T
Chateau
TAMAGNE

+ WATO TAMAHD

Poccuiickoe kpenneHoe (IMkepHoe) BUHO C 3alliulLleHHbIM reorpaduueckum
ykasaHnuem «KybaHb. TamaHckuit nonyocTpos” kpenkoe Bbigepxxannoe "MAEPA
KYBAHCKAS. LUATO TAMAHb PE3EPB"

Russian fortified (liquor) wine with a protected geographical indication "Kuban.
Taman Peninsula’ aged "MADEIRA DE KUBAN. CHATEAU TAMAGNE RESERVE»

OMNMUCAHUE BUHA /WINE DESCRIPTION:

Ha BuHopenbHe «KybaHb-BuHO» npumeHsieTcs knaccuueckasi TEXHOIOMMs NPOU3BO-
actea magepbl. OTOOpHBIN BuHOrpas copta PkauuTtenu, Bo3pacT /103 KOTOPOro He
meHee 15 neT, cobupatoT BpyuHylo npu caxapuctoctu He Hwke 23%. "Mapepy
Kyb6aHckyto BbigepxaHHyto. LLlato TamaHb Peseps” BbigepxuBatoT Ha npoTskeHun 18
MecsiLeB B 6oukax U3 kaBkasckoro Ayba Ha conHeuHoM nioulajke, janee B eMKOCTSIX, B
Tom uncne B 1y6oBoi Tape. MImeHHO Ha 3TOM 3Tarne BUHO NpuobpeTaeT Te opraHoen-
TUueckne CBOWCTBA, 3a KOTOpble Tak LeHAT mapaepy. OcobeHHocTblo siBnsieTcs
Bo3jeicTBme Bbicokux Temnepatyp (+30-35°C), Gnaropapsi KOTOpbIM Mmajepa
npuobpeTaeT CBOM HENMOBTOPUMbIE KauyecTBa.

LIBeT 1MKepHOro BMHA, Kak 1 NonaraeTcs, UrpaeT oT 30/10TUCTOTO 10 TEMHO-SIHTAPHOT 0.
ApomaT CBOWCTBEHHbI TUMY, C JIEFKUMWU TOHaMW KaJIeHOTO opellka U XxnebHoii
KOPOUKU. BKyC MATKMI1, MACTSAIHUCTBIN C NPUATHBLIM U AONTUM NOCTIEBKYCUEM.

JTukeTKa oTpaxaeT B cebe GnaropofHble OTTEHKU Maepbl, KOTOPble BAPbUPYIOTCS OT
30/10TUCTOrO 0 TeMHo-siHTapHoro. O Bbiep)xke roBOpuT M natuHckas Oykea «R»,
BbINONHEHHasn MeHOI (ONbLroi Ha NNLLEeBOI cTopoHe 3TukeTku. «Mapepa KybaHckas
BbigepxaHHas. Lllato TamaHb Peseps» uaeanbHo coueTaeTcsi ¢ accopTu CbipoB,
opexamu u cyxodppyktamu, MackaproHe.

Kuban-Vino winery uses the classic Medere production technology. Selected grapes of
the Rkatsiteli variety (age of vines is at least 15 years) manualy harvested when a sugar
contentis at least 23%. Medere de Kuban Chateau Taman Reserve is aged for 5 years - 4
years in a closed room at a temperature of 20-25 ° C and one year in a "solar chamber".
At this stage, the wine acquires those organoleptic properties for which Medere is so
appreciated. A special feature is the effect of high temperatures (+ 30-35 ° C), thanks to
which Medere acquiresits unique qualities.
The color of the fortified wine, as expected, ranges from golden to dark amber. The
aromais typical for the type, with light tones of roasted nut and bread crust. The taste is
Cha teau soft, buttery with a pleasant and long aftertaste.

MAGNE | The label reflects the noble shades of Medere, which range from golden to dark amber.

The Latin letter "R", made with copper foil on the front side of the label stands for

RESERVE

"reserve” which means aged. “Aged Medere de Kuban Chateau Tamagne Reserve "is

MADERF de KUBJ"-:\' | ideally combined with cheeses, nuts and dried fruits, mascarpone.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJTIEBOTO lMpeumyutectBeHHO MyxKunHbl 30-50 ner,
MNMOTPEBUTENSA/ umeloLme J0CTaToK CpeHUil U Bblille cpeaHero/
PORTRAIT OF Predominantly male 30-50 years old with
POTENTIAL CONSUMER an income of avarage and above

MOTWUBbI AJ19 COBEPLUEHWSA KauecTBeHHbI NPOAYKT N0 aJeKBaTHOMN LeHe/
MOKYMKW/ High-quality product at reasonable price
MOTIVES FOR PURCHASE

NoBOObl AJ1 MOTPEBJIEHUS/ Cemeiinblit yxuH/

REASONS FOR CONSUMPTION Family dinner

LEHOBOE MNO3MUMOHNPOBAHUE Poccuiickmne BbigepxaHHble BUHA

PRICE POSITIONING knacca "'npemuym"/
Russian aged wines of "premium’ class




«KybaHb.TamaHckuit nonyoctpos" kpenkoe BbigepxxaHHoe "MALEPA KYBAHCKAS. LLUATO
TAMAHb PE3EPB"
Chéteau Russian fortified (liquor) wine with a protected geographical indication "Kuban. Taman

T Peninsula” aged "MADEIRA DE KUBAN. CHATEAU TAMAGNE RESERVE»

- WATO TAMAHDb -

S’T‘ Poccuiickoe kpenneHoe (11MkepHOe) BUHO C 3alMLLEHHbIM reorpaduieckum ykasaHmem

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pkauutenu

VARIETAL Rkatsiteli

CMOCOB MOCALKM PyuHoii

METHOD OF PLANTATION  Manual

CMNOCOB BbIPALLIMBAHUSA  Ha dopmuposke 2-x niieunii kopaoH KazeHaBa B HeyKpOBHO 30He
METHOD OF GROWING

CrNocob YBOPKUA Pyunoii
METHOD FOR HARVESTING Manual

MNMEPUO[ CBOPA [NepBas-BTOpas gekajga CeHT'iIpr

HARVEST PERIOD First-second decade of September

YPO)XAMHOCTb 109 u/ra

YIELD IN KG OF GRAPES

PER HA. 109 cwt/ha

CPEJHMN BO3PACT 103 15 net

AVARAGE AGE OF VINS 15 net

METO[, MEPBUYHOM O6pabotka me3srn Tennom (55-60°C), otbop cycna ¢ npeccoBbimu

®EPMEHTALIMN dpakymamu, nopbpos M octaHoBKa GPOXKEHUS BHECEHMEM 3TUIOBOIO
cnupTa

PRIMARY FERMENTATION

BbIJEPXKKA Bbigepxka 18 mecsieB B 6oukax u3 kaBkasckoro ayba Ha conHeuHom
nnowazke, ganee B eMKoCTsx, B Tom uncne B Ay6osoii tape

AGING Aging for 18 months in Caucasian oak barrels on a sun site, then in tanks
and oak

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CIrnnpeT 19 % 06.
ALCOHOL 19 % Vol.
oCTynHbI 06bem/Available volume:
A Y / COJEPXXAHUNE CAXAPA 40 r/nm3
0,75L; 1,346 kg
RESIDUAL SUGAR 40 g/dm3
. KMCNOTHOCTb 5-7r/pm3
Pasmep / Size: TOTAL ACIDITY 5-7g/dm3
?81xh299cm -
KANOPUNHOCTb 129,7 kkan
CALORICITY 129,7 kcal
BnosxeHnue B ropposiwnk/ Embedding
ina Corrugated box: OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:
6 LUIBET OT 30/10TUCTOrO A0 TEMHO-SIHTAPHOIO
COLOUR From golden to dark amber
LUTpMX Koa Ha e auHuLy I'IPOJJ.YKLI.MVI/ APOMAT CBOWCTBEHHbIN TUMY, C 1erKMMU TOHAMU KasleHOro opellka n xnebHoii
Embedding in a corrugated box: KOPOUKM
4630037252743 BOUQUET Characteristic to the type, with light tones of salted nuts and bread
crusts
BKYC MSArkuit, MacnsiHUCTBIN € MPUATHBIM U JLONTUM MOC/IeBKYyCUuem
LLITpux Kop Ha rpynnoByio ynakoBKy/
Barcode for group packaging: TASTE Soft, oily with a pleasant and long aftertaste

14630037252740
TEMIEPATYPA NMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

KonuuectBo ynakoBok Ha noaaoHe(espo)

/ Number of packages on a pallet (Euro): 353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
50 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

KonuuecTBo ynakoBok B ciioe / 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Number of packages in the layer: Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
50 e-mail: office@kuban-vino.ru

www.kuban-vino.ru www.chateautamagne.ru




