] KYBAHb-BMHO

Poccuiickoe BUHO ¢ 3aluLLeHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuii nonyocTpoB» cyxoe kpacHoe «CanepaBu»

Russian wine with protected geographical indication «<Kuban. Taman
Peninsula» dry red «Saperavi»

OINMMNCAHUE BUHA/ WINEDESCRIPTION:

KoHuenTyanbHas cepusi BUH «KaBkasckas KyXHs» cosjaHa, 4Tobbl makcumasibHO
SIPKO MPOAEMOHCTPUPOBATL HOraTCTBO M TPAAULMM KABKA3CKON DHOTACTPOHOMUYE-
CKOW KyNbTypbl, MPeCTaBUB [1BA CaMblX U3BECTHbIX IPysuHckux copta. Kaxpabiit
cmoxeT BbIOpaTh Anst cebs To, uTo BnKXKe ero racTpOHOMUYECKUM NPeanoUTEHUAM:
3KCMpecCcUBHYI0 NanuTpy kpacHoro «Canepasu», BONIOWAIOWLETO CUY U CTPaCTb
KaBkasa, unm msarkoctb u cBexecTb benoro «Pkauutenu», packpbiaioliero Bechb
apomat COpTOBOM NPUBJIEKATENbHOCTY U 3/1IeraHTHOCTH B Bokane.

Poccuitickoe BuHo ¢ 3IY «KybaHb. TamaHCKMit MONyoCTPOB» CyXxoe KpacHoe
«CanepaBu» U3roTOB/IEHO U3 OJHOUMEHHOTO cOpTa BUHOrpaaa (cpeaHuii Bo3pact
n03 5-6 neT), BbIpAWEHHOTO U COOPaHHOTO Ha BUHOTpagHuUKax arpodupmbl
«HOxHas» Ha TamaHckom nonyoctpoBe KpacHopapckoro kpas. LiBet «CanepaBu»
cusieT pybuUHOBbLIMU NepenBamu ¢ rpaHaTOBbIM NOJTOHOM, 3aBOpaxuBas ryouHoi.
boratbiit U rapmoHnuHblii apomat covetaeT B cebe yepHble u KpacHble GppyKThbi,
HOTbI KU3MJ1A U YEPHOCJIBA, & TaKXKe NPUATHbIE OTTEHKMN Tpiodens U Nerkne HIaHebl
Bblgepku. Bkyc «CanepaBu» MOMHOTENbIN UM HACBILWEHHBIN, PacKpbiBaeTcs U
OKYTbIBaeT peLenTopbl GapxaTucTo-TepnKon Byanblo HacnaxaeHus. Buno ctaner
npekpacHoi ractponapoi Ans 65107 U3 TYLIEHOTO U XapeHOro KpacHoro msca,
TaKMX Kak YaHaxu U LWaLIblK, @ TAKXKe AJ1s OBOLLEN U CbIPOB HA rPpusle, B TOM Uucie
Ans nobuo u pary.

The conceptual series of wines «Caucasian Cuisine» was created to most vividly
demonstrate the richness and traditions of the Caucasian enogastronomic culture,
presenting the two most famous Georgian varieties. Everyone will be able to choose
for themselves what is closer to their gastronomic preferences: the expressive
palette of red Saperavi, embodying the strength and passion of the Caucasus, or the
softness and freshness of white Rkatsiteli, revealing the whole aroma of varietal
attractiveness and elegance in a glass.

Russian wine with PGl «Kuban. Taman Peninsula dry red Saperavi» is made from the
grape variety of the same name (average age of the vines is 5-6 years), grown and
harvested in the vineyards of «<Yuzhnaya» agricultural firm on the Taman Peninsula
of the Krasnodar Region. The Saperavi color shines with ruby tints with a garnet
undertone, mesmerizing with depth. The rich and harmonious aroma combines
black and red fruits, notes of cornelian cherry and prunes, as well as pleasant shades
of truffle and light nuances of aging. The taste of «Saperavi» is full-bodied and rich,
opens up and envelops the receptors with a velvety-tart veil of pleasure. The wine
will be an excellent gastro-pair for stewed and fried red meat dishes, such as
chanakhi and kebabs, as well as grilled vegetables and cheeses, including lobio and
stews.

LIENTEBAA AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>KUMHBI 1 KeHWMHbI 25-50 neT, co
MNOTPEBUTENS/ CpeJHUM [10CTaTKOM U Bbllli€, 4acTo
PORTRAIT OF noceuwialT pecTopaHbl, 3a4acTylo 0TaalT
POTENTIAL CONSUMER npeanovTeHue KaBKa3CcKomn KyXHe / Men

and women of 25-50 years old, with
average and above average income, often
visit restaurants, prefer caucasian cuisine

MOTWBbI A4J19 COBEPLLEHWA lacTpoHOMMUeckoe conpoBoXaeHne
MOKYIMKW/ obena unm yxuna / Gastronomic

MOTIVES FOR PURCHASE accompaniment to lunch or dinner
NMoBOdbl AN MOTPEBJIEHUSA/ MoceleHne pecTopaHa KaBKasCcKoM KyxHu/
REASONS FOR CONSUMPTION Visiting a restaurant of Caucasian cuisine

LIEHOBOE MNMO3NLUNOHNPOBAHUE/  Meaunym / Medium
PRICE POSITIONING




KYBAHb-BMHO

Poccuiickoe BUHO ¢ 3awuiieHHbIM reorpaduieckum ykasanmem «Kybamb.
TamaHckuit nonyocTpos» cyxoe kpacHoe «CanepaBu»

Russian wine with protected geographical indication «<Kuban. Taman
Peninsula» dry red «Saperavi»

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHopapckuii kpaii, Tempiokckuit paitoH

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

VARIETAL Saperavi

CIrOCOB NMOCAOKN MexaHu3npoBaHHbI

METHOD OF PLANTATION  Mechanized

ClMNOCOB BbIPALLMBAHUSA  LLItamBoBblIit HeyKpbIBHOI. TuM Wnanepb! - MeTanamueckas OLuHKO-
METHOD OF GROWING BaHHas ¢ 3 \pycamu NpoBosokn ¢ GopmMMpoBaHNEM BEPTUKAILHOTO
NpupocTa N103bl.

CMNoOCOb YBOPKKN MexaHuU3npoBaHHbI
METHOD FOR HARVESTING Mechanized

MEPUO[ CBOPA OxTs6pb, 2021
HARVEST PERIOD October, 2021
YPOXXAMHOCTb, u/ra 107,2 u/ra

YIELD IN KG OF GRAPES 107,2 cwt/ha
PER HA,, cwt/ha

LocTynHbiit 06bem/Available volume:
0,75L/ 1,257 kg

Pasmep GyToinku/Bottle size:
?0,8cm/h30,0cm

Bnosxenue B ropposiumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037256253

LLITpux Kof, Ha rpynnoByio ynakoBky/
Barcode for group packaging:

14630037256250

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

72

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

18

CPEOHWIN BO3PACT J103, net  5-6 net
AVARAGE AGE OF VINS, years  5-6 years

Y -22%
METO[, NEPBUYHOM C6op BuHOrpaja ocyuiecTasieTes Ha caxapax 20-22%. MNepepaboTka nposoanTes
no «kpacHomy cnocoby». Mocne apobnenusi BUHOrpapa, NOYYEHHYIO Mesry
GOEPMEHTALNN © 50 6 6
ynbpuTUpyioT 0 (cBoGopaHast) M onpasnsioT Ha GpoxeHue Ha UMCTbIX
KyJbTypax IpoXOKei B eMKOCTSIX U3 Hep)KaBelolen cTanu npu temneparype ao 25
rpajlycoB, C pery/isipHbiM OpoLeHUeM «luanku» mearu». Mocne 6poxenns npousso-
AMTCS Cbem BUHOMATepUana ¢ ApOoXOkeBOro ocajika U BHeCeH1e YNCToi KynbTypbl
6akTepuin ans IMb. 3aTem Npon3BOANTCS ChEM C 0CaAKa C JalbHeNLIei Bblgepi-
KO/ B @MKOCTU U3 HepikaBeloLLeii CTanu 1 3almMToil BUHoMaTepuana.

PRIMARY FERMENTATION  The grape harvest is carried out on sugars of 20-22%. Processing is carried out
according to the "red method". After crushing the grapes, the resulting pulp is
sulphated to 50 (free) and sent for fermentation on pure yeast cultures in stainless
steel tanks at a temperature of up to 25 degrees, with regular irrigation of the "cap”
of the pulp. After fermentation, the wine material is removed from the yeast
sediment and a pure bacterial culture is introduced for malolactic fermentation.
Then the sediment is removed with further aging in a stainless steel tank and
protection of the wine material

BbIEPXKA bes Bbigepxkkm
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrupPT 11,5 - 13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR not more 4,0 g/
KMCJTOTHOCTb 50-7,0r/n
TOTAL ACIDITY 50-7,0g/l
KANTOPUMHOCTb 79,6 kkan
CALORICITY 79,6 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT py6MHOBOrO 4,0 TEMHO-PYOUHOBOTO C FPAHATOBbLIM OTTEHKOM

COLOUR From ruby to dark-ruby with garnet tint

APOMAT [apMOHMUHBII1, coueTaloLmit YepHble 1 KpacHble GpPyKTbl (KU3WII, YepHOCIUB)
¢ HoTamu Tprodens U NErkMMmM TOHaMM BbILEPXKKM

BOUQUET Harmonius, containing black and red fruits (cornelian cherry, prunes) with truffle
tones and lihgt tones of aging

BKYC MonHbIN, HACBILLEHHBI, ¢ AAUTENbHBIM 6apXaTUCTO-TEPNKUM
nocneskycmem

TASTE

Full, rich, with long velvety-tart aftertaste

TEMIEPATYPA TTOOAYN 16°C
SERVING TEMPERATURE 16°C

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,
e-mail: office@kuban-vino.ru

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



