T
Chateau
TAMAGNE

WATO TAMAHD -

Poccuiickoe BMHO ¢ 3awmuieHHbIM reorpaduyieckum ykasanmem «KybaHo.
TamaHckuit nonyoctpos» cyxoe kpacHoe «LLIATO TAMAHb. KABEPHE»
Russian wine with protected geographical indication “Kuban. Taman
Peninsula” red dry “CHATEAU TAMAGNE. CABERNET”

OMUCAHME BUHA / WINE DESCRIPTION:

Buna nuHeiikun «LllaTo TamaHb» - 3TO KaueCTBEHHbIe HATYpa/ibHble BUHA /1151 LIUPOKOTO
Kpyra notpebutenen, ux oTaMuaeT copToBasi TUMUUHOCTb, YNCTbIE APOMATbI U BKYChI.
CoproBasi cepus BuH «lllato TamaHb» npousBogutes u3 oTbopHOro BuHOrpapa,
cobpaHHOro Ha coOGCTBEHHbIX BUHOTpajHMKax Ha TamaHCKOM TMoOJlyocTpoBe
KpacHopapckoro kpasi, KAMmaT KOTOPOro ujeanbHO NOAXOAUT AJis PasBUTUSA
BuHogenus. lNepepaboTka BMHOrpaa BegeTCs HA CAMOM COBPEMEHHOM UTa/TbSHCKOM
obopynoBaHuM, KOTOpoe M03BO/SIET Mony4aTb OT/AUYHbIN BUHOMaTepuan. Buna
muueinkn «lllato TamaHb» Npou3BOAATCS MO KJIACCUYECKUM TEXHOJIOTUSM, a Ast
CHWXXEHUSI KUCIIOTHOCTU TMpUMeHsieTest MeTop sibiiouHo-monouHoro Gpoxenus, B
pesynbTaTe Yero BMHa CTAHOBSATCS 6olee MATKMMU U FaPMOHUYHBIMU.

KabepHe COBMHBLOH - camblii MONYJSAPHbIA B MUPE COPT, KOTOPbIN BbIPALUBAIOT OT
Kanupopuun po Snonun. Bunopenbr «Kybanb-BuHo» He uckiioueHnue, u mucropus
OTHOLLEHUI C 3TUM COPTOM B KOMMNaHUM OueHb boraTas.

BospacT 5103, gaBwmnx ypoxait ans «llato Tamaub. KabepHe» poctur yxe 23 ner.
CoOTBETCTBEHHO M TOTOBOE BUHO pajlyeT CBOeil MpUpoHON 3penocThbio. LiBeT B Gokane
OT KpacHO-pyGMHOBOro J0 TEMHO-TPaHAaTOBOro. Apomat COOTBETCTBYIOLUUIA COPTY.
BKyc UMCTbIii, NOHBINA, CBEXWIA, rapMOHUYHBII. BenmkonenHo noaxoaut k 6atoaam us
MsAcau pasnnyHbim copTam ceipa. TemnepaTtypanogaun: 14-16 °C.

EABERHE LT TR “Chateau Tamagne” wines are quality natural wines for a wide range of consumers.
it aliss They are distinguished by their pure flavors and tastes. Varietal wines "Chateau
CABERNET Tamagne" made from selected grapes collected in the own vineyards on the Taman

peninsula of the Krasnodar Region, the climate of which is ideal for the development of
winemaking. Processing of grapes is conducted on the most modern Italian equipment,
which allows obtaining excellent wines. The “Chateau Tamagne” wines produced using
classical technologies, also the malolactic fermentation method used to reduce acidity
resultingin softer and more harmonious taste of wines.

Cabernet is the most popular variety in the world, which is grown from California to
Japan. Winemakers of "Kuban-Vino" is no exception and the history of relations with
this variety in the company is very rich. The age of the vines for the "Chateau Tamagne.
Cabernet" has reached 23 years. Accordingly, ready-made wine pleases with its natural
maturity. Color in the glass from ruby to dark garnet. The aroma is corresponding to
the variety. Perfectly combined with dishes from meat and various types of cheese.
Serving temperature: 14-16°C.

BYTbIJIKM OB LEMOM 1,5 J1, 0,75 J1, 0,187 J1

BOTTLE VOLUME 1,5 L,0,75 L, 0,187 L LIESTEBASI AYZIUTOPUSI / TARGET AUDIENCE:
MNOPTPET LUEJIEBOIO JKeHuuHbl n MyxumnHbl oT 28 0 45 net. Chepa pestensHocTn: pabora
H i 6
B Hanume, paboTa B roc.y4pexaeHusx, ctatyc oT meHepkepa 1o
nOTPEEMTEnﬂ/ pyKoBOaUTENA CpeAHEero 3peHa. MHTEPQCH: cemeiiHblIit OTABIX, OTAbIX
PORTRAIT OF C APY3bSIMM 3aTOPO/IOM, KY/IMHAPUS, yBleueHbl paboToi, He
POTENTIAL CONSUMER MHTepecyloTesl JOPOrMMM TOBAPaMM 1 peXxe COBEpLIAIOT UMITYIbCUBHbIE

MOKYNKM, aKTUBHbIE, oTBeTCcTBeHHble / Women and men from 28 to 45
years old. Field of activity: work for hire, work in state institutions, from
manager to middle manager. Interests: family holidays, holidays with
friends in the countryside, cooking, passionate about work, not
interested in expensive goods and less likely to make impulsive
purchases, active, responsible

MOTMBbI 11151 COBEPLLIEHMNSI BbiGop B noucke LieHa U KauecTBO, NaKOHUYHbIN AN3aliH,
MOKYMKM/ uHTpec k Gpen/y, yBepeHHOCTb B ToBape, BbIGop Ais
panbHeiiweii npusssanHoct / The choice in the search for
MOTIVES FOR PURCHASE price and quality, concise design, interest in the brand,
confidence in the product, the choice for further attachment

NoBO bl 015 MOTPEBJIEHNSI/ Moxop, B rocTyn, BCTpeua [ipysei, BbIXOJHbIE C CeMbeil, MTMKHUK
REASONS FOR CONSUMPTION Visiting, meeting friends, weekend with family, picnic

LEEHOBOE MO3ULIMOHNPOBAHUE/  Cpeanee / Middle
PRICE POSITIONING




S’T‘ Poccuiickoe BMHO ¢ 3alumuieHHbIM reorpadmyeckum ykasanmem «Kybanb. TamaHckuit
nonyoctpoB» cyxoe kpacHoe «LLIATO TAMAHb. KABEPHE»
Russian wine with protected geographical indication “Kuban. Taman Peninsula” red dry

Chéteau “CHATEAU TAMAGNE. CABERNET”
TAMAGNE TEXHUYECKAS UIHOOPMALINS / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

c- WATO TAMAHDb -

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT KabepHe CoBuHbOH

VARIETAL Cabernet Sauvignon

CIoCOb NOCAOKHA Pyunoii

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHMSA  HawTamboBbix GopMupoBKax B HEYKPbIBHOM KY/IbType
METHOD OF GROWING

CrMNocCob YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPMNO[, CEOPA Kowew ceHTbps - Hauano okTsbps
HARVEST PERIOD End of September - beginning of October
YPO)XAMHOCTb 90-95 u/ra
YIELD IN KG OF GRAPES
PER HA. 90-95 cwt/ha
CPEJHMIM BO3PACT /103 23 roaa
AVARAGE AGE OF VINS 23 years
HocTynHbiit o6bem / Available volume:
METO[, NEPBUYHOMN bposxxenune Ha mesre BuHorpaga B BuHuukaropax lanumes. MNposene-
075 L; 1,257 ke / GyThinka ®EPMEHTALIMN HUe sBI0YHO-MOJIOUHOrO OGpPOXKEHUs MOC/e OKOHYAHUSI CNUPTOBOTO
‘ o o 6poxxeHuns
lerLo@aly  Jonnia PRIMARY FERMENTATION "
151234 kg / ByTbInKa
BbIEPXKA bes BbigepxKkn
AGING No aging

Pasmep / Size:
?®8xh30cm / 6yTbinka 0,75 n

?51xh185cm / 6yTbinka 0,187 n
?D10xh 337 cm / 6yTbIKa 1,5 n

AHAJIMTUYECKNE MOKA3ATEJIN / ANALYTICAL FEATURES:

Bnoxenue B ropposimk / Embedding

TP ——— CnupPT 12,5-14,5 % 06.
ALCOHOL 12,5-14,5 % Vol.

6 6 0,75

12 f 65:::2§2 0187 COJEPKAHUE CAXAPA  menee 71/am3

4 /6yTeinka 15 n RESIDUAL SUGAR less than 7 g/dm3
KMCIOTHOCTb 5-7r/pm3
TOTAL ACIDITY 5-7 g/dm3

LLITpux Kog, Ha eauHULY NpoayKLMK /

Barcode on unit of production: KANTOPUMHOCTb 86,4 kkan

4607062863701  /6yTbinka 0,75 n CALORICITY 86,4 kcal

4607062864036  /OyTbinka 0,187 n
4630037253979 / 6yTbIKa 1,5 n

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LLITpux koA, Ha rpynnoByto ynakosky /
Barcode for group packaging: LIBET OT KpacHO-py6UHOBOTO 10 TEMHO-TPAHATOBOIO

COLOUR From ruby to dark garnet

14607062863708 /OyTbinka 0,75 n
24607062864030 /6yTbinka 0,187 n APOMAT TunuuHbIi, cCOpTOBOI
14630037253976  /6yTbinka 1,5 n

BOUQUET Corresponding to the variety
BKYC YMnCTbIiA, NOJHBINA, CBEXUIA, FAPMOHUYHBI
KosnnmuecTBo ynakoBok Ha nogaote (espo) / TASTE Pure, full, fresh, harmonious

Number of packages on a pallet (Euro):

TEMIEPATYPA NMOOAYN 14-16°C
72 /6yTeinka 0,75 n o
120 /6yTbinka 0,187 n SERVING TEMPERATURE 14-16°C
72 /6yTbinkal15n

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
KonMHecTBo ynakosok B ciioe / yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
Number of packages in the layer: e-mail: Ofﬁce@kUban’VinOTU

18 /6yTbinka 0,75 n 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.

20 /6yTbinka 0,187 n Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
24 /6yTeinka 1,5 n e-mail: office@kuban-vino.ru

www.kuban-vino.ru www.chateautamagne.ru




