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WATO TAMAHDb -

BuHo konnekupnoHHoe cyxoe kpacHoe "TIPEMBEP PYXX. LLUATO TAMAHb PE3EPB" 2016 /
Collection dry red wine «<PREMIER ROUGE. CHATEAU TAMAGNE RESERVE" 2016

OINMNCAHNE BUHA /WINE DESCRIPTION:
KonnekumnoHHbie BbigepxaHHble BUHa - BeplunHa 6penpa Chateau Tamagne. B Hux Bonnotu-
JIMCb MHOTO/IETHUI1 ONbIT, MACTEPCTBO U TanaHT BUHopenoB «KybaHb-Buno». McTopus
KO/NIEKLIMOHHbIX BUH HaunHaeTcsi B mapTe 2008 ropa, koraa BbiiepxaHHble BuHa ypoxas 2006
roga GbIIM MOMeLLEeHbl HA MOIKU CMEeLNabHOM BUHOTEKM A0S Aa/lbHEALEro XpaHeHus.
OcobeHHOCTb KONNEKLMUM B JONOTHUTE/ILHOM CO3peBaHMN BUH B By Tbinkax He meHee TPEX ieT
nNpu KOHTPONUPYEMbIX MapameTpax nomeuienus, 6naronaps uemy kaxabiii obpaseu
npuobpeTaeT MakCMMasbHO C/I0XKHYIO CTPYKTYPY, Pa3BuBasi apomaTuieckme XapakTepucTuku
M 0CTUras BepLUMHbI BKyca.
BuHo konnekumnoHHoe cyxoe kpacHoe «[pembep Pyx. LLlato TamaHb Peseps» ypoxas 2016 -
3TO COI3 MEX/YyHAapPOAHbIX U AaBTOXTOHHbIX COPTOB BUHOIPaaa, y Kaaoro U3 KoTopbix CBOM
HernoBTOPUMBIi xapakTep. [J1f ero NpousBoACTBA BUHOME/bI UCMO/b3YIOT OTOOPHBIE Aro/bl
coptoB Mepno, Kabepre CoBunboH, Canepasu n Kpactocton Ananckuit. Ha npotskenun 12
MecsiLeB BUHOMaTepua Bbifepxusacs B Goukax u3 amepukaHckoro u ¢ppanuysckoro gyba.
Kak 1 npoune BUHa KOIEKLIUM, BUHO NPOXOMT AOMOJIHUTE/bHYI0 BbIAEPXKKY ANTENIbHOCTbIO
50 mecsiueB B OyTbulKe Npu KOHTponupyembix napamerpax. «[1pembep Pyx. LLlato TamaHb
Peseps» 2016 ropa BbinyLeHO orpaHUieHHbIM TUpaXKom - 317 By Tbinok.
BuHo uyapyeT TEMHO-pPyGMHOBBIM LIBETOM C FPaHATOBBLIMM OTTEHKAMM U PyOUHOBBIMK MCKPaMM.
CHATEAU B HacbileHHOM OykeTe OTUETINBO NPOC/EXUBAIOTCS TOHA KPACHbIX U YepHbIX GPYKTOB Ha
TAMAGNE ¢$oHe bnaropoaHoro 3penoro ay6a, ¢ OTTEHKOM HEXXHOTO CIMBOYHOIO Kpema. Bkyc nonHbiii n
CSERVE 6apxaTUCTbIii CO CNAJKMMMU FAPMOHUYHBIMU TAHUHAMM, NPUATHO TEPNKUIA U NPOJOIKUTENb-
Hbiit. Konnekumontoe «[pembep Pyx» ot Chateau Tamagne oTan4HO coueTaeTcs € roBs)XKbUM
une, 6enbim MSCOM 1 CbIpamu, ATHEHKOM Ha FPUJIE UM NIEPHATON ANUbIO B BUHHOM COyCe.

Collection aged wines are the pinnacle of the Chateau Tamagne brand. They embodied many
years of experience, skill and talent of winemakers "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.

Collection dry red wine “Premier Rouge. Chateau Tamagne Reserve” of the 2016 harvest is a
W union of international and indigenous grape varieties, each of which has its own unique

character. For its production, winemakers use selected berries of the Merlot, Cabernet
Sauvignon, Saperavi and Krasnostop Anapskiy varieties. For 12 months, the wine material was
aged in American and French oak barrels. Like other wines of the collection, the wine
undergoes an additional aging of 50 months in bottle under controlled parameters. Premier
Rouge. Chateau Tamagne Reserve 2016 is a limited edition of 317 bottles.
The wine enchants with a dark ruby color with garnet hues and ruby sparks. In a rich bouquet,
tones of red and black fruits are clearly traced against the background of a noble mature oak,
THPAK 117 BYTHUBOK with a touch of delicate butter cream. The palate is full and velvety with sweet harmonious
tannins, pleasantly tart and long lasting. Collection "Premier Rouge" from Chateau Tamagne
goes well with beeffillet, white meats and cheeses, grilled lamb or fowlin wine sauce.

PREMIER ROUGE

KOMEXLUMOHHOE
PACHOE

2016

LIENEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEIEBOIO My>xunHbl 1 xeHwmMHbl 30-55 net, umetowme
MOTPEBUTENSA/ [0CTATOK CPeHUI U BbllLIE CPEHEro, LleHUTenun
PORTRAIT OF BUHA, NPENOUYnTaIOT C/IOXKHbIE BblAepXXaHHble
POTENTIAL CONSUMER suHa/ Men and women age 30-55, with an average

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

MOTWMBbI /19 COBEPLUEHWSA TopxecTBo, B N0JapOK, B IMHHYI0 BUHOTEKY,
MOKYMKW/ B konnekuuio/ Celebration, as a gift, to a
MOTIVES FOR PURCHASE personal wine collection

NnoBOAb! A4 MOTPEBNEHUSA/ FacTpoHoMUuecKkuit yXxuH, ocobblit ciyuait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LLEEHOBOE MO3NUMOHUPOBAHWE/ Poccuitckue HanuTku knacea "superpremium’/
PRICE POSITIONING Russian drinks of "superpremium"” class
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NMPOUN3BOACTBA  Poccus, KpacHopapckuii kpaii, Temprokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Mepno, Kabepre CoBunboH, Canepasu, KpacHocton Ananckuii

VARIETAL Merlot, Cabernet Sauvignon, Saperavi, Krasnostop Anapskiy

CMOCOBb NMNOCAIKHN MexaHn3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHNS  WTamboBbiit He ykpbiBHOW, Tun wnanepei: Mepno, Canepasu n KpacHocton
AHanckuit - meTannauueckasi ¢ OHUM spycom npososnoku, KabepHe CoBUHBLOH -

MeTanmueckas ¢ ByMms Apycamm NpoBOJIOKM.

METHOD OF GROWING

CrocCoOb YbOPKKN
METHOD FOR HARVESTING Mechanized

MexaHn3npoBaHHbI

MEPNO[ CEOPA CeHT6pb-oKTAGPL

HARVEST PERIOD September - October

YPOXAMHOCTb, u/ra

YIELD IN KG OF GRAPES
PER HA., cwt/ha

Merlot - 73,3, Cabernet Sauvignon - 94,5, Saperavi - 118,9, Krasnostop Anapskiy - 97.8

HocTtynHbiit 06bem/Available volume:
0,75L;1631kg

Bnoxenue B ropposmk/ Embedding

in a corrugated box:
6

LLTpux koA Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037255416

LLITpux Ko/, Ha FpynnoBYyIo yNakoBKy/
Barcode for group packaging:

14630037255413

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

50

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

CPEHWM BO3PACT /103, net  Mepno - 18, Kabepre CosunboH - 20, Canepasu - 16, Kpackocton Ananckuii - 18-22
AVARAGE AGE OF VINS, years  Merlot - 18, Cabernet Sauvignon - 20, Saperavi - 16, Krasnostop Anapskiy - 18-22

METO[, MNEPBUYHOMN C6op BuHOrpana ocyulecTsnsercs Ha caxapax 21-23%. NepepaboTka nNpoBoauTCs NO «KpacHOMy
cnocoby». Mocne Apobnenns BUHOrpaaa, nonyudenHylo mesry cynbdutupyior ao 50 (csoboanas) n
DOEPMEHTALINMN 0npasnsIoT Ha GpoXeHne Ha YUCTBIX KyNbTypax APOXOKeNt, B @MKOCTSX U3 Hepxkaseloliei cTanm npu

TemnepaType 10 25 rpajycoB, C PerynsipHbiM opolieHuem «wanku» mesru. MNocne Gpoxenus
NPOMU3BOAMTCS ChbeM BUHOMATEpUana ¢ ap 0 ocajaka u UMCTOM KynbTypbl GakTepuii
Ans SIMB. 3aTem Npon3BoANTES CheM € 0caKa ¢ AabHeliLei 3aWmuToi BUHoMaTepuana.

PRIMARY FERMENTATION 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 it is removed
from the sediment with further protection of the wine material.

BbIOEP)KKA Bbigepxxka B 6oukax u3 ¢paHuy3koro u amepukaHckoro ayba - 12
mecsiLeB; Bblaepxka B byTbinke - 50 mecsiues.
AGING Aging in French and American oak barrels - 12 months; bottle aging - 50

months.

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnupPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEPXXAHME CAXAPA He Gonee 4 r/am3

RESIDUAL SUGAR not more 4 g/dm3

KNCINOTHOCTb 6,0+1,0 r/am3
TOTAL ACIDITY 6,0+1,0 g/dm3
KANTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPFAHONENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET TeMHO-KpacHblii C rPAHATOBLIM OTTEHKOM U PyBUHOBBIMU MCKpamu
COLOUR Dark red with garnet hues and ruby sparkles
APOMAT HacbilieH ToHamu KpacHbIX U YepHbIX GpyKkTOB Ha PpoHe BnaropogHoro 3penoro

leGa, C OTTEHKOM C/IMBOYHOI0O Kpema

BOUQUET MonHblit, 6apxaTUCTbIN CO CNAAKMMU FAPMOHUUHBIMU TAHUHAMM, IPUSITHO TEPIKNIt
W ponrui

BKYC MonHblit, 6apxaTUCTbIN CO CNAAKMMMU FAPMOHUYHBIMU TAHUHAMM, IPUSITHO TEPIKWNIi
W Jonruim

TASTE Full, velvety with sweet harmonious tannins, pleasantly tart and long

TEMIIEPATYPA MNOOAYN 16-18°C
SERVING TEMPERATURE 16-18°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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

Meprno - 73,3, KabepHe CoBuHboH - 94,5, Canepasu - 118,9, KpacHocton Ananckuii - 97,8



