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+ WATO TAMAHDb

Poccuiickoe BUHO ¢ 3alinleHHbIM reorpaduueckum ykasanmem «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”

OTNMNCAHWE BUHA /WINE DESCRIPTION:

B cospanun BuH «LllaTto Tamanb Cenekt» BUHOAENbI OTAANIN NPEANOYTEeHNE MeXyHa-
POAHBIM copTam BUHOTpaja. Tak nosiBUAUCL abCONOTHO HOBbIE, CTUIIbHbIE U SIpKUE
BuHa. Bce oHu cospaBanuck 6e3 BbiaepxKH, 4TOObI MPOAEMOHCTPUPOBATL COPTOBbIE
XapakTepucTuku B aBTOpckom npouteHuun. Kaxpoe BuHO umeeT kaTteropuio 3IY,
KoTopasi MoATBepXAaeT, UTO BMHA CO3[aBajUCb M3 POCCUIICKOro BUHOIpaja,
BbIPALLLEHHOTO U COOpPaHHOro Ha YHMKAsbHbIX 3€MJiiX TamaHCKOro mnojyocTposa
KpacHopapckoro kpas.

Buna «Lllato Tamanb Cenekt» NnoaxoasT AJis Tex, KTO JI0OUT 3KCNepUMEHTUPOBATb U
OTKpbIBaTb /151 cebsi pasHoobpa3ue oTeuecTBEHHbIX BUH. [IU3aiiH 3TUKETKM BbINOHEH
B CTU/e CcynpemaTtusma, KOTopblit Hanbonee NosHO oTpaxaeT KOHLLeNuuio JaHHOTo
BUHA, re cyThb npocTtau rnyboka oT nepBoro rnoTtka u go nocnegHeit kanau. B 6ytsiike
BUHa rnasHoe - BuHo. Jtuketka «Lllato Tamaub Cenext» kak 6yaro rosoput: «Camoe
Ba)KHOE BHYTpU».

Buno ¢ 3I'Y «KybaHnb. TamaHckuii nonyocTpos» cyxoe kpacHoe «Lllato Tamanb Cenext
Pyx» pemoHCTpupyeT yHMKanbHbi accambnsk copTos BuHorpapa: Kabepue
CoBuHbOH 1 Canepaeu. DTO BUHO NPOMNUTAHO ayTEHTUYHOCTbIO KOsbIbenu aByx mope
- TamaHCKOro NoyocTpoBa - B coBpeMeHHOM 06sinunu. LiBeT B 6okane 3aBopaxusaeT
rny6oKMMM KpacHbIMM OTTeHKamMK ¢ 6naropoaHbimu pybuHosbimmu 6ankamun. Yuetoiii,
CBEXWiI1 apomaT [QO0MNOJIHAET MNOJIHbIA U FrapMOHUYHbINA BKyc. «lllaTo TamaHb Cenekt
Py>» HenpemeHHO 3aNOMHUTCS KaXA0MY, KTO ero nonpobyet!

In creating wines "Chateau Tamagne Select" winemakers gave preference to

CHATEAUTAMAGNE international grape varieties to create new, stylish and bright wines. All wines created
m —— without aging in order to demonstrate varietal characteristics in the author's reading.

Each wine has a PGI 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.

CHATEAU TAMAGNE

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
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wine. The label "Chateau Tamagne Select" seems to say: "The most important thing is
inside."
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Wine with PGl “Kuban. Taman Peninsula” dry red Chateau Taman Select Rouge

demonstrates a unique assemblage of grape varieties: Cabernet Sauvignon and
Saperavi. This wine is imbued with the authenticity of the cradle of the two seas - the
Taman Peninsula - in a modern guise. The color in the glass fascinates with deep red
hues with noble ruby highlights. Clean, fresh aroma complements the full and
harmonious taste. Everyone who tries it will certainly remember «Chateau Tamagne
Select Rouge»!

LIEJTIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO Bospact 25-40 neTt, akTUBHbIE NlloAMK,
NMOTPEBUTENSA/ UHTepecyLmecs BUHOM 1 ero
PORTRAIT OF pasHoobpasuem / 25-50 years old, active
POTENTIAL CONSUMER people interested in wine and its variety

MOTWBbI 1719 COBEPLUEHWNSA
MOKYMKW/
MOTIVES FOR PURCHASE

JXenaHue akCnepuUMeHTUPOBATbL U OTKPbIBATb
pasHble oTevecTBeHHble BUHA / The desire

to experiment and discover different
domestic wines

NMnoBOAbl O MOTPEBJIEHUS/
REASONS FOR CONSUMPTION

MoceleHne pectopaHa uav nobumon
BUHOTEKM, rAe perynsipHo npuobpetaiores
HoBble 0Opa3upbl BUH / Visit to a restaurant or
a favorite wine cellar, where new samples

of wine are regularly purchased

LIEHOBOE MNMO3NLMOHNPOBAHUE/
PRICE POSITIONING

BuHHas kapta pectopana go 1200 py6 /
Wine cart of restaurant under 1200 RUB
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Poccuiickoe BUHO ¢ 3awmieHHbiM reorpaduyeckum ykasannem «KybaHb. TamaHCKuii nonyoctpos»
cyxoe kpacHoe «LLIATO TAMAHb CEJIEKT PY)X»

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

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT KabepHe CoBuHboH, Canepasu

VARIETAL Kabernet Souvignon, Saperavi

CIMOCOB NOCAIKM Mop, rnapobyp, mexaHU3npoBaHHbIi

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLMBAHKS B HeykpbiBHOIT 30HE Ha BbicOKOM luTambe; Ha popMupoBKe ¢ BepTUKalb-
HbIM pOpMMpPOBaAHMEM NPUPOCTA
METHOD OF GROWING

CIoCcoOb YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHu3npoBaHHbIii

MNEPNO CBOPA Kabepte COBMHBOH - TpeTbs ieKaja ceHTsOps - nepBasi aekaga oktabps;

Canepasu - nepBasi fekaga ceHTbps

HARVEST PERIOD Cabernet Sauvignon 3 decade of September - first decade of October,

Saperavi - first decade of September

LocTynHbiit 06bem/Available volume:
075L;1249 kg
0,187 L; 0,358 kg

Pasmep GyTbinku/Bottle size:
?81cm;h 296 cm
?D51cm;h185 cm

BnosxeHnue B ropposiwnk/ Embedding
in a corrugated box:

6
12

LLITpux Kog Ha eAuHULY NpoayKumuu/
Barcode on unit of production:
4607062864562

4630037254396

LLITpux Kog, Ha rpynnoByio ynakoeky/
Barcode for group packaging:
14607062864569
14630037254393

KonunuecTBo ynakoBok Ha noagoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

120

KonuuectBo ynakosok B cnoe /
Number of packages in the layer:
18

20

YPO)XAMHOCTb, u/ra

YIELD IN KG OF GRAPES
PER HA, cwt/ha

Kabepre CoBunboH - 99,5; Canepasu - 100,2

Kabernet Souvignon - 99,5 Saperavi - 100,2

CPE[IHWIN BO3PACT 103, net  KabepHe CosuHboH -4-20; Canepasu - 4-8
AVARAGE AGE OF VINS, years Kabernet Souvignon - 4-20; Saperavi - 4-8

Bpoxenue knaccnueckum cnocobom B Buhmndukaropax (Ha mesre) ¢ npumerenme 2
TunoB 6poxenuns. o OKOHYAHUIO CAUPTOBOTrO GPOXKEHUS NPOUCXOAUT pasrpyska
BuHudukaropa u npoesoautes IMbB, 3atem - cbem ¢ ocaaka u Bbigepxka He meHee 6
MecsiLLeB B eMKOCTSIX U3 HepXKaBetoLelt cranu

PRIMARY FERMENTATION Fermentation in the classical way in vinifiers (on the pulp) with the use of 2 types of
fermentation. At the end of alcoholic fermentation, the vinifier is unloaded and
malolactic fermentationis carried out, then it is removed from the sediment and aged
foratleast 6 monthsinstainless steel tanks.

METO/, NMEPBNUYHOMN
GOEPMEHTALNA

BbIJEP)XKA bes Bbigepxkn

AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrmpT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.

COJIEP)XKAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KMCJTOTHOCTb 5-7r/am3

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

OPTAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT KpacHOro 10 TEMHO-KPACHOTO C PyOUHOBbBIM OTTEHKOM
COLOUR From red to dark red with a ruby hue

APOMAT YucTbliii, cexunii

BOUQUET Clean, fresh

BKYC [NonHbIi, rapMOHUYHBIN

TASTE Full, harmonious

TEMIEPATYPA TTOOAYN 15°C
SERVING TEMPERATURE 15°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
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



