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MepHyap

Poccuiickoe BUHO ¢ 3almiieHHbIM reorpaduueckum ykasanHnem «KybaHb.
TamaHckuit nonyoctpos» cyxoe posooe «MIEPHYAP. 'penaiu»

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

OlNMMCAHNE BUHA/ WINEDESCRIPTION:

Cospanuio cepumn BuH «<MEPHYAP» nocnyxuio BooxHoBeHne KpacoToi U HEMOCTu-
XKMMOM TauHCTBEHHOCTbIO YépHoro mops («<Mer Noire» B nep. ¢ ¢pp. «HepHoe mope»).
Buna nuneiikn Bonnowatot ¢punocoduio ero runHOTUHECKUX BOJ, XPAHSILLUX MHOXEe-
cTBO cekpeToB. [orpysxenue B rnybuHbl BuH <MEPHYAP» ¢ kaXabiM HOBbIM F1I0TKOM
OTKpbIBAET HOBblE accouualum u amouun, Tasumecs BHyTpu. Copta, npeacraBneH-
Hble 6e3 NpUMeHeHUs BbleP)KKU, CTAHOBATCS OTKPOBEHMEM TOTO, YTO BAOXHOBEHUE
MOXHO HalTN B CAMbIX HEOXMAAHHbIX MeCTax.

Poccuitickoe BuHo ¢ 3IY «KybaHub. TamaHCKMit MONyoCTpOB» cCyXxoe po3oBoe
«MEPHYAP. 'peHalu» n3arotoBneHo u3 0HOMMEHHOro copTa BUHOIpaja «rpeHatu»,
WwMpoko pacnpocTpaHeHHoro Bo Mpanuun, Vcnanun, Asctpanun u CLUA. Hap
6oKanom «rpeHalia» - KpaCMBOTO PO30BOI0 OTTEHKA: OT XKEMUYXKHOTO [J0 TeNIEeCHOro,
MOXXHO «3amepeTb» Ha HeCKOJbKO MMHYT. ApOMaT MaHWUT TOHKUM, MHOTOJIMKUM
npodunem, B KOTOPOM coueTaloTesi pasHoobpasHble sIrOAHO-PPYKTOBbIE HOTbI C
NneeHuoBbIMM OTTEHKaMu. B MArkom u csexem BKyce packpbiBaeTcs ero MuTKuii
xapaktep ¢ xopowwum 6anaHcom kucnotHoctTn. Cyxoe pososoe «MEPHYAP.
['peHaw» sBnseTca OTAMYHBLIM anepuTUBOM, a TakXXe rapMOHWYHO coveTaeTca C
6enbiM Msicom, KpacHoi peiboii u canaTamu.

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 with PGl “Kuban. Taman Peninsula” dry rose “MERNOIR. Grenache" is
made from the Grenache grape variety, widely distributed in France, Spain, Australia
and the USA. Over a glass of "grenache" of a beautiful pink shade: from pearl to flesh,
you can "freeze" for a few minutes. The fragrance beckons with a thin, multi-faceted
profile, which combines a variety of berry-fruity notes with hints of candy. Its soft
and fresh taste reveals its drinkable character with a good balance of acidity. Dry
rose "MERNOIR. Grenache" is an excellent aperitif, and also goes well with white
meat, red fish and salads.

LIEJIEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOTO My>UMHBI 1 )KeHLUHBI Bo3pacTa 25+,
MNOTPEBUTENS/ YPOBEHb 1,0X0Aa CPeAHU U Bbille.
PORTRAIT OF MNHuTepecyloTes BUHamu, paa6wpa|oTcs|
POTENTIAL CONSUMER U COBEpLUEHCTBYIOT CBOU 3HAHUS,

IKCMEPUMEHTUPYIOT U PACLUUPSIIOT
Kpyrosop. BeayT akTuBHbIit 06pas Xu3sHu,
06T nyTewecTsoBaThb. YacTto nocewator
pecTopaHbl NPenoUTUTENbHO
naHasuaTcKoii U Cpeau3eMHOMOPCKON
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.
MOTWUBbI AJ151 COBEPLUEHWA [acTpoHOMUUecKkoe conpoBoXaeHue
MOKYIKW/ obepa nnum yxuna. / Gastronomic
MOTIVES FOR PURCHASE accompaniment for lunch or dinner.
noBoOAbl A4J19 MOTPEBEHNA/ Moceuenne kade nnu pecropaHa
REASONS FOR CONSUMPTION naHasuaTCcKon U cpegmu3eMHOMOPCKOM

KyxHu. / Visiting a cafe or restaurant of
Pan-Asian and Mediterranean cuisine.

LIEHOBOE MO3NLIMOHNPOBAHUE/ TMpemuym / Premium
PRICE POSITIONING




MepHyap

Poccuiickoe BUHO ¢ 3awmuieHHbIM reorpaduueckum ykasanmem «Kybab.
TamaHckuit nonyoctpos» cyxoe posooe «MEPHYAP. 'penaiu»

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

TEXHUYECKASA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

[penaw

Grenache

CIrOCOBb INMOCAIKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CrocCoOb BbIPALLIMBAHUA
METHOD OF GROWING

LLITamb0oBbIi HeyKpbIBHOM. TuN wWwnanepsbl - OLMHKOBaHHas ¢ 3
spycamu NpoBosioku, popMUPOBKA C BEPTUKANIbHBIM BbiBEAEHUEM
npupocrTa.
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LocTynHbiit 06bem/Available volume:
0,75L/ 1,564 kg

Pasmep GyToinku/Bottle size:
?8,6cm/h30,6cm

Bnosxenue B ropposiumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037256178

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

14630037256175

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

72

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

18

CrNoCOb YBOPKU PyuHoii
HARVESTING METHOD Manual
MEPNO/ CbOPA CeHTs6pb
HARVEST PERIOD September
YPOXXANHOCTb 42,27 u/ra
YIELD OF GRAPES 42,27 cwt/ha
CPEJHWIN BO3PACT J103 3roaa
AVARAGE AGE OF VINS 3 years

METO/, NMEPBNYHOMN
GOEPMEHTALNN

PRIMARY FERMENTATION

C6op BMHOrpaga ocyuiecTBisieTcs pyuHbiM criocobom Ha caxapax 19-21%,
npeccoBaHue BUHOTPaja NPOXOANUT B MATKOM pexume (4Tobbl He aKeTparnposath
nonngeHobl N3 KOXMLIbI BUHOTPaa), OCBET/IEHNE Cyca NPOBOAUTCS C MOMOLLbIO
TexHonorMyeckoro crnocoba - cratuyeckoe oceeTiaeHue. 3aTem MNpoBoAUTCS
6poskeHmne ¢ NCNONb30BAHNEM YMCTON KYIbTYPbl APOXOKEN B EMKOCTSIX U3 HepKaBe-
louen ctanu npu Temnepartype 16-18 rpaaycos. MNocne Gpoxenuns npoussoanTes
CbeM C APOXNOKEBOTO 0CaAKa ¢ AasibHenlueil 3auToil BUHomaTepuana.

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 BbigEpx)KM

No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrupPT 11,0 - 13,0 % O6.
ALCOHOL 11,0 - 13,0 % Vol.
COJEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR not more 4,0 g/
KMCJTOTHOCTb 5,0-7,0r/n
TOTAL ACIDITY 50-7,0g/l
KATOPUNHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LUBET PasnnuHoi MHTEHCMBHOCTH, C OTTEHKAMM OT PO30OBOTO € XXEMUYXKHBIM
OTTEHKOM /10 PO30BOrO C T€JIECHbIM OTTEHKOM.
COLOUR Varying intensities, ranging from pearly pink to fleshy pink.
APOMAT ToHKMiA, ¢ codeTaHnem GpPyKTOBO-SrOAHbBIX HOT U1 JIeleHLLOBbIMM
BOUQUET OTTEeHKamu.
Q Subtle, with a combination of fruit and berry notes and candy hints.
BKYC Msrkui, cBexui.
TASTE Soft, fresh.
TEMIMEPATYPA MOOJAYN 7-9¢C°
SERVING TEMPERATURE 7-9¢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



