Chateau
TAMAGNE

APAGHOGTON

KOE KPACHOE
2017

hrA A0

Chateau
TAMAGNE

WATO TAMAHD *

{PACHOCTON

SAUIE M WARMENDBARRET
EGTA N U KO EKHT
EGEEL ramakps nEFXARAOE

CIAKOE KPACHOE
2017

¢

tirhe 4500

-

T
Chateau
TAMAGNE

+ WATO TAMAHD

BuHo c 3aluMLLeHHbIM HAMMEHOBAHNEM MECTa NMPOUCXOXKAEHUS
«tOxHbIit Beper TamaHu» BblAEpXKaHHOE CafKoe KpacHoe

«lLIATO TAMAHb. KPACHOCTOTI1»

Wine with protected designation of origin “South Bank of Taman” aged
red sweet “Chateau Tamagne. Krasnostop”

OlNMNCAHME BUHA/ WINEDESCRIPTION:

Ytobbl co3paTh 3Ty KOJIEKUMIO, Mbl crieuuanbHo otobpanu coprta, upeanbHoO
noaxoasime Ais Clagkux v iecepTHbIX BUH. BuHorpap ans Hux cobpan Ha cobeTBeH-
HbIX BUHOTpafHuKax arpopupmbl, HAXOASLMUXCS B 30HE C 3aLLMLLEHHBIM HAUMEHOBA-
HUem mecta npoucxoxpaeHus “HOxHbin Geper Tamauwu'. [lMosgHuit cbop, korpa
BUHOTPA/, yBsIEH HA MaTEPUHCKOM J103€ €CTECTBEHHbIM MyTeM U coOpaH BpyUHYIo,
npeanonaraet TWATENbHYIO CENEKLUMIO KaXA0M $roAbl, MpegHa3HauyeHHON ans
pPOXAEeHUs 3TUX yHUKabHbIX BUH. bpoxeHne B Goukax u3 kaBkasckoro ayba c
nocnepylouei Bbigepxkoit 18 mecsiues B Tex e 604kax NO3BONUM cieNaTb BKYC BUH
MaKCHUMaIbHO MOJHBIM U CJIOXKHBIM.

[1ns BUHaA ¢ 3alMLLEHHBIM HAMMEHOBaHUEM MecTa npoucxoxaeHus «kxHbI Geper
TamaHu» Bblgep)aHHOro cnagkoro kpacHoro «lllato Tamaub. KpacHocTton» mbl
vcnonb3oBanu BuHorpag copta KpacHocron avanckuii (Bospact o3 16 ner). Liser
BMHA KPACHO-PYOMHOBDII C rPpaHaTOBLIM OTTEHKOM. APOMAT CIIOXKHbIi, XapaKTepHbIi
NS BUHOTPajAa yBsiIEHHOTO Ha /103e, ¢ npeobnagaHnem HOT KOHUTIOpa U3 K13UNa,
KpacHoOi CMOPOJUHbI U KPbDKOBHUKA Ha (pOHE OTTEHKOB KOPULbI M BAHUIU B coueTa-
HWUM C ApeBeCHbIMU TOHamMU. BKyc rycToi, COUHbIN 1 MIOTHBIN, ¢ MeaoBbIM GapxaTuc-
TbIM MociieBkycuem. BUHO siBAsieTCsi NpekpacHbIM anepuTMBOM U COMPOBOXAEHNEM
[N19 WMPOKOI rammbl JecepToB. MaeanbHas Temnepatypa nopaun: 12-14°C. Buxo
BbINYLLEHO IMMUTUPOBAHHbIM TUpaXKom 1500 By TbinoK.

To create this collection, we selected varieties that are ideal for sweet and dessert
wines. Grapes for them we harvest in our own vineyards agricultural companies
located in the area with a protected designation of origin "South Bank of Taman." Late
harvest, when the grapes are wilted naturally on the mother vine and harvested by
hand, involves careful selection of each berry intended for the birth of these unique
wines. Fermentation in Caucasian oak barrels, followed by 18 months in the same
barrels, made the taste of wines as complete and complex as possible.

For wine with a protected designation of origin, "South Bank of Taman" aged sweet red
"Chateau Tamagne. Krasnostop” we use grapes of the Krasnostop Anapskiy variety
(vines age 16 years). The color of wine is ruby red with a pomegranate hue. The aroma
is complex, typical of grapes withered on the vine, with a predominance of notes of
cornel, redcurrant and gooseberry confiture on the background of shades of cinnamon
and vanilla in combination with wood tones. The taste is thick, juicy and dense, with a
honey velvety aftertaste. Wine is an excellent aperitif and accompaniment for a wide
range of desserts. Ideal serving temperature: 12-14 °C. The wine is released in a limited
edition of 1,500 bottles.

LIEJTIEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO My>KUMHBI 1 )KEHLLMHBI C 4OCTATKOM BbllLe
MNOTPEBUTENS/ CcpejfHero, MHOro NyTeLwecTBYIOT, 4acTo NoceLaT
PORTRAIT OF pecTopaHbl, I0OSIT BUHO 1 XOPOLLO B HEM

pasbupaioTes, NPakTUKYIOT IHOraCTPOHOMUYECKNE
yxuHbl / Men and women with incomes above the
average, travelling a lot, often visiting restaurants,
like wine and are well versed in it, practice
gastronomic dinners

POTENTIAL CONSUMER

MOTUBbI )19 COBEPLLEHUA
MOKYMKW/
MOTIVES FOR PURCHASE

[Mpuem rocreit, Noxop B rocTu, B Noaapox,
B kosutekuumio / Reception of guests, visit, as a gift,
to the collection

[acTpoHOMUUECKHUIt Y)KUH, pOMaHTUYecKoe
cBuaaHue, nesmuHuk / Gastronomic dinner,
romantic date

NMnoBO bl A4 MOTPEBJIEHNSA/
REASONS FOR CONSUMPTION

LUEHOBOE NMO3ULIMOHNPOBAHUE/  Cynep-npemuym / Super-premium
PRICE POSITIONING
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B1HO ¢ 3amiueHHbIM HaMMeHoBaHMemM mecTa npoucxoxenus «kOxHbin 6eper Tamanun»
Bblaep)aHHoe cinapkoe kpacHoe «LLIATO TAMAHb. KPACHOCTOI»

Wine with protected designation of origin “South Bank of Taman” aged red sweet
“Chateau Tamagne. Krasnostop”

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT KpacHocTon aHanckuii
VARIETAL Krasnostop anapskiy
CrMNoOCOb NMNOCAOKN Pyunoii

METHOD OF PLANTATION ~ Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

HawtamboBbix popMUpOBKaX B HEYKPbIBHOM KY/IbType

CIoCcoOb YBOPKU
METHOD FOR HARVESTING Manual

Pyunoii

bt 06bem/Available volume:
1,03 kg

Pasmep nogapouHoit ynakoBku/
Box size:
@ 74cm; h 36 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:
6

LLItpux kop, Ha egunuuy npoaykuum B MK/|
Barcode on unit of production:
4630037251340

LLITpux kog, Ha rpynnosyio ynakosky B 1K/
Barcode for group packaging:

14630037251347

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

80

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

20

NMEPNO CBOPA TpeTbs fekapaaBrycra
HARVEST PERIOD Thethird decade of August
YPO)XAMHOCTb 70-80 u/ra

YIELD IN KG OF GRAPES

PER HA. 70-80 cwt/ha

CPEJHWIN BO3PACT 103 16 net

AVARAGE AGE OF VINS 16 years

METO,D, HEPBMLIHOM B 6ouke us KaBKaBCKOFO,D,yﬁa

G®EPMEHTALNA

PRIMARY FERMENTATION  |naCaucasian oak barrel

BbIJOEP)XKA
AGING

18 mecsiues B 6ouke u3 kaBkasckoro ayba

18 months in a Caucasian oak barrel

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 12,0 % 06.
ALCOHOL 12,0 % Vol.
COJOEP)XAHUNE CAXAPA 110-130 r/am3
RESIDUAL SUGAR 110-130 g/dm3
KNCIOTHOCTb 5-7r/am3
TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 124 kkan
CALORICITY 124 kcal

OPIrAHOJIEMTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT KkpacHoO-pybUHOBOro 4,0 PyOUHOBOIO € rpaHaTOBbIM OTTEHKOM
COLOUR From ruby red to ruby with a pomegranate hue
APOMAT CnoXHbIi, XapaKTepHbIN A4J1s BUHOTPaaa yBsIIEHHOrO Ha J103€,
c npeobnagaHnem HOT KOHGUTIOPA N3 KU3UA, KPACHON CMOPOAUHBI U
KPbDKOBHMKA Ha (pOHE OTTEHKOB KOPULLbI M BAHWIIU B COYETaHUU
C ApeBeCHbIMM TOHAMM
BOUQUET Complex, characteristic for grapes dried on the vine, with a
predominance of notes of cornel, redcurrant and gooseberry confiture
against the background of shades of cinnamon and vanilla in
combination with wood tones
BKYC ['yCTOi4, COUHBIN U MNOTHBIN, C MEA0BbIM 6apXaTUCTbLIM MOCIEBKyCHEM
TASTE Thick, juicy and dense, with a honey velvety aftertaste
TEMIMEPATYPA NMOJAYN 12-14°C
SERVING TEMPERATURE 12-14°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
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