KYBAHb-BVMHO
ocu. 1956 ron

«@OPYTUCCUMO/FRUTISSIMO»

BuHo BUHOrpagHoOe UrpucToe nonycyxoe kKpacHoe
¢ pobaBneHvem manuHbl

“FRUTISSIMO”

Sparkling wine semi-dry red with raspberries

OlMNMCAHNE BUHA:

Cepusi urpuctbix BUH «OpyTuccumo» cosgaHa ¢ yueTOM COBPEMEHHbIX
TeHJeHLUI1 Ha MUPOBOM BUHHOM pblHKe. OCOOEHHOCTL TeXHOIoTuK B
TOM, 4YTO nocJie BTOPUUHOI pepmeHTaL MU BUHO CHUMAaeTCsl ¢ 0ocajKka u
BblJep)XMBaeTCs Ha HaTypalbHOM (PPyKTOBOM COKe, Mocne uero
dunbTpyeTes u oTnpaBnsietes Ha po3nue. [logobHas TexHonorus
ucnonb3yetca B WMtanum ans Bun Fragolino Novellina. u Fiordipesco,
KOTOpble MPOU3BOAAT M3 KpacHbiXx M Oenbix COPTOB BMHOrpaja c
pobasneHnem ¢GpykToBbIX cokoB. «DpyTuccumo» - 3TO MNepBblit
noao6HbIN ONbLIT cpeau POCCUINCKUX BUHOAENOB. YHUKaIbHOCTD
JINHENKN B rapMOHUYHOM COYETaHUM MOJTYCYXOr0 BUHA C KOHLLEHTPUPO-
BaHHbLIMM HaTypaJibHbIMU COKaMM Nepcuka u masimHbl, bnarogaps uemy
BUHA MOJyYWIUCH SIPKMM, GPYKTOBBIM C MPUSATHON KUCJIOTHOCTbIO.
Mrpuctoie BuHa «DpyTuccrmo» CTaHYT OTIUYHBIMU CIYTHUKAMM
IeTHUX MUKHUKOB U LIYMHbIX BEYEPUHOK.

OcHoBoit gns «DpyTMcCMMO» ¢ COKOM ManuHbl ctanu Genbie copTa
Muno bnaw, LWappoxe, Pucnuur. LiBeT B 60kane oT cBeT10-KpacHOro Ao
KPaCHOro € MajIMHOBbIM OTTEHKOM. ApomaTr TOHKMWI, NMPUATHBLIA 1
JIETKUIA, a CBEXUI BKYC Ma/IMHbI, TAPMOHMYHO COYETAETCA C BUHHbIM.
BuHo urpuctoe «®pytnuccumo» pekomeHayem nopaeaTb K GpykTam,
MOPOXEHOMY U fAecepTam, BeJMKONENHO MNOoAXOAUT Aasa JIeTHUX

KOKTelnemn.

SSIM0

FRUTI

LIEJTEBAA AYOANTOPUA

MOPTPET LEJTEBOIO npenmMyLLecTBEHHO XeHWUHbI 25-40 ner,
MOTPEBUTENYA HOBaTOPbI, UMEIOLLIUE CPeHUI J0CTaTOK
MOTUBbI OJ19 COBEPLUEHUSA HacNaanTbCA UTPUCTLIM C ATOAHBIM BKYCOM
MOKYIKN

noBoAbl 4719 NMOTPEBJIEHNA BCTpeUn ¢ Apy3bsimu

LIEHOBOE NMO3NLIMOHNPOBAHUE poccuiickoe BuHO kiacca "low-premium”
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KYBAHb-BMHO

ocn. 1956 ron

«@OPYTUCCUMMO/FRUTISSIMO» BuHo BuHOrpagHoe urpucroe
nonycyxoe kpacHoe ¢ gobasneHvem manuHbl

“FRUTISSIMO” Sparkling wine semi-dry red with raspberries
TEXHWUYECKAS MHOOPMALINSI / TECHNICAL INFORMATION:

MECTO NMPOM3BOICTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempiokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Pucnunr, LLlapaowe, NuHo bnan

Riesling, Chardonnay, Pinot Blanc

CrNoOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoi1 1 mexaHn3poBaHHbIii

Manual and mechanized

CroCOb BbIPALLIMBAHUA
METHOD OF GROWING

BbipawmBatoT Ha lUTaMb0oBbIX POPMUPOBKAX B HEYKPbIBHOM KYJIbType

Grapesare grown on stem formationsinanunguided culture

Crnocob YBOPKU MexaHnsnpBoaHHblii
METHOD FOR HARVESTING Mechanized
MEPMO[ CEOPA CeHTsbpb
HARVEST PERIOD September
YPOXXAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c/ha

OBO3HAYEHWE B BAHHOW KAPTE /
HOW TO DESCRIBE ON WINE LIST:

BuHo BUHOrpaiHOe UrpucToe nonycyxoe
KpacHoe ¢ f06aBlieHneM mannHbl
«OPYTUCCUMO/FRUTISSIMO»

Sparkling wine semi-dry red with raspberries
"FRUTISSIMO"

JocTtynHbiit 06bem/Available volume:
0,75L /1,600 kg

Pasmep G6yTbinku/Bottle size:
?99cm/h322cm

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box:
6

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062862728

LLITpnx Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14607062862725

Kopa ATl: 440

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

55

KonuuectBo ynakoBok B croe /
Number of packages in the layer:

1

CPEHWIN BO3PACT J103
AVARAGE AGE OF VINS

Muuo 6aan - 10 ner, LLlappone - 13 net, Pucnuur - 12 net

Pinot Blanc - 10 years , Chardonnay - 13 years, Riesling - 12 years

METOZ, MEPBUYHOW
G®EPMEHTALNN

PRIMARY FERMENTATION

KpaTKoBpemeHHbIi1 HaCcTol B Npeccax ¢ NpeABapUTe/bHbIM OXJ1aXeHU-
em mesru coptoB Lllappoune, Pucnur, lNMuno bnax . bpoxeHune npounxco-
OUT Npu KoHTpoaupyemoit t 16-18°C B cneumnanbHbIX €MKOCTSIX Npu
NOMOLLY CrIeLMalibHbIX PAC APOXOKEN.

Short-term infusion in presses with pre-cooling of Chardonnay, Riesling,
Pinot Blanc. Excavation at a controlled temperature of 16-18 °C in special
containers with using special yeast races.

METO[1 BTOPUYHOM
GOEPMEHTALNN
SECONDARY
FERMENTATION

PesepByapHblit. Yenosusa 16-18°C

Acratophore. Conditions 16-18°C

BbIJEP)KKA
AGING

6e3 BbigepxKKu

no fining

AHAJIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 10-12 % 06.
ALCOHOL 10-12 % Vol.
COJOEP)XAHUE CAXAPA 25-40 r/pm3
RESIDUAL SUGAR 25-40 g/dm3
KNCNOTHOCTb 6-8r/am3

TOTAL ACIDITY 6-8 g/dm3
KAJTOPUMHOCTb 86 kkan (360 k [1x)
CALORICITY 86 kcal (360 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT CBET/IO-KPACHOT0 /10 KPACHOIO C MaJIMHOBbIM OTTEHKOM

COLOUR From light red to red with a raspberry tint

APOMAT YTOHUYEHHbIN, NPUATHbINA U Nerkuii. bykeT xapakTepHbiii Ans sarog,
MaMHbI Ha pOHE YMCTOro BUHHOrO apoMaTa 1 TOHOB LIamnaHu3auum

BOUQUET Refined, pleasant and easy. A bouquet is typical for raspberries on the
background of pure wine aroma and champagne tones

BKYC CBeXuit BKYC MajiMHbl, F/APMOHUYHO COYETAETCSs C BUHHBIM

TASTE Fresh taste of raspberries, harmoniously combined with wine

TEMIMEPATYPATIOJAUM  6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopckas . 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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