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* WATO TAMAHD -

Poccuitickoe urpnuctoe XemuykHoe BUHO C 3alULLEHHBIM reorpapuieckum
ykasanuem «KybaHb. TamaHckuit nosiyocTpo» nojycyxoe pososoe «MJIEPC
1o croa»

Russian lightly sparkling wine with protected geographical indication “Kuban.
Taman Peninsula” semi-dry rose “FLEURS DU SUD”

OMNMUCAHUE BUHA /WINE DESCRIPTION:

Poccuiickue xemuyxHbie Buna Fleurs du Sud — aTo nérkue ocsexarowme urpucrbie
BMHA, NPOW3BEAEHHbIE METOAOM LWAapmMa Mo TEXHONOTUU BTOPUYHOro GpoxkeHus B
akpatodope. BuHa npoussegeHbl U3 BUHOTPasa, COOPaAHHOrO Ha YHUKaNbHbIX
Teppyapax, pacrnosioXeHHbIX Ha TamaHckom nonyoctpose KpacHopapckoro kpasi.
BuHorpap, 6bin cobpan Ha Hu3Kkux caxapax (He 6Gosiee 150 r/am3), uto noseonmio
COXPaHUTb CBEXECTb M COYHOCTb BKYCA.

M351HOCTb BUH 3TOI cepum nNpu3BaHa co31aTb BeCEHHe-/leTHee HacTpoeHue, 106aBuTb
Kpacok B ropofckue 6yaHu, CTaTb OTINUHBIM JOMOTHEHUEM MPUSTHOIO BPEMSINPEnpo-
BOX[EHWsI, NPUBJeYb BHUMaHWE OPUTMHANBHOCTBIO YNakoBkW. BuHa upeanbHo
NOAXOAAT ANt POMAHTUUECKOTO Y)KUHA U/ BEYEPUHKM.

LIBeT BUHA OT CBET0-PO30BOTO A0 PO30BOro. Apomar sipkui, pasBuThbiii, ¢ npeobnaga-
HUemM (GPYKTOBO-SIrOHbIX TOHOB C LBETOMHbIMM OTTE€HKamu. BKyc nerkuit, TOHKMi,
rapmoHuuHbii. [lpekpacHoe pononHeHne K peceprtam, (pyKTam, MOPOXEHOMY,
oTnanyHas 6asa pnis NeTHUX KokTeiinei. Temneparypa nogaun 8—10°C. HexHblit u
M3bICKaHHbIN BKYC, KpacuBas u NpoaoKuTeNbHas Urpa BUHa ykpacsT noboe 3actosbe
1 co3aaayT npasfHUYHOE, TOPXKECTBEHHOE HACTPOEHME.

“Fleurs du Sud’ is a series of lightly sparkling refreshing wines produced by the Charmat
method of secondary fermentation in large tanks. The wines made from grapes
harvested on the unique terroirs located on the Taman Peninsula of the Krasnodar
region. The grapes were harvested on low sugars (not more than 150 g / dm3), which
allowed to preserve the freshness and juiciness of taste.

The elegance of the wines of this series designed to create a spring-summer mood, add
colors to city everyday life, become an excellent complement to a pleasant pastime, to
draw attention to the original packaging. The wines are perfect for romantic dinner or
party.

The color of wine is from light pink to pink. The aroma is bright, developed, with a
predominance of fruit and berry tones with floral shades. The taste is light, delicate and
harmonious. This wine is a great addition to desserts, fruits, ice cream; an excellent base
for summer cocktails. The serving temperatureis 8-10° C.

A delicate and refined taste, a beautiful and long-lasting play of wine will adorn any
celebration and create a festive, solemn mood.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO [MpenmyLLLeCTBEHHO MY>XUUHBI U )KEHLLUHbI,
MNMOTPEBUTENSA/ npeanounTaloT 1erkue u cBexxme BUHa, UrpucTbie
PORTRAIT OF BMHA. DKCMepUMeHTaTopbl, cieasT 3a TpeHJamu,
POTENTIAL CONSUMER npeanoYnTaloT BblAenTbCs, ObITb YHUKaJIbHbIMU. /

Men and women who prefer light and fresh
sparkling wines. Experimenters follow trends,
prefer to stand out, be unique.

MOTWBbI 191 COBEPLUEHNSA KynuTb opurunansHoe, nerkoe BUHO Nno
MNMOKYIMKW/ [LOCTYIMHOM LieHe, KoTopoe byaeT ymecTHo
MOTIVES FOR PURCHASE nobomy nosopy / Buy an interesting, light wine

at an affordable price that will be appropriate
for any occasion

noBoOAbl 419 MOTPEBNEHNA/ BeuepuHka, pomaHTUUECKWIT Y)KUH, Npe3eHT /
REASONS FOR CONSUMPTION Party, romantic dinner, present

LLEHOBOE MO3NLMOHNPOBAHUE/ Poccuiickoe urpucrtoe BuHo knacca «medium» /
PRICE POSITIONING Russian wine of “medium” class
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Poccuiickoe urpuctoe xemuyxKHoe BUHO C 3alULLEHHbIM reorpaduieckum ykasanmem «Kybab.
TamaHckuit nonyocTtpos» nonycyxoe pososoe «®JIEPC [JHO CHO»

Russian lightly sparkling wine with protected geographical indication “Kuban. Taman Peninsula”
semi-dry rose “FLEURS DU SUD”

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Bbuanka, CanepaBu

VARIETAL Bianca, Saperavi

CrNoOCOb NMOCAIKN
METHOD OF PLANTATION  Mechanized

Mop rmapobyp, MexaHM3MpoBaHHbI

CrOCOB BbIPALLIMBAHWSA B HeykpbiBHOI 30He Ha BbicOKOM LiTambe; Ha popmupoBke ¢
BepTUKabHbIM GopmMUpoBaHUEM NpupocTa
METHOD OF GROWING

CIoCcoOb YBOPKU
METHOD FOR HARVESTING Mechanized

MexaHu3npoBaHHbIi

MNMEPNO/[, CBOPA Buanka - nepsas jekaja aBrycra-nepsas gekasaa cenrsbps; Canepasu -
nepaas aekana ceHTabps
Bianca - first decade of August-first ten days of September; Saperavi - the

firstdecade of September

HARVEST PERIOD

LocTynHbiit 06bem/Available volume:
0,75L/ 1,455 kg

Pasmep GyTbinku/Bottle size:
?92cm/h320cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Barcode on unit of production:
4630037251586

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

14630037251583

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

64

Konuuectso ynakoeok B cnoe /

Number of packages in the layer:
16

YPOXXAMHOCTb, 1y/ra

YIELD IN KG OF GRAPES
PER HA., cwt/ha

buanka-149,19; Canepasu-100,2
Bianca-149,19; Saperavi-100,2

CPE[IHVIN BO3PACT J103, ner  buanka-26; Canepasu-5-7
AVARAGE AGE OF VINS, years  Bianca-26;Saperavi-5-7

METO/, MEPBNYHON
G®EPMEHTALINA

PRIMARY FERMENTATION  Insteelat controlled temperature

B cTanunpu koHTpoaupyemoii Temnepatype

METO/, BTOPUYHOM
GOEPMEHTALINA
SECONDARY
FERMENTATION

PesepByapHblii cnocob

Charmat method

BbIJEP)KKA bes BbigEepx KM

AGING Noaging

AHATIMTUYECKUE NMOKA3ATEJTIN / ANALYTICAL FEATURES:

CrnnpT 9,0-11,0 % 06.
ALCOHOL 9,0-11,0 % Vol.

COLEP)KAHUE CAXAPA 25,0-40,0 r/nm3
RESIDUAL SUGAR 25,0-40,0 g/dm3
KNUCNOTHOCTb 5-7 r/nm3
TOTAL ACIDITY 5-7 g/dm3

KAJTOPUMHOCTb
CALORICITY

80,3 kkan (336 k[1x)
80,3 keal (336 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT cBeTN0-PO30BOro 10 PO30BOr0O
COLOUR From light pink to pink
APOMAT Spkuit, pa3BuTbii, ¢ npeobnapaHnem GppyKTOBO-SIrOAHbIX TOHOB C

LBETOYHbIMU OTTEHKaAMUN

BOUQUET Bright, developed, with a predominance of fruit and berry tones with
floral shades

BKYC JIErknii, TOHKMIA, rapMOHUYHbIN

TASTE Light, thin, harmonious

TEMIMEPATYPA NMOOAYN 8-10°C
SERVING TEMPERATURE 8-10°C

353531, Poccua, KpacHopgapckuii 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



