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BuHo BblaepxaHHoe cyxoe kpacHoe "KpacHbiit 6neng. LLlato TamaHb Peseps’ 2016
Aged dry red wine "Red Blend. Chateau Tamagne Reserve" 2016

OlMNCAHUE BUHA /WINE DESCRIPTION:

Konnekuusi numutnpoBaHnHbix BuH «Lllato Tamanb Peseps» npeacrasnisieT coboi yHUKaNb-
HbIN NPOAYKT A5 UCTUHHbIX LIeHWUTe/el BKyCa, BbIMYLLEHHbI OTPAHUYEHHBIM TUPaXOM. TO
pesyabTaT UCKYCHON paboTbl OMbITHbIX BUHOAENOB ¢ GOYKOil, B X04e KOTOpoi Gbuia
onpob6oBaHa BbliepXKKa BUH B APEBECUHE PA3HOTO TUMA U Pa3HbIX MECT MPOUCXOXAeHUs. 3a
3TO BpeMsi BUHA AOCTUraloT BEPLUMHbI apOMATMHYECKMX U BKYCOBbIX XapakTepucTuk. [Ons
€03JaHUS KaXA0r0 BUHA KONNEKLUN UCTIONb3YeTCsi BUHOTPa/, BbIPaLL€HHbIN U cobpaHHbIi
BPYUHYIO Ha NyHLWINX BUHOTPAJONPUroHbIX yHacTkax TamaHckoro nosyoctposa KpacHo-
[lapcKOro Kpas.

BuHo reorpaduueckoro HaumeHoBaHus BbligepxaHHoe cyxoe kpacHoe «KpacHbiit 6aeHa,.
LllaTo TamaHb Pe3eps» npousBeeHo Mo K1accuuecKoi TeXHONOTUM s KPACHbIX BUH U3
otbopHoro BuHorpaga ypoxas 2016 ropa: NMuno YepHslit (Bospact no3s 14 net), Kpacnocton
Ananckuit (Bospact no3 13 ner), Kabepre CouHboH (Bo3pacT 5103 18 ner). [Nepepaborka
BMHOIpaja NpouCXoauT C MUHUMA/IbHbIM KOHTAKTOM C KMCA0poaom. CBOK CNOXHYIO
CTPYKTYpY BUHO nonyuyaeT Gnaropaps biaepke 12 mecsiues B 6ouke 3 ¢ppaHLy3ckoro u
amepukaHckoro ayba npu temnepartype 16-18 °C ¢ LONOSIHUTENBLHOM BbIAEPXKKOM B By TbliKe
HanpoTshkeHun 36 mecsues.

B 6okane «KpacHbiit 6nenp. Lllato Tamanb PesepB» xapakTepusyeTcss TEMHO-KPaCHbIM
LIBETOM C rPaHaTOBbIM OTTEHKOM M Pa3BUTbIM aPOMATOM, HACbILLLEHHbIM TOHAMM BbIEPXKKM
Ha ¢oHe apeBecHbIX HOT. BKyc nosHbIil U GapxaTUCTbIN, CO CNaaKUMMU FAPMOHUYHBIMM
TaHUHaAMN N OJINTE/IbHbIM pa3BUBaOLWMMCA NMOCIEBKYCNeEM. Craner Vl,ﬂ,eaanOﬁ racTpoHo-
MUUECKOM Napom K MsICY NTULLbI B OCTPOM COYCe, NacTe C BETYMHOMN U OCTPbIM CbIPOM, & TAKXKE
kkapTodenio, paplimpoBaHHOMY oBeubeil OpbIH301 1 3aNeYéHHOMY B FpubHOM coyce.

The collection of limited wines "Chateau Tamagne Reserve" is a unique product for true
connoisseurs of taste, released in a limited edition. This is the result of the skillful work of
experienced winemakers with the barrel, during which the aging of wines in different types of
wood and from different places of origin was tested. During this time, the wines reach the
pinnacle of aroma and flavor characteristics. To create each wine in the collection we use
grown and harvested by hand in the best vineyard areas of the Taman Peninsula of the
Krasnodar region.

Aged dry red wine of the geographical origin “Red blend. Chateau Tamagne Reserve"
produced according to the classical technology for red wines from selected grapes of the
2016 harvest: Pinot Noir (vines age 14 years), Krasnostop Anapskiy (vines age 13 years),
Cabernet Sauvignon (vines age 18 years). The processing of grapes takes place with minimal
contact with oxygen. The wine gets its complex structure thanks to aging for 12 months in
French and American oak barrels at a temperature of 16-18 ° C with additional aging in the
bottle for 36 months.

In the glass “Red blend. Chateau Tamagne Reserve" characterized by a dark red color with a
pomegranate hue and a developed aroma saturated with tones of aging against a
background of woody notes. The taste is full and velvety, with sweet harmonious tannins and
along developing aftertaste. It will be an ideal gastronomic pair with poultry meat in a spicy
sauce, pasta with ham and spicy cheese, as well as potatoes stuffed with sheep's cheese and
bakedin mushroomsauce.

LIENEBASA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>KunHbI 1 xeHWwuHbI 30+ ¢ ypoBHEM goxoaa
MNOTPEBUTENA / BblLLIE CPeiHEro, XopoLo obpasoBaHbl. YBieueHbl
PORTRAIT OF BMHOM M OT/IMYHO B Hem pasbupatoTes. OTKpbITbI
POTENTIAL CONSUMER HOBOMY, B NOMCKE MEalbHbIX COYETaHMii 1

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

MOTWBbI /19 COBEPLLEHWSA YHUKanbHbIN NPOAYKT A5 LeHuTenen,
MOKYTKW / BbIMYLLEHHbI OrPaHUYEHHbIM TUPAXXOM -
MOTIVES FOR PURCHASE [1€/10BOM Npe3eHT, NoAapokK, B IMHHYI0 BUHOTEKY /

konnekumio / A unique product for connoisseurs,
released in a limited edition - a business gift,
present, in a personal winery / collection

MOBO/bI 17151 MOTPEBEHMSI/ [aCTPOHOMUUECKUIT Y)KUH B KPYTy CEMbMU,
REASONS FOR CONSUMPTION nenosoit yxxuu / Gastronomic dinner with family,
business dinner

LIEHOBOE MNMO3NLUMNOHNPOBAHWE/ Poccuiickue Bbigep)kaHHble BUHA kKnacca
PRICE POSITIONING "npemuym" / Russian aged wines of "premium”
class
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BuHo BbigepxaHHoe cyxoe kpacHoe "KpacHblii 6nenp. Llato Tamanb Peseps” 2016
Aged dry red wine "Red Blend. Chateau Tamagne Reserve" 2016

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NMPOU3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempilokckuit paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

MuHo Yephbii, Kpactocton Ananckui, Kabepve CoBUHbOH

Pinot Nour, Krasnostop Anapskiy, Cabernet Sauvignon

CMOCOb NMNOCAIKN
METHOD OF PLANTATION

Mop rmapobyp, MexaHN3UpoOBaHHbI

Mechanized

CrOCObB BbIPALLIMBAHUSA
METHOD OF GROWING

Ha Bbicokom wtambe, oo

CMOCOb YBOPKKN

METHOD FOR HARVESTING

MexaHu3npoBaHHbIit

Mechanized

MEPNO[ CBOPA
HARVEST PERIOD

Muno YepHbiit - nepsas aekana ceHTsbps, KpacHocton AHanckuii - nepsas-sropast gekaaa
cenTabps, KabepHe COBMHLOH - TpeTbsl Aekafia CeHTsOpsi-BTOpasi iekaa oKTaopst

Pinot Noir - first decade of September, Krasnostop Anapskiy - first or second decade of
September, Cabernet Sauvignon - third decade of September - second decade of October

cTynHbii 06bem/Available volume:
631kg

Pasmep / :
?83xh307cm

Bnoxenue B ropposwmk/ Embedding
in a corrugated box:
6

LLITpux koA Ha eAuHMLY NpoayKLum/
Embedding in a corrugated box:
4630037253221

LLITpux KoA, Ha FpynnoByIo ynakoBKy/
Barcode for group packaging:

14630037253228

KonuuecTBo ynakoBok Ha nogaoHe(espo)
/ Number of packages on a pallet (Euro):
50

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

10

YPO)XAMHOCTb

YIELD IN KG OF GRAPES
PER HA.

55-112 y/ra

55-112 cwt/ha

CPEJHWM BO3PACT /103
AVARAGE AGE OF VINS

Muno Yepnbiit - 14, KpacHocton Ananckwii - 13, Kabepre CoBuHboH - 18 net

Pinot Noir - 14, Krasnostop Anapskiy - 13, Cabernet Sauvignon - 18 years old

METO[, MEPBUYHOW
OEPMEHTALNA

PRIMARY FERMENTATION

MepepaboTtka BUHOrpaga B peayKTUBHOM pexume. [lpoGnenne BuHorpaga c
otaeneHnem rpebHeil, mesry HanpaensoT Ha Gpoxenue. bpoxenne Ha mesre B
HepaBelwmx BuHudukatopax npu temneparype 22-25 °C. B teuerun 20 gHeit. Mocne
6poxenuns nposegeHo SIMB, nocne okoHuaHusi KOTOPOro BUHO GbIIO 3a10KeHO BO
dpaHLy3cKyio u amepukaHckyto 60ukn Ha BbiIepxKy Ha 12 mecsileB npu Temneparype
16-18 °C lMocne 06paboTkM cTepUabHBIN XONOAHbIA po3auB. JononHutenbHas
BbiAepxKaB byThisike.
Processing of grapes in a reductive mode. Crushing grapes with the separation of the
ridges, the pulp is sent to fermentation. Fermentation on the pulp in stainless tanks at a
temperature of 22-25 ° C for 20 days. After fermentation, malolactic fermentation was
carried out, after which the wine was put into French and American barrels for aging for
12 months at a temperature of 16-18 ° C. Sterile cold bottling after processing. Additional
bottle aging.

BbIJEP)KKA
AGING

12 mecsines B 6ouke n3 ¢ppaHuy3cKkoro n amepukarckoro nyba. Boigepxka
B 6yThiNKe 36 MmecsiLeB

12 months in a French and American oak barrel. Aged in a bottle 36
months

AHAJIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CNnPT 11,5 - 13,5 % 06.
ALCOHOL 11,5 -13,5 % Vol.
COJIEPYKAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMUCNOTHOCTb 5-7 r/nm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 79,6 kkan
CALORICITY 79,6 keal

OPTAHONENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET TemHO-KpacCHbIii ¢ rpaHaTOBbIM OTTEHKOM

COLOUR Dark red with garnet shade

APOMAT CnoXHbIN, Pa3BUTbIN, HACLILLLEH TOHAMU BbIAEPXKU Ha (boue APEBECHbIX HOT

BOUQUET Complex, developed, saturated with tones of aging on the background of
woody notes

BKYC MonHblit, 6GapxaTUCTbIit CO CNAAKUMMU FAPMOHUYHBIMU TAHUHAMU 1
ANUTENbHBIM pa3BMBalOLLLMMECS NOCTEeBKyCUem

TASTE Full, velvety with sweet harmonious tannins and a long developing

aftertaste

TEMIEPATYPA NOOAYN
SERVING TEMPERATURE

16-18°C
16-18°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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



