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BuHo konnekunoHHoe cyxoe kpacHoe «Canepasu. LLlato TamaHb Peseps»

Collection wine dry red «Saperavi. Chateau Tamagne Reserve»

OINMMNCAHUE BUHA/ WINEDESCRIPTION:

Konnekuus BuH «lllaTto TamaHub PesepB» B NMMUTUPOBaAHHOM Au3aiiHe c cepo
3TUKETKOI — 3TO pe3ynbTaT MHoroneTHei paboTbl BUHOAENoB ¢ Goukoii, B xoae
KOTOpoi1 Obina onpoboBaHa BblAepxKka BUH B Doukax U3 pasHOro Tuna gpeBecuHbl u
pasHbIX MecT npoucxoxaeHus. B kaxaom BuHe 3TOW KOMNeKuun BOMAOTUANUCH
MHOTOJIETHUI OMBIT, MacTepcTBO M TanaHT BuHopenoB «Kybaub-Buwo». [ns
Npou3BOACTBA UCMOJIb3yeTCs BUHOTPaj, BbIPallleHHbI U cOOpaHHbIN Ha NydLumnx
yuactkax arpopupmbl «tOxhHas». Kaxabiin obpasel, KOAIEKUUN BbiMyLEH OrpaHi-
YEeHHbIM TUPAXKOM.

BuHo konnekumoHHoe cyxoe kpacHoe «Canepasu. LLlato TamaHb Pesep» ypoxas
2015 ropa npousBeaeHo U3 OAHOMMEHHOTO copTa BUHOIpaja — CpefHuii Bo3pact
Nn03 BUHOTpagHukoB 15 neT. [Ins JOCTUXKEHUS CBOEro YHUKAIIbHOrO CTUAS W
HEMoOBTOPUMOro BKyCa BUHO BblAEPXXMUBaNoCh B y6oBbIX boukax Ha npoTsikeHun 12
MecsiLeB C nociefyloLeit BblIepXKoit B OyTbisike He meHee 6 sieT.

LiBer «Canepaeu. Lllato TamaHb Peseps» B 0Gokane BblpakeH HAaCbILLEHHbIMU
ToHamu pybuHa c rpaHaToBbiM OTTeHKOM. boraTbiit GykeT HacbllleH TEMHbIMK
Arogamu, NoaYepKHyTbIMU JpeBecHbIMU U cadbsiHOBbIMM HOTamu, OGnaropaps
Bbigepxke B Gouke. [NMpusTHO Tepnkui, GapxaTucTbiii BKyC MSrKO npogoskaet
4YyBCTBEHHbII TaHel, J0/TMM pa3BuBalWumMes nocieekycrem. Hanbonee npegnou-
TUTENIbHBIM FACTPOHOMUYECKUM COYETaHUEM MOCYXKAT CTEeNKMN CpeHel NMpoXxapku,
LIALLbIK U3 CBUHUHBI, GapLIMPOBaHHbIN MOPOCEHOK UK yTKa ¢ sbnokamu. PekomeH-
nyemas Temnepatypa nogauu 18-20 °C.

The collection of wines «Chateau Tamagne Reserve» in a limited design with a gray
label is the result of many years of work with a barrel of winemakers, during which
we tried aging of wines in barrels from different types of wood and different places
of origin. Each wine of this collection embodied many years of experience, skill and
talent of «Kuban-Vino» winemakers. For production we use grapes grown and
harvested on the best sites of the Yuzhnaya agricultural company. Each sample of
the collection is released in a limited edition.

Collection dry red wine «Saperavi. Chateau Tamagne Reserve» of the 2015 harvest
is made from the grape variety of eponymouse - the average age of the vineyard
vines is 15 years. To achieve its unique style and unique taste, the wine was aged in
oak barrels for 12 months, followed by aging in the bottle for at least 6 years.

Color of «Saperavi. Chateau Tamagne Reserve» in the glass is expressed in rich
tones of ruby with a garnet hue. The rich bouquet is saturated with dark berries,
accentuated by woody and morocco notes, thanks to barrel aging. Pleasantly tart,
velvety taste gently continues the sensual dance with a long developing aftertaste.
The most preferred gastronomic combination will be medium-rare steaks, pork
kebab, stuffed pig or duck with apples. The recommended serving temperature is
18-20 °C.

LIEJTEBAA AYOAUTOPUSA / TARGET AUDIENCE:

MOPTPET LLIENEBOTO My>x1mnHbl M xeHwmHbl 30+ ¢ ypoBHEM
NOTPEBUTENA/ [0X0/a Bbille cpegHero, Xopouo
PORTRAIT OF ob6pasoBaHbl. YBi€eUeHbl BUHOM 1 OTJIMYHO
POTENTIAL CONSUMER B Hem pasbupatotes. OTKpbITbl HOBOMY, B

MoMCKe npeasnbHbIX CoueTaHuii u
HEOXMAAHHBIX peLueHuit /

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

MOTUBbI OJ19 COBEPLUEHUS YHUKaNbHbIN NPOAYKT ANS LleHUTenei,
MOKYTIKW/ BbIMYLEHHbIA OrPaHUYEHHbIM TUPAXOM -
MOTIVES FOR PURCHASE [1€/10BO MPE3eHT, NoJapoK, B IMYHYIO

BUHOTEKY UM KOJJIEKLMIO /

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

collection
NMoBOAbl A1 MOTPEBJIEHUS/ ["acTpoHOMUHECKMIT Y)KUH B KPYTY CEMbMU,
REASONS FOR CONSUMPTION nenosoit yxun / Gastronomic dinner with

family, business dinner

LIEHOBOE NMO3NLUMNOHNPOBAHWME/ Poccuiickue BblgepxaHHble BUHA Knacca
PRICE POSITIONING «npemnym» / Russian aged wines of
«premium» class
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BuHo konnekunoHHoe cyxoe kpacHoe «Canepasu. LLlato TamaHb Peseps»

Collection wine dry red «Saperavi. Chateau Tamagne Reserve»

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpaii, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Canepasu

VARIETAL Saperavi

CIrOCOB NOCAOKN MexaHu3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CrNOCOB BbIPALLIMBAHUSA B HeykpbiBHOM 30He, Ha BbiIcOKOM wiTambe. Tun wnanepsi - metanim-
METHOD OF GROWING yeckas, ¢ OIHUM SIPYCOM MPOBOJIOKM.

CMNoOCOb YBOPKKN MexaHuU3npoBaHHbI
METHOD FOR HARVESTING Mechanized

MEPNOJ, CEOPA CenTabps, 2015
HARVEST PERIOD September, 2015
YPOXXAMHOCTD, u/ra 68,1u/ra

YIELD IN KG OF GRAPES 68,1 cwt/ha
PER HA., cwt/ha

LocTynHbiit 06bem/Available volume:
075L/ 1,631kg

Pasmep 6yTbinku/Bottle size:
?8,3cm/h30,7cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037256468

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

14630037256465

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

50

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

10

CPEJHWIN BO3PACT J103, et 15 net
AVARAGE AGE OF VINS, years 15 years

METO/ MEPBUYHOM C6op BuHOrpaga ocyuiecteisieTcs Ha caxapax 21-23%. [NepepaboTka nposoauTes

no «kpacHomy cnocoby». lMocne apobnenusi BUHOrpapa, NOAYYEHHYIO Mesry
®EPMEHTALIMN cynbputupytotr po 50 (ceobopHasn) v onpaeasioT Ha OGpoXeHWe Ha UUCTbIX
KyNbTypax [pOXOkeit, B @eMKOCTSIX M3 Hep)kaBeloluei cTanu npu Temneparype a0 25
rpajlycoB, ¢ pery/isipHbiM opoLeHnem «lanku» mesru. Mocne GpoxeHuns npousso-
AMTCS Cbem BUHOMATepUana ¢ ApOoXOkeBOro ocajika U BHeCeH1e YNCToil KynbTypbl
6aktepuin ans SIMB. 3aTem NponsBoOAMTCS Cbem C OCaaKa ¢ AanbHelilen 3anuTon
BMHOMaTepuana.

PRIMARY FERMENTATION  The grape harvest is carried out on sugars of 21-23%. Processing is carried out
according to the "red method". After crushing the grapes, the resulting pulp is
sulphated to 50 (free) and sent for fermentation on pure yeast cultures, in stainless
steel tanks at a temperature of 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 bacterial culture is introduced for malolactic fermentation.
Then it is removed from the sediment with further protection of the wine material.

BblOEPXKA B ny6oBbix 6oukax 12 mecsiues, nocsie po3nusa GyTbiIouHas BbIAEPXKKA He MeHee
72 mecsiues
AGING In oak barrels 12 months, bottle aging for at least 72 months after bottling

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrunpPT 11,0 - 13,0 % 06.
ALCOHOL 11,0 - 13,0 % Vol.
COJEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR not more 4,0 g/
KMCJTOTHOCTb 50-7,0r/n
TOTAL ACIDITY 50-7,0g/l
KATOPUMNHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LUBET OT py61HOBOTO 10 TEMHO-PYBUHOBOIO € rPAHATOBBLIM OTTEHKOM
COLOUR From ruby to dark-ruby with garnet tint

APOMAT ToHa BbIAepXKKM, MOJUEPKHYThIE APEBECHBIMU U capbsHOBLIMM HOTAMU
BOUQUET Aging tones underlined by woody and morocco notes

BKYC MpuaTHo Tepnkuii, 6apxaTUCTbIi, HAacbILEHHO Fy6oKUit ¢ oArum

pasBuBarLumca nocneskycnem

TASTE Pleasantly tart, velvety, richly deep with a long developing aftertaste

TEMIMEPATYPA MTOOAYN 18-20 C°
SERVING TEMPERATURE 18-20 C°

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii 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



