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«lHAPOOHE. LUATO TAMAHb PE3EPB»

BuHo reorpaduueckoro HaumeHoBaHUS
BblepXaHHoe cyxoe benoe

"CHARDONNAY. CHATEAU TAMAGNE RESERVE”
Wine of geographical originary aged dry white

OINMNCAHUE BUHA /WINE DESCRIPTION:

Bo Bpems Bblaepxku B fy60BbIX Houkax CkBO3b MOPbI iPEBECUHbBI BUHO HACbILLaeTCs
kucnopoaom. BsaumopeiicTBys ¢ 6Goukoi, HanuTok oboraujaetcs AyO6UNbHBIMK
BellecTBaMu - TAHUHAMM, KOTOpble NpUaatoT apomaty 61aropocTso, a BKycy - MATKyto
TepnkocTb. VIMEHHO 3TOT 3Tan nomoraeT BuHy npuobpecTu Te BenuKoenHble
opraHoJienTMyeckue CBOMNCTBA, 32 KOTOPbIE TaK LLeHSTCS BblAep)KaHHble BUHA.
LLlapoHe - mexayHapoHbIi COPT BUHOTPa/a, KOTOPbIi BbipalymBatoT, 6es npeysenn-
YeHusi, B pa3HbIx yronkax mupa. B Kanupopuum u ®panuun, Hoow 3enanaun u FOAP,
Poccun n Utanuu. Jlyuwme npeacrasutenu atoro copta TpaguLIMOHHO CO3peBaloT B
6oukax, HO ceilyac CTAHOBUTCS HE MeHee MOMYJsAPHbIM U CTUJIb HEBbIAEPKAHHOTO
LLlapaoHe.

BbigepxaHHoe cyxoe 6enoe «Lllapgone. LLlato Tamanb Peseps» - 310 0b6pasel, kak pas,
KnaccuyecKoii WKobl. 30/10TUCTLIN LBET, 1erko y3HaBaembli JeMKaTHbII apomat u
CBeXWI BKYC 3TOr0 BUHA cAenanu ero HeobbivaitHo nonynspHbim. «Lllapgone. LlaTto
Tamanb Pe3epB» naxHeT sbnokammu, TMMOHOM 1 Tponuyeckumu GppyKTamu, npunpas-
NIeHHBIMM HOTKaAMM C/IMBOYHOIO Macna 1 apomaTHoro ay6a. [onHbiii, Msarkui Bkyc ¢
NUKAHTHOW TEPMKOCTbIO U JIErKOi KMCIIOTHOCTbIO, KOTOPbIM Obln goBeaeH [0
coBeplieHcTBa B 4y00Bbix boukax.

BoigepxxaHHoe cyxoe «Lllappone. LLlato TamaHb PesepB» noguepkHeT Bkyc 6aioa 3
@‘ TeNSTUHBI, MOPCKOM PbibbI U MopenpoaykToB. HesameHnumo anis 65toa ¢ npunpasoii
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HAIPAbl / AWARDS:

2016, Chardonnay du Monde, byprynaus, CepebpsiHas menans

2015, AWC Vienna, Bena, CepebpsiHas mepasnb

2015, HKIWSC, lNoHkoHr, BpoHsoBas mepanb

2015, Mundus Vini, HoitwTapaT, lepmanus, Cepebpsinas mepans

2014, Decanter World Wine Awards, Bennkobpuranus, Juniom

2014, International Wine & Spirit Competition (IWSC), JTonaoH,

BenukobpuTtanus, Cepebpsinas mepanb

2013, Chisinau Wines & Spirits Contest, Kuwures, Mongasus, Cepebpsinas mepanb

B ﬂO,ﬂAPOH HOI;I YIMAKOBKE 2013, MexayHapoaHblii JerycTauMOoHHbI KOHKYpc BUH «Muvina 2013»,

CnoBakus, cepebpsiHas meganb

LIEJTIEBASA AYONTOPUSA

MOPTPET LLIENEBOTO npevmyLecTBeHHO My>xuunHbl 30-50 ner,
NMOTPEBUTENSA Mmelouine 10CTaToK CPeHUM 1 Bblille CpeHero
MOTMUBbI /15 COBEPLLEHWMS Ka4eCcTBEHHbIVi MPOJYKT NO aleKBaTHO LieHe
MOKYIMKN

CeMeNHbIN YXXUH
noBOAbl 14 NMOTPEBJIEHNA
poccuiickue Bblgep>kaHHble BUHa

LIEHOBOE MNMO3NLIMOHNPOBAHUE Knacca "'npemnym’
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«LHAPOOHE. LLUATO TAMAHb PE3EPB»

BuHo reorpadmueckoro HaumeHoBaHus BbigepxaHHoe cyxoe benoe
"CHARDONNAY. CHATEAU TAMAGNE RESERVE” Wine of
geographical originary aged dry white

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHogapckuii kpaii, Tempiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

OBO3HAYEHUE B BUHHOW KAPTE /
HOW TO DESCRIBE ON WINE LIST:
«lHAPJOHE. LUATO TAMAHb PE3EPB»
BuHo reorpaduueckoro HaumeHoBaHus
BblgepxaHHoe cyxoe benoe

"CHARDONNAY. CHATEAU TAMAGNE RESERVE”

Wine of geographical originary aged dry white

JocTtynHbiit 06bem/Available volume:
0,75L; 1,564 kg /6yTbuIKa
0,75L; 1,654 kg /nopapoyHas ynakoBka

Pa3smep / Size:
? 8,6 xh 30,6 cm /OyTbinKa
8,5x8,5x31,2 cm /mopapouHas ynakoska

BnoxeHnue B ropposiunk/ Embedding
in a corrugated box:

6 /6yTblika

6 /nopapouHas ynakoeka

LLITpux Kog Ha eauHULY npoayKumu/
Embedding in a corrugated box:
4607062867259 /6yTblnka
4607062867853 /nogapoyHas ynakoBka

LLITpux KOA Ha rpynnoByio ynakoBKy/
Barcode for group packaging:
14607062867256 /6yTblika
14607062867850/nopapoyHas ynakoBka

Kogp All: 403

KonuuecTBo ynakoBok Ha noaaoHe(espo)
/ Number of packages on a pallet (Euro):
50 /6yTbinka

72 /nopapouHas ynakoBka

KonunuecTtBo ynakoBok B ciioe /
Number of packages in the layer:
10 /6yTbinka

18 /nopapouHas ynakoBka

COPT Lllapgone
VARIETAL Chardonnay
CIoCOb NOCAOKHN Pyunoii

METHOD OF PLANTATION  Manual

ClMOCOB BbIPALLIMBAHMSA  HaKOpOAHHbIX pOPMUPOBKAX B HEYKPBIBHOM Ky/IbType

METHOD OF GROWING on cordon formationsin anunguided culture

CMNOCOB YBOPKM pyuHoit
METHOD FOR HARVESTING Manual

NMEPNO[ CBOPA lMepBas-BTOpas gekana ceHTOps

HARVEST PERIOD Fierst-second decade of September

YPOXXAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEJIHWUN BO3PACT 103 18 net

AVARAGE AGE OF VINS 18 years

METOJ, MEPBUYHOWM HacToii cycna Ha mesre B npeccax ¢ npeABapuTe/ibHbIM OXNaXaeHnem

mMme3rn BUHOrpapa copTta LIJapJ:mHe. dnoTtayusa nepnoanyeckoro

OEPMEHTALMN
neiictBus. bpoxxeHne npu koHTponupyemoii Temnepatype 16-18°C

PRIMARY FERMENTATION  |nfusion of mashin the pulpin presses with pre-cooling grape pulp variety
Chardonnay. Flotation of periodic action. Fermentation at a controlled
temperature of 16-18°C

BbIJEPXXKA 12 mecsiues, B Tom unciie B ayboBoit Tape. Ycnosus Bbigepxku 14-16 °C

FINING 12months, includingin oak tare. Conditions of aging 14-16° C

AHAJIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrMPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJIEP)XAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCJTOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KANNOPUMHOCTb 74 kxan (310 k)
CALORICITY 74 keal (310 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET OT COJIOMEHHOTO C 3e/1eHOBaTbiM OTTEHKOM [0 30/10TUCTOTO

COLOUR From straw with a greenish shade to golden

APOMAT Cgexwue PppyKTOBbIE HOTbI, FAPMOHUYHO COYeTalLnecs ¢
6GnaropogHbim yoom

BOUQUET Fresh fruit notes, harmoniously combined with a noble oak

BKYC [MonHBINA, MATKWUIA, ¢ MMKAHTHOM 6apXaTUCTOI TEPIKOCTLIO U CBEXe
KUCIOTHOCTbIO

TASTE Full, soft, with piquant velvety tartness and fresh acidity

TEMTEPATYPA TOJAUYN 12-14°C
SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopckas 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  [[d /kubanvino1956 /chateautamagnerussie



