"] KYBAHb-BUHO

Cepus urpuctbix BuH «TAMAHCKOE» (1956) ¢ 3aluieHHbIm
reorpaduueckum ykasanHuem «KybaHb. TamaHCKui nosiyocTpos»
Series of sparkling wines “TAMANSKOE” (1956) with protected
geographical indication “Kuban. Taman Peninsula”

COCTAB CEPUM / COMPOSITION OF THE SERIES:

- Urpuctoe Buno 3I'Y* nonycnankoe pososoe «TamaHckoe» /
Sparkling wine PGI* semi-sweet rose “Tamanskoe”

- Urpuctoe BuHo 3I'Y* 6piot 6enoe «TamaHckoe» /

Sparkling wine PGI* brut white “Tamanskoe”

- Urpuctoe BuHo 3I'Y* nonycnaakoe 6enoe «TamaHckoe» /
Sparkling wine PGI* semi-sweet white “Tamanskoe”

OlNMNCAHWE CEPUWN /DESCRIPTION OF THE SERIES:

Cepust urpuctbix BuH «TamaHckoe» (1956) - obpasel, kauecTBEHHbIX
urpucTbix BUH Tamanu. OHM NpousBoasTCsl U3 BUHOrPaaa, BbipalleHHo-
ro B yHWKa/IbHOM KIMMaTU4YeCcKOl 30He Ha niaHTauusx TamaHckoro
nonyocTpoBa, OMbiBaemMoro sogammu AsoBckoro u YepHoro mopeit. Buna
3TOi IMHeKN Npou3BoasTcs pesepByapHbiM meTonom (metop LLlapma),
Korpa npouecc 6poxeHus npoxoauT B 6onbLuKMX pe3epByapax (akpaTo-
¢dopax), utTo nosBosnseT BbiNyckaTh OonblUME NAPTUMU UTPUCTBIX BUH CO
cTabunbHLIMKM BKyCO-apomMaTUUeCKMMU MokKasaTeslssMu U caenaTb UX
6osee OOCTYMHBLIMM LWIMPOKOMY Kpyry notpebuteneit. [ogasats,
npepBapuTenbHo oxnaame ao 8-10°C.

A series of sparkling wines "Tamanskoe" (1956) - a sample of quality
sparkling wines from Taman. They are made from grapes grown in a
unique climatic zone on the plantations of the Taman Peninsula, washed
by the waters of the Azov and Black Seas. The wines of this line are
produced by the tank method (Charmat method), when the fermentation
process takes place in large tanks, which allows producing lots of
sparkling wines with stable flavor and aromatic parameters and making
them more accessible to a wide range of consumers. Serve, pre-cooled to

8-10°C.
MECTO NMPOM3BOACTBA / Poccua, KpacHopapckuii kpai,
PLACE OF PRODUCTION: Temprokckuii paiioH /
Taman Peninsula, Krasnodar Region,
Russia

LIETEBASA AYOUTOPUSA / TARGET AUDIENCE:

353531, Poceus, KpacHopapekuii kpai, MOPTPET LIENEBOIO Bospact 25-50 ner, akTUBHbIE t0AN
Temprokckuii paiioH, cT. CtTapoTutapoBckas, MOTPEBUTENS / PORTRAIT OF co cpeaHum goctatkom / Age 25-50
yn. 3aBoAckas 4. 2. POTENTIAL CONSUMER: years, active people with an average
Ten.: +7 (861) 298-15-60, +7 (861) 298-15-61, income
+7 (861) 298-15-62
MpuobpecTyn kauecTBeHHOE UrpucToe
e-mail: office@kuban-vino.ru ﬁgm—?,?hﬂ/ﬁo%?\?g%?m n(fp.ocfynnoﬁ ueHe ansi cemeﬁzoro
. PURCHASE: npasgHuKa, CBUaHus, BCTpeun

2 Zavodskz'lya 'street, Starotltrov'skaya, ¢ apyabsmu / To buy quality sparkling
Temryuk district, Krasnodar region, wine at an affordable price for a family
Russia, 353531 holiday, dates, meetings with friends
Tel.: +7 (861) 298-15-60, +7 (861) 298-15-61,
+7 (8(:3‘1) 298’15’62 . MOBOb! 719 MOTPEBJIEHNS / BeuepuHku, npasgHukm, ceuganus /
e-mail: office@kuban-vino.ru REASONS FOR CONSUMPTION: Parties, holidays, dates
www.kuban-vino.ru

LLEHOBOE NO3NLUMOHUPOBAHUE / Poccuiickoe urpucroe BUHO LLeHOBOTO

PRICE POSITIONING: cermenTa “meanym” / Russian sparkling

wine of the price segment "medium”




KYBAHb-BMHO

*c 3aULLEHHbIM reOI’pad)Vl‘-leCKVlM yKaszaHuem

«KybaHb. TamaHCcKuit NOnyocTpoB»

* with protected geographical indication
“Kuban. Taman Peninsula”

HoctynHbin 06bem / Available volume:
0,75 L; 1,481 kg
0,2 ;0,42 kg

Pasmep /Bottle size:

? 92 xh31,1cm/6yTbinka 0,75 n
?59xh 18,5 cm / 6yTbinka 0,2 n

Bnoxenue B ropposiumk / Embedding
in a corrugated box:

6 /6yTbinka 0,75 n

24 / 6yTbinka 0,2 n

KonuuectBo ynakoBok Ha nannete /
Number of packages on a pallet:

64 / 6yTbinka 0,75 n

54 / 6yTbuika 0,2 n

Konunuectso ynakosok B cnoe /

Number of packages in the layer:
6yTbinka 0,75 n

9/ 6yTbinka 0,2 n

Cepusi urpuctbix BuH «TAMAHCKOE» (1956) ¢ 3awuueHHbiM reorpadpuyeckum
ykaszaHuem «KybaHb. TamaHcKuit monyocTpos»

Series of sparkling wines “TAMANSKOE” (1956) with protected geographical
indication “Kuban. Taman Peninsula”

Urpuctoe BuHo 3I'Y* nonycnagkoe pososoe «TAMAHCKOE» /
Sparkling wine PGI* semi-sweet rose “TAMANSKOE”

COPTOBOWM COCTAB: MNuno bnan, Buanka, Pucanr, Canepasu
VARIETAL: Pinot Blanc, Bianca, Riesling, Saperavi

OTMMCAHVE BUHA: LiBeT po30Bblii, pasiiMyHON MHTEHCUBHOCTM OT MAJIMHOBOTO J0 BpycHUuYHOrO
oTTeHKa. Apomar sipkuii, pasBuTbIi, ¢ npeobnapaHnem GppyKTOBO-roaHbIX TOHOB C LIBETOYHBIMM
oTTeHkamu. Bkyc nosnHbliii, rapmoHunuHebiit. Temnepatypa nogaun: 8-10°C

DESCRIPTION OF WINE: Color pink, varying intensity from crimson to cowberry tint. Aroma is bright,
developed, with a predominance of fruit and berry tones with floral hues. Taste is full, harmonious
Serving temperature: 8-10°C.

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

COMEPKAHUE CAXAPA: 40-55 r/am’. RESIDUAL SUGAR: 40-55 g/dm®
KNCOTHOCTD: 5-8 r/am’. TOTAL ACIDITY: 5-8 g/dm’
SHEPTETUYECKAS LIEHHOCTb: 94,7 kkan. CALORICITY: 94,7 keal.

Urpucroe Buro 3I'Y* 6piot 6enoe «TAMAHCKOE» / Sparkling wine PGI* brut white “TAMANSKOE”

COPTOBOM COCTAB: Muno bnan, Buanka, Pucauur
VARIETAL: Pinot Blanc, Bianca, Riesling

OIMCAHWNE BMHA: LiBeT OT CBETN0-CONOMEHHOIO A0 30/I0TUCTOr0. ApomaT pasBUTbIN, CBEXMUIA,
COOTBETCTBYIOLWNI TUNY. BKyc nonHblit, rapmoHnyHbiii. TemnepaTypa nogauu: 8-10°C
DESCRIPTION OF WINE: Color from light straw to golden. The aroma is developed, fresh,
corresponding to the type. Taste is full, harmonious. Serving temperature: 8-10°C

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

COJIEPKAHUE CAXAPA: 8-15 r/am®. RESIDUAL SUGAR: 6-15 g/dm®
KMCNOTHOCTb: 5-8 r/am®. TOTAL ACIDITY: 5-8 g/dm’®
OHEPTETUYECKAS LLEHHOCTb: 78,7 kkan. CALORICITY: 78,7 keal.

Urpuctoe Buro 3I'Y* nonycnapkoe 6enoe «TAMAHCKOE» /
Sparkling wine PGI* semi-sweet white “TAMANSKOE”

COPTOBOM COCTAB: Muno bnan, Buanka, Pucauur
VARIETAL: Pinot Blanc, Bianca, Riesling

OlIMMCAHNE BMHA: LiBeT OT CBETN0-CONOMEHHOIO A0 30/10TUCTOr0. ApomaT pasBUTbIN, CBEXMUIA,
COOTBETCTBYIOWNI TUNY. BKyc nonHblit, rapmoHnyHbiii. TemnepaTypa nogauu: 8-10°C
DESCRIPTION OF WINE: Color from light straw to golden. The aroma is developed, fresh,
corresponding to the type. Taste is full, harmonious. Serving temperature: 8-10°C

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

COJIEPYKAHUME CAXAPA: 40-55 r/am’. RESIDUAL SUGAR: 40-55 g/dm’®
KMCNOTHOCTb: 5-8 r/am’. TOTAL ACIDITY: 5-8 g/dm’
OHEPTETUYECKAS LLEHHOCTb: 94,7 kkan. CALORICITY: 94,7 keal.

LUK Ha eauHnuy
npoaykuuu / Barcode
on unit of production:

LLIK na rpynnoByio
ynakoeky / Barcode for
group packaging:

CocraB cepumu /
Composition of the series:

- Urpuctoe BuHo 3I'Y* nonycnaakoe
posoBoe «TamaHckoe» /

Sparkling wine PGI* semi-sweet
rose “Tamanskoe” 0,75 L

4607062865330 14607062865337

4607062865316/
4607062865354

14607062865313/
14607062865351

* Urpuctoe BuHo 3I'Y* 6piot 6enoe
«TamaHnckoe» / Sparkling wine PGI*
brut white “Tamanskoe” 0,75 L /0,2 L

+ Urpuctoe BuHo 3I'Y* nonycnagkoe

6enoe «TamaHckoe» / Sparkling wine
PGI* semi-sweet white “Tamanskoe”

075L/02L

4607062865323/
4607062865347

14607062865320/
14607062865344



