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] KYBAHb-BMHO

Poccuiickoe BUHO ¢ 3aLMLLEHHBIM HAUMEHOBaHUEeM mecTa
npoucxoxaenus «HOxHbiit 6eper TamaHu» cyxoe kpacHoe
«KabepHe. Makutpa CenexiuH»

Russian wine with a protected geographical indication «Kuban. Taman
Peninsula» dry red «Cabernet. Makitra Selection»

OINMNCAHUME BUHA/ WINEDESCRIPTION:

Cepusi BUH «Makutpa CenekiH» - BUHO-pacckas, BUHO-uctopus. OHo nepeHocut
Hac B Te AaBHUe, 3arajlouHble BpemeHa, koraa Ha rope Makutpa, asnsiouleiics
mecTom cunbl TamaHu, cobupanuck mudpuueckue cyuiectTna, 4tTobbl NpoBecTn CBON
«CUMMO3UYyM» - COBMECTHOE BWHOMUTUE, comnpoBoxpailleecs ¢unocodpekumm
6ecegamn. Kaxgas sTuketka cepumn HecéT B cebe CKpbITbINi 3ambicesl, NMO3TOMY
1300paxeHHble Ha HUX Fepou He CryHaiHbl.

Poccuiickoe BUHO ¢ 3almuieHHbIM reorpaduyeckum ykaszaHunem "Kybanb. Taman-
cKuit nonyocTtpoB’ cyxoe kpacHoe 'KabepHe. Makutpa CenekluiH" npekpacHbiit
npeacTaBuTe/lb  OJHOMMEHHOTO COpTa, MNPONUTaHHLI conHuem TamaHckoro
nonyocTtposa, 6pu3om ABYX MOpeii 1 BbIpallleHHbI 1 B OKPECTHOCTSX TAMHCTBEHHOI
ropbl Makutpa. KeHTaBp, usobpaxeHHblit Ha 3TUKeTKe, NpeAcTaB/iseT NIOTHbI,
HacbileHHblt KabepHe COBUHBOH, 4151 KOTOPOTrO XapakTepHbl HOTbI MPOH3UTESIb-
HOM YepHOW CMOPOJMHbI, TAHUHHOCTU W MOLLHOIW mnpsiHocTU. B Gokane BuHO
04apoBbIBAET IyCTbIMU NepennMBamu OT TEMHO-KPACHOTO [0 TeMHO-FpaHaTOBOro
uBeTa. Apomat MOKOPSieT WUCKIUMTENbHBIM, POCKOLIHbIM OykeTom, a Kaxablii
HOBbII FI0TOK MO3BOJISIET PACKPbITLCS BKyCy 6o/ee spKo 1 ryboKo ToHaMK YepHbIX
$ppykTOB, BapxaTUCTbIMU OTTEHKaMM 1y6a 1 HEBEPOATHO [LOJITUM MOC/IEBKYCUEM.
Ypoxaii copta KabepHe CoBuHboH (Bo3pacT no3 8-21 roa) ans cepun «MakuTtpa
CenekwH» cobupailoT B nepuop ¢ ceHTsbps No okTaOpb Npu JOCTUXEHUU UM
onTumanbHoi cnenoctu u caxapucroctn 21-23%. [epepaboTtka BuHOrpaga
NPOU3BOAUTCSA MO K1ACCUMYECKOW 1151 KPACHBIX BUH TexHonoruu. Mesry cynbputupy-
10T 1 ONpaBnsioT Ha OpoXeHne ¢ MPUMEHEHUEM UUCTBIX KYNbTYp APOXXKEN B
eMKOCTU 13 HepXaBelolleit cTanu npu temnepatype o 25 °C ¢ peryaspHbim opoule-
Huem «wanku» mesru. MNocne BUHOMaATepuan CHUMAIOT C [POXOCKEBOTO ocajka u
BHOCST YMCTYI0 KyNbTypy OakTepuit A5 npoBefeHus npoteccos 16104HO-Mo0u-
HOro 6poxeHus. BUHO BbigepxuBaeTcs B eMKOCTSX U3 Hep)KaBeloliei cTanu, B Tom
uncne B ay6oBoii Tape (0o 20% oT 06b€ma), He meHee 6 mecsiLLeB NPU KOHTposMpye-
MbIX NapameTpax TemnepaTypbl U BNaXXHOCTW.

A series of wines "Makitra Selection" - wine-story, wine-history. It takes us to those
ancient, mysterious times, when mythical creatures gathered on Mount Makitra,
which is the place of Taman's power, to hold their "symposium" - joint wine drinking,
accompanied by philosophical conversations. Each label in the series carries a
hidden agenda, so the characters depicted on them are not accidental.

Russian wine with PDO "South Coast of Taman" aged dry red "Cabernet. Makitra
Selection" is a wonderful representative of the variety of the same name, soaked in
the sun of the Taman Peninsula, the breeze of two seas and grown in the vicinity of
the mysterious Mount Makitra. The centaur depicted on the label represents a
dense, full-bodied Cabernet Sauvignon, characterized by notes of poignant
blackcurrant, tannins and powerful spice. In the glass, the wine captivates with thick
overflows from dark red to dark garnet color. The aroma captivates with an
exceptional, luxurious bouquet, and each new sip allows the taste to open up more
brightly and deeply with tones of black fruits, velvety shades of oak and an incredibly
long aftertaste.

Grape variety Cabernet Sauvignon (vine age 8-21 years) for the series "Makitra
Selection” is harvested from September to October when it reaches optimal
ripeness and sugar content of 21-23%. Processing of grapes is carried out according
to the classic technology for red wines. The pulp is sulphated and sent for
fermentation using pure yeast cultures in stainless steel containers at temperatures
up to 25 ° C with regular irrigation of the "cap” of the pulp. After that, the wine
material is removed from the yeast sediment and a pure culture of bacteria is
introduced to carry out the processes of malolactic fermentation. The wine is aged
in stainless steel containers, including oak barrels (up to 20% by volume), for at least
6 months at controlled temperature and humidity.

LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIENEBOTO lMpeumyuwectBeHHo myxunHbl 30-50 ner,

MNOTPEBUTENA/ umeloume oCTaTok CpeaHNn 1 Bbllle

PORTRAIT OF cpeaHero/

POTENTIAL CONSUMER Predominantly male 30-50 years old with
an income of avarage and above

MOTWMBbI AJ19 COBEPLUEHWA KauecTBeHHbIi NpoayKT No ajekBaTHOM

MOKYIKW/ ueHe/

MOTIVES FOR PURCHASE High-quality product at reasonable price

noBo bl ANA NOTPEBJIEHNSA/ CeM?ﬁH'.ﬂV' yxuH/

REASONS FOR CONSUMPTION Family dinner

LLEEHOBOE NMO3NLUMNOHNPOBAHWME/ Poccuiickue Bblaep)xaHHble BUHA Knacca

PRICE POSITIONING «npemuym»/

Russian aged wines of «premium» class




KYBAHb-BMHO

Poccuiickoe BUHO ¢ 3aLLMILLEHHBIM HAMMEHOBaHMEM MecTa
npoucxoxpaenus «HxHbiit 6eper TamaHu» cyxoe kpacHoe
«KabepHe. Makutpa Cenekiun»

Russian wine with a protected geographical indication «Kuban. Taman
Peninsula» dry red «Cabernet. Makitra Selection»

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Kabepte CoBuHbOH

Cabernet Sauvignon

CIrOCOBb INMOCAIKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CrocCoOb BbIPALLIMBAHUA
METHOD OF GROWING

B HeprbIBHOFI 30HE€, Ha BbICOKOM LIJTaMﬁe, Tvin wnanepsbl - MeTajannyeckas
C OAHNUM APpYCOM NMpPOBOJIOKU

CrnoCoOb YBOPKUA
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

Mechanized

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

Pasmep GyToinku/Bottle size:
?8,0cm/h300cm

Bnosxenue B ropposiumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037255485

LLITpux Kof, Ha rpynnoByio ynakoBky/
Barcode for group packaging:

14630037255482

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

72

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

18

MEPNO/ CBOPA CeHTs6pb-0KTAGPL
HARVEST PERIOD September-October
YPOXXAMHOCTb 136,67 u/ra

YIELD IN KG OF GRAPES 136,67 cwt/ha

PER HA

CPEJH/IN BO3PACT /103 8-21ropn

AVARAGE AGE OF VINS 8-21years

METO/, NMEPBNYHOMN
GOEPMEHTALNN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyuiecteaseTcs Ha caxapax 21-23%. MNepepaboTka nposoanTes no
«KkpacHomy cnocoby». Mocne ApobneHns BUHOrpaaa, nojlyueHHyio meary cynbpunpy-
10T 10 50 (cBOGOAHAS) M ONPaBNAIOT HA BPOXKEHME HA UNCTLIX KYNIbTYpax ApodOKeit, B
€MKOCTSIX U3 Hep)KaBeloLei cTanu Npu Temneparype 10 25 rpajycos, ¢ peryasipHbim
opolieHnem «wanku» mesru. lMocne 6poxeHus NPoMsBoAUTCS ChbeM BUHOMaTepuana ¢
APOXOKEBOTO 0CA/Ka U BHECEHME YMCTON KyNbTypbl GakTepui ans IMB.

The grape harvest is carried out on sugars of 22-24%. Processing is carried out
according to the "red method'. After crushing the grapes, the resulting pulp is
sulphated to 50 (free) and sent for fermentation on pure yeast cultures, in stainless
steel tanks at a temperature of up to 25 ° C, with regular irrigation of the "cap” of the
pulp. After fermentation, the wine material is removed from the yeast sediment and a
pure bacterial culture is introduced for malolactic fermentation.

BbIOEP)XKA
AGING

bes Bbiepxku
No aging

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIMnPT 125 - 14,5 % 06.
ALCOHOL 12,5 - 14,5 % Vol.
COOEPXAHUE CAXAPA He 6onee 4 1/n
RESIDUAL SUGAR not more than 4 g/I
KMUCNOTHOCTb 6,0£1,0r/n

TOTAL ACIDITY 6,0+1,0 g/l
KANNOPUNHOCTb 82,2 kkan
CALORICITY 85,2 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET OT TEeMHO-KPACHOro ¢ PyGUHOBbIM OTTEHKOM /10 TEMHO-PY6UHOBOTO C
rpaHaToBbIM OTTEHKOM

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

APOMAT Tunuuno ans copta: npeobnagaHne TOHOB YEPHOC/IMBA U NAC/IEHA B COYETAHUN C
nerkummn Hotamu Tabaka

BOUQUET Typical for the variety: the predominance of tones of prunes and nightshade,
combined with light notes of tobacco

BKYC YunCThbIiA, NOJHbIN, CBEXWIA, FApMOHUYHbII, COOTBETCTBYIOLWMIA COPTY

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

TEMIEPATYPA NMOOAYN 14-16 °C

SERVING TEMPERATURE 14-16°C

353531, Poccus, KpacHopapckuii kpait, Tempiokekuii 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

www.chateautamagne.ru



