BEICOKMMN
BEPET

Poccuiickoe puilo ¢ sawmiernbim reorpapuueckim yrkasanmem «KyBGaip»
cyxoe Denoe «BbICOKWIA BEPET, TPHIHEP»

Russian wine with protected geographical indication «Kuban» white dry
«VISOKIY BEREG. GRLINER:»

OQINACAHWME BMHA S WINE DESCRIPTTON:

Cepua «Bricokuit Beper» HassaHa B UecTk MIRECTHOID MEeCTa B ropoje AHana, B
OKPECTHOCTIX KOTOPROTO PACTONNKEHR BMHOMPATHUKK HAlleTo BMHHOTO XOnfMHra. BuHa
KOHITEKIM MAFGTORARI B M3 MIRECTIRIX eRPONEACKHY COPTOR BUUOT NG, OTARYAIRTeR
RICOKOR et [‘JI_IIIl_l.'\n\lr'l‘-llI[Mf'l'h-l[lJ YW T hRIMK Ell)l_ll“él I'ehhid K IiK}-’(‘..‘—l.\ﬂlr'l. 3.‘—].."}I‘-IHI‘"1 Ghl]ll_l CLX IR Th
SR LYY IGTCCHRY, NOOHEP RABHIIYIO FEADMOTFYTIOE COYETEAE MSLICKE WX COpTon
BHHOMPAIH, BMHOJEALHECKM Y TRAOHLMA M CTATYCH KOMAOAHHK, MUNoAL3OBEHME YHMKAML-
HLIX TCXHOAOTHE NpousBoacTsa (pepmeHTauma B oyde BCALIX BMH, WCNONLIOBAHWE
KPATKOBPCHMCHHON EBIGCPHEN B 0yDC KPACHBIX BUH M NPOWSECACTEO PO3CEOTD BMHA W3
KPACHOTD COPTA MO OPUTMHANEHOW TCXHOAOTHK) OCNACT AMHCHKY «Boicoknii Bepers
WHTEPECHOW ONA 3KCNEPTOR M NoTpefuTenei. Poceuiickue WrpucTeblie BHHA «Bhicoknii
Bepers NpOU3RENEHR TIO TEXHOIOIHN ETOPUUHOTO BRMKEHWS & DE3IEPRYAPE ¢ RbITE[MKKOH
Ha IPONGKEROM Ocaflke He mMelee § mecallen nocie okondaiua Gpakenwa. Konnexima
lf(—‘.p’l'l‘l[]lMll.l'll)l_ll!-'r]l Iélll{)l{pl’l I'{".[‘JMH.'L\ZII((IJI!)I MUTHR T I‘(-)()O «Tl-!t‘. | 'C.'”H I'{-‘.[]G}'[.'II'».

BuHo uzroToencHo U2 suHorpana Mpodep Tavadekuil (Bozpact nos 15 net), cobpaddoro
HA cOBCTEEHHEIX BMHOTPAgHUKAX arpodupmel «|Oxtans. Cambili BOKHBI BUHOTPAIHBI
COPT B ABCTPUM, TPOHEP BenbTAHHEP AOCTUN MUPOROH Y3HABAEMOCTH U NONYIIPHOCTH B
KOHI e NPONIAGTO BEKD. ITO BRICOKOYPOKAANBIN COPT W NOToMy TReBYaT orpal1ueni
}"')ll)i(i]ﬁl 1OUTA, B TERAX YUITORAAX TGOS ST COE S TR AT TSRICCRTH O KaYeC T Buno (3]
ITOY COPTH DHNGEanHa {IGJI?I.IL}]HI' JEIMM CBEAIM BRYUOM, ||'I!l".'l' Ol OT CRETH-
COMOMEHHOID € 3ENEHOBATLHM OTTEHKOM 00 CONUMEHHOTO, APUMAT MUHEPAILHO-
DPYKTOBLIA, € ACTKMMW TPAHLIMK HOTAMM. | [YULIMM FACTPOHOMHYCCKHM COMCTAHMOM ¢
BuHOM «Bbicokuii Deper. [proHep» ByoyT mMopcnpogykTsl, ©nioga M3 NTyUL, CCMra B
MHOPHOM COYCC, NA3AHBA C rPrGamu 1 coipos. Temnoparypanopayn 10 1270,

The series "Visokiy Bereg» named after a famous place in Anapa eity, near which the
vineyards of our wine holding are located. Wines "Visokiy Bereg” are made of famous
Furapean grape varieties, wines are distinguished by high gastronomy, pure aromas and

flavors. The task was (o create an “elegant classi

s, emphasizing a harmonious

combinalion of exqguisile grape varielies, winemaking lradilions and company slalus, Use
: ol unigue production lechnologies (lermentation in Lhe cak ol while wines, the use of
BBICOKHFI EEPE short-term aging in oak for red wines and the production of rose wine from the red variety
according to the original technology) makes «Visokiy Beregs interesting for cxperts and
consumers, Russian sparkling wines «Visokiy Beregs produced using the technology of

rPKOHEP

secondary fermentation in a tank with aging on yeast sediment for at least 6 manths after

paraazEE R

cyxoe bence the end of fermentation. Wines certified according to the criteria of ecological
20 24 rourvoran compatibility by Test-S.-Petershurg.

The wine is made from the Gritner 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. Thisisa
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
eolor of the wine s fromlight straw with a greenish tintto straw, the aroma is mineral-truity,
wilh light spicy noles. The best gastronomic combination wilh the wine sVisokiy Bereg,
Griners will be sealood, dishes Trom a Towl, salmon in & caviar sauce, lasagna wilh
mushrooms and cheese. The serving tlemperatureis 10-12°C,

I FIFBAA AYAWMTOPA / TARGFT AUDIENCE:

MNOPTPET HIENCROM Wiy A aHB! M seHWMAEN 3050 neT, © gocTaThom
MOTPEGKMTENSAS CPEAHMM W BhILIE, MHTERECYIOWMECH BUHOM |
PORTRAIT OF Men and women 30-50 years old, with income
POTENTIAL CONSUMER average and above, interested in wine
MOTKBEI 19 COREPHIEHMA MPMOGPECTH KIYECTRENNILIE BUILD N0 ADCTORNGEH
L TOKY KA/ HENE A8 FACTRONOMNUECKOND CONPORKKAeNna |
MOTIVES #OR PURCHASE To bhuy quality wines at a decent price

for gastronomic accompaniment
NOBOAL! A4 MOTPERIEHWMAS Ha cemeiHOoM YIHHE, B KOMMNAHWK Opy3ci |
REASOMNS FOR CONSUMPTION Meeting with friends, family dinner

I LFHOROF NO2KITAOHUPORAHIMF;  Buna ueHosoro cermenTa «low-premiums /
PRICE POSITIONING Russian low premium elass wine



Paccutickoe Builo ¢ sawmnwensim recrpapuyeckum yrasannem «<Kybalip»
cyxoe Genoe «BbICOKWMIA BEPET. TPHOHEP»

B bICO KM VUI Russian wine with protected geographical indication «Kuban» white dry
«VISOKIY BEREG. GRUNER=»
BEPET

TEXTHAYCCKAA PIHMOPMALIAR / TECTHNICAL INFORMATION:

MECTO POW3BOUCTBA  Pocens, Kpacnogapermil kpai, Templokckui paion

AREA GQF ORICIN Taman Peninsula, Krasnodar Region, Russia
canr| IproHep TamaHckmii

VARIE 1AL Griiner Tamansky

CHOCOB HOCALKM Pyunoii

METHOD OF PLANTATION ~ Manual

CHOCOL BRIPALLIMBAHMA  Ha QopmupoBre CIIMPAILILIF KOpLen
METHOD OF GROWING

CNOCOL ¥YROPKI Pyunoi
METHOD FOR HARVESTING Manual

MEPKGN CEOPA Cepepguna cenrabps - woney cenrabps

HARVEST PERICD Middle end of September

YPOKANHOC I'b 80 u/ra

YICLD [N KG OF GRAPLES

I’ER HA, 80 c/ha

CPFJ'LHHM BO3IPACT NO3 15 ner

AVARAGE AGE OF VINS 15 years

METOL, EPBAUHOM Hactoi B rnirduikaTopax IRPUKD © NPEARIPUTEARHEIM DXIDHIEHHEM
DEPMEHTAI (K Meari. DNoTAUMA NCPUOSMUCCKEID ACACTBMA. BPOKCHUC NpY KOHTPOnu

pyemoiremneparype 16— 18°C, wromumcie vacrayno o gybovsoi Bovke,

PRIMARY FERMENTATION

RhIFPIKKA bes Beipepakim
AGING Mo aging

AHATWMTUYECKWME NMOKA3ATENM S ANALYTICAL FEATURES:

CliAr 11—13% 06,
ALCOHOL 11-13% Vol,
CONFPAKAHNE CAXAPA menee 6 rigm’
RESIDUAL SUGAR less than 6 pidm”
KMCNOTHOCTh 8 Briom’
TOTAL ACIDITY 6 8 g_.-"dmo

0 i o6 ilabl I KATTOPUIAHOCTE 779 kKan

OCTYMHBIK ODBLEM/ AVETIARIE YOoIUIME: . . —
: CALORICITY 77,9 keal

OPTAIONCNTUYECKWE XAPAKTCPUCTHUKI f ORCANOLECPTIC TEATURES:

EHWE B r(‘]lT)pl‘)ﬂLU'l- : En]l)edding LLBET Orr CBE1I0-COIOMENTTIOND C 3EACHDBETBEIM O 1TEHKOM MO COORME N orD
in a corrugated box: COLOUR From light straw with a greenish shade to straw
6
APOMAT Munenambne-QPYR IOBRIA € €1 KHUME P HBIAN HOTAMR
LUTpux Kog, Ha egMHULY TPeAYKLMK/ ) o .
Barcode on unit of preduction: BOLQUET Mincral fruity with light spicy notes
4630037259739
BKYC CEBCHHEA, rapMOHWYHBIR
LUTpUx KOO HA TPYNNGRYK YIAKORKY,
- group packaging: TASTE Fresh, harmonious
96 TEMIEPATYPA MOJAYM 10 12°C
SERVING TEMPERATURE 10-12°C
S AL L DA ) 353531, Poceun, KpacHopapeknii kpai, Temprokekmii paiton, er. CTapoTuTaposekan,
: Nl“f"b"-’-" aof packages on a yn. 3aBogekan a. 2. Ten.: + 7 (861) 298-15-80, +7 (861) 298-15-61, +7 (861) 208-15-62,
pallet (Euro): e-mail: officef@kuban-vino.ru

72 2 Zavodskaya strect, Starotitrovskaya, Temryuk district, Krasnedar region, Russia, 353531,
Tel: + 7 (861) 298-15-60, +7 (861) 208-15-61, +7 (861) 298-15-62,

e-mail: office@kuban-vino.ru

KonuyecTBo yNukoBOK B ¢NO
Number of packages in the layer:
18

wwwlkuban vinory  vysokiyberegwineru
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