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BuHo reorpadguueckoro HauMeHOBaHUsl Bbl€PXXaHHOE Cyxoe KpacHoe
«KABEPHE. LLUATO TAMAHb PE3EPB». l'op, ypoxas 2015.

Wine of geographic origin red dry "Cabernet. Chateau Tamagne
Reserve" 2015

OTNMNCAHWME BUHA /WINE DESCRIPTION:

Konnekuma Bun «lllato Tamaub Peseps» B nuMuUTMpPOBaHHOM pau3aiiHe c cepoit
3TUKETKOM - 3TO pe3ynbTaT MHOroneTHel paboTbl BUHOAENOB ¢ GOUKOI, B XO/1€ KOTOPO#t
6b11a onpoboBaHa BbiaepxkKa BUH B Ooukax pasHOro Tuna ApeBecuHbl U pasHbIX MecT
npoucxoxpeHus. B kaxaom us aByx BUH 3Toi kosnekuun - Kabephe 2015 ropa u
LLlapaoHe 2018 - BONAOTUANCHE MHOTO/IETHUIT OMNBIT, MACTEPCTBO U TalaHT BUHO/e/10B
«KybaHb-BuHo».  [1ns npousBoacTBa MCMOJb3yeTCsl BUHOIPaj, BbIPalLeHHbI U
cobOpaHHbIii BPYUYHYIO Ha JyyllMX yvacTKax TamaHCKOro MojlyocTpoBa, KOTopble
PacnosiokeHbl B YHUKA/IbHbIX KJIMMATUUECKUX YCIOBUAX U OMbiBaloTca YepHbim u
AszoBckum Mopsimu. CaMu BUHA BbiNyLLLEHbl OFPaAHUYEHHbIMU TUPaXKaMU.

BbipepxanHoe «KabepHe. Lllato Tamanb Peseps» 2015 ropa npousBogutes us
cobCcTBeHHOro BUHOTrpaja ofiHOMMeHHOro copTta (BospacT o3 17 net). Buno nocne
OCHOBHOW BbliepXXKu nposeno 30 mecsiues B 6ouke 3 amepukaHckoro ayba. Otnunuaer-
csi KpacuBbIM PyOMHOBBIM LIBETOM C rpaHaTOBbIM OTTEHKOM. B apomate couetanue HOT
: yepHocnuea, cadbsiHa, 6naropogHoro ayba u wokonaga Ha ¢poHe TOMIEHOTO MOJOKA.
: KABEPHE 2015 ObnapaeT xopolleit CTPyKTypoil. Bo Bkyce HOTbI KpacHbIX M 4YepHbIX (HpYKTOB,
TEpPHOBHMKA B KMCee OKPYIbIX M CNagKuX TaHUHOB, OTTEHEHHbIX FapMOHUYHON
TepnkocTbio. B nape ¢ BeigepxaHHbim «Kabephe. LLlato Tamaub Peseps» 2015 roga
pekomeHyem nojasaTh CTelK cpejHei NpoXapKu, Xapkoe Ha yrisx, ¢papLlumpoBaHHOro
nopoceHka. leryctuposatb npu Temnepatype 14-16 °C.

The collection of Chateau Tamagne Reserve wine 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. In each of the
two wines of this collection - Cabernet 2015 and Chardonnay 2018 - many years of
experience, craftsmanship and talent of Kuban-Vino winemakers have been embodied.
For production, grapes are grown and hand-picked in the best sections of the Taman
Peninsula, which are located in unique climatic conditions and are washed by the Black

_(Chateau
rg}}\l\l \(}NE‘ and Azov Seas. The wines themselves are released in limited editions.

Aged “Cabernet. Chateau Tamagne Reserve” 2015 is made grown on own vineyard

RESERVE
- grapes, vines age 17 years. The wine after the main aging spent 30 monthsin an American

oak barrel. It features a beautiful ruby color with a pomegranate hue. The aroma is a
combining note of prunes, morocco, noble oak and chocolate on the background of
baked milk. Wine is well structured. In the taste, there are notes of red and black fruits,
blackthorn, sweet tannins, shaded by harmonious astringency. We recommend pairing
“Cabernet. Chateau Tamagne Reserve” 2015 with medium-well steak, roast charcoal,
stuffed pig. Serve at atemperature of 14-16 °C.

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




’T‘ BuHo reorpaduueckoro HaumeHoBaHus BbligepxxaHHoe cyxoe kpacHoe «<KABEPHE.
@ LUATO TAMAHb PE3EPB». log yposxas 2015.
Wine of geographic origin red dry "Cabernet. Chateau Tamagne Reserve" 2015

Chateau
TAMAGNE

- WATO TAMAHDb -

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT KabepHe CoBuHbOH

VARIETAL Cabernet Souvignon

CMOCOB MOCALKM PyuHoii

METHOD OF PLANTATION  Manual

ClrOCOB BbIPALLIMBAHUSA  HawTtamboBbix GopMupoBKax B HEYKpPbIBHOM KY/IbType

METHOD OF GROWING On stem formations in an unguided culture

CrNocob YbOPKU Pyunoii
METHOD FOR HARVESTING Manual

NMEPUO[ CBOPA MepBas nekana oktabps

HARVEST PERIOD Thefirstdecade of October

YPOXXANHOCTb 110 u/ra

YIELD IN KG OF GRAPES

PER HA. 110 ¢/ha

CPEJHWN BO3PACT 103 17 net

AVARAGE AGE OF VINS 17 years

METO/, MEPBUYHOM Knaccuueckoe 6poxerune Ha mesre B BUHUpUKaTOpax, nposeaeHue smb
®EPMEHTALMN nocJsie OKOH4YaHWsl CNIMPTOBOro OpoXeHus.

PRIMARY FERMENTATION

BbIJEPKKA Bbinepika B 6ouke n3 ¢ppaniysckoro u amepukanckoro ny6a 3,5 rona.

AGING Agingin French and American barrels for 42 month

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CIrnPT 13,0 % 06.
ALCOHOL 13,0 % Vol.
COEPXAHUME CAXAPA He 6onee 4 1/am3
RESIDUAL SUGAR not more 4 g/dm3
KNUCJTOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KANTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 kcal

cTynHbIi 0Bbem/Available volume: OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

1,631 kg LUBET OT KpacHO-py6UHOBOTO 4,0 PyOMHOBOIO € FPaHATOBLIM OTTEHKOM.
COLOUR From ruby red to ruby with a pomegranate hue.
Pasmep B
?®83xh307cm APOMAT BenukonenHoe couetaHune uepHocinea, cadbsHa, npekpacHoro ayba m
: : wokonana Ha GpoHe TOMIeHOro MoJoKa.
BnosxeHue B ropposimk/ Embedding BOUQUET A great combination of prunes, morocco, fine oak and chocolate on a
in a corrugated box: background of baked milk.
6 BKYC HoTbl KpacHbIX U YepHbIX GPYKTOB, TEPHOBHMKA B KMCEE, KPYI/IbIX U
cnafikux TAHMHOB, OTTEHEHHbIE FAPMOHUYHOM TepnkocTbio. [locneskycue
LLiTpux ko Ha eanHULY NpoayKumn/ cbanaHcMpoBaHHOE, NPUATHOE U AOIITOE.
Embedding in a corrugated box:
4630037251258 TASTE Notes of red and black fruits, blackthorn, sweet tannins, shaded by

harmonious astringency. The aftertaste is balanced, pleasant and long.

LLITpux Kog, Ha rpyNnoBylo ynakosky/
Barcode for group packaging: TEMMEPATYPATIOJAUM  14-16°C
14630037251255 SERVING TEMPERATURE 1416 °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

50

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




