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Poccuiickoe BUHO ¢ 3awmieHHbIM reorpadpuyueckum ykasanmem «KybaHs.
TamaHckuii monyocTpoB» cyxoe kpacHoe «KabepHe. Makutpa»

Russian wine with protected geographical indication «Kuban.
Taman peninsula» dry red «Cabernet. Makitra»

OlNMMCAHNE BUHA/ WINEDESCRIPTION:

MakunTpa - 3To KpacuBoe yeJJuHeHHOEe MecTo, HeBbiCOKas ropa BbiCOToi okoso 139
MEeTPOB Haj, ypOBHEM MOPsA C MepBO3[aHHOI KPacoToii, pacnonoxeHHas cpean
numaHoB TamaHckoro nosnyocTposa. VIMEHHO oOHa MoOC/y)XWla MCTOYHUKOM
BIOXHOBEHUS /151 CO3[1aHUs TUXMUX U UTPUCTBIX BUH Makitra us BuHorpaga mexay-
HapO/HbIX N aBTOXTOHHbIX COPTOB, AT0/1bl KOTOPbLIX NPOU3PACTAaloT Ha BUHOTPaHu-
Kax BUHOAENbHW, pacrofiokeHHble 6113 eé MecToHaxoXJeHus, B YHUKaNbHO
NPUPOJHO-KIMMaTUHECKON 30He.

Poccuiickoe BuHo ¢ 3IY «Kybanb. TamaHCKMit MoslyoCTpOB» Cyxoe KpacHoe
«KabepHe. MakuTpa» usrotoBneHo u3 BuHorpaga copta KabepHe CoBMHbOH
(Bo3pacT 503 23 ropa) no knaccuueckomy «kpacHomy» metoay. BuHo obnapaer
KPaCMBbIM HACbILLEHHbIM LIBETOM C 3aBOPaXXMBaioLMMu pybuHoBbiMu oTbneckamu.
ApomaT packpbiBaeTcsi TUMUYHBLIMM TOHaMM, B cooTBeTCTBMM copTy KabepHe
COBMHBLOH: YUCTbIN, C IETKUMWU HEPHOCMOPONHOBBLIMU 1 NACAEHOBbLIMU OTTEHKa-
mu. Cyxoe kpacHoe «KabepHe. MakuTpa» obnajgaet MoaHbLIM U FapMOHUYHBIM
BKYCOM C BbIpa)keHHOI okpyrioii 6apxatuctocTbio. PekomenayeTes nogasats npu

Temnepatype 14-16 °C k paznuuHbim 61104am 13 msica M copTam cbipa.

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.

Russian wine from PGl “Kuban. Taman peninsula” dry red "Cabernet. Makitra" made
from Cabernet Sauvignon grapes (vine age 23 years) according to the classic “red”
method. The wine has a beautiful rich color with fascinating ruby reflections. The
aroma reveals typical tones, in accordance with the Cabernet Sauvignon variety:
clean, with light blackcurrant and nightshade nuances. Dry red Cabernet. Makitra
has a full and harmonious taste with a pronounced rounded velvety. It is
recommended to serve at a temperature of 14-16 ° C with various meat dishes and

cheeses.




Poccuiickoe BUHO ¢ 3amieHHbIM reorpaduueckum ykazanmem «Kybae.
TamaHckuii nonyocTpoB» cyxoe kpacHoe «KabepHe. Makutpa»

Russian wine with protected geographical indication «Kuban.
Taman peninsula» dry red «Cabernet. Makitra»

KYBAHb-BMHO

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Tempiokckuit paiton

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Kabepre CoBuHbOH

VARIETAL Cabernet Sauvignon

CMOCOB NMNOCAOKU MexaHusnpoBaHHbIi, Nopg, rm1p06yp

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHWS B HeykpbIBHOII 30He, Ha BbIcOKOM luTambe
METHOD OF GROWING

CrMNocoOb YBOPKUA MexaHusnpoBaHHbIii
METHOD FOR HARVESTING Mechanized

MNEPNO[ CEOPA MepBas pexkana okTabps
HARVEST PERIOD First decade of October
YPO)XAMHOCTD, u/ra 92,2 u/ra

YIELD IN KG OF GRAPES

PER HA, cwt/ha 922

CPEJHWIN BO3PACT J103, ner 23 roaa
AVARAGE AGE OF VINS, years 23 years

METO[, N EPBUYHOM C6op BuHOrpaga ocyuiecTBisieTcs Ha caxapax 22-24%. NepepaboTka nposoaures no

«KkpacHomy cnocoby». Mocne ApobneHns BUHOrpaaa, nojlyueHHyio meary cynbpunpy-
®EPMEHTALINM 10T 10 50 (cBOGOAHAS) M ONPaBNAIOT HA BPOXKEHME HA UNCTLIX KYNIbTYpax ApodOKeit, B
eMKOCTSX M3 HepxaBselolleir cTanu npu Temnepatype o 25 °C, ¢ perynspHbim
opouleHnem «wanku» mesru. lMocne 6poxeHns NponsBoanTEs Chbem BUHOMaTepuana
C APOXMOKEBOTO 0CaAKa U BHECEHUE YMCTOM KynbTypbl GakTepuii ans SIMB.

PRIMARY FERMENTATION 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.

BbIJEP)KKA bes BbIaepxkn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpPT 11,0 -13,0 % 06.
ALCOHOL 11,0 -13,0 % Vol.
COJEP)XAHUE CAXAPA He Gonee 4,0 r/n
RESIDUAL SUGAR not more than 4g/|
KUCIOTHOCTb 6,0£1,0r/n

LocTynHbiit 06bem/Available volume: TOTAL ACIDITY 6,0+1,0 g/l
075L/ 1,238 kg KANOPUMHOCTb 76,8 kkan
Pasmep GyToinku/Bottle size: CALORICITY 76,8keal
D7,4cm/h31,8cm

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

Bnosxenue B ropposiumnk/ Embedding

in a corrugated box: LIBET OT KpacHO-pyOMHOBOTO 0,0 TEMHO-TPaHAaTOBOIO
6 COLOUR Ruby red to dark garnet
APOMAT TunuuHblii, copToBOIA
LLITpux kop, Ha eguHULYY NpoAyKLuKn/ Tvpical. varietal
Embedding in a corrugated box: BOUQUET ypical, varieta
4630037254891 BKYC YuCTbIil, NOJHBIN, CBEXUIA, rApMOHUYHBINI
TASTE Clean, full, fresh, harmonious
LLITpux Kop, Ha rpynmnoByto ynakoBky/
Barcode for group packaging: TEMMEPATYPA NMOOAYN 14-16 °C
14630037254898 SERVING TEMPERATURE 14-16°C
Konunuecteo ynakoBok Ha nogaoHe 353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

20 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonnuecTso ynakoBok B cioe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru
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