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KYBAHb-BMHO

ocu.1956 ron

«OPO HEPO. KABEPHE»
BuHo cTonoBoe cyxoe kpacHoe
"ORO NERO. CABERNET" still wine

OMNMMCAHUE BNHA /WINEDESCRIPTION:

Cyxwue BuHa nuHeiikn «Opo Hepo» oTnnuHas anbTepHa-
TUBA A5 TeX, KTO JII0OUT Bble3bl HA MPUPOAY U MUKHU-
Ku. BeinyweHbl B «noxogHom» BapuaHTe (M3BecTeH
cpeau KOHeYyHOro noTpebuTens kak «TeTpa nak») B
obbeme 1 auTp. ONTUManbHbI 415 TPAHCMOPTUPOBKU U
yA,00HbI B UCMOJIb30BaHUN.

MpurotoeneHo us BuHorpaaa copta Kabepre. Liget ot
pyOuHoBOro no rpaHaToBoro. ApomaT UMCTbIi, COPTO-
BOW, C IerKUMN YEPHOCMOPOANHOBbLIMU U NAC/E€HOBbI-
MU ToHamu. BKyc nonHbIin, rapmoHuyHbIin, 6€3 nocto-
POHHUX TOHOB.

KpacHoe BuHo «Opo Hepo. KabepHe» xopoluo coueTa-
eTca c oBowamu, nNTuuen, ceipamun. Bece 3To mMoxHO

NMPUTrOTOBUTb HATpUile NN yrnax.

The dry wines "Oro Nero" are an excellent alternative
for those who like trips to nature and picnics. Issued in
the "travelling" version (known among the user as "tetra
pack”) in a volume of 1 liter. Optimal for transportation
and convenientto use.
Prepared from Cabernet grape variety. Color from ruby
to pomegranate. The aroma is pure, high-quality, with
light black currant and nightshade tones. The taste is
full, harmonious, without extraneous tones.
Red wine "Oro Nero. Cabernet "is well combined with
vegetables, poultry, cheeses. All this can be cooked on

the grill or coals.

LIEJIEBASA AYONTOPUA

MNMOPTPET LIENNEBOIO MY>KUMHBI U XeHLMHbI 25-40 neT, HoBaToOpblI,
NMOTPEBUTENSA MMeloLmne cpeHnii 4OCTaTOK

MOTUBbI OJ19 COBEPLUEHWSA nonpoGOBaTb 4YTO-TO HOBOE, UHTEPECHOE,
MOKYIKA yAMBUTL Apyseit

noBoO bl OJ19 MOTPEBJIEHUNA BCTPEUU C PY3bsSIMU, CEMENHDBIN Y)KUH

LLEHOBOE NO3NLIMOHNPOBAHUE poccuiickoe BuHO knacca "low-premium”
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KYBAHb-BVMHO
ocn. 1956 ron

«OPO HEPO. KABEPHE»
BuHo cTonoBoe cyxoe kpacHoe
"ORO NERO. CABERNET" still wine

TEXHUYECKASA MHOOPMALIMSA / TECHNICAL INFORMATION:

MECTO Poccus, KpacHopapckuii kpaii, Tempiokckuii paiioH
NMPON3BOOCTBA

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT KabepHe

VARIETAL Cabernet

AHATTMTUYECKUME NMOKA3ATEN / ANALYTICAL FEATURES:

OBO3HAYEHUE B BUHHOW KAPTE /
HOW TO DESCRIBE ON WINE LIST:
«OPO HEPO. KABEPHE»

BuHo cTonosoe cyxoe kpacHoe

"ORO NERO. CABERNET" still wine

HocTynHbiit 06bem/Available volume:
11/1,046 kg

Pasmep G6yTbinku/Bottle size:

h 20,7 cm

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box:
12

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062869536

LLITpux Kog, Ha rpynMoByio ynakosKy/
Barcode for group packaging:

14607062869533

Kop, Al: 403

KonnuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

576

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

144

CIrmIpPT 10-12 % 06.
ALCOHOL 10-12 % Vol.
COJEP>XAHUE He 6onee 4 r/om3
CAXAPA

RESIDUAL SUGAR not more 4 g/dm3

KUCMTOTHOCTb 5-7r/0m3
TOTAL ACIDITY 5-7 g/dm3

KATOPMMHOCTb 71,3 kkan (298 k[1x)
CALORICITY 71,3 keal (298 KJ)

OPIrAHOJIEMTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT pybuHoBoOro n0 rpaHaTOBOro

COLOUR From ruby to pomegranate

APOMAT UncTblit, COPTOBOIA, C IETKMMU YEPHOCMOPOAUHOBLIMU
M NacqeHOBbIMWU TOHAMU

BOUQUET Pure, high-quality, with light black currant and
nightshade tones

BKYC [MonHbIi, rapmoHUYHbINi, 6€3 TOCTOPOHHUX TOHOB

TASTE Full, harmonious, without extraneous tones

TEMIMEPATYPA 14-16 °C

MnogAYn

SERVING 14-16 °C

TEMPERATURE

353531, Poccusa, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
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.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

www.kuban-vinoru  [[§ /kubanvino1956 /chateautamagnerussie



