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+ WATO TAMAHDb

BuHo ¢ 3almieHHbIM HaMMeHOBaHMeM mecTa npoucxoxaeHus «HOxHbIi beper
TamaHu» Bblaep)xaHHoe cyxoe kpacHoe «Mepo. LLlato Tamanb Peseps» 2017 /
Aged dry red wine of the geographical origin "Merlot. Chateau Tamagne Reserve" 2017

OMNMUCAHUE BUHA /WINE DESCRIPTION:

Konnekuns numutupoBaHHbix BuUH «lllato Tamanb Peseps» npepcrasnsietr coboii
YHUKa/IbHbIA MPOAYKT A1 UCTUHHBIX LLEHUTENEN BKYCa, BbiMyLLEHHbIA OFPaHNYEHHbIM
TUpPaXOM. ITO pe3ynbTaT MCKYCHOI paboTbl OMbITHLIX BUHOAENOB ¢ GOUKOW, B xome
KoTopo# Gbiia onpoboBaHa BblAepXKKa BUH B iPEBECUHE PA3HOTrO TUMA U PasHbIX MeCT
npoucxoxaenus. 3a 3To Bpemsi BUHA AOCTUTAIOT BEPLUMHBI POMATUUECKUX U BKYCOBBIX
XapaKTepuUcTuk.

BuHo ¢ 3almiLeHHbIM HAaMMeHOBaHWeM MecTa npoucxoxaeHus <HOXxHbIl Geper TamaHn»
Bbllep)aHHoe cyxoe kpacHoe «Mepno. Lllato Tamaub Peseps» 2017 roga ypoxas
Npou3BefeHO M3 OJHOMMEHHOrO copTa BMHOrpaja, Bo3pacT 703 kotoporo 20 ner.
MNepepaboTka BuHOrpaga MPOU3BOAUTCS B MMHMMAIbHOM KOHTakTe C KWUCJIOPOJOM.
MNocne nposeaeHus s16104HO-MONOUHOTO BPOXKEHUS BUHO BbiaepxuBaeTcs B 6oukax us
amepukaHckoro gyba Ha npotskeHun 30 mecsiueB ¢ nocieayioweil BbIAepXKKon B
6yTbinKe 14 MmecsiueB.

LiBet «Mepno. LLlaTto TamaHb Peseps» B Gokasne urpaer HacbILLEHHbIMU OTTEHKAMMN OT
KpacHoro 1o pybuHoBo-kpacHoro. Apomar oTimuaertcsi npeobaafaHmem COpToBbIX HOT B
coueTanun ¢ GnaropogHbiM aepeBom. Bkyc MsArkuit ¢ KpyribiMm ciagkumy TaHUHaMU.
bnarogapsi cfloXHOM CTPYKType, BUHO MO3BOMWUT HACNAAWUTHCS MPUSTHLIM U JOATUM
nocneskycuem. CTaHeT OTIMUHBIM OMOMHEHNEM K MsiCy NTULbI B 6elom coyce, Kponuky B
NpsHOCTSIX, Kyebsike.

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.

Wine with the protected designation of origin "South Bank of Taman" aged dry red "Merlot.
Chateau Tamagne Reserve" 2017 produced from the grape variety of eponymous name,
vines are 20 years. The processing of grapes is carried out with minimal contact with
oxygen. After malolactic fermentatio, the wine is aged in American oak barriques for 30
months, followed by bottle aging for 14 months.

In the glass the color of "Merlot. Chateau Tamagne Reserve plays with shades from red to
ruby red. The aroma distinguished by the predominance of varietal notes combined with a
noble wood. The palate is soft with round sweet tannins. Due to its complex structure, the
wine willallow you to enjoy a pleasant and long aftertaste. It will be an excellent addition to
poultryin white sauce, spiced rabbit.

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
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BuHO ¢ 3almiieHHbIM HauMeHoBaHMeM mecTa npoucxoxaenus «KxHbiii 6eper Tamanu»
BblJepxaHHoe cyxoe kpacHoe «Mepno. Lllato Tamanb Peseps» 2017 /
Aged dry red wine of the geographical origin "Merlot. Chateau Tamagne Reserve" 2017

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOM3BO/JCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mepino
Merlot

CroOCOBb INMOCAIKN
METHOD OF PLANTATION

Mop ruppobyp

CrNoOCOb BbIPALLIMBAHUA
METHOD OF GROWING

Ha sbicokom witambe, MNoiio

CroCOb YBOPKUA
METHOD FOR HARVESTING

MexaHuU3npoBaHHbI

Mechanized

MEPNO/ CBOPA
HARVEST PERIOD

MepBas nekanaceHtabps

Firstdecade of September

LocTynHbiit 06bem/Available v
75L; 1,631 kg

Pasmep / Size:
? 8,3xh 30,7 cm

Bnoxenue B ropposiunk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eAuHULY NpoayKuuu/
Embedding in a corrugated box:
4630037250671

LLITpux Kop, Ha rpynnoByio ynakoBKy/
Barcode for group packaging:

14630037250678

KonunuectBo ynakosok Ha noaoHe(eBpo)
/ Number of packages on a pallet (Euro):

510)

KonuuectBo ynakosok B cinoe /
Number of packages in the layer:
10

YPO)XAMHOCTb

YIELD IN KG OF GRAPES
PER HA.

70-125 u/ra

70-125 cwt/ha

CPEHMI BO3PACT 103
AVARAGE AGE OF VINS

20 net
20 years

METO/, NMEPBNYHOMN
GOEPMEHTALNN

PRIMARY FERMENTATION

MNepepaboTka BuHOrpaaa B peayKTUBHOM pexume. [lpobnenne BuHorpaga ¢ oTaeneHnem
rpebHeit, mesry HanpaBnsioT Ha Gpoxenue. bpoxenne Ha Me3sre B HepaBeloLWMX
BuHupukaTopax npu Temneparype 22-25 °C B Teuewun 14 gHei, nocne npeccosaHus
nobpaxmsanue B cranu. [ocie okoHuanus cnupToBoro 6poxenns nposeaeHo IMB, nocne
uero BMHO GbINO 3an0eHO B amepukaHckylo 6ouky Ha Bbiaepxkky Ha 30 mecsues npu
Temneparype 16-18 °C. Mocne 06paboTku CTepunbHbIN XON0AHbIN Po3/uB. [lononHuTenbHas
BbiAEpXKka B OyTbIIKe.

Processing of grapes in a reductive mode. Crushing grapes with the separation of the ridges,
the pulp sent to fermentation. Fermentation on the pulp in stainless tanks at a temperature of
22-25° C for 14 days, after pressing, additional fermentation in steel. After the end of alcoholic
fermentation, malolactic fermentation was carried out, after which the wine was put into an
American barriques for aging for 30 months at a temperature of 16-18 ° C. Sterile cold bottling
after processing. Additional bottle aging.

BbIJEP)XKA
AGING

30 mecsues B 6ouke U3 amepukaHckoro ayba. Beigepxka B 6yTtbuike 14
mecsiLeB

30 monthsinan American oak barriques. Agedin a bottle for 14 months

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 11,5 - 13,5 % 06.
ALCOHOL 11,5 - 13,5 % Vol.
COJIEP)XAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCJ/TOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 79,6 kkan
CALORICITY 79,6 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKHN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHoro o pyb1HoOBO-KpacHoro

COLOUR From red to ruby red

APOMAT MpeobnapaHne COpTOBbIX HOT B COUETAHUMN CO CIIMBOYHBIMU TOHAMMN
noaYepKHyTbIMU 61aropogHbIM 1epeBom

BOUQUET Predominance of varietal notes in combination with a noble wood

BKYC MArkuit ¢ KpyrabIMK CIagKUMU TAHUHAMM U AOJITUM NPUSTHBIM
nocneekycuem

TASTE Soft with round sweet tannins and a long pleasant aftertaste

TEMIMEPATYPA NMOOAYN 16-18 °C

SERVING TEMPERATURE 16-18 °C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
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



