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BuHo ¢ 3alumiLeHHbIM HAMMEHOBaHMEM MecTa Npoucxoxaerus «kOXKHbIi
6eper TamaHu» BbliepXKaHHOE Cyx0oe KpacHoe

«KABEPHE. LLUATO TAMAHb PE3EPB»

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

OMUCAHUE BUHA /WINEDESCRIPTION:

BbigepsxaHHble BuHa «Lllato TamaHb Peseps» oTHOCATCS K NpemuanbHoii IMHelike mapkn
«lllato Tamanb». OHM u3roTaBnuBatoTcs M3 oTOOpHOro BuHOrpaga coptos: Mepo,
Canepasu, Kabepre CosunboH, Kpacnocton, LLlapaone, Pucavur, Pkauurenu v apyrux.
KabepHe COBMHBLOH - camblil MOMNY/ASIPHbIA B MUPE COPT, KOTOPbIA BbIpalLUBAIOT OT
Kanudoprun po Anonun. Cpean BblaaloWMXCS BUH, KOTOPbIE MPU3HAHbI MeX/YHAPO/-
HbIM COObLLECTBOM 3KCNEPTOB M COMEJIbE, ECTb LiebI Psij, NpeacTaBuTesieil 3Toro copra.
Nerenpaphbie obpasubl ot Chateau Latour, Chateau Lafite Rothschild u apyrux
BUHOAENIEH NMOKOpsoT BnaropoacTBom apomaTa U rapmoHuen Bkyca. Buna uz Kabepne
COBMHBLOH MpeKpacHO pa3BMBAIOTCS M 3/IEFaHTHO CTapelT B npouecce AAUTesbHO
BbIAEPXKN. Pe3kue TaHUHBI CMAr4yarTcda, TOHKMEe apomarbl pacKpbiBaOTCA TOHaAMMU
Ppuankm, koxu.

BoigepxxaHHoe BuHo «KabepHe. LLlato TamaHb Pe3eps» - npekpacHsbiit npeacraBuTens
3TOro CopTa, MPONUTaHHbIA coHLLEeM TamaHcKoro noayocTposa u 6pusom aByx mopeii.
BuHO TemHO-pybMHOBOrO LBeTa € rpaHaToOBbIM OTTEHKOM. ApOMaT XapaKTepHbli ¢
TOHaMM YEPHOM CMOPOAMHBI, YepHoCAKBa u cadbsina. [Jonroe nocneeBkycue packpbiBaeT
cekpeTbl fy60BOI1 60UKU, BKOTOPOI BUHO CO3peBao.

YHuBepcanbHblit BbIGOP 415 NPa3HUYHOIO U eXeIHeBHOTO cTona: Ans obena unm yxua,
cemeiHOoi BCTpeUun nim pomaHTUYeckoro sedvepa. BoigepxaHHoe cyxoe «KabepHe. LLlato
TamaHb PesepB» npekpacHo nokasbiBaeT cebsi B nape ¢ 61MHaMM € A3bIKOM U MEYEHbIO,
casiaTamu ¢ BETYMHOMN M OKOPOKOM, 3aneveHHbIM MOJIOUHbIM NOPOCEHKOM, papLumpoBaH-
HbIM rpeuHeBoN Kaluei ¢ notpoxamu. [Nopaeres npu Temneparype 14-16°C, Ho TpebyeT

HEMHOTO BPEMEHMU, HTOObI <OTOXHYTb» NOC/IE OTKPLITUS Oy ThINKMU.

Aged wines "Chateau Tamagne Reserve' refer to the premium wines of the brand "Chateau
Tamagne'. Wines made from selected grape varieties: Merlot, Saperavi, Cabernet,
Krasnostop, Chardonnay, Riesling, Rkatsiteliand others.

Cabernet Sauvignon is the most popular variety in the world, grown from California to
Japan. Among the outstanding wines that recognized by the international community of
experts and sommeliers, there are a number of representatives of this variety. The nobility
of the fragrance and the harmony of taste win legendary samples from Chateau Latour,
Chateau Lafite Rothschild and other wineries. Wines from Cabernet Sauvignon are well
developed and elegantly aged in the process of long aging. Sharp tannins soften, subtle
aromasarerevealedintones of violet, leather.

Aged wine "Cabernet. Chateau Tamagne Reserve "is a fine representative of this variety,
filed withthe sun of the Taman Peninsula and a breeze of two seas. Wine of rich ruby color.
Atypical for the variety aroma with tones of prunes and morocco, which are underlined by
velvet shades of chocolate and melted milk. The taste is pleasantly tart, with spicy notes
that give perfection a fruity range. A long aftertaste reveals the secrets of an oak barrel in
which the wineis aged. A universal choice for a festive and daily table: for lunch or dinner, a
family meeting or a romantic evening. Aged dry "Cabernet. Chateau Tamagne Reserve"
perfectly paired with pancakes with tongue and liver, salads with ham, baked milk pig
stuffed with buckwheat gruel and giblets.. Served at 14-16 ° C, but it takes a little time to
"breath” after opening the bottle.

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
«KABEPHE. LLATO TAMAHb PE3EPB»
Wine with protected designation of origin “South Bank of Taman” aged red dry
“Cabernet. Chateau Tamagne Reserve”

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

LocTynHbiit 06bem/Available volume:
0,75L;1631kg /OyTbinka
0,75L; 1,721 kg /nojapoyHas ynakoska

Pasmep / Size:
? 8,3 xh 30,7 cm /OyTbinka
8,6 x 8,6 x 31,2 cm/nogapouHas ynakoeka

BnosxeHnue B ropposiwnk/ Embedding
in a corrugated box:

6 /6yTbuika

6 /nopapouHas ynakoBka

LLITpux Kog Ha eAuHULY NpoayKumu/
Barcode on unit of production:
4630037250664 /6yTblnka
4630037250695 /nopapouHas ynakoska

LLITpux KOf, Ha rPpynNMNoBYyI0 yNakoBKy/
Barcode for group packaging:
14630037250661/6yTbuUiKa
14630037250692/nopapoyHas ynakoBka

KonuuectBo ynakoBok Ha noaaoHe(espo)
/ 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 ynakoBka

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT KabepHe CoBuHbOH

VARIETAL Cabernet

CMOCOB MOCALKMU PyuHoii

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHMSA  HawTamboBbix GopMupoBKax B HEyKpPbIBHOM KY/1bType
METHOD OF GROWING Onstem formationsinan unguided culture

CrMNocCcob YBOPKU PyuHoii
METHOD FOR HARVESTING Manual

MEPMNO[, CEOPA Kowew ceHTbps - Hauano okTabps

HARVEST PERIOD Theend of September - the beginning of October

YPO)XAMHOCTb 70-75 u/ra

YIELD IN KG OF GRAPES

PER HA. 70-75 cwt/ha

CPEJHWIN BO3PACT JTO3 19 net

AVARAGE AGE OF VINS 19 years

METO/, MEPBUYHOWM BpoxeHne cycna Ha mesre ¢ npoBejeHMEM CeLMUaibHbIX METOAUK
®EPMEHTALIMN nepemeLIMBaHns 1 AefiecTaxen /15 HaunyULei 3KCTPaKLUmM Kpacsaimx

M apomaTM4ecKkux BeLLecTB M3 KOXMUbl BuHorpaja. llposegeHue
A67104HO-MONOYHOrO GpOXKEHUS MOCAE OKOHUAHUS CMUPTOBOrO
6poxeHus

PRIMARY FERMENTATION  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

BbIEPKKA 12 mecsiues B 6ouke u3s ppaHLysckoro u amepukarckoro ay6a. Yenosus
Bblaepxkn 14-16°C

FINING 12 monthsin abarrel of French and American oak. Conditions of aging 14-
16°C

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CIMUPT 13,0 % 06.
ALCOHOL 13,0 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/pm3

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

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET TemHO-pyOUHOBbINM C rpaHaTOBbLIM OTTEHKOM

COLOUR Dark ruby with pomegranate

APOMAT CIOXHBIV € FApMOHUYHBIM COUETaHMEM TOHOB YE€PHOW CMOPOAMHbI U
YepHOCAMBA C IerkUMK capbIHOBLIMU HOTaMMN

BOUQUET Complex with a harmonious combination of tones of black currant and
prune with light morocco notes

BKYC [NonHbIi, CBEXMIA, IKCTPAKTUBHbIN C TOHAMU YEPHOI CMOPOAUHBI U
yepHocnuea Ha ¢poHe GnaropogHoro ayba

TASTE Full, fresh, extractive with notes of blackcurrant and prune on a

background of noble oak

TEMIMEPATYPA NMOOAYN 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 n/kubanvino1956 /chateautamagnerussie



