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Poccuiickoe BMHO € 3alUULLEHHBIM HAUMEHOBAHMEM MECTA NMPOUCXOXAEHUS
«HOxHbIi Beper Tamanu» BblaepxaHHoe cyxoe kpacHoe «KpacHbliit bnenp,
Makutpa CeneknH»

Russian wine with the protected appellation of origin «Southern Coast of
Taman», aged dry red «Red Blend. Makitra Selection»

OINMNCAHUE BUHA / WINE DESCRIPTION:

Cepus «Makutpa CenekiH» - BUHO-pacckas, BUHO-uctopusi. OHO nepeHocuT Hac B Te
[aBHUWe, 3arajlouHble BpemeHa, Kkoraa Ha rope Makutpa, siBasiiowieiicss MeCTOM CUJibl
Tamanu, cobupanucb muduueckue cyuiectTsa, 4ToObl MPOBECTU CBOIM «CUMMO3UYM» —
COBMeCTHOe BMHOMUTWE, conpoBoxpatouieecs ¢unocopckumn becepamu. Kaxpas
3TUKeTKa cepumn HecéT B cebe CKPbITbI 3ambices, MO3TOMY M300pa)KeHHble Ha HUX
repou He c/lyuaiiHbl.

Poccuiickoe BuHo ¢ 3HMIT «HOxHbiii Geper TamaHu» BbigepxaHHOE cyxoe KpacHoe
«KpacHbiit bnena. Makutpa CenekluH» npeacrtaBieHo B Kynaxe coptoB Mepno,
Kabepre CoeunboH, Canepaeu, KpacHocton AHanckuii, cobpaHHbIX Mpu AOCTUKEHUN
onTumanbHoi crnenoctu arod. Kaxabiit copT BuHn$puumposancs no oTaenbHOCTH MO
KNaccU4eckoi TeXHONOTUM NSt KPACHbIX BUH C KOHTposiemM 6poxeHns u Mukpodopsil.
Mocne 56104HO-MONOUHOrO OPOXEHUS BMHO BbIJEPXKMUBAETCH: YACTb — B €MKOCTSX,
vacTb — B aybe, 3aTem npousBoauTcs cbop Kynaxa.

BbigepxaHHoe cyxoe kpacHoe «KpacHblit bnena. Makutpa Cenekuin» — 310 BonouieHme
rNy6uHBI, CUIIbI M BHYTPEHHEN COOPaHHOCTH, CBOICTBEHHON MUPUUECKMM FreposiM ropbl
MakuTtpa. Kynax 61aropogHbix COPTOB CO3a€T NIOTHYI0, MHOFOC/IONHYIO CTPYKTYPY, B
KOTOPOW KaXKAblii KOMMOHEHT oboraliaeT xapaktep BuHa. LIBeT — HacbilweHHO TEMHO-
KPAaCHbIi € rpaHaTOBbIM OTTEHKOM M PyOUHOBBIMK MCKpaMu. ApOMAT BbIpa3uTesibHbIiA, ¢
npeobnagaHmem KpacHbIX U YEPHbIX GPYKTOB, 61ArOPOAHBIX OTTEHKOB BbIAEP)KAHHOTO
Ay6a ¢ TOHKUMU CIMBOYHO-MPSIHBIMM HOTaMu. BKkyc nonHbii, okpyrbiii, 6apxaTucTsiii,
C MSITKUMM 3pesibiMM TaHMHaMK 1 GNaropoHoOI TEPNKOCTbIO, Nepexoasiliei B A0T0e,
Ténnoe nocneskycue. Ha aTukeTke n3obpax€H repoit, CUMBOSIM3UPYIOLLMIA CUNTY, CTPACTb
1 CTOMKOCTb — KauecTBa, npucyime aTomy BUHy. «<KpacHsliit bneng. Makutpa Cenekiin»
nieasbHO COMPOBOXAAET MsiCHble 0Oni0fa, BblgepXKaHHble Cbipbl U dunocodekue
pasroBopbl nop, 3B€34HbIM HeGOM.

The «Makitra Selection» series is a wine with a story to tell. It transfers us to those
ancient, mysterious times when mythical beings gathered on Mount Makitra, the
spiritual heart of Taman, to hold their «<symposium» - a joint wine-drinking accompanied
by philosophical conversations. Each label in the series carries a hidden meaning, so the
characters depicted are there for a reason.

Russian wine with the protected appellation of origin «Southern Coast of Taman», aged
dry red «Red Blend. Makitra Selection», is created from a blend of Merlot, Cabernet
Sauvignon, Saperavi, and Krasnostop Anapsky harvested at optimal grape ripeness.
Each variety was vinified separately using classic red winemaking techniques with
controlled fermentation and microflora. After malolactic fermentation, the wine is aged
- partly in tanks, partly in oak - before the final blend is assembled.

The aged dry red «Red Blend. Makitra Selection» embodies the depth, strength, and
inner composure intrinsic for the mythical heroes of Mount Makitra. The blend of
noble varieties creates a dense, multi-layered structure, in which each component
enriches the wine’s character. The colour is a deep dark red with a garnet hue and ruby
highlights. The aroma is expressive, dominated by red and black fruits, with noble notes
of aged oak and subtle creamy-spicy nuances. The taste is full, rounded, and velvety,
with soft mature tannins and a refined tartness that leads into a long, warm finish. The
label features a character symbolising strength, passion, and resilience - the qualities
embodied by this wine. «Red Blend. Makitra Selection» is a perfect companion for meat
dishes, aged cheeses, and philosophical conversations under starry sky.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>XUMHbBI U )KEHLLMHBI, MPEUMYLLECTBEHHO OT
MOTPEBUTENA 30 net, umerol e [OCTATOK CpeAHUIt U Bbille
PORTRAIT OF POTENTIAL cpefHero, NoAMIAoThI, N06ST NyTelecTBOBaTh ,
CONSUMER MHTepecyloTCs UCTOpUen, BUHOM 1 BUHOAeNnem /

Men and women, primarily aged 30 and above, with
average to above-average income, polyglots who
love to travel, and are interested in history, wine,
and winemaking

MOTWBbI OJ14 MonpoboBaTb HOBUHKY B OPUTMHANBHOM
COBEPLUEHUS MOKYMKU opopmnennu, B kavecTse npesenta / Try this new
MOTIVES FOR PURCHASE release in its original design as a gift

NnoBoOabl A4 BcTpeua ¢ gpy3bsimu, noxop, B rocTu, ceMenHbl i
MOTPEBJIEHUA yxuH / Meeting with friends, visiting guests, family
REASONS FOR dinner

CONSUMPTION

LIEHOBOE low premium

NMO3NLIMOHNPOBAHUE

PRICE POSITIONING




KYBAHb-BVHO

Poccuiickoe BUHO € 3alMIeHHbIM HaMMeHOBaHMemM mecTa npoucxoxaerus «HKxHbii Geper
TamaHwu» BbigepxaHHoe cyxoe kpacHoe «KpacHbiit Bnena. Makutpa Cenekwx»

Russian wine with the protected appellation of origin «Southern Coast of Taman», aged dry
red «Red Blend. Makitra Selection»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Tempirokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Mepno, Kabepre CosunboH, Canepasu, KpacHocton Ananckuit
VARIENTAL Merlot, Cabernet Sauvignon, Saperavi, Krasnostop Anapsky
CroCOb NoCcAOKN MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanised

CrNOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPLIBHO, TUM LWINANEpPb! - METANINYECKasH C OJHUM SPYCOM
nposonoku. opmuposka A30C; meTanimyeckas OLMHKOBaHHAA C Tpems apycamn
NPOBO/IOKYM C BEPTUKAbHBIM (POPMUPOBAHUEM NPUPOCTE

Stem unprotected, trellis system: metal with a single tier of wire. AZOS (Anapa Zonal
Experimental Station of Viticulture and Winemaking) formation; galvanised metal
with three tiers of wire for vertical shoot positioning

CrNOCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHWU3npOBaHHbINI, py4HOI

Mechanised, manual

MEPMO[ CEOPA
HARVEST PERIOD

CenTs6pb, OKTS6pL
September, October

YPOXXANHOCTb
YIELD OF GRAPES

Mepno - 170,78 u/ra, Kabepre Cosurbon - 116,31 u/ra, Canepasu - 100,67 u/ra,
KpacHocton Ananckuii - 119,62 u/ra

Merlot - 170.78 c/ha, Cabernet Sauvignon - 116.31 c/ha, Saperavi - 100.67 c/ha,
Krasnostop Anapsky - 119.62 c¢/ha

JocTynHbiii 06bem / Available volume:
0,75L/1631kg

Pasmep byTbinku / Bottle size:
083 cm/h30,7cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644522432

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644522439

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

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 18

CPE[IHMI BO3PACT J103
AVERAGE AGE OF VINS

Mepno - 5 net, Kabepre CosunboH - 10 net, Canepasu - 7 net, KpacHocton Ananckuii
-5 net

Merlot - 5 years, Cabernet Sauvignon - 10 years, Saperavi - 7 years, Krasnostop
Anapsky - 5 years

METO[, NMEPBUYHOW
OEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpapa ocyuecTeasietcs Ha caxapax 21-23%. lNepepabotka nposoautes no
«KpacHoMmy crnocoBy», Kaxoro copTa BUHOrpaaa no otaensHoctu. Mocne gpobnenns
BUHOTpaja, nonyyeHHyio meary cynsdutupyiot go 50 (cBobogHas) u onpasnsioT
Ha BPOXEHMe Ha UMCTBIX KyNbTypax APOXOKEN, B €MKOCTSIX U3 HepaBelollel cTanm
npu Temnepatype o 23-25°C, ¢ perynspHbim opolleHuem «wanku» mesru. B xope
GpoXkeHUs1  OCYLLECTBINCTCS CUCTEMATUYECKUIt KOHTPOb 3a Temneparypoit u
KONMYecTBOM COPOXKEHHBIX caxapoB, a Takke cocTosiHuem mukpodnopsl. [locne
6PO)KEHI/Iﬂ npon3BoaUTCA CbeM BMHOMaTepuana ¢ JpoXxeBoro ocajgka n BHeceHue
uncToit KynbTypbl Oaktepuit ans SIMbB. [lNocne okoHuaHus $6104HO-MONOUHOrO
6poxkeHUs MPOBOAAT OTKPLITYIO MEPENuBKY € CynbbuTaumein u KynaxupoBaHUem
BMHOMaTepuana. Bbl,ﬂ,ep)KKa B Houke uactn BMHOMaTepuasna COCTaBAAOLWNX Kynax
Grapes are harvested at 21-23% sugar content. Processing is carried out using the
«red method», with each grape variety handled separately. After crushing grapes,
the resulting must is sulphurised to 50 (free) and sent for fermentation on pure yeast
cultures in stainless steel tanks at up to 23-25°C, with regular cap irrigation. During
fermentation, temperature, sugar conversion, and microflora status are systematically
monitored. After fermentation, the wine is racked off fine lees and inoculated with a
pure bacterial culture for malolactic fermentation. Afterward, the wine undergoes open
racking with sulphitation and blending. Part of the wine that makes up the blend is aged
in barrels

BbIOEPXKA
FINING

BbigepskkaBTexHONOrMYeCKo Tape (eMKoCTHAs), nuacTuuHas Bolgepxkas aybe. Mocne
CHATUS C BbIAEPXKKM BUHOMATEPUANIOB, OCYLLECTBAAIT cHOP NPOU3BOACTBEHHOIO
Kynaxa

Ageing in multi-use containers (tanks), with partial aging in oak. After aging, the
production blend is assembled from the wine materials

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 12,0-14,0 % 06.
ALCOHOL 12.0-14.0% vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR Max 4.0 g/|
KWUCNOTHOCTb 5,0-70r/n
TOTAL ACIDITY 50-70 g/l
KATOPUMHOCTb 82,4 kkan
CALORICITY 82.4 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKW / ORGANOLEPTIC FEATURES:

LUBET TemMHO-KpacHbIi ¢ rpaHaTOBbIM OTTEHKOM U PyOUHOBBIMM MCKpaMK
COLOUR Dark red with a garnet hue and ruby highlights
APOMAT HacblleH TOHaMK KpacHbIX U YepHbiX GPyKTOB Ha poHe 6naropogHOro 3penoro
BOUQUET ny6a, ¢ OTTEHKOM C/IMBOYHOTO Kpema
Rich in notes of red and black fruits against a backdrop of noble mature oak, with a
hint of butter cream
BKYC MonHbiit, GapxaTUeTbii CO CNAAKMMU FAPMOHUUHBIMU TAHUHAMM, MPUATHO TEPMKMit
TASTE n ponrun
Full-bodied and velvety with sweet harmonious tannins, pleasantly tart and long-
lasting
TEMTEPATYPA MOJAYN 16-18°C
SERVING TEMPERATURE 16-18°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,

yn. 3aBoackas f. 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



