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BuHo konnekunoHHoe cyxoe kpacHoe "CATEPABU. LLUATO TAMAHb PE3EPB" 2015
Collection dry red wine "SAPERAVI. CHATEAU TAMAGNE RESERVE" 2015

OlNMNCAHUE BUHA /WINEDESCRIPTION:
KosnnekunoHHble BbigepkaHHble BUHA - BeplunHa bperga Chateau Tamagne. B Hux Bonnotu-
JINCb MHOTOJIETHUI OMbIT, MAcTEPCTBO W TanaHT BuHoAenoB «KybaHb-BuHo». Vctopus
KOJINEKLMOHHbIX BUH HaunHaeTcs B mapte 2008 ropa, korpa Bblgep)kaHHble BUHA ypoxKas
2006 ropa 6binM NomeleHbl Ha NMOJKK crneumanbHON BUHOTEKN AN AanbHelwero XxpaHeHus.
Oco6eHHOCTb KOJITEKL MU B LOTNOHUTENIbHOM CO3PEBaHNUM BUH B ByTbliKax He MeHee TPEX eT
npu KOHTPOJMpyembIX napameTpax nomewieHus, Gnaropaps uemy Kaxablit obpasew,
npuobpeTaeT MakCUMasibHO CIIOXKHYI0 CTPYKTYPY, pa3BuBasi apomaTUieCcKue XapakTepucTuku
M jocTuras BepliMHbl BKyca. ExxerogHo BuHOAenamu oTOMpaloTes Nvlib Jlydlune BUHA,
MmeloLme NoTeHLMaN u JOCTONHbIE CTaTb YaCTbI0 MPEMUaNbHOI KOJINeKL MU BUHOAENbHU.
NHnTepec BuHopenos k Canepasm MoJIHOCTbIO ONPaBAaH: 3TO CAMODBITHBI COPT € XapakTepom
1 601bwMM noTeHumanom. Cneynannetel N06ST ero 3a npupoaHoe peHonbHoe 6GoraTcTBo, a
notpebutenn 3a TemnepameHT u couHocTb. Konnekumonvoe «Canepasu. Lllato TamaHb
Pesepp» ypoxas 2015 roga npousBoasT u3 ojHoumeHHOro copTa (BospacT no3 9-15 ner),
BbIPALLEHHOro U cOOPaHHOro Ha COBCTBEHHBIX BUHOTPaAHUKAX BUHOAEbHU. YTOObI 06pecTn
3aBeplUeHHbIn BUA, 28 % 00bEMa BbiaepKuBaloT Ha npoTshkeHun 10 mecsues B 6ouke n3
¢$ppaHuysckoro u amepukaHckoro ay6a, 72 % B cTanu, 3aTem npoBoauTes accambIisik U BUHO
BblaepxuBaetcs ewé 4 mecsua. Kak u npoune Buna konnekuun «Canepasu. Lllato TamaHb
CHATEAU Pe3epe» BbigepxuBatoT B 6yTbiiike Ha npoTsbkeHun 5 net. Tupax cocrasnsier 500 6y Tbinok.
TAMAGNE BuHo B Gokane xapakTepusyeTcsi HacCblLEHHbIM PyOUHOBBIM LBETOM. ApomaTt OTYETIMBO
SERVE xapakTepusyeTcs NpsiHbIMM CMOJIMCTBIMU OTTEHKAMMW B COYETaHWW C AroJamn TEPHOBHUKA,
Kusuna u Nérkumu cadbsHOBbIMM HOTamu. BKyc MOnHbIN, HacbilWeHHbIH 1 ray6okui,
OT/IMuaeTCsl rapMOHMYHON COYHOCTBIO C OTIMYHON uHTerpaumen ayba. lNocneBkycue
AauTenbHOE M pasBuBalouleecs. VMaeanbHoi napoi kK KoanekunmoHHomy CanepaBu cTaHyT
6nt00a u3 anun, kabana, Kocynu, 3aiiua, a Takxke cTeiik npoxapku «Well Done» u3 roesanHsl
nnnTensTuHbl. BuHo pekomenayetca nopasath 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.

The interest of winemakers in Saperavi is fully justified: it is an original variety with character
and great potential. Experts love it for its natural phenolic richness, and consumers for its
temperament and juiciness. Collection “Saperavi. Chateau Tamagne Reserve" harvest of 2015
is made from the variety of the same name (vine age 9-15 years), grown and harvested in the
winery's own vineyards. To get a complete look, 28% of the volume is kept for 10 months in
French and American oak barrels, 72% in steel, then the assemblage is carried out and the wine
is aged for another 4 months. Like other wines of collection the “Saperavi. Chateau Tamagne
Reserve”isagedinthe bottle for 5 years. Wineis released in limited edition of 500 bottles.

The wine in the glassis characterized by arich ruby color. The aroma is distinctly characterized
by spicy resinous undertones combined with blackthorn berries, cornelian cherry and light
notes of morocco. The taste is full, rich and deep, characterized by harmonious juiciness with
excellent oak integration. The aftertaste is long and developing. An ideal pair for the Saperavi
willbe dishes from poultry, wild boar, roe deer, hare, as well as Well Done steak from beef or veal.
Weisrecommend to serve wine at atemperature 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 Canepasu
VARIETAL Saperavi

CMoOCOB NOCALKHN Mop ruapobyp, MexaHM3MpPOBaHHbI

METHOD OF PLANTATION

CMOCOB BbIPALLIMBAHWS B HeyKpbiBHOI 30HE Ha BbICOKOM LUTamMbe

METHOD OF GROWING Mechanized

Crnocob YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHn3npoBaHHbIN

MNEPNO/ CEOPA Bropas nekana centsbps
HARVEST PERIOD Second decade of September
YPO)XAMHOCTb, u/ra 797

YIELD IN KG OF GRAPES

PER HA, cwt/ha 797

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:
4630037254532

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

14630037254539

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

50

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

10

CPE[IHVIN BO3PACT J103, ner  9-15
AVARAGE AGE OF VINS, years  9-15

METO[, NMEPBUYHOWM

DOEPMEHTALNU

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

bpoxeHune Hamesre, IMB nocne cnuptoBoro

BbIJEP)KKA Buigepixka 10 mecsiues: 28% obbéma BbigepxaHo B aybe (50/50 amepukaHckuii n
$ppanuysckuin ay6), 72 % Bbigepxkka B amanu, 40 posnusa accambask u 4 mecsiua B
amanu, 5 net B ByTbiIKe

AGING Ageing 10 months: 28% by volume aged in 0ak (50/50 American and French oak), 72%

inenamel, assemblage before bottlingand 4 monthsin enamel, 5 yearsin bottle

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

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

TOTAL ACIDITY 5-7 g/dm3
KANMOPUNHOCTb 76,8 kKkan
CALORICITY 76,8 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET HacbiueHHbIi py6uHOBbIi
COLOUR Rich ruby
APOMAT [psiHble cMONUCTbIE OTTEHKU B COYETAHUM C SITOJaMU TEPHOBHUKA,

Kusuaa v n1erknumum Cad)bﬂHOBbIMM HOTamu

BOUQUET Spicy resinous shades combined with blackthorn berries and light vanilla
notes

BKYC [MonHbIi, HACBILLEHHBII, F1yOOKMIA, COUHBI B rapMOHUM € TaHuHamu ayba
C A/IUTENIbHBIM Pa3BUBAIOLLMMCS NOCIEBKYCHEM

TASTE Full, rich, deep, with excellent oak integration, juicy with sweet tannins.

The aftertaste is long and developing

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



