it§ KYBAHb-BMHO

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpadpuyueckum ykasanmem «KybaHs.
TamaHckuii nonyocTpoB» nonycnagkoe kpacHoe «Kabepre. Makutpa»

Russian wine with protected geographical indication «Kuban.
Taman peninsula» semi-sweet red «Cabernet. Makitra»

OlNMMCAHNE BUHA/ WINEDESCRIPTION:

MakuTpa - 3To KpacuBoe yeuHeHHOe MeCcTo, HeBbICOKas ropa BblcoToit okoso 139
MeTpPOB Haj, YPOBHEM MOPSA C MepBO3[aHHON KPacoTOii, pacnosiokeHHas cpean
nMmaHoB TamaHckoro nonyoctposa. IMeHHO oHa nocy)xuna UCTOYHUKOM BJLOXHO-
BEHUS 1115 CO3AaHUs TUXMX U UTPUCTLIX BUH Makitra us BuHOrpaga mexayHapoaHbix
M aBTOXTOHHbIX COPTOB, froflbl KOTOPbIX MPOM3PACTalOT Ha BUHOrPagHMKaXx
BMHO//IbHU, PACTOIOXKEeHHble 6513 eé MecTOHaXOXAeHUs, B YHUKaIbHOW Npupoa-
HO-KJIUMaTUYeCKoii 30He.

Poccuiickoe BuHo ¢ 3I'Y «KybaHnb. TamaHckuit NoayocTpos» nonycnagkoe kpacHoe
«KabepHe. MakuTpa» u3rotoBneHo u3 BuHorpaga copta KabepHe CoBMHbOH
(Bo3pacT 103 23 ropa) no knaccuueckoi Ans KpacHbiX BUH TexHonorun. B 6okane
KABEPHE BMHO 3aBOPaXMBAeT MCKPSLLEMCA LBETOM OT KPacHOro A0 TEMHO-KPacHOro co
COBUHBbOH cBeXUM, pPYKTOBBIM apPOMATOM, B KOTOPOM OTUET/IMBO BbIPAXKEHbI COPTOBbIE TOHA.
BuHo BenukonenHo cbanaHcMpoBaHHO BO BKyce C MOJHOTeNON 6apxaTuCToCTbio
nocne rnoTka. [pekpacHylo racTpoHomuueckyio napy coctaBuT 6soaam us msica n

pasnuuHbIiM copTam cbipa. PekomeHayetes nopaBatbh npu temnepatype 14-16 °C.

Makitra is a beautiful secluded place, a low mountain with a height of about 139

i

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.
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Russian wine from PGl “Kuban. Taman Peninsula” semi-sweet red “Cabernet.
Makitra" made from Cabernet Sauvignon grapes (vines age 23 years) according to
the classic technology for red wines. In the glass, the wine fascinates with a sparkling
color from red to dark red with a fresh, fruity aroma, in which varietal tones are
2021 clearly expressed. The wine is perfectly balanced on the palate with a full-bodied
NonycnanKoe KpacHoe velvety after a sip. An excellent gastronomic couple will be meat dishes and various
types of cheese. It is recommended to serve at a temperature of 14-16 °C.




KYBAHb-BMHO

Poccuiickoe BUHO ¢ 3auiieHHbIM reorpaduueckum ykasanmem «Kybameb.
TamaHckuit nonyocTpoB» nonycnaakoe kpacHoe «<Kabepre. Makutpa»

Russian wine with protected geographical indication «Kuban.
Taman peninsula» semi-sweet red «Cabernet. Makitra»

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Kabepte CoBuHbOH

Cabernet Sauvignon

CIrOCOBb INMOCAIKN
METHOD OF PLANTATION

MexaHu3npoBaHHbIit, Nog, rnapobyp

Mechanized

CrocCoOb BbIPALLIMBAHUA
METHOD OF GROWING

B HeyKpbIBHOII 30He, Ha BbICOKOM liTambe

CrnoCoOb YBOPKUA
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

Mechanized

LocTynHbiit 06bem/Available volume:
0,75L/ 1,238 kg

Pasmep GyToinku/Bottle size:
D7,4cm/h31,8cm

Bnosxenue B ropposiumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Embedding in a corrugated box:
4630037254907

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

14630037254904

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

80

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

20

MNEPNO[ CEOPA MepBas nexkapa okTabps
HARVEST PERIOD First decade of October
YPO)XAMHOCTD, u/ra 80,3 u/ra

YIELD IN KG OF GRAPES

PER HA, cwt/ha 80,3

CPE[JHIN BO3PACT J103, ner 23 ropa

AVARAGE AGE OF VINS, years 23 years

METO/, NMEPBNYHOMN
GOEPMEHTALNN

PRIMARY FERMENTATION

C6op BuHOrpaga ocyuiecTBisieTcs Ha caxapax 22-24%. NepepaboTka nposoaures no
«KkpacHomy cnocoby». Mocne ApobneHns BUHOrpaaa, nojlyueHHyio meary cynbpunpy-
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.

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.

BblJEPXKA
AGING

bes Bbiaepxkn

No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11,0 -13,0 % 06.
ALCOHOL 11,0 -13,0 % Vol.
COJOEPXAHNE CAXAPA 20-40r1/n
RESIDUAL SUGAR 20-40 g/l
KNCNOTHOCTb 6,0£1,0r/n
TOTAL ACIDITY 6,0:1,0 g/l
KAJTOPUMHOCTb 91,2 kkan
CALORICITY 91,2 keal

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOro 4o TEMHO-KpacHoOro

COLOUR Red to dark red

APOMAT Caexuit, ppyKTOBBIN

BOUQUET Fresh, fruity

BKYC MoAHBII, rapMOHUYHBIN, 6€3 MOCTOPOHHNUX TOHOB
TASTE Full, harmonious, without extraneous tones
TEMIEPATYPATIOOAYM  14-16°C

SERVING TEMPERATURE 14-16 °C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii 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



