i

GRAND SELECT

ROUGE Krasnostop ~

2018 Cabernet Sauvignon =
Merlot -

Sangiovese =

T
Chateau
TAMAGNE

+ WATO TAMAHD -

BuHo ¢ 3awmieHHbIM reorpadguueckum ykasanmem «KybaHb. TamaHckuii
nonyoctpos» cyxoe kpacHoe «LUATO TAMAHb 'PAH/[L CEJIEKT PYXX»
Wine with protected geographical indication “Kuban. Taman Peninsula”
white dry “CHATEAU TAMAGNE GRAND SELECT ROUGES”

OINMNCAHME BUHA /WINE DESCRIPTION:

Cepus «LLlaTo TamaHnb Cenext», paspaboTaHHas cneuuansHo ans cermenta HoReCa, Ha
CerofHsWHNIN MOMEHT MpeacTaB/ieHa B BMHHbIX KapTax pecTopaHoB, a Takxke B
creumanManpoBaHHbiX OyTukax. YHuUKanbHbIi accambisk Ha OCHOBE aBTOXTOHHbIX
COPTOB, UCMOJIb3YEeMbIX B BUHAX, AEMOHCTPUPYET ayTeHTUUHOCTb cepun «LllaTo Tamaub
Cenekr».

Buna cepuu «I'panp Cenekt» coeauHsiioT B cebe He TOIbKO aBTOXTOHHbIE COPTa, HO 1
MeX/AyHapOAHYI0 TPyNny U NPOU3BOASATCS C UCMOJIb30BAHUEM HOBbIX TEXHOIOTUIA U
metonoB. CoBepluieHCTBOBAaHME TEXHONOMMU - pe3ynbTaT COBMECTHON paboTbl
BUHOAEN0B NPeANpPUSTUS UUTAIbIHCKUX KOHCY/IbTAHTOB.

«'panp, Cenekt Pyx» - 3TO €003 4YeTbipex COPTOB, cOOpaHHbIX HAa BMHOrpajHuKax:
KpacHocTon ananckuii (Bo3pact no3 15 net), Kabepre CoBuHboH (Bo3pact no3 20 ner),
Mepno (Bo3pacT 103 16 net), Cangyxosese (Bozpact 103 12 neT). MHOrorpaHHbiit apomat
packpbiBaeTCsi TOHAMM YEPHbIX U KPaCHbIX pPyKTOB B COUETAHUM C IETKUMU BaHUSIbHbI-
MU HOTaMM1 1 HOTamu cneumnit. Bkyc nonbiii u rapmonununbiit. Kpachwii «pang Cenexr»
BeJIMKOJIENHO NOAXoauT K Bnoaam n3 msica u opowam Ha rpuse. CBoii xapaktep BUHO
nposBnseT npuTemnepatypenogaun15°C.

“Chateau Tamagne Select” series designed specifically for the HoReCa segment. It is
presented only in wine lists of restaurants and specialized boutiques. The wines of the
“Grand Select” series combine both local and international varieties and produced using
new technologies and methods.

“Grand Select Rouge” is a union of four varieties harvested in the own vineyards:
Krasnostop Anapskiy (vines age is 15 years), Cabernet Sauvignon (vines age is 20 years),
Merlot (vines age is 16 years), Sangiovese (vines age is 12 years). The multifaceted aroma
reveals tones of black and red fruits in combination with light vanilla notes and notes of
spices. The tasteis full and harmonious. Red "Grand Select" is perfect for meat dishes and
grilled vegetables. The wine shows its character at a serving temperature 15 °C.

LEJTIEBAA AYONTOPUA / TARGET AUDIENCE:

MOPTPET LIENEBOIO Bospact 25-50 net, akTuBHble ntoan,
NMOTPEBUTENS/ WHTepecylLMecs BUHOM 1 ero pasHoobpasunem/
PORTRAIT OF 25-50 years old, active people interested in
POTENTIAL CONSUMER wine and its variety

MOTWBbI AJ19 COBEPLLEHWSA JKenanue akcnepumeHTUpPoOBaTb M OTKPbIBATh
MOKYTIKWN/ pasHble oTevecTBeHHble BuHa / The desire to
MOTIVES FOR PURCHASE experiment and discover different domestic wines

NnoBOObl 419 MOTPEBJIEHNSA/ MoceuwieHne pectopaHa nnv n1o6UMoI BUHOTEKM,

REASONS FOR CONSUMPTION rae perynsipHo npuobpeTatotes HoBble 06pasiibl
BuH / Visit to a restaurant or a favorite wine cellar,
where new samples of wine are regularly purchased

LIEHOBOE MO3NLUMNOHNPOBAHWME/ BunHas kapta pectopana go 2000 py6/
PRICE POSITIONING Wine card of restaurant under 2 000 RUB
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BuHo ¢ 3awmueHHbIM reorpadpuueckum ykasanmem «KybaHb. TamaHCKuit NonyocTpos»
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Wine with protected geographical indication “Kuban. Taman Peninsula” white dry
“CHATEAU TAMAGNE GRAND SELECT ROUGES”

TEXHUYECKAA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOOCTBA
AREA OF ORIGIN

Poccusa, KpacHogapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KpacHocTon ananckuii, Kabepre CoBuHboH, Mepno, CanpxoBese

Krasnostop anapskiy, Kabernet Sauvignon, Merlot, Sangiovese

CIOCOb NOCAOKHA
METHOD OF PLANTATION

Pyunoi

Manual

CrMNoOCOb BbIPALLIMBAHUA
METHOD OF GROWING

Ha wtomboBbix popMupoBKax B HEYKPbIBHOI 30He

Onstem formationsinanunguided culture

CIoCOb YbOPKUA

METHOD FOR HARVESTING

Pyunoit

Manual

LocTynHbiit 06bem/Available volume:
0751 /1,249 kg

Pasmep GyTbinku/Bottle size:

? 81cm/ h 29,6 cm

Bnosxenue B ropposiuumnk/ Embedding

in a corrugated box:
6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062864500

LLITpux KOf, Ha rpynnoByio ynakoBky/
Barcode for group packaging:

14607062864507

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

72

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

18

MNEPNO CEOPA

HARVEST PERIOD

Mepiio - BTOpas nonosuHa ceHTsOps - nepsas gekana oktsbps; Kpactocrton
aHanckui - nepsas nosioBuHa ceHTabps; Kabepre CoBuHbOH - nocneaHss gekaga
ceHTabps - nepBas aekana okTs6ps; Canpkosese - BTopasi aekaja ceHTs6ps.

Merlot - second half of September, first half of October, Krasnostop Anapskiy - first
half of September, Cabernet Sauvignon - last decade of September - first decade
of October, Sangiovese - second decade of September

YPOXXANHOCTb

YIELD IN KG OF GRAPES
PER HA.

Mepiio - 66,2; KpacHocton aHanckuit - 42,6;
Kabepte CoBuHboH - 67,8; Canpxosese - 128,5 u/ra

Merlot - 66,2; Krasnostop anapskiy - 42,6; Kabernet Sauvignon - 67,8;
Sangiovese 128,5 cwt/ha

CPEJHWMIN BO3PACT /103

AVARAGE AGE OF VINS

KpacHocTon ananckuii - 15 net; Kabepre CoBuHboH - 20 ner;
Mepno - 16 net; Canpxosese - 12 net.

Krasnostop anapskiy - 15; Kabernet Sauvignon - 20; Merlot - 16;
Sangiovese 12 years.

METO/, MEPBUYHOM
OEPMEHTALMM

PRIMARY FERMENTATION

Bpomem/le Ha mesre, npopejeHune A67104HO-MOJIOUHOTO 6p0)KeHVI$| nocne
OKOHYaHUA CNMpTOBOTO 6p0)KeHVIﬂ, YaCTUYHO B KOHTaKTe C JepeBoOM.

BbIJOEP)XKA
AGING

bes BbIgepxKmn

Noaging

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 13,0 % 06.

ALCOHOL 13,0 % Vol.
COJIEP)XAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KNCJTOTHOCTb 5-7r/am3

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

OPIrAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOro 3,0 TEMHO-KPACHOTO C pyOUHOBBIM OTTEHKOM

COLOUR From red to dark red with a ruby tint

APOMAT HachbilieH ToHamu YepHbIX U KpacHbIX GPYKTOB B COYETAHUM C JIErKUMU
BaHU/bHBIMU HOTAMM U HOTaMK crieLui

BOUQUET Saturated with tones of black and red fruits in combination with light
vanilla notes and notes of spices

BKYC CBexXuit, NONHBIN, FAPMOHUYHbIN

TASTE Mineral, full, harmonious

TEMIMEPATYPA NMOOAYN 15°C

SERVING TEMPERATURE 15°C

353531, Poccus, KpacHopapckuit kpaii, Tempiokckuit paiioH, cT. CtapoTutapoBsckas,
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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