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Chateau
TAMAGNE

+ WATO TAMAHD

BuHo ¢ 3almiLeHHbIM HanMeHoBaHMeM MecTa Npoucxoxaenus «kOxHbIi
Geper TamaHu» BbigepxxaHHoe cyxoe kpacHoe «MEPJ10. LLUATO
TAMAHb PE3EPB»

Wine with protected designation of origin “South Bank of Taman” aged
red dry “Merlot. Chateau Tamagne Reserve”

OINMNCAHUE BUHA /WINE DESCRIPTION:

[ns kaxporo BuHa us nuHeiikn «Lllato Tamanb Peseps» BbiOupaetcs 6ouka, koTopas
CcMoXeT npuaatb emy nyuiine kavectsa. Cpok BblJep)xku Bapbupyetcsi ot 6 go 12
MecsLEB, IJ1 crieymaibHbIX BUH - oT 18 no 36 mecsaues.

Mepsio - BTOpo# Mo nonynsipHocTu copT B mupe. CopT ¢ 6onee mMsrkum xapakrepom
Hexxenuny «ctapluero 6para» (KabepHe CoBUHLOH) MoslyHaeT BbICOKUE OLLEHKM, KaK pas,
6narogaps cBoeit NPUPOAHOI 3/NE€raHTHOCTU U aenukaTHocTU. Ho He Bce Tak
0/lHO3HAuHO. Mep/o, B 3aBUCUMOCTU OT TEXHONOTUU U, KOHEUYHO, KumaTa, MoXeT
npepacTaBaTh B COBEPLUEHHO pa3Hbix 0bpasax. Hepegko BuHa, cozganubie n3 Meprio,
BbIPALLEHHOrO B YCJIOBUSIX MPOXIAAHOr0 KAumaTa, u3-3a CTPYKTYpbl U BbICOKOM
TaHuHHOCTM NpuHKUMmatoT 3a Kabepre CoBuHboH. CTaTyc BeJIMKOTro BUHA 3aKpenuiics 3a
Mepno 6naropaps Chateau Petrus. 3To x034iCTBO BXOAUT B BOCbMEPKY JIyuLINX
npoussoautenein boppo Bmecrte ¢ Chateau Cheval Blanc, Chateau Ausone.

«Mepno. LLlaTo TamaHb Pe3epB» npu Bceit CBOEM MArKOCTU U 1ErKOCTU YAUBISIET IPKOiA
CTPYKTYpOM BKyca u apomata. 3By4aHune BULLIHU U KU3UJa, AONOTHEHHOE C/IMBOYHbIMU
TOHamu 1 HoTamu GnaropogHoro aepea - Hactosiwas cumdonus B Bawem Hokane.
Buto xopouo cbanancuposaHHoe, crokoiHoe. Jlerkue TaHuHbI OTBEUAIOT 32 TOHKOCTb
BKyCa U J0/Iroe NpusiTHoe nocneskycue. M3rotoBneHo no Kiaccuieckoi TeEXHON0Tum,
Bblgep)aHo B 1y6oBbIx 6oukax He meHee 12 mecsiLieB, UMeeT KpacKBbIi KPACHBI LiBET.
BoigepxaHHoe cyxoe «Mepno. LLlato TamaHb PesepB» ngeanbHo ¢ msacom ntuubl B
6enom coyce, NacToi ¢ BETUMHOMN U OCTPbIM CbIpOM, KapTodenem, papimpoBaHHbIM
oBeubeil GpPbIH30M 1 3aneueHHbIM B rpubHOM coyce.

For each wine from “Chateau Taman Reserve” series a barrel that can give it the best
qualities is selected. The aging period varies from 6 to 12 months, for some wines - from
18to 36 months.
- Merlotis the second most popular variety in the world. A variety with a milder character
i than the "elder brother" (Cabernet Sauvignon) receives high marks, precisely because
Chateau of its natural elegance and delicacy. However, not everything is so simple. Merlot,
AMAGNE depending on technology and of course climate, can be presented in completely
RESERVE different images. Often wines created from Merlot, grown in a cool climate, are
o mistaken for Cabernet Sauvignon due to their structure and high tannin. The status of a
MERLOT great wine was assigned to Merlot thanks to Chateau Petrus. This winery is one of the
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sotern o 10acit ave> “Merlot. Chateau Tamagne Reserve” with all its softness and lightness surprises with a

eightbest producers of Bordeaux along with Chateau Cheval Blanc, Chateau Ausone.

LNEPAKATTION CYXDE

“Mepaa, umm-r;n,;.....|mﬁn=- bright structure of taste and aroma. The sound of cherries and dogwood,
complemented by creamy tones and notes of a noble tree - a real symphony in your
glass. The wine is well balanced, calm. Light tannins are responsible for the subtlety of
taste and a long pleasant aftertaste. Wine made by classical technology, aged in oak
barrels for at least 12 months, has a beautiful red color. Aged dry "Merlot. Chateau
Tamagne Reserve” is ideal with poultry meat in white sauce, pasta with ham and spicy
cheese, potatoes stuffed with sheep cheese and baked in mushroom sauce.

LIETEBASI AYOAUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO lMpeumyuiectBeHHo MyxunHbl 30-50 ner,
MNOTPEBUTENSA/ umeloLme J0CTaToK CpeHUil U Bbllle cpeaHero/
PORTRAIT OF Predominantly male 30-50 years old with
POTENTIAL CONSUMER an income of avarage and above

MOTWUBbI AJ19 COBEPLUEHUSA KauecTBeHHbI MPOAYKT N0 aJeKBaTHOMN LeHe/
MOKYIMKW/ High-quality product at reasonable price
MOTIVES FOR PURCHASE

NoBOObl AJ19 MOTPEBJIEHUS/ Cemeiinblit yxuH/

REASONS FOR CONSUMPTION Family dinner

LEHOBOE MNO3MUMOHNPOBAHUE Poccuiickmne BblaepxaHHble BUHA

PRICE POSITIONING knacca "'npemuym"/
Russian aged wines of "premium’ class
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Chateau
TAMAGNE

- WATO TAMAHDb -

B1HO ¢ 3amiueHHbIM HaMMeHoBaHMemM mecTa npoucxoxenus «kOxHbin 6eper Tamanun»
BblepxaHHoe cyxoe kpacHoe «MEPJ10. LLUATO TAMAHb PE3EPB»

Wine with protected designation of origin “South Bank of Taman” aged red dry “Merlot.
Chateau Tamagne Reserve”

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT Mepno
VARIETAL Merlot
CroOCOBb NOCAKMN Pyunoii
METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

Ha KOPJOHHbIX GOPMUPOBKaX B HEYKPbIBHOM KY/IbType

on cordon formationsin an unguided culture

CrMNocCcob YBOPKU

METHOD FOR HARVESTING

py4Hoii

Manual

HocTtynHbiit 06bem/Available volume:
0,75L/1631kg

Pasmep GyTbinku/Bottle size:

? 8,3 cm/ h 30,7 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Embedding in a corrugated box:
4630037250671

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14630037250678

Kopa ATl: 405

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

510)

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

10

MEPMO/J] CEOPA KoHel, ceHTa6ps - Hauano okTs6ps
HARVEST PERIOD Theend of September - the beginning of October
YPO)XAMHOCTb 70-75 u/ra

YIELD IN KG OF GRAPES
PER HA.

70-75 cwt/ha

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

19 net

19 years

METO/1, MEPBUYHOWM
®EPMEHTALMMU

PRIMARY FERMENTATION

BpoxeHue cycna Ha mesre C MnpoBejeHUEM CreLnanbHbIX MeTOANK
nepemeLunBaHns 1 aenectaxei A/ HaulyULei SKCTPaKLLMM KPacsaLmx
M apomaTM4ecKkux BeLLecTB M3 KOXMUbl BuHorpaja. llposegeHue
A67104HO-MONOYHOrO GpOXKEHUS MOCAE OKOHUAHUS CMUPTOBOrO
6poxeHus

Fermentation of the pulp on the mash with the implementation of special
mixing techniques and depletion for the best extraction of coloring and
aromatic substances from the grape skin. Conducting of malolactic
fermentation after the end of alcohol fermentation

BbIOEP)XKA
FINING

12 mecsiyes B 6ouke U3 ¢ppaHLy3CKOro u amepukaHckoro ay6a. Yenosus
Bblaepxkn 14-16°C

12 monthsin a barrel of French and American oak. Conditions of aging 14-
16°C

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CIMUPT 12,5 % 06.
ALCOHOL 12,5 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KANTOPUNHOCTb 76,8 kkan (322 k1)
CALORICITY 76,8 keal (322 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOro g0 pybuHOBO-KpacHOro

COLOUR From red to ruby red

APOMAT lMpeobnapanue kpacHbIX GPyKTOB (BULLHS, KM3U/) B COMETAHUM CO
C/IMBOYHBIMU TOHAMM, NOAYEPKHYTOE 61aropogHbIM iepeBOM

BOUQUET

BKYC MSIFKuit ¢ KpyrabIMM CNIAAKUMU TAHUHAMM U JONTUM NPUSTHBIM
nocnesKycuem

TASTE Soft with round sweet tannins and a long pleasant aftertaste

TEMIMEPATYPA NMOJAYN 14-16 °C

SERVING TEMPERATURE 14-16 °C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
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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