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BuHo konnekuunoHHoe cyxoe kpacHoe "MEPJ10. LUATO TAMAHb PE3EPB" 2015
Collection dry red wine "MERLOT. CHATEAU TAMAGNE RESERVE" 2015

ONMNCAHUE BMHA /WINE DESCRIPTION:

KonnekuunoHHble BblaepxkaHHble BuHa - BeplunHa 6Gpenpa Chateau Tamagne. B Hux
BOMJIOTUIUCb MHOTONEeTHUM OMbIT, MacTepcTBO U TajlaHT BUHOAENOB <<Ky63Hb'BMHO».
V]CTOPMR KONNMEKUNOHHbIX BUH HAa4YMHaAETCa B mapTe 2008 roga, korga Bbigep>aHHble BUHa
ypoxasi 2006 ropaa 6bi11 nomeleHbl Ha MOJIKK CreuuanbHON BUHOTEKN ANs AasibHENLero
XpaHeHus. OcobeHHocTb Ko/lekyun B AOMOTHUTEIbHOM CO3peBaHUN BUH B 6yTbIJ'IKaX He
meHee TpéX JIET NMPU KOHTPOJIMPYEMbBIX NMapameTpax nomeueHus, 6naro,|1apn uemy Ka)KJ]‘bIVI
obpasel, npuobpeTaeT MaKCUManbHO CIIOXKHYIO CTPYKTYpy, pasBuBas apomaTuueckue
XapakTepucTUKW U JocTuras BeplinHbl BKyca. ExxerogHo BuHopenamm otbupatores nuib
Nlyyline BUHA, UMelolMe NoTeHLMan U JOCTOlHbIe CTaTh YacTblo NPeMUabHONM KOIIeKuun
BUHO/1€/IbHMU.

Mepio - BTOpOIi N0 NOMYNSPHOCTM KPacHbIii COPT BUHOTpaaa B mupe. CopT ¢ 6osiee msrkum
XapakTepom Hexxenu y «ctapiuero 6para» (KabepHe CoBUHBLOH) NOJTy4aeT BbICOKME OLLEHKU,
kaKk pas, Gnaropaps cBoeit NpupoaHOIt aneraHTHOCTU M aenukatHocTu. KonnekumoHHoe
«Mepno. LLlaTo TamaHb Peseps» yposxkas 2015 roa nponsBoanTcs us BUHOrpaja oHOMMeH-
Horo copTa (Bo3spacT no3 18-19 ner). MNpu ero cospaHun Becb 06bEM BUHOMaTepuana
BblE€PXXNBAETCA B CTAJIU, NOC/1€ PO3/IMBA BUHO A0MNOJIHUTE/IbHO XPaHAT HA NPOTAXEeHNn Snet
B CrneuuanbHoil BMHOTEKEe A5 PasBUTUS JIyHlIMX OpPraHonenTUHeckux CBOMCTB. Tupax

CHATEAU

cocTaBnseT 1450 6y Tbu1OK.

TAMAGNE
SERVE

LiBet B Gokane npuKOBbIBaeT BHUMaHWE TEMHO-KPACHbIM LIBETOM C HAacCbILLEHHbIMU
rpaHaToBbIMU NepennBamu. Bapomate nepensietaloTcsi HOTbI SIFO, €XKEBUKK, BULLIHU U KU3una
cHioaHcamu y6a BbICOKOWM KOHLeHTpaumu. YTobbl packpbITh yyLune kKauecTBa KOJUTEKLMOH-
Horo Mepsio, Mbl peKOMeHAyem [AOMOJHUTEIbHO a’pupoBaTb ero. BKyc MoOLHbIN, HO
OJHOBPEMEHHO MSITKWiA, C XOPOLLUMM TeJIOM U ANnTeNbHbIM nocneBkycuem. KonnekumnorHoe
«Mepro. LLlato TamaHb Pe3epB» packpbiBaeTcs B TaHaeme ¢ Takumu 61104amm Kak xapkoe us
CBUHUHBI MM pary n3 TensTuHbl. Pekomengyem nogasats npu temnepatype 14-16 °C.

Collectible aged wines are the pinnacle of the Chateau Tamagne brand. Wines embodied
many years of experience, skill and talent of winemakers of "Kuban-Vino". The history of
collection wines begins in March 2008, when aged wines from the 2006 vintage were placed
on the shelves of a special wine cellar for further storage. The peculiarity of the collection is
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 wines that have the potential and are worthy of becoming part of the premium
collection of the winery.

Merlot is the second most popular red grape variety in the world. A variety with a softer
character than its "big brother" (Cabernet Sauvignon) receives high marks, just because of its
natural elegance and delicacy. Collection "Merlot. Chateau Tamagne Reserve" of the 2015
harvest is made from grapes of the same name variety (vine age 18-19 years). During its
creation, the entire volume of wine material is aged in steel; after bottling, the wine is
additionally stored for 5 years in a special wine cellar to develop the best organoleptic
properties. Winereleased in limited edition of 1450 bottles.

The colorin the glass attracts attention with a dark red color with rich garnet tints. The aroma
intertwines notes of blackberries, cherries and dogwood with oak nuances of high

concentration. To bring out the best qualities of collectible Merlot, we recommend additional
aeration. The taste is powerful, but at the same time soft, with a good body and a long
aftertaste. Collection "Merlot. Chateau Tamagne Reserve” opens up in tandem with dishes
suchasroastpork or veal stew. We recommend serving ata temperature of 14-16 °C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LLEENEBOIO 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 )11 COBEPLLUEHUSA TOpXKECTBO, B MO[1APOK, B IMUHYIO BUHOTEKY,
NOKYNKW/ B konnekuuio/ Celebration, as a gift, to a
MOTIVES FOR PURCHASE personal wine collection

noBOAbl A1 MOTPEBNEHNSA/ FacTpoHoMuMYecKuit y)xuH, ocobblit cnyyvait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE MO3NLIMOHNPOBAHUE/ Poccuitckme HanuTku knaccea "superpremium”/
PRICE POSITIONING Russian drinks of "superpremium” class
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TEXHUYECKAS UHOOPMALIUA / TECHNICAL INFORMATION:

MECTO NPOUN3BOOCTBA  Poccus, KpacHogapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Mepno
VARIETAL Merlot

CrMOCOB MOCAAKM Moa rnapo6yp

METHOD OF PLANTATION

CMOCOB BbIPALLIMBAHWS B HeyKpbiBHOI 30HE Ha BbICOKOM LUTamMbe
METHOD OF GROWING

Crnocob YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHn3npoBaHHbIN

MNEPNO/ CEOPA Bropas nekana centsbps
HARVEST PERIOD Second decade of September
YPO)XAMHOCTb, u/ra 83,5

YIELD IN KG OF GRAPES

PER HA, cwt/ha 83,5

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

Pasmep GyTbinku/Bottle size:

® 83cm; h307 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Koa Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4630037254525

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

14630037254522

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

50

Konuuectso ynakoBok B cnoe /

Number of packages in the layer:
10

CPE[IHMIN BO3PACT J103, et 18-19
AVARAGE AGE OF VINS, years  18-19

METO[, NMEPBUYHOWM

DOEPMEHTALNU

PRIMARY FERMENTATION  Fermentation on the pulp, Malolactic fermentation after alcohol
fermentation

bpoxeHune Hamesre, IMb nocne cnuptoBoro

BblJEPXKA Bbigepxka 100 % 06béma B amanu, 5 net B Oy Tbinike

AGING 100% ofvolume agedin enamel, 5 yearsinbottle

AHAJIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CnupPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCIOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET TemHo-KpacHbIit ¢ rpaHaTOBLIM OTTEHKOM

COLOUR Dark red with a pomegranate hue

APOMAT HoTbl iro/, eXkeBUKM, BULLIHW M KM3UJIa ¢ HioaHcamn ayba BbICOKoM
KOHLLeHTpauum

BOUQUET Notes of blackberry, cherry and dogwood berries with hints of high
concentration oak

BKYC MoLLHBIN, HO MSITKUIA, C XOPOLLMM TEIOM U AJIUTENTbHLIM MOCTIEBKyCHMEM

TASTE Powerful, but soft, with a good body and a long finish

TEMIEPATYPA NMOOAYN 14-16°C
SERVING TEMPERATURE 14-16°C

353531, Poccug, KpacHopapckuii kpait, Tempilokekuii 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



