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* WATO TAMAHD -

Poccuitickoe urpnuctoe XemuykHoe BUHO C 3alULLEHHBIM reorpapuieckum
ykasanuem "Kybanb. TamaHckuit nonyoctpos” cnagkoe 6enoe «DJIEPC O CHO»
Russian lightly sparkling wine with protected geographical indication "Kuban.
Taman Peninsula” sweet white «<FLEURS DU SUD»

OIMUCAHWE BUHA /WINE DESCRIPTION:

XKemuyxHbie BuHa Fleurs du Sud — 370 nérkue urpuctblie BuHa, NpousBeaEHHbIE
METOAOM Lapma Mo TeXHONOrMu BTOPUUHOro OpoxkeHus B akpatodope. Buna
npousBe/eHbl U3 BUHOTPaaa, cobpaHHOro Ha yHUKabHbIX Teppyapax, pacrosoXeHHbIX
Ha TamaHckom nonyocTtpoe KpacHopapckoro kpasi.

M35 HOCTb BUH 3TOI Ccepum Npu3BaHa co3aaTh BeCeHHe-leTHee HacTpoeHue, fobaBuTh
Kpacok B OyAHUUHYIO PYTUHY, CTaTb OT/IMYHBIM JOMO/IHEHUEM NPUSITHOTO Bpemsinpen-
POBOX/€HUsI, NMPUBJIEYb BHUMaAHWE OPUTMHANILHOCTbLIO ynakoBkW. Buna upgeanbHo
NoAXoAAT AN POMAHTUUECKOTO Y)KMHA, TUKHUKA UM BEYEPUHKMU.

Poccuiickoe urpuctoe xemuyxHoe BuHo ¢ 3IY «KybaHb. TamaHckuit NoayocTpos»
cnagkoe 6enoe Fleurs du Sud npousseseHo u3 BuHorpaga coprta bapxaTHbiii,
npouspacTaioLLero u cobpaHHOro Ha co6CTBEHHbIX BUHOTPaIHMKAxX BUHOJeNbHU. LiBeT
BUHA CBET/I0-COJIOMEHHbII C OTTEHKAMM OT 3€/IeHOBATbIX 40 30JI0TUCTbIX. PasBuTblii n
TOHKMM apomaT C XOpOLWO BbIPAXKEHHbIMU LBETOYHBIMM TOHAMU TFaPMOHUYHO
coueTaeTcsi co CBeXMM BKycom. KpacuBas u npopomkuTenbHas urpa nysblpbKoB
ykpacuT nioboe 3acTonibe U co3pacT TopxxecTBeHHoe HacTpoeHue. Urpuctoe cnagkoe
6enoe Fleurs du Sud - npekpacHoe gononxenwue K nerkum Gnopam us HGenoro msca u
pbibbI, canartam, TOHKUM cbipam, bucksuty, ppykram. Temnepartypanopgaun 8—10°C.

Fleurs du Sud pearl wines are light sparkling wines produced by the Charmat method
using the secondary fermentation technology in acratophore. The wines are made from
grapes harvested on unique terroirs located on the Taman Peninsula of the Krasnodar
Krai.

The elegance of the wines is designed to create a spring-summer mood, add color to
everyday routine, become an excellent addition to a pleasant pastime, and attract
attention with the originality of the packaging. The wines are perfect for a romantic
dinner, picnic or party.

Russian lightly sparkling wine from PGl “Kuban. Taman Peninsula "sweet white Fleurs du
Sud is made from Barkhatniy grapes grown and harvested in the winery's own vineyards.
The color of the wine is light straw with hints from greenish to golden. A developed and
delicate aroma with well-defined floral tones is harmoniously combined with a fresh
taste. A beautiful and long-lasting play of bubbles will decorate any feast and create a
festive mood. Fleurs du Sud sparkling sweet white is a great addition to light white meat
and fish dishes, salads, light cheeses, biscuits, fruits. Serving temperature 8-10° C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO lMpeumylecTBEHHO MY>XUMHBI U XEHLLWHBI,
MNOTPEBUTENSA/ npeanounTaloT Jerkme u cBexmue BUHa,
PORTRAIT OF urpucTble BUHa. JKCnepumeHTaTopbl, cnegat
POTENTIAL CONSUMER 3a TpeHamu, NpeanounTaloT BblaenmnTbes,

6bITb yHUKanbHbIMK. / Men and women who
prefer light and fresh sparkling wines.
Experimenters follow trends, prefer to stand
out, be unique.

MOTUBbI )19 COBEPLLEHNA Kynutb opurnHansHoe, nerkoe BUHO no
MNMOKYIMKW/ [OCTYNHO UeHe, KoTopoe 6y,qu yMeCTHO
MOTIVES FOR PURCHASE nbomy nosopy / Buy an interesting, light wine

at an affordable price that will be appropriate
for any occasion

noBoOAbl A1 NOTPEBJIEHUSA/ BeuepuHka, pomaHTUUECKWIt Y)KUH, Npe3eHT /
REASONS FOR CONSUMPTION Party, romantic dinner, present

LIEHOBOE MO3NLMOHNPOBAHUE/ Poccuiickoe urpuctoe BuHo knacca «<medium» /
PRICE POSITIONING Russian wine of “medium” class




’T‘ Poccuitckoe UrpucToe )emuy)KHOe BUHO € 3almuLeHHbIM reorpaduueckum ykasavmem "KybaHb.
TamaHckuit noayoctpos” cnagkoe 6enoe "®nepce aro Crop» /
Russian lightly sparkling wine with protected geographical indication "Kuban. Taman Peninsula" sweet

Chéteau white "Fleurs du Sud»
TAMAGNE TEXHWUYECKAA MHOOPMALINSA / TECHNICAL INFORMATION:

* WATO TAMAHDb * MECTO NPOM3BOOCTBA  Poccus, Kpachopapckuii kpai, Tempiokckuii paitoH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT bapxaTHblit
VARIETAL Barkhatniy
CroOCOb NOCAJIKMN Mop ruppobyp

METHOD OF PLANTATION

CMNOCOB BbIPALLIMBAHMS B HeyKpbIBHOI 30HE HAa BbICOKOM LUTambe
METHOD OF GROWING

CIrocoOb YBOPKN MexaHu3npoBaHHbIii
METHOD FOR HARVESTING Mechanized

NMEPNO/ CBOPA lMepBasi nekapa ceHTabps
HARVEST PERIOD Firstdecade of September
YPO)XAMHOCTDb, u/ra 86,46

YIELD IN KG OF GRAPES

PER HA, cwt/ha 86,46

CPEJHWIN BO3PACT J103, ner 17
AVARAGE AGE OF VINS, years 17

METO[, MEPBUYHOM lNepepaboTky BuHOrpaja BefyT B OKCMAATUBHOM pexume, oTbop cycna

®EPMEHTALIMN nposoaat o 50% ¢ ToHHbl BuHOrpaga. MNoTUPYIOT CYc/lIo C BO3[yXOM U
cbpaxusaloT 3aTem npu Temnepatypax 16-18 °C B HepxaBetoLmx pesepByapax

PRIMARY FERMENTATION The processing of grapes is carried out in an oxidative mode, the selection of
must is carried out up to 50% per ton of grapes. The wort is floated with air and
then fermented at temperatures of 16-18° C in stainless tanks.

METO[ BTOPUYHOM BtopuuHoe 6poxenue npoBoast npu temnepartype 16-18 °C B HepxaBetoLwmx

®EPMEHTALIMM akpatodopax B Teuenun 21 [Hs, 3aTem MrpucToe roTOBAT K PO3UBY
(ocBeTnsAOT M GUNLTPYIOT) U Aanee NPOU3BOAAT XONOHbIN PO3/INB.

SECONDARY Secondary fermentationis carried out at atemperature of 16-18° Cin stainless

FERMENTATION tanks for 21days, then the sparkling wine is prepared for bottling (clarified and
filtered) and then cold bottled

BbIJEPXKKA bes Bbigepxkn

AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnpT 9,0-11,0 % 06.
ALCOHOL 9,0-11,0 % Vol.
COJEP)XAHUNE CAXAPA 55,0-60,0 r/gm3
RESIDUAL SUGAR 55,0-60,0 g/dm3

LocTynHbiit 06bem/Available volume: KNCIOTHOCTb 5-8 r/am3
0,75L/ 1,455 kg TOTAL ACIDITY 5-8 g/dm3
Pasmep GyTbinku/Bottle size: KAJIOPUVHOCTD 90,3 wxan
©92cm/h320cm CALORICITY 90,3 keal

Bnoxenue B ropposumk/ Embedding OPFAHOMEMNTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

in a corrugated box:

6 LBET CBeTN0-COIOMEHHbII C OTTEHKaAMU OT 3€/1IEHOBAaTbIX 4,0 30JI0TUCTbIX
COLOUR Light straw with shades from greenish to golden

LLTpux kop Ha'e,EI,MHMLI,y np?nyKuMM/ APOMAT Pa3BuTbIii, TOHKMIA, C XOPOLLO BbIpaXXE€HHbIMU LIBETOUHLIMU TOHAMM

Barcode on unit of production:

4630037254099 BOUQUET Developed, delicate, with well-defined floral tones
BKYC CBexxuit, rapmoHUpYyIoLL it c apomaTom

LLITpux Kop, Ha rpynmnoByto yNnakoBKy/

Barcode for group packaging: TASTE Fresh, in harmony with aroma

14630037254096 TEMIMEPATYPATIOJAYM  8-10°C

SERVING TEMPERATURE 8-10°C

KonuuecTBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBopackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

— 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTBo ynakoBok B cioe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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