] KYBAHb-BMHO

Poccuiickoe urpuctoe BUHO ¢ 3alMLLEHHBIM reorpaduueckum ykasaHuem
«Kyb6aHb. TamaHckuii nonyocTpos» 6ptoT posoBoe «Makutpa»

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

OMNCAHUE BUHA/ WINEDESCRIPTION:

MakuTpa - 3To KpacuBoe yeJJuHeHHOe MeCTO, HeBblCOKasi ropa BbiCcOTOit okosio 139
MeTpOB Haji, YPOBHEM MOPS C MepBO3JaHHON KPacoToii, pacrosioXeHHas cpeau
nmumaHoB TamaHckoro nonyoctposa. MIMeHHO oHa nociyXuna uCTOUHUKOM B,OXHO-
BEHWS 7151 CO3AaHUst TUXMX U UTPUCTLIX BUH Makitra us BuHOrpaga mexayHapoaHbix
M aBTOXTOHHbIX COPTOB, fAroAbl KOTOPbIX MpOM3pacTaldT Ha BUHOrpagHMKax
BUHOJE/IbHU, PACTIONIOXKEHHbIe BNIN3 eé MecTOHaX0XAEeHUs, B YHUKaJIbHOW NPUpoa-
HO-KJIUMaTUYeCKOii 30He.

Urpuctoe 6pioT posoBoe «<MakuTpa» NPOU3BOAUTCS MNyTemM eCTeCTBEHHOI (pepmeH-
Tauuu cycna B CTasbHbIX pe3epByapax npu KoHTposnupyemoii Temnepartype. Coop
BMHOTPaja OCYLIeCTBASIETCS1 HA HM3KUX caxapax u nepepabaTbiBaeTcst B AenMKat-
HOM pexume. 3aTem BMHOMATEpWasn OTNPaBAAIOT Ha BTOpuuHoe OpoxeHnue B
akpaTtodopbl npu Temnepatype 16 °C. 3aBepLualoLium 3Tanom co3gaHus UrpucToro
SABNSETCS «XONOAHbIN po3nUB» B 6yThbinku npu 3 °C, KOTOPbINi NO3BOJISIET COXPAHUTb
BCe opraHo/fenTuyeckne cBoicTaa.

Poccuiickoe urpuctoe BuHo ¢ 3IY «Kybanb. TamaHckuit nonyoctpos» OptoT
po3oBoe «MakuTpa» U3roToBAE€HO U3 BUHOrpaga copToB AnuroTte, buanka, lNuuo
benbiii, LintporHblit Marapaua, TpamuHep Pososbliii, Canepasu. LiseT urpucroro
KPacuBOro poO30BOro OTTEHKA cpejHeli MHTeHCUBHocTu. [lenukaTHblli apomaT ¢
ArOJIHO-UBETOYHOI JJOMUHAHTON pacKpbiBaeTCs CBEXMMU LUTPYCOBbIMU OTTEHKa-
Mu. LLIeNKoBUCTbIN BKYC MMEET OTMUYHBIN OCBexXatLwmii 6anaHc mexay GppykTosoi
€NajgoCTbio U KUCIIOTHOCTBIO, 3aBepluasch NPUATHLIM Nocneskycnem. Pekomenaye-

Mas TemnepaTypa nojauum urpuctoro coctapnset 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.

Sparkling brut rose "Makitra" is produced by natural fermentation of must in steel
tanks at controlled temperature. The grape harvest is carried out on low sugars and
processed in a delicate mode. Then the wine material is sent for secondary
fermentation in acratophores at a temperature of 16 °C. The final stage in the
creation of sparkling wine is "cold bottling" at 3 °C, which allows you to save all the
organoleptic properties.

Russian sparkling wine with PGl "Kuban. Taman Peninsula” brut rose “Makitra” is
made from grape varieties Aligote, Bianca, Pinot Blanc Citronniy Magaracha,
Traminer Saperavi. The color is a beautiful pink shade of medium intensity. A
delicate aroma with a berry-floral dominant reveals fresh citrus nuances. The silky
taste has an excellent refreshing balance between fruity sweetness and acidity,
culminating in a pleasant aftertaste. The recommended serving temperature for

sparkling wine is 7-9 °C.
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Poccuiickoe urpuctoe BUHO € 3alLMLLLEHHBIM Feorpaduueckum ykasaHmem
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Taman Peninsula» brut rose «Makitra»

TEXHUYECKAS NHOOPMALIUA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Anurorte, buanka, lNMuno benwiii, LIutpoHHbiit Marapaua, Tpamunep Po3soBbliii,
Canepasu

VARIETAL Aligote, Bianca, Pinot Blanc, Citronniy Magarcha, Traminer Rose, Saperavi

CIOCOBb NOCAOKHU MexaHusnpoBaHHbIi, nog, ruapobyp

METHOD OF PLANTATION  Mechanized

CMOCOB BbIPALLIMBAHMSA B HeykpbiBHOII 30HE, Ha BbICOKOM LUTambe
METHOD OF GROWING

CrNocob YBOPKUA MexaHu3npoBaHHbIii

METHOD FOR HARVESTING Mechanized

AnuroTe - BTOpas jekaaa aBrycta, buanka, [NuHo benbiit u Tpamunep
Po3oBblit - nepsas aekapna ceHTabps, LiuTporHeiit Marapaua - TpeTbs aekasa
aBrycta, CanepaBu - BTopas Jekajia ceHTs6ps

MEPNO/J CBOPA

Aligote - the second decade of August, Bianca, Pinot Blanc and Traminer -
the first decade of September, Citronniy Magaracha - the third decade of
August, Saperavi - the second decade of September

HARVEST PERIOD

LocTynHbiit 06bem/Available volume:
0,75L/ 1,5kg

Pasmep GyToinku/Bottle size:
?D97cm/h322cm

Bnosxenue B ropposiumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037254921

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

14630037254928

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

44

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

1

YPOXXAMHOCTb, u/ra

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

Anurorte - 138 u/ra, buanka - 87 u/ra, lNuno benbiit - 128 u/ra, LiuTpoHHbIit
Marapaua - 181 u/ra, Tpamunep Po3zosbiii - 68,9 u/ra, Canepasu - 53,15 u/ra
Aligote - 138 c/ha, Bianca - 87 ¢/ha, Pinot Blanc - 128 ¢/ha, Citronniy
Magaracha - 181 c¢/ha, Traminer - 68.9 c/ha, Saperavi - 53.15 ¢/ha

v Anurote - 10-18 net, buanka - 4 roga, lNuHo benwlii - 6-7 net, LuTpoHHbIii
CPENHMN BOSPACT J103, ner Marapaua - 10-15 net, Tpamunep Po3sosbiit - 10-16 net, Canepasu - 6-16 net

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

C6op BuHOrpaja ocyuiecTsiisieTcs Ha caxapax 16-18%, npeccoBanue BuHorpapa
NpoOXOAUT B MSATKOM pexume, OCBET/eHMe cycia C MOMOLLbI0 TeXHONOTUYecKoro
cnocoba - ¢noTauus. 3atem npoBoanuTes GpoxkeHMe B eMKOCTSX U3 HepKaBeloLue
ctanu npu Temnepatype 16-18 °C. MNocnie 6poxkeHusi TPOU3BOANTCS ChEM C [POXHIKEBO-
ro ocajika

METO/, MEPBNYHOMN
GOEPMEHTALNN

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

AkpaTtodopHblit meToa,

DOEPMEHTALMN

CHARMAT METHOD

BbIJEP)KKA bes Bbigepxkmn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CnunPT 10,5 - 12,5 % 06.
ALCOHOL 10,5 - 12,5 % Vol.
COJEPXXAHMUE CAXAPA  6-15r/n
RESIDUAL SUGAR 6-15 g/l
KMCNOTHOCTb 5,0-8,0 r/n
TOTAL ACIDITY 5,0-8,0 g/!
KATOPUNHOCTb 78,7 kkan
CALORICITY 78,7keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET OT cBeTN0-PO30BOro 10 PO30BOr0

COLOUR From light pink to pink

APOMAT Pa3BuTbIii, TOHKWIA, COOTBETCTBYIOWMIA TUNY
BOUQUET Developed, thin, corresponding to the type

BKYC [MonHbINA, rapMOHUUHBIi, 6e3 TOHOB OKUCIEHHOCTH
TASTE Full, harmonious, without tones of oxidation

TEMIEPATYPA TTOOAYN 6-8°C
SERVING TEMPERATURE 6-8°C
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