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*- WATO TAMAHDb *

Poccuitckoe BUHO € 3aLUMLLEHHBIM HAMMEHOBAHUEM MECTA NMPOUCXOXKAEHUS
«HOxHbI Beper TamaHu» BblaepkaHHoe cyxoe kpacHoe «Chateau Tamagne
Prive Rouge/lllaTo Tamanb Mpuse Pyx>»

Russian aged dry red wine «Chateau Tamagne Prive Rouge» with Protected
Designation of Origin «Southern Coast of Taman»

OIMNCAHWME BUHA / WINE DESCRIPTION:

Prive — cepua BMH /19 MOMEHTOB, KOTOpPbIE€ XO4YeTCs NPOXUTb B PEXMME «TUXOi POCKOLIN».
Ha3zsaHue nepeBoanTes Kak «MpuBaTHbIi» U oTpaxaeT camy Gpunocoduio IMHeRKU: BUHO Kak
4acThb IMYHOTO NPOCTPAHCTBA, TOHKOM aTMOC(hEPbl M 0CO3HAHHOTO HachaXaeHUs. MuHUManusm
B 0pOpMNIEHUM NOJUEPKUBAET MPEMUAbHbIN XapakTep cepuu, a cama KoHuenuus obpaueHa
K LeHuTensm 6naropoaHom aneraHTHocTU. Prive cospaHo ans n3bpaHHbix MrHOBeHUI — Koraa
06bIuHbINi Beuep npespauiaetcst B cobbiThe, a GOKan BMHA CTAHOBUTCS! aKLEHTOM CTUAS U
HacTpoeHus.

Chateau Tamagne Prive Rouge — BbiaepxaHHoe cyxoe kpacHoe BuHo 3HMIT «tOxHbiint Geper
Tamanu». Kynax coptoB Mepno, Kabepre CosunboH, Canepasu u KpacHocton Ananckuii
dopmupyetest us Bunorpapa ypoxas 2023 ropa. Copra BUHUGUUMPYIOTCS OTAENBHO MO
K/1ACCMYECKON TEeXHONOrMN [N KPacHbIX BUH: ¢epMeHTauusi NPOXOAnUT B eMKOCTAX U3
HepkaBelollleii cTann ¢ KOHTPOJeM TemnepaTypbl U PeryisipHbiM OpOLI€HUEM  «lLamnKu»
Me3rM AN MaKCMMaslbHOM IKCTPaKUMM LBeTa u cTpykTypbl. Mocne cnupTtoBoro H6poxenns
npoBoanTCst AGNI0YHO-MONIOUHOE, a 3aTeM BMHO BblAepxuBaeTcsi B ayboBoi 6Gouke He
MeHee 12 mecsiues. 3aBeplualoliMM 3TanoM CTaHOBUTCS yTBepXaeHne (GUHaNbHOTo Kynaxa
[EeryctauMoHHON KOMUCCHEN.

Prive Rouge Bblpa)kaeTcsi TEMHO-KPacCHbIM LIBETOM C rpaHaTOBbIM OTTEHKOM U PyOUHOBbLIMM
nckpamu. B HacbilLieHHOM apomaTe packpbiBaloTesi TOHA KPacHbIX U YepHbiX GpykToB Ha doHe
6naropogHoro 3penoro ayba u penukaTHble HIOAHCbI CIMBOYHOTrO Kpema. Bkyc nonHbiit n
6apxaTUCTbIN, CO CNAAKOBATLIMU FAPMOHUYHBIMU TAHUHAMM, PUSITHON TEPMKOCTBIO U JONTUM
nocneskycuem. peBocxoaHo couetaetcs ¢ Gniogamu U3 KpacHOro Msica C HacbILWEHHbIMU
coycamu, cTeilkamu cpefHeil NpoXapku, TOMAEHOIN FOBAAMHON, YTKON W BblAEPXKaHHbIMMW
cbipamu. PekomeHnpyemas temnepartypa nogaumn — 14-16 °C.

Prive is a wine series for moments meant to be experienced in ‘quiet luxury’. The name
translates as ‘private’ and reflects the very philosophy of the line: wine as part of one’s personal
space, a refined atmosphere, and conscious enjoyment. The minimalist design underscores
the premium character of the series, and the concept itself appeals to connoisseurs of noble
elegance. Prive is crafted for select moments, when an ordinary evening turns into an event,
and a glass of wine becomes an accent of style and mood.

Chateau Tamagne Prive Rouge is an aged dry red wine with PDO ‘Southern Coast of Taman’.
The blend of Merlot, Cabernet Sauvignon, Saperavi, and Krasnostop Anapsky is composed
from the 2023 harvest. The varieties are vinified separately according to the classic method
for red wines: fermentation takes place in stainless steel tanks with temperature control and
regular irrigation of the cap for maximum extraction of colour and structure. After alcoholic
fermentation, malolactic fermentation is carried out, and the wine is then aged in oak barrels
for no less than 12 months. The final stage is the approval of the final blend by the tasting
commission.

Prive Rouge presents a dark red colour with a garnet hue and ruby sparks. The rich bouquet
reveals notes of red and black fruits against a backdrop of noble mature oak and delicate
nuances of créme. The taste is full and velvety, with sweet, harmonious tannins, a pleasant
grip, and a long aftertaste. It pairs excellently with red meat dishes in rich sauces, medium-
rare steaks, braised beef, duck, and aged cheeses. The recommended serving temperature is
14-16°C.

LIENTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJTEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI 014
COBEPLUEHWSA MOKYTMKN
MOTIVES FOR PURCHASE

noBoab! 44
MOTPEBNEHMUSA
REASONS FOR
CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

My>kUnHbI 1 xeHWwnHbI, 35-60 net. YposeHb foxona
Bblllle CPeHEro 1 BbICOKMA. LieHsT komdopT, Ho He
Kpuuatlyio pockoLb. [pesnounTaloT KayeCTBEHHbIN
OTAbIX: peCTOpaHbl C aBTOPCKOM KyxHeli, boutique-
oTenu, NyTewecTBUsl C raCTPOHOMUUECKUM YKIIOHOM.
Pasbupatotcs B BUHe Ha 6a30BO-MPOABUHYTOM YPOBHeE.
3HaeT, uTo Takoe «Kynax», «accambiisk», «BblaepKa

B ay6e» / Men and women 35-60 years of age. Income
level above average to high. They value comfort, but
not ostentatious luxury. They prefer quality leisure:
restaurants with signature cuisine, boutique hotels, and
travel with a gastronomic focus. They have a basic to
advanced knowledge of wine. They understand terms
such as ‘blend’, ‘assemblage’, and ‘oak ageing

MprobpecTn BUHO rapaHTUPOBAHHOTO KayecTBa

1 CNOXHOCTU. VIHBECTULMS B BEUep - NPeBpaTuThb
00bIUHBII YXXUH B cODbITUE, 4151 CO3AaHNS HACTPOEHUS
n atmocepbl, FaCTPOHOMUYECKUI MOUCK UAEAbHOWM
napsbi / To purchase a wine of guaranteed quality and
complexity. An investment in an evening to transform
aregular dinner into an event, to create a mood and
atmosphere, a gastronomic quest for the perfect
pairing

BaHbIN YXXMH 0719 ApYy3€eit, 4e/T0BOW YXXUH,
pOMaHTUYECKUit y>kunH (0cobbIi cnyvan), NMuHbIi
puTyan nocne Tskenon Hegenu / A dinner party for
friends, a business dinner, a romantic dinner (for a
special occasion), a personal ritual after a long week

Mpemuym / Premium
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Poccuiickoe BUHO € 3alMLEeHHBIM HAMMeHOBaHMeM MecTa npoucxoxaerus «KOxHbliii 6eper
TamaHu» BblaepxxaHHoe cyxoe kpacHoe «Chateau Tamagne Prive Rouge/Lllato TamaHb

lMpuse Pyxo»

Russian aged dry red wine «Chateau Tamagne Prive Rouge» with Protected Designation
of Origin «Southern Coast of Taman»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NnPON3BOCTBA
AREA OF ORIGIN

Poccua, KpacHopapckuii kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Mepno, Kabepre CosuHboH, Canepasu, KpacHocton AHanckui
VARIENTAL Merlot, Cabernet Sauvignon, Saperavi, Krasnostop Anapsky
CMNOCOb NOCAKM MexaHu3npoBaHHbIit

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITam60BbIN HEYKPBIBHOA, TUM WNANEPbI - METanandeckas ¢ OAHUM SPycom
NPOBOJIOKYM; MeTaNMYecKas ¢ Tpemsi ipycamu NpoBOSIOKW, BEpTUKAbHas
$opmuposka.

Stem unprotected, trellis system: metal with a single wire tier; metal with three wire
tiers for vertical shoot positioning.

CroCOb YBOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbiIit

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

CeHTsbpb, OKTS6pL
September-October

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:
4630037258066

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037258063

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

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

YPOXANHOCTb 119,35 u/ra
YIELD OF GRAPES 119,35 dt/ha
CPEJHWI BO3PACT /103 6 net
AVERAGE AGE OF VINS 6 years

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyuiecTsiseTcs Ha caxapax He meHee 22,0 r/100cm®. lMepepaboTky
BMHOrpaja NpoBOAAT NO KpacHOMy crnocoby, kaxaoro copta oTaenbHo. Mpu gpobnexnn n
rpebHeoTAeNeHMM OCyLleCTBAAAETCA OThbeM TPaHCnopTHOro cycna. Meary cynbduTtupyior
no 50 (cBoboaHas) u 0NpaBafioT Ha GPOXKEHME HA UNCTBIX KyNbTypax ApPOXOKeW, B eMKOCTSX
M3 Hepxapelolleil cTanu npu Temnepartype fo 25 rpaaycos. [nasaiollyio «wanky» mesru B
€MKOCTAX CMCTeMaTU4ecku OpoLaloT, nepekaynBas HWKHUW CAOW cycia Ha NoBepXHOCTb
«lwanku» 19 N1yyiien 3KeTpakLum KpacaMx BelecTs U3 KoXuLbl BUHorpaaa. lNocne bpoxernus
nponssoauTcs oTaenexne 6popasiero cycna ot Mesru, Mesry npeccylot. [ocne cnupToBoro
6poXxkeHUs NPOBOAST BHECEHNE YUCTON Kyanygbl 6akTepuit s SIMb. Tocne okonuanus IMB,
BMHOMAaTepuas Hanpas/ifioT Ha BbIAEPXKY B 1yDoBol Tape He meHee 12 mecsaues. [ocne cHaTus
C BbIIEPKKM MPOBOANTCA KynaxupoBaHue B/M u yTeepxaeHue obpasua feryctaunoHHoi
Komuceueit.

Grapes are harvested with sugar content of at least 22.0 g/100 cm®. The grapes are processed
using the red wine method, with each variety handled separately. During crushing and
destemming, the transport must is drawn off. The pomace is sulphited'to 50 (free) and sent for
fermentation using pure yeast cultures in stainless steel tanks at temperatures up to 25°C. The
pomace ‘cap’ at the top of the tanks is regularly irrigated by pumping the lower must layers to
the surface for better extraction of colour compounds from the grape skins. After fermentation,
the fermenting must is separated from the pomace, and the pomace is then pressed. Following
alcoholic fermentation, a pure culture of bacteria is introduced for MLF. After the completion
of MLF, the base wine is sent for ageing in oak barrels for no less than 12 months. After being
removed from ageing, the wine materials are blended, and the sample is approved by the tasting
commission.

BbIAEPXKA

Bbigepxka B 6ouke He meHee 12 mecsies

Aged in oak barrels for no less than 12 months

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpPT 12,0-14,0 % 06.
ALCOHOL 12,0-14,0 % vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR max 4,0 g/l
KWCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KATOPUMHOCTb 82,4 kkan
CALORICITY 82,4 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LIBET TemMHO-KpacHbIi € rpaHaTOBLIM OTTEHKOM U pyOUHOBBIMM MCKpamm
COLOUR Dark red with a garnet hue and ruby highlights
APOMAT HacbiuieH ToHamu KpacHbIX 1 YepHbIX GpyKToB Ha poHe 61aropofHOro 3pesioro
BOUQUET nyba, ¢ OTTEHKOM CIMBOYHOTO Kpema
Rich in notes of red and black fruits against a backdrop of noble mature oak, with a
hint of butter cream
BKYC [MonHblit, GapxaTUCTbIit CO CNagKUMU FAPMOHUYHBIMM TAHUHAMM, NPUSITHO TEPIKUt
TASTE W oonrumn
Full-bodied and velvety with sweet harmonious tannins, pleasantly tart and long-
lasting
TEMIMEPATYPA MOOAUN 14-16 °C
SERVING TEMPERATURE 14-16°C

353531, Pocceus, KpacHopapcekuii kpait, Tempirokekuii 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,
e-mail: office@kuban-vino.ru

www.kuban-vino.ru

www.chateautamagne.ru



