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Poccuitckoe BUHO € 3amuieHHbIM HAMMEHOBaHWeEM MecTa
npoucxoxaenus «kxHbiit 6Geper TamaHu» BbliepKaHHOE Cyxoe KpacHoe
«KABEPHE. LLUATO TAMAHb PE3EPB»

Russian wine with protected designation of origin “South Bank of
Taman” aged red dry “Cabernet. Chateau Tamagne Reserve”

OMUCAHUE BUHA /WINEDESCRIPTION:

Poccuiickue BbigepxaHHbie BuHa «lllato Tamanb Peseps» oTHocATes K npemuanibHOM
nuHeiike mapku «lllato Tamanb». OHu usrotaBnueaiotTcs M3 oTbopHoro BuHoOrpaga
coptoB: Mepno, Canepasu, Kabepre CosunboH, Kpachocton, Lllappone, Pucaunr,
PkauuTtenuu ppyrux.

KabepHe COBMHLOH - camblit NMONYNSAPHbIA B MUPE COPT, KOTOPbIi BbIpalMBAOT OT
Kanupophuu go finovun. Cpean Bbigaowmxesi BUH, KOTOPble MPU3HAHbI MEXAYHapoa-
HbIM COOD1LLECTBOM 3KCNEPTOB U COMEJIbE, eCTb LieJibiii Psif NPeACcTaBUTEeIeN 3TOro copTa.
JNlerenpapHbie obpasubl ot Chateau Latour, Chateau Lafite Rothschild u apyrux
BUHOJEJIEH NOKOpsoT 61aropoacTBOM apomarta u rapmonuen Bkyca. Buna us Kabepre
COBMHbLOH MpEeKPAcHO pa3BMBAIOTCS W IEFAHTHO CTapeloT B Nnpouecce AAUTEesbHO
BblAepXku. Pe3kue TaHMHBI cMsArualoTcs, TOHKME apomaTthl packpbiBaloTcsi TOHaMM
Puanku, koxm.

Poccuiickoe BbiaepxaHHoe BuHo «Kabephe. Lllato Tamanb Peseps» - npekpacHbii
npejgcraBuTe/lb 3TOTO COPTA, MPOMUTAHHbBIN cosiHLEemM TamaHcKoro mnosnyocTpoBa u
6pusom ABYX mopei. BUHO TeMHO-pyGUHOBOrO LiBETA € rpaHaTOBbLIM OTTeHKoM. Apomat
XapakTepHbIit C TOHAMM YePHOI1 CMOPOAUHBI, YepHocnuBa u cadbsiHa. [loroe nocnesky-
cue packpbiBaeT ceKpeTbl 1y60oBoi 60UKM, B KOTOPOI BUHO CO3peBao.

YHuBepcasibHbIi BbIOOP AJ18 NPa3iHUYHOIO 1 €XXeJHEBHOro cTona: Ans obena uim yxuna,
CeMmeiiHOl BCTpeun unm pomaHTuueckoro Bevepa. Boigepxantoe cyxoe «Kabepwe. LLlaTo
TamaHb Pe3epB» npekpacHo coueTaeTcsi ¢ MACHbIMU 3aKyCKamMu, TEIATUHOM, cTeikamu u
oBoLLAMM Ha rpuiie, Anyblo, nactoii. [Noaaercs npu Temnepatype 14-16°C, Ho Tpebyer

HEMHOTO BPEMEHMU, HTOObI «<OT0XHYTb» NOC/IE OTKPLITUS Oy ThINKM.

Russian aged wines "Chateau Tamagne Reserve" refer to the premium wines of the brand
"Chateau Tamagne". Wines made from selected grape varieties: Merlot, Saperavi,
Cabernet, Krasnostop, Chardonnay, Riesling, Rkatsiteliand others.

Cabernet Sauvignon is the most popular variety in the world, grown from California to
© HATEAU Japan. Among the outstanding wines that recognized by the international community of

TAMAGNE

SERVE Chateau Lafite Rothschild and other wineries. Wines from Cabernet Sauvignon are well

experts and sommeliers, there are a number of representatives of this variety. The nobility
of the fragrance and the harmony of taste win legendary samples from Chateau Latour,

developed and elegantly aged in the process of long aging. Sharp tannins soften, subtle
aromasarerevealedintones of violet, leather.

CABERNET S e ) -

2020 Aged wine "Cabernet. Chateau Tamagne Reserve' is a fine representative of this variety,

filed with the sun of the Taman Peninsula and a breeze of two seas. Wine of rich ruby color.

BbIAEPHAHHOE KPACHOE
H0KHBIH BEPEF TAMAHM Atypical for the variety aroma with tones of prunes and morocco, which are underlined by

velvet shades of chocolate and melted milk. The taste is pleasantly tart, with spicy notes
that give perfection a fruity range. A long aftertaste reveals the secrets of an oak barrel in
whichthe wineisaged.

A universal choice for a festive and daily table: for lunch or dinner, a family meeting or a
romantic evening. Aged dry "Cabernet. Chateau Tamagne Reserve" goes well with meats,
veal, steaks and grilled vegetables, game, pasta. Served at 14-16 °C, but it takes a little time
to "breath”after opening the bottle.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO lMpeumyuiectBeHHo MyxunHbl 30-50 ner,
MNMOTPEBUTENSA/ umeloLme J0CTaToK CpeHUil U Bbllle cpeaHero/
PORTRAIT OF Predominantly male 30-50 years old with
POTENTIAL CONSUMER an income of avarage and above

MOTWUBbI AJ15 COBEPLUEHWSA KauecTBeHHbI MPOAYKT N0 aJeKBaTHOM LeHe/
MOKYIMKW/ High-quality product at reasonable price
MOTIVES FOR PURCHASE

NoBOObl AJ1 MOTPEBJIEHUS/ Cemeiinblit yxuH/

REASONS FOR CONSUMPTION Family dinner

LEHOBOE MNO3MUMOHNPOBAHUE Poccuiickmne BbiaepxaHHble BUHA

PRICE POSITIONING knacca "'npemuym"/
Russian aged wines of "premium’ class
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Poccuiickoe BUHO ¢ 3awmieHHbIM HAaMMEHOBaHUeM mecTa rnpoucxoxaeHust <FOxHbii
G6eper TamaHu» BbigepkaHHoe cyxoe kpacHoe «<KABEPHE. LUATO TAMAHb PE3EPB»
Russian wine with protected designation of origin “South Bank of Taman” aged red dry
“Cabernet. Chateau Tamagne Reserve”

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT KabepHe CoBuHbOH
VARIETAL Cabernet
CMOCOB MOCALKM PyuHoit

METHOD OF PLANTATION ~ Manual

CrMNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha wramboBbIx GopMUpoBKaXx B HEYKPbIBHOM KY/IbType

on cordon formationsin non-sheltering culture

CrNocob YbOPKU
METHOD FOR HARVESTING

Pyunoii

Manual

LocTynHbiit 06bem/Available volume:
0,75L; 1,631 kg

Pasmep / Size:
? 8,3xh 30,7 cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:
6

LLITpux Kog Ha eauHULY NpoayKumu/
Barcode on unit of production:
4630037250664

LLITpux Kof, Ha rpynnoByIo ynakoBky/
Barcode for group packaging:

1463003725066

KonunuectBo ynakoBok Ha noaaoHe(espo)
/ Number of packages on a pallet (Euro):

50

KonunuectBo ynakoBok B cioe /
Number of packages in the layer:

10

MEPMOJ CEOPA KoHew ceHTbps - Hauano okTabps
HARVEST PERIOD Theend of September - the beginning of October
YPO)XAMHOCTb 70-75 u/ra

YIELD IN KG OF GRAPES
PER HA.

70-75 cwt/ha

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

21ron,
21years

METO/[, MEPBUYHON
GOEPMEHTALNA

PRIMARY FERMENTATION

BpoxeHue cycna Ha mesre ¢ MnpoBejeHUEM CreLnanbHbIX MeTOANK
repemeLunBaHns 1 aenectaxei A/ HaulyULei SKCTPaKLLMM KPacsaLmux
M apomaTM4yecKkux BeLlecTB M3 KOXMUbl BuHorpaga. [lposegeHue
A67104HO-MONOYHOTrO BGpOXKEHUS MOCAE OKOHUAHUS CMUPTOBOrO
6poxeHus

Fermentation of the pulp on the mash with the implementation of special
mixing techniques and depletion for the best extraction of coloring and
aromatic substances from the grape skin. Conducting of malolactic
fermentation after the end of alcohol fermentation

BbIOEP)XKKA
FINING

12mecsineB B nybe

12monthsinabarrel of oak.

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 12,0-14,0 % 06.
ALCOHOL 12,0-14,0 % Vol.
COJOEP)XAHUNE CAXAPA He bonee 4 r/pm3
RESIDUAL SUGAR not more 4 g/dm3
KNC/IOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 82,4 xkan
CALORICITY 82,4 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET TeMHO-pyOUHOBBIN C TPaHATOBLIM OTTEHKOM

COLOUR Dark ruby with pomegranate

APOMAT CnoXHBI C rapMOHUYHBIM COYETaHUEM TOHOB YEePHO CMOPO/UHbI U
YepHOCAMBA C Nlerkumm capbsiHOBBIMU HOTaAMU

BOUQUET Complex with a harmonious combination of tones of black currant and
prune with light morocco notes

BKYC [NonHbIiA, CBEXMIA, IKCTPAKTUBHbI C TOHAMU YEPHOW CMOPOAUHBI
yepHocnusa Ha ¢poHe GnaropogHoro nyba

TASTE Full, fresh, extractive with notes of blackcurrant and prune on a
background of noble oak

TEMMEPATYPATIOOAYMN  14-16°C

SERVING TEMPERATURE 14-16 °C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
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

www.kuban-vino.ru

www.chateautamagne.ru



