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UATO TAMAHDbL -

Poccuitckoe BUHO € 3aLuuiLeHHbIM reorpaduyeckum ykasaHuem «KybaHb.
TamaHckuit nonyoctpo» cyxoe kpacHoe «LLIATO TAMAHb CEJIEKT PY>K»
Russian wine with protected geographical indication «Kuban. Taman
Peninsula» red dry <CHATEAU TAMAGNE SELECT ROUGE»

OINMNCAHME BNHA / WINE DESCRIPTION:

B cospaHun cepun «lllato Tamanb CenekT» BUHOAENbl OTAanM npegnoyTeHue
MeXAyHapoAHbIM copTam BuHOrpaga. Tak nosiBunucb abcosiloTHO HOBblE, CTUbHbIE
n spkue BuHa. Bce oHu cospaBanuch Ge3 BblaepKM, 4TOObI NMPOAEMOHCTPUPOBATH
COpTOBblE XapaKTepUCTUKN B aBTOPCKOM npouteHun. Kaxjoe BUHO umeeT kaTteropuio
3I'Y, koTopasi noaTBep)XpaeT, UTO BMHA CO3[aBaMCb U3 POCCUIACKOTO BUHOTpaja,
BbIPALLEHHOIO ¥ COOPaHHOIO HA YHUKAIbHbIX 3eM/ISIX TAMaHCKOro MoJyocTpoBa

KpacHopapckoro kpas.

BuHa «lllato Tamanb CenekT» nNoaxoasT Ans Tex, KTO NoOUT akcnepumeHTUpoBaTh U
OTKpbIBaTb 47151 cebsi pasHOOOpasmne oTevecTBEHHbIX BUH. [IU3aiiH 3TUKETKM BbINONIHEH B
cTue cynpemaTnsma, KoTopblii Hanbosiee NONHO OTpaXkaeT KOHLLENLMIO JaHHOTO BUHA,
rae cyTb npocTta u rnyboka oT nepBoro rnoTka u Ao nocnegHen kanau. B 6yTbinke BuHa
rnaBHoe - BuHo. OTukeTtka «Lllato Tamanb Cenexr» kak 6yaro roBoput: «Camoe BakHoe
BHYTpU».

Buno ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpoB» cyxoe kpacHoe «lllato TamaHsb.
CenekT Pyx» pemoHCTpupyeT yHukanbHblii accambnshk coptos: KabepHe COBMHBOH,
Anuenotta TamaHckas, KpacHocton AHanckuit u CanepaBu. 3TO BMHO NpoONUTaHO
ayTEHTUYHOCTbIO B COBpeMeHHOM obninuun. LiseT B Gokane 3aBopaxuBaeTt rnybokummn
KpPacHbIMM OTTeHKamu ¢ GnaropoaHbiMu pybuHOBBIMM Onukamu. YucTbii, cBexuii
apomart packpbiBaeTcsi B NOJIHOM U FapMOHUYHOM BKyce. PekomeHayemas Temneparypa
nopauun cocrasnser 15 °C.

In creating the Chateau Taman Select series, the winemakers preferred international
grape varieties. This is how brand new, stylish and vibrant wines appeared. All wines
created without aging in order to demonstrate varietal characteristics in the author’s
reading.

Each wine has a PGl category, which confirms that the wines created from Russian
grapes grown and harvested on the unique lands of the Taman Peninsula in the
Krasnodar Krai.

Russian wines «Chateau Tamagne Select» are suitable for those who like to experiment
and discover the variety of domestic wines. The label design made in the style of
Suprematism, which most fully reflects the concept of this wine, where the essence is
simple and deep from the first sip to the last drop. In a bottle of wine, the main thing is
wine. The label «Chateau Tamagne Select» seems to say: «The most important thing is
inside.»

Wine with PGl «Kuban. Taman peninsula «dry red «Chateau Taman. Select Rouge
demonstrates a unique assemblage of varieties: Cabernet Sauvignon, Ancelotta
Tamanskaya, Krasnostop Anapsky and Saperavi. This wine is imbued with authenticity
in a modern guise. The color in the glass is mesmerizing with deep red hues with noble
ruby highlights. The clean, fresh aroma reveals itself in a full and harmonious taste. The
recommended serving temperature is 15 °C.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET UEJIEBOIO BospacTt 25-40 net, akTuBHbIE NtOAMK,
MNMOTPEBUTESTA MHTepecyioLmnecst BUHOM 1 ero pasHoobpasuem /
PORTRAIT OF POTENTIAL 25-50 years old, active people interested in wine
CONSUMER and its variety

MOTWBbI )14 KenaHue akcrneprmeHTUPOBATbL U OTKPbIBATH

COBEPLLUEHMSA MOKYMKW pasHble oTevecTBeHHble BUHA / The desire to
MOTIVES FOR PURCHASE experiment and discover different domestic wines

NnoBOAbI A4 MocelueHne pecTopaHa unu 10GMMOI BUHOTEKM,
MOTPEBJIEHMA rae perynspHo npuobpetatotcs HoBble 0bpasuibl
REASONS FOR BuH / Visit to a restaurant or a favorite wine cellar,
CONSUMPTION where new samples of wine are regularly purchased
LLIEHOBOE BunHas kapta pectopana go 1200 py6 / Wine cart
MNO3NLIMOHNPOBAHUE of restaurant under 1200 RUB
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* WATO TAMAHDb

Poccuiickoe BUHO ¢ 3almieHHbIM reorpaduueckum ykasaHnem «KybaHs.

TamaHckuit nonyoctpos» cyxoe kpacHoe «LLIATO TAMAHb CEJIEKT PY)K»

Russian wine with protected geographical indication «Kuban. Taman Peninsula» red dry
«CHATEAU TAMAGNE SELECT ROUGE»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Kabepre CoBuHbOH, AHuenotTa TamaHckas, KpacHocton Ananckuii, Canepasu
VARIENTAL Cabernet Sauvignon, Ancelotta Tamanskaya, Krasnostop Anapsky and Saperavi
CMNoCOb NOCAIKM MexaHNU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIi HeyKpPbIBHO, TUM LWNanepsbl - MeTananyeckas OLMHKOBAHHAs C Tpems
sApycamu NPOBOIOKM C BePTUKaIbHbIM pOpMUPOBaHMEM NMPUPOCTa; MeTananyeckas ¢
oaHuM sipycom npososioku popmuposka A30C

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbiIit

Mechanized

MEPVO CBOPA
HARVEST PERIOD

CeHTs6pb, OKTH6pPb

YPOXXANHOCTb
YIELD OF GRAPES

Kabepre CoBuHboH - 109,84 u/ra, Anuenotta Tamanckas - 99,78 u/ra, KpacHocTon
Ananckuit - 98,65 u/ra, Canepasu - 72,51 u/ra

Cabernet Sauvignon - 109,84 c/ha, Ancelotta Tamanskaya - 99,78 c/ha, Krasnostop
Anapsky - 98,65 c/ha, Saperavi - 72,51 ¢/ha

CPEJHUI BO3PACT /103
AVERAGE AGE OF VINS

Kabepre CoBuHboH - 11 neT, Anuenotta TamaHckas - 9 net, KpacHocton Ananckuii -
6 net, Canepasu - 10 net

Cabernet Sauvignon - 11 years, Ancelotta Tamanskaya - 9 years, Krasnostop Anapsky
- 6 years, Saperavi - 10 years

METO[, MEPBUYHOW
BOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyuiectBasietcsi Ha caxapax 19-21%. lNepepabotka nposogutes
no «kpacHomy cnocoby». [locne ppobnenus BUHOTpaga, MONYYEHHYIO Me3ry
cynbutupytot go 50 (cBoboaHas) n onpasasioT Ha BPoKEHNE HA YUCTLIX KyIbTypax

[LPOXOKelt, B eMKOCTSX M3 HepiaBelolleil cTanu npu TemnepaType oo 25 rpaaycos,
C perynapHbiMm OopoleHnem «wanku» Mme3ru. Mocne 6p0)KeHM9| npousBoanTCa Cchem
BUHOMaTEpMana ¢ IpOXOKEBOro 0Cafka U BHECEHMe YMCTON KynbTypbl bakTepuit ans
AMB. MNocne cHatua ¢ AIMb npoBoanTes KynaxmposaHue BUHOMaTeprasnos.

The grape harvest is carried out on sugars of 20-22%. Processing made 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. After malolactic fermentation is completed, the
wine materials are blended.

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % vol.
COOEPXAHUE CAXAPA meree 7,0 r/n

HocTtynHblit o6bem / Available volume:

RESIDUAL SUGAR less than 7,0 g/I

0,75L /1,249 kg

0,187 L/ 0,358 kg KMCIIOTHOCTb 5-7r/n
TOTAL ACIDITY 5-7¢g/l

Pasmep b6yTbinku / Bottle size:

0 8,1cm /h 29,6 cm / 6yTbiika 0,75 n KAIOPUMHOCTb 80,8 kkan
CALORICITY 80,8 keal

0 5,1cm/h 18,5 cm / 6yTbinka 0,187 n

Bnoxenue B ropposimk / Embedding OPFAHOMNEMTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

in a corrugated box: 6 / 6yTbuika 0,75 n

12/ 6y-|—mea 0187 n LBET OT KpacHOro 10 TEMHO-KPaCHOTO ¢ PyOGUHOBbLIM OTTEHKOM
COLOUR Varying intensities, with shades from pale pink to crimson
LLITpux kon Ha eguHULY npoayKumu /
Barcode on unit of pl’OdLlCti n: APOMAT HacblleH ToHaMK1 YepHbIX 1 KPacHbIX GPYKTOB C LIBETOUHBIMM OTTEHKAMM
4607062864562 / 6yTle‘I Ka 0’75 n BOUQUET It is saturated with tones of black and red fruits with floral shades
4630037254396 / 6yTbinka 0,187 n ) B R )
BKYC YnceThii NONHBIA, CBEXUIA, FAPMOHUYHBIN
LUTpVIX KO, Ha TPYNMOBYI0 yNaKoBKY / TASTE Clean, full, fresh, harmonious
Barcode for group packaging:
TEMMNEPATYPA MOJAYN 15°C
14607062864569 / byTbinka 0,75 n i
SERVING TEMPERATURE 15°C

14630037254393 / 6yTbinka 0,187 n

KonuvectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on

a pallet (Euro):

72 / 6yTbinka

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit 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

120 / 6yTbinka 0,187 n

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

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

0 / 6yTbinka 0,187 n

www.kuban-vino.ru www.chateautamagne.ru




