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IWATO TAMAHD -

BuHo konnekunoHHoe cyxoe kpacHoe "KPACHOCTOTI. LUATO TAMAHb PE3EPB" 2016
Collection dry red wine "KRASNOSTOP. CHATEAU TAMAGNE RESERVE" 2016

OlNMNCAHUE BUHA /WINEDESCRIPTION:

Konnekunonteie BuHa «lllato TamaHb Pesepp» - npemuanbHasi cepus, co3paHHas W3
BMHOIPa/a, BbIPALLEHHOTO HA NI0A0POAHbIX 3eMIsIX TamaHCKOro noslyocTpoBa, PacrnonoXeH-
HbIX B YHWUKA/bHbIX KAMMATUYECKUX YCNIOBUSIX. [TOMUMO OCHOBHOM BbIfEPXKKM, KOJIEKLMS
NPOXOAUT AOMOJIHUTENbHOE co3peBaHue B OyThinkax He meHee TPEX JleT B CrneuuanbHOMN
BUHOTEKe, NpuobpeTasi MakCUMasbHO CI0XKHYIO CTPYKTYpY, pasBuBasi CBOM apomaTuyeckue
XapakTepucTuKM U JocTuras BepluuHbl BKyca. ExxeropHo, Haunnaa ¢ mapta 2008 ropa,
BUHOJENaMM OTOUPAIOTCS yyllne BUHE, UMEIoLLME NOTEHLMAN K AafbHENLEMY PasBUTHIO,
[LOCTOMHBIE CTATb YACTbIO YHUKAIbHOM KOJUTEKLMU BUHOAE/IbHU.

BuHo konnekuymorHoe cyxoe kpacHoe «KpacHocTon. LLlaTto TamaHb Peseps» 2016 ropa yposxas
M3TOTOBJIEHO MO KJIACCUYECKOI TEXHOJIOMMM [/ KPACHBIX BUH U3 BUHOrpaaa copta KpacHoc-
Ton AHanckuii. Ha npoTskeHun ropa ocyuiectsiisieTcs Bbigepxkka B 6oukax us ppaHiysckoro
1 amepukaHckoro ay6a, nocne posnuea B 6yTbUIKK BbIAEPIXKKA MPOJOIKAETCS B CNIELUANbHOM
BUHOTEKE HE MeHee TPEX NeT.

Konnekunonuoe «KpacHocton. Lllato TamaHb Peseps» obnagaer kpacuBbiM TEMHO-
PYOMHOBBLIM LBETOM C PaHaTOBbIM OTTEHKOM. CJIOXKHbIN U MHTEHCUBHBIN apomaT BUHA C
NepBbIX MWUHYT MaHWUT TAPMOHWYHBIM couYeTaHMeM (PYKTOBbIX HOT, NETKMX LBETOUHbIX
oTTeHKOB 1 BnaropogHoro aepesa. boratblit BKyc packpbiBaeTcsi nonHoTenomn bapxatueroc-
gﬂﬁx%ﬁ% Tbio. PekomengoBanHas Temnepatypanojaumn coctasnset 14-16 °C.

SERVE Collection wines "Chateau Tamagne Reserve" - a premium series created from grapes grown on
thefertile lands of the Taman Peninsula, located in unique climatic conditions. In addition to the
main aging, the collection undergoes additional aging in bottles for at least three years in a
special wine cellar, acquiring the most complex structure, developing its aromatic
characteristics and reaching the pinnacle of taste. Every year, starting from March 2008,
winemakers select the best wines that have the potential for further development, worthy of
becoming part of the unique collection of the winery.

Collection dry red wine “Krasnostop. Chateau Taman Reserve" 2016 vintage is made according
to the classic technology for red wines from Krasnostop Anapskiy grapes. Throughout the year,
aging is carried out in French and American oak barrels, after bottling, aging continues in a
special wine cellar for atleast three years.

Collection "Krasnostop. Chateau Tamagne Reserve" has a beautiful dark ruby color with a
garnet hue. The complex and intense aroma of wine from the first minutes attracts with a
harmonious combination of fruity notes, light floral shades and noble wood. Rich taste reveals
full-bodied velvety. The recommended serving temperature is 14-16 °C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LENEBOIO My>unHbl u keHwmHbl 30-55 neT, umerouwne
MNOTPEBUTENSA/ [0CTaTOK CPeAHUIA 1 BbllLEe CPeHEero, LLeHUTenmn
PORTRAIT OF BMHA, NPEeANnoYnTalOT C/I0XKHbIE BblAep)XXaHHble
POTENTIAL CONSUMER BuHa/ Men and women age 30-55, with an average

and above average income, wine connoisseurs,
prefer complex aged wines

MOTMBbI 1)1 COBEPLLUEHUS TOpXKECTBO, B MO[1APOK, B IMUHYIO BUHOTEKY,
NOKYNKW/ B konnekuuio/ Celebration, as a gift, to a
MOTIVES FOR PURCHASE personal wine collection

noBoOAbl 419 MOTPEBNEHNSA/ FacTpoHoMuMYecKuit y)xuH, ocobblit cnyyvait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE NMO3NLIMOHNPOBAHUME/ Poccuiickme HanuTku knacea "superpremium”/
PRICE POSITIONING Russian drinks of "superpremium” class
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BuHo konnekunoHHoe cyxoe kpacHoe "KPACHOCTOIT. LUATO TAMAHb PE3EPB" 2016
Collection dry red wine "KRASNOSTOP. CHATEAU TAMAGNE RESERVE" 2016

TEXHUYECKAS UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NnrPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KpacHocTon Ananckuit
Kranosnostop Anapskiy

CrNOCOb NMNOCAKN
METHOD OF PLANTATION

Mop ruapobyp

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeyKpbIBHOM 30HE Ha BbICOKOM LUTambe

CrNocob YBOPKU
METHOD FOR HARVESTING

MexaHunsnpoBaHHbIii

Mechanized

LocTynHbiit 06bem/Available volume:
0,75L;1,631kg

Pasmep GyTbinku/Bottle size:

® 83 cm; h30,7 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Koa Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4630037254822

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

14630037254829

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

50

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

10

NMEPNO CBEOPA MepBas nekapna ceHTs6ps
HARVEST PERIOD Firstdecade of September
YPO)XAMHOCTb, u/ra 60

YIELD IN KG OF GRAPES

PER HA,, cwt/ha 60

CPEHVIN BO3PACT /103, netr  13-16

AVARAGE AGE OF VINS, years  13-16

METO/, MEPBNYHON
GOEPMEHTALINA
PRIMARY FERMENTATION

bposxeHnue no kpacHomy, SIMB nocne cnuptoBoro 6poxxkexus

Red fermentation, malolactic fermentation after alcoholic fermentation

BbIOEP)XKA

AGING

12 mecsiues, B T.u. B Ay6e ($ppaHuysckuit 50% v amepukanckuit 50%), B
6yTbinke 48 mecsiues

12 months, including in oak (French 50% and American 50%), 48 months
inbottle

AHAJIMTUYECKWME MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEPXAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KNUCJTOTHOCTb 6,0:1,0 r/am3
TOTAL ACIDITY 6,010 g/dm3
KAJTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET TeMHO-pyOUHOBbIN C TPaHATOBLIM OTTEHKOM

COLOUR Dark ruby with garnet hues

APOMAT COXHbIi, C rapMOHUYHBIM cOdeTaHnem (GpPYKTOBbIX HOT, TErKUX
LBETOUHbIX OTTEHKOB 1 BnaropoaHoro gepesa

BOUQUET Complex, with a harmonious combination of fruity notes, light floral
shades and noble woods

BKYC [MonHbIit, Markuit, GapxaTucTbiit

TASTE Full, soft, velvety

TEMMEPATYPATIOOAUM  14-16°C

SERVING TEMPERATURE 14-16°C

353531, Poccus, KpacHopapckuii kpaid, Temprokckuii paiton, ct. CtapoTutaposckas,
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



