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WATO TAMAHD -

BuHo ¢ 3awmiieHHbim reorpadpuueckum ykasanHuem «Kybamb. TamaHckuin
nonyoctpos» cyxoe kpacHoe «LIATO TAMAHb. CAINEPABWN»

wine with protected geographical indication “Kuban. Taman Peninsula”
red dry “CHATEAU TAMAGNE. SAPERAVI”

OIMNMUCAHME BUHA / WINE DESCRIPTION:

Buna nuHeiikn «lllato TamaHb» - 3TO KauyecTBEHHble HaTypalsibHble BuHA AJis
LWIMPOKOTro Kpyra noTpebuteneii, ux oTAMYAET COPTOBas TUMWUYHOCTb, YUCTbie
apomartbl 1 Bkycbl. CopToBas cepusi BuH «LLlaTo TamaHb» npousBoanTes U3 oT6opHoro
BMHOrpaja, cobpaHHOro Ha COBCTBEHHbIX BUHOTpaaHUKax Ha TamaHCKOM NoJslyocTpo-
Be KpacHogapckoro kpas, KiMmar KOTOPOro uaeanbHO MOAXOAUT AJis pasBUTUS
BuHogenus. [lepepaboTka BUHOrpaja BeAeTcs Ha CAaMOM COBPEMEHHOM UTasbSIHCKOM
obopypoBaHuM, KOTOpOe MO3BOMSIET MOJy4aTb OT/IMUHBIA BUHOMaTepuan. Buna
nunenkn «lllaTto TamaHb» MPOM3BOAATCS MO K/IACCUUECKUM TEXHOJOTMsIM, a AN
CHWKEHUSI KMCIIOTHOCTU MPUMEHSIETCS MeTof, 6J104HO-MOIOYHOrO OpoXeHus, B
pesynbTaTe 4ero BUHA CTaHOBSATCS Golee MArKMMU M FapMOHUYHBIMU.

CopT € rpy3sMHCKMMM KOPHAMM 1 Boratoit ucTopueit NonynsipeH B pasHbIX yroakax
mupa. Miutepec BuHoaenoB k Canepasu NoJIHOCTbIO ONPaBAaH: 04eHb CaMobbITHBIN, ¢
xapaktepom u 6onbwKm noteHuymanom copt. CneunanucTsl 06T ero 3a npupoaHoe
¢PpeHonbHOe BoraTcTBO, a NOTpebUTENN 32 TEMNEPAMEHT U COUHOCTD.

Cyxoe kpacHoe «Lllato TamaHb. CanepaBu» npousBeaeHo u3 oT6OPHOro BUHOrpasa
N0 KJ1aCCUYECKOI /15 KPACHbIX BUH TexHosoruun. Bospact nos 23 ropa. Liset B 6okane
OoT pyOMHOBOTO 1,0 TEMHO-rpaHaToBOro. B apomare LOMUHUPYIOT YEPHOCMOPOIUHO-
Bble W LOKONaAHble TOHA. BKyc uncTblii, NoHbINi, CBEXMI, rapMOHUYHbI. XapakTep-
Has ueprta - cbanaHCMpOBaHHbIE TaHWHbI U CbIPHO-MOJIOYHbIE TOHA, KOTOpble B
npouecce co3peBaHus CTaHOBATCs Gonee OKpyrbIMu.

BenukonenHo noaxoaut K 6104am U3 AuuM, JOMaLWHEN NTULBI M TBEPALIM COpTam
cbipa. Temnepatypanogaun:14-16°C.

“Chateau Tamagne” wines are quality natural wines for a wide range of consumers.
They are distinguished by their pure flavors and tastes. Varietal wines "Chateau
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 grapesis 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.

A variety with Georgian roots and a rich history is popular in different parts of the
world. The interest of winemakers to Saperavi is fully justified: a very original, with a
character and a great potential variety. Experts like it for its natural phenolic wealth,
and consumers for temperament and succulence.

The dry red "Chateau Tamagne. Saperavi' is made from selected grapes according to
the classical technology for red wines. Age of vines is 23 years. Color in the glass from
ruby to dark garnet. The aroma is dominated by black currant and chocolate tones.
The taste is pure, full, fresh,. A characteristic feature is balanced tannins and cheese-
milk tones, which becomes more rounded during maturation. Perfectly suits dishes
from fowl, poultry and hard varieties of cheese. Serving temperature: 14-16°C.

LIEJTEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO My>uunHbI 1 XeHwWwmHbI 25-50 neTt, umetowme cpeaHuit
MNOTPEBUTENS/ poctatok / Men and women 25-50 years of age
PORTRAIT OF with average income

POTENTIAL CONSUMER

MOTMBbI 1151 COBEPLLEHUS] MpnobpecTu BUHO € XOPOLLIMM coveTaHneM
NOKYMKW/ «yeHna-kavecTBo» / To buy wine with a good
MOTIVES FOR PURCHASE combination of "price-quality”

NMoBOabl AJ19 MOTPEBJIEHUSA/ BeTpeun ¢ apysbsimu, cemeinHbin YXXuH /

REASONS FOR CONSUMPTION Meetings with friends, family dinner

LLEHOBOE MO3ULIMOHNPOBAHMUE/ Poccuiickoe BMHO LeHoBoro cermenTa "low-premium” /

PRICE POSITIONING Russian wine of the price segment "low-premium”
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- WATO TAMAHDb -

BuHo ¢ 3awmueHHbiM reorpadpuueckum ykasanmem «KybaHb. TamaHCKMi NonyocTpoB»
cyxoe kpacHoe «LLIATO TAMAHb. CAIEPABW»

wine with protected geographical indication “Kuban. Taman Peninsula” red dry
“CHATEAU TAMAGNE. SAPERAV!I”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Canepasu
VARIETAL Saperavi
CroOCOb NOCAIKM Pyunoii
METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

HawtamboBbix popMUpOBKaX B HEYKPbIBHOM KY/IbType

CrMNocob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

MNMEPUO[ CBOPA KoHel, ceHTs6ps - nepBasi nonoBuHa oKTbpsi
HARVEST PERIOD End of September - first half of October
YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES
PER HA.

90-95 cwt/ha

HocTtynHbiit 06bem/Available volume:
075 L ;1,257 kg

Pasmep 6yTbinku/Bottle size:
? 8cm; h30cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:
6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062863695

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

14607062863692

Kopa All: 404

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

72

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

18

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

23 roaa
23 years

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

BpoxeHue Ha mesre BuHorpapa Canepasu B BuHudukatopax laHumep,.
lMpoBepenne s6J104HO-MONOYHOTO OpoOXKEHUS MOCNe OKOHYaHUS
cnupToBoOro GpoxxeHus.

BbIJOEP)XKA
AGING

bes BbigepxKMn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 12-13 % 06.

ALCOHOL 12-13 % Vol.
COJIEP)KAHUE CAXAPA He Gonee 4 r/gm3
RESIDUAL SUGAR not more than 4 g/dm3
KNCITOTHOCTb 6-8 r/opm3

TOTAL ACIDITY 6-8 g/dm3
KAJTOPUMHOCTb 771 kkan

CALORICITY 77,1 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT pybuHOBOro 1,0 TEMHO-TrpaHaTOBOrO

COLOUR From ruby to dark garnet

APOMAT CoOoTBETCTBYIOLMIT COPTY, C YHEPHOCMOPOANHOBLIMU U LIOKONAAHBIMU
ToHammn

BOUQUET Corresponding to the variety, with blackcurrant and chocolate tones

BKYC YMnCTbIiA, NOJHBINA, CBEXUIA, TAPMOHUYHBI

TASTE Clean, full, fresh, harmonious

TEMIIEPATYPATIOOAYN  14-16°C

SERVING TEMPERATURE 14-16°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas 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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