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BBICOKUIA
BEPET

Mrpuctoe BUHO ¢ 3almiieHHbIM reorpaduieckum ykaszanmem «KybaHb»
aKeTpa 6pioT 6enoe «BbICOKMIN BEPEM» 2019

Sparkling wine with a protected geographical indication "Kuban" extra
brut white "Vysokiy Bereg" 2019

OMNMMNCAHUME BUHA / WINEDESCRIPTION:

Cepus UrpucTbIX BUH 3KCTpa BpioT «Bbicoknii beper» - BenukonenHblit 06paseL, UrpucTbix
BMH MUPOBOTO YPOBHSI, CUMBOJI HEMPEOJONIMMOr0 MarHeTusma u cobnasHa, BonsoueHmne
c6anaHCUpoOBaHHOTO BKycCa C LUEIKOBUCTON TEKCTYPOW M 3aBOPaKMBAlOLLEro apomara.
Jluneiika npeacTtaBneHa AByms Buaamu: akcTpa OptoT 6enoe u aketpa OpioT posooe.
MUrpucTtble BUHA M3TOTOBJIEHBbI MO OPUTMHANBHON TexHonorun Gpoxenus B OyTblike ¢
NpUMEHEeHMEM KarncyaMpoBaHHbIX APOXOKen. ITOT yHUKa/bHbI cnocob npousBoacTBa
No3BONSET MNONYYNTb KPUCTANIBHO UMUCTOE, C TOHKUM OpraHoNenTuyeckum npodunem,
abCoNOTHO cBeXee U APKOe UTPUCTOe BUHO, 6e3 1/IMTeNIbHON BbiAEPXKKN, HO NPU 3TOM CO
BCEMM aTpubyTamm TEXHONOTUU TPAAULMOHHOIO BYyTbINIOYHOrO GPOXKEHUSt U C BbICOKUM
KauecTBOM KOHEYHOTO NPOAYKTA.

Urpuctoe BuHo ¢ 3I'Y «KybaHb» akcTpa 6ptoT 6enoe «Bbicokuit beper» npoussegeHo us
K/1ACCUYECKMX COPTOB BUHOTPaja «miofaep-Typray» MU «nuHo Onam», cobpaHHbIX Ha
co6CTBEHHbIX BUHOTPa/HUKAX B OKpeCcTHOCTsX AHanbl. B6okane useT HanuTka Bapbupyetces
oT 6/1eHO-CONOMEHHOTO [0 CBET/N0-COJIOMEHHOTO, C 3e/1eHOBaTbIM OTTEHKOM.
ApomaTtuyeckuit MopTpeT COCTOUT M3 MOo3aukn Genbix (PPYKTOB U NETKUX LIBETOUHBIX
OTTEHKOB, BbIFOHO MOAYEPKHYThIX MMHEPAIbHOM CBEXECTbI0. BKyC n3blCKaHHbIi, CBEXMI,
6apxaTuCTbIi, C JOATMM pasBMBaOLMMCS nocsieBkycuem. JkeTpa Gptot 6enoe «Bbicokuit
beper» nocnyxuT BeNMKONENHbIM anepuTMBOM U CTAHET MPEKPACHbIM AOMOAHEHNEM K
nérkum 6tonam us 6enoro msica u pbibbl, a Takxke K canaram, cBexum ppykram u buckButam.
Mopasatk, npeaBapuTenbHo oxnaaus ao 6-8°C.

The “Vysokiy Bereg” series of extra brut sparkling wines is an excellent example of world-
class sparkling, a symbol of irresistible magnetism and temptation, the embodiment of a
balanced taste with a silky texture and a fascinating aroma. The line is presented in two types:
extra brut white and extra brut rose. Sparkling wines made according to the original bottle
fermentation technology using encapsulated yeast. This unique method of production
allows you to get a clear sparkling wine, with a delicate organoleptic profile, absolutely fresh

OKCTPA

and bright. It can be achived without long aging, but at the same time with all the attributes of
traditional bottle fermentation technology and with high quality of the final product.
Sparkling wine with PGl "Kuban" extra brut white "Vysokiy Bereg" is made from the classic
grape varieties "Miiller-Thurgau" and "Pinot Blanc", harvested in the own vineyards in the
vicinity of Anapa. Inthe glass, the color of the drink varies from pale straw to light straw, with a
BKCTPA greenish tint. The aromatic portrait consists of a mosaic of white fruits and light floral hues,
EPIOT emphasized by the mineral freshness. The taste is refined, fresh, and velvety, with a long
developing aftertaste. Extra brut white "Vysokiy Bereg" will be an excellent aperitif and will be
an excellent addition to light dishes of white meat and fish, as well as to salads, fresh fruits and
biscuits. Serve cooled to 6-8 °C.

LIEJIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>KUMHBI 1 KeHLMHBI 35+ ¢ JOXOJ0M CpeHUM
NMOTPEBUTENSA/ " Bbllll€ CPeHero, MHTepecyTCs BUHAMMN U
PORTRAIT OF pasbupaiotcsi B HUX (,OBEPSIOT TMAEpam MHEHMIA),
POTENTIAL CONSUMER BbIOUPAIOT 371ETAHTHOCTb, LEHSIT KAYECTBO U

cTaTyc, 3KCTpaBepThl, 3KCNEPUMEHTUPYIOT U
[leNITCS MHEHUEM, HAaCTO NOoCeLaloT pecTopaHbl

BYTBIJIKM OBBEMOM 0,75 U 1,5 J1 u ractpoHomuueckue 6apbl / Men and women 35+
VOLUME BOTTLES 0,75 AND 1,5 L with average and above average incomes, are

interested in and understand wines (trust opinion
leaders), choose elegance, value quality and status,
extroverts, experiment and share opinions,
frequently visiting restaurants and gastronomic bars

MOTUBbI ,D,ﬂﬂ COBEPLLUEHUSA |_|0,1106paTb naeanbHoe raCTpoHoMmuyeckoe
|_|0Ky|_|KV|/ coveTaHue, pacllMpuUTb 3HaAHUA, nonpoGosaTb

MOTIVES FOR PURCHASE 4YTO-TO HOBOE U HeobbIuHOE, NpnobpecTu B
nogapok, cratb obnagarenem yHUKanbHoOro B
CBOEM poje NpoAyKTa Mo aleKBaTHOI LieHe /
Find the perfect gastronomic combination, expand
knowledge, try something new and unusual,
purchase as a gift, become the owner of a unique
product at an adequate price

noBOAbl 4119 NOTPEBJIEHUNSA/ CemeHblit unu fenoBoit y)xuH, gypliet/6aHker,

REASONS FOR CONSUMPTION cBMUJaHMWe, NpUem rocteii/noxon B roctu /
Family or business dinner, buffet / banquet, date,
reception / visit

LIEHOBOE MNMO3NUNOHNPOBAHUE/ Premium 600+
PRICE POSITIONING
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BBICOKMIA
BEPET

UrpucToe BUHO ¢ 3awmuieHHbIM reorpaduueckum ykasanvem «Kybanb» aketpa 6prot
Genoe «BbICOKWIN BEPEM» 2019

Sparkling wine with a protected geographical indication "Kuban" extra brut white
"Vysokiy Bereg" 2019

TEXHUYECKAS UHOOPMALIUA / TECHNICAL INFORMATION:

MECTO NPOUN3BOOCTBA  Poccus, KpacHogapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Mionnep-Typray, [uHo 6nan

VARIETAL Miiller-Thurgau, Pinot Blanc

CroCOb NMNOCAOKN Pyunoii
METHOD OF PLANTATION  Manual

CIMOCOB BbIPALLMBAHWS  CnupanbHbiit KOPAOH
METHOD OF GROWING

CroCOb YBOPKUA Pyunoii
METHOD FOR HARVESTING Manual

ocTynHbI1 06bem/Available volume:
L/164kg15L /2863 kg

Pasmep 6yTbinku/Bottle size:
?9,8cm/h 28,3 cm;
?11,7cm / h 35,9 cm;

BnosxeHnue B ropposiwnk/ Embedding
in a corrugated box:
6,4

LLITpux Ko, Ha eAuHULY NpoayKuuu/
Barcode on unit of production:
4630037252095;

4630037252101

LLITpux Kog, Ha rpynnoBylo ynakoBky/
Barcode for group packaging:
14630037252092;
14630037252108

Kopn ATl: 441

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

44,45

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

11,15

MEPUO[O CBOPA TpeTbs fekapaaBrycta - nepsasijekaga ceHTadops
HARVEST PERIOD Third decade of August - first decade of September
YPOXAMHOCTb 89-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 89-100 c/ha

CPEJIHUN BO3PACT /103 8 net

AVARAGE AGE OF VINS 8 years

METO/, MEPBUYHOM bpoxeHue B cTanu npu koHTponupyemovi temnepatype 14-16 °C

GOEPMEHTALNA
PRIMARY FERMENTATION  Fermentationinsteel atacontrolled temperature of 14-16 °C

METO/[, BTOPUYHOM BposxeHue B 6yTbiike HA UMMOOUNN30BAHHBIX APOXOKAX (3AK/TIOUEHHBIX B
OEPMEHTALIMN oboouky)

SECONDARY FERMENTATION Bottle fermentation withimmobilized yeast (encapsulated)

BbIJEPXXKA Bhigepixka nocne okoHuaHus 6poxenus 4-6 mecsiues

AGING Aging after the end of fermentation for 4-6 months

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJOEP)XAHUE CAXAPA menee 6r1/am3
RESIDUAL SUGAR less than 6 g/dm3
KNCNOTHOCTb 5-8r/am3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 80,7 kkan
CALORICITY 80,7 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LUBET OT 6J1€[1HO-COIOMEHHOTO [10 CBETJIO-CO/IOMEHHOTO C 3e/1eHOBaTbIM
OTTEHKOM

COLOUR From pale straw to light straw with a greenish tint

APOMAT Pa3BuTbIN, ¢ BbIpaXeHHbIMM ToHamu Genbix GpyKTOB, lerkumu
LBETOUHBIMU OTTEHKAMM, NOJUYEPKHYTIMU MUHEPa/bHOI CBEXEeCThbIo

BOUQUET Developed, with pronounced tones of white fruits, light floral shades,
emphasized by mineral freshness

BKYC M3blcKaHHbIN, CBEXMI, HapXaTUCThIN € JOATMM pa3sBUBaOLLMMCS
nocneekycuem

TASTE Refined, fresh, velvety with a long developing aftertaste

TEMIEPATYPA NMOOAYN 6-8°C
SERVING TEMPERATURE 6-8°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-vinoru  [J /kubanvino1956 /chateautamagnerussie



