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BuHo reorpadmueckoro HaMMeHOBaHUA KOJIEKLMOHHOE CYX0€e KpacHoe
«KABEPHE. LLUATO TAMAHb PE3EPB» 2015

Wine of geographical origin collection dry red «<CABERNET. CHATEAU
TAMAGNE RESERVE» 2015

OMNMUCAHUE BUHA /WINE DESCRIPTION:

Konnekuus Bun «LLlato TamaHb Peseps» B IMMUTMPOBAHHOM iU3aiiHe C CePOil 3TUKETKOM
- 3TO pe3ynbTaT MHOroneTHeit paboTbl BUHOAENOB ¢ GouKoi, B Xoae KOTopoit Gbina
onpobGoBaHa BblgepXKka BUH B Goukax pasHOro Turna [peBeCHHbl U PasHbIX MeCT
npoucxoxaenus. B kaxaom U3 BUH 3TOM KOITEKLUM BOMIOTUINCHE MHOTOIETHUI OMbIT,
macTepcTBO M TanaHT BUHoaenoB «KybaHb-Buno». [ns npousBopacTsa ucnonbayercs
BMHOTPa/, BbIPalLeHHbIt 1 coBpaHHbIN BPYYHYI0 Ha JIy4lIMX yvacTkax TamaHCKoro
nonyoctposa KpacHopapckoro kpasi. KosnnekuuoHHble BHMHA, MOMUMO OCHOBHOWM
BbIEPXKKM, MPOXOAAT [JOMONHUTEIbHOE CO3peBaHue B TeueHue TPEX fieT B byTbinke B
crneumanbHO BUHOTEKe, TpUobpeTas MakeuMaibHO CI0XKHYIO CTPYKTYpY, pa3BuBas CBou
apomaTtuyeckme XxapakTepPUCTUKM U AOCTUras BEPLUMHbI pacLiBeTa BKyca.

BuHo reorpaduueckoro HaumeHoBaHus KOJUIEKLMOHHOE cyxoe kpacHoe «KabepHe. LLlaTo
TamaHb Pe3epB» npoussepeHo 3 ogHoMmEHHOTO copTa «KabepHe» yposxas 2015 ropa.
BuipepxaHo 12 mecsiues B 60uke us amepukarckoro u ¢ppanuysckoro gyba, a nocne - He
mMeHee Tpéx sieT B OyTbuike. [1y6okuit pyOGUHOBBIN LBET M HEMOBTOPUMBIII apomar ¢
TOHAMW YEpHOC/MBA, NacieHa u TabauHbIX OTTEHKOB, MOAYEPKHYTBIX JPEBECHBIMU U
cadbsHOBLIMM HOTAMM, MOPAXAIOT C MEPBbIX CEKYH[, 3HAKOMCTBA ¢ BUHOM. HackiuweHHas
CTpyKTypa BKyca u obunne 6apxaTMCTbIX TAHUHOB U UYEPHBIX SrOf CTAHYT BU3UTHO
KapToukoi kosiekunoHHoro «Kabephe. LLlato TamaHb Peseps». MgeanbHbie racTpoHo-
MUUECKMe COUeTaHUs: CTeiK CpeHei NMPOXapKK, WAL/bIK U3 CBUHUHbI, (papluMpoBaH-
HbI MOPOCEHOK.

The collection of “Chateau Tamagne Reserve” wines in a limited gray label is the result of
many years of work by winemakers with a barrel. During this time, the wine aging in barrels
of different types of wood and different places of origin was tested. Each of the wines in
this collection embodies many years of experience, artisanship and talent of Kuban-Vino
winemakers. For production, grapes are grown and handpicked in the best sections of the
Taman Peninsula of Krasnodar Krai. Collection wines, in addition to the main aging,
undergo additional maturation for three years in a bottle in a special wine cellar, acquiring
the most complex structure, developing their aromatic characteristics and reaching the
peak of flavor flowering.

Wine of geographical origin collection dry red wine “Cabernet. Chateau Tamagne
Reserve" produced from the Cabernet-Sauvignon variety, harvest of 2015. Wine aged for
12 months in American and French oak barrels, and after that - at least three years in a
bottle. Deep ruby color and a unique aroma with tones of prunes, nightshade and
tobacco, accentuated by woody and morocco notes, amaze from the first seconds of
acquaintance with the wine. Arich structure of taste and an abundance of velvety tannins
and black berries will become the hallmark of the collection “Cabernet. Chateau Tamagne
Reserve'.ldeal gastronomic pairings: medium-rare steak, pork skewers, stuffed pig.

LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTEBOIO My>uunHbl U xeHWwmHbl 30+ ¢ ypoBHEM Joxoaa
NMOTPEBUTENA / Bblllle CcpejiHero, Xopoluo obpasoBaHbl. YBieUeHb
PORTRAIT OF BUHOM M OT/IMYHO B Hem pasbupatotes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B NMOWUCKE UAealIbHbIX COUeTaHUI U

HeoXunaaHHbIX pewwennit / Men and women 30+
with an income above the average, well educated.
Passionate about wine and well versed in it.

Open to the new, in search of perfect combinations
and unexpected solutions

MOTWUBbI AJ19 COBEPLUEHWA YHUKanbHbI NPOAYKT A5 LeHuTenei,
MOKYIMKW / BbIMNYLLLEHHBI OrPaHUYEHHbIM TUPAXOM - 1,eJI0BOA
MOTIVES FOR PURCHASE NpeseHT, NoAapOK, B IMYHYIO BUHOTEKY/KONNEKLUIO

/ A unique product for connoisseurs, released in
a limited edition - a business gift, present, in a
personal winery / collection

noBOAbl O MOTPEBJIEHUS/ [acTpoHOMUUECKMI Y)KUH B KPYTy CEMbM,
REASONS FOR CONSUMPTION nenosoit yxun / Gastronomic dinner with family,
business dinner

LIEHOBOE MO3NLUMNOHUPOBAHWE/ Poccuiickne BbiaepxaHHble BUHA Knacca
PRICE POSITIONING "npemnym" / Russian aged wines of
"premium’” class
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BuHo reorpaduueckoro HaumeHoBaHus KosulekumoHHoe cyxoe kpacHoe «KABEPHE.
LLUATO TAMAHb PE3EPB» 2015
Wine of geographical origin collection dry red «<CABERNET. CHATEAU TAMAGNE

RESERVE» 2015

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KabepHe COBUHbOH

Cabernet Souvignon

CrMNOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoit

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha wrtamboBbix GopmMUpoBKax B HEYKPbIBHOM KY/IbType

On stem formationsin an unguided culture

CrMNocCcob YBOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

HocTtynHbiit 06bem/Available volume:
1,631kg

Pasmep B
? 8,3xh 30,7 cm

BnoxeHnue B ropposiymk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eAuHULY NpoayKuuu/
Embedding in a corrugated box:
4630037251821

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

14630037251828

Konunuectso ynakosok Ha noaoHe(eBpo)
/ Number of packages on a pallet (Euro):

510)

KonuuectBo ynakosok B cnoe /
Number of packages in the layer:
10

MEPMNO[, CEOPA Kowew ceHTbps - Hauano okTabps
HARVEST PERIOD End of September- beginning of the October
YPO)XAMHOCTb 70-75 u/ra

YIELD IN KG OF GRAPES

PER HA. 70-75 c/ha

CPEJIHMN BO3PACT /103 21rog,

AVARAGE AGE OF VINS 21 years

METO/1, MEPBUYHOWM
®EPMEHTALMMU

PRIMARY FERMENTATION

BpoxeHue cycna Ha mesre C MnpoBejeHUEM CreLnanbHbIX MeTOANK
nepemeLunBaHns 1 aenectaxei A/ HaulyULei SKCTPaKLLMM KPacsaLmx
M apomaTM4ecKkux BeLLecTB M3 KOXMUbl BuHorpaja. llposegeHue
A67104HO-MONOYHOrO GpOXKEHUS MOCAE OKOHUAHUS CMUPTOBOrO
6poxeHus

BbIOEP)XKA

AGING

12 mecsiyes B 6ouke U3 PppaHLy3cKoro u amepukanckoro gyb6a. Yenosus
Bbiaepxkun 14-16 °C [onosiHutenbHas Bbiaepxka B OyTbinke He meHee
TpExneT.

12 months in French and French oak barrels. Aging conducted at the
temperature of 14-16 °C. Additional aging in the bottle for at least three
years.

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COJEPXAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCJTOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KATOPUNHOCTb 76,8 kKkan
CALORICITY 76,8 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET ny6okuit pybuHosbiit

COLOUR Dark ruby with a garnet shade

APOMAT CouveTaHue TOHOB YePHOCIUBA, NACIEHOBbIX HOT 1 TabauHbIX OTTEHKOB,
noAYepPKHYTLIX peBECHbIMU U cadbSHOBLIMM TOHAMU

BOUQUET A combination of prune, nightshade and tobacco tones, accentuated by
woody and morocco tones

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

TASTE Rich structure, abundant velvety tannins and black berries

TEMMEPATYPATIOOAYM  14-16 °C

SERVING TEMPERATURE 14-16 °C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 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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