] KYBAHb-BMHO

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpadpuueckum ykasaHunem «KybaHb.
TamaHckuit nonyoctpoB» cyxoe kpacHoe «Mepno. Jlerenga TamaHn»
Russian wine with protected geographical indication «Kuban. Taman
Peninsula» dry red <MERLOT. LEGENDA TAMANI>»

OINMNCAHUE BUHA / WINE DESCRIPTION:

BuHa TamaHCKOro nojyocTpoBa COBepLUIEHHO 0CODeHHble, OHU cuuTaloTCs, NoXanyi,
NyYWMMK B Hallei cTpaHe. TamaHb - 3TO COJIHEUHbI PErMoH U ujeanb-Hoe MecTo
Ans BbipawmBaHus BuHorpapa. CerogHs BuHopenbHs «KybaHnb-BuHo», BospoguBlias
[aBHUE TPaAULLIUM 3TUX 3eMellb, UCTOJIb3YeT BCce NPenMyLILecTBa yHMKabHOro Teppyapa
NS CO3[1aHUSA KaueCTBEHHbIX, OPUTMHAJIbHbIX, HEMOBTOPUMbBIX BUH, OTPaXaloLWUX ero
Nyulime xapaktepucTuku. Buna cepun «Jlerenga TamaHu» U3rotoBieHbl U3 0TOOPHBIX
Arof, BblpallleHHbIX B YHUKANbHOM KIMMAaTU-YeCKOoi 30He Ha nnaHTaumsx TamaHckoro
nonayocTposa.

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHcKkuit nonyoctpos» cyxoe kpacHoe «Mepio.
Jlerenpa Tamanu» usrotoBneHo U3 BMHorpaga copta Mepno, cobpaHHoro B nepeoi
fekaje cenTabps. KpacHoe BMHO NpousBeaeHO MO KJIaCCUUECKOW TEXHONOTUM Ans
KpacHbIX BUH. LiBeT B 6okane o6n1agaeT HacbIWEHHbIM OTTEHKOM OT KpacHo-pybuHoBoro
no Kaiime 10 TEMHO-TPaHaTOBOro B cepALieBUHE, ApOMAT HANOHEH SIPKOCTbIO COPTOBBIX
HOT. BuHO pemoHcTpupyeT nonwbii, cbanaHcMpoBaHHbIN BKyc ¢ OGapxaTucTbimu
TaHuHamu. Pekomenpyemas Temnepatypa nogaum 12-14 °C.

The wines of the Taman Peninsula are very special, they are considered, perhaps, the
best in our country. Taman is a sunny region and an ideal place for growing grapes.
Today, Kuban-Vino winery, which has revived the old traditions of these lands, uses all
the advantages of the unique terroir to create high-quality, original, Inimitable wines
that reflect its best characteristics. The wines of the Legenda Tamani series are made
from selected berries grown in a unique climatic zone on the plantations of the Taman
Peninsula.

Russian wine from PGl «Kuban. Taman Peninsula dry red Merlot. Legenda Tamani»
is made from Merlot grapes harvested in the first decade of September. Red wine is
produced according to the classical technology for red wines. The color in the glass has
arich hue from ruby red on the rim to dark garnet in the core. The aroma is filled with the
brightness of varietal notes. The wine shows a full, balanced taste with velvety tannins.
The recommended serving temperature is 12-14 °C.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEEJIEBOTIO My>XUMHBI U KEHLLMHBI 25+, 4OX0[, CpeHUIA U HUXe,

MOTPEBUTEJIA BbIOMPAIOT BUHO, MAKCUMabHO OPUEHTUPYSCH Ha

PORTRAIT OF POTENTIAL cooTHOoLeHue KayecTBo u ueHa/ Men and women

CONSUMER 25+, Income is average and below, choose wine,
focusing on the ratio of quality and price as much
as possible

MOTWMBbI OJ14 KauecTBeHHOE 1 JOCTYNMHOE BUHO Ha KaX/bll JeHb,

COBEPLLUEHWSA MOKYMKN CTUbHOE U coBpeMeHHoe opopmaeHne, ykpacuT

MOTIVES FOR PURCHASE mobop meponpusatue/ High-quality and affordable
wine for every day, stylish and modern design, will
decorate any event

MNnoBOAbI 414 Betpeua gpyseit, noxop, B roctu, 6anket/ Meeting
MNMOTPEBNEHNA friends, visit, banquet

REASONS FOR

CONSUMPTION

LIEHOBOE Mepgunym/ Medium
MOo3NUMOHNPOBAHWE
PRICE POSITIONING




KYBAHb-BVHO

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «Kybanb.TamaHckuit nony-
ocTpoB» cyxoe kpacHoe «Mepno. Jlerenga Tamanu»

Russian wine with protected geographical indication «Kuban. Taman Peninsula» dry red
«MERLOT. LEGENDA TAMANI>»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Mepno
VARIENTAL Merlot
CMNOCOb NOCAKU MexaHn3npoBaHHbIi, nog, rugpobdyp

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

B HeyKpbIBHOI1 30He, Ha BbICOKOM WiTambe

CroOCOb YEOPKM
METHOD FOR HARVESTING

MexaHW3npoBaHHbIit

Mechanized

MEPMO[ CBOPA
HARVEST PERIOD

Mepeas aekapa ceHTsOps
First decade of September

YPOXXANHOCTb
YIELD OF GRAPES

115,0 u/ra
115,0 cwt/ha

CPE[IHMIN BO3PACT 103
AVERAGE AGE OF VINS

21rop
21years

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

Pasmep b6yTbinku / Bottle size:
28,0 cm/h300cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037254792

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14630037254799

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 18

METO[, NEPBUYHOW
OEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyuiectBasietcs Ha caxapax 19-21%. lNepepabotka nposogutes
no «kpacHomy cnocoby». [locne ppobnenus BUHOTpaja, MONYYEHHYIO Me3ry
cynbdutupytot go 50 (cBoboaHas) n onpaBasioT Ha BPOKEHNE HA YUCTBIX KybTypax
LPOXOKei, B eMKOCTAX M3 HepxkaBelollen cTanu npu Temnepartype 4o 25 rpajycos,
C perynsipHbiM OpoLIeHneM «lwanku» mesru. [ocne GpoXKeHUsi NPOU3BOANTCSH Cbem
BMHOMaTEpWana ¢ APOX’KEBOro 0Caaka U BHECEHWE YNCTON KyNbTypbl GakTepuit ans
SIMB. 3aTem nponsBoanTCs Cbem € ocajka ¢ AasbHeileil 3alnToi BUHOMaTepuana.

The grape harvest is carried out on sugars of 19-21%. 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 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 fermentations. Then it is
removed from the sediment with further protection of the wine material.

BbIAEP)KKA
AGING

bes Bbiaepxkmn

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHUME CAXAPA menee 7,0 r/n

RESIDUAL SUGAR

less than 7 g/I

KNCNOTHOCTb 5-7rt/n
TOTAL ACIDITY 5-7g/l
KAJTOPUMHOCTb 78,0 kkan
CALORICITY 78,0 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT KpacHo-pybUMHOBOrof10 TEMHO-rPaHaTOBOro

COLOUR Ruby red to dark garnet

APOMAT SpKuii, ¢ COPTOBLIMM TOHaAMM

BOUQUET Bright, with varietal tones

BKYC YneThii, NONHLIA, CBEXUIA, FAPMOHWUYHBIN, COOTBETCTBYIOLLMIA TUMY
TASTE Clean, full, fresh, harmonious, appropriate to the variety
TEMIMEPATYPA NMOOAYM 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit 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
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