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«lLHATO TAMAHb N'PAH/L CEJIEKT PYX»

BuHo reorpaduueckoro HaumeHoBaHus cyxoe
KpacHoe

"CHATEAU TAMAGNE GRAND SELECT ROUGE"
Wine of geographical denomination red dry

OMNMMNCAHUE BUHA /WINEDESCRIPTION:

Cepuio «Cenekt» paspaboranu cneymansHo st cermenta HoReCa, ¢ yuetom
ocobeHHocTel 3TOI cdepbl BUHHOIO PbIHKA. YHUKasbHbIN accambisik Ha
OCHOBE aBTOXTOHHBIX COPTOB, MUCMOJb3yEMbIX B BWHAX, AEMOHCTpUpyeT
ayTEHTUYHOCTb BUH.

B 2017 ropy cepus nonosHunachk HoBbiMM BuHamu «Ipang Cenekt». lNommumo
COpPTOBOTO COCTaBa, KOTOPbIii B UTOrOBOW Bepcun coeuHun B cebe He TONbKO
aBTOXTOHHbIE COPTa, HO U MEX/YHapO/HYI0 rpynmny, B NPOU3BOACTBE UCMOJIb-
30BaHbl HOBble TexHonorun u metoabl. CoBeplueHCTBOBaHUE TEXHONOTUN -
pe3ynbTaT COBMeCTHOI paboTbl BUHOAENOB NPeanpusTUs U UTanbsAHCKUX
KOHCY/IbTAHTOB.

KpacHbiit «I'pang Cenekt» - 370 coto3 ueTbipex coptos: Canepasu (Bo3pacT 103
15 net), Cupa (Bospact 503 12 net), KpacHoctona ananckoro (Bospact n103 13
net) u NMuno Hyapa (Bo3pacT no3 14 net), cobpaHHbIX HA BUHOTpajgHUKax
arpodupmbi «tOxxHas». MHOrorpaHHbii apomat packpbiBaeTcsi TOHAMU YePHbIX
M KpacHbix (GPyKTOB B COYETAHUM C JIETKUMU BaHWIbHbIMM HOTamu. Bkyc
NosHbIN U rapmoHunuHbiit. KpacHoe «pang Cenekt» BeMKONENHO NOAXOANT K
6nogam U3 msica u osowam Ha rpune. CBOi xapakTep BUHO MOKaxeT rpu
TemnepaTypenogaumn 15°C.

"Select" series developed specifically for the HoReCa segment taking into
account the peculiarities of this wine market. A unique assembly of
autochthonous varieties used in wines demonstrates the authenticity of wines.

In 2017 the series was replenished with new wines "Grand Select". In addition to
the variety composition, which in the final version combined not only
autochthonous varieties, but also an international group, new technologies and
methods were used in production. Perfection of technology is the result of the
joint work of the winemakers of Kuban-Vino and Italian consultants.

The red "Grand Select" is a union of four varieties both European and
autochthonous: Saperavi (the age of the vines is 15 years), Syrah (the age of the
vines is 12 years), Krasnostop Anapskiy (age of the vines is 13 years) and Pinot
Noir (age of vines is 14 years) collected in the vineyards of the agricultural firm
"Yuzhnaya”. The multifaceted aroma is revealed by the tones of black and red
fruits combined with light vanilla notes. The taste is full and harmonious. Red
‘Grand Select” is a great match for dishes from meat and vegetables on a grill.
The wine will perfectly show itself at the serving temperature 15°C.

LIEJTEBAA AYOANTOPUA

MOPTPET LIEJIEBOTO Bospact 25-40 neTt, akTUBHbIE Nll0AM,
MOTPEBUTENIA MHTepecyloLmecs BUHOM 1 ero pasHoobpasunem
MOTMBbI A/19 COBEPLLUEHWUS JKenaHue skcnepumeHTUpPOBaTb U OTKPbIBATb
MOKYIKN pasHble OTeYeCTBEHHble BUHA

noBoAbl 419 MOTPEBJIEHNA Moceuenne pectopaHa unm nobumor

BMHOTEKM, Ffle pery/isipHo npuobpeTtatores
HOBble 00pasLibl BUH

LIEHOBOE MO3NUMNOHNUPOBAHUE BuHnas kapta pectopana go 2000 py6



@ «IATO TAMAHb FPAH/], CESTEKT PY>X» Buno reorpaduueckoro
HaMmmeHoBaHuda nyoe KpaCHoe
Chateau "CHATEAU TAMAGNE GRAND SELECT ROUGE" Wine of

TAMAGNE geographical denomination red dry

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:
- WATO TAMAHDb -

MECTO NPOU3BOCTBA  Poccus, KpacHogapckuii kpaii, Tempiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Canepagu, Cupa, KpacHocTton ananckuid, lNuno Hyap
VARIETAL

CINOCOb NOCAKM Pyunoit

METHOD OF PLANTATION  Manual

CrOCOB BbIPALLIMBAHUS  BHEYKpPbIBHOW Ky/ibType
METHOD OF GROWING inanunguided culture

CMNOCOB YBOPKM pyuHoit
METHOD FOR HARVESTING Manual

NMEPNO[ CBOPA TpeTbsifekafaaBrycra- TpeTbs gekana ceHTaops
HARVEST PERIOD

YPOXXAMHOCTb 75-80 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-80 c/ha

CPEJIHWUN BO3PACT /103  Canepasu - 15 net, Cupa - 12 net, KpacHocTton ananckuii - 13 ner,
Muno Hyap - 14 net

OBO3HAYEHWE B BUHHOW KAPTE: AVARAGE AGE OF VINS

I'panp Cenekt Pyx LLlato TamaHb kpacHoe cyxoe METO[, MEPBUYHOM bposxxeHune Ha me3re BuHorpaaa B BuHudukaropax [aHumen n IBpuka.
®EPMEHTALIMN lMposeseHne s6104HO-MONIOUHOTO OpoXeHUs nocsie OKOHYaHUs
CNUpPTOBOro 6poXKeHus.

PRIMARY FERMENTATION

BbIJEP)KKA bes BbigEpXKM
FINING No fining

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 12-14 % 06.
ALCOHOL 12-14 % Vol.

COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3

HocTynHbiit 06bem/Available volume: KMCIIOTHOCTb 5-7r1/pm3
075 L /1,346 kg TOTAL ACIDITY 5-7g/dm3
. KAJTOPUMHOCTb 82,4 kkan (345 k)
Pasmep G6yTbinku/Bottle size: CALORICITY 82,4 keal (345 KJ)
@ 81cm/ h 299 cm

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box: LBET OT KpPacHOro 4,0 TEMHO-KPACHOIO C PyGUHOBbIM OTTEHKOM
6 COLOUR
LIJTpl/IX KO[, Ha euHULLY "PO.D.YKU.V'M/ APOMAT HacblleH ToHaMy YepHbIX 9rof, B COYETaHUU C JIETKUMU NPSIHOCTAMU U
Embedding in a corrugated box: BAHUILHEIMNA HOTaMM
4607062862674 BOUQUET
LLTpux koA Ha rpynnoByto ynaKQBKy/ BKYC [MosHbIN, pPYKTOBBIN, FAPMOHUYHBIN C MSITKOM TAHUHOBOW CTPYKTYPO#
Barcode for group packaging:
& L £ing TASTE

14607062862671

TEMMEPATYPA MOJAUM  15°C
e TR A0 SERVING TEMPERATURE ~ 15°C
KonuuecTBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuit paiioH, cT. CTapoTutapoBckas,
72 yn. 3aBopckas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.

KonuuecTtBo ynakoBok B cioe /
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

Number of packages in the layer:

U www.kuban-vinoru  [§ /kubanvino1956 /chateautamagnerussie




