] KYBAHb-BMHO

Cepus Poccuitcknx BUH € 3alMLLEeHHbIM reorpapuyeckum ykasaHmem
«KybaHb. TamaHckuit nonyoctpos» «TamaHckoe 1956»

A series of Russian wines with a protected geographical indication
"Kuban. Taman Peninsula” "Tamanskoe 1956"

COCTAB CEPWUW / COMPOSITION OF THE SERIES:

- Poceuitckoe BMHO ¢ 3awmiieHHbIM reorpadudeckum ykasanmem «Kybab.
TamaHckuit nonyoctpos» cyxoe 6enoe «lllappone TamaHckoe 1956»

+ Russian wine with protected geographical indication “Kuban. Taman
Peninsula” white dry “Chardonnay Tamanskoe 1956”

- Poceuitckoe BMHO ¢ 3awuieHHbIM reorpaduyeckum ykasanmem «Kybab.
TamaHckuit nonyocTpoe» nonycnaakoe 6enoe «Lllappore TamaHckoe
1956»

- Russian wine with protected geographical indication “Kuban. Taman
Peninsula” white semi-sweet “Chardonnay Tamanskoe 1956”

+ Poccuiickoe BUHO ¢ 3almieHHbimM reorpaduyueckum ykasanmem «Kybatb.

Iiu—"ﬂ TamaHckuit nonyocTpoB» cyxoe kpacHoe «KabepHe TamaHckoe 1956»
+ Russian wine with protected geographical indication “Kuban. Taman
,,,,,,,, Peninsula” red dry “Cabernet Tamanskoe 1956”
1956 - Poccuiickoe BUHO ¢ 3almieHHbIM reorpaduueckum ykasanmem «KybaHs.
TamaHckuit nosiyocTpoB» nonycnaakoe kpacHoe «Kabepre TamaHckoe
1956»
- Russian wine with protected geographical indication “Kuban. Taman

CYXOE BE/IOE

LUAPAOHE Peninsula” red semi-sweet “Cabernet Tamanskoe 1956”

TAMAHCKOE

CYXOE KPACHOE
KABEPHE

TAMAHCKOE BuHa cepun «TamaHckoe 1956» npousBogaTcs U3 BUHOTpafa, BblpallleHHOro B

OlMNMUCAHUE CEPWN /DESCRIPTION OF THE SERIES:

YHUKabHOM KIMMaTU4YeCKOl 30He Ha niaaHTauusx TamaHcKoro nojyocTpoBsa,
ombiBaemoro Bojgamu AszoBckoro u YepHoro mopeit. Becb TexHonoruueckmii
npouecc NpovsBOACTBA, HauMHas OT nocajku caxeHues, cbopa ypoxas,
nepepaboTKu 1 3aKaHUMBasi PO3/IMBOM FOTOBOIO BUHA B Oy TbIIKM, HAXOAUTCS MOJ,
CTPOrMM KOHTPOJIEM TAMaHCKUX CMELMAIMCTOB, BUHOTPaaapei  BUHOAENOB.

Bce BMHA OT/IMUAIOT SIPKMiT COPTOBOI apoOMAaT U CBEXMIt BKYC. ITO OU€Hb raCTPOHO-
MUYHbIE U [OCTYMHbIE MO LeHe 00pasLibl, KOTOpPble MPeKPacHO BMUCHIBAIOTCS B
KOHLIEMLLMIO «<BUHO HA KaXKbIM I€Hb>.

A series of wines "Tamanskoe" (1956) are made from grapes grown in a unique
climatic zone on the plantations of the Taman Peninsula, washed by the waters of
the Azov and Black Seas. The entire technological process of production, from
planting seedlings, harvesting, processing and ending with bottling of finished wine
is under the strict control of Taman specialists, wine growers and winemakers. All
wines are distinguished by a bright varietal aroma and fresh taste. These very
gastronomic and affordable samples perfectly fit into the concept of "wine for

every day.’
MECTO NMPOU3BOACTBA / Poccus, KpacHopapckuit kpai,
PLACE OF PRODUCTION: Temptokckuit paitoH /
Taman Peninsula, Krasnodar Region,
Russia

LIENTEBASI AYOUTOPUSA / TARGET AUDIENCE:

353531, Pocceus, KpacHopapcekuit kpai, MOPTPET LIEJIEBOTO BospacT 25-50 neT, akTuBHble Ntoan

Temprokckuit paiioH, ct. CtapoTutapoBckas, MOTPEBUTENSA / PORTRAIT OF co cpeHum foctatkom / Age 25-50

yn. 3aBoackas . 2. POTENTIAL CONSUMER: years, active people with an average

Ten.: +7 (861) 298-15-60, +7 (861) 298-15-61, income

" (8.61) 2?8715762 q MOTWMBbI OJ19 COBEPLUEHWSA lMpuobpecTn KauecTBEHHOE BUHO

e-mail: office@kuban-vino.ru NOKYMKW / MOTIVES FOR 10 AOCTYMHO LieHe As CeMeitHOro
PURCHASE: npasaHuKa, CBMaaHus, BCTpeun

2 Zavodskaya street, Starotitrovskaya, c apysbamn / To buy quality wine

at an affordable price for a family

Temryuk district, Krasnodar region,
Russia, 353531 holiday, dates, meetings with friends
Tel.: +7 (861) 298-15-60, +7 (861) 298-15-61,
+7 (861) 298-15-62

0 ’ . MOBObI 419 NOTPEBEHNS / BeuepuHku, npasgHukm, ceupanms /
e-mail: office@kuban-vino.ru REASONS FOR CONSUMPTION: Parties, holidays, dates
www.kuban-vino.ru .

LIEHOBOE MO3NUMOHUPOBAHWE / Poccuiickoe BUHO LLEeHOBOTO cermeHTa
PRICE POSITIONING: «mepunym» / Russian wine of the price

segment «medium»




KYBAHb-BVMHO

Cepusa Poceuitickux BUH € 3alULLLEHHBIM
reorpadpuueckum ykasavvmem "KybaHb.
TamaHckuit nonyoctpos" "TamaHckoe 1956"

Poccuiickoe BuHO ¢ 3auMUEeHHbIM l'eOrpad)l/ILleCKVlN\ yKkazaHmnem

"Ky6aHb. TamaHckuit nonyoctpos' cyxoe 6enoe "LLlappoHe TamaHckoe 1956"

COPTOBOV COCTAB / VARIETAL: LLlappone / Chardonnay
ONUCAHUE BUHA / DESCRIPTION OF WINE: LiBeT oT co/lomeHHOro

10 CBET/I0-30/10TUCTOr0. ApOMaT YUCThIN, ClaXeHHbIN. BKyc nerkuii, ceexmuii.
Temneparypa nogauw: 12-14°C /

Color from straw to light golden. The aroma is clean, harmonious.

The taste is light, fresh. Serving temperature: 12-14°C

CIMPT /ALCOHOL:11-13 % 06. / 11-13 % vol.

COJIEPKAHME CAXAPA / RESIDUAL SUGAR: He 6onee 4 r/am®

/ not more than 4 g/dm®

KUCJTOTHOCTb / TOTAL ACIDITY: 5-7r/gm® / 5-7 g/dma
OHEPTETUYECKAS LIEHHOCTL / CALORICITY: 76,8 kkan / 76,8 keal.

Poccuiickoe BUHO ¢ 3aumiieHHbIM reorpaduueckum ykasanmem "KybaHb.

TamaHckuit nosnyoctpos” cyxoe kpacHoe "KabepHe TamaHckoe 1956"

COPTOBOM COCTAB / VARIETAL: Kabepre CoBunbon / Cabernet Sauvignon

ONMVCAHNE BUHA / DESCRIPTION OF WINE: LiBeT oT kpacHoro ao
pybuHoBOro. Apomar UnucTbii, COpTOBOI. BKyC NOMHBIN, FrApMOHUYHBIA.
Temnepatypa nopauu: 14-16°C / Color from red to ruby.

The aroma is pure, varietal.

The taste is full, harmonious. Serving temperature: 14-16°C

CIMPT / ALCOHOL:11-13 % 06. / 11-13 % vol.

COJIEPKAHUE CAXAPA / RESIDUAL SUGAR: He Gonee 4 r/om®

/ not more than 4 g/dm*®

KUCITOTHOCTb / TOTAL ACIDITY: 5-7r/am® / 5-7 g/dm3
OHEPTETUYECKAS LIEHHOCTE / CALORICITY: 79,6 kkan / 79,6 keal.

Poccuiickoe BUHO € 3aluuLLeHHbIM reorpapuyueckum ykasannem "KybaHs.
TamaHckuit nonyoctpos' nonycnagkoe 6enoe "LLlappore TamaHckoe 1956"

COPTOBOV COCTAB / VARIETAL: LLlappone / Chardonnay
OTNMNCAHNE BUHA / DESCRIPTION OF WINE: LiBeT oT cBET/10-COJIOMEHHOTO A0
COJIOMEHHOTO € 30/I0TUCTBIM OTTEHKOM. APOMAT YUCTbIN, COPTOBOIA.

Bkyc MArkuit, rapmoHUUHBIN.

Temnepatypa nogauu: 12-14°C /

The aroma is pure, varietal.

The taste is soft, harmonious. Serving temperature: 12-14°C

CIUPT /ALCOHOL: 11-13 % 06. /11-13 % vol.

COJIEPKAHUE CAXAPA / RESIDUAL SUGAR: 20-40 r/am®/ 20-40 g/dm*
KNCIIOTHOCTL / TOTAL ACIDITY: 5-7 r/am® / 5-7 g/dm®
OHEPTETUYECKAS LIEHHOCTL / CALORICITY: 91,2 kkan / 91,2 keal.

HocTtynHbiit 06bem / Available volume:

Poccuiickoe BMHO ¢ 3awmiuieHHbIM reorpaduyeckum ykazanvem "KybaHb.
TamaHckuit nonyocTpos” nonycnagkoe kpacHoe "Kabepre Tamanckoe 1956"
COPTOBOW COCTAB / VARIETAL: Kabepre CoBuHboH / Cabernet Sauvignon

ONMVCAHWNE BUHA / DESCRIPTION OF WINE: LiBeT oT kpacHoro go
TeMHO-KpacHoro. Apomat cBexXuii, CopToBoi. BKyc NosHbIi, rapMOHUYHBIA.
TemnepaTypa nopaun: 14-16°C / The taste is full, harmonious.

Serving temperature: 14-16°C

CIMPT / ALCOHOL:11-13 % 06. / 11-13 % vol.

COJEPHKAHNME CAXAPA / RESIDUAL SUGAR: 20-40 r/am’/ 20-40 g/dm®
KNCITOTHOCTL / TOTAL ACIDITY: 5-7 r/am® / 5-7 g/dm’®
SHEPTETUYECKAS LIEHHOCTb / CALORICITY: 94 kkan / 94 keal.

0,75L;1257 kg
0,187 L; 0,358 kg

Pa3mep /Bottle size:

@ 8xh 30 cm/6yTbinka 0,75 n
@ 51xh 18,5 cm / 6yTbinka 0,187 n

BnoxeHue B ropposwmk / Embedding
in a corrugated box:

6 /byTbuika 0,75 n

12 / 6yTbinka 0,187 n

KonunuecTBo ynakosok Ha nannere /
Number of packages on a pallet:

72 / 6ytbinka 0,75 n

120 / 6yTbinka 0,187 n

KonunuectBo ynakoBok B cnoe /
Number of packages in the layer:
18 / 6yTbiKa 0,75 n

20 / 6yTbinka 0,187 n

Cocras cepun /
Composition of the series:

+ Poccuiickoe BMHO ¢ 3allMLLEHHbIM
reorpaduyeckum ykaszannem "Kybanb. TamaHckuin
noayoctpoB' cyxoe benoe "LLlapgorHe TamaHckoe
1956"

- Poccuiickoe BUHO € 3aluuieHHbIM
reorpaduueckum ykazanuem "Kybanb. TamaHckuit
noayoctpos' nonycnaakoe 6enoe "Llapaone
TamaHckoe 1956"

- Poccuiickoe BMHO ¢ 3almieHHbIM
reorpaduueckum ykasannem "Kybanb. TamaHckuin
nonyocTpoB" cyxoe kpacHoe "KabepHe TamaHckoe
1956"

- Poccuiickoe BUHO € 3alULLLEHHBIM

reorpaduueckum ykasannem "Kybanb. TamaHckuit

noayocTpoB' nonycnaakoe kpacHoe "Kabepre
TamaHckoe 1956"

LUK Ha eaununuy
npoaykuuu / Barcode
on unit of production:

4607062864586/
4607062865378

4630037252545

4607062864593/
4607062865361

4630037252538

LUK na rpynnoByio
ynakoeky / Barcode for
group packaging:

14607062864583/
24607062865372

14630037252542

14607062864590/
24607062865365

14630037252535




