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+ WATO TAMAHD

BuHo ¢ 3awmuieHHbim reorpadpuyeckum ykasanuem «Kybamb. TamaHckuii
nonyoctpos» cyxoe kpacHoe «LLIATO TAMAHb. KABEPHE»

Wine with protected geographical indication “Kuban. Taman Peninsula”
red dry “CHATEAU TAMAGNE. CABERNET”

OINMMNCAHUE BUHA/ WINE DESCRIPTION:

Buna nuneiikun «LLllato TamaHb» - 3TO Ka4eCTBEHHbIE HATYpa/ibHble BUHA 1151 LUIUPOKOTO
Kpyra notpebuTenei, ux oTiiMyaeT COpTOBasi TUMUUHOCTb, YNCTble APOMATbI U BKYCbI.
CoproBasi cepus BuH «lllato TamaHb» npousBogutes us otbopHoro BuHOrpasa,
cobpaHHOro Ha coOGCTBEHHbIX BMHOTpagHMKax Ha TamaHCKOM MoJyocTpoBe
KpacHopapckoro kpas, KAMMaT KOTOPOro WjeasibHO MNOAXOAMT ANis pasBuUTUSA
BuHoaenus. lNepepaboTka BUHOrpaja BegeTCs HA CAMOM COBPEMEHHOM UTa/TbSTHCKOM
obopynoBaHuK, KOTOpoe M03BO/SIeT MOy4aTb OT/AUYHbIN BuUHOMaTepuan. Buna
muueiikn «lllato TamaHb» Npou3BOASATCS MO KJIACCUUECKUM TEXHOJIOTUSM, a ANst
CHWXEHUSI KMCIIOTHOCTU MpuUMeHsieTest MeTop sibiouHo-monouHoro Gpoxenus, B
pesynbTaTe Yyero BUHa CTAHOBATCS GoNee MATKUMU U FTapMOHUUYHBIMM.

KabepHe COBMHbLOH - camblii NONYJSPHbIA B MUPE COPT, KOTOPbIN BbIPALUBAIOT OT
Kanudopuun po Snonun. Bunopensr «KybaHnb-BuHo» He uckiiouenue, u ncropws
OTHOLLEHWUI1 C 3TUM COPTOM B KOMNaHUM OueHb boratas.

Bospact 5103, gaBwmnx ypoxan ans «Lllato Tamanb. KabepHe» poctur yxe 20 net.
CoOOTBETCTBEHHO M TOTOBOE BUHO pajlyeT CBOEi MpUpoHo 3penocThblo. LiBeT B 6Gokane

OT KpacHO-pyOMHOBOrO 10 TEMHO-TPaHaTOBOro. ApOMaT COOTBETCTBYIOLMNII COPTY, C
|

CABERNET |

npeoﬁnap,anmeM YEPHOC/INBOBbLIX N NAC/TEHOBbLIX TOHOB, B COY€TaAHUU C HOTamun Tabaka.

Bkyc uncTbIi, NOJHbBINA, CBEXWIA, FapMOHUYHbIN. BeankonenHo noaxoaut k 6n00am 13
Msica u pasainyHbIM copTam cbipa. TemnepaTypanopaun: 14-16 °C.

| EPHE CYXOE KPACHOE
“Chateau Tamagne” wines are quality natural wines for a wide range of consumers.
They are distinguished by their pure flavors and tastes. Varietal wines "Chateau
Tamagne" made from selected grapes collected in the own vineyards on the Taman
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Thuancenn nunvocTeos iy —-— peninsula of the Krasnodar Region, the climate of which is ideal for the development of
winemaking. Processing of grapes is conducted on the most modern Italian equipment,

which allows obtaining excellent wines. The “Chateau Tamagne” wines produced using
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classical technologies, also the malolactic fermentation method used to reduce acidity
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resultingin softer and more harmonioustaste of wines.
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Cabernet is the most popular variety in the world, which is grown from California to

Chateau
TAM Japan. Winemakers of "Kuban-Vino" is no exception and the history of relations with

TAMAGNE

SERRE this variety in the company is very rich. The age of the vines for the "Chateau Tamagne.
Cabernet" has reached 20 years. Accordingly, ready-made wine pleases with its natural
maturity. Color in the glass from ruby to dark garnet. The aroma is corresponding to
the variety, with a predominance of prune and solanaceous tones, combined with notes
of tobacco. Taste pure, full, fresh, harmonious. Perfectly combined with dishes from

meat and various types of cheese. Serving temperature: 14-16 °C.

BYTbITIKN OBBLEMOM 0,75 J1, 0,375 J1, 0,187 J1
BOTTLE VOLUME 0,75 L, 0,375 L, 0,187 L

LIEJTEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJIEBOIO My>uunHbI 1 XeHwWwmHbI 25-50 neTt, umetowme cpeaHuit
MNOTPEBUTENS/ poctatok / Men and women 25-50 years of age
PORTRAIT OF with average income
POTENTIAL CONSUMER
MOTUBbI 1151 COBEPLLIEHMS] MpnobpecTu BUHO € XOPOLLIMM coveTaHneM
MOKYMKW/ «ueHa-kadecTBo» / To buy wine with a good
MOTIVES FOR PURCHASE combination of "price-quality”
rnoBoOdbl 411 NOTPEBJIEHUSA/ Berpeun ¢ apysbamu, cemeiinbiii yxuH /

MOAOAPOYHASA YMNAKOBKA, KITACTEPIMAK REASONS FOR CONSUMPTION Meetings with friends, family dinner

GIFT PACK, CLUSTER PACK LLEHOBOE MO3ULIMOHNPOBAHMUE/ Poccuiickoe BMHO LeHoBoro cermenTa "low-premium” /

PRICE POSITIONING Russian wine of the price segment "low-premium”
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HocTynHbiit o6bem / Available volume:

0,75 L ;1,257 kg / GyTbinka

0,75L;1,347 kg / nopgapouHas ynakoska
0,187 L; 0,358 kg /6yTbinka

0,187 L; 1,114 kg / knactepnak

0,375 L; 0,67 kg / GyTbinka

Pasmep / Size:

@ 8xh 30 cm / 6yTbinka 0,75 n

8,2 x8,2x30,2 cm / nopapouHas ynakoBka
?51xh185cm / 6yTbinka 0,187 n

18,2 x5,2 x18,5 cm / xnactepnak
?6,2xh253cm / 6yTbinka 0,375 n

Bnosxenue B ropposimnk / Embedding

in a corrugated box:

6 /6yTbinka 0,75 n

6  /nopapouHas ynakoBka
24/ 6yTbinka 0,187 n

8 /knactepnak

6 /6yTbinka 0,375 n

LLITpux koA, HA eAUHULY NPOAYKUMK /
Barcode on unit of production:
4607062863701 / 6yTbinka 0,75 n
4607062865293  /nopapouHasl ynakoBka
4607062864036 / 6yTbinka 0,187 n
4607062864104 / knacTepnak
4630037250299  /6yTbinka 0,375 n

LLITpux Ko/, Ha rpynMnoByo ynakoBKy /
Barcode for group packaging:
14607062863708 /6yTbinka 0,75 n
14607062865290 /nopapouHas ynakoska
14607062864033 /6yTbinka 0,187 n
14607062864101  / knacrepnak
14630037250296 / 6yTbinka 0,375 n

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

72 /6yTbIiKa

72 /nopapouHas ynakoBka

60 /6yTbinka 0,187 n

60 /knacTtepnak

155 / 6yTbInka 0,375 n

KosimuecTBo ynakoBok B ciioe /
Number of packages in the layer:
18 /6yTtbinka

18 /nopapouHasi ynakoBka

10 /6yTtbinka 0,187 n

10 /xnactepnak

31 /6ytbinka 0,375 n

BuHo ¢ 3awmueHHbiM reorpadpuueckum ykasanmem «KybaHb. TamaHCKMi NonyocTpoB»
cyxoe kpacHoe «LLIATO TAMAHb. KABEPHE»

Wine with protected geographical indication “Kuban. Taman Peninsula” red dry
“CHATEAU TAMAGNE. CABERNET”

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

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

VARIETAL Cabernet Sauvignon

CIoCOb NOCAOKHA PyuHoii

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHMSA  HawTambosbix GopMupoBKax B HEyKpPbIBHOM KY/IbType
METHOD OF GROWING

CIoCcoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPMNO[, CEOPA Kowew ceHTbps - Hauano okTsbps

HARVEST PERIOD End of September - beginning of October

YPO)XAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 cwt/ha

CPEJHWN BO3PACT /103 20 net

AVARAGE AGE OF VINS 20 years

METO/, MEPBUYHOWM BpoxeHue Ha mesre BuHorpana B BuHudukaropax lanumep. MNposepe-

®EPMEHTALIMN Hue s6/104HO-MOIOUHOr0 GpoXKeHUs Mocie OKOHYaHUs CMUPTOBOFO
6poxeHus

PRIMARY FERMENTATION

BbIEPXKA bes BbigepxKMn
AGING No aging

AHAJIMTUYECKME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 13-14 % 06.
ALCOHOL 13-14 % Vol.
COJIEPXXAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KMCNOTHOCTb 6-8 r/am3

TOTAL ACIDITY 6-8 g/dm3
KANNOPUMHOCTb 771 kxkan

CALORICITY 77,1keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHO-pyOUHOBOTO 4,0 TEMHO-TPaHATOBOIO

COLOUR From ruby to dark garnet

APOMAT CooTBeTCTBYIOLWMIT COPTY, € NpeobnafaHnem 4epHOCIMBOBbIX 1
nacneHoBbIX TOHOB, B COYETaHUM ¢ HoTamu Tabaka

BOUQUET Corresponding to the variety, with a predominance of prune and
solanaceous tones, combined with notes of tobacco

BKYC YMnCTbIiA, NOJHBINA, CBEXUIA, TAPMOHUYHBI

TASTE Pure, full, fresh, harmonious

TEMIEPATYPA MOOAYN 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



