"] KYBAHb-BMHO

Poccuiickoe BUHO € 3alMLLeHHbIM HAUMEHOBAHMEM MeCTa MPOUCXOXKAEHUS
«tOxHbI Beper TamaHu» BbigepxaHHOE cyXoe KpacHoe «Mexaymopbe.
CanepaBu»

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

OMNMMCAHUNE BUHA / WINE DESCRIPTION:

Cepus «Mexaymopbe» — 3TO UCTOPUS O 3emJIe MeX Y [ BYX MOPEeii, 0 TUXOIi CuJie I0KHOTo
COJIHLA U BUHE, POXAEHHOM Ha rpaHule CTUXUil. 3pech, TAe BUHOrpaj, BNUTbiBaeT
3Hepruio nobepexbsi M HACHILLEHHOCTb MOYB, POX/AAIOTCS BUHA C XapaKTePOM — 3peJibim,
MHOTOTPaHHbIM, HeCTHbIM. [17151 TEX, KTO ULLET BKYC C ryOUHOM 1 CMbICTIOM.

BbigepxaHHoe «Mexaymopbe. CanepaBu» — kpacHoe cyxoe BUHO ¢ 3HMIT «HOxHbIi
6eper TamaHu», co3faHHOe MO TEXHOJOTMU, MOAYEPKUBAIOLLEN MOLLHbIN COPTOBOM
xapaktep Canepasu. lNepBuuHas ¢epmeHTauUs NPOBOAUTCA HA YUCTBIX KyAbTypax
[IPOXOKEN C KOHTPONMPYeMOi TemnepaTypoit u GepexxHbiM obpalleHnem ¢ Cbipbem.
Mocne 3aBeplueHUsi CNUPTOBOrO U 6I04HO-MONOUHOTO OpoXeHusi BUHOMaTepuan
BblgepxuBaeTcs B ybe He meHee 12 mecsueB, a 3aTem elle rog — B HepxaBetwoulei
cTanu, 4yTobbl 4OCTUYbL FrApPMOHMK, NONHOTHI M BnaropoacTaa. LiBeT BUHa — oT rnybokoro
pyOMHOBOTrO A0 HACHILIEHHOTO rPaHAaTOBOro. ApOMAT CNOXHBI, MHOFOC/ONHBbINA: HOTbI
YepHbIX GPYKTOB U CMENbIX AT/, COHETAITCS C OTTEHKAMU BbIAEPXKAHHOMN KOXMU, CbIPHO-
MOJIOYHBLIMU TOHaMM 1 Tennom ay6oBoi 6Gouku. BKyc HacblilEeHHbIN, NONHOTENbIN, C
NPUATHOM TEPNKOCTbIO U JOJIF0 Pa3BUBAIOLLUMCS NOC/IEBKYyCUEM.

«Mexpaymopbe. CanepaBu» — BbIOOp Tex, KTo He BouTcs uccnegoBaTh M OTKPbIBAThb
HOBOE, LIeHUT yHUKaNbHOCTb U 6ananc. OTiMuHO packpbiBaeTcsi Npu Temneparype 16-
18 °C B nape ¢ Anublo, BbIEPXaHHbIMU CbIPAMU, MSICOM Ha rpuie, 6toJammn KaBKascKoi
1 CPean3eMHOMOPCKOI KyXHW.

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.

«Mezhdumorye. Saperavi» is a dry red wine from the protected appellation of origin
«Southern Coast of Taman», made using technology that emphasises the powerful
varietal character of Saperavi. Primary fermentation takes place on pure yeast cultures
with careful temperature control and gentle handling of the fruit. After completion of
both alcoholic and malolactic fermentation, the wine is aged for at least 12 months in
oak, followed by another year in stainless steel to achieve harmony, fullness and nobility.
The colour of the wine ranges from deep ruby to intense garnet. The bouquet is complex
and multi-layered: black fruits and ripe berries are interwoven with hints of aged leather,
creamy and cheesy notes, and the warmth of oak barrels. The palate is rich and full-
bodied, with pleasant tartness and a long, evolving finish.

«Mezhdumorye. Saperavi» is for those unafraid to explore and discover new things,
who appreciate uniqueness and balance. Perfect at 16-18 °C with game, Caucasian and
Mediterranean dishes, aged cheeses and grilled meats.

LIENTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>XUMHbBI U )KeHLLMHBI OT 28 neT, oxoa, cpeaHuii u
MOTPEBUTENA BbILUE, LIEHAT Ka4€CTBO, CTU/b U BpeHa, Bbibupaiot
PORTRAIT OF POTENTIAL nydwee, pasbupatotes B BUHAX U Aensartes
CONSUMER MHEHUSIMU, 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

MOTWUBbI OJ14 MonpoboBaTb HOBUHKY, yHUKa/bHbIA MPOAYKT C
COBEPLUEHWA MOKYTIKN ONTUMAanbHbIM coveTaHnem LeHa-kayecTBo / Trying
MOTIVES FOR PURCHASE a new, unique product with an optimal price-quality

ratio
NnoBOAbl A4 [Moxop B rocTu, BcTpeya apyseit, 000bIN ciyyait,
MNOTPEBJIEHNA TOP>XeCTBO, ceMelHbIi NpasgHuk / Gatherings with
REASONS FOR friends, reunions, special occasions, celebrations
CONSUMPTION and family parties
LLEHOBOE Premium

NMO3NUMOHNPOBAHUE
PRICE POSITIONING




KYBAHb-BVHO

Poccuiickoe BUHO € 3aLMLIEHHbIM HAMMEHOBaHUeM MecTa npoucxoxaenns «kOxHbii Geper
TamaHu» BbliepxXaHHoe cyxoe kpacHoe «Mexaymopbe. Canepaeu»

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

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Tempirokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Canepasu
VARIENTAL Saperavi
CMNoCoOb NOCAKU MexaHNU3npoBaHHbI

METHOD OF PLANTATION Mechanized

CrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHOA, TUM WNANepbl - MeTananyeckas ¢ OfHUM SPycom
nposonokn popmuposka A3OC; meTanmueckas oUMHKOBaHHAS C TPeMs spycamn
npoBonokn GopMUpoBKa C BEPTUKaNbHBIM GOpMUPOBaHMEM NpUpocTa

Stem unprotected. Trellis system: metal with a single wire tier (AZOS formation), and
galvanized metal with three wire tiers for vertical shoot positioning

CroOCOb YBOPKU
METHOD FOR HARVESTING

MexaHW3npOBaHHbII 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 koA, Ha eAuMHULY N
Barcode on unit of produc
4680644521671

OBYI0 YNaKOBKY /
Barcode for group packaging:
14680644521678

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 OkTa6pb

HARVEST PERIOD October

YPOXANHOCTb 124,91 u/ra

YIELD OF GRAPES 124.91¢c/ha

CPEJHUIN BO3PACT /103 11 ner

AVERAGE AGE OF VINS 11years

METOZ, MNEPBUYHON MepepaboTky BMHOrpaga OCyWECTBAAIOT MO CheuManbHOM TeXHONOTUYecKon
DOEPMEHTALNN cxeme. pu apobnennn 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 OGpoXkeHus, Me3ry nopaloT Ha npeccoBaHue, Aanee B MOJyYEeHHOM
BMHOMaTepuane NpoBoAaT A16104HO-MONOUHOE BpOoXKeHNe ¢ UCMONb30BaHMEM YNCTON
KynbTypbl HakTepuit. [ocne okoHuaHusi s6104HO-MmoNOUHOTO BpoXeHus nposBoasT
OTKPHITYI0 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 ayboBsoit Tape, He meHee 12 mecsiues (BbiGop ayba sasBucut oT

FINING CTUAMCTUKW BWHA), 3aTeM He meHee 12 MecsiueB B eMKOCTSIX M3 Hepaseloleit
ctanu npu Temneparype 14-16°C n BnaxHocTu He Boiwe 85%. [pu HeobxoaumocTn
pasnutas B 6yTbiKy NPOAyKLMs NOABEPraeTcst KOHTPOILHOMN BblAEPXKKE.

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 OT pyb1HOBOrO 10 TEMHO-PYOUHOBOTO C rPAHATOBLIM OTTEHKOM
COLOUR From ruby to dark ruby with a garnet tint
APOMAT CoueTaHue YepHbiX GPYKTOB U SAFO/, C CbIPHO-MOIOUHbLIMM TOHAMM, TOHAMU XOPOLLO
BOUQUET Bbl/le/TaHHOM KOXM U Tensioro flepesa
A rich blend of black fruits and berries, accented by creamy, cheesy notes, well-aged
leather, and warm wood undertones
BKYC [pUATHO TEPNKUIA, HACBILLEHHBIV F1yOOKMiA, C pa3sBUBAIOLLMMCS AOJITUM
TASTE nocneskycuem
Pleasantly tart and full-bodied, with depth and a long, evolving finish
TEMTEPATYPA MOJAYN 16-18 °C
SERVING TEMPERATURE 16-18 °C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
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