COBUHbOH
BEMbIiA

it§ KYBAHb-BMHO

Poccuiickoe BUHO c 3almiLeHHbIM reorpaduuecknum ykasaHvem «KybaHb.
TamaHckuii nonyoctpos» cyxoe 6enoe «CoBUHbOH. MakuTpa»

Russian wine with protected geographical indication «Kuban.
Taman peninsula» dry white «Sauvignon. Makitra»

OMNMUCAHWNE BUHA / WINE DESCRIPTION:

MakunTpa - 3To KpacuBoe yeJMHeHHOe MecTo, HeBbiCOKas ropa BbiCOToi okono 139
METPOB Haji YPOBHEM MOPS C NepBO3JaHHOI KPacoToli, pacnofioxeHHas cpean
numaHoB TamaHckoro nonyocTposa. VIMeHHO oHa nociyxuna UCTOUHMKOM
BIOXHOBEHUS 17151 CO3[1aHUs TUXMUX U UTPUCTBIX BUH Makitra us BuHorpaga mexay-
HapO/HbIX M aBTOXTOHHbIX COPTOB, Ar0/1bl KOTOPbIX NPOU3paCTaloT Ha BUHOTPafHu-
Kax BUHOAE/bHMU, PacronoXeHHble 6/M3 e€ MecTOHAaXOXAEHWs, B YHUKaNbHOM
NPUPOHO-KIMMATUHECKON 30He.

Poccuitickoe BuHo ¢ 3IY «Kybanb. TamaHckuit nosyocTpos» cyxoe bGenoe
«CoBMHBbOH. MakuTpa» usrotosieHo us euHorpaga CosunboH benbiii (BospacT nos
16 ne). Ypoxaii cobupaeTcsi No JOCTUXEHUM AroaMmu ONTUMASILHON CMesocTu ¢
nepepaboTKoii BMHOrpaja B AenukaTHOM pexume (4Tobbl He 3kcTparupopathb
nosndeHonbl U3 KOXULbI BUHOTpaaa). bpoxxenne NnpoxoauT B EMKOCTSIX U3 HepKa-
Belolei CTanu ¢ nocneylolMm CHATUEM ¢ ocaaka U BaTToHakem Ha TOHKOM
ApoxokeBOM ocajgke He 6Oonee 2 mecsiueB. BuHo pasnuBaeTcsi X0nogHbIM
«meTopom», Gnarojaps uemy MaKkcMManbHO COXpaHsieT apomaTuueckue WU
BKYCOBbIE CBOICTBA.

Cyxoe 6enoe «CoBuHbOH. MakuTpa» B Gokane nepenmBaercsi HEXXHbIM CBET0-CO-
JIOMEHHBIM LIBETOM C 3eJleHOBaTbiM oTTeHkom. Ocsexarounii apomaT packpbliBaeT-
ca copToBbiMu AN CoBUHBLOH benoro HoTamu ¢ xapakTepHbIMU CMOPOJUHOBbLIMU
ToHamu. Bkyc npuBnekaeT rapmMoHMUHOl CBexecTblo, cbanaHcupoBaHHON C
6yketom. «CoBMHBbOH. MakuTpa» pekoMeHJ0BaHO MojaBaTb NpU TemnepaTtype

12-14 °C B nape ¢ X0JI0AHbIMU 3aKyCKaMK1, MOPENpoAyKTamu u pbibHbIMK Gitogamu.

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 white "Sauvignon. Makitra" is
made from Sauvignon Blanc grapes (vines age 16 years). Harvested when the
berries have reached optimum ripeness, the grapes are processed in a delicate
mode (so as not to extract polyphenols from the skin of the grapes). Fermentation
takes place in stainless steel tanks, followed by removal from the lees and bottling
on fine yeast lees for no more than 2 months. The wine is bottled in a cold "method",
thanks to which it retains its aromatic and taste properties as much as possible.
Dry white "Sauvignon. Makitra" in a glass shimmers with a delicate light straw color
with a greenish tint. Refreshing aroma reveals varietal notes of Sauvignon Blanc
with characteristic currant tones. The taste attracts with harmonious freshness,
balanced with the bouquet. "Sauvignon. Makitra" is recommended to be served at a
temperature of 12-14 ° C, paired with cold appetizers, seafood and fish dishes.
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KYBAHb-BMHO

TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Tempiokckuit paiton

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

VARIETAL Sauvignon White

CIrOCOB NMOCAOKN MexaHu3npoBaHHbI

METHOD OF PLANTATION  Mechanized

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

CrMNocoOb YBOPKUA MexaHusnpoBaHHblii
METHOD FOR HARVESTING Mechanized

MNEPNO[ CEOPA TpeTbs nexkapa aBrycra
HARVEST PERIOD

YPOXXAMHOCTb, u/ra 116,7 u/ra

YIELD IN KG OF GRAPES

PER HA, cwt/ha e,z

CPEOHWIN BO3PACT J103, ner 16 net
AVARAGE AGE OF VINS, years 16 years

. 219,
METO/ MEPBUYHOM C6op BuHOrpana ocyuiecteasieTcs Ha caxapax 19-21%, npeccoBaHue BuHOrpasa

NpoXoaAMUT B MSATKOM pexume, OCBET/eHMe cycia C MOMOLLbI TeXHONOTNYecKoro
GOEPMEHTALNN 6a - 3 6 i

cnocoba - ¢notaums. 3aTem OpoxeHMe C UCMONBL3OBAHMEM UYUCTOW KYJIbTYpb
[IPOXOKEN B €MKOCTAX M3 Hepkaselowen ctanu npu Temnepatype 16-18 °C. lNocne
GpojkeHNsi NPOU3BOANTCS ChEM C APONOKEBOTO OCAAKa € [ajibHenLeil 3auuToin u
KynaxuposaHuem.

PRIMARY FERMENTATION The grape harvest is carried out on sugars of 19-21%, the grapes are pressed in a soft
mode, the must is clarified using a technological method - flotation. Then fermentation
using pure yeast culture in stainless steel tanks at a temperature of 16-18 °C. After
fermentation, the yeast sediment is removed with further protection and blending.

BbIJEP)KKA bes BbIaepxkn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnpT 10,0 - 12,0 % 06.
ALCOHOL 10,0 - 12,0 % Vol.
COJEP)XAHUE CAXAPA He Gonee 4,0 r/n
RESIDUAL SUGAR not more than 4g/|
KNCJTIOTHOCTb 6,0£1,0r/n

LocTynHbiit 06bem/Available volume: TOTAL ACIDITY 6,0+1,0 g/l
075L/ 1,24 kg KAJTOPUMHOCTb 71,2 kian
Pasmep GyToinku/Bottle size: CALORICITY 71,2 keal
?8,2cm/h30,7cm

OPIAHONENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

Bnosxenue B ropposiumnk/ Embedding

in a corrugated box: LIBET CBeT/10-COIOMEHHBIi C 3€/1eHOBaTbIM OTTEHKOM
6 COLOUR Light straw with a greenish tint
APOMAT XapaKTepHblii, COpTOBOW, CO CMOPOAMHOBbLIMU HOTaMM
LLTpux Kop Ha eguHULY NpoayKuuu/
Embedding in a corrugated box: BOUQUET Characteristic, varietal, with currant notes
4630037254877 BKYC CBexwuit, 6€3 N0OCTOPOHHUX TOHOB, FAPMOHUYHbIN
TASTE Fresh, without extraneous tones, harmonious
LLITpux Kop, Ha rpynmnoByto ynakoBky/
Barcode for group packaging: TEMMEPATYPA NMOOAYN 12-14 °C
14630037254874 SERVING TEMPERATURE 12-14°C
KonuuectBO ynakoBok Ha noaaoHe 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

e 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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