'] KYBAHb-BMHO

Poccuiickoe BUHO ¢ 3aluumiLeHHbIM reorpaduueckum ykasaHnem «KybaHb.
TamaHckuit nonyoctpos» cyxoe benoe «LLUAPJOHE. JIETEHOA TAMAHW»

Russian wine with protected geographical indication «<Kuban. Taman
Peninsula» dry white «Chardonnay. LEGENDA TAMANI>»

OINMNCAHUE BUHA/ WINEDESCRIPTION:

BuHa TamaHCKOro mnosjyocTpoBa COBepLIEHHO OcOoOeHHble, OHM cuuTaloTCH,
noXanyi, Ty4liumu B Hawleit cTpaHe. TamMaHb - 3TO COIHEUHbI PETMOH U njeab-
HOe MecTo AJis BbipalmBaHus BuHorpaga. CerogHs suHogenbHs «Kybanb-Buro»,
BO3POAMBLLAS JaBHUE TPaguLUKU ITUX 3eMeslb, UCMOJIb3yeT BCe NpeumyliecTsa
YHUKaNbHOro Teppyapa AJis Co3aHusi KaHeCTBEHHbIX, OPUrMHANbHbIX, HEMOBTOPY-
MbIX BMH, OTPa)kalolMX €ero fyyline xapaktepucTuku. Buna cepumn «Jlerenpa
TamaHu» U3roToBNEeHbl U3 OTOOPHbIX Ar0j, BbIPALLLEHHbIX B YHUKAIbHOM KAUmaTy-
4YecKoi 30He Ha NnaHTauusax TamaHcKoro nojsyocTposa.

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHckuin nonyocTpos» cyxoe benoe «Lllapgo-
He. Jlerenpa TamaHu» U3roTOBNEHO U3 OJHOMMEHHOTO COpTa BUHOrpaaa, cobpaH-
HOro B TpeTbeil Aekaae aBrycta. BuHo npousseseHo no knaccuueckoit TeXHonornm
15 6enbIX BUH C UCNONb30BAHUEM YMCTOM KY/IbTYPbl POXOKeN. DTO BeNIMKONenHoe

BUWHO C NEepBOro B3rjigaaa 4yapyet CBOMM HEXHbIM CBET/I0-COJTIOMEHHbIM LiBETOM C

3010TUCTbIMK BAMKamu. Apomat BUHA XapaKTePHbIii, COPTOBO, C TETKUMM LIBETOY-

HbIMU HOTamu. BKyc cBexxuit, nerkuii, rapmoHUUHbIN, XOPOLLO aonoHsieT 6ioga us

NTULLbI U MOpenpoaykTbl. Pekomenayemas TemnepaTtypa nogaumn 12-14 °C.

n E I F"_ H DA TA M A H M The wines of the Taman Peninsula are very special, they are considered, perhaps,
== the best in our country. Taman is a sunny region and an ideal place for growing

grapes. Today, Kuban-Vino winery, which has revived the old traditions of these

LLl APAO H E lands, uses all the advantages of the unique terroir to create high-quality, original,
inimitable wines that reflect its best characteristics. The wines of the Legenda
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Tamani series are made from selected berries grown in a unique climatic zone on
the plantations of the Taman Peninsula.

Russian wine from PGl «Kuban. Taman Peninsula» dry white «Chardonnay.
Legenda Tamani» is made from the grape variety of the same name, harvested in
the third decade of August. The wine is produced according to the classical
technology for white wines using pure yeast culture. This magnificent wine at first
sight enchants with its delicate light straw color with golden highlights. The aroma
of wine is characteristic, varietal, with light floral notes. The taste is fresh, light,
harmonious, well complements poultry and seafood dishes. The recommended

serving temperature is 12-14 °C.

LIEJTIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>KUMHBI U KEHLWMHbI 25+, 1,0X0[, CpeHUi
nOTPEBMTEﬂﬂ/ U HUXe, Bbl6VIpalOT BUHO, MakcumasibHO
PORTRAIT OF OPUEHTUPYSACH HA COOTHOLIEHNE KAYecTBO
POTENTIAL CONSUMER W uena

Men and women 25+, income is average
and below, choose wine, focusing on the
ratio of quality and price as much as possible

MOTWUBbI AJ19 COBEPLUEHWA KauecTBeHHOE U JOCTYNMHOE BUHO Ha KaXAbli
MOKYIKW/ JleHb, CTU/IbHOE U COBPeMeHHOe opopmileHHe,
MOTIVES FOR PURCHASE ykpacuT ntoboe meponpusitue

High-quality and affordable wine for every day,
stylish and modern design, will decorate any

event
NOBOAbI A1 MOTPEBNEHUS/ BcTpeua gpyseii, noxop B roctu, 6aHkeT
REASONS FOR CONSUMPTION Meeting friends, visit, banquet

LIEHOBOE MNMO3NLNOHNPOBAHUNE/ Megunym
PRICE POSITIONING Medium




Poccuiickoe BUHO ¢ 3aluuLLeHHbIM reorpaduueckum ykasannem «Kybamb.
TamaHckuit nosiyoctpo» cyxoe benoe «LLUAPOOHE. TETEHOA TAMAHW»

Russian wine with protected geographical indication «<Kuban. Taman

KYBAHb-BUHO Peninsula» dry white «Chardonnay. LEGENDA TAMANI»

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpaii, Tempiokckuit paiton

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

VARIETAL Chardonnay

CIrOCOBb NMOCAOKN MexaHu3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHMS B HeykpbIBHOII 30He, Ha BbICOKOM luTambe
METHOD OF GROWING

CrMnocob YBOPKU MexaHusnpoBaHHbIii
METHOD FOR HARVESTING Mechanized

MNEPNO/ CEOPA TpeTbs nekapa aBrycrta
HARVEST PERIOD Third decade of August
YPOXXAMHOCTb, u/ra 127,0 u/ra

YIELD IN KG OF GRAPES

PER HA, cwt/ha 127,0

CPEOHWIN BO3PACT J103, ner 23
AVARAGE AGE OF VINS, years 23

. 919
METO/, MEPBUYHOW C6op BuHOrpaga ocyuiecTBiasieTes Ha caxapax 19-21%, npeccosanue BUHOTpaaa
NPOXOAUT B MATKOM PEXMME, OCBET/IEHNE CyCia MPOBOANTCS C MOMOLLLIO TEXHONOTU-
®EPMEHTALIMN yeckoro cnocoba - ¢norta 3 6
umusi. 3atem npoBoauTcs GpoXeHWe ¢ MCNOoNb30BaHUEM
UMCTOI KyNIbTYPbl APOXOKEl B eMKOCTSIX U3 HepikaBeloLeii cTanu npu Temneparype
16-18 °C. lNocne GpoxeHUsi TPOM3BOAMTCS CbEM C IPOXIKEBOTO OCAZIKA C AalbHENLIeN
3aWnTOl BUHOMaTepuana

PRIMARY FERMENTATION  The grape harvest is carried out on sugars of 19-21%, the grapes are pressed in a soft
mode, the must is clarified using technologycal method - flotation. Then fermentation
is carried out using a pure yeast culture in stainless steel tanks at a temperature of
16-18 °C. After fermentation, it is removed from the yeast sediment with further
protection of the wine material

BbIJEP)XKKA bes Bbiaepxku
AGING No aging

AHAJIMTUYECKME MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.

COJEP)XAHUE CAXAPA He 6onee 4,0 r/n

X RESIDUAL SUGAR not more than 4g/I
LocTynHbiit 06bem/Available volume: &
0,75 L/ 1,257 kg KUCIIOTHOCTb 6-8r/n
TOTAL ACIDITY 6-8g/l

Pasmep GyTbinku/Bottle size: KATOPUMHOCTS 743
KKan
?8,0cm/h30,0cm ’
CALORICITY 74,3 keal

Bnosxenue B ropposiuunk/ Embedding

ina Corrugated box: OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:
6 LBET OT CBETN0-CONOMEHHOTO 40 COTOMEHHOTO
LLITpUX KOA HA eMHULLY NPOAYKLIMHK/ COLOUR Light straw to straw

Embedding in a corrugated box: APOMAT Tunuunbiit, copToBOiL

4630037252262 BOUQUET Typical, varietal

LIJTpMX KO/, Ha FpynMoByIo ynaKOBKy/ BKYC CBeXuit, Nerkuii, rapMOHUYHBbIN

Barcode for group packaging: TASTE Fresh, light, harmonious

14630037252269 TEMMEPATYPA IOJAYM  12-14°C

SERVING TEMPERATURE 12-14°C

KonuuectBo ynakoBok Ha noaaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBopackas 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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