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+ WATO TAMAHDb

JlukepHoe BuHO ¢ 3awmueHHbIM reorpaduueckum ykaszannem «Kybanb. TamaHckuin
nosnyoctpoB» «HekTap AecepTHblit BbigepxxaHHblit. [pana Jecepr. LlaTto TamaHb
Peseps»

Liqueur wine with protected geographical indication «<Kuban. Taman Peninsula»
«Nectar aged dessert. Grand Dessert. Chateau Tamagne Reserve»

OMUCAHME BUHA /WINEDESCRIPTION:
BbiaepxaHHble nukepHble BuHa «I'panp [lecept. LLlato Tamanb Peseps» oTnnuaiortes

HaChILEHHOCTBIO apOMaTa U MOJIHOTOM BKYCa, KOTOPble CBOMCTBEHHbI KAY€CTBEHHbIM
JlecepTHbIM BMHaM. [1nsi 3TOi cepum UCMoNb3yloT BUHOTPAJ, C BbICOKOW CTerneHbio
€axapuCTOCTH, HACBILLEHHBIN I0XKHBIM COsHLEM TamaHn n cobpaHHbIil Ha MO3AHUX
cpokax ybopku ypoxas.

[Ons uarotosneHuss nukepHoro BuHa c¢ 3IY «KybaHnb. TamaHCKMII MOAYOCTPOB»
«HekTap pecepTHbiii BblaepxaHHbiii. [pang [decept. Lllato TamaHub Peseps»
Mcnonb3yloT Tpu, 6es npeyBenuueHns, MMPOBbIX KpacHbIX copTa BuHorpapa: Kabepue
CoBuHboH, Mepno, Canepasu. Kaxxapblit U3 HUX rapMOHUYHO AOTOJIHAET ApYr Apyra,
cTpemsick obpecTn naunamnio Kkynaxa. B npouecce ectecTBeHHOro cnupToBaHus Npu
JoCTKeHUn BUHomaTepuanom 2-3% asikorons, BUHO OTMPAaBAOT Ha BbIAEPKKY
cpokom 2,5 roaa, B Tom uucne B kaBkasckom aybe 18 mecsiues. BuHo rotoBo k
ynoTpebieHnto, Ho Takxe cnocobHO K JanbHellleMy pasBUTUIO OPraHoNeNTUYECKNX
CBOICTB B OYTbINIKE.

LiBeT «HekTapa» Chateau Tamagne B Gokane urpaet oTTeHKamMu OT UHTEHCUBHO-
KpacHoro Ao TéMHo-pybuHoBOro. B ryctom HacbiweHHom OykeTe npeobnajatot
BblJEp)XaHHble AecepTHble HOTbl B COYeTaHUW C MNpsiHbIMM TOHamu ay6oBoOI
BbIep>XKU. BKyc packpbiBaeTcs 6apxaTMcTo-TeprnKoi MoJHOTENOCTbIO C ANIUTE/bHbIM
nocneskycuem. 9TO BUHO NPEBOCXO[HO coveTaeTcs C JecepTamu: LIOKONagHbIMU
TOPTamun U MOpOXKeHbIM. Ho MOXeT M NoAHOCTbIO 3aMeHNUTb UX, CTaB NpeKpacHbIM
3aBeplieHnem obea unmnyxuHa.

N E C TA R Aged liqueur wines “Grand Dessert. Chateau Tamagne Reserve" distinguished by
B richness of aroma and fullness of taste, which are characteristic of high-quality dessert
wines. For this series, we use grapes with a high degree of sugar content, saturated with
Bhine ECEPTHBIE BIA the southern sun of Taman and harvested later than other varieties.
. :.« n Ju{:‘}:; m;'l For the production of liqueur wine with PGl "Kuban. Taman Peninsula” aged dessert
WA CO5C PATHMKAX Nectar. Grand Dessert. Chateau Tamagne Reserve we use three red grape varieties:
PACROROKE 11y CKOM NONYOCTPL . . .
iap st Cabernet Sauvignon, Merlot, Saperavi. Each of them harmoniously complements each
other, striving to find the idyll of blending. In the process of natural alcoholization,
when the wine material reaches 2-3% alcohol, the wine is sent for aging for a period of
2.5 years, including 18 months in Caucasian oak. The wine is ready to drink, but is also
capable of further development of organoleptic propertiesin the bottle.
The color of "Nectar" Chateau Tamagne” in the glass plays with shades from intense red
todark ruby. Therich bouquetis dominated by aged dessert notes combined with spicy
tones of oak aging. The palate opens with a velvety-tart full body with a long aftertaste.
This wine goes well with desserts: chocolate cakes and ice cream. However, it can

completely replace them, becoming the perfect endtolunch ordinner.

LIEJTIEBASA AYOAUTOPUSA / TARGET AUDIENCE:

MOPTPET UEJIEBOIO My>UUnHBI 1 keHWKnHbI 25-40 neT, HoBaToOPbI,
MOTPEBUTENS/ nmetowwme cpeHuit goctatok / Men and
PORTRAIT OF women 25-40 years old, innovators,
POTENTIAL CONSUMER with middle income

MOTUBbI AJ19 COBEPLUEHWSA lMonpoboBaTb 4TO-TO HOBOE, UHTEPECHOE,
MOKYMNKW/ yauBuTb apyaein / Try something new,
MOTIVES FOR PURCHASE interesting, surprise friends

noBoOAbl A1 MOTPEBEHNA/ BeTpeun ¢ apy3bsaimu, ceMeiHbiin YxuH /
REASONS FOR CONSUMPTION Meeting friends, family dinner

LIEHOBOE MNMO3NLIMOHNPOBAHUME/ Poccuiickoe BuHO knacca "low-premium” /
PRICE POSITIONING Russian wine of the "low-premium"” class
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JlukepHoe BuHo ¢ 3awmieHHbIM reorpaduueckum ykasannem «Kybans. TamaHnckuin nonyoctpos»
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Liqueur wine with protected geographical indication «<Kuban. Taman Peninsula» «Nectar aged
dessert. Grand Dessert. Chateau Tamagne Reserve»

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Templokckuit paitox

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Kabepre CoBurboH, Mepino, Canepasu

VARIETAL Cabernet Sauvignon, Merlot, Saperavi

CMOCOB NMNOCAOKU MexaHu3upoBaHHbIi Noj, rnapobyp

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHWS B HeykpbiBHO 30He Ha BbicOKOM WiTambe
METHOD OF GROWING

CrNoCoOb YBOPKU
METHOD FOR HARVESTING

MexaHu3npoBaHHbIii

MNMEPNO/[, CBOPA KabepHe CoBUHBLOH - TpeTbsi leKkafa ceHTops - nepsas gekana okTs6ps;
Mepno - TpeTbsi nekapa asrycta; Canepasu - nepsas gekana ceHTaops.

Cabernet Sauvignon - the third decade of September - the first decade of
October; Merlot - the third decade of August; Saperavi - the first decade of

September

HARVEST PERIOD

LocTynHbiit 06bem/Available volume:
0,5L /1,13 kg

Pasmep GyToinku/Bottle size:

? 6,7 cm/ h 30,6 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Embedding in a corrugated box:
4630037253191

LLITpux Kof, Ha rpynnoByio ynakoBKy/
Barcode for group packaging:

14630037253198

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

104

KonuuecTtso ynakoBok B cnoe /

Number of packages in the layer:
26

YPO)XAMHOCTDb, u/ra

YIELD IN KG OF GRAPES
PER HA, cwt/ha

KabepHe CoBuHboH - 99,5; Mepro - 114,9; Canepasu - 100,2
Cabernet Sauvignon - 99,5; Merlot - 114,9; Saperavi-100,2

CPE[HWM BO3PACT J103, neT  He menee 16
AVARAGE AGE OF VINS, years  Atleast16 years

lNepepaboTka BUHOrpaja B peAyKTUBHOM pexume, obpaboTka Tennom,
npeccosatue. [lonydeHHoe cycino oTnpasnsiioT Ha Gpoxxenue u npu
[LOCTMXKEHUU ecTecTBeHHOro Habpopa cnuprta 2-3% nposoasT
0CTaHOBKY OpOXeHusI.

Processing of grapes in a reductive mode, heat treatment, pressing. The
resulting wort is sent for fermentation and when the natural alcohol
contentreaches 2-3%, the fermentationis stopped.

METO/, MEPBUYHON
GOEPMEHTALINN

PRIMARY FERMENTATION

BbIOEPXKA
AGING 2,5 years, including 18 months in Caucasian oak

2,5 ropa, B Tom uncie B kaBkasckom aybe 18 mecsues

AHATIMTUYECKUE NMOKA3ATEJTIN / ANALYTICAL FEATURES:

CrnnpT 16 % 06.

ALCOHOL 16 % Vol.

COJOEP)XAHNE CAXAPA 160 r/am3
RESIDUAL SUGAR 160 g/dm3
KNCNOTHOCTb 4-6 r/pm3
TOTAL ACIDITY 4-6 g/dm3
KAJTOPUMHOCTb 160,6 kkan
CALORICITY 160,6 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET OT MHTEHCUBHO-KPACHOTO A0 TeMHO-pybuHOBOTO

COLOUR Color from intense red to dark ruby

APOMAT BykeT BMHa rycTOi HaChILWEHHbII C BbIPAXXEHHbIMU AeCepPTHbIMU
HOTaMu B COYETaHUU C JpeBeCHbIMU OTTEHKaMU U TOHAMM BblAepXKN

BOUQUET

BKYC MonHbiit, BapxaTUCTO-TEPNKM U AONTUI

TASTE Full, velvety and long-tart

TEMIEPATYPA NMOOAYN 10-16 °C
SERVING TEMPERATURE 10-16 °C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
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



