"] KYBAHb-BUHO

Cepus BuH «1OJIMHA OHAPOBAHWUSA»
Series “DOLINA OCHAROVANIYA”

COCTAB CEPUWM / SERIES COMPOSITION:

- BuHo cTtonosoe nonycnapgkoe 6enoe «Myckar. [lonnHa ouaposanus» /
Semisweet white table wine “Muscat. Dolina Ocharovaniya”

- BuHo cTtonoBoe nonycnapkoe kpacHoe «M3abenna. [lonuua ouaposanus» /
Semisweet red table wine “Isabella. Dolina Ocharovaniya”

AONUHA
OYAPOBAHIA

OIMNCAHWME CEPUW/DESCRIPTION OF THE SERIES:
Buna cepun «[lonnna OuapoBaHua» Npous3BOAsSTCS M3 BMHOrpaja,

BblpalleHHOro B yHMKaJ’IbHOVI KIMMaTU4yeCcKon 30He Ha naaHTauuax

AONUMHA
O4YAPOBAHUE

TamaHckoro nosyocTpoBa, OMbiBa€MOro sogamu A30BCKOTO 1 ‘—IepHoro
Mopeﬁ. Becb TexHonorunueckuii npouecc npousBojcrtea, Ha4uHas oOT
nocagku caxeHues, c60pa ypoxas, nepepa60TKM U 3aKkaH4yuBasa

pO3/IMBOM rOTOBOrO BUHA B OYTbINIKM, HAXOAUTCS NOJ, CTPOTUM KOHTPO-
Jlem TamaHCKUX CMeuuanucToB, BUHOrpagapeil U BUHOAE0B.
Bce BUHA OTIMYAIOT IPKUI COPTOBOI apomaT U CBeXUii BKyc. ITO OUeHb

raCTpoOHOMMYHbIE U OOCTYMHbIE MO LEeHe 06pa3u,b|, KOTOpble NpeKkpacHo
MYCKAT

NoNYCNAQKOE SENCE

BMUCbIBAIOTCS B KOHLEMLMIO <BUHO HA KX AbIN 1€Hb>.
The wines of the “Dolina Ocharovaniya” series are produced from grapes
grown in a unique climate zone on plantations of the Taman Peninsula,

washed by the waters of the Azov and Black Seas. The entire

M3ABENA technological process of production, starting from planting seedlings,

TONYCNAQKOE KPACHOE

harvesting, processing and bottling wine is under the strict control of
Taman experts, winegrowers and winemakers. All wines distinguished by
a bright varietal aroma and fresh taste. These gastronomic and
affordable samplesfit perfectly into the concept of “wine for every day”.

MECTO NPOU3BOACTBA / Poccus, KpacHopapckuii kpai,
PLACE OF PRODUCTION: Templokckuit panoH /
Russia, Kranodarskiy Krai,
Temryuk district

353531, Poceus, KpacHopgapckuii kpai,
Temptokckuit paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas g, 2.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

Ten.: +7 (861) 298-15-60, +7 (861) 298-15-61, MOPTPET LEJIEBOIO My>xunHbl 1 KeHWwMHbI 25-50 ner,
+7 (861) 298-15-62 MNMOTPEBUTENA/ umeloLne cpeaHuii JocTaTok/
X . . PORTRAIT OF Middle-aged men and women, 25-50 years old
e-mail: office@kuban-vino.ru POTENTIAL CONSUMER
2 Zavodskaya street, Starotitrovskaya, MOTUBbI 019 COBEPLLUEHWS MpuobpecTn KauecTBeHHOE BUHO
Temryuk district, Krasnodar region, MOKYIKW/ no goctynHoi uexe / Buy quality wine at an
Russia, 353531 MOTIVES FOR PURCHASE affordable price
Tel.: +7 (861) 298-15-60, +7 (861) 298-15-61,
+7 (861) 298-15-62 NnoBOAbI A4J19 MOTPEBIEHUS/ BeTpeun ¢ Apy3bsamu, NUKHUK, CEMENMHbIN Y)KUH /
REASONS FOR CONSUMPTION Meeting with friends, picnic, family dinner

e-mail: office@kuban-vino.ru

. LIEHOBOE NMO3NLIMOHNPOBAHUE/ Poccuiickoe BUHO knacca "meauym" /
www.kuban-vino.ru PRICE POSITIONING Russian medium-class wine




KYBAHb-BMHO

Cepusa BuH «OJIMHA OHAPOBAHWA»
Series “DOLINA OCHAROVANIYA”

BuHo ctonosoe nonycnagkoe 6enoe «MYCKAT. JOTMHA OYAPOBAHUS» /
Semisweet white table wine “MIUSCAT. DOLINA OCHAROVANIYA”

COPTOBOW COCTAB / VARIETIES: Myckat / Muscat

OINMNCAHME BUHA / DESCRIPTION OF WINE: LIBeT OT COJIOMEHHOr0 10 CBETO-
30/10TUCTOr0. ApOoMaT BUHHBIN, C JIETKUMU MyCKaTHO-LIMTPOHHBIMU TOHaMu. BKkyc msirkui,

rapMoHUYHBbIN 6e3 NocTopoHHMX ToHOB. TemnepaTtypa nogauu: 10-12°C / Color from
straw to light golden. The aroma is wine, with light muscat citron tones. The taste is soft,
harmonious no extraneous tones. Serving temperature: 10-12 °C

CrMPT/ALCOHOL: 10-12 % 06.

COLEPKAHNE CAXAPA / RESIDUAL SUGAR: 20-30 r/am’/ 20-30 g/dm®
KNC/IOTHOCTL / ACIDITY LEVEL: 5-7 r/am’ / 5-7 g/dm’

OHEPTETUYECKAS LLEHHOCTL / ENERGY VALUE: 81,9 kkan / 81,9 keal

HocTynHblit 06bem / Available volume:
07L /1,145 kg

Pa3mep / Size:
D 73xh293cm

BnoxeHnue B ropposmk/

Enclosed in a carton:
6

KonnuecTBo ynakoBok Ha nasnere/
Number of packages on the pallet:
80

KonuuecTBo ynakoBok B cnoe/
Number of packages per layer:
20

Kopn Al: 403

BuHo ctonosoe nonycnagkoe kpacHoe <M3ABEJIJTA. OOTMHA OYAPOBAHWS» /
Semisweet red table wine “ISABELLA. DOLINA OCHAROVANIYA”

COPTOBOW COCTAB / VARIETIES: Usabenna / Isabella

OIMNMUCAHME BMHA / DESCRIPTION OF WINE: LigeTt ot CBET/I0-KPaCHOro 10 TEMHO-
KpacHoro. Apomart ciia)KeHHbI, rapMOHUYHBI, ¢ n3abenbHbIM TOHOM. BKyc nosHbIi,
rapMoHUYHbIi 6€3 nocTopoHHMX ToHOB. TemnepaTypa nogauu: 14-16°C / Color from light
red to dark red. The aroma is harmonious, harmonious, with a vibrant tone. The taste is
full, harmonious no extraneous tones. Serving temperature: 14-16 °C

CIHUPT/ ALCOHOL: 10-12 % 06.

COJIEPYKAHUE CAXAPA / RESIDUAL SUGAR: 20-30 r/am®/ 20-30 g/dm®
KNCITOTHOCTb / ACIDITY LEVEL: 5-7 r/gm® /5-7 g/dm’®

OHEPTETUYECKAS LIEHHOCTL / ENERGY VALUE: 81,7 kkan / 81,7 keal

Coctas cepun / LUK Ha eguunuy LLIK Ha rpynnosyto
Composition of the series: npoaykuuu/ Barcode ynakoBky/

on asingle bottle: Barcode on a carton:
BuHo ctonosoe nonycnaakoe 6enoe «Myckar. [JO» 4607062868119 14607062868116
BuHo ctonosoe nonycnagkoe kpacHoe «Msabenna. [1O» 4607062868089 14607062868086



