'] KYBAHb-BUHO

Cepus BUH ¢ 3aliueHHbIM reorpaduyeckum
ykazaHuem «KybaHb.TamaHckuit NonyocTpoB»
«BMUHA TAMAHWN»

A SERIES OF WINES WITH A PROTECTED
GEOGRAPHICAL INDICATION «KUBAN.
TAMAN PENINSULA» «VINA TAMANI»

OMNMUCAHWE CEPWNI/SERIES COMPOSITION:

Cepust BuH ¢ 3I'Y «Buna Tamanu» npousBoasTcs M3 BMHOTpaja, BbipallleHHOTro B
YHUKaNbHOW KJIMMATUUYECKOW 30He Ha NnaHTauuax TamaHCKoro nosiyocTpoBa,
ombiBaemoro Bogamu AsoBckoro n YepHoro mopeit. B aToit cepun cobpaHbl BuHa us

TUMUYHBIX COPTOB BMHOTpaja, KOTopble 3aHUMalT BosbWKUHCTBO Muowanen
TamaHckux BuHorpaauukos - Lllappone, CoBunboH, Canepasu, Kabepre, Mepno un
Apyrux. Becb TexHosiormueckuit npouecc NpousBOACTBA, HAUMHAsA OT MoOCaAKW
caxeHueB, cbopa ypoxas, nepepaboTku u 3akaHuMBasi PO3JMBOM FOTOBOTO BUHA B
Oy TbIJIKM, HAXOAUTCS MO, CTPOTMM KOHTPOJIEM TAMaHCKUX CMeLuanmcToB, BUHOrpaaa-
peii v BuHOAENOB. B cepumn npeacTaBneHa wupokas nasmTpa BUH - cyxue, nonyciaakue
W JecepTHble BUHHblE HanUTKW. OHM He BblaepxuBaloTes B Goukax, NO3TOMy B HUX
Haubosnee spKO NPOSIBASIOTCS COPTOBble 0COOEHHOCTU. DTO OYEHb CBEXMUE, sipKue,

apomarHble, MUTKUEe BUHa Ha KaXXbll A€Hb.

BUHA
TAMAHM

The wines with PGl “Vina Tamani” produced from grapes grown in a unique climatic
zone on plantations of the Taman Peninsula, washed by the waters of the Azov and
Black Seas. This series contains wines from typical grape varieties that occupy most of
the areas of Taman vineyards - Chardonnay, Sauvignon, Saperavi, Cabernet, Merlot

KYBAHb-BVIHO
KYBAHb-BMHO

and others. The entire technological process of production, from planting seedlings,
harvesting, processing and ending with bottling is under the strict control of Taman
experts, winegrowers and winemakers. The series presents a wide palette of wines -
dry, semi-sweet and dessert fortified wines. They are not aged in barrels, so varietal
features are most pronounced. These are very fresh, bright, aromatic wines for every
day.

Poccus, KpacHopapckuii kpait,
Temptokckuit paitot /

Russia, Kranodarskiy Krai,
Temryuk district

MECTO NMPOM3BOACTBA /
PLACE OF PRODUCTION:

LIENTEBAA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LIETEBOIO MY>XUMHBI M KeHWMHbI 25-50 ner,
MNOTPEBUTENIS/ “meroume cpeHuii 4ocTaTok
PORTRAIT OF men and women of 25-50 years,
POTENTIAL CONSUMER with an average income

MOTWMBbI OJ19 COBEPLLEHNSA
MOKYIMKW/
MOTIVES FOR PURCHASE

npuobpecTn KauecTBeHHOE BUHO
no 0CTYNHOM ueHe
purchase quality wine at an affordable price

NnoBObl 15 NOTPEBJIEHNS/
REASONS FOR CONSUMPTION

BCTPEYM C IPY3bAMMU, CEMENMHBINA Y)KUH
meeting with friends, family dinner

LIEHOBOE MNMO3UNLIMOHNPOBAHWE/
PRICE POSITIONING

poccuiickoe BUHO Knacca ‘meauym”
russian wine of “medium” class

ynHbiit 06bem / Available volume:
/1,145 kg

LUK Ha epuHuuy
npoayKuum:
4630037252613

LLIK Ha rpynnosyio
YNaKoBKY:
14630037252610

CocTaB cepum:

- BuHo ¢ 3awmuieHHbim reorpaduyeckum ykasaHuem
«KybaHb. TamaHCKuMi1 NONyOCTPOB» MOJyC/lafKoe
kpacHoe «<KABEPHE»

- BuHo ¢ 3awmuieHHbIim reorpaduyeckum ykasanunem
«Ky6aHb. TamaHCKui NONYyOCTPOB»

nonycnagkoe kpacHoe «CATEPABU»

Paamep / Size:

073 xh293cm

4630037252651 14630037252658

Bnoxenue B ropposimk/
Enclosed in a carton:
6

KonuuecTBo ynakoBok Ha nanierte/
Number of packages on the pallet:
80

KonuvectBo ynakoBok B cnoe/
Number of packages per layer:
20

- BuHo ¢ 3awmiieHHbim reorpaduyeckum ykasaHuem
«KybaHb. TamaHcKuit nonyocTpos» noaycnagkoe 6enoe
«MYCKAT»

- BuHo ¢ 3awmuieHHbim reorpaduyeckum ykasaHuem
«KybaHb. TamaHCKuUi1 NONyOCTPOB» cyxoe KpacHoe
«MEP10»

+ BuHo c 3almiieHHbIM reorpadgpuyeckum ykasaHuem
«KybaHb. TamaHCKMi1 NONYyOCTPOB» MoJyc/iagKkoe
kpacHoe «<MEPJ10»

- BuHo ¢ 3awmuieHHbim reorpaduyeckum ykasaHuem
«KybaHb. TamaHCKuUi1 NONyOCTPOB» Cyxoe KpacHoe
«KABEPHE»

+ BuHo ¢ 3alumueHHbIM reorpadpuyeckum ykasaHuem
«KybaHb. TamaHCKui nonyocTpos» cyxoe benoe
«LUAPOOHE»

4630037252668

4630037252620

4630037252637

4630037252675

4630037252644

353531, Poccus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 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

14630037252665

14630037252627

14630037252634

14630037252672

14630037252641




KYBAHb-BMHO

Cepus BMH C 3alumnLeHHbIM reorpadpuyueckum ykasaHnem «KybaHsb.

TamaHckuit nonyoctpos» «BUHA TAMAHWN»

A SERIES OF WINES WITH A PROTECTED GEOGRAPHICAL
INDICATION «KUBAN. TAMAN PENINSULA» «VINA TAMAN!I»

BuHo ¢ 3allMEHHbIM reOrpad)l/l‘-leCKl/lN\ yYKasaHnem

«KybaHb. TamaHCKUi1 NOAYOCTPOB» NONYyCAaAKoe KpacHoe
«KABEPHE»

WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» SEMI-SWEET RED «CABERNET»

COPTOBOW COCTAB: KabepHe

VARIETIES: Cabernet

OIMMCAHWE BMHA: LiBeT oT KpacHOro A0 TeMHO-KpacHoro. Apomar 4ucTblii,
COPTOBOM, C YEPHO-CMOPO/MHOBBLIMU U NACNEeHOBbIMU TOHaMU. BKyc nonHbiii,
rapMOHUYHbIN, C COPTOBLIMU TOHaMM 6e3 MOCTOPOHHMX TOHOB. TemnepaTtypa
nopauun: 14-16°C

WINE DESCRIPTION: Color from red to dark red. The aroma is clean, harmonious,
appropriate to the type. The taste is full, harmonious, with varietal tones without
extraneous tones. Serving temperature: 14-16 °C

CrPT:10,5-12,5 % 06. ALCOHOL:10,5-12,5 % vol.

COJEPYKAHUE CAXAPA: 20-30 r/am® RESIDUAL SUGAR: 20-30 g/dm3
KNCITOTHOCTb: 5-7 r/am® TOTAL ACIDITY: 5-7 g/dm®

OHEPTETUYECKAS LIEHHOCTb: 88,4 kkan CALORICITY: 88,4 keal.

BuHo ¢ 3almieHHbIM reorpaduieckum ykasaHmem

«KybaHb. TamaHcKkuit NonyocTpos»

nonycnapkoe kpacHoe «<MIEPJ/10»

WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» SEMI-SWEET RED «<MERLOT>»

COPTOBOW COCTAB: Mepno

VARIETIES: Merlot

OTNMNCAHVE BUHA: LiBeT OT KpacHOro 10 TEMHO-KpacHOro. Apomar YuCTblii,
COPTOBOW, C IErKMMU NacleHOBbIMU TOHaMU. Bkyc nonHeliit, ¢ rapmoHuyHoi
TeprnkocTbio, 6e3 nocTopoHHUX ToHOB. Temnepatypa nogauu: 14-16°C

WINE DESCRIPTION: Color from red to dark red. The aroma is clean, varietal, with
light nightshade tones. The taste is full, with harmonious astringency, without
extraneous tones. Serving temperature: 14-16 ° C

CrPT:10,5-12,5 % 06. ALCOHOL:10,5-12,5 % vol.

COJEPKAHUE CAXAPA: 20-30 r/am® RESIDUAL SUGAR: 20-30 g/dm3
KNCITOTHOCTb: 5-7 r/am® TOTAL ACIDITY: 5-7 g/dm®

OHEPTETUYECKAS LIEHHOCTb: 88,4 kkan CALORICITY: 88,4 keal.

BuHo ¢ 3aliMLieHHbIM reorpaduyeckum ykasaHnem

«KybaHb. TamaHCKuit NONyoCTPOB» Moycnaakoe KpacHoe
«CATTEPABWN»

WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» SEMI-SWEET RED «SAPERAVI»

COPTOBOWV COCTARB: Canepagu

VARIETIES: Saperavi

OlNMMCAHWE BMHA: LiBeT oT KpacHOro A0 TEMHO-KPacHOro. ApoMart ciiaXKeHHbI,
rapMOHWUYHbIIA, COOTBETCTBYIOLLMI TUMY. BKyC NONHBIN, MSATKWIA, FApMOHUYHbIN, 6e3
NoCcTOPOHHUX TOHOB. Temnepatypa nogaun: 14-16°C

WINE DESCRIPTION: Color from red to dark red. The aroma is harmonious,
appropriate to the type. The taste is full, soft, and harmonious, without extraneous
tones. Serving temperature: 14-16 °C

CrinpPT:10,5-12,5 % 06. ALCOHOL: 10,5-12,5 % vol.

COJIEPYKAHUE CAXAPA: 20-30 r/am® RESIDUAL SUGAR: 20-30 g/dma
KNCITOTHOCTb: 5-7 r/am® TOTAL ACIDITY: 5-7 g/dm3

OHEPTETUYECKAS LIEHHOCTb: 88,4 kkan CALORICITY: 88,4 keal.

BuHo ¢ 3aumieHHbIM reorpadpuyueckum ykasaHmem

«KybaHb. TamaHCcKuit NonyocTpos»

nonycnapkoe 6enoe «MYCKAT»

WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» SEMI-SWEET WHITE «MUSCAT»

COPTOBOW COCTAB: MyckaTHble copTa

VARIETIES: White varieties of Muscat

OlMMCAHWE BMHA: LiBeT OT CONOMEHHOrO0 10 CBeTN10-30/10TUCTOro. ApomaT
BUHHBI, C N1ErKUMU MyCKaTHO-LIUTPOHHBLIMU TOHaMU. BKyc MArkuii, rapMOHUYHBIA,
6e3 nocTtopoHHMX TOHOB. Temnepatypa nogauu: 10-12°C

WINE DESCRIPTION: Wine description: Color from straw to light golden. The
aroma is wine, with light muscat citron tones. The taste is soft, harmonious,
without extraneous tones. Serving temperature: 10 -12 °C

CINPT:10,5-12,5 % 06. ALCOHOL: 10,5-12,5 % vol.

COJEPKAHUE CAXAPA: 20-30 r/am® RESIDUAL SUGAR: 20-30 g/dm’®
KNCIOTHOCTh: 5-7 r/gm® TOTAL ACIDITY: 5-7 g/dm®

OHEPTETUYECKAS LIEHHOCTb: 88,3 kkan CALORICITY: 88,3 keal.

BuHo ¢ 3awmniieHHbIM reorpaduyeckum ykasaHmem
«KybaHb. TamaHcKuit NonyocTpos»

cyxoe kpacHoe «MEPJ10»

WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
“KUBAN. TAMAN PENINSULA” DRY RED “MERLOT”

COPTOBOW COCTAB: Mepno

VARIETIES: Merlot

OlMMCAHWE BMHA: LiBeT oT KpacHOro A0 TeMHO-KpacHoro. Apomat 4ucTbli,
COpTOBOM, C 1IEFKMMMN NACAEHOBbIMU TOHaMK. BKyc NoHbIiA, ¢ rapmoHUyHON
TeprnkocTbio, 63 nocTopoHHMX TOHOB. TemnepaTypa nogaun: 14-16°C

WINE DESCRIPTION: Color from red to dark red. The aroma is clean, varietal, with
light nightshade tones. The taste is full, with harmonious astringency, without
extraneous tones. Serving temperature: 14-16 ° C

CrPT:10,5-12,5 % 06. ALCOHOL:10,5-12,5 % vol.

COJIEPKAHUE CAXAPA: He 6onee 4 r/opm® RESIDUAL SUGAR: 4 g/de
KNCIOTHOCTb: 5-7 r/am® TOTAL ACIDITY: 5-7 g/dma

OHEPTETUYECKAS LIEHHOCTb: 74,0 kkan CALORICITY: 74,0 keal.

BuHo ¢ 3awmueHHbIM reorpaduyeckum ykasaHmem
«KybaHb. TamaHckuit nonyoctTpos»

cyxoe kpacHoe «KABEPHE»

WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» DRY RED «CABERNET»

COPTOBOWV COCTAB: KabepHe

VARIETIES: Cabernet

OlFMMCAHWE BMHA: LiBeT oT KpacHOro A0 TEMHO-KpacHOro. Apomart YucTbli,
COPTOBOM, C YePHO-CMOPOAMHOBLIMU U MACIEHOBbIMKU TOHaMK. Bkyc nonHbiit,
rapMOHUYHBIIA, C COPTOBLIMU TOHaMK 6e3 nocTopoHHux ToHOB. Temnepatypa
nogauum: 14-16°C

WINE DESCRIPTION: Color from red to dark red. The aroma is clean, harmonious,
appropriate to the type. The taste is full, harmonious, with varietal tones without
extraneous tones. Serving temperature: 14-16 °C

CrPT:10,5-12,5 % 06. ALCOHOL:10,5-12,5 % vol.

COJIEPKAHUE CAXAPA: He 6onee 4 r/opm® RESIDUAL SUGAR: 4 g/dma
KNCIOTHOCTh: 5-7 r/gm® TOTAL ACIDITY: 5-7 g/dm®

OHEPTETUYECKAS LIEHHOCTb: 74,0 kkan CALORICITY: 74,0 keal.

BuHo ¢ 3awmieHHbIM reorpaguyeckum ykasaHmem

«KybaHb. TamaHcKkuit NonyocTpos»

cyxoe 6enoe «LLIAPJOHE»

WINE WITH A PROTECTED GEOGRAPHICAL INDICATION
«KUBAN. TAMAN PENINSULA» DRY WHITE «CHARDONNAY»

COPTOBOW COCTAB: LLlappone
VARIETIES: Chardonnay
OFNMCAHWE BMHA: LiBeT oT COOMEHHOT0 10 CBET/10-30/10TUCTOro. Apomat

UUCTBIN, CIAXKEHHBII, C LBETOUHbIMM OTTEHKamu. Bkyc nerkuii, ceexuii, 6es
NOCTOPOHHMX TOHOB. Temnepatypa nopauu: 10-12°C

WINE DESCRIPTION: Color from straw to golden. The aroma is clean, varietal, with
light floral tones. The taste is soft, harmonious, without extraneous tones. Serving
temperature: 10-12° C

CIPT:10,5-12,5 % 06. ALCOHOL:10,5-12,5 % vol.

COMEPKAHUE CAXAPA: ne 6onee 4 r/am® RESIDUAL SUGAR: 4 g/dm®
KNCIIOTHOCTb: 5-7 r/am® TOTAL ACIDITY: 5-7 g/dm®

OHEPTETUYECKASA LIEHHOCTbL: 73,9 kkan CALORICITY: 73,9 keal.




