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BuHo KonnekumoHHoe cyxoe kpacHoe "TIPEMbEP PY)X. LLATO TAMAHb PE3EPB" 2015 /
Collection dry red wine «PREMIER ROUGE. CHATEAU TAMAGNE RESERVE" 2015

OMUCAHWME BUHA /WINE DESCRIPTION:
KonnekuuoHHble BbigepkaHHbie BUHa - BepumnHa 6penaa Chateau Tamagne. B Hux Bonnotu-
7INCb MHOTONIETHWI OMbIT, MacTepcTBO M TanaHwT BuHogenoB «Kybawb-Buno». Metopus
KOJINEeKLIMOHHbIX BUH HaunHaeTes B mapTe 2008 roaa, koraa BbigepkaHHble BuHa ypoxas 2006
roga OblAM MoOMmelleHbl Ha MOJKW CreuuanbHOi BUHOTEKM /715 [ajbHENero XpaHeHus.
OcobeHHOCTb KoIIeKLNM B JOTNOIHUTESIbHOM CO3peBaHnm BUH B Oy Thinkax He meHee TPéx et
NP1 KOHTPOMPYEMbIX NapameTpax nomeleHus, bnaropaps yemy kaxaplit obpasen, npuobpera-
€T MaKCUManbHO CIIOXKHYIO CTPYKTYpPY, pasBuBasi apomaTuieckue XxapakTepucTuku u gocturas
BeplMHbI BKyca. ExerogHo BuHogenamu oTOMpaloTcsi Wb Nydluue BUHA, UMeloLLUe
NoTeHLMan U 10CTOlHbIe CTaTh YaCTbio NPEMUANIbHON KONNIEKLMU BUHOAEIbHU.
BuHo konnekuymoHHoe cyxoe kpacHoe «[lpembep Pyx. LLlaTo TamaHnb Peseps» 2015 - aTo coio3
MeX/1yHapO/IHbIX U AaBTOXTOHHbIX COPTOB BUHOIPa/a, Y KaX/10T0 U3 KOTOPbIX CBOI HENMOBTOPU-
MblIii xapakTep. [1/15 ero Npon3BoACTBa BUHO/E/bI UCMO/b3YI0T 0TOOPHBIE Arofbl copToB Mepio
(Bo3pact 103 14 net), Kabepre CoBuHboH (BodpacT 103 12 net), Canepasu (Bo3pact 03 10-25
net) u KpacHocton AHanckuii (Bodpact 103 13 niet). Ha npoTskeHun 16 mecsiues BuHomarepuan
BbifepxuBaeTcs B 6ouke M3 amepukaHckoro u ¢panuysckoro ayba. Kak u npoune BuHa
KONNEeKUUU, BUHO MPOXOAMT [OMOJHUTENbHYIO BbIAEPXKKY ANUTeNbHOCTbIO 65 mecsiues B
OyTblIKe NMpU KOHTpoAUpyembix napameTtpax. «[pembep Pyx. LLlato Tamanb Peseps» ypoxas
CHATEAU 2015 ropa BbinylLeHO OrpaHUieHHbIM TUPaXXOM - 125 By TbinoK.
TAMAGNE BuHo obnagaer TEMHO-pyOMHOBBIM LIBETOM C rpaHaTOBbIMM OTTeHKamu. ApomaT cobpaH B
"SERVE HacblllleHHOM OykeTe, COCTaBIEHHOM M3 TOYHO MOAOOPaHHBLIX U (UIUFPAHHO OTTOUYEHHbIX
TOHOB f1y6a: B HEM NMPUCYTCTBYIOT MPSHOCTb U BaAHWIBHOCTb AMEPUKAHCKOTO, CIOXKHOCTb U
9KCTPaKTUBHOCTL (ppaHLy3ckoro. Beé 3To co3naéT HeBeposiTHbIN cumMbUO3 B coueTaHun c
KpacHbIMU GpPyKTaMm 1 AToAamMm, NOJHEPKHYTHIMU CbIPHO-MOJIOUHBIMU TOHAMU C MUHEPATLHO
HOTKOI. Bkyc nopaxaeT MonHOTONM ¢ 6apXxaTUCTBIMM TaHUHAMM U TOHaAMU BbIAEPXKU B
npopomkutensHom nocneskycun. Konnekumornnoe «lpembep Pyx» ot Chateau Tamagne
OT/IMYHO coYeTaeTcs C FoBsHKbUM Ppune, 6enbiMm MACOM U CbIpamy, ITHEHKOM Ha rpuie uian
nepHaToi Anublo B BUHHOM coyce. PekomeHayeTtcsi nogasaTh nputemnepatype 14-16 °C.

Collectible aged wines are the pinnacle of the Chateau Tamagne brand. Wines embodied many
years of experience, skill and talent of winemakers of "Kuban-Vino". The history of collection
wines begins in March 2008, when aged wines from the 2006 vintage were placed on the shelves
of a special wine cellar for further storage. The peculiarity of the collection is the additional
maturation of wines in bottles for at least three years under controlled room parameters, due to
which each sample acquires the most complex structure, developing aromatic characteristics
and reaching the pinnacle of taste. Every year, winemakers select only the best wines that have
the potential and are worthy of becoming part of the premium collection of the winery.

PREMIER ROUGE

KONNEKUMOHHOE
KPACHOE Collection dry red wine “Premier Rouge. Chateau Tamagne Reserve” 2015 is a union of

2015

international and indigenous grape varieties, each of which has its own unique character. For its
production, winemakers use selected berries of the Merlot varieties (vines age is 14 years),
THPAX 125 BYTHIOK Cabernet Sauvignon (vines age is 12 years), Saperavi (vines age is 10-25 years) and Krasnostop
Anapskiy (vines age is 13 years). For 16 months, the wine material is aged in American and French
oak barrels. Like other wines of the collection, the wine undergoes an additional aging of 65
months in bottle under controlled parameters. “Premier Rouge. Chateau Tamagne Reserve” of
the 2015 vintage is produced in a limited edition of 125 bottles.

The wine has a dark ruby color with garnet hues. The fragrance is collected in a rich bouquet,
composed of precisely selected and delicately honed tones of oak: it contains the spice and
vanilla of the American, the complexity and extractiveness of the French. All this creates an
incredible symbiosis in combination with red fruits and berries, accentuated by cheese and milk
tones with a mineral note. The taste strikes with fullness with velvety tannins and tones of aging
in along aftertaste. Collection "Premier Rouge" from Chateau Tamagne goes well with beef fillet,
white meats and cheeses, grilled lamb or game birds in wine sauce. It is recommended to serve at
atemperature of 14-16 °C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LEENEBOIO My>xunHbl 1 keHwmHbl 30-55 neT, umetouwne
MNOTPEBUTENSA/ [0CTaTOK CPeAHUIA U BbllLE CPeHEero, LLeHUTemn
PORTRAIT OF BMHA, NPEeANnoYnTalOT C/I0XKHbIE BblAep)XXaHHble
POTENTIAL CONSUMER BuHa/ Men and women age 30-55, with an average

and above average income, wine connoisseurs,
prefer complex aged wines

MOTMBbI 1)1 COBEPLLUEHUA TOPXECTBO, B NO/1APOK, B IMUHYIO BUHOTEKY,
NOKYNKW/ B konnekuuio/ Celebration, as a gift, to a
MOTIVES FOR PURCHASE personal wine collection

noBOAbl A1 MOTPEBNEHNSA/ FacTpoHoMuMUecKuit y)xuH, ocobblii cnyyait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE NMO3NLIMOHNPOBAHUE/ Poccuiickme HanuTku knacea "superpremium”/
PRICE POSITIONING Russian drinks of "superpremium” class
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TEXHUYECKAS UHOOPMALIUA / TECHNICAL INFORMATION:

MECTO NPOUN3BOOCTBA  Poccus, KpacHogapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Mepno, Kabepre Cosunbon, Canepasu, KpacHocton Ananckui

VARIETAL Merlot, Cabernet Sauvignon, Saperavi, Krasnostop Anapskiy

CMNOCOBb NMOCAOKN Pyunoii
METHOD OF PLANTATION  Manual

ClMOCOB BbIPALLIMBAHWS  HaBbicokom wtambe, popmuposka A30C
METHOD OF GROWING

Crnocob YBOPKMA
METHOD FOR HARVESTING Mechanized

MexaHn3MpoBaHHbIN

MNEPNO/ CEOPA Mepno - nepsas-BTopas aekaaa ceHtsabps, Kabepne CoBuHbOH - BTOpas aekaja
ceHTsbps, Canepasu - BTopas aekaaa ceHtsbps, KpacHocton Ananckuii - BTopas
nekapaceHTabps

Merlot - the first or second decade of September, Cabernet Sauvignon - the second
decade of September, Saperavi - the second decade of September, Krasnostop
Anapskiy - the second decade of September

HARVEST PERIOD

YPOXXAMHOCTb, uy/ra

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

Mepno - 72-78; Kabepre CoBuHboH - 82; Canepasu - 85-90; KpacHocTton Ananckuii - 70

Merlot - 72-78; Cabernet Sauvignon - 82; Saperavi - 85-90; Krasnostop Anapskiy - 70

LocTynHbiit 06bem/Available volume:
0,75L;1,631kg

Pasmep GyToinku/Bottle size:

® 83cm; h307 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Embedding in a corrugated box:
4630037254549

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

14630037254546

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

50

KonuuecTtso ynakoBok B cnoe /

Number of packages in the layer:
10

CPEJJHVIN BO3PACT J103, et Mepio - 14; KaGepre CoBunboH - 12; Canepasu - 10-25; Kpackocton Ananckuii - 13
AVARAGE AGE OF VINS, years  Merlot - 14; Cabernet Sauvignon - 12; Saperavi - 10-25; Krasnostop Anapskiy - 13

METO/, NMEPBNYHOMN
D®EPMEHTALNA

PRIMARY FERMENTATION Fermentation in the classical way - on the pulp at a temperature of 22-25° C, with the
obligatory use of pure cultures of malolactic bacteria for fermentation

BpoxeHnue knaccuueckum crocobom - Ha mesre npu Temnepatype 22-25 °C, ¢
00si3aTe/IbHbIM IPUMEHEHUEM YNCTBIX KyIbTYP s16104HO-MoN0uHbIX GakTepuit ais AMbB.

BbIOEP)XKA Bbigepxka B Goukax u3 ¢dpaHuyskoro u amepukaHckoro ayba - 16
MecsiLeB; BbliepxKa B Oy TbliKe - He MeHee 65 mecsiLieB.
AGING Aging in French and American oak barrels - 16 months; bottle aging - at

least 65 months

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJIEP)KAHUE CAXAPA He Gonee 4 r/gm3
RESIDUAL SUGAR not more 4 g/dm3
KMCJTOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KANTOPUMNHOCTb 76,8 kKkan
CALORICITY 76,8 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET TemHO-py6UHOBBIII C TPAHATOBBIMU OTTEHKAMM
COLOUR Dark ruby with pomegranate hues
APOMAT SIpKUit HacbILLeHHbI ByKeT, cCOCTaBAEHHbI U3 TOYHO N0A06PaHHbIX U GUAMTPaHHO

OTTOYEHHbIX TOHOB Pa3HOro Ayba B codeTaHun ¢ KpacHbIMM GppyKTammn 1 srogamu,
NOAYEPKHYTHIMU CbIPHO-MOJIOYHBIMM TOHAMM C MUHEPabHON HOTKOIA

BOUQUET Bright rich bouquet, composed of precisely selected and filigree honed tones of
different oak combined with red fruits and berries, accentuated with cheese and milk
tones with a mineral note

BKYC Monubiit, ¢ 6apxaTUCTLIMM TAHUHAMW U TOHAMMU BbIAEPXKKM, NOC/IEBKyCHe
NPOONKUTEIbHOE pa3BuBaloLLeecs

TASTE Full, with velvety tannins and tones of aging, the aftertaste is long developing

TEMIEPATYPA NMOOAYN 14-16°C
SERVING TEMPERATURE 14-16°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



