cau
GNE

RESERVE

T
Chateau
TAMAGNE

+ WATO TAMAHD

BuHo reorpadmueckoro HaumeHOBaHMA BbIAEPXKAHHOE CyX0€e KpacHoe
«KABEPHE. LLUATO TAMAHb PE3EPB» 2016

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

OMNMUCAHUE BUHA /WINE DESCRIPTION:

Konnekuma Bun «lllato TamaHb PesepsB» B numuTupoBaHHOM [usaiiHe c cepoit
3TUKETKO - 3TO pe3y/ibTaT MHOroJeTHel paboTbl BUHOAENOB ¢ GOUKOM, B X0 KOTOPOit
6b11a onpoboBaHa BbigepxKa BUH B Goukax pasHOro Tumna JpeBecuHbl U pasHbiX MecT
npoucxoxaenus. B Kaxaom n3 BUH 3TOM KONMEKLMKU BOMIOTUINCE MHOTOIETHUIT OMBIT,
macTepcTBO U TanaHT BUHoaenos «KybaHb-Buno». [Ins npoussoacTea ucnonbsyercs
BMHOIpaf, BbIPALLEHHbI U cOBpaHHbIM BPyUYHYIO Ha Jy4lIMX ydacTkax TamaHckoro
nonyoctpoa KpacHopapckoro kpas. Camu BuHA BbiMyllEHbl OrPaHUYEHHbIMU
TUpaxamu.

BuHo reorpaguueckoro HaumeHoBaHus BbiaepxaHHoe cyxoe kpacHoe «Kabepwe. LLlaTo
TamaHb PezepB» 2016 ropa ypoxasi npousBefeHoO U3 0HOMMEHHOTO copTa BUHOTpaaa,
BO3pacT 103 KoToporo 18 nieT. «KabepHe» - 0AMH U3 CambIX 3HAMEHUTBIX B MUPE KPACHbBIX
copros, nosisuacs B XVII Beke B bopgo. Buro Bbiaepxano 36 mecsues B 6ouke us
amepukaHckoro u ¢paHuysckoro ayba. Liet B Gokane BapbupyeTcsi OT KpacHoO-
py61HOBOrO 10 pyOMHOBOrO C rpaHaTOBbLIM OTTEHKOM. ApOMaT OT/iMyaeTcst BemKonen-
HbIM COYETaHMeM HOT uvepHociuBa, cadbsiHa, npekpacHoro ayba u wokonapa,
NOAYEPKHYTLIX TOHAMU TOMIEHOTO MOJI0KA. Bo BKyce UepHOC/IMBOBbIE TOHA B COUETaHUN
C KPYrIbIMM CAaAKUMU TaHMHAMWU M FapMOHUYHOI TepnkocTbio. BuHo nossonut
HaCNaANTbCS MPUATHBIM U BONTUM nocneBkycnem. CTaHeT OTIMUHBIM BOMOIHEHNEM K
MSICHBIM canaram, 67MHam ¢ A3bIKOM M MeYeHblo, )KapKOMY Ha YrisiX, 3arne4yéHHOMY
MOJIOYHOMY NOPOCEHKY.

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 “Cabernet. Chateau Tamagne Reserve"
2016 produced from Cabernet Sauvignon grape variety (vines are 18 years old).
"Cabernet” - one of the most famous red varieties in the world, appeared in the XVII
century in Bordeaux. The wine is aged 36 months in American and French oak barrels.
The color in the glass varies from ruby-red to ruby with a garnet tint. The aroma is
distinguished by a magnificent combination of notes of prunes, morocco, fine oak and
chocolate, accentuated by tones of baked milk. In the taste there are prune tones
combined with round sweet tannins and harmonious astringency. The wine will allow
you to enjoy a pleasant and long aftertaste. It will be an excellent addition to meat salads,
pancakes with tongue and liver, grilled on coals, baked suckling pig.

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 KabepHe CoBuHbOH

VARIETAL Cabernet-Sauvignon

CMOCOB MOCALKMU PyuHoii

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHMSA  HawTamboBbix GopMupoBKax B HEyKpPbIBHOM KY/1bType
METHOD OF GROWING

CrMNocCcob YBOPKU PyuHoii
METHOD FOR HARVESTING Manual

MEPMNO[, CEOPA Kowew ceHTbps - Hauano okTabps

HARVEST PERIOD End of September- beginning of the October

YPO)XAMHOCTb 70-75 u/ra

YIELD IN KG OF GRAPES

PER HA. 70-75 c/ha

CPEJIHMN BO3PACT 103 18 net

AVARAGE AGE OF VINS 18 years

METO/, MEPBUYHOWM BpoxeHue cycna Ha mesre C MnpoBejeHUEM CreLnanbHbIX MeTOANK
®EPMEHTALIMN nepemeLMBaHms 1 JeNecTaxei 4J1si HanydLein SKCTPaKLUM Kpacsimux

M apomaTuyeckux BelLecTB U3 KOXMULUbl BuHorpapa. [poBepeHue
PRIMARY FERMENTATION 6/104HO-MOJIOUHOTO OpoXXeHUsi nocne OKOHYAHWUS CMUPTOBOTO

6poxeHus

BbI[EPKKA 36 mecsaes B 6ouke u3 ¢ppaHLlysckoro n amepukaHckoro gyba. Yenoeus
BblAepxkn14-16°C

AGING 36 months in French and American oak barrels. Aging conducted at the

temperature of 14-16 °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

HocTtynHbiit 06bem/Available volume:

1,631k
s OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:
Pa3lv|eph : LIBET OT kpacHo-py61HOBOro J,0 pybMHOBOIO C rPaHATOBLIM OTTEHKOM
@S Segiol fen COLOUR From ruby red to ruby garnet
Bnoxenue B ropposwmk/ Embedding APOMAT BenukonenHoe couetaHne HOT YepHOCIMBa, cadbsHa, bnaropogHoro
in a corrugated box: ay6a v wokonana, NoAYepKHYTbIE TOHAMM TOMIEHOTO MOJIOKA
6 BOUQUET A wonderful combination of notes of prunes, morocco, noble oak and

chocolate, accentuated by tones of baked milk

LLITpux Ko Ha eAuHULY NpoayKuuu/
Embedding in a corrugated box:
4630037251852

BKYC ToHa YepHOC/IMBaA B COYETAHUU C KPYT/IbIMU, C/TAAKUMN TAHUHAMU U
I'apMOHM‘-IHOi;I TEePNKOCTbIO. I'IocneBKycme npuaTHoe u gonroe

TASTE Tones of prunes combined with round, sweet tannins and harmonious

tri . The aftertaste is pl tand|
T T Ty ——— astringency. The aftertaste is pleasant and long

Barcode for group packaging:

TEMIEPATYPA TTOOAYN 14-16 °C
14630037251859 SERVING TEMPERATURE 14-16 °C

KonuuectBo ynakoBok Ha nogaoHe(espo)
/Number of packages on a pallet (Euro): 353531, Poccus, KpacHopapcekuii kpait, Templokekuii paiion, cT. CTapoTutaposekas,
1510) yn. 3aBoackas 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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