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IUATO TAMAHD

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nosiyocTpoB» cyxoe kpacHoe» Chateau Tamagne Cote.
Cabernet/LLlato TamaHb KoTa. KabepHe»

Russian dry red wine Chateau Tamagne Coté: Cabernet with the Kuban:
Taman Peninsula Protected Geographical Status

OINMNCAHUME BMHA / WINE DESCRIPTION:

Mexpay Hebom u 3emnéir, mexxay mopem u ckanammu — beper (¢p. cote). Mecto BeTpeun
CTUXMII, HAUaNo MyTW M TOYKa BO3BpaTa — BCE 3TO 3akioveHo B Gokane Chateau
Tamagne Cote. Cepusi, cOTKaHHast U3 NPOTUBOMOJIOKHOCTEN, OTPAXKAET CUY U HEXXHOCTb
KPacHbIX COPTOB, xap TamaHCKuUX BUHOTPagHUKOB M npoxnany YepHomopckoro 6pusa,
3pesiocTb BKyca U IErKOCTb MOETa.

Chateau Tamagne Cote. KabepHe — poccuiickoe cyxoe kpacHoe BuHoO ¢ 3I'Y «KybaHb.
TamaHcKkuit nonyocTpos», co3paHHoe u3 BuHorpaga copta KabepHe CoBuHbOH. B
Npou3BoO/JCTBE MPUMEHseTCs Waaawas TeXHONOorns BbIAEPXKKM C UCMOJb30BaHMEM
Hep)xaBeloLMX eMKOCTel 1 yD0oBbIX KOMNOHEHTOB, YTO NMPUAET BUHY BbIPA3UTENbHOCTb
1 rapmonuio. B 6okane — HacblleHHbI TEMHO-KpacHbIii LBET ¢ pyOUHOBBIMM U
rpaHaToBbiMu oTGieckamu. ApomaTuka packpbiBaeTcsi cnesibiMi Y€pHbIMU GpyKTamu,
YEPHOIt CMOPOAMHON U NTErKMMM NACNTEHOBbLIMU aKLLEHTaMK, JOMOJIHEHHBIMU HI0AHCaAMM
Tabaka U apeBecuHbl. Bkyc — nonHoTenblit M MATKWiA, C [eNUKaTHON TeprKoCTbio
M TOHKMMM OTTeHKamu Bbigepxku. OTanuHO coueTaeTcsi ¢ Gniogamu M3 KpacHoro
Msca, AMYK, NIPSAHBIMU MACHBIMU pary u BbiaepXaHHbIMK cbipamu. Pekomenpyemas
Temnepatypa nogaun 16-18 °C.

Between Heaven and Earth, between the sea and the cliffs, lies the shore (c6té in French).
The meeting point of elements, the start of a journey, and the return—all these are
captured in a glass of Chateau Tamagne Coté. This line, a tapestry of contrasts, captures
the robustness and gentleness of red wines, the fiery passion of Taman vineyards, and
the refreshing chill of the Black Sea breeze. It embodies the richness of flavor and the
graceful ease of flight.

Chateau Tamagne Coté: Cabernet is a Russian dry red wine with the Kuban: Taman
Peninsula Protected Geographical Status, crafted from Cabernet Sauvignon grapes.
The winemaking process employs a delicate aging method using stainless steel tanks
and oak wood. This combination imparts the wine with nuanced expression and
harmony. In the glass, it boasts a rich dark red hue with ruby and garnet sheen. The nose
opens with ripe black fruit, black currant, and a fleeting nightshade note, complemented
by tobacco and wood nuances. The flavor is full-bodied and soft, with delicate tartness
and a subtle aging note. The wine pairs well with red meat, game, spicy meat stews, and
aged cheeses. Serve at 16-18°C.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEEJTIEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWVBbI 714
COBEPLUEHNA NMOKYTKN
MOTIVES FOR PURCHASE

noBoab! AN
MOTPEBNEHUS
REASONS FOR
CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

[MpeumylecTBeHHO MyxUunHbI 0T 30 neT, umetroLne
[l0CTATOK CpeAHui 1 Bbilwe cpeaHero / Mostly men
aged 30 and older, with average to above-average
incomes

KauecTBeHHbI MPOAYKT MO afekBaTHO LieHe,
NAaKOHUYHBIN JM3ailH, uHTepec K GpeHay,
yBepeHHocTb B ToBape / A high-quality product at
a fair price, a concise design, brand curiosity, and
trust in the product

[Moxopn B rocTu, BcTpeua Apysen, BbIXO4HbIE
¢ cembeint, NUKHKK / Visiting, meeting friends,
spending weekends with family, and having picnics

low premium
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Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasannem «Kybab. TamaHckmii
nonyocTtpos» cyxoe kpacHoe» Chateau Tamagne Cote. Cabernet/LLlaTto TamaHb KoTa.

KabepHe»

Russian dry red wine Chateau Tamagne Cété: Cabernet with the Kuban: Taman Peninsula
Protected Geographical Status
TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempiokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Kabepre COBMHbOH
VARIENTAL Cabernet Sauvignon
ClrOCOB INOCAIKN MexaHn3npoBaHHbiIit

METHOD OF PLANTATION

Mechanised

CrNOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPLIBHO, TUM LINANEpPb! - METANINYECKasH C OJHUM sPYyCOM
nposonoku popmuposka A30C; meTannnueckas OLMHKOBAHHAS C TPEMS ipycamu
NPOBOJIOKYM C BEPTUKANbHBIM (OPMUPOBAHUEM NPUPOCTE

Stem unprotected. Trellis system: metal with a single wire tier (AZOS formation) and
galvanized metal with three wire tiers for vertical shoot positioning

CrMOCOBb YBOPKM
METHOD FOR HARVESTING

MexaHnU3npoBaHHbIN

Mechanised

MEPMO[ CEOPA
HARVEST PERIOD

CenTs6pb, OKTS6pL
September, October

YPOXXANHOCTb 116,31 u/ra
YIELD OF GRAPES 116,31 c/ha
CPE[IHMI BO3PACT /103 14 net
AVERAGE AGE OF VINS 14 years

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

Pasmep byTbinku / Bottle size:
083 cm/h30,7cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644522500

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644522507

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 18

METO[, MEPBUYHOW
OEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpapa ocyuiecTeasietcs Ha caxapax 21-23%. lNepepaboTka nposoautes no
«KpacHOMy cnocoby», Kax10ro copTa BUHOrpaja no otaenbHoctu. Mocne apobnenus
BUHOTpaja, nonyyeHHyio meary cynbdutupyiot go 50 (cBobogHas) u onpasnsioT
Ha BpPOXEHMe Ha UMCTBIX KYIbTypax APOXOKEN, B €MKOCTSIX U3 HepaBelollel cTanm
npu Temnepatype [0 23-25 rpajycoB, ¢ peryaspHbiM OPOLIEHUEM «LaMKu» Me3ri.
B xopie GpoxeHMs OCyLeCTBASETCsSI CUCTEMATUUECKUI T KOHTPO/Ib 3a TemnepaTypoi
M KonmyecTBOoM cOpOXeHHbIX caxapos, a Takxe cocTosHuem mukpodnopsl. MMocne
6p0)KeHl4ﬂ npon3BoOaUTCA CbeM BMHOMaTepuana ¢ JpoXxXeBoro ocajgka n BHeceHue
uncToi KynbTypbl Oaktepuit ans $SIMb. [locne okoHuaHus $6104HO-MONOUHOrO
6poxkeHUs MPOBOAST OTKPbLITYIO MepennBky ¢ cynbdutaymnein. 3aTem BUHOMATEpUan
HanpasngaioT Ha BblOEPXKY. BbI,ELEp)KKy npounsBoaAaT B TeXHONornvecKom Tape, B
TOM 4yucne B ﬂepeBﬂHHOﬁ, He meHee 12 mecsauen. Mocne BblAEpPXKWN BUHOMaTepuan
KynaxupyioT.

Grapes are harvested at a sugar content of 21-23%. Processing follows the red method,
with each grape variety handled separately. After crushing grapes, the resulting must
is sulphited up to 50 (free) and sent for fermentation on pure yeast cultures in stainless
steel tanks at up to 23-25°C, with regular cap irrigation. In the course of fermentation,
temperature, sugar conversion, and microflora status are systematically monitored.
After fermentation, the wine is racked and inoculated with a pure bacterial culture for
malolactic fermentation. After the end of malolactic fermentation, the wine undergoes
open racking with sulphitation. The wine is then sent for aging. Aging takes place in
multi-use containers, including those made of oak, for at least 12 months. After aging,
the wine is blended.

BbIAEP)KKA
FINING

[lns paHHOro BuHOMaTepuana npoBoAsT sranusaumio. OTaensHo obbembl ¢
anbTepHaTUBHLIM 1y6om n Be3 Hero, ¢ nocnenylollei BbIAEPXKKON B HEPKaBeIOLMX
emkocTax. [1ns 06bemMoB, HaXOAAWMXCS B KOHTaKTe C afnbTepHaTUBHLIM Ay6GOBbIM
NPOAYKTOM C MPUMEHSIETCS MUKPOOKCHUAALINS, He MeHee 4 MecsiLieB, NPy TemnepaTtype
16-18°C

The egalization process is employed for this wine. Separate batches are aged with and
without alternative oak. Then, they are transferred to stainless steel tanks. Batches in
contact with the alternative oak undergo micro-oxygenation for at least four months
at a temperature of 16-18°C.

AHAJIMTUYECKWNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT
ALCOHOL

13,0-15,0 % 06.
13,0-15,0% vol.

COOEPXXAHUME CAXAPA

menee 7,0 r/n

RESIDUAL SUGAR <70g/!
KMCOTHOCTb 5,0-70r/n
TOTAL ACIDITY 5,0-70 g/l
KAJTOPUMHOCTb 89,2 kkan
CALORICITY 89,2 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT TEMHO-KPACHOI0 € PyGUHOBLIM OTTEHKOM 10 PyOUHOBOIO € rpaHaTOBbIM
COLOUR OTTEHKOM

Dark red with a ruby sheen to ruby with a garnet sheen
APOMAT YepHble GppyKTbl, TOHA NACIEHa U HEPHOI CMOPOAMHBI, Nlerkue TabauHble HOTbI,
BOUQUET [peBecHble OTTeHKM

Black fruit, hints of nightshade and black currant, gentle tobacco notes, woody tones
BKYC [MonHbIA, MArKKiA, TEPNKOBATLIA C TOHKMMU HOTaMM iepesa
TASTE Full-bodied, soft, tart with an elegant note of wood

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii paiioH, cT. CtapoTutapoBckas,

yn. 3aBoackas . 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-mai: office@kuban-vino.ru

www.kuban-vino.ru

www.chateautamagne.ru



