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BuHo konnekumnoHHoe cyxoe kpacHoe «Mepno. LLlaTto Tamanb Peseps» 2016

Collection dry red wine «Merlot. Chateau Tamagne» 2016

OINMNCAHUME BUHA/ WINEDESCRIPTION:

KonnekuunoHHble Bbigep)kaHHble BUHa - BeplumHa bpenpa Chateau Tamagne. B Hux
BOM/IOTUIMCb MHOTOJIETHUIA OMbIT, MACTEPCTBO U TanaHT BuHoaenos «KybaHb-Bu-
HO». VIcTOpUS KOJTEKLMOHHBIX BUH Havyanack B mapTte 2008 ropa. Eé ocobeHHocTb
3ak/touaeTcsi B 4OMNO/HUTENIbHOM CO3peBaHUMN BUH B OyTbUIKax He meHee TPEéx et
Npu KOHTPOMPYEMbIX NMapameTpax nometyeHus, bnarogaps yemy kaxaplit obpaset,
npuobperaer MakCUManbHO CJIOXHYIO CTPYKTypy, pasBuBas apomaruyeckue
XapakTepuCTUKK U focTurasi BeplumHbl Bkyca. ExxerogHo BuHogenammu otbupatorces
SN Nyylive BMHA, MMelolue NoTeHLMan u 4OCTOlHbIe CTaTh YacTbio Npemualib-
HO KO/IEKL MU BUHOAEbHU.

Mepno - BTOpoii Mo nonysisspHOCTU KpacHblit copT BuHOrpaaa B mupe. Copt ¢ bonee
MSITKUM XapaKkTepom Hexenwu y «crapwero bparta» (Kabepre CoBMHBOH) nosyuaet
BbICOKMeE OLLeHKM, Kak pas, bnarogaps cBoeit NPpUPOHOI 3/1EFaHTHOCTU U JeNnKaT-
HocTu. KonnekumnoHHoe cyxoe kpacHoe «Mepno. Lllato TamaHb Peseps» ypoxas
2016 ropa npousBoauTCa U3 BMHOrpaja ogHoumeHHoro copTa. CpeaHuii Bo3pacTt
1103 BUHOTPagHUKOB cocTaBnsieT 14 net. B npouecce co3paHuns BUHO BblJepXnBaeT-
Ccsl B CTa/lM Ha TOHKOM [JpOXOKEBOM OcajKe, a focje po3juBa [JOMNOAHUTENbHO
co3peBaeT B CMeLuanbHO BUHOTEKe /15 NpuobpeTenHus Nyuwnx opraHonentuye-
CKUX CBOWCTB.

LigeT B Gokasie npuenekaetT BHUMaHWE TEMHO-KPACHBIM OTTEHKOM C HACBILLLEHHbIMU
pybuHoBbIMM nepesnmBamu. B apomate oT4eTNIMBO MepernseTalTes srofHble HOTbl
BULLIHM M KM3U/1Q, B COYETAHUU CO CJIMBOYHBIMU TOHAMU, NOJHYEPKHYTHIMU HIOAHCAMMN
ny6a. YToObl packpbIThb Jlydlne KauecTBa KoNeKLMOHHOro Mepno, Mbl peKoMeHy-
em nopaeaTb ero npu temneparype 14-16 °C, npeaBaputenbHo aspuposas. Bkyc
[L€MOHCTPUPYeT MOLLb, HO U OJHOBPEMEHHYIO MSrKOCTb, C XOPOLMUM TeloM U
nnuTenbHbIM nocneskycuem. KonnekuuoHnHoe «Mepno. Lllato TamaHwb Peseps»
XOpoLIO coueTaeTcsi ¢ Takumu Batogamu, Kak Xapkoe M3 CBMHUHbI UK pary us
TeNATUHDI.

LIEJIEBAA AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LENEBOIO My>xumnHbl n keHwmnHbl 30-55 ner,
NMOTPEBUTENSA/ umeloume 10CTaToK CpeaHUn 1 Bbllle
PORTRAIT OF cpefHero, LeHUTen BUHA, NpeanoynTanT
POTENTIAL CONSUMER CNOXHblE BblAep)KaHHble BUHA /

Men and women age 30-55, with an
average and above average income, wine
connoisseurs, prefer complex aged wines

MOTWUBbI AJ19 COBEPLUEHWA TopxecTBo, B N0JapOK, B JINYHYIO BUHHYIO

MNMOKYINKW/ Konnekumio /

MOTIVES FOR PURCHASE Celebration, as a gift, to a personal wine
collection

NMoBOAdbl 19 MOTPEBJIEHUS/ [acTpoHOMUuYecKnit y)kuH, ocobblit cnyyait /

REASONS FOR CONSUMPTION Gastronomic dinner, special event

LIEHOBOE MNMO3NLUNOHNPOBAHUE/ Poccuiickue BuHa knacca «cynep-npemmym» /
PRICE POSITIONING Russian wines of «super premium» class
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BuHo konnekumnoHHoe cyxoe kpacHoe «Mepno. LLlato TamaHb Peseps» 2016

Collection dry red wine «Merlot. Chateau Tamagne» 2016

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mepsio
Merlot

CrOCOBb INMOCAIKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CroCOb BbIPALLIMBAHUA
METHOD OF GROWING

B HeyKpbIBHOI1 30He Ha BbICOKOM LUTambe, TUM Wwnanepbl - MeTananye-
ckasi ¢ 1 spycom npoBosioku.

CrNoCOb YBOPKU
METHOD FOR HARVESTING

MexaHuU3npoBaHHbI

Mechanized

LocTtynHbii o6bem/Available volume:
0,75L/1,631kg

Pasmep GyTbinku/Bottle size:
283 cm/h30,7cm

Bnosxenue B ropposiwnk/ Embedding

in a corrugated box:
6

LLITpux Kog, Ha eAuMHULLY MPOAYKLMKN/
Embedding in a corrugated box:
4630037255782

LLITpux Kog, Ha rPpyNnoBylo ynakosky,/
Barcode for group packaging:
14630037255789

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

50

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:
10

MEPNO[ CBOPA CeHTsibpb
HARVEST PERIOD September
YPOXXAMHOCTb, u/ra 73,33 u/ra
YIELD OF GRAPE, cwt/ha 73,33 cwt/ha
CPEJHWIN BO3PACT J103, net 14 net
AVARAGE AGE OF VINS, years 14 years

METO/, NMEPBNYHOMN
GOEPMEHTALNA

PRIMARY FERMENTATION

C6op BuHOrpaaa ocyuiecTeisieTcs Ha caxapax 21-23%. [Nepepabotka nposoauTes
no «kpacHomy crnocoby». lMocne papobnenus BUHOTpaja MNONyYEHHYIO Mesry
cynbputupytotr po 50 (ceobopHas) v onpaeasioT Ha OGpoXeHUE Ha UUCTbIX
KyJbTypax IpoXOKei B eMKOCTSIX U3 Hep)KaBelolen cTanu npu temneparype ao 25
rpajlycoB ¢ peryisipHbIM opoLueHrem «ianku» mearu. [ocne GpoxeHus npousso-
AMUTCS Cbem BUHOMATepUana ¢ ApoXOkeBOro ocajika U BHeceHue YNCToil KynbTypbl
6aktepuin ans SIMB. 3aTem NponsBoAMTCS Cbem C OCaaKa ¢ AanbHelilen 3anuTon
BMHOMaTepuana.

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 containers 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 Itis removed from the sediment with further protection of the wine material.

BbIJEP)KKA
AGING

B emkocTsax us HEp)KaBel’IIOLLLeﬁ CTaJin Ha TOHKOM JpOX\OKeBOM ocaakKe

In steel tanks on thin yeast sediment

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 11,0-13,0 % O6.
ALCOHOL 11,0-13,0 % Vol.
COJEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR Not more 4,0 g/I
KNCJTOTHOCTb 50-7,0r/n
TOTAL ACIDITY 5,0-7,0 g/l
KAJTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT KpacHoro 10 pyGUHOBO-KPacHOro

COLOUR From red to ruby red

APOMAT lMpeobnaganue kpacHbIx Arof, (BULLIHS, KM3U/) B COYETAHUM CO CTIMBOUHBIMU TOHAMM,
nojuepKkHyTbie GNaropoaHbIM epeBom

BOUQUET The predominance of red berries (cherry, cornus) combined with creamy tones,
emphasized by noble wood

BKYC M#ArKuii ¢ KpyribIMKM CAaAKMMN TAHUHAMM, LONITUM W NPUATHBIM NOCAEBKYCHEM

TASTE Mild with round sweet tannins, long and pleasant aftertaste

TEMIMEPATYPA TTOOAYN 16-18°C

SERVING TEMPERATURE 16-18 °C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii 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



