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UATO TAMAHDbL -

Poccuiickoe BUHO € 3alMLLeHHbIM HAUMEHOBAHMEM MeCTa MPOUCXOXKAEHUS
«lOxHbIi Beper TamaHu» BbigepxaHHoe cyxoe kpacHoe «Canepasu. LLlaTto
Tamanb Peszeps»

Russian wine with a protected designation of origin «Tamagne South Coast»
aged dry red Saperavi Chateau Tamagne Reserve

OINMNCAHUE BUHA / WINE DESCRIPTION:

Poccuiickne BbigepxaHHble BuHa «lllaTto TamaHb Peseps» oTHOCsTCS K NpemuanbHoi
cepun bpenpa Chateau Tamagne. OHu usrotaBamBaioTcs U3 oTOOpPHOro BUHOrpaga
MexayHapoaHbix copToB. Cepusi Bbigep)kaHHbIX BUH «LllaTo TamaHb Peseps» oTmeueHa
MHOTOUYMCNIEHHBIMU  BbICLUIMMM Harpajamu Kak pPOCCUICKUX, Tak U 3apybexHbix
KOHKYpcoB. Bbigepxka B Ay6oBbix Goukax HacbllaeT BUHO Kuciopoaom, oborauiaet
[yO6unbHbIMK BellecTBAMM - TaHUHAMM, KOTOpble NpuaaloT apomaTy 6aaropoacTso, a
BKYCY - MAITKYI0 TEPMKOCTb.

KoHeuHo e, oTaenbHOro BHUMAaHUs 3ac/yXuBaeT BbiaepxaHHoe cyxoe «Canepasu.
LLlaTo TamaHb Peseps». CopT ¢ rpy3auHCKUMM KOPHSAMM 1 GoraTtoi uctopueit nonynspex
B pasHbIX yronkax mupa. MHTepec BuHopaenos k CanepaBu MOSHOCTbIO OMpaBjaH:
€caMoObITHBII, C XapakTepom 1 60IbLIMM NOTEHLMANOM , U3 KOTOPOTO MO onpeaeneHunto
HEBO3MOXHO cjienaTh NpocTble, HUYEM He Bblgensiowmecs BuHa. Cneuynanuctsl nodsat
ero 3a npupopHoe ¢peHonbHOoe 6oraTcTBo, a NOTpedbUTENU 3a TeMNEPAMEHT U COUYHOCTb.

BbigepxaHHoe cyxoe kpacHoe «Canepasu. Lllato TamaHnb Peseps» npoussepneHo u3
0TGOPHOro BUHOTPaAA MO K1aCCUYECKOM /151 KPACHBIX BUH TEXHOJIOTMMU C Moc/eyioLuei
BbIJEPXKKOI1 He meHee 12 mecsueB B aybosbix 6oukax. OpraHonentuueckuii npodunb
«Canepasu. Lllato TamaHb Peseps» Bneuatnser 3penocTtbio U rapmoHuei. BuHo
packpbiBaeTCst NOCTENEHHO — OT MJIOTHBIX SIFOAHbIX OTTEHKOB K GapxaTucTbim, NPsiHbiM
HioaHcam ayb6a. Ero ctpykTypa rnybokas u cbanaHcupoBaHHas: COUHAsi KUCIOTHOCTb
noJuepKuUBaeT Cuily TaHUHOB, CO3aBas ollyleHe 61aropoHoON MIrkOCTU U JO/TOTO,
3anomuHatowerocsi ¢punana. CanepaBu He3aMeHUMBbI CMYTHUK KaBKA3CKOW KyXHW, a
TaKXKe JII0ObIX XKUPHbLIX MSICHBIX 61101, B TOM YMC/e WaL/bIKa U N/10Ba.

Chateau Tamagne Reserve is a family of Chateau Tamagne-brand premium Russian
wines. Vinted from select internationally recognized grape varietals. Aged wines of
the Chateau Tamagne Reserve family have been honored with numerous top awards at
domestic and international competitions. Ageing in oak barrels saturates the wine with
oxygen and enriches it with tannins, imparting a refined, balanced flavour and a touch
of tartness.

The aged dry Saperavi Chateau Tamagne Reserve is the centrepiece of the series. A
varietal with Georgian roots and much history, Saperavi is now popular in many parts
of the world. It is only natural that wine-makers take a keen interest in Saperavi, a
distinctive varietal with lots of character and potential. It is intrinsically impossible to
make ordinary, unremarkable wine from Saperavi grapes. Professional wine-makers
love it for its natural phenolic richness, while consumers go for its exuberant character
and juicy poignancy.

Aged dry red Saperavi Chateau Tamagne Reserve is produced through the classic red
wine-making process using select grapes, followed by an aging period of at least 12
months in oak barrels. The organoleptic profile of Saperavi Chateau Tamagne Reserve
cannot fail to impress with its fine balance and maturity. The wine reveals its palate
slowly, going from thick berry notes to velvety, spicy oak nuances. Its structure is deep
and balanced, with sappy acidity accentuating the strength of the tannins, imparting
a sense of delicate softness, expiring with a long, lingering finish. Saperavi is an
indispensable companion for Caucasian food and, generally, any fatty meat specialties
such as shish kebab or pilaf.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJIEBOTO MpeumylecTBeHHO MyxxunHbl 30-50 neT, umetone
MNMOTPEBUTENIA [lOCTATOK CpeAHui 1 Bbilue cpeaHero / Mostly
PORTRAIT OF POTENTIAL males aged 30 to 50, with average to above-
CONSUMER average incomes

MOTWBbI OJ14 KauyecTBeHHbIN MPOAYKT MO afekBaTHOM LeHe / A

COBEPLUEHUS MNMOKYIMKU high-quality product at a reasonable price
MOTIVES FOR PURCHASE

NoBOObI a4 CemeitHbiin yxxun / Family dinner
MNOTPEB/EHNA

REASONS FOR

CONSUMPTION

LLEHOBOE Poccuiickune BbigepxaHHble BUHA knacca
MNO3NLUMOHNPOBAHUE «npemuym» / Premium aged Russian wines
PRICE POSITIONING
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* WATO TAMAHDb

Poccuitickoe BUHO € 3aLUMLLEHHBIM HAMMEHOBaHWEM MecTa npoucxoxaenus «tHxHbin 6eper
TamaHu» Bblaep>xaHHoe cyxoe kpacHoe «Canepasu. LLlato TamaHb Peseps»

Russian wine with a protected designation of origin «Tamagne South Coast» aged dry red
Saperavi Chateau Tamagne Reserve

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempiokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Canepasu
VARIENTAL Saperavi
CroCOB NMNOCAIKN MexaHn3npoBaHHbiIit

METHOD OF PLANTATION

Mechanized

CroOCOB BbIPALLIMBAHWSA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHOA, TUM WNAepbl - MeTananyeckas ¢ OfHUM Spycom
nposonoku popmuposka A30C; meTannnueckas OLMHKOBAHHAS C TPEMS ipycamu
NPOBOJIOKM C BEPTUKaNbHbIM GOpMUPOBaHMEM NPUPOCTA

Standard open-earth. Trellis system: AZOS formation with a single metal wire tier;
galvanized metal with three wire tiers for vertical growth formation

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:
4630037250640

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037250647

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 10

CMNoCOb YBOPKN MexaHNU3npoBaHHbI
METHOD FOR HARVESTING Mechanized
MEPMO[ CEOPA CeHTs16pb
HARVEST PERIOD September
YPOXXANHOCTb 65,27 u/ra

YIELD OF GRAPES 65,27 c¢/ha
CPE[HWI BO3PACT /103 13 ner

AVERAGE AGE OF VINS 13 years

METO[, MEPBUYHOWM
DEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpana ocyulecTeasetcs Ha caxapax 21-23%. MNepepaboTka npooauTes no
«KpacHOMy cnocoby», Kax10ro copTa BUHOrpaja no otaenbHoctu. lMocne apobnenus
BUHOTpaja, nonyyenHyio meary cynbputupyiot go 50 (cBobogHas) u onpasnsiot
Ha BpPOXeHMe Ha UMCTBIX KyNbTypax APOXOKEN, B €MKOCTSIX U3 HepaBelollel cTanm
npu Temnepatype o 23-25 rpajycoBs, ¢ perynsipHbiM OpOLEeHNeM «Lanku» mesru.
B xope GpoxeHus ocyliecTBasieTCs cucTeMaTUueckuii KOHTPOIb 3a TemnepaTypoit
MU KOJIn4ecTsom C6pO>K€HHbIX caxapoB, a Takxe COCTOoAHMEM MVIKPOC‘)J'IOPI:I, Mocne
6PO)KEHI/IR npon3BoOAUTCA CbeM BMHOMaTepuana ¢ JpoXxXxeBoro ocajgka n BHeceHue
uncToi KynbTypbl OGaktepuit ans $SIMb. [llocne okoHuaHus s6104HO-MONOUHOrO
6poXkeHUsi MPOBOAAT OTKPLITYIO MEPENUBKY € CynbGuUTaumMen U KynaxupoBaHUem
BMHOMaTepuana. 3atem BuHoOmaTtTepuan HanpabndloT Ha BblAEpXKY. Bblﬂep)KKy
nponsBoaaT B TEXHOIOTUYECKOWN Tape,BTOM 4ucne B ,D'y6OBOI7I.

Grapes are harvested with a sugar content of 21%-23%. The processing follows the
«red method», with each grape varietal processed separately. The crushed grapes are
sulphitated up to 50 (free) and committed to fermentation with pure yeast cultures in
stainless steel tanks at 23°C to 25°C, with periodic cap irrigation. Temperature, sugar
conversion, and microflora status are systematically monitored during the fermentation
process. Following the completed fermentation process, the wine is lifted off from the
fineleesandinfused with a pure bacterial culture for malolactic fermentation. Malolactic
fermentation is followed by open racking of the wine, which involves sulphitation and
blending. The wine is then relegated to ageing. The wine is aged in process tanks such
as oak barrels.

BbIAEP)KKA
FINING

Bbigepxika B nyboBoii Tape He meHee 12 mecsiLeB

Aged in oak barrels at least 12 months

AHAJIMTUYECKWNE NMOKA3ATEIN / ANALYTICAL FEATURES:

CrnpT
ALCOHOL

11,0-13,0 % 06.
11,0-13,0 % vol.

COOEPXXAHUME CAXAPA

He 6onee 4,0 r/n

RESIDUAL SUGAR max 4,0 g/l
KMCOTHOCTb 5,0-70r/n
TOTAL ACIDITY 5,0-70 g/l
KAJTOPUMHOCTb 82,4 kkan
CALORICITY 82,4 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET OT pyb1HOBOTO [0 TEMHO-PYOUHOBOTO C rPaHATOBbIM OTTEHKOM

COLOUR Ruby to dark ruby with a garnet sheen

APOMAT CoueraHue yepHbiX GPYKTOB U Arof, ¢ CbIPHO-MOJIOUHBIMU TOHAMM, TOHAMM XOPOLLO

BOUQUET Bbll€/TAHHOM KOXM U TeNnoro Jepesa
A combination of black fruits and berries with cheese/dairy notes, notes of well-
crafted leather and warm wood

BKYC MpUATHO TEPKUI, HACILLEHHbIN FYBOKUIA, C Pa3BUBAIOLLMMCS [LOTUM

TASTE nocieBkycuem

Pleasantly tart and full-bodied, with depth and a long, lingering finish

TEMITEPATYPA NOOAYM
SERVING TEMPERATURE

14-16°C
14-16°C

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

yn. 3aBoackas 4. 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.
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