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BuHo reorpaduueckoro HaumeHoBaHus BbiaepxaHHoe cyxoe kpacHoe "KpacHblii
6nenp. LLato TamaHb Peseps’ 2016

Aged dry red wine of the geographical origin "Red Blend. Chateau Tamagne
Reserve" 2016

OIMNCAHWE BUHA /WINE DESCRIPTION:

Konnekuus numutuposanubix BuH «lllato Tamanb Peseps» npepgcrtasnsiet coboii
YHUKa/bHbIA MPOAYKT NSl UCTUHHBIX LEHWUTesel BKyca, BbIMYLLEHHbIN OrpaHuyeHHbIM
TUPaXKoM. DTO Pe3yibTaT UCKYCHOM PaboTbl OMbITHBLIX BUHOE/0B ¢ 6OUKOIA, B XO€ KOTOPOW
6bina onpoboBaHa BbIAEPXKKA BUH B ipeBECUHE PA3HOIO TUMA U Pa3HbIX MECT MPOUCXOXKAE-
HUs1. 32 3TO Bpemsi BUHA JOCTUTAIOT BEPLUMHbBI APOMATUHECKUX U BKYCOBbBIX XapaKTePUCTUK.
[ns cospanus Kaxaoro BUHA KOJUIEKLMM WCTIONb3YETCs BUHOTPaj, BbIPALLEHHbI 1
CcoOpaHHbIN BPyUHYIO HA TyULLUX BUHOTPaA0NPUTroHbIX yHacTkax TamaHCKoro noayoctpo-
Ba KpacHopapckoro kpasi.

BuHo reorpaduueckoro HaumeHoBaHus BbifepaHHoe cyxoe kpacHoe «KpacHbiit 6neHp,.
LLlaTto TamaHb Pe3epB» nponsBeaeHo No knaccuuyeckoi TeEXHONOTMU ANsi KPACHbIX BUH U3
oTbopHoro BuHorpaaa ypoxas 2016 roga: lMuxo YepHbiii (Bozpact no3 14 ner), KpacHocron
Ananckuin (Bospact no3 13 net), Kabepre CoBuHboH (Bospact no3 18 ner). NepepaboTtka
BMHOrpaga npoucxoguTt € MUHUMAJIbHbBIM KOHTAKTOM C KMUCI0POAOM. Csoto CNTOXHYIO
CTPYKTYpYy BUHO nonyyaeT 6naropaps Bbigepxke 12 mecsiues B 6ouke u3 ppaHiysckoro n
amepukaHckoro ay6a npu temnepatype 16-18 °C ¢ fononHUTeNbHOM BbIAEPXKOM B By Thinke
HanpoTshkeHun 36 mecsaues.

B 6okane «KpacHbiit 6nenp. Lllato TamaHb Pe3eps» xapakTepuayercss TEMHO-KPacHbIM
LUBETOM C rpaHaTOBbIM OTTEHKOM U pa3BUTbIM apoMaTOM, HACbILLEHHbIM TOHaMU BbIAEPXKU
Ha ¢oHe ApeBecHbIX HOT. BKyc monHbiii M GapxaTUCTbIi, CO CAAAKMMU FAPMOHUYHBIMU
TaHUHAMM U AUTENTbHBIM pasBuBaloLUmes nocneskycuem. CtaHeT uaeasbHO racTpoHoO-
MUYEeCKOom ﬂapoﬁ KMsACY NTULLbI BOCTPOM Ccoyce, nacrtec BETUYUHOW U OCTPbIM CbIpOM, a TAK)XXe
K kapTodento, paplimpoBaHHOMY OBeUbel OpbIH301 1 3ane4éHHOMY B rpubHOM coyce.

The collection of limited wines "Chateau Tamagne Reserve" is a unique product for true
connoisseurs of taste, released in a limited edition. This is the result of the skillful work of
experienced winemakers with the barrel, during which the aging of wines in different types of
wood and from different places of origin was tested. During this time, the wines reach the
pinnacle of aroma and flavor characteristics. To create each wine in the collection we use
grown and harvested by hand in the best vineyard areas of the Taman Peninsula of the
Krasnodarregion.

Aged dry red wine of the geographical origin “Red blend. Chateau Tamagne Reserve"
produced according to the classical technology for red wines from selected grapes of the
2016 harvest: Pinot Noir (vines age 14 years), Krasnostop Anapskiy (vines age 13 years),
Cabernet Sauvignon (vines age 18 years). The processing of grapes takes place with minimal
contact with oxygen. The wine gets its complex structure thanks to aging for 12 months in
French and American oak barrels at a temperature of 16-18 ° C with additional aging in the
bottle for 36 months.

In the glass “Red blend. Chateau Tamagne Reserve" characterized by a dark red color with a
pomegranate hue and a developed aroma saturated with tones of aging against a
background of woody notes. The taste is full and velvety, with sweet harmonious tannins and
along developing aftertaste. It will be an ideal gastronomic pair with poultry meat in a spicy
sauce, pasta with ham and spicy cheese, as well as potatoes stuffed with sheep's cheese and
bakedin mushroomsauce.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO My>uuHbI 1 KeHWwuHbI 30+ ¢ ypoBHEM foxoaa
MNOTPEBUTENSA / Bblllie CpeHero, xopolo obpasoBaHbl. YBieueHb!
PORTRAIT OF BMHOM U OT/INYHO B HeM pasbupatotes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B OUCKE MAEeallbHbIX COYETaHNI 1

HeoXuaaHHbIX pewennii / 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

MOTUBbI OJ19 COBEPLUEHUSA YHuUKanbHbIN NPOAYKT AJIS LeHuTenei,
MOKYIKW / BbIMYLLEHHbIV OrPaHUYEHHbIM TUPAXKOM -
MOTIVES FOR PURCHASE [1€/10BOI Npe3eHT, NOJAPOK, B JIMUHYIO BUHOTEKY /

kosinekumio / A unique product for connoisseurs,
released in a limited edition - a business gift,
present, in a personal winery / collection

NOBO/bI /15 MOTPEBSIEHUS/ [acTPOHOMMUECKUI Y)KUH B KPYTy CEMbMU,
REASONS FOR CONSUMPTION faenosoit yxxuH / Gastronomic dinner with family,
business dinner

LIEHOBOE MO3NLUMNOHUPOBAHWE/ Poccuiickne BbiaepxaHHble BUHA knacca
PRICE POSITIONING ‘npemnym" / Russian aged wines of "premium”
class




!’T‘ BuHo reorpadurueckoro HaumeHoBaHus BblaepxaHHoe cyxoe KpacHoe "KpacHbiit bneHp,
LllaTto Tamaub Pe3eps” 2016 / Aged dry red wine of the geographical origin "Red Blend.
Chateau Tamagne Reserve" 2016

A
Chateau TEXHUYECKAA MHOOPMAL NS / TECHNICAL INFORMATION:
IAMAGNE MECTO NPON3BOOCTBA  Poccus, KpacHogapckuii kpaii, Temprokckuii paitoH
* WATO TAMAHD - AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Muno Yephwbiii, KpacHocton Ananckuii, Kabepre CoBuHbOH
VARIETAL Pinot Nour, Krasnostop Anapskiy, Cabernet Sauvignon
CIMOCOB NMOCAKU Mop ruapobyp, MexaHU3MpOBaHHbI

METHOD OF PLANTATION  Mechanized

CMOCOB BbIPALLIMBAHMA  HaBsbicokom witambe, Moo
METHOD OF GROWING

CIOCOBb YBOPKMU MexaHuU3npoBaHHbI
METHOD FOR HARVESTING Mechanized

MEPMNOJ CEOPA MuHo YepHbiit - nepeas aekana ceHtsbps, KpacHocton AHanckwii - nepeasi-sTopas jekana
ceHTs6ps, KabepHe COBUMHbOH - TpeTbsi Aekajia ceHTsOpsi-BTopas fekana okTabps

HARVEST PERIOD Pinot Noir - first decade of September, Krasnostop Anapskiy - first or second decade of
September, Cabernet Sauvignon - third decade of September - second decade of October

YPOXXANHOCTb 55-112 u/ra

YIELD IN KG OF GRAPES

PER HA. 55-112 cwt/ha

CPEJIHMN BO3PACT /103 TMuno Yephbiii - 14, KpacHocTton Ananckuii - 13, Kabepre CoBuHboH - 18 net

AVARAGE AGE OF VINS Pinot Noir - 14, Krasnostop Anapskiy - 13, Cabernet Sauvignon - 18 years old

METO/] MEPBUYHOM MNepepaboTka BUHOTPAfA B PEAYKTMBHOM pexume. Npobnenne BuHorpana c
oTpenennem rpebHeil, meary HanpaensioT Ha GpoxkeHue. bpoxenne Ha mesre B

DEPMEHTALIMN HepxasetoLwmx BuHUdukaTopax npu temneparype 22-25 °C B teuenun 20 gHeit. [Nocne

6poxenunst nposesieHo SIMB, nocsie OkOHYaHUs KOTOPOrO  BMHO ObIIO 3a/10KEHO BO
dpaHLy3cKylo u amepukaHckyto 604KM Ha BbiAepXKKy Ha 12 MecsiLeB Npu Temneparype
16-18 °C. llocne 06pabOTKM CTEPUIbHBIA XONOAHbLIN po3nuB. [lononHuTenbHas
Bblepikka B Oy Thinke.

Processing of grapes in a reductive mode. Crushing grapes with the separation of the
ridges, the pulp is sent to fermentation. Fermentation on the pulp in stainless tanks at a
temperature of 22-25 ° C for 20 days. After fermentation, malolactic fermentation was
carried out, after which the wine was put into French and American barrels for aging for
12 months at a temperature of 16-18 ° C. Sterile cold bottling after processing. Additional
bottle aging.

PRIMARY FERMENTATION

BbIJEPKKA 12 mecsiueB B Gouke u3 ¢paHLy3CKOro M amepukaHckoro ayb6a.
Bbigepika B 6yTbinke 36 mecsiues

AGING 12 months in a French and American oak barrel. Aged in a bottle 36

months

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrUPT 11,5 - 13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJEPXXAHUNE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCJTIOTHOCTb 5-7r/am3
TOTAL ACIDITY 5-7g/dm3
LocTynHbiit 06bem/Available volume: KAJIOPUAHOCTD 796 tKar
0,75L; 1,631 kg CALORICITY 79,6 kea
P OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:
asmep /
?8,3xh30,7cm LUBET TeMHO-KpaCHBIii ¢ rPaHaTOBbLIM OTTEHKOM
Bnosxenue B ropposimk/ Embedding COLOUR Dark red with garnet shade
in a corrugated box: APOMAT C1105KHbIi1, PA3BUTbIiA, HACHILLEH TOHAMM BbIAEPXKKM Ha POHE APEBECHbIX HOT
6 BOUQUET Complex, developed, saturated with tones of aging on the background of
woody notes
R SR BRI npo’uyK.U'MM/ BKYC MonHbIi, 6apxaTCTbIN CO CAAAKMMN FTAPMOHUYHBIMU TAHUHAMM U
Embeddlng oo &} Corrugated bOX' ANMNTENIbHbIM pa3BUBaOWUMCA MOC/IEBKYyCUEM
AERUL SR TASTE Full, velvety with sweet harmonious tannins and a long developing
aftertaste
LLITpux Kop, Ha rpynnoByio yNnakoBKy/
Barcode for group packaging: TEMMEPATYPATIOJAYM  16-18°C
14630037253228 SERVING TEMPERATURE 16-18 °C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
KonnuecTBo ynakoBok Ha noaaoHe(eBpo) yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
/ Number of packages on a pallet (Euro): e-mail: office@kuban-vino.ru
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2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonuuectBo ynakoBok B cnoe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
Number of packages in the layer: e-mail: office@kuban-vino.ru
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