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Poccuiickoe BUHO ¢ 3awwmieHHbIM reorpaduueckmum ykasaHuem «KybaHb.
TamaHckuit NonyocTpos» cyxoe pososoe «Pose»

Rosé, a Russian dry rosé wine with the Kuban: Taman Peninsula protected
geographical status

OIMNCAHUE BUHA / WINE DESCRIPTION:

Cepusi Poccuiickux BuH ¢ 3IY «Buna Tamauu» npoussopasiTcas w3 BUHOrpajaa,
BbIPALLEHHOTO B YHUKA/IbHOW K/IMMaTUYEeCKOW 30He Ha nnaHTauusx TamaHCKoro
nosiyocTpoBa, ombiBaemoro Bojamu AsoBckoro u YepHoro mopeii. B atoit cepumn
npeacTaBieHbl BUHA U3 TUMMYHBIX COPTOB BUHOTPaAa, KOTOpble 3aHUMAIOT OOJbLLIMHCTBO
naowaneit BUHOrpagHukoB. Becb TexHonornueckuii npouecc NpousBoCcTBa, HauUHas
OT nocafku caxeHues, cbopa ypoxas, nepepaboTku n 3akaHuMBasi pO3/IMBOM FrOTOBOI0O
BUHA B OYTbUIKM, HAXOAUTCS NOJ, CTPOTUM KOHTPOJIEM CMEeLuManucToB, BUHOTpajapei
n BuHoaenoB. OHM He BbigepxusaoTcs B Goukax, noatomy B Hux Haubonee sipko
NposiBASIOTCS COPTOBbIE 0CODEHHOCTU. DTO OUEHb CBEXUE, SIPKUE, ApOMaTHbIE, MUTKUE
BMHA Ha KaXbl JEHb.

Poccuiickoe cyxoe posoBoe BuHO ¢ 3IY «KybaHb. TamaHckuit nonyoctpos» «Pose»
CO3/,aHO U3 YHMKANILHOIO Kyna)ka pasnnyHbiX COPTOB BUHOrpaaa. bes Bbigepxku, HO ¢
XapaKTepOM, OHO UrpaeT Ha NasnTpe OTTEHKOB OT 6/1eHO-PO30BOro 40 HACILLEHHOTO
po30BoOro uBeTa. ApOMaT packpbiBaeTCs rapMOHUUHO CBEXECTbIO, TOHHO COOTBETCTBYS
ctunio Poze. Bkyc nerkuii, 6e3 HaMEKOB Ha MOCTOPOHHME OTTEHKM, Kak NErkuit 6pus
TamaHckoro nonyoctposa. OnTumanbHas Temnepartypa nogaumn cyxoro pososoro 10-12
°C, uToObI pacKpbITh BCE HIOAHCI I0)KHOTO BykeTa.

Wines of Taman, a collection of Russian wines with a protected geographical status, is
crafted from grapes grown in the unique climate of the Taman Peninsula’s vineyards,
surrounded by the Azov and Black Seas. This series showcases wines made from the
most prevalent grape varieties, which dominate the vineyard landscape. From planting
seedlings to bottling the final product, every stage of the process is overseen by experts—
grape growers and skilled winemakers. These wines are not barrel-aged, allowing their
distinct varietal qualities to shine through. Refreshingly vibrant and intensely aromatic,
they are perfectly suited for casual consumption.

Rosé, a Russian dry rosé wine with the Kuban: Taman Peninsula protected geographical
status, is created from a unique blend of grape varieties. Not aged yet distinctive, it
showcases a spectrum of hues, from delicate pinks to deep, vibrant shades. The nose
offers a balanced freshness, perfectly capturing the essence of Rosé. The taste is
delicate, free of any foreign flavors, like a gentle breeze of the Taman Peninsula. This dry
rosé is best served 10-12°C to reveal all the nuances of its Southern bouquet.

LIENTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO MyskunHbI 1 OKeHWwMHbI 25-50 neT, umetowne
MNMOTPEBUTENSA cpepHuit poctatok / Men and women aged 25-50,
PORTRAIT OF POTENTIAL average income

CONSUMER

MOTWBbI OJ14 [MpuobpecTn kauecTBEHHOE BUHO MO AOCTYMHOM

COBEPLLUEHWS NMOKYMKN ueHe / Purchase wine of high quality at an
MOTIVES FOR PURCHASE affordable price point

NnoBOdbl 14 BeTpeun ¢ apy3bsmu, cemeitHbiit yxxuH / Gatherings
MNMOTPEBEHNA with friends, family dinners

REASONS FOR

CONSUMPTION

LIEHOBOE Poccuiickoe BuHO knacca «<meanym» / Medium-class
MNOo3NUMOHNPOBAHUE Russian wine
PRICE POSITIONING




KYBAHb-BVHO

Poccuiickoe BUHO ¢ 3awnieHHbIM reorpaduueckum ykasaHuem «Kybanb.TamaHckuii
nosiyocTpos» cyxoe posoBoe «Poze»
Rosé, a Russian dry rosé wine with the Kuban: Taman Peninsula protected geographical

status

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT
VARIENTAL

Anurote, bapxatHbiii, buanka, Buonbe, penaw, [pionep Tamawnckuit, Kabephe
CouHboH, KpacHocton Ananckuit, Mapcan, Mepno, Myckat lambyprekuit, Mionnep
Typray, NepseHew, Marapaua, [MuHo Genbiit, [NuHo cepbiit, MNuHo uepHbiit, Pucanur
PeitHckuit, Pucye, PutoH, Pkauutenn, Pycan, Cupa TamaHckas, CoBuHboH benbiit,
Tpamunep Pososwii, LiBaiirenst TamaHckuii, LiBeTouHbiit, LintporHbiii Marapaua,
LLlapgone, LLlenen bnax

Aligoté, Barkhatny, Bianca, Viognier, Grenache, Griiner Taman, Cabernet Sauvignon,
Krasnostop Anapa, Marsan, Merlot, Muscat Hamburg, Muller Thurgau, Pervenets
Magaracha, Pinot Blanc, Pinot Gris, Pinot Noir, Rhine Riesling, Risus, Riton, Rkatsiteli,
Rusan, Syrah Taman, Sauvignon White, Pink Traminer, Zweigelt Taman, Floral, Citron
Magaracha, Chardonnay, Chenin Blanc

CrocCob NocAgkn
METHOD OF PLANTATION

MexaHW3npoBaHHbii
Mechanised

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIN  HEyKpbIBHOW, TWUM LINanepbl - MeTanaudyeckas C OJAHUM SIPyCOM
nposonoku, dbopmuposka A30C; meTannnyeckas c Tpems spycamu MpOBOJIOKM,
BepTuKanbHasi Gopmmposka

Stem unprotected. Trellis system: metal with a single wire tier, AZOS formation,
galvanized metal with three wire tiers for vertical shoot positioning

CroCOb YBOPKMU
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

Mechanised

JocTynHbiii 06bem / Available volume:
0,75L /1,145 kg

Pasmep byTbinku / Bottle size:
073cm/h293cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAuMHULY N
Barcode on unit of produc
4680644522616

OBYI0 YNaKOBKY /
Barcode for group packaging:
14680644522613

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 20

MEPMO[ CBOPA
HARVEST PERIOD

ABrycCT, ceHTAbpb
August, September

YPOXANHOCTb 106,40 u/ra
YIELD OF GRAPES 106,40 c/ha
CPE[IHMI BO3PACT /103 10 net
AVERAGE AGE OF VINS 10 years

METO[, NEPBUYHOW
BOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpaja ocyuiecTBasieTcss Ha caxapax He Huxke 19%. [lepepaboTka
nposoantes no «benomy cnocoby». OcseTneHne cycia NpoOBOAMTCH C NOMOLLbIO
TexHonoruueckoro cnocoba - ¢pnotaums. 3atem npoBoaUTCH GpOXKEHUE B eMKOCTAX
13 Hepxaselowei cTanu npu Temnepatype 16-18 rpasycos ¢ cucTemaTnyeckum
KOHTPOJIEM 3a TemnepaTypoi 1 konniecTeom cbpoxeHHbix caxapos. Mocne bpoxerus
NPOU3BOAMTCA CHEM C IPOXIKEBOro 0Cafika ¢ AabHelillei 3almnToli BUHoMaTepuana.

Grapes are harvested when they reach a sugar content of at least 19%. They are
then processed following the white method. The must is clarified using the flotation
technique. Fermentation takes place in stainless steel tanks at 16-18°C. Temperature
and sugar levels are carefully monitored throughout the process. After fermentation,
the wine is racked off the lees and is further protected.

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpPT 10,0-12,0 % 06.
ALCOHOL 10,0-12,0 % vol.
COOEPXAHWE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR 4,0 g/l max
KUCINIOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70g/l
KAJTOPUMHOCTb 71,2 kkan
CALORICITY 71,2 keal

OPIFAHONEMNTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LBET PasiMyHON MHTEHCUMBHOCTH, C OTTEHKaMK oT 611e1HO-PO30BOTO 0 PO30BOrO
COLOUR From subtle pale shades to vibrant hues of pink.

APOMAT Pa3BuTbIii, rapMOHWUYHBI, COOTBETCTBYIOLLMIA TUMY

BOUQUET Well-developed, balanced, perfectly matching the type

BKYC Caexwuit, nerkui, 6e3 NnocTopoHHNX TOHOB

TASTE Crisp, fresh, unadorned

TEMIEPATYPA NOOAYM 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTtutapoBckas,

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,

e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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