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«MALEPA KYBAHCKAS BbIOEP)KAHHAS. LLUATO TAMAHb PE3EPB»
HanuTok BUHHBIN
Fortified aged wine “Madeira de Kuban. Chateau Tamagne Reserve”

OINMNCAHUE BUHA /WINE DESCRIPTION:

Ha BuHopenbHe «KybaHb-BuHO» npumeHsieTcs knaccuueckasi TEXHONIOMMs NPOU3BO-
actea magepbl. OTOOpHBIN BuHOrpas copta PkauuTtenu, Bo3pacT /103 KOTOPOro He
meHee 16 net, cobupaioT npu caxapuctocTn He Huxke 23%. BoigepxuBatoT magepy
NpenMyLLecTBEHHO B cTapbix OoukaX, Tak Kak 3TOMY HanuTKy MpOTUBOMOKa3aHO
cnuwkom boraToe HacbleHne TaHUHamu fy6a. Cpok Bbiaepxku - 12 mecsiues. VimeHHO
Ha 3TOM 3Tarne BUHHBbIN HANUTOK NpuMobpeTaeT Te opraHosienTUYeckne CBOMCTBA, 3a
KoTopble Tak LeHaT magepy. Oco6eHHOCTbIO MPOU3BOACTBA ABSETCS BO3JeiCcTBME
BblcOkMX TemnepaTyp (+30-35°C), Gnaronapsi koTopbim magepa npuobperaeT cBoun
HenoBTOpUMbIe KauecTBa.

LIBeT BUHHOrO HaNMUTKa OT 30JI0TUCTOrO 10 TEMHO- SHTAPHOT0. ApOMaT CBONCTBEHHbIN
TUNY, € JIETKUMKU TOHAMM KasleHoro opeluka U xnebHoi kopouku. Bkyc msarkuii,
MaCASHUCTBIV C NTPUATHBIM U JONATUM NOCIeBKYCUEM.

B koHue 2016 roga BuHopenbHs «KybaHb-BuHo» B 06HOBNEHHOM Au3aiiHe BbiNycTuNA
Ha PbIHOK BUHHbIN HanuTok «Mapepa KybaHckas BbiaepxkanHas. Lllato TamaHb
Peseps» 2008 ropa. Hosas GyTbinka «[lopTo» noguyepkuBaet apucTokparuyeckoe
NpOUCXOX/JEHUe HAMUTKa U ero BbICOKOe KauecTBo. JTukeTka oTpaxaeT B cebe
6naropogHble OTTEHKM Mafepbl, KOTOPble BAPbUPYIOTCS OT 30JI0TUCTOrO 0 TEMHO-
suTapHoro. O BblAepxKe roBoput u natuHckas OykBa «R», BbIMosiHeHHas mMeHOI
$honbroit Ha MMLEBON CTOPOHE ITUKETKM.

«Mapepa KybaHckas BbigepxanHas. LLlato Tamanb Peseps» ngeanbHo coveraercs ¢
aCcCopTHU CbIPOB, OpeXamu 1 cyxodpyKTamm, mackaproHe.

“Kuban-Vino” winery uses the classic Madeira production technology. Selected
Rkatsiteli grapes, whose vines are at least 16 years old, harvested with a sugar content
of at least 23%. Madeira kept mainly in old barrels, as this drink is contraindicated with
too rich saturation of oak tannins. The aging time is 12 months. At this stage the wine
acquires those organoleptic properties for which Madeira is so appreciated. A feature
[\1\ y (}I\'E of production is the effect of high temperatures (+ 30-35 ° C), thanks to which Madeira
RESERVE acquiresits own unique qualities.
MADERE de KUBAN The color of the wine is golden to dark amber. The aroma is characteristic of the type,
with light tones of red-hot nuts and bread crust. The taste is soft, buttery with a pleasant
and long finish. At the end of 2016, the Kuban-Vino winery in an updated design
launched the “Madera de Kuban Chateau Tamagne Reserve" of the vintage 2008. The
new Porto bottle emphasizes the aristocratic origin of the drink and its high quality. The
label reflects the noble shades of Madeira, which range from golden to dark amber. The
Latinletter “R”, made of copper foil on the front side of the label, also speaks of aging.
“Madera de Kuban. Chateau Tamagne Reserve” is ideally combined with assorted

% sl
¥ an magepRaniat:
Mlaro Tamans, Pesepns

cheeses, nuts and dried fruits, mascarpone.

B MOAAPOYHOWM YIMNAKOBKE /
GIFT PACK

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

: MOPTPET LEJIEBOIO MpeumyuiecTBeHHo MyxxunHbl 30-50 ner,
Chateau . MNOTPEBUTENSA/ MmeloLLMe 0CTaTOK CPegHUI 1 Bbillle cpeaHero/
TAMAGNE ) PORTRAIT OF Predominantly male 30-50 years old with
B | ¢ POTENTIAL CONSUMER an income of avarage and above
MOTUBbLI )19 COBEPLLEHNA KauecTBeHHbI MPOAYKT N0 aJeKBaTHOMN LeHe/
MOKYTIIKW/ High-quality product at reasonable price
MOTIVES FOR PURCHASE
MoBOAbl 4151 MOTPEBEHUS/ CemeitHblit yXxuH/
REASONS FOR CONSUMPTION Family dinner

LLIEHOBOE MO3NUyMOHUPOBAHUE Poccuiickmne BblaepxaHHble BUHA

PRICE POSITIONING knacca "npemuym’/
Russian aged wines of "premium" class
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PE3EPB» HanuTtok BUHHbIN
“MADEIRA DE KUBAN. CHATEAU TAMAGNE RESERVE” Fortified

aged wine

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

HocTtynHbiit 06bem/Available volume:
0,75L;1,456 kg  /OyTbinka
0,75L; 1,546 kg /nojapoyHas ynakoska

Pasmep / Size:
? 8,2xh 30,7 cm /OyTbinka
8,6x8,6x31,2cm /nopapouHas ynakoeka

BnosxeHnue B ropposiwnk/ Embedding
in a corrugated box:

6 /6yTbuiKa

6 /nopapouHas ynakoeka

LLTpux Koa Ha eAMHULY MPOAYKL MM/
Embedding in a corrugated box:
4607062867273 /6yTblnka
4607062867884 /nopapouHas ynakoBka

LLITpux Kog, Ha FPYNMNoByIo yNnakoBKy/
Barcode for group packaging:
14607062867270 /6yTmea
14607062867881 /noaapoyHas ynakoBka

Kop All: 462

KonunyectBo ynakoBok Ha noaaoHe(eBpo)
/ Number of packages on a pallet (Euro):
50 /6yTbinka

72 /nopapoyHas ynakoBka

KonunuectBo ynakoBok B cioe /
Number of packages in the layer:
10 /6yTblika

18 /nopapouHas ynakoeka

COPT Pkauutenu
VARIETAL Rkatsiteli
CMNOCOB NMOCAKN PyuHoi
METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha WTamboBbIX POPMUPOBKAX B HEYKPBIBHO KYNbType

on stem formationsin an unguided culture

CrMNocCcob YBOPKU

METHOD FOR HARVESTING

py4Hoii

Manual

NMEPUO[ CBOPA Bropasinonosuta ceHTs6ps
HARVEST PERIOD The second half of September
YPOXXANHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES
PER HA.

90-95 cwt/ha

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

16 net

16 net

METO/1, MEPBUYHOWM
®EPMEHTALMMU

PRIMARY FERMENTATION

O6paboTka Teruiom Mmesru, mauepauusi Mesru, oTAejleHue cycna,
noabpaxueaHue cycna ao Hakonienus cnupta 3,0 % 06., BHeceHue
CNUpTa-3TUI0BOTO PeKTUGUKOBAHHOTO AJIS OCTAHOBKU OpoXKeHus K
KOPPEKTUPOBKN KOHAULUI

Heat treatment of the pulp, maceration of the pulp, separation of wort,
fermentation of the wort before accumulation of alcohol 3.0%,
introduction of alcohol-ethyl rectified for stopping fermentation and
adjusting the condition

BbIOEP)XKA
FINING

12 mecsues B 1y60Boii Tape u3 kaBkasckoro fyba nop conHuem, panee B
HelTpasibHOM eMKoCTu unun fybe

12 months in oak container from Caucasian oak under the sun, then in
neutral tank or oak

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 19 % 06.

ALCOHOL 19 % Vol.
COJOEP)XAHNE CAXAPA 40 r/pm3

RESIDUAL SUGAR 40 g/dm3
KNCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 129,6 kkan (543 k[x)
CALORICITY 129,6 keal (543 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET OT 30710TUCTOrO A0 TEMHO-SHTAPHOIO

COLOUR From golden to dark amber

APOMAT CBOWCTBEHHbIN TUMY, C IETKMMM TOHAMM KaJIEHOTo opeLlKa 1 xnebHoi
KOPOUKM

BOUQUET Characteristic to the type, with light tones of salted nuts and bread
crusts

BKYC MSIrKuit, MACASIHUCTBIN C MPUATHBIM U JOJTUM NOCIEBKYCHEM

TASTE Soft, oily with a pleasant and long aftertaste

TEMIIEPATYPATIOOAYMN  12-14°C

SERVING TEMPERATURE 12-14°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

Ej /kubanvino1956 /chateautamagnerussie



