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*- WATO TAMAHDb *

Poccuiickoe BMHO ¢ 3alUMLLE@HHBIM HAUMEHOBaAHMEM MeCTa NMPoUCXoXaAeHUs
«lOxHbIi Beper TamaHu» BbigepxxaHHoe cyxoe kpacHoe «Chateau Tamagne
Signature. Saperavi/lllato Tamanb CunbsTiop. Canepasu»

Russian wine with the protected appellation of origin «Southern Coast of
Taman», aged dry red «Chateau Tamagne Signature. Saperavi»

OINMNCAHUE BUHA / WINE DESCRIPTION:

Signature — BONOWEHNE UCK/TIOUNTE/bHBIX BbIJEPXKAHHbIX BUH, KaXX40€ U3 KOTOPbIX
3aneyaTaHo «MNOAMUCbLIO» BUHOJENA, CUMBOJIM3UPYIOLLEN He TONbKO €ro MacTepcTBO,
HO M YHUKa/IbHOCTb BUHHbIX UcTopuit. Kaxxabiit obpasel, pacckasbiBaeT gerycratopy o
nyT1 CBOEro CTaHOB/EHUs, NeperneTas B cebe Hacnegne BUHOAE/bYECKUX TPaaULUi ¢
VHHOBALMOHHBIMU METOAaMM1 3HOJIOTUMN.

Ons cospanus poceuiickoro BuHa ¢ 3HMI «tOxHbin 6eper TamaHu» BblaepKaHHOTO
cyxoro kpacHoro Chateau Tamagne Signature. Saperavi ucnonb3oBaH OTOOpPHbIN
BuHorpap, copta CanepaBu ypoxas 2024 ropa, BbipallleHHbIt Ha MJI0JOPOAHbIX
Teppyapax TamaHckoro nonyoctpoea. Bo Bpems Bbigepxku B KOHTakTe ¢ aybom,
NPOJO/HKMTENIBHOCTBIO HE MeHee rofa, CKBO3b MOPbl APEBECUHbI BUHO HachilLaeTcs
kucnopogom. BsaumopeiicTBys ¢ apeBecuHoOl, HanMTOK oborawaercs AyounbHbIMU
BellecTBAMM - TAHMHAMM, KOTOPblE NpuaaioT apomaTy 61aropoacTBo, a BKycy - MATKY10
TeprnKoCTb.

Cyxoe «kpacHoe Chateau Tamagne Signature. Saperavi o6nagaer nonHbIm,
6apxaTUCTbIM BKYCOM C rapMOHUYHON TaHUHHOCTbIO. LiBeT B Gokane gemoHcTpupyert
OTTEHKM OT PyOMHOBOIO [0 TEMHO-PYGMHOBOrO C rpaHaToOBbIM OTTeHkoM. B apomare
BbIPXKEHO NepeneTeHne TOHOB YePHbIX PPYKTOB U SITOA, C CbIPHO-MOIOUHBIMU HOTaMM
B 06pamneHnn XopoLo BblgenaHHOM KOXM 1 Térioro aepesa. Bo Bkyce BMHO npusitHO
TeprnKoe, HacblleHHoe, rybokoe ¢ Jonrum passusawlmmes nocneskycuem. Chateau
Tamagne Signature. Saperavi NOCNyXWUT U3bICKAHHBIM CITYTHUKOM Oniof, KaBKa3cKom
KYXHM, a TakxKe 100bIX XKMPHbBIX, NPsiHbIX MsiCHbIX B0, Pekomenayemas Temnepatypa
nopaun cocrasnsiet 16-18 °C.

Signature represents an epitome of exceptional aged wines, each sealed with the
winemaker’s «signature», symbolising not only his craftsmanship but also the unique
stories behind each wine. Each wine tells a taster about its journey, weaving together
the heritage of winemaking traditions with innovative oenological methods.

To create the Russian wine with a protected appellation of origin «Southern Coast
of Taman», aged dry red «Chateau Tamagne Signature. Saperavi», we used selected
Saperavi grapes from the 2024 harvest, grown on fertile terroirs of the Taman Peninsula.
During aging in contact with oak for at least a year, the wine is oxygenated through
wood pores. Interacting with wood, the wine is enriched with tannins, which confer
nobility to the aroma and a gentle tartness to the taste.

Dry red «Chateau Tamagne Signature. Saperavi» has a full, velvety flavour with
harmonious tannins. In a glass, the colour ranges from ruby to deep ruby with a garnet
hue. The aroma reveals an interplay of black fruit and berry notes with cheesy and
dairy nuances, framed by well-crafted leather and warm wood. In the taste, the wine is
pleasantly tart, rich, and deep, with along, evolving finish. «Chateau Tamagne Signature.
Saperavi» is an exquisite companion to Caucasian cuisine, as well as any rich, spicy
meat dishes. The recommended serving temperature is 16-18°C.

LIETEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO
NMOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI 414
COBEPLLUEHWNSA MOKYTKN
MOTIVES FOR PURCHASE

MOBObI 119
MOTPEBSEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

My>XUMHbBI U )KeHLLMHBI B BO3pacTe oT 28

net. [loctaTok cpefHuit u Beilwe. ABnsitoTcs
MOKJIOHHVMKAMM K1ACCUUYECKMX BUH U OTAAIOT
npepanoyTeHve 6peHaam ¢ yctosisiencs
penyTaumeit 1 BbICOKMM CTaHAApTOM KauecTsa/
Men and women aged 28 and older. Income
level: average and above. They are admirers of
classic wines and prefer brands with established
reputations and high standards of quality

MprobpecTn BbICOKOKAYECTBEHHbIN MPOAYKT MO
afekBaTHol LueHe / Purchase a high-quality product
at a reasonable price

CemeriHbIN YXKWH, TOPXXeCTBO, Ae/10BOi Bevep /
Family dinner, celebration, business evening

low premium
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Poccuiickoe BUHO € 3alMLEeHHbIM HAMMeHOBaHMeM MecTa npoucxoxaerus «KOxHbliii 6eper
TamaHu» BblaepxxaHHoe cyxoe kpacHoe «Chateau Tamagne Signature. Saperavi/lllaTo
Tamanb CunbaTtiop. Canepasu»

Russian wine with the protected appellation of origin «Southern Coast of Taman», aged dry
red «Chateau Tamagne Signature. Saperavi»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHogapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Canepasu
VARIENTAL Saperavi
CMOCObB NMNOCAIKM MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanised

CrOCOBb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIN HeyKpbIBHOW, TUM LINanepsl - MeTananyeckas OLMHKOBAHHAs C Tpems
Apycamu NpoBOJIOKM C BePTUKabHbIM popmupoBaHuem npupocTta

Stem unprotected. Trellis system: galvanized metal with three wire tiers for vertical
shoot positioning

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanised

MEPMO[ CBOPA OxTs16pb
HARVEST PERIOD October
YPOXANHOCTb 100,67 u/ra
YIELD OF GRAPES 100,67 c/ha
CPEHWMI BO3PACT /103 7 net
AVERAGE AGE OF VINS 7 years

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

Pasmep b6yTbinku / 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:
4680644522401

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14680644522408

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

KonunuectBo ynakoBok B crioe /

Number of packages in the layer: 10

METOZ, MEPBUYHOMN
GEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaaa ocyuiecTeasercs Ha caxapax 21-23%. MepepaboTtka nposoauTes no
«KpacHOMy crnocoby», Kaxoro copTa BUHOrpaaa no otaensHoctu. lMocne apobnenus
BMHOTpaja, nonydexHyio mesry cynbdutupyiot go 50 (cBobogHas) u onpasasioT
Ha GPOXEHMe Ha YMCTBIX KyNbTypax APOXKEN, B €MKOCTSIX U3 Hep)aBelollei cTanm
npu Temnepatype go 23-25°C, ¢ perynsipHbim opolleHuMem «wanku» mesru. B xope
GpoxkeHUs OCYLLeCTBANETCS CUCTEMATUYECKUI KOHTPONb 3a Temneparypoit u
KONMYeCTBOM COPOXEHHbIX caxapoBs, a Takxke cocTosiHuemM mukpodnopsl. [ocne
6GposkeHns NPOU3BOAMUTCS CbEM BUHOMATEpPUana ¢ APOXOKEBOro ocajka U BHeceHue
uncTon KynbTypbl Gaktepuit gns SIMB. llocne okoHuaHust 6104HO-MONOUHOTO
6poXeHUs NPOBOAST OTKPBITYIO NepenuBky ¢ cyabduTaumen u KynaxupoBaHuem
BMHOMaTepuana. 3aTem BUHOMATEpMan HanpaBisioT Ha BblAEPXKKY. Bbigepxkky
NPON3BOAAT B TEXHOIOTUYECKOIT Tape, B TOM umncsie B 1y6oBOM, He MeHee 12 mecsiLieB.
Grapes are harvested at 21-23% sugar content. Processing is carried out using the
«red method», with each grape variety handled separately. After crushing grapes,
the resulting must is sulphurised 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. During
fermentation, temperature, sugar conversion, and microflora status are systematically
monitored. After fermentation, the wine is racked off fine lees and inoculated with a
pure bacterial culture for malolactic fermentation. Afterward, the wine undergoes open
racking with sulphitation and blending. The wine is then sent for aging. Aging takes place
in multi-use containers, including those made of oak, for at least 12 months.

BbIAEPXKA
FINING

BbifepxKy NpousBoasT B TEXHONOIMUYECKON Tape, B TOM uucie B AyboBoii Tape, He
meHee 12 mecsues. Mocne CHATUS C BbIEPXKM BUHOMATEpPUasoB, OCYLLECTBASIOT
c6Op NPON3BOACTBEHHOTO Kyrnaxa

Aging takes place in multi-use containers, including those made of oak, for at least
12 months. After aging, the production blend is assembled from the wine materials

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 12,0-14,0 % 06.
ALCOHOL 12,0-14,0% vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR max 4,0 g/l
KWCNOTHOCTb 50-70r/n
TOTAL ACIDITY 5,0-70 g/l
KATOPUMHOCTb 79,6 kkan
CALORICITY 79,6 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LIBET OT py6UHOBOrO 10 TEMHO-PYBUHOBOIO € FPaHaTOBLIM OTTEHKOM
COLOUR From ruby to dark ruby with a garnet tint
APOMAT CouetaHue yepHbix GPYKTOB 1 Ar0f, C CbIPHO-MOIOUHBIMU TOHAMM, TOHAMMU XOPOLLO
BOUQUET BbIJE/IAHHOI KOXM 1 TeNoro aepesa
A rich blend of black fruits and berries, accented by creamy, cheesy notes, well-aged
leather, and warm wood undertones
BKYC [pUSTHO TEPKUIA, HACBILLEHHBI F1yOOKMIA, C pasBUBAOLLUMCS AOJITUM
TASTE rnocneBkycmnem
Pleasantly tart and full-bodied, with depth and a long, evolving finish
TEMMEPATYPA MOOAYUN 16-18°C
SERVING TEMPERATURE 16-18°C

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

yn. 3aBoackas g. 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,
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