"] KYBAHb-BMHO

Poccuitckoe BUHO € 3aLUMLLEHHBIM HAMMEHOBAHUEM MECTA NMPOUCXOXKAEHUS
«HOxHbI Beper TamaHu» BblaepkaHHOE cyxoe KpacHoe «Mexaymopbe.
KabepHe»

Russian wine with a protected appellation of origin “Southern Coast of
Taman” aged dry red “Mezhdumorye. Cabernet”

OMNUCAHUE BUHA / WINE DESCRIPTION:

Cepus «Mexaymopbe» — 3TO UCTOPUS O 3emJIe MeXAY [ BYX MOPEii, O TUXOIi CuJie I0KHOTo
CO/IHUA U BUHE, POX/JEHHOM Ha rpaHuue cTuxuii. 3aech, rae BUHOrpaj, BNUTbIBaeT
3Hepruto Nnobepexbs U HACILEHHOCTb MOYB, POXAAIOTCS BUHA C XapPaKTEPOM — 3peibim,
MHOTOTPaHHbIM, HeCTHbIM. [11151 TEX, KTO ULLET BKYC C ryOUHOM 1 CMbICTIOM.

«Mexpymopbe. KabepHe» — BblaepxaHHoe kpacHoe cyxoe BuHO ¢ 3HMI «tOxHbIn
G6eper TamaHu», co3paHHoe wu3 BuHorpaga KabepHe CoBUHbOH, cobGpaHHOTO ¢
fecatunetHux nos. Ocobas TexHonoruueckass cxema nepepaboTku, Bkjtouatoias
oTbem cycna, bpoxeHune Ha YUCTBIX KybTypax APOXOKe U MArkoe OpoLIeHUe «Luanku»,
Nno3BONsieT MaKCUMaslbHO PackpbiTb copToBble ocobeHHocTu. [ocne 3aBeplueHus
16104HO-MONOUHOTO BpoXKeHUs BUHOMaTepuan BblaepXxuBaeTcs He meHee 16 mecsiueB
npu KOHTponupyemoi TemnepaType — 6e3 ucnonb3oBaHus gyba, 4tobbl COXpaHUTH
CBeXeCTb U NPUPOJHYIO0 CTPYKTYpPY BUHA.

The Mezhdumorye series tells the story of a land between two seas, of the quiet strength
of the southern sun and of wine born where natural elements meet. Here, where grapes
absorb the coastal energy and the richness of the soil, wines of character are born—
mature, versatile and honest. For those looking for a flavour with depth and meaning.

«Mezhdumorye. Cabernet» is an aged dry red wine from the protected appellation of
origin «Southern Coast of Taman», crafted from Cabernet Sauvignon grapes harvested
from ten-year-old vines. A special technological process, including must extraction,
fermentation using pure yeast cultures and gentle cap irrigation, ensures maximum
expression of varietal characteristics. Once malolactic fermentation is complete, the
wine is aged for no less than 16 months at a controlled temperature—without oak—to
preserve its freshness and natural structure.

In the glass, this Cabernet displays a rich dark red hue with a garnet tint. The bouquet
is complex, with characteristic notes of nightshade and tobacco leaf, complemented
by subtle woody nuances. The palate is full and fresh, with soft tannins and a refined
structure. Aromatic notes are echoed in the taste, creating a harmonious and well-
balanced composition. This is a wine for those who appreciate intelligent flavour and
the precision and elegance of craftsmanship.

Food pairing: Ideal with charcuterie, veal with rosemary, grilled aubergine, hard cheeses
and dishes with spicy herbs. Recommended serving temperature: 16-18 °C.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

My>XUMHbBI U )KeHLLMHBI OT 28 neT, [oXoa, cpeaHuii u
BbILE, LEHAT Ka4eCTBO, CTUIIb U bpeHp, Bbibupatot
nyulee, pasbupaioTes B BUHaX U fenstes
MHEHUSAMMU, MOCTOSIHHO 3KCMEPEMEHTUPYIOT, B
nouckax naeanbHoro/ Men and women aged 28
and older with middle to high income, who value
quality, style and branding. They are discerning
wine enthusiasts who enjoy sharing opinions and
are always on the lookout for new experiences in
their search for the perfect wine

MOTWVBbI OJ14
COBEPLUEHNSA MNMOKYTIKN
MOTIVES FOR PURCHASE

Monpo6osarb HOBUHKY, YHWUKaNbHbIN MPOAYKT C
ONTUMasIbHBIM coYeTaHnem LeHa-kauecTso / Trying
a new, unique product with an optimal price-quality

ratio
noBoOabl A4 Moxopn B rocTu, BcTpeua apyseit, 0obblIit cnyvai,
MOTPEBJIEHUA TOPXeCTBO, ceMelHbIi npasgHuk / Gatherings with

REASONS FOR
CONSUMPTION

LIEHOBOE
NMO3NUMOHNPOBAHUE
PRICE POSITIONING

friends, reunions, special occasions, celebrations
and family parties

Premium




KYBAHb-BVHO

Poccuitckoe BUHO € 3aLMILEHHBIM HAMMEHOBAHNWEM MecTa npoucxoxaenus <tkxHbii 6eper
Tamanu» Bbiaep)kaHHoe cyxoe kpacHoe «Mexaymopbe. Kabepre»

Russian wine with a protected appellation of origin “Southern Coast of Taman” aged dry
red “Mezhdumorye. Cabernet”

TEXHUYECKAA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempirokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Kabepre COBMHbOH

VARIENTAL Cabernet Sauvignon

CroCOb NocAgKkn
METHOD OF PLANTATION

MexaHn3npoBaHHbiIit

Mechanized

CrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITam60BbIN HEYKPBIBHOA, TUM WNANepPbl - MeTananyeckas ¢ OHUM Spycom
nposonoku popmuposka A30C; meTannnueckas OLMHKOBaHHAS C TPEMS ipycamu
npoBonokn GopMUPOBKaA C BEPTUKaNbHbIM GOpMUPOBaHMEM NpUpocTa

Stem unprotected. Trellis system: metal with a single wire tier (AZOS formation), and
galvanized metal with three wire tiers for vertical shoot positioning

CrMoOCOBb YBOPKM
METHOD FOR HARVESTING

MexaHW3nPOBaHHbIN U PyYHOI

Mechanized and manual

JocTynHbiii 06bem / Available volume:
0,75L/1631kg

Pasmep byTbinku / Bottle size:
083 cm/h30,7cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAuMHULY N
Barcode on unit of produc
4680644521657

OBYI0 YNaKOBKY /
Barcode for group packaging:
14680644521654

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

KonnuecTBo ynakoBok B cnoe /
Number of packages in the layer: 10

MEPMO[ CEOPA OkTa6pb

HARVEST PERIOD October

YPOXANHOCTb 116,31 u/ra

YIELD OF GRAPES 116.31c/ha

CPEZIHMI BO3PACT J103 10 net

AVERAGE AGE OF VINS 10 years

METO[, MEPBUYHOW MepepaboTky BUHOrpaga OCYWECTBASIOT MO CrNeuuanbHON TEXHONOrUYEeCKoM
DOEPMEHTALNN cxeme. pu npobnennn u rpebHeoTaeNeHUN OCYLLECTBASIOT OTbEM TPAHCMOPTHOIO

cycna B konuyectse 10-20%. bpoxeHune NpoBOAAT HA YUCTbIX KYNbTYpax APOXkei ¢
nepuoanyeckum opolieHuem «wanku» npu temnepatype 23-25°C. [lo okoHuaHui0
CnupToBoro Gpo)keHus, Me3ry nopaloT Ha npeccoBaHue, Aanee B MOJyY4EeHHOM
BMHOMaTepuane NpoBoAaT A16104HO-MONOUHOE BpOXKEHNe C UCONb30BAHMEM YNCTON
KynbTypbl HakTepuit. [ocne okoHuaHusi 16104HO-MONOUHOTO BpoXeHus npoBoasT
OTKPbITYI0 Nepenusky u aranusupytot. [lanee 3HMI1 BuHomaTepuan HanpaBnsioT Ha
BbIJEPXKKY.

PRIMARY FERMENTATION

Grapes are processed following a specialized technological protocol. During crushing
and destemming, 10-20% of the transport must is removed. Fermentation takes place
with pure yeast cultures and includes periodic cap irrigation at 23-25°C. Once alcoholic
fermentation is complete, the pulp is pressed, followed by malolactic fermentation using
pure bacterial cultures. Afterward, the wine undergoes open racking and blending
before being transferred for PDO ageing.

BbIOEPXKA Bblgepxky npousBoasT B TexHonoruyeckol Tape, He MeHee 16 mecsues, npu
FINING Temnepatype 14-16°C 6e3 Bbiaepkku B aybe. lNpu HeobxopmumocTu pasnutas B
OyTbINKY NPOAYKLMS NoJBepraeTcst KOHTPOSIbHOM BblAEpXKKe.

The wine is aged for at least 16 months in multi-use containers at 14-16°C, without oak
contact. If necessary, the bottled product undergoes controlled ageing.

AHAJTIMTUYECKWME NMOKA3ATEIN / ANALYTICAL FEATURES:

CrnpT 12,0-14,0 % 06.
ALCOHOL 12.0-14.0% vol.

COOEPXXAHUME CAXAPA
RESIDUAL SUGAR

He 6onee 4,0 r/n

not more than 4 g/I

KMCOTHOCTb 4,0-6,0 r/n
TOTAL ACIDITY 4,0-60 g/l
KAJTOPUMHOCTb 82,1 kKan
CALORICITY 821 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET TeMHO-KpacHbIii C rpaHaTOBbIM OTTEHKOM
COLOUR Dark red with a garnet tint
APOMAT CRoXHBbIN, C TAPMOHUYHbLIM COYETaHMEeM TOHOB nacsieHa TabayHoOro NucTa, ¢ Nerkumm
BOUQUET [peBECHbIMU HOTaMU
Complex and harmonious, with nuances of tobacco leaf and nightshade, accented by
subtle woody notes
BKYC MonHbIiA, CBEXWIA, NOBTOPSIIOLLMIT apomaT Ha ¢poHe BnaropogHoro ayba B couetaHnm
TASTE C MSATKUMM TaHUHaMK
Rich and fresh, echoing the bouquet profile, with refined oak undertones and soft
tannins
TEMMNEPATYPA MOJAYN 16-18°C
SERVING TEMPERATURE 16-18°C
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