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Poccuiickoe BUHO ¢ 3alMLLEHHBIM HAMMEHOBAHMEM MeCTa NPOUCXOXAeHUs
«HOxHbIN Beper Tamanu» monogoe cyxoe kpacHoe «<Monopoe. LLlato TamaHb»
Russian wine with a protected designation of origin «South coast of Taman»
young dry red «<Molodoe. Chateau Tamagne»

OlNMMNCAHUE BUHA / WINEDESCRIPTION:

ExerogHo ¢ 2005 roga B npeaasepuu npasjHuKa MOoA0ro BUHA BUHOAE/bHS
«KybaHb-BuHo» BbinyckaeT ceputo monoabix BUH noj, 6pengom Chateau Tamagne,
KOTopasi 3a nocjefHne HeCkobKo JieT chopMupoBasa CBOI ayUTOPUIO LieHUTe-
neit. Tuxue u urpuctble «Mosioable» He OCTaBNSIOT BOKPYr cebsi paBHOAYLUHbIX,
NoKopsisi CBOEN XXMBOCTbIO, ApYyxentobunem, OyiicTBOM OTTEHKOB BKyca u apomaTa,
OT/INYASCH LIMPOKOW FACTPOHOMUYHOCTBIO M COYETAHUEM MPpakTUHecku ¢ Nobbim
6og0Mm.

MNepeenuem cepun ctano cyxoe kpacHoe «Monopoe. Lllato Tamaub» u3 copta
BuHorpasaa Canepasu. [1aBHbIN NPUHLMM U3rOTOB/IEHNSI B TOM, YTO BMelUaTeslb-
CTBO BMHOJENa B €CTECTBEHHbIN MpoLect «poXAeHUs1» MUHUMANbHO, [abbl He
HapywuTb Npupoay. [laHHblil MeToa npeaycmaTpuBaeT MUHUMAaNbHYI0 06paboTky
NepBUYHOTO ChIpbsl, KOTOpPasi MOMOraeT COXPaHUTb OpraHoJienTuyeckme cBoicTea
CBeXero BUHOrpaja, a Takxke NOBEPXHOCTHO-aKTUBHbIE BellleCTBa B UX NepBO3/aH-
HOM BMAe B roToBom npoaykte. «<Monogoe. Lllato TamaHb» obpabaTbiBaeTcs
TOJILKO XOJI0[J0M, UTOObI MCKIOUNUTDL BbiNajeHne ocajka B OyTbinke. MeHblue uem
3a Hepenio BMHO HabupaeT makcumym ¢GpykToBbIX apomaToB 6e3 TeprkocTw,
XapakTepHO A1 OCTaNlbHbIX KPACHBIX CYXNX BUH. A y)xe uepes mecsl, nocne cbopa
YpOXast OHO FOTOBO K GUNLTPALIUK, PO3NUBY B OYThIIKM U NPUATHON JerycTaumnu.

Poccuiickoe BuHo ¢ 3HMIT «tOxHbiit Geper Tamanu» monopgoe cyxoe kpacHoe
«Monopoe. lllaTo TamaHb» OT/IMYaeTCs HACbILLEHHbIM LBETOM OT KPacHOro Ao
pybuHoBoro. FlapmoHuuHbIit OyKeT packpbiBaeTCst APKUMU TOHAMU BULLIHU, HEPHOM
CMOPO/IMHbI, YePHOCANBA C 3/IEraHTHLIMU CIMBOYHBIMU HioaHcamu. Bkyc ceexuii,
XUBOI, PPYKTOBO-ATOJHBIA C UMCTBIM U MArkUM nocneBkycuem. Cyxoe kpacHoe
«Monopoe. LLlaTo TamaHb» Hanbonee sipko packpoeT cebs npu Temnepatype 9-11°
C B TaHgeme c MACHBIMU 3aKYCKaMM, KOMYEHOCTSIMU U CEMI O B CIMBOYHO-MKOPHOM
coyce.

Every year since 2005, on the eve of the holiday of young wine, the Kuban-Vino
winery produces a series of young wines under the Chateau Tamagne brand, which
over the past few years has formed its own audience of connoisseurs. Quiet and
sparkling «<Molodoe» ones do not leave anyone indifferent, captivating with their
liveliness, friendliness, riot of shades of taste and aroma, distinguished by their
wide gastronomic appeal and combination with almost any dish.

The first-born of the series was the dry red «<Molodoe. Chateau Tamagne» from the
Saperavi grape variety. The main principle of production is that the winemaker’s
intervention in the natural process of «birth» is minimal, so as not to disturb nature.
This method involves minimal processing of primary raw materials, which helps
preserve the organoleptic properties of fresh grapes, as well as surfactants in their
original form in the finished product. <Molodoe. Chateau Tamagne» is processed
only by cold to prevent sediment from forming in the bottle. In less than a week, the
wine gains maximum fruit aromas without the astringency characteristic of other
dry red wines. And already a month after harvesting, it is ready for filtration,
bottling and pleasant tasting.

Russian wine with ZNMP «South Coast of Taman» young dry red «Molodoe.
Chateau Tamagne» has a rich color from red to ruby. The harmonious bouquet
reveals bright tones of cherry, black currant, prune with elegant creamy nuances.
The taste is fresh, lively, fruity and berry with a clean and soft aftertaste. Dry red
«Molodoe. Chateau Tamagne» will reveal itself most clearly at a temperature of
9-11°Cin tandem with meat appetizers, smoked meats and salmon in creamy caviar
sauce.

LLIENTEBAA AYOANTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO JKeHWwmMHbI n myxuunHbl 20+ neT, umetowme
MNOTPEBUTENS/ cpeaHuit focTatok v Bbilwe. MHTepecytotes
PORTRAIT OF BUHOM, C/1eAAT 32 HOBUHKAMMU, MOCTOSIHHO
POTENTIAL CONSUMER pacwmpsioT cBoit kpyrosop. / Women and

men 20+ years old with average income
and above. They are interested in wine,
follow new products, and constantly
expand their horizons.

MOTUBbI OJ19 COBEPLUEHUS [MpuobpecTu peakuii CE30HHbIN NPOAYKT,

MOKYIKW/ BbIMYLLEHHbII OrpaHUYEHHbIM TUPAXOM. /

MOTIVES FOR PURCHASE Purchase a rare, limited edition seasonal
product.

noBoAbl ANA NOTPEBNIEHNSA/ [Moxop B rocTu, BcTpeya apyseit, BbIXogHble

REASONS FOR CONSUMPTION ¢ cembeit, NUKHUK. / Visiting, meeting friends,

weekend with family, picnic.

LEHOBOE NMO3NUMOHNUPOBAHUE/  Meauym. / Medium.
PRICE POSITIONING
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TEXHUYECKAA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Canepasu
VARIETAL Saperavi

CrMoOCOBb NMNOCAKN MexaHU3npoBaHHbIi

METHOD OF PLANTATION  Mechanized

CrOCObB BbIPALLIMBAHUS B HeykpbiBHOI 30HE Ha BbicoKkoMm wiTambe. LLlanepa metannuueckas
METHOD OF GROWING OLMHKOBaHHas ¢ 1 ipycomu npoBoIOKM.

CrNoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

LocTynHbiit 06bem/Available volume:
075L/ 124 kg

Pasmep GyTbinku/Bottle size:
?8,2cm/h30,7cm

Bnosxenue B ropposiuunk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4630037250237

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

14630037250234

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

72

KonuuecTtBo ynakoBok B cnoe /

Number of packages in the layer:
18

MNMEPUOJ CEOPA Centsbpb
HARVEST PERIOD September
YPO)XAMHOCTb 122,82 u/ra
YIELD IN KG OF GRAPES 122,82 cwt/ha
PER HA.

CPEIHVIN BO3PACT J103 6-10 net
AVARAGE AGE OF VINS 6-10 years

YrneknucnoTHbli HacToi (Mauepauus) npoBoauTes B TeueHne 1-2
CyTOK, pepmeHTaums UAET LieSIbIMU FPO3JbsSIMU B K/1ACCUUECKUX
BuHudukaropax npu temnepartype 23-25 °C. lNocne npeccoBaHus
Me3ru NpoBoAUTCS 16104HO-MOI0HHOE OpoXKeHMe ¢ fasibHeliLe
nepenuekoi ¢ rpyboro ocagka.

PRIMARY FERMENTATION Carbon dioxide infusion (maceration) is carried out for 1-2 days,
fermentation is in progress with whole bunches in classic vinifiers at a
temperature of 23-25 °C. After pressing the pulp, malolactic
fermentation is carried out with further transfer off the coarse

METO/, MEPBNYHOMN
GOEPMEHTALNA

sediment.
BbIOEP)KXKA bes BbiaepxKm
AGING No aging

AHAJTIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 10,0-12,0 % 06.
ALCOHOL 10,0-12,0 % vol.
COJEP)XAHNE CAXAPA He 6one 4,0 r/n
RESIDUAL SUGAR Not more 4,0 g/I
KNCNOTHOCTb 6,0+10r/n
TOTAL ACIDITY 6,0 +1,0g/l
KANNOPUMHOCTb 70,9 kkan
CALORICITY 70,9 kcal

OPIAHONEMNTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT kpacHoro o pybuHosoro
COLOUR From red to ruby
APOMAT ApomaTHbIi ByKeT ¢ SPKUMU TOHAMU BULLHU, YEPHON CMOPOAMHbI,

Y4EepHOC/MBA, NOAYEPKHYTbIN CIMBOYHOW HOTKOW

BOUQUET Fragnant bouquet with bright tones of cherry, blackcurrant, prunes,
accentuated by a creamy note

BKYC CBexuit, GpPyKTOBO-SIFOLHbIIA, C YNCTbIM, MSITKUM MOCAEBKYCUEM

TASTE Fresh, fruit and berry, with clean, mild aftertaste

TEMIEPATYPATIOOAYM  9-11°C
SERVING TEMPERATURE 9-11°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii 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



