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* WATO TAMAHDL -

BuHo urpuctoe monogoe ¢ 3almiLeHHbIM HAMMEHOBaHMEM MecCTa
npoucxoxaenus «kOxHblit 6eper TamaHu» 6pioT Genoe

«PUCJIMHTI. LUATO TAMAHDb» rop, ypoxasa 2020

Sparkling young wine with a protected designation of origin «South Bank
of Taman» white brut «RIESLING. CHATEAU TAMAGNE» harvest 2020

ONMMCAHUE BUHA /WINE DESCRIPTION:

Monopgbie urpuctbie BuHa BuHoAenbHa «KybaHnb-Buno» Bbinyckaet ¢ 2008 ropa. B
SIMHelike mpepcTasieHbl: nonycyxoe 6enoe «MyckaTHoe», 6pioT Genoe «PucauHr»,
nonycyxoe pososoe «KpacHocTon». OTW BuHA TMPOU3BOASTCS MO OPUTMHANILHOM
TEXHOJIOTUU, 3aKTI0UAIOLLLEIICsl B TEPBUUHOM BpOXXeHNM CcBeXXero BUHOTPaaHOro cyenian
nosBossiiolell coxpaHnTe 6Goratylo nanuTpy apomatoB MCMOJIb3yeMbIX COPTOB
BuHorpapa. B 2016 roay EBpasuiickoe naTeHTHOe BeJOMCTBO Bbigano BUMHOAeEsbHE
nateHT Ha usobperenne: «Cnocob npousBoacTBa MrpucTbix BuH». Cam crnocob
paspaboTan gupekTopom no npouseoacTsy — Bawngoit BoThape. [daHHbliit meTop,
npegycmaTpuBaeT He CTO/Nb KOHCEPBATMBHYK 06paboTKy MepBMYHOrO Cbipbsi. ITO
nomoraeT COXpPaHUTb OPraHoJIeNTUYECKUE CBOICTBA CBEXEro BUHOTPaja, a Takxke
MOBEPXHOCTHO-aKTUBHbIE BELLECTBA B UX MEPBO3AaHHOM BUAE B TOTOBOM MPOAYKTE.
Bbnarogaps wapgsueit o6paboTke, cycno nepexoanT U3 NepBoHauaabHOrO COCTOSIHUS B
urpucroe 6e3 0cobbix notepek. Mpu 3TOM apomaT u BKYC HANUTKA KOHLEHTPUPYIOTCS,
BCE 3TO [OMOJHSIETCS UTPUCTBIMM, TEHUCTBIMU CBOMCTBAMM, KOTOPbIE Ya70Ch U3BJieYb
BrpoLecce WamnaHn3aumum, 3aKpennTb ¥ 4OHECTH 0 NoTpebuTens.

Monopoe 6pioT 6enoe «Pucaunr. Llato TamaHb» NPoU3BOAAT M3 copTa BUHOrpaja
Pucnunr Peitnckuit. B 6okane cBeT/10-COTOMEHHOrO LBeTa ¢ OTTEHKaMM OT 3e/leHOoBa-
TbIX 10 30J10TUCTBIX. B apomate npeo6iafaioT LBETOUHbBIE TOHA U HOTKM JIYTOBbIX TPaB.
BuHo oueHb sipkoe 1 HacblLeHHOe, 061aJaeT XoOpoLLeil KUCIOTHOCTbIO.

Monopoe 6piot 6enoe «Pucnuur. Lllato TamaHb» pekomeHayeTcs nojaBaTh Npu
Temnepartype 6-8 °C B TaHaeme ¢ XONOAHbIMU 3aKycKamu u3 pbibbl u Genoro msica,
61MHamMu ¢ UKpot.

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 during the process to please the consumers.
Young brut white "Riesling. Chateau Tamagne "is produced from Rhine Riesling grapes.
In a glass it has light straw color with shades from greenish to golden. The aroma is
dominated by floral tones and notes of meadow herbs. The wine is very bright and rich,
has good acidity.

Young brut white "Riesling. Chateau Tamagne "recommended to be served at 6-8 ° C in
tandem with cold fish and white meat appetizers, pancakes with caviar.

LIETEBASA AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LIESIEBOTO My>KunHBI 1 XeHwWwuHbl 25-50 neT ¢ goxogom

NMOTPEBUTENS / CpefHMM U Bblllie, UHTEpeCYoLLMecs

PORTRAIT OF poccuiickum BuHom / Men and women 25-50

POTENTIAL CONSUMER years old with income average and above,
interested in Russian wine

MOTWBbI 07151 COBEPLUEHWNS [MprobpecTu peakuit ce30HHbIN NPOAYKT /

MOKYMNKW / Purchase a rare seasonal item

MOTIVES FOR PURCHASE

MOBObI 17151 MOTPEBSEHMSY/ Y).KMH B KOMMNaHMK apyseii il 6113KMx /
REASONS FOR CONSUMPTION Dinner with friends or family

LIEHOBOE MO3NLUMNOHUPOBAHME/  Poccuitckoe BUHO LLEeHOBOTO cermeHTa
PRICE POSITIONING "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 Pucnunr peitneknii
VARIETAL Rhine Riesling
CrMNoCOb NMNOCAKN PyuHoii

METHOD OF PLANTATION  Manual

CrMNoOCOb BbIPALLIMBAHUA
METHOD OF GROWING

Ha wramboBbix popmupoBKax B HEYKPbIBHOM KYJIbType

Crnocob YBOPKUA

METHOD FOR HARVESTING

Pyunoit

Manual

MNEPNO/ CBEOPA KoHel, nepBoii - Hauano BTOpon gekaabl ceHTabps
HARVEST PERIOD The end of thefirst - end of the second decade of September
YPOXAMHOCTb 110 u/ra

YIELD IN KG OF GRAPES

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:
4630037250183

LLITpux Kog, Ha rpynnoBylo ynakoBky/
Barcode for group packaging:

14630037250180

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

PER HA. 110 c¢/ha
CPEJIHUM BO3PACT /103 12 net
AVARAGE AGE OF VINS 12 years

METO/, MEPBNYHOMN
G®EPMEHTALNN

PRIMARY FERMENTATION

KpaTkoBpemeHHbI1 HacToii B Npeccax ¢ NpeABapuUTe/ibHbIM OXNaxeHnem
mesru copta Pucnunr.®nortauus nepuoanyeckoro geicTeus

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

BblJEPXKA
AGING

bes BbIgEpx KM

No aging

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CMNupPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJEP)XAHUE CAXAPA 6-15r/am3
RESIDUAL SUGAR 6-15 g/dm3
KNCJTOTHOCTb 6-8 r/am3
TOTAL ACIDITY 6-8 g/dm3
KANOPUMNHOCTb 78,7 kkan
CALORICITY 78,7 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET CBEeTN10-CO/IOMEHHbII C OTTEHKAMU OT 3€/IEHOBATbLIX 10 30JI0TUCTbIX

COLOUR Light straw with shades ranging from greenish to golden

APOMAT Spkuit copToBoi OykeT, coueTatowmit B cebe apomat iyroBbiX Tpas u
uBeToB

BOUQUET A bright varietal bouquet that combines the aroma of meadow grasses
and flowers

BKYC boraTbiii, HacbILLEHHbIN

TASTE Rich, saturated

TEMIMEPATYPA NMOOAYN 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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