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BuHo konnekunoHHoe cyxoe kpacHoe "KabepHe. LLlato TamaHb Peseps»
Collection dry red wine "Cabernet. Chateau Tamagne Reserve"

OMUCAHUE BMHA /WINE DESCRIPTION:

KonnekunoHHble numutupoBaHHblie BuHa «lllato TamaHb Peseps» - 310 pesynbraT
MHorosieTHeii paboTbl BMHOpJenoB ¢ Goukoii, B xoae KoTopoii Gbina onpobosana
BbllEpXKa BUH B ApeBeCHHE PasHOro TUMa M pasHbiX MeCT npoucxoxpexus. B
KOJIIEKLIMM BOTUIOTU/INCL MHOTOJIETHUI OMbIT, MAaCTEPCTBO U TanaHT BUHOAENOB
«KybaHb-Buno». [1ns cepun Gbinm oTobpaHbl cneuunanbHble yuacTku, Ha KOTOPbIX
BUHOIpay, aaeT Haunydwme ypoxaun. Kaxaoe KonnekumMoHHoe BUHO noaBsepraeTcs
JLOMONHUTENILHOM BbigepXKe B ByTbiike He MeHee TPEX JIeT, UuTo siBsSETCs FNaBHON
OT/IUUUTENIbHON 0COBEHHOCTbIO.

BbipepxanHoe «Kabephe. Lllato Tamanb Peseps» 2015 roga npoussoautes u3
cobCTBEHHOIO BUHOTPaja OlHOMMEHHOTro copTa (BospacT 103 21 rop), nepepaboTaH-
HOTO M0 KNlaccU4ecKomMy MeToy B MMHUMAIbHOM KOHTaKTe ¢ kuciopoaom. bpoxenue
NPoOUCXOAUT B HEPXKABEKLLMX pe3epByapax Ha me3sre. B nanbHeliiem yactb 06béma
BblgepxxuBaeTcs B ctanu, a 1/3 B Gouke M3 amepuKaHCKOro u KaBkasckoro jyba.
JLonoNHUTENbHYIO BbIAEPXKY NPOAO/IKUTENBHOCTLIO 4,5 roja BUHO NMPOXOaWUT B
OyTblnKe.

LiBeT B 6okase oTiMuaeTcs KpacUBbIM pyOUHOBBIM OTTEHKOM C FpaHaTOBbIM OTJIMBOM.
B apomate cnbiwHO coveTanue HOT cadbsHa u GnaropopHoro ayba. Bkyc umeer
HaCbILLEHHYI0 CTPYKTYpPY, 001nne 6apxaTtucTbix TAHMHOB U A/IMTENbHOE Pa3BUBAIO-
uieecs nocneekycue. B nape ¢ BbiaepxarHbim «Kabepte. LLlato TamaHb Peseps»
pekomeHyeTcs nofaBaTh CTelK cpefHei npoXxapku u 611048 U3 CBUHUHBL.

P

3lls Collection limited wines "Chateau Tamagne Reserve" is the result of many years of
| Edition Limitée s work by winemakers with a barrel, during which the aging of wines in wood of different
: - 7 types and different places of origin was tested. The collection embodies many years of
experience, skill and talent of Kuban-Vino winemakers. For the series we select the
best places of our vineyards where the grapes give the best yields. Each collection wine

undergoes additional aging in the bottle for at least three years, which is the main

distinguishing feature.

“Aged Cabernet. Chateau Tamagne Reserve "2015 is produced from Cabernet
Sauvignon grape variety (vines age 21 years), processed according to the classical
method in minimal contact with oxygen. Fermentation takes place in stainless steel
tanks on the pulp. Subsequently, part of the volume was kept in steel, and 1/3 in
American and Caucasian oak barrels. Additional aging lasting 4.5 years, the wine takes
placeinthebottle.

The color in the glass is distinguished by a beautiful ruby tint with a garnet tint. The
aroma contains a combination of morocco and noble oak notes. The taste has a rich
structure, an abundance of velvety tannins and a long developing aftertaste. We
recommend serving “Cabernet. Chateau Tamagne Reserve ” with medium-rare steak
and porkdishes.

LIEJTIEBAA AYUTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>uuHbl 1 xeHwmHbl 30-55 net, umerome
MNOTPEBUTENSA / [OCTaTOK CPeAHUIA U Bblllie CPeHEro, Mnaepbl,
PORTRAIT OF LEHST uUCKIounTeNnbHoe, pasbupatores B BUHax/
POTENTIAL CONSUMER Men and women 30-55 years old, with average

and above average income, leaders, appreciate
the exceptional, understand wines

MOTUBbI OJ19 COBEPLUEHWSA Top)ecTBo, B oAapok, B KO/UIEKL Mo/
MOKYIKWM / Celebration, as a gift, to the collection
MOTIVES FOR PURCHASE

NnoBOAbl A5 MOTPEBJIEHUS/ lacTpoHoMuMuecKnit y)kuH, ocobbii cnyuait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE MO3NLIMOHNPOBAHUE/ Poccuiickne Hanutku knacea "superpremium”/
PRICE POSITIONING Russian bevereges of the "superpremium” class




’T‘ BuHo konnekumnoHHoe cyxoe kpacHoe "KabepHe. LLlato TamaHb Pezepe»
Collection dry red wine "Cabernet. Chateau Tamagne Reserve"

A
Chateau TEXHUYECKASI UHOOPMALIMS / TECHNICAL INFORMATION:
I AMAGNE MECTO NPOM3BOOCTBA  Poccus, Kpachopapckuii kpaid, Tempiokckuii paitoH
CWATO TAMAHDL - AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT KabepHe COBUHbOH
VARIETAL Cabernet Souvignon
CMOCOB MOCALKM PyuHoii

METHOD OF PLANTATION  Manual

CrOCOB BbIPALLIMBAHUSA  HaBbicokom kopaoHe
METHOD OF GROWING

CMNoCcoOb YBOPKKN MexaHu3npoBaHHbIii
METHOD FOR HARVESTING Mechanized

MNMEPMO CBOPA Btopasi nekapa okts6ps

HARVEST PERIOD Seconddecade of October

YPOXAMHOCTb 90 u/ra

YIELD IN KG OF GRAPES

PER HA. 90 cwt/ha

CPEHMIN BO3PACT /103 21rop,

AVARAGE AGE OF VINS 21 years

METO,D' I_IEPBVILIHOI;‘ I'IepepaGOTKa BMHOrPaﬂa OCyU.lECTBﬂﬂeTCﬂ MO K/1aCCUUYECKOMN CXeme B pe,ﬂ'yKTVIBHOM
pexume, a GpoxeHue B HepxaBeloUMX pesepByapax Ha mesre. [locne cnupToBoro

GOEPMEHTAL NN

6poxenusi nposepero IMb. Buho BbigepxxaHo B Tom uucie B ay6osoi Gouke 12
mecsiues. lNocne o6paboTkn X0N0AHLIN CTepusibHbLIN po3nus. [Mocne posnusa
[IONONHUTENIbHAS BbIePXKKa B Gy TbisKe.

PRIMARY FERMENTATION  The processing of grapes is carried out according to the classical scheme in a
reductive mode; fermentation takes place in stainless steel tanks on the pulp. After
alcohol fermentation, malolactic fermentation was carried out. The wineis aged in an
oak barrel for 12 months. Cold sterile bottling after processing. After bottling,
additional agingin the bottle.

BbIEP)KKA 2/3 obbema accambnsika B eMKOCTM M3 Hepxasetowen cranu, 1/3 B Gouke us
amMepuKaHCKOro M KaBkasckoro ayba ¢ AomnonHUTeNbHON BbIJEPXKKON B ByTbinke

nocsie posnuea4,5ropa

2/3 of the volume of the assemblage aged in a stainless steel container, 1/3 in an

American and Caucasian oak barrel with additional aging in the bottle after bottling

for4.5years

AGING

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnunPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COJIEP)XAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KUCTOTHOCTb 6,01,0 r/am3
TOTAL ACIDITY 6,010 g/dm3
KANOPUMHOCTb 76,8 kkan
HocTtynHbiin 06bem/Available v g CALORICITY 76,8 kcal
,75L; 1,631 kg
" OPTrAHONEMTUYECKMNE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:
Pasmep / Size:
® 8,3xh 30,7 cm LIBET Fny6okuit pybuHosblit
X COLOUR Dark ruby
Bnoxenue B ropposiunk/ Embedding T
ina Corrugated box: APOMAT OHa BbIAEPXKKM, NOAYEPKHYTbIE JPEBECHbIMU U cadbIHOBBIMU HOTAMM
6 BOUQUET Aging tones, accentuated by woody and morocco notes
LLITpux Ko, Ha eguHULY npoayKuun/ BKYC HacbluieHHas cTpykTypa, 0ounme 6apxaTmMeTbix TAHUHOB U ANIUTENIbHOE

pa3suBatouieecsa nocnesKkycue

Embedding in a corrugated box:
4630037253948 TASTE Rich structure, an abundance of velvety tannins and a long developing
aftertaste

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

14630037253945

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

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

50
2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonuuectBo ynakoBok B cnoe / 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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