit

Manual

NMEPNO CEOPA MepBasi - TpeTbsi fekana ceHTabps
HARVEST PERIOD First-thierd decade of September.
YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEJHMIN BO3PACT /103
AVARAGE AGE OF VINS

LlappoHe - 13 net, MNMuuo 6naH - 14 net, Pucnuur - 12 net

Chardonnay - 13 years, Pinot Blanc - 14 years, Riesling - 12 years

METOZ, MEPBUYHOM
OEPMEHTALNN

PRIMARY FERMENTATION

KpaTKoBpemeHHbIi1 HACTO B peccax ¢ NpejBapuTebHbIM OXIaXAEHM-
em mesru copToB BuHorpaja Llapgoue, Pucnuur, lMuHo Genbiit.
®dnoTauus nepuoanUeckoro JencTeus. bpoxenune npu koHTpoaupyemoit
Temnepatype 16-18°C

Short-term infusion in presses with preliminary cooling of the pulp of
grape varieties Chardonnay, Riesling, Pinot white. Flotation of periodic
action. Fermentation ata controlled temperature of 16-18 degrees.

METO/], BTOPUYHOM
DOEPMEHTALMN

SECONDARY FERMENTATION

ByTbinouHasi wamnaHusaumus ¢ BblAEPXKOW Ha ocaake He meHee 9
mecsaues. Yenosusa14°C.

Bottle fermentation onlease for atleast 9 month. Conditions 14°C.

BblJEPXKA
AGING

He menee 9 mMmecsueB nocae OKoH4YaHus GPO)KEHVIﬂ

Not less than 9 month after the end of fermentation

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CruPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUE CAXAPA He 6onee 6 r/am3

RESIDUAL SUGAR

not more 6 g/dm3

KNCNOTHOCTb
TOTAL ACIDITY

5,0-8,0 r/pm3
5,0-8,0 g/dm3

KAJTOPUMHOCTb
CALORICITY

77,9 kkan (326 k)
77,9 keal (326 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET CBeTN10-COJIOMEHHbII C OTTEHKaAMU OT 3e1IeHOBAaTbIX 4,0 30JI0TUCTbIX

COLOUR light straw with shades from greenish to golden

APOMAT Pa3BuUTbIN € BbIPAXEHHBIMU TOHAMM JIYTOBbIX LIBETOB, LLBETOB
NOACONHEYHNKA, MOJUYEPKHYThIN LLUTPOHHOMN CBEXECTbIO

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

BKYC V3blcKaHHbIN, MOpa)kaeT CBOEl MATKOCTbIO U CBEXECTbI0, NErkoi
NPSIHOM TEPMKOCTbIO U [LOJITUM MOC/IEBKYyCUEM

TASTE Exquisite, striking with its softness and freshness, light spicy astringency
and a long aftertaste.

TEMIEPATYPA NMOOAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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