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Chateau
TAMAGNE

+ WATO TAMAHD

Poccuiickoe BUHO € 3alUMLLEHHBIM HAMMEHOBaHMEM MecTa
npoucxoxaeHnus «tOxHbint 6eper TamaHu» BbigepKaHHOE CyX0e KpacHoe
«KPACHOCTOI. LUATO TAMAHb PE3EPB»

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

OMUCAHUE BMHA /WINE DESCRIPTION:

Poccuiickue BbigepxaHHble BuHa «Lllato Tamanb Peseps» oTHOCsATCS K NpeMuasibHOM
nunnenke mapku «Lllato Tamaub». OHu usrotasnmeatoTes us oTbopHoOro BuHorpasa
coptos: Mepno, Canepaeu, Kabepre, Kpacrnocton, LLlappone, Pucnunr, Pkauutenu un
ApYrux.

BbigepxaHHoe cyxoe kpacHoe «KpacHocTton. LLlato TamaHb Pe3eps» - 3To pesynbTat
anuTenbHomn paboTbl komaHabl BUHoaenos «Kybanb-BuHo». 3a nocnegnue 10 net atot
COPT cTan KpaiHe NonyaspHbIM cpeau crneymanmuctos. CTOUT OTMETUTb, 4TO 6obLIK-
HCTBO Bce-Taku paboTtaeT ¢ KpacHocTornom 30/10TOBCKUM, B TO BPEMS KAK BUHOAEJIbI
«KybaHb-BuHo» npogonxkaloT uccnenosatb BO3MOXHOCTU KpacHocTona aHanckoro.
KpacHocTon no npaey cuntaeTcs r1aBHbIM aBTOXTOHHbIM copTom Poccun.

CBoe Ha3BaHue copT nosyuunn bnarogapsi KpaCHOMy LBeTY rpebHsi KUCTU, UK «CTO-
MNbl», KaK €ro HasblBaloT JOHCKMUE Ka3aKu.

Poccuiickoe BbigepxaHHoe cyxoe kpacHoe «KpacHocTton. Lllato TamaHb Peseps»
npousBeeHo U3 0TOOPHOro BUHOIPaa Mo KJ1acCUUecKoi A5 KPacHbIX BUH TEXHONO-
run. Boigepxka: 12 mecsiues B ay6e. LiBeT TeMHO-pyOUHOBDIN C rpaHATOBbLIM OTTEHKOM.
ByKeT cnoxHbIii, ¢ rapMOHUUHBIM codeTaHnem GpPYKTOBbIX U ITOJHbIX OTTEHKOB. BKyc
NOJIHbIA, CBEXWI, 3KCTPAKTUBHbIA C TOHAMM YEPHOI CMOPOAMHbLI U YEPHOC/IMBA.
Mocneskycue npustHoe u ponroe. «<KpacHocton. Lllato TamaHb Pe3seps» npgeanbHo
noaoiAEeT K OBOLLAM Ha rpuie, yTke ¢ 1610kamu, kapTodenibHOI 3aneKkaHKe ¢ BETUUHOMN

N CbIpOM.

Aged wines "Chateau Tamagne Reserve" refer to the premium wines of the brand
"Chateau Tamagne'. Wines made from selected grape varieties: Merlot, Saperavi,
Cabernet, Krasnostop, Chardonnay, Riesling, Rkatsiteliand others.

Russian aged dry red "Krasnostop. Chateau Tamagne Reserve" is the result of the long
work of "Kuban-Vino” winemakers team. Over the past 10 years, this variety has become
extremely popular among specialists. It is worth noting that most of the wineries work

CHATEAU

TAMAGNE explore the possibilities of Krasnostop Anapskiy. Krasnostop is considered to be the
s ERVE main autochthonous variety of Russia. The variety got its name due to the red color
of the crest of the brush, or “stopa” (foot), as the Don Cossacks called it.

with Krasnostop Zolotovskiy, while the winemakers of "Kuban-Vino" continue to

Aged dry red "Krasnostop. Chateau Tamagne Reserve» is made from selected grapes
KRASNOSTOP di he classical technol f d wi Aging: 12 hs in a barrel of
2020 according to the classical technology for red wines. Aging: months in a barrel o
French and American oak. The color is dark ruby with a pomegranate tinge. The
BbIAEPKAHHOE KPACHOE
HOKHbI GEPET TAMAHM bouquet is complex, with a harmonious combination of fruit tones. The taste is full,
fresh, extractive with tones of black currant and prunes. Aged dry red "Krasnostop.
Chateau Tamagne Reserve” is ideal for grilled vegetables, duck with apples, potato

casserole with ham and cheese.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

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

MOTWUBbI AJ15 COBEPLUEHUSA KauecTBeHHbI NPOAYKT N0 aJeKBaTHOMN LeHe/
MOKYIKW/ High-quality product at reasonable price
MOTIVES FOR PURCHASE

NoBOObl A1 MOTPEBJEHUS/ Cemeiinblit yxuH/

REASONS FOR CONSUMPTION Family dinner

LEHOBOE MNO3MUMOHNPOBAHUE Poccuiickmne BbiaepxaHHble BUHA

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

«- WATO TAMAHDb -

Poccuiickoe BMHO ¢ 3allMLEHHBIM HAMMEHOBaHUEM MeCTa NMPOUCXOXKAEHUs
«HOHbIii Geper TamaHu» BbiaepxaHHoe cyxoe kpacHoe «<KPACHOCTOTI. LUATO

TAMAHb PE3EPB»

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

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KpacHocTon Ananckuit

Krasnostop anapskiy

CrMNOCOb NMNOCAIKN
METHOD OF PLANTATION

Pyunoi

Manual

CrNOCOb BbIPALLIMBAHMA
METHOD OF GROWING

Ha KOPJOHHbIX GOPMUPOBKaX B HEYKPbIBHOM KY/IbType

on cordon formationsin non-sheltering culture

CrNocob YBOPKU

METHOD FOR HARVESTING

py4HoOi

Manual

LocTynHbiit 06bem/Available volume:
075L/1631kg

Pasmep 6yTbinku/Bottle size:

? 8,3 cm/ h 30,7 cm

Bnosxenue B ropposiumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Barcode on unit of production:
4630037250657

LLITpux Kog, Ha rpyNnoByio ynakoBKy/
Barcode for group packaging:

14630037250654

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

50

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

10

MEPUO[ CBOPA [NepBas-BTOpas aekana ceHTq6pﬂ
HARVEST PERIOD First-second decade of September
YPO)XAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES
PER HA.

85-90 cwt/ha

CPEJHWIN BO3PACT /103
AVARAGE AGE OF VINS

24 ropna
24 years

METO/1, MEPBUYHOW
®EPMEHTALMMU

PRIMARY FERMENTATION

BpoxeHue cycna Ha mesre ¢ MnpoBejeHUEM CreLnanbHbIX MeTOANK
repemeLunBaHns 1 aefnectaxei A/ HaulyULei SKCTPaKLLMM KPacsaLmx
M apomaTUuyecKkuX BELLECTB W3 KOXWuLbl BUHOrpaga. [lposepenue
A67104HO-MOIOUHOTO BpOXEHUs Mocne OKOHYAHUS CMUPTOBOrO
6poxeHus.

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 after the end of alcohol fermentation.

BbIJEP)XKA
FINING

12mecsineBB nybe.

12monthsinabarrel of oak.

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CruPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCITOTHOCTb 5-7r/nm3

TOTAL ACIDITY 5-7 g/dm3
KANMOPUNHOCTb 79,6 kKkan
CALORICITY 79,6 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET TeMHO-pyOUHOBBIN C TPAHATOBLIM OTTEHKOM

COLOUR Dark ruby with a pomegranate tinge

APOMAT COXHBIi, C rapMOHUYHBIM codYeTaHnem GpPYKTOBbLIX U ATOAHBIX OTTEHKOB

BOUQUET Complex, with a harmonious combination of fruit and berry shades

BKYC [NonHbIi, CBEXMIA, IKCTPAKTUBHbIN C TOHAMU YEPHOW CMOPOAUHBI U
yYepHocuBa

TASTE Full, fresh, extractive with tones of black currant and prunes

TEMIEPATYPA TTOOAYN 14-16 °C

SERVING TEMPERATURE 14-16 °C

353531, Poccus, KpacHopapckuii kpai, Temprokckuii paiton, ct. CTapoTuTaposckas,
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



