T
Chateau
TAMAGNE

* WATO TAMAHDL -

Hanutok BuHHbIi «<[TOPTBEMH KYBAHCKWI BblOEPXAHHbIN
KPACHbIW. LUATO TAMAHb PE3EPB»

Fortified wine “PORTO DE KUBAN AGED RED CHATEAU
TAMAGNE RESERVE”

OMUCAHME BMHA /WINEDESCRIPTION:

B nauane 2018 ropga BuHopgenbHs «KybaHb-BuHo» BbiNyCcTUIA NEpBble NOPTBEHbI NOA,
mapkoit «Lllato TamaHnb Pesep». «[lopTeeitn KybaHckuit BblgepaHHbI KpacHbIt.
Lllato TamaHb Pe3epB» U3roToB/IEeH MO KNaCCUUECKOI TEXHONOTMU ¢ TepmoobpaboT-
KOV U BblepKoii He MeHee 18 mecsieB Ha conHeuHol niowanke u B aybe. On
M3roTOB/MEH U3 Kynaa copToB BuHOrpaga JleBokymckui (Bospact sio3 11 nert) u
KabepHe-CoBuHbOH (Bo3pacT 7103 14 neT), cobpaHHbIX Ha COOCTBEHHbIX BUHOTPAAHU-
Kax arpopupmbi «kOxxHasi». LIBeT OT CBETNI0-KPaCHOro 4,0 TEMHO-KPACHOTO C rpaHaTo-
BbIM OTTEHKOM. ApOMaT, CBOICTBEHHbIN TuUMy, ¢ (PpPYKTOBO-ArOAHBIMM HOTamu, B
coyeTaHUM C JpPeBEeCHbIMU OTTeHKaMu. BKyc Mo/HbIA, 3KCTPaKTUBHbIN, ClaXXeHHbIN.
KpacHbliit nopteeitH nopatot npu 18°C. MNopTeeitH MOXHO UCMONb30BaTh B KayecTse
anepuTMBa [0 efbl, TaK KaK HaNUTOK XOpOoLlo BO3DyxJaeT anneTut u ynyuwaet
nuweBapenue. OH naeaneH u B kauecTse awkectusa. [ocne naoTHOI eabl NOPTBENH
MOXXHO MojaTh K JecepTy. M3-3a cnupTyo3HOCTH NOPTBEIHA, KOTOpasi MoXeT 3abuthb
BKYC CbIpa, K NOPTO NOAXOAAT B KauyecTBe 3aKyCKU JOCTATOYHO XMUPHbIEe ero copTa.
Xopoluo coveTaloTcsi C CbIpOM B KauecTBe 3aKyCKW K MOPTBEiHy opexu, a Takxke
cBeT/ble GppyKTbl (TpyLn, MEPCUKK), BbIMOIHAIOLME POJIb «<MOCTa» MEX/Yy CbIPOM U
nopteeiiHom. EcTecTBeHHble COI03HUKM NOPTBEHA — NII0Oble AecepTbl HAa OCHOBE ATOS,
1 pa3HoobpasHbIX PPYKTOB C APKUM BKYCOM.

At the beginning of 2018 "Kuban-Vino" winery produced the first Port wine under the
brand "Chateau Tamagne Reserve". " “Porto de Kuban aged red Chateau Tamagne
Reserve” is made according to the classical technology with heat treatment and aging
for at least 18 months on a sunny platform and in oak. It is made from a blend of grape
varieties Levokumsky (age of vines 11 years) and Cabernet Sauvignon (age of vines 14
years) which collected on own vineyards of agro firm "Yuzhnaya". Color from light red to
dark red with a pomegranate tinge. A flavor corresponding to the type, with fruit and
berry notes, in combination with wood hues. The taste is full, extractive, well-
coordinated. Red port wineis served at 18° C. Port wine can be used as an aperitif before
meals, since the drink excites appetite and improves digestion. It is also ideal as a

Chateau

MA( 2 digestive. After a dense meal, the port can be served to a dessert. Porto wines suit fat

RESERVE sorts of cheeses as due to its spirituousness it can kill the taste of the light snacks. The
PORTO de KUBAN nuts, as well as light fruits (pears, peaches) can be a perfect pair for port wines. Natural
allies of port - any desserts based on berries and a variety of fruits with a vivid taste.

LIETEBASA AYOAUTOPUSA / TARGET AUDIENCE:

MOPTPET LLIENEBOTO lMpeumyectBeHHO MyxunHbl 30-50 ner,
NMOTPEBUTENS/ MMeloLL e AO0CTaTOK CPegHUIM U Bblllle cpeaHero/
PORTRAIT OF Predominantly male 30-50 years with middle
POTENTIAL CONSUMER and above average income

MOTWBbI 0151 COBEPLUEHWNSA KauecTBeHHbIt NpoAyKT No agekBaTHOM LeHe/
MOKYTIKW/ High-quality product at reasonable price

MOTIVES FOR PURCHASE

NoBO bl A5 MOTPEBJIEHUSA/ Cemeiinbii y)xux / Family dinner
REASONS FOR CONSUMPTION

LLIEHOBOE MNO3NLIMOHNPOBAHUE Poccuiickne Bbl[l€pXKaHHbl€ BUHA
PRICE POSITIONING knacca "npemnym’/ Russian aged wines
of "premium” class




@ HanuTtok BunHbIi «[MTOPTBEMH KYBAHCKUW BblJEPXXAHHbIN KPACHbIN.
LLUATO TAMAHb PE3EPB»

A Fortified wine “PORTO DE KUBAN AGED RED CHATEAU TAMAGNE
Chateau SRy

TAMAGNE

*- WATO TAMAHDb -

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHoaapckuii kpaii, Tempiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT JleBokymckuii, Kabepre CoBuHbLOH
VARIETAL Levokumskiy, Cabernet Sauvignon
CIOoCOb NOCAOKHN Pyunoii

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHUS B HeyKpbiBHOI KynbType

METHOD OF GROWING Inan unguided culture

CrNocob YbOPKU PyuHoii
METHOD FOR HARVESTING Manual

MEPMO/J CEOPA OkT6pb

HARVEST PERIOD October

YPO)XAMHOCTb 105 u/ra

YIELD IN KG OF GRAPES

PER HA. 105 c/ha

CPEJJHUN BO3PACT /103  JleBokymckuii - 11 net, Kabepre CoBuHbOH - 14 neT

AVARAGE AGE OF VINS Levokumskiy - 11 years, Cabernet Sauvignon - 14 years

METO/, MEPBUYHOM Harpes mesru, nog6pop cycna, ocTaHOBKa OpoxeHWs 3TUIOBbIM
®EPMEHTALMM CMUPTOM U3 NULLLEBOTO CbIPbS, BblAEPXKa Ha ocajke 2 mecsua

PRIMARY FERMENTATION

BbIJEPXKKA He meHee 18 mecsiLieB, BT.u.B y6e

AGING Notlessthan 18 months (including oak)

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnuPT 21% 06.

ALCOHOL 21% Vol.
COJEPKAHUE CAXAPA  He 6onee 75 r/am3
RESIDUAL SUGAR not more than 75 g/dm3
KMUCIIOTHOCTb 4-6 r/gm3

TOTAL ACIDITY 4-6 g/dm3

o q KATOPUNHOCTb 149,7 kkan
HocTynHbiit 06bem/Available volume:
CALORICITY 149,7 keal
075 L /1,456 kg
Pasmep G6yTbinku/Bottle size:
? 8,3 cm/ h 30,7 cm

Bnosxetue B ropposimk/ Embedding OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

in a corrugated box: LUBET OT CBETN0-KPACHOTO 10 TEMHO-KPACHOTO C FPaHATOBbIM OTTEHKOM
6 COLOUR From light red to dark red with a pomegranate tint

CBOIICTBEHHBII TUMY, C GPYKTOBO-ATOJHBIMU TOHAMM, B COYETAHUM C

APOMAT
Mot s 2 G2 71055 ] STl [pEBECHbIMU OTTEHKaMM

Barcode on unit of production:

4607062863657 BOUQUET Corresponding to the type, with fruit and berry tones, combined

with wood shades

LLTpux koA Ha rpynnoByto ynaKoaKy/ BKYC [MonHbIA, 3KCTPAKTUBHBIN, CNaXEHHbI
Barcode for group packaging:

14607062863654

TEMMEPATYPA MOJAUM  18°C
o TR AL SERVING TEMPERATURE ~ 18°C
KonuuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuit paiioH, cT. CTapoTuTapoBckas,
50 yn. 3aBopckas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

TASTE Full, extractive, harmonious

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.

KonuuecTtBo ynakoBok B cioe /
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

Number of packages in the layer:

10 www.kuban-vino.ru n/kubanvino1956 /chateautamagnerussie




