


Myskhako winery was founded in 1869 by 
Dr. M.F.  Penchul and Cabernet Myskhako 
were considered one of the best wines of the 
Russian Empire at the turn of the 19th and 
20th centuries.



• Having preserved the 
winemaking traditions 
during the years of the 
USSR (under the name 
of the Malaya Zemlya 
wine farm), the winery 
regained its historical 
name in 1993, and 
underwent a complete 
technological re-
equipment.

• Today Myskhako is a 
full-cycle company that 
processed 2,900 tons of 
grapes in 2020 and 
produces 3.5 million 
bottles of wine per year.



• In 2020, the Myskhako 
winery celebrated its 151th 
anniversary.

• The winery, which is 
currently headed by S.V.  
Dubovik annually 
improves the quality of its 
products, striving to 
maximize the potential of 
its unique terroir for wine 
experts.



• The village of 
Myskhako is located 
on the Black Sea coast, 
5 km south of the 
center of 
Novorossiysk, 
occupies the eastern 
slopes of Mount 
Koldun (447 m).

• The relief of the zone 
is mountainous, with 
steep and gentle 
slopes.  The height of 
the watersheds above 
sea level is 300-800 m, 
the steepness of the 
slopes reaches 12-15-
25 °.

Terroir



• The climate of the 
zone is mild and 
warm, its territory is 
protected from the 
cold northerly islands 
by the spurs of the 
Great Caucasian 
Ridge.  An exception is 
the area 
of Novorossiysk, 
which is open to 
winds.

• The zone is 
characterized by a 
mountain-maritime 
climate with dry and 
long hot summers, 
warm autumn, humid 
and snowless winters 
and short spring 
periods.



• Myskhako vineyards are 
located in a zone of 
moderate moisture.  
During the year, 805 mm 
of precipitation falls here.  
This is a moderately hot 
area with the sum of 
temperatures for the 
growing season of plants 
3200 - 3450 ° C.

• In the spring, the amount 
of precipitation decreases, 
but is of a stormy nature.  
Sodding between rows is 
used to prevent soil 
erosion.



• Winter in Myskhako is 
generally unstable, with 
frequent thaws and little 
snow.

• But there are also 
exceptions.  So, in 2006, in 
January, record low 
temperatures were 
recorded: in Myskhako it 
was -26, which led to the 
death of part of the 
vineyards.  Fortunately, 
not the most valuable 
varieties suffered.



• The soils of Myskhako 
are dominated by 
Cretaceous and 
Paleogene rocks: shale 
marl, carbonate rocks, 
thin-layered limestone.

• Marly limestone soils are 
permeable to water and 
air.  Excess water goes 
into the soil, and the root 
system of plants is well 
weathered.  At the same 
time, the soil is scarce, 
forcing the vines to 
develop a powerful root 
system.



• The ridge of the Koldun 
Mountain serves as a 
natural barrier for the 
cold northeastern winds 
sweeping over 
Novorossiysk, which 
are gradually losing 
their strength here.

• A squall wind that 
regularly blows into 
Novorossiysk carries 
sea spray far into the 
grape fields.  After 
drying, crystals of sea 
salt sometimes remain 
on the berries.



Vineyards



• Agrofirm "Myskhako" 
owns 220 hectares of 
vineyards of European 
varieties from Italy and 
France.



• Massif I (alpine) - the coolest 
area;  pinot noir, sauvignon 
blanc and aligote.

• Massif II (slopes at the foot of 
the mountain, ravines, 
gullies) - excellent sunlight, 
cabernet sauvignon, merlot.

• Massif III (valley, gentle 
slopes) - abundance of sun, 
wind-blown capacity, 
abundance of moisture;  
Chardonnay, Riesling.

• Massif IV (seaside) - the 
southernmost zone, the 
abundance of the sun;  Syrah 
and Cabernet Sauvignon 
reach excellent tannin 
maturity and produce full-
bodied wines.



• 171,3 hectares are occupied by red 
varieties, 48,8 hectares - white 
varieties, table varieties of grapes are 
grown.

• The oldest vine is about 16 years old.  
The vines are shaped by the two-
armed Guyot method.

• 40% of the vineyards are located at an 
altitude of 100-150 meters above sea 
level, 60% are in mountainous areas, 
at an altitude of 300-400 meters above 
sea level.



• Harvesting takes place 
from August to 
November.  Harvesting is 
done manually - this is 
the only way to select the 
best grapes, uniform in 
their level of maturity 
and quality.

• The grapes for sparkling 
wines are harvested 
slightly unripe, with a 
sugar level of 15-16% and 
a high acidity level.

Wine Making



• The pulp is sent to the 
press, cooled to a 
temperature of 10 degrees.  
The pneumatic press is a 
perforated drum with a 
membrane, which, 
swelling, presses the 
berries against the walls, 
and the wort flows down 
through the perforations.

• Then the wort is clarified 
during the day by settling 
at a low temperature, and 
sent to fermentation.



• Sparkling wines undergo two fermentation.  The first result is an 
acidic still wine with a low content of sulfur dioxide and alcohol.

• Secondary fermentation takes place in containers - acratophores.  
In the process, carbon dioxide is released, which gives the wine a 
frothiness.



• Regular feeding with nitrogenous 
substances is carried out.  Upon 
completion of fermentation, sparkling 
wines are stabilized by the cold, rest for 3-
4 days, filtered and bottled.

• Sparkling wines of the KUVE line, for 
which the best grapes and the first 20% of 
gravity juice are used, are aged on yeast 
lees for 6 months.



• The finished wine does 
not undergo long-term 
storage in containers, the 
whole batch is bottled 
immediately and stored 
in bottles.

• This allows us to 
guarantee the 
consistency of product 
quality and makes it 
possible to indicate on 
the labels the exact 
circulation of each batch 
and the exact alcohol 
content, with an 
accuracy of tenths of a 
degree.

Wine Storage



• Myskhako wines are classified as Protected Geographical 
Indication.  It means:

• a) the special quality of the product is associated with its 
geographical origin;

• b) its production, including filling in consumer packaging, is 
limited to a given geographical area;

• c) products are made from wine (technical) grape varieties of the 
Vitis vinifera species or hybrids of this species with another 
species of the genus Vitis;

• d) it is produced from grapes grown in a given geographical area.

• If you see the PGI mark on the label, you can be sure that this is a 
natural wine made from our own grapes grown in Myskhako, and 
not from imported wine material.

• Myskhako wines are owned by PGI Kuban.  Novorossiysk ".

PGI Wines





• FLUTE sparkling wines are high 
quality sparkling wines made from 
the classic champagne grape varieties 
(Chardonnay and Pinot Noir) of the 
2019 harvest by the Charmat method.

• Wine for champagne is made 
according to the Cuvee technology -
selection of the highest quality must 
(up to 10%). Fine, bright, fresh wines 
with good acidity.

FLUTE



FLUTE Brut white

• Grape varieties - Chardonnay.

• Light, mineral, balanced sparkling wine with white flowers 
and ripe apple aroma.
• It goes well with hard cheeses, fruits, desserts.  Serve at 12 
degrees.

• Alcohol - 12%.

FLUTE



FLUTE Brut rose

• Grape varieties - Pinot Noir.

• Elegant sparkling wine with a delicate, fresh aroma of red 
barberries and red currants.
• It goes well with hard cheeses, fruits, desserts.  Serve at 12 
degrees.

• Alcohol - 12%.

FLUTE



• A line of high quality sparkling 
wines aged on yeast lees.

• Protected Geographical Indication 
Wines.

• Made from classic grape varieties: 
Chardonnay, Aligote, Pinot Gris and 
Pinot Noir, harvested by hand.

CUVEE aged



Brut white aged  «MYSHAKO CUVEE»

• Grape varieties - Chardonnay (70%), Aligote (30%).  The 
duration of fermentation is 21 days.  Excerpt on yeast lees - 6 
months.

• An elegant wine of bright golden color with a unique, 
complex bouquet with resinous tones and a full, harmonious 
taste.

• It goes well with hard cheeses, fruits, desserts.  Serve at 12 
degrees.

• Alcohol - 12%, sugar - 13 g / l.

CUVEE aged



Brut rose aged  «MYSHAKO CUVEE»

•Grape varieties - Pinot Gris (60%), Pinot Noir (40%).  The 
duration of fermentation is 21 days.  Excerpt on yeast lees - 6 
months.

• The wine is light rose with a creamy shade of color, with a 
unique, developed bouquet and soft, with berry tones.

• It goes well with hard cheeses, fruits, desserts.  Serve at 12 
degrees.

• Alcohol - 12.3%, sugar - 14 g / l.

CUVEE aged



• A line of fresh sparkling wines with 
bright, pure mineral, fruit and berry 
aromas.

• Protected Geographical Indication 
Wines.

• 4 SKUs with different sugar content 
(brut, semi-dry, semi-sweet).

• Made from classic grape varieties: 
Chardonnay, Aligote, Sauvignon 
Blanc, White Muscat and Pinot Noir.

Myskhako sparkling



MYSKHAKO SPARKLING brut white

• Grape varieties - Chardonnay (75%), Aligote (25%).  The 
duration of fermentation is 18-21 days.

• The aroma is developed, delicate, with light floral tones.  
The taste is full, harmonious, with a delicate pleasant 
aftertaste.

• A great addition to light meals, fruits, desserts.  Serve at 10 
degrees.

• Alcohol - 12%, sugar - 12 g / l.

Myskhako sparkling



MYSKHAKO SPARKLING semi-dry rose

• Grape variety - Pinot Noir.  The duration of fermentation is 
15 days.

• The color is pale rose, the aroma is developed, delicate, 
with light cherry notes.  The taste is full, harmonious, with 
moderate acidity and a delicate pleasant aftertaste.

• A great addition to light meals, fruits, desserts.  Serve at 10 
degrees.

• Alcohol - 12.4%, sugar - 26 g / l.

Myskhako sparkling





• New line of Myskhako wines. In the 
production of red wines of this line, the 
"Appassimento" method was used - the 
withering of grapes on the vines, during which 
the grape loses up to 50% of its volume, due to 
which the concentration of sugars, acids, 
aromatic and coloring substances increases.

• From such withered grape berries, dense, 
high-alcoholic, aromatic wines with intense 
color were obtained. White and rosé wines in 
this line have original blends and are made in a 
delicate and original style, emphasizing the 
Myskhako terroir, with a mineral and balanced 
taste. The “bloodletting” method (Saignee) is 
used in the production of rosé wine.

B*B (appassimento)



BLACK OF BLACK dry red

• Grape varieties - Cabernet Sauvinon, Marcelane, Petit 
Verdot

• This dry wine of intense dark red color has the aroma of 
withered black berries, dried fruits and chocolate and a 
multifaceted, dense, piquant taste.

• It goes well with hard cheeses, hot meat and game dishes.  
Serve at 16-18 degrees.

• Circulation 66 666 bottles, alcohol - 15%.

B*B (appassimento)



BLACK OF RED semi-dry red

• Grape varieties - Cabernet Sauvignon, Shiraz, Merlot

• This semi-dry, rich wine of dark red color has the aroma of 
ripe cherries, black berries, dried fruits and spices and a 
balanced, piquant taste.

• It goes well with hard cheeses, hot meat and game dishes.  
Serve at 16-18 degrees.

• Circulation 99 999 bottles, alcohol - 15%.

B*B (appassimento)



WHITE OF WHITE dry white

• Grape varieties - Chardonnay, Aligote and Viognier ..

• This dry wine of silvery white color has aromas with hints 
of flowers, tropical fruits and white berries and a balanced, 
subtle, mineral taste.

• It goes well with light snacks, fish and seafood dishes.  
Serve at 12 degrees.

• Circulation 44 444 bottles, alcohol - 13.2%.

B*B



•Protected Geographical 
Indication Wines.

• Dry wines, in the production 
of which wine materials were 
used, aged in oak barrels for 
several months.

• A line of classic varietal wines, 
including a rare for Russia grade 
Marselan and two Sauvignons at 
once, produced in different 
styles.

Classic varietal wines



SAUVIGNON BLANC dry white

• Grape variety - Sauvignon Blanc.

• The aroma of this refreshing, light jade wine contains 
aromas of exotic fruits, fresh lime, black currant leaves.  The 
taste is delicate, balanced, with a citrus note in the aftertaste.

• Excellent as an aperitif, it goes well with light fish and 
vegetable snacks, with seafood.  Serve at a temperature of 10-
12 degrees.

• Circulation 16 500 bottles, alcohol - 12.2%.

Classic varietal wines



CHARDONNAY dry white

• Grape variety - Chardonnay.

• In this light straw wine with greenish reflections, a bright 
aroma with floral and candy shades is accompanied by a full, 
round, meaty taste with hints of white berries and ripe fruits.

• It goes well with hard cheeses, cold and hot fish and 
seafood dishes.  Serve at a temperature of 10-12 degrees.

• Circulation 13 000 bottles, alcohol - 14.5%.

Classic varietal wines



GEWURZTRAMINER dry white

• Grape variety - Gewurztraminer.

• The wine is light straw color with a greenish tint.  The 
aroma is refreshing, with notes of grapefruit, caramel, rose 
petals and fragrant herbs.  The taste is delicate, with citrus 
notes and bright balanced acidity.

• It goes well with vegetable salads, light meals and Asian 
chicken dishes.  Serve at a temperature of 10-12 degrees.

• Circulation 30 660 bottles, alcohol - 13.5%.

Classic varietal wines



MARCELAN dry red

• Grape variety - Marcelan.

• Wine made from red grapes Marcelan - one of the rare 
varieties cultivated in Russia.  This bright ruby wine 
combines generous aromas of red berries, plums, 
blackberries, figs and withered fruits for a full, velvety taste.

• It goes well with hard cheeses, hot meat and game dishes.  
Serve at 16-18 degrees.

• Circulation 16 300 bottles, alcohol - 14.4%.

Classic varietal wines



CABERNET FRANС dry red

• Grape variety - Cabernet Franc.

• This structured, intense wine of bright ruby color is 
dominated by bright varietal aromas of dried fruits, withered 
black berries, blackthorn and mulberry.  The velvety taste 
with silky tannins translates into a long-lasting aftertaste.

• It goes well with hard cheeses, hot meat and game dishes.  
Serve at 16-18 degrees.

• Circulation 25 400 bottles, alcohol - 14.2%.

Classic varietal wines



• The key partners of the 
Myskhako winery are:

- X5 Retail Group ("X5") -
premium wines segment - still 
and sparkling.

- Red & White - segment of 
medium and premium wines -
still and sparkling, as well as 
local networks.



Wines "Myskhako" entered the top rating of the 
Roskachestproject "Wine Guide of Russia" - 2020, received 
high marks and took the following positions:

Sparkling wines:
1st place: Sparkling brut pink Flute - 4, 200.

White wines:
1st place: Myskhako Chardonnay 2018 - 4, 238;
2nd place: Myskhako Cuvee Chardonnay Aligote 2018 -
4.1964;
3rd place: Myskhako Gewurztraminer 2019 4.162;
4th place: Myskhako Sauvignon Blanc 2018 - 4.155;
7th place: Myskhako Sauvignon Blanc Author's technology 
2018 - 4.141;
9th place: Myskhako Cuvée Sauvignon Semillon 2018 -
4.123;
12th place: Myskhako White from White 2019 4.109.

Red wines:
3rd place: Myskhako Cuvee Sira Marcelan - 4.171;
12th place: Myskhako Cuvee Merlot Cabernet Franc -
4.132.




