"] KYBAHb-BUHO

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

OMNNCAHUE CEPUN:
+ BuHo ctonosoe nonycnagkoe kpacHoe «M3ABEJT1A»

- BuHo cTonoBoe nonycnagkoe kpacHoe «KABEPHE»

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

Pasmep /Bottle size:
21,6 x 18,4 x 32,2 cm

Kop AIll: 403

- Dry red table wine “CABERNET”

- Dry white table wine “CHARDONNAY”

- Semi-sweet table red wine “ISABELLA”
- Semi-sweet red table wine “CABERNET”

- Semisweet white table wine “MUSKAT”
- Semi-sweet white table wine “CHARDONNAY”

- BuHo cTonoBoe cyxoe kpacHoe «<KABEPHE»

- BuHo cTonosoe nonycnagkoe 6enoe «MYCKAT»

- BuHo cTonosoe nonycnapkoe 6enoe «LIAPJOHE»
+ BuHo ctonosoe cyxoe 6enoe «LLIAPJOHE»

MECTO NPOU3BOACTBA /
PLACE OF PRODUCTION:

LUEJIEBAA AYOUTOPUA

Poccus, KpacHopapckuii kpaid,
Tempiokckuii paitoH /

Taman Peninsula, Krasnodar Region,

Russia

MOPTPET LEJIEBOIO
MOTPEBUTENA / PORTRAIT OF
POTENTIAL CONSUMER:

MOTWBbI 119 COBEPLUEHWA
MOKYIMKW / MOTIVES FOR
PURCHASE:

noBO bl A1 NOTPEBNEHUSA /
REASONS FOR CONSUMPTION:

LLEHOBOE MO3NLMOHUPOBAHMUE /
PRICE POSITIONING:

Cocrag cepun/Composition of the series:

- BuHo ctonoBoe nonycnagkoe kpacHoe «M3ABEJTJIA»
- Semi-sweet table red wine «ISABELLA»

- BuHo ctonosoe nonycnagkoe kpacHoe «KABEPHE»
- Semi-sweet red table wine «<CABERNET»

- Buno ctonosoe cyxoe kpacHoe «<KABEPHE»

+ Dry red table wine «<CABERNET»

- BuHo cTonosoe nonycnagkoe 6enoe «<MYCKAT»

- Semisweet white table wine <MUSKAT»

+ BuHo ctonoBoe nonycnagkoe 6enoe «LLIAPOOHE»

- Semi-sweet white table wine <CHARDONNAY»

+ BuHo ctonoBoe cyxoe 6enoe «LLIAPOOHE»

- Dry white table wine <CHARDONNAY>»

MY>KUMHbBI U XeHLWUHbI 25-50 neT,
MMeloLne CpeHuil 4OCTaToK
men and women 25-50 years old
with averageincome

npuobpecTu Ka4ecTBEHHOE BUHO
No JOCTYMHOM LeHe

purchase quality wine at an
affordable price

BCTPEUM C APY3bSMU, MTUKHUKMN,
CEMEWMHbIN Y)XXUH

meeting with friends, picnics,
family dinner

poccuiickoe BUHO Knacca
"meguym"
russian wine of “medium” class

LUK Ha eauHuuy npogykumn/
Barcode on unit of production:
4607062867761
4607062867730
4607062867716
4607062867754

4607062867747

4607062867723

353531, Poccus, KpacHopapckuii kpaii, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
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




KYBAHb-BMHO

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

BuHo cTtonosoe nonycnankoe kpacHoe «<M3ABEJIJTA»
SEMI-SWEET TABLE RED WINE "ISABELLA»

COPTOBOW COCTAB/VARIETY: U3abenna/lsabella

OINMCAHWE BMHA: LiBeT oT cBeTII0-KpacHOro 40 KpacHoro.

Apomart ciiakeHHbIi, FapMOHUYHBIN, ¢ n3abenbHbIM TOHOM.

Bkyc nontbiii, rapmoHunuHbiii, 6€3 noctopoHHux ToHOB. Temnepartypa
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.

COJIEPYKAHUE CAXAPA: 20-30 r/am®

KUCTTOTHOCTB/ACIDITY: 5-7 r/pm®

OHEPITETUYECKASA LLEHHOCTbL/CALORICITY: 81,7 kkan

BuHo cTonoBoe nonycnagkoe 6enoe «LLUAPJOHE»
SEMI-SWEET WHITE TABLE WINE "CHARDONNAY»

COPTOBOW COCTAB/VARIETY: LLlappowne/ Chardonnay
OTNMMCAHNE BUHA: LIBeT OT CONOMEHHOTO A0 30/10TUCTOTO.
Apomar UMCTbIi, COPTOBOIA, C IEFKUMM LLBETOYHBIMU OTTEHKAMM.
BKyC MSIrkuii, rapMoHUUHbIi, 6€3 NOCTOPOHHMX TOHOB. TemnepaTypa
nopauu: 10-12°C/ Color from straw to light golden. Aroma is clean,
varietal, with light floral shades. Taste is soft, harmonious, without
extraneous tones. Serving temperature 10-12°C
CIUPT/ALCOHOL: 10-12 % 06.

COJIEPKAHUE CAXAPA: 20-30 r/om®
KUCTTIOTHOCTL/ACIDITY: 5-7 r/am®

OHEPTETUYECKAS LEHHOCTbL/CALORICITY: 81,9 kkan

BuHo cTtonosoe nonycnagkoe kpacHoe «<KABEPHE»

SEMI-SWEET RED TABLE WINE "CABERNET»
COPTOBOW COCTAB/VARIETY: Kabepre/Cabernet Sauvignon
OINMCAHWE BMHA: LiBeT OT KpacHOro 40 TEMHO-KpPacHOro.

Apomart YnUCTbIi, CIAXKEHHbI, FTAPMOHUYHBII, COOTBETCTBYIOLLMIA TUMY.
BKyc nonHbiii, rapMOHUUHbI, C COPTOBBLIMM TOHaMK 63 MOCTOPOHHUX
ToHOB. Temneparypa nopauu: 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.

COJIEPYKAHUE CAXAPA: 20-30 r/am®

KMCNOTHOCTB/ACIDITY: 5-7 r/am®

OHEPIETUYECKAS LLEHHOCTbL/CALORICITY: 81,7 kkan

BuHo ctonoBoe cyxoe kpacHoe «<KABEPHE»

DRY RED TABLE WINE CABERNET

COPTOBOW COCTAB/VARIETY: Kabepre/Cabernet Sauvignon
OFNMCAHWE BMHA: LiBeT oT KpacHOro 10 TEMHO-KPaCHOro.

ApOMAaT UMCTBIi1, COPTOBOIA, C IETKUMMN YEPHOCMOPOANHOBBIMU U
nacneHoBbIMU TOHaMu. BKyC NOMHbII, FApMOHUYHBIIL, C COPTOBBIMM TOHAMM
6e3 NnocTopoHHUX TOHOB. TemnepaTypa nogauu: 14-16°C/ Color from red to
dark red. Aroma is clean, varietal, with light black currant and nightshade
tones. Taste is full, harmonious, varietal, without extraneous tones. Serving
temperature 14-16°C

CIMPT/ALCOHOL:10-12 % 06.

COJIEPKAHUE CAXAPA: ne 6onee 4 r/pm’

KUCITOTHOCTb/ACIDITY: 5-7 r/am®

OHEPITETUYECKASA LLEHHOCTbL/CALORICITY: 71,3 kkan

BuHo cTtonoBoe nonycnagkoe 6enoe «MYCKAT»
SEMISWEET WHITE TABLE WINE "MUSKAT»

COPTOBOV COCTAB/VARIETY: Benble myckatHbie copta/White Muscat
varieties

ONMMNCAHWE BUHA: LiBeT OT COIOMEHHOI0 10 CBETN0-30/10TUCTOTO.
ApOMaT BUHHBII, C IEFKUMU MYyCKaTHO-LLUTPOHHBIMU TOHAMMU.

BKyc Msirkuit, rapmoHmuHbiii, 6e3 nocTopoHHMX TOHOB. Temnepartypa
nogauu: 10-12°C/ Color from straw to light golden. Aroma is typical, with
light muscat-citron tones. Taste is soft, harmonious, varietal, without
extraneous tones. Serving temperature 10-12°C
CIPT/ALCOHOL:10-12 % 06.

COLEPKAHUE CAXAPA: 20-30 r/am®

KUCNOTHOCTbL/ACIDITY: 5-7 r/pm®

OHEPTETUYECKAS LLEHHOCTb/CALORICITY: 81,9 kkan

BuHo ctonoBoe cyxoe 6enoe «LLIAPJOHE»

DRY WHITE TABLE WINE "CHARDONNAY»

COPTOBOW COCTAB/VARIETY: Lllappone/Chardonnay

OTNMMCAHWE BUHA: LiBeT OT COJIOMEHHOTO 10 CBET/10-30/10TUCTOTrO.
ApOoMmaT YUMCTbIN, CIAXKEHHDII, C LLBETOUHBIMU OTTEHKAMMU.

Bkyc nerkuit, ceexuii, 6e3 noctoporHux ToHos. Temneparypa nogauu: 10-
12°C/ Color from straw to light golden. Aroma is clean, varietal, with light
floral shades. Taste is light, fresh, without extraneous tones. Serving
temperature 10-12°C

CIUPT/ALCOHOL: 10-12 % 06.

COJIEPKAHUE CAXAPA: ne 6onee 4 r/am*

KUCITOTHOCTL/ACIDITY: 5-7 r/pm®

OHEPTETUYECKAA LLEHHOCTbL/CALORICITY: 71,5 kkan



