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BMHO ¢ 3alLMLLEHHBIM HAMMEHOBAHUEM MECTA MPOUCXOXKAEHUS
«HOxHbIN Geper TamaHu» BblAEPXXAHHOE CYyXO€e KpacHoe
«KPACHOCTOIN. LUATO TAMAHb PE3EPB» 2017

Wine with a protected designation of origin «South Bank of Taman»
aged dry red <KKRASNOSTOP. CHATEAU TAMAGNE RESERVE » 2017

OTNMNCAHWME BUHA /WINE DESCRIPTION:

Konnekuma Bun «lllato TamaHb PesepsB» B numuTupoBaHHOM [usaitHe c cepoit
3TUKETKOM - 3TO pe3ynbTaT MHOroneTHei paboTbl BUHOAENOB ¢ GOUKOI, B XO/1€ KOTOPO#t
6b11a onpoboBaHa Bbljep)xka BUH B HoUKax pasHOro TMna ApeBecuHbl U pasHbiX MecT
npoucxoxaeHuns. B kaxaom us BUH 3Toii KOAeKLUM BONAOTUANCHE MHOTOIETHUI OMbIT,
MacTepcTBO M TanaHT BuHoaenos «KybaHb-BuHo». [lns npousBoacTea ucnosnbayercs
BUHOIpa/, BbIpallleHHblit U COOpaHHbI BPYUYHYIO Ha Ny4lIMX yvacTkax TamaHcKoro
nonyoctposa KpacHogapckoro kpas. Camu BMHA BbINyLLEHbl OFPaHUYEHHbLIMU
TUpaxamm.

Buto ¢ 3HMIT «HOxHbiin Geper Tamanu» BbigepaHHoe cyxoe kpacHoe «KpacHocTon.
LLlaTo TamaHb Pe3epB» 2017 roga ypoxas npousBeeHo u3 copta BuHorpaga «KpacHoc-
Ton aHanckuit» (Bospact 103 21roa). Boigepxxaro 20 mecsiues B 6ouke u3 ppaHLy3ckoro
1 amepukaHckoro ayba. LiBeT TEMHO-pYOUHOBbIN, ¢ rpaHaTOBbLIM OTTEHKOM. ApomaT
C/IOXKHbIA, C TAPMOHUYHBIM coveTaHnem (PYKTOBbIX U SATOAHBIX OTTEHKOB Ha (oHe
: i KPacHOro NuMoHa U MpsiHbIX ApeBecHbIX HOT. [MoHOTa, cBeXeCcTb U IKCTPAKTUBHOCTL
_KPACHOCTOH 2017 BKyca J0MO/IHeHbl TOHAMM YEPHOI CMOPOAUHBI M YepHocnBa. Pekomenayem nogasath
cyxoe kpacHoe «KpacHocTon. LLlato TamaHb Peseps» k monogon bapaHute Ha rpune,
yTKe ¢ i610kamu, kapTodenbHOI 3anekaHKke ¢ BETHMHOI U CbIPOM.

The collection of “Chateau Tamagne Reserve” wines in a limited gray label is the result of
many years of work by winemakers with a barrel. During this time, the wine aging in
barrels of different types of wood and different places of origin was tested. Each of the
wines in this collection embodies many years of experience, artisanship and talent of
Kuban-Vino winemakers. For production, grapes are grown and handpicked in the best
sections of the Taman Peninsula of Krasnodar Krai. The wines themselves are released in
limited editions.

Wine with PDO "South Bank of Taman" aged dry red “Krasnostop. Chateau Tamagne
Reserve" 2017 harvest produced from the Krasnostop Anapsky grape variety (vines age

_(Chateau
FfAM \(}NE‘ 21 years). Aged for 20 months in French and American oak barriques. The color is dark

ruby, with a garnet tint. The aroma is complex, with a harmonious combination of fruit

RESERVE
2 and berry tones against a background of red peony and spicy woody notes. Fullness,

freshness and extractive taste are complemented by tones of black currant and prunes.
We recommend serving dry red “Krasnostop. Chateau Tamagne Reserve" with a grilled
lamb, duck with apples, potato casserole with ham and cheese.

LIEJTIEBAA AYUTOPUA / TARGET AUDIENCE:

MOPTPET LEJTEBOIO My>uunHbl U xeHWwmHbl 30+ ¢ ypoBHEM Joxoaa
MOTPEBUTENA / Bblllle cpejjHero, Xopoluo obpasoBaHbl. YBeUeHb
PORTRAIT OF BUHOM M OT/IMYHO B Hem pasbupatotes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B NMOWUCKE UAealIbHbIX COUYeTaHUI U

HeoXunaaHHbIX pewennit / 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

MOTWUBbI OJ19 COBEPLUEHWA YHUKanbHbI NPOAYKT A5 LeHuTene,
MOKYIMKW / BbIMNYLLLEHHBbI OrPaHUYEHHbIM TUPAXOM - 1,eJI0BOA
MOTIVES FOR PURCHASE NpeseHT, NoAapOK, B IMYHYI0 BUHOTEKY/KONNEKLUIO

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

NnoBOAbl O MOTPEBJIEHUS/ [acTpoHOMUUECKUIT Y)KUH B KPYTy CEMbM,
REASONS FOR CONSUMPTION nenosoit y)xun / Gastronomic dinner with family,
business dinner

LIEHOBOE MO3NLUMNOHUPOBAHWE/ Poccuiickne BbiaepXaHHble BUHA Knacca
PRICE POSITIONING "npemnym" / Russian aged wines of
"premium’” class




@ BuHO ¢ 3amueHHbIM HaMMeHoBaHMemM mecTa npoucxoxerus «kOxHbin 6eper TamanHun»
BblepxaHHoe cyxoe kpacHoe «<KPACHOCTOII. LUATO TAMAHb PE3EPB» 2017
R Wine with a protected designation of origin «South Bank of Taman» aged dry red
Chateau «KRASNOSTOP. CHATEAU TAMAGNE RESERVE » 2017

TAMAGNE

- WATO TAMAHDb -

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT KpacHocTon ananckwuii

VARIETAL Krasnostop Anapskiy

CIMoOCOb NOCAOKHU PyuHoi

METHOD OF PLANTATION  Manual

ClMOCOB BbIPALLIMBAHMSA  HakoppoHHbIX GOpMUpPOBKaX B HEYKPbIBHOM KY/IbType
METHOD OF GROWING

CrNocob YbOPKU Pyunoii
METHOD FOR HARVESTING Manual

NMEPUO[ CBOPA MepBasi -BTOpas fgekana ceHTs6ps

HARVEST PERIOD First-second decade of September

YPO)XAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJHMIN BO3PACT 103  21rop,

AVARAGE AGE OF VINS 21years

METO[, MEPBUYHOM bpoxeHune cycna Ha me3re ¢ npoBejeHuMeM crieuuasbHbIX MeTOAUK
®EPMEHTALMM nepemeLuMBaHus U AenecTaxeil As HaunyuLuei aKCTpakLumu Kpacsamx

M apomaTuyeckux BellecTB U3 KOXMULbl BuHorpapa. [poBepeHue

PRIMARY FERMENTATION A6/104YHO-MOTOUYHOTO 6p0)KeHVI$I nocne OKOHYaHMa CnUpToBOTO

6poxeHus.

BbIEPKKA 20 mecsiLes B 6ouKe u3 GppaHLy3cKoro u amepukaHckoro ay6a. Yenosus
BblAaepxkn 14-16 °C

AGING 20 months in French and American oak barrels. Aging conducted at the

temperature of 14-16 °C

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CMNunpPT 13,0-14,0 % 06.
ALCOHOL 13,0-14,0 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KUCOTHOCTb 5-7r/am3
TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 82,4 xkan
CALORICITY 82,4 keal
cTynHblii 06bem/Available volume:
1631 kg OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:
Pasmep ] LIBET TeM':IO-EYGM.H;)BbIVI c rpa:a:ioablm OTTEHKOM
©8,3xh307 cm COLOUR Dark ruby with a garnet shade
X APOMAT CROXHBI C FApMOHUUYHBIM coueTaHneM GPYKTOBbIX U AFOHbBIX
Bnoxenue B ropposwmk/ Embedding OTTEHKOB Ha pOHE KPACHOTO MUOHA U MPSHBIX [PEBECHbIX HOT
in a corrugated box: BOUQUET Complex with a harmonious mix of fruity and berry tones against a
() background of red peony and spicy woody notes
LLITpux Ko Ha eauHULYY NPOAYKLLM/ BKYC [MonHbIii, cBEXMIA, IKCTPAKTUBHbIN C TOHAMMW YePHO CMOPOAUHBI U

yepHoc/uBa. I'IocneBKycwe npuaTHOE U Jojroe

Embedding in a corrugated box:

4630037251869 TASTE Full, fresh, extractive with notes of black currant and prunes. The
aftertaste is pleasant and long

LLITpux Kop, Ha rpynnoByio yNnakoBKy/
Barcode for group packaging: TEMMEPATYPA TIOAAUM  14-16 °C
14630037251866 SERVING TEMPERATURE  14-16 °C

353531, Poccus, KpacHopapckuii kpaid, Temprokekuii paiton, ct. CTapoTuTaposckas,
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

510)

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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