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«[MPEMbEP PY)X. LUATO TAMAHb PE3EPB»

BuHo reorpaduyeckoro HaumeHoBaHUS
BbliepXaHHOe cyxoe KpacHoe

"PREMIER ROUGE. CHATEAU TAMAGNE RESERVE”
Wine of geographical originary aged dry red

OINMNCAHWME BMUHA /WINE DESCRIPTION:

«[lpembep Pyx» - 3To COI03 MeXAyHapoAHbIX U aBTOXTOHHOrO COpPTOB
BUHOTPaja, Yy KaXAoro M3 KOTOPbIX CBOW HEMOBTOPUMBIIA XapakTep.
Hanpumep, KabeprHe CoOBMHbOH - camblii MONyNsipHbIi B MUpe COPT,
KOTopblit BbipawmsatoT oT KanudopHuu go dnonnu. NpekpacHbim coo3HU-
kom KabepHe COBMHbLOH NMPU3HaH BTOPOI1 MO MOMNYASPHOCTU COPT B MUPE -
Mepno. CopT c Gonee MsArkum xapakTepom Hexxenu y «ctapuiero 6parta»
nonyuaeT BblCOKME OLLeHKM, Kak pas, Gnaropaps cBoeit NpupoaHON
aneraHTHocTM U genukatHocTu. N CanepaBu - copT, npepacTaBnsiowuii
nyulime obpasibl rPy3MHCKOro BUHO/€eNNsl, CO CBOMM CaMOObITHBIM, OUYeHb
Apkum xapaktepom. «[lpembep Pyx», urpatowmii B 6okane pyouHoBbimu
uckpamu, oTpakaeT Bce JjlyyliMe KayecTBa Tpex COpPTOB BUHOrpaja,
KOTOpble Nernu B ero OCHOBY: MPSIHOCTb KabepHe, MArKOCTb Mepio U
TepnkocTb canepaBu. B GykeTe u3 KpacHbIX U YepHbIX PPYKTOB Kaxablit
YCTbILUUT CBOI NI0OUMBIN apomaT, NPUNpaBeHHbI CIMBOYHbIM KPEMOM.
MonHblii, GapxaTUCTbI BKYyC CO CNaJKUMKU TFAPMOHUYHBIMU TaHUHAMM
packpbiBaeTcsi NOCTENeHHO, OCTaBiAs MPUSATHOE MNPOAOKUTENbHOe
nocneskycue. lNpekpacHo ponoaHUT 6a104a M3 NTULbI, Msica, CbIPHYIO
Tapenky uxnebHy10 KOP3UHKY.
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HAIPAbl / AWARDS: LEJTEBAA AYOUTOPUA

2015, AWC Vienna, Bena, Cepebpsinas mengans MOPTPET LIEJIEBOIO npenmyuiecTBeHHo MmyxunHbl 30-50 ner,

2015, International Wine and Spirits Competition, JloHa0H, MOTPEBUTENIA Mmeroume [oCTaToK CpeHUN 1 Bbllle CpeiHero
Benukobputanus, bpoHsosas mepans

2015, Decanter World Wine Award, KenT, Benukobpuranus, MOTUBbI OJ19 COBEPLUEHUSA KayecTBEeHHbIN NPOAYKT NO aekBaTHON LieHe
bpoHnsosas mepans MOKYIKKN

2014, MexxayHapoaHblit KOHKYPC BUH U CMIUPTHbIX HAMUTKOB CeMeliHbIN Y)KMH

«CHISINAU WINES & SPIRITS CONTEST 2014» , Kuwiunes, noBOAbl 4119 MOTPEBJIEHUNA

cepebpsinas mepanb poccuiickue BbliJepxaHHble BUHA

2013, MexxayHapoaHblii AeryCTauMOHHbI KOHKYPC BUH LLEEHOBOE MO3VLIMOHUPOBAHUE  knacca "npemuym’

«awce Vienna 2013», Bena, cepebpsinas mepans
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«MPEMbEP PYX. LUATO TAMAHb PE3EPB» Buno reorpacduueckoro
HaMMeHOBaHWs BblAepXKaHHOe Cyxoe KpacHoe

"PREMIER ROUGE. CHATEAU TAMAGNE RESERVE” Wine of
geographical originary aged dry red

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BO/JCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Kabepte, Mepino, Canepasu, KpacHocton AHarnckui

Cabernet, Merlot, Saperavi, Krasnostop anapskiy

CrMNOCOb NMOCAIKN
METHOD OF PLANTATION

Pyunoit

Manual

CrNOCOb BbIPALLIMBAHNA
METHOD OF GROWING

Ha WTamboBbIX HOPMUPOBKAX B HEYKPbIBHOW KY/IbType

onstem formationsin an unguided culture

CrNocob YbOPKU

METHOD FOR HARVESTING

py4HoOii

Manual

OBO3HAYEHUE B BUHHOWM KAPTE /

HOW TO DESCRIBE ON WINE LIST:
«MMPEMbEP PYXX. LULATO TAMAHb PE3EPB»
BuHo reorpaduueckoro HaumeHoBaHusi
BbllepXKaHHOE CyXoe KpacHoe

"PREMIER ROUGE. CHATEAU TAMAGNE RESERVE”

Wine of geographical originary aged dry red

HocTynHbiit 06bem/Available volume:
0,75L/1631kg

Pasmep G6yTbinku/Bottle size:

? 8,3 cm/ h 30,7 cm

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box:
6

LLITpux Kog, Ha eAnHULY NpoaYyKLUKW/
Embedding in a corrugated box:
4607062868034

LLITpux Kog, Ha rpynMoByio ynakosKy/
Barcode for group packaging:

14607062868031

KonnuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

50

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

10

NMEPMO/ CBOPA TpeTbs fekana ceHTsbps
HARVEST PERIOD Third decade of September
YPO)XAMHOCTb 70-75 u/ra

YIELD IN KG OF GRAPES

PER HA. 70-75 ¢/ha

CPEJHMIN BO3PACT 103 16 net

AVARAGE AGE OF VINS 16 years,

METO/[, MEPBUYHON
GOEPMEHTALNA

PRIMARY FERMENTATION

BpoxxeHune cycna Ha mesre ¢ NpoBeAEHMEM CMeLMUanbHbIX METOAUK
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 mecsiyes B 6ouke U3 ¢ppaHLy3CcKOro n amepukaHckoro gy6a. Yenosus
BblAepxkkn 14-16°C

12 monthsin a barrel of French and American oak. Conditions of aging 14-
16°C

AHAJIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

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

TOTAL ACIDITY 5-7 g/dm3
KANTOPUNHOCTb 76,8 kKan (322 k[1x)
CALORICITY 76,8 keal (322 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET TeMHO-KpacHbIii ¢ fPaHaTOBbIM OTTEHKOM U PYOUHOBBLIMM UCKpaMK

COLOUR Dark red with a pomegranate tint and ruby sparks

APOMAT HacblleH ToHamn KpacHbIX 1 YepHbiX GppykToB Ha PpoHe BnaropogHoro
3penoro ayba c OTTEHKOM CIMBOYHOIO Kpema

BOUQUET It is saturated with tones of red and black fruits against the background
of a noble mature oak with a shade of creamy cream

BKYC MonHbii, GapxaTUCTbI, CO CNAAKMMU FTAPMOHUUHBIMU TAHUHAMM,
NPpUATHO TEPIKUIA U JONTUI

TASTE Full, velvety, with sweet harmonious tannins, pleasantly tart and long

TEMIEPATYPA NMOJAYN 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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