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Chateau
TAMAGNE

+ WATO TAMAHD

BuHo ¢ 3almiLeHHbIM HaMMeHoBaHWeM MecTa Npoucxoxaerus «k0xHbIi
6eper TamaHu» BbiaepxxaHHoe cyxoe kpacHoe «CAIMEPABU. LLIATO
TAMAHb PE3EPB»

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

OINMNCAHME BUHA /WINE DESCRIPTION:

Cepus BbigepxaHHbiX BUH «lllaTo TamaHb Pe3sepB» oTmeueHa MHOTrOUMCIEHHbLIMU
BbICLUMMMW HArpajamu Kak poCCUIICKMX, Tak U 3apybexHbix KOHKypcoB. Buna aToit
cepuu Tak e B (aBopuTax y creumanucToB BUHOebUecKoit oTpacan. KoHeuHo xe,
0T/eN1bHOr0 BHUMAHUS 3aC/y)XMBaeT BblgepxaHHoe cyxoe «Canepasu. LLlaTo TamaHb
Peseps».

CopT ¢ rpysuHCKMMM KOPHSIMM 1 GoraToit ucTopueit NonynsipeH B pasHbIX yrosikax
mupa. iutepec BuHopenos k Canepasu noHOCTbIO ONpaBfaH: O4eHb camobbITHbIN, C
XxapakTepom M 6GonbWKUM MOTEHLMANOM COPT, U3 KOTOPOTrO MO OnpepesneHunto
HEBO3MOXXHO C/leflaTb MPOCTble, HUYeMm He Bblgensiolmecs BuHa. Cneynannctbl nobsat
ero 3a npupogHoe ¢eHonbHoe GoraTcTBo, a noTpebuTenu 3a TemnepameHT U
COUYHOCTb.

BbigepxaHHoe cyxoe kpacHoe «Canepasu. Lllato TamaHb Pe3eps» npousBeneHo us
0TOOpPHOrO BUHOTpaAa no K1accuyeckoi N5 KpacHbIX BUH TEXHONOTUMN.
BbigepxaHHoe cyxoe «Canepasu. LLlato Tamanb Peseps» - 370 BUHO aJisi 0cobbix
cnyyaeB. HesamMeHUMbII CYyTHUK KaBKA3CKOM KyXHU, & TAKXKe 00bIX XKUPHbIX MSICHbIX
6,110/1, B TOM YMC/I€e LWaLLIbIKa U M/10BA.

A series of aged wines "Chateau Taman Reserve" is marked by numerous top awards of
both Russian and foreign competitions. The wines of this series are also the favorites of
experts in the wine industry. Of course, the dry "Saperavi. Chateau Tamagne Reserve"
deservesspecial attention.

A variety with Georgian roots and a rich history is popular in different parts of the
world. The interest of winemakers in Saperavi is fully justified: a very original, with a
character and a great potential, a variety from which it is by definition impossible to

@ make simple, unremarkable wines. Experts like him for his natural phenolic wealth, and
consumers fortemperamentandsucculence.

Chéteau | Aged dry red "Saperavi. Chateau Tamagne Reserve” is made from selected grapes

AMAGNE according to the classical technology for red wines. Aged dry “Saperavi. Chateau

RESERVE Tamagne Reserve” is a wine for special occasions. An irreplaceable companion of

Caucasian cuisine, as well as any fatty meat dishes, including shish kebab and pilaf.
SAPERAVI
2017

BN EEMEHOBAHHEN MECTE
1« [OsRa sl mper'l"nm.sml”
BHARPKAIOE CYX0R KPACcHOS
Canepame, Ulato Tamais Peseps”

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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B1HO ¢ 3amiueHHbIM HaMMeHoBaHMemM mecTa npoucxoxenus «kOxHbin 6eper Tamanun»
BblepxaHHoe cyxoe kpacHoe «CAIEPABU. LLUATO TAMAHb PE3EPB»

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

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT Canepasu
VARIETAL Saperavi
CroOCOBb NOCAKMN PyuHoit
METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

JTo3sbl BbipawuBaioT 63 ykpbiTus, Ha WwtamboBbix popmuposkax

Grape are grown without shelter, on shtabovye formirovki

CrMNocCcob YBOPKU

METHOD FOR HARVESTING

py4Hoii

Manual

HocTtynHbiit 06bem/Available volume:
0,75L/1631kg

Pasmep 6yTbinku/Bottle size:

? 8,3 cm/ h 30,7 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Barcode on unit of production:
4630037250640

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

14630037250647

Kopa ATl: 405

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

510)

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

10

NMEPUO[ CBOPA KoHL, ceHTAOps - 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 cwt/ha

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

18 net

18 years

METO/1, MEPBUYHOWM
®EPMEHTALMMU

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.

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.

BbIOEP)XKA
FINING

12 mecsiues B 6ouke U3 KaBKa3ckoro, ppaHLLy3CKOro U aMepuKaHCKOro
ny6a.
12monthsinabarrel of Caucasian, French and American oak.

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CruPT 13,0 % 06.
ALCOHOL 13,0 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCITOTHOCTb 5-7r/am3

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

OPTAHOJIENTUYECKME XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LUBET OT pybuHOBOr0 0 TEMHO-PYOUHOBOTIO C rPaHaTOBbLIM OTTEHKOM

COLOUR From ruby to dark ruby with a pomegranate tint

APOMAT OpuruHaneH cBOUM HEMOBTOPUMbIM COHeTaHEM YePHbIX PPYKTOB U
Arof, C CbIPHO-MOJIOYHbIMU TOHAMM, TOHAMU XOPOLLIO BbleNaHHOM KOXK
1 Tennoro gepe.a.

BOUQUET Original with its unique combination of black fruits and berries with
cheese and milk tones, the tones of well-dressed skin and warm wood

BKYC MpUATHO TEPNKUI, HACKILLEHHbIN, FyOOKMiT ¢ pasBMBalOLUMCS JONTUM
nocneeBkycuem

TASTE Pleasantly tart, rich, deep with a developing long aftertaste

TEMMEPATYPATIOOAYMN  14-16°C

SERVING TEMPERATURE 14-16 °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
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