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Chateau
TAMAGNE

WATO TAMAHD -

BuHoO ¢ sawmweHHbim reorpaduueckum ykasannem «KybaHb. TamaHckuii
nonyoctpos» cyxoe kpacHoe «<KPACHOCTOIT - CATIEPABW»

Wine with protected geographical indication “Kuban. Taman Peninsula”
dry red “KRASNOSTOP- SAPERAVI”

OINMNCAHUE BUHA /WINE DESCRIPTION:

Teppyaptble BuHa «Lllato TamaHb» - 3TO poccuiickue BUHA B MHTEPHALMOHAILHOM
cTune, AEMOHCTPUPYIOLLME BbICOKOE KayeCTBO M MOTEHLMan MEXAYHApPOAHbIX W
aBTOXTOHHbIX COPTOB BUHOTPaAa, BbIPALLLEHHbIX B YHUKAJIbHOMN reorpaduyeckoi 3oHe
TamaHckoro nosyoctposa. [ns cosgaHus Konnekuum BuHopenbl «KybaHb-Buno»,
cneuunanuctbl arpopupmbl «HOHas» U 3HONOTM uTanbsiHCKoM Komnauun Enofly
BbIOpaNM HaunyuLLKMe yHacTKM BUHOTPaAHUKOB, ONTUMalIbHblE COPTA, TPOTECTUPOBAU
passiniHble TEXHOJIOTMU NPOU3BOACTBA C €AUHCTBEHHON Lieblo - 06UTbest cTabuib-
HOTO KauecTBa BMHA Npemuym-knacca. Buna aToi cepumn cospanbl 6e3 BblaepxKKy,
4TOObl MaKCMManbHO NPOAEMOHCTPUPOBATL WM MOAYEPKHYTb UUCTble COPTOBbIE
XapakTePUCTUKM KQXKA0ro BUHA U TeppyapHble 0COOEHHOCTU COPTOB, BbIPALLLEHHbIX B
YHUKabHbIX MOYBEHHO-K/IMMATUYECKUX YCIOBUAX MeX Y ABYX Mopeii. Pe3ynbTat aToi
paboTbl — poxaenue Tpéx Bun: LLlapaone, Lipaiirenstu KpacHocton-Canepasu.

TeppyapHoe BUHO € 3alimLLeHHbIM reorpaduueckum ykasannem «KybaHb. TamaHckmit
nosyocTpoB» cyxoe kpacHoe «lllato TamaHb. KpacHocTon-Canepasu» npoussegeHo
13 AByx copToB BUHorpaga: Kpacvocton (Bospact no3 18 net) u Canepasu (Bo3pact no3
7 net). LiBeT BUHA - HaCbIWEHHbIN TEMHO-pYOUHOBLIN. B apomarte npeobnapatot
YEPHble U KpacHble pPYKTbl - YEPHOCUB U KU3UJ1, OTTEHEHHbBIE TP ENbHbIMU HOTaMK
M NErKMMU TOHAMM BbIAEPXKKU. BKyc MONHBIN, HacCbIWEHHbIA, TYCTOW U COUHBINA, C
ANUHHBLIM GapxaTuCTO-Teprnkum nocneBkycuem. BuHo sBnsieTcs npekpacHbim
COMpoBOXAeHWEeM AN MsicHbIX 6ntoa, ceipoBsneHbix Konbac, cbipoB cpepHent
BbiAepxkn. Temnepatypa nopauun: 12-14°C. Tupax BbinyweHHoro sBuHa - 40 000
OyTbINOK.

Terroir wines “Chateau Tamagne” are Russian wines in an international style,
demonstrating the high quality and potential of international and local grape varieties
grown in the unique geographical area of the Taman Peninsula. To create a series
“Kuban-Vino” winemakers, specialists from agricultural firm and oenologists of the
Italian company “Enofly” selected the best vineyard plots, the optimal varieties, tested
various production technologies for the sole purpose of achieving stable premium
quality wine. The wines of this series created without aging to maximize demonstrate
and emphasize the pure varietal characteristics of each wine and the terroir
characteristics of varieties grown in unique soil and climatic conditions between the
two seas. The result of this work is the birth of three wines: Chardonnay, Zweigelt and
Saperavi-Krasnostop.

Terroir wine with a protected geographical indication "Kuban. Taman Peninsula" dry red
"Krasnostop-Saperavi” is produced from two grape varieties: Krasnostop (vines age 18
2017 i years) and Saperavi (vines age 7 years). The color of wine is rich dark ruby. The aroma
KPACHOCTON dominated by black and red fruits - prunes and dogwood, shaded with truffle notes and
CAMEPABH light tones of aging. The taste is full, rich and juicy, with a long velvety-tart aftertaste.
Wine is an excellent accompaniment for meat dishes, dried sausages, medium-aged
cheeses. Serving temperature: 12-14° C.Number of issued bottles - 40,000.

LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

My>kunHbl 1 xeHwmHbl 30+, noxop, cpegHui

MOPTPET LEJEBOIO

NOTPEBUTENS/ 1 BbIlLE CPEJHEr0, 3CTETbI, BU3Yyaslbl,

PORTRAIT OF VHTEPECYIOTCS BUHOM, IOBEPSIOT Inaepam

POTENTIAL CONSUMER MHEHMIA, 0TAAI0T NpeanoyTeHne kayecTsy. /
Men and women 30+, average and above
average income, aesthetes, visuals, interested
in wine, trust opinion leaders, prefer quality.

MOTUBbI ,D,ﬂﬂ COBEPLLUEHUSA OpVII'VIHa)'II:HbIVI npoaykKT no JlOCTynHOVI ueHe,

MOKYMKM/ nonpoboBaTh YTO-TO HOBOE U YHUKAJIbHOE,

MOTIVES FOR PURCHASE peKkomeHAaLmMmn KOHCYIbTaHTOB/CNeLuanmcTos,
B noaapok. / An original product at an affordable
price, try something new and unique,
recommendations of consultants / specialists,
as a gift.

noBO bl OJ19 NMOTPEBJIEHNSA/ JenoBoit v poMaHTUYECKUI YXXUH, Npuem,

REASONS FOR CONSUMPTION BCTpeuya ¢ py3bsiMU U POJCTBEHHUKAMMU. /

Business or romantic dinner, reception,
meeting with friends and relatives.

LLEHOBOE MO3ULMOHUPOBAHUE/ Poccuiickoe BuHO knacca "premium’ /
PRICE POSITIONING Russian wine of “premium” class
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BuHo ¢ 3awmueHHbIM reorpadpuueckum ykasanunem «Kybanb. TamaHckmit nosyoctpos»
cyxoe kpacHoe «<KKPACHOCTOIT - CATIEPABU»

Wine with protected geographical indication “Kuban. Taman Peninsula” dry red
“KRASNOSTOP- SAPERAVI”

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT KpacHocTon ananckuii, Canepasu

VARIETAL Krasnostop anapskiy, Saperavi

CMNOCOB MOCAOKM PyuHoii
METHOD OF PLANTATION ~ Manual

ClMOCOB BbIPALLIMBAHMS  BbicokoliTamboBbIii KOPJOH B HEYKPbIBHO 30HE
METHOD OF GROWING

CIoCcoOb YBOPKU PyuHoii
METHOD FOR HARVESTING Manual

LocTynHbiit 06bem/Available volume:
075L /1,42 kg

Pasmep 6yTbinku/Bottle size:

? 89 cm/ h26,6cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:
6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Barcode on unit of production:
4630037251210

LLITpux Kog, Ha rpynnoBylo ynakoBky/
Barcode for group packaging:

14630037251217

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

64

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

16

MEPNO/ CBOPA Asryct-CeHT6pb
HARVEST PERIOD August - September
YPOXXANHOCTb 60-110 u/ra

YIELD IN KG OF GRAPES

PER HA. 60-110 cwt/ha

CPEHMIN BO3PACT /103 KpacHocTon ananckuii - 18 net, Canepasu - 7 net

AVARAGE AGE OF VINS Krasnostop anapskiy -18 years, Saperavi - 7 years

Bbpoxxenne Ha mesre B BMHMMKAaTOpax B KOHTakTe ¢ aybom, nmo

METO/[], MEPBUYHON
OKOHYaHUU CMIMPTOBOTO OpoXXeHUs NpoBeaeHue I6I0UHO-MOTOUHOTO

G®EPMEHTALINA

PRIMARY FERMENTATION

BbIOEP)KKA
AGING In steel for 12 months

B ctanu 12 mecsaueB

AHAJIMTNYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 12,5 % 06.

ALCOHOL 12,5 % Vol.
COJIEP)KAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KMCJTOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KANTOPUMHOCTb 76,8 kKkan
CALORICITY 76,8 keal

OPIrAHOJIEMNTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET HacblueHHbIit TEMHO-PYOUHOBBIi

COLOUR Intense dark ruby

APOMAT Mpeobnapatot 4épHble n KpacHbie GPyKTbl - KU3UII, YEPHOCIINB,
OTTEeHEHHble HOTaMM YEPHOTO Tptodens U NErKUMM TOHAMM BblJEPXKKU

BOUQUET Black and red fruits prevail - dogwood, prunes, tinted with notes of
black truffle and light tones of exposure

BKYC [MoNHbII, HACBILLEHHbIN, F'YCTOM U COYHbIN C AJIMHHBIM BapxaTucTo-
Tepnkum nocieeBkycuem

TASTE Full, rich, thick and juicy with a long velvety-tart aftertaste

TEMIMEPATYPA TTOOAYN 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  [[d /kubanvino1956 /chateautamagnerussie



