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] KYBAHb-BMHO

Cepus BuH «ConHue tOra»
A series of wines «Sontce Yuga»

COCTAB CEPUWN / COMPOSITION OF THE SERIES

BuHo nonycnapakoe 6enoe «CosnHue tora» / Semi-sweet white wine
«Sontce Yuga»
BuHo cyxoe kpacHoe «ConHue tora» / Dry red wine «Sontce Yuga»
BuHo nonycnapakoe kpacHoe «ConHue tora» / Semi-sweet red wine
«Sontce Yuga»

ONMMNCAHUE BUHA/ WINE DESCRIPTION:

«ConHue HOra» — cepus BUH JOCTONHOrO KauyecTBa U HaTypanbHOrO cocTapa AJis
MOKJIOHHUKOB SIPKOTO CTUJIS I0XKHbIX pernoHoB. Bee npeacraButenu cepun obnana-
10T OT/IMYHOI MUTKOCTbIO, CBEXXECTbIO U HACHILLEHHOCTbIO, OHU CTAHYT XOPOLLIMM
BbIOOPOM /151 IeTHero Bble3a Ha MpUpoay uim aauHoro 6apbekio.

BuHa n3rotosneHbl U3 3BECTHLIX COPTOB BUHOTPa/a, BbIpallleHHbIX Ha Teppyapax
TamaHckoro mnosyoctposa nog 3abotimebim cosHuem Kybanu. 3to cnosHo
BOMJIOLLEHNEe UCTOPUii, NOBECTBYIOLWUX O fleTe U MPUKIIOUEHUAX, CKBO3b NPU3MY

Ka)Kgoro HoBOro rjioTka.

«Sontce Yuga» is a series of wines of decent quality and natural composition for
fans of the bright style of the southern regions. All wines of the series have
excellent drinkability, freshness and richness, they will be a good choice for a
summer outing or country BBQ.

The wines made from well-known grape varieties grown on the terroirs of the
Taman Peninsula under the caring sun of the Kuban. It is like the embodiment of

stories about summer and adventure through the prism of each new sip.

MECTO IMPOM3BO/ICTBA / Poceus, KpacHopnapcekuii kpai, Temprokekuit paioH
PLACE OF PRODUCTION: Taman Peninsula, Krasnodar Region, Russia

LIEJTIEBASAA AYAUTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO JKeHLMHbI U My)XUMHbI BO3pacTa 25+,
MNOTPEBUTENS/ MMeloLMe cpeiHUit 4OCTaTOK /
PORTRAIT OF Women and men aged 25+ with an
POTENTIAL CONSUMER average income.

MOTWMBbI AJ19 COBEPLLEHWA lMpuobpecTn kauecTBeHHOE BUHO MO
MOKYIKW/ [OCTYIMHOM LieHe, NonpoboBaTh YTO-TO
MOTIVES FOR PURCHASE HoBoe /
Buy quality wine at an affordable price,
try something new

noBoAbl 419 MOTPEBNEHNSA/ BuHo «Ha Kaxablit aeHb» AN BcTpey ¢

REASONS FOR CONSUMPTION PY3bsSMU, MUKHWUKA, CEMEIHOTO Y)KuHa /
Wine «for every day» for meetings with
friends, picnic, family dinner

LLEHOBOE MNO3NLIMOHNPOBAHUME/ Poccuitckoe BUHO Klacca «9KOHOM»/
PRICE POSITIONING Russian wine of «economy» class




'] KYBAHb-BMHO

Cepus BuH «ConHue HOra»
A series of wines «Sontce Yuga»

Buno nonycnapkoe 6enoe «Conxue Ora»

COPTOBOWM COCTAB: Buanka, LLlappoHe, MNuHo beneliit,
MepBeHeu, Marapaua, LintpoHHeiit Marapaua

VARIETAL: Bianca, Chardonnay,

Pinot Blanc, Pervenets Magaracha, Citronniy Magaracha

OINMMCAHWE BUHA: LiBeT OoT CBET/I0-CO/TOMEHHOTO 0 CO/TOMEHHOTO.
Apomat YUCTbIN, criakeHHbI. BKkyc cBexwuii, TErkuii, rapMOHUYHBI
Temnepatypa nogauu: 6-8 °C.

DESCRIPTION OF THE WINE: Colour from light straw to straw.

The aroma is clean, harmonious. The taste is

fresh, light, harmonious. Serving temperature 6-8 °C.

CrmMpPT:10,5-12,5 % 06
ALCOHOL:10,5-12,5 % Vol

COJIEPKXAHME CAXAPA: o1 20,0 o 30,0 r/n
RESIDUAL SUGAR: from 20,0 to 30,0 g/I
KMUCJTOTHOCTb: 5-7r/n

TOTALACIDITY: 5-7 g/l

OHEPTETUYECKASA LLEHHOCTD: 84,4 kkan
CALORICITY: 84,4 keal

BuHo cyxoe kpacHoe «ConHue HOra»

COPTOBOW COCTAB: Kabepre CounboHn, Mepno, Canepasu, Mongosa
VARIETAL: Cabernet Sauvignon, Merlot, Saperavi, Moldova

ONMMCAHNE BMHA: LiBeT OT cBETN0-KPACHOTO 4,0 TEMHO-KPACHOrO.
Apomat YnUCTbIN, criaXkeHHbII. BKyc NosiHbIii, COUHBIN, FApMOHUYHbII
Temnepatypa nopaun: 14-16 °C.

DESCRIPTION OF THE WINE: Colour from light red to dark red.
The aroma is complete, harmonious. The taste is

clean, juicy, harmonious. Serving temperature 14-16 °C.

CrMPT:10,5-12,5 % O6.
ALCOHOL:10,5-12,5% Vol.
COJIEP)KAHUE CAXAPA: ne 60onee 4,0 r/n
RESIDUAL SUGAR: not more 4,0 g/
KNCJTIOTHOCTbL: 5-7r/n

TOTAL ACIDITY: 5-7 g/

OHEPITETUYECKASA LEHHOCTb: 74 kkan
CALORICITY: 74 keal

LocTtynHbliit 06bem / Available volume:
0,75L/ 1,257 kg

Pasmep 6yTbinku / Bottle size:
?8,0cm/h30,0cm

BnoxeHue B ropposiumk / Embedding

BuHo nonycnaakoe kpacHoe «ConHue HOra»

COPTOBOW COCTAB: KabepHe CosuHboH, Mepno, Canepasu, Mongosa
VARIETAL: Cabernet Sauvignon, Merlot, Saperavi, Moldova

OFNMCAHME BUHA: OT kpacHOTro ¢ pyGMHOBLIM OTTEHKOM [10 TEMHO-KPACHOTO.
ApomaT UNCTbIN, ClaXkeHHbI. BKyc NoIHbINA, CBeXWii, rapMOHUYHbIA
Temnepatypa nopauu: 14-16 °C.

DESCRIPTION OF THE WINE: From red with ruby tint to dark red.

The aroma is clean, harmonious. The taste is

complete, fresh, harmonious. Serving temperature 14-16 °C.

CrmMpPT:10,5-12,5 % O6.
ALCOHOL:10,5-12,5 % Vol.

COJIEPXAHWE CAXAPA: o1 20,0 no 30,0 r/n
RESIDUAL SUGAR: from 20,0 to 30,0 g/l
KMUCJTOTHOCTbL: 5-7r/n

TOTALACIDITY: 5-7 g/l

OHEPTETUYECKASA LLEHHOCTb: 84,5 kkan
CALORICITY: 84,5 keal

in a corrugated box: @
ocTas cepum /

Composition of the series:

BuHo nonycnapakoe 6enoe "Conxue Hra" /
KonunuectBo ynakoBOK Ha nanerre Semi-sweet white wine "Sontce Yuga"

/ Number of packages on a pallet
72

BuHo cyxoe kpacHoe "CosnHue HOra" /
Dry red wine "Sontce Yuga“

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

18

BuHo nonycnapkoe kpacHoe "Connue HOra" /
Semi-sweet red wine "Sontce Yuga"

LUK Ha eguHnLy
npoaykuuu /Barcode

on unit of production:

4630037257298

4630037257274

4630037257281

LLIK Ha rpynnoByio
ynakosky /Barcode for
group packaging:

14630037257295

14630037257271

14630037257288




