BBICOKMMA
BEPET

Poccuitckoe urpucToe BUHO € 3atuuieHHbIM reorpapuieckum ykasanuem «KybaHb»
BblgepxaHHoe BptoT posoBoe «Bbicokuit beper. Ipadpum»

Russian sparkling wine with protected geographical indication «<Kuban» aged brut
rosé «Vysokiy Bereg. Grafit»

Wrpuctas cepus «Bbicokuit beper. lpadput» — BenunkonenHsle o6pasiibl UTPUCTbIX BUH
MUPOBOTO YPOBHSI, CUMBOJ/1 HEMPEOJOIMMOro MarHeTusma u cobniasHa, BonnolieHme
cbanaHcUpoOBaHHOTO BKyCa C LLEIKOBUCTON TEKCTYPOIt M 3aBOPaXKMBAIOLLUM
apomaTtom. [115 U3roToBNEHUS UTPUCTLIX MPUMEHSIETCS OPUTMHASIbHAS TEXHOOTUS
6posxxeHns B ByTblIKe C UCNONBb30BAHWEM KAMNCYIMPOBAHHbIX POXKEN U BblAEPXKKON
Ha ocafike He meHee 9 mecsiLieB. DTOT YHUKalbHBbIN cnocob npousBoacTBa
NoO3BONSIET NOJYYNTb KPUCTATIbHO YUCTbIE, CBEXUE U IPKUE UTPUCTbIE C TOHKUM
opraHosnienTuyecknum npopunem, 6e3 NpUMeHeHUs ANUTENbHOW BblAEPXKKY,

HO MpK 3TOM CO BCemu aTpubyTamu TEXHONOrMKU TPaAULIMOHHOTO By TbITOYHOTO
6poXKeHUs 1 ¢ BbICOKUM Ka4eCTBOM KOHEYHOTO NPOAYyKTa.

Poccuiickoe urpuctoe BuHo ¢ 3I'Y «KybaHb» BbiaepxaHHoe 6ptoT po3oBoe «Bbicokuit
beper. [padput» narorosneHo ns coptos BuHorpaga: [Muxo benbii, Mo Yephbii,
Anurote, Mionnep-Typray, BblpalleHHbIX Ha BUHOTpaJHUKaxX B OKPeCTHOCTAX AHarbl.
LiBeT B 6okane 6neHO-PO30BbIN HEXXHO-XKEMUY)KHbBIX OTTEHKOB. M3bICKaHHbI,
pasBuTbIN OyKeT NpuBiekaeT SpKUMU ATOAHBIMU HOTamu Ha poHe Genbix GppyKTOB,

a CBeXWI, MMHepPasibHO-PPYKTOBbIN, JONTOUrPAIOLLMIA BKYC JapUT OLLyLLeHne
HacTosLero TopxecTtsa. BoigepxxaHHoe 6ptoT pososoe «Bbicokuit beper. [padput»
cTaHeT uieanbHbIM anepuTUBOM, OTIMHHO NPOSIBUT cebs B nape ¢ KpacHom

uKpoii, 6aoaamMm 3 MopenpoayKToB 1 10COoCs, NErKMMM canatamu u gpypluetamu.
PexkomeHpyeTes nogaBaTbh xopoluo oxnaxaeHHbim go 8—10 °C.

Sparkling series «Vysokiy Bereg. Grafit» presents excellent examples of world-class
sparkling wines, a symbol of irresistible magnetism and seduction, the embodiment of
balanced taste with silky texture and captivating aroma. For the production

of sparkling wines, an original bottle fermentation technology is used with
encapsulated yeast and aging on the lees for at least 9 months. This unique
production method yields crystal clear, fresh, and vibrant sparkling wines with a
refined organoleptic profile, without requiring lengthy aging, yet retaining all the
attributes of traditional bottle fermentation technology and ensuring high quality of
the final product.

Russian sparkling wine with PGl «Kuban» aged brut rosé «Vysokiy Bereg. Grafit»

is made from Pinot Blanc, Pinot Noir, Aligoté, and Miiller-Thurgau grapes, grown in
vineyards near Anapa. The color in the glass is pale pink with delicate pearly hues.
The elegant, well-developed bouquet features vibrant berry notes with white fruits,
while the fresh, mineral-fruity, long-lasting flavor delivers a sense of true celebration.
The aged brut rosé «Vysokiy Bereg. Grafit» makes an ideal aperitif and pairs
excellently with salmon roe, seafood and salmon dishes, light salads, and buffet fare.
Recommended serving temperature: well-chilled to 8—10 °C.

MOPTPET LIEJTIEBOIO My>UUMHBI U )KeHLLMHbI 35+ ¢ 4OXOJ0M CpegHUM
MOTPEBUTEIA 1 BbllLIe CpeJHero, MHTepecylTcs BUHamMn

TARGET CUSTOMER 1 pasbupatorcs B HUX (LOBepsOT Tnaepam
PROFILE MHEHMI1), BbIOMPAIOT 3/1€raHTHOCTb, LEEHST KAY€CTBO

1 cTaTyC, IKCTPaBEPThI, IKCNEPUMEHTUPYIOT
1 feNnaTCst MHEHMEM, YACTO MOCEeLLaloT PeCTOpaHsb!
1 ractpoHomuueckue 6apbi.

Adults aged 35 or older, of average and above-
average income, who are interested in wine and
knowledgeable about it (trust opinion leaders),
appreciate elegance, value quality and status.
They are extroverted and tend to experiment and
share their opinions, frequently visit restaurants
and gastronomic bars.

MOTWMBbI OJ14 Mopobpatb ngeanbHoe racTpoHoMmuueckoe
COBEPLUEHMA MOKYTIKN coyeTaHwue, pacluMpuUTb 3HaHUS, MONpoboBaTh YTo-
PURCHASE MOTIVATION TO HOBOE 1 HeoObIYHOE, NpruobpecTu B NoJapok,

cTatb obnagaresiem yHUKaabHOro B CBOEM pofe
NpoayKTa no afekBaTHO LieHe.

Find the perfect gastronomic pairing, expand
knowledge, try something new and unusual,
purchase as a gift, become the owner of a unique
product at a reasonable price.

MoBOAbI A1 CemeltHbii UK AenoBon yxuH, Gypiet/ baHker,

MOTPEBJTIEHNA CBMAaHWe, MpUem rocTeil/noxom B rocTy.

CONSUMPTION Family or business dinner, drinks reception or

OCCASIONS banquet, date night, hosting guests / visiting
friends.

LLEHOBOE Premium

NMOo3NUMOHNPOBAHWE

PRICE SEGMENT



Poccuiickoe UrpucToe BUHO € 3almiLeHHbIM reorpaduueckum ykasaHvem «KybaHb»
BblgepxxaHHoe GptoT posoBoe «Bbicokuit beper. padut» Russian sparkling wine with protected
geographical indication «Kuban» aged brut rosé «Vysokiy Bereg. Grafit»

BBhICOKMM

TEXHUYECKAA NHOOPMALINA:

BEPET

[ocTynHbi 06bem:
1,5L / 2,863kg 0,75L / 1,640 kg

Pasmep byTbinKM:
0117cm / h359 cm,
29,8cm / h30,3 cm

BnoxeHnwue B ropposiymnk:
1,5n—4 /0750 -6

LLITpux koA, Ha eguHULY NpoayKLMK:

1,5 n — 4680644522814
0,75 n — 4680644522807

LLITpux Kop, Ha rpynnoByto ynakoBKy:

1,50 —14680644522811
5n — 1468064452 4

KonmuecTBo ynakoBok Ha noajoHe (eBpo):

1,50 —45 / 0750 — 44

OJIN4ECTBO YNaKoOBOK B

1,50 —15 / 0,75 — 11

MECTO NMPON3BOOCTBA
AREA OF ORIGIN

Poccwus, KpacHogapckuii kpait, Tempiokekuit paitoH
Russia, Krasnodar Krai, Taman Peninsula

COPT [MuHo benwiit, [NMuHo Yephbiii, Anurote, Mionnep Typray
VARIETAL Pinot Blanc, Pinot Noir, Aligoté, Miiller-Thurgau
CMNOCOBb MNMOCAIKM MexaHn3npoBaHHbIi

GRAPE PLANTING

Mechanized

CMOCObG BbIPALLIMBAHNA
TRAINING SYSTEM

LLITam60BbIM HEYKPbIBHO, TUM WINANEPbI - METasInyeckas ¢ OAHUM sipyCom
nposonoku, popmuposka A30C; meTannnueckas ¢ Tpemsi spycamm npoBOJIOKH,
BepTuKanbHas GopmnupoBKka.

Stem unprotected. Trellis type: metal with a single wire tier (AZOS formation),
galvanized metal with three wire tiers for vertical shoot positioning

ClrNoCcoOb YbOPKM MexaHn3npoBaHHbiit
HARVESTING Mechanized
MEPNO CBOPA AsrycTt, CeHTabpb

HARVEST PERIOD

August, September

YPOXANHOCTb
YIELD

Muno benbint — 143,45 u/ra, MNuno Yepubint — 102,75 u/ra, Anurote — 144,39 u/ra,
Mionnep Typray — 119,49 u/ra

Pinot Blanc — 143.45 c/ha, Pinot Noir — 10275 c/ha, Aligoté — 144.39 c/ha, Miiller-
Thurgau — 119.49 c/ha

CPEHWMI BO3PACT /103
AVERAGE AGE OF VINES

lMuno benkiit — 16 neT, Mo YepHebliit — 8 net, Anurote — 4 ropa,
Mionnep Typray — 7 net

Pinot Blanc — 16 years, Pinot Noir — 8 years, Aligoté — 4 years,
Miiller-Thurgau — 7 years

METOZ, NEPBMYHOW
OEPMEHTALIMN
PRIMARY FERMENTATION
PROCESS

C6op BuHOrpaja ocyuiecTenseTes Ha caxapax 19-21%. MNpeccosanue BuHorpaaa
NPOXOAMT B MSITKOM PeXUMe, 4TOBbI He 3KCTParnpoBath NosMGEeHo bl U3 KOKULbI
BuHorpaaa. OcBeTneHue cycna npoBOAUTCS C NOMOLLbIO TEXHOIOFMYECKOro crnocoba
- ¢pnotauusn. 3atem npoBoaUTCs GPOXKEHME B @MKOCTSIX U3 HEPXKABeIoLLe CTanu npm
Temnepatype 16-18 rpagycos. [locne 6poxeHNs NPOM3BOJUTCS CbEM C APOXKIKEBOrO
ocajika ¢ AanbHeimm KynaxmupoBaH1em v 3alnToi BuHomaTepuana.

Grapes are harvested at a sugar content of 19-21%. They are pressed gently to avoid
extracting polyphenols from grape skins. The must is clarified using the flotation
technique. Fermentation takes place in stainless steel tanks at 16-18 °C. After
fermentation, the wine is racked off the yeast lees, followed by blending and protection
of the wine material.

METO[ BTOPUYHOMN
OEPMEHTALIMN

SECONDARY FERMENTATION

METHOD

Mocne poanuBa TMpaxxHo cMecu B BYTbIIKM € TUPaXHO CMEChIO YKNabiBaIoTCst
B FOPU30HTA/ILHOM MOJIOKEHUM [/151 BTOPUUHOTO BPOXKEHUS B MOMELLLEHUSIX C
nocTosiHHou Temnepatypoit 12—14°C. [pogonkutensHoCTs GpoxeHus cocTanser
30—40 cyTok. [0 OKOHYaHUM BTOPUUYHOTO BPOXEHNS MPOBOANTCS BblAEpXKKa B
GyTbiiKe Ha ocajike He MeHee 9 MecsLEeB.

After the tirage blend is bottled, bottles are placed horizontally for secondary
fermentation in rooms with a constant temperature of 12-14 °C. The fermentation
duration is 30-40 days. Following secondary fermentation, the wine is aged in the
bottle on the lees for at least 9 months.

BbIAEPXKA

B GyTbinke Ha ocafike He MeHee 9 mecsiLeB

Bottle-aged on the lees for at least 9 months.

AHATIMTUYECKUE NMOKA3ATEJIN:

CrnPT 10,0—12,0 % 06.
ALCOHOL 10.0—12.0 % vol.
COLOEPXAHWE CAXAPA 6,0—-15,0 r/n
RESIDUAL SUGAR 6.0-15.0g/L
KUCNOTHOCTb 50-80r/n

50-8.0g/L
KAJTOPUNHOCTb 75,9 kkan

75.9 keal

OPIFAHOJIEMNTUYECKME XAPAKTEPUCTUKWN:

LUBET bnepHo-posoBbiit

COLOUR Pale pink

APOMAT SAroaHble OTTEHKM Ha (POHE LIBETOUHbBIX U MUHEPAIbHbIX HOT
BOUQUET Berry notes with floral and mineral tones

BKYC CBexuii, pasBuTbIN, MUHEPaNbHO-PpPYKTOBbINA, AONTWII
TASTE Fresh, well-developed, mineral-fruity, lingering
TEMTEPATYPA MOJAYN 8-10°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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

www.kuban-vino.ru

vysokiyberegwine.ru



