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BMHO ¢ 3alLMLLEHHBIM HAMMEHOBAHUEM MeCTa Npoucxoxaerust «HOXKHbIN
6eper TamaHu» BbigepaHHOE CyX0e KpacHoe

«MPEMBEP PY)X. LUATO TAMAHb PE3EPB»

Wine with protected designation of origin “South Bank of Taman” aged
red dry “Premier Rouge. Chateau Tamagne Reserve”

OMUCAHME BMHA /WINEDESCRIPTION:

«[Tpembep Pyx» - 3TO CO103 MeX/1yHapOAHbIX U aBTOXTOHHOTO COPTOB BUHOIpaaa, y
KaXX[,0r0 U3 KOTOPbIX CBOI HeMOBTOpUMbIN XapakTep. Hanpumep, Kabepre CoBuHboH
- camblii MOMNYJSPHbIN B MUPe COPT, KOTOPbI BbipawmsaoT oT KanudopHun o
Sinonun. lNpekpacHbim coto3Hukom Kabepne COBUHBLOH MNpu3HAH BTOPOI MO
nonynsipHocTu copt B mupe - Mepno. CopT ¢ 6onee MArkum xapakTepom Hexenu y
«cTapuwero bpaTa» nonyyaeT BbICOKME OLEHKM, Kak pas, bnaropaps cBoei npupoaHoit
aneraHTHOCTU U JdenukatHocTu. M CanepaBu - copT, npeactaBnsiowuii ayywve
06pasLbl rPy3sMHCKOro BUHOAEIUS, CO CBOMM CaMODbITHbIM, O4YeHb SIPKUM XapakTe-
pom. «[lpembep Pyx», urpatowmii B 6okane pybuHoBbIMM McKpamu, oTpaxaeT Bce
flyyliMe KayecTBa YeTblpex COPTOB BUHOTPaja, KOTOPble JIerM B €ro OCHOBY:
npsinoctb Kabephe, msirkoctb MepJio, TeprnkocTs Canepasu 1 HENMOBTOPUMbIN apomat
KpacHocTtona. B GykeTe u3 KpacHbiX U YepHbIX (pPYKTOB KaxAblil YC/IbILUT CBO
M0OUMbI apOMAaT, NPUMNPABIEHHbIN CIMBOYHBIM KpeMoM. [onHbIi, 6apXxaTUCTbIi BKYC
CO CNaJKUMM TapMOHUYHBIMW TAHMHAMMU PACKpbIBAeTCA MOCTENeHHo, ocTaBnAs
npusTHOE NPOAO/KUTENbHOE nocneskycue. [pekpacHo J0MONHUT MSCO MOOJO0TO
Gapallka Ha rpuie B KMC/0O-C/afKOM COyCe, 3aneveHHas B ne4n cBuHUHa ¢ Genoi

daconbio, xapkoe B ropuioukax.

"Premier Rouge" is a union of international and autochthonous varieties of grapes,
each of which has its own unique character. For example, Cabernet Sauvignon is the
most popular variety in the world, which is grown from California to Japan. An
excellent ally Cabernet Sauvignon is recognized to be Merlot second most popular
variety in the world. A variety with a softer character than that of the "big brother" gets
high marks thanks to its natural elegance and delicacy. Saperavi is a variety that
@ represents the best examples of Georgian winemaking, with its distinctive, very vivid
character. "Premier Rouge’, playing in a glass of ruby sparks, reflects all the best

Chateau qualities of the four varieties of grapes that formed its basis: spice Cabernet, softness
TAMAGNE Merlo, astringency of the Saperavi and unique aroma of Krasnostop. In a bouquet of
red and black fruits, everyone will hear their favorite flavor, seasoned with cream. Full,
RESERS velvety taste with sweet harmonious tannins opens gradually, leaving a pleasant long
PREMIER ROUGE aftertaste. Perfectly complement the meat of a young grilled lamb in sweet and sour

2017 | sauce, oven-baked pork with white beans, and roastin pots.

FTHEIM HAMMEHOBAHHEM MG(':?
i «FOpscninit beper Tantaillt
2 aitHoe cyxoe KpacHoe
"pesinep Pyac. Ilaro Tamams Pe3cps”

LIETEBASI AYOAUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO lMpeumyuiectBeHHo MyxunHbl 30-50 ner,
MNOTPEBUTENSA/ umeloLme J0CTaToK CpeHUil U Bbllle cpeaHero/
PORTRAIT OF Predominantly male 30-50 years old with
POTENTIAL CONSUMER an income of avarage and above

MOTWUBbI AJ19 COBEPLUEHUSA KauecTBeHHbI MPOAYKT N0 aJeKBaTHOMN LeHe/
MOKYIMKW/ High-quality product at reasonable price
MOTIVES FOR PURCHASE

NMoBOAdbl N4 NMOTPEBJIEHUS/ CemeiiHblit yxuH/

REASONS FOR CONSUMPTION Family dinner

LEHOBOE MNO3MUMOHNPOBAHUE Poccuiickmne BblaepxaHHble BUHA

PRICE POSITIONING knacca "'npemuym"/
Russian aged wines of "premium’ class
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BuHo ¢ 3almiLeHHbIM HaMMeHoBaHMeM MecTa npouncxoxaenus «kskHblit 6eper
TamaHu» Bblep)KaHHOE CyXoe KpacHoe

«MPEMBEP PY)X. LLUATO TAMAHb PE3EPB»

Wine with protected designation of origin “South Bank of Taman” aged red dry
“Premier Rouge. Chateau Tamagne Reserve”

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mepno, Kabepre CouHboH, KpacHocTon aHanckuii, Canepasu

Merlot, Cabernet, Krasnostop anapskiy, Saperavi

CrMNOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoit

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha wrtamboBbix GopmMUpoBKax B HEYKPbIBHOM KY/IbType

On stem formationsin an unguided culture

CrMNocCcob YBOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

HocTtynHbiit 06bem/Available volume:
0,75L/1631kg

Pasmep GyTbinku/Bottle size:

? 8,3 cm/ h 30,7 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4630037250688

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

14630037250685

Kopa ATl: 405

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

510)

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

10

MEPNO/ CBOPA TpeTbs fekapa ceHTOps
HARVEST PERIOD Third decade of September
YPOXAMHOCTb 70-75 u/ra

YIELD IN KG OF GRAPES
PER HA.

70-75 cwt/ha

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

20 net
20 years,

METO/1, MEPBUYHOWM
®EPMEHTALMMU

PRIMARY FERMENTATION

BpoxeHue cycna Ha mesre C MnpoBejeHUEM CreLnanbHbIX MeTOANK
nepemeLunBaHns 1 aenectaxei A/ HaulyULei SKCTPaKLLMM KPacsaLmx
M apomaTM4ecKkux BeLLecTB M3 KOXMUbl BuHorpaja. llposegeHue
A67104HO-MONOYHOrO GpOXKEHUS MOCAE OKOHUAHUS CMUPTOBOrO
6poxeHus

Fermentation of the pulp on the mash with the implementation of special
mixing techniques and depletion for the best extraction of coloring and
aromatic substances from the grape skin. Conducting of malolactic
fermentation after the end of alcohol fermentation

BbIOEP)XKA
FINING

12 mecsiyes B 6ouke U3 ¢ppaHLy3CKOro u amepukaHckoro ay6a. Yenosus
Bblaepxkn 14-16°C

12 monthsin a barrel of French and American oak. Conditions of aging 14-
16°C

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

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

TOTAL ACIDITY 5-7 g/dm3
KANMOPUNHOCTb 79,6 kKkan
CALORICITY 79,6 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET TemHo-KpacHbIit ¢ rpaHaTOBbIM OTTEHKOM

COLOUR Dark red with a pomegranate tint

APOMAT HacblleH ToHamu KpacHbIX U YepHbiX GppykToB Ha PpoHe BnaropogHoro
3penoro ny6a ¢ OTTEHKOM C/IMBOYHOIO Kpema

BOUQUET It is saturated with tones of red and black fruits against the background
of a noble mature oak with a shade of creamy cream

BKYC MonHbiit, GapxaTUCTbIiL, CO CNAAKMMM TAPMOHUYHBIMU TAHUHAMM 1
LA/IMTENbHBIM MOCIEBKYCUEM

TASTE Full, velvety, with sweet harmonious tannins and long aftertaste

TEMIMEPATYPA NMOJAYN 14-16 °C

SERVING TEMPERATURE 14-16 °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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