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* WATO TAMAHD -

Poccuiickoe BUHO ¢ 3alWLLEHHBIM HAMMEHOBAHUEM MeCTa NPOUCXOXKAEHUS
«tOxHbIN Beper TamaHu» BblaepkaHHoe cyxoe kpacHoe «Mepro. LLlaTto TamaHb
Pesepe» 2017 / Russian aged dry red wine of the geographical origin "Merlot.
Chateau Tamagne Reserve" 2017

OMNMUCAHUNE BUHA /WINE DESCRIPTION:
Konnexkuusi numutuposanHbix BuH «Lllato Tamaub Peseps» npeacraensier coboi
YHUKa/bHbIN MPOJYKT AJIs1 UCTUHHBIX LEHUTENIEN BKYCA, BbIMyLLEHHbIA OrPaHUYEHHbIM
TUpaxom. DTO pesynbTaT UCKYCHOM paboTbl OMbITHLIX BUHOAENoB ¢ Goukoil, B Xxopae
KoTopoit 6bina onpoboBaHa BbigepKKa BUH B JpeBeCUHe PasHOro TUNa U pasHbix mecT
NpoucxoXaeHus. 3a 3To Bpemsi BUHA JOCTUTAIOT BEPLUMHbBI APOMATUHECKNX U BKYCOBbIX
XapaKTepUCTUK.
Poccuiickoe BUHO € 3alMLIEHHBIM HAMMEHOBAHMEM MecCTa MpoucxoxaeHust «HOKHbIM
6eper TamaHu» BbigepxxaHHoe cyxoe kpacHoe «Mepno. LLlaTto Tamanb Peseps» 2017 ropa
yposas npousBeieHo u3 0oAHOMMEHHOTO copTa BUHOTPaja, BO3pacT 1103 koToporo 20 feT.
MNepepaboTtka BMHOrpaga NPoOU3BOAMTCS B MUHUMATbHOM KOHTAKTE C KUCIOPOJOM.
Mocne nposegeHns 16/104HO-MONOUHOTO BPOXKEHUSI BUHO BblaepxkuBaeTcs B Goukax us
amepukaHckoro gyba Ha npoTsbkenun 30 mecsieB ¢ nociefylollein BbigEpKKOi B
OyTblike 14 mecsiLes.
LiBeT «Mepno. LLlato TamaHb Pe3seps» B Gokane urpaer HacbILEHHbIMU OTTEHKAMU OT
KpacHoro go pybuHoBo-kpacHoro. Apomart oTanuaetcs npeobnagaHmem COpTOBbIX HOT B
coueTaHum ¢ GnNaropoHbIM AepeBoM. BKyc MSIrkuit ¢ KpyribIMM CNaaKumMu TaHUHAMK.
Ché‘“eau I\ bnarogapsi Cli0XHOM CTPYKType, BUHO MO3BOJUT HACAAAUTLCS MPUSTHBIM U LOATUM
Al nocneskycuem. CTaHeT OT/IMYHBIM AOMOIHEHUEM K MSICY NTULLbI B GE10M coyce, KPOJIMKY B

AMAGNE iy npsiHoCTSIX, Kynebsike.

RESERVE ; '\‘ i The collection of limited wines "Chateau Tamagne Reserve" is a unique product for true
i connoisseurs of taste, released in a limited edition. This is the result of the skillful work of
experienced winemakers with the barrel, during which the aging of wines in different
types of wood and from different places of origin was tested. During this time, the wines
reach the pinnacle of aroma and flavor characteristics.
Wine with the protected designation of origin "South Bank of Taman" aged dry red "Merlot.
Chateau Tamagne Reserve" 2017 produced from the grape variety of eponymous name,
vines are 20 years. The processing of grapes is carried out with minimal contact with
oxygen. After malolactic fermentatio, the wine is aged in American oak barriques for 30
months, followed by bottle aging for 14 months.
In the glass the color of "Merlot. Chateau Tamagne Reserve plays with shades from red to
ruby red. The aroma distinguished by the predominance of varietal notes combined with a
noble wood. The palate is soft with round sweet tannins. Due to its complex structure, the
EGHCXREIME BHASTNANNOR T YOS SRR wine will allow you to enjoy a pleasant and long aftertaste. It will be an excellent addition to
poultry in white sauce, spiced rabbit.

LIENEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>KunHbI 1 xeHwuHbI 30+ ¢ ypoBHEM aoxoaa
MNOTPEBUTENA / BblLLIE CPeIHEro, XOpoLLo obpasoBaHbl. YBieueHbl
PORTRAIT OF BMHOM M OT/IMYHO B HeM pasbupatoTes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B NOMCKE MEalbHbIX COUETaHMii 1

HeoXunaaHHbIx pewennit / Men and women 30+
with an income above the average, well educated.
Passionate about wine and well versed in it. Open
to the new, in search of perfect combinations and
unexpected solutions

MOTWBbI /19 COBEPLLEHWSA YHUKaNbHbIN NPOAYKT ANS LeHuTenen,
MOKYTIKW / BbIMYLLEHHbI OrPaHUYEHHbIM TUPAXXOM -
MOTIVES FOR PURCHASE [1e/10BOM NPe3eHT, NoAapokK, B IMHHYIO BUHOTEKY /

konnekuuio / A unique product for connoisseurs,
released in a limited edition - a business gift,
present, in a personal winery / collection

MOBO/bI 17151 MOTPEBEHMSI/ [aCTPOHOMUUECKUII Y)KUH B KPYTYy CEMbMU,
REASONS FOR CONSUMPTION nenosoit yxxuu / Gastronomic dinner with family,
business dinner

LIEHOBOE MNMO3NLUMNOHNPOBAHWE/ Poccuiickue Bbigep)kaHHble BUHA Knacca
PRICE POSITIONING "npemuym" / Russian aged wines of "premium”
class
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Poccuiickoe BUHO € 3alluLLeHHbIM HAMMeHOBaHUeM MecTa npoucxoxaeHus «KxHbii 6eper
TamaHu» BblgepxaHHoe cyxoe kpacHoe «Mepno. LLlaTo TamaHb Peseps» 2017 / Russian aged dry red
wine of the geographical origin "Merlot. Chateau Tamagne Reserve" 2017

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NMPOU3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempilokckuit paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT Mepno
VARIETAL Merlot
CroCOb NOCAJKN Mo ruapobyp

METHOD OF PLANTATION

CrOCOb BbIPALLIMBAHWSA
METHOD OF GROWING

Ha Bbicokom wtambe, [oio

CMOCOb YBOPKKN

METHOD FOR HARVESTING

MexaHu3npoBaHHbIit

Mechanized

MEPNO[ CBOPA
HARVEST PERIOD

lMepBas nekanaceHTabps

Firstdecade of September

?83xh307cm

Bnoxenue B ropposwmk/ Embedding
in a corrugated box:
6

LLITpux koA Ha eAuHULY NpoayKLum/
Embedding in a corrugated box:
4630037250671

LLITpux KoA, Ha rpynmnoByIo ynakoBKy/
Barcode for group packaging:

14630037250678

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

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

10

YPO)XANHOCTb

YIELD IN KG OF GRAPES
PER HA.

70-125 u/ra

70-125 cwt/ha

CPEHW BO3PACT J103
AVARAGE AGE OF VINS

20 net
20 years

METO[, MEPBUYHOM
®OEPMEHTALIMA

PRIMARY FERMENTATION

MNepepaboTka BuHOrpaga B pefyKTMBHOM pexxume. [lpobnenme BuHorpaga ¢ orgeneHuem
rpebHeii, me3ary HanpasnsioT Ha OpoxeHue. bpoxeHue Ha mesre B HepapelowlmUx
BuHupukaTopax npu temnepatype 22-25 °C. B TeueHun 14 gHeit, nocne npeccosaHus
nobpaxusanue B ctanu. [ocne okoHuYaHus cnuptoBoro Gpoxenus nposegeHo IMb, nocne
4Yero BWHO ObINO 3a/10KEHO B amepuKaHcKyl Gouky Ha Bbigepkky Ha 30 mecsiues npu
Temnepartype 16-18 °C [Mocnie 06paboTkn CTEpUbHbBIN XONOAHbBINA PO3/UB. [JONoHUTeNbHas
BblAepxKKa B Oy Tbinke.
Processing of grapes in a reductive mode. Crushing grapes with the separation of the ridges,
the pulp sent to fermentation. Fermentation on the pulp in stainless tanks at a temperature of
22-25°Cfor 14 days, after pressing, additional fermentation in steel. After the end of alcoholic
fermentation, malolactic fermentation was carried out, after which the wine was put into an
American barriques for aging for 30 months at a temperature of 16-18° C. Sterile cold bottling
after processing. Additional bottle aging.

BblJEP)KKA
AGING

30 mecsiueB B Gouke u3 amepukaHckoro ayba. Beigepxkka B 6yTbinke 14
mecsiueB

30 monthsinan American oak barriques. Aged in abottle for 14 months

AHATIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMNUPT 11,5 - 13,5 % 06.
ALCOHOL 11,5 -13,5 % Vol.
COJEPXAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KWUCNOTHOCTb 5-7 r/opm3

TOTAL ACIDITY 5-7 g/dm3
KANNOPUMHOCTb 79,6 kkan
CALORICITY 79,6 keal

OPTAHOJNENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET OT KkpacHoro go pybuHoBo-kpacHoro

COLOUR From red to ruby red

APOMAT MpeobnagaHne COPTOBbIX HOT B COYETAHUN CO CIIMBOYHBIMM TOHAMM
noAvYepKHYTbIMM 61aropogHBIM iEpEBOM

BOUQUET Predominance of varietal notes in combination with a noble wood

BKYC MSIrkuit ¢ KpyribiMu ClagKuMm TaHUHAMU U LOJITUM MPUSITHBIM
nocneskycuem

TASTE Soft with round sweet tannins and a long pleasant aftertaste

TEMIEPATYPA NOOAYN
SERVING TEMPERATURE

16-18°C
16-18°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

www.kuban-vino.ru

www.chateautamagne.ru



