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Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHs.
TamaHckuit nonyocTpos» cyxoe kpacHoe «Chateau Tamagne Nature.
Violet/LLlaTo TamaHb HaTtop. Buoner»

Russian wine with protected geographical indication «Kuban. Taman
Peninsula» dry red «Chateau Tamagne Nature. Violet»

OMNMUCAHUE BUNHA / WINE DESCRIPTION:

Upeonorus Chateau Tamagne Nature. Violet ocHoBaHa Ha rnybokom yBaxeHuu K
IOKHOMY Teppyapy — YHWKalbHOMY COYETaHWIO MPUPOAHbIX (aKTOPOB, KOTOpoe
no3BoNsieT co3faeaTh Mo-HacToswemy ocobeHHble obpasubl. B ueHTpe koHuenuuu
HaXOANTCS UAESN YNCTOTbI U UCKPEHHOCTU: HE CTPEM/IeHNe K BHeWHUM 3¢ dektam unm
MCKYCCTBEHHOMY B/IMSIHUIO, & ML MOAYEPKUBAHME €CTECTBEHHOW CYLLIHOCTW BUHA
yepes K1accuueckue METOAMKM U YHUKASIbHbIE YC/I0BUS BbIPALLMBAHUS BUHOTpaaa.

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHckuit noayoctpos» cyxoe kpacHoe Chateau
Tamagne Nature. Violet usrotoeneHno us copra suHorpana Kabepxe CoBuHbOH, Bo3pacT
7103 BMHOTPaJHUKOB cocTaBnsieT oT 5 go 22 net. Bunorpag cobupaetces ¢ ocoboro
y4acTka, rae 103bl Moy4aloT makcumanbHoe cospeBaHue bnarogaps 6onee nosgHemy
cbopy, uto gaet BuHorpaay 6osnbliue conHeuHoro Tenna u borateTeo BKyca. BaxHeiiwmit
MOMEHT: BblJ€PXKa B €MKOCTAX U3 Hep)KaBelolleil CTann — OHa MO3BOJISET COXPaHUTb
OpUrMHAsIbHbIE COPTOBbIE XapakTepucTuku, 6e3 BAUSHUA TOHOB [peBeCUHbI W
anbTepHaTUBHOIO Ay6a, YTo NPUAAET BUHY €eCTECTBEHHYIO FyOUHY 1 spKoCTb. 3aech HeT
JIMLLIHKX 3/1IEMEHTOB — TOJILKO Marusi Teppyapa u cneumabHble Jpo)oku, nogobpaHHbie
[IN5 NPOSIBNEHMNSA NyHLIUX COPTOBbIX HIDAHCOB.

LiBeT BuHa B Gokane rnybokuit TEMHO-KPACHbIN, OTPaXKAIOLWMI HACKILLEHHOCTbL BKyca
M 3penocTb srof. ApomaT — MHTEHCUBHbINI U MHOFOC/ONMHbLINA, ¢ npeobnagaHuem
HEXHbIX LIBETOUHbIX U TepNKnX GppPyKTOBbIX HOT. BKyc — msArkuii, couHblii, co cpeaHeit
CTPYKTYPOi, NMOBTOPAIOWMIA apomaT C Jlerkum nocjieBKycuem, KoTopoe He chnewuT
yxoauTb. PekomeHayemas Temnepatypa nopauu BuHa coctasnset 16-18.

The ideology of «Chateau Tamagne Nature. Violet» is based on deep respect for the
southern terroir - a unique combination of natural factors that allows you to create
truly special samples. At the center of the concept is the idea of purity and sincerity:
not striving for external effects or artificial influence, but only emphasizing the natural
essence of wine through classical methods and unique conditions for growing grapes.

Russian wine with IGP «Kuban. Taman Peninsula» dry red «Chateau Tamagne Nature.
Violet» is made from Cabernet Sauvignon grapes, the age of the vines in the vineyards
ranges from 5 to 22 years. The grapes are collected from a special site where the vines
receive maximum ripening due to a later harvest, which gives the grapes more solar
heat and richness of taste. The most important point: aging in stainless steel tanks - it
allows to preserve the original varietal characteristics, without the influence of wood
tones and alternative oak, which gives the wine natural depth and brightness. There are
no unnecessary elements here - only the magic of the terroir and special yeast selected
to reveal the best varietal nuances. The color of the wine in the glass is deep dark red,
reflecting the richness of the taste and the ripeness of the berries. The aroma is intense
and multi-layered, with a predominance of delicate floral and tart fruit notes. The taste
is soft, juicy, with a medium structure, repeating the aroma with a light aftertaste that
is in no hurry to go away. The recommended serving temperature of the wine is 16-18.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LIENNEBOIO My>UMHbBI U KeHLLMHbI Bo3pacTa 25+, ypoBeHb
MOTPEBUTENA [l0X0Aa CcpefiHuiA 1 Bbllle. VIHTepecytloTes BUHamu,
PORTRAIT OF POTENTIAL pasbupatoTcs M COBEPLLEHCTBYIOT CBOU 3HAHUS,
CONSUMER 3KCMEePUMEHTUPYIOT U paclumpsioT kpyrosop. BeayT

aKTUBHbIN 006pas XusHu, NbAT NyTelwecTsoBaThb,
yacTo nocewaioT pectoparbl / Men and women
aged 25+, income level average and above.
Interested in wines, understand and improve their
knowledge, experiment and broaden their horizons.
Lead an active lifestyle, love to travel, often visit
restaurants

MOTWMBbI O/14 BuHo poccuiickoro nponssoacTsa, NponssBegeHHoe

COBEPLUEHWA MOKYIKA No OPUTMHAIbHOW TEXHOIOTUW, HaxoasaLWwencs Ha

MOTIVES FOR PURCHASE nuke NonynspHoCTH, anbTepHaTMBa UMNOPTY MO
npusnekarenbHoi croumocTtu / Wine of Russian
origin, produced using an original technology,
which is at the peak of popularity, an alternative to
imports at an attractive price

NnoBOAbI 4114 CemeliHblil Y)XMH,M0X0[, B FTOCTU, BEHEPUHKA,
MOTPEBNEHUSA nukHuk / Family dinner, visiting, party, picnic
REASONS FOR

CONSUMPTION

LIEHOBOE low medium
MNO3NLUMOHWNPOBAHUE
PRICE POSITIONING
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Poccuitckoe BUHO € 3auLLeHHbIM reorpaduyeckum ykasaHnem «Kybanb.TamaHckuit nony-
ocTpoB» cyxoe kpacHoe «Chateau Tamagne NatureViolet/LLlato Tamanb Hatiop. Buoner»
Russian wine with protected geographical indication «Kuban. Taman Peninsula» dry red
«Chateau Tamagne Nature. Violet»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

JocTynHbiii 06bem / Available volume:
075 L /1208 kg

Pasmep byTbinku / Bottle size:
o74cm/h31,9cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037259209

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259206

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on

a pallet (Euro): 80

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 20

MECTO MNPON3BOCTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Templokckunii paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT
VARIENTAL

Kabepre CoBUHbOH

Cabernet Sauvignon

CrOCOb NocAOKM
METHOD OF PLANTATION

MexaHn3npoBaHHbIi

Mechanized

CMOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOoBbI HEeYyKpPbIBHOW, TUM WNAepbl - METaNInyeckas OLMHKOBaHHAs C Tpems
sipycamm npoBOIOKM C BEPTUKabHbIM pOpMUPOBaHMEM NPUPOCTa; MeTananyeckas
¢ oaHuM sipycom npososiokn hopmuposka A30C

CrnocCoOb YbOPKMN MexaHn3npoBaHHbIi
METHOD FOR HARVESTING Mechanized
MEPVO[, CBOPA OkTs16pb

HARVEST PERIOD October
YPOXANHOCTb 116,31 u/ra

YIELD OF GRAPES 116,31 ¢c/ha
CPEZHMIN BO3PACT /103 5-22ropa

AVERAGE AGE OF VINS 5-22 years

METOL NEPBUYHOM
OEPMEHTALIMN

PRIMARY FERMENTATION

Cbop BuHOrpapsa ocyuwectsnsercs Ha caxapax 21-23%. lNepepaboTka nposoauTes
no «kpacHomy cnocoby». [locne ppobnenns BuHOrpaga, NOAYYEHHYIO Me3ry
cynbdutupytot go 50 (cBoboaHasn) u onpaBnsioT Ha BpoXKEHUE HA YMCTLIX Ky/bTypax
[POXOKEN, B eMKOCTAX M3 HepkaBelollen cTanu npu Temnepatype 4o 25 rpaaycos,
C perynsipHbiM OpoLIeHneM «lwanku» mesru. [ocie GpokeHUs NPOU3BOANTCS CbeM
BMHOMAaTepuana ¢ [pOXKeBOro ocajka W BHeECEHMEe 4YUCTON KynbTypbl GakTepuit
nns MB. TMocne okoHuanus SIMB npoBoauTecs KynaxupoBaHue BMHOMAaTepuUanos.
The grapes are harvested at 21-23% sugar. Processing is carried out using the «red
method». After crushing the grapes, the resulting pulp is sulphited to 50 (free) and sent
for fermentation on pure yeast cultures, in stainless steel tanks at a temperature of up
to 25 degrees, with regular irrigation of the pulp «cap». After fermentation, the wine
material is removed from the yeast sediment and a pure bacterial culture is added for
malolactic fermentation. After malolactic fermentation is completed, the wine materials
are blended.

BbIAEPXKA
AGING

BbiiepxKy NPOBOAAT B @MKOCTSX U3 HepXaBelollei cTanu, He MeHee 8 mecsLes npu
TemnepaTtype 14-16°C

The aging is carried out in stainless steel containers for at least 8 months at a
temperature of 14-16°C

AHAJIUTUYECKWNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 13,5-15,5 % 06.
ALCOHOL 13,5-15,5 % vol.
COLEPXAHWE CAXAPA MeHee 6,0 r/n
RESIDUAL SUGAR Less than 6,0 g/I
KWUCNOTHOCTb 4-6r/n

TOTAL ACIDITY 4-6 g/
KAJTOPUNHOCTb 91,3 kkan
CALORICITY 91,3 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LUBET TemHoO-KpacHbIi, HacbIWEeHHbI

COLOUR Dark red, rich

APOMAT SApKUi, UHTEHCUBHBIN, C NpeobnafaHnem LLBETOYHOM HOTbI KPaCHbIX GpPyKTOB
BOUQUET Bright, intense with a predominance of floral notes, red fruits

BKYC Msirkuii, couHbIii, co cpefHelt CTPYKTYpO, NOBTOpPsIOLLel apomaT U cpefiHei Nno
TASTE NpoJIO/KUTENIbHOCTY NOCNeBKyCUs

Soft, juicy, with a medium structure that follows the aroma and a medium-length
aftertaste

TEMIMEPATYPA NOJAYM
SERVING TEMPERATURE

16-18°C
16-18°C

353531, Poceus, KpacHopapcekuii kpait, Temptokekuit paiioH, cT. CtapoTtutapoBckas,
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



