"] KYBAHb-BMHO

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nosniyoctpos» cyxoe 6enoe «NUVOLE Bianco/HYBOJIE bbsinko
Russian wine with protected geographical indication «Kuban. Taman
Peninsula» dry white <NUVOLE Bianco»

OINMNCAHUE BUHA / WINE DESCRIPTION:

Kaxpoe BuHO cepun Nuvole — 3To oTpaxeHue HebGecHoro cBoja: OT yTpeHHeit
HEXHOCTU [0 3aKkaTHOro Benuuusi. [lanuTpa 3TUKETOK — OTpaxeHue XxapakTepa
CKBO3b NPU3My 0611aKOB: Msirk1e rpafueHTbl, NacTe/lbHble OTTEHKU, UTPa CBETA U TEeHMU,
CUMBONU3UPYIOLLME pa3Hble FPaHu NPUPO/bl U BKYCOBbIE HIOAHCbI.

Poccuiickoe BuHo ¢ 3I'Y «KybaHnb. TamaHckuit nonyoctpos» cyxoe 6enoe «NUVOLE
Bianco» wusrotoBneHo u3 BuHorpapa coptoB [luHo Cepbiii, CoBuHbOH benbiii u
LLlappoHe, BbipalleHHOro B Teppyapax TamaHckoro nonyoctposa. LiBet Buna B 6okane
MrpaeT CONHEYHbIMU COJIOMEHHBIMU NepeNnBamm ¢ NErKUM OTTEHKOM KOXULIbI 3€/1IeHOT0
sa6noka. bykeT packpbiBaeTcsi MUHEpa/ibHbIMU TOHAMMU C NpUCYLWUMU PPYKTOBLIMM
HoTamu. BKyc MOnHbIN, rapMOHUYHO crlieflyloluiti 3a apoMaToM U NMpoaoKALMICS B
NPUATHOM NPSHOM NocneBKycUu. JTyuliMm racTpOHOMUUYECKUM CoYeTaHeM nocnyxar
6n110,a U3 NTULLBI, MOPENpPOAYKTbI, 0COBEHHO XOPOLLO BUHO CoUeTaeTes ¢ yCTpULLaMu.

Each wine of the Nuvole series is a reflection of the vault of heaven: from morning
tenderness to sunset grandeur. The palette of labels is a reflection of character through
the prism of clouds: soft gradients, pastel shades, play of light and shadow, symbolizing
different facets of nature and taste nuances.

Russian wine with PGl «Kuban. Taman Peninsula» dry white «NUVOLE Bianco» made
from Pinot Gris Sauvignon Blanc and Chardonnay grapes grown in the terroirs of the
Taman Peninsula. The color of the wine in the glass plays as sunny straw tints with a
light shade of green apple skin. The bouquet opens with mineral tones and inherent
fruity notes. The taste is full, harmoniously following the aroma and continuing in a
pleasant spicy aftertaste. The best gastronomic combination will be poultry dishes,
seafood, the wine goes especially well with oysters.

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI )14
COBEPLLUEHWNSA NMOKYMKN
MOTIVES FOR PURCHASE

MOBObI A1
MOTPEBJIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMOo3NUMOHNPOBAHUE
PRICE POSITIONING

JKeHWwMHbI 1 MyxumnHbl 0T 21 roga v cTaplue, sipkue,
TBOpUecKMe, OTKPLIThI K aKerepumeHTam / Women
and men from 21 y.o, bright, creative, open to
experiments

MprobpecTu nprBrekaTenbHbI NPOAYKT B
OpPUIMHANLHOM UCTONTHEHWUM, YOUBUTL Apy3eit / Buy
an attractive product in an original design, surprise
your friends

BeTpeua ¢ Apy3bsimu, POMaHTUUECKUIT YXKUH,
[leBUYHUK, BeuepuHKa, NukHuK / Meeting with
friends, romantic dinner, bachelorette party, party,
picnic

Medium




KYBAHb-BVHO

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «Kybab. TamaHckuii noay-
ocTtpos» cyxoe 6enoe «NUVOLE Bianco/HYBOJIE Bbsinko
Russian wine with protected geographical indication «<Kuban. Taman Peninsula» dry white

«NUVOLE Bianco»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT [NuHo Cepbiit, CoBuHboH benbiii, LLlappone
VARIENTAL Pinot Gris, Sauvignon Blanc, Chardonnay
CMNocob NOCAOKU MexaHNU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHOA, TUM WNANepbl - MeTanandeckas ¢ OfHUM Spycom
nposonoku popmuposka A30C; meTannudeckas ¢ Tpems ipycamu NpoBOIOKM.
BepTtukanbHas popmuposka

CroCOb YBOPKM
METHOD FOR HARVESTING

MexaHU3nPOBaHHbII U PyYHOW

Mechanized and manual

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CeHTs6pb
August, September

YPOXANHOCTb
YIELD OF GRAPES

Muno Cepsiit - 120,8 u/ra, CoBuHboH benbiit - 76,14 u/ra, LLlapnore - 88,96 u/ra
Pinot Gris - 120.8 c¢/ha, Sauvignon Blanc - 76.14 c¢/ha, Chardonnay - 88.96 c/ha

CPEZHMI BO3PACT /103
AVERAGE AGE OF VINS

Muno Cepelii - 6 net, CoBuHboH benbliii - 9 net, LLlapgowe - 11 net

Pinot Gris - 6 years, Sauvignon Blanc - 9 years, Chardonnay - 11 years

JocTynHbiii 06bem / Available volume:
075L /1,24 kg

Pasmep byTbinku / Bottle size:
082cm/h30,7cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037259919

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259916

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

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 18

METO[, MEPBUYHOWM
DEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyuiectsnsiercs Ha caxapax 19-21%. [lpeccosaHue BuHorpapa
NPOXOAUT B MATKOM pexume (4T0GbI He IKCTParupoBaTh NOAUPEHONbI U3 KOXKULLbI
BuHorpana). OceTneHune cycia NpoOBOANTCS C MOMOLLbIO TEXHOIOMMYECKOro crnocoba
- ¢pnoTaums. 3aTem npoBoAUTCS OPoOXKEHME B EMKOCTSX U3 HepXaBelolen cTanu npu
Temnepatype 16-18 rpagycos. [ocne 6poxeHns NPoU3BOANTCS CHEM C APOXIKEBOTO
ocajgkac JJ,EU'IbHeFILLIMM KynaxuposaHuem u 3aLLlVITO§I BUHOMaTepuasnos.

The grapes harvested at 19-21% sugar then pressed in a soft mode (not to extract
polyphenols from the grape skin). The must is clarified using a technological method
- flotation. Then fermentation carried out in stainless steel tanks at a temperature of
16-18 degrees using alternative oak. After fermentation, the yeast sediment is removed,
batonnage, blending and protection of wine materials is carried out.

BbIAEPXKA
FINING

bes Bbinepxkmn

No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % vol.
COOEPXAHWE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

not more than 4 g/l

KNCNOTHOCTb 55-7,5r1/n
TOTAL ACIDITY 55-75g/l
KANTOPUMHOCTb 74,1 kkan
CALORICITY 74,1 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKW / ORGANOLEPTIC FEATURES:

LBET OT CBET/I0-CO/IOMEHHOTO C 3e/1eHOBAaTbIM OTTEHKOM [10 COTOMEHHOTO
COLOUR From light straw with a greenish tint to straw

APOMAT MuHepanbHO-GPYKTOBbIN € TEFKMMU NMPSHBIMM HOTAMM

BOUQUET Mineral-fruity with light spicy notes

BKYC CBeXUit, rapMOHUYHBIN

TASTE Fresh, harmonious

TEMIMEPATYPA MOOAYUN 6-8°C

SERVING TEMPERATURE 6-8°C

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

yn. 3aBoackas . 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.
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