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«AHI'EJI1bl N AJEMOHbI. KABEPHE»

BuHo reorpaduyeckoro HaumeHoBaHus cyxoe
Genoe

“ANGELS AND DEMONS. CABERNET”

Wine of geographical denomination dry white

ONMNUCAHUE BUHA:

HasBaHue cepun cMMBOMINYHO, OHO MojuYepKMBaeT U OTpaxkaeT CyThb
naeun - nokasaTb 4Ba pa3sHblX XapakTepa oJHoro copta BuHorpaaa. [1nsa
M3roTOBJIEHUS1 BUHHOM Napbl «AHresibl u [leMOHbI» UCNOoJIb30BaH copT
KabepHe CoBMHbLOH C /103 Bo3pacTom 18 jieT, U3 KOTOPOro N3roToB/eHbI
BCeM NPUBbIYHOE KpacHoe cyxoe U pefkoe benoe cyxoe.

lMpousBoacTBO TUXOro 6€10ro BUHA U3 KPACHOTO BUHOTPaaa - yHUKab-
HbI onbIT U ansa «KybaHb-BuHo», u ans poceuitckoro BuHoOAenus B
uenom. Cam noaxo/, OCHOBOI KOTOPOTO SIB/II€TCS KOHTPOJIb BpEMeHM!
KOHTaKTa COKa C BUHOIpajHON KOXWULEN, J0CTAaTOYHO NOonyasapeH
cpeau BMHOOENOB, HO MaJio KTO B MUpe NMpOuU3BOAUT UMeHHO besble
BUHA, OObIYHO NMPUMEHSAS 3Ty TEXHOJIOTUIO B MPOU3BOACTBE PO30BbIX
BUH.

Camo >xe BMHO, HECOMHEHHO, MpUBNeYeT BHUMaHUE TeX, KTO obut
3KCMepuMeHTUPOBAaTb, MPoOOBATL U YAUBASTHCS HOBOMY.

OcHoBoW TexHo0TUM Npou3BoacTBa 6esioro BuHa «AHrebl u [leMoHbl.
KabepHe» siBnsieTcs KOHTPO/Ib BpEMEHU KOHTAKTa coKa ¢ BUHOTpagHoM
KOXMWLeit, 3Ta TEXHONOrMs J0CTaTOYHO NONy/sipHa cpeaun cneyunanme-
TOB, HO MaJio KTO NMPOU3BOAMUT UMeHHO Dbenble obpasubl. benoe BUHO
«AHresibl u J1emoHbI» yIUBUT CBOMM TOHKMM apomaToMm, B KOTOpOM
npeobnapatoT ToHa 6enoit cAMBbLI M KPbDKOBHMKA. BKyc umcTblii u
CBEXMI U MPU 3TOM JOCTATOUHO SKCTPAKTUBHbIN, MOJHbIA. AGCONIOTHO
6enoe BUHO, HO KpaiiHe HeOObIYHOTO CTUJISi CO CBOMM UHAUBUAYAbHBIM
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XxapaKTepom.
benoe BUHO «AHrenbl u [leMoHbI» BEIMKOJIENHO NOAX0AUT K Blogam ns
KABEPHE CBeTJIOFo Msica, YTMHOW M TycUHOW MeuveHu, pbibe, mopenpoaykTam,

BENOE Pa3/IMYHbIM COPTaM CbIpa, Opexam.
2016

LIEJIEBAA AYONTOPUA

MOPTPET LIEJIEBOIO MY>XUMHbI U KEHLMHBI 25-40 neT, HoBaTopbl,
MOTPEBUTENYA “meloume cpeaHuin 4OCTaTokK

MOTUBbI OJ19 COBEPLUEHUSA nonpoboBaThk YTO-TO HOBOE, UHTEPECHOE,
MOKYIKN YAMBUTL Apy3ei

NoBOObl 4151 MOTPEBJIEHUS BCTPEUM C APY3bAMU, CEMENHDBIN Y)KUH

LIEHOBOE MO3NLIMOHNPOBAHUE poccuiickoe BuHO knacca "low-premium”
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«AHTEJTbl U JEMOHbI. KABEPHE»

BuHo reorpaduueckoro HaumeHoBaHus cyxoe benoe
“ANGELS AND DEMONS. CABERNET”

Wine of geographical denomination dry white

TEXHUYECKAS NHOOPMALMSA / TECHNICAL INFORMATION:

MECTO NMPOU3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Kabephe
VARIETAL Cabernet
CIOCOBb NOCAOKHN Pyunoii
METHOD OF PLANTATION  Manual

CIoCOb BbIPALLUMBAHNSA
METHOD OF GROWING

Jlosa cdopmuposaHa B Bue BbICOKOLITAMOOBLIX KOPAOHOB

Thevineisformedinthe form of high-pitched cordons

CIoCOb YbOPKUA
METHOD FOR HARVESTING

Pyunoii

Manual

OBO3HAYEHUE B BUHHOW KAPTE /

HOW TO DESCRIBE ON WINE LIST:

BuHo reorpaduueckoro HaumeHoBaHus cyxoe
6enoe «AHI'EJIbl U JEMOHbI. KABEPHE»
Wine of geographical denomination dry white
“ANGELS AND DEMONS. CABERNET”

HocTynHbiit 06bem/Available volume:
075 /1,346 kg

Pasmep G6yTbinku/Bottle size:

@ 81cm/ h 299 cm

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box:
6

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062862759

LLITpux Kog, Ha rpynMoByio ynakosKy/
Barcode for group packaging:

14607062862756

KonnuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

KonunuecTtBo ynakoBok B cnoe /
Number of packages in the layer:

18

NMEPMNO[ CBOPA Kowew, ceHTsibpsi - Hauano oktsibps

HARVEST PERIOD Inlate September - early October

YPOXXAMHOCTb 85-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-95 c/ha

CPEJIHWUN BO3PACT 103 18 net

AVARAGE AGE OF VINS 18 years

METO/ MEPBUYHOM MNepepaboTka BuHOrpaga npoucxoacut 6e3 HacTos Ha mesre. [locne
®EPMEHTALIMA MAET OCBET/IeHNE, KOHTpoIMpyemoe GpoxkeHune cycia B HepXKaBeroLmx

PRIMARY FERMENTATION

pesepByapax, BbIAEPXKKa HA APOXOKAX C OATOHaXEM U OCBETIEHUEM.
MocnepnHeit ctaguen snsetcs obpaboTka ans crabunusauum ot
NOMYTHEHUA.

Processing of grapes proihoditsit without infusion of mash. Afterwards
there is clarification, controlled fermentation of the wort in stainless
tanks, aging with yeast with batonage and lightening. The last stage is the
treatment for stabilization against turbidity

BblJEPXXKA
AGING

6e3 BblAEpKKM

no fining

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 11,5 - 13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3

KAJTOPUMHOCTb
CALORICITY

79,6 kkan (333 k)
79,6 keal (333 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET CBeTN0-CONOMEHHDIN C N1aTUHOBBIM OTTEHKOM

COLOUR Light straw with a platinum shade

APOMAT ToHKMiA, ¢ ppyKTOBO-IroaHBIMU HOTamu, ¢ npeobnagaHnem Genoin
C/IMBbI U KPbDKOBHUKA

BOUQUET Delicate, fruit and berry notes, with a predominance of white plum and
gooseberry

BKYC YKCThIi, MONHBINA, CBEXUI, FAPMOHUYHbIN, COOTBETCTBYIOLLUI COPTY

TASTE Clean, full, fresh, harmonious, corresponding to the variety

TEMIMEPATYPA NMOOAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccus, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru
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