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Cepus BuH «HOxHas JonuHa»
Series of wines «Yuzhnaya Dolina»

COCTAB CEPUWN / COMPOSITION OF THE SERIES

BuHo cyxoe benoe «tOxHas gonuna» / Dry white wine «Yuzhnaya Dolina»
BuHo nonycnapakoe 6enoe «txHas gonmna» / Semi-sweet white wine
«Yuzhnaya Dolina»

BuHo cyxoe kpacHoe «tOxHas gonuna» / Dry red wine «Yuzhnaya Dolina»
BuHo nonycnapakoe kpacHoe «HOxHas nonutHa» / Semi-sweet red wine
«Yuzhnaya Dolina»

ONMMNCAHUE BUHA/ WINE DESCRIPTION:

Buna cepuu «tOxHas gonnHa» — 3TO couyeTaHue rapMOHUMN NPUPOAbI U UCKYCCTBa
BUHOAeNus. BooxHOBASIIOWMMYU MOTUBAMU /1St UX CO3AAHUSI MOCTY)KUAW Nen3axmn
I0KHbIX TeppyapoB M UX oOKpecTHocTeil. BuHorpagHuku, posoBble BOJIHbI B
3aKaTHOM coJiHLe, rybokne necuaHble TUIsHKK, XPYCTSLMUIA KOBEP U3 MEJIKOM,
MOPCKOW ranbku, Wwenect npubos: BCE 3TO XKMUBET U AbILLNT KaXKAbIN AeHb. «HOxHas
[0/IMHa» — MPUKOCHOBEHUE K UCK/IOUUTENbHLIM BKYCaM COJIHEYHbIX TeppyapoB

TamaHckoro nonyocTtposa.

The wines of the «Yuzhnaya Dolina» series are a combination of the nature's
harmony and the art of winemaking. Inspiring motives for its creation were the
landscapes of the southern terroirs and their environs. Vineyards, pink waves in the
sunset, deep sandy beaches, a crisp carpet of small, sea pebbles, the rustling of the
surf: all this lives and breathes every day. «Yuzhnaya Dolina» is a touch to the

exceptional tastes of the sunny terroirs of the Taman Peninsula.

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
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Cepus BuH «tOxHas [Jonuna»
Series of wines «Yuzhnaya Dolina»

BuHo cyxoe 6enoe «tOxHnas Jonuna»

COPTOBOWV COCTARB: Buanka, LLlappoHe, MNMuHo bensbliit,
[NepBeHeu, Marapaua, LintpoHHsbiit Marapaua
VARIETAL: Bianca, Chardonnay,

Pinot Blanc, Pervenets Magaracha, Citronniy Magaracha

OTNMNCAHNE BUHA: LiBeT oT CBET/I0-COJIOMEHHOTO A0 COJIOMEHHOTO.

Apomart UnCTbIi, cnaxeHHbli. Bkyc cBexunit, NErknii, rapmoHuUHbIi
Temnepatypa nopaun: 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.

CIMPT:10,5-12,5 % O6
ALCOHOL:10,5-12,5 % Vol
COJIEPKAHUE CAXAPA: He 6onee 4,0 r/n
RESIDUAL SUGAR: not more 4,0 g/I

KNCNOTHOCTb: 5-7 r/n
TOTAL ACIDITY: 5-7 g/

OHEPTETUYECKAA LLEHHOCTb: 74 kkan
CALORICITY: 74 keal

Buno nonycnaakoe 6enoe «tOxHas Jonnna»

COPTOBOWM COCTAB: buanka, LLlappoHe, MNuHo beneblii,
MepBeHeu, Marapaua, LintpoHHbiit Marapaua
VARIETAL: Bianca, Chardonnay,

Pinot Blanc, Pervenets Magaracha, Citronniy Magaracha

OINMCAHWE BUHA: LiBeT OT CBET/I0-CONTOMEHHOTO 1,0 COTOMEHHOTO.

Apomat YUCTbIN, criakeHHbl. BKkyc cBexwuii, NErkuii, rapMOHUYHBI
Temnepatypa nogaun: 10-12 °C.

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

fresh, light, harmonious. Serving temperature 10-12 °C.

CrnpPT: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

KNCNOTHOCTb: 5-7 r/n
TOTALACIDITY: 5-7 g/l

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

HocTynHbiit 06bem /Available volume:
075L/ 1,257 kg

Pasmep 6yTbinku/ Bottle size:
?80cm/h30,0cm

BuHo cyxoe kpacHoe «tOxHasa Jonuna»

COPTOBOI COCTARB: Kabepne CosunboH, Meprno, Canepasu, Mongosa

VARIETAL: Cabernet Sauvignon, Merlot, Saperavi, Moldova

ONMNCAHVE BUHA: LiBeT 0T CBETNI0-KPACHOTO 0 TEMHO-KPaCHOTO.
ApomaT UnCTbIi, CnaxeHHblii. BKyc UncTblit, COUHbII, rapMOHUYHBII
TemnepaTypa nogauu: 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.

ClPT:10,5-12,5 % O6.
ALCOHOL:10,5-12,5 % Vol.
COJLEP)XAHUE CAXAPA: He 6onee 4,0 r/n
RESIDUAL SUGAR: not more 4,0 g/
KNCNOTHOCTb: 5-7 r/n
TOTALACIDITY: 5-7 g/l

OHEPIETUYECKASA LLEHHOCTb: 74 kkan
CALORICITY: 74 keal

BuHo nonycnapkoe kpacHoe «kOxHas Jonuna»

COPTOBOW COCTAB: KabepHe CosuHboH, Mepno, Canepasu, Mongosa

VARIETAL: Cabernet Sauvignon, Merlot, Saperavi, Moldova

OFNMCAHWE BMHA: LIBeT OT cBETN0-KPACHOro 40 TEMHO-KPaCHOTO.
ApomaT UNCTbIN, ClaXeHHbI. BKyc UnCTbIi, COUHbIN, FapMOHUYHBI
Temnepatypa nopauu: 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/I
KNCJTOTHOCTbL: 5-7r/n

TOTALACIDITY: 5-7 g/l

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

BnoxeHnue B ropposiumk / Embedding
in a corrugated box:

6

Kopg All: 4011

Konuuectso ynakoBok Ha nanerre
/ Number of packages on a pallet

72

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

18

Coctas cepun /
Composition of the series:

BuHo cyxoe 6enoe «tOxHast gonuna» /
Dry white wine «Yuzhnaya Dolina»

BuHo nonycnapkoe 6enoe «HOxHas gonuxa» /
Semi-sweet white wine «Yuzhnaya Dolina»

BuHo cyxoe kpacHoe «HOxHas gonuHa» /
Dry red wine «Yuzhnaya Dolina»

BuHo nonycnapkoe kpacHoe «tOxHas jonuna» /
Semi-sweet red wine «Yuzhnaya Dolina»

LUK Ha epuHnuy
npoaykuuu /Barcode

on unit of production:

4630037256628

4630037256604

4630037256611

4630037256598

LLIK na rpynnosyio
ynakosky /Barcode for
group packaging:
14630037256625
14630037256601

14630037256618

14630037256595




