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Poccuitckoe kpenneHoe (11MkepHOe) BUHO € 3alMLLeHHbIM reorpaduieckum
ykasaHuem «KybaHb. TamaHckuit nonyoctpos» geceptHoe BbiaepxanHoe «KATOP.
LLUATO TAMAHb PE3EPB»

Russian fortified wine with a protected geographical indication "Kuban. Taman
Peninsula’, aged dessert "KAGORS. CHATEAU TAMAGNE RESERVE"

OINMNCAHUE BUHA /WINE DESCRIPTION:

Poccuiickue BbigepxaHHble BuHa «lllaTto TamaHb Peseps» oTHOCsATCA K npemuasnbHoi
nuHeiike mapku «LllaTo TamaHb». Bo Bpems Bbigepxku B 4y60BbIX 60UKax CKBO3b Mopbl
[ipeBecuHbl BMHO HacblujaeTcs Kucnopoaom. BsaumopeiicTBys ¢ jgepeBom, OHO
oborauwiaetcs aybunbHLIMK BelecTBAMM - TaHUHAMM, KOTOPbie NPUAAIOT apomary
61aropoacTBO, a BKYCY - MSIFKYI0 TEprKocTb. VIMEHHO 3TOT 3Tan rnomoraet BUHY
npuobpecTn Te BeNMKONENHble OpraHosienTUYeckue CBOWCTBA, 3a KOTOpble Tak
LeHATCA BblJepXXaHHble BUHA.

[lns msrotosnenus poccuiickoro kpenneHoro (nukepHoro) BuHa c 3I'Y «KybaHb.
TamaHckuit nonyoctpos» aecepTHoro BbigepxaHHoro «Karop. LLlato Tamanb Peseps»
ucnonb3yloT BuHoOrpasa copta CanepaBu, BblpallleHHbIVi Ha Ny4yliux Teppyapax
TamaHckoro nosiyoctpoBa. TexHosiorusi nponseojctea (Harpes cycsia mmesru o 65°C
Npu MOCTOSIHHOM MepemMellNBaHUM) MO3BONSET W3BMEeUb U3 Aroj BCe MoJesHble
CBOWICTBA U HaCblWeHHOCTb BKyca. DuHabHbI 3Tan CO34aHUsi BUHA MPOUCXOAUT Npu
NOMOLLM HEMOJIHOTO CMMPTOBOro OpoxeHus ¢ nocneayoLLei BblepXKoii B 1y6oBbix
6oukax He meHee 1,5 neT.

Karop umeeT HacblleHHbIN LBET OT MHTEHCUBHO-KPACHOTO [0 TéMHO-pybuHoBOTO.
ApomaT KOMIJIEKCHbI 1 CBOWCTBEHHBIN TUMY, Ha (POHE CIMBOYHOTO KpeMa U LIoKoiaja
SPKO BbIpa)keHbl criesibie GpyKTOBble HOTbI. BKyc BUHa nonHbIi, bapxaTucto-tepnkuii u
[051rnit, 6€3 NOCTOPOHHUX OTTEHKOB. Pekomenyemas Temnepatypanogaun 16-18°C.

Russian aged wines "Chateau Tamagne Reserve" belong to the premium line of the
"Chateau Tamagne" brand. During aging in oak barrels through the pores of the wood,
the wine is saturated with oxygen. Interacting with wood, it is enriched with tannins
which give the aroma nobility and the taste - mild astringency. It is this stage the wine
acquire those excellent organoleptic properties for which aged wines are so valued.

For the production of Russian fortified wine with PGl “Kuban. Taman Peninsula " aged
dessert "Kagors. Chateau Tamagne Reserve "uses Saperavi grapes grown on the best
terroirs of the Taman Peninsula. The production technology (heating the wort and pulp
to 85 ° C with constant stirring) allows us to extract from the berries all the useful
properties and richness of the taste. The final stage of wine creation takes place with
the help of incomplete alcoholic fermentation, followed by aging in oak barrels for at
least 1.5 years.

Kagors has arich color from intense red to dark ruby. The aroma is complex and typical
for the type, ripe fruit notes are pronounced against the background of butter cream
and chocolate. The taste of the wine is full, velvety-tart and long, without extraneous
shades. Recommended serving temperature 16-18°C

LIEJTIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIESIEBOTO My>KUMHA U XKEHLLMHbI, TPEUMYLLLECTBEHHO

NMOTPEBUTENS!/ KOHCEpBAaTOPbI, MPEANOYNTAIOT KJACCUKY,

PORTRAIT OF yTaT Tpaguuun / Man and women, mostly

POTENTIAL CONSUMER conservatives, prefer the classics, honor
traditions

MOTWBbI 1719 COBEPLUEHWMSA KauecTBeHHbI NPOAYKT MO JOCTYMHOV LeHe /

MOKYIMKW/ Quality product at an affordable price

MOTIVES FOR PURCHASE

NMoBOAbl 419 NOTPEBJIEHNSA/ CemeliHblit Y)XKUH, Npa3aHUK Macxu /

REASONS FOR CONSUMPTION Family dinner, Easter

LIEHOBOE MO3MLMOHUPOBAHUE  lMpemuym / Premium
PRICE POSITIONING
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Poccuiickoe kpenneHoe (1MkepHoOe) BUHO € 3alumLieHHbIM reorpaduieckum ykasaHnem «KybaHb.
TamaHckuit nonyocTpos» aecepTHoe BbiaepxxaHHoe «KAIOP. LLUATO TAMAHb PE3EPB»

Russian fortified wine with a protected geographical indication "Kuban. Taman Peninsula’, aged dessert
"KAGORS. CHATEAU TAMAGNE RESERVE"

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Canepasu
VARIETAL Saperavi
CIOCOB NOCAKM Pyuoin

METHOD OF PLANTATION  Manual

CIMOCOB BbIPALLIMIBAHWS  BbicokowTamboBbiit A30C
METHOD OF GROWING

CIoCOb YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHu3npoBaHHbIii

NMEPNO[ CBOPA Bropas pekanaceHTtsbps
HARVEST PERIOD Second decade of September
YPOXXANHOCTb 125 y/ra

YIELD IN KG OF GRAPES

PER HA. 125 cwt/ha

LocTynHbiit 06bem/Available volume:
0,75L/1,631kg

Pasmep GyTbinku/Bottle size:

? 8,3 cm/ h 30,7 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Barcode on unit of production:
4630037254105

LLITpux Kof, Ha rpymnnoByio ynakoBky/
Barcode for group packaging:

14630037254102

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

50

Konuuectso ynakoeok B cnoe /

Number of packages in the layer:
10

CPEJHWIN BO3PACT JTO3 17 net
AVARAGE AGE OF VINS 17 years

Mesry obpabartbiBatoT Tennom o temnepatypsi 65°C, panee npeccyiot u noayvatoT
BUHOrpaaHoe cycio. Mpoucxoaut nopbpaxusanue cycna no 3% ankorons npu
Temnepatype 25°C, npouecc 6poxeHns ocTaHaBAMBaeTCs NyTem CUPTOBaHUS [0
nonyyenus KoHanuui - 16% ankorons n 160 r/am3 caxapa. [lanee BuHomarepuan
OTnpasnsieTcs Ha BbIEPXKKY B Ay6oByto Gouky cpokom He meHee 1,5 rona.

PRIMARY FERMENTATION  The pulp is treated with heat up to a temperature of 65 ° C, then pressed and grape
must is obtained. The wort is fermented up to 3% alcohol at a temperature of 25° C,
the fermentation process is stopped by alcoholization until the condition is obtained -
16% alcohol and 160 g / dm3 of sugar. Further, the wine material is sent for aging in an
oak barrelforaperiod of atleast 1.5 years.

METO/, NMEPBNUYHOMN
D®EPMEHTALNA

BbIEP)KKA B ny6oBoi 6ouke He meHee 1,5 neT

AGING Aginginanoakbarrelforatleast1.5years

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 16,0 % 06.
ALCOHOL 16,0 % Vol.
COJOEP)XAHNE CAXAPA 160 r/am3
RESIDUAL SUGAR 160 g/dm3
KNCNOTHOCTb 6,0+1,0 r/am3
TOTAL ACIDITY 6,0+1,0 g/dm3
KAJTOPUMHOCTb 160,8 kkan
CALORICITY 160,8 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT MHTEHCUBHO KPACHOTO 4,0 TEMHO-PYOUHOBOTO

COLOUR Intense red to deep ruby

APOMAT CBsoiicTBeHHbIN TuNy. Ha poHe ciimBouHoro kpema u wokonaga
npeobnagaHue TOHOB cnebix GpPyKTOB

BOUQUET Inherent to the type. The prevalence of ripe fruit tones against the
background of butter cream and chocolate

BKYC MonHbiit, GapxaTMcTo-TEPNKUi U JONTMiA, 6€3 NOCTOPOHHMX OTTEHKOB

TASTE Full, velvety-tart and long, without extraneous shades

TEMIMEPATYPA TTOOAYN 16-18°C
SERVING TEMPERATURE 16-18°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



