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WATO TAMAHD -

HanuTok BuHHbIN «HekTap aecepTHbIii KonnekunoHHbiii. 'panp, JecepT.
Lllato TamaHb Peseps» 2010

Fortified collection wine "Nectar. Grand Dessert. Chateau Tamagne
Reserve" 2010

OIMNMMCAHUE BUHA /WINE DESCRIPTION:

Cepusi KONNEKLUMOHHbIX AeCePTHbIX BUHHbIX HanuTkoB «[pana gecept. LLlato TamaHnb
Pe3epB» BbilyckaeTcst OrpaHUYeHHbIM TUPAXXOM U MHOTWE ToAbl siBisieTCst GUPMEHHbIM
3Hakom BUHoaenbHu «KybaHb-Buno». Kaxaplii rog cneunanuctamv otbupaiortes nyuimne
06pasupl, UMeloLMe NoTeHLMan K JanbHeilemy pasBuThio B OyTbllKe, JOCTONHbIE CTaTb
4acTblo KOJJIeKUUU BUHOAeNbHU. [lna npousBojacTBa MCMonb3yeTcsi BUHOrpaj,
BbIpALLEHHbIN M COOPaHHbIN BPYUHYIO Ha JIyHLIMX y4acTKkax TamaHCKoro noayoctposa,
KOTOpble Pacrosio)eHbl B YHUKabHbIX KIIMMATUUECKUX YC/TOBUSIX U OMbIBaloTCs HepHbim
1 AzoBckum mopsamu. [ToMMMO OCHOBHOV BbIA€PXKKM KOJITEKLUA MPOXOAUT LOTOJTHUTETb-
Hoe co3peBaHue B TeueHue Tpex neT B OyTbiike B cneunanbHoii BUHoTeke. 3a 3To Bpemst
HanWUTKU NpUobpeTalT MakCUMaIbHO CII0XKHYI0 CTPYKTYpY, pa3BuBaloT CBOM apomarty-
Yeckue XapakTepUCTUKM U [OCTUraloT BEPLUMHbI BKyca, CTAHOBACbL MpPeKpPacHbIMU
avwxectTuBamun. OTU KOJIJIEKLMOHHbIE HANMUTKM CTaHyT HaCTOALWMM MOAApKOM Ans
LeHuTeNei 3To KaTeropun.

[ns npousBojcTBa KOIEKLMOHHOTO BUHHOTO HanuTka «HekTap. I'pana pecept. LaTto
Tamanb PesepB» ucnosibayerest BUHOTrpa UTaabsiHCKOro copTa AHUYeNoTTa, cobpaHHblii ¢
LwecTUIeTHe J103bl, U KJlaccuyeckas TeXHOIOTUs TPUroTOBEHUS AecepTHbIX BUH. LiseT
MHTEHCUBHBI, TEMHO-PYOUHOBLIN. B apomate npeobnapaior ToHa cnenbix GppyKTOB,
BTOPbIM (POHOM Bbl MOUYBCTBYETE HOTKM CIIMBOYHOIO Kpema u wokonaga. Bkye nontbii,
bGapxaTUCTO-Tepnkuin ¢ AauTenbHbiM nocneskycuem. «Hekrap. Ipang Oecept. Lllato
TamaHb Peseps» cTaHeT NMpekpacHbIM JAMXECTUBOM U XOPOLIMM COMPOBOXAEHUEM K
cyxodppykram, opexam, buckeuty. lNogaercs npu temneparype 10-16 °C.

Aseries of collection fortified wines “Grand Dessert. Chateau Taman Reserve "is issued in
alimited edition and for many years it has been a mark of distinction of the “Kuban-Vino”
winery. Every year, experts select the best samples that have the potential for further
developmentin a bottle, worthy to become part of the winery's collection. For production,
grapes are grown and hand-picked in the best sections of the Taman Peninsula, which are
located in unique climatic conditions and are washed by the Black and Azov Seas. In
addition to the main aging, the collection undergoes additional maturation for three years
in abottlein a special winery. During this time, drinks acquire the most complex structure,
develop their aromatic characteristics and reach the peak of taste, becoming excellent
digestive. These collection fortified wines will be a real gift for connoisseurs of this
category.

For the production of a fortified wine "Nectar. Grand dessert. Chateau Tamagne Reserve”
used Italian Ancelotta grape variety harvested from a six-year-old vine, and the classic
technology for the preparation of dessert wines. The color is intense, dark ruby. The
aroma is dominated by tones of ripe fruit, the second background you will feel notes of
cream and chocolate. The taste is full, velvety-tart with a long after taste. "Nectar. Grand
Dessert. Chateau Tamagne Reserve” will be an excellent digestive and good
accompanimentto dried fruits, nuts, biscuit. Served at atemperature of 10-16 °C.

LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO My>xxumHbl n xeHwmHbl 30-55 neT, umerowme
NMOTPEBUTENSA/ [L0CTaTOK CPeHMUI1 1 Bbille cpefHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income

MOTWUBbI AJ15 COBEPLUEHWSA HanuTtku gns HacnaxieHus, B nogapok/
MOKYIKW/ Drinks for pleasure, gift

MOTIVES FOR PURCHASE

noBOAbl A1 MOTPEBJIEHUNA/ 3aBeplueHue yxuHa, conposoxpaexue becepn, /
REASONS FOR CONSUMPTION Digestive

LIEHOBOE MO3NLIMOHNPOBAHUWE/ Poccuiickme HanuTku knacea "premium"” /
PRICE POSITIONING Russian wine of “premium” class



Hanutok BuHHBIN «HekTap aecepTHbIii KonnekuuoHHblii. [pang Jecept. LaTto TamaHb
Peseps» 2010
Fortified collection wine "Nectar. Grand Dessert. Chateau Tamagne Reserve" 2010

Chateau
TAMAGNE TEXHUYECKAS MHDOPMALLMS / TECHNICAL INFORMATION:

. WATO TAMAHB - MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT AnuenotTa - 100%
VARIETAL Ancelotta - 100%
CIOCOBb NOCAIKM Pyunoit

METHOD OF PLANTATION  Manual

CrOCOB BbIPALLIMBAHUMSA B HeykpbiHOIi KynbType. Mowwaab nuTanns ofgHoi no3bl 7 m”. CpeaHss
HarpyskaHakycT- 26 rnaskos
METHOD OF GROWING

CIoCcoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MNMEPNO CBOPA Bropasi nekapacenTtsidbps

HARVEST PERIOD Second decade of September

YPO)XAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 cwt/ha

CPEJHWIN BO3PACT JIO3 6 ner

AVARAGE AGE OF VINS 6 years

METOZ, MEPBUYHOM O6paboTka Tennom mesru go Temnepatypbl 60-65 °C. HacTtoit Ha mesre
(DEPMEHTAU,MM cycna AHHeJ’IOTTa, oTpeneHue cycna. I'Iop,6po,|1 A0 HakKormnjieHna cnuprta

ecTecTBeHHOTO GpoxeHnus 2,0 % 006. BHeceHue crnmpTa 3TUIOBOTO
peKTUHUKOBAHHOTO [J/isi OCTAHOBKM OPOXEHUs] U KOPPEKTUPOBKM

KOHOULUMNA.
PRIMARY FERMENTATION
BbIJEP)XKA 3ropaB6yTbinke npuTemnepaType 18 °C u BnaxkHocTH He Bbiwwe 85 %.
AGING 3 years aging in the bottle at a temperature of 18 * C and humidity not

higher than 85%

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 16 % 00.
ALCOHOL 16 % Vol.
COJEP)XAHUNE CAXAPA 160 r/pm3
RESIDUAL SUGAR 160 g/dm3
KNCNOTHOCTb 4-6 r/am3
TOTAL ACIDITY 4-6 g/dm3

X KANMOPUNHOCTb 160,5 kkan
LocTynHbiit 06bem/Available volume:
CALORICITY 160,5 keal
0,75L;1,346 kg
Pasmep 6yTbinku/Bottle size:
D 81cm; h299 cm

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

Bnosxenue B ropposiuumnk/ Embedding

in a corrugated box: LIBET OT MHTEHCUBHO-KPACHOTO 4,0 TeMHO-pyb1HOBOTO
6 COLOUR Intense red to dark ruby
APOMAT CBOIICTBEHHDBIN TUNY: HA pOHE CAMBOYHOIO Kpema U wokoaaaa
LLTpux kop Ha eguHULYy NpoayKuun/ npeobnagaHue TOHOB cnenbix GPyKTOB
Embedding in a corrugated box: BOUQUET Peculiar to the type: against the background of cream and chocolate,
4607062860908 the predominance of tones of ripe fruit
BKYC MonHbiit, BapxaTUCTO-TEPNKMi U AONTUI
LLITpux Kop, Ha rpynmnoByto ynakoBKy/
Barcode for group packaging: TASTE Full, velvety tart and long

14607062860905 TEMMEPATYPATIOfIAUM  10-16°C

Kop, All: 462 SERVING TEMPERATURE 10-16°C

KonnuecTBo ynakoBok Ha nopaoHe

(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuii paiioH, cT. CTapoTuTapoBckas,

50 yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

KonMuecTBO ynakoBok B cioe / 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Number of packages in the layer: Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

i www.kuban-vinoru  [J /kubanvino1956 /chateautamagnerussie




