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KYBAHb-BUHO

och. 1956 ron

Cepus BuH «1OJIMHA OHYAPOBAHWS»
Series “DOLINA OCHAROVANIYA”

COCTAB CEPUW / SERIES COMPOSITION:

- BuHo ctonoBoe cyxoe 6enoe «Lllapgone. Jonuna ouaposanus» /
Dry white table wine “Chardonnay. Dolina Ocharovaniya”

- BuHo ctonoBoe cyxoe kpacHoe «KabepHe. [lonuHa ouaposanus /
Dry red table wine “Cabernet. Dolina Ocharovaniya”

- Buno ctonoBoe nonycnaakoe 6enoe «Myckat. JonuHa ouapoBaHus» /

AONUMHA Semisweet white table wine “Muscat. Dolina Ocharovaniya”

OYAPOBAHUA

- BuHo cTonoBoe noaycnaakoe kpacHoe «Kabepre. [Jonmua ouaposaHus» /
Semisweet red table wine “Cabernet. Dolina Ocharovaniya”

AONUMHA
OYAPOBAHUA

- BuHo cTonoBoe nonycnaakoe kpacHoe «Mepno. JonuHa ouaposanus» /
Semisweet red table wine “Merlot. Dolina Ocharovaniya”

+ BuHo cTtonosoe nonycnaakoe kpacHoe «Msabenna. [lonuHa ouaposaHus» /
Semisweet red table wine “Isabella. Dolina Ocharovaniya”

ONMNCAHUE CEPUWN/DESCRIPTION OF THE SERIES:
MEPNIO

WAPLOHE NYCNATKOE KPACHOE Buna cepun «[Jonuna OuapoBaHus» Npou3BOAATCS U3 BUHOrpaja,

CYXOE BENOE

BbIPALLLEHHOTO B YHMKAa/IbHOW KIMMATUUYECKOI 30He Ha niaHTauusx
TamaHcKoro nosayocTposa, OMbiBaeMoro sogamu Asosckoro u YepHoro
mopeii. Becb TexHonoruueckuit npouecc NpouwsBoACTBa, HauMHas OT

nocagku caxeHues, cGopa ypoxas, nepepa60TKM n 3aKaH4dunBas

KABEPHE
CYXOE KPACHOE pO3/1MBOM roTOBOIro BUHa B 6yTbIJ'IKM, HaxoaunTcsa noa CTporum KOHTpo-

Nnem TaMaHCKUX CreumuannucToB, BUHOrpajaapeii u BUHOAeNoB.

Bce BuHa oTiMualoT Apkuit COpTOBOI apomart U CBeXUit BKyc. ITO O4eHb
racTPOHOMMYHBIE U JOCTYMHbIE MO LieHe 0OpasLibl, KOTOpble NpeKpacHo
BMUCHIBAIOTCS B KOHLLEMLMIO <BUHO HA KAXKAbIN AEeHb>.

The wines of the “Dolina Ocharovaniya” series are produced from grapes
grown in a unique climate zone on plantations of the Taman Peninsula,
washed by the waters of the Azov and Black Seas. The entire
technological process of production, starting from planting seedlings,
harvesting, processing and bottling wine is under the strict control of
Taman experts, winegrowers and winemakers. All wines distinguished by
a bright varietal aroma and fresh taste. These gastronomic and
affordable samplesfit perfectly into the concept of “wine for every day”.

MECTO NMPOMN3BOACTBA / Poccus, KpacHopapckuii kpait,
PLACE OF PRODUCTION: Templokckuii paiioH /
Russia, Kranodarskiy Krai,
353531, Poccus, KpacHopapckuii kpai, Temryuk district

Templokckuii paiioH,

c1. CtapoTutapoBckas,

yn. 3aBoackas g. 2.

Ten.: +7(86148)91-666, 91-512, 90-706,

LIEJTIEBAA AYOUTOPUSA / TARGET AUDIENCE:

il: offi kub . MOPTPET LEJIEBOIO My>kunHbI 1 XeHwmHbl 25-50 ner,
e€-mail: o 'Ce@ uban-vino.ru MNOTPEBUTENS/ UMeloLL e CpeaHuit jocTaTok/
) PORTRAIT OF Middle-aged men and women, 25-50 years old
2 Zavodskaya street, Starotitrovskaya, POTENTIAL CONSUMER
Temryuk district, Krasnodar region,
: MOTWUBbI AJ19 COBEPLLIEHUSA MpuobpecTtn kauecTBeHHOE BUHO

MU, SeBlEdL. MOKYTIKW/ no JoCTynHou ueHe / Buy quality wine at an
Tel: f7(86‘148)91‘666’ 91‘512 90-706, MOTIVES FOR PURCHASE affordable price
e-mail: office@kuban-vino.ru

noBoOAbl 19 MOTPEBIEHNSA/ BeTpeun ¢ aopy3bamu, MUKHUK, CeMeHbIN YXKUH /
www.kuban-vino.ru REASONS FOR CONSUMPTION Meeting with friends, picnic, family dinner
i /kubanvino1956 LIEHOBOE MO3ULIMOHUPOBAHWE/ Poccuiickoe BuHO knacca "meanym" /

PRICE POSITIONING Russian medium-class wine

/chateautamagnerussie
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KYBAHb-BVMHO

ocH. 1956 ron

LocTtynHbiit 06bem / Available volume:
0,7L /1145 kg

Pasmep / Size:
D73 xh293cm

BnoxeHue B ropposimk/
Enclosed in a carton:
6

Konuuectso ynakoBok Ha nannere/
Number of packages on the pallet:
80

KonunuectBo YNakoBOK B Cnoe/

Number of packages per layer:
20

Cepus Bun «1OJIMHA O4YAPOBAHWA»
Series “DOLINA OCHAROVANIYA”

BuHo ctonosoe nonycnapkoe 6enoe <MYCKAT. OOJIMHA OYAPOBAHWS» /

Semisweet white table wine “MUSCAT. DOLINA OCHAROVANIYA”

COPTOBOW COCTAB / VARIETIES: Myckat / Muscat

ONMVCAHVE BUHA / DESCRIPTION OF WINE: LiBeT 0T COIOMEHHOTO A0 CBET/10-30/10TUCTOro. ApomaT
BUHHBIN, C JIETKUMU MYCKATHO-LIUTPOHHBLIMU TOHaMU. BKyc MATKMii, rapMOHUYHbIN 6e3 NOCTOPOHHMX
ToHoB. Temnepartypa nogauu: 10-12°C / Color from straw to light golden. The aroma is wine, with light
muscat citron tones. The taste is soft, harmonious no extraneous tones. Serving temperature: 10-12 °C
CrVPT/ALCOHOL:10-12 % 06.

COJEPKAHME CAXAPA / RESIDUAL SUGAR: 20-30 r/am®/ 20-30 g/dm®

KMCIOTHOCTL / ACIDITY LEVEL: 5-7 r/am® / 5-7 g/dm®

OHEPTETUYECKAS LIEHHOCTL / ENERGY VALUE: 81,9 kkan / 81,9 keal

BuHo ctonosoe nonycnapkoe kpacHoe «<KABEPHE. JOTMHA OYAPOBAHUS» /
Semisweet red table wine “CABERNET. DOLINA OCHAROVANIYA”

COPTOBOW COCTAB / VARIETIES: Kabepne / Cabernet

OlMVCAHVE BUHA / DESCRIPTION OF WINE: LiBeT oT py6buHOBOro A0 rpaHaToBOro. ApomaT YnCTbIN,
CNIaXEeHHbI, FAPMOHUYHbI, COOTBETCTBYIOLLMI TUMY. BKyC NO/HbINA, rapMOHUYHbIIT 6e3 NOCTOPOHHMX
ToHoB. Temnepatypa nogauu: 14-16°C / Color from red to dark red. The aroma is clean, harmonious,
appropriate to the type. The taste is full, harmonious no extraneous tones. Serving temperature: 14-16 °C
CIMPT/ALCOHOL: 10-12 % 06.

COJIEPKAHVE CAXAPA / RESIDUAL SUGAR: 20-30 r/am’/ 20-30 g/dm’

KUCIIOTHOCTL / ACIDITY LEVEL: 5-7 r/gm® / 5-7 g/dm®

OHEPTETUYECKAS LIEHHOCTD / ENERGY VALUE: 817 kkan / 81,7 keal

BuHo cTtonoBoe nonycnagkoe kpacHoe «<MEPJ10. JOJIMHA O4YAPOBAHUSA» /
Semisweet red table wine “MERLOT. DOLINA OCHAROVANIYA”

COPTOBOW COCTAB / VARIETIES: Mepno / Merlot

OTNMVCAHVE BUHA / DESCRIPTION OF WINE: LiBeT oT KpacHOro g0 TeMHo-KpacHoro. Apomat
CNaXEeHHbI, FAPMOHUYHbIN, COOTBETCTBYIOLLMI TUMY. BKyC NOHbIN, rapMOHUYHBI 6€3 NOCTOPOHHUX
ToHoB. Temnepartypa nogauu: 14-16°C / Color from red to dark red. The aroma is harmonious,
appropriate to the type. The taste is full, harmonious no extraneous tones. Serving temperature: 14-16 °C
CIMPT/ALCOHOL:10-12 % 06.

COJIEPKAHME CAXAPA / RESIDUAL SUGAR: 20-30 r/am®/ 20-30 g/dm®

KMCIIOTHOCTDL / ACIDITY LEVEL: 5-7 r/am® / 5-7 g/dm®

OHEPTETUYECKAS LLEHHOCTL / ENERGY VALUE: 81,7 kkan / 81,7 keal

BuHo ctonoBoe nonycnagkoe kpactoe <M3ABEJIJIA. JOJIMHA OYAPOBAHUS» /
Semisweet red table wine “ISABELLA. DOLINA OCHAROVANIYA”

COPTOBOWV COCTAB / VARIETIES: W3abenna / Isabella

ONMNCAHNE BUHA / DESCRIPTION OF WINE: LiBeT OT cBeT/10-KpacHOro A0 TEMHO-KpacHoro. Apomat
cnaxeHHbIW, FAPMOHUYHBIN, ¢ n3abebHbIM TOHOM. Bkyc nonHblit, rapmoHnyHbIi 6e3 MOCTOPOHHUX TOHOB.
Temnepatypa nogaun: 14-16°C / Color from light red to dark red. The aroma is harmonious, harmonious,
with a vibrant tone. The taste is full, harmonious no extraneous tones. Serving temperature: 14-16 °C
CIrUPT/ ALCOHOL:10-12 % 06.

COJIEPKAHVE CAXAPA / RESIDUAL SUGAR: 20-30 r/am®/ 20-30 g/dm’®

KUCIIOTHOCTL / ACIDITY LEVEL: 5-7 r/am® /5-7 g/dm®

OHEPTETUYECKAS LIEHHOCTbL / ENERGY VALUE: 81,7 kkan / 81,7 keal

Buho cronosoe cyxoe 6enoe «LLUAPOOHE. JOJIMHA OYAPOBAHUS» /

Dry white table wine “CHARDONNAY. DOLINA OCHAROVANIYA”

COPTOBOW COCTAB / VARIETIES: Lllappaowne / Chardonnay

ONMNCAHNE BUHA / DESCRIPTION OF WINE: LiBeT OT CONOMEHHOTO0 10 CBETJIO-30/10TUCTOro. Apomat
UMCTbIN, CAXKEHHDII, C LLBETOUHBIMM OTTEeHKamu. Bkyc nerkuii, ceexxuit 6e3 nocTopoHHUX TOHOB.
Temnepatypa nogauu: 10-12°C / Color from straw to light golden. The aroma is clean, harmonious, with
floral shades. The taste is light, fresh no extraneous tones. Serving temperature: 10-12 °C
CIrMPT/ALCOHOL:10-12 % 06.

COLEP)KAHNE CAXAPA: ne 6onee 4 r/am’/ no more than 4 g/dm®

KNCITOTHOCTb / ACIDITY LEVEL: 5-7 r/am®/ 5-7 g/dm3

OHEPIETUYECKASA LIEHHOCTb / ENERGY VALUE: 71,5 kkan / 71,5 keal

BuHo ctonosoe cyxoe kpacHoe «KABEPHE. JOJIMHA O4YAPOBAHUS» /

Dry red table wine “CABERNET. DOLINA OCHAROVANIYA”

COPTOBOV COCTAB / VARIETIES: Kabephe / Cabernet

ONMUCAHVE BUHA / DESCRIPTION OF WINE: LiBeT oT pybruHOBOro 10 rpaHaToBOro. Apomat YMCTbii,
COPTOBOW, € NIErKUMMU YEPHOCMOPOAUHOBLIMU U NACAEHOBBIMU TOHaMU. BKyc NoJHbIN, rapmoHUUHbIi 6e3
noctopoHHux ToHoB. Temnepatypa nogauu: 14-16°C / Colour from ruby to garnet. The aroma is clean,
varietal, with light blackcurrant and nightshade tones. The taste is full, harmonious no extraneous
tones. Serving temperature: 14-16 °C

CIMPT/ALCOHOL: 10-12 % 06.

COJIEP)KAHUE CAXAPA: ne 6onee 4 r/gm°/ no more than 4 g/dm®
KNCNOTHOCTL / ACIDITY LEVEL: 5-7 r/am® / 5-7 g/dm®
OHEPIETUYECKAS LIEHHOCTb / ENERGY VALUE: 71,3 kkan / 71,3 keal

CocraB cepuun /
Composition of the series:

LUK Ha epunnuy LUK Ha rpynnosyto
npoaykuuu/ Barcode ynakoBky/

on asingle bottle: Barcode on a carton:
4607062868430 14607062868437
4607062868102 14607062868109
4607062868119 14607062868116
4607062860434 14607062860431
4607062868096 14607062868093
4607062868089 14607062868086

1. BuHo ctonoBoe cyxoe 6enoe «Lllapgone. 10 »

2. BuHo cTonoBoe cyxoe kpacHoe «Kabepte. [10»

3. BuHo ctonosoe nonycnagkoe 6enoe «Myckart. [10»

4. BuHo cTtonosoe nonycnagkoe kpactoe «Kabephe. [10»
5. BuHo cTonoBoe nonycnaakoe kpacHoe «<Mepno. [1O»

6. BuHo cronosoe nonycnapnkoe kpactoe «Msabenna. [,O»



