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«APNCTOB»
Urpucrtoe BuHO reorpadmnyeckoro HaMMeHOBaHUs
6enoe 6pioT

OMNMMNCAHUE BUHA:

MrpucTtblie BUHa «“ApUCTOB» JEMOHCTPUPYIOT LUMPOTY NoTeHuMnana
Teppyapa, NMPUMeHsSieMblX TEeXHONOrMin U 3HaHWI BUHOAE0B
«KybaHb-Buro». lNpoaykT, Bblwepwwmit nog Hosoi TM, - cran
pesynbTaTom coBmecTHOW paboTbl Halleil BUHOAENbHU U U3BecC-
THOW uTanbsHckoi komnaHum «<ENOFLY» B nuue ee pykoBoautens,
aHonoralJlyku 3aBapuse.

lMpoussepeHo n3 BuHorpaaa coptos buanka, lNMuHo 6naH, a cBexee
BUHOIpagHoe cycno s «<Apuctos» ObIO NPUroTOBIEHO U3 copTa
Mionnep Typray. B 6okasne LiBET UTPUCTOro OT CBETI0-COJIOMEHHOTO
1,0 30JI0TUCTOTO, 6yKeT pa3BUTbIN, CBEXMI1 U COUHbIN. BKyc nosHbIi,
rapmoHupyowmii ¢ byketom. <Apuctor» benoe 6pioT - npekpacHbiii
aneputus. OTANYHO coveTaeTcs € yCTPULLAMM, XOJIOAHBbIMU 3aKyc-
Kamu 1 canatamu ¢ Mopenpoayktamu, ceipamu, ppyktamu. lNopa-

BaTh, NpeaBaputTenbHo oxnaaus go 8-10°C.

LIEJIEBAA AYONTOPUA

MOPTPET LEJIEBOIO
MOTPEBUTENSA

Bospact 25-50 net, akTuBHble NloaK,
UHTepecylowmnecs BUHOM 1
ero pasHoobpasuem

MOTUBbI OJ19 COBEPLUEHWA
MOKYIMNKWM pasHble oTe4YeCcTBEeHHble BUHA

noBo bl OJ19 MOTPEBJIEHUNA BeTpeun ¢ apysbsam, cemeiHblit y)KUH

LLEHOBOE NMO3MUMOHNPOBAHUE Poccuitckoe BUHO LLeHOBOTO
cermenTa "'medium”

JKenanue JKCMEepUMEeHTUpoOBaTb U OTKPbIBaTb



«APNCTOB»
Urpuctoe BuHo reorpaduueckoro HaumeHosaHus 6enoe bproT

TEXHUYECKAS UHDOOPMALINSA / TECHNICAL INFORMATION:

S O MECTO NMPOU3BOACTBA  Poccus, KpacHogapckuit kpait, Templokckuii paitoH
AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT buanka, lNuHo bnan, Mionnep Typray
VARIETAL
CIOCOb NOCAOKHU Pyunoii
METHOD OF PLANTATION  Manual
CIrOCOB BbIPALLIMBAHWSA  HawTamboBbix GopmupoBKax B HEyKpbIBHOM KYIbType
METHOD OF GROWING On stem formationsin an unguided culture
CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual
NMEPNO[ CBOPA lNepBasinekagaabrycra - BTopasijgekaga ceHTﬂGpﬂ
HARVEST PERIOD
YPOXXAMHOCTb 85-90 u/ra
YIELD IN KG OF GRAPES
PER HA. 85-90 c/ha
CPEJHMIN BO3PACT 103 10 net
AVARAGE AGE OF VINS
METO/, MEPBUYHOWM VMcnonb3oBaHue TeXHONOMMKU runepokeuaaumu. bpoxexue npu koHTponu-
OBO3HAYEHME B BUHHOW KAPTE : ®EPMEHTALIMU pyemoii Temnepatype 16-18°C.
«APNCTOB»
Urpuctoe BuHO reorpaduyeckoro PRIMARY FERMENTATION
HaumeHoBaHus Genoe 6ploT
METO[, BTOPUYHOM PesepByapHblit. Yenosua 17-18 °C
GEPMEHTALNN

SECONDARY FERMENTATION

BbIJEP)KKA bes Bblgepx KM
FINING No fining

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CMuUPT 10,5-12,5 % 06.

ALCOHOL 10,5-12,5 % Vol.

COOEPXAHUE CAXAPA 6-15r/pm3

RESIDUAL SUGAR 6-15 g/dm3
HocTtynHbiit 06bem/Available volume: KUCNIOTHOCTb gz r/ﬂ""z
0751;1600 kg / 0,375 ;0,844 kg TOTAL ACIDITY 8.g/dm

. KANTOPUNHOCTb 78,7 kkan (330 k)

Pasmep G6yTbinku/Bottle size: CALORICITY 788 keal (330 KJ)

?99cm; h322cm/ D 7,8 cm; h 26,8 cm

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box: LIBET OT CBET0-COIOMEHHOTO [0 3010TUCTOrO
6/6 COLOUR
LUTpI/IX KOJ, Ha eguHULLY "POJJ.YKU.WM/ APOMAT Pa3BuThbIii, CBEXWUIA, COOTBETCTBYIOLLUIA TUMY
Embedding in a corrugated box:
BOUQUET

4607062861905 / 4607062863237
LLITpux kop, Ha rpynnoByio ynakoBKy/ BKYC HexHbIi 1 M3bicKaHHbIi
Barcode for group packaging:

s PP sing TASTE

14607062861902 / 14607062863234
TEMIEPATYPAMOJAUYM  8-10°C

Kop AlT: 440 SERVING TEMPERATURE ~ 8-10°C

KOﬂVILIeCTBO yﬂaKOBOK Ha noagoHe

(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuit paiioH, cT. CTapoTutapoBckas,
55/90 yn. 3aBopckas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.

KonuuecTtBo ynakoBok B cioe /
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

Number of packages in the layer:
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