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BuHo reorpadmueckoro HaumeHOBaHMA BbIAEPXKAHHOE CyX0€e KpacHoe
«KPACHOCTOI. LUATO TAMAHb PE3EPB» 2016

Wine of geographical origin aged dry red <KRASNOSTOP. CHATEAU
TAMAGNE RESERVE» 2016

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 kpas. Camu BuHA BbINYLLEHbl OFPaHUYEHHbIMU
TUpaxamm.

BuHo reorpaduueckoro HaumeHoBaHus BblaepxaHHOe cyxoe kpacHoe «KpacHocTon.
LLlato Tamanb Pe3epB» Bbigep)kaHo Ha npoTshkeHnn 36 mecsiLeB B Goukax 3 amepukaH-
ckoro u ¢ppaHuysckoro ayba, ¢ JanbHeRlMmM NpUMeHeHneM TeXHUKM KyNnaxXMpoBaHus.
BuHo npoussepeHo u3 copta BuHorpaga «KpacHocron ananckuii», cobpantoro ¢ 20-
neTHUX n03. LiBeT BUHa HacCbIWEHHbI TEMHO-PYOUHOBbLIN, C rPaHATOBbLIM OTTEHKOM.
ApoMaT CNIOXHbII, C FAPMOHUYHbIM COYeTaHUeM KPACHbIX (PPYKTOB U UEPHOI €XKEBUKMN B
coueTaHuu ¢ TénbiM 6apxaTucTbim gepeBom. MONHBIN, MATKUI, S3KCTPAKTUBHbIN BKYC,
[LONOJTHEHHbI TOHAMK YEPHOI €XXEeBUKM, MO3BOIUT UCMbITaTb UCTUHHOE Y10BOJIbCTBUE.
BuHO 3anoMHUTCS NPUATHBIM M JONTUM MOCTEBKYCUEM U CTAHET OT/IMYHBIM COMPOBOX-
JleH1eM K OBOLLam Ha rpuie, yTke ¢ sb1okamu, kaptodenbHoi 3anekaHke ¢ BETYUHOMN 1

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. The wines themselves are released in
limited editions.

Aged dry red wine of the geographical origin “Krasnostop. Chateau Tamagne Reserve
"aged 36 months in American and French oak barriques. Created from the Krasnostop
Anapsky variety, collected from 20-year-old vines. The color of the wine is intense dark
ruby with a pomegranate hue. The aroma is complex, with a harmonious combination of
red fruits and black berries combined with a warm velvety wood. Full, soft, extractive
taste, complemented by tones of black blackberry, will allow you to experience true
pleasure. The wine will be remembered for its pleasant and long aftertaste and will be an
excellent accompaniment to grilled vegetables, duck with apples, potato casserole with
hamand 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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TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT KpacHocTon ananckwuii

VARIETAL Krasnostop Anapskiy

CMOCOB MOCALKMU PyuHoii

METHOD OF PLANTATION  Manual

ClMOCOB BbIPALLIMBAHWSA  HakoppoHHbIX GOpMUpOBKaX B HEYKPbIBHOM KY/IbType
METHOD OF GROWING

CrMNocCcob YBOPKU PyuHoii
METHOD FOR HARVESTING Manual

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 O3 20 net

AVARAGE AGE OF VINS 20 years

METO[, MEPBUYHOM bpoxeHune cycna Ha me3re ¢ npoBejeHuMeM crieuuasbHbIX MeTOAUK
®EPMEHTALMM nepemeLuMBaHus U aenecTaxeil As HaunyuLuei aKCTpakLumn Kpacsaimx

M apomaTuyeckux BelLecTB U3 KOXMULUbl BuHorpapa. [poBepeHue

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

6poxeHus.

BbI[EPKKA 36 mecsaes B 6ouke u3 ¢ppaHLlysckoro n amepukaHckoro gyba. Yenoeus
BblAepxkn 14-16 °C

AGING 36 months in American oak barrels. Aging conducted at the temperature
of14-16°C

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CruPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMC/TOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KANMOPUMNHOCTb 76,8 kKkan
CALORICITY 76,8 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

Pa3smep / Size:

LIBET TeMHO-pyOUHOBBIN C TPaHATOBBIM OTTEHKOM
@ 8,3xh 30,7 em COLOUR Dark ruby with a garnet shade
Bnoxenue B ropposwmk/ Embedding APOMAT COXHBIi, C rapMOHUYHBIM COYEeTaHMEM KPacHbIX (PPYKTOB U YEPHOM
in a corrugated box: €XEBUKM B COHETAHUM C TEMIbIM 6ApPXaTUCTBIM AepeBom
6 BOUQUET Complex, with a harmonious blend of red fruits and black blackberries

combined with warm velvety wood
LLTpux koa Ha eguHULY NpoayKuun/ N N - N
AL ) BKYC [MonHbIli, CBEXMWI1, IKCTPAKTUBHDIN C TOHAMM YEPHOMN EXEBUKU.
Embedding in a corrugated box: n
ocnesKycue NpusTHoOe U JoNroe

4630037251845

TASTE Full, fresh, extractive with tones of blackberry. The aftertaste is pleasant
LLITpnx kop, Ha rpynnoByto ynakoBKy/ and long
Barcode for group packaging:
14630037251842 TEMMEPATYPA TIOOAYN 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

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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