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UATO TAMAHDbL -

Poccuiickoe BMHO ¢ 3alMLL@HHbIM HAMMEHOBaHUEM mecTa
npoucxoxaenus «k0xHbiit 6eper TamaHu» Bblaep)KaHHOE Cyxoe KpacHoe
«AnuenotTa. LLlato TamaHb Peseps»

Russian wine with a protected designation of origin «South Coast of
Taman» aged dry red «Ancelotta. Chateau Tamagne Reserve»

OMNUCAHUE BUHA / WINE DESCRIPTION:

Cepusa BuH «lllaTto TamaHb Peseps» B TMMUTUPOBAHHOM TUpaxke U Au3aiiHe ¢ cepoit
3TUKETKOW - 3TO pe3ynbTaT MHorojeTHeil paboTbl BUHOAenoB ¢ Goukamu, B xoje
KOTOpoii 6bina onpoboBaHa BblgepXKa BUH B [IpeBECHHe PasHOro TUNa U PasfinUHbIX
MecT npouspacTaHus. B kaxaom BuHe BOMJIOTUANCL MHOTONETHUIA OMNbIT, MacTepcTBO
1 TanaHt BuHopaenoB «KybaHb-BuHo». [lns npousBoacTBa ucrnonbsyetcsi oTOOPHBI
BMHOTPa/, BbIPAllEHHbIi U cobpaHHbIi Ha Jy4lWMX YyyacTKax BUHOTPAJHMKOB
Tamawnckoro nonyoctposa KpacHogapckoro kpas.

Poccuitckoe BuHO ¢ 3HMIT «tOxHbiit Geper TamaHu» BblgepxaHHOe cyxoe
kpacHoe «AnuenotTa. Lllato TamaHb PesepB» M3roToBneHO M3 cOpTa UTaNbAHCKOrO
npoucxoxperus. Poccuiickuii BapuaHT AHuenoTTbl ypoxas 2020 ropga otnunuaetcs
€caMObbITHOCTbIO M CaMOJOCTaTOYHOCTbIO, NpuobpeTas ocobble opraHonenTuyeckne
cBoiicTBa Gnaropaps Teppyapy M Bbigepxke B Oouke u3 kaBkasckoro ayba Ha
npotvskeHun 36 mecsies.

TémHo-pybuHoBas «Anuenorta. Lllato TamaHb Peseps» obnapaer obBonakusaioowmm
aHUMAIMCTUYHBIM apOMATOM, HarMoIHEHHbIM OykeToM (GPYKTOB U sIrOA, B COUETAHUU C
[IpeBECHbIMU HOTaMM U NETKUMU NPSHbIMKU OTTeHKamu. Bkyc rapmoHunuHo npoponxaet
«HOC» BWUHA MNOJNHBLIMM, OKPYINIO-TepnkumMu ToHamu. Pekomenpyemasi Temnepartypa
nopaun cocrasnsiert 16-18 °C.

Series of wines «Chateau Tamagne Reserve» in a limited edition and gray label design
is the result of many years of winemakers work with barrels, during which they tested
the aging of wines in different types of wood and different places of origin. Each wine
embodies the many years of experience, skill and talent of Kuban-Vino’s winemakers.
For production, we use selected grapes that grown and harvested in the best vineyard
areas of the Taman Peninsula of the Krasnodar Krai.

Russian wine with PDO «South Coast of Taman» aged dry red «Ancelotta. Chateau
Tamagne Reserve» made from a variety of Italian origin. The Russian version of
Ancelotta from the 2020 harvest distinguished by its originality and self-sufficiency,
acquiring special organoleptic properties thanks to terroir and aging in a Caucasian oak
barrel for 36 months.

Dark ruby «Ancelotta. Chateau Taman Reserve» has an enveloping animalistic aroma
filled with a bouquet of fruits and berries combined with woody notes and light spicy
undertones. The taste harmoniously continues the «nose» of the wine with full, round,
tart tones. The recommended serving temperature is 16-18 °C.

LIENNEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LIEJTIEBOIO My>umnHbl 1 )xeHumHbl 30+ ¢ ypoBHEM Joxoaa
MOTPEBUTEJIA Bbilwe cpeaHero. Xopouo obpasoBaHbl, yBaeueHsbl
PORTRAIT OF POTENTIAL BUHOM W OTJIMYHO B HEM pasbupatotes. OTKPbIThI
CONSUMER HOBOMY, B MOUCKE MeasbHblX coueTaHui u

HeoxuaaHHbiX pewennit / Men and women 30+
with an income above the average, well educated.
Passionate about wine and well versed in it. Open
to the new, in search of perfect combinations and
unexpected solutions

MOTWMBbI 14 YHUKanbHbI NPOAYKT AJS LleHUTeNeNn,
COBEPLLUEHWNA MOKYMKN BbIMYLLLEHHbI OFPaHUYEHHbIM TUPAXXOM - A€NI0BOM
MOTIVES FOR PURCHASE Npes3eHT, NoAapoK B JIMUHYI0 BUHOTEKY/KONEKL IO
/ A unique product for connoisseurs, released
in a limited edition - a business gift, present, in a
personal winery/collection

rnoBoAbl And [acTpoHOMMUECKMIT Y)KUH B KPYTy CembW, AeN0BOM
MOTPEBITEHNSA YXKWH, 0cobblIit cnyuan / Gastronomic dinner with
REASONS FOR family, business dinner

CONSUMPTION

LIEHOBOE Poccuiickue BbiaepaHHble BUHa knacca premium /
NO3NLUMOHNPOBAHUE Russian aged wines of «<premium» class

PRICE POSITIONING
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* WATO TAMAHDb

Poccuiickoe BUHO € 3alMLeHHbIM HaMMeHOBaHMeM mecTa npoucxoxaerus «KOxHbliii 6eper
TamaHu» BblgepxaHHOe cyxoe kpacHoe «AHuenoTTa. Llato TamaHb Peseps»

Russian wine with a protected designation of origin «South Coast of Taman» aged dry red
«Ancelotta. Chateau Tamagne Reserve»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPOMN3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Anyenotta TamaHckas
VARIENTAL Ancelotta
CMOCOB NMNOCAIKM MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIi HeyKPbIBHOW, TUM LWINAnepbl - METANINYEeCcKas C OAHUM SPYyCom
NpoBOIOKK

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

Pasmep byTbinku / Bottle size:
083 cm/h30,7cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037258752

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037258759

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 10

CroCOb YEOPKM Pyunoit
METHOD FOR HARVESTING Manual
MEPMO[ CEOPA 10.09.2020
HARVEST PERIOD 10.09.2020
YPOXANHOCTb 147,26 u/ra
YIELD OF GRAPES 147,26 cwt/ha
CPEJHWI BO3PACT /103 17 net
AVERAGE AGE OF VINS 17 years

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpaga ocyuwiecTsasieTcs Ha caxapax 22-24%. [NepepaboTka nposogutes
no «kpacHomy cnocoby». [locne papobnewus BUHOTpaja, MONYYEHHYIO Me3ry
cynbdutupyiot go 50 (cBobopaHas) u onpasnsioT Ha GpoXKeHUe Ha YMCTBIX KYNbTypax
[pOXOKeil, B eMKOCTSAX M3 HepxaBelollen cTanu npu Temnepatype o 25 rpajycos,
C perynsipHbiM OpoLIeHnem «wwanku» mesru. [locne GpoxeHUst NPOU3BOANTCA CbeM
BMHOMATEpHana ¢ APOX’KeBOro 0Cajka U BHECEHWE YNCTON KyNbTypbl GakTepuit ans
SIMbB ¢ fanbHeliweit BbigepxKoit B ayboson Tape.

The grapes are harvested using sugars of 22-24%. Processing is carried out using the
“red method”. After crushing the grapes, the resulting pulp is sulfated to 50 (free) and
sent for fermentation with pure yeast cultures, in stainless steel tanks at temperatures
up to 25 degrees, with regular irrigation of the “cap” of the pulp. After fermentation, the
wine material is removed from the yeast sediment and a pure culture of bacteriais added
for malolactic fermentation with further aging in oak tanks.

BbIAEPXKA
FINING

Buigepxky npooasT B 6ouke u3 kaBkasckoro ayba 36 mecsiues.

Aging is carried out in a Caucasian oak barrel for 36 months.

AHAJTIMTUYECKWME MOKA3ATEIN / ANALYTICAL FEATURES:

CrnpT 13,5-15,5 % 06.
ALCOHOL 13,5-15,5 % vol.
COOEPXAHUE CAXAPA mewee 7,0 r/n

RESIDUAL SUGAR

less than 7,0g/I

KNCNOTHOCTb 5-7r/n
TOTAL ACIDITY 5-7g/l
KANTOPUMHOCTb 92,0 kkan
CALORICITY 92,0 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LBET oT pybrHOBOTO 10 TeMHO-PyOGUHOBOTO.

COLOUR from ruby to dark ruby.

APOMAT cnesbix GPyKTOB 1 IFO, B COHETAHUM C APEBECHBLIMU HOTAMM, AOMOJIHEHHbIE

BOUQUET NETKMMM NPSIHBIMU OTTEHKAMMU.
ripe fruits and berries combined with woody notes, complemented by light spicy
undertones.

BKYC NOJIHbINA, TEPMKWIA C ANUTENBHBIM MATKUM NOC/IEBKYCUEM.

TASTE full, tart with a long soft aftertaste.

TEMIEPATYPA TMOJAYM
SERVING TEMPERATURE

16-18°C
16-18°C

353531, Pocceus, KpacHopapckuii kpait, Temptokekuit paiioH, cT. CTapoTutapoBckas,
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,
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www.kuban-vino.ru
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