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*- WATO TAMAHDbL -

Poccuiickoe kpenneHoe (nMkepHoe) BUHO C 3alMLLeHHbIM reorpaduieckum
ykasaHuem «KybaHb. TamaHCKMit MolyoCTPOB» Kpernkoe KOeKLMOHHoe
«Mapepa KybaHckas. LLIato TamaHb Peseps»

Russian fortified (liqueur) vintage strong «Madere de Kuban. Chateau
Tamagne Reserve» wine with the «Kuban. Taman Peninsula» Protected
Geographical Indication

OMUCAHUME BMHA / WINE DESCRIPTION:

Cepus konnekumnoHHbix BUH «lllaTo Tamanb Peseps» BbiMyckaeTcsi orpaHMuYeHHbIM
TUPaAXKOM U MHOTUME ToAbl fiBNsieTcs pUPMEHHBIM 3HaKOM BUHOAeNbHU «KybaHb-Buro».
[ns npousBopacTBa MUCNoNb3yeTcs OTOOPHBIN BUHOIPa/, BbIPallleHHbl U cobpaHHbIi
BPYUHYIO Ha lyylumx yuyacTkax TamaHckoro nosyoctposa. [loMMMo OCHOBHO BblAePXKK
BUHA KONIEKLMU NPOXOAAT JONOHUTENbHOE Dy TbUIOUHOE Cco3peBaHne B TeueHne Tpéx
neT B cneuuanbHO BUHOTEKE, YTO MO3BOJISIET UM YC/IOXHUTb CTPYKTYPY, PackpbiTh
apomaTUyeckuit NoTeHLMan n 4oCTUYb FAPMOHUYHOI 3pesiocTu.

JKemuyknHoit konnekunoHHoi cepun «lllato TamaHb PesepB» HecomHeHHO siBnsieTcs
KkpenneHoe (nukepHoe) BuHo «Mapepa KybaHckas». B ero ocHoBe — knaccuueckas
TexHonorus magepusauuu. BuHo npoussoguTes us BuHorpaga coprta Pkauutenu,
cobpaHHoro npu caxapuctoctu He Hwke 19 /100 cm® Bbigepxka ocyuiecTBnsercs B
1y60BbIX 6oukax HeMTpanbHOro Npodus, 4To NO3BOASET COXpaHuTb banaHc uusbexarb
M36bITOUHOrO HackilweHNst TaHnHamn. OBLKI CPOK BbIAEPXKKM cOCTaBsieT He meHee 60
MecCsILEB — UMEHHO B 3TOT nepuog, GopmupyloTesi xapakTepHble opraHosiientTuieckue
CBOWCTBa majepbl.

B Gokane BMHO packpbiBaeTcsi OTTEHKAMM OT 30/I0TUCTOTO [0 TEMHO-SIHTAPHOTO.
ApomaT pasBuTbIi U TUMUYHbINA A5 CTUAS, C HOTAMM KaneHoro opexa, cyxo$pykTos
M NErKMMKU KapamesibHbIMU HioaHcamu. Bkyc MArkuii, mMacnsiHuCTbIii, OKpYFblii, ¢
npoaomKUTENbHLIM U GiaropoaHeim nocneskycuem. Poceuiickoe kpennénoe (nmképHoe)
BuHO ¢ 3IY «Kybanb. TamaHckuit nonyoctpos» «Mapepa KybaHnckas. Lllato TamaHb
Peseps» cTaHeT aneraHTHOM afbTepHAaTUBOM KPENKMM CMUMPTHLIM HaNUTKam B KauecTBe
JIMKECTUBA U IOCTOMHBIM 3K3€MMNSPOM B KOJUTEKLMU LIeHUTEN el BblePXaHHbIX BUH.

The Chateau Tamagne Reserve vintage wine series is released in a limited edition
and has been the brand mark of the Kuban-Vino winery for many years. Only selected
grapes, grown and hand-harvested on the finest plots of the Taman Peninsula, are
used for production. Besides the primary ageing, the vintage wines undergo additional

TAMAGNE

R bottle maturation for three years in a special wine cellar, which allows them to develop
complexity of structure, reveal their aromatic potential, and achieve harmonious
maturity.

The undisputed jewel of the Chateau Tamagne Reserve collection series is the fortified
(liqueur) Madere de Kuban wine. It is based on the classic maderisation process. The
wine is produced from Rkatsiteli grapes variety harvested at the minimum sugar
content of 19 g/100 cm? Ageing takes place in neutral-profile oak casks, which preserves
balance and prevents excessive tannic extraction. The total ageing period is no less than
60 months — this is the period during which the characteristic organoleptic properties
of Madeira are formed.

In the glass, the wine reveals hues ranging from golden to deep amber. The bouquet is
developed and typical of the style, with notes of roasted nuts, dried fruits, and subtle
caramel nuances. The taste is soft, unctuous, rounded, with a prolonged and noble
aftertaste. Russian fortified (liqueur) ‘Madere de Kuban. Chateau Tamagne Reserve’
wine with the ‘Kuban. Taman Peninsula’ PGl will serve as an elegant alternative to spirits
as a digestif, and a worthy addition to the collection of any aged wines’ connoisseur.

LIENNEBASA AYOUTOPUA / TARGET AUDIENCE:

- MOPTPET LUEJIEBOIO JKeHLwmHbI 1 MyXunHbI 35+ € ypoBHEM JOX0OAA Bbllle
MADERE de KUBAN MOTPEBUTENS cpeaHero, xopowo 06pa3osaHbl, KOHCEPBATUBHbI. LieHaT

OHHOE PORTRAIT OF POTENTIAL Tpaguuum, UCTopuio, Hacneaue. Buaat B BUHe He npocto

HanuToK, a apTedaKT, 419 HUX MPOLLEeCC AerycTaumm — 3To

CONSUMER [Manor ¢ uctopueit. He nofBepxeHbl CUIOMUHYTHBIM
Tpenpam. / Adults aged 35 or older, of above-average
income, well-educated, and conservative. People who value
traditions, history, and heritage. They perceive wine not
merely as a beverage, but as an artefact; for them, the act
of tasting is a dialogue with history. They are not swayed by
fleeting trends.

MOTUMBbI AJ14
COBEPLLUEHWSA MOKYMKN
MOTIVES FOR PURCHASE

MoBOAbI 14
MOTPEBJIEHNSA
REASONS FOR
CONSUMPTION

LIEHOBOE
MOo3NUNOHNPOBAHWE
PRICE POSITIONING

YHUKaNbHbIA NPOAYKT 15 LeHUTENEN, BbIMyLEHHbI
OrpaHNueHHbIM TUPAXOM. [le/I0BOM Npe3eHT, Noaapok,

B JIMYHYI0 BUHOTEKY nnu Konnekuuio / A rare offering for
discerning palates, available in a limited run. A gift for a
business partner, a cherished present, or an addition to a
personal wine cellar or collection

OKCKNI03MBHbIE IMUHble Bexu: [ogoBLmHbl (25-a, 50-9
cBagbba), wbunen (50, 60 ner), poxaeHune HacnegHUKa,
KpyrnHas ycnewHas caenka Bcem xxusnu. Cosparue
NereHapHoi raCTpOHOMUYECKOM Napbl Ha 0cobomom
yXKMHe, lerycTaumm, B y3KoM Kpyry LeHUTesNen, rae Kaxaas
OyTbiKa — NpegmeT obCyXaeHNs 1 BoCXuLLeHus.. /
Exclusive personal milestones: Anniversaries (25th, 50th
wedding anniversary), landmark birthdays (50th, 60th),
the birth of an heir, a singular, defining business triumph.
Creating a legendary gastronomic pairing at an especial
dinner or tasting, amongst a select circle of connoisseurs,
where each bottle is a subject for discussion and admiration.

Mpemnym/ Premium
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* WATO TAMAHDb

Poccuiickoe kpenneHoe (iMkepHoe) BUHO ¢ 3almLLeHHbIM reorpaduyeckum ykasaHuem
«KybaHb. TamaHCKuii MOyOCTPOB» KpPernkoe KosnekumoHHoe «Mapepa Kybanckas. LLlaTto

TamaHb Peseps»

Russian fortified (liqueur) vintage strong «<Madere de Kuban. Chateau Tamagne Reserve»
wine with the «Kuban. Taman Peninsula» Protected Geographical Indication
TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO INPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuii kpaii, Temprokckuit paiioH

Taman Peninsula, Krasnodar Krai, Russia

COPT Pxauutenn
VARIENTAL Rkatsiteli
Crocob NOoCcCAAKN MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CloOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEyKPBIBHO, TUM LWNaNepbl - MeTanauyeckas OLuMHKOBaHHas C Tpemst
Apycamu NPoBONIOKM C BepPTUKabHbIM pOpMUPOBaHUEM NpUpocTa

Stem unprotected. Trellis system: galvanised metal with three wire tiers for vertical
shoot positioning

CMNOCOB YBOPKN Pyunoii
METHOD FOR HARVESTING Manual
MEPNOM, CBOPA CeHTsibpb
HARVEST PERIOD September
YPO)XAMHOCTb 109 u/ra
YIELD OF GRAPES 109 ¢/ha
CPEJHWMIN BO3PACT /103 15 net
AVERAGE AGE OF VINS 15 years

JocTynHbiii 06bem / Available volume:
0,75L /1,257 kg

Pasmep byTbinku / Bottle size:
28,0 cm/h300cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644522999

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644522996

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 10

METO[, NEPBUYHOW
BOEPMEHTALINN

PRIMARY FERMENTATION

VicnonbayioT BuHorpas ceexuit copta Prauntenn. C608 BMHOTPaja ocyuiecTBisieTcs
MaccoBoi KoHUeHTpauuein caxapoB He meHee 19,0r/100cm?. lepepaboTky BuHorpapa -
apobnenne n rpebHeoTAENEHNE OCYILECTBASIOT MO CNELUanbHOi TEXHONOTMUYECKOI CXeme.
Cycno, ucnonb3yemoe Ans MPUrOTOBNEHWsS BUHA JIMKEPHOTO (CMeumanbHoro) npogykra,
nonyvaioT AByms cnocobamu: T cnocob: noayueHHyio Meary npeiBapuTeibHO CybGUTUPYIOT
nmokenaom cepsbl us pacueta 80-120 mr/am?. ﬁanee, cycno, B TeyeHune 4-5 4acoB, HacTanBaioT
Ha mesre. [loc/ie yero U3 mesru oT6UpaloT camoTek, a OCTATOK HANPaBASAIOT HA NpeccoBaHue.
Cyeno -camoTeK v ppakLumM Nocie Npeccosanus 0bbeanHsIoT. 2 cNocob: NoyueHHyio Meary
cynbpuTupyoT amokengom cepbl u3 pacuera 100-150 mr/am®. [lanee mesry HarpesawT g0
TemnepaTypbl 45-50°C 1 BbiAepKMBAIOT 40 TemnepaTypbl OCTbiBaHWs B npegenax 35-40°C.
[anee 3 Mme3rn oTbMpaloT camoTek, a 0CTaTOK HaNpaBsAIOT Ha MpeccoBaHue. Cycno camoTek
W ppakuuM nocne npeccosanus obbeanHsIoT. Cycio, NoNyHeHHOe Mo ABYM CXemam, nocie
KPaTKOBPEMEHHOTO OTCTOSl, CHUMAIT C OCajKa M HanpasnsioT Ha Gpoxenue. bpoxeHne
NpoBOAAT B EMKOCTAX C OCYLIECTBIEHMEM CUCTEMATUYECKOTO KOHTPONsS TemrnepaTypbl
M KonmuecTBa COpoOXeHHbIX caxapoB. [pu pocTuxeHun copepxanus caxapos 50 r/om?,
OCYIECTBSIOT 0CTAHOBKY OPOXEHUs MyTeM BHECEHUS CIUPTA 3TUIOBOTO PEKTUGUKOBAHHOTO.
[onyueHHoe KkpenneHoe BUHO C 3aliMUIEHHbIM Teorpaguueckum yKasaHUem HanuBOM
(BVIHOMaTepVIaﬂSJ BbIEPXKMBAIOT HA [IPOXIKEBOM OCa/IKe B TeUeHue He MeHee /1ByX MeCsiLeB.
[ocne npoBopuTes cHATME C APOXOKEBOrO ocajka. XpaHAT B YCIOBUAX, UCKIIOUAOULMX
BO3MOXHOCTb Pa3BuTHs HonesHeTBOPHbIX Mukpoopranusmos. Fresh Rkatsiteli grapes are used.
The grapes are harvested at the minimum sugar concentration of 19.0 g/100 cm® The grape
processlrﬁf crushing and destemmin%r is carried out according to a specific technological
scheme. The must used for producing the fortified (special) wine is obtained by two methods:
Method 1: the resultinF Pomace is first sulphited with sulphur dioxide at a rate’of 80-120 mg/
dm? Then, the must is left to macerate on the pomace for 4-5 hours. Following this, the free-run
juice is drawn off from the pomace, and the remaining pomace is sent for pressing. The free-run
juice and the fractions from pressing are combined. Method 2: the resulting pomace is sulphited
with sulphur dioxide at a rate of 100-150 mg/dm®. The pomace is then heated to the temperature
of 45758°C and held until it cools to within 35-40°C. Subsequently, the free-run juice is drawn
off from the pomace, and the remaining pomace is sent for pressing. The free-run juice and the
fractions from pressing are combined. The must obtained by both methods, after a brief settling
period, is racked off the sediment and sent for fermentation. Fermentation is conducted in tanks
with systematic control of temperature and the amount of fermented sugars. Upon reaching the
residual sugar of 50 g/dm?, fermentation is halted by the addition of rectified ethyl alcohol: The
resulting fortified wine with the Protected Geographical Indication, in bulk (as a wine base), is
aged onthe yeast sediment for no less than two months. It is then racked off the yeast sediment.
Itis stored under conditions that preclude the development of pathogens.

BbIOEPKKA

Kpennenom Bune 3I'Y npoBoasT majepusaumio, BbIAEPXKUBAIOT Ha [DOXKEBbIX Ocaakax
B TeueHne 6 Mmecsues npu nogaepxaHun Temnepatypbl 40-45°C ¢ nposepeHuem
MuKpookeuaaumn (qosmposanue kucnopoaa). MNocne maaepusauny BUHO HanpasBnsioT Ha
BbIAEPXKY B D0OUKy CPOKOM Ha 5-6 ner.

The fortified wine with the PGl undergoes maderisation, being aged on yeast sediments for 6
months at the maintained temperature of 40-45°C with micro-oxygenation (oxygen dosing).
Following maderisation, the wine is transferred for ageing in oak casks for 5-6 years.

AHAJIMTUYECKUE MOKA3ATEIN / ANALYTICAL FEATURES:

CrunpT 19,0 % 06.
ALCOHOL 19,0 % vol.
COOEPXAHWE CAXAPA menee 4,0 r/n

RESIDUAL SUGAR

less than 4,0 g/I

KNCNOTHOCTb 5-7r/n
TOTAL ACIDITY 5-7g/l
KANTOPUMHOCTb 123,3 kkan
CALORICITY 123,3 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET OT 30/10TUCTOrO 10 TEMHO-SIHTAPHOTO

COLOUR From golden to deep amber

APOMAT CBOMCTBEHHBIN TUMNY, C IETKUMMU TOHAMU KaJleHOTo opeLKa
BOUQUET Typical of the style, with light notes of roasted nuts

BKYC MSArkuit, MacnSHUCTBIV C NPUSTHLIM U IONTUM Noc/IeBKycuem
TASTE Soft, unctuous with a pleasant and prolonged aftertaste
TEMMNEPATYPA MOJAYN 15-16°C

SERVING TEMPERATURE 15-16°C
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