] KYBAHb-BMHO

Urpuctoe BuHO nonycnaakoe 6enoe «Makutpa»

OIMNCAHUE BUHA / WINE DESCRIPTION:

Urpuctoie BuHa cepumn «MakuTpa» cosfaHbl U3 BUHOTPafa pasfiMuHbIX COPTOB,
BbIPALLEHHOTO Ha Teppyapax TamMaHCKOro MojyoCTpoBa, OMbIBAEMOro BOAamM
AsoBckoro n YepHoro mopeii. HasaHue nuHeiiku BAoOxHOBNeHO ropoit MakuTpa,
PAacrnonoXXeHHO! pAJOM C BUHOTPpagHUKaAMK, C KOTOPOW OTKPbIBaeTCs 3aXBaTbIBAIOLLUA
BU[, Ha BCE BeinUMeE 3TOr0O MUCTUYECKOTO MecTa.

[Nt M3roToBNEHUs MUTKMX, OCBEXAIOWMX UIPUCTbIX BUH HA KaXKAbIN JeHb Obll
MCnonb3oBaH nonynsipHeiit metop, LLlapma, korga npouece 6poxkeHunst BUHomaTepuana
npoxogut B Gonblwmnx pesepsyapax (akpatodopax), UTO MNO3BOSIET BbIMYCKATb
6onbluKMe NapTUK co cTabuabLHLIMK BKYCOapOMATMHECKUMM NMOKA3aTeNsIMU, OCTYMHbIE
1 MOHSITHbIE WKUPOKOMY Kpyry notpebutenein. Cepust «Makutpa» ctaHeT npekpacHbim
conpoBoXaeHuem 60/bLUMHCTBA BypLIETHBIX 3aKYCOK U Nerkux 6ioa, a aneraHTHble U
TOHKME My3bIPbKM MOC/YXAT MOBOAOM AJ151 XOPOLLEro HACTPOEHUsI.

LIENNEBASA AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LEJTEBOIO My>KUMHbBI 1 KeHLUHbI OT 25 NeT, akTUBHbIE Nioau
MNMOTPEBUNTENSA CO CpeJHMUM JOCTaTKOM U Bbllle

PORTRAIT OF POTENTIAL

CONSUMER

MOTWBbI OJ14 [MprobpecTn kavecTBEHHOE UrPUCTOE BUHO MO

COBEPLLUEHWA MOKYTIKN [OCTYMHOW LeHe 415 CEMeHOro npasgHuka,
MOTIVES FOR PURCHASE CBUAAHWS, BCTpeun

NnoBOdbl 414 Jns cemeiHOro yXxuHa, BCTpeun ¢ Apysbamu,
MOTPEBJIEHNSA cBUOaHUA, MUKHUKA

REASONS FOR

CONSUMPTION

LIEHOBOE Medium
NMo3NUMOHNPOBAHUE
PRICE POSITIONING




KYBAHb-BVHO

Urpuctoe BuHo nonycnagkoe 6enoe «Makutpa»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Anurorte, bapxathbiii, buanka, Buonse, lpenay, [pionep Tamanckuin, Kabepre

VARIENTAL CoBuHboH, KpacHocTon Ananckuit, Kpuctann, Mepno, Mionnep Typray, [NepseHel,
Marapaua, lNMuHo benwiit, Muno Cepoiit, [nHo Yepheiii, MNnatosekuii, Pucnunr
Peiitckuit, Puton, Pkauutenn, CoBuHboH benbiit, Lianrenst Tamanckuii, LiBeTouHbli,
LinTponHbiit Marapaua, LLlapaone, LLlenen 6nan

CroOCOB NOCAIKN MexaHn3npoBaHHbIi

METHOD OF PLANTATION

CrMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb60BbIN HEYKPBIBHOA, TUM LWNANEPb - MeTaanyeckas OLMHKOBaHHas C TPemst
Apycamu NPoBONIOKK € BEPTUKATIbHLIM (pOPMUPOBAHUEM NPUPOCTa; MeTanandeckas ¢
OfHUM sipycOMm npoBosioku, popmupoeka A30C

CIroCOb YBEOPKM
METHOD FOR HARVESTING

MexaHu3npoBaHHbIi, pyuHoit

MEPMO[ CEOPA
HARVEST PERIOD

ABrycT, ceHTa6pb

JocTynHbiii 06bem / Available volume:
0,75L/1,481kg

Pasmep byTbinku / Bottle size:
0292cm/h311cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644520117

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644520114

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on

a pallet (Euro): 64

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 16

YPOXXANHOCTb 105,12 u/ra
YIELD OF GRAPES
CPEJHMI BO3PACT /103 13,5 ner

AVERAGE AGE OF VINS

METOZ, MEPBUYHOM
GEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHorpapa ocyuiectsnsercs Ha caxapax 19-21%. lNpeccosaHue BuHorpaga
NPOXOAUT B MATKOM pexume (4Tobbl He 3KCTparnpoBath NOMPEHONbI U3 KOXMLLbI
BMHOrpaaa). OceeTneHue cycna NpoBOAMTCS C MOMOLLbIO TEXHONOTMYeckoro cnocoba
- pnoTtaums. 3atem npoBoaMTCs OPOXEHUE B EMKOCTAX U3 HepKaBelolen cTanu npu
Temnepatype 16-18 rpagycos. [Tocne 6poxeHns NPON3BOANTCS CHEM C APOXIKEBOTO
ocafka ¢ janbHenm KynaxmnpoBaHuem 1 3aLuToi BUHoMaTepmanos.

METO/ BTOPUYHOMN
DEPMEHTALIMN

Bo Bpems BTOpuuHOil depmeHTauun 6GpoaUNbHYIO CMeChb HaNpaeaAsloT Ha
wamnaxusauuio B 6poaunbHbie pesepsyapbl. bpoxerne npoBoasT npu Temnepartype
He Bbiwe 20°C. lMepsble 24 vaca GpoxeHue OTKPbLITOE, MOC/ie Hayana akTUBHOIO
Bbigenenus CO2 — repmetuuroe. B npouecce BTOPUUHON pepmeHTALMM [OKHO
6bITb cOpoxeHo He meHee 18 r/am3 caxapa u AOCTUrHYTO AaBieHue B GpoanabHOmM
pesepsyape He meHee 450 k[Manpn20°C, nocne yero npoBoanTCs 0OCTaHOBKA GpoXKeHUs
nyTem oxnaxpaenus 6poaunbHoit cmecn po TemnepaTypsl 0°C. lNpeaBapuTensHo
wamnaHu3MpoBaHHoe BUHO oxJlaxaaloT fo Temnepatypbl +7 - +10°C n cHumaioT ¢
[POXKeBOro ocazika. 3aTeM WamnaHU3NPOBaHHOE BUHO OXaXAAI0T 10 TeMnepaTypbl
munyc 4°C. OxnaxaeHue BUHA NPOU3BOAAT 3a Bpemsi He bonee 18 uacos, nocne yero ero
BbIJEPKUBAIOT NPU TemnepaType oxnaxaeHns He meHee 48 yacos.

BbIOEPXKA
FINING

bes Bbipepxkun

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,0-12,0 % ob.
ALCOHOL

COOEPXAHUME CAXAPA 40,0-55,0 r/n
RESIDUAL SUGAR

KNCNOTHOCTb 5,0-80r/n
TOTAL ACIDITY

KANTOPUMHOCTb 91,9 kkan
CALORICITY

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET CBeTN0-CONOMEHHbII ¢ OTTEHKaMM1 OT 3e/IeHOBATOro 4,0 30/10TUCTOrO
COLOUR

APOMAT Pa3BuTbIii, TOHKWI, COOTBETCTBYIOLWNIA TUNY

BOUQUET

BKYC [MosnHbIi, rapMOHNUHBII, 6€3 TOHOB OKUCIEHHOCTH

TASTE

TEMIEPATYPA NOOAYM 8-10°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapcekuii kpait, Temptokekuii paiioH, ct. CtapoTtutapoBckas,

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

www.chateautamagne.ru



