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BuHo reorpadmueckoro HaMMeHOBaHUA KOJIEKLMOHHOE CYX0€e KpacHoe
«KPACHOCTOI. LUATO TAMAHb PE3EPB» 2015

Wine of geographical origin collection dry red <KRASNOSTOP.
CHATEAU TAMAGNE RESERVE» 2015

OTNMNCAHWNE BUHA /WINE DESCRIPTION:

Konnekuma Bun «lllato TamaHb PesepsB» B numuTupoBaHHOM [usaiiHe c cepoit
3TUKETKOM - 3TO pe3ynbTaT MHOroneTHel paboTbl BUHOAENOB ¢ HOUKOI, B XO/1e KOTOPO#t
6b11a onpoboBaHa Bblepxka BUH B HoUKkax pasHOro TMna ApeBecuHbl U pasHbiX MecT
npoucxoxaeHus. B kaxaom us BUH 3Toii KoaeKLUM BONAOTUANCH MHOTOIETHUIA ONbIT,
MacTepcTBO M TanaHT BuHoaenos «KybaHb-BuHo». [ins npoussopcTea ucnosnbayercs
BUHOIpa/, BbIpallleHHblii U COOPaHHbI BPYUYHYIO Ha Ny4lIMX yvacTkax TamaHckoro
nonyoctpoea KpacHogapckoro kpasi. KonnekuuoHHble BUHA, MOMUMO OCHOBHOV
BbIEPXKKU, MPOXOAAT JOMONHUTEIbHOE CO3PEBaHNE B TeueHne TpEx et B ByTbiike B
cneuuanbHoi BUHOTeKe, NpuobpeTas MakCMmasnbHO CIOXHYIO CTPYKTYpy, pasBuBas
CBOM apomaTuyeckue xapakTepucTUKM U ,OCTUrasi BEpPLUMHbI pacliBeTa BKyca.

BuHo reorpaduueckoro HaumeHoBaHUs KONEKLMOHHOE cyxoe KpacHoe «KpacHocTon.
LllaTo TamaHb Pe3epB» nponsBeaeHo 13 aBTOXTOHHOTO copTa BUHorpaaa «KpacHocton
aHanckui», cobpaHHoro ¢ 19-neTHux nos. BeigepxxaHo B 6ouke U3 aMepuKaHCKOTO U
¢dpaHuysckoro nyba 12 mecsiues, a nocne posnuea - He meHee TpEX neT B OyTbuKe. LiBeT

KPACHOCTOII 2015

TEMHO-PYOMHOBBII, C COUYHBIM FPAHATOBLIM OTTEHKOM. ByKeT C0)XHBIi, C rapMOHUYHBIM
nepenneteHmem (GppykTOBbIX HOT, JIEFKUX LBETOUYHBIX OTTEHKOB W C BKpanjieHusmu
6naropogHoro aepesa. BKyc nosHbii, Markuii, 6apxaTucTbiii, ¢ NPOAOIKUTENIbHBIM
nocneskycuem. «<KpacHocton. LLlato TamaHb PesepB» cTaHeT aeanbHbIM JOMOAHEHNEM
K OBOLLAM Ha rpue, yTke ¢ sbnokamm, kapTodenbHON 3anekaHke C BETYMHOM U CbIPOM.

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. Collection wines, in addition to the
Sall main aging, undergo additional maturation for three years in a bottle in a special wine
(}"\'E cellar, acquiring the most complex structure, developing their aromatic characteristics
e ERviE andreachingthe peak of flavor flowering.

Wine of geographical origin collection dry red “Krasnostop. Chateau Tamagne Reserve"
made from the autochthonous grape variety" Krasnostop Anapsky ', harvested from 19-
year-old vines. Aged in American and French oak barrels for 12 months, and after bottling
- for at least three years in the bottle. The color is dark ruby, with a garnet tint. The
bouquet is complex, with a harmonious interweaving of fruity notes, light floral shades
and interspersed with noble wood. The taste is full, soft, and velvety, with a long

» o

aftertaste. "Krasnostop. Chateau Tamagne Reserve” "will be an ideal complement to

grilled vegetables, duck with apples, potato casserole with ham and cheese.

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
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BuHo reorpacdunueckoro HaumeHoBaHuUs KosuleKuMoHHoe cyxoe kpacHoe «<KPACHOCTOIN.
LLUATO TAMAHb PE3EPB» 2015
Wine of geographical origin collection dry red <KRASNOSTOP. CHATEAU TAMAGNE

RESERVE» 2015

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT KpacHocTon aHanckuii
VARIETAL Krasnostop Anapskiy
CMNoOCOb NMOCAOKN Pyunoii

METHOD OF PLANTATION ~ Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha KopaoHHbIX pOPMUPOBKAX B HEYKPBIBHOM KyJibType

CrMNocCcob YBOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

Pa3smep / Size:
? 8,3xh 30,7 cm

BnoxeHnue B ropposiymk/ Embedding
in a corrugated box:

6

LLITpux Ko, Ha eaMHULLY MPOAYKLMK/
Embedding in a corrugated box:
4630037251838

LLITpux Kog, Ha rpynnoByto ynakoBKy/
Barcode for group packaging:

14630037251835

NMEPUO[ CBOPA Mepeasi -BTOpas fAekana ceHTs6ps
HARVEST PERIOD First-second decade of September
YPO)XAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJHMIN BO3PACT 103 19 net

AVARAGE AGE OF VINS 19 years

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

BpoxeHue cycna Ha mesre C MnpoBejeHUEM CreLnanbHbIX MeTOANK
nepemeLunBaHns 1 aenectaxei A/ HaulyULei SKCTPaKLLMM KPacsaLmx
M apomaTM4ecKkux BeLLecTB M3 KOXMUbl BuHorpaja. llposegeHue
A67104HO-MONOYHOrO GpOXKEHUS MOCAE OKOHUAHUS CMUPTOBOrO
6poxeHus.

BbIOEP)XKA
AGING

12 mecsiyes B 6ouke U3 PppaHLy3cKoro u amepukanckoro gyb6a. Yenosus
Bbiaepxkn14-16 °C. [onosHutenbHas Bbiaepxka B OyTbulke He meHee
TpEéxneT.

12 months in French and American oak barrels. Aging conducted at the
temperature of 14-16°C. Additional aging in the bottle for at least three
years.

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CIMUPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 1/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUNMHOCTb 76,8 kKkan
CALORICITY 76,8 kcal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET TeMHO-pyOUHOBBIN C TPAHATOBBIM OTTEHKOM

COLOUR Dark ruby with a garnet shade

APOMAT CI0XHBIi, C FApMOHUUYHBIM coueTaHnem GPyKTOBbIX HOT, Nerknux
LiBETOUYHBIX OTTEHKOB U GnaropoaHoro gepesa

BOUQUET Complex, with a harmonious combination of fruity notes, light floral
notes and noble wood

BKYC Monwbiit, Msirkui, 6apxatucTbiii. [ocneBkycue npusiTHoe 1 Joaroe

TASTE Full, soft, velvety. The aftertaste is pleasant and long

TEMIMEPATYPA NMOJAYN 14-16 °C

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

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.

Konuuectso ynakosok B cioe /
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

Number of packages in the layer:
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