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BuHo konnekumoHHoe cyxoe kpacHoe «<KABEPHE. LLUATO TAMAHb
PE3EPB» 2013
Collection wine red dry "Cabernet. Chateau Tamagne Reserve" 2013

ONMMNCAHUME BUHA /WINE DESCRIPTION:

BbigepxaHHble KoNNeKUMoHHbIe BUHA - BeplimHa mapku «LLllaTo Tamanb». B Hux Bonnotunucs
MHOFOJIETHWI OMbIT, MACTEPCTBO M TanaHT BuHopaenos «KybaHb-Buno». Mictopus konnekum-
OHHbIX BUH HaunHaeTes ¢ mapta 2008 ropa, korpa BbigepxxaHHble BuHa ypoxas 2006 roga
ObINM MOMelleHbl Ha MONKW BUHOTEKM ANs AasbHeiilwero xpaHeHusi. C 3TOro BpemeHu
BUHOZENaMU KaXbli1 o/, 0TOUPAIOTCS yYllMe BUHA, UMEIOLLME MOTEHLMA K la/ibHenLemy
pasBuUTHIO B By ThI/IKE, JOCTOIIHbIE CTATh HACTbIO KOJIIEKLUU BUHOENbHW. [11s npou3BoaCTBa
MCroNb3yeTesl BUHOTPA/, BbIPALLEHHbIM W COOPaHHbI BPYUHYI Ha JyylIMX ydacTkax
TamaHCKOro noslyocTpoBa, KOTOPbIe PACMONOXKeHbl B YHUKATIbHbIX KTMMATUUECKUX YCIIOBUAX
n ombiBaioTcsi YepHbim 1 A3oBckum mopamu. [ToMMMO OCHOBHOI BbIAEPXKKU KOJINEKLUS
NPOXOANUT AOMOJNHUTENIbHOE CO3peBaHue B TeueHue Tpex JieT B OyTbiike B creuuanbHoi
BMHOTEKe. 3a 3TO BpeMsi HanuTKWM MpuoBpeTalnT MaKCUMAaibHO CII0XHYIO CTPYKTYpY,
pasBMUBAIOT CBOM apOMaTUUECKME XapaKTEPUCTUKM U OCTUTAIOT BEPLUMHbI BKyCA.

Kabepre COBMHbOH - camblii MOMY/SIPHbIA B MUPE COPT, KOTOPbIl BbIPALMBAIOT OT
Kanudpophum go fAnornn. Buna nz Kabepre CoBUHLOH NpekpacHo pa3BmBAalOTCs U 31eFaHTHO
cTapeloT B Npouecce AnUTeNbHOM BbiAepXXKu. Pe3kue TaHHbI CMSryaoTes, TOHKUEe apomaTthbl
packpbiBaloTCsi TOHaMM GUATIKU, KOXKM.

KonnekuunonHoe «KabepHe. Lllato TamaHb Pesepe» npoussoautcsi u3 cobeTBeHHOro
BMHOIpaja o4HOMMeHHOro copTa (Bospact 103 19 ner). Boigepxusaetes 12 mecsiues B 6ouke,
B TOM uucne B aybe, a nocse, cornacHo TeXHONOMMMU, NPOBOAUT B OyTbIIKe elie Tpu roaa.
Otnuuaetcs rnybokum pybuHOBbLIM LBeTOM. B apomaTe coueTaHue HOT 4YepHOCIMBA,
NacnéHoBbIX HOT U TabauHbIX OTTEHKOB, MOAYEPKHYTLIMU APEBECHbIMU U capbHOBLIMM
ToHamu. ObnagaeT xopouuen cTpykTypoit. Bo Bkyce obusine 6apxaTmcTbiX TAHUHOB U YEPHbBIX
srog,. B nape ¢ konnekymontbim «<Kabephe. LLlato Tamanb Peseps» pekomeHayem nojasatb
CTelK cpefiHel MPoXKapKy, WaLlIbIK U3 CBUHUHBI, (papLuMpoBaHHbIi nopoceHok. [eryctupo-
BaTb NpuTemnepartype 14-16°C.

Aged collection wines are the peak of the “Chateau Tamagne” brand. It 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 harvest were placed on the shelves of
the winery for further storage. Since that time, winemakers select the best wines every year
that have the potential for further development in a bottle, worthy to become part of the
winery's collection. For production, grapes are grown and handpicked in the best sections of
the Taman Peninsula, which are located in unique climatic conditions and washed by the
Black and Azov Seas. In addition to the main aging, the collection undergoes additional
maturation for three years in a bottle in a special winery. During this time, wine acquire the
most complexstructure, develop their aromatic characteristics and reach the peak of taste.
Cabernet Sauvignon is the most popular variety in the world, grown from California to Japan.
Cabernet Sauvignon wines are excellently and elegantly developed in the process of long
aging. Sharp tannins soften, subtle aromas reveal the tones of violet and skin.

Collection “Cabernet. Chateau Tamagne Reserve" is made from own grapes, the age of vines is
19 years. Wine aged for 12 months, including in oak, and then, according to technology, spends
in the bottle three years. It features a deep ruby color. The aroma is a combination of prune
notes and tobacco shades, emphasized by oak and morocco tones. It has a good structure. In
the taste, there is an abundance of velvety tannins and black berries. We recommend pairing
“Cabernet. Chateau Tamagne Reserve” with medium-rare steak, pork skewers. Serve at a
temperature of 14-16 °C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO My>kunHbl 1 xeHwmnHbl 30-55 neT, umelouine
NMOTPEBUTENSA/ [LOCTaTOK CPeHUI1 1 Bbille cpeaHero/
PORTRAIT OF Men and women 30-55 years old, with an
POTENTIAL CONSUMER average and above average income
MOTUBbI 019 COBEPLLIEEHNA TopixecTBo, B nogapok/

MNMOKYIMKW/ Celebration, gift

MOTIVES FOR PURCHASE

noBOdbl A1 MOTPEBJIEHNS/ lacTpoHOMMUECKMit Y)KMH, 0cObbIN ciyyait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE MO3NLIMOHNPOBAHWE/ Poccuiickme HanuTku knacea "premium"” /
PRICE POSITIONING Russian wine of “premium” class
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Chateau
TAMAGNE TEXHUYECKAS MHDOPMALLMS / TECHNICAL INFORMATION:

. WATO TAMAHDB - MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuit paitoH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT KabepHe CoBuHbOH
VARIETAL Cabernet Sauvignon
CMOCOB MOCALKM PyuHoii

METHOD OF PLANTATION  Manual

CMNOCOB BbIPALLIMBAHUSA  Be3 ykpbiTus. Jloza cpopmupoBaHa B Buje BbICOKOWTAMOOBBIX
KkopaoHoB. Obpe3ska KycToB cpeaHsis
METHOD OF GROWING

CIoCoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPNO/[ CBOPA KoHew, ceHTs16ps - Hauano oktsbps

HARVEST PERIOD End of September - beginning of October

YPO)KAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 cwt/ha

CPEJHWN BO3PACT 103 19 net

AVARAGE AGE OF VINS 19 years

METO[, MEPBUYHOM bpoxeHue Ha mesre BuHorpaga Kabepve CoBuHbOH B BUHUUKaTOpax
®EPMEHTALIMN Fanumen. lNposeperne s6nouno-mosnouHoro GpoxeHus nocne

OKOHYaHUA CNNMpTOBOTO 6p0)KeHVI$I

PRIMARY FERMENTATION

BbIOEPXKA 12 mecsiues, B Tom uncie B aybe, fononHuTesbHas Bbigepxka B OyTbinke
Tpuropanputemnepatype 18 °C uBnaxHocTun He Bbiwwe 85 %

AGING 12 months, including in oak, additional aging in the bottle for three years
atatemperature of 18 ° C and humidity not higher than 85%

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMNnpPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/pm3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KATOPUMHOCTb 76,8 xKkan

LocTynHbiit 06bem/Available volume: CALORICITY 76,8 keal

0,75 ;1,346 kg

Paamep 6yToinku/Bottle size: OPFAHONENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:
? 81cm; h29,9cm LBET Iny6okuit pybuHoBbIit LBeT

COLOUR Deep ruby color

Bnosxenue B ropposiuumnk/ Embedding
in a Corrugated box: APOMAT CoueTaHue apomMaToB YePHOCNBA, NMACIEHOBbIX HOT U TabauHbIX
6 OTTEHKOB, MOJYEPKHYTbIMU AyOOBbIMM 1 cadbsIHOBBIMM TOHAMM

BOUQUET The combination of aromas of prunes and tobacco shades, emphasized by
oak and morocco tones

LLITpux Kop, HA eAnMHULLY MPOAYKLMM/
Embedding in a corrugated box: BKYC HacbluieHHas cTpykTypa, 06uane 6apxaTucTbix TAHUHOB W YEPHbIX ATOS,

LEUTEEEE 2 TASTE Good structure, plenty of velvety tannins and black berries

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

14607062867249

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

KonuuecTBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
(eBpo) / Number of packages on a yn. 3aBogckas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

— 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTBo ynakoBok B cioe / 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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