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BuHo konnekunoHHoe cyxoe kpacHoe «[TPEMbEP PY)X. LUATO TAMAHb
PE3EPB» 2015 / Collection wine red dry «<PREMIER ROUGE. CHATEAU
TAMAGNE RESERVE» 2015

OMNMNCAHUME BUHA /WINE DESCRIPTION:

KonnekuuonHble BuHa «lllato TamaHb PesepB» - npemuanbHas cepus, co3jaHHas u3
BMHOIPaja, BbIPALLEHHOTO Ha MJIOJOPOAHBIX 3eMisX TamaHCKoro mnoJjyocTposa,
PACTONOXKEHHBIX B YHUKANIbHBIX KIMMATUHECKUX YCN0BUSsIX. [TOMMMO OCHOBHOI BbILEPXKKM,
KOJIIEKLMS NPOXOAUT [OMNONIHUTEIbHOE co3peBaHue B OyTbiikax He meHee TPEX neT B
creuuanbHoi BUHOTeKe, NprobpeTas MakCUmanbHO C/I0KHYI0 CTPYKTYpY, pa3BuBasi CBOM
apomaTuyeckue XapakTepucTUKM M A0CTUrasi BeplumHbl BKyca. ExeropHo, naumnnas c
mapta 2008 ropa, BUHOLenamu OTOGMpAOTCs NydlwMe BUHA, MMEILLME MOTeHUMan K
JanbHeiwemy pasBUTUIO, JOCTOIHbIE CTATb YACTbI0 YHUKAIbHOM KOJLIEKL MW BUHOAEIbHU.
BuHo konnekumoHHoe cyxoe kpacHoe «[Ipembep Pyx. LLlaTo Tamaub Pesepp» 2015 - aTo
CO03 MEXAYHAPOHbIX U @aBTOXTOHHbBIX COPTOB BUHOTPAAA, Y K&XA0rO U3 KOTOPbIX CBOW
HEMoBTOPUMbIN xapakTep. [/ ero npousBoAcTBa BUHOAENbI UCMO/b3YIOT OTOOpPHbIE
sarogbl coptoB Mepiio (Bospact no3 14 net), KabepHe CoBuHboH (Bo3pact 03 12 ner),
Canepasu (BospacT no3 10-25 net) u KpacHocton Ananckuit (Bospact o3 13 ner). Ha
npoTshkeHnun 16 mecsieB BUHOMaTepuan Bbiepxupaercs B Houke U3 amepukaHckoro u
¢dpaHuysckoro ayba. Kak u npoune BuHa KOMIEKLUM, BUHO MPOXOAUT AOMONHUTENbHYIO
BbIIEPXKKY HE MeHee Tpéx seT B OyTbiike M0/ KOHTPONUPYEMbIMU NapameTpamu.
«[pembep Pyx. LlaTto TamaHb Pesepp» ypoxas 2015 roga BbinylieHO OorpaHUyYeHHbIM
Tupaxom-1000 6yTbinok.

«[Tpembep Pyx. LllaTo TamaHb Peseps» 2015 obnapgaet TéMHO-pyOMHOBbLIM LBETOM C
rpaHaToBbIMU OTTEHKaMW. APOMAT SIPKWI1 U HACBILLEHHbIN, B KOTOPOM XapaKTepHble
nyboBoit Gouke ToHa uieanbHO coueTalTCsl C KpacHbiMM (pykTamn M srogamu,
NOA4EPKHYTHIMU CbIPHO-MOIOYHBIMM OTTEHKAMM U MUHEPAIbHOM HOTKOW. BKye nonHbii, ¢
6apxaTUCTbIMM TAHMHAMU U TOHAMW BbIAEPXKM, MOCIEBKYCHE TMPOAOIDKUTENLHOE.
«[pembep Pyx. LLlaTo TamaHb Pe3epB» oTAnuHO coueTaeTcs ¢ roBsxkbum dune, 6esibim
MSICOM U1 CbIPamu, STHEHKOM Ha FPUJie WK NEPHATOM AUYbIO B BUHHOM coyce. PekomeHay-
eTcsinogaBaTh npuTtemnepatype 14-16°C.

Collection wines "Chateau Tamagne Reserve' - a premium series created from grapes
grown on the lands of the Taman Peninsula, located in unique climatic conditions. In
addition to the main aging, the collection undergoes additional aging in bottles for at least
three years in a special wine cellar, acquiring the most complex structure, developing its
aromatic characteristics and reaching the pinnacle of taste. Every year, starting from
March 2008, winemakers select the best wines that have the potential for further
development, worthy of becoming part of the unique collection of the winery.

Collection dry red wine “Premier Rouge. Chateau Tamagne Reserve” 2015 is a union of
international and indigenous grape varieties, each of which has its own unique character.
For its production, winemakers use selected berries of the Merlot varieties (vines age 14
years), Cabernet Sauvignon (vines age 12 years), Saperavi (vines age 10-25 years) and
Krasnostop Anapskiy (vines age 13 years). For 16 months, the wine is aged in American and
French oak barriques. Like other wines of the collection, the wine undergoes an additional
aging of at least three years in a bottle under controlled parameters. “Premier Rouge.
Chateau Tamagne Reserve” of the 2015 vintage is produced in a limited edition of 1000
bottles.

“Premier Rouge. Chateau Tamagne Reserve” 2015 has a dark ruby color with garnet hues.
The aroma is bright and rich in which the characteristic oak barrel tones are ideally
combined with red fruits and berries, accentuated with cheese and milk shades and a
mineral note. The taste is full with velvety tannins and tones of aging with long aftertaste.
“Premier Rouge. Chateau Tamagne Reserve” goes well with beef fillet, white meats and
cheeses, grilled lamb or fowl birds in wine sauce. It is recommended to serve at a
temperature of 14-16°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO My>xunHbl n xeHwmHbl 30-55 neT, umerolne
NMOTPEBUTENSA/ [LOCTaTOK CPeHUI1 1 Bbille cpeaHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income
MOTUBbI 019 COBEPLLIEEHNA TopixecTBo, B nogapok/

MNMOKYIMKW/ Celebration, gift

MOTIVES FOR PURCHASE

noBOdbl A1 MOTPEBJIEHNS/ lacTpoHOMMUECKMit Y)KMH, 0cObbIN ciyyait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE MO3NLIMOHNPOBAHWE/ Poccuiickme HanuTku knacea "premium"” /
PRICE POSITIONING Russian wine of “premium” class
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mepno, Kabepre CoBunboH, Canepasu, KpacHocton Ananckuii

Merlot, Cabernet Sauvignon, Saperavi, Krasnostop Anapskiy

CroOCOBb INMOCAIKN
METHOD OF PLANTATION

Pyunoii

Manual

CroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha Bbicokom wrambe, popmuposka A30C

CrNocCoOb YBOPKUA
METHOD FOR HARVESTING

MexaHnsnpoBaHHbIi

Mechanized

MEPNO/J CbOPA
HARVEST PERIOD

Mepno - 1-2 pekana centsabps, Kabepre CoBUHbOH - 2 flekana ceHTabps,
Canepasu - 2 pekapa ceHtsbps, KpacHocton AHanckuii - 2 nekapa ceHtsops

Merlot - the 1-2 decade of September, Cabernet - the 2 decade of September,
Saperavi - the 2 decade of September, Krasnostop Anapskiy - the 2 decade of September

YPO)XAMHOCTb

YIELD IN KG OF GRAPES
PER HA.

Mepno - 72-78 u/ra, Kabepre CosunboH - 82 u/ra, Canepasu - 85-90 u/ra,
KpacHocton Ananckuii - 70 u/ra

Merlot - 72-78 cwt/ha, Cabernet Sauvignon - 82 cwt/ha,

Saperavi - 85-90 cwt/ha, Krasnostop Anapskiy - 70 cwt/ha

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:
4630037253443

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

14630037253440

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

50

KonuuecTtso ynakoBok B cnoe /

Number of packages in the layer:
10

CPEJHMIN BO3PACT /103

AVARAGE AGE OF VINS

Mepno - 14 net, Kabepre CoBuHboH - 12 net, Canepasu - 10-25 ner,
KpacHocTton Ananckuii - 13 net

Merlot - 14 years old, Cabernet Sauvignon - 12 years old, Saperavi - 10-25 years old,
Krasnostop Anapskiy - 13 years old

METO/, MEPBNYHON
GOEPMEHTALNN

PRIMARY FERMENTATION

bpoxeHnue knaccuueckum crnocobom - Ha mesre npu Temnepartype 22-25 °C, ¢
06s3aTeIbHbIM MPUMEHEHUEM YMCThIX KYIbTYp a6104HO-Mo10uHbIX GakTepuii ans IMB.

Fermentation in the classical way - on the pulp at a temperature of 22-25 ° C, with the
obligatory use of pure cultures of malolactic bacteria for malolactic fermentation

BbIJEP)XKA

AGING

Bbipepxkka B 6oukax u3 ¢ppaHuyskoro u amepukavckoro ayba - 16 mecsues;

Bblepixka B OyTbiike - He meHee 65 mecsLeB.

Aging in French and American oak barrels - 16 months; bottle aging - at least 65
months.

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % 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

OPIAHONTENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET TeMHO-pyOUHOBBIN C rPaHAaTOBbLIMM OTTEHKaMM

COLOUR Dark ruby with pomegranate hues

APOMAT SIPKUIt HACbILLEHHbIN BYKeT, COCTaBIEHHbIN U3 TOYHO NOAO0OPaHHBIX N
GUANrpaHHO OTTOUEHHBIX TOHOB pasHoro ay6a (CMOIMCTOCTb KaBKa3CKoro,
NPSIHOCTb U BAHWJILHOCTb AMEPUKAHCKOTO, C/IOKHOCTb U 3KCTPaKTUBHOCTh
¢$paHLy3CcKOro) B coueTaHnm ¢ KpacHbiMu GpyKTamm u arofamu,
NOAYEPKHYTHIMU CbIPHO-MOJIOYHBIMM TOHAMM C MUHEPAIIbHOI HOTKOW

BOUQUET Bright rich bouquet, composed of precisely selected and filigree honed tones of
different oak (Caucasian gum, American spice and vanilla, French complexity
and extractivity) combined with red fruits and berries, accentuated with cheese
and milk tones with a mineral note

BKyC nOﬂHbIVI, c GQPXQTMCTI)IMVI TaHUHaAMMU U TOHaAMun Bhlﬂep)KKVl, I'IOCTIeBKyCVIe
NpoJO/IKUTEIbHOE pPa3BuBaloLLLeecs

TASTE Full, with velvety tannins and tones of aging, the aftertaste is long developing

TEMIMEPATYPA NMOOAYN 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



