KABEPHE

CyX0e KpacHoe

ARTEADB " AEMOR DI

«AHI'EJIbl 1 JEMOHbI. KABEPHE»

BuHo ¢ 3awmueHHbIM reorpaduueckum ykasavvem «KybaHb.
TamaHCKMit NoJlyoCTPOB» Cyxoe KpacHoe

“ANGELS AND DEMONS. CABERNET”

Wine with protected geographic indication “Kuban. Taman
peninsula’ red dry

OINMMCAHNE BUHA /WINE DESCRIPTION:

HasBaHue cepun CMMBOANYHO, OHO NOJYEPKUBAET U OTPaXKaeT CyTb MAeun - nokasaTb
[lBa pasHbIX XapakTepa OgHOro copTta BMHOrpaja. [1ns u3rotoBsiieHUs BUHHOM napbl
«AHrenbl u [lemoHbl» ucnonbzoBaH copt KabepHe CoBuHbOH ¢ Bo3pacTom 103 21ropa, us
KOTOPOTO N3rOTOBJIEHbI BCEM MPUBbIYHOE KpacHoe cyxoe u peakoe 6enoe cyxoe.
lMpounseoacTBO TMXOro 6e10ro BUHA U3 KPACHOTO BUHOTPaja - YHUKA/bHbIN OMNbIT 1 Ans
«KybaHb-BuHo», n ans poccuiickoro BuHopenus B uenom. Cam nogxoj, OCHOBOIA
KOTOPOTO SB/ISETCS KOHTPOJIb BPEMEHU KOHTaKTa COKa C BUHOTIPaJHOI KOXULEN,
JI0CTaTOUHO MONyNApeH cpeAn BUHOMENIOB, HO Maslo KTO B MUPe NPOU3BOAUT UMEHHO
6esble BUHA, 06bIYHO MPUMEHSISi 3TY TEXHOIOTUIO B MPOM3BOACTBE PO30BbIX BUH.

Camo ke BUHO, HECOMHEHHO, MPUBJIEHET BHUMAHUE TeX, KTO JII0OUT 3KCNepUMeHTUPO-
BaTb, NPo60OBAaTb U yAUBAATLCS HOBOMY.

KpacHoe BuHO «AHrensl u [lemoHbl. KabepHe» cienaHo no knaccuyeckoi TeXHON0rnm
NPOU3BO/ACTBA KPACHBIX BUH, B XOA4e KOTOPOil NpoBoauTest GpoxkeHne B KOHTaKTe ¢
KOXuLel BUHOrpaga. B pesynbrate nonyuaercs HacbllEHHOE BUHO € pyOMHOBbIMU
OTTEHKaMM B LiBETe, C FTaPMOHUYHbIM, COOTBETCTBYIOLLMM COPTY apomaToMm, B KOTOPOM
TOHA YepHOC/IMBA COYETAlTCA C Jlerkumu HoTamu Tabaka u ay6a, a BKyc cnepyert 3a
apomaToMm U BO MHoXecTBe ero nobtopsieT. KpacHoe BUHO «AHrenbl n [JeMoHbI» XopoLwo
nposBuT cebs B TaHaeMe ¢ Gnofamm U3 Andm, Cbipamu BCeX COPTOB, MJI0BOM, MULILIEN,

nasaHben.

The name of the seriesis symbolic. Itemphasizes and reflects the essence of the idea - to
show two different characters of one grape variety. Cabernet Sauvignon with vines age
19 yearsoldis used for the production of both winesin the series - white and red.

The production of still white wine from red grapes is a unique experience for "Kuban-
Vino" and for Russian winemaking in general. The approach based on controlling the
time of contact of the juice with grape skins is quite popular among winemakers but few
in the world produce white wines, usually applying this technology in the production of
rose wines.

Red wine "Angels and Demons. Cabernet "is made according to the classical technology
of red wine production, during which fermentation is carried out in contact with the
grape skin. The result is a rich wine with ruby hues in color, with a harmonious flavor in
which the tones of prunes combine with light notes of tobacco and oak and the taste
follows the flavor and repeats it. Red wine "Angels and Demons" will best show itself in
tandem with dishes from fowl, cheeses of all sorts, pilaf, pizza, lasagne.

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO My>UunHbI 1 XeHWwMHbI 25-40 neT, HoBaTOpbI,
MOTPEBUTENS/ umetowme cpegHuii gocratok / Men and
PORTRAIT OF women 25-40 years old, innovators with
POTENTIAL CONSUMER medium income

MOTWMBbI 019 COBEPLUEHWA [Monpo6oBaTb 4TO-TO HOBOE, UHTEPECHOE,
MOKYTIKW/ yausutb apysen / Try something new,
MOTIVES FOR PURCHASE interesting, surprise friends

noBoOAbl 114 MOTPEBJIEHUSA/ BeTpeun ¢ apysbsamu, cemeiiHbiin yxxuH /
REASONS FOR CONSUMPTION Friends meeting, family dinner

LIEHOBOE MNMO3NLIMOHNPOBAHWE/  Poccuiickoe BuHo knacca "low-premium" /
PRICE POSITIONING Russian wines of "low-premium" class




AHTEAD " AEFTOHDI

BuHo ¢ 3awmuieHHbim reorpaduueckum ykasavvem «Kybanb. TamaHckuit
nonyoctpos» cyxoe kpacHoe «AHIEJIbl N JEMOHbI. KABEPHE»

Wine with protected geographic indication “Kuban. Taman peninsula’ red dry
“ANGELS AND DEMONS. CABERNET”

TEXHUYECKASA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NMPOU3BOOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KabepHe CoBUHbOH

Cabernet Sauvignon

CroOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoit

Manual

CrOCOb BbIPALLIMBAHUA
METHOD OF GROWING

Jlosa chopmupoBaHa B BUAE BbICOKOLITAMOOBLIX KOPAOHOB

Thevineisformedin the form of high-pitched cordons

CrOCOBb YBOPKHN

METHOD FOR HARVESTING

PyuHoit

Manual

DocTtynHbiit 06bem/Available volume:
0,75 L /1,257 kg

Pa3amep 6yTbinku/Bottle size:

? 8 cm/h30cm

Bnoxenue B ropposmk/ Embedding

in a corrugated box:
6

LLITpux ko, Ha eaMHULY NpoayKLun/
Barcode on unit of production:
4607062865163

LLITpux KoA Ha FPynmnoByto ynakoBKy/
Barcode for group packaging:

14607062865160

KonnuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

KonuuecTBo ynakosok B cnoe /
Number of packages in the layer:

18

MEPNO[ CBOPA KoHew, ceHTsibpsi - Hauano okTs6ps
HARVEST PERIOD Inlate September - early October
YPO)XANHOCTb 85-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-95 c¢/ha

CPEAHUN BO3PACT JTO3  21rog,

AVARAGE AGE OF VINS 21years

METO[, MEPBUYHOW
OEPMEHTALNA

PRIMARY FERMENTATION

Mocne okoHuaHus cnupToBoro HGpoxkeHus nposegeHue amb, 4acTb
obbema B KOHTaKTe ¢ iybom

BbIJEP)KKA
AGING

6e3 BblAepXKKM

No aging

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CIrunpT 12,0-13,0 % 06.
ALCOHOL 12,0-13,0 % Vol.
COJEPXXAHME CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KUCTOTHOCTb 5-7 r/am3

TOTAL ACIDITY 5-7g/dm3
KANTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHOJIEMNMTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET OT TeMHO-KPaCcHOTO ¢ pyGUHOBBLIM OTTEHKOM 10 TEMHO-PYybUHOBOTO €
rpaHaToBbIM OTTEHKOM

COLOUR From deep red with a ruby tint to dark ruby with garnet shade

APOMAT MpeobnagaHne TOHOB YEPHOC/IMBA U NAC/EHA B COUETAHUM C IETKUMU
HoTamu Tabaka u ayba

BOUQUET Predominance of prun tones and nightshade in the combination with
light notes of tobacco and oak

BKYC YuneThlit, NONHBIN, CBEXUI, FAPMOHUYHbI, COOTBETCTBYIOLL I COPTY

TASTE Clean, full, fresh, harmonious, appropriate to variety

TEMIEPATYPA MNOOAYN
SERVING TEMPERATURE

12-14°C
1214 °C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas 4. 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



