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] KYBAHb-BMHO

Cepwus BuH «<OPO HEPO»
Series of wines «<ORO NERO»

COCTAB CEPUWN / COMPOSITION OF THE SERIES

BuHo nonycnapakoe 6enoe «OPO HEPO» / Semi-sweet white wine
«ORO NERO»

BuHo cyxoe kpacHoe «<OPO HEPO» / Dry red wine «<ORO NERO»
BuHo nonycnapakoe kpacHoe «<OPO HEPO» / Semi-sweet red wine
«ORO NERO»

OMNMUCAHUE BUHA / WINE DESCRIPTION:

Cepusi «Opo Hepo» oTnnMUHbIN BapuaHT NErKUX KynaXHbIX BUH crieuuanbHo ans
Tex, KTO I0OUT NMUKHUKK M BCTpeun ¢ Apy3bsmu. JluHelika usrotosnexa 6es npume-
HEeHUsl BbIAEPXKKMU A1 YNCTOrO BKyCa U MOBCEHEBHOIO yA0BOJIbCTBUS. B cepun
npejcrTaBieHbl COPTa, BblpallleHHble Ha MJ0A0POAHbIX 3emasX TamaHcKoro
NoyoCTPOBA, FAe OHM NPUOOPETalOT YHUKAIbHBIN XapaKTep U rapMOHUIO B KaX 0¥
nose. «Opo Hepo» — 3T0 UCTUHHOE OTKPbITUE 15 LLleHNUTeIell Ka4eCTBEHHOTO BUHA

no ,JJ,OCTyI'IHOVI CTOUMOCTMH.

The «Oro Nero» series is an excellent option for light varietal wines especially for
those who love picnics and meetings with friends. Light wines made without aging
for pure taste and everyday pleasure. The series presents varieties grown on the
fertile lands of the Taman Peninsula, where they acquire a unique character and
harmony in each vine. «<Oro Nero» is a true discovery for connoisseurs of quality

wine at an affordable price.

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 «OPO HEPO»
Series of wines «<ORO NERO»

Buno nonycnapkoe 6enoe «<OPO HEPO»

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 nogaun: 10-12 °C.

DESCRIPTION OF THE WINE: Colour from light straw to straw.
The aroma is clean, harmonious. The taste is

fresh, light, harmonious. Serving temperature 10-12 °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 «<OPO HEPO»

COPTOBOW COCTAB: Kabepre CounboHn, Mepno, Canepasu, Mongosa

VARIETAL: Cabernet Sauvignon, Merlot, Saperavi, Moldova

ONMMCAHNE BMHA: LiBeT OT cBETN0-KPACHOTO 4,0 TEMHO-KPACHOrO.
Apomat YuCTbIl, criaXkeHHbI. BKyc UMcTbIi, COUHbIN, rapMOHUYHBII
Temnepatypa nopaun: 14-16 °C.

DESCRIPTION OF THE WINE: Colour from light red to dark red.
The aroma is clean, 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 nonycnapakoe kpacHoe «OPO HEPO»

COPTOBOW COCTAB: KabepHe CosuHboH, Mepno, Canepasu, Mongosa
VARIETAL: Cabernet Sauvignon, Merlot, Saperavi, Moldova
OFNMCAHWE BMHA: LIBeT oT cBETN0-KPaCHOro 40 TEMHO-KPaCcHOTO.
ApomaT UNCTbIN, ClaXkeHHbI. BKyc UMCTbIN, COYHBINA, rApMOHUYHBbI
TemnepaTypa nopaun: 14-16 °C.

DESCRIPTION OF THE WINE: Colour from light red to dark red.

The aroma is clean, harmonious. The taste is

clean, juicy, 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 /
6 Composition of the series:

BuHo nonycnapakoe 6enoe "OPO HEPO" /
KonuuectBo ynakoBOK Ha nanerre Semi-sweet white wine "ORO NERO"

/ Number of packages on a pallet
79 BuHo cyxoe kpacHoe "OPO HEPO" /
Dry red wine "ORO NERO"

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

18

BuHo nonycnapkoe kpacHoe "OPO HEPO" /
Semi-sweet red wine "ORO NERO"

LUK Ha eguHnLy
npoaykuuu /Barcode

on unit of production:

4630037256543

4630037256529

4630037256536

LLIK Ha rpynnoByio
ynakosky /Barcode for
group packaging:

14630037256540

14630037256526

14630037256533




