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«KABEPHE. LUATO TAMAHb PE3EPB»

BuHo reorpaduyeckoro HaumeHoBaHUS
BbliepXaHHOe cyxoe KpacHoe

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

OMNMUCAHME BMHA /WINE DESCRIPTION:

BbigepxxaHHble BuHa «LllaTo TamaHb Pe3sepB» oTHOCATCS K NpemuanbHON NUHeNKe

mapku «lllato TamaHb». OHM U3roTaBNUBAKOTCS M3 OTOOPHOrO BUHOTPaja COPTOB:

Mepno, Canepasu, KabepHe, KpacHocTon, LLlapaoHe, Puciunr, Pkauyrenu n gpyrux.

KabepHe COBMHbLOH - camblit NMOMNYyASPHbIA B MUPe COPT, KOTOPbI BbipalMBaoT OT

Kanudopruu go sinonun. Cpeam BbiaaoLmMxcs BUH, KOTOPble NPU3HAHbI MeXAYHapos-

HbIM COODLLECTBOM 3KCMEPTOB U COMeJIbe, €CTb Liefiblit psij, NpeacTaBuTeneil 3Toro

copra. Jlerenpaptbie obpasubl ot Chateau Latour, Chateau Lafite Rothschild u gpyrux

BUHOeJIeH NokopsiloT baaropoacTeom apomarta u rapmoHueit Bkyca. Buna nz Kabepe

COBMHbLOH NMpPeKPAaCcHO PasBUBAIOTCS U IETAHTHO CTapeloT B rnpouecce AAUTebHO

BbIAEPXKKU. Pe3kne TaHWHbI cmsirualoTes, TOHKME apomaThl PacKpbIBaOTCS TOHAMM

duankm, koxmu.

BbigepxaHHoe BuHo «KabepHe. LLlaTo TamaHb Pe3eps» - npekpacHblit npegcraButenb

3TOro CopTa, NPONUTaHHbIN CoNHLLEM TamaHCKoro nosyoctposa u 6pusom Byx mopeii.

BuHo HacblleHHoro pybuHoBoro ueeta. Apomat XapaKkTepHblii ¢ TOHAMU YepHOCInBa

1 cadbsiHa, KOTOPbIE NOAYEPKHYTbI GAPXaTHBIMU OTTEHKAMM LIOKOIaAa U TOMIEHOro

monoka. Bo Bkyce npusTHO-Tepnkoe, ¢ MPsiHbIMM HOTaMu, KOTOpble NpuaaioT

3aBeplUeHHOCTb (GPyKTOBOM ramme. [lonroe nocneBkycue pacKpbiBaeT CeKpeTbl
n1y60B0OI1 60UKM, B KOTOPOI BUHO CO3peBaJio.

YHuBepcanbHbIit BIGOP A5t MPasgHUMUYHONO U eXeJHeBHOro cTona: ans obega unm
G YXWUHA, CceMeiiHOW BCTpeuu WAM pomaHTuueckoro Beuepa. BeigepxaHHoe cyxoe
¥ «Kabephe. LllaTo TamaHb Pe3epB» npekpacHo nokasbiBaeT cebsi B nape ¢ guubio,

Ché[eau KPacHbIM MSICOM, CbIpaMMi, MSCHbIMM AenukaTecamu u nactoil. [Nopaertcs npwu

AMAGNE Temnepartype 16-18°C, Ho TpebyeT HEMHOro BpemeHu, YTOObl «OTAOXHYTb» Mocie

RESERVE OTKPbITUS Oy ThINKM

CABERNEIT
2015

—

KaGepue, Ilaro Tavane Pe3cp?

HATPAbl / AWARDS:

2015, Jlura Comensbe - Pycckoe Tpodu
2014, Cankr-leTepbypr, 3on0Tas mepasnb
2013, MexayHapoaHblii AerycTauMOoHHbI KOHKYpc BUH «Muvina 2013»,

B HOHAPOHHOM YIMTAKOBKE CnoBakusi, cepebpsiHas mejanb
Chéteay LIEJTEBAS AYOANTOPUSA
TAMAGNE
Restave MOPTPET LIEJIEBOIO npevmyLecTBeHHO My>xuunHbl 30-50 ner,
MOTPEBUTENY MMeloLMe 0CTaTOK CPeHUIA 1 Bblllie CPeHero
MOTWBbI 011 COBEPLLUEHUS KauecTBEeHHbI MPOAYKT Mo aJekBaTHOW LeHe
MOKYIKN

CeMeNHbIN YXXUH
noBOAbl 14 NMOTPEBJIEHNA
poccuiickue Bblgep>kaHHble BUHa

LIEHOBOE MNMO3NLIMOHNPOBAHUE Knacca "'npemnym’

BUAEPKAHNOE
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«KABEPHE. LLUATO TAMAHb PE3EPB»

BuHo reorpaduueckoro HaumeHoBaHUs BbIAEPXKAHHOE CyX0e KpacHoe
"CABERNET. CHATEAU TAMAGNE RESERVE” Wine of geographical
originary aged dry red

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

OBO3HAYEHWE B BUHHOW KAPTE /

HOW TO DESCRIBE ON WINE LIST:
«KABEPHE. LUATO TAMAHb PE3EPB»

BuHo reorpaduyeckoro HaumeHoBaHusi
BbI€PXKAHHOE CyX0e KpacHoe

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

HocTynHbiit 06bem/Available volume:
0,75L; 1,631 kg /0GyTbinkKa
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 Kog Ha eAnHULY NpoayKLuu/
Embedding in a corrugated box:
4607062867211 /OyTbinka
4607062867860 /nopapoyHas ynakoska

LLITpux KOA Ha rpynnoByio ynakoBKy/
Barcode for group packaging:
14607062867218 /byTblika
14607062867867 /nogapoyHas 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 Kabephe
VARIETAL Cabernet
CMOCOB NMNOCAAKN Pyunoit

METHOD OF PLANTATION ~ Manual

CIMOCOB BbIPALLIMBAHMSA  HawTamb0BbIX pOPMUPOBKAX B HEYKPLIBHOM Ky/bType

METHOD OF GROWING onstem formationsinanunguided culture

CMoOCOB YEOPKM pyuHoit
METHOD FOR HARVESTING Manual

MEPMNOJ, CEOPA KoHeu ceHTBps - Hauano okTbps

HARVEST PERIOD The end of September - the beginning of October

YPO)XANHOCTb 70-75 u/ra

YIELD IN KG OF GRAPES

PER HA. 70-75 ¢/ha

CPEJHWIN BO3PACT JTO3 16 net

AVARAGE AGE OF VINS 16 years

METO[, MEPBUYHOM 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

G®EPMEHTALINA

PRIMARY FERMENTATION  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

BbI[EPXKKA 12 mecsiyes B 6ouke n3 $hpaHiysckoro n amepukaHckoro gyba. Yenosus
Bblaepxkn14-16°C
FINING 12 monthsin abarrel of French and American oak. Conditions of aging 14-

16°C

AHAJIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnupPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJOEP)XAHUME CAXAPA He Gonee 4 r/gpm3
RESIDUAL SUGAR not more 4 g/dm3
KNCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3

KAJTOPUMHOCTb
CALORICITY

76,8 kkan (322 k[x)
76,8 keal (322 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHO-pybUHOBOro 4,0 PyOUHOBOIO € rpaHaTOBbLIM OTTEHKOM

COLOUR From red-ruby to ruby with a pomegranate tinge

APOMAT BenukosnenHoe couetaHune uepHocnuea, cadbsiHa, npekpacHoro ayba n
LWOKO1a/a, MOJAUYEPKHYTbIE TOHAMM TOMIEHOro MoJIokKa

BOUQUET A magnificent combination of prunes, morocco, fine oak and chocolate,
accentuated by the tones of melted milk

BKYC YepHOCMBOBbIE TOHA, MOAYEPKHYTbIE KPYTbIMU, CIAAKMMU TAHUHAMM
1 rapMOHUUHOI TeprKkocTblo. [ocneBkycue NnpusiTHoe 1 foaroe

TASTE Prune tones, underlined by round, sweet tannins and harmonious

tartness. The aftertaste is pleasant and long

TEMIMEPATYPA MOOAYN 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
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