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KYBAHb-BUHO

och. 1956 ron

Cepus BuH «TAMAHCKWI MOIPEB»
WINE SERIES “TAMANSKY POGREB”

COCTAB CEPUW / SERIES COMPOSITION:

- BuHo cTonoBoe nonycnagkoe 6enoe «TAMAHCKWUWM NOTPEB» /
White semi-sweet table wine “TAMANSKY POGREB”

- BuHo cTonosoe nonycnaakoe kpacHoe «TAMAHCKWW MOTPEB» /
Red semi-sweet table wine “TAMANSKY POGREB”

- BuHo cTonoeoe cyxoe 6enoe «TAMAHCKWI NMOTPEB» /

White dry table wine “TAMANSKY POGREB”

- BuHo cTonoeoe cyxoe kpacHoe «TAMAHCKWW MOTMPEB» /

Red dry table wine “TAMANSKY POGREB”

OINMNCAHWNE CEPUW /DESCRIPTION OF THE SERIES:

Buna cepumn «TamaHckuit norpe6» npousBoasTcs U3 BUHOrpaja,
BbIPALLLEHHOTO B YHUKAa/bHOWM K/IMMaTUYeCKOil 30He Ha MiaHTauusx
TamaHcKoro nosiyoctposa, ombiBaeMoro Bogamu AsoBckoro u YepHoro
mopeii. Becb TexHonoruueckuii npouecc npousBoACTBa, HauuHas OT
nocagku caxeHues, cbopa ypoxas, nepepaboTku M 3akaHuuBas
PO3MBOM rOTOBOTO BUHA B OYTbIIKM, HAXOAUTCS MOA, CTPOrUM KOHTPO-
Nem TamaHCKUX cneuunannucTos, BUHOrpajapei u BuHoaenos. Bece BuHa
OT/INYAIOT IPKUII COPTOBOI apOMaT U CBEXMUI1 BKYC. DTO OUEHb racTPOHO-
MUYHbIE U OCTYMHbIE MO LieHe 06pasLibl, KOTOPble NPeKPacHO BNUCHIBA-

I0TCS1 B KOHLEMUMIO <BUHO HA KAXAbIN JE€Hb».

The wines the “Tamansky Pogreb” are made from grapes grown in a
G R LOF unique climate zone on the plantations of the Taman Peninsula, washed
by the waters of the Azov and Black Seas. Whole technological process
of production, ranging from planting seedlings, harvesting, processing
and ending with bottling the wine is under the strict control of Taman
specialists, winegrowers and winemakers. All wines are distinguished by
bright varietal aroma and fresh taste. These very gastronomical and

affordable samplesfit perfectly into the concept of "wine for every day."

MECTO NMPOMN3BOACTBA / Poccus, KpacHopapckuii kpait,
PLACE OF PRODUCTION: Templokckuii paiioH /
Russia, Kranodarskiy Krai,
353531, Poccus, KpacHopapckuii kpai, Temryuk district

Templokckuii paiioH, cT.
CrapoTtutapoBckas,

yn. 3aBoackas 4. 2. Ten.: +7(86148)91-
666, 91-512, 90-706, e-mail:

LIETEBAA AYOAUTOPUSA / TARGET AUDIENCE:

i kub . MOPTPET LEJIEBOIO My>kunHbI 1 XeHwmHbl 25-50 ner,
o 'Ce@ uban-vino.ru NMOTPEBUTENSA/ UMeloLL e CpefHuit JoCTaToK/
) PORTRAIT OF Middle-aged men and women, 25-50 years old
2 Zavodskaya street, Starotitrovskaya, POTENTIAL CONSUMER
Temryuk district, Krasnodar region,
: MOTWUBbI AJ19 COBEPLLIEHUSA MpuobpecTtn kauecTBeHHOE BUHO

MU, SeBlEdL. MOKYTIKW/ no JoCTynHou ueHe / Buy quality wine at an
Tel: f7(86'148)91‘666’ 91‘512 90-706, MOTIVES FOR PURCHASE affordable price
e-mail: office@kuban-vino.ru

noBoOAbl 19 MOTPEBIEHNSA/ BeTpeun ¢ aopy3bamu, MUKHUK, CeMeHbIN YXKUH /
www.kuban-vino.ru REASONS FOR CONSUMPTION Meeting with friends, picnic, family dinner
i /kubanvino1956 LIEHOBOE MO3ULIMOHUPOBAHWE/ Poccuiickoe BuHO knacca "meanym" /

PRICE POSITIONING Russian medium-class wine

/chateautamagnerussie
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KYBAHb-BMHO

ocn. 1956 ron

HocTynHbiit 06bem / Available volume:

0,7L /1145 kg

Pasmep / Size:
D 73xh293cm

BnoxeHue B ropposimk/

Enclosed in a carton:
6

KonuuectBo ynakoBok Ha nannere/
Number of packages on the pallet:
80

Konuuectso ynakosok B cnoe/
Number of packages per layer:
20

CocraB cepun /
Composition of the series:

1 BuHo cTtonoBoe noaycnagkoe 6enoe «TI1»

2 BuHo cTonioBoe nonycnajakoe kpacHoe «TT1»
3 BuHo cTtonoBoe cyxoe 6enoe «TI»
4 BuHo cTtonoBoe cyxoe kpacHoe «TT1»

Cepus BuH «TAMAHCKWIN MNOIPEB»/
WINE SERIES “TAMANSKY POGREB”

BuHo ctonoBoe nonycnagkoe 6enoe «TAMAHCKWIM MNOTPEB» /
White semi-sweet table wine “TAMANSKY POGREB”

COPTOBOWV COCTAB / VARIETIES: Benvle copta / White varieties

OTNMNCAHUE BUHA / DESCRIPTION OF WINE: LiBeT oT CONTOMEHHOTO 1,0 TEMHO-COJIOMEHHOTO.
ApomaT cnakeHHblii, COOTBETCTBYIOLLMI TUMY BUHA. BKyC NONIHBIN, MATKUIA, FapMOHUYHbIA.
Temnepatypa nogauu: 10-12°C / Color from straw to dark straw. Aroma harmonious, corresponding
to the type of wine. The taste is full, soft, and harmonious. Serving temperature: 10-12° C

CIPT/ ALCOHOL: 10-12 % 06.

COJEPKAHUE CAXAPA / RESIDUAL SUGAR: 20-30 r/am® / 20-30 g/dm®

KMCIIOTHOCTh / ACIDITY LEVEL: 5-7 r/am®/5-7 g/dm®

OHEPTETUYECKAS LIEHHOCTDL / ENERGY VALUE: 81,9 kkan / 81,9 keal

BuHo cTtonoBoe nonycnagkoe kpacHoe «TAMAHCKWI MNOTPEB» /
Red semi-sweet table wine “TAMANSKY POGREB”

COPTOBOW COCTAB / VARIETIES: KpacHbie copTa / Red varieties

OlNMNCAHUE BUHA / DESCRIPTION OF WINE: LIBeT oT KpacHOT0 10 TEMHO-KpacHoro. ApomaT
JIErKWiA, CIaXKEHHBI, YNCTbIi. BKyc nonHbIi, MArkuii, rapmoHunuHblit. Temnepatypa nogaun: 14-16°C
/ Wine description: Color from red to dark red. The aroma is light, harmonious, and clean. The taste
is full, soft, and harmonious. Serving temperature: 14-16 ° C

CIPT/ ALCOHOL: 10-12 % 06.

COJEPKAHUE CAXAPA / RESIDUAL SUGAR: 20-30 r/am®/ 20-30 g/dm®

KMCIIOTHOCTh / ACIDITY LEVEL: 5-7 r/am®/5-7 g/dm®

OHEPITETUNYECKAS LIEHHOCTL / ENERGY VALUE: 81,7 kkan / 81,7 keal

BuHo ctonosoe cyxoe benoe «TAMAHCKWI MNOTPEB» /
White dry table wine “TAMANSKY POGREB”

COPTOBOW COCTAB / VARIETIES: Benvble copta/ White varieties

ONMUCAHWNE BUHA / DESCRIPTION OF WINE: LIBeT 0T CONOMEHHOro 40 TEMHO-COJIOMEHHOTO.
Apomat cnaXxeHHblil, COOTBETCTBYIOLLNI TUMY BUHA. BKyC NONHBIN, MATKWiA, rapMOHUYHbINA.
Temnepatypa nopauu: 10-12°C / Color from straw to dark straw. Aroma harmonious, corresponding
to the type of wine. The taste is full, soft, and harmonious. Serving temperature: 10-12° C
CrMNPT/ALCOHOL: 10-12 % 06.

COJIEPYKAHUE CAXAPA / RESIDUAL SUGAR: ne 6onee 4 r/am’/ no more than 4 g/dm®
KNCIIOTHOCTL / ACIDITY LEVEL: 5-7 r/gm® /5-7 g/dm®

OHEPTETUYECKASA LLEHHOCTb / ENERGY VALUE: 71,5 kkan / 71,5 keal

BuHo cTonosoe cyxoe kpactoe «TAMAHCKWW MOTPEB» /
Red dry table wine “TAMANSKY POGREB”

COPTOBOW COCTAB / VARIETIES: KpacHble copTa / Red varieties

OTMMCAHME BUHA / DESCRIPTION OF WINE: LiBeT oT cBeTno-KpacHoOro A0 kpacHoro. Apomat
CJIOXHBIN, CIaXKEeHHbIN, YNCTbIN. BKyc nonHblit, Markuii, rapmoHunuHblit. Temnepatypa nogauu: 14-
16°C / Color from light red to red. The aroma is complex, harmonious, and clean. The taste is full,
soft, and harmonious. Serving temperature: 14-16°C

CIMPT/ ALCOHOL: 10-12 % 06.

CONEPYKAHUE CAXAPA / RESIDUAL SUGAR: ne 6onee 4 r/am’/ no more than 4 g/dm®
KNCIIOTHOCTL / ACIDITY LEVEL: 5-7 r/am* /5-7 g/dm’

OHEPTETUYECKAS LIEHHOCTb / ENERGY VALUE: 71,3 kkan /71,3 keal

LUK Ha eauHunLy
npoaykuuu/ Barcode
on asingle bottle:

4607062867945
4607062867969
4607062867952
4607062867976

LLIK Ha rpynnoByio
ynakoBky/
Barcode on a carton:

14607062867942
14607062867966
14607062867959
14607062867973




