"] KYBAHb-BMHO

UrpucToe BuHo 6pioT Henoe «MenaHxepu»
Melangerie White Brut Sparkling Wine

OINMNCAHUE BUHA / WINE DESCRIPTION:

Cepus urpuctbix BUH «MenaHxepu» - 06pasLbl KaueCTBEHHbIX POCCUNCKUX UTPUCTbBIX
BUH OT KpynHeiwei BuHoaenbHu Pocenn «KybaHb-Buro». naBhas ocobeHHOCTb cepun
— sIpKOe U rapMOHUYHOE CMelleHWe Pas/MyHbIX COPTOB BUHOrpaga. Buna npustHo
YAMBASIOT MSATKMM, cbanaHCMpoBaHHbIM BKYCOM, AOCTUrHYTbIM Gnaropaps TOUHOMY
noabopy nponopuuit B kynaxe. Mirpuctble BUHA cepuu NPOU3BOAATCS pe3epByapHbIM
meTopom LLlapma, npu KoTopom BTOpUHHOE BpoxeHne NPoxoauT B 6ONbLUUX CTaNlbHbIX
émkocTsax — akpaTodopax, uto obecneunBaer cTabuILHOCTL BKYCO-apOMaTUHECKOTO
npoguns.

Urpuctoe BuHO 6GpioT Genoe «MenaHxepu» MpoOU3BEJEHO U3 TFAPMOHUYHOTO
Kynaxka 6ebiX U KpacHbIX COPTOB BMHOIPaja, BbIPALLEHHbIX Ha I0KHBIX TamMaHCKUX
Teppyapax. BuHo co3gaHo B cTune cBexero, NOHATHOIO U YHUBEPCANbHOrO UTPUCTOTO,
OPUEHTUPOBAHHOTO Ha ONTUMAa/lbHOE COOTHOLIEeHMe LeHbl U KauecTBa. B Gokane
packpbiBaeTcsi CBET/I0-COJIOMEHHbIM LBETOM C MNepesnBamu OT 3e/eHOBaTblX [0
30/10TUCTBIX OTTEHKOB M >KMBOW, YCTOMUMBOI UrPoit My3bipbkoB. ApomaT pasBuUTbIi U
TOHKMWIA, YNCTBIiA, MOTHOCTbIO COOTBETCTBYIOLWMIA TUNY UrpucToro BuHa. Bkyc nonwbliii
M FapMOHUYHbINI, OCBeXaloLnii, 6e3 TOHOB OKMCNEHHOCTH, C aKKypaTHOM CyXOCTbiO U
uncTbiM nocneBkycuem. Pekomenayeres nogasatb oxnaxaéHHbIM ao 8-10 °C B kauecTBe
anepuTMBA, a TaKXe K IErKUM 3aKyckam, 6togam us pbibbl 1 MOpenpoayKkToB, canatam
M MSITKUM ChIpam.

The Melangerie sparkling wine series represents high-quality Russian sparkling wines
from the largest winery in Russia, «<Kuban-Vino». The key feature of the series is the
vibrant and harmonious blending of various grape varieties. The wines pleasantly
surprise with their soft, balanced taste, achieved through precise selection of
proportions in the blend. The sparkling wines in this series are produced using the
Charmat tank method, where secondary fermentation takes place in large steel tanks
(autoclaves), ensuring consistency in the flavor and aromatic profile.

Melangerie White Brut sparkling wine is made from a harmonious blend of white and
red grape varieties grown on the southern Taman terroirs. The wine is crafted in the
style of a fresh, popular, and versatile sparkling wine, focusing on the optimal price-to-
quality ratio. In a glass, it reveals a light straw color with hints ranging from greenish to
golden shades and a lively, persistent stream of fine bubbles. The aroma is developed
and delicate, clean, fully corresponding to the type of sparkling wine. The taste is full
and harmonious, refreshing, without oxidized tones, with a pleasant dryness and a clean
aftertaste. It is recommended to serve chilled to 8-10 °C as an aperitif, as well as with
light appetizers, fish and seafood dishes, salads, and soft cheeses.

LIEJTIEBAA AYOUNTOPUA / TARGET AUDIENCE:

MOPTPET UEJIEBOIO MyskunHbI 1 keHWwMHbI 20+, 10X0[, cpeHNUit 1 HUXe,

MELANGERI

PAR KRV N~

B

METHOD
CHARMAT

MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI /14
COBEPLLUEHWNSA NMOKYMKN
MOTIVES FOR PURCHASE

MOBObI /1
MOTPEBJIEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
NMOo3NUMOHNPOBAHUE
PRICE POSITIONING

He roTOBbI Nepenna4nsarh 3a bpexs, B nonckax
onTumanbHoro uexa-kayectso / Men and women
20+, average and below-average income, not willing
to overpay for a brand, seeking optimal value for
money

Jlerkoe, acteTuuHoe 1 npusnekaTenbHoe
odopmnenue, noaxogsuiee nobomy cobbiTuio,
poctynHocTb / Light, aesthetic, and attractive
packaging suitable for any occasion, affordability

Barker, pypLuiet, BeuepuHka, poMaHTUUYeCKmii
Beuep, eBUYHUK, B KOKTeinu / Banquet, buffet,
party, romantic evening, girls’ night out, in cocktails

Low-medium




KYBAHb-BVHO

UrpucToe BuHo 6pioT HGenoe «Menarxepu»
Melangerie White Brut Sparkling Wine

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccewus, KpacHopapcekuit kpaii, Templokekuii paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT
VARIENTAL

Anurote, bapxatHbiii, buanka, [plonep Tamanckuii, Myckat FamByprekuii, Myckat Ottonens, Mionnep
Typray, lNepsereu, Marapaua, [Muno benebiit, [Muno Cepeiit, [nHo Yeprbiii, MNMnatosekuit, Pucinnr
Peiinckuit, Prauutenn, CoBunbon benbiit, Consipuc Tamancknii, Tpamunep Po3oBbliit, YHbu bnan,
LiBeTounbiit, LinTponHbiit Marapaua, LLlapaoe, Buno Hanusom (BuHomaTepuan) us suHorpaga
coptoB Cubupbkosbliii, LLlapaone

Aligoté, Barhatny, Bianca, Griiner Taman, Muscat Hamburg, Muscat Ottonel, Miiller-Thurgau,
Pervenets Magaracha, Pinot Blanc, Pinot Gris, Pinot Noir, Platovsky, Riesling, Rkatsiteli, Sauvignon
Blanc, Solaris Taman, Gewiirztraminer, Ugni Blanc, Tsvetochny, Tsitronny Magaracha, Chardonnay,
Bulk Wine (wine base) from grape varieties Sibirkovy, Chardonnay

CrNocob MOCAOKM
METHOD OF PLANTATION

MexaH13NpOBaHHbIN

Mechanized

CrOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamGOBbIN HEYKPBIBHOIA, TUMN LWINANEPbl - META/INYECKas OUMHKOBAHHAs C TPeMs ipycamm
NPOBOJIOKM C BePTUKA/IbHBIM (POPMUPOBAHUEM NPUPOCTA; METANIMYECKAS C OHUM SPYCOM
npoeonoku, popmmuposka A30C

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

CrMOCOBb YBOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CeHTsiOpb

August, September

JocTynHbiii 06bem / Available volume:
751 /1,518 kg

Pasmep byTbinku / Bottle size:
295cm/h31,0cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644523002

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14680644523009

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 64

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 16

YPOXANHOCTb 106,36 u/ra
YIELD OF GRAPES 106,36 dt/ha
CPEHWM BO3PACT /103 11,7 ner
AVERAGE AGE OF VINS 17 years

METO[, MEPBUYHOW
OEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaga ocyuiecteasietcs Ha caxapax He menee 17,0 r/100cm®. lNpeccoBanue BuHOrpaga
NpOXOANT B MSArKOM pexume, 4ToObl He IKCTPArnpoBaTh NOMMPEHONbI W3 KOXWLbI BUHOrpaja.
OcBeTneHne cycna npoBoAMTCs C MOMOLWbLIO TexHonoruyeckoro crnocoba - ¢dnotauus. 3atem
npoBoauTcs GpoxeHne B eMKOCTAX U3 HepxaBselolei cTanu npu Temnepatype 16-18 rpaaycos. Mocne
6poXkeHusi NPOU3BOANTCH CbEM C APOIOKEBOTO OCA/KA C AANbHEANM KYNaxXupoBaHUEeM U 3aUMUTON
BMHOMAaTeupana.

Grapes are harvested with sugar content of at least 17 g/100 cm® They are pressed gently to avoid
extracting polyphenols from grape skins. The must s clarified using the flotation technique. Fermentation
takes place in stainless steel tanks at 16-18 °C. After fermentation, the wine is racked off the yeast lees,
followed by blending and protection of the wine material.

METO[, BTOPUYHOM
GOEPMEHTALINN

SECONDARY FERMENTATION:

Bo Bpemsi BTopuuHoi bepmenTaumnmn: 6poamnbHYIo cMeCh HaNpaBAsioT Ha WamnaHusaumio B 6poanbHeie
pesepsyapbl. bpoxenue nposogaT npu Temnepatype He Bbiwe 20°C. Mepsble 24 vaca Gpoxenne
OTKpbITOE, Mocnie Hauana akTUBHOrO Bbigenenns CO2 — repmeTuunoe. B npouecce BTOpUuHOI
bepmenTaumnmn fomkHo 661TL cHpoXeHo He MeHee 18 r/am? caxapa u 4OCTUrHYTO AaBneHue B bpoaunbHom
pesepsyape He menee 450 klla npu 20°C, nocne uyero nNpoBoauTCs OCTaHOBKA Bpoxenus nytem
oxnaxpenns 6poaunsHoit cmecu go Temnepatypsl 0°C. MpegBapuTeNsbHO WAMNaHU3UPOBAHHOE BUHO
OXNaxAaloT o Temnepatypbl +7 - +10°C M CHUMAIOT € APOXIKEBOro 0CaaKa. 3aTem WamnaHusnpoBaHHoe
BUHO OXN1AXAAI0T 0 TemnepaTypbl MuHyc 4°C. OxnaxieHne BuHa NpousBoasT 3a Bpems He Gonee 18
4acoB, NOC/Ie YEero ero BbIIEPXKMUBAIOT NPU TeMNepaType OXNaxAeHus He meHee 48 yacos.

During secondary fermentation: the fermenting mixture is directed for champagnization in fermentation
tanks. Fermentationis carried out atatemperature not exceeding 20 °C.For the first 24 hours, fermentation
isopen, after active CO2release begins—sealed. During the secondary fermentation process, at least 18 g/
dm? of sugar must be fermented, and a pressure of not less than 450 kPa at 20 °C must be reached in the
fermentation tank, after which fermentation is stopped by cooling the fermenting mixture to 0 °C. The
pre-champanized wine is cooled to a temperature of +7 to +10 °C and racked off the yeast lees. Then the
sparkling wine is cooled to a temperature of -4 °C. The wine is cooled within no more than 18 hours, after
whichit s held at the cooling temperature for at least 48 hours.

BbIAEP)KKA
FINING

bes Bbigepxkn

No aging

AHATTMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIMnPT 10,0-12,0 % 06.
ALCOHOL 10,0-12,0 % vol.
COLOEPXAHWE CAXAPA 01 6,0 1015,0 r/n
RESIDUAL SUGAR 6010150 g/l
KMUCIOTHOCTb 5,0-80r/n
TOTAL ACIDITY 50-80g/l
KATOPUMHOCTb 75,9 kKkan
CALORICITY 75,9 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

I_LBET CBETN0-CONOMEHHbIN C OTTEHKAMM OT 3€/IEHOBATOrO 10 30/10TUCTOrO
COLOUR Light straw with shades of greenish to golden
APOMAT PasBuTbIN, TOHKWI1, COOTBETCTBYIOLMUIA TUMTY
BOUQUET Developed, delicate, corresponding to the type
BKYC MonHbIA, rapMOHUYHBII, 63 TOHOB OKMCIEHHOCTH
TASTE Full, harmonious, without oxidation notes
TEMIEPATYPA INMOOAYU 8-10°C
8-10°C

SERVING TEMPERATURE

353531, Poccus, KpacHopapcekuit kpait, Tempiokekuii paiioH, et. CtapoTutapoBckas,
yn. 3aBoackas 4. 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



