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+ WATO TAMAHD

BM1HO ¢ 3alMLLEHHBIM HAMMEHOBAHUEM MECTA MPOUCXOXKAEHUS
«tOxHbIit Beper TamaHu» BbiaepxaHHoe cyxoe kpacHoe «CATEPABMU.
LUATO TAMAHb PE3EPB» 2017

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

ONMUCAHME BMHA /WINE DESCRIPTION:

Konnekuus sun «LllaTo TamaHb PesepB» B IMMUTUPOBAHHOM Jiu3aiiHe C cepoil 3TUKETKO
- 3TO pesy/ibTaT MHOrosieTHei paboTbl BUHOMENOB ¢ Goukoi, B xofe KoTopoi Obina
onpobGoBaHa BbiJepka BMH B OOukax pasHOro Tuna jpeBecuHbl U pPasHbiX MecT
NPOUCXOXAEHNS. B KaXA0M 13 BUH 3TOI KONIEKLMM BOMIOTUINCL MHOTOJIETHUIA ONbIT,
macTepcTBO M TanaHT BuHopenos «Kybaub-Buno». [Ins npousBopacTsa ucnonbayercs
BUHOTPa/, BbipalleHHblli U CcOOpaHHbI BPYyUYHYI0 Ha Jy4lWMx yyacTkax TamaHckoro
nosnyoctposa KpacHopapckoro kpas. Camu BMHA BbiMyLEHbl OFpaHUYEHHbIMU
TUpaxamu.

BuHo ¢ 3BHMI «tOxHbii 6eper TamaHu» Boigep)xaHHoe cyxoe kpacHoe «Canepasu. LLlaTo
Tamanb Peseps» c03aHO 13 LIEHHOTO rPy3MHCKOro copTa BuHorpaaa «Canepasu». ToT
CTapuHHbIN CcOpPT obnajsaeT 6OMbIWIMM KOMMYECTBOM KpacsiliMX BellecTB, 3a YTO U
nosy4unn cBo€ Ha3BaHWe, B NEPeBO/le C IPY3UHCKOTO 03HAYaloLLEe «KpacKa», «<Kpacuib-
wmk>. BuHo Bbigepxano 26 mecsiues B 60ukax U3 amepukaHckoro v ¢ppaHuysckoro ayba,
C JlanbHenM NpUuMeHeHnemM TeXHUKM KynaxuposaHus. LiBeT B 6okane HacbILLeHHbIN,
BapbupyeTcs oT pybUHOBOI0 10 TEMHO-PYOMHOBOTO C rpaHaTOBLIM OTTeHKoM. B apomaTe
OTUETNINBO NPOC/EXMUBAETCS codeTaHne YEPHBIX GPYKTOB U ATO/, C CbIPHO-MOJIOUHbBIMM
TOHaMM, HOTamMM XOPOLLIO BbIe/1aHHOI KOXN 1 Ténnoro aepesa. Bkyc npuaTHo Tepnkuii,
HacbllLeHHbIR, Fy6oKuii, ¢ pasBuBaloLMMEs Jonrum nocneskycuem. «Canepasu. LLlato
TamaHb Peseps» neanbHo JOMNOAHUT MscHble 6loaa: walibik 3 6apaHuHbI, NONEHTY ©
oBeubeil OpPbIH30IA, KapeHbIMU Tpubamu U BEKOHOM B YUECHOYHOM COYcCe, 3a/IMBHOE U3

A3bIKa.
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 released in limited editions.

Wine with PDO "South Bank of Taman" aged dry red "Saperavi. Chateau Tamagne
Reserve" made from the valuable Georgian grape variety "Saperavi ". This ancient variety

RESERVE

has a large amount of dyes, for which it got its name, translated from Georgian as "paint’,
"dyer". The wine is aged 26 months in American and French oak with the further
application of the blending technique. The color in the glass is intense, ranging from ruby

to dark ruby with agarnettint. The aroma has a distinct combination of black fruits and
berries with cheese-milk tones, notes of well-dressed leather and warm wood. The taste is
pleasantly tart, rich, and deep with a developing long aftertaste. “Saperavi. Chateau
Tamagne Reserve" willideally complement meat dishes: lamb shashlik, polenta with sheep
cheese, fried mushrooms and baconin garlicsauce, aspic from the tongue.

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



@ BuHo ¢ 3almiLeHHbIM HaMMeHoBaHMeM MecTa npouncxoxaenus «kskHblit 6eper
TamaHu» BbigepxxaHHoe cyxoe kpacHoe «CATEPABU. LUATO TAMAHb PE3EPB» 2017
R Wine with a protected designation of origin «South Bank of Taman» aged dry red
Chateau «SAPERAVI. CHATEAU TAMAGNE RESERVE» 2017

TAMAGNE

- WATO TAMAHDb -

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Canepasu

VARIETAL Saperavi

CMoCOB NOCALKHN Pyunoii

METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHWSA  Jlo3bi BbipawuBaioT 6e3 ykpbiTus, Ha luTamboBbIX popmupoBKax
METHOD OF GROWING

CrMNocCcob YBOPKU PyuHoii
METHOD FOR HARVESTING Manual

NMEPUO[ CBOPA KoHel, ceHTs6ps - nepBasi nonoBuHa oKTAOps

HARVEST PERIOD End of September - first half of October

YPO)XAMHOCTb 80-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 80-85 c/ha

CPEJHWIN BO3PACT JTO3 18 net

AVARAGE AGE OF VINS 18 years

METOZ, MEPBUYHOM bpoxeHune cycna Ha mesre ¢ nposejeHMeM crneunasbHbIX MeTOAUK
®EPMEHTALMN nepemelIMBaHna U AenecTaxeil Ans Haunyyllei aKCTpakumn Kpacsaumx

M apomaTuyeckux BelLecTB U3 KOXMULUbl BuHorpapa. [poBepeHue

PRIMARY FERMENTATION A6/104YHO-MOTOUYHOTO 6p0)KeHVI$I nocne OKOHYaHMA CnUpToOBOTO

6poxeHus.
BbIJEPKKA 26 mecsiles B 6ouke u3 PppaHLysckoro u amepukaHckoro fyba.
AGING 26 monthsin French and American oak barrels.

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnpeT 12,5-13,5 % 06.

ALCOHOL 12,5-13,5 % Vol.

COJEP)XAHUE CAXAPA He 6onee 4 r/nm3

RESIDUAL SUGAR not more 4 g/dm3

KMCIIOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3

KANMOPUMNHOCTb 79,6 kkan

CALORICITY 79,6 kcal
LocTynHbliit 06bem/Available volume:
0,75L; 1,631 kg
Pa3smep / Size:
?8,3xh30,7cm OPFAHOJEMTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:
BnoxeHnue B ropposiymk/ Embedding LBET OT py61HOBOTO 10 TEMHO-PYBUHOBOIO € FPaHATOBbIM OTTEHKOM
in a corrugated box: COLOUR Ruby to deep ruby with a garnet hue
e APOMAT CoueTaHue YepHbIX PPYKTOB U AroA € CbIPHO-MONOUHbLIMU TOHAMMU,
LLITpUX KO, Ha eAMHNLY NPOAYKLMM/ TOHaMM XOPOLLIO BbIAEIAHHOW KOXM U TENJI0ro aepesa
Embedding in a corrugated box: BOUQUET A combination of black fruits and berries with cheese-milk tones, well-

dressed leather and warm wood

4630037251876

BKYC MpUATHO TEPNKUI, HACKILLEHHbIN, FyOOKMiT ¢ pasBMBalOLUMMCS JONTUM
LLITpnx kop, Ha rpynnoByto ynakoBKy/ nocneskycuem
Barcode for group packaging: TASTE Pleasantly tart, rich, deep with a developing long aftertaste

14630037251873
TEMIMEPATYPA NMOOAYN 14-16 °C

Kop All: 405 SERVING TEMPERATURE 14-16 °C

Konnuecteo ynakosok Ha noaaoHe(espo)
/Number of packages on a pallet (Euro): 353531, Poccus, KpacHopapcekuii kpait, Templokekuii paiion, cT. CTapoTutaposekas,
1510) yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

KonmMuecTBo ynakoBok B cioe / 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Number of packages in the layer: Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru
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