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BBICOKUIA
BEPET

Mrpuctoe BUHO ¢ 3almiieHHbIM reorpaduieckum ykaszanmem «KybaHb»
akeTpa 6pioT poszosoe «BbICOKUI BEPEI» 2019

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

OlNMUCAHUE BUHA/ WINE DESCRIPTION:

Cepusi UrPUCTBIX BUH 3KCTpa GpioT «Bbicokuii beper» - BennkonenHbiit obpasew, UrpucTbix
BMH MUPOBOTO YPOBHSI, CUMBOJI HENPEOA0JIMMOro MarHeTusama u cobnasHa, BonnoiieHme
c6anaHcUpoBaHHOTO BKyCa C LIENKOBUCTON TEKCTYPON M 3aBOPAXUBAIOLLETO apomarta.
Jluneiika npeacTaBieHa AByMs Buaamu: akeTpa OpioT Genoe u akeTpa 6pioT pososoe.
MrpucTble BUHA U3rOTOB/IEHBI MO OPUTMHANBHON TexHoNOrMKU GpoxeHus B ByTbuike ¢
NPpUMEHEHMEM KarCyIMPOBaHHbIX APOXOKen. TOT yHUKa/bHbIA crnocob npoussoacTBa
No3BONSET NOAYUUTb KPUCTAIbHO YMCTOE, C TOHKMM OpraHojienTuyeckum npodunem,
abCoNOTHO CBeXee U APKOEe UTPUCTOe BUHO, Be3 A/IMTeNbHON BbIAEPXKKHM, HO MPU 3TOM CO
BCeMU aTpubyTamm TEXHONOMMU TPAAULMOHHOTO BYTbIIOYHOTO BPOXEHUS U C BLICOKUM
KauecTBOM KOHEYHOTO NPOAYKTa.

Urpuctoe BuHo ¢ 3I'Y «KybaHb» akeTpa 6pioT posoBoe «Bbicokuit beper» - aTo BocxuTu-
TeNbHbI CUMBNO3 TPEX COPTOB BUHOTPA/A: «<MIOJIIEP-TYpray», «MMHO GiaH» 1 «canepasu».
LiseT B 6GoKane 61eHO-PO30BbIN, C NEpPeNnBaAMN KEMUYXKHBIX OTTEHKOB. M3biCKaHHbI,
pasBUTHIN ByKeT BUHA NpUBNEKAeT APKMMU HOTAMU KPbKOBHUKA Ha poHe Genbix GpyKTOB.
A cBeXWil, MUHepanbHO-GPYKTOBbIN, [ONTOUTPAIOLMIA BKYC HENPEMEHHO MNofapuT
oulyuieHne npasgHuka. dkerpa G6pioT pososoe «Bbicokuit beper» craHeT upeanbHbim
anepuTUBOM, OTIIMYHO NPOsIBUT cebs B nape ¢ kpacHom ukpom, Giilogamm us mopenpoagyk-
TOB M lococst, NErkumu canatamu u pyplieramu. Pekomensyem nogasath npu remnepary-
pe6-8°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 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 rose "Vysokiy Bereg" is a delightful symbiosis of
three grape varieties: "Miiller-Thurgau’, "Pinot Blanc" and "Saperavi". The color in the glass
is pale pink, with overflowing pearl shades. An exquisite, developed bouquet of wine
attracts with bright notes of gooseberries against a background of white fruits. Moreover,
the fresh, mineral-fruity, long-lasting taste will certainly give the feeling of a holiday. Extra
brut rose "Vysokiy Bereg" will be an ideal aperitif, it will perfectly show itself in a pair with
red caviar, seafood and salmon dishes, light salads and buffets. We recommend serving this

wineat6-8°C.
Lhrngc st LIENTEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>KUMHBI 1 KeHLMHBI 35+ ¢ JOXOJ0M CpeHUM

NOTPEBUTENIS/ 1 Bblllle CPeHEro, UHTepecyoTCs BUHAMM U

PORTRAIT OF pasbupaiotcsi B HUX (,OBEPSIOT TMAEpam MHEHMIA),

POTENTIAL CONSUMER BbIOUPAIOT 371ETAHTHOCTb, LEHSIT KAYECTBO U
cTaTyc, 3KCTPaBepThl, IKCNEPUMEHTUPYIOT U
[leNISITCS MHEHWUEM, YACTO NOCELL AT PecTopaHbl
u ractpoHomuueckue 6apbl / Men and women 35+
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

MOTMBbI /151 COBEPLUEHUS Mopobpatk naeansHoe racTpoHomuueckoe

MOKYTKM/ coueTaHue, paclUMpUTb 3HaHUS, NonpobosaTb

4TO-TO HOBOE U HeobbIuHOE, NpuobpecTu 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

MOTIVES FOR PURCHASE
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NrpucToe BUHO € 3almiieHHbIM reorpaduueckum ykasanvem «Kybanb» aketpa 6prot
pososoe «BbICOKWI BEPEI» 2019

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

TEXHUYECKAS UHOOPMALIUA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Templokcknii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Mionnep-Typray, Muno 6nan, Canepasu
VARIETAL Miiller-Thurgau, Pinot Blanc, Saperavi
CIoOCOb NOCAOKHU PyuHoi

METHOD OF PLANTATION  Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

CnupanbHbiit kopaoH, Moo

CIoCcoOb YBOPKU
METHOD FOR HARVESTING Manual

Pyunoii

LocTynHbiit 06bem/Available volume:
075L/164kg

Pasmep 6yTbinku/Bottle size:
?98cm/h283cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Kog Ha eAnHULY NpoayKumuu/
Barcode on unit of production:
4630037252118

LLITpux Kog, Ha rpymnnoByio ynakoBKy/
Barcode for group packaging:

14630037252115

Kopn ATl: 441

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

44

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

1

MNMEPUO[ CBOPA TpeTbsi fekafaasrycra - nepsas gekana ceHts6ps
HARVEST PERIOD Third decade of August - first decade of September
YPO)XAMHOCTb 89-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 89-100 c/ha

CPEJHWIN BO3PACT JTO3  8-16 ner

AVARAGE AGE OF VINS 8-16 years

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

G®EPMEHTALNA

PRIMARY FERMENTATION  Fermentationinsteel ata controlled temperature of 14-16 °C

METO/1 BTOPUYHOMN BpoxeHue B 6y Tbisike HA UMMOOMIN30BaHHbBIX APOXKAX (3aKNIOHEHHbIX B
DOEPMEHTALIMN 060/10uKY)

SECONDARY FERMENTATION Bottle fermentation withimmobilized yeast (encapsulated)

BbIOEPXKA Bbigepikka nocie okoHuaHus 6poxxenus 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

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET bnenHo-po30BbIii ¢ )XemMuy)KHbIM OTTEHKOM

COLOUR Pale pink with pearl tint

APOMAT PazBuTbii, ¢ BbIPa)X€HHbIMWU HOTaMU KPbDKOBHUKA Ha (boue
6enbix ppykToB

BOUQUET Developed, with pronounced notes of gooseberry on a background of
white fruits

BKYC CBexui, Ierknii, MuHepanbHo-GpyKTOBbINA, LOTWI

TASTE Fresh, light, mineral-fruity, long

TEMIMEPATYPA MOJAYN 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



