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Chateau
TAMAGNE

WATO TAMAHD

Poccuiickoe BUHO ¢ 3alinleHHbIM reorpaduueckum ykasanmem «KybaHs.
TamaHckuit nonyoctpos» cyxoe kpacHoe «LLIATO TAMAHb. CATIEPABU»
Russian wine with protected geographical indication “Kuban. Taman Peninsula”
red dry “CHATEAU TAMAGNE. SAPERAVI”

OMUCAHME BUHA / WINEDESCRIPTION:

Poccuiickune BuHa nuneiikm «Lllato TamaHb» - 3TO KayecTBEHHble HaTypajibHble BUHA
N5 WMPOKOro Kpyra notpebutenein, x oTamMuaeT copToBas TUMUHHOCTb, YUCTble
apomartbi 1 BKycbl. CopToBas cepus BuH «LllaTo TamaHb» npousBoautcs us otbopHoro
BMHOIpaja, cobpaHHOTo Ha cODCTBEHHbIX BUHOTPaAHUKaxX Ha TamaHCKOM NoyocTpo-
Be KpacHopapckoro kpasi, KnMmaT KOTOPOro MAeasibHO MOAXOAUT Ansi pasBuTUs
BuHopenus. lNepepaboTka BUHOrpaja BejieTcs HA CAMOM COBPEMEHHOM UTAJTbSIHCKOM
obopynoBaHuM, KOTOpOe MO3BOMSiET MojlydaTbh OT/IUYHbLIAN BUHOMaTepuan. Buna
nuHeiikn «lllato TamaHb» NMpousBoOAATCA MO K/ACCUYECKUM TEXHONIOTUsIM, a Ans
CHWXXEHUSI KUCIOTHOCTU MPUMEHsIeTCs1 MeToj, si6I0UHO-MONoUHOro BposxeHus, B
pesynbTaTe Yero BUHa CTAHOBSTCS HoNee MATKMMU U FTaPMOHUUYHBIMM.

CopT ¢ rpysMHCKUMK KOPHSMM 1 GoraToit ucTopueit NonynsipeH B pasHbIX yronakax
mupa. Miutepec BuHoenoB k Canepasu NOJIHOCTbIO ONpaBAaH: 04eHb caMOObITHBIN, ¢
xapakTepom u 60nbwMM noTeHuuanom copT. CneyunanucTsl N106AT ero 3a npupogHoe
¢dpeHonbHoe boraTcTBO, a NOTpebUTENN 32 TEMNEPAMEHT U COUHOCTD.

Cyxoe kpacHoe «lllaTto TamaHb. CanepaBu» npousseaeHo U3 0TOOPHOro BUHOrpaga
N0 K/1aCCMYeCcKoi N5 KpacHbIX BUH TexHonorun. Bospact nos 16 net. Lipet B 6okane ot
pybuHoBOro no0 TEMHO-rpaHaToBOro. Apomart COpPTOBOi. BKyc 4MCTbINA, NOSHbIN,

UEHTP SHONOFUM WATO TAMAHD CBEXMWI, rapMOHUYHBIN. XapakTepHasi uepTa - cbanaHcupoBaHHble TAHUHbI, KOTOPbIE B

SAPERAVI

npotecce co3peBaHUs CTaHOBATCS Gonee oKpyrabIMu.
BenukonenHo noaxoaut k 61t04am U3 auumn, JoMaliHen NTULBI M TBEPAbIM copTam
cbipa. Temnepatypanogaun: 14-16°C.

Russian wines "Chateau Tamagne" are quality natural wines for a wide range of

CATMEPABMH
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consumers. They are distinguished by their pure flavors and tastes. Varietal wines
"Chateau Tamagne" made from selected grapes collected in the own vineyards on the
Taman peninsula of the Krasnodar Region, the climate of which is ideal for the
development of winemaking. Processing of grapes is conducted on the most modern

2021 Italian equipment, which allows obtaining excellent wines. The “Chateau Tamagne”

POCCHACKOE BUAHD C 3ALYMWERHBM

wines produced using classical technologies, also the malolactic fermentation method
FEOTPADMYECKMM YKASAHWEM

7,? used toreduce acidity resulting in softer and more harmonious taste of wines.

]

/’ Ycees Her.ectcerectieedt 16 ynm// ol
A variety with Georgian roots and a rich history is popular in different parts of the

world. The interest of winemakers to Saperavi is fully justified: a very original, with a
character and a great potential variety. Experts like it for its natural phenolic wealth,
and consumers for temperament and succulence.

The dry red "Chateau Tamagne. Saperavi" is made from selected grapes according to
the classical technology for red wines. Age of vines is 16 years. Color in the glass from
ruby to dark garnet. The aromais dominated by black currant and chocolate tones. The
taste is pure, full, fresh,. A characteristic feature is balanced tannins, which becomes

more rounded during maturation. Perfectly suits dishes from fowl, poultry and hard
varieties of cheese. Serving temperature: 14-16°C.

LIENNEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LLIEJIEBOIO JKeHuwmHb! VéMy)K‘WIHbI ot 28 10 45 net. Chepa pesitenpHocTn: pabora
B Haiime, paboTa B roc.yupexaeHnsx, cTaTyc oT MeHeKepa 10

MOTPEBUTENISY/ pyKoBoauTeNs cpeHero 3BeHa. IHTepechl: cemeiiHblit OTAbIX, OTAbIX

PORTRAIT OF C APY3bSIMM 3aTOPO/IOM, KY/IMHAPUS, yBeueHbl paboToi, He

POTENTIAL CONSUMER

MHTEpeCyIoTCs JOPOrMMM TOBAPAMU U PEXE COBEPLIAIOT UMITY/IbCUBHBIE
MOKYNKM, aKTUBHbIE, oTBeTCTBeHHble / Women and men from 28 to 45
years old. Field of activity: work for hire, work in state institutions, from
manager to middle manager. Interests: family holidays, holidays with
friends in the countryside, cooking, passionate about work, not
interested in expensive goods and less likely to make impulsive
purchases, active, responsible

MOTMBbI 11151 COBEPLLIEHMSI BbiGop B noucke LieHa 1 KauecTBO, NaKOHUYHbIN AN3aliH,
MOKYIMKM/ uHTpec k Gpen/y, yBepeHHOCTb B ToBape, BbIGop Ais
nanbHeiiweii npusssanHoct / The choice in the search for
MOTIVES FOR PURCHASE price and quality, concise design, interest in the brand,
confidence in the product, the choice for further attachment

NOoBO bl 0151 MOTPEBJIEHNSI/ Moxop, B rocTy, BCTpeua [ipysei, BbIXOJHbIE C CeMbeil, MTMKHUK
REASONS FOR CONSUMPTION Visiting, meeting friends, weekend with family, picnic

LEEHOBOE MO3ULIMOHNPOBAHUE/  Cpeanee / Middle
PRICE POSITIONING
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Poccuiickoe BUHO ¢ 3awmieHHbiM reorpaduyeckum ykasannem «KybaHb. TamaHCKuii nonyoctpos»
cyxoe kpacHoe «LLIATO TAMAHb. CATIEPABU»
Russian wine with protected geographical indication “Kuban. Taman Peninsula” red dry “CHATEAU

TAMAGNE. SAPERAVI”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Canepasu
VARIETAL Saperavi
CroOCOb NOCAJIKM Pyunoii
METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha wrtamboBbix popmMUpOBKaXx B HEYKPbIBHOM KY/IbType

CrMNocCoOb YBOPKMA

METHOD FOR HARVESTING

Pyunoii

Manual

NMEPUO[ CBOPA KoHel, ceHTs6ps - nepBasi onoBuHa oKTbpst
HARVEST PERIOD End of September - first half of October
YPO)KAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES
PER HA.

90-95 cwt/ha

LocTynHbiit 06bem/Available volume:
0,75 L ;1,257 kg

Pasmep GyToinku/Bottle size:

? 8cm; h30cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062863695

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

14607062863692

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

72

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

18

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

16 net

16 years

METO/[], MEPBUYHOMN
DEPMEHTALMN

PRIMARY FERMENTATION

Bposxenune Ha mesre BuHorpaaa Canepasu B BunudukaTtopax laHumep.
MpoBegeHune a6104HO-MONOUHOTO OpoXKeHUs nocsie OKOHYaHUs
cnupToBoro 6poxxeHus.

BbIJEP)XKA
AGING

bes BbigepxKMn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJIEP)KAHUE CAXAPA meHee 7 r/am3
RESIDUAL SUGAR less than 7 g/dm3
KNCJTOTHOCTb 3,5-5,5 r/am3
TOTAL ACIDITY 3,5-5,5 g/dm3
KAJTOPUMHOCTb 80,4 kkan
CALORICITY 80,4 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT pybUHOBOro 1,0 TEMHO-TrPaHaToOBOrO
COLOUR From ruby to dark garnet

APOMAT CooTBeTcTBYIOWMNI COPTY

BOUQUET Corresponding to the variety

BKYC YnCTbIiA, NOJHBINA, CBEXUIA, FAPMOHUYHBI
TASTE Clean, full, fresh, harmonious
TEMIMEPATYPA TTOOAYN 14-16°C

SERVING TEMPERATURE 14-16°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
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



