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BBICOKIM
BEPET

Poccuiickoe BUHO € 3awmuieHHbIM reorpaduueckum ykasanmem «Kybanb»
cyxoe kpacHoe «BbICOKWI BEPET. KABEPHE COBMHbOH»

Russian wine with protected geographical indication “Kuban” red dry
“VISOKIY BEREG. CABERNET SAUVIGNON”

OMNMUCAHWME BNHA /WINE DESCRIPTION:

Cepus «Bbicokuii beper» HazBaHa B YeCTb U3BECTHOrO MecTa B ropojie AHana, B OKpecTHOC-
TAX KOTOPOro PacrosioXeHbl BUHOTPAJHMKM Halllero BUHHOTO xonauHra. Buna konnekuun
U3roToBJIeHbl U3 U3BECTHbIX eBpOI’IeVICKMX COpTOB BMHOrpapga, otanyarTcs BbICOKOM
racCTPOHOMUYHOCTbIO, YACTBIMU apoMaTamm 1 BKycamu. 3agaveit 66110 cO3aaTh <U3SLLHYIO
KJ1aCCUKY», MOJYEePKNBAKOLLYI0 TApMOHUYHOE coYeTaHue U3bICKaHHbIX COPTOB BUMHOrpaaa,
BUHO/ENbYeCKUX TPaAnLMii U cTaTyca Komnanuu. Micnonb3oBaHue YHUKanbHbIX TEXHOOTUiA
npouseoacTBa (pepmeHtauuns B aybe Genbix BMH, UCNOJIb30BaHWE KpaTKOBPEMEHHOM
BbIIEPXKKM B Aybe KpacHbIX BUH U NPOU3BO/JCTBO PO30BOrO BUHA M3 KPaCHOro copTa fno
OpUrMHANbLHOM TEXHONOTUM) AenaeT nHeinky «Bbicokuit beper» uHTepecHom s akcnepTos
u notpebuteneit. Poccuiickne urpuctole BuHa «Bbicoknit beper» npoussegeHsl no
TEXHONOrMKU BTOPUUHOTO GpoXKeHUsi B pe3epByape C BblEPXKKOI Ha JPOXOKEBOM ocajke He
MeHee 6 mecsiueB nocsie okoHuaHus Gpoxenus. Konnekuus ceptuduumuposaHa no
KkpuTepusmakonornuHoctn B OO0 «TecT-C.-TeTepbypr».

BuHo nsrotosneHo us copta BuHorpapa KabepHe CoBuHbOH, Bo3pacT 103 koTtoporo 23 ropa.
YHUKanbHblii Teppyap aHarnckoro BMHOTPajHUKa U KPaTKOBPEMEHHbI KOHTaKT ¢ aybom
NPpUAAIOT BUHY HACBILIEHHOCTb U CTPYKTYpY. [apMOHMUYHOE U CNoXHOe BUHO ¢ 6onblunm
noTeHuuanom, 6narogaps BbICOKOMy coaep)kaHuio TaHMHOB. LiBeT BuHa GnaropoaHbiii ot
TEMHO-KPACHOTO ¢ pPyOMHOBBIM OTTEHKOM A0 PyOMHOBOrO ¢ rpaHaToBbIM OTTeHKOM. B
apomare uyepHble GppyKTbl, TOHA NacieHa U YePHOW CMOPOAMHBI, erkue TabauHble HOTbI 1
JipeBecHble OTTeHKW. Bkyc nonHbIi, Tepnkuii, ¢ TOHKMMK ApEeBECHLIMU HOTaMKM U XopoLueii
CTPYKTYpoii TaHUHOB. «Bbicokuit 6eper. Kabepre CoBUHbLOH» cTaHeT uaeanbHoi napoi ans
msicHbIX Btoa, kKapTodens, GpaplmpoBaHHOro oBeubeit OpbIH30I1 U 3aneyeHHoro B rpubHom
coyce, a TaK)e NacTbl C BETYUHOI U OCTPbIM cbipom. Nepen ynotpebnernem pekomeHayem
oxnaauTb BUHO 10 12-14°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 according to the
original technology) makes "Visokiy Bereg" interesting for experts and consumers. Russian
sparkling wines "Visokiy Bereg" produced using the technology of secondary fermentation in
atank with aging on yeast sediment for at least 6 months after the end of fermentation. Wines
certified according to the criteria of ecological compatibility by Test-S.-Petersburg.

The wine made from the Cabernet-Sauvignon grape variety, age of vines is 23 years. The
unique terroir of the Anapa vineyard and a brief contact with the oak give the wine arichness
and texture. It is harmonious and complex wine with great potential, due to the high content
of tannins. The color of the wine is noble from dark red with a ruby tinge to ruby with a
pomegranatetinge.

In the aroma are black fruits, black currant, light tobacco notes and woody hues. The taste is
full, tart, with fine wood notes and a good structure of tannins. "Visokiy Bereg. Cabernet-
Sauvignon "will be an ideal pair for meat dishes, potatoes stuffed with sheep's cheese and
baked in mushroom sauce, as well as pasta with ham and spicy cheese. Recommended serving
temperatureis 12-14°C.

LIEJTIEBAA AYOUTOPUA / 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 lMprobpecTn kauecTBeHHbIE BUHA MO AOCTOMHOM
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
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“VISOKIY BEREG. CABERNET SAUVIGNON”

TEXHUYECKAA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT KabepHe CoBUHbOH
VARIETAL Cabernet Sauvignon
CIoOCOb NOCAOKHA PyuHoii

METHOD OF PLANTATION  Manual

CMNOCOb BbIPALLLIMBAHNA
METHOD OF GROWING

bes YKpbITUSA. B BUuge BbICOKOLITAMBOBbIX KOpAOHOB

Crnocob YBOPKU
METHOD FOR HARVESTING Manual

Pyunoii

HocTtynHblit 06bem/Available volume:
0751 /1257 kg

Pasmep 6yTbinku/Bottle size:
?80cm/h300cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:
6

LLITpux Kof, Ha efuHULY NpoayKumuu/
Barcode on unit of production:
4607062863831

LLITpux Kof, Ha rPynnoByIo ynakoBky/
Barcode for group packaging:

14607062863838

Kop Al: 404

KonnuecTtBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

72

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

18

MEPMNO CEOPA KoHel, cenTsi6pst - Hauano okTsbps
HARVEST PERIOD End of September, beginning of October
YPOXXANHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEJIHWUN BO3PACT 103 23 ropa

AVARAGE AGE OF VINS 23 years

bpoxeHue Ha me3re BuHorpaga B Bunuduratopax laHumen. MNposege-
HUue s610YHO-MOoNoUHOro GpoxeHus B KoHTakTe ¢ gybom nocne
OKOHYaHUsI CMUPTOBOTO GpoXKeHUsI.

METOZ, MEPBNYHOMN
GOEPMEHTALIMA

PRIMARY FERMENTATION

KpaTkoBpemeHHas Bbigepika B ay6oBoii Gouke
Short-term aging in an oak barrel

BbIJEP)KKA
AGING

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 13-15 % 06.
ALCOHOL 13-15 % Vol.
COOEPXXAHUE CAXAPA meee 7 r/am3
RESIDUAL SUGAR less than 7 g/dm3
KNCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 89,2 kkan
CALORICITY 89,2 keal

OPTAHOJTIENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

OoT TEMHO-KpacHoro ¢ py6MHOBbIM OTTE€HKOM 00 py6MHOBOF0

LIBET
C rpaHaToBbIM OTTEHKOM

COLOUR From dark red with a ruby tint to ruby with a pomegranate tinge

APOMAT YepHble GppyKTbl, TOHA NACTEHA U YEPHOI CMOPOAMHBI, Ierkne
TabauHble HOTbI, fPEBECHbIE OTTEHKM

BOUQUET Black fruits, black currant, light tobacco notes, wood shades

BKYC [MonHbIi, MATKU, TEPMKOBATBIN, C TOHKUMU HOTaMu aepesa

TASTE Full, soft, tart, with fine notes of wood

TEMMEPATYPA MNMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccus, KpacHoaapckuii kpaid, Tempilokekuii 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

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

www.kuban-vino.ru  vysokiyberegwine.ru



