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Poccuiickoe BUHO € 3aLMLLEHHBIM HAMMEHOBAHMEM MeCTa NPOUCXOXAEHUS
«HOxHbIN Geper Tamanu» konnekymoHHoe cyxoe kpacHoe «Kabepne. LLlato TamaHb
Peseps» 2018

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

OINMMNCAHUE BUHA/ WINEDESCRIPTION:

KonnekunoHHble BbiiepxaHHble BUHa - BeplumHa 6penpa Chateau Tamagne. B Hux
BOMIOTUIMCh MHOTOJIETHUIA OMbIT, MACTEPCTBO U TanaHT BuHoaenoB «KybaHb-Bu-
HO». OCcOBEHHOCTb KOMIEKLMM B LOMONHNUTENIBHOM CO3pEeBaHUN BUH B OyTbliKax He
MeHee TpPEX NleT NMpu KOHTPOJIUPYEMBIX YC/OBUSX Nomelenus, bnarogaps uemy
Kaxablii obpasel;, npuobpeTaeT MakCMManbHO CIOXHYIO CTPYKTypy, pasBuBas
apomaTuyeckue xapakTepucTUKM U A0CTUras BepLIUHbI BKyca.

KonnekunoHHoe cyxoe kpacHoe «KabepHe. LLlato TamaHb Pe3seps» ypoxas 2018
rofa U3roToB/I€HO U3 OJJHOMMEHHOIO COpTa BUHOIPaja, 103bl KOTOPOro JOCTUIIN
12-netHero Bo3pacta. BuHo BbigepxaHo B ayboBbix Goukax Ha npoTtsbkeHun 12
mecsineB: 27% obbéma BuHOaTepuana - B Goukax u3 apeBecuHbl (ppaHLy3ckoro
ny6a, 73% - u3 amepukanckoro. Boigepxxka B 6yTbuike nocne posnmpa cocraBuna He
meHee 36 mecsineB. BUHO BbinyLLeHO orpaHuieHHbIM TUpaxom - 124 6yTbiiku.

Cyxoe kpacHoe BuHO «KabepHe. Lllato TamaHb Peseps» 2018 ouaposbiBaeT
rny6oKUM rpaHaToOBbIM OTTEHKOM C NepennBammu oT KpacHo-pybuHosoro no pybuHo-
BOro. Apomat 3aBOPaXXMBaeT C/I0XHbIM COYETAHWEM HOT BSIIEHOTO YEpPHOC/IUBA,
cadbsHa, Ayba u WwoKonaga B MArkom obpamneHun TOHOB TOMJIEHOTO MOJIOKA.
«Teno» BMHA MOKOPSIeT YEPHOC/IMBOBLIMM HOTaMMW, MOAYEPKHYTbIMU KPYI/bIMK
cnafkvmMu TAHMHAMKW M TAPMOHUYHON TEPNKOCTbIO, ocTaBnss nocse cebs gonroe
nocneekycue. B nape c¢ konnekymoHHbim «KabGephe. Lllato TamaHb Peseps»
pekomeHyeM NnoaaBaTh CTeWK cpefHei NPoXapKy, Wallibik U3 CBUHUHBI, Gapim-
POBaHHOIO NOpoOCeHKa.

LIEJTIEBAA AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LETEBOIO My>cunHbl 1 keHwmnHbl 30-55 ner,
NMOTPEBUTENSA/ umeloume 40CTaToK CpeHU 1 Bbllle
PORTRAIT OF cpefHero, ueHUTen BUHa, NpeanoynTanT
POTENTIAL CONSUMER CNOXHblE BblAepKaHHble BUHA /

Men and women age 30-55, with an
average and above average income, wine
connoisseurs, prefer complex aged wines

MOTWUBbI AJ159 COBEPLUEHWA TopxecTBo, B N0JapOK, B JINYHYIO BUHHYIO

MNMOKYINKW/ Konekumio /

MOTIVES FOR PURCHASE Celebration, as a gift, to a personal wine
collection

NMoBOAdbl 19 MOTPEBJIEHUS/ [acTpoHOMUYecKnit y)kuH, ocobblit cnyyvai /

REASONS FOR CONSUMPTION Gastronomic dinner, special event

LIEHOBOE MNMO3NLUMNOHNPOBAHUE/ 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 KabepHe COBUHbOH

VARIETAL Cabernet Sauvignon

CIOCOb NOCAOKU MexaHU3npoBaHHBbI

METHOD OF PLANTATION  Mechanized

CrOCOG BbIPALLIMBAHWSA B HeykpbIHOI 30He Ha BbICOKOM UTaMbOe, TUMN LWnasiepbl - MeTananye-

METHOD OF GROWING ckasi ¢ 1u 2 apycamu npoBoJIOKM.

CrNoCob YbOPKM MexanusnpoBaHHbIii
METHOD FOR HARVESTING Mechanized
NMEPNO[ CBOPA OkTa6pb

HARVEST PERIOD Oktober
YPOXAWNHOCTb, u/ra 114,32 u/ra

YIELD OF GRAPE, cwt/ha 114,32 cwt/ha

LoctynHbiin 06bem/Available volume:
0,75L/1,631kg

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

Bnosxenue B ropposink/ Embedding
in a corrugated box:
6

LLITpux Kog, Ha eAnMHULLY MPOAYKLMM/
Embedding in a corrugated box:
4630037256895

LLITpuX KOA, Ha rpyNMnoByio yNakoBKy/
Barcode for group packaging:
4630037256892

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

50

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

10

CPEJHWIN BO3PACT J103, ner  13-18 net
AVARAGE AGE OF VINS, years  13-18 years

. C6op BuHorpapa ocyuecreasercs Ha caxapax 21-23%. [NepepaboTtka nposogutes

METO[ NEPBUYHOU no «kpacHomy cnocoby». [locne apobGnennsi BUHOrpaja MoONy4eHHylO Mesry

OEPMEHTALIMU cynbdutupylotr po 50 (cBobogHasn) v onpaensioT Ha OGpoxeHMe HA UUCTbIX
KyNbTypax ApoXKeil B eMKOCTSIX U3 HepiKaBeloLei CTanu npu Temneparype o 25
rpajlycoB ¢ perysipHbIM OpoLueHrem «wwanku» mesru. [locne Gpoxenus npousso-
JMTCS CbeM BUHOMATEpPUAna ¢ APOXKEBOro 0caka u BHECEHNE YNCTOM KybTypbl
6aktepuit ans IMb. 3aTem NpousBOAUTCS CbeM € Ocajka ¢ AanbHelilei 3aWnuToi
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 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 ppanuysckuit - 27%; ny6 amepukaHckuii - 73%),
3aTem BblfepxKa B OyTbiike He MeHee 36 mecsiLieB.

AGING In an oak barrel for 12 months (French oak - 27%; American oak - 73%), then aged

in bottle for at least 36 months.

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CInPT 12,0-14,0 % O6.
ALCOHOL 12,0-14,0 % Vol.
COJEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR Not more 4,0 g/l
KNUCJTOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 82,4 kkan
CALORICITY 82,4 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHo-pybUHOBOrO A0 PyBUHOBOIO € rPAHATOBBLIM OTTEHKOM

COLOUR From ruby red to ruby with garnet tint

APOMAT CoueTtaHue BsiNeHOTo YepHocanBa, cadbsiva, fyba u wokonoaa, noguepkHyToe
TOHAMM TONNIEHOTO MOJIOKA
Combination of dried prunes, morocco leather, oak and chocolate, emphasized by

BOUQUET baked milk tones

BKYC YepHOCIMBOBBIE TOHA, NOAYEPKHYThIE KPY/IbIMU CAAAKUMU TAHUHAMU U
FapMOHUYHOM TEPKOCTbIO, NOCIEBKYCHE NPUATHOE U LOT0e

TASTE Prunes tones emphasized rounded sweet tannins and harmonious astringency,

long and pleasant aftertaste

TEMIMEPATYPA NMOOAYN 14-16°C
SERVING TEMPERATURE 14-16°C

353531, Poccua, KpacHopgapckuii 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



