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BuHO ¢ 3awmieHHbIM reorpaduueckum ykasannem «KybaHb.
TamaHCKUi NONYOCTPOB» CyxX0e KpacHoe

«LUATO TAMAHb CEJIEKT PY)K»

Wine with protected geographical indication “Kuban. Taman Peninsula”
red dry “CHATEAU TAMAGNE SELECT ROUGE”

OMNMNCAHWNE BUHA /WINEDESCRIPTION:

B cospanum BuH «lllaTto TamaHb CenekT» BUHOAEbI BbILLIM 32 Npe/iesibl IOKaNbHbIX
COPTOB U accambsKHbIX BUH B M0J1b3y BUH U3 MEXYHapOAHbIX COPTOB BUHOTpaja.
Takum obpasom, nosiBunucb abCoNoTHO HOBbIE, CTUIbHBIE U sipKMe BuHA. Bee oHn
cosgaBanunch 6es BbiepKKU, 4TOObI

NpPOJEeMOHCTPUPOBATbL COPTOBbIE XapaKTePUCTUKU B HAleM MPOYTEHUU C yueToM
HakonieHHoro onbiTa. Kaxxpoe BuHo umeet kateropuio 3I'Y, koTopas noaTeepxjaer,
4YTO BMHA CO3J,aBa/IUCh U3 POCCUINCKOTO BUHOIPA/a, BbIPALLLEHHOTO U COOPaHHOTO Ha
YHUKaNbHbIX 3emMnsix TamaHckoro nonyoctposa KpacHogapckoro kpasi.

Buna «lllaTto Tamanb Cenekt» noaxoaat Ajisi Tex, KTo I0OUT 3KCcnepumeHTUpoBaTh 1
OTKpbIBaTb AJisi cebs pasHoobpasue oTeuecTBEHHbIX BUH. [lu3aiiH 3TUKeTKM Obin
pa3paboTaH Npu COTpyJHUYECTBE C HECKOJIbKUMU KOMaHgamu ausaiiHepos tOra
Poccun. OH BbINO/IHEH B cTUE cynpemaTu3ma, KoTopbliit Hanbonee NonHo oTpaxaeT
KOHLeNUMIO JaHHOTO BUHA, re cyTb npocTa u rnyboka oT mepBoro rinotka u o
nocnepHen kanau. B 6yTbinke BuHaA rnaBHoe - 3To BUHO. DTukeTKa «Lllato TamaHb
CenekT» kak 6yaTo roBopuT: «Camoe BaXHOE BHYTPU».

YHuKanbHbIit accambisik Ha OCHOBE aBTOXTOHHbBIX COPTOB, UCMOJIb3yeMbIX B BUHE
«lllato TamaHub CenekT Pyx», neMoHCTpupyeT ayTeHTUUYHOCTb. BuHo HacbiwjeHo
TOHAMMU YepHbIX M KPacHbIX (PYKTOB C LIBETOUHbIMU OTTEHKAMM, UMEET YUCTBIA,
MOJIHbIN, CBEXMUIA U TAPMOHUYHbBIN BKYC.

In creating the “Chateau Tamagne Select” wines, winemakers went beyond the local
varieties. Thus, completely new, stylish and bright wines appeared. All of the wines
created without aging in oak to demonstrate varietal characteristics. Each wine has a
PGl category, which confirms that the wines made from Russian grapes grown and
harvested onthe unique lands of the Taman Peninsula of the Krasnodar region.

Wines "Chateau Tamagne Select" are suitable for those who like to experiment and
discover the diversity of domestic wines. The label design developed in collaboration
with several design teams of South of Russia. It is made in the style of suprematism,
which most fully reflects the concept of this wine, where the essence is simple and
deep from the first sip to the last drop. The main thing in a bottle of wine is wine. The
label "Chateau Tamagne Select" seems to say: "The mostimportant thingisinside."
The unique assembly based on the autochthonous varieties used in the wine
“Chateau Tamagne Select Rouge” demonstrates authenticity. The wine is saturated
with tones of black and red fruits with floral shades, has a clean, full, fresh and

harmonioustaste.

LIEJTTEBAA AYOANTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO Bospact 25-40 net, akTUBHbIE JllOAMH,

MNOTPEBUTENSA/ MHTepecylumecs BUHOM 1 ero

PORTRAIT OF pasHoobpasunem / 25-50 years old, active

POTENTIAL CONSUMER people interested in wine and its variety

MOTWBbI A4J19 COBEPLLUEHUA XKenanue axcnepumeHTUpOBaTb U OTKPbIBATh

MNMOKYIMKW/ pasHble oTevecTBeHHble BuHa / The desire

MOTIVES FOR PURCHASE to experiment and discover different
domestic wines

NMnoBOAbl 011 MOTPEBJIEHUS/ MoceweHune pectopana unu nobumoit

REASONS FOR CONSUMPTION BUHOTEKM, Iie perynspHo npuobperatores

HoBble 006pasubl BUH / Visit to a restaurant or

a favorite wine cellar, where new samples
of wine are regularly purchased

LIEHOBOE MO3NLIMOHNPOBAHUE/  Bunhas kapta pectopana go 1200 py6 /
PRICE POSITIONING Wine cart of restaurant under 1200 RUB
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BuHo ¢ 3awmueHHbiM reorpadpuueckum ykasanmem «KybaHb. TamaHCKMi NonyocTpoB»
cyxoe kpacHoe «LLIATO TAMAHb CEJIEKT PYX»

Wine with protected geographical indication “Kuban. Taman Peninsula” red dry
“CHATEAU TAMAGNE SELECT ROUGE”

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Kabepte CoBuHboH, KpacHocTon aHanckuii

Kabernet Souvignon, Krasnostop anapskiy

CrMNOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoit

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

HawtamboBbIx popMUpOBKaX B HEYKPbIBHOM 30He

CrMNocCcob YBOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

MEPNO/ CBOPA

HARVEST PERIOD

KabepHe CoBMHLOH - MOcneHAs Jekafa ceHTOps - nepBas aekaja
okTa6ps; KpacHocTon aHanckuii - nepeasi NoloBUHA ceHTAOps

Cabernet Sauvignon - last decade of September- first decade of
October, Krasnostop Anapskiy - first half of September

LocTynHbiit 06bem/Available volume:
075L;1249kg / 0,375L;0,676 kg

Pasmep GyTbinku/Bottle size:
?D81cm;h296cm /D 6,2cm; h243 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6/6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062864562/ 4607062864531

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14607062864569 / 14607062864538

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

72 /155

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

18/ 31

YPO)XAMHOCTb

YIELD IN KG OF GRAPES
PER HA.

Kabepte CoBuHbOH - 67,8; KpacHocTon AHanckuit - 42,6 u/ra

Kabernet Souvignon - 67,8; Krasnostop anapskiy - 42,6 cwt/ha

CPEJHWMIN BO3PACT /103
AVARAGE AGE OF VINS

Kabepte CounboH -20 net; KpacHocton Ananckwii - 15 net

Kabernet Souvignon - 20; Krasnostop anapskiy - 15 years

METO/, MEPBNYHON
G®EPMEHTALINA

PRIMARY FERMENTATION

EpomeHMe Ha mesre. I'IpoaeJJ,eHMe A6J104HO-MOJIOUHOTO GPO)KQHMQ
nocjie OKOH4YaHus CMUpTOBOTO 6p0)Keva, 4YaCTUYHO B KOHTaKTe C
Aepesom.

BbIOEP)XKA
AGING

bes Bbigepxkmn

No aging

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 12,5 % 06.

ALCOHOL 12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KMCNOTHOCTb 5-7 r/am3

TOTAL ACIDITY 5-7 g/dm3
KANTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOro 0 TEMHO-KPACHOTO C PyOUHOBbBIM OTTEHKOM

COLOUR From red to dark red with a ruby hue

APOMAT HacbiuieH ToHamu YepHbIX U KpacHbIX GPYKTOB C LIBETOUHbIMU
oTTeHKammn

BOUQUET Saturated with tones of black and red fruits with floral hues

BKYC YnCThIi, NOJHBINA, CBEXUIA, FAPMOHUYHbIN

TASTE Clean, full, fresh, harmonious

TEMMEPATYPA MOOAYN 15°C

SERVING TEMPERATURE 15°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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