"] KYBAHb-BMHO

Poccuiickoe BUHO € 3alMLLeHHbIM HAUMEHOBAHMEM MeCTa MPOUCXOXKAEHUS
«OxHbIit Geper TamaHu» Bbigep)kaHHOe cyxoe KpacHoe «Mexaymopbe.
KpacHocTton»

Russian wine with a protected appellation of origin “Southern Coast of
Taman” aged dry red “Mezhdumorye. Krasnostop”

ONMNCAHUE BUHA / WINE DESCRIPTION:

Cepus «Mexaymopbe» — 3TO UCTOPUS O 3emJIe MeX Y [ BYX MOPEeii, 0 TUXOIi CuJie I0KHOTo
CO/IHUA U BUHE, POX/JEHHOM Ha rpaHuue cTuxuii. 3aech, rae BUHOrpaj, BNUTbIBaeT
3Hepruto Nnobepexbs U HACBILEHHOCTb MOYB, POXAAIOTCS BUHA C XapaKTEPOM — 3peibim,
MHOTOTPaHHbIM, HeCTHbIM. [17151 TEX, KTO ULLET BKYC C ryOUHOM 1 CMbICTIOM.

Poccuiickoe BuHo ¢ 3HMIT «HOxHbIii Beper TamaHu» BblgepXaHHOE cyxoe KpacHoe
«Mexaymopbe. KpacHocTon» — ronoc 1)Ho 3emnun, rnybokuit u packaTUCTbIN, Kak
TENNbIN BeTep mexay AByX mopeii. Ero cepaue — KpacHocTon AHanckuii, aBTOXTOHHbIN
COpT C APKUM, ayTeHTUUYHbIM TemnepameHTom. OH BoGpan B cebs mollb CONHeUHOM
TamaHu, TepnkocTb e€ nous U 6naropoACcTBO BMHOAENbYECKUX Tpaguumnii. Beigepxka
12 mecsiueB B gyboBoi Gouke u ewé 12 mecsiueB B HepxaBewLMX pe3epByapax —
6naropaps eit BUHO 0Openo CTPyKTYpHOCTb, BanaHc u 3penocTs.

B 6Gokane «Mexaymopbe. KpacHocTton» u3o0unyer TEMHO-pYOMHOBBIM LIBETOM M
3M€eraHTHbIM rpaHaToBbiM oTbneckom. B apomare 3ByuuT mMHorocnoiHas cumdoHus
TEMHBIX frof, cnesibix (GPYKTOB M JIETKMX JApeBecHbIX HioaHcoB. [NMybuna Bkyca u
GnaropoaHasi 3KCTPaKTUBHOCTb 3aBepluaeTcsi JoArMM, 6apXxaTUCTbIM MOC/IeBKYCUEM.
Cyxoe KpacHoe OT/IMYHO COYeTaeTCsi C MSICOM Ha rpuie, Andbio, 61104aMu U3 STHATUHBI,
BblleP)XaHHbIMU CbIPaMM U NACTO C HACbIWEHHbIMU coycamu. Temnepartypa nojauun
cocTtasnset 16-18 °C.

The Mezhdumorye series tells the story of a land between two seas, of the quiet strength
of the southern sun and of wine born where natural elements meet. Here, where grapes
absorb the coastal energy and the richness of the soil, wines of character are born—
mature, versatile and honest. For those looking for a flavour with depth and meaning.

Russian aged dry red wine «<Mezhdumorye. Krasnostop» from the protected appellation
of origin «Southern Coast of Taman» is the voice of the southern land, deep and
resonant, like the warm wind between the two seas. At its heart is Anapa’s Krasnostop,
an indigenous variety with a vivid and authentic character. It has absorbed the power
of the sunny Taman region, the tartness of its soils and the nobility of its winemaking
traditions. Aged for 12 months in oak barrels followed by a further 12 months in stainless
steel tanks, the wine acquires structure, balance and maturity.

In the glass, «<Mezhdumorye. Krasnostop» displays a deep ruby hue with an elegant
garnet tint. Its bouquet is a layered symphony of dark berries, ripe fruit and subtle
woody nuances. The palate reveals depth and noble extract, finishing in a long, velvety
aftertaste. This dry red pairs well with grilled meats, game, lamb dishes, aged cheeses
and pasta with rich sauces. Recommended serving temperature: 16-18 °C.

LIENTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEEJIEBOIO
NMOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWVBbI OJ14
COBEPLLUEHNSA NMOKYTIKN
MOTIVES FOR PURCHASE

MOBOLbI 119
MOTPEBSIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

My>XUMHbBI U )KeHLLMHBI OT 28 neT, oxoa, cpeaHuii u
BbILE, LEHAT Ka4eCTBO, CTUIIb U bpeHp, Bbibupatot
nyulee, pasbupaioTes B BUHaX U fenstes
MHEHUSAMMU, MOCTOSIHHO 3KCMEPEMEHTUPYIOT, B
nouckax ngeansbHoro/ Men and women aged 28
and older with middle to high income, who value
quality, style and branding. They are discerning
wine enthusiasts who enjoy sharing opinions and
are always on the lookout for new experiences in
their search for the perfect wine

MonpoboBaTb HOBUHKY, yHUKaNbHbIA MPOAYKT C
ONTUMabHbIM COYeTaHUEM LieHa-KavecTBo / Trying
a new, unique product with an optimal price-quality
ratio

Moxop B rocTu, BeTpeya Apyseit, 006blit ciiyyai,
TOP>XeCTBO, ceMelHbIi NpasgHuk / Gatherings with
friends, reunions, special occasions, celebrations
and family parties

Premium




KYBAHb-BVHO

Poccuiickoe BUHO € 3aLMLIEHHbIM HAMMEHOBaHUeM MecTa npoucxoxaenns «kOxHbii Geper
TamaHu» Bbliep)XaHHOe cyxoe kpacHoe «Mexaymopbe. KpacHocTomn»

Russian wine with a protected appellation of origin “Southern Coast of Taman” aged dry
red “Mezhdumorye. Krasnostop”

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Tempirokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT KpacHocTon AHanckuii

VARIENTAL Krasnostop Anapsky

CrocCoOb NocAgKkn
METHOD OF PLANTATION

MexaHn3npoBaHHbIi

Mechanized

CrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPLIBHO, TUM LWINANepbl - METaNInYeckas OLLMHKOBAHHAs C TPems
Apycamu NpoBoNokun popMMpoBKa ¢ BEpPTUKaIbHBIM pOpMUPOBaHUEM NpUpocTa
Stem unprotected. Trellis system: galvanized metal with three wire tiers for vertical
shoot positioning

CroOCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHU3npPOBaHHbIN U pyYHOI

Mechanized and manual

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:
4680644521664

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644521661

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 10

MEPVOL CBOPA CenT6pb

HARVEST PERIOD September

YPOXANHOCTb 119,62 u/ra

YIELD OF GRAPES 11962 c/ha

CPEJHUIN BO3PACT /103 5 net

AVERAGE AGE OF VINS 5years

METOZ, MNEPBUYHON MepepaboTky BMHOrpaga OCyWECTBAAIOT MO ChEUManbHOM TeXHONOTUYeCKon
DOEPMEHTALNN cxeme. pu gpobnennn u rpebHeoTaeNeHNN OCYLLECTBASIOT OTbEM TPAHCMOPTHOIO

cycna B konudectse 10-20%. BpoxeHne NpoBOAST Ha YMCTBIX KYNbTYpax APOXKen ¢
nepuoanyeckum opolueHnem «wanku» npu Temnepatype 23-25°C. o okoHuaHUio
CnupToBoro Gpo)keHus, Me3ry nopaloT Ha npeccoBaHue, Aanee B MOJyYeHHOM
BMHOMaTepuane NpoBoAaT A6104HO-MONOUHOE BpOXKeHNe ¢ UCMONb30BaAHMEM YNCTON
KynbTypbl HakTepuit. [ocne okoHuaHusi s6104HO-MmoN0OUHOTO BpoXxeHus nposBoasT
OTKPbITYI0 Nepenusky u aranusupytot. [lanee 3HMI1 BuHomaTepuan HanpaBnsioT Ha
BbIIEPXKKY.

PRIMARY FERMENTATION

Grapes are processed following a specialized technological protocol. During crushing
and destemming, 10-20% of the transport must is removed. Fermentation takes place
with pure yeast cultures and includes periodic cap irrigation at 23-25°C. Once alcoholic
fermentation is complete, the pulp is pressed, followed by malolactic fermentation using
pure bacterial cultures. Afterward, the wine undergoes open racking and blending
before being transferred for PDO ageing.

BbIOEPXKA Buigepxka B ayboBoii Tape He meHee 12 mecsiues (BbiGop ay6a 3aBUCUT OT CTUANCTUKM

FINING BMHA), 3aTeM He MeHee 12 mecsileB B €MKOCTsIX M3 HepaBelollei ctanu npu
TemnepaType 14-16°C u BnaxxHocTu He Bbie 85%. MNpu HeobxoaumocTu pasnutas B
6yTbIKY NPOAYKLMS NOABEPraeTCs KOHTPOJLHOM BbIAEPXKKE.
The wine is aged in oak containers for a minimum of 12 months (oak type selected
based on wine style), followed by at least 12 months in stainless steel tanks at 14-
16°C, with humidity not exceeding 85%. If necessary, the bottled product undergoes
controlled ageing.

AHAJTIMTUYECKWME NMOKA3ATEIN / ANALYTICAL FEATURES:

CrnpT 11,0-13,0 % 06.
ALCOHOL 11.0-13.0% vol.

COOEPXXAHUME CAXAPA
RESIDUAL SUGAR

He 6onee 4,0 r/n

not more than 4 g/I

KMCOTHOCTb 5,0-70 r/n
TOTAL ACIDITY 5,0-70 g/l
KAJTOPUMHOCTb 76,8 kkan
CALORICITY 76.8 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET TemHO-py6UHOBBII C FPAHATOBLIM OTTEHKOM

COLOUR Dark ruby with a garnet tint

APOMAT C/I0XKHBIN, C FAPMOHUYHBIM codeTaHnem GPYKTOBbIX U ATOAHbBIX OTTEHKOB
BOUQUET Complex, with a harmonious mix of fruity and berry notes

BKYC MonHbIiL, ¢ GapxaTUCTBIM NOCIEBKYCUEM, SKCTPAKTUBHBbIN

TASTE Full-bodied and extractive, with a smooth, velvety finish

TEMIEPATYPA NOOAYM 16-18°C

SERVING TEMPERATURE 16-18°C
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