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«MEPJ10. LUATO TAMAHb PE3EPB» 2011

BuHo reorpadguyeckoro HaumeHOBaHUs KOJIIEKLIMOHHOE CyX0€e KpacHoe.
Collection wine of geographical origin red dry "Merlot. Chateau Tamagne
Reserve" 2011

ONMMNCAHME BUHA /WINEDESCRIPTION:

BblaepxaHHble KONNeKLMOHHble BUHA - BeplinHa Mapku «LllaTo TamaHb». B Hux Bonnotunuce
MHOFOJIETHWNII OMbIT, MACTEPCTBO U TanaHT BUHoaenoB «KybaHb-BuHo». Mctopus konnekum-
OHHbIX BUH HaunHaeTes ¢ mapta 2008 ropa, korpa BbigepxaHHble BuHa ypoxas 2006 ropa
ObINNM MOMelleHbl Ha MONKW BUHOTEKU [N AaibHelilero xpaHeHus. C 3Toro BpemeHu
BUHO/EM1aMM KX/bl o, oTOMpaloTes AyUlune BUHA, UMEoLLME NOTEHUUar K AasibHeiemy
pasBuUTHIO B By TbI/IKE, [OCTOIHbIE CTATh YaCTbIO KOJUIEKLMM BUHOAE/IbHU. [l npou3BoaCTBa
MCMONb3yeTCsl BUHOTPA/, BbIPALLEHHbIN W COOpaHHbI BPyYHYI Ha JNyqlIMX ydacTkax
TamaHCKOro nojiyoCcTpoBa, KOTOPbIe PACTIONOXKEHbI B YHUKATIbHbIX KIIMMATUUYECKUX YCTIOBUSAX
1 ombiBaloTCst YepHbiM 1 A30BCKUM MOpPsiMU. [TOMMMO OCHOBHOM BbIJEPXKKU KOJIEKLMS
NPOXOAUT AOMOHUTENILHOE CO3peBaHMe B TeueHue Tpex JieT B DyTbiike B creumanbHoi
BMHOTeKe. 3a 3TO BpeMsi HanuTKWM MpUoOpeTalT MaKCUMabHO CIIOXHYIO CTPYKTYpY,
pa3BMBAIOT CBOM apOMaTUUECKUE XapaKTEPUCTUKMN U JOCTUTAIOT BEPLUMHbI BKyCAa.

Mep10 - BTOpOI1 M0 NOMYASPHOCTU KPaCHbIN COPT BUHOTpaaa B mupe. CopT ¢ 6osiee msrkum
XapakTepom Hexxenu y «crapiuero 6para» (KabepHe COBUHBLOH) MOJTy4aeT BbICOKME OLLEHKMH,
Kak pa3s, bnarogaps cBoei npupogHoON 3N1eraHTHOCTU U 1eIMKATHOCTH.

Konnekuunonnoe «Mepno. Lllato Tamanb Peseps» npousBoautesi U3 cobCTBEHHOTroO
BMHOIpaja ojjHoumeHHoro copta (Bospact 1103 18 ner). Boigepxusaercs 12 mecsiues B 6ouke
13 amepukaHckoro nyba, a nocne, cornacHo TexHonoruu, B 6ytouike Tpu roga. Liset B 6okane
TEMHO-KPACHBI € TPaHaTOBbIM OTTEHKOM. B apomarte JOMWHUPYIOT HOTbI SITO[, €XEBUKH,
BULUHW M KM3Wa C HioaHcamu 1y6a BbICOKOI KoHueHTpauuu. [Moatomy, utobbl packpbiTh
NlydliMe KauecTBa KOJUIEKUMOHHOrO Mepiio, Mbl pekomeHiayem ero aspuposatb. Bkyc
MOLLHBIN, HO OLHOBPEMEHHO MSITKUI, C XOPOLWMM TEOM U JIUTENIbHBIM MOC/IEBKYCHEM.
Konnekunonnoe «Mepno. Lllato Tamanb Peseps» packpbiBaeTcs B TaHAeme C Takumu
61104aMM, KaK XKapKoe M3 CBUHUHbBI UMW pary U3 TensTuHbl. Pekomenayem nojasatb npu
TemnepaType 14-16 °C.

Aged collection wines are the peak of the “Chateau Tamagne” brand. It 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 harvest were placed on the shelves of
the winery for further storage. Since that time, winemakers select the best wines every year
that have the potential for further development in a bottle, worthy to become part of the
winery's collection. For production, grapes are grown and handpicked in the best sections of
the Taman Peninsula, which are located in unique climatic conditions and washed by the
Black and Azov Seas. In addition to the main aging, the collection undergoes additional
maturation for three years in a bottle in a special winery. During this time, wine acquire the
most complexstructure, develop their aromatic characteristics and reach the peak of taste.
Merlot is the second most popular red grape variety in the world. A variety with a milder
character than the "elder brother" (Cabernet Sauvignon) receives high marks, precisely
because of its natural elegance and delicacy.

Collection “Merlot. Chateau Tamagne Reserve" is made from its own grapes of the same
variety (vines age 18 years). Wine aged for 12 months in a barrel of American oak, and then,
according to technology, in a bottle for three years. The color in the glass is dark red with a
garnet tint. The aroma is dominated by notes of blackberry, cherry and dogwood berries with
nuances of high concentration oak. Therefore, in order to reveal the best qualities of the
collection Merlot, we recommend aerating it. The taste is powerful, but at the same time soft,
with a good body and a long aftertaste. Collection “Merlot. Chateau Tamagne Reserve” opens
in tandem with dishes such as pork roast or veal stew. We recommend serving at a

temperature of 14-16 °C.

LIEJTIEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO My>kunHbl 1 XeHWwmuHbI 30-55 neT, umelowmne
MNOTPEBUTENS/ [l0CTaTOK CpefiHuit U Bbille cpeHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income
MOTWUBbI AJ19 COBEPLUEHWSA TopxecTBo, B Nogapok/

MNMOKYIMKW/ Celebration, gift

MOTIVES FOR PURCHASE

noBoOAbl A1 MOTPEBIEHNSA/ FacTpoHoMuMueckuit y)xuH, ocobblit cnyuait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE NMO3NLIMOHNPOBAHUE/ Poccuiickne HanuTku knacea "premium” /
PRICE POSITIONING Russian wine of “premium” class
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TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mepno - 100%
Merlot - 100%

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoi

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeykpbiBHOI KynbType. ®opmupoBka KopaoHHas. Obpeska kycToB
cpeaHan

CrMNocob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

MEPNO/ CEOPA KoHew, ceHTsbps - Hauano oktsabps
HARVEST PERIOD End of September - beginning of October
YPOXAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES
PER HA.

90-95 cwt/ha

LocTynHbiit 06bem/Available volume:
0,75L;1,346 kg

Pasmep 6yTbinku/Bottle size:

D 81cm; h299 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4607062869741

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14607062869748

Kopa ATl: 403

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

510)

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

10

CPEJHWIN BO3PACT J103
AVARAGE AGE OF VINS

18 net

18 years

METO/[], MEPBUYHOMN
DEPMEHTALNN

PRIMARY FERMENTATION

bpoxeHune Ha mesre BuHorpaga Mepno B BuHupukatopax aHumen,
MpoBeaenne s6s04HO-MONOYHOrO OpoXeHus mocie OKOHYaHUS
CnMpTOBOro bpoxKeHus

BblJEPXKA

AGING

12 mecsiueB B 6Gouke u3 amepukaHckoro ayba, [ONONHUTeNbHAs
Bblgepika B GyTbiike Tpu roga npu temneparype 18 °C n BnaxxHocTu He
Bbille 85 %

12 months in an American oak berriques, additional aging in the bottle for
atleastthree yearsatatemperature of 18°C and humidity not higher than
85%

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnupPT 13 % 06.
ALCOHOL 13 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KATOPUMHOCTb 76,8 kKan
CALORICITY 76,8 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET TemHo-KpacHbIit ¢ rpaHaTOBLIM OTTEHKOM

COLOUR Dark red with a pomegranate hue

APOMAT HoTbl Aroa, eXxeBUKM, BULLHU U KU3UAa C HIoaHCcaMu ,u,y6a BbICOKOM
KOHLEeHTpauuu

BOUQUET Notes of blackberry, cherry and dogwood berries with hints of high
concentration oak

BKYC MoLLHbBI, HO MSITKWIA, C XOPOLLIUM TE€JIOM U IJIUTENIbHbIM NOoCceBKyCHem

TASTE Powerful, but soft, with a good body and a long finish

TEMMEPATYPATIOOAUMN  14-16°C

SERVING TEMPERATURE 14-16°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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