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«lLIATO TAMAHb PE3EPB»

UrpucTtoe BUHO reorpanyeckoro HaMMeHoOBaHuUs
BbliepXaHHoe noJsiycnajgkoe benoe

“CHATEAU TAMAGNE RESERVE”

Sparkling white aged wine semi-sweet

OINMMCAHNME BUHA /WINE DESCRIPTION:

Cepus Bblaep)xaHHbIX UrpucTbiX BUH «LLlaTo TamaHb Pe3seps» - 3T0 BbicOKOKA-
YecTBEHHble BMHA, MPOU3BeAEHHbIe MO Kjlaccuyeckoi TexHonornn. Tonbko
oTOOpHbIN BUHOTPaj, Nnocie TwaTelbHOI NPOBEePKU Ha 3pesocTb NOAXOAUT
[1J191 U3TOTOBJIEHUSI UTPUCTOTO 3TON cepun. BuHomaTepuan nns Hero nonyya-
1oT Oe3 npeccoBkM BMHOrpaga — Tak HasblBaemblil «camoTek». bnarogaps
WHOMBUYaANIbHOMY NOAXOAY KOMaHAbl BUMHOJENOB, UrpuUcTble BUHA 3TOM
Cepun HeogHOKPaTHO CTaHOBWUAUCH obnajaTensamu Harpaj npecTuHbIX
poccuitckux u 3apybexKHbiX KOHKypcoB. [[ponsBefeHo U3 BUHOrpaja copToB
LLlapaoHe, Pucaunr, NuHo bnax, cobpaHHoro Ha cobCcTBEHHbIX BUHOTpaaHU-
kax arpopupmsl «tOxHasi» TamaHckoro nonyoctposa KpacHogapckoro kpasi.
[MpuUroToBiieHO MO K/acCUYECKON TEeXHOOrMuM BTOPUYHOrO OpoxeHust B
OyTbiNKe ¢ BbIAEPXKOI He MeHee 9 MecsiLeB NMoc/ie OKOHYaHUs GpoxeHus.
LlBeT cBETN0-CO/NIOMEHHbIN C OTTEHKAMM OT 3€/1IeHOBATbIX 40 30/I0TUCTbIX.
bykeT pa3BuTbIit ¢ BbIpaXX@HHbIMW TOHAMU JyrOBbIX LiBETOB, LIBETOB MO/,COJI-
HeYHUKa, NOAYEPKHYTbI MUHepanbHOW cBexecTbio. M3bicKaHHbI BKyC
nopaxaeT CBO€il MSTKOCTbIO U CBEXECTblO, IEFKOWM MPSHON TEPNKOCTbIO U
[0JITMM pa3BUBaoOLLIMMCS Moc/ieBKycuem. ToHKas emuyxHas neHa u gosras
urpa cospaayT atmocdepy npasgHuKa U NOAYEPKHYT TOPXKECTBEHHOCTb
momeHTa. benoe BbigepxaHHoe urpuctoe nonycnagkoe «llato TamaHb
Peseps» pekomeHayem B TaHeMe C BbINEYKOM M Nerkumm jecepramm.

Chateau

AMxAx(JNE wine produced according to the classical technology. Only selected grapes
RESERVE after a careful check for maturity are suitable for making these sparkling

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

wines. Thanks to the individual approach of winemakers’ team the sparkling

Bl OE
PLEPICAMN wines of this series has received medals in prestigious Russian and foreign

TEOTPAGHUECKON D pAVMEHOBAHHA wine competitions. Sparkling wine made from varieties Chardonnay, Riesling,
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BEAOE

Pinot Blanc, harvested on the own vineyards of the agricultural firm
"Yuzhnaya" of the Taman Peninsula in Krasnodar Region. Prepared according
to the classical technology of secondary fermentation in a bottle with an
exposure of at least 9 months after the end of fermentation. The color is light
straw with shades ranging from greenish to golden. The bouquet developed
with pronounced tones of meadow flowers, sunflower, underlined by mineral
freshness. Therefined tasteis distinguished by its softness and freshness, light

spicy astringency and a long developing aftertaste. Thin pearl foam and along
game will create a festive atmosphere and emphasize the solemnity of the
moment. White seasoned sparkling semisweet "Chateau Taman Reserve"
recommended in tandem with baking and light desserts.

LIEJIEBAA AYONTOPUA

MNMOPTPET LLEENEBOIO npevmyLiecTBeHHO xeHwuHbl 30-50 ner,

MOTPEBUTENY MMeloLlme ,0CcTaToOK CPeJHUIA 1 Bbllle
cpejHero

MOTUBbI OJ19 COBEPLLUEHUSA KJlaCCUYEeCKOoe UTPUCTOE C KAYECTBEHHbIM

MOKYIMKM opopmiieHnem

noBoOAbl 419 MOTPEBJIEHNA TOPXXeCTBO, CeMeHbIV NpasgHuK

LEHOBOE MO3MUMOHUPOBAHUE poccuiickoe UrpucToe BUHO kilacea ‘npemuym”
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«lLIATO TAMAHb PE3EPB» Urpuctoe BuHo reorpacduueckoro
HaMMeHOBaHUs BblaepXaHHoe noJsiycnagkoe benoe
“CHATEAU TAMAGNE RESERVE” Sparkling white aged wine
semi-sweet

TEXHWUYECKASI MHOOPMALLMS / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Templokckuii paitox

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LLlappowe, Muno bnan, Pucannr

VARIETAL Chardonnay, Pinot Blanc, Riesling
CIoOCOb NOCAOKHN Pyunoit

METHOD OF PLANTATION  Manual

CIMOCOB BbIPALLIMBAHMS  LUtambosuanas ¢popmuposka kycTa.
METHOD OF GROWING Stamped grapevines formation

CroCoOb YBOPKUA Pyunoii
METHOD FOR HARVESTING Manual

OBO3HAYEHUE B BUHHOWM KAPTE /
HOW TO DESCRIBE ON WINE LIST:
Urpuctoe BuHo reorpaduueckoro
HaUMeHOBaHMs BblJepXaHHOe Noycnaakoe
6enoe «LLUATO TAMAHb PE3EPB»
Sparkling white aged wine semi-sweet
“CHATEAU TAMAGNE RESERVE"

JocTtynHbiit 06bem/Available volume:
075L /1,517 kg

Pasmep G6yTbinku/Bottle size:
?88cm/h31,9 cm

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box:
4

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062862261

LLITpnx Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14607062862268

Kopa ATl: 440

KonnuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

75

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

15

NMEPNO/J CBOPA MepBas - TpeTbs Aekana ceHTa6ps

HARVEST PERIOD First-thierd decade of September.

YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEJJHUIN BO3PACT /103  LlappaoHe - 13 net, Muno 6naw - 14 net, Pucaunr - 12 net

AVARAGE AGE OF VINS Chardonnay - 13 years, Pinot Blanc - 14 years, Riesling - 12 years
METO/, MEPBUYHOM KpaTkoBpemeHHbIl HACTO B peccax C npeBapuTesbHbIM OXJIaXIeHU-
®EPMEHTALIMN em mesru copTa BuHorpapa Lllappone. dnoTauus nepuoanyeckoro

neicteus. bpoxenue npu koHTponupyemoit Temnepatype 16-18
rpapycos. Micnonb3oBaHue B Kynaxe BUHomaTepuanos copTa TpamuHep
po30BbIit-5%.

PRIMARY FERMENTATION  Short-term infusion in the presses with pre-cooling mash of grape variety
Chardonnay. Flotation of periodic action. Fermentation at a controlled
temperature of 16-18 degrees. The use of Traminer rose wine in the blend

is 5%.
METO/1 BTOPUYHOW ByTbulouHas wamnaHuMsaums C BbIAEPXKOW Ha ocajke He meHee 9
®EPMEHTALUMM mecsues. Yenosusa 14°C.
SECONDARY FERMENTATION Bottle fermentation onlease for atleast 9 month. Conditions 14°C.
BbIOEPXKA He meHee 9 mecsiLeB nocne okoHuaHus bpoxxerus
AGING Not less than 9 month after the end of fermentation

AHAJIMTUYECKUNE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11 % 06.

ALCOHOL 11 % Vol.
COJOEP)XAHUNE CAXAPA 40-55 r/pm3
RESIDUAL SUGAR 40-55 g/dm3
KNCNOTHOCTb 5,0-8,0 r/pm3
TOTAL ACIDITY 5,0-8,0 g/dm3
KAJTOPUMHOCTb 97,5 kkan (408 k)
CALORICITY 97.5 keal (408 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET CBeTN10-CONIOMEHHDIV C OTTEHKaMM OT 3e/1eHOBaTbIX 4,0 30/10TUCTbIX
COLOUR light straw with shades from greenish to golden
APOMAT BykeT pa3BuThbIii ¢ BbIpaXE€HHbIMU TOHAMM JyTOBbIX LIBETOB, LIBETOB

NMnoACOJ/IHEYHUKA, I'IOJJ,"IepKHyTI:II"'l LI,MTPOHHOF! CBEXeCTblo

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

BKYC Msrku, cBexuid, c NErkoi NPstHOM TeprKoCTbIO U A0JITUM
pasBMBaIOLMMCS NOCEBKYCHEM
TASTE Taste is distinguished by its softness and freshness, light spicy astringency

and a long developing aftertaste

TEMTEPATYPA TOJAUYN 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
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