] KYBAHb-BMHO

Cepus poCcCMNCKMX BUH C 3aLLULLLEEHHbIM
reorpadpuueckum ykazannem «KybaHb.TamaHckuit
nonyoctpos» «BUHA TAMAHW»

A SERIES OF RUSSIAN WINES WITH A
PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» «VINA TAMANI»

OMNMUCAHUE CEPUW/SERIES COMPOSITION:

Cepus Poccuitckux Bun ¢ 3I'Y «Buna TamaHu» npousBoasTcs U3 BUHOrpaja,

BbIPALLEHHOrO B YHMKAlbHON KIMMAaTUYEeCKOW 30He Ha MuaHTauusx TamaHcKoro
NnonyocTpoBa, OMbIBAEMOro Bojamu A3oBckoro u YepHoro mopeii. B aToii cepun
cobpaHbl BUHA U3 TUMUUYHBIX COPTOB BUHOIPAJa, KOTOPble 3aHUMAIOT BOMLLIMHCTBO
niowaaei TamaHckux BUHorpagHukos - LLlapaoHe, CosunboH, Canepasu, KabepHe,
Mepno u gpyrux. Becb TexHonoruueckuii npouecc npousBoACTBa, HauMHas OT
nocajku caxeHues, cbopa ypoxas, nepepaboTku u 3akaHuMBas po3IMBOM FOTOBOFO
BUHA B OYyTbUIKM, HAXOAUTCS MOJ, CTPOrMM KOHTPOJSIEM TaMaHCKWUX CreLuanncTos,
BUHOTpajapei u BUHOAeN0B. B cepun npeacraenena wmpokas nanutpa BUH - Cyxue,
nonycnagkue u JeceprTHble BUHHble HanUTKW. OHU He BblaepxuBaioTes B Goukax,
nosTomy B HuUX Haubonee spKo NMposBNAIOTCA COPTOBble 0COOEHHOCTU. ITO OUeHb

cBeXue, ApKne, apomaTHble, TUTKME BUHA Ha KaXK bl 1€Hb.
A series of Russian wines with PGI “Vina Tamani” produced from grapes grown in a

BUHA
TAMAHM

unique climatic zone on plantations of the Taman Peninsula, washed by the waters of
the Azov and Black Seas. This series contains wines from typical grape varieties that
occupy most of the areas of Taman vineyards - Chardonnay, Sauvignon, Saperavi,
Cabernet, Merlot and others. The entire technological process of production, from

KYBAHb-BMHO
KYBAHb-BVIHO

planting seedlings, harvesting, processing and ending with bottling is under the strict
control of Taman experts, winegrowers and winemakers. The series presents a wide
palette of wines - dry, semi-sweet and dessert fortified wines. They are not aged in
barrels, so varietal features are most pronounced. These are very fresh, bright,
aromatic wines for every day.

Poccus, KpacHopapckuii kpaii,
Tempiokekuit paioH /

Russia, Kranodarskiy Krai,
Temryuk district

MECTO NMPOU3BOACTBA /
PLACE OF PRODUCTION:

LIENTEBASA AYOUTOPWUSA / TARGET AUDIENCE:

MNMOPTPET LLEJIEBOIO MY>KUMHbI M XKeHLWMHbI 25-50 ner,
NOTPEBUTENS/ nmeroune cpeHuit 4OCTaToK
PORTRAIT OF men and women of 25-50 years,

POTENTIAL CONSUMER with an average income

MOTWBbI 1151 COBEPLUEHWSA
NMOKYIKW/

I'Ipl/IO6p€CTVI KayeCcTBeHHOe BUHO
Mo JOCTYMHON ueHe

JocTynHbl
0,7L /1,145

Pa3mep / Size:
D73 xh293cm

BnoxeHue B ropposumk/
Enclosed in a carton:
6

KonuuectBo ynakoBOK Ha nanneTe/

Number of packages on the pallet:

80

KonunuecTeo ynakosok B cioe/
Number of packages per layer:

MOTIVES FOR PURCHASE

NnoBOAdbl 019 NMOTPEBJTEHUSA/
REASONS FOR CONSUMPTION

LLEHOBOE MO3NLIMOHNPOBAHUE/
PRICE POSITIONING

Cocras cepun:

+ Poccuiickoe BMHO € 3aluuiLeHHbIM reorpapuyeckum
ykasaHnem «Kybanb. TamaHckuit nonyoctpos» nonycnankoe
kpacHoe «KABEPHE»

+ Pocewuitckoe BUHO ¢ 3awmieHHbIM reorpaduyeckum
ykasaHuem «KybaHb. TamaHcKmit NonyocTpoB»
nonycnagkoe kpacHoe «CATEPABU»

+ Poccuiickoe BUHO ¢ 3awmuieHHbIM reorpaduueckum
ykasaHnem «KybaHb. TamaHckuii nonyoctpos» nonycnankoe
6enoe <MYCKAT»

+ Poceuiickoe BUHO € 3awuieHHbIM reorpaduyeckum
ykasaHuem «KybaHb. TamaHCKMit NONyOCTPOB» Cyxoe
kpacHoe «MEPJ10»

+ Poceuiickoe BUHO ¢ 3awmuieHHbIM reorpaduyeckum
ykasaHuem «KybaHb. TamaHCKmit NONyoCTPOB» NOaycnagkoe
kpacHoe «MEPJ10»

+ Poccuiickoe BUHO ¢ 3awmuieHHbIM reorpaduueckum
ykasannem «KybaHb. TamaHckuit nonyocTpos» cyxoe KpacHoe
«KABEPHE»

« Poccuiickoe BMHO ¢ 3almuieHHbIM reorpaduyueckum
ykasaHuem «KybaHb. TamaHcKkmit nonyocTpos» cyxoe Genoe
«WWAPOOHE»

purchase quality wine at an affordable price

BCTPeUU C 1Py3bsMM, CEMENHBIN YXKUH

meeting with friends, family dinner

poccuiickoe BUHO Kfiacca "meanym”
russian wine of “medium” class

LUK Ha eanHuuy
npoayKumnu:
4630037252613

4630037252651

4630037252668

4630037252620

4630037252637

463003725

4630037252644

353531, Poceus, KpacHopapckuii kpait, Temprokekuit paiioH, ct. CtapoTutapoBckas,
yn. 3aBoackas 4. 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

LUK Ha rpynnosyto
yNaKoBKY:
14630037252610

14630037252658

14630037252665

14630037252627

14630037252634

1463003725

14630037252641




KYBAHb-BVMHO

Cepusa Poccuiickux BUH € 3alMLLLEHHBIM
reorpadpuueckmum ykasanunem «Kybaub. TamaHckuit
nonyoctpos» «BUHA TAMAHWN»

A SERIES OF RUSSIAN WINES WITH A PROTECTED
GEOGRAPHICAL INDICATION «<KUBAN. TAMAN
PENINSULA» «VINA TAMANI»

Poccuitckoe BUHO ¢ 3aiuieHHbIM reorpadpuyeckum ykasaHmem
«KybaHb. TamaHckuit nosiyocTpoB» nojiycnagkoe KpacHoe
«KABEPHE»

RUSSIAN WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» SEMI-SWEET RED «CABERNET»

COPTOBOV COCTARB: Kabepre

VARIETIES: Cabernet

OFNMCAHWE BMHA: LiBeT oT KpacHOro 10 TEMHO-KpacHOro. Apomat YUCTbI,
Clla)KE€HHbI, FTApMOHUYHBIN, COOTBETCTBYIOLLMI TUMY. BKyC NONHBIN, rapMOHUYHBI,
¢ copToBbIMU TOHamu 6e3 NOCTOpOHHUX ToHOB. Temnepatypa nopgauu: 14-16°C

WINE DESCRIPTION: Color from red to dark red. The aroma is clean, harmonious,
appropriate to the type. The taste is full, harmonious, with varietal tones without
extraneous tones. Serving temperature: 14-16 °C

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

COJIEPYKAHUE CAXAPA: 20-40 r/am® RESIDUAL SUGAR: 20-40 g/dma
KNCIOTHOCTb: 5-7 r/am® TOTAL ACIDITY: 5-7 g/dm3

OHEPTETUYECKAS LIEHHOCTb: 88,4 kkan CALORICITY: 88,4 keal.

Poccuiickoe BUHO ¢ 3aluileHHbIM reorpadguueckum ykasaHuem
«KybaHb. TamaHckMit NOayoCTpOB>» Nonycnagkoe kpacHoe
«CATEPABWN»

RUSSIAN WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» SEMI-SWEET RED «SAPERAVI»

COPTOBOW COCTARB: Canepasu

VARIETIES: Saperavi

OFNVCAHME BUHA: LIBeT OT KpacHOro A0 TEMHO-KpacHOro. Apomat claXeHHbIi,
rapMOHWYHbIN, COOTBETCTBYIOLLMIT TUMY. BKYC NOMHBIN, MATKUI, FApMOHUYHbIN, Oe3
NOCTOPOHHUX TOHOB. Temnepatypa nogaun: 14-16°C

WINE DESCRIPTION: Color from red to dark red. The aroma is harmonious,
appropriate to the type. The taste is full, soft, and harmonious, without extraneous
tones. Serving temperature: 14-16 °C

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

COJIEPKAHUE CAXAPA: 20-40 r/am® RESIDUAL SUGAR: 20-40 g/dm3
KMUCNOTHOCTb: 5-7 r/am® TOTAL ACIDITY: 5-7 g/dma

OHEPTETUYECKAS LIEHHOCTD: 88,4 kkan CALORICITY: 88,4 keal.

Poccuiickoe BUHO € 3alimileHHbIM reorpaduyeckum ykasaHmem
«Ky6aHb. TamaHckuit nonyoctpos»

nonycnapakoe 6enoe «MYCKAT»

RUSSIAN WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» SEMI-SWEET WHITE «MUSCAT»

COPTOBOW COCTAB: Myckat 6enbiit, LiBeTounbliit, bBapxaTHblit

VARIETIES: White varieties of Muscat

OFNMCAHWE BMHA: LIBeT OT CONOMEHHOrO0 10 CBETN0-30/10TuCTOoro. Apomar
BUHHBIN, C IETKUMU MYCKaTHO-LLUTPOHHbIMU TOHAMU. BKyc MATKUIA, rapMOHUYHBIN,
6e3 NocTopoHHUX TOHOB. TemnepaTypa nogauu: 10-12°C

WINE DESCRIPTION: Wine description: Color from straw to light golden. The
aroma is wine, with light muscat citron tones. The taste is soft, harmonious,
without extraneous tones. Serving temperature: 10 -12 °C

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

COJIEPYKAHUE CAXAPA: 20-40 r/am® RESIDUAL SUGAR: 20-40 g/dma
KNCNOTHOCTb: 5-7 r/am® TOTAL ACIDITY: 5-7 g/dm®

OHEPTETUYECKAS LIEHHOCTD: 88,3 kkan CALORICITY: 88,3 keal.

Poccuiickoe BUHO ¢ 3auiuleHHbIM reorpaduyeckum ykasaHuem
«Ky6aHb. TamaHckuit nonyocTpos»

cyxoe kpacHoe «<MEPJ10»

RUSSIAN WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
“KUBAN. TAMAN PENINSULA” DRY RED “MERLOT”

COPTOBOW COCTAB: Mepno
VARIETIES: Merlot
OTNMMCAHNE BMHA: LiBeT oT KpaCHOro 40 TEMHO-KpPacHOro. Apomart YucThbli,

CcopTOBO. BKyc NOMHbIN, € rapMOHUYHOI TEPNKOCTbIO, 6€3 NOCTOPOHHUX TOHOB.
Temnepatypa nopgauu: 14-16°C

WINE DESCRIPTION: Color from red to dark red. The aroma is clean, varietal. The
taste is full, with harmonious astringency, without extraneous tones. Serving
temperature: 14-16 ° C

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

COJEPKAHUVE CAXAPA: He 6onee 4 r/am® RESIDUAL SUGAR: 4 g/dm3
KUCIIOTHOCTb: 5-7 r/am® TOTAL ACIDITY: 5-7 g/de

OHEPITETUYECKAS LIEHHOCTh: 74,0 kkan CALORICITY: 74,0 keal.

Poccuiickoe BUHO ¢ 3amieHHbIM reorpaduyeckum ykasaHmem
«KybaHb. TamaHCKUit MO1yoCTPOB»

nonycnapkoe kpacHoe «MEPJ1O»

RUSSIAN WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» SEMI-SWEET RED «MERLOT»

COPTOBOW COCTAB: Mepno

VARIETIES: Merlot

ONMMCAHNE BMHA: LiBeT OT KpacHOro 10 TEMHO-KpacHOro. Apomat ciaxxeHHbI!,
rapMOHUWYHbIN, COOTBETCTBYIOWMIE TUNY. BKyC NONHBIN, C rapmOHUYHOI
TeprnkocTbio, 6e3 nocTopoHHUX TOHOB. TemnepaTypa nogaun: 14-16°C

WINE DESCRIPTION: Color from red to dark red. The aroma is harmonious,
appropriate to the type. The taste is full, with harmonious astringency, without
extraneous tones. Serving temperature: 14-16 ° C

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

COJIEPKAHUE CAXAPA: 20-40 r/am® RESIDUAL SUGAR: 20-40 g/dm’®
KMCIOTHOCTh: 5-7 r/am® TOTAL ACIDITY: 5-7 g/dm®

OHEPIETUYECKAS LIEHHOCTb: 88,4 kkan CALORICITY: 88,4 keal.

Poccuiickoe BMHO ¢ 3aluileHHbIM reorpadpuuecknum ykasaHuem
«KybaHb. TamaHckuit nonyocTpos»

cyxoe kpacHoe «<KABEPHE»

RUSSIAN WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» DRY RED «CABERNET»

COPTOBOWV COCTAB: Kabepre

VARIETIES: Cabernet

OIMMCAHWE B/HA: LiBeT oT KpacHOro 0 TEeMHO-KpacHOro. Apomat YuUCTbIi,
claKeHHbI, FAPMOHUYHbIN, COOTBETCTBYIOLMI TUMNY. BKyc NonHbIi, rapMOHUYHBDIT,
c copToBbIMM TOHamu 6e3 noctopoHHux ToHoB. Temneparypa nopaun: 14-16°C

WINE DESCRIPTION: Color from red to dark red. The aroma is clean, harmonious,
appropriate to the type. The taste is full, harmonious, with varietal tones without
extraneous tones. Serving temperature: 14-16 °C

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

COJIEPYKAHUE CAXAPA: ne 6onee 4 r/am® RESIDUAL SUGAR: 4 g/dmB
KNCIIOTHOCTb: 5-7 r/am® TOTAL ACIDITY: 5-7 g/dm3

OHEPTETUYECKAS LIEHHOCTb: 74,0 kkan CALORICITY: 74,0 keal.

Poccuiickoe BUHO € 3almieHHbIM reorpaduyeckum ykasaHmem
«KybaHb. TamaHckuit nonyoctpos»

cyxoe 6enoe «LLIAPJOHE»

RUSSIAN WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» DRY WHITE «CHARDONNAY»

COPTOBOW COCTAB: LLlapaone

VARIETIES: Chardonnay

OlIMMCAHWE B/MHA: LiBeT OT CONTOMEHHOTrO0 [10 CBETN0-30J10TUCTOro. ApomaT
YUCTBIN, CcnaxeHHbIN. BKye nerkuii, ceexuii, 6e3 noctopoHHux ToHoB. Temnepatypa
nopauun: 10-12°C

WINE DESCRIPTION: Color from straw to golden. The aroma is clean, varieta. The
taste is soft, harmonious, without extraneous tones. Serving temperature: 10-12° C
CIrMpPT:10,5-12,5 % 06. ALCOHOL: 10,5-12,5 % vol.

COMEPHKAHUE CAXAPA: ne 6onee 4 r/am® RESIDUAL SUGAR: 4 g/dm®
KUCIIOTHOCTb: 5-7 r/gm® TOTAL ACIDITY: 5-7 g/dm®

OHEPTETUYECKAS LLEHHOCTb: 73,9 kkan CALORICITY: 73,9 keal.

Poccuiickoe BUHO ¢ 3alumiyeHHbIM reorpaduyeckum ykasaHmem

«KybaHb. TamaHckuit nonyocTpos»

nonycnagkoe pososoe «MYCKAT-KPACHOCTOTI»

RUSSIAN WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» SEMI-SWEET «MUSKAT-KRASNOSTOP»

COPTOBOW COCTAB: MyckaT, KpacHocTon aHanckwmi

VARIETIES: Muscat-Krasnostop

OlNMNCAHVE BUHA: LiBeT pasnuuHoi MHTEHCUBHOCTM € OTTEeHKamu ot bneaHo-
PO30BOro 4,0 MajJMHOBOro. ApOMaT pa3BUTbIiA, FAPMOHUYHBIA. BKyc NosHbIi,
rapmoHupyioLmi ¢ byketom.

WINE DESCRIPTION: Color of varying, intensity with shades from pale pink to
crimson. The aroma is developed, harmonious. The taste is fullhand in harmony
with the bouquet.

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

COLEPKAHUE CAXAPA: 20-40 r/am® RESIDUAL SUGAR: 20-40 g/dm3
KMCTOTHOCTb: 5-7 r/am® TOTAL ACIDITY:5-7 g/dms

OHEPTETUYECKAS LIEHHOCTb: 88,3 kkan CALORICITY: 88,3 kcal.

Poccuiickoe BUHO € 3alWLLEHHBIM reorpapuieckum ykasaHuem
«KybaHb. TamaHCKMit NoayoCcTpoB»

nonycnapkoe 6enoe «LUAPJOHE»

RUSSIAN WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» SEMI-SWEET WHITE «CHARDONNAY>»

COPTOBOW COCTAB: LLlappoHe

VARIETIES: Chardonnay
ONMMCAHWNE BMHA: LiBeT OT COTOMEHHOTO0 10 30/10TUCTOro. ApOMaT YUCTbIiA,
CcopToBOI. BKyC MSIFKWUI, rapMOHUYHBIi, 6€3 NOCTOPOHHUX TOHOB.

WINE DESCRIPTION: Color from straw to golden. The aroma is clean, varletal, with
light floral tones. The taste is soft, harmonious, without extraneous tones.
CIMPT:10,5-12,5 % 06. ALCOHOL: 10,5-12,5 % vol.

COLEPXAHUE CAXAPA: 20-40 r/am® RESIDUAL SUGAR: 20-40 g/dma
KUCIOTHOCTb: 5-7 r/am® TOTAL ACIDITY: 5-7 g/dm3

OHEPITETUYECKAS LIEHHOCThb: 88,3 kkan CALORICITY: 88,3 keal.



