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Chateau
TAMAGNE

WATO TAMAHD

Poccuiickoe BUHO ¢ 3aluuiLeHHbIM reorpaduueckum ykasaHuem «Kybamb.
TamaHckuit nonyoctpoB» cyxoe kpacHoe «KPACHOCTOIT - CATIEPABU»
Russian wine with protected geographical indication “Kuban. Taman Peninsula”
dry red “’KRASNOSTOP- SAPERAVI”

OMUCAHWE BNHA /WINE DESCRIPTION:

TeppyapHble BuHa «LllaTo TamaHb» - 3TO poccUiicKue BUHA B UHTEPHALMOHAILHOM CTUJle,
JIEeMOHCTPUPYIOlLMEe BbICOKOE KauecTBO M MOTeHLMan MeXAyHapO[HbIX M aBTOXTOHHbIX
COPTOB BUHOIPa/a, BbIPALLEHHBIX B YHUKaNbHOW reorpaduueckoit 3oHe TamaHCKOro
nonyoctposa. [1ns cosfganus konasnekuun suHopensl «Kybanb-Buno», cneynanncts
arpodupmbl «lOxcHasi» 1 aHoNOTM UTanbsHckoi komnanun Enofly BeiGpanu nannyuwme
y4acTK1 BUHOTPaAHNUKOB, ONTUMasIbHbIE COPTa, MPOTECTUPOBANN Pa3/iNyHble TeXHOA0rMK
NPOU3BOACTBA C €ANHCTBEHHOM LieJbio - 10OUTbCs CTabuUILHOrO KauecTBa BUHA NPeMUyM-
knacca. Buna aToi cepun cospaHbl 6e3 BbiiepxKM, 4TOObI MaKCUManbHO NPOAEMOHCTPUPO-
BaTb U NOJYEPKHYTb YUCTble COPTOBbIE XapakTepPUCTUKN KaXJOro BUHA U TeppyapHble
0CcO6EHHOCTH COPTOB, BbIPALLEHHbIX B YHUKA/IbHbIX MOYBEHHO-KIUMATUUYECKUX YCIIOBUSAX
MexJay ABYX Mopeii. PesynbTat 3Toii paboThl — poxaeHune Tpéx BuH: LLlapaowe, Ligaiirenst n
KpacHocton-Canepasu.

TeppyapHoe poccUIiCKOe BUHO C 3allUlieHHbIM reorpaduyeckum ykasaHuem «KybaHb.
TamaHckuit nonyocTpoB» cyxoe kpacHoe «lllato Tamanb. KpacHocton-CanepaBu»
npousBefeHo U3 AByx copToB BUHorpaaa: Kpacnocton (Bo3dpact nos 23 rogaun Canepasu
(Bo3pacTtnoz12ner).LiBeT BUHa - HacbILEHHbI TEMHO-PYOUHOBSII. B apomate npeobnapa-
10T YEPHbIE U KPacHble PPYKTbl - YHEPHOCIUB U KM3WUJI, OTTEHEHHbIE TPIOQEIbHLIMU HOTAMU 1
NErKMMMU TOHaMU BbiepPXXKU. BKyc NnosHbIN, HACbILWEHHBINA, TyCTON U COUHBINI, C IJIMHHbIM
6apxaTuCTo-TEPNKUM rnociaeskycuem. BUHo siBisietTcst npekpacHbIiM conpoBoXaeHuem ans
MsicHbIX 61104, CbIPOBSUIEHBIX KOsIGAC, CbIPOB CpefHeil Bbiaepxku. Temneparypa nopaun: 12-
14°C.

Terroir wines “Chateau Tamagne” are Russian wines in an international style, demonstrating
the high quality and potential of international and local grape varieties grown in the unique
geographical area of the Taman Peninsula. To create a series “Kuban-Vino” winemakers,
specialists from agricultural firm and oenologists of the Italian company “Enofly” selected
the best vineyard plots, the optimal varieties, tested various production technologies for the
sole purpose of achieving stable premium quality wine. The wines of this series created
without aging to maximize demonstrate and emphasize the pure varietal characteristics of
each wine and the terroir characteristics of varieties grown in unique soil and climatic
conditions between the two seas. The result of this work is the birth of three wines:
Chardonnay, Zweigelt and Saperavi-Krasnostop.

Terroir russian wine with a protected geographical indication "Kuban. Taman Peninsula” dry
red "Krasnostop-Saperavi” is produced from two grape varieties: Krasnostop (vines age 23
years) and Saperavi (vines age 12 years). The color of wine is rich dark ruby. The aroma
dominated by black and red fruits - prunes and dogwood, shaded with truffle notes and light
tones of aging. The taste is full, rich and juicy, with a long velvety-tart aftertaste. Wine is an
excellent accompaniment for meat dishes, dried sausages, medium-aged cheeses. Serving
temperature:12-14°C.

LIEJTIEBAA AYONTOPUSA / TARGET AUDIENCE:

My>xunHbI 1 xeHwMHbI 30+, foxoa cpeaHNit

MOPTPET LEEBOIO

NOTPEBUTENS/ 1 BbllLE CPEJHEro, 3CTeTbl, BU3yaslbl,

PORTRAIT OF MHTEpecyloTCs BUHOM, OBEPSIOT naepam

POTENTIAL CONSUMER MHEHW, OTAAI0T NpeAnoYTeHne KayecTsy. /
Men and women 30+, average and above
average income, aesthetes, visuals, interested
in wine, trust opinion leaders, prefer quality.

MOTUBbI 'uﬂﬂ COBEPLUEHUSA opVII'VIHaﬂI:HbIVI NpoAyKT no }J,OCTynHOl‘;I ueHe,

MOKYMKW/ nonpo6oBaTb 4TO-TO HOBOE U YHUKATbHOE,

MOTIVES FOR PURCHASE peKomeHJaL MU KOHCY/IbTAaHTOB/CNeLUanncToB,
B nogapok. / An original product at an affordable
price, try something new and unique,
recommendations of consultants / specialists,
as a gift.

noBoAbI A1 MOTPEBIEHUS/ [enoBoii UM pomaHTUUECKUIt Y)KUH, MpUem,

REASONS FOR CONSUMPTION BCTpeuya ¢ Jpy3bsiMu U POACTBEHHUKAMMU. /

Business or romantic dinner, reception,
meeting with friends and relatives.

LLEHOBOE MO3ULIMOHNPOBAHME/ Poccuiickoe BuHo knacca "premium" /
PRICE POSITIONING Russian wine of “premium” class
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Russian wine with protected geographical indication “Kuban. Taman Peninsula” dry red
“KRASNOSTOP- SAPERAV!I”

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMpiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT KpacHocTon ananckuii, Canepasu

VARIETAL Krasnostop anapskiy, Saperavi

CMOCOB MOCAOKM PyuHoii
METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHNS  BbicokowiTamboBbIi KOPAOH B HEYKPbIBHO 30He
METHOD OF GROWING

LoctynHbiit 06bem/Available volume:
0,75 L /1,631kg -6yTbinka 0,75 n
0,187 L / 0,358 kg - 6yTbinka 0,187 n

Pasmep 6yTbinku/Bottle size:
08,3 cm /h 30,7 - 6yTbinka 0,75 n
051cm /h18,5 cm - 6yTbinka 0,187 n

Bnoxenue B ropposmk/ Embedding
in a corrugated box:

6 - 6yTtbiika 0,75 n
12 - 6yTbuika 0,187 n

LLITpux Kof, Ha eMHULY NPoayKLuu/
Barcode on unit of production:

4630037251210 - 6yTbinka 0,75 n
4630037257250 - 6yTbinka 0,187 n

LLITpux koA Ha rpynnoByio ynakoBKy/
Barcode for group packaging:

14630037251217 - 6yTbinka 0,75 n
14630037257257 - 6yTbinka 0,187 n

KonnuecTtBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72 - 6ytbinka 0,75 n

120 - 6yTbinka 0,187 n

KonuuecTBo ynakoBok B cnoe /
Number of packages in the layer:
18 - 6yTbinka 0,75 n

20 - 6yTbiika 0,187 n

CIoCoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPNOO CBbOPA Asryct - CeHTsibpb
HARVEST PERIOD August- September
YPOXXAMHOCTb 60-110 u/ra

YIELD IN KG OF GRAPES

PER HA. 60-110 cwt/ha

CPEJHMIN BO3PACT 103  KpacHocTon aHanckuii - 23 ropa, Canepasu - 12 net
AVARAGE AGE OF VINS

bpoxeHue Ha mesre B BMHMUPMKAaTOpax B KOHTakTe ¢ aybom, no

METO[, MEPBUYHOW
OKOHYAHUU CNIUPTOBOTO OpoXKEHUs NpoBeaeHne 16I0UHO-MONOYHOTO

GOEPMEHTALINA

PRIMARY FERMENTATION

BbIOEP)KKA
AGING In steel for 12 months

B ctanu 12 mecsiues

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CInPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJEPXXAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KNCJ/TOTHOCTb 5-7 r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 79,6 kkan
CALORICITY 79,6 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET HacblueHHbI TEMHO-PYOUHOBBIN
COLOUR Intense dark ruby
APOMAT Mpeobnapatot 4€pHbIE N KpacHblie GPYKTbl - KU3WUJ, YHEPHOCIUB,

OTTEHEHHbIE HOTAMU YEPHOTO Tplodenst U NTEFKMMU TOHAMU BbIEPXKKM

BOUQUET Black and red fruits prevail - dogwood, prunes, tinted with notes of
black truffle and light tones of exposure

BKYC MOHBII, HACBILLLEHHBII, FYCTOM U COYHBIN € AJIMHHBIM GapxaTucTo-
TEPKUM MoceBKycuem

TASTE Full, rich, thick and juicy with a long velvety-tart aftertaste

TEMIEPATYPA NOOAYN 12-14°C
SERVING TEMPERATURE 12-14°C

353531, Poccus, KpacHopapckuii kpaii, Temprokckuii paiion, cT. CtapoTtutaposckas,
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



