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TAMAGNE

+ WATO TAMAHDb

Poccuitckoe BUHO € 3alMULeHHbIM HAaMMEHOBaHWeM mecTa
npoucxoxaeHnus <tOxHbit 6eper TamaHu» BbigepkaHHOe cyxoe
kpacHoe «[TIPEMbEP PY)X. LUATO TAMAHb PE3EPB»

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

OMUCAHME BMHA /WINEDESCRIPTION:

«[Tpembep Pyx» - 3TO CO103 MeX/1yHapOAHbIX U aBTOXTOHHOTO COPTOB BUHOIpaja, y
KaXXJ,0ro U3 KOTOPbIX CBOI HENOBTOPUMbIN xapaktep. Hanpumep, KabepHe CoBuHboH
- camblii MOMNYJSPHbIAN B MUPe COPT, KOTOPbI BbipawmsaoT oT KanudopHun o
Sinonun. lNpekpacHbim coto3Hukom KabepHe COBUHBLOH Npu3HAH BTOPOI NO
nonynsipHocTu copt B mupe - Mepsno. CopT ¢ 6onee MsArkum xapakTepom Hexenu y
«cTapuiero 6parta» nosiyuaeT BbICOKME OLLEHKM, Kak pas, bnarogaps cBoei npupoHoii
aneraHTHoCcTM U jenukatHoctn. M CanepaBu - copT, npejcraBisiowmii nyyiimne
06pasLbl rpy3sMHCKOro BUHOAEUS, CO CBOMM CaMODbITHbIM, O4YeHb SIPKUM XapakTe-
pom. «[lpembep Pyx», urpatowmii B 6okane pybuHoBbIMM ncKkpamu, oTpaxaeT Bce
JlyyliMe KayecTBa YeTblpex COPTOB BMHOTPAaja, KOTOPble JIerM B €ro OCHOBY:
npsinoctb Kabephe, msirkoctb MepJio, TeprnikocTs Canepasu 1 HENMOBTOPUMbIN apomat
KpacHocTtona. B GykeTe u3 KpacHbiX U YepHbIX (pPYKTOB KaxAblil YC/IbILUT CBO
MoOUMbI apOMAaT, NPUNPABIEHHbIN CIMBOUHBIM KpeMoM. [onHbIi, 6apxaTUcTbIit BKYC
CO CNaJikKuMM TapMOHUYHBIMW TAHMHAMMU PACKpbIBAeTCS MOCTENeHHo, ocTaBnAs
npusTHOE NPOAO/KUTENbHOe nocneskycue. [pekpacHo J0MONIHUT MSCO MOIOJO0TO
Gapallka Ha rpuie B KMC/0O-C/aAKOM COyCe, 3areveHHast B ne4n cBuHuHa ¢ 6enoi

daconbio, xapkoe B ropiioukax.

"Premier Rouge" is a union of international and autochthonous varieties of grapes,
each of which has its own unique character. Cabernet Sauvignon is the most popular
variety in the world, which is grown from California to Japan. An excellent ally
Cabernet Sauvignon is recognized to be Merlot second most popular variety in the
world. A variety with a softer character than that of the "big brother" gets high marks
thanks to its natural elegance and delicacy. Saperavi is a variety that represents the
best examples of Georgian winemaking, with its distinctive, very vivid character.
"Premier Rouge", playing in a glass of ruby sparks, reflects all the best qualities of the
CHATEAU four varieties of grapes that formed its basis: spice Cabernet, softness Merlo,
TAMAGNE astringency of the Saperavi and unique aroma of Krasnostop. In a bouquet of red and

s ERVE black fruits, everyone will hear their favorite flavor, seasoned with cream. Full, velvety
taste with sweet harmonious tannins opens gradually, leaving a pleasant long
aftertaste. Perfectly complement the meat of a young grilled lamb in sweet and sour

PREMIER ROUGE
2020

sauce, oven-baked pork with white beans, and roastin pots.

2bIAEPKAHHOE KPACHOE
HOXHBIH BEPEF TAMAHM

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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- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM HAaMMEHOBaHUeM mecTa rnpoucxoxaeHust <FOxHbii
6eper TamaHu» BbigepxaHHoe cyxoe kpacHoe «[TIPEMBEP PY)X. LLIATO TAMAHb PE3EPB»
Russian wine with protected designation of origin “South Bank of Taman” aged red dry
“Premier Rouge. Chateau Tamagne Reserve”

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mepno, Kabepre CouHboH, KpacHocton Ananckuii, Canepasu

Merlot, Cabernet, Krasnostop anapskiy, Saperavi

CrNOCOb NMNOCAKN
METHOD OF PLANTATION

PyuHoi

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/1,631kg

Pasmep GyToinku/Bottle size:

? 8,3 cm/ h 30,7 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4630037250688

LLITpux Kof, Ha rpynnoByio ynakoBKy/
Barcode for group packaging:

14630037250685

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

50

KonuuecTtso ynakoBok B cnoe /

Number of packages in the layer:
10

MEPNO/ CBOPA TpeTbs fekapa ceHTOps
HARVEST PERIOD Third decade of September
YPOXAMHOCTb 70-75 u/ra

YIELD IN KG OF GRAPES
PER HA.

70-75 cwt/ha

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

21 net

21 years,

METO/1, MEPBUYHOM
®EPMEHTALMMU

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 oak.

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrupPT 12,0-14,0 % 06.
ALCOHOL 12,0-14,0 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCTOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KANMOPUNHOCTb 82,4 kKan
CALORICITY 82,4 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET TemMHo-KpacHbIi ¢ rpaHaTOBbIM OTTEHKOM

COLOUR Dark red with a pomegranate tint

APOMAT HacbluieH ToHamm KpacHbIX U yepHbiX GppyKToB Ha poHe BnaropogHoro
3penoro ay6a ¢ 0TTEHKOM CIMBOYHOIO Kpema

BOUQUET It is saturated with tones of red and black fruits against the background
of a noble mature oak with a shade of creamy cream

BKYC MonHbiit, GapxaTUCTbIil, CO CAAKUMU TAPMOHUYHBIMU TAHUHAMM 1
ANNTENbHBIM NOCNEeBKYCHEM

TASTE Full, velvety, with sweet harmonious tannins and long aftertaste

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



