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BuHO urpuctoe monopoe ¢ 3almieHHbIM HAMMEHOBaHMEM MecTa
npoucxoxaenus «kOxHblit 6eper TamaHu» nonycyxoe po3oBoe
«KPACHOCTOI. LUATO TAMAHb» rop, ypoxxas 2020

Sparkling young wine with a protected designation of origin «South Bank of
Taman» rose semi-dry «<KKRANOSTOP. CHATEAU TAMAGNE» harvest 2020

OMNMUCAHUE BUHA /WINE DESCRIPTION:

Monopgble urpuctele BuHa BuHOAenbHs «KybaHb-Buno» Beinyckaet ¢ 2008 ropa. B
NMHelike npeacTaBneHbl: nonycyxoe 6enoe «MyckaTtHoe», GpioT 6Genoe «Puciuur,
nonycyxoe posoBoe «KpacHocTon». OTW BMHA MPOU3BOASATCS MO OPUTMHANLHOMN
TEXHOJIOTUU, 3aK/ioualoleiics B NepBUYHOM BPOXKeHUM CBEXEero BUHOTPaJHOro cycnia u
MO3BOJISIOLLEN COXPAHUTBL GOraTylo NaiMTPy apOMaTOB UCMOJIb3YEMbIX COPTOB BUHOTPaaa.
B 2016 roay EBpasuiickoe nateHTHOe BeAOMCTBO BbIJA0 BUHOJE/IbHE MATEHT Ha
nszobperenue: «Cnocob npoussogcTtea urpuctbix BuH». Cam cnocob paspabortan
[MPEKTOPOM Mo npousBoacTsy — Bangoi botHaps. [laHHblit meTod NnpegycmaTpuBaeT He
CTO/Ib KOHCepBaTMBHYK 06paboTKy NepBUYHOrO Cbipbs. DTO MOMOraeT COXPaHuTb
opraHosienTUYeckne CBOMCTBA CBEXEro BMHOrPaja, a TakKe MOBEPXHOCTHO-aKTUBHbIE
BelecTBa B WX MNEpPBO3JaHHOM BMAEe B roToBOM npogykre. bnaropaps wapswen
obpaboTke, cycno nepexoauT U3 NepBoHaUaNLHOTO COCTOSHUS B Urpuctoe 6e3 ocobbix
notepb. [1pu 3TOM apomart u BKyC HanuTKka KOHLEHTPUPYIOTCS, BCE 3TO [OMOJHsETCs
MFPUCTBIMU, TEHUCTHIMW CBOMCTBAMM, KOTOPbIE Y1a710Ch U3B/I€Yb B POLLECCE LamnaHu3a-
LMK, 3aKpenuTb M JOHeCTH A0 noTpebutens.

Monopoe nonycyxoe pososoe «KpacHocTon. LLlato TamaHb» NnponsBoasaT U3 BUHOrpaga
copTa KpacHocTon aHanckuit, BbIpaleHHOro Ha COOCTBEHHbIX BUHOTPaaHuKkax TamaHeKo-
ro nonyoctposa KpacHogapckoro kpas. OTiuuaeTrcss po30BbIM LBETOM Pas3ivyHOM
MHTEHCUBHOCTU OT MaZIMHOBOTO [10 HE)XHO-OPYCHUUYHOTO OTTeHKa. ApomMaT oUeHb IPKUii ¢
npeobnaganmem GpyKTOBO-ATOAHBIX TOHOB C LIBETOUHBIMU OTTEHKamu. BKyc HexHbIit 1
M3bICKAHHBIN, YAMBSIOWMIA CBOEN MSITKOCTBIO, CBEXECTbIO U [ONTUM Pa3BUBAIOLIMMCS
nocnesKycuem.

Monopoe nonycyxoe pososoe «KpacHocton. Lllato TamaHb» pekomeHayeTca nogasath
npu Temnepatype 6-8 °C. ipeanbHoit napoii cTaHyT: HepHOC/IMB C Opexamu noJ, cIMBoY-
HbIM COYCOM, K/TyOHMKa C BAHWIIbHLIM MOPOXXEHbIM.

Since 2008, Kuban-Vino winery produces young sparkling wines. The series includes semi-
dry white "Muscat’, brut white "Riesling’, semi-dry rose "Krasnostop" These wines
produced according to the original technology, which consists in the primary fermentation
of fresh grape must. This technology allows preserving a rich palette of aromas of the used
grape varieties. In 2016, the Eurasian Patent Office granted the winery a patent for an
invention: "Method for the production of sparkling wines." The method itself was developed
by the production director - Vanda Botnari. This method helps preserve the organoleptic
properties of fresh grapes as well as the surfactants in their original form in the finished
product. Thanks to gentle processing, the wort passes from its original state to sparkling
without any significant losses. At the same time, the aroma and taste of the wine are
concentrated; all this is complemented by the sparkling, foamy properties that were
extracted duringthe processto please the consumers.

Young semi-dry rose “Krasnostop. Chateau Tamagne" is produced from Krasnostop
Anapskiy grapes grown in the own vineyards on the Taman Peninsula of Krasnodar Krai.
DiffColour in the glass varying intensity from raspberry to pale lingonberry shade. The
aroma is very bright with a predominance of fruit and berry tones with floral nuances. The
taste is delicate and refined, surprising with its softness, freshness and a long developing
aftertaste.

Young semi-dry rose “Krasnostop. Chateau Tamagne" is recommended to be served at a
temperature of 6-8 ° C. An ideal pair will be: prunes with nuts in a creamy sauce,
strawberries with vanillaice cream.

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

My>KunHBI 1 XeHwWwuHbl 25-50 neT ¢ goxogom

MOPTPET LIEJIEBOTO

NOTPEBUTENS / CpeiHUM U Bblllle, UHTepecylowuecs
PORTRAIT OF poccuiickum BuHom / Men and women 25-50
POTENTIAL CONSUMER years old with income average and above,

interested in Russian wine

MOTWUBbI AJ11 COBEPLLUEHWSA
MOKYMNKW /
MOTIVES FOR PURCHASE

MpuobpecTu pefKuit ce30HHbI NPOAYKT /
Purchase a rare seasonal item

MOBO/Ibl 4151 MOTPEBIEHUS/ Y)XXUH B KOMNaHuu apysei unu 6amskux /

REASONS FOR CONSUMPTION

LLEHOBOE MO3NLUMOHNPOBAHUE/
PRICE POSITIONING

Dinner with friends or family

Poccuitckoe BUHO LLEHOBOTO cermeHTa
"medium” / Russian wine in a “medium”
price segment
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TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KpacHocTon aHanckwuii

Krasnostop Anapskiy

CroOCOb NMOCAIKN
METHOD OF PLANTATION

PyuHoit

Manual

CIroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeykpbiBHOIi 30He. DOpMUpPOBKa KOpAOHHasA

CrNocCoOb YBOPKU

METHOD FOR HARVESTING

Pyunoi

Manual

HocTtynHbiit 06bem/Available volume:
075L/151kg

Pasmep 6yTbinku/Bottle size:
?D97cm/h321cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Barcode on unit of production:
4630037250206

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14630037250203

Kopn ATl: 442

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

44

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

1

MEPNO/J CBOPA KoHel, nepBoii fekabl ceHTs0ps
HARVEST PERIOD The end of first decade of September
YPOXXAMHOCTb 80 u/ra

YIELD IN KG OF GRAPES

PER HA. 80 c/ha

CPEJHWN BO3PACT 103 20 net

AVARAGE AGE OF VINS 20 years

METO/, MEPBNYHOMN
D®EPMEHTALNN

PRIMARY FERMENTATION

KpaTkoBpemeHHbIii HACTOI B peccax ¢ npeaBapuUTesbHbIM OXJ1aXAeHNneEM
mesrn copta KpacHocTton aHanckuit .®noTtauus nepuoamyeckoro
nencreus

METO[, BTOPUYHOM
G®EPMEHTALNA
SECONDARY
FERMENTATION

[MpousBOACTBO UrPUCTOro BUHA 3a OJHO OpoOXeHue U3 CBexero
BUHOrpagHoro cycna.Ycnosusa 16-18°C

Production of sparkling wine in one fermentation from fresh grape must.
Conditions 16-18°C

BbIJOEP)XKA
AGING

bes BbIgepxKmn

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COOEPKAHME CAXAPA  25-40 r/am3
RESIDUAL SUGAR 25-40 g/dm3
KMUCIOTHOCTb 5-7r/am3
TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 88,4 kkan
CALORICITY 88,4 kcal

OPIAHOJIENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET P030BbIi1 pa3nnyHOit UHTEHCUBHOCTU, OT MAJIMHOBOTO 10 HEXHO
OGpyCHUYHOrO OTTEHKA

COLOUR Pink of varying intensity, from raspberry to soft lingonberry

APOMAT SApKuii, cnakeHHbIi, ¢ npeobnagaHnem GppyKTOBO-AroiHbIX TOHOB C
LBETOYHBIMM OTTEHKaMMn

BOUQUET Bright, harmonious, with a predominance of fruit and berry tones with
floral shades

BKYC HexHbli1 1 n3bickaHHbIN

TASTE Delicate and refined

TEMMEPATYPATIOOAYM  6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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