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Cepusi BuH <TAMAHCKOE» (1956) /
Series of wines TAMANSKOE (1956)
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COCTAB CEPUW / COMPOSITION OF THE SERIES:

+ Buno 3I'Y* cyxoe 6enoe «LLIAPJOHE TAMAHCKOE 1956» / Wine PGI*
dry white “CHARDONNAY TAMANSKOE 1956”

+ Buno ctonosoe nonycnagkoe 6enoe «LHAPJOHE TAMAHCKOE» /
Table wine semi-sweet white “CHARDONNAY TAMANSKOE”

+ BuHo ctonoBoe nonycnagkoe kpacHoe «KABEPHE TAMAHCKOE» /
Table wine semi-sweet dry “CABERNET TAMANSKOE”

- Buno 3I'Y* cyxoe kpactoe «KABEPHE TAMAHCKOE 1956» / Wine PGI*
dry red “CABERNET TAMANSKOE 1956”
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OlNMNCAHME CEP1W /DESCRIPTION OF THE SERIES:

Buna cepun «Tamanckoe» (1956) npousBogsTes U3 BUHOrpaja, BbIpaleHHOro B

KYBAHBb-BUHO
AMAHCKOE | cyxoe kpacHoe

YHUKANIbHOW K/IMMaTMYecKoW 30He Ha naaHTauusax TamaHCKOro nonayocTpoBsa,

ombiBaemoro Bojamu AsoBckoro u YepHoro mopeit. Bech TexHonornueckmii
npouecc NpouMsBOACTBA, HauUMHas OT Nocajku caxeHues, cbopa ypoxas,
nepepaboTKu 1 3aKaHuMBasi PO3IMBOM rOTOBOrO BUHA B Oy TbIIKM, HAXOAUTCS NOJ,
CTPOrMM KOHTPO/IEM TAMAHCKUX CMeLMancToB, BUHOTPaaapei U BUHOAE/0B.

Bce BUHA OT/IMUAIOT SIPKMitT COPTOBOI apOMAT M CBEXMIT BKYC. DTO OY€Hb raCTPOHO-
MMUHBIE U [JOCTYMHbIE MO LeHe 0OpasLibl, KOTOpPble MPEKPacHO BMUCHIBAIOTCS B
KOHLIEMLMIO «BUHO HA KAXK/bIN I€Hb>.

A series of wines "Tamanskoe" (1956) are made from grapes grown in a unique
climatic zone on the plantations of the Taman Peninsula, washed by the waters of
the Azov and Black Seas. The entire technological process of production, from
planting seedlings, harvesting, processing and ending with bottling of finished wine
is under the strict control of Taman specialists, wine growers and winemakers. All
wines are distinguished by a bright varietal aroma and fresh taste. These very
gastronomic and affordable samples perfectly fit into the concept of "wine for

every day."
MECTO NMPOM3BOACTBA / Poccua, KpacHopapckuii kpai,
PLACE OF PRODUCTION: Temprokckuii paiioH /
Taman Peninsula, Krasnodar Region,
Russia

LIETEBASA AYOUTOPUSA / TARGET AUDIENCE:

353531, Pocensi, KpacHopapcknii kpaii, MNMOPTPET LLETEBOIO BospacTt 25-50 nert, akTuBHbIe ntoan

Temprokckuii paiioH, cT. CtTapoTutapoBckas, MOTPEBUTENS / PORTRAIT OF co cpeaHum goctatkom / Age 25-50

yn. 3aBoAckas 4. 2. POTENTIAL CONSUMER: years, active people with an average

Ten.: +7 (861) 298-15-60, +7 (861) 298-15-61, income

" (8.61) 298_15_62 . MOTWBbI 1J191 COBEPLLUEHUSA [Mpuobpectn kauecTBeHHOE UrpUCTOE

e-mail: office@kuban-vino.ru MOKYIMKW / MOTIVES FOR N0 AOCTYMHOW LeHe A1 CEeMENHOro
PURCHASE: npasjgHuKa, CBuaaHus, BCTpeun

2 Zavodskaya street, Starotitrovskaya, ¢ apyabsmu / To buy quality sparkling

wine at an affordable price for a family

Temryuk district, Krasnodar region,

Russia, 353531 holiday, dates, meetings with friends
Tel.: +7 (861) 298-15-60, +7 (861) 298-15-61,
+7 (861) 298-15-62

X - . ﬂOBO,)J,bI D,ﬂﬂ ﬂOTPEEJ‘IEHVIﬂ/ BeHepMHKM, npasaHuKu, CBM,D,aHMﬂ/
e-mail: office@kuban-vino.ru REASONS FOR CONSUMPTION: Parties, holidays, dates
www.kuban-vino.ru
LLEHOBOE NO3NLUMOHUPOBAHUE / Poccuiickoe urpucroe BUHO LLeHOBOTO
PRICE POSITIONING: cermenTa “meanym” / Russian sparkling

wine of the price segment "medium”
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Cepus BuH «TAMAHCKOE» (1956) /
Series of wines TAMANSKOE (1956)

Buho 3I'Y* cyxoe 6enoe «LLUAPJOHE TAMAHCKOE 1956>» /
Wine PGI* dry white “CHARDONNAY TAMANSKOE 1956”

COPTOBOW COCTAB / VARIETAL: LLlapaowe / Chardonnay
ONMMCAHME BUHA / DESCRIPTION OF WINE: LiBeT oT conomeHHOro

[10 CBET/I0-30/10TUCTOr0. APOMAT UMCTbIN, CIAXKEHHbIN, C LLBETOUHbIMU
otTeHkamu. Bkyc nerkuii, ceexuit. Temnepartypa nopaun: 12-14°C /
Color from straw to light golden. The aroma is clean, harmonious,
with floral tones. The taste is light, fresh. Serving temperature: 12-14°C
CrMPT / ALCOHOL:11,5-12,5 % 06. / 11,5-12,5 % vol.

COJIEPHKAHUE CAXAPA / RESIDUAL SUGAR: ne 6onee 4 r/am’

/ not more than 4 g/dm®

KNCIIOTHOCTL / TOTAL ACIDITY: 5-7 r/am’ / 5-7 g/dm®
OHEPIETUYECKAS LLEHHOCTbL / CALORICITY: 74 kkan / 74 keal.

Buno ctonosoe nonycnagkoe 6enoe «LUAPJOHE TAMAHCKOE> /
Table wine semi-sweet white “CHARDONNAY TAMANSKOE”
COPTOBOW COCTAB / VARIETAL: LLlapaowe / Chardonnay

ONUNCAHNE BUHA / DESCRIPTION OF WINE: LiBeT oT coilomeHHOTO
710 30/10TUCTOr0. ApOMAT YUCTbIiA, COPTOBOM, C 1IErKUMU LIBETOUHbBIMM
oTTeHkamu. Bkyc msarkuit, rapmonnynbiit. Temnepatypa nogaun: 12-14°C /

Color from straw to golden. The aroma is pure, varietal, with light floral shades.

The taste is soft, harmonious. Serving temperature: 12-14°C

CMNUPT / ALCOHOL:10-12 % 06. /10-12 % vol.

COJIEPHKAHNE CAXAPA / RESIDUAL SUGAR: 20-30 r/am®/ 20-30 g/dm®
KMCIIOTHOCTL / TOTAL ACIDITY: 5-7 r/gm® / 5-7 g/dm’
OHEPTETUYECKAS LLEHHOCTE / CALORICITY: 81,6 kkan / 81,6 keal.

HoctynHbin 06bem / Available volume:
0,75 L; 1,238 kg
0,187 L; 0,358 kg

CoctaB cepuu /

Pasmep /Bottle size:

@D 7,4 x h 31,8 cm / 6yTtbiika 0,75 n
?5,1xh 18,5 cm / 6yTbinka 0,187 n

+ BuHo ctonosoe nonycnagkoe 6enoe «LHUAPOOHE 4607062868690
TAMAHCKOE» / Table wine semi-sweet white
“CHARDONNAY TAMANSKOE”

Bnoxenue B ropposiumk / Embedding
in a corrugated box:

6 /6yTbinka 0,75 n

24 / 6ytbinka 0,187 n

KonuuectBo ynakoBok Ha nannete /
Number of packages on a pallet:

80 / 6yTbinka 0,75 n

60 / 6yTbiika 0,187 n

Konunuectso ynakosok B cnoe /
Number of packages in the layer:
20 / 6yTbinka 0,75 n

10 / 6yTbinka 0,187 n

* ¢ 3alMLEHHBIM reorpaduueckum ykasaHuem
«KybaHb. TamaHCKMI NONyoCTpoOB»

* with protected geographical indication
“Kuban. Taman Peninsula”

Buho 3I'Y* cyxoe kpacHoe «KABEPHE TAMAHCKOE 1956» /
Wine PGI* dry red “CABERNET TAMANSKOE 1956”

COPTOBOW COCTAB / VARIETAL: Kabepre CosuHboH / Cabernet Sauvignon

ONMNCAHNE BUHA / DESCRIPTION OF WINE: LiBeT oT kpacHoro go
pyOGMHOBOTO. ApOMAT YMCTbIN, COPTOBOIA, C JIErKMMM YEPHOCMOPOAMHOBLIMU
M nacneHoBbIMM TOHaMU. BKyC MOJHbIN, FapMOHUUHbII, C COPTOBBIMK
ToHamu. TemnepaTypa nogaun: 14-16°C / Color from red to ruby.

The aroma is pure, varietal, with light blackcurrant and nightshade tones.
The taste is full, harmonious, with varietal tones. Serving temperature: 14-16°C
CIMPT /ALCOHOL:12,0-13,0 % 06. /12,0-13,0 % vol.

COJIEPKAHUE CAXAPA / RESIDUAL SUGAR: ne 6onee 4 r/om’

/ not more than 4 g/dm’®

KNCIIOTHOCTL / TOTAL ACIDITY: 5-7 r/am® / 5-7 g/dm3
OHEPTETUYECKAS LIEHHOCTE / CALORICITY: 76,9 kkan / 76,9 keal.

Composition of the series:

+ Buno 3I'Y* cyxoe 6enoe «LLIAPJOHE
TAMAHCKOE 1956» / Wine PGU* dry white
“CHARDONNAY TAMANSKOE 1956” 0,75L/0,187L

- BuHo cTonoBoe nonycnagkoe kpacHoe
«KABEPHE TAMAHCKOE> / Table wine semi-
sweet dry “CABERNET TAMANSKOE”

- Buno 3I'Y* cyxoe kpacHoe «<KABEPHE
TAMAHCKOE 1956» / Wine PGU* dry red
“CABERNET TAMANSKOE 1956” 0,75L/0,187L

Buno ctonosoe nonycnagkoe kpacHoe «<KABEPHE TAMAHCKOE» /
Table wine semi-sweet red “CABERNET TAMANSKOE”
COPTOBOW COCTAB / VARIETAL: KabepHe CoBuHboH / Cabernet Sauvignon

ONMNCAHNE BUHA / DESCRIPTION OF WINE: LiBeT oT kpacHoro go
TEMHO-KPacHOro. ApomMaT UMCTbIiA, ClIAXKEHHbIA, FTAPMOHUYHBIN,
COOTBETCTBYOLLMIA TUMY. BKyC NOMHBII, rapMOHUYHbINA.

Temnepatypa nogauu: 14-16°C / Color from red to dark red. The fragrance

is pure, harmonious, corresponding to the type. The taste is full, harmonious.
Serving temperature: 14-16°C

CIMPT / ALCOHOL:10-12 % 06. / 10-12 % vol.

COJIEPYKAHUE CAXAPA / RESIDUAL SUGAR: 20-30 r/am®/ 20-30 g/dma
KMCIIOTHOCTL / TOTAL ACIDITY: 5-7 r/am® / 5-7 g/dm’®
OHEPTETUYECKAS LIEHHOCTL / CALORICITY: 81,7 kkan / 81,7 keal.

LUK Ha eauHnuy
npoaykuum / Barcode
on unit of production:

LUK Ha rpynnosyto
ynakosky / Barcode for
group packaging:
4607062864586/
4607062865378

14607062864583/
14607062865375

14607062868697

4607062868683 14607062868680

4607062864593/
4607062865361

14607062864590/
14607062865368



