] KYBAHb-BMHO

Poccuiickoe BUHO ¢ 3alLMLeHHbIM reorpaduyeckum ykasaHuem
«Ky6aHb. TamaHckmii nonyoctpos» cyxoe kpacHoe «LIUMISHCKN
YEPHbI»

Russian wine with protected geographical indication “Kuban. Taman
Peninsula” red dry “TSIMLYANSKY CHERNIY”

OINMNCAHUE BUHA/ WINEDESCRIPTION:
TamaHckuit nonyocTpos, bnarogaps CBOUM KIMMaTUUECKUM yC0BUsIM, BnaronpusTcTy-

€T pa3BUTUIO CaMbiX Pa3HbIX COPTOB BUHOTrpaa U3 pasjiMvyHbIX permoHoB mupa. B cepuu
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BUH U3 TMOPUAHBIX U aBTOXTOHHbIX COpTOB BUHOAeNbHS «KybaHb-BuHo» npepnaraer
CBOUM MoTpebuTensim BUHA U3 MaJIOU3BECTHBIX /151 LUIMPOKOM Ny6anKK COpTOB BUHOTpa-
[1a, KOTOpble UaeanbHbl /151 BbIpalMBaHUs HA TAMAHCKUX Teppyapax u 6yayT uHTepecHsb!
MOBUTENSIM HOBBIX BKYCOB U CTUJIEN.

OpuH 13 3HaKOBbIX A5 )KHOM YacTu Pocenn coptos BuHorpaga - LiIumnsiHckunit yepHbiit.
O npomncxoxXaeHnn copTa crnopsT crneumanmeTbl 4o cux nop. Ecte Bepeun ero abopureHHo-
ro 3HauYeHus Ans pernoHa peku [1oH, B TO e Bpems ecTb Bepcus ero ¢ppaHuysckoro
npoucxoxpaeHus u nosenernus B Poccuun, bGnaropaps s3anagHbiMm noxopam JOHCKMX
Ka3akoB. Tak UM MHaYe, HO 3TOT COPT yKe KPernko 3akpenuics Ha BUHOAe/IbYeCcKoii kapTe
Poccun, kak copT ayTeHTUUHBIN U XapaKTepPHbI UMEHHO /151 FOKHOM YaCcTU CTPaHbl
Poccuiickoe BUHO M3rotoBsieHo n3 copTa BUHorpaaa Linmnsinckuit yepHbiii (Bospact 103
17 ner), cobpaHHOro Ha cobCcTBEHHbIX BUHOTrpaaHuKax arpopupmsr «tOxHas», pacnosno-
eHHbIX Ha TamaHckom nonyoctpoBe KpacHopapckoro kpasi. MNepsblie ynomuuanus o6
3TOM copTe BMHOrpaja nossuauck B 18 Beke, korpa lMetp | nogapun dpanuysckomy
kopoio 20 6ouek BUHA U3 LiumasiHcKoro yepHoro. LiBeT BMHA HACbILEHHbIA: OT TEMHO-
pyOMHOBOIO 10 NMypPypPHOro, apomMat CNIOXKHBbIi, TEPIKWIA, FApMOHUYHbIA. BKyC - NA0THBI,
rycroii, Tepnkuit. Pekomenayem ynorpebnsatb «LlumasiHckuit yepHblit» ¢ G6alogamu u3
KpacHOro msca, Auyu, Cbipamu ¢ NUKaHTHbIM BKycom. [lepen nogayeit oxnaautb BUHO 10
14-16°C.

The Taman peninsula, thanks to its climatic conditions, fosters the development of a wide
number of grape varieties from various regions of the world. In a series of wines from
hybrid and autochthonous varieties, "Kuban-Vino" winery offers its customers wines from
grapes that are not widely known to the public, which are ideal for growing on Taman
terroirs and will be interesting to fans of new tastes and styles.

One of the most important grape varieties for the southern part of Russia is Tsimlyansky
cherniy. Experts still argue about the origin of the variety. There are versions of its
aboriginal significance for the Don River region, at the same time there is a version of its
French origin and appearance in Russia during the western campaigns of the Dons’
Cossacks. This variety is already firmly entrenched on the winemaking map of Russia, as
authentic and typical for the southern part of the country.

Russian wine is made from the Tsimlyansky cherniy grape variety (age of vins 16 years),
harvested in the vineyards of the agricultural firm "Yuzhnaya" located on the Taman

KYBAHb-BHHl

KHH 18th century, when Peter | gave the French king 20 barrels of wine from Tsimlyansky
u“ MnﬂElPCHblﬂ cherniy. The color of the wine is rich: from dark ruby to purple, the aroma is complex, tart,

CYXOE KPACHOE e with dishes from red meat, fowl, cheeses with a piquant taste. Before serving, cool the wine
to14-16°.

Peninsula of the Krasnodar Region. The first mention of this grape variety appeared in the

harmonious. The taste is dense, thick, tart. "Tsimlyansky black" will show its best qualities
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LIEJTIEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO My>kunHbI M KeHWwMHbI 25-50 neT, co cpegHum
NMOTPEBUTENS/ [l0CTATKOM, MHTEPECYIOLLMEeCs BUHOM U
PORTRAIT OF HoBuHkamun / Men and women 25-50 years old,
POTENTIAL CONSUMER with an average income, interested in wine

and novelties
MOTWBbI OJ19 COBEPLLUEHNA Monpo6oBaTb 4TO-TO HOBOE, UHTEPECHOE,
MOKYIKW/ yauBUTb Apy3eii u 6nusknx / Try something new,
MOTIVES FOR PURCHASE interesting, surprise friends and family
NoBOdbl A4J191 MOTPEBEHUS/ B komnaHuu apy3seii, Ha cemenHoOM yxxuHe /
REASONS FOR CONSUMPTION In the company of friends, at a family dinner

LIEHOBOE NMO3NLIMOHNPOBAHWE/ Buna pocTynHoro ueHoBoro cermeHta
PRICE POSITIONING «meaunym» / Wines of the affordable price
segment "medium”




KYBAHb-BVMHO

Poccuiickoe BUHO ¢ 3awmiieHHbIM reorpadmueckum ykasannem «KybaHb. TamaHckuii
nonyocTpos» cyxoe kpacHoe «LIMMJTAHCKNIA YEPHbIN»
Russian wine with protected geographical indication “Kuban. Taman Peninsula” red dry

“TSIMLYANSKY CHERNIY”

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT

VARIETAL

LiumnsaHckuii uepHbiin

Tsimlyansky cherniy

CrMoCOB MOCAKMN
METHOD OF PLANTATION

Pyunoii

Manual

CrMNoCOb BbIPALLLIMBAHNA
METHOD OF GROWING

B HeykpbIBHOII KynbType. DopmupoBka wiTambosas

On stem formations in an unguided culture

LoctynHbiit 06bem/Available volume:
0751 /1,249 kg

Pa3amep byTbinku/Bottle size:
?D81cm/h296cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:

6

LLITpux Kof, Ha efuHULY NpoayKLmuu/
Barcode on unit of production:
4607062864234

LLITpux Kof, Ha TPynnoByIo ynakoBKy/
Barcode for group packaging:

14607062864231

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

72

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

18

CroCOB YBOPKM PyuHoit
METHOD FOR HARVESTING Manual
MEPUOM CEOPA CenTsibpb
HARVEST PERIOD September
YPOXAMHOCTb 90-95 u/ra
YIELD IN KG OF GRAPES

PER HA. 90-95 c/ha
CPEHUN BO3PACT /103 17 net
AVARAGE AGE OF VINS 17 years

METO/, MEPBNYHOMN
GOEPMEHTALIMA

PRIMARY FERMENTATION

bpoxeHue Ha mesre BuHorpaga LiumasiHnckuin uepHbliit B BuHOdukaTopax
FaHumen. MpoBeneHne s6n04HO-MoN0YHOTO GpoxeHus nocne
OKOHYaHUS CNUPTOBOro bpoXeHus

BbIJEP)KKA
AGING

bes Bbiaepxku

No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJEPXXAHUE CAXAPA meHee 7 r/am3
RESIDUAL SUGAR less than 7 g/dm3
KMCITIOTHOCTb 5-7 r/am3

TOTAL ACIDITY 5-7 g/dm3
KATOPUMNHOCTb 80,8 kKan
CALORICITY 80,8 keal

OPIFAHONEMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LIBET OT TeMHO-py6MHOBOTO 40 MYprypHOro
COLOUR From dark ruby to purple

APOMAT COXHBIi1, TEPMKUIA, FAPMOHUYHbI
BOUQUET Complex, tart, harmonious

BKYC [noTHBIN, FycToi, Tepnkuii

TASTE Dense, thick, tart

TEMIEPATYPA NOJAYN 14-16 °C

SERVING TEMPERATURE 14-16 °C

353531, Poceus, KpacHopapcekuii kpait, Tempirokekuii paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas 4. 2. Ten.: +7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

www.kuban-vino.ru



