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PUCIUHE

MepHyap

Poccuiickoe BUHO ¢ 3aluuLLeHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuii nonyoctpos» cyxoe 6enoe <MEPHYAP. Pucaunur»

Russian wine with a protected geographical indication «Kuban.Taman
Peninsula» dry white <MERNOIR. Riesling»

OMNMUCAHUNE BUHA / WINE DESCRIPTION:

Cospanunio cepun BuH «MEPHYAP» nocnyxuno BAOXHOBEeHWE KpacoToi w
HEMOCTUXMMOI TauHCTBEHHOCTbIO YépHoro mopsi («Mer Noire» B nep. ¢ ¢p.
«YepHoe mope»). Buna nuHeiiku Bonowatot Gpuiocoduio ero runHoTUHECKUX BOJ,
XpaHsLWmMX MHOXeCcTBO cekpeToB. [Norpyxenue B rnybunbl Bun «MEPHYAP» ¢
KaXJbIM HOBbIM TIOTKOM OTKPbIBA€T HOBble accouualuu U 3MOLMK, Tasumecs
BHYTpu. CopTa, npeacTaBieHHble 0€3 MNPUMEHEHUs BbIAEPXKKYW, CTAHOBSATCS
OTKpOBeHMeM TOro, 4TO BOOXHOBEHWUE MOXHO HalTU B cambIx HeOoXXUagaHHbIX
mecTax.

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHckuit nonyoctpos» cyxoe 6Genoe
«MEPHYAP. PucnuHur» usrotoBsiieHo n3 0JHOMMEHHOro copTa BuHorpaaa. MHoro-
rpaHHbIN U NMPOTUBOPEUUBbLIN «PUCIUHI» CTas 0O EMUPOBBIM TPEHAOM U AABHO
3aBoeBas MomnyJsspHOCTb B €BPOMNeNcKkMx cTpaHax, a 3atem u B ctpaHax Hosoro
Cgeta. B Gokane conHeuHas uBeTOBasi ManuTpa: OT CBETIIO-COJIOMEHHOTO [0
cosiomeHHOro. BuHO HageneHo npekpacHbiM 6anaHCcomM MeXay OCBeXalolmm
BKYCOM C TFapMOHWUYHON KUCIOTHOCTbLIO U TUMUUYHBLIM COPTOBLIM apomMaTom C
LBETOUYHO-PppyKTOBBIMK HOTamu. [TpekpacHo NOAONAET K MOPENpPOAYKTam, CEmre
B UKOPHOM coyce, 611104am 13 NTULbI, 1a3aHbe ¢ rpubamu u cbipom.

The creation of a series of wines "MERNOIR" was inspired by the beauty and
incomprehensible mystery of the Black Sea ("Mer Noire" in translation from
French "Black Sea"). The wines of the line embody the philosophy of its hypnotic
waters, which hold many secrets. Dive into the depths of MERNOIR wines with
each new sip reveals new associations and emotions hidden inside. Varieties
presented without aging are a revelation that inspiration can be found in the most
unexpected places.

Russian wine from PGl “Kuban. Taman Peninsula” dry white “MERNOIR. Riesling is
made from the eponymous grape variety. The multifaceted and controversial
"riesling” has become a global trend and it has first gained popularity in European
countries, and then in the countries of the New World. In the glass, a sunny color
palette: from light straw to straw. The wine is endowed with an excellent balance
between a refreshing taste with harmonious acidity and a typical varietal aroma
with floral and fruity notes. Perfect with seafood, salmon in caviar sauce, poultry

LIENTEBAA AYOANTOPUSA / TARGET AUDIENCE:

MOPTPET LENEBOIO My>KUMHBI 1 XeHLWMHbI Bo3pacTa 25+,
NMOTPEBUTENA/ YPOBEHb 0,0X04a CPEAHWUIA 1 BbilLe.
PORTRAIT OF MHuTepecytotes BuHamu, pasbupatores
POTENTIAL CONSUMER 1 COBEPLIEHCTBYIOT CBOU 3HAHMS,

9KCMEPUMEHTUPYIOT U PACLLIMPSIOT
Kpyrosop. BeayT akTuBHbIit 06pas xusHu,
niobaT nyTewecTsoBath. YacTto noceuwiaiot
pecTopaHbl NpeanoUTUTENbHO
naHasnaTCcKou u Cpean3eMHOMOPCKOW
KyxHu. / Men and women aged 25+,
average income and above. Interested in
wines, understand and improve their
knowledge, experiment and broaden their
horizons. They lead an active lifestyle and
love to travel. Often visit restaurants,
preferably Pan-Asian and Mediterranean

cuisine.
MOTUBbI OJ19 COBEPLUEHUS [acTpoHOMUUecKkoe conpoBoXaeHue
MNOKYIMKW/ obepa nnu yxxuna. / Gastronomic

MOTIVES FOR PURCHASE accompaniment for lunch or dinner.

noBoO bl OJ19 MOTPEBJIEHNSA/ Mocewenune kade unun pectopana

REASONS FOR CONSUMPTION naHa3naTCKoil U CPeAU3eMHOMOPCKOM
KyxHu. / Visiting a cafe or restaurant of
Pan-Asian and Mediterranean cuisine.

LIEHOBOE MO3NLUNOHNPOBAHUE/ TMpemuym / Premium
PRICE POSITIONING
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Poccuiickoe BuHO ¢ 3awmuieHHbIM reorpaduyeckum ykazanmem «Kybab.
TamaHckuit nonyocTtpoB» cyxoe benoe «sMEPHYAP. Pucanur»

Russian wine with a protected geographical indication «Kuban.Taman
Peninsula» dry white <MERNOIR. Riesling»

TEXHUYECKASA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Pucnunr Peitnckuin

Riesling Rhine

CIrOCOBb INMOCAIKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CrocCoOb BbIPALLIMBAHUA
METHOD OF GROWING

LLITamboBbIi HeyKpbIBHOW. TUM WINanepbl - meTaniMueckas ¢ 0JHUM
APYCOM MPOBOJIOKU.

CIoOCOb YBOPKMU MexaHuU3npoBaHHbI
HARVESTING METHOD Mechanized
MEPMO/J CEOPA CeHTs6pb
HARVEST PERIOD September
YPOXXANHOCTb 138,73 u/ra

YIELD OF GRAPES 138,73 cwt/ha
CPEJHWIN BO3PACT J103 15 net

AVARAGE AGE OF VINS 15 years

METO/, NMEPBNYHOMN

Cbop BuHoOrpaga ocywectsasercst Ha caxapax 19-21%, npeccoBanue BuHorpaga

NPOXOAUT B MATKOM pexume (4Tobbl He 3KeTparnpoBaTh NoANGEHO bl N3 KOXMLLbI
BUHOIpaja), ocBeT/ieHMe cycna NPOBOAMUTCA C MOMOLLBIO  TEXHOJOTUYECKOTo
cnocoba - ctaTuyeckoe ocBeTneHue. 3aTem nNpoeoanTes GpoxeHne ¢ ucnonb3osa-
HMEM YMCTOW KyNbTypbl APOXOKEH B eMKOCTAX M3 HepxKaBelollen cTanu npu
Temnepatype 16-18 rpagycos. [locne 6poxxeHnsi NPOM3BOAUTCS CHEM C APOXOKEBO-
ro ocajka ¢ fanbHeiilei 3aumnToi BUHomaTepuana.

GOEPMEHTALNN

PRIMARY FERMENTATION  The grapes are harvested manually on sugars of 19-21%, the grapes are pressed in
a soft mode (so as not to extract polyphenols from the skin of the grapes), the must
is clarified using a technological method - static clarification. Then fermentation is
carried out using a pure culture of yeast in stainless steel tanks at a temperature of
16-18 degrees. After fermentation it is removed from the yeast sediment with

further protection of the wine material.

BbIOEP)XKA
AGING

bes Bbiepxku

No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CNuUPT 11,0 - 13,0 % O6.
ALCOHOL 11,0 - 13,0 % Vol.
COJEPXAHUE CAXAPA He 6onee 4,0 r/n
" not more 4,0 g/l
LocTynHbiit 06bem/Available volume: RESIDUAL SUGAR g/
0,75L/ 1,564 kg KNCIOTHOCTb 50-7,0r/n
TOTAL ACIDITY 5,0-7,0g/l
Pasmep GyToinku/Bottle size: N
®86cm/h306cm KAJTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 kcal

Bnosxenue B ropposiumnk/ Embedding

. OPIrAHOJIENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:
in a corrugated box:

6 LIBET OT COIOMEHHOTO [10 CBET/I0-30/10TUCTOTO.
L COLOUR From straw to light golden.
TPUX KOJ, Ha eAUHULY NpoAYyKLUmu/
Embedding in a corrugated box: APOMAT UnCTBIi, CRaKeHHDITA,
4630037256161 BOUQUET Clean, harmonious.
LLITpux Kop, Ha rpynmnoByto yNnakoBKy/ BKYC Ceexuit, nerkuit.
Barcode for group packaging: TASTE Fresh, light.
14630037256168 TEMMEPATYPATIOOAUM  6-8C°
SERVING TEMPERATURE 6-8C°

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

72

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 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,

KonuuectBo ynakoBok B cnoe /
e-mail: office@kuban-vino.ru

Number of packages in the layer:
18

www.kuban-vino.ru www.chateautamagne.ru




