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* WATO TAMAHD -

Poccuitickoe urpnuctoe XemuykKHoe BUHO C 3alULLEHHBIM reorpapuieckum
ykasanuem «KybaHb. TamaHckuit nonyoctpos» 6pitot 6enoe «®JIEPC [0 CHO»
Russian lightly sparkling wine with protected geographical indication “Kuban.
Taman Peninsula” white brut “FLEURS DU SUD”

OIMNCAHUE BUHA /WINE DESCRIPTION:

Poccuiickue xemuyxHbie BuHa Fleurs du Sud — 370 nérkme ocsexatowme urpucroie
BMHA, NPON3BEAEHHbIE METOOM LLIAPMa MO TEXHONOMMN BTOPUUHOTO GpoXKeHusl B
akpatodope. BuHa npoussegeHbl M3 BUHOrpaja, coOpPaHHOrO Ha YHUKasbHbIX
Teppyapax, pacnosoxeHHbIX Ha TamaHckom nosnyoctpose KpacHogapckoro kpas.
Bunorpap 6bi1 cobpan Ha HuU3Kux caxapax (He 6onee 150 r/am3), uto nosonuno
COXPaHUTb CBEXECTb M COYHOCTb BKYCA.

M35HOCTb BUH 3TOW Cepun NpusBaHa CO3[aTb BeCeHHe-TleTHee HacTpoeHue,
n06aBUTL Kpacok B ropoackue 6yaHu, cTaTh OTAUYHBIM JONONHEHUEM NPUSTHOTO
BPEMANPENpOBOXAEHUS, NPUBJIeYb BHUMaHNE OPUTMHAILHOCTbBIO yNnakoBku. Buna
naeanbHo NoAXoAaT 15 POMaHTUYECKOTO Y)KMHA UJIN BEHePUHKM.

LiBeT BMHA CBET/IO-CONOMEHHbIN C OTTEHKAMMU OT 3€/1eHOBAaTbIX JO 30/10TUCTbIX.
Apomat pasBuTbIii, TOHKUIA, C XOPOLLIO

BbIP2XKEHHBLIMU LiBETOUHbIMKU TOHamK. [pekpacHoe gononHeHune K nerkum 6rogam
13 6enoro msica u pbibbl, canatam, Mo0biM cbipam, bucksuty, ppykram. Temnepa-
Typa nogauu 8—10°C. HexxHbli1 U U3bICKaHHbIN BKYC, KpacuBas U NpoaoskutesbHas
urpa BuHa ykpacsT moboe 3acTtosibe U co30aayT NMpasjHUYHOE, TOPXECTBEHHOE
HacTpoeHue.

“Fleurs du Sud’ is a series of lightly sparkling refreshing wines produced by the
Charmat method of secondary fermentation in large tanks. The wines made from
grapes harvested on the unique terroirs located on the Taman Peninsula of the
Krasnodar region. The grapes were harvested on low sugars (not more than 150 g /
dm3), which allowed to preserve the freshness and juiciness of taste.

The elegance of the wines of this series designed to create a spring-summer mood,

add colors to city everyday life, become an excellent complement to a pleasant
pastime, to draw attention to the original packaging. The wines are perfect for
romantic dinner or party.

The color of the wine is light straw with shades from greenish to golden. The aromais
developed, delicate, with well-defined floral tones. A great addition to light white
meat and fish dishes, salads, young cheeses, biscuit, fruit. The serving temperature is

8-10°C.
Chatcau A delicate and refined taste, a beautiful and long-lasting play of wine will adorn any
AMAGNE celebration and create afestive, solemn mood.
DU SUD

POCCUICKOE UFPUCTOE
JKEMUYXXHOE BUHO

© ALY ma e PADHAECK0A YK ASASHEN
KYBAN TAMARCHAR NOTYOCTROR

BPIOT BEJIOE

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO [MpenmyLLeCcTBEHHO MY>XUUHBI U )KEHLUUHbI,

MNMOTPEBUTENSA/ npeanounTaloT 1erkue u cBexxme BUHa, UrpucTbie

PORTRAIT OF BMHA. DKCMepUMeHTaTopbl, cieasT 3a TpeHjamu,

POTENTIAL CONSUMER npeanoYnTaloT BblAenTbCs, ObITb YHUKa/IbHbIMU. /
Men and women who prefer light and fresh
sparkling wines. Experimenters follow trends,
prefer to stand out, be unique.

MOTUBbI OJ11 COBEPLLIEEHNA KyI'IVITb OpUrnuHaabHOE, 1erkoe BUHO Nno

MOKYIMKW/ [LOCTYIMHON LieHe, KoTopoe byaeT ymecTHo

nobomy nosopy / Buy an interesting, light wine
at an affordable price that will be appropriate
for any occasion

MOTIVES FOR PURCHASE

NnoBOdbl OJ14 NMOTPEBJIEHNA/
REASONS FOR CONSUMPTION

LLEHOBOE MO3NLUMOHNPOBAHUE/

PRICE POSITIONING

BeuepuHka, pomaHTUUECKWIT Y)KUH, Npe3eHT /
Party, romantic dinner, present

Pocceuitckoe urpuctoe BuHo knacca «medium» /
Russian wine of “medium” class
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Russian lightly sparkling wine with protected geographical indication “Kuban. Taman Peninsula” white
brut “FLEURS DU SUD”

TEXHUYECKAS UHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NPOM3BOOCTBA  Poccus, KpacHopapckuii kpaii, Temptokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Bbuanka
VARIETAL Bianca

CMoOCOBb NOCALKHN Mop ruapobyp, MexaHM3MpPOBaHHbI

METHOD OF PLANTATION  Mechanized

CMOCOB BbIPALLIMBAHWS B HeyKpbiBHOI 30HE Ha BbICOKOM LUTambe
METHOD OF GROWING

Crnocob YBOPKUA
METHOD FOR HARVESTING Mechanized

MexaHn3npoBaHHbIN

MNEPNO CEOPA [NepBas-BTOpas gekajaasrycra
First-second decade of August

HARVEST PERIOD

YPO)XANHOCTDb, u/ra 149,19

YIELD IN KG OF GRAPES 149,19
PER HA., cwt/ha

LocTynHbiit 06bem/Available volume:
0,75L/ 1,455 kg

Pasmep GyToinku/Bottle size:
?92cm/h320cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux koA Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4630037251593

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

14630037251590

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

64

KonuuecTtso ynakoBok B cnoe /

Number of packages in the layer:
16

CPEOHWIN BO3PACT J103, net 26
AVARAGE AGE OF VINS, years 26

METO/ MEPBUYHOM B cTanu npu KoHTponnpyemoii Temnepatype

GOEPMEHTALNA
PRIMARY FERMENTATION  Insteelatcontrolled temperature

METO[, BTOPUYHOW PesepByapHbiii cnocob

DEPMEHTALNN

SECONDARY Charmat method
FERMENTATION

BbIJEP)KKA bes Bbigepxkmn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTIN / ANALYTICAL FEATURES:

CrnnpT 9,0-11,0 % 06.
ALCOHOL 9,0-11,0 % Vol.

COJOEP)XAHUNE CAXAPA 6,0-15,0 r/am3
RESIDUAL SUGAR 6,0-15,0 g/dm3
KNCNOTHOCTb 5-7r/am3
TOTAL ACIDITY 5-7 g/dm3

KAJTOPUMHOCTb
CALORICITY

70,3 kkan (294 k)
70,3 keal (294 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LUBET CBeT/N10-CO/IOMEHHbII C OTTEHKAMU OT 3€/1IEHOBATbIX 10 30JI0TUCTbIX
COLOUR Light straw with shades from greenish to golden

APOMAT Pa3BuUTbIN, TOHKUNI, C XOPOLLO BbIPaXX€HHLIMU LBETOUHbIMU TOHAMU
BOUQUET Developed, delicate, with well-defined floral tones

BKYC CBexuit, rapMOHUPYIOLL NI C apomaTom

TASTE Fresh, in harmony with aroma

TEMIMEPATYPA NMOOAYN 8-10°C
SERVING TEMPERATURE 8-10°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
yn. 3aBoackas a. 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 www.chateautamagne.ru



