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BuHo konnekunoHHoe cyxoe kpacHoe "KABEPHE. LUATO TAMAHb PE3EPB" 2015
Collection dry red wine "CABERNET. CHATEAU TAMAGNE RESERVE" 2015

ONMNCAHUE BMHA /WINE DESCRIPTION:

KonnekuunoHHsle BblaepxaHHble BuHa - BeplunmHa 6Gpenpa Chateau Tamagne. B Hux
BOMJIOTUIUCb MHOTONEeTHUI OMbIT, MacTepcTBO M TajllaHT BUHOAENOB <<Ky6aHb'BMHO».
V]CTOpVIFI KONNMEKUNOHHbIX BUH HAYMHAETCa B mapTe 2008 roga, korga Bbigep>aHHble BUHa
ypoxasi 2006 roaa 6bi11 nomeweHbl Ha MOJIKK CreuuanbHON BUHOTEKU ANs AalibHENLero
XpaHeHUus. OcobeHHocTb Ko/lekyun B AOMOTHUTE/IbHOM CO3peBaHUn BUH B 6yTbIJ'IKaX He
mMeHee TpéX JIET NMPU KOHTPOJIMPYEMbBIX NMapameTpax nomeieHus, Gnaro,u,apn uemy Ka)KJ]'bIVI
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.

[ns nponsBojcTBa KONNEKLMU UCTOb3yeTCs BUHOTPaj, BbIPALLL@HHbINM Ha JTyYLIMX yyacTKax
TamaHCKOro noJsiyocTpoBa, KOTOPble PAacrofioXeHbl B YHUKaIbHbIX KTMMaTUUECKUX YCIOBUAX
n ombiBatoTest YépHbim 1 AsoBckum mopsimu. Kostekumnonnoe «Kabephe. Lllato TamaHb
Peseps» ypoxas 2015 roja u3roToBjieHO U3 BUHOTPaja 0JJHOMMEHHOTo copTa (Bo3pacT no3
17 net). MNMpexae uyem nonacte B OyTbinky, 33% BUHOMaTepuana BblaepXuBaeTcsi BO
$paHuy3sckom u amepukaHckom aybe, 67% B ctanu. Accambisk npoBoaUTEs 40 PO3/IMBa U
BbIIE€PXKMBAETCS B CTA/IM HA NPOTshkeHUU ewé aByx mecsies. [locne po3nuBa BUHO XpaHuTes

CHATEAU

B CI'IeLI.VIﬂ}'IbHOﬁ BUHOTEKE Ha MNpoTsXXEeHUu 5 net. Konuuectso BbIMYLEHHbIX 6yTbIJ'IOK

TAMAGNE

coctaBnsiet 1120 wiTyk.
“SERVE

LiBeT B Gokane otanuaetcs rnybokum pybruHoBbim oTTeHkom. B apomarte sicHo owyuwiaeTes
nepenjeTeHne HOT uepHoC/nMBa, nacnéHa u Tabaka, MOAUYEPKHYTOE ApPEBECHBIMU U
cadpbsiHoBbIMM ToHamu. Konnekumonnoe «Kabepe. Lllato Tamanb Peseps» 2015 ropa
obnapaet xopolueii cTpyKTypoii, BO BKyce oulyuiaetcsi rnybokoe obunme GapxaTuctbix
TaHWHOB M 4Y€PHbIX Aroj. B kauyecTBe racTpOHOMMYECKOTO COYETaHUs PEeKOMeHayem
nopasaTh CTEMK CPeHEN MPOXKAPKH, LWALILIK U3 CBUHUHBI MK 3aNe4eHHOro ¢paplimpoBaH-
Horo nopoceHka. Pekomenagyemas temnepatypanogaumn coctasnset 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.

CABERNET

KONNEKUMOHHOE
KPACHOE

2015

For the production of the collection, we use grapes grown in the best areas of the Taman
Peninsula, which are located in unique climatic conditions and washed by the Black and Azov
THPAX 1120 BYTHOK Seas. “Collection Cabernet. Chateau Tamagne Reserve" harvest of 2015 made from grapes of
the Cabernet Sauvignon variety (vine age 17 years). Before getting into the bottle, 33% of the
wine material is aged in French and American oak, 67% in steel. The assemblage carried out
before bottling thenitis aged in steel for another two months. After bottling, the wine is stored
inaspecial wine cellar for 5 years. The number of produced bottlesis 1,120.

The color in the glass is a deep ruby hue. In the aroma, the interweaving of prunes notes,

nightshade and tobacco, emphasized by woody and morocco tones. Collection Cabernet.
Chateau Tamagne Reserve 2015 has a good structure, a deep abundance of velvety tannins
and black berries is felt on the palate. We recommend to pair wine with a medium-rare steak,
pork skewers or roasted stuffed pig as a gastronomic combination. The recommended serving
temperatureis 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 Kabepre CoBuHbOH

VARIETAL Cabernet Sauvignon

CrMOCOB MOCAAKM Moa rnapo6yp

METHOD OF PLANTATION

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

Crnocob YBOPKUA
METHOD FOR HARVESTING Mechanized

MexaHn3npoBaHHbIN

MNEPNO/ CEOPA Bropas aekana oktabps
HARVEST PERIOD Second decade of October
YPO)XAMHOCTb, u/ra 657

YIELD IN KG OF GRAPES

PER HA, cwt/ha 65,7

LocTynHbiit 06bem/Available volume:
0,75L;1,631kg

Pasmep GyToinku/Bottle size:

® 83cm; h307 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Embedding in a corrugated box:
4630037254587

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

14630037254584

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

50

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

10

CPE[IHVIN BO3PACT J103, netr 17
AVARAGE AGE OF VINS, years 17

METO[, NMEPBUYHOWM

DEPMEHTALNU

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

bpoxeHune Hamesre, IMb nocne cnuptoBoro

BbIOEP)XKA Bbigepxka 33% B nybe (50/50 amepukaHckuii u ¢ppaHuysckmit), 67% B
amanu, accambnsk 1o po3nuBea u ABa mecsua Bamanu, 5 net B byTobinke.
AGING Aging 33% in oak (50/50 American and French), 67% in enamel,

assemblage before bottling and two monthsin enamel, 5 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

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET ny6okuit pybuHoBbii LseT
COLOUR Deep ruby color
APOMAT CoueraHue apomaToB YE€PHOC/IMBA, NAC/IEHOBbIX HOT U TabauHbIx

OTTEHKOB, MOAYEePKHYTbIMU ,ElyﬁOBbIMVI " Ca(l)bﬂHOBbIMM TOHamu

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

BKYC HacbluieHHas cTpykTypa, oounve 6apxaTucTbiX TAHUHOB U YEPHbIX SrOf,

TASTE Good structure, plenty of velvety tannins and black berries

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

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
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



