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«CAINEPABU. LLATO TAMAHb PE3EPB»
BuHo reorpaduyeckoro HaumeHoBaHUS
BbliepXaHHOe cyxoe KpacHoe

“SAPERAVI. CHATEAU TAMAGNE RESERVE”
Wine of geographical originary aged dry red

OMNMUCAHME BMHA /WINE DESCRIPTION:

Cepus BblgepxkaHHbiX BuH «lllaTto TamaHb Pe3sepB» oTMeudeHa MHOTOYUCIEHHbIMU
BbICLLIMMU Harpajamm Kak poCCUIMCKUX, Tak U 3apybexHbiX KOHKypcoB. Buna aToii cepun
Tak ke B paBOpUTaX y CreLnanmMcToB BUHOAEbYECKOM oTpacau. KoHeuHo xe, oTaenbHO-
ro BHMMaHUA 3ac/ly)XuBaeT Bblgep>kaHHoe cyxoe «Canepasu. Lllato TamaHb Peseps».
CopT ¢ rpy3uHCKUMM KOpPHSIMU 1 GoraToi uctopuei nonynsipeH B pasHbIX yroakax mupa.
WuTepec BuHopenoB k CanepaBu MOJIHOCTbIO OMNpaBjaH: OYeHb CAMOOBLITHBIN, €
XapaKkTepom 1 60IbLIMM NOTEHLMATIOM COPT, U3 KOTOPOTO MO OfNpeaeNeHNIo HEBO3MOXHO
caenaTb NpocTble, HUYEM He Bbigensiowmecs BuHa. CneunanucTbl 06sT ero 3a
npupopHoe peHonbHoe 6oraTcTBO, a NOTpebUTENN 3a TEMNEPAMEHT U COHHOCTb.
BbigepxaHHoe cyxoe kpacHoe «Canepasu. Lllato TamaHub Peseps» npoussegeHo us
0T6OPHOro BUHOTPaAa Mo KIACCUUECKON AJ151 KPACHBIX BUH TEXHOOTUN.

BuipgepxaHHoe cyxoe «Canepasu. LLlaTo TamaHb PesepB» - 3T0 BUHO 4151 0COObIX Cllyuaes.
HesameHuMbIi CNyTHUK KABKA3CKOM KYXHMU, a TakKe H0ObIX XKUPHbIX MSICHBIX 61101, B TOM

yuciae walwsibika uniaosa.

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 favorites in the
wine industry. Of course, the dry Saperavi deserves special attention. Chateau Taman
Reserve.

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 him for his natural phenolic wealth, and consumers for
temperament and succulence.

Aged dry red "Saperavi. Chateau Taman Reserve »is made from selected grapes according
to the classical technology for red wines.

Aged dry Saperavi. Chateau Taman Reserve is a wine for special occasions. An irreplace-
able companion of Caucasian cuisine, as well as any fatty meat dishes, including shish
kebab and pilaf.

HATPAbl / AWARDS:

2015, HKIWSC, lNoHkoHr, bpoHsoBas mepanb

2015, International Wine and Spirits Competition, JTonaoH, Bennkobpuranus,
bpoH3oBas mepanb

2015, Decanter World Wine Award, Kent, Binko6putanus, Commended
(opobpeHo/pekomeH10BaHO)

2014, The Cathay Pacific Hong Kong International Wine & Spirit Competition,
[oHkoHr, bpoH3oBas mepanb

2014, AWC Vienna, Bena, ABctpus, CepebpsiHas mesasib

2014, MexayHapoaHblit eryctauMoHHblii KoHkypce BuH "MUVINA 2014, Cnosakus,
CepebpsHas mepans

2014, International Wine & Spirit Competition (IWSC), JTonpoH, Bennkobpuranus,
bpoH3osas mepans

2013, International Wine Challenge 2013, JTonaoH, aunaom

2012, Decanter World Wine Awards 2012, JTonaon,

2011, MexayHapoaHblit KOHKYpC BUH U cnUpTHbIX HanuTkos IWSC 2011, JloHaoH,
6poH3oBas mepanb

LIEJTEBAA AYOANTOPUSA

MOPTPET LUEJIEBOIO npevmyuliecTBeHHO MyxxunHbl 30-50 ner,
MOTPEBUTENIA MMeloLmne 0CTaTOK CPeJHUIA 1 Bbllle CPeJHero
MOTWBbI [1J151 COBEPLLEHUS KaueCTBEHHbIN NMPOAYKT MO aJeKBaTHOM LeHe
MOKVYTIKA

cemelHbIi Y)XXUH
noBoOAdbl O715 NMOTPEBJIEHNA
poccuiickue BblgepXaHHble BUHa

LIEHOBOE NMO3NLIMOHNPOBAHUE Knacca 'npemuym’
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«CAMNEPABW. LUATO TAMAHb PE3EPB»

BuHo reorpaduueckoro HaumeHoBaHUs BbIAEPXKAHHOE CyXOe KpacHoe
“SAPERAVI. CHATEAU TAMAGNE RESERVE”

Wine of geographical originary aged dry red

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOM3BO/JCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

OBO3HAYEHUE B BUHHOW KAPTE /

HOW TO DESCRIBE ON WINE LIST:

BuHo reorpaguueckoro HaumeHoBaHus
BblaepxaHHoe cyxoe kpacHoe «CAINMEPABW.
LLIATO TAMAHb PE3EPB»

Wine of geographical originary aged dry red
"SAPERAVI. CHATEAU TAMAGNE RESERVE"

HocTynHbiit 06bem/Available volume:
0,751;1,631kg /OByTbinka
0,75L; 1,721 kg /nojapoyHas ynakoBka

Pa3smep / Size:
? 8,3 xh 30,7 cm /6yTbinka
8,5x8,5x31,2 cm /mopapouHas ynakoska

BnoxeHnue B ropposimk/ Embedding
in a corrugated box:

6 /6yTblika

6 /nopapouHas ynakoBka

LLITpux kop, Ha eguHULLYY NpoayKuun/
Embedding in a corrugated box:
4607062867235 /OyTbinka
4607062867877 /nopapoyHas ynakoBka

LLITpux KOA Ha rpynnoByio ynakoBKy/
Barcode for group packaging:
14607062867232 /6yTblika
14607062867874 /nopgapoyHas ynakoBka

Kogp All: 403

KonuuecTBo ynakoBok Ha noaaoHe(espo)
/ Number of packages on a pallet (Euro):
50 /6yTbinka

72 /nopapouHas ynakoBka

KonunuecTtBo ynakoBok B ciioe /
Number of packages in the layer:
10 /6yTbinka

18 /nopgapoyHas ynakoeka

COPT Canepasu
VARIETAL Saperavi
CrOCOb NOCAKMN PyuHoit
METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHNA
METHOD OF GROWING

Jlo3bl BbipalmBatoT 6€3 yKpbITusi, Ha TamboBbix popmmUpoBKax

Grape are grown without shelter, on shtabovye formirovki

CrNocob YbOPKU
METHOD FOR HARVESTING

pyuHoii

Manual

NMEPNO[ CBOPA KoHL, ceHTAOps - nepBasi nonoBUHA OKTSAOPs
HARVEST PERIOD End of September - first half of October
YPO)XANHOCTb 80-85u/ra

YIELD IN KG OF GRAPES

PER HA. 80-85 c/ha

CPEJIHUN BO3PACT 103 14 net

AVARAGE AGE OF VINS 14 years

METO/[, MEPBUYHON
GOEPMEHTALNA

PRIMARY FERMENTATION

BpoxeHue cycna Ha mesre C MpoBejeHUEM CreLnanbHbIX MeTOANK
nepemeLunBaHns 1 aenectaxei A HaunyULei SKCTPaKLLMKM KpacsaLmx
M apomaTM4yecKkuMx BellecTB M3 KOXMUbl BuHOrpaja. [lposepeHue
A67104HO-MONIOUHOTO BpOoXKEHUs MNOcAe 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.

BbIOEP)KKA
FINING

12 mecsues B 6ouke U3 KaBKasckoro, ppaHLy3CKOro U aMepuKaHCKOro
ny6a.
12monthsinabarrel of Caucasian, French and American oak.

AHAJIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CMNnPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7g/dm3
KANTOPUNHOCTb 76,8 kkan (322 k1)
CALORICITY 76,8 keal (322 KJ)

OPIAHOJNENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT pybuHOBOro 1,0 TEMHO-PYOMHOBOTO C rpaHaTOBbLIM OTTEHKOM

COLOUR From ruby to dark ruby with a pomegranate tint

APOMAT OpuruHaneH cBOUM HEMOBTOPUMbIM COHYETaHUEM YePHbIX PPYKTOB U
Arof, C CbIPHO-MOJIOYHbIMU TOHAMM, TOHAMU XOPOLLIO BbleNaHHOM KOXM
1 Tennoro gepesa.

BOUQUET Original with its unique combination of black fruits and berries with
cheese and milk tones, the tones of well-dressed skin and warm wood

BKYC MpUATHO TepNKUI, HACKILLEHHbI, Fy6OKMiT ¢ pasBMBaIOLUMCS JONTUM
nocieekycuem

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

TEMIMEPATYPATIOOAUM  14-16°C

SERVING TEMPERATURE 14-16 °C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas 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.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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