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BuHo konnekumnoHHoe cyxoe kpacHoe «KabepHe. LLlato Tamanb Pezepe» 2013
Collection dry red wine «Cabernet. Chateau Tamagne Reserve» 2013

OlNMNCAHUME BNHA / WINE DESCRIPTION:

KosnnekumoHHble BbigepxxaHHble BUHA - BeplunHa 6penga Chateau Tamagne. B Hux
BOMOTUINCH MHOTOJIETHUIA OMbIT, MACTEPCTBO M TanaHT BUHoAenoB «KybaHb-Buno».
VMcTopus KonnekuMoHHbIX BUH Havanack B mapTte 2008 roga. OcobeHHOCTb KoieKLum
3ak/lo4yaeTcs B 4ONOMHUTENbHOM CO3peBaHUM BUH B ByTblKax He MeHee TPéx net

Npu KOHTPONUPYEMbIX MapameTpax nomeleHus, bnarogaps uemy kaxablit obpase,
npuobpeTaeT MakCUMasbHO C/IOXHYI0 CTPYKTYpY, pa3BuBasi apomatuueckue
XapakTepUCTUKN 1 JOCTUras BepLIMHbI BKyca. ExerogHo BuHogenamu otbupaiores
JINLLb NyYLlne KOMNIEKLUK, UMeIoLL e NOTEeHLMaN U JOCTOMHbIE CTaTb HaCTbiO
npemmnanbHON KoNaeKLuun BUHOAENbHU.

KonnekuunoHHoe kpacHoe cyxoe «KabepHe. LLlaTto Tamanb Pezepe» 2013 ropa
npousBoaMTCs U3 0TOOPHOro BUHOTPaAa OAHOMMEHHOTO copTa (CpeaHUit BO3pacT /103
20 neT), BbIpalLLEeHHOTO Ha IyYLIMX yuacTkax TamaHckoro nonyoctposa. [lns cosganus
«KabepHe. LLlaTo TamaHb Pe3epB» BUHOMaTepunas npoLues HeCKOIbKO CTaaui
BblAepXKuU: 2 mecsiua B cTanu, 15 mecsiues B 60uke 1 He MeHee 78 mecsiLeB B OyTbuike
B CreumnasibHbIX YCA0BUSX BUHOTEKU. Tupaxk orpaHudeH u coctasnsiet 1620 byTbiiok.
Monapas B 6okan, BUHO nopaxaeT rnybokum pybuHOBbIM LiBETOM 1 Binkamu
rpaHaToBbIX OTTEHKOB. bykeT packpbiBaeTcsi coueTaHMem HOT YepHOCAUBA, cadbsiHa,
ny6a 1 wokonaaa, NogYepKHYTbIM TOHAMU TOTUIEHHBIX canBok. Obnapaet xopoluein
CTPYKTYpO#1, BO BKyce 0buiyeT 4epHOCIMBOBBIMU OTTEHKAMU B OKPYXXEHUU
6apxaTUCTbIX CNaaKUX TAHUHOB U FTAPMOHUYHOM TEPMKOCTU. B nape ¢ KoIeKLMOHHbIM
«KabepHe. LLIaTo TamaHb Pe3epB» pekomeHayeTcs nopasaTh CTENK CpeHen NpoXxapku
€ KUCN0-CNaAKUM OPYCHUUHBIM COYCOM MM LIALLIbIK U3 CBUHUHBL. Haunyuwas
Temneparypa nopgauu suHa 14-16 °C.

CHATEAU

TAMAGNE
SERVE

Collectible aged wines are the pinnacle of the Chateau Tamagne brand. They
embodied many years of experience, skill and talent of «Kuban-Vino»» winemakers.
The history of collectible wines began in March 2008. The peculiarity of the collection
lies in the additional maturation of wines in bottles for at least three years under
controlled room parameters, due to which each sample acquires the most complex
structure, developing aromatic characteristics and reaching the pinnacle of taste.
Every year, winemakers select only the best collections that have the potential and are
worthy of becoming part of the premium collection of the winery.
Collection red dry “Cabernet. Chateau Tamagne Reserve” 2013 is made from selected
grapes of eponymouse variety (average age of the vines is 20 years), grown in the best
areas of the Taman Peninsula. To create Cabernet. Chateau Tamagne Reserve»» wine
material went through several stages of aging: 2 months in steel, 15 months in a barrel
and at least 78 months in a bottle under special wine cellar conditions. The edition is
limited to 1620 bottles.
e i Once in the glass, the wine strikes with a deep ruby color and highlights of garnet

2013 hues. The bouquet opens with a combination of notes of prunes, morocco, oak and
chocolate, accentuated by tones of melted cream. It has a good structure, on the palate
it is replete with prune shades, surrounded by velvety sweet tannins and harmonious
astringency. We recommend to serve «Cabernet. Chateau Tamagne Reserve» with a
medium-rare steak with sweet and sour lingonberry sauce or pork shish kebab. The
best wine serving temperature is 14-16 °C.

THPAX 1420 EYTHAOK

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>XuunHbl 1 xeHwmHbl 30-55 neT, umeroline

MOTPEBUTEJIA/ PORTRAIT [0CTaTOK CPeHUI U Bbllle CPeHEero, LeHUTemn

OF POTENTIAL CONSUMER BMHA, NPeANoyYnTaloT C/I0XKHbIe BblAeP>KaHHble BUHA
/ Men and women age 30-55, with an average and
above average income, wine connoisseurs, prefer
complex aged wines

MOTUMBbI 4114
COBEPLLUEHWA NMOKYTKW /
MOTIVES FOR PURCHASE

MOBOLbI [L715
MOTPEBJIEHNSA/REASONS
FOR CONSUMPTION

LIEHOBOE
NO3NUNOHNPOBAHWUE/
PRICE POSITIONING

TopxecTBO, B NOAAPOK, B INUHYIO BUHOTEKY, B
konnekuuio / Celebration, as a gift, to a personal
wine collection

lacTpoHOMUMYeCKnit y)kuH, ocobblit ciyvain /
Gastronomic dinner, special occasion

Poccuiickue HanuTku knacea «superpremium» /
Russian drinks of «superpremium» class
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TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuit kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Kabepre CoBUHBOH
VARIENTAL Cabernet Sauvignon
CMNOCOb NOCAKU MexaHu3npoBaHHbIit

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbI He YKPbIBHOM, TUN LWNanepbl - MeTaniMyeckas ¢ OgHUM iPyCcom
NpoBOOKK

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

MEPNO[O CBEOPA OkTs6psb (21.10.2013)
HARVEST PERIOD October
YPOXXANHOCTb 94 u/ra

YIELD OF GRAPES 94 kg/ha

CPE[JHMIN BO3PACT /103 20 nert

AVERAGE AGE OF VINS 20 years

HocTtyntbiii 06bem / Available volume:
0,75L; 1,346 kg

Pa3mep nogapouHoii kopobku / Box size:
081cm; h299cm

BnoxeHue B ropposiumk /
Embedding in a corrugated box: 6

LLITpux Ko Ha eAuHULY NpoayKUumMn/
Barcode on unit of production:
44630037255133

LLITpux KOA, Ha rpynnoByio ynakoeky/
Barcode for group packaging:
114630037255130

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

a pallet (Euro): 50

Konuuectso ynakosok B cnoe /
Number of packages in the layer: 10

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

C6op BMHOrpaaa ocyuecTsasiercs Ha caxapax 21-23%. lNepepaboTka npoBoguTes
no «kpacHomy cnocoby». lNocne apobnenus BUHOrpasa, NoydeHHyo mesry
cynbbutupytot go 50 (cBobogHas) u onpaensioT Ha GpoXKEHME HAa YUCTBIX KYIbTypax
[POXOKEN, B @MKOCTSAX U3 HepkaBeloLeit cTanu npu Temnepatype o 25 rpagycos,

C perynsipHbIM opolleHnem «lwanku» mesru. lNocne 6poxerHns nponssoanTes cbem
BMHOMAaTepUana ¢ 4poXXeBOro ocafka u BHECEHWe YMCTO KynbTypbl bakTepuit ans
SAMB. 3aTem Npon3BOAUTCS CbeEM C OCafKa C AanbHelilleil 3anTon BUHomaTepuana

The grape harvest is carried out on sugars of 21-23%. Processing is carried out
according to the «red method». After crushing the grapes, the resulting pulp is
sulphated 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
«cap» of the pulp. After fermentation, the wine material is removed from the yeast
sediment and a pure bacterial culture is introduced for malolactic fermentation.
Then it is removed from the sediment with further protection of the wine material.

BbIAEPXKA
FINING

2 mecsiua Bblaepxka B ctanu, 15 mec Bbiaepixka B 6ouke n 78 mecsLes Bbigepxka
B OyTbinike (Mo cocTosHumio Ha 20.12.2022)

2 months in steel, 15 months in barrel and 78 months in bottle (as of 12/20/2022)

AHAJTIMTUYECKWNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnnpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLEP)XAHUE CAXAPA He 6onee 4 r/n

RESIDUAL SUGAR

not more than 4 g/|

KNCNOTHOCTb 5-7r/n
TOTAL ACIDITY 5-7g/l
KANTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 kcal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKW / ORGANOLEPTIC FEATURES:

LIBET OT KpacHO-pyBbUHOBOrO 10 PyBUMHOBOTO C rPaHATOBLIM OTTEHKOM
COLOUR Ruby red to ruby with a garnet hue
APOMAT CoueTanue yepHocnmea, cadbsita, Ayba u Wwokonana, Noa4YepkHyToe ToHamn
BOUQUET TOMJIEHHOrO MONIOKa
A combination of prunes, morocco, oak and chocolate, accentuated by tones of
baked milk
BKYC YepHocnnBoBble TOHA, NOAYEPKHYTbIE KPYTbIMU CNaJKUMU TAHUHAMMW 1
TASTE rapMOHWUYHOW TEPNKOCTbIO
Pruny tones accentuated by round sweet tannins and harmonious astringency
TEMMNEPATYPA MOJAYN 14-16°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit 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



