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TAMAGNE

+ WATO TAMAHDb

Poccuiickoe BUHO € 3alniLeHHbIM reorpaduueckum ykasanuem «KybaHb.
TamaHckuii nonyoctpoB» nonycnagkoe kpacHoe «<LLIATO TAMAHb. KABEPHE
COBVHbOH»

Russian wine of protected geographical indication “Taman Peninsula” red semi-
sweet “CHATEAU TAMAGNE. CABERNET SAUVIGNON”

OMNMUCAHUE BUHA / WINE DESCRIPTION:

Poccuiickue Buna nuneiikn «lllato TamaHb» - 3TO KauecTBEHHble HaTypasibHble BUHA
J181 LLMPOKOTO Kpyra noTpebuteneii, oTanualoLmecs YUCTbIMU apomaTamu U BKycamu.
Buna npoussogstess u3 oTGoOpHOro BuHOrpaga, CobpaHHOro Ha COBCTBEHHBIX
BUHOTrpagHukax Ha TamaHckom nosyocTpoBe KpacHopapckoro kpas, Kaumat
KOTOPOro ujeanbHO NOAXOAUT 4151 pa3BUTUS BUHOAEIUSI.

Monycnapkoe kpacHoe poccuiickoe BuHO «Lllato Tamaub. KabepHe CoBUHbOH»
M3rotoBneHo u3 copta suHorpaga Kabepne CoBuHbOH, Bo3pacT 503 23 ropa.
YHuKasbHblit Teppyap TamaHCKoOro rnosiyocTpoBa npuaaéT BUHY HACBILLEHHOCTb U
CTPYKTYpY, @ OTCYTCTBUE BbIAEPXKKN MO3BOJSAET COXPAHUTbL U OTPA3UTh 3TU CBONCTBA.
LIBeT BMHa OT KpacHOro 0 TEMHO-KpacHoro. Apomat cBexuit, copToBoit. Bkyc nonHbiit
M FapMOHUYHbIA, C XOpolleit cTPyKTypoii TaHuHoB. MMonycnapkoe kpacHoe «lllaTto
Tamanb. KabepHe CoBUHbOH» CTaHeT ujeanbHOl napon Ans Gniop w3 msca u
pasnuuHbIX COpTOB cbipa. [lepep ynotpebnennem pekomeHayeTcs 0X1aguTh BUHO 0
14-16°C.

“Chateau Tamagne” wines are quality natural wines for a wide range of 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.

Semi-sweet red russian wine "Chateau Tamagne. Cabernet Sauvignon” is made from
Cabernet Sauvignon grape variety, the age of the vines is 23 years. The unique terroir of

TAMAGNE

the Taman Peninsula gives the wine richness and structure. The color of wine is vary

UEHTP IHOMOrMA WATO TAMAHE ‘ from red to dark red. The aroma is fresh, verietal. The taste is full and harmonious,
CAB ERNET SAUVI GN ON verietal. Semi-sweet red "Chateau Tamagne. Cabernet Sauvignon” will be an ideal pair
5 for meat dishes and various types of cheese. Before drinking, we recommend to cool

S .
thewineto14-16°C.
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LIENNEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LLIEJIEBOIO JKeHuuHbl u myxuntbl o1 28 no 45 ner. Cdepa gestensHocTn: 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 MHTepecyloTcsl JOPOrMMM TOBApaMM 1 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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- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbiM reorpaduyeckum ykasannem «KybaHb. TamaHCKuii nonyoctpos»
nonycnapkoe kpacHoe «LLIATO TAMAHb. KAGEPHE COBUHbOH»

Russian wine of protected geographical indication “Taman Peninsula” red semi-sweet “CHATEAU
TAMAGNE. CABERNET SAUVIGNON”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KabepHe COBUHbOH

Cabernet Sauvignon

CrOCOb NMNOCAIKN
METHOD OF PLANTATION

Pyunoit

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

BbicokowTamboBbIi KOPAOH B HEYKPbIBHOI 30HE

CrMNocCoOb YBOPKMA Pyunoii
METHOD FOR HARVESTING Manual
MEPNO/ CbOPA OkTs6pb
HARVEST PERIOD October
YPO)KAMHOCTb 90-100 u/ra

YIELD IN KG OF GRAPES
PER HA.

90-100 cwt/ha

LocTynHbiit 06bem/Available volume:
0,75L;1,365 kg

Pasmep GyToinku/Bottle size:

® 88cm; h301cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4630037251517

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

14630037251514

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

64

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

16

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

23 roaa
23 years

METO/[], MEPBUYHOMN
DEPMEHTALMN

PRIMARY FERMENTATION

BpojeHune Ha me3re Npu NOHMWKEHHbIX TeMnepaTypax, CHITUE C Me3Tu ¢
0CTaTOUHbIM caxapom uepes TenjoobmeHHUK 1 obecnnaxusarouiei
dunbTpaumneiinocne otetos

BbIJEP)XKA
AGING

bes BbigepxKMn

No aging

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnnPT 12-14 % 06.
ALCOHOL 12-14 % Vol.
COJEPXAHUE CAXAPA  20-40 r/gm3
RESIDUAL SUGAR 20-40 g/dm3
KUCTOTHOCTb 5-7 r/pm3
TOTAL ACIDITY 5-7 g/dm3
KAJIOPUMHOCTb 97,1 kxan
CALORICITY 97,1 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOro A0 TEMHO-KPacHOro
COLOUR From red to dark red

APOMAT CBexuii, copToBOit

BOUQUET Fresh, verietal

BKYC [NonHbIi, rapMOHUYHBIN

TASTE Full, 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



