] KYBAHb-BMHO

Cepua Bag-in-Box 10n

Bag-in-box series 10|

OlNMNCAHWME CEPUN:
- Buno nonycnapkoe kpacHoe «M3ABEJIJTA»
- Buno nonycnaakoe kpacHoe «<KABEPHE»

+ Buno cyxoe kpacHoe «KAGEPHE»
- Buno nonycnapkoe 6enoe «MYCKAT»
+ Buno nonycnapkoe 6enoe «LUAPJOHE»

N .

LocTtynHbiit 06bem / Available volume:
10L;10,6 kg

Pa3mep /Bottle size:
216 x 18,4 x 32,2 cm

KonnuecTtBo ynakoBok Ha nannerte/
Number of packages on a pallet: 40

KonuuecTtBo ynakoBok B cnoe/
Number of packages in the layer: 20

All: 403

KYBAHb-BMHO

oen. [956 ron

Y

- Buno cyxoe 6enoe «LUAPOOHE»

- Semi-sweet red wine “ISABELLA”

- Semi-sweet red wine “CABERNET”
+ Dry red wine “CABERNET”

- Semisweet white wine “MUSKAT”

« Dry white wine “CHARDONNAY”

- Semi-sweet white wine “CHARDONNAY”

MECTO NPOU3BOLACTBA /
PLACE OF PRODUCTION:

LIEJTEBAA AYOUTOPUA

Poccus, KpacHopapckuii kpai,
Templokckuit paioH /

Taman Peninsula, Krasnodar Region,
Russia

MOPTPET LIENEBOTO
MOTPEBUTENA / PORTRAIT OF
POTENTIAL CONSUMER:

MOTWMBbI /19 COBEPLUEHUA
MOKYTIKW / MOTIVES FOR
PURCHASE:

NnoBoOdb! A1 NOTPEBJIEHNA /
REASONS FOR CONSUMPTION:

LLEEHOBOE NMO3NUMOHNPOBAHWE /
PRICE POSITIONING:

CocraB cepun/Composition of the series:

- Buno nonycnapkoe kpacHoe «M3ABEJIJTA»
- Semi-sweet red wine «ISABELLA»

- Buno nonycnapkoe kpacHoe «<KABEPHE»

- Semi-sweet red wine <CABERNET»

+ Buno cyxoe kpacHoe «<KABEPHE»

- Dry red wine «CABERNET»

+ Buno nonycnapkoe 6enoe «MYCKAT»

- Semisweet white wine «MUSKAT»

+ Buno nonycnapkoe 6enoe «LLIAPOOHE»

- Semi-sweet white wine <CHARDONNAY»

- BuHo cyxoe 6enoe «LLIAPOJOHE»
+ Dry white wine <CHARDONNAY»

MY>XUMHbI U XXeHLWKHbI 25-50 ner,
MmeloLL e cpefHnit OCTaToK
men and women 25-50 years old
with averageincome

npuobpecTu KauecTBEHHOE BUHO
Mo JOCTYMNHOW UeHe

purchase quality wine at an
affordable price

BCTPEUM C APY3bSIMU, MTUKHUKY,
CEeMENHbIN YXXNH

meeting with friends, picnics,
family dinner

poccuiickoe BUHO Kiacca
"‘Megunym"
russian wine of “medium” class

LUK Ha eauHuLy npoaykumnu/
Barcode on unit of production:
4607062867761
4607062867730
4607062867716
4607062867754

4607062867747

4607062867723

353531, Poceus, KpacHopapckuii kpait, Tempirokekuii paiioH, ct. CtapoTutapoBckas,
yn. 3aBopckas 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




KYBAHb-BVMHO

Cepusa Bag-in-Box 10n
Bag-in-box series 10l

BuHo nonycnapkoe kpacHoe «M3ABEJIJ1A»
SEMI-SWEET RED WINE "ISABELLA»

COPTOBOM COCTAB/VARIETY: U3abenna/lsabella

OlMMCAHNE BMHA: LiBeT oT cBeTN0-KpacHOro o KpacHoro.

Apomart cnaKeHHbIN, rapMOHUUHBIN, ¢ u3abeibHbIM TOHOM.

BKyc nosiHbIit, rapmoHuUHbIit, 6e3 nocTopoHHUx ToHoB. Temnepatypa
nopauu: 14-16°C/ Color from light red to red. Aroma is harmonious, with
tones typical for variety. Taste is full, harmonious, without extraneous
tones. Serving temperature 14-16°C

CIMPT/ALCOHOL:10-12 % 06.

COJEPKAHME CAXAPA: 20-30 r/am®

KNCIOTHOCTbL/ACIDITY: 5-7 r/am®

OHEPTETUYECKAS LLEHHOCTbL/CALORICITY: 81,7 kkan

BuHo nonycnaakoe 6enoe «LLUAPOOHE»
SEMI-SWEET WHITE WINE "CHARDONNAY>»

COPTOBOW COCTAB/VARIETY: LLlappone/ Chardonnay
OINMMNCAHWE BUHA: LiBeT OT COJTIOMEHHOIO 0 30/I0TUCTOTO.
ApOMAaT YUMCTBIi1, COPTOBO, C IETKUMM LIBETOUHBIMW OTTEHKAMM.
BKyc MSATKWii, rapMOHUUHBIN, €3 MOCTOPOHHUX TOHOB. TemnepaTypa
nopauu: 10-12°C/ Color from straw to light golden. Aroma is clean,
varietal. Taste is soft, harmonious, without extraneous tones. Serving
temperature 10-12°C

CIMUPT/ALCOHOL:10-12 % 06.

COJEPYKAHUE CAXAPA: 20-30 r/am®

KUCIOTHOCTBL/ACIDITY: 5-7 r/am®

OHEPTETUYECKA4A LIEHHOCTbL/CALORICITY: 81,9 kkan

BuHo nonycnagkoe kpacHoe «KABEPHE»

SEMI-SWEET RED WINE «CABERNET>»

COPTOBOW COCTAB/VARIETY: KabepHe/Cabernet Sauvignon
ONMMCAHNE BMHA: LiBeT oT KpacHOro 40 TEMHO-KPaCHOro.

ApOoMaT YUCTbIN, CNAXKEHHbII, FTAPMOHUYHBII, COOTBETCTBYIOLLUIA TUMY.
BKycC MOJIHbIN, FAPMOHUYHbIN, C COPTOBbIMM TOHAMU 6€3 MOCTOPOHHUX
ToHoB. Temneparypa nogauu: 14-16°C/Color from red to dark red. Aroma is
harmonious, with tones typical for variety. Taste is full, harmonious,
varietal, without extraneous tones. Serving temperature 14-16°C
CIMPT/ALCOHOL:10-12 % 06.

COJIEP)KAHUME CAXAPA: 20-30 r/am®

KNCIIOTHOCTL/ACIDITY: 5-7 r/am®

OHEPTETUYECKAS LLEHHOCTbL/CALORICITY: 81,7 kkan

Buno cyxoe kpacHoe «<KABEPHE»

DRY RED WINE CABERNET

COPTOBOW COCTAB/VARIETY: Kabepre/Cabernet Sauvignon
OlNMMCAHNE BMHA: LiBeT OT KpacHOro A0 TEMHO-KPacHOro.

ApoMaT YnCTbIN, CNAXKEHHbIW, FAPMOHUYHbII, COOTBETCTBYIOLLUIA TUMY.
BKyc NosiHbIi, rapMOHUUHBIN, C COPTOBLIMM TOHaMK 6€3 MOCTOPOHHUX
ToHoB. Temnepartypa nogauu: 14-16°C/ Color from red to dark red. Aroma is
clean, harmonious, correspanding to the type. Taste is full, harmonious,
varietal, without extraneous tones. Serving temperature 14-16°C
CIMPT/ALCOHOL: 10-12 % 06.

COJIEP)KAHUE CAXAPA: ne 6onee 4 r/om’

KMCNOTHOCTBL/ACIDITY: 5-7 r/am®

OHEPTETUYECKASA LLEHHOCTbL/CALORICITY: 71,3 kkan

BuHo nonycnaakoe 6enoe «MYCKAT»
SEMISWEET WHITE WINE «MUSKAT»

COPTOBOW COCTAB/VARIETY: Benble myckaTHble copta/White Muscat
varieties

OINMMCAHUE BUHA: LiBeT OoT COJIOMEHHOIO 10 CBET/10-30/10TUCTOIO.
ApoMat BUHHbIIA, C MycKaTHbIMU TOHaAMM.

BKyC MSIrkuii, rapMoHUYHbIi, 6€3 NOCTOPOHHMX TOHOB. TemnepaTypa
nopauu: 10-12°C/ Color from straw to light golden. Aroma is typical, with

muscat tones. Taste is soft, harmonious, varietal, without extraneous tones.

Serving temperature 10-12°C

CrMPT/ALCOHOL: 10-12 % 06.

COLEPKAHME CAXAPA: 20-30 r/am’
KMCNOTHOCTBL/ACIDITY: 5-7 r/am®
OHEPTETUYECKAS LEHHOCTbL/CALORICITY: 81,9 kkan

BuHo cyxoe 6enoe «LUIAPJOHE»

DRY WHITE WINE "CHARDONNAY»

COPTOBOW COCTAB/VARIETY: LLlappoHe/Chardonnay

ONMMNCAHWE BUHA: LiBeT OT COJIOMEHHOTO [10 CBET/10-30/10TUCTOTO.
ApoMat YnUCTbIN, CAXKEHHbI.

Bkyc nerkui, cBexuii, 6e3 nocroporHux toHos. Temneparypa nogaun: 10-
12°C/ Color from straw to light golden. Aroma is clean, varietal. Taste is
light, fresh, without extraneous tones. Serving temperature 10-12°C
CrPT/ALCOHOL: 10-12 % 06.

COJIEPKAHUE CAXAPA: ne 6onee 4 r/pm’
KNCIIOTHOCTBL/ACIDITY: 5-7 r/am®

OHEPTETUYECKASA LEHHOCTbL/CALORICITY: 71,5 kkan



