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Chateau
TAMAGNE

WATO TAMAHD

Poccuiickoe BUHO ¢ 3alinleHHbIM reorpaduueckum ykasanmem «KybaHs.
Tamanckuit nonyoctpos» cyxoe kpacHoe «LLIATO TAMAHb. CAMEPABW»
Russian wine with protected geographical indication “Kuban. Taman Peninsula”
red dry “CHATEAU TAMAGNE. SAPERAVI”

OIMNCAHWME BUHA/ WINEDESCRIPTION:

Poccuiickue BuHa nuneiikm «Lllato TamaHb» - 3TO Ka4ecTBeHHble HaTypajibHble BUHA
ANs LUMPOKOro Kpyra rnoTpebuTeneii, ux oTanyaeT copToBasi TUMUUYHOCTb, YUCTbIE
apomartbl 1 BKycbl. CopToBas cepus BuH «LllaTo TamaHb» npoussoautes us otbopHoro
BMHOTpaja, cobpaHHOTo Ha CODCTBEHHbIX BUHOTPaAHKUKaX Ha TaMaHCKOM MoJyoCTpo-
Be KpacHopapckoro kpasi, KnMMaT KOTOPOro MaeasbHO MOAXOAUT A/si pasBuTUS
BuHopenus. lNepepaboTka BUHOrpaja BejieTcs Ha CaMOM COBPEMEHHOM UTAJTbSIHCKOM
obopyaoBaHuK, KOTOpOe MO03BOMSieT MojlydaTb OT/IMYHbLIA BUHOMaTepuan. Buna
nuHelikn «lllato TamaHb» Npous3BOAATCS MO KJACCMYECKMM TEXHONOTUsM, a s
CHUWXXEHUSI KUCIOTHOCTM MpUMeHsieTesi MeToj, si61ouHo-MonouHOro Gpoxenus, B
pesynbTaTe Yyero BUHa CTAHOBSTCS HoNee MATKMMU U FaPMOHUUYHBIMM.

CopT ¢ rpysMHCKUMM KOPHAMM 1 GoraToit uctopueit NonynsipeH B pasHbIX yronakax
mupa. Mutepec BuHoaenos k Canepasu NOHOCTLIO ONPaBAaH: O4eHb CAMOObLITHBIN, C
xapakTepom u 60nbWMM NoTeHuuanom copT. CneyuanucTsl N106AT ero 3a npupogHoe

dpeHonbHOe boraTcTBO, aNOTpebUTENN 3a TEMNEPAMEHT U COUHOCTD.

Cyxoe kpacHoe «lllaTto TamaHb. CanepaBu» npoussefeHo U3 0TOOPHOro BUHOrpaaa

( I I -\’I‘ l:.' _\ L I M0 K/1aCCUUECKOiA /151 KpaCHbIX BUH TexHosoruu. Bospact 10316 net. Liset B 60okane ot
'} 4 o d

TAMAGNE

UEHTF IHOMOTAM WATD TAMAHE

pybuHoBOro Ao TéMHO-rpaHaToBoro. Apomart COpPTOBOI. BKyc 4MCTbI, NO/HbINA,
CBeXWM, rapMOHUYHbIN. XapakTepHas YepTa - cbanaHcMpoBaHHble TAHWUHbI, KOTOPble B

npotecce co3peBaHUs CTaHOBATCS Gonee oKpyribIMu.
BenukonenHo noaxoaut k 6104am n3 guuu, 4OMALLHEN NTULBI U TBEPAbIM COpTam
cbipa. Temnepatypanogaun:14-16°C.

SAPERAYVI

Russian wines "Chateau Tamagne" are quality natural wines for a wide range of
consumers. They are distinguished by their pure flavors and tastes. Varietal wines
"Chateau Tamagne" made from selected grapes collected in the own vineyards on the
Taman peninsula of the Krasnodar Region, the climate of which is ideal for the
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development of winemaking. Processing of grapes is conducted on the most modern
Italian equipment, which allows obtaining excellent wines. The “Chateau Tamagne”
wines produced using classical technologies, also the malolactic fermentation method
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| used toreduce acidity resulting in softer and more harmonious taste of wines.
- =:'r.-S?,';:;;.?E';“:;3;;’3";',1“’::'" A variety with Georgian roots and a rich history is popular in different parts of the
|:’4.E|.5;'\ Fipsians. Tocwermecsands merggoasfiod ?EJ world. The interest of winemakers to Saperavi is fully justified: a very original, with a

character and a great potential variety. Experts like it for its natural phenolic wealth,
and consumers for temperament and succulence.

The dry red "Chateau Tamagne. Saperavi" is made from selected grapes according to
the classical technology for red wines. Age of vines is 16 years. Color in the glass from
ruby to dark garnet. The aromais dominated by black currant and chocolate tones. The
taste is pure, full, fresh,. A characteristic feature is balanced tannins, which becomes
more rounded during maturation. Perfectly suits dishes from fowl, poultry and hard
varieties of cheese. Serving temperature: 14-16°C.

LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO JKeHuuHbl n MyxunHbl oT 28 no 45 net. Chepa pestensHocTn: pabora
B Haiime, paboTa B roc.yupexaeHusix, cTaTyc oT MeHeKepa 10

MOTPEBUTENS/ pyKOBO,ElV‘i)TEJ'I)‘I cpe,uueiozseua. MHTEPEC:I/: CcemeiHbii DTIJ,PhIX, oTaBIX

PORTRAIT OF C APY3bSIMM 3aTOPO/IOM, KY/IMHAPUS, yB/leueHbl paboToi, He

POTENTIAL CONSUMER MHTepecyloTesl JOPOrMMM TOBAPaMM 1 peXe COBEpLIAIOT UMITYIbCUBHbIE
MOKYNKM, aKTUBHbIE, oTBeTCTBeHHble / Women and men from 28 to 45
years old. Field of activity: work for hire, work in state institutions, from
manager to middle manager. Interests: family holidays, holidays with
friends in the countryside, cooking, passionate about work, not
interested in expensive goods and less likely to make impulsive
purchases, active, responsible

MOTMBbI 1151 COBEPLLEHUS] BbiGop B noucke LieHa 1 KauecTBO, NaKOHUYHbIN AN3aliH,
MOKYIKI/ uHTpec k GpeHsy, yBepeHHOCTb B ToBape, BbIGop s

o SFO CHAS panbHeiweii npusssanHoct / The choice in the search for
MOTIVES FOR PURCHASE price and quality, concise design, interest in the brand,
confidence in the product, the choice for further attachment

NoBO bl 015 MOTPEBJIEHNSI/ Moxop, B rocTy, BCTpeya [ipysei, BbIXOHbIE C CeMbeil, MTMKHUK
REASONS FOR CONSUMPTION Visiting, meeting friends, weekend with family, picnic

LEEHOBOE MO3ULIMOHNPOBAHUE/  Cpeanee / Middle
PRICE POSITIONING
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Poccuiickoe BUHO ¢ 3almieHHbiM reorpaduyeckum ykasannem «KybaHb. TamaHckuii nonyoctpos»
cyxoe kpacHoe «LLIATO TAMAHb. CATIEPABW»
Russian wine with protected geographical indication “Kuban. Taman Peninsula” red dry “CHATEAU

TAMAGNE. SAPERAVI”

TEXHUYECKASA NHO®OPMALINS / TECHNICAL INFORMATION:

MECTO NMPOM3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuit paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT Canepasu
VARIETAL Saperavi
CroOCOb NOCAKN Pyunoit
METHOD OF PLANTATION  Manual

CroOCOb BbIPALLIMBAHUA
METHOD OF GROWING

HawtamboBbix popmMUpoBKax B HEYKPbIBHOM KY/IbType

CroCOb YBOPKKN

METHOD FOR HARVESTING

Pyunoit

Manual

NMEPNO[ CBOPA KoHel, ceHTs6ps - nepBasi osoBuHa oKTOpsi
HARVEST PERIOD End of September - first half of October
YPO)XAVMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES
PER HA.

90-95 cwt/ha

LocTynHbiit 06bem/Available volume:
075 L ;1,257 kg

Pasmep 6yTbinku/Bottle size:

? 8cm; h30cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eauHULY NpoayKumuu/
Barcode on unit of production:
4607062863695

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

14607062863692

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

18

CPEJHWI BO3PACT J103
AVARAGE AGE OF VINS

16 net

16 years

METO/[, MEPBUYHOMN
DEPMEHTALMN

PRIMARY FERMENTATION

bpoxeHue Ha mesre BuHorpaaa Canepasu B BuHupukatopax laHumep.
MpoBeaeHne s6104HO-MONOUHOTO OpoXKeHUsT nocsie OKOHYaHUs
CrUpTOBOro bposXkeHus.

BbIJEP)XKA
AGING

bes BbiaepxKu

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJIEP)KAHUE CAXAPA meHee 7 r/am3
RESIDUAL SUGAR less than 7 g/dm3
KNCJTOTHOCTb 3,5-5,5 r/am3
TOTAL ACIDITY 3,5-5,5 g/dm3
KAJTOPUMHOCTb 80,4 kkan
CALORICITY 80,4 kcal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT py6UHOBOrO 1,0 TEMHO-TrPaHaTOBOrO
COLOUR From ruby to dark garnet

APOMAT CooTBeTCTBYIOWMIT COPTY

BOUQUET Corresponding to the variety

BKYC YueTblit, NONTHBIN, CBEXWIA, rApMOHUYHBbII
TASTE Clean, full, fresh, harmonious
TEMMEPATYPATIOOAUMN  14-16°C

SERVING TEMPERATURE 14-16°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
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



