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Poccuiickoe BMHO ¢ 3amiyeHHbIM reorpadpuueckum ykasaHmem
«KybaHb. TamaHckuit nonyoctpos» cyxoe kpacHoe «AHIEJTbl U
OEMOHbBI. KABEPHE»

Russian wine with protected geographic indication «Kuban. Taman
peninsula» red dry <ANGELS AND DEMONS. CABERNET»

OMUCAHUE BUHA /WINE DESCRIPTION:

HasBaHue cepun CMMBOIMYHO, OHO NOAYEPKUBAET U OTPaXaeT CyTb UAEM - NoKasaTb
[lBa pasHbIX XapakTepa 0JHOro coprta BuHorpaga. [1Jis U3rotoBaeHust BUHHOM napbl
«AHrenbi n [lemoHbl» ncnonbs3osaH copt Kabepre CoBuHboH ¢ Bo3pactom 103 21rog, us
KOTOPOTO M3rOTOBJIEHbI BCEM MPUBBIYHOE KpacHoe cyxoe 1 pepkoe 6enoe cyxoe.
[Mpon3BoacTBO TMXOro 6e10ro BUHA U3 KPACHOTO BUHOTPAAa - YHUKAbHbIN OMNbIT W A5
«KybaHb-Buro», u gns poccuiickoro BuHopenus B uenom. Cam noaxop, oCHOBOWM
KOTOPOro SIBNISIETCS1 KOHTPO/Ib BPEMEHU KOHTAKTa COKa C BUHOIPAJHON KOXWULEW,
JI0CTATOYHO MOMYJIIPEH Cpeau BUHO/ENIOB, HO Maso KTO B MUPe NPOU3BOAUT UMEHHO
Gesble BUHA, 0ObIUHO MPUMEHSISi ITY TEXHOJIOT M0 B IPOU3BO/CTBE PO30BbIX BUH.

Camo ke BUHO, HECOMHEHHO, NPUBJIEHET BHUMAHUE TEX, KTO JIIOOUT 3KCNEPUMEHTUPO-
BaTb, NP0OOBATL M YAUBAATLCS HOBOMY.

Poccuiickoe kpacHoe BUHO «AHrenbl u [lemoHbl. KabepHe» caenaHo no knaccuyeckon
TEXHONOIrMM NPOU3BOACTBA KPACHBLIX BUH, B XOAe KOTOPOii NpoBoauTes bpoxeHue B
KOHTaKTe ¢ KoXuleil BuHorpaga. B pesynbraTe nonyuaercsi HacbilleHHOe BUHO C
pPYyOMHOBBIMM OTTEHKAMM B LiBeTe, C TAPMOHUYHbIM, COOTBETCTBYIOLUM COPTY
apomartom, B KOTOPOM TOHA HYEPHOCIMBA COUETAIOTCS Clerkumu HoTamu Tabaka n ayba,
a BKyC c/ielyeT 32 apoMaToM 1 BO MHOXecCTBe ero nostopseT. KpacHoe BUHO «AHrenbl n
JleMOoHbI» XOpOLLO NposiBUT cebs B TaHaeme ¢ 61l0JaMu U3 UK, Cbipamu BCex COPTOB,

NJIOBOM, NMULLLLEN, Ta3aHbEN.

Thename of theseriesissymbolic. It emphasizes and reflects the essence of theidea-to
show two different characters of one grape variety. Cabernet Sauvignon with vines age
19 yearsoldisused for the production of both winesin the series - white and red.

The production of still white wine from red grapes is a unique experience for "Kuban-
Vino" and for Russian winemaking in general. The approach based on controlling the
time of contact of the juice with grape skins is quite popular among winemakers but few
in the world produce white wines, usually applying this technology in the production of
rose wines.

Russian red wine "Angels and Demons. Cabernet "is made according to the classical
technology of red wine production, during which fermentation is carried out in contact
with the grape skin. The result is a rich wine with ruby hues in color, with a harmonious
flavor in which the tones of prunes combine with light notes of tobacco and oak and the
taste follows the flavor and repeats it. Red wine "Angels and Demons" will best show
itselfin tandem with dishes from fowl, cheeses of all sorts, pilaf, pizza, lasagne.

LIENTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJTIEBOIO My>XUnHbBI 1 keHWwMHbI 25-40 neT, HoBaTOpbI,
MNOTPEBUTENS/ umeloue cpegHuii goctatok / Men and
PORTRAIT OF women 25-40 years old, innovators with
POTENTIAL CONSUMER medium income

MOTWUBbI OJ19 COBEPLLUEHWA Monpo6oBaTtb 4TO-TO HOBOE, UHTEPECHOE,
MNOKYIMKW/ yauBuTb apy3eit / Try something new,
MOTIVES FOR PURCHASE interesting, surprise friends

NnoBoOAbl 41149 NMOTPEBNTEHUSA/ BeTpeun ¢ apy3bsimu, cemeriHblit yXkuH /
REASONS FOR CONSUMPTION Friends meeting, family dinner

LIEHOBOE NMO3NLIMOHNPOBAHUWE/  Poccuiickoe BuHo knaccea "low-premium” /
PRICE POSITIONING Russian wines of "low-premium’ class




AHTEADB " AEFTOHDI

Poccuiickoe BUHO ¢ 3awmuieHHbIM reorpapuyeckum ykasaHvem «KybaHb.
TamaHckuit nonyoctpo» cyxoe kpacHoe «AHIEJIbl U JIEMOHbI. KABEPHE»
Russian wine with protected geographic indication “Kuban. Taman peninsula’
red dry “ANGELS AND DEMONS. CABERNET”

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Kabepre CoBMHbOH

Cabernet Sauvignon

CIrOCOBb INMOCAIKN
METHOD OF PLANTATION

PyuHoii

Manual

CrNoOCOb BbIPALLLMBAHNA
METHOD OF GROWING

Jlosa cpopmupoBaHa B BUAE BbICOKOLITAMOOBBIX KOPAOHOB

Thevineisformedinthe form of high-pitched cordons

CrNocCoOb YBOPKUA

METHOD FOR HARVESTING

PyuHoi

Manual

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

Pasmep 6yTbinku/Bottle size:

? 8 cm/h30cm

Bnoxenue B rodpposimk/ Embedding
in a corrugated box:
(§]

LLITpux kog, Ha eguHULLY NpoayKuun/
Barcode on unit of production:
4607062865163

LLITpux kop, Ha rpynnoByio ynakoBKy/
Barcode for group packaging:

14607062865160

Kop, Al: 404

KonunuecTtBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

KonunuecTBo ynakoBok B cioe /
Number of packages in the layer:
18

MEPNOO CBOPA KoHeu, ceHTbps - Hauano okTa6ps
HARVEST PERIOD Inlate September - early October
YPOXAMHOCTb 85-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-95 c/ha

CPE[JHMWIN BO3PACT JTO3  22ropa

AVARAGE AGE OF VINS 22 years

METOZ, MEPBUYHOMN
DOEPMEHTALIMA

PRIMARY FERMENTATION

Mocne okoHuaHus cnupToBOro GpokeHus nposeaeHue amb, yacTb
obbema B KOHTaKTe ¢ gy6om

BblJEP)XKA
AGING

6e3 BblAEpPXKKU

No aging

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMNnpPT 12,5-14,5 % 06.
ALCOHOL 12,5-14,5 % Vol.
COLOEPXAHUE CAXAPA ne 6onee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KNCNOTHOCTb 5-7r/nm3

TOTAL ACIDITY 5-7 g/dm3
KATOPUMHOCTb 85,2 kKkan
CALORICITY 85,2 keal

OPTAHONEMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LIBET OT TeMHO-KpacHOro ¢ pybUHOBLIM OTTEHKOM A0 TEMHO-pybuHOBOrO €
rpaHaToBbIM OTTEHKOM

COLOUR From deep red with a ruby tint to dark ruby with garnet shade

APOMAT lMpeobnasaHme TOHOB YEPHOC/IMBA U NAC/IEHa B COYETAHUMN C IErKUMK
HoTamu Tabaka n gyba

BOUQUET Predominance of prun tones and nightshade in the combination with
light notes of tobacco and oak

BKYC YnCThIiA, NOJHbBIN, CBEXUI, FAPMOHUYHbINA, COOTBETCTBYIOLMI COPTY

TASTE Clean, full, fresh, harmonious, appropriate to variety

TEMMEPATYPA MNMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccusi, KpacHopapckuii kpaii, Tempiokekuii 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
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