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BuHo konnekunoHHoe cyxoe kpacHoe "KABEPHE. LUATO TAMAHb PE3EPB" 2014
Collection dry red wine "CABERNET. CHATEAU TAMAGNE RESERVE" 2014

OMUCAHUNE BUHA /WINE DESCRIPTION:
KonnekuunoHHsle BblaepxaHHble BuHa - BeplunmHa 6Gpenpa Chateau Tamagne. B Hux
BOM/IOTUJICH MHOTOMIETHUII OMbIT, MAacTepcTBO M TanaHT BuHoaenoB «KybaHb-Buno».
McTopus KoNneKuMoHHbIX BUH HaunHaeTes B mapTte 2008 roja, koraa BbigepaHHble BUHA
ypoxasi 2006 roga 6b111 nomelleHbl Ha MOJKKU CrieunanbHOM BUHOTEKN ANs JajbHeliero
xpaHeHus. OcobeHHOCTb KOeKUUK B AOMOTHUTEIbHOM CO3PeBaHUN BUH B ByTbinkax He
MeHee TPEX J1eT MpU KOHTPONUPYeMbIX NapameTpax nomeuieHus, 6iarogaps uemy Kaxabiin
obpasel, npuobpeTaeT MaKCUMaNbHO CJIOXKHYIO CTPYKTYpy, pasBuBas apomaTuueckue
XapakTepucTUKN U JocTuras BeplinHbl BKyca. ExxerogHo BuHopgenamm otbupatores nuib
Nlyyllne BUHA, UMelolMe NoTeHLMan U JOCTOlHbIe CTaTh YacTblo NPEeMUasbHONM KOIIeKuun
BUHO/1€/IbHMU.
Konnekuunonnoe «Kabepne. LLlato Tamanb Pesepe» 2014 ropa npoussoautes ns otbopHoro
BUHOTPaja OJHOMMeHHOro copTa (cpesHuii BospacT 03 16-19 net), BbipauleHHOro Ha
nyuwmx yuactkax TamaHckoro nonyoctposa. KabepHe COBUHLOH - camblii NOMyNspHbIN B
MUpe cOopT, KOTOPbIi BbipalimsailoT oT @paHuun Ao SinoHun. Buna us pavHoro BuHorpapa
NpeKpacHo pa3BUBAIOTCSl U 3/IEFAHTHO «CTapeloT» B fpouecce AAUTeNbHON BblAEPXKKU.
Pe3kne TaHUHbI CMArYaloTes, TOHKME apoMaThl packpbiBaloTest ToHamu duanku, koxu. ns
CHATEAU cospanus «KabepHe. LLlato Tamanb Peseps» 58% accambnsika BbigepxuBaetcs B gybe
TAMAGNE (amepukaHckuit 46%, ¢ppanuysckmit 54%), 42% B cTann Ha npoTskeHun 3 mecsiues. [Mocne
RESERVE po3nuea B ByTbIJIKM, COrNIACHO TEXHOIOTMU, BUHO XPaHUTCS B BUHOTEKe ewé 6 net. Tupax
orpanuyeH n coctasnsiet 125 6y Tbinok.
Monapas B Gokan, BMHO nopaxaeT rnybokum pybuHoBbIM uBeTOM u Gaukamu. Byket
packpbiBaeTcsi coYeTaHMeM HOT UYEpPHOCAMBA, NAacNEHOBLIX M TabauHbIX OTTEHKOB,
noAuEPKHYTEIM ayboBbIMK 1 cadbsHoBbIMM ToHamu. Obnagaet xopolueiil CTPyKTYpoOit, BO
BKyce 0bunyet 6apxaTMcTbiMm TaHMHAMM U YEPHBIMK sirogamu. B nape ¢ KosinekyMoHHbIM
«KabepHe. LLlato Tamanb Pe3epB» pekomeHayeTcs nojaaBarth CTeilk cpejHeit NpoXapku uinm
WwaLIbIK U3 CBUHMHBL. Hannyuwas temnepatypa nopgauv BuHa 14-16 °C.

Collectible aged wines are the pinnacle of the Chateau Tamagne brand. Wines embodied
many years of experience, skill and talent of winemakers of "Kuban-Vino". The history of
collection wines begins in March 2008, when aged wines from the 2006 vintage were placed
on the shelves of a special wine cellar for further storage. The peculiarity of the collection is
the additional maturation of wines in bottles for at least three years under controlled room
parameters, due to which each sample acquires the most complex structure, developing
aromatic characteristics and reaching the pinnacle of taste. Every year, winemakers select
only the best wines that have the potential and are worthy of becoming part of the premium
collection of the winery.
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Collection Cabernet. Chateau Taman Reserve 2014 is made from selected grapes of the
TMPAX 125 BYTBNOK. BYTBUIKA W0 —— Cabernet variety (average age of vines 16-19 years), grown on the best areas of the Taman
Peninsula. Cabernet Sauvignon is the world's most popular variety grown from France to
Japan. Wines from this grape develop beautifully and age elegantly during long exposure.
Sharp tannins soften, subtle aromas reveal tones of violet and leather. To create Cabernet.
Chateau Tamagne Reserve» 58% of the assemblage is aged in oak (American 46%, French
54%), 42% in steel for 3 months. After bottling, according to the technology, the wine is stored
inthe vinotheque for another 6 years. Wines released in limited edition of 125 bottles.

Once in the glass, the wine strikes with a deep ruby color and highlights. The bouquet opens
with a combination of notes of prunes, nightshade and tobacco shades, accentuated by oak
and morocco tones. It has a good structure, full of velvety tannins and black berries on the
palate. We recommend to pair collection “Cabernet. Chateau Tamagne Reserve" with a
medium-rare steak or pork barbecue. The best wine servingtemperatureis 14-16 °C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LEENEBOIO My>xunHbl 1 keHwmHbl 30-55 neT, umetouwne
MNOTPEBUTENSA/ [0CTaTOK CPeAHUIA U BbllLE CPeHEero, LLeHUTemn
PORTRAIT OF BMHA, NPEeANnoYnTalOT C/I0XKHbIE BblAep)XXaHHble
POTENTIAL CONSUMER BuHa/ Men and women age 30-55, with an average

and above average income, wine connoisseurs,
prefer complex aged wines

MOTMBbI 1)1 COBEPLLUEHUA TOPXECTBO, B NO/1APOK, B IMUHYIO BUHOTEKY,
NOKYNKW/ B konnekuuio/ Celebration, as a gift, to a
MOTIVES FOR PURCHASE personal wine collection

noBOAbl A1 MOTPEBNEHNSA/ FacTpoHoMuMUecKuit y)xuH, ocobblii cnyyait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE NMO3NLIMOHNPOBAHUE/ Poccuiickme HanuTku knacea "superpremium”/
PRICE POSITIONING Russian drinks of "superpremium” class
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TEXHUYECKAS UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NPON3BOOCTBA  Poccus, KpacHogapckuii kpaii, Temprokckuii paitoH

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

VARIETAL Cabernet Sauvignon

CIMOCOB MOCA[IKA Mop ruppobyp

METHOD OF PLANTATION

CMOCOB BbIPALLIMBAHWS B HeyKpbiBHOI 30HE Ha BbICOKOM LUTambe
METHOD OF GROWING

Crnocob YBOPKUA MexaHusnpoBaHHbIii
METHOD FOR HARVESTING Mechanized

MNEPNO/ CEOPA MepBas-BTopas gekana okTsabps
HARVEST PERIOD Second-third decade of October
YPO)XAMHOCTb, u/ra 67,65

YIELD IN KG OF GRAPES

PER HA, cwt/ha 67,65

CPE[IHMIN BO3PACT J103, ner  16-19
AVARAGE AGE OF VINS, years  16-19

METO/[], MEPBUYHON bpoxeHune Hamesre, IMb nocne cnuptoBoro

DEPMEHTALNA

PRIMARY FERMENTATION  Fermentation on the pulp, Malolactic fermentation after alcohol
fermentation

BbIJEP)KKA Bbigepxka 58% B nybe (amepukanckuit 46%, ¢ppanuysckuin 54%), 6e3
ny6a B amanu 42%, po posnuea accambnsix u B amanu 3 mecsiua, 6 net B
6yTbINKE

AGING Aging 58% in oak (American 46%, French 54%), without oak in enamel

42%, before bottlingassemblage and in enamel 3 months, 6 yearsin bottle

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJIEP)KAHUE CAXAPA He Gonee 4 r/gm3
RESIDUAL SUGAR not more 4 g/dm3
KMCJTOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KANTOPUMNHOCTb 76,8 kKkan

” " CALORICITY 76,8 keal
LocTynHbiit 06bem/Available volume:
0,75L;1,631kg
Paamep GyTeinkw/Bottle size: OPTAHOJEMTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:
© 83cm; h307cm LBET y6okuit pybuHOBbIN LBET

COLOUR Deep ruby color

Bnosxenue B ropposiuumnk/ Embedding
in a Corrugated box: APOMAT CoueTaHue apomMaToB YePHOCNBA, NMACIEHOBbIX HOT U TabauHbIX
6 OTTEHKOB, MOJYEPKHYTbIMU AyOOBbIMM 1 cadbsIHOBBIMM TOHAMM

BOUQUET The combination of aromas of prunes and tobacco shades, emphasized by
oak and morocco tones

LLITpux Kop, HA eAnMHULLY MPOAYKLMM/
Embedding in a corrugated box: BKYC HacbluieHHas cTpykTypa, 06uane 6apxaTucTbix TAHUHOB W YEPHbIX ATOS,

4630037254570 TASTE Good structure, plenty of velvety tannins and black berries

LLITpux Kof, Ha rpynnoByio ynakoBky/
Barcode for group packaging:

14630037254577

TEMIEPATYPA MOOAYN 14-16°C
SERVING TEMPERATURE 14-16°C

KonuuecTBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
(eBpo) / Number of packages on a yn. 3aBogckas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

— 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTBo ynakoBok B cioe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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