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Poccuiickoe BUHO € 3aLMLLEHHBIM HAMMEHOBAHMEM MeCTa MPOUCXOXAEHUS
«HOxHbIN Beper Tamanu» KonnekuMoHHoe cyxoe kpacHoe «Canepasu. LLlato
TamaHb Peseps» 2018

Russian wine with a protected designation of origin «South coast of Taman»
collection dry red «Saperavi. Chateau Tamagne Reserve» 2018

OINMMNCAHUE BUHA/ WINEDESCRIPTION:

KonnekunoHHble BbiiepxxaHHble BUHa - BeplumHa 6penpa Chateau Tamagne. B Hux
BOMIOTUIMCh MHOTOIETHUIA OMbIT, MACTEPCTBO U TanaHT BuHoaenos «KybaHb-Bu-
HO». OCcOBEHHOCTb KOMEKLMM B OMONHNUTENIBHOM CO3pEBAHUM BUH B OyTbliKax He
MeHee TpPEéX NleT NPpu KOHTPOIUPYEMBIX YC/OBUSX NomeleHus, bnarogaps uemy
Kaxablii obpasel;, npuobpeTaeT MakCMManbHO CIOXHYIO CTPYKTypy, pasBuBas
apomaTuyeckue xapakTepucTUK1 U A0CTUras BepLIMHbI BKyca.

Poccuitickoe BuHo ¢ 3HMIT «tOxHbiit Geper TamaHu» KOJUIEKLUOHHOE CyXoe
kpacHoe «Canepasu. Lllato TamaHb Peseps ypoxas 2018 ropa usrotoBneHo u3
BMHOTPaja rpy3uHCKOro MponUcXoxeHus, 6€pexxHO NMoca)eHHOro 1 BbIPaLLLEeHHOTO
Ha ly4ymnx yyacTtkax TamaHckoro nonyoctpoBa. Beigepxka BuHa npoussoaunack B
6oukax u3 ¢paHuysckoro (15%) n amepukanckoro (85%) ayba B Teuenue 12
MmecsiLeB, a nocsie po3nuBa - He MeHee 36 mecsiLeB HenocpeacTBEHHO B DyTbiike.
BWHO BbIMyLLleHO B OrPaHUY€EHHbIM TUPaXOM - 132 By TbIIKMU.

LiBeT BuHa B Gokane rnybokuit pybuHoBbIi ¢ rpaHaToBbiM OoTTeHKOM. Lllenpsiit
apomat CanepaBu onpepgensiercsi cumb1MO30M TOHOB YepHbIX (PYKTOB U Srof, B
COoYeTaHUN C CbIPHO-MOJIOUHbIMU HOTaMu. Bbigepxka kpacuso gononHuna apomat
HI0AHCaMM XOPOLLIO BbieNIaHHOM KOXU U Ténnoro aepesa. [peBocxogHo cbanaHeu-
POBaHHbIN BKYC AOMNOJHSET apOMAT rJ1yOOKO TEPMKOCTbIO C AOJAMMM Pa3BUBAIOLLUM-
cs nocneekycuem. MpeansHol napoit k konnekunoHHomy «Canepasu. LLlato TamaHb
Pesepp» ctanyT Gnoga u3 guun, kabaHa, kocynu, 3aiila, XOpoLO MPOXapeHHbIi
CTENK U3 FOBSAUHBI UIIN TENSTUHBI.

LIEJTIEBAA 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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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Canepasu

VARIETAL Saperavi

CIMOCOb NOCAOKHU MexaHU3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CrOCObB BbIPALLIMBAHUSA B HeyKpbIBHO 30He HA BbICOKOM LUTaMbe, TUM LWnanepbl - MeTananye-

METHOD OF GROWING ckasi ¢ 1u 3 sapycamu npoBooKu.

CrMNoOCOb YbOPKM MexaHunsnpoBaHHbIii
METHOD FOR HARVESTING Mechanized
MEPMO[ CEOPA CeHTs6pb
HARVEST PERIOD September
YPOXAWMHOCTb, u/ra 164,17 u/ra

YIELD OF GRAPE, cwt/ha 164,17 cwt/ha

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:
4630037256918

LLITpux Kog, Ha rPpyNnoBylo ynakosky,/
Barcode for group packaging:
14630037256915

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

50

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

CPEJHWIN BO3PACT J103, ner  5-14 net
AVARAGE AGE OF VINS, years  5-14 years

. C6op BuHorpapa ocywecreasercs Ha caxapax 21-23%. [NepepaboTtka nposoautes

METO[ NEPBUYHOU no «kpacHomy cnocoby». [locne apobGnennst BMHOrpaja MoONy4eHHylO Mesry

OEPMEHTALIMN cynbdutupylot go 50 (cBobogHasn) v onpaensioT Ha OGpoxeHMe HA UUCTbIX
KyJbTypax IpoXOKeit B eMKOCTSIX U3 HepXXaBeloLLei cTanu npu temneparype o 25
rpajlycoB ¢ peryisipHbIM OpoLueHrem «wwanku» mesru. [locne Gpoxenus npouseo-
AMTCS CbeM BUHOMATepUana ¢ ApOoXkeBOro ocajika u BHECeHUe YNCTOl KyabTypbl
6aktepuit ans SIMB. 3aTem NponsBoAMTCs CbeM € OCaAKa ¢ AasbHeliei 3alnuTon
BMHOMaTepuana.

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 tanks 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 yeast sediment with further protection of the wine

material.

BbIJEP)KKA B ny60Boit 6ouke 12 mecsiues (ay6 dppanuysckuit - 15%; ny6 amepukaHnckuii - 85%),
3aTem BblfepxKa B 6yTbiike He MeHee 36 mecsiLieB.

AGING In an oak barrel for 12 months (French oak - 15%; American oak - 85%), then aged

in bottle for at least 36 months.

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMNupPT 12,0-14,0 % O6.
ALCOHOL 12,0-14,0 % Vol.
COJEP)XAHME CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR Not more 4,0 g/I
KNCITOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KANOPUMNHOCTb 82,4 kkan
CALORICITY 82,4 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT pyGMHOBOTO 10 TEMHO-PYGUHOBOIO C FPAHATOBBLIM OTTEHKOM
COLOUR From ruby to dark ruby with garnet tinge
APOMAT CoueTaHue UepHbIx GpPYKTOB U AFO/, € CbIPHO-MOJIOYHBIMU TOHAMM, TOHAMU XOPOLLIO

BblAeﬂaHHOVI KOXHU U Tenaoro aepesa
A combination of black fruits and berries with cheese and milk tones, tones of

BOUQUET well-crafted leather and warm wood

BKYC MpUSATHO TEPKU, HACBILLLEHHbII, FTyGOKNIA, ¢ pasBuUBaIOLUMCS AOITUM
nocneekycuem

TASTE Pleasantly tart, rich, deep, with a developing long aftertaste

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



