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- WATO TAMAHD -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasanuem «KybaHb.
TamaHckuit nonyoctpoB» cyxoe kpacHoe «LLIATO TAMAHb CEJIEKT PYX»
Russian wine with protected geographical indication “Kuban. Taman Peninsula”
red dry “CHATEAU TAMAGNE SELECT ROUGE”

OMNVUCAHUE BUHA /WINE DESCRIPTION:

B cospanum BuH «lllaTto TamaHnb Cenekt» BUHOAENbI OTAANN NPeANoYTeHNe MeXxayHa-
pPOAHBIM copTam BUHOTrpaga. Tak nosiBuAnCh abCoNOTHO HOBbIE, CTUIIbHBIE U sIpKUe
BuHa. Bce oHu cospaBanuck 6e3 BbiaepXKKM, YTOObI NPOLEMOHCTPUPOBATL COPTOBbIE
XapakTepucTUKU B aBTOpCKOM npouTeHun. Kaxpoe BuHO umeet kateroputo 3[Y,
KoTopas nojTBepx/jaeT, UTO BUHA CO3JaBajMCb U3 POCCUIACKOro BUHOrpaja,
BbIPaLLLEHHOro U cOOpPaHHOro Ha YHUKalbHbIX 3emisax TamaHcKoro nosnyoctposa
KpacHopapckoro kpasi.

Buna «Lllato Tamanb Cenekt» noaxoasT Ans Tex, KTO NobUT akcnepumeHTMpoBaTh u
OTKpbIBaTb 4151 cebsi pasHooOpasne oTeyecTBEHHbIX BUH. [JM3aiiH 3TUKETKM BbINOHEH
B CTWU/E Cynpemartusma, KOTopblit Hanbonee NnosHO oTpaxaeT KOHLENUMo 4aHHOro
BUHA, e CyTb NpocTa u ryboka oT nepeBoro rnoTka v o nocsiegHeit karun. B 6yteinke
BUHA raBHoe - BUHO. DTuketka «Lllato Tamanb Cenekt» kak 6yaro rosoput: «Camoe
Ba)XHOE BHYTpU».

Buno ¢ 3I'Y «KybaHe. TamaHckuit nonyocTpoB» cyxoe kpacHoe «Lllato TamaHb Cenekt
Pyx» AeMOHCTpUpyeT yHUKanbHbli accambnsx coptoB BuHorpapa: Kabephe
CoBuHboH 1 Canepasu. DTO BUHO MPOMUTAHO ayTEHTUYHOCTbIO KOJbIOENu ABYX Mopeii -
TamaHCKOro nosyocTposa - B coBpemeHHom obaunumm. LiseT B 6okane 3aBopaxusaer
ry6OKMMHM KpaCcHbIMU OTTEHKamu ¢ bnaropogHbimu pyouHoBbimu 6nnkammn. YuceTbii,
CBEeXWi1 apomMaT JOMOJIHSET MOJIHbIN U rapMOHUYHBIN BKycC. «LLIaTo TamaHnb CenekT Pyx»
HernpemeHHO 3aMOMHUTCS KaXXA0MY, KTO ero nonpobyer!

In creating wines "Chateau Tamagne Select" winemakers gave preference to

international grape varieties to create new, stylish and bright wines. All wines created
without aging in order to demonstrate varietal characteristics in the author's reading.
Each wine has a PGI category, which confirms that the wines created from Russian

CHATEAU TAMAGNE

e

grapes grown and harvested on the unique lands of the Taman Peninsula in the

CHATEAU TAMAGNE .
i s i Krasnodar Krai.

Russian wines "Chateau Tamagne Select" are suitable for those who like to experiment
and discover the variety of domestic wines. The label design made in the style of
Suprematism, which most fully reflects the concept of this wine, where the essence is
simple and deep from the first sip to the last drop. In a bottle of wine, the main thing is
wine. The label "Chateau Tamagne Select” seems to say: "The most important thing is

4 ROUGE  cabernet Sauvignon = inside."
i 2021 Saperavi -

SELECT

Wine with PGl “Kuban. Taman Peninsula” dry red Chateau Taman Select Rouge
demonstrates a unique assemblage of grape varieties: Cabernet Sauvignon and
Saperavi. This wine is imbued with the authenticity of the cradle of the two seas - the
Taman Peninsula - in a modern guise. The color in the glass fascinates with deep red

ROUGE  Cahernet Sauvignon -

2021 Saperavi -

hues with noble ruby highlights. Clean, fresh aroma complements the full and
harmonious taste. Everyone who tries it will certainly remember «Chateau Tamagne
Select Rouge»!

LIENTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEENEBOIO
MOTPEBUTENS/
PORTRAIT OF
POTENTIAL CONSUMER

BospacTt 25-40 net, akTuBHbIe Nll0aY,
MHTepecylolmecs BUHOM 1 ero
pasHoobpasuem / 25-50 years old, active
people interested in wine and its variety

MOTWMBbI )19 COBEPLLUEHWA
MOKYMNKW/
MOTIVES FOR PURCHASE

JKenaHue sKcnepumMeHTUPOBAaThb U OTKPbIBATH
pasHble oTeuecTBeHHble BuHa / The desire

to experiment and discover different
domestic wines

NMoBO bl A1 MOTPEBEHUSA/
REASONS FOR CONSUMPTION

MoceweHne pectopaHa uau no6UMoit
BUHOTEKM, Fie perynspHo npuobperatores
HoBble 06pasubl BuH / Visit to a restaurant or
a favorite wine cellar, where new samples

of wine are regularly purchased

LLEEHOBOE NMO31NUMOHNPOBAHUE/
PRICE POSITIONING

Bunnas kapta pectopana go 1200 py6 /
Wine cart of restaurant under 1200 RUB




T
Chateau
TAMAGNE

* WATO TAMAHD -

Poccuiickoe BUHO ¢ 3almieHHbIM reorpadpuueckum ykasanmem «Kybanb. TamaHckuit nonyoctpos»
cyxoe kpacHoe «LLIATO TAMAHb CEJIEKT PY)K»

Russian wine with protected geographical indication “Kuban. Taman Peninsula” red dry “CHATEAU
TAMAGNE SELECT ROUGE”

TEXHUYECKASA MHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NMPON3BOOCTBA  Poccus, KpacHoaapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Kabepre CoeunboH, Canepasu

VARIETAL Kabernet Souvignon, Saperavi

ClMNOCOBb NMNOCAOKN Mop ruapobyp, MexaHU3UpPOBaHHbIN

METHOD OF PLANTATION  Mechanized

CMNOCOE BbIPALLUMBAHWS B HeyKpbIBHOII 30He Ha BbIcOKOM luTambe; Ha pOopMUPOBKe ¢ BepTUKaTb-
HbIM popmupoBaHmem npupocTa
METHOD OF GROWING

CroCcob YBOPKKN
METHOD FOR HARVESTING Mechanized

MexaHu3npoBaHHbIi

NMEPNOL CBOPA KabepHe CoBUHbLOH - TpeTbsl ieKkafa ceHTabps - nepBas fAekana okTadps;

Canepasw - nepeas fiekaja ceHTa6ps

HARVEST PERIOD Cabernet Sauvignon 3 decade of September - first decade of October,

Saperavi - first decade of September

HocTtynHbiit 06bem/Available volume:
0,75L;1,249 kg
0,187 L; 0,358 kg

Pa3smep OyTbinku/Bottle size:
©8,1h 29,6 cm;cm / ByTbinka 0,75 n
©51cm;h18,5cm /ByTbinka 0,187 n

Bnoxenue B ropposwmk/ Embedding
in a corrugated box:

6/ 6yTbinka 0,75 n

12 / 6yTbinka 0,187 n

LLITpux kop, Ha eauHULY npoayKuuu/
Barcode on unit of production:
4607062864562 / 6yTbinka 0,75 n
4630037254396 / 6yTbinka 0,187 n

LLITpnx koA Ha rpynnoByio ynakoBKy/
Barcode for group packaging:
14607062864569 / 6yTbinka 0,75 n
14630037254393 / 6yTbinka 0,187 n

KosmuecTBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72 / 6yTbinka 0,75 n

120 /6yTbinka 0,187 n

KonunuectBo ynakoBok B crnoe /
Number of packages in the layer:
18 / 6yTbinka 0,75 n

20 /6yTtbinka 0,187 n

YPOXXANHOCTD, u/ra

YIELD IN KG OF GRAPES
PER HA, cwt/ha

Kabepre CounboH - 99,5; Canepasu - 100,2

Kabernet Souvignon - 99,5 Saperavi - 100,2

CPE[JHVIN BO3PACT /103, netr  KabepHe CoBuHboH -4-20; Canepasu - 4-8
AVARAGE AGE OF VINS, years Kabernet Souvignon - 4-20; Saperavi - 4-8

BpoxeHue knaccuyeckum cnocobom B BuHudpukaropax (Ha mesre) ¢ npumeHenue 2
TMNoB 6poxenus. 10 OKOHYAHUIO CIMPTOBOTrO GPOXKEHUS NPOUCXOAMUT pasrpyska
amuwd)ukampa nnpoeoautes IMbB, 3aTem - cbem ¢ ocajka 1 BblgepxkKka He meHee 6
MeCsILLEB B EMKOCTSIX U3 HepkaBeloLLeli ctanm

PRIMARY FERMENTATION Fermentation in the classical way in vinifiers (on the pulp) with the use of 2 types of
fermentation. At the end of alcoholic fermentation, the vinifier is unloaded and
malolactic fermentationis carried out, thenitis removed from the sediment and aged
foratleast 6 monthsin stainless steel tanks.

METO[, MEPBUYHOW
OEPMEHTALINA

BbIJEP)KKA bes Bbiaepxku
AGING No aging

AHAJIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CrunPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COOEP)XAHUE CAXAPA meHee 7,0 r/am3
RESIDUAL SUGAR less than 7,0 g/dm3
KNCNOTHOCTb 5-7r/nm3

TOTAL ACIDITY 5-7 g/dm3
KANTOPUMHOCTb 80,8 kkan
CALORICITY 80,8 kcal

OPFAHONENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET OT KpPacHOro 10 TEMHO-KPACHOIO ¢ pyGUHOBBLIM OTTEHKOM
COLOUR From red to dark red with a ruby hue

APOMAT YucTbiin, cBEXMI

BOUQUET Clean, fresh

BKYC [MonHbIA, rapMOHUYHBIi

TASTE Full, harmonious

TEMTEPATYPA MNOOAYN 15°C
SERVING TEMPERATURE 15°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 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
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