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UATO TAMAHDL -

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHsb.
TamaHCKuMit NOyOCTPOB>» Bblaep)XaHHOE cyxoe KpacHoe «KabepHe 2022.
JlumutuposaHHbiii Beinyck. LLiato Tamanbs Peseps»

OINMNCAHME BNHA / WINE DESCRIPTION:

Konnekuus sun «Lllato Tamanb Peseps» B IMMUTUPOBAHHOM AM3aiiHe C CepOii STUKETKO
- 3TO pesynbTaT MHOroneTHeil paboTbl BUHOAENOB ¢ Houkoit, B xofe KoTopoii Hbina
onpoboBaHa BbiAepXKka BUH B ipeBeCHHe Pa3HOro TUna u Npoucxoxaenus. B kaxgom
BUHE KONIEKLUM BOMIOTMINCH MHOTOIETHUIA OMbIT, MACTEPCTBO U TanaHT BUHOAE/10B
«KybaHb-BuHO». [TOMMMO OCHOBHOI BbIAEPXKM, BUHA MNPOXOAAT AOMNONHUTENbHOE
cospeBaHue B OyThblike He MeHee TPEX NeT B crneuuanbHON BUHOTeke, npuobpeTas
MaKCUManbHO CII0XKHYIO CTPYKTYpY, pa3BuBasi CBOM apomaTUHeCcKne XxapakTepucTuku n
[ocTuras BeplunHbl pacuBeTa BKyca.

BbigepxaHHoe cyxoe kpacHoe «Kabepwe. LLlato Tamanb Peseps» 2022 roga ypoxas
M3roTOBJIEHO U3 BUHOTPaja OfHOUMEHHOro 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 KOHTponupyemoit Temnepatype 14-16 °C, Gnaropaps uemy
npuobpeTaeT yHUKa/bHbIIi XapaKkTep U HenepeaaBaemyio HaChILLEHHOCTb.

JlumuTtupoaHHoe cyxoe kpacHoe «KabepHe» 06nagaet HacblWeHHbIM, GoraTbiM TeMHO-
pyOMHOBBLIM LBETOM C TOMHbIM FpaHaTOBbIM OTTEHKOM. B cnoxHOM, uyBCTBEHHOM
GykeTe, nop, NErkoi Byanbio cadpbsIHOBbIX OTTEHKOB, FAPMOHUYHO NepeneTalnTes ToHa
YEPHOI CMOPOAMHBI U YepHocnuBa. MbIlLHBIN BKYC M300UNyeT 3KCTPAKTUBHOCTBIO M
HaCbILLEHHO CTPYKTYPOI € ANUTENbHbIM U CTOMKUM nocneBkycuem. Kabephe otnnuno
coueTaeTcs C TBEPALIMU CbIpaMM, [JUUblO, BETYUHON U XKAPEHbIM KPACHbIM MSCOM.
[1ns NONHOro packpbITUs OPraHONENTUYECKUX CBOWMCTB nepep, nojayveil BUHO cneyeT
oxnaguTb Ao Temnepatypsbl 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>XumnHbl 1 xeHwmHbl 30+ ¢ ypoBHEM Joxoaa
MOTPEBUTEJIA Bblle cpegHero. Xopolwo obpa3oBaHbi,
PORTRAIT OF POTENTIAL yB/leYeHbl BUHOM M OTJIMYHO B HEM pa3bupatoTes.
CONSUMER OTKpbITbI HOBOMY, B MOUCKE UaeanbHbIX

COYETaHUI 1 HEOXKMAHHBIX 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 LeHuTenein,
COBEPLLUEHWSA MOKYMKN BbIMYLEHHbI OFPaHUYEHHbIM TUPAXXOM - [1eJ10BO
MOTIVES FOR PURCHASE NpeseHT, NoAapoK B IMHHY0 BUHOTEKY/KONIIEKLUIO
A unique product for connoisseurs, released in
a limited edition - a business present, a gift for a
personal wine collection

rnoBoAbl And [acTpoHOMMUUECKMIT Y)KUH B KpPYTy
MOTPEBJTIEHNSA cemby, 1eN10BOW Y>KMH, 0coObIN criyvan

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 ¢ 3awmieHHbIM reorpaduueckum ykasaHunem «Kybab. TamaHckuii nony-
0CTpOB» BblepxaHHoe cyxoe kpacHoe «KabepHe 2022. lumutuposaHHbliit Boinyck. LLlaTto

TamaHb Peseps»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Kabepre COBMHbOH
VARIENTAL Cabernet Sauvignon
CroCOb NocAgkn MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPLIBHO, TUM LWINANepbl - METANNYECKast C OJHUM sPYCOM
nposonoku (A30C), ounHKkoBaHHas ¢ 3-Ms Apycamu NPOBONOKK

CrMoOCOBb YBOPKU
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
CPEZIHMI BO3PACT J103 4-21rop,

AVERAGE AGE OF VINS

4-21years old

JocTynHbiii 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 eanMHULY NpoayKLun /
Barcode on unit of production:
4630037258868

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037258865

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

a pallet (Euro): 50

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

METO[, NEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHorpasa ocyuiectsasietcs Ha caxapax 20-22%. lNepepabotka nposoauTes
no «kpacHomy cnocoby». [locne papobnenus BUHOTpaja, MOJNYYEHHYIO Me3ry
cynbdutupytot go 50 (cBoboaHas) n onpasasioT Ha GPOXKEHNE HA YUCTBIX Ky/IbTypax
APOXOKEN, B eMKOCTSIX U3 HepxaBelolieil cTanu npu Temnepatype Ao 25 rpaaycos,
C perynsipHbIM OpoLIeHWeM «lwanku» mesru. Nocne HGpoxeHUs NPOU3BOANUTCS Cbem
BUHOMaTEpMana ¢ APOXKEBOro 0cajka M BHECEHWe UUCTO KynbTypbl GakTepuit
nns AMb. lMocne okonuanus SIMb ocyuiecTBasieTcsi 3anus 60ouku ¢ nocnepyiouiein
BbI[IEPXKKOW HEe MeHee roja.

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 npu Temnepatype 14-16°C

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

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 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
KAJTOPUMHOCTb 87,7 xkan
CALORICITY 87,7 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET TemHO-pyOUHOBBIN C FPaHATOBbLIM OTTEHKOM
COLOUR Dark ruby with garnet undertones
APOMAT CnoXHBbIN, C TApMOHUYHbLIM COYETaHMEeM 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, CBEXWIA, IKCTPAKTUBHbII C HACLILLEHHON CTPYKTYPOWA U ANUTENbHBIM
TASTE pasBMBalOLMMCS NOCEBKyCMeM
Full, fresh, extractive with a rich structure and a long developing aftertaste
TEMMNEPATYPA MOJAYN 16-18°C
SERVING TEMPERATURE 16-18°C

353531, Pocceus, KpacHopapckuii kpait, Temptokekuit 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



