'] KYBAHb-BMHO

Poccuiickoe urpuctoe BUHO € 3alLuiLeHHbIM reorpapuyieckum ykasaHmem
«KybaHb. TamaHckuit nonyocTpo» nonycnagkoe 6enoe «/lerenpa Tamauu»

Russian sparkling wine with a protected geographical indication «Kuban.
Taman Peninsula» semi-sweet white «Legenda Tamani»

OINMMNCAHUE BUHA/ WINEDESCRIPTION:

Cepusi poceuitckux urpuctbix BuH «J/lerevga Tamanu» - 06pasubl kKaueCTBEHHbIX
MIPUCTBIX BUH, MPEACTAB/EHHbIE B KyNnaXKe pa3nniHbix coptoB. OHu npousBoastes
M3 BUHOIPaza, BbIPaleHHOro B YHUKA/bHOM KIIMMaTUUECKON 30He Ha NaaHTauusx
TamaHCKOro noiyocTposa, OMbiBaemMoro Bogamu A3oBckoro u YepHoro mopeii.
CerogHsi BuHopenbHs «KybaHb-BuHo», Bo3poauBlias faBHWE TpaguumMu 3TUX
3emesib, UCMOJIb3YeT BCE MPEMMYLLECTBA YHUKANbHOrO Teppyapa Ajsi co3[aHus
OPUTMHASIbHBIX, HEMOBTOPUMBIX BUH, OTPAXKAIOLMX €ro Jiyullne XapakTepucTUKu.
BuHa 3TOW NMHENKM U3rOTOBIEHbI U3BECTHBLIM pPe3epByapHbIM METOA0M (MeTo oM
LLlapma).
Poccuiickoe wurpuctoe BuHo ¢ 3IY «Kybaub. TamaHckuit  nonyoctpos»
nonycnaakoe 6enoe «Jlerenna TamaHu» npoussepeHo u3 BuHorpaga coptos NuHo
bnan, bruatka, Pucaunr. LiBeT 3010TUCTO-CONOMEHHBIN C MPOAOIDKUTENILHOM UTPOit
MeNIKMX My3bIPbKOB U MSATKMM Oneckom. BykeT TOHKMII, rapMOHMuUHbINA, ¢
npeBasMpoBaHMeM TOHOB MOJIEBbIX U CAJ0BbIX LIBETOB, MI0JOBbIX U LUTPYCOBbIX
HOT Ha doHe nerkux GppyKToBbIX OTTEHKOB. Bo BKkyce nonycnagkoe 6enoe sipkoe,
NoJIHOE W  CN@KEHHOE, KUCAOTHOCTb HeXHas C MNPUSTHbIM  [JIMTENbHbIM
nocneskycuem. Haunbonee rapmoHWYHbBIM racTPOHOMMYECKUM —COUETaHUEM
sBAsitOTCs nerkue 6niona u3 Genoro msica u puibbl, canatbl, Cbipbl, GUCKBUTLI U
PpyKTbL
A series of Russian sparkling wines «Legenda Tamani» - samples of high-quality
sparkling wines, presented in a blend of various varieties. They made from grapes
grown in a unique climatic zone on the vineyards of the Taman Peninsula, washed
by the waters of the Azov and Black Seas. Today, the Kuban-Vino winery, which has
revived the old traditions of these lands, uses all the advantages of the unique
terroir to create original, inimitable wines that reflect its best characteristics. The
wines of this line made by the well-known tank method (Charmat method).
— . Russian sparkling wine with PGl «Kuban. Taman Peninsula» semi-sweet white
JIETEHOA TAMAHU «Legenda Tamani» is made from Pinot Blanc, Bianca, Riesling grapes. The color is
MOAYCAAAKOE golden-straw with a long play of small bubbles and a soft sheen. The bouquet is

delicate, harmonious, with a predominance of tones of field and garden flowers,

£ fruit and citrus notes against a background of light fruity shades. On the palate

semi-sweet white is bright, full and harmonious, the acidity is delicate with a

pleasant long aftertaste. The most harmonious gastronomic combination is light

LIEJTIEBAA AYONTOPUA / TARGET AUDIENCE:

MOPTPET LIEJIEBOrO My>UMHBI 1 XEHLWNHBI 25+, aKTUBHbIE Nt0AN
MOTPEBUTENS/ co cpegHum goctaTkom. XKusyT B 6onbumnx
PORTRAIT OF M cpegHUX ropopaax, obst Berpevarbes
POTENTIAL CONSUMER C ApY3bSMU, 3HAKOMbIMU HA BEYEPUHKAX,

cobupaTbest ¢ GIM3KMMM A5 COBMECTHbBIX
yxxuHos/Men and women 25+, active
people with an average income. They live
in large and medium-sized cities, they like
to meet friends, acquaintances at parties,
gather with relatives for dinners

MOTWMBbI AJ19 COBEPLUEHWA [MpuobpecTu KauecTBEHHOE UTPUCTOE BUHO
MOKYMKW/ Nno JOCTYMHOM LieHe 4719 Npa3fHuKa,
MOTIVES FOR PURCHASE CeMeNHOro y)XUHa, CBUaHuns, BCTpeun

c apysbsmu/ To buy quality sparkling wine
at an affordable price for a holiday, family
dinner, date, meeting with friends

noBoOObl OJ19 NMOTPEBJIEHNS/ BeuepuHku, npasgHuku,cenaanus/
REASONS FOR CONSUMPTION Parties, holidays, dates

LIEHOBOE MNMO3NLIMOHNPOBAHWE/ Poccuiickoe Urpuctoe BUHO LLEHOBOTO
PRICE POSITIONING cermenTa «meguym»/ Russian sparkling
wine with the «<medium» price segment




Poccuiickoe UrpucToe BUHO € 3alluLLLEHHbIM reorpapuieckum ykasaHuem
«KybaHb. TamaHckuit nonyocTpos» nonycnaakoe 6enoe «Jlerenna TamanHu»

Russian sparkling wine with a protected geographical indication «Kuban.
Taman Peninsula» semi-sweet white «Legenda Tamani»

KYBAHBb-B/HO TEXHWUYECKASl MHOOPMALLUS / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT MNuno bnan, buanka, Pucanur

VARIETAL Pinot Blanc, Bianca, Riesling

CIOCOB NOCAOKU MexaHu3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLMBAHKS  LLITamboBbIi He yKPbIBHOW, TUM LWINanepbl - MeTanImMyeckas ¢ O4HUM
SIPYCOM NPOBOJIOKU U MeTananyeckas ¢ Tpemsi aApycamu npoBoJIOKK
METHOD OF GROWING

Crnocob YBOPKUA MexaHusnpoBaHHbIii
METHOD FOR HARVESTING Mechanized

MNMEPNO CEOPA ABrycT-ceHT0pb
HARVEST PERIOD August- September
YPOXAMHOCTDb, u/ra Muno bnaw - 132,77 u/ra, buanka - 135,08 u/ra, Pucnunr - 128,45 u/ra

YIELD IN KG OF GRAPES

Pinot Blanc - 132.77 c¢/ha, Bianca - 135.08 c/ha, Riesling - 128.45 c¢/ha
PER HA., cwt/ha

CPEJHUM BO3PACT /103, net  [Muno bnaw - 4-14 net, buanka - 4-25 net, Pucaunr - 5-17 net
AVARAGE AGE OF VINS, years  Pinot Blanc - 4-14 years old, Bianca - 4-25 years old, Riesling - 5-17 years old

METO[, NEPBUYHOM C6op BuHOrpana ocyuiecTBisieTcs Ha caxapax 16-18%, npeccoBaHue BuHOrpasa
NnpoxoanT B MATKOM pexume, (‘-ITOGI:I Heé 3KcTparuposaTb I'IOJ'IMd)eHOﬂbI N3 KOXULbl
®EPMEHTALINA BMHOTPa/a), OCBeT/IeHne cyc/a NPOBOUTCS C MOMOLLbI0 TEXHOIOTNYECKoro crnocoba
- ¢notaums. 3atem nposoauTcs GpoxeHue ¢ MCNONL30BAHUEM UUCTON KYNbTyphbl
APOXOKEN B @MKOCTSIX M3 HepxaBseloleil ctanu npu Temnepatype 16-18 rpaaycos.
Mocne 6poskeHns NPOU3BOANTCS CheM C IPOXOKEBOTO 0Ca/Ka ¢ AabHelillen 3almuToi

BMHOMaTepuana.

PRIMARY FERMENTATION  The grape harvest is carried out on sugars of 16-18%, the grapes are pressed in a soft
mode (not to extract polyphenols from the skin of the grapes), the must is clarified
using a technological method - flotation. 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.

METO/, BTOPUYHOM éKpaTOd)OpHOe urpuctoe 6e3 BbI,ElEp)2K1KM Ha ocajike. 1890 C
®EPMEHTALMM poxenue B akpaTtodope B TeueHnn 21 fHs npu Temnepatype X

Acratophoric sparkling without aging on the yeast.

PRIMARY FERMENTATION: Fermentation in acratophore for 21 days at a temperature of 18-20 °C.

BbIJEPXKA bes BblepKKM
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 10,5 -12,5 % 06.
ALCOHOL 10,5 -12,5 % Vol.

COJOEPXAHUE CAXAPA 40,0-55,0 r/n

LocTynHbiit 06bem/Available volume: RESIDUAL SUGAR 40,0-55,0 g/I
0,751/ 1,481k

/ & KNCJIOTHOCTb 5-8r/n
Pasmep GyTbinku/Bottle size: TOTAL ACIDITY 58 g/l
©92cm/h31,1cm KATIOPUHOCTb 94,7 kkan

) CALORICITY 94,7 keal

Bnosxenue B ropposiuunk/ Embedding
in a corrugated box: OPFAHOJIEMTUYECKUME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:
6

LBET CBeT/10-CO/IOMEHHbII C OTTEHKAMM OT 3€/IEHOBATOro A0 30/10TUCTOrO
LLITpux Kop Ha euHMLy npoayKumun/ COLOUR Light straw with shades from greenish to golden
Embedding in a corrugated box: APOMAT b . . »

a3BUTbIU, TOHKUWN, COOTBeTCTByIOLIJ,MVI T™ny

4630037252309

BOUQUET Developed, thin, corresponding to the type
LUTpMX KO HA rpynn()ByK) ynaKOBKy/ BKYC |'|0ng|17|, rapMOHVI‘-IHbIﬁ, 663 TOHOB OKUCJIEHHOCTU

Barcode for group packaging:
14630037252306

TASTE Full, harmonious, without tones of oxidation

TEMIEPATYPA NMOOAYN 8-10°C
SERVING TEMPERATURE 8-10 °C

KonuuectBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBopckas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

o 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTso ynakoBok B cioe / 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 www.chateautamagne.ru




