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" yxzsanen oKy Baih, TAMAHCKI NOTOCTDORS
BEEEPRARHOB CYXO0 KDICHOE.
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UATO TAMAHDbL -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHnem «KybaHs.
TamaHCKuMit NOyoCTPOB» BblaepXaHHOe cyxoe KpacHoe «KabepHe 2022.
JlumuTtuposaHHbiii Bbinyck. LLlaTo TamaHb Peseps»

OINMNCAHME BNHA / WINE DESCRIPTION:

Konnekuus sun «lllato Tamanb Peseps» B IMMUTUPOBAHHOM AM3aiiHe C CepOoit STUKETKOM
- 3TO pesynbTaT MHOrofeTHeii paboTbl BUHOAENOB ¢ 6OuKoIi, B X0oAe KOTopoi Obina
onpoboBaHa BblAepXKKa BUH B [peBeCHHe Pa3HOro TUMa U NpoucxoxaeHus. B kaxaom
BUHE KOJJIEKLMM BOMIOTMINCH MHOTOIETHUIA OMbIT, MACTEPCTBO U TanaHT BUHOAE/10B
«Kyb6aHb-BuHo». [MOMUMO OCHOBHOII BbIAEPXKM, BUHA TMPOXOAAT AOMONHUTENbHOE
cospeBaHue B DyTblike He MeHee TPEX JleT B creunanbHON BUHOTeke, Npuobperas
MaKCMMasbHO CNIOXHYIO CTPYKTYpY, pasBuBas CBOM apoMaTUHeCcKue XxapakTepucTukm n
0CTUras BeplmnHbl pacuseTa BKyca.

BbigepxxaHHoe cyxoe kpacHoe «Kabephe. LLlato Tamanb Peseps» 2022 ropa ypoxas
M3TrOTOBJIEHO U3 BUHOTPaja OfHOMMEHHOro copTa (BospacT nos ot 4 go 21 ropa),
BbIpallleHHoro B camom cepaue KpacHogapckoro kpas, Ha TamaHCKOM nonyocTpose.
BuHo npousseaeHo no «kpacHomy cnocoby» ¢ nocnepyioleit Bbiaepxkoi B aybe He
MeHee 12 mecsiueB Npu KOHTponaupyemoit Temnepatype 14-16 °C, 6narogaps uemy
npuobpeTaeT yHUKasbHbI XapaKkTep U HernepeaaBaemyio HaChILLEHHOCTb.

JlumutnpoaHHoe cyxoe kpacHoe «KabepHe» obnagaeT HacblLEeHHbIM, GoraTbim TeMHO-
pyOMHOBbLIM LBETOM C TOMHbIM FpaHaTOBbIM OTTEHKOM. B C/IOXHOM, UyBCTBEHHOM
6ykeTe, nop, NErkom Byanbio capbsHOBbIX OTTEHKOB, FAPMOHUYHO NepenneTanTes ToHa
YEPHOI CMOPOAMHBI U YepHocnuBa. MbllHbIN BKYyC M300MNyeT 3KCTPAKTUBHOCTBIO U
HaCbILLEHHO CTPYKTYPOU € ANUTENbHbIM U CTOMKUM nocneBkycuem. Kabepre otnnuno
coueTaeTcsl ¢ TBEPALIMU CbIPaMM, [JUUblO, BETYUHON U XKAPEHbIM KPACHbIM MSICOM.
[1ns NONHOro packpbITUs OPraHoONeNTUUECKUX CBOMCTB nepep, nojaveil BUHO cnefyeT
oxnaguTb Ao Temnepatypsl 16-18 °C.

The collection of wines “Chateau Tamagne Reserve” in a limited design with a gray label
is the result of many years of winemakers’ work with a barrel, during which they tested
the aging of wines in wood of different types and origins. Each wine in the collection
embodies the many years of experience, skill and talent of Kuban-Vino winemakers.
In addition to the main aging, the wines undergo additional maturation in the bottle
for at least three years in a special wine cellar, acquiring the most complex structure,
developing their aromatic characteristics and reaching the peak of flavor.

Aged dry red “Cabernet. Chateau Tamagne Reserve» 2022 vintage is made from the
eponymous grapes (vines age from 4 to 21 years), grown in the heart of the Krasnodar
region, on the Taman Peninsula. We produce wine using the “red method” followed by
aging in oak for at least 12 months at a controlled temperature of 14-16 °C, due to which
it acquires a unique character and indescribable richness.

The limited-edition dry red Cabernet has a rich dark ruby color with a languid garnet
hue. In a complex, sensual bouquet, under a light veil of morocco shades, the tones
of black currant and prunes harmoniously intertwined. The lush taste is replete with
extract and rich structure with a long and persistent aftertaste. Cabernet goes well
with hard cheeses, fowl, ham and roasted red meat. To fully reveal the organoleptic
properties, the wine should be cooled to a temperature of 16-18 °C before serving.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO My>umrHbl U xeHwmHbl 30+ ¢ ypoBHEM Joxoaa
MOTPEBUTEJIA Bblle cpegHero. XopoLwo obpa3oBaHbi,
PORTRAIT OF POTENTIAL yB/l€YeHbl BUHOM M OTJIMYHO B HEM pa3bupatoTes.
CONSUMER OTKpbITbI HOBOMY, B MOUCKE UaeanbHbIX

COYETaHUI 1 HEOXKMJAHHBIX PELLEeHUN

Men and women 30+ with above-average income.
Well educated, passionate about wine and have an
excellent understanding of it. Open to new things,
in search of ideal combinations and unexpected
solutions

MOTWMBbI 14 YHUKanbHbI NpoAyKT ANs LeHuTenei,
COBEPLUEHWSA MOKYMKN BbIMYLEHHbI OFPaHUYEHHbIM TUPaXXOM - [1e/T0BOA
MOTIVES FOR PURCHASE NpeseHT, NoAapoK B IMUHY0 BUHOTEKY/KOJIEKLUIO
A unique product for connoisseurs, released in
a limited edition - a business present, a gift for a
personal wine collection

rnoBoabl Ans [acTpoHOMMUECKMIT Y)KUH B KPYTy
MOTPEBJTEHNSA cemby, 1eN10BO Y>KMH, 0coObIN criyva

REASONS FOR Gastronomic dinner with family, business dinner,
CONSUMPTION special occasion

LIEHOBOE Poccuiickune BbigepxkaHHble BUHa kfacca premium
MO3MUMOHNPOBAHWE Premium aged Russian wines

PRICE POSITIONING
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* WATO TAMAHDb

Poccuiickoe BUHO ¢ 3almieHHbIM reorpaduueckum ykasaHnem «Kybanb. TamaHckmii nony-
0CTpOB» BblepXaHHoe cyxoe kpacHoe «KabepHe 2022. llumutupoBaHHbliit Boinyck. LLlato

TamaHb Pe3seps»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paiioH

Taman Peninsula, Krasnodar Krai, Russia

COPT Kabepre CoBMHbOH
VARIENTAL Cabernet Sauvignon
CroCOb NocAgKn MexaHn3npoBaHHbIi

METHOD OF PLANTATION

Mechanized

CrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPLIBHOW, TUM LINANepbl - METANINYECKast C OJHUM sPyCOM
nposonoku (A30C), ounHKkoBaHHas ¢ 3-Msi Apycami NPOBONOKM

CrMOCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

Mechanized

MEPMO[ CEOPA OkTabps 2022
HARVEST PERIOD October 2022
YPOXANHOCTb 127,37 u/ra
YIELD OF GRAPES 127,37 c/ha
CPE[HMI BO3PACT J103 4-21rop,

AVERAGE AGE OF VINS

4-21 years old

JocTyntbiii 06bem / Available volume:
0,75L/1631kg

Pasmep byTbinku / Bottle size:
083 cm/h30,7cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eauMHULY NPOAyKLMK /
Barcode on unit of production:
4630037258868

LLITpuX KO, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14630037258865

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on

a pallet (Euro): 50

KonunuecTBo ynakoBok B cnoe /
Number of packages in the layer: 10

METO[, NMEPBUYHOW
BOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHorpasa ocyuiecteasietcs Ha caxapax 20-22%. lNepepabotka nposoanTcs
no «kpacHomy cnocoby». [locne papobneHus BUHOTpaga, MNOJNYYEHHYI Me3ry
cynbdutupytot go 50 (cBoboaHas) n onpasasioT Ha GPOXKEHUE HA YMCTLIX KyJIbTypax
LPOXOKEN, B €MKOCTSIX U3 HepxaBelolieil cTanu npu Temnepatype Ao 25 rpajycos,
C perynsipHbIM OpolueHnem «wanku» mesru. Mocne GpoxeHUs NPOM3BOANTCS Chbem
BUHOMaTEpUana ¢ APOXKEBOro 0Cajfka M BHECEHWE YUCTON KynbTypbl bGakTepui
nns AMb. lMocne okonuanus SIMb ocyuiecTBnsieTcs 3anus H6ouku ¢ nocnepytouiein
BbI[IEPXKKOW HEe MeHee rofa.

The grapes are harvested using 20-22% sugar. Processing is carried out using the “red
method”. After crushing the grapes, the resulting pulp is sulfated to 50 (free) and sent
for fermentation with pure yeast cultures, in stainless steel containers at temperatures
up to 25 degrees, with regular irrigation of the “cap” of the pulp. After fermentation, the
wine material is removed from the yeast sediment and a pure culture of bacteria is added
for malolactic fermentation. After completing the malolactic fermentation the barrel is
filled, followed by aging for at least a year.

BbIAEPXKA
FINING

Buigepxka B iyboBoii Tape, He MeHee 12 mecsiues npw Temnepatype 14-16°C

Aging in oak containers for at least 12 months at a temperature of 14-16°C

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 13,0-15,0 % 06.
ALCOHOL 13,0-15,0 % vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

no more than 4,0 g/|

KNCNOTHOCTb 4,0-6,0 r/n
TOTAL ACIDITY 4,0-6,0 g/l
KATOPUMHOCTb 87,7 kkan
CALORICITY 87,7 keal

OPTAHOJNENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET TemHO-pyOUHOBBIN C rPaHATOBbLIM OTTEHKOM
COLOUR Dark ruby with garnet undertones
APOMAT CnoXHBbIN, C rApMOHUYHbLIM COYETaHEeM TOHOB YEPHOI CMOPOAMHbI U YHEPHOCIINBA, C
BOUQUET nerkumm cadbsiHOBLIMM HOTAMM
Complex, with a harmonious combination of black currant and prune tones, with
light morocco notes
BKYC [MonHbIA, CBEXUIA, IKCTPAKTUBHbII C HACILLEHHON CTPYKTYPOWA U ANUTENbHBIM
TASTE pasBMBalOLMMCS NOCTEBKyCMeM
Full, fresh, extractive with a rich structure and a long developing aftertaste
TEMMNEPATYPA MOJAYN 16-18°C
SERVING TEMPERATURE 16-18°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

www.kuban-vino.ru

www.chateautamagne.ru



