BBICOKIM
BEPET

Poccuiickoe BUHO € 3awmuieHHbIM reorpaduueckum ykasanmem «Kybanb»
cyxoe 6enoe «BbICOKWNIN BEPET. FTPYOHEP BEJIbT/IMHEP»

Russian wine with protected geographical indication “Kuban” white dry
“VISOKIY BEREG. GRUNER VELTLINER”

OMUCAHUE BUHA /WINE DESCRIPTION:

Cepus «Bbicokuit beper» Ha3BaHa B 4eCcTb M3BECTHOTO mecTa B ropoge AHana, B
OKPECTHOCTSX KOTOPOTO PacnosioXeHbl BUHOTPaJiHUKM Halllero BUHHOTO xonauHra. Buna
KONNEKLUUN U3rOTOBNEHbI U3 U3BECTHLIX €BPOMENCKUX COPTOB BUHOFpaja, oTauyaioTes
BbICOKOI raCTPOHOMUYHOCTbIO, YUCTHIMU apomaTamu 1 Bkycamu. 3agadeir 6b110 co3path
«U3SILLHYIO KNACCUKY», MOAYEPKUBAIOLLYIO FAPMOHUYHOE COYeTaHMe U3bICKAHHbIX COPTOB
BMHOIPa/a, BUHOAENbYeCKUX TpaauLmii u ctaTyca komnaHuu. Micnonb3oBaHue yHUKanb-
HbIX TexHosnoruit npoussoactea (pepmertauus B aybe Genbix BUH, Ucnonb3oBaHue
KpaTKOBPEMEHHOII BbiAepXKn B Aybe KpacHbIX BUH U MPOU3BOACTBO PO30BOrO BUHA U3
KpPacHOro copTa Mo OPUTrMHANIbHOW TeXHOoNorun) aenaeT nuHeiky «Bbicokuit beper»
MHTepecHoi Ans 3KkcnepToB U notpebutenei. Poccuiickue urpuctble BuHa «Bbicokuit
Beper» nponsBefeHbl N0 TEXHONOTMU BTOPUUHOTO OpoXKeHUs B pesepByape C BblepXKKOi
Ha POXOKEBOM Ocajike He MeHee B mecsueB nocsie okoHuaHus Gpoxenus. Konnexkuus
ceptuduumnposana no kputepusmakosornuHoct B OO0 «TecT-C.-[eTepbypr».

BuHo narotosnexo us Bunorpana IpioHep TamaHckuit (Bospact no3 15 net), cobpanHoro
Ha cobeTBeHHbIX BUHOrpagHuKkax arpodupmbl «kOxHas». Camblit BaXKHbI BUHOTPagHbIN
copT B ABcTpun, IploHep BenbTimHep 4ocTUr MUPOBOIi y3HABA@MOCTH M MONYJISAPHOCTYU B
KOHLIe MPOoLIOro Beka. ITO BbICOKOYPOXaiiHblil COPT U NOTOMY TpebyeT orpaHuueHus
YPOXaiHOCTH, B TAKMUX YCIOBUSIX MO3BOJISIET CO3/1aBaTh BUHA BbICOKOTO KauecTsa. Buno us
3TOro copra BuHOrpaga obnapaer nerkum cBexxum BKycom. LiBeT BuHa oT cBeTno-
CO/IOMEHHOTO C 3e/leHOBaTbIM OTTEHKOM /10 COJIOMEHHOTO0, apoMaT MUHepanbHO-
DPYKTOBbIIA, C JIETKUMU MPSIHBIMU HOTAMU. JTyHLIMM raCTPOHOMMYECKUM COYETAHUEM C
BuHOM «Bbicokuii 6eper. IpioHep Benbtannep» 6yayT mopenpoaykTel, 61t04a U3 NTULbI,
cemra B MKOPHOM coyce, 1a3aHbsi ¢ rpubamu u cbipom. Temneparypa nogaun 10-12°C.

The series "Visokiy Bereg» named after a famous place in Anapa city, near which the
vineyards of our wine holding are located. Wines “Visokiy Bereg” are made of famous
European grape varieties, wines are distinguished by high gastronomy, pure aromas and
flavors. The task was to create an "elegant classics’, emphasizing a harmonious
combination of exquisite grape varieties, winemaking traditions and company status. Use
of unique production technologies (fermentation in the oak of white wines, the use of
short-term aging in oak for red wines and the production of rose wine from the red variety
BBI & BEPEr according to the original technology) makes "Visokiy Bereg" interesting for experts and

. COKHM consumers. Russian sparkling wines "Visokiy Bereg" produced using the technology of
HEP secondary fermentation in a tank with aging on yeast sediment for at least 6 months after

rPIOHEP BENBT/IV
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the end of fermentation. Wines certified according to the criteria of ecological
cyxoe Genoe neomISEACHD compatibility by Test-S.-Petersburg.

2021 roaroxs The wine is made from the Griiner Tamansky grapes (age of vines - 15 years), harvested in
the vineyards of the agro firm "Yuzhnaya". The most known grape variety in Austria, Griiner
Veltliner reached world recognition and popularity at the end of the last century. Thisis a
high-yielding variety and therefore requires a yield limitation, in such conditions it allows
the creation of high-quality wines. The wine from this grape has a light fresh taste. The
color of the wine is from light straw with a greenish tint to straw, the aroma is mineral-fruity,
with light spicy notes. The best gastronomic combination with the wine "Visokiy Bereg.
Griiner Veltliner "will be seafood, dishes from a fowl, salmon in a caviar sauce, lasagna with
mushrooms and cheese. The serving temperatureis 10-12°C.

LIEJTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>kunHbl 1 xeHwmHbl 30-50 neT, ¢ pocTaTkom
NMOTPEBUTENSA/ CpeJHVM W Bblllie, UHTepecyiolecst BUHOM /
PORTRAIT OF Men and women 30-50 years old, with income
POTENTIAL CONSUMER average and above, interested in wine
MOTWBbI /19 COBEPLLUEHUNS lMpurobpecTn KauecTBEHHbIE BUHA MO JOCTOMHOMN
MOKYMNKW/ LeHe 415l raCTPOHOMUYECKOTO CONPOBOXAeHUs /
MOTIVES FOR PURCHASE To buy quality wines at a decent price

for gastronomic accompaniment
NnoBoOAdbl 4114 MOTPEBNTIEHUSA/ Ha cemeitHom yxxuHe, B komnaHuu apyseit /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LUEHOBOE MO3UMUMOHUPOBAHUE/  Buna uenosoro cermenTa «low-premium» /
PRICE POSITIONING Russian low-premium class wine




Poccuitckoe BUHO ¢ 3amiyeHHbIm reorpaduyeckum ykasanmem «KybaHb» cyxoe besoe
«BbICOKWW BEPET. FTPYOHEP BE/IbT/IMHEP»

B I)I CO KI/I I/UI Russian wine with protected geographical indication “Kuban” white dry

“VISOKIY BEREG. GRUNER VELTLINER”
BEPET

TEXHUYECKAA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPOUN3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT [proHep TamaHckwmit

VARIETAL Griiner Tamansky

CIMNOCOBb NOCAKM PyuHoii

METHOD OF PLANTATION ~ Manual

CMOCOB BbIPALLIMBAHNSA  Ha ¢popmupoBke cnupanbHblit KOPAOH
METHOD OF GROWING

Crnocob YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MNMEPNO CBOPA CepepuHa ceHTsOps - KOHew, ceHTaOps

HARVEST PERIOD Middle- end of September

YPOXXANHOCTb 80 u/ra

YIELD IN KG OF GRAPES

PER HA. 80 c/ha

CPEJHWIN BO3PACT /103 15 net

AVARAGE AGE OF VINS 15 years

METO/, MEPBUYHOM HacToii B BuHndpukaTopax IBpuka ¢ npeaBaputenbHbIM OXnaxjeHnem
(DEPMEHTAU,MM Me3ru. G)ﬂOTaLI,VIﬂ nepmnogn4yeckoro ,D,eﬁCTBMSl. BpO)KeHMe NMpn KOHTpON-

pyemoii Temnepatype 16-18°C, B Tom uncie yactuyHo B fyboBoit 6ouke.
PRIMARY FERMENTATION

BbIJEP)KKA bes Bbiaepxku
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COIEPXXAHUE CAXAPA menee 6 r/am3
RESIDUAL SUGAR less than 6 g/dm3
KNUCTOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3

" . KANTOPUMHOCTb 77,6 kkan
HocTtynHblit 06bem/Available volume:
CALORICITY 77,6 keal
0,75L /1249 kg
Pasmep 6yTbinku/Bottle size:
©81cm/h29,6cm OPTAHONEMTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

Bnoxenue B ropposaumk/ Embedding LIBET OT CBET/10-COIOMEHHOTO C 3e/1eHOBATbIM OTTEHKOM JJ0 COJIOMEHHOI0o
in a corrugated box: COLOUR From light-straw with a greenish shade to straw
6
APOMAT MuHepanbHO-PPYKTOBbIN C TEFKUMU NPSIHBIMU HOTaMM
LLITpux kog, Ha eguHULLY NpoayKuun/ . R .
Barcode on unit of production: BOUQUET Mineral-fruity with light spicy notes
4607062863916
BKYC CBexXuit, rapMOHUYHBbIN
LLITpux kog, Ha rpynnoByto ynakoBKy/
Barcode for group packaging: TASTE Fresh, harmonious
14607062863913 TEMTEPATYPA MOOAYM  10-12°C
Kop ATM: 404 SERVING TEMPERATURE 10-12°C
Konuuectso ynakosok Ha noaoxe 353531, Poccus, KpacHopapckuii kpaii, Tempiokckuit paitoH, cT. CtapoTutapoBckasi,
(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

72 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.

Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

KonnuecTBo ynakoBok B cioe /
Number of packages in the layer:

18

www.kuban-vino.ru  vysokiyberegwine.ru






