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“RIESLING. CHATEAU TAMAGNE RESERVE”
Wine of geographical originary aged dry white

OlNMNUCAHME BUHA /WINEDESCRIPTION:

PucnuHr - ocobeHHbIli copT BuMHOrpaja, KoTopbiii obnajaeT cBoum
COOCTBEHHBIM CTU/IEM, MPU ITOM pacKpbiBasi CaMOObITHOCTb MECTHOCTH, B
KOTOpo# Obin npousBefeH. YToObl onucaTbh xapakTep PucianHra, MoxHo
B35iTb 32 OCHOBY [ABa OMNpejefeHus: cBexecTb U cnagocTb. Bbicokas
KMCIOTHOCTb MPUAET XapakTepHYl0 CBeXeCTb, OHa e co3JaéT GanaHc
MeXAY CNajloCTbio U CBEXECThIO, U AaXe MPU CAMOM BbICOKOM COJEPXKaHUN
caxapa BMHa He CTaHOBSITCA MNPUTOPHbIMU. PucauHr, cobpaHHbIit Ha
BUHOTpagHuKkax TamaHCKOro MojyoCcTpoBa, HajefsieT BUHO KPacuBbIM
CO/IOMEHHbIM LLBETOM U SPKUM LIBETOUHO-6/104HBIM 2pOMAaTOM C MeJ0BbI-
MU OTTEHKamu. M3loMUHKA 3TOro BUHA - HEODObIKHOBEHHbI BKYCOBOW
GanaHc mexay <«pUPMEHHON» KUCIUHKOI WM eCTeCTBEHHOM ClafoCTbio
BKyca. Jlerkoe, ocBexatouiee BuUHO. M3roToBreHo no knaccuyeckoi
TexHonoruu gis Genbix BUH U BbliAEpKaHO B AyO0BbIX Ooukax He meHee 12
mecsues. [pupact ocoboe 3ByvaHune ropsiunm pbibHbIM 61t0AaM U KOKTEN-
nsm u3 mopenpoaykTtos. CoueTaeTcs ¢ 6iogamu us 6enoro msca u noTpo-

XOB.

LIEJTIEBASA AYONTOPUSA

2015, llura Comenbe - Pycckoe Tpodu - 2014, Cankr-TeTepbypr,
Cepebpsinas meganb

2014, MexxpyHapoaHblit ferycTauMoHHbI KOHKYPC BUH
"MUVINA 2014", Cnosakus, bpoH3soBas meganb

2013, Decanter World Wine Awards 2013, JTonaoH, auniom
2013, International Wine & Spirit Competition (IWSC) 2013,
JNonpoH, bpoHsosas mepans

2013, International Wine Challenge 2013, JlonpoH,
6poH3soBas meganb

2013, MexayHapoaHbiii JerycTauUOHHbI KOHKYPC BUH
«awe Vienna 2013», Bena, cepebpsinas mesasb

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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“RIESLING. 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
COPT Pucnnur

VARIETAL Riesling

CloOCOBb NOCAOKN Pyunoit

METHOD OF PLANTATION  Manual

ClMOCOB BbIPALLIMBAHMSA  HawTamb0BbIX pOpMUPOBKAX B HEYKPLIBHOM Ky/bType
METHOD OF GROWING onstem formationsinan unguided culture

CMNOCOB YBOPKM pyuHoit
METHOD FOR HARVESTING Manual

OBO3HAYEHUE B BUHHOW KAPTE /

HOW TO DESCRIBE ON WINE LIST:
«PUCJIMHT. LLUATO TAMAHb PE3EPB» Buto
reorpamMyeckoro HaMMeHOBaHUs BblE€PXKaHHOE
cyxoe benoe

“RIESLING. CHATEAU TAMAGNE RESERVE”
Wine of geographical originary aged dry white

JocTtynHbiit 06bem/Available volume:
0,75L /1,564 kg

Pasmep G6yTbinku/Bottle size:

? 8,6 cm/ h 30,6 cm

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box:
6

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062867266

LLITpnx Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14607062867263

Kop All: 403

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

510)

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

10

MEPMO/J CEOPA KoHel, ceHTAOps - Hauano okTsbps

HARVEST PERIOD The end of September - the beginning of October

YPOXXAMHOCTb 80-85u/ra

YIELD IN KG OF GRAPES

PER HA. 80-85 c/ha

CPEJHWUN BO3PACT 103 10 ner

AVARAGE AGE OF VINS 10 years

METO/, MEPBUYHOWM HacToii cycna Ha me3sre B npeccax ¢ NpeaBapuTesibHbIM OXJaXAeHUeM
®EPMEHTALIMN mesru BuHorpaga copta Pucnmur. ®notauus nepuopmnyueckoro

neiictBus. bpoxxeHne npu koHTponupyemoii Temnepatype 16-18°C

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

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

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

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrMPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJEPXXAHUE CAXAPA He 6onee 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:

LIBET OT CBETN0-COIOMEHHOTO C 3€/IeHOBATbIM OTTEHKOM [10 COJTOMEHHOTO

COLOUR From light-straw with a greenish shade to that of a straw

APOMAT BykeT HacbileH GPYyKTOBLIMU HOTAMM, FAPMOHUYHO COHETAIOLLUMUCS C
6naropogHbim fy6om

BOUQUET The bouquet is full of fruit notes, harmoniously combined with a noble oak

BKYC MosnHbIit, rapmoHupytowwmii ¢ byketom

TASTE Full, in harmony with the bouquet

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



