353531, Poceus, KpacHopapckuii kpai,
Templokckuii paiioH, cT. CtapoTutaposckas,
yn. 3aBoackas g. 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
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Cepus BuH «BuHo&Epa»
Wine series "Wine & Food»

COCTAB CEPWW / COMPOSITION OF THE SERIES:

- Poccuiickoe BUMHO ¢ 3auimieHHbIM reorpaduueckum ykasaHnem «KybaHb.
TamaHckuit nonyoctpo» cyxoe benoe «LllapgoHe. KybaHb-Buro»

Russian wine with a protected geographical indication "Kuban. Taman Peninsula"

dry white "Chardonnay. Kuban-Vino»

- Poccuiickoe BUHO ¢ 3alimieHHbIM reorpaduueckum ykasaHuem «KybaHe.
TamaHckuit nonyoctpos» nonycnaakoe 6enoe «Lllapaone. KybaHb-Buno»

- Russian wine with a protected geographical indication "Kuban. Taman Peninsula"

dry red "Cabernet. Kuban-Vino»

- Poccuiickoe BUHO ¢ 3aluieHHbIM reorpaduyueckum ykasaHmem «Kybaue.
TamaHckuit nosiyocTpos» cyxoe kpacHoe «Kabepte. KybaHb-Buro»

- Russian wine with a protected geographical indication “Kuban. Taman
Peninsula "semi-sweet red" Cabernet. Kuban-Vino»

- Poccuitckoe BUHO ¢ 3aluieHHbIM reorpaduueckum ykasanmem «KybaHb.
TamaHckuit nosiyocTpos» nonycnajkoe kpacHoe «Kabepre. Kybanb-Buno»
+ Russian wine with a protected geographical indication "Kuban. Taman
Peninsula" semi-sweet white "Chardonnay. Kuban-Vino»

- Buno nonycnagkoe 6enoe «KybaHb-Buno»

- Semisweet white wine "Kuban-Vino»

OlMNMNCAHWME CEPUWN/DESCRIPTION OF THE SERIES:

«BuHo&Epa» — cepusi racTpoHOMUYECKUX BUH MO JOCTYMHOMN LIEHE, KOTOPblE
NPeKPaCcHO BIMUCHIBAIOTCS B KOHLEMLMIO <BUHO HA KaXbIN JEHb>.
Oc¢opmneHne 3TUKETOK IeMOHCTPUPYET rapMOHUYHbIE COYeTaHUsl BUHA

¢ wupokum criektpom btoa ans nopbopa nyuwwen racrponapsbl. Konyenuus
3aK/04aeTcsi B TOM, YTO BUHO — 3TO He NMPOCTO aJIKOrO/bHbI HAMUTOK,

a HeoTbemJiemasl YaCTb raCTPOHOMUUYECKOI KyJIbTYPbl B COYETaHUN

C onpepeneHHbIMK npogykTamu. Buna nuHeinku nponssoastes us
COOCTBEHHOIO BUHOIPaja U3BECTHBIX MEXAYHAPOAHbIX cOpTOB: PkauuTteny,
Mionnep-Typray, LLlapgoHe u KabepHe, BbipalleHHOro B yHUKanbHOM
KIMMaTUY€eCKOM 30HE Ha NiaHTauusx TamaHCKoro nosiyocTposa.

Onu He BbigepxuBatotesi B 6oukax, bnarogaps yemy Hanbonee spko
NpOsIBNSIIOT COPTOBbIE U TEPPyapHble 0COOEHHOCTH, BbIpaXKeHHble

B C/l@)KEHHbIX apomaTtax 1 CBeXMX BKycax.

"Wine & Food" is a series of gastronomic wines at an affordable price, which
perfectly fit into the concept of "wine for every day". The design of the labels
demonstrates the harmonious combinations of wine with a wide range of
dishes for the selection of the best gastronomic pair. The concept is that
wine is not just an alcoholic beverage, but an integral part of gastronomic
culture combined with certain products.The wines of the series made from
grapes of famous international varieties: Rkatsiteli, Miiller-Thurgau,
Chardonnay and Cabernet, grown in a unique climatic zone on our vineyards
of the Taman Peninsula. Wines are not aged in barrels that is why they clearly
show varietal and terroir features, expressed in harmonious aromas and
fresh tastes.

Poccua, KpacHopapckuii kpaii,
Tempiokckuit panoH /

Taman Peninsula, Krasnodar Region,
Russia

MECTO NPOM3BOACTBA /
PLACE OF PRODUCTION:

LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO BospacTt 25-50 nert, akTuBHbIE oAU
MOTPEBUTEJIA / PORTRAIT OF CO CpefiHUM OCTATKOM /
POTENTIAL CONSUMER: Age 25-50 years, active people with

an average income

MOTUBbI OJ19 COBEPLUEHUA
MOKYIKM / MOTIVES FOR
PURCHASE:

noBO bl A1 MOTPEBIEHNSA /
REASONS FOR CONSUMPTION:

LIEHOBOE NO3NLUMNOHNPOBAHWE /
PRICE POSITIONING:

MpuobpecTtn kKauecTBEHHOE BUHO
Mo JOCTYMHOW LieHe A CEMENHOro
npasgHWKa, CBUAAHUS, BCTPeUn

¢ apysbsimu / To buy quality wine at
an affordable price for a family
holiday, dates, meetings with friends

BeuepuHku, NnpasaHuKm, cBUAAHNSA |
Parties, holidays, dates

Poccuiickoe BUHO LEHOBOTO
cermeHnTa “meanym” / Russian wine
of the price segment "medium”




KYBAHb-BMHO

Cepus BuH "Buno&Epa"

A series of wines «Wine & Food»

Poccuiickoe BUHO ¢ 3alMuleHHbIM reorpaduyeckum ykasaHuem «KybaHe.
TamaHckuit nonyoctpos» cyxoe 6enoe «Lllapaoure. Ky6anb-Buno»

Russian wine with a protected geographical indication "Kuban. Taman Peninsula"

dry white "Chardonnay. Kuban-Vino»

COPTOBOM COCTAB / VARIETAL: LLlapaone / Chardonnay
ONUCAHNE BUHA / DESCRIPTION OF WINE: LIBeT: oT co/loMeHHOro
[10 CBET/I0-30/I0TUCTOr0. APOMAT: YNCTbIN, CIOXKHbIN.

Bkyc: nerkuit, cBexuit. Pekomensiyemas Temnepatypa nojaum:
10-12°C / Color from straw to light golden. The aroma is clean,

The taste is light, fresh. Serving temperature: 10-12°C

CIUPT /ALCOHOL: 10,5-12,5 % 06. /10,5-12,5% vol.
COJIEPKAHNE CAXAPA / RESIDUAL SUGAR: ve 6onee 4 r/am’

/ not more than 4 g/dm®

KNCIIOTHOCTE / TOTAL ACIDITY: 5-7 r/am® / 5-7 g/dm’
OHEPTETUYECKAS LIEHHOCTL / CALORICITY: 74 kkan / 74 keal.

Poccuiickoe BUHO ¢ 3almiieHHbIM reorpaduueckum ykasanmem «KybaHb.
TamaHckuit nonyocTpoe» nonycnaakoe 6enoe «Lllapgone. Kybarb-Buno»
Russian wine with a protected geographical indication "Kuban. Taman
Peninsula’ semi-sweet white "Chardonnay. Kuban-Vino»

COPTOBOM COCTAB / VARIETAL: LLlapaone / Chardonnay
ONMNCAHNE BUHA / DESCRIPTION OF WINE: LieT: oT CBET/I0-CONOMEHHOTO
[10 COJIOMEHHOTO C 30JI0TUCTBIM OTTEHKOM. APOMaT: TUMUYHbI, COPTOBOW
Bkyc: MArKuii, rapmOHUYHBINA.

Pekomenpyemas temnepatypa nogauu: 10-12 °C

Color: from light straw to straw with a golden tint. Aroma: typical,
varietal. Taste: full, soft, harmonious.

Recommended serving temperature: 10-12° C

CIMPT / ALCOHOL: 11-13 % 06./ 11-13 % vol.

COJIEPYKAHUE CAXAPA / RESIDUAL SUGAR: 20-40 r/am®/ 20-40 g/
KNCIIOTHOCTE / TOTAL ACIDITY: 5-7 r/am® / 5-7 g/dm’
OHEPTETUYECKAS LLEHHOCTb / CALORICITY: 91,2 kkan / 91,2 kcal.

Poccuiickoe BUHO ¢ 3allMileHHbIM reorpaduyeckum ykasaHuem «KybaHe.
TamaHckuit nonyocTpos» cyxoe kpacHoe «Kabephe. KybaHb-BuHo»

Russian wine with a protected geographical indication "Kuban. Taman
Peninsula" dry red "Cabernet. Kuban-Vino»

COPTOBOM COCTAB / VARIETAL: Kabepre CoBunbon / Cabernet Sauvignon

ONMUCAHNE BUHA / DESCRIPTION OF WINE: LiBeT: oT kpacHoro go
pybuHOBOrO. ApOMaT: UNCTbIN, COPTOBOA.

BKycC: MOHbBINA, FAPMOHUUHbIIA, C COPTOBBIMU TOHaMM.

PekomeHnayemas Temnepatypa nopauu: 14-16°C / Color from red to

ruby. The aroma is pure, varietal.

The taste is full, harmonious, with varietal tones. Serving temperature: 14-16°C
CIUPT / ALCOHOL: 11-13 % 06./11-13 % vol.

COJIEPKAHNE CAXAPA / RESIDUAL SUGAR: ne 6onee 4 r/am’

/ not more than 4 g/dm*

KNCIOTHOCTL / TOTAL ACIDITY: 5-7 r/am°® / 5-7 g/dm®
OHEPIETUYECKAS LIEHHOCTbL / CALORICITY: 76,8 kkan /76,8 keal.

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpapuueckum ykasaHuem «Kybamb.
TamaHckuit nonyocTpos» nonycnaakoe kpacHoe «Kabepre. KybaHb-Buno»

Russian wine with a protected geographical indication “Kuban. Taman
Peninsula " semi-sweet red" Cabernet. Kuban-Vino»
COPTOBOM COCTAB / VARIETAL: Kabepre CoBuHboH / Cabernet Sauvignon

ONMVCAHNE BUHA / DESCRIPTION OF WINE: LIBeT: oT KpacHOro g0 TeMHO-
KpacHoro. Apomar CBeXui, COpTOBOA.

BKkyc: NONHbIIA, rapMOHUYHBIA.

Pexomenayemas Temnepatypa nogauu: 14-16 °C.

Color: from red to ruby. Aroma: clean, varietal, . Taste: full, harmonious,
Recommended serving temperature: 14-16 ° C.

CIMMPT /ALCOHOL: 11,5-13,5 % 06. /11,5-13,5 % vol.

COJIEPKAHNE CAXAPA / RESIDUAL SUGAR: 20-40 r/am®/ 20-40 g/dm®
KNCIIOTHOCTL / TOTAL ACIDITY: 5-7 r/am® / 5-7 g/dm®
OHEPTETUYECKAS LIEHHOCTbL / CALORICITY: 94kkan /94 kcal.

Buno nonycnapkoe 6enoe « Kybanb-Buro»
Semisweet white wine "Kuban-Vino»

COPTOBOW COCTAB / VARIETAL: Pkauutenu, Mionnep-Typray, LLlapgoxe
/Rkatsiteli, Miiller-Thurgau, Chardonnay

ONMNCAHME BUHA / DESCRIPTION OF WINE: LIBeT: 0T CBETN0-COIOMEHHOTO
[0 TEMHO-COJTIOMEHHOTO0. ApomaTt: CllaXKeHHbIi, MOJHbIA.

BKyc: MOJIHbBIN, rapMOHWYHBIN, COOTBETCTBYIOLLMIT TUIY BUHA.

Color: from light straw to dark straw. Aroma: harmonious, full. Taste: full,
harmonious, appropriate for the type of wine.

CIMPT /ALCOHOL: 10-12 % 06./ 10-12 % vol.

COJIEPYXAHUE CAXAPA / RESIDUAL SUGAR: 20-30 r/am®/ 20-30 g/dm
KUCITOTHOCTb / TOTAL ACIDITY: 5-7r/am® / 5-7 g/dm3
OHEPTETUYECKASA LIEHHOCTE / CALORICITY: 81,6kKkan /81,6kcal.

HocTtynHbiii o6bem / Available volume:

075 1;1,238 kg

Pa3mep /Bottle size:
D 74xh31,8cm

Bnoxenue B ropposimk / Embedding

in a corrugated box:
6

KonuuecTBo ynakoBok Ha nannere /
Number of packages on a pallet:
80

Konuuecteo ynakoBok B cnoe /
Number of packages in the layer:
20

Poccuitckmne BuMHa ¢ 3aLMLeHHbIM
reorpadpuueckum ykazanumem «KybaHb.
TamaHckuit nonyocTpos»

Kop All: 404

Kop Al: 401

CoctaB cepun /
Composition of the series:

Poccuitckoe BUHO ¢ 3alMLeHHbIM reorpadpuieckum
ykasaHuem «KybaHb. TamaHcKuit NoNyocTpoB» cyxoe
6enoe «lllapgone. Kybanb-Buno» 0,75 L

Russian wine with a protected geographical indication
"Kuban. Taman Peninsula” dry white "Chardonnay.
Kuban-Vino» 0,75 L

Poccuitckoe BUHO € 3alMLLEHHbIM reorpaduieckum
ykaszaHuem «KybaHb. TamaHckuii nonyoctpos»
nonycnapkoe 6enoe «Lllapaone. Kybanb-Buno» 0,75 L

Russian wine with a protected geographical indication
"Kuban. Taman Peninsula’ semi-sweet white
"Chardonnay. Kuban-Vino» 0,75 L

Poccuiickoe BUHO ¢ 3alyiieHHbIM reorpaduyeckum
ykasaHuem «Ky6aHb. TamaHCKMi MONyOCTPOB» CyXoe
kpacHoe «KabepHe. Kybanb-Buno» 0,75 L

Russian wine with a protected geographical indication
"Kuban. Taman Peninsula” dry red "Cabernet.
Kuban-Vino» 0,75 L

Poccuiickoe BUHO € 3almieHHbIM reorpapuueckum
yka3aHuem «KybaHb. TamaHckuit nonyoctpos»
nonycnaakoe kpacHoe «Kabephe. KybaHb-BuHo» 0,75 L

Russian wine with a protected geographical indication
“Kuban. Taman Peninsula " semi-sweet red" Cabernet.
Kuban-Vino» 0,75 L

BuHo nonycnagkoe 6enoe « Kybanb-Buro» 0,

Semisweet white wine "Kuban-Vino»

LUK Ha eauHnuy
npoaykuum / Barcode
on unit of production:

4630037251432

4630037252569

4630037251425

4630037252552

4630037254075

LLIK na rpynnosyio
ynakoBky / Barcode for
group packaging:

14630037251439

14630037252566

14630037252559

14630037254072




