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B5IEPKAHHOE BENOE

"] KYBAHb-BMHO

Poccuiickoe BUHO € 3aLMLLeHHbIM HAUMEHOBAHMEM MeCTa MPOUCXOXAEHUS
«OxHbIit Geper TamaHu» Bbigep)kaHHoe cyxoe benoe «Mexaymopbe.
Pucnunr-LLlappone»

Russian wine with a protected appellation of origin “Southern Coast of
Taman” aged dry white “Mezhdumorye. Riesling-Chardonnay”

OINMNCAHUE BMHA / WINE DESCRIPTION:

Cepus «Mexaymopbe» — 3TO UCTOPUSI O 3emJie MeXAY [ BYyX MOpeii, 0 TUXOii cuie I0KHOTO
CO/IHLUA U BUHE, POX/JEHHOM Ha rpaHuue cTuxuii. 3aech, rae BUHOrpaj, BNUTbIBaeT
3Hepruto nobepexxbs U HACHILEHHOCTb MOYB, POXXAAIOTCS BUHA C XapaKTEPOM — 3peJibiM,
MHOTOTPaHHbIM, HeCTHbIM. [11151 TEX, KTO ULLET BKyC C ryOUHOM 1 CMbICIOM.

«Mexpymopbe. Pucnunr-LLlappone» — BbigepxaHHoe cyxoe Genoe BuHo ¢ 3HMI
«lOxHbIN Beper TamaHu», pe3ynbTaT TOHKOTO Auanora aByxX 6naropojHbix eBponenckmux
copToB: Pucnunra PeitHckoro u LLlapaoxe. Kaxabiit U3 HUX TPOXOAUT CAMOCTOATENbHbIN
nyTb: pepmeHTaLUs 1 BblepkKa Ha TOHKOM [IPOX)KEBOM OCafiKe B HepXaBeloLLei cTanm
c pobaBneHnem Oy6OBOro KOMMOHEHTA U PerynsipHbIM OGaToHaXKkeM B TeueHue TPEX
MmecsiueB. 3aTem — accambnsix u ewé 12 mecsiLeB BbIAEPXKKY, Y)Ke B €4MHOM 3ByHaHuu,
B 00bATUAX Ayba.

Monapas B 6okan BbiaepxaHHoe «Mexaymopbe. Pucaunr-Llapaone» packpbiBaetes
CO/IOMEHHbIM LLBETOM C HEXXHbIM OTTEHKOM 3e/1EHOM BeCHbl. bykeT nzobunyet cnesbimn
¢pykTamm ¢ TOHKMMM ApeBecHbIMM HiloaHcamu. Bo BKkyce — nonHOTa M MSIrKOCTb,
okpyrnas 6apxaTMCTOCTb M CBeXasi, rapMOHWYHASI KUCIOTHOCTb, MPpUAaAloLas BUHY
cTpoiHOoCTb. B KauecTBe racTpoHOMUYECKOro COMPOBOX/EHUs, Mpu Temneparype
noaaun 10-12 °C, BHO NopoinaéT Kk 61104am 13 NTULbI, PbiObl HA FPpUIe, MATKUMM Cbipam K1
OBOLLHbBIM CanaTam ¢ LMTPYyCOBbIMM 3arpaBkamu.

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. Riesling-Chardonnay» is an aged dry white wine from the protected
appellation of origin «Southern Coast of Taman», the result of a delicate dialogue
between two noble European grape varieties: Rhine Riesling and Chardonnay. Each
variety undergoes its own journey: fermentation and ageing on fine lees in stainless
steel, with the addition of oak elements and regular batonnage for three months. This
is followed by assemblage and a further 12 months of ageing in oak, allowing the blend
to harmonise.

In the glass, this aged «<Mezhdumorye. Riesling-Chardonnay» reveals a straw colour with
a gentle hint of spring green. The bouquet overflows with ripe fruit and subtle woody
undertones. On the palate, it is full and soft, with rounded velvety texture and fresh,
harmonious acidity that gives the wine structure. As a gastronomic accompaniment,
this wine goes well with poultry, grilled fish, soft cheeses and vegetable salads with
citrus dressings. Recommended serving temperature: 10-12 °C.

LIEJIEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>XUMHbBI U )KeHLLMHBI OT 28 neT, [oXoa, cpefHui 1
MOTPEBUTENA BbILUE, LEHAT Ka4€eCTBO, CTU/b U BpeHa, Bbibupaiot
PORTRAIT OF POTENTIAL nydiwee, pasbupatotes B BUHAX U Agensartes
CONSUMER MHEHMSIMU, MOCTOSIHHO 3KCMEePeMEHTUPYIOT, B

nouckax ngeanbHoro/ 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

MOTWBbI OJ14 MonpoboBaTb HOBUHKY, yHWUKabHbIA MPOAYKT C
COBEPLLUEHWA MOKYTIKN oNnTUManbHbIM coYeTaHnem LeHa-kavecTso / Trying
MOTIVES FOR PURCHASE a new, unique product with an optimal price-quality

ratio
NnoBoO4bl A4 [Moxop B rocTu, BcTpeya apyseit, 000bIi cinyyait,
MNOTPEB/IEHNA TOPXXeCTBO, ceMelHbIi npasaHuk / Gatherings with
REASONS FOR friends, reunions, special occasions, celebrations
CONSUMPTION and family parties
LIEHOBOE Premium

NMO3NUMOHNPOBAHUE
PRICE POSITIONING




KYBAHb-BVHO

Poccuitckoe BUHO € 3aLMLLEHHBIM HAMMEHOBaHUEM MecTa nponcxoxaenus «kOxHbiit 6eper Tamann»
BblaepxaHHoe cyxoe benoe «Mexaymopbe. Pucaunnr-LLappone»

Russian wine with a protected appellation of origin “Southern Coast of Taman” aged dry white
“Mezhdumorye. Riesling-Chardonnay”

TEXHUYECKAA MHOOPMALNSA / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paiioH

Taman Peninsula, Krasnodar Krai, Russia

COPT Pucaunr PeitHckuit, LLlappone
VARIENTAL Rhine Riesling, Chardonnay
CMOCOb NOCAOKM MexaHuanposaHHbIi

METHOD OF PLANTATION

Mechanized

CrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamBOBbIN HEYKPBIBHOM, TUM WNANepbl - MeTanIM4eckas C OflHUM SPyCOM NPOBOJIOKM
$popmuposka A30C; meTannuueckas OLLMHKOBAHHAs C TPEMsI sipycamu NPOBONOKK
dbopmupoBKa ¢ BepTukabHbIM 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

CIrocob YbOPKN
METHOD FOR HARVESTING

MexaHn3npoBaHHbIA U PyUHOI

Mechanized and manual

MEPMO[ CEOPA
HARVEST PERIOD

CeHT6pb
September

YPOXXANHOCTb
YIELD OF GRAPES

Pucaunnr PeiiHckuin - 144,76 u/ra, LLlapaone - 141,24 u/ra
Rhine Riesling -144.76 c/ha, Chardonnay -141.24 c/ha

CPE[HUI BO3PACT /103
AVERAGE AGE OF VINS

Pucaunnr PeitHckuii - 8 net, LLlappowe - 5 net

Rhine Riesling -8 years, Chardonnay -5 years

JocTyntbiii 06bem / Available volume:
0,75L /1,564 kg

Pasmep byTbinku / Bottle size:
28,6 cm/h 30,6 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eauHULY ayKuum /
Barcode on unit of production:
4680644521640

LLITpuX KO, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14680644521647

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

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 10

METO[, MEPBUYHOW
GEPMEHTALINN

PRIMARY FERMENTATION

Mepepabotky BuHorpapa Genbix coptoB Pucnuur Peitnckuit u Wapgoue - apobnenve u
rpebHeoTaeNeHNe OCYLIECTBASIOT NO CreuuanbHoli TexHonornyeckon cxeme. MonyueHHyio
Mme3sry oxnaxpaioT Ao Temnepatypsl 15-16°C. [poBoaaT cTekaHue mesru B NHeBMaTUYECKOM
npecce Wi B CrneuManbHOM pexume ¢ oTkaloueHnem GyHKLMM packaunBaHus npecca Ans
OCYLLeCTBEHUS MEHbLIEro NepeTupaHuns KOXMLbI ¢ Cyclom, peccoBaHue oCyLecTBANOT A0
0,8 6ap. OcBeTneHne nponsBoanTCs Ha pOTaTOPaX HENPEPLIBHOTO 1eNCTBUSA, B PelyKTUBHOM
pexume. OcBeTneHHOe COPTOBOE Cyc/io cOpaXMBAIOT HA IPOXOKAX YMCTBIX KYbTYp. BpoxeHune
npoBoasT npu TemnepaType 16-18°C B emKoCTsX M3 HepxkaBelowlleil CTanu B KOHTakTe C
anbTepHaTUBHLIM 1y6O0BbIM MPOAYKTOM, C OCYLECTBAEHUEM CHCTEMATUUYECKOTO KOHTPONs
TemnepaTtypbl u konuuecTBa cOpoxeHHbIX caxapoB. Beibpoamuswee n ocsetnennoe cycro,
KaXJ0ro CopTa Mo OTAENbHOCTH, BbIAEPKMBAIOT B KOHTAKTE C anbTepHaTMBHbIM Ay6oBbIM
NpOAYKTOM Ha TOHKOM APOX)KEBOM OCaKe B eMKOCTH U3 HepxXaBelollieil cTanu, c npoBeaeHnem
6atoHaxa (nepemewBaHus) B TeueHue He meHee Tpex Mecsues. [locne uero nposopaT
accambnsix COPTOBbIX BMH U NoCNeAyiolLylo BblIePXKKY He meHee 9 mecslleB, B KOHTaKTe ¢
anbTepHaTUBHLIM 1yDOBbIM NPOAYKTOM.

White Rhine Riesling and Chardonnay grapes are processed using a specialized technological
protocol. After crushing and destemming, the pulp is cooled to 15-16°C. Juice extraction is
performed using a pneumatic press or in a special mode with press rocking disabled to minimize
skin-to-must friction, with pressure up to 0.8 bar. Clarification takes place in continuous
flotation units under reductive conditions. The clarified varietal must is fermented with pure
yeast cultures at 16-18°C in stainless steel tanks, in contact with alternative oak products.
Fermentation is closely monitored for temperature and sugar levels. After fermentation and
clarification, each varietal wine is aged separately on fine lees in stainless steel tanks with
batonnage (stirring) for at least three months, still in contact with alternative oak products. The
varietals are then blended and aged for a further minimum of nine months, also in contact with
alternative oak.

BbIAEPXKA
FINING

BbibpoavBiuee 1 ocBeTNIeHHOE CYC/o, KaX[0ro copTa no OTAENbHOCTH, BbIAEPKUBAIT B
KOHTaKTe C abTepHaTUuBHbIM ,EI,)/GOBbIM NPOAYKTOM Ha TOHKOM [IPOXO>KeBOM Oca/lke B eMKOCTH
13 HepxaBelolen cTanm, ¢ nposejeHnem batoHaxa (NnepemelMBaHns) B Te4eHne He MeHee
TpéX mecsaues. Mocne vero npoBoaAT accambnsix COPTOBbIX BUH U NOCNEAYIOLLYIO BbIAEPXKY
He MeHee 12 mecsiueB, B KOHTakTe ¢ anbTepHaTUBHbIM [yb6oBbiM KomnoHeHnTom. [lpu
HeobxoaumocTu pasnuTas B OyTbiiiKy NPoayKLMS MOABEPraeTCs KOHTPONLHOMN BblAEPXKKe.

After fermentation and clarification, each varietal wine is aged separately on fine lees in
stainless steel tanks with batonnage (stirring) for at least three months, still in contact with
alternative oak products. The varietals are then blended and aged for a further minimum of
12 months, also in contact with alternative oak. If necessary, the bottled product undergoes
controlled ageing.

AHAJIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT
ALCOHOL

10,5-12,5 % 06.
10,5-12,5% vol.

COOEPXAHUME CAXAPA
RESIDUAL SUGAR

He 6onee 4,0 r/n

not more than 4 g/|

KNCNOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70g/l
KATOPUMHOCTb 76,8 kKan
CALORICITY 76.8 keal

OPIFAHONEMNTUYECKUE XAPAKTEPUCTNKW / ORGANOLEPTIC FEATURES:

LLBET OT CBET/10-CONOMEHHOIO C 3e/1IeHOBAaTbIM OTTEHKOM [0 CONOMEHHOTro

COLOUR From light straw colour with greenish tint to straw colour

APOMAT Cnenble GppyKTOBbIE HOTbI B COUETAHUMU C TOHKUMU PEBECHbIMU OTTEHKaAMMN
BOUQUET Ripe fruit notes complemented by delicate woody undertones

BKYC MonHbIA, Markuit, 6apxaTUCTbIi NOAYEPKHYTHIN, CBEXEH rAPMOHNUYHOMN KUCTIOTHOCTbIO
TASTE Full and soft, with a velvety texture and a fresh, well-balanced acidity
TEMIMEPATYPA INMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTutapoBckas,

yn. 3aBoackas . 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

e-mail: office@kuban-vino.ru

www.kuban-vino.ru

www.chateautamagne.ru



