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«®PAHKOBKA» BuHo ¢ 3awuuieHHbiM reorpaduyeckum
ykasaHuem «KybaHb. TamaHckuit No1yocTpoB» cyxoe KpacHoe
“FRANKOVKA” Wine with protected geographical indication
“Kuban. Taman Peninsula” red dry

RSP O3 9 0 D >

OMUCAHUE BUHA / WINE DESCRIPTION:

TamaHckuit nonyocTtpos, bnarogaps cBoum kammaTuieckum ycnosusim, 6naronpus-
TCTBYeT PasBUTUIO CaAMbIX Pa3HbIX COPTOB BUHOTPA/a U3 Pas/IMuHbIX PETMOHOB MUpa.
B cepuu BUH M3 rMOPUAHBIX M aBTOXTOHHbIX COPTOB BUHOAeNbHs «KybaHb-Buno»
npegnaraeT CBOMM NnoTpebuTensm BUHa U3 ManoU3BECTHbIX A5 LUMPOKOI Nybnunkn
COpPTOB BUHOTPaja, KOTOPble njeasbHbl 4/ BbIpalMBaHUsS HA TAMaHCKUX Teppyapax
1 ByayT MHTEpecHbI NI0BUTENSIM HOBBIX BKYCOB U CTUNEN.

BuHo usrotosneHo u3 BuHorpapa copta ®parkoska (Bospact 103 13 net), cobpaHHo-
ro Ha cobCTBeHHbIX BUHOrpagHukax arpodgpupmbl «tOxKHas», pacrnonoXXeHHbIX Ha
Tamanckom nonyoctpoBe KpacHopapckoro kpas. Popgunoii copta «®paHkoBka»
HasbiBatloT [epmaHnuio unm ABCTpuio - Tam oH HasbiBaeTces bnaydpankuw. Ceiuac ero
BbIPALLMBAIOT B OCHOBHOM B LEEHTPaslbHO-eBPOMNeiNCcKUX BUHOebYecknx obnacrsx.
Ha TamaHckoit 3emie oH NpMobpén cBoi KONOPUT U UHAUBUAYATIBHOCTb, KOTOPbIE U
peleHo 6bUIO AOHECTU 0 TeX, KTO He ycTaéT uckaTb Ans cebs uTo-To HoBOe
HeoOblUHOE, B TOM Ynciie U B BUHaX. LiBeT BMHA OT pyOUHOBOIO 4,0 TeMHO-pYyOUHOBOTO.
B Gokane uapcTByeT apomar nosieBbiX TPas, Nerkue rnpsiHble U MefoBble OTTEHKU B
coueTaHum c yepHbiMu GpykTammn. Bkyc BUHA MONHBII, rycToi, Tepnkuit. C 3TUM BUHOM
njeanbHoO coveTaeTcsi MSCO MTULLbI B OCTPOM cOyce, NMacTa C BETYNHON U OCTPbIM
cbipom, kapTtodesb, GpaplmpoBaHHbIi OBeubelt GPbIH30M, 3anedYeHHbln B rpubHom
coyce.PekomeHnayem nogasath BUHO, peaBapuTesibHo oxiaauns fo 12-14°C.

The Taman peninsula, thanks to its climatic conditions, fosters the development of a
wide number of grape varieties from various regions of the world. In a series of wines
from hybrid and autochthonous varieties "Kuban-Vino" winery offers its customers
wines from grapes that are not widely known to the public, which are ideal for growing
on Taman terroirs and will be interesting to fans of new tastes and styles.

The wine is made from the Frankovka grape (age of vins 13 years), harvested in the
vineyards of the agricultural firm "Yuzhnaya" located on the Taman Peninsula of the
Krasnodar Region. The homeland of the variety "Frankovka" is Germany or Austria -
there it is called Blaufrankisch. Now it is grown mainly in the Central European wine
regions. On Taman land, it acquired its color and personality, which decided to convey
to those who are not tired of looking for themselves something new and unusual,
including wines. The color of the wine is from ruby to dark ruby. In the glass prevails
the aroma of field herbs, light spicy and honey tones in combination with black fruits.
The taste of wine is full, thick, tart. Wine is perfectly combines with poultry meatisin a
hot sauce, pasta with ham and spicy cheese, potatoes stuffed with sheep's cheese

OPAHKOBKA

bakedin mushroomsauce.Itisrecommended to serve wine pre-cooled to 12-14°C.
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LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO My>unHbI 1 xeHwmHbI 25-50 neT, co cpeHum
NOTPEBUTENIS/ [l0CTaTKOM, UHTepecyloLMecsi BAHOM U
PORTRAIT OF HoBuHkamun / Men and women 25-50 years old,
POTENTIAL CONSUMER with an average income, interested in wine

and novelties
MOTWUBbI AJ19 COBEPLUEHWSA Monpo6oBaTb 4TO-TO HOBOE, UHTEPECHOE,
MOKYIKW/ yanBUTL apysei n 6nuskux / Try something new,
MOTIVES FOR PURCHASE interesting, surprise friends and family
NMOBO/bI A1 MOTPEBIEHUS/ B komnanuu gpysei, Ha cemeitHOM yxuHe /
REASONS FOR CONSUMPTION In the company of friends, at a family dinner

LIEHOBOE MO3NLUMNOHUPOBAHME/ Buha pocTynHoro ueHoBoro cermeHTa
PRICE POSITIONING «meguym» / Wines of the affordable price
segment "medium”
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«®PAHKOBKA» BuHo ¢ 3awmuieHHbiM reorpadpuueckum ykasaHnem «KybaHb.
TamaHckuit nonyocTpoB» cyxoe KpacHoe
“FRANKOVKA” Wine with protected geographical indication “Kuban. Taman Peninsula”

red dry

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT ®pankoBka
VARIETAL Frankovka
CrMNoCOb NMNOCAKN PyuHoii
METHOD OF PLANTATION  Manual

CrMNoOCOb BbIPALLIMBAHUA
METHOD OF GROWING

B HeyKkpbIBHO KynbType. DOpMUpPOBKa KyCTOB KOPAOHHAsA

Crnocob YBOPKUA

METHOD FOR HARVESTING

Pyunoit

Manual

LocTynHbiit 06bem/Available volume:
0,75L /1,249 kg

Pasmep GyTbinku/Bottle size:
?D81cm/h296cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4607062864210

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14607062864217

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

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

18

MEPNO/[ CBOPA lMepBas-TpeTbs gekana ceHTaOps
HARVEST PERIOD First- third decade of September
YPOXAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJIHMN BO3PACT 103 13 net

AVARAGE AGE OF VINS 13 years

METO/, MEPBNYHOMN
G®EPMEHTALNN

PRIMARY FERMENTATION

BpoxeHue Ha me3re BuHorpapaa ®paHkoska B BuHudpukaropax laHumep,
n Ospuka. [poBegeHue s6s04HO-MoNnouHoro GpoxeHus nocne
OKOHYaHUs CNUPTOBOTo BpoXKeHus.

BbIOEP)XKA
AGING

bes BbiAepx KM

No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 12,0 % 06.

ALCOHOL 12,0 % Vol.
COJEP)XAHUNE CAXAPA He 6onee 4r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KNCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 74 xkan

CALORICITY 74 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET OT pybuHoBOro g0 TeMHO-pybHUHOBOTO

COLOUR From ruby to dark ruby

APOMAT CoueTaHue YepHbiX GPYKTOB 1 MPSIHBIX HOT MOJIEBbIX TPAB
BOUQUET The combination of black fruits and spicy notes of field grasses
BKYC [NonHelit, rycToii, Tepnkuit

TASTE Full, thick, tart

TEMIMEPATYPA NMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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