T
Chateau
TAMAGNE

* WATO TAMAHD -

Poccuiickoe BUHO ¢ 3aluleHHBIM HaMMeHOBaHUeM mecTa npoucxoxaeHns «HxHbIi
6eper TamaHu» BbigepxaHHoe cyxoe kpacHoe «Mepno. LLlato TamaHb Peseps» 2018 /
Russian aged dry red wine of the geographical origin "Merlot. Chateau Tamagne
Reserve" 2018

OMUCAHME BUHA /WINE DESCRIPTION:

Konnekuus numutuposanubix BuH «lllato Tamaub Peseps» npepctaBnsier coboit
YHUKaNbHbIA NPOAYKT ANS UCTUHHBIX LieHUTeNeil BKYCa, BbIMyLIEHHbI 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 JOCTUraloT BEPLUNHbI APOMATUUECKMX U BKYCOBbIX
XapakTepuUcTUK.

Poccuiickoe BMHO € 3alMLIEHHbIM HauMeHOBaHUEM mecTa npoucxoxaeHus «HKxHbIi
6eper TamaHu» BbigepxaHHoe cyxoe kpacHoe «Mepiio. LLlato TamaHb Pezeps» 2018 ropa
YpOXas NpousBeeHo U3 04HOMMEHHOTO CoOpTa BUHOIPaa, BO3pacT 103 koToporo 21 ropa,
«Mepno» - BTOpOI No pacnpocTpPaHEHHOCTU B MUPE KPacCHbIii BUHOJENbYECKUIA COpPT
BuHorpapa. lepen noctynieHnem Ha BblAepXKy B NOJ3€MHYI0 rajiepeio cyc/io npoxoauT
TuiatenbHyto nepepaboTky n 6poxxeHne B BUHUPUKaTOpax Npu onpeaeneHHoi Temnepa-
Type ¢ nocneyowmum 16104H0-Mo10uHbIM GpoxxeHnem. CBOIO CII0XKHYI0, MHOFOTPaHHYI0
CTPYKTYpY BUHO MO/yHaeT Ha NpoTshkeHnn 26 mecsiues B 6ouke n3 amepukaHckoro ayba ¢
[I0NOTHUTENLHOW BblAEPXKKOI B Oy Thike - 8 mecsiLes.

LiBeT B 6okane BapbupyeTcs OT KpacHOTo A0 pybuHoBo-kpacHoro. B 6ykete npeobnapator

Chéteau Bl COPTOBbIE HOTbl B COYETAHUM CO CIMBOYHBIMU TOHAMM NMOAYEPKHYTbIMKU GnaroposfHbIM
AMAGNE d nepeBom. BKyc MArkuii ¢ KpyriibiMu C1aaKMmMy TaHUHAMM W J0JTUM NPUATHBIM MOC/EBKY-
T L cuem. «<Mepro. LLlato TamaHb Peseps» packpoeTcsi B coueTaHumn ¢ Mscom NTutbl B 6enom

RESERVE ,\ _ coyce, NalWTeTOM U3 F'yCMHOMN U KPOANUbeli NevYeHn, MACHbIM PyJIETOM.

The collection of limited wines "Chateau Tamagne Reserve" is a unique product for true
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" 2018 produced from the eponymous grape variety, the age of
vines are 21years. "Merlot" is the second most common red wine grape variety in the world.
Before entering the underground gallery for aging, the wort undergoes thorough
processing and fermentation in tanks at a certain temperature, followed by malolactic
fermentation. The wine gets its complex, multifaceted structure while aging for 26 months
inan American oak barrel with additional agingin the bottle for 8 months.

The color in the glass ranges from red to ruby red. The bouquet is dominated by varietal
notes combined with creamy tones that accentuated by a noble wood. The palate is soft
with round sweet tannins and a long pleasant aftertaste. “Merlot. Chateau Tamagne
Reserve" will open in combination with poultry meat in white sauce, paté from goose and
rabbit liver, meatloaf.

LIENEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>KunHbI 1 xeHwuHbI 30+ ¢ ypoBHEM goxoaa
MNOTPEBUTENA / BblLLIE CPeiHEro, XopoLuo obpasoBaHbl. YBieueHbl
PORTRAIT OF BMHOM M OT/IMYHO B HeM pasbupatoTes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B NOMCKE MeabHbIX COYETaHMii 1

HeoxXuaaHHbIx 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 [1€/10BOM NPe3eHT, NoAapokK, B IMHHYI0 BUHOTEKY /

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

MOBO/bI 17151 MOTPEBEHMSI/ [aCTPOHOMUUECKUI Y)KUH B KPYTy CEMbMU,
REASONS FOR CONSUMPTION nenosoit yxxun / 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 ¢ 3aliMiLeHHbIM HAMMEHOBaHWEM MecTa npoucxoxaeHus «kOxHblit Geper
TamaHu» BblgepxaHHoe cyxoe kpacHoe «Mepno. LLlaTo TamaHb Peseps» 2018 /
Russian aged dry red wine of the geographical origin "Merlot. Chateau Tamagne Reserve" 2018

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NMPOU3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempilokckuit paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mepno
Merlot

CMOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoii nog, ruppobyp

Manual

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:
4630037253207

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

14630037253204

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.

70-90 u/ra

70-90 cwt/ha

CPEHWM BO3PACT J103
AVARAGE AGE OF VINS

21ropn
21years

METO[, MEPBUYHOM
®OEPMEHTALIMA

PRIMARY FERMENTATION

lNepepaboTka BUHOrpajaa B peflyKTUBHOM pexume. [lpobneHne BuHorpana ¢ oraeneHuem
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 BUHO ObIIIO 3aN10XKEHO B amMepuKaHCKylo GOuKy Ha BblAepXKy Ha 26 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°C for 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 barrique for aging for 26 months at a temperature of 16-18 ° C. Sterile cold bottling
after processing. Additional bottle aging.

BblJEP)KKA
AGING

26 mecsiueB B 6ouke U3 amepukaHckoro ayba. Boigepxka B O6yTbinke 8
mecsiueB

26 monthsinan American oak barrel. Aged in a bottle for 8 months.

AHATTMTUYECKUE MOKA3ATEJIN / 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
KANTOPUMHOCTb 79,6 kkan
CALORICITY 79,6 keal

OPTAHONENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET OT KpacHoro go pybuHoBo-KkpacHoro

COLOUR From red to ruby red

APOMAT lMpeobnanaHue cOpTOBbIX HOT B cOHeTaHU ¢ 61aropoAHbIM AepeBom

BOUQUET Predominance of varietal notes in combination with a noble wood

BKYC MSIrKuit ¢ KpyribiMu ClagKuMm TAaHUHAMU U LOJITUM MPUSITHBIM
nocneskycuem

TASTE Soft with round sweet tannins and a long pleasant aftertaste

TEMIEPATYPA MNOOAYN
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



