] KYBAHb-BMHO

Poccuiickoe BUHO ¢ 3awmueHHbIM reorpaduueckum ykasanmem «Kybae.
TamaHckuii nonyocTpoB» cyxoe benoe «Pkauutenu»

Russian wine with protected geographical indication «<Kuban. Taman
Peninsula» dry white «Rkatsiteli»

OINMNCAHNE BUHA/ WINEDESCRIPTION:

KoHuenTyanbHas cepusi BUH «KaBkasckas KyXHs» cosjaHa, 4Tobbl makcumasibHO
SIPKO NPOJAEMOHCTPUPOBaTL HOraTCTBO U TPAAULMM KABKA3CKOI IHOracTpoHOMMUYe-
CKOW KyNbTypbl, MPeACTaBUB [ABa CaMbIX M3BECTHbIX TPy3uHckux copTa. Kaxabiii
cmoxeT BbIOpaTh Anst cebs To, uTo BnKXKe ero racTpOHOMUYECKUM NPeanoUTEHUAM:
3KCMnpeccuBHyto NanuTpy kpacHoro «Canepasu», BONJIOLLAIOWErO CUY U CTpacTb
KaBkasa, unm msarkoctb u cBexecTb benoro «Pkauutenu», packpbiaioliero Bechb
apomat COpTOBOM NPUBJIEKATENbHOCTY U 3/1IeraHTHOCTH B Bokane.

Poccuiickoe BuHo ¢ 3I'Y «Kybanb. TamaHckuit nonyocTpos» cyxoe benoe «Pkauute-
N> U3rOTOBJIEHO U3 OJHOMMEHHOro copTa BUHOrpaja (cpeaHuii Bospact o3 4
roja), BblpaleHHOro u cobpaHHoro Ha BuHoOrpagHukax arpodpupmsr «HOxHas» Ha
Tamanckom nonyoctpose KpacHopapckoro kpas. lNonagas B 6okan «Pkauuntenn»
YTOHUEHHO MnepesinBaeTcsi CBET/10-COIOMEHHbIMU CONTHEYHbIMU OTTeHKaMu. ToHkune
HOTbI NONEBbIX TPAB U /1YrOBbIX LIBETOB, MOJYEPKHYTble MUHEePaNbHbIMU BKpanieHu-
MK, CO3Aal0T BesiMKonenHblili 6ykeT. CBeXuit BKYC packpbiBaeTcsi FapMOHUYHOM
CBeXeCTblo, 0cTaBsis nocie cebs nerkoe muHepasnbHoe nocseekycue. benoe cyxoe
«Pxauutenn» pekomengyetcs nogasath K 6onee nérkum 6ai0p4am TpagnLMOHHOM
KaBKa3CKOW KyXHM: cajnaTam W3 OBOLLEN W 3efeHW, TBEPAbIM U MATKUM Cbipam,
nonsa-kebab, 6aogam M3 NTULbLI U MUK,

The conceptual series of wines «Caucasian Cuisine» was created to most vividly
demonstrate the richness and traditions of the Caucasian enogastronomic culture,
presenting the two most famous Georgian varieties. Everyone will be able to choose
for themselves what is closer to their gastronomic preferences: the expressive
palette of red Saperavi, embodying the strength and passion of the Caucasus, or the
softness and freshness of white Rkatsiteli, revealing the whole aroma of varietal
attractiveness and elegance in a glass.

Russian wine with PGl «<Kuban. Taman Peninsula dry white Rkatsiteli» is made from
the eponymous grape variety (the average age of the vines is 4 years), grown and
harvested in the vineyards of Yuzhnaya agricultural firm on the Taman Peninsula of
the Krasnodar Region. Getting into a glass of «Rkatsiteli» subtly shimmers with light
straw sunny hues. Subtle notes of field herbs and meadow flowers, underlined by
mineral inclusions, create a magnificent bouquet. Fresh taste reveals harmonious
freshness, leaving behind a light mineral aftertaste. White dry «Rkatsiteli» is
recommended to be served with lighter dishes of traditional Caucasian cuisine:
vegetable and green salads, hard and soft cheeses, kebab, poultry and fowl dishes.

LLEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LENEBOIO My>kunHbI 1 XeHWwmHbl 25-50 neT, co
MOTPEBUTENS/ CpeHUM 4,0CTaTKOM U BblLLI€, 4ACTO
PORTRAIT OF MnoceLLalT pecTopaHbl, 3a4acTylo OTAalT
POTENTIAL CONSUMER npeanoyTeHune KaBkasckoit kyxHe / Men

and women of 25-50 years old, with
average and above average income, often
visit restaurants, prefer caucasian cuisine

MOTWUBbI AJ19 COBEPLUEHWA lacTpoHOMUUecKkoe conpoBoXxaeHue
MNMOKYINKW/ obepna unu yxxuna / Gastronomic

MOTIVES FOR PURCHASE accompaniment to lunch or dinner
noBoAbl A4J19 MOTPEBJIEHNSA/ [MoceueHne pecTopaHa kaBKa3CcKom KyXHVI/
REASONS FOR CONSUMPTION Visiting a restaurant of Caucasian cuisine

LIEHOBOE MNO3NLUMNOHNPOBAHUE/ Meguym / Medium
PRICE POSITIONING




Poccuiickoe BUHO ¢ 3awmuieHHbIM reorpaduieckum ykazanmem «Kybab.
TamaHckuit nonyoctpos» cyxoe benoe «Pkauurenu»

Russian wine with protected geographical indication «<Kuban. Taman
Peninsula» dry white «Rkatsiteli»

KYBAHb-BMHO

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHopapckuii kpaii, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pxkauurtenun

VARIETAL Rkatsiteli

CIrOCOB NMOCAOKN MexaHu3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CrOCOB BbIPALLIMBAHUSA  LLITamboBbIi HEyKpbIBHOM. TUM Wnanepbl - MeTanindeckas OLMHKO-
METHOD OF GROWING BaHHas ¢ 3 spycamu NpoBosIoku ¢ GopMUpOBaHUEM BEPTUKANIBHOTO
npupocTa 103bl.

CMNoOCOb YBOPKKN MexaHuU3npoBaHHbI
METHOD FOR HARVESTING Mechanized

MEPUO[ CBOPA CeHTs6pb, 2022
HARVEST PERIOD September, 2022
YPOXXAMHOCTb, u/ra 125,6 u/ra

YIELD IN KG OF GRAPES 125,6 cwt/ha
PER HA,, cwt/ha

CPEOHWIN BO3PACT J103, ner 4 ropa
AVARAGE AGE OF VINS, years 4 years

METO[, NEPBUYHOM C6op BuHOrpaja ocylecTBaseTca Ha caxapax 19-21%, npeccoBaHue BUHOTpaaa
NpPOXOAUT B MAFKOM pexume (4Tobbl He 3IKCTparuposaTh NoAMpEHO bl U3 KOXKMLbI
GEPMEHTALINN BMHOTPaJa), OCBET/IeHMe cycna MPOBOAMTCSH C MOMOLLbBIO TeXHOJ0rMYecKoro
cnocoba - ¢notauus. 3aTem nposoamuTCs GpPOXKEHME € MCMONBb30BAHUEM YNUCTOM
Ky/IbTypbl APOXOKeit B @MKOCTAX U3 Hep)kaBelolleli cTaiu npu Temnepatype 16-18
rpaaycos. [Mocne GpoxeHUs NPOM3BOAMTCS CbEM C [POXOKEBOTO oOcajka ¢
fanbHenwen 3aumnTo BUHoMmaTepuana.
The grape harvest is carried out on sugars of 19-21%, the grapes are pressed in a
soft mode (so as not to extract polyphenols from the skin of the grapes), the must is
clarified using a technological method - flotation. Then fermentation is carried out
using a pure culture of yeast in stainless steel tanks at a temperature of 16-18
degrees. After fermentation, it is removed from the yeast sediment with further
protection of the wine material.

PRIMARY FERMENTATION

BblJEPXKA bes Bbigepxkn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11,5-13,5 % 06.
ALCOHOL 11,5 - 13,5 % Vol.

COJIEP)KAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR not more 4,0 g/

LocTynHbiit 06bem/Available volume: KUCNOTHOCTb 50-7,0r/n
0,75 L/ 1,257 kg TOTAL ACIDITY 50-7,0g/l
Pasmep GyToinku/Bottle size: KATIOPUMHOCTD 79,6 kkan
©0,8cm/h30,0cm CALORICITY 79,6 keal

Bnosxenue B ropposiumnk/ Embedding
in a corrugated box:

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

6 LBET OT CBETN0-COIOMEHHOTO O CONIOMEHHOTO
COLOUR From light-straw to straw
LLTpux Kop Ha eguHULY NpoayKuuu/
Embeddlng ina Corrugated box: APOMAT ToHKwMi4, c OTTEHKaMM NOJIeBbIX TPaB U JTYrOBbIX LIBETOB, NOAYEPKHYTbIX Nerkoi
’ MUHEPasIbHOCTbIO
4630037256246 BOUQUET Delicate, with savor of field herbs and meadow flowers, accentuated light
minerality
LLITpux Koa Ha rpynnoByo yNakoBK
P A [P/ Yo'y y/ BKYC CBeXUii, MMHEepasbHbI
Barcode for group packaging:
TASTE Fresh, mineral

14630037256243

TEMIMEPATYPA NMOOAYN 7-9°C
SERVING TEMPERATURE 7-9°C

KonuuectBO ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

e 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTso ynakoBok B cioe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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