T
Chateau
TAMAGNE

+ WATO TAMAHD

Poccuiickoe BMHO ¢ 3amieHHbIM reorpadpuieckum ykasanmem «KybaHs.
TamaHckuit nonyoctpoB» cyxoe kpacHoe «LLIATO TAMAHb. CAINEPABW»
Russian wine with a protected geographical indication «Kuban. Taman
Peninsula» dry red <CHATEAU TAMAGNE. SAPERAVI»

OINMNCAHUE BUHA/ WINEDESCRIPTION:

Chateau Tamagne Nude Saperavi - x1Boe, xapuamaTUiHOE BUHO, U3TOTOBJIEHHOE U3
BuHorpaga copta Canepasu n obHaxalollee CBOI HaTypy B ryboKom oTTeHke,
HEBEpPOSITHO CTPYKTYPHOM BKyCe U MPeKPaCHbIX COYETAHUAX CMEIbIX, MPSHbIX HOT
HacblLLeHHoro bykeTa.

YuukanbHocTb Chateau Tamagne Nude (nude - nep. «obGHaxeHHbIN») B ero
ayTeHTUUYHOCTU, Be[lb OHO CO3/4aHO C MUHUMAJIbHBLIM BMellaTeIbCTBOM BUHOJeNa B
€CTeCTBEHHbI MPUPOAHbIN npouecc BMHUGUKALUM, YTO MO3BOMSIET COXPAHUTHL
MaKCUManbHO sIpKUi, camobbITHLI apomaT U Bkyc. OCOBEHHOCTbIO TeXHONorm
SB/ISIETCS UCK/IOYEHWE U3 BUHOJE/bYECKOTro npouecca BTOPUYHON GunbTpaumu
nepep, pos3nueom. bnaropaps rpaBUTaLMOHHOMY NMPUHLMMY ABUXEHUS TEXHOIOTU-
4ecKoro npouecca opraHMyeckue 4acTulibl 0cefaloT Ha JHO eMKOCTU eCTeCTBeH-
HbIM nyTem. Ha ¢uHanbHOM 3Tane BMHO akKypaTHO CHMUMaeTcsi ¢ ocagka u
pasnuBaeTcs no OyTbiIKam.

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHckuit nosiyocTpos» cyxoe kpacHoe «LllaTo
Tamanb. CanepaBu» umeeT B CBOeil OCHOBe NpeKpacHoe nepenjeTeHne rpaHaToBo-
ro OTTEHKa C 3arafouHbIMU PpyOUHOBBIMU HOTamu. SIpKuUit apomat ¢ TOHaMM TEMHbIX
arog, v GPyKTOB, COOTBETCTBYIOLMMMU COPTY, HUKOTO HE OCTABUT PaBHOAYLLUHbIM.
OneraHTHas U NJI0THas TeKCTypa BKyca COMpoOBOX/aeTcs FapMOHUYHbIM MOCNEBKY-
cuem c nérkumu TanmHamu. lNepep nopauveii Ha €ToN BUHO HEOGXOAMMO OXNAANTb A0
Temnepatypbl B 14-16 °C. Ero 4OCTOMHbIMM NapTHepamu CTaHyT pasHoobpasHble
MsiCHble 61108 KaBKa3CKOM KYXHU.

Chateau Tamagne Nude Saperavi is a lively, charismatic wine made from Saperavi
grapes and revealing its nature in a deep shade, incredibly structured taste and
wonderful combinations of bold, spicy notes of arich bouquet.

The uniqueness of Chateau Tamagne Nude is in its authenticity, because it created
with minimal intervention of the winemaker in the natural vinification process, which
allows preserving the most vivid, original aroma and taste. A feature of the
technology is the exclusion of secondary filtration from the winemaking process
before bottling. Thanks to the gravitational principle of movement of the
technological process, organic particles settle to the bottom of the tank in a natural
way. Atthe final stage, the wineis carefully removed from the sediment and bottled.
Russian wine with PGl “Kuban. Taman Peninsula” dry red Chateau Tamagne. Saperavi
has a beautiful interlacing of pomegranate hue with mysterious ruby notes. Bright
aroma with tones of dark berries and fruits, corresponding to the variety, will not
leave anyone indifferent. Elegant and dense texture of taste is accompanied by a
harmonious aftertaste with light tannins. Before serving, the wine must be cooled to
a temperature of 14-16 °C. Its worthy partners will be a variety of meat dishes of
Caucasian cuisine.

LIEJTIEBASAA AYAUTOPUA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO My>KumnHbI 1 KeHWwmnHbl 25+, ObpasoBaHbl, J0X04,
NOTPEBUTENS/ CpPeHUI U BbILlE, YACTO MOCELLAIT PECTOPaHbI,
PORTRAIT OF 3a4acTylo OTAAIT NpeAnoyTeHne KaBKascKoi
POTENTIAL CONSUMER KyxHe / Men and women 25+. They are educated,

have an average and higher income, often visit
restaurants, and often prefer Caucasian cuisine.

MOTWUBbI AJ19 COBEPLUEHWA lacTpoHomuueckoe conpoBoxaerve obea umm
MOKYMNKW/ yxxuHa / Gastronomic accompaniment for lunch
MOTIVES FOR PURCHASE or dinner

NOBOAbI AN MOTPEBNEHUS/ MoceweHne pectopaHa KaBKa3cKon KyxHu /
REASONS FOR CONSUMPTION A visit to a Caucasian restaurant

LIEHOBOE MO3NLUMOHUPOBAHUE/ [Mpemuym / Premium
PRICE POSITIONING




S’T‘ Poccuiickoe BMHO ¢ 3alumuieHHbIM reorpaduyeckum ykasanmem «Kybanb. TamaHckuit
nonyoctpoB» cyxoe kpacHoe «LLIATO TAMAHb. CATEPABW»
Russian wine with a protected geographical indication «Kuban. Taman Peninsula» dry

Chéteau red «<CHATEAU TAMAGNE. SAPERAVI»
TAMAGNE TEXHUYECKAA UHOOPMALINA / TECHNICAL INFORMATION:

CWATO TAMAHDE MECTO NPOU3BOACTBA  Poccus, Kpachoaapckuii kpai, Tempiokekuii pailon
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Canepasu
VARIETAL Saperavi
CIOCOB NOCAOKHU PyuHoi1, MmexaHu3npoBaHHbIit

METHOD OF PLANTATION  Manual, mechanized

CIMOCOB BbIPALLIMBAHMS B HeykpbIBHOII 30He, Ha BbIcOKOM lUTambe
METHOD OF GROWING

CrnocoOb YBOPKU MexaHusnpoBaHHbIii
METHOD FOR HARVESTING Mechanized

MEPNO/ CBOPA BTopas-TpeTbs gekaapl ceHTabps
HARVEST PERIOD Second-third decade of September
YPO)XAMHOCTb, u/ra 96,16

YIELD IN KG OF GRAPES

PER HA, cwt/ha 96,16

CPEOHWIN BO3PACT J103, ner 15
AVARAGE AGE OF VINS, years 15

- C6op BuHOrpaja ocyuiectBisieTes Ha caxapax 21-23%. lNepepaboTka NpoBoguTCs MO «KpacHOMY
METOD‘ MEPBNYHOM cnocoby». MNocne apobnenns BUHOrpana, nonyyeHHylo mesry cynbputupyiot o 50 (cobogHas) u
OEPMEHTAL NN onpasnsoT Ha GPOXKEHNE Ha UNCTBIX Ky/IbTYPax APONOKEN, B €MKOCTSIX U3 HepKaBeroLeii cTanm npu

Temnepatype 70 25 °C, ¢ peryisipHbiM opoluennem «wanku» mesru. [Nocne 6poxeHns npoussogures
Cbem BUHOMaTEpHana ¢ APoXOKEBOr0 0Ca/IKa U BHECEHNE YNCTOI KybTypbl GakTepuit Ans IMb.

PRIMARY FERMENTATION The grape harvest is carried out on sugars of 21-23%. Processing is carried out according to the "red
method". After crushing the grapes, the resulting pulp is sulphated to 50 (free) and sent for
fermentation on pure yeast cultures, in stainless steel tanks at a temperature of up to 25 ° C, with
regular irrigation of the "cap” of the pulp. After fermentation, the wine material is removed from the
yeast sedimentand a pure bacterial cultureisintroduced for malolactic fermentation

BbIJEP)KKA besBbigepxkn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJOEP)XAHNE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR not more than 4g/|
KNCNOTHOCTb 3,5-55r/n

TOTAL ACIDITY 3,5-5,5 g/l

IocTtynHbiit 06bem/Available volume: KAJTOPUMHOCTD 79,6 Kran
075 L / 1 631 kg CALORICITY 79,6 keal
Pasmep GyToinku/Bottle size:

?83cm/h30,7cm

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

BnosxeHnue B ropposiunk/ Embedding

in a corrugated box: LIBET OT pybuHOBOro 1,0 TEMHO-TPaHaTOBOTO
6 COLOUR Ruby to dark garnet
T ) APOMAT CooTBeTcTBYOWMUIT COPTY

TPUX KOJ Ha e AUHULYY NMPOAYKLUU c dine to th d ot
Embedding in a corrugated box: BOUQUET orresponding fo the grade variely
4630037254983 BKYC YMCTbIiA, NOJIHBIN, CBEXMUIA, FApMOHUYHBIN

TASTE Clean, full, fresh, harmonious

LLITpux Kop, Ha rpynmnoByto yNnakoBKy/
Barcode for group packaging: TEMMEPATYPA NMOOAYN 14-16 °C
14630037254980 SERVING TEMPERATURE 14-16 °C
KonuuectBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBopackas 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

20 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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www.kuban-vino.ru www.chateautamagne.ru




