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BBICOKUIA
BEPET

BuHo ¢ 3awmueHHbIm reorpadpuueckum ykasanHuem «KybaHb»
Bblgep)aHHoe cyxoe benoe «Bbicoknii 6eper. Pucnunr»

Wine with protected geographical indication «Kuban» aged dry white
«Visokiy Bereg. Riesling»

OMUCAHUE BUHA /WINE DESCRIPTION:

Buna konnekuun «Bbicokuit beper. Pucnuur» npeacrasnaioT nonynsapHblii eBponeinckuii
CcopT BWHOrpapga, KynbTuBupylowmiics Ha Kybanu u [JemoHCTpupylowmii Bbicokue
opraHofienTMyeckue XapakTepucTUku. MHOrorpaHHblii U NPOTUBOPEUUBbLIA PUCIUHT
cTan obLLEeMUpPOBbIM TPEHL0M 1 AaBHO 3aBOEBa NOMYASPHOCTb B €BPONENCKUX CTpaHax,
asatemu B cTpaHax Hosoro Ceeta. OH MOXeT ObITb U NPEUMYLLLEECTBEHHO MUHEPAIbHBIM,
CTYAPOHHBIMU HOTAMU, U YIMBUTEIBHO CBEXUM, C PPYKTOBO-LIBETOUHBLIMU HOTAMMU.
CobcTBEHHbIE BMHOTPAJHUKKM, BbICAXKEHHbIE COPTOM «PUCIIMHI» HA YHUKaNbHbIX
Teppyapax KybaHu, coBpemeHHble TeXHONOrMM eBPONeicKoro YpoBHs U YHUKasbHble
3HAHUA U OMNbIT BUHO/,E/10B MO3BOJIMIN CO34aTh OPUTMHANIbHYIO CEPUI0 U3 TPEX COPTOBBIX
BMH, NPUHLMUNMANLHO OTAMualOWMXCs MO cTuao: cyxoe Genoe «Bbicokuit Beper.
Pucnunr», BbigepxaHHoe cyxoe Genoe «Bbicokuint beper. Pucnuur», urpucrtoe 6prot
6enoe «Boicokuit beper. Pucnnur».

BbipepxaHHoe cyxoe 6enoe «Bbicokuit beper. Pucaunr» - aTo yToH4€HHOe, U3bicKaHHoOE,
racTpoHomuuHoe u yBrekatouiee BuHo! LiBeT BapbupyeTcs OT CBET/10-COIOMEHHOTO ¢
3e/1eHOBaTbIM OTTEHKOM /10 COJIOMEHHOTO. Pucinnr packpbiBaetcs B Gokane cBexum,
(PYKTOBBIM apoMaTOM C MUHEpasbHbIM OTTEHKOM W HoTamu GnaropogHoro ayb6a.
Ocob6biit uapm BUHY NPUAAET CBEXMI, NMOJTHbINA, )XKMBO BKYC. [ apMOHUUHO coveTaeTes ¢
MOpenpoayKTammn, MOpcKoii pbiboii, 6nopamu u3 TensaTuHbl U auun. Temnepartypa
nopaun:12-14°C.

Wines of the collection “Visokiy Bereg. Riesling” represent a popular European grape
variety cultivated in the Kuban and showing high organoleptic characteristics.
Multifaceted and controversial riesling has become a global trend and first gained
popularity in European countries, and then in the New World. It can be mainly mineral,
with tar notes, and surprisingly fresh, with fruity-floral notes.

Own vineyards planted with the Riesling variety on unique Kuban terroirs, modern
European technologies and the unique knowledge and experience of winemakers have
created an original series of three varietal wines, fundamentally different in style: white

dry “Visokiy Bereg. Riesling”, aged white dry “Visokiy Bereg. Riesling”, sparkling white brut
“Visokiy Bereg. Riesling".

Aged dry white “Visokiy Bereg. Riesling” is a refined, gastronomic and fascinating wine!
Color varies from light straw with a greenish tint to straw. Riesling reveals in the glass a
fresh, fruity aroma with a mineral hue and notes of noble oak. A special charm of wine

givesafresh, full, lively taste. Itis harmoniously combined with seafood, sea fish, veal and
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fowldishes. Serving temperature: 12-14°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO lMpuemyliecTBEHHO MY>KUUHbI 35+,
MNOTPEBUTENSA/ KOHCepBaTUBHbIE B NPeANoYTEeHUaX, HO
PORTRAIT OF cneasume 3a MOoN. YCnellHble U yBepeHHble
POTENTIAL CONSUMER B cebe u cBoem BbiGope / 35+ men and women
are conservative in preferences, but fashion-
conscious. Successful and confident in their
choice
MOTUBbI OJ11 COBEPLLEHWSA Knaceuyeckuit nonynspHelii copT B
MOKYMKW/ coBpemeHHOM 0popMIEHNI, BbIEPXKAHHOE
MOTIVES FOR PURCHASE BUHO 1o goctynHoin uere / Classic popular

variety in a modern design, aged wine at an
affordable price

noBoOAbl A1 MOTPEBEHNSA/ [enoBoii unu cemeitHblil y)XuH, BcTpeya ¢
REASONS FOR CONSUMPTION apysbamu / Business or family dinner, meeting
with friends

LIEHOBOE MNO3ULIMOHNPOBAHWE/  Premium 600+
PRICE POSITIONING
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TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Pucnunr peiinckuii
VARIETAL Rhine Riesling
CMOCOB MOCA[IKM PyuHoii

METHOD OF PLANTATION  Manual

CrNoOCOb BbIPALLIMBAHUA
METHOD OF GROWING

KopoTkuit KopaoH ¢ BEpTUKaNbHO Hanppas/ieHHbIM MPUPOCTOM

CrNocob YBOPKM

METHOD FOR HARVESTING

Pyunoii

Manual

HocTtynHbiit 06bem/Available volume:
0,75L /1,308 kg

Pasmep 6yTbinku/Bottle size:

D 77cm/h330cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:
6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4630037251746

LLITpux Kog, Ha rpynnoBylo ynakoBky/
Barcode for group packaging:

14630037251743

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

80

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

20

MEPNOJ CBOPA Btopas nekapa asrycta
HARVEST PERIOD Second decade of August
YPO)XAMHOCTb 80-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 80-100 c/ha

CPEJIHMN BO3PACT 103 13 net

AVARAGE AGE OF VINS 13 years

METO/, MEPBNYHON
GOEPMEHTALINA

PRIMARY FERMENTATION

®dnoTauus HenpepbiBHOrO AeiicTeus. bpoxenne B Gouke us gyba npu
TemnepaTtype16-18°C

Continuous flotation. Fermentation in an oak barrel at a temperature of
16-18°C

BbIOEP)XKA
AGING

Mocne accambnsika ¢ BuHom 6e3 nyba 6 mecsines B cTanu

After assembling with unoaked wine, aging in steel for 6 months

AHAJIMTNYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CIrPT 11-12 % 06.

ALCOHOL 11-12 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR Not more than 4 g/dm3
KMCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 71,5 kkan

CALORICITY 71,5 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT CBETN0-COIOMEHHOTO € 3€/IeHOBATbIM OTTEHKOM [10 COJTOMEHHOTO

COLOUR From light straw with a greenish tint to straw

APOMAT Csexuit, GpyKTOBbIE HOTbI C MUHEPAJIbHLIM OTTEHKOM, FAPMOHUYHO
coueTatowmecs ¢ 6GnaropogHsim gy6om

BOUQUET Fresh fruity notes with a mineral touch, harmoniously combined
with a noble oak

BKYC [MonHbIi, rapmoHupytoLwmii ¢ byketom

TASTE Full, in harmony with the bouquet

TEMMEPATYPA IMOOAYN 12-14°C

SERVING TEMPERATURE 12-14°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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