] KYBAHb-BMHO

UL A

Poccuiickoe BUHO ¢ 3allMLeHHbIM reorpaduyeckum ykasaHuem
«KybaHb. TamaHckuit nonyoctpo» cyxoe 6enoe «PKALNTETN»
Russian wine with protected geographical indication “Kuban.
Taman Peninsula” white dry “RKATSITELI”

TRITIETI A oy

OMNMNUCAHUE BUHA / WINE DESCRIPTION:
TamaHCKuUi1 NonyocTpoB, 6narogaps CBOMM KIMMaTUHYECKUM ycnoBusim, Gnaronpus-
TCTBYET Pa3BUTUIO CamMblX Pa3HbIX COPTOB BUHOTPa/ia U3 pas3inyHbIX perMoHoB mupa. B

cepuu BUH U3 TMOPUAHBIX U aBTOXTOHHbBIX COPTOB BUHOAeNbHs «KybaHb-Buno»
npepsiaraetT CBOMM noTpebuTensim BUHA M3 ManoOU3BECTHbIX A LWMPOKON Nydaunkmn
COpPTOB BUHOrpaja, KoTopble naeanbHbl 4151 BbIpalMBaHUA HA TAMAHCKUX Teppyapax n
OyayT MHTEpPECHbI NI0OUTENISIM HOBbBIX BKYCOB U CTUJIEN.

Poccuiickoe BUHO M3rotoBieHo U3 copTa BuHorpaaa PkauuTtenn, KOTopbiit UCTUHHbIE
LleHUTeNN BMHA YBa)XKaloT 3a HENMOBTOPUMbIVi apomMaT ¢ OTTeHKamu NnoneBbiX TpaB U
JIyroBbIX LiBETOB, MOAYEPKHYTbIi Nerkoi MuHepanbHocTbio. CopT PkauuTtenu - onuH ns
Hanbosiee U3BECTHbIX COPTOB BUHOAENMs [Py3uu, HawleLwmni CBOe NPUCTaHMULLLE U Ha
Tamanu. CopT, cnocobHbIit cO3aBaTh COBEPLUEHHO Pa3Hble BUHA MO CTU/ISIM: OT CBEXMUX
W Nerkux, Ao Teprnkux U COXHbIX, Hanpumep, magepsbl. LiBeT BuHa oT cBeTtno-
COJIOMEHHOTO [10 COJIOMEHHOTO0, BKYC CBEXMWii, MMHepasbHblil. Pekomenayem couetath
cyxoe Genoe «PkauuTtenu» c 3eqeHbIMM canaTamu, MOPENpoayKTamu, nacTtoin c
KpeBeTKaMun 1 CEMroi, CEMroi Ha rpujie ¢ OBOLLLAMMU, Nla3aHben ¢ rpMGaMM U CbIpOM.
Mepen ynorpebneHnem BuHO nyulue oxnaguTs o 10-12°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.

Russian wine is made from the Rkatsiteli grape variety, which true connoisseurs of wine
are respected for its unique aroma with shades of field grasses and meadow flowers,
highlighted by light minerality. The Rkatsiteli variety is one of the most famous varieties
of wine making in Georgia, which found its refuge on Taman. This variety can create
completely different wines in styles: from fresh and light, to tart and complex, for
example, Madeira. The color of the wine from light straw to straw, taste fresh, mineral.
We recommend pairing dry white "Rkatsiteli" with green salads, seafood, pasta with
shrimp and salmon, grilled salmon with vegetables, lasagna with mushrooms and
cheese. Before consumption, itis better to cool the wine to 10-12°C.
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LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENEBOIO My>uunHbI 1 XeHWwmHbI 25-50 neT, co cpegHum
MNOTPEBUTENS/ [l0OCTATKOM, UHTEPECYIOLLMECS BUHOM U
PORTRAIT OF HoBuHkamu / Men and women 25-50 years old,
POTENTIAL CONSUMER with an average income, interested in wine

and novelties
MOTWBbI OJ19 COBEPLLUEHNA I'IonpoGoaaTb 4YTO-TO HOBOE, UHTEpPECHOE,
MOKYIKW/ yauBUTL Apy3eit u 6iusknx / Try something new,
MOTIVES FOR PURCHASE interesting, surprise friends and family
noBOAbl 411 MOTPEB/IEHUS/ B komnaHuu gpyseii, Ha ceMeNHOM yxKuHe /
REASONS FOR CONSUMPTION In the company of friends, at a family dinner

LIEHOBOE NMO3NLIMOHNPOBAHWE/ Buna pocTynHoro ueHoBoro cermeHta
PRICE POSITIONING «meaunym» / Wines of the affordable price
segment "medium”




Poccuiickoe BUHO ¢ 3aluiLeHHbIM reorpadpuueckum ykasannem «Kybanb. TamaHckuii
nonyoctpos» cyxoe 6enoe «<PKAUUTETN>»
Russian wine with protected geographical indication “Kuban. Taman Peninsula” white

KYBAHb-BMHO dry “RKATSITELI"

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPOUN3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMplokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pxauntenu

VARIETAL Rkatsiteli

CrNoOCOBb NMNOCAKN Pyunoii

METHOD OF PLANTATION  Manual

CMOCOB BbIPALLMBAHNS  Ha wtamboBbix popmMUPOBKAX B HEYKPbIBHOM KY/bType

METHOD OF GROWING On stem formations in an unguided culture

CMNoCOB YEOPKM PyuHoit
METHOD FOR HARVESTING Manual

MNMEPNOO CBOPA Bropas nonosuHa ceHTsabps

HARVEST PERIOD Second half of September

YPOXANHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c/ha

CPEJHWN BO3PACT /103 25 net

AVARAGE AGE OF VINS 25 years

METO[, MEPBUYHOWM be3 HacTos Ha mesre. DnoTauusa nepuoguyeckoro aeiicteus. bpoxenue
D®EPMEHTALLIMN npu KOHTponupyemoii Temnepatype 16-18 °C.

PRIMARY FERMENTATION

BbIJEP)KKA bes Bbiaepxku
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMnPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COLEPXAHUE CAXAPA He 6onee 4 r1/aAm3
RESIDUAL SUGAR not more than 4 g/dm3
KMCNOTHOCTb 5-7 r/am3

TOTAL ACIDITY 5-7 g/dm3

” " KANMOPUNHOCTb 79,6 kkan
LoctynHbiit 06bem/Available volume:
CALORICITY 79,6 kcal
0751 /1,249 kg
Pa3amep byTbinku/Bottle size:
?D81cm/h296cm
OPIFAHONEMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

Bnomenme B r0¢p0ﬂu"'MK/ Embedding LBET OT CcBETN0-CONIOMEHHOTO O COJIOMEHHOTO
in a corrugated box: COLOUR From light straw to straw
6
APOMAT ToHKMi1, c cCOPTOBBLIMU TOHAMMU
LLITpux kog, Ha eguHULLY NpoayKLuun/
Barcode on unit of production: BOUQUET Thin with varietal tones.
4607062864241
BKYC CBexuit, MMHepanbHblit
LLITpux kop, Ha rpynnoByto ynakoBKy/ .
Barcode for group packaging: TASTE Fresh, mineral

14607062864248 TEMTEPATYPA MOOAYM  10-12°C
SERVING TEMPERATURE ~ 10-12°C

KonuuectBo ynakoBOK Ha noganoHe
(eepo) / Number of packages on a yn. 3aBopckas 4. 2. Ten.: +7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

353531, Poceus, KpacHopapckuii kpait, Temptrokekuii paiioH, ct. CTapoTutapoBckas,

pallet (Euro):
72

e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Konuuectso VUL (2 cnoe / Tel.: +7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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www.kuban-vino.ru




