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MepHyap

Poccuiickoe urpuctoe BUHO € 3alULLLEHHbIM HAMMEHOBAHUEM MecTa
npoucxoxaerus «k0xHbiit 6eper TamaHu» Bbigep)kaHHOe 3keTpa 6pioT
pososoe «<MEPHYAP»

Russian sparkling wine with protected designation of origin «South Coast
of Taman» aged extra brut rose <MERNOIRE>»

OIMNCAHUME BUHA / WINE DESCRIPTION:

CospaHuio cepun <MEPHYAP» nocnyxuno B4oOXHOBEHMWE KpacoToi M HEMOCTUXKUMOIA
TanHcTBeHHOCTbIo YépHoro mops («mer Noire» B nep. ¢ ¢p. «<YepHoe mope»). ITo npo
$punocoduio ero runHoTUUECKUX BOJ, XPAHSLLUX MHOXECTBO cekpeToB. [NorpyxeHue B
rnybuHbl BUH «MEPHYAP» ¢ KaabIM HOBbIM IIOTKOM OTKpPbIBAeT HOBble accoumanum
1 amouuu, Tasimecs BHyTpu 6yTbinku. CopToOBOM Kynax ¢ npumeHeHuem Gy TbINOUHO
BbI[IEPXXKU, CTAHOBUTCA OTKPOBEHUEM TOrO, YTO BJOXHOBEHWE MOXHO HalTW B CaMbIX
HEeOoXUJaHHbIX MecTax.

Poccuiickoe urpuctoe BuHo ¢ 3HMI «HOxHbiit Geper TamaHu» BbiaepkaHHoOe 3KCTpa
6ptot pososoe «MEPHYAP» usrotosneHo us BuHorpapa coptoB Anurote, Puciuur
PeitHckwmit, Muuo benbiii, MNMuHo YepHbiit. byTbinouHas Bbiaepxka co B3bantbiBaHMem
ocajka ocyluecTBiaseTcss He meHee 9 mecsiueB npu Temnepatype 12-14 °C. Liset
urpuctoro B 6Gokane poO30BbIii, PasiINYHON WUHTEHCUBHOCTH, OT XKEMUYXHOTO 10
HacbILEeHHOTOo. SIpKuit apomat coueTaeT B cebe ArogHyl AOMUHAHTY U MUHEPasbHY10
CBEXEeCTb C rapMOHUYHbBIM NPOJO/HKEHMEM BO BKyce. JkeTpa bpioT posoBoe <MEPHYAP»
SBNSieTCA NPeKpacHbIM anepuTuBom. PackpbiBaeTcsi B mape ¢ KpacHoi UKpoii, bitogamm
13 MOpPEeNnpoayKTOB U Jlococs, IEFKUMU canaTamu.

The creation of the MERNOIRE series was inspired by the beauty and incomprehensible
mystery of the Black Sea («Mer Noire» in French «Black Sea»). This is about the
philosophy of its hypnotic waters, which hold many secrets. Diving into the depths
of MERNOIR wines with each new sip reveals new associations and emotions hidden
inside the bottle. The varietal blend with the use of bottle aging becomes a revelation
that inspiration can be found in the most unexpected places.

Russian sparkling wine with PDO «South Coast of Taman» aged extra brut pink
«MERNOIRE» is made from grapes of the following varieties: Aligote, Rhine Riesling,
Pinot Blanc, Pinot Noire. Bottle aging with shaking of sediment is carried out for at
least 9 months at a temperature of 12-14 ° C. The color of the sparkling wine in the
glass is pink, of varying intensity, from pearl to rich. The bright aroma combines berry
dominance and mineral freshness with a harmonious continuation in taste. Extra brut
rose «<MERNOIRE> is a wonderful aperitif. It opens up in a pair with red caviar, seafood
and salmon dishes, light salads.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOTIO My>UMHBI U )KEHLLMHBI, NPEUMYLLLECTBEHHO OT
MNMOTPEBUTENA 30 net, umetoLMe 4OCTATOK CPeAHUIi U Bbllle
PORTRAIT OF POTENTIAL cpefHero. Xopolo obpa3oBaHbl, yBieueHsbl
CONSUMER BMHOM U OT/IMYHO B Hem pa3bupaloTesi, NOCTOSIHHO

pacwmpsioT cBoit kpyrosop / Men and women,
mostly over 30, with average and above average
income. Well educated, passionate about wine and
knowledgeable about it, constantly expanding their
horizons

MOTWBbI OJ14 Nrpuctoe BUHO NponsBefeHHOE Mo Kilaccuyeckomn

COBEPLUEHMA MOKYTKN TEXHOIOTUU C TaKOHUYHBbIM 0dopmaeHnem /

MOTIVES FOR PURCHASE Sparkling wine produced using classical technology
with a laconic design

MNoBOAbI 4114 TopecTBO, CemeiHbIi NpasaHuK, NoXod B roctu /
MOTPEBJIEHUSA Celebration, family holiday, visiting

REASONS FOR

CONSUMPTION

LIEHOBOE low premium
MOo3NuUMOHMPOBAHKME
PRICE POSITIONING
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TEXHUYECKASA MHO®OPMALINSA / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHogapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Anurote, Pucnuur Peitnckuii, MNMuno benwiit, Muno YepHbiit
VARIENTAL Aligote, Rhine Riesling, Pinot Blanc, Pinot Noir
CMNOCOb NMNOCAIKM MexaHN3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CrOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIN HEyKPbIBHOM, TUM WNanepbl - MeTananyeckas ¢ O4HUM ipyCcom
nposonoku (A30C); meTannuyeckas oLMHKOBaHHAas C TPEMs sipycamm MPOBOJSIOKY C
BepTuKanbHbIM GopmMHUpOBaHUEM NpupocTa

CIroCOb YEOPKM

METHOD FOR HARVESTING

PyuHoi1, MexaHn3npoBaHHbIi

Manual, mechanized

MEPMO[ CEOPA
HARVEST PERIOD

Anurote - 19.09.2022, Pucaunr Peinckuii - 16.09.2022, MNMuno benwbiit - 02.09.2022,
MuHo YepHeiii - 05.09.2022

Aligote - 19.09.2022, Rhine Riesling - 16.09.2022, Pinot Blanc - 02.09.2022, Pinot
Noire - 05.09.2022

YPOXXANHOCTb
YIELD OF GRAPES

Anurote - 120,69 u/ra, Pucaunr PeitHcknit - 150,46 u/ra, NMuno benwiii - 123,85 u/ra,
Muno YepHbiii - 116,17 u/ra

Aligote - 120,69 c/ha, Rhine Riesling - 150,46 c/ha, Pinot Blanc - 123,85 c/ha, Pinot
Noire - 116,17 c/ha

JocTynHbiii 06bem / Available volume:
0,75L/1632kg

Pasmep byTbinku / Bottle size:
2 10,0 cm / h 29,9 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LLITpux koA, Ha eAuMHULY N
Barcode on unit of produc
4630037259179

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
14630037259176

Kopa All: 4421

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 15

CPEJHWI BO3PACT /103
AVERAGE AGE OF VINS

Anurote 8-9 net, Pucnunr Peitnckuit 5-15 net, Muno benbiit 15 net, Muno YepHebii
4-6 net

Aligote 8-9 years, Rhine Riesling 5-15 years, Pinot Blanc - 15 years, Pinot Noire 4-6
years

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpapga ocyuwiecTBasieTcsi Ha caxapax 18-20%, npeccosanue BuMHOrpapja
NpPOXOAUT B MATKOM pexume (4ToObl He 3KCTparnpoBaTh MOMMPEHONbI U3 KOXMLLbI
BMHOTpazaa), oCBeTNEeHNe cycaa MPOBOAMTCS C MOMOLLbI0 TEXHONOTUYeckoro cnocoba
- dnoTtauus. 3atem npoBoaMTCs OGPOXEHUE B EMKOCTAX U3 HepKaBeloLen cTanu npu
Temnepatype 16-18 rpagycos. [Nocne 6poxeHns NPoU3BoOAUTCS CheEM C APOXKIKEBOrO
oca/ika u KynaxuposaHue BuHomatepuana.

The grapes are harvested at 18-20% sugar, the grapes are pressed in a soft mode
(so as not to extract polyphenols from the grape skins), the must is clarified using a
technological method - flotation. Then fermentation is carried out in stainless steel
tanks at a temperature of 16-18 degrees. After fermentation, the yeast sediment is
removed and blended.

METO[, BTOPUYHOM
GOEPMEHTALINN

PRIMARY FERMENTATION

lMpoBoawnTes B 6yThiiKe, Bpoxenne npotekaet 30-40 cyTok

Itis carried out in a bottle, fermentation takes place for 30-40 days

BbIAEP)KKA
FINING

byTbinouHas Bbigepxkka He meHee 9 mecsiues npu TemnepaType 12-14 C. B npouecce
BbIAEPXKKM Oy TbIIKM NepeknabIBaioT co B3banTbiBaHneM ocanka

Bottle aging for at least 9 months at a temperature of 12-14 C. During the aging
process, the bottles are transferred with shaking of the sediment.

AHAJTIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COOEPXAHUME CAXAPA metee 6,0 r/n

RESIDUAL SUGAR

less than 6,0 g/l

KMCNOTHOCTb 5-8r/n
TOTAL ACIDITY 5-8g/l
KAJTOPUMHOCTb 77,9 kkan
CALORICITY 77,9 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LIBET Po30BbIi1, pa3fiMyHO MHTEHCUMBHOCTU, OT KEMUY>KHO-PO30BOI0 40 PO30BOIr0
COLOUR Pink, varying in intensity, from pearl pink to pink
APOMAT ApKui, cnaxeHHbIN, codeTaloLmi B cebe IrogHyo JOMUHAHTY U MUHEpasTbHYIO
BOUQUET cBeXecTb
Bright, harmonious, combining berry dominance and mineral freshness
BKYC CBexuil, rapmoHupytoLwuit ¢ byketom
TASTE Fresh, in harmony with the bouquet
TEMIMEPATYPA MOOAYN 5-7°C
SERVING TEMPERATURE 5-7°C
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