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+ WATO TAMAHD

BU1HO ¢ 3alMLLEHHBIM HAMMEHOBAHUEM MECTA MPOUCXOXKAEHUS
«HOxHbIN Geper TamaHu» BblAEPXXAHHOE CYyXO€e KpacHoe
«KPACHOCTOIN. LUATO TAMAHb PE3EPB» 2017

Wine with a protected designation of origin «South Bank of Taman»
aged dry red <KKRASNOSTOP. CHATEAU TAMAGNE RESERVE » 2017

OTNMNCAHWNE BUHA /WINE DESCRIPTION:

Konnekuma Bun «lllato TamaHb PesepsB» B numuTupoBaHHOM [usaiiHe c cepoit
3TUKETKOM - 3TO pe3ynbTaT MHOroneTHel paboTbl BUHOAENOB ¢ HOUKOI, B XO/1e KOTOPO#t
6b11a onpoboBaHa Bblepxka BUH B HoUKkax pasHOro TMna ApeBecuHbl U pasHbiX MecT
npoucxoxaeHus. B kaxaom us BUH 3Toii KoaeKLUM BONAOTUANCH MHOTOIETHUIA ONbIT,
MacTepcTBO M TanaHT BuHoaenos «KybaHb-BuHo». [ins npoussopcTea ucnosnbayercs
BUHOIpa/, BbIpallleHHblii U COOPaHHbI BPYUYHYIO Ha Ny4lIMX yvacTkax TamaHckoro
nonyoctpoea KpacHogapckoro kpas. Camu BuHA BbINYLLEHbl OFPaHUYEHHbIMU
TUpaxamm.

Buto ¢ 3HMIT «HOxHbiin Geper Tamanu» BbigepaHHoe cyxoe kpacHoe «KpacHocTon.
LLlaTo TamaHb Pe3epB» 2017 ropga ypoxas nponsBeeHo u3 copta BuHorpaga «KpacHoc-
Ton aHanckuit» (Bospact 103 21roa). Boigepxxaro 20 mecsiues B 6ouke u3 ppaHLysckoro
1 amepukaHckoro ayba. LiBeT TEMHO-pYOUHOBbIN, ¢ rpaHaTOBbIM OTTEHKOM. ApomaT
C/IOXKHbIA, C TAPMOHUYHBIM coveTaHnem (PYKTOBbIX U SATOAHBIX OTTEHKOB Ha (oHe
KPacHOro NuUoHa U MpsiHbIX ApeBecHbIX HOT. [MoIHOTa, cBeXeCcTb U IKCTPAKTUBHOCTL
BKycCa J,0MOJIHeHbl TOHAMM YEPHOI CMOPOAUHBI U YepHocnBa. Pekomenayem nogasath
cyxoe kpacHoe «KpacHocTon. LLlato TamaHb Peseps» k monogon bapaHuHe Ha rpune,
yTke ¢ i610kamu, kapTodenbHOI 3anekaHke ¢ BETHMHOI U CbIPOM.

The collection of “Chateau Tamagne Reserve” wines in a limited gray label is the result of
many years of work by winemakers with a barrel. During this time, the wine aging in
barrels of different types of wood and different places of origin was tested. Each of the
wines in this collection embodies many years of experience, artisanship and talent of
Kuban-Vino winemakers. For production, grapes are grown and handpicked in the best
sections of the Taman Peninsula of Krasnodar Krai. The wines themselves are released in
limited editions.
Wine with PDO "South Bank of Taman" aged dry red “Krasnostop. Chateau Tamagne
B (:.i'l}:ﬂcal—-l Reserve" 2017 harvest produced from the Krasnostop Anapsky grape variety (vines age
13 (}"\'E 21 years). Aged for 20 months in French and American oak barriques. The color is dark
ruby, with a garnet tint. The aroma is complex, with a harmonious combination of fruit
and berry tones against a background of red peony and spicy woody notes. Fullness,
freshness and extractive taste are complemented by tones of black currant and prunes.
We recommend serving dry red “Krasnostop. Chateau Tamagne Reserve" with a grilled
lamb, duck with apples, potato casserole with ham and cheese.

LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTEBOIO My>uunHbl U xeHWwmHbl 30+ ¢ ypoBHEM Joxoaa
NMOTPEBUTENA / Bblllle CcpejiHero, Xopoluo obpasoBaHbl. YBieUeHb
PORTRAIT OF BUHOM M OT/IMYHO B Hem pasbupatotes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B NMOWUCKE UAealIbHbIX COUeTaHUI U

HeoXunaaHHbIX pewwennit / Men and women 30+
with an income above the average, well educated.
Passionate about wine and well versed in it.

Open to the new, in search of perfect combinations
and unexpected solutions

MOTWUBbI AJ19 COBEPLUEHWA YHUKanbHbI NPOAYKT A5 LeHuTenei,
MOKYIMKW / BbIMNYLLLEHHBI OrPaHUYEHHbIM TUPAXOM - 1,eJI0BOA
MOTIVES FOR PURCHASE NpeseHT, NoAapOK, B IMYHYIO BUHOTEKY/KONNEKLUIO

/ A unique product for connoisseurs, released in
a limited edition - a business gift, present, in a
personal winery / collection

noBOAbl O MOTPEBJIEHUS/ [acTpoHOMUUECKMI Y)KUH B KPYTy CEMbM,
REASONS FOR CONSUMPTION nenosoit yxun / Gastronomic dinner with family,
business dinner

LIEHOBOE MO3NLUMNOHUPOBAHWE/ Poccuiickne BbiaepxaHHble BUHA Knacca
PRICE POSITIONING "npemnym" / Russian aged wines of
"premium’” class
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Chateau
TAMAGNE

* WATO TAMAHDB -

B1HO ¢ 3amiueHHbIM HaMMeHoBaHMemM mecTa npoucxoxenus «kOxHbin 6eper Tamanun»
BblepxaHHoe cyxoe kpacHoe «<KPACHOCTOTII. LUATO TAMAHb PE3EPB» 2017

Wine with a protected designation of origin «South Bank of Taman» aged dry red
«KRASNOSTOP. CHATEAU TAMAGNE RESERVE » 2017

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT KpacHocTon aHanckuii

VARIETAL Krasnostop Anapskiy

CMOCOB MOCAOKM PyuHoii
METHOD OF PLANTATION ~ Manual

ClMOCOB BbIPALLIMBAHWSA  HakoppoHHbIX GOpMUpOBKaX B HEYKPbIBHOM KY/IbType
METHOD OF GROWING

CrMNocCcob YBOPKU PyuHoii
METHOD FOR HARVESTING Manual

LocTynHbliit 06bem/Available volume:
0,75L; 1,631 kg

Pa3smep / Size:
? 8,3xh 30,7 cm

BnoxeHnue B ropposiymk/ Embedding
in a corrugated box:

6

LLITpux Ko, Ha eaMHULLY MPOAYKLMK/
Embedding in a corrugated box:
4630037251869

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

14630037251866
Kop ATl: 405

Konunuectso ynakosok Ha noaoHe(eBpo)
/ Number of packages on a pallet (Euro):

510)

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

10

NMEPUO[ CBOPA Mepeasi -BTOpas fAekana ceHTs6ps
HARVEST PERIOD First-second decade of September
YPO)XAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJIHMN BO3PACT /103 21rog,
AVARAGE AGE OF VINS 21 years

BpomeHMe cycsia Ha mesre ¢ nposejeHnem cneuyuanbHbIX MeTOAUK
I'IEpeMeIJJVIBaHMﬂ n p,enecnimeﬁ ansa Hamnquei/'l 3KCTP3KLI,I/IVI KpﬁCﬂl.Ll,VIX
4] aPOMaTMHeCKMX BeleCTB U3 KOXULbI BMHOFPaﬂa. ﬂpoae,u,eHMe

H6J10‘1HO-MOJ10HHOFO 6 0)XeHud nocsie OKOHYaHusa CnuUpToBOro
PRIMARY FERMENTATION P P
6poxeHus.

METO/[], MEPBUYHOMN
DEPMEHTALNN

20 mecsiues B 6ouKe 3 GppaHLy3cKoro u amepukaHckoro ay6a. Yenosus
Bblaepxkun 14-16 °C

AGING 20 months in French and American oak barrels. Aging conducted at the
temperature of 14-16 °C

BbIOEP)XKA

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CruPT 13,0-14,0 % 06.
ALCOHOL 13,0-14,0 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMC/TOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KANMOPUMNHOCTb 82,4 kKkan
CALORICITY 82,4 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET TeMHO-pyOUHOBBIN C TPaHATOBBIM OTTEHKOM
COLOUR Dark ruby with a garnet shade
APOMAT CROXHBbIN C rapMOHUYHBIM coveTaHnem GpPYKTOBbIX U ITOAHBIX

OTTEHKOB Ha (boue KpaCHOro nMoHa v NpsaHbIX ApeBEeCHbIX HOT

BOUQUET Complex with a harmonious mix of fruity and berry tones against a
background of red peony and spicy woody notes

BKYC [NonHbIi, CBEXMIA, 3KCTPAKTUBHbIN C TOHAMU YEPHOI CMOPOAUHBI U
yepHocauea. [locneBkycue npusiTHoe n gonroe

TASTE Full, fresh, extractive with notes of black currant and prunes. The

aftertaste is pleasant and long

TEMIEPATYPA TTOOAYN 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  [[d /kubanvino1956 /chateautamagnerussie



