BUHO UTPUCTOE

KYBAHb-BUHO

NoNyCNAAKOE PO!

e e

A7 Y ." b
s

353531, Poceus, KpacHopapckuii kpai,
Temptiokckuit paiioH, cT. CtapoTutapoBckas,
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

"] KYBAHb-BUHO

Cepusa urpmctbix BuH «KYbAHb-BUHO»
SERIES OF SPARKLING WINES KUBAN-
VINO

COCTAB CEPUW/COMPOSITION OF THE SERIES:

- Urpuctoe Buno 6ptot 6enoe «KYBAHb-BUHO»

- Urpuctoe BuHo nonycnapkoe 6enoe «KYbAHb-BUHO»

- Urpuctoe BuHo nonycnaakoe pososoe «KYBAHb-BUHO»
- SPARKLING WINE WHITE BRUT «KUBAN-VINO»

- SPARKLING WINE WHITE SEMISWEET «KUBAN-VINO»
- SPARKLING WINE ROSE SEMI-SWEET «KUBAN-VINO»

OMNMMNCAHUE CEPUWN/DESCRIPTION OF THE SERIES:

Urpuctoe BuHo nop mapkon «Kybanb-BuHo» - obpasel, kauecTBeHHbIX
pOCCUIACKUX UTPUCTBIX BUH. BUHa aToI nuHeiikn nponsBoasTes pesepByap-
HbIM MeTogom (metop Lllapma). 3To o3HauaeT, 4To npouecc BpoxeHus
npoxoaut B Gonbwnx pesepsyapax (akpatodopax), uto nossonser
BbiyckaTb OoOJiblUMe NAapTUX UTPUCTBIX BUH CO CTabWIIbHBIMU BKYCO-
apomaTuyeckumu rnokasartensimu. ITU BUHA UMEIOT SIPKUI apomaT U
CBeXWI BKYC, MPEKPACHO BMUCHIBAIOTCS B KOHLEMLMIO <UTPUCTOE BUHO HA
Kax bl geHb». OHU OTNYHO rapMOHUPYeET ¢ 61104aMu U3 NTULLLI U PbiObI,
C/MBOYHBIMU Cbipamu, JecepTamu u ceexumu ¢ppyktamu. [Mogasats,
npepBapuTenbHo oxnaams ao 8-10°C.

Sparkling wine under the brand name «Kuban-Vino» is an example of high-
quality Russian sparkling wines. The wines of this series produced by the
reservoir method (Charmat method). This means that the fermentation
process takes place in large tanks (acratophores), which makes it possible
to produce large batches of sparkling wines with stable flavor and aroma
characteristics. These wines have a bright aroma and fresh taste that
perfectly fit into the concept of «sparkling wine for every day». They are in
perfect harmony with poultry and fish dishes, cream cheeses, desserts and
fresh fruits. Serve pre-cooled to 8-10° C.

MECTO NPOU3BOACTBA /
PLACE OF PRODUCTION:

Poccus, KpacHopapckuii kpai,
Templokckuit painoH /

Taman Peninsula, Krasnodar Region,
Russia

LIEJTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO 25-50 net, akTUBHbIE N0AN
MNOTPEBUTEJIA / PORTRAIT OF CO CpeHMM 10CTaTKOM
POTENTIAL CONSUMER:

25-50 years old, active people
with an average income

MOTWBbI 119 COBEPLUEHWA
MOKYIMNKW / MOTIVES FOR
PURCHASE:

npuobpecTun KayecTBeHHoe
MIPUCTOE MO AOCTYMHOI LeHe A5
CceMenHOro npasgHuKa, CBUJaHus,
BCTPeun ¢ Apy3bsimu

buy high-quality sparkling wine

at an affordable price for a family
holiday, a date, meeting with friends

noBO bl A1 MOTPEBNEHNSA /
REASONS FOR CONSUMPTION:

BEUEPUHKM, NPA3AHUKM, CBUAHUSA
parties, holidays, dates

LIEHOBOE NMO3NLIMOHNPOBAHMUE / poccuitckoe UrpucToe BUHO

PRICE POSITIONING: LLeHOBOIO CermeHTa «Meanym»
Russian sparkling wine in the
«medium» price segment




KYBAHb-BMHO

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

Pa3mep /Bottle size:
?92xh311cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box: 6

KonuuecTtBo ynakoBok Ha nannerte/
Number of packages on a pallet: 64
KonuuecTBo ynakoBok B cioe/
Number of packages in the layer: 16

Kop All: 440

Cepus urpuctbix BuH «<KYbAHb-BUHO»
SERIES OF SPARKLING WINES KUBAN-VINO

Mrpuctoe BuHo 6piot 6enoe «<KYBAHb-BUHO»

SPARKLING WINE WHITE BRUT «<KUBAN-VINO»

COPTOBOI COCTAB: LLlapaowe, Pucannr VARIETIES: Chardonnay, Riesling
OlNMCAHME BMHA: LiBeT CBETN0-COIOMEHHbI C OTTEHKaMM OT 3eJleHOBaTbIX A0
30/10TUCTbIX. ApOMAT PasBUTbIN, TOHKWUIA, C LLIBETOUHbIMU TOHaMU. BKyc HeXHbIi 1
u3bickaHHbIi. Temnepatypa nogauu: 8-10°C WINE DESCRIPTION: Light straw color with
shades from greenish to golden. The aroma is developed, delicate, with floral tones. The
taste is delicate and refined. Serving temperature: 8-10°C

CrMPT:11,0-13,0 % 06. ALCOHOL: 11,0-13,0 % vol.

COJIEPYKAHUE CAXAPA: 6,0-15,0 r/am® RESIDUAL SUGAR: 6,0-15,0g/dm’®
KMCTOTHOCTh: 5,5-8,0 r/am® TOTAL ACIDITY: 5,5-8,0 g/dm®

OHEPTETUYECKAS LLEHHOCTD: 81,5 kkan CALORICITY: 81,5 keal.

Mrpucroe BuHo nonycnapkoe 6enoe «<KYbAHb-BUHO»

SPARKLING WINE WHITE SEMISWEET «KUBAN-VINO»

COPTOBOI COCTAB: LWappowe, Pucaunr VARIETIES: Chardonnay, Riesling
OlMNCAHWVE BUHA: LiBeT cBeTN10-CO/TOMEHHDbI C OTTEHKaMM OT 3e/1eHOBaTbIX A0
30J10TUCTbIX. ApOMAT PasBUTHIN, TOHKUIA, C LIBETOYHBIMU TOHaMU. BKyc HeXHBbIi 1
u3blckaHHbIi. Temnepatypa nogauu: 8-10°C WINE DESCRIPTION: Light straw color with
shades from greenish to golden. The aroma is developed, delicate, with floral tones. The
taste is delicate and refined. Serving temperature: 8-10°C

CrMPT:11,0-13,0 % 06. ALCOHOL: 11,0-13,0 % vol.

COJIEPYKAHUE CAXAPA: 40,0-55,0 r/am® RESIDUAL SUGAR: 40,0-55,0 g/dm’®
KMCOTHOCTh: 5,5-8,0 r/am® TOTAL ACIDITY: 5,5-8,0 g/dm®

OHEPTETUYECKAS LIEHHOCTH: 97,5 kkan CALORICITY: 97,5 keal.

Mrpuctoe BuHo nonycnagkoe pososoe «KYBAHb-BUHO»
SPARKLING WINE ROSE SEMI-SWEET «KUBAN-VINO»

COPTOBOW COCTAB: Llappnone, Pucnuur, Canepasu

VARIETIES: Chardonnay, Riesling, Saperavi

OFNNCAHME BMHA: LiBeT OT CBETI0-PO30BOro 10 PO30BOTO.

Apomart pa3BUTbIi, TOHKWA, C GPPYKTOBLIMU U STOAHBIMU OTTEHKAMM.

Bkyc nonHelit rapmoHnuHblit. Temnepatypa nopgaun: 8-10°C

WINE DESCRIPTION: Color from light pink to pink. The aroma is developed, delicate,
with fruity and berry nuan ces. The taste is full and harmonious. Serving temperature:
8-10°C

CrivpPT:10,5-12,5 % 06. ALCOHOL: 10,5-12,5 % vol.

COLEPXAHVE CAXAPA: 40,0-55,0 r/gm’ RESIDUAL SUGAR: 40,0-55,0 g/dm’
KNCIIOTHOCTh: 5,5-8,0 r/am* TOTAL ACIDITY: 5,5-8,0 g/dm®

OHEPTETUYECKAS LLEHHOCTb: 94,7 kkan CALORICITY: 94,7 keal.

LUK Ha eguHnuy LLIK Ha rpynnosyto
Cocrae cepuu / npoaykuuu / Barcode ynakoeky / Barcode for
Composition of the series: on unit of production: group packaging:

 Urpuctoe BuHo GpioT Henoe 4630037252194 14630037252191
 Urpuctoe BuHO nonycnapkoe benoe 4630037252217 14630037252214
* IrpucToe BMHO nonycyxoe po3oBoe 4630037252224 14630037252221




