it§ KYBAHb-BMHO

Poccuiickoe urpucToe BUHO ¢ 3aluiLeHHbIM reorpadpuyeckum ykasaHmem
«Kyb6aHb. TamaHckuii nonyoctpos» 6pioT 6enoe «Makutpa»

Russian sparkling wine with a protected geographical indication «Kuban.
Taman Peninsula» brut white «Makitra»

OINMNCAHUME BUHA/ WINEDESCRIPTION:

MakuTpa - 3To KpacuBoe yeJJuHeHHOe MeCTO, HeBblCOKas ropa BbicoToit okosio 139
MeTpOB Haji, YPOBHEM MOPS C MepBO3JaHHON KPacoToii, pacrosioXeHHas cpeau
nmanoB TamaHckoro nonyoctposa. MIMeHHO oHa nocyxuia MCTOYHUKOM BLOXHO-
BEHWS 7151 CO3AaHUst TUXMX U UTPUCTLIX BUH Makitra us BuHOrpaga mexayHapoaHbix
M aBTOXTOHHbIX COPTOB, $roAbl KOTOPbIX MPOMU3pacCTaldT Ha BUHOrpagHUKax
BUHOAEJIbHU, PACroNioXeHHble 61M3 €€ MeCTOHAX0XAEeHUs], B YHUKANbHON NpUpoS-
HO-KJIUMaTUYeCKOii 30He.

[ns nsrotoBnenus urpucrtoro 6prot 6enoro «Makutpa» cbop siros ocyliectTsaseTcs
Ha caxapax 17-18%, npeccoBaHue BUHOrpaja NpoxoauT B MSTKOM, AeMKaTHOM
pexxume ¢ nocnepyouen ¢pnotaumein u GpoxeHnem B eMKOCTAX U3 HepKaBetoLeit
ctanu. Bropuunoe Gpoxerune npoucxoaut B akpatodopax Ha npoTskeHun 21 gHs
npu KoHTponupyemoi Temnepatype 16 °C. Nocne 3aBepuiaiouieit ¢punbTpaymu
NpouU3BOAUTCS XOIOJHbI PO3nuB, bnarogaps Yemy UrpucToe coxpaHsieT NojHOTY
apomaTtuueckoro OykeTa u Bkyca.

Poccuiickoe urpucroe BuHo ¢ 3I'Y «KybaHb. Tamanckuit nonyoctpos» 6ptoT benoe
«MakuTpa» M3roToBjeHo u3 BUHOrpajga coptos Anurote, buanka, lNuHo benwiii,
Liutponubit Marapaua, Tpamunep Po3sosbliit. LiBeT urpuctoro B 6okane urpaet
nepesnBamu CBET/10-COJIOMEHHOTO LiBETA C OTTEHKAMU OT 3eJIeHOBATOTrO /10 30J10TU-
cTOro. YNCThIi U yMepeHHbIit apomaT HacbllleH ToHamu H6enbix GppyKTOB € LUTpYyCo-
BbIMM U LBETOUYHbIMM HOTKamun. COanaHCUpOBaHHbI BKyC J0MOMHAET apomar,
3aBepluasch YyBCTBEHHbIM, Ae/IMKaTHbIM Nepnishkem. Pekomenayemas temnepatypa

nopauun urpuctoro 7-9 °C.

Makitra is a beautiful secluded place, a low mountain with a height of about 139
meters above sea level with pristine beauty, located among the estuaries of the
Taman Peninsula. This place served as a source of inspiration for the creation of still
and sparkling Makitra wines from international and indigenous grape varieties, the
berries of which grow in the vineyards of the winery located near it, in a unique
natural and climatic zone.

For the production of white sparkling brut "Makitra", the berries are harvested on
sugars of 17-18%, the grapes are pressed in a soft, delicate mode, followed by
flotation and fermentation in stainless steel tanks. Secondary fermentation takes
place in acratophores for 21 days at a controlled temperature of 16°C. After the final
filtration, cold bottling is carried out, thanks to which the sparkling wine retains the
fullness of the aromatic bouquet and taste.

Russian sparkling wine from PGl "Kuban. Taman Peninsula" brut white "Makitra" is
made from grape varieties Aligote, Bianca, Pinot Blanc Citronniy Magaracha,
Traminer. The color of the sparkling in the glass plays with tints of light straw color
with shades from greenish to golden. Clean and moderate aroma is rich with tones
of white fruits with citrus and floral notes. The balanced taste complements the
aroma, culminating in a sensual, delicate perlage. The recommended serving

temperature for sparkling wine is 7-9 °C.




Poccuiickoe urpuetoe BUHO € 3alimILeHHbIM reorpaduueckum ykasaHmem
«KybaHb. TamaHckuit nosiyoctTpos» bpiot 6esoe «Makutpa»

Russian sparkling wine with a protected geographical indication «Kuban.
Taman Peninsula» brut white «Makitra»

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

KYBAHb-BMHO

MECTO NMPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Anurote, buanka, lNMuno benwiit, LIntpoHHbiit Marapaua, TpamuHep Po3soBsbliit
VARIETAL Aligote, Bianca, Pinot Blanc, Citronniy Magarcha, Traminer Rose

CIMOCOB NMNOCAOKN MexaHu3upoBaHHblii, nog, ruapodyp

METHOD OF PLANTATION  Mechanized

CMNOCOB BbIPALLIMBAHUS B HeyKpblBHO 30HE, Ha BbICOKOM iTambe

METHOD OF GROWING

CIroCcoOb YBOPKIN MexaHuU3npoBaHHBbI
METHOD FOR HARVESTING Mechanized

Anurote - BTopas gekaja aBrycta, buanka, lNuno benbiit u Tpamunep PosoBbiit

I—IEPMO'D' CBOPA - nepsas gekapa CEHTﬂ6pﬂ, Ll,VITpOHHbIﬁ Marapal«la - TpeTbA AeKaja aBrycra
HARVEST PERIOD Aligote - the second decade of August, Bianca, Pinot Blanc and Traminer -

the first decade of September, Citronniy Magaracha - the third decade of August
YPO)KAVIHOCTI;_ u/ra Anurote - 138 u/ra, buanka - 87 u/ra, Muno benwiii - 128 u/ra, Liutportsiit Marapaua

YIELD IN KG OF GRAPES - 181 u/ra, Tpamuuep Pozosbiii - 68,9 u/ra

Aligote - 138 c/ha, Bianca - 87 c/ha, Pinot Blanc - 128 c/ha, Citronniy Magaracha -
PERHA, cwt/ha 181 c/ha, Traminer - 68.9 c/ha, Saperavi - 53.15 c¢/ha

Y Anurote - 10-18 net, buanka - 4 ropa, [uno beneiit - 6-7 net, Liutponueiit Marapaua
CPEAHVBO3PACT J103, nier -10-15 net, Tpamunep Pososslii - 10-16 net

Aligote - 10-18 years old, Bianca - 4 years old, Pinot Blanc - 6-7 years old, Citronniy
AVARAGE AGE OF VINS, years Magaracha - 10-15 years old, Traminer Pink - 10-16 years old

METO[, MEPBUYHOM Cbop BuHOrpaga ocyuiectsisietcs Ha caxapax 16-18%, npeccosaHue BuHOrpaga
NnpoxoanT B MATKOM pexXunme, OCBET/IEHWEe cycsla C MOMOLLbI TEeXHOJI0rn4yeckoro

®EPMEHTALIMN cnocoba - ¢noTaums. 3atem npoBoauTCs OpoXeHMe B eMKOCTSX U3 HepKaBeloLeit
ctanu npu temnepatype 16-18 °C. [Nocnie 6porxceHuns NpoM3BOAUTCS CHEM C APOIOKEBO-
ro ocajka

PRIMARY FERMENTATION The grape harvest is carried out on sugars of 16-18%, the grapes are pressed in a soft
mode, the must is clarified using a technological method - flotation. Then fermentation
is carried out in stainless steel tanks at a temperature of 16-18 °C. After fermentation,
the yeast sediment is removed

METO/[, BTOPUYHOM AkpaTopopHbIit MeTop,
DGEPMEHTALIUN

CHARMAT METHOD

BbIJEPXKA Bes Bbiepxim
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.

LocTynHbiit 06bem/Available volume: COJEPKAHUE CAXAPA 6-15r/n
0,75L/ 1,518 kg RESIDUAL SUGAR 6-15 g/l
Pasmep GyToinku/Bottle size: KMCIIOTHOCTb 5,0-8,0 r/n
?®95cm/h30,1cm TOTAL ACIDITY 5,0-8,0 g/l

B / Embeddi KAJTOPUMHOCTb 78,7 kkan

Broxenne rodpposiunk/ Embedding CALORICITY 78 7keal

in a corrugated box:

6 OPIFAHOJNEMTUYECKNE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LLITPUX KOA HA eMHULLY NPOAYKLIMN/ LBET CBeTN0-COIOMEHHbII C OTTEHKaMM OT 3eJIeHOBAaToro 40 30/10TUCTOro

Embedding in a corrugated box: COLOUR Light straw with shades from greenish to golden

4630037254914 APOMAT Pa3BuTkIi, TOHKMIA, COOTBETCTBYIOLMIT TUMY
Devel d, thi ding to the t

LLITpux Kog, Ha rpynnoBylo ynakoBky/ BOUQUET eveloped, thin, corresponding to the type

Barcode for group packaging: BKYC MonHbIit, rapmoHuYHbIi, 6€3 TOHOB OKMCNEHHOCTH

14630037254911 TASTE Full, harmonious, without tones of oxidation

TEMMEPATYPA IMOOAYN 6-8°C

SERVING TEMPERATURE 6-8 °C

KonnuecTBo ynakoBok Ha noaaoHe

(eBpo) / Number of packages on a 353531, Poccua, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
pallet (Euro): yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
64 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

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

16

www.kuban-vino.ru www.chateautamagne.ru




