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- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3aumiLeHHbIM reorpaduuecknum ykasanunem «Kybamb.
TamaHCKuMi1 NolyOCTPOB> BblJl€P)XaHHOE CyXoe KpacHoe
«Kabepre 2019. LLlaTo TamaHb Peseps»

Russian wine with protected geographical indication «Kuban. Taman Peninsula»
aged dry red «Cabernet 2019. Chateau Tamagne Reserve»

OINMMNCAHUE BUHA/ WINEDESCRIPTION:

Konnekuus BuH «lllaTto TamaHub PesepB» B nMMUTUpOBaHHOM Au3aiiHe c cepoW
3TUKETKOIM - 3TO pe3y/nbTaT MHOrosieTHeilt paboTel BUHOAENoB ¢ HGoukoii, B xome
KOTOpoOi1 Gbina onpoboBaHa BblepXKa BUH B Houkax pasHOro Tuna gpeBecuHbl u
pasHbIX MeCT NpoucxoxaeHus. B kaxaom BuHe Konnekuun BONIoOTUANCH MHOTOIeT-
HUI OMbIT, MACTEPCTBO U TanaHT BuHopenos «KybaHb-BuHo». Nomumo ocHoBHOI
BbIAEPXKKM, BUHA CEPUU MPOXOAAT [JOMOJNIHUTENbHOE co3peBaHue B OyTbiike He
MeHee TPEx NeT B creunanbHo 060pya0BaHHOM BUHOTEKe, MpUobpeTas makcumasb-
HO CJ/IOXHYI0 CTPYKTypy, pa3sBuBasi CBOM apomaTUyecKkue XapaKTepucTuku wu
[0CTUrasi BEpLUMHbI pacLiBeTa BKyca.

BbigepxaHHoe «KabGephe. Lllato Tamanb Peseps» 2019 roga u3rotoeineHo us
BuHorpapa coprta KabepHe CoBuHboH (Bo3pacT 103 oT 5 g0 18 ner), BbipalieHHoro
Ha NA0JOPOAHLIX 3emnsix TamaHcKoro nosiyoctpoBa. BuHo npowussegeHo no
«KpacHoMy crnocoby» ¢ AanbHeMWUM NPUMEHEHUEM HECKOTbKMX TEXHOTOTUUECKMX
NpuémoB - yacTb accambiiska BblaepxuBanach B KaBkasckom aybe (24 mecsua),
4acTb C NPUMEHEHUEM MUKPOOKCUAALIMM B KOHTaKTe C KAENKOM u3 ¢ppaHLysckoro
ny6a. BuHO BbinyLieHo aMmuTupoBaHHbiMm Tupaxom B 2000 6y Tbinok.

LiBeT BuHa B Gokane TeMHO-pyOUHOBbLIN C rpaHATOBLIM OTTEHKOM. MHOTOrpaHHblit
apomart HamnosjHeH TOHAMMW YepPHO CMOPOJUHbI U HYEPHOCIIBA, C JIETKUMWU HOTaMK
cadbsiHa U CTPYKTypHOU BbiAepxkku. Bkyc obnajgaetr nonHOTON, HEOXWMAAHHOM
CBEXECTbI0 U HACBILLEHHOM CTPYKTYPOIi C AUTENbHBIM Pa3BUBAIOLLMMCS MOC/IEBKY-
cuem. B nape ¢ BbigepxanHbim «KabGephe. Lllato Tamanb Peseps» 2019 ropa
pekomeHyeTcs nojaBaTh CTENK cpeHei NpoXapku u 6110a U3 CBUHUHBL.

The collection of wines "Chateau Tamagne Reserve" in a limited design with a gray
label is the result of many years of work with a barrel of winemakers, during which
aging of wines in barrels of different types of wood and different places of origin was
tested. Each wine of the collection embodied many years of experience, skill and
talent of "Kuban-Vino"s winemakers . In addition to the main exposure, the wines of
the series undergo additional maturation in the bottle for at least three years in a
specially equipped wine cellar, acquiring the most complex structure, developing
their aromatic characteristics and reaching the pinnacle of taste.

Aged "Cabernet. Chateau Tamagne Reserve' 2019 is made from Cabernet
Sauvignon grapes (vine age from 5 to 18 years), grown on the fertile lands of the
Taman Peninsula. The wine was produced according to the "red method" with the
further use of several technological methods - part of the assemblage was aged in
Caucasian oak (24 months), part using microoxidation in contact with French oak
staves. The wine is produced in a limited edition of 2000 bottles.

The color of the wine in the glass is dark ruby with garnet hues. The multifaceted
aroma is filled with tones of blackcurrant and prunes, with light notes of morocco
and structural aging. The taste has fullness, unexpected freshness and rich structure
with a long developing aftertaste. We recommened to pair aged" Cabernet. Chateau
Tamagne Reserve' 2019 with a medium rare steak and pork dishes.

LIETEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLIENNEBOTO KeHwmHbl U MmyxunHbl 30+ ¢ ypoBHEM

MNOTPEBUTENSA/ [0x0/a Bbille CpeHero, Xopowo
PORTRAIT OF ob6pasoBaHbl. YBi€eUeHbl BUHOM U OTIMHHO
POTENTIAL CONSUMER B Hem pasbupatotes. OTKpbITbl HOBOMY,

B MOMCKE MAeabHbIX COUeTaHU 1
HEOXMAAHHbBIX pelueHuii /

Women and men 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.

MOTUBbI OJ19 COBEPLUEHWA YHUKanbHbI NPOAYKT AN15 LeHUTeNeil,
MNMOKYINKW/ BbINYLWEHHbI OFPaHUUYEHHbIM TUPAXKOM,

MOTIVES FOR PURCHASE 71€/710BOM MPE3EHT, NOAAPOK, B JIMUHYIO
BUHOTEKY UM KOJIEKLMIO /
A unique product for connoisseurs,
released in a limited edition, a business
gift, present, in a personal winery
or collection.

noBO bl A1 MOTPEBJIEHUNSA/ [acTpoHOMMUUECKMi1 Y)KUH B KPYTy cembh,
REASONS FOR CONSUMPTION AENoBON YXNH /
Gastronomic dinner with family, business
dinner

LIEHOBOE MNMO3NLUMOHNPOBAHUME/ Poccuiickne BblgepxaHHble BUHA Knacca
PRICE POSITIONING «npemuym» /
Russian aged wines of premium class




Poccuitckoe BMHO ¢ 3awmiieHHbIM reorpaduueckum ykasanmem «Kybamb.

"r TamaHCKuMi1 NoJlyoCTPOB» Bbl€P)KaHHOE CyXoe KpacHoe
«Kabepne 2019. LLlaTo TamaHb Peseps»

Russian wine with protected geographical indication «Kuban. Taman Peninsula»

Chéteau aged dry red «Cabernet 2019. Chateau Tamagne Reserve»
l AMAGNE TEXHUYECKASA NHOOPMALIMA / TECHNICAL INFORMATION:

* WATO TAMAHD -

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpaii, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Kabepte CoBuHbOH

VARIETAL Cabernet Sauvignon

CIrOCOB NOCAOKN MexaHu3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CrOCOB BbIPALLIMBAHUSA B HeykpbIBHOM 30He Ha BbICOKOM WwTambe, TUM wwnanepbi- metananue-

METHOD OF GROWING ckasi ¢ 11 3 spycamu NnpoBOJIOKK.

CMNoOCOb YBOPKKN MexaHuU3npoBaHHbI
METHOD FOR HARVESTING Mechanized

MEPMO[ CEOPA CeHTs6pb - OKT6pB, 2019
HARVEST PERIOD September - Oktober, 2019
YPOXXAMHOCTb, u/ra 124,86 u/ra

YIELD IN KG OF GRAPES 124,86 cwt/ha
PER HA., cwt/ha

CPEOHWIN BO3PACT J103, ner 5 - 18 net
AVARAGE AGE OF VINS, years 5 - 18 years

METO[1, NEPBUYHOM C6op BuHOrpana ocyuiecTBiseTes Ha caxapax 21-23%. lNepepaboTka nposoauTes
no «kpacHomy cnocoby». lMocne apobnenusi BUHOrpapa, NOAYYEHHYIO Mesry
®EPMEHTALIMN cynbputupytotr po 50 (ceobopHasn) v onpaeasioT Ha OGpoXeHWe Ha UUCTbIX
KyNbTypax [pOXOKeit, B @eMKOCTSIX M3 Hep)kaBeloluei cTanu npu Temneparype a0 25
rpajlycoB, C perysipHbIM OpoLIeHneM «luanku» mesru. ocne GpoxeHns npousso-
AMTCS Cbem BUHOMATepUana ¢ ApOoXOkeBOro ocajika U BHeCeH1e YNCToil KynbTypbl
6akTepuin ans IMB. 3aTem Npon3BOANTCS ChEM C 0CaKa C Ja/lbHeNLIei Bblgepi-

KO/t BUHOMaTepuana.

PRIMARY FERMENTATION  The grape harvest is carried out on sugars of 21-23%. Processing is carried out
according to the "red method". After crushing the grapes, the resulting pulp is
sulphated to 50 (free) and sent for fermentation on pure yeast cultures, in stainless
steel containers at a temperature of up to 25 degrees, with regular irrigation of the
"cap" of the pulp. After fermentation, the wine material is removed from the yeast
sediment and a pure bacterial culture is introduced for malolactic fermentation.
Thenitis removed from the sediment with further aging of the wine material.

BbIJEP)KKA B kaBkasckom aybe (24 mecsia), MUKpooKCHAALLMS B KOHTAKTe ¢ KIENKoM
n3 ¢ppaHuysckoro ayba.

AGING In Caucasian oak (24 months), microoxidation in contact with French oak staves.

AHAJIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 12,0 - 14,0 % O6.
ALCOHOL 12,0 - 14,0 % Vol.

COJEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR Not more 4,0 g/I

LocTynHbiit 06bem/Available volume: KMCIOTHOCTb 50-7,0r/n
075L/ 1,631kg TOTAL ACIDITY 50-7,0g/!
Pasmep 6yTbinku/Bottle size: KAJIOPMMHOCTD 82,4 kwan
®83cm/h30,7 cm CALORICITY 82,4 keal

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

6 LIBET TéMHO-pyOUHOBBII C rPaHATOBBIM OTTEHKOM.
COLOUR Dark ruby with garnet tint.

LLTpux Kop Ha eguHULY NpoayKuuu/

Embeddlng ina Corrugated bOXI APOMAT Cn?)KHblﬁ, C rapMOHUYHbIM COYETaHMEM TOHOB YEPHOI CMOPO/IMHbI U YEPHOC/IMBA,
BOUQUET € NErkumu capbsiHOBLIMM HOTAMU.

4630037257090 Complex, with a harmonious combination of tones of blackcurrant and prunes,

with light notes of morocco.

LLITpux Koa Ha rpynnoByl0 yNakoBK [MonHbIN, CBEXMI1, IKCTPAKTUBHBIN C HACBILLEHHOW CTPYKTYPOI U A/IUTENbHBIM,
BKYC p PYKTYp

Barcode for group packaging: TASTE Pa“”l‘aa“’f“"’:" “°°“eB"Y°“el’1"" N datome devel ]
Complete, fresh, extractive with a rich structure and a long, developing aftertaste.
14630037257097 P g ping

TEMIEPATYPA NMOOAYN 16-18°C
SERVING TEMPERATURE 16-18°C

KonuuectBO ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

2 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTso ynakoBok B cioe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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www.kuban-vino.ru www.chateautamagne.ru




