T
Chateau
TAMAGNE

+ WATO TAMAHDb

Poccuitickoe BMHO € 3alMLeHHbIM HAMMEHOBaHWeEM MecTa
npoucxoxaenus «kxHbiit 6eper TamaHu» BbliepKaHHOE Cyxoe KpacHoe
«CAMEPABW. LUATO TAMAHb PE3EPB»

Russian wine with protected designation of origin “South Bank of Taman”
aged red dry “Saperavi. Chateau Tamagne Reserve”

OlNMNCAHME BUHA /WINE DESCRIPTION:

Cepus BbigepxaHHbiX BUH «lllaTo TamaHb Pe3sepB» oTmeueHa MHOTrOUMCNIEHHbLIMU
BbICLUMMMW HArpajamu Kak poCCUIICKMX, Tak U 3apybexHbix KoHKypcoB. Buna aToit
cepuu Tak e B (aBopuUTax y CrieLmanucToB BUHOebUeckoit oTpacan. KoHeuHo xe,
0T[eN1bHOr0 BHUMAHUS 3aC/ly)XMBaeT BblgepxaHHoe cyxoe «Canepasu. LLlaTo TamaHb
Peseps».

CopT ¢ rpysuHCKMMM KOPHSAMM 1 GoraToit ucTopueit NonynsipeH B pasHbIX yrosikax
mupa. iutepec BuHopesnos k Canepasu noHOCTbIO OMNpaBaaH: O4eHb CamobbITHbIN, C
xapakTepom M 6onbWKM MOTEHLMANOM COPT, U3 KOTOPOTrO MO OnpejeseHuto
HEBO3MOXXHO C/le/1aTb MPOCTble, HUYeM He Bblensiolmecs BuHa. Cneynanuctbl nobat
ero 3a npupogHoe ¢eHonbHoe GoraTcTBo, a noTpebuTenu 3a TemnepameHT U
COYHOCTb.

Poccuiickoe BblaepxaHHoe cyxoe kpacHoe «CanepaBu. Lllato TamaHb Peseps»
npousBefeHo U3 OTOOPHOTO BMHOrpaja Mo KJACCUYECKOW AJis KPacCHbIX BUH
TexHonoruun. «Canepasu. LLlato TamaHb Peseps» - 3T0 BUHO AJisi 0COObIX ClyvaeB.
HesameHuMBbIN CNYTHUK KABKA3CKOM KYXHM, & TakoKe /1100bIX XXMPHbIX MsicHbIX Bntog, B

TOoM4Yuc/e wauibika unjaosa.

A series of aged wines "Chateau Taman Reserve" is marked by numerous top awards of
both Russian and foreign competitions. The wines of this series are also the favorites of
experts in the wine industry. Of course, the dry "Saperavi. Chateau Tamagne Reserve"
deservesspecial attention.

A variety with Georgian roots and a rich history is popular in different parts of the
world. The interest of winemakers in Saperavi is fully justified: a very original, with a
character and a great potential, a variety from which it is by definition impossible to
make simple, unremarkable wines. Experts like it for its natural phenolic wealth,
CHATEAU consumers fortemperamentand succulence.

TAMAGNE Aged dry red "Saperavi. Chateau Tamagne Reserve” is made from selected grapes
RESERVE according to the classical technology for red wines. Aged dry “Saperavi. Chateau
Tamagne Reserve” is a wine for special occasions. An irreplaceable companion of
Caucasian cuisine, as well as any fatty meat dishes, including shish kebab and pilaf.

SAPERAVI
2018

BLLAEPXAHHOE KPACHOE
10K HbIA BEPET TAMAHIM

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO lMpeumyuiectBeHHo MyxunHbl 30-50 ner,
MNMOTPEBUTENSA/ umeloLme J0CTaToK CpeHUil U Bbllle cpeaHero/
PORTRAIT OF Predominantly male 30-50 years old with
POTENTIAL CONSUMER an income of avarage and above

MOTWUBbI AJ15 COBEPLUEHWSA KauecTBeHHbI MPOAYKT N0 aJeKBaTHOM LeHe/
MOKYIMKW/ High-quality product at reasonable price
MOTIVES FOR PURCHASE

NoBOObl AJ1 MOTPEBJIEHUS/ Cemeiinblit yxuH/

REASONS FOR CONSUMPTION Family dinner

LEHOBOE MNO3MUMOHNPOBAHUE Poccuiickmne BbiaepxaHHble BUHA

PRICE POSITIONING knacca "'npemuym"/
Russian aged wines of "premium’ class




T
Chateau
TAMAGNE

- WATO TAMAHDb -

Poccuiickoe BUHO ¢ 3awmieHHbIM HAaMMEHOBaHUeM mecTa rnpoucxoxaeHust <FOxHbii
G6eper TamaHu» BbigepxaHHoe cyxoe kpacHoe «CAIMNEPABW. LLUATO TAMAHb PE3EPB»
Russian wine with protected designation of origin “South Bank of Taman” aged red dry
“Saperavi. Chateau Tamagne Reserve”

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Canepasu
VARIETAL Saperavi
CroOCOBb NOCAKMN Pyunoi

METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHWSA  Jlo3bi BbipawuBaioT 63 ykpbiTus, Ha liTamboBbix popmuposkax

METHOD OF GROWING Thevines are grown without shelter, on standard formations

CMNOCOB YBOPKM pyuHoit
METHOD FOR HARVESTING Manual

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

Pasmep GyToinku/Bottle size:

? 8,3 cm/ h 30,7 cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4630037250640

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

14630037250647

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

50

KonuuecTtso ynakoBok B cnoe /

Number of packages in the layer:
10

NMEPUO[ CBOPA KoHL, ceHTAOps - nepBasi nonoBUHa OKTAOps
HARVEST PERIOD End of September - first half of October
YPO)XAMHOCTb 80-85u/ra

YIELD IN KG OF GRAPES

PER HA. 80-85 cwt/ha

CPEJIHMN BO3PACT 103 19 net

AVARAGE AGE OF VINS 19 years

BpoxeHue cycna Ha mesre ¢ MnpoBejeHUEM CreLnanbHbIX MeTOANK
repemeLunBaHns 1 aenectaxei A/ HaulyULei SKCTPaKLLMM KPacsaLmux
M apomaTM4yecKkux BeLlecTB M3 KOXMUbl BuHorpaga. [lposegeHue
A67104HO-MONOYHOTrO BGpOXKEHUS MOCAE OKOHUAHUS CMUPTOBOrO
6poxeHus.

METO/1, MEPBUYHOM
®EPMEHTALMMU

PRIMARY FERMENTATION  Fermentation of the pulp on the mash with the implementation of special
mixing techniques and depletion for the best extraction of coloring and
aromatic substances from the grape skin. Conducting of malolactic
fermentation afterthe end of alcohol fermentation.

BbIJEP)XKA 12 mecsues B aybe.

FINING 12monthsin oak barrel

AHAJIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CnupPT 12,0-14,0 % 06.
ALCOHOL 12,0-14,0 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCIIOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 82,4 kkan
CALORICITY 82,4 keal

OPIrAHOJIEMNTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET OT pybuHOBOr0 0 TEMHO-PYOMHOBOTO C rpaHaTOBbLIM OTTEHKOM
COLOUR From ruby to dark ruby with a pomegranate tint
APOMAT CoueTaHue YepHbIX PPYKTOB U Arof € CbIPHO-MOIOUHBIMU TOHAMMU,

TOHamMmm Xxopowo BblE/1aHHOM KOXXW U Tenaoro Aepesa.

BOUQUET Combination of black fruits and berries with cheese and milk tones, the
tones of well-dressed skin and warm wood

BKYC [pUATHO TEPNKUIA, HACBILLEHHbI, F1y6OKMii ¢ pasBMBaOLLUMCS LONTUM
nocneskycmem

TASTE Pleasantly tart, rich, deep with a developing long aftertaste

TEMIMEPATYPA TTOOAYN 14-16 °C
SERVING TEMPERATURE 14-16 °C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
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



