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BuHo ¢ 3awuuieHHbIM HAMMEHOBaHWEM MeCTa NPOUCXOXAEeHUs!

«tOHbIii 6eper TamaHu» cyxoe kpacHoe «MOJIOJOE. LUATO TAMAHb»
roa ypoxasa 2020

Wine with a protected designation of origin «South Bank of Taman» dry
red <MOLODOE. CHATEAU TAMAGNE» harvest 2020

OMNMUCAHUE BUHA /WINE DESCRIPTION:

ExerogHo c¢ 2005 ropga B npepaBepumn npasfgHUKa MOJIOJOr0 BUMHA BUHOJE/NbHS
«KybaHb-Buo» Bbinyckaetr «Monopoe. Lllato Tamanb», koTopoe 3a nocneaHue
HECKOJIbKO N1eT cpOPMMPOBATIO y)Ke CBOIO ayAMTOPUIO LieHuTeneit. BuHo nponssoast us
copta Canepasu. BbipaujeHubie srogbl gns monoapix BuH Tuna «boxone Hyso»
cobupaloTes ToNbKO BPyUHYIo.

[naBHbIi NpuHUMN usrotoBneHusi BuHa «Monopoe. Lllato TamaHwb» B TOM, uTO
BMELIATE/IbCTBO BUHOAE/A B €CTECTBEHHbIN NPOLLECC «POXKAEHUS»> MUHUMATIBHO, Aa0bl
He HapywWnTb NPUPOAY YUCTYIO, MPaBAUBYIO U UCKPeHHIo0. MeHblie yem 3a Hepesno
BMHO HabupaeT makcumym (pykTOBbIX apomaToB 6e3 TepnkocTu, XxapaKTepHou Ans
oCTa/bHbIX KPACHBIX CyXMX BUH. A y)Xe uepes mecsiy, nocne cbopa ypoxasi OHO roTOBO K
dunbTpaumm, posnusy B 6yTbiKM U HenocpeacTBEHHOMY ynoTpebnexuto. Takoe BUHO
nopBepraeTcs MUHUManbHOM obpaboTke. «Monogoe. Lato TamaHb», K npumepy,
obpabaTbiBaeTcs TONLKO X010A0M. DTO HEOOXOAUMO ANt TOFO, UTOObI UCKIIOUUTL
BbiNageHue ocajka B byTbinke.

«Monopoe. Lllato TamaHb» OTAMYaeTCs SIPKO-PYOUHOBLIM HACHILLEHHLIM LBETOM.
ApomaT cBexuit U oueHb (GPYKTOBbIA. Bkyc msrkui, ¢ npustHon GapxaTucToit
TepnkocTbio. BuHo xopowo cebs nokaseiBaeT npu temnepatype 9-11 °C B Tangeme ¢
MSICHBIMM 32Ky CKaMM, KOTTYEHOCTSIMU M CEMTOM B CIMBOYHO-UKOPHOM COYCe.

Every year since 2005, on the eve of the holiday of young wine, the Kuban-Vino winery
has been releasing “Molode. Chateau Tamagne", which over the past years has already
formed its audience of connoisseurs. The wine made from the Saperavi variety. For our
young, like "Beaujolais Nouveau" wine, we use only handpicked grapes.

The main principle of making wine “Molodoe. Chateau Tamagne "is that the intervention
of the winemaker in the natural process of" birth "is minimal, not to violate the pure,
truthful and sincere nature. In less than a week, the wine gains maximum fruity aromas
without the astringency, which is typical for dry red wines. Within a month after harvest,
wine is ready for filtration, bottling and consumption. This wine undergoes minimal
processing. “Molodoe. Chateau Tamagne” processed only with cold. This is necessary in
order to exclude precipitationin the bottle.

“Molodoe. Chateau Tamagne "is distinguished by its bright ruby rich color. The aromais
fresh and very fruity. The taste is soft, with a pleasant velvety astringency. The wine
shows itself well at a temperature of 9-11 ° C in tandem with meats and salmon in a

creamy caviarsauce.

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIESIEBOTO My>KunHBI 1 XeHwWwuHbl 25-50 neT ¢ goxogom

NMOTPEBUTENS / CpefHMM U Bblllie, UHTEpeCYoLLMecs

PORTRAIT OF poccuiickum BuHom / Men and women 25-50

POTENTIAL CONSUMER years old with income average and above,
interested in Russian wine

MOTWBbI 0151 COBEPLUEHWNSA ﬂpwoGpeCTM PenKnii Ce30HHbIN npo,quT/

MOKYMNKW / Purchase a rare seasonal item

MOTIVES FOR PURCHASE

MOBObI 17151 MOTPEBSEHMSY/ y)'KMH B KOMMNaHMK apyseii i 6113KMx /
REASONS FOR CONSUMPTION Dinner with friends or family

LIEHOBOE MO3NLUMNOHUPOBAHME/  Poccuitckoe BUHO LLEeHOBOTO cermeHTa
PRICE POSITIONING "medium” / Russian wine in a “medium”
price segment
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BuHO c 3awjmieHHbIM HaMMeHoBaHMeM mecTa npovcxoxaeHus «kOxHbiit 6eper TamaHu»
cyxoe kpacHoe «MOJIOJOE. LUATO TAMAHb» ropa, ypoxas 2020

Wine with a protected designation of origin «South Bank of Taman» dry red <MOLODOE.
CHATEAU TAMAGNE» harvest 2020

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Canepasu
VARIETAL Saperavi
CrMNoCOb NMNOCAKN PyuHoii
METHOD OF PLANTATION  Manual

CrMNoOCOb BbIPALLIMBAHUA
METHOD OF GROWING

B HeykpbIBHOII 30He. DopMUpPOBKa KOPAOHHAas

Crnocob YBOPKUA
METHOD FOR HARVESTING Manual

Pyunoit

LocTynHbiit 06bem/Available volume:
075L/124kg

Pasmep 6yTbinku/Bottle size:
?82cm/h30,7 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Barcode on unit of production:
4630037250237

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

14630037250234

Kopa ATl: 405

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

72

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

18

MEPVO[ CEOPA Bropas nekana ceHTsibps
HARVEST PERIOD Second decade of September
YPOXAMHOCTb 75-80 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-80 c/ha

CPEJIHMM BO3PACT /103 21 net

AVARAGE AGE OF VINS 21 years

YrnekucnoTtHas mauepauus Lenbix rposgeit BuHorpapa Canepasu B
crieumanbHbix pesepByapax. bpoxeHue npoucxoaut BHYTpU sroapl.
lNMpoBepeHne 56104HO-MOIOYHOTO OPOXKEHUST MNOC/Ie OKOHYAHUS
CrnupToBOro 6poxeHns

METO/, MEPBNYHOMN
G®EPMEHTALNN

PRIMARY FERMENTATION

BbIJOEP)XKA
AGING

besBbigepxkn

Noaging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KMCTOTHOCTb 5-7 r/pm3

TOTAL ACIDITY 5-7 g/dm3

KANMOPUNHOCTb
CALORICITY

74,0 kkan (310 k)
74,0 keal (310 kJ)

OPTAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET Slpko-pybuHOBBIi

COLOUR Bright ruby

APOMAT Caexuit, GpyKTOBbIN, MOAYEPKHYTbIN CIMBOUYHOI HOTKOA
BOUQUET Fresh, fruity with a creamy touch

BKYC MsIrkuii, ¢ npusTHO GapxaTMCTON TEPNKOCTbIO, FAPMOHUYUHbII
TASTE Soft, with a pleasant velvety astringency, harmonious
TEMIMEPATYPA NMOOAYN 9-11°C

SERVING TEMPERATURE 9-11°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-vinoru  [J /kubanvino1956 /chateautamagnerussie



