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Poccuiickoe BUHO ¢ 3awmueHHbIM reorpaduueckum ykasaHuem «KybaHs.
TamaHcKkuii nonyocTpos» cyxoe kpacHoe «Buna Tamann»

Russian dry red wine with the Kuban: Taman Peninsula Protected
Geographical Status. Wines of Taman Series

OlNMMCAHNE BUHA / WINE DESCRIPTION:

Cepusi Poccuiickux BuH ¢ 3IY «Buna Tamauu» npoussogsTca w3 BUHOIpaja,
BbIPALLEHHOTO B YHUKANbHOW KAMMATUYeCKOW 30He Ha naaHTauusx TamaHCKoro
noayocTpoBa, OmbiBaemoro Bojamu A3oBckoro u YepHoro mopeit. B atoit cepun
npeacTasieHbl BUHA U3 TUMUYHBIX COPTOB BUHOTPaAa, KOTOPble 3aHUMatOT 6ObLUMHCTBO
njiouwajei BUHOrpagHuKoB. Becb TexHonornueckuii npouecc NpousBoAcTBa, HaunHas
OT nocajku caxkeHues, cbopa yposxas, nepepaboTku 1 3akaHu1Basi PO3JMBOM rOTOBOro
BUHA B OYTbIJIKM, HAXOAUTCS MOJ, CTPOrMM KOHTPOJIEM CreLManucToB, BUHOrpagapeit
n BuHopgenos. Buna cepun «Buna Tamanu» npepncrasnsior coboii cBexue, sipkue,
apomaTHble, MMTKUE BUHA Ha KaXX bl JEeHb.

Poccuiickoe BuHO ¢ 3I'Y «Kybanb. TamaHckuit nonyocTpos» cyxoe kpacHoe «Buna
TamaHu» NpeacTaBieHo B Kynaxke KpacHbIX COPTOB BUHOrpaja. B 6okane oHo urpaet
OTTeHKamu OT SIPKOro KPacHoro o riybokoro TéEMHo-KpacHoro. Apomat 3ByUuT UMCTO
1 y3HaBaeMo, packpbiBasich HOTaMu cnesbix KpacHbix ¢ppykToB. Bo BKkyce — nonHoTa
1 CBeXeCTb, I0)KHasi rapMoHus 6e3 peskux akueHToB. Cyxoe kpacHoe «Buna Tamanu»
packpbiBaeTcs Haubonee 06béMHO u cbanaHcupoBaHHo B nopauve npu 16-18 °C,
0CcObEeHHO B COMPOBOXAEHUU Msica HA TPUJIe, MacTbl C TOMATHLIMU COYyCaMMU, MULILLbI,
671107, U3 NTULLI U NONYTBEPABIX ChIPOB.

Wines of Taman, a collection of Russian wines with a protected geographical status, is
crafted from grapes grown in the unique climate of the Taman Peninsula’s vineyards,
surrounded by the Azov and Black Seas. This series showcases wines made from the
most prevalent grape varieties, which dominate the vineyard landscape. From planting
seedlings to bottling the final product, every stage of the process is overseen by
experts—grape growers and skilled winemakers. Wines from this series are refreshing,
vibrant, flavorful, and easy to drink. Perfect for everyday occasions.

This Russian dry red wine with the Kuban. Taman Peninsula Protected Geographical
Status is part of the Wines of Taman Series, based on a blend of red grape varietals.
When poured into a wine glass, it shows a mesmerising range of hues, from vivid scarlet
to deep dark crimson. Its fragrance is pure and distinct, opening with notes of ripe red
fruits. The palate is caressed by a full-bodied, refreshing flavor: utter southern harmony
without harsh accents. The Wines of Taman dry red is at its most richly saturated and
balanced when served at 16-18 °C; best pairings include grilled meat, pasta with tomato
sauces, pizza, poultry dishes, and semi-hard cheeses.

LIEJTIEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>KunHbI 1 OKeHWwMHbI 25-50 neT, umetowne
MNOTPEBUTENY cpepHuit poctatok / Men and women aged 25-50,
PORTRAIT OF POTENTIAL average income

CONSUMER

MOTUBbI OJ14 MpuobpecTn kauecTBEHHOE BUHO MO JOCTYMHOM

COBEPLUEHWA MOKYIKA ueHe / Purchase wine of high quality at an
MOTIVES FOR PURCHASE affordable price point

NoBOdbI 714 BeTpeun ¢ apy3bsmu, cemeitHbiit yxxun / Gatherings
MNMOTPEBEHNA with friends, family dinners

REASONS FOR

CONSUMPTION

LIEHOBOE Poccuiickoe BuHO knacca «<meaunym» / Medium-class
NO3NUMOHNPOBAHUE Russian wine
PRICE POSITIONING




KYBAHb-BVHO

Poccuiickoe BUHO € 3aliuLLEeHHbIM reorpaduyeckum ykasaHuem «KybaHb. TamaHckui
noslyocTpoB» cyxoe kpacHoe «Buna TamaHu»
Russian dry red wine with the Kuban: Taman Peninsula Protected Geographical Status.

Wines of Taman Series

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT
VARIENTAL

Amyp, Anuenotta Tamanckas, Kabepre Koptuc Tamanckuii, Kabepre CoBuHbOH,
KpacHocTon Ananckuii, KpacHocton 3onotosckuii, Mepno, Mongosa, Myckat
Fambyprekuit, MNuno Yépubii, Pybun lNonogpurn, Canpxosese Tamanckuii, Canepasy,
Cwupa TamaHckas, LiBaiirenst Tamanckuit, LiumnsHekuii HépHbiit

Amur, Ancelotta Tamanskaya, Cabernet Cortis Tamanskiy, Cabernet Sauvignon,
Krasnostop Anapskiy, Krasnostop Zolotovskiy, Merlot, Moldova, Muscat Hamburg,
Pinot Noir, Rubin Golodrigi, Sangiovese Tamanskiy, Saperavi, Syrah Tamanskaya,
Zweigelt Tamanskiy, Tsimlyanskiy Chernyi

CrocCoOb NocAgkn
METHOD OF PLANTATION

MexaHW3nMpoBaHHbii
Mechanized

CrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPLIBHO, TUM LWINANepbl - METANINYECKast C OLHUM sPYyCOM
nposonoku, popmuposka A30C; meTanimyeckas ¢ Tpems ipycamu NpoBoOJOKH,
BepTUKanbHas GOPMUPOBKE; MeTaIMecKkas ¢ AByMs spycamu NpoBoJIoKu
«KasenaBa»

Standard unprotected stem. Trellis system: metal with a single wire tier (AZOS

formation); metal with tree wire tiers (vertical formation); metal with two wire tiers
(Cazenave)

CroCOb YBOPKMU
METHOD FOR HARVESTING

MexaHW3npPOBaHHbII U pyYHOI

Mechanized and manual

JocTynHbiii 06bem / Available volume:
0,7L/1,145 kg

Pasmep byTbinku / Bottle size:
073cm/h293cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAuMHULY N
Barcode on unit of produc
4680644523170

OBYI0 YNaKOBKY /
Barcode for group packaging:
14680644523177

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonuvecTBo ynakoBok B cnoe /

Number of packages in the layer: 20

MEPMO[ CBOPA
HARVEST PERIOD

AsrycT-OkTs6pb
August, October

YPOXANHOCTb 106,44 u/ra
YIELD OF GRAPES 106,44 c/ha
CPE[IHMI BO3PACT /103 11 net
AVERAGE AGE OF VINS 11 years

METO[, NMEPBUYHOW
DOEPMEHTALINN

PRIMARY FERMENTATION

Cb6op BuHOrpaga ocyujecTeasietcs Ha caxapax oT 21%. [lepepaboTka nposoauTes
no «kpacHomy crocoby» otgensHo kaxporo copta. [ocne npobnenns BuHorpaaa,
nonyueHHyio mesry cynbputupyiot no 50 (cBo6oaHas) u onpasnsioT Ha BpoxeHue Ha
UMCTBIX KY/IbTYPax [IPOXOKEH, B eMKOCTSAX U3 HepxaBelolei cTanm npu Temneparype
Ao 25 rpaaycos. [Nnasatoulyto «wanky» Me3rn B @MKOCTsAX cucTemaTuyecku opoLaioT,
nepeKaunBas HUKHUW CON Cyca Ha NOBEPXHOCTb «WANKMW» ANS Nyyllei IKCTPaKLmum
Kpacsumx BeuecTs 13 Koxuupbl BuHorpaja. [Mocne 6poxenns nponussoautcs chbem
BMHOMaTepMana c IpOXOKEeBOro ocafka U BHeCeHWe YMCTON KynbTypbl bakTepuii ans
AMB. MNocne chatua ¢ AMB npoBoanTes KynaxuposaHue BUHomaTepuana.

Grapes are harvested at sugar levels of 21% or higher. The processing follows the «red
method», with each grape varietal processed separately. After crushing the grapes,
the resulting must is sulphurised to 50 (free) and sent for fermentation on pure yeast
cultures in stainless steel tanks at temperatures up to 25°C. The «cap» of must at the
top of the tanks is regularly irrigated by pumping the lower must layers to the surface
for better extraction of colour compounds from the grape skins. After fermentation, the
wine is racked and inoculated with a pure bacterial culture for malolactic fermentation.
Afterwards, the wine is blended.

BbIAEPXKA
FINING

bes Bbigepxku B ybe
No oak aging

AHAJIMTUYECKWNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 10,0-12,0 % 06.
ALCOHOL 10.0-12.0% vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR max 4.0 g/L
KWUCINNOTHOCTb 5,0-70r/n
TOTAL ACIDITY 50-70g/L
KAJTOPUNHOCTb 71,2 kkan
CALORICITY 71.2 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LBET OT KpacHOro 10 TEMHO-KPacHOTro

COLOUR Red to dark red

APOMAT TUNNYHBINA, C XapaKTePHbIMU HOTAMM KPaCHbIX (GPyKTOB
BOUQUET Standard, with distinct red fruit notes

BKYC YueTbii, NONHLIA, CBEXMIA, FADMOHWYHbIA

TASTE Crisp, full, fresh, balanced

TEMMEPATYPA MOJAYN 16-18°C

SERVING TEMPERATURE 16-18 °C
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