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BBICOKUIA
BEPET

BuHo ¢ 3awmuieHHbim reorpaduyeckum ykasanuem «Kybarb» cyxoe
6enoe «Bbicokuit beper. Pucamur»

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

OMVCAHUME BMHA /WINE DESCRIPTION:

Buna konnekuun «Beicokuit beper. Pucimur» npeactaBnsioT nonynsipHbiit eBponenckui
CcopT BWHOrpapga, KynbTuBupylowmiics Ha Kybanu u [JemoHCTpupylowmii Bbicokue
opraHofienTUuyeckue xapakTepucTuku. MHOrorpaHHbii U MPOTUBOPEUUBLIA PUCTUHT
cTan obLLEeMUpPOBbIM TPEHL0M 1 AaBHO 3aBOEBa NOMYASPHOCTb B €BPONENCKUX CTpaHax,
asaTtemu B cTpaHax HoBoro Ceeta. OH MoXeT ObITb M NPeUMYLLLECTBEHHO MUHEPATbHbBIM,
CTYAPOHHBIMU HOTAMU, U YIMBUTEIBHO CBEXUM, C PPYKTOBO-LIBETOUHBLIMU HOTAMMU.
CobcTBEHHbIE BMHOTPAJHUKKM, BbICAXKEHHbIE COPTOM «PUCIIMHI» HA YHUKaNbHbIX
Teppyapax KybaHu, coBpemeHHble TeXHONOrMM eBPONeicKoro YpoBHs U YHUKasbHble
3HaHUS U OTbIT BUHO/E/10B MO3BOJIMIN CO3aTh OPUrMHATIbHYIO CEPUIO 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».

Cyxoe Genoe «Bbicokuit beper. Pucaunr» - 3710 netHee, Nérkoe, 3KCLLEHTPUUHOE U
oceexatoulee BuHo! B 6okane conHeuHas LBeToBas NanuTpa: OT CBETIO-COIOMEHHOT0
710 conomeHHoro. BuHo HajleneHo BennKoenHbiM 6anaHcom MeX 1y CBEXUM, IErKUM 1
I'apMOHVI‘-leIM BKyCOM N TUNUYHbIM COpTOBbIM aPOMaTOM C HEeXHbIMU UBETOYHO-
¢$pykTOBBIMM HOTamu. [TpekpacHo NOAOIAET K MOPENnpoayKTam, cCéMre B UKOPHOM coyce,
6,1100aM U3 NTULBI, Na3aHbe ¢ rpubamu u cbipom. Pekomenayemas TemnepaTtypa nogaum:
10-12°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".

White dry “Visokiy Bereg. Riesling” is a summer, light, eccentric and refreshing wine! In
the glassit has a sunny color palette: from light straw to straw. The wine is endowed with a
maghnificent balance between a fresh, light and harmonious taste and a typical varietal
aroma with delicate floral and fruity notes. It is perfect for seafood, salmon in caviar
sauce, poultry dishes, lasagna with mushrooms and cheese. Recommended serving
temperature: 10-12°C.

LLEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>KUMHBI U KeHWMHbI 20+ B MOMcKax HOBOro
MOTPEBUTENS/ M OPUTMHAJILHOTO, B Kypce TPEHA0B U HOBbIX
PORTRAIT OF HanpaeneHuit, UHTepecyloTes u pasbupatores B
POTENTIAL CONSUMER BUHAX, CieasT 3a ingepamu mHennin / Men and

women 20+ looking for new and original, up to
date trends, are interested in wine

MOTWBbI 07151 COBEPLUEHWNS Slpkas HoBMHKa B yA00HOI U CTUIBHOM YNaKkoBKe
MOKYIKW/ Ans nobuTtenei BbIpaXKeHHbIX COPTOBbIX
MOTIVES FOR PURCHASE npusHakoB. KauecTBeHHOe cOpTOBOE BUHO MO

poctynHoi uere / A bright novelty in convenient
and stylish packaging for lovers of pronounced
varietal characteristics. Quality high-quality
wine at an affordable price

NnoBOAbl AN NMOTPEBJIEHUS/ BeuepuHka, BcTpeua ¢ apysbamu, oneH-aip,
REASONS FOR CONSUMPTION KopriopaTus, kny0, ceupanue / Party, meeting
with friends, open-air, corporate event, club

LIEHOBOE MO3ULIMOHUPOBAHME/ Meanym 350+ / Medium 350+
PRICE POSITIONING
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TEXHUYECKAA MHOOPMALINA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccusa, KpacHogapckuii kpait, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Pucnunr peiinckuii
VARIETAL Rhine Riesling
CMOCOB MOCA[IKM PyuHoii

METHOD OF PLANTATION  Manual

CrOCOB BbIPALLIMBAHUSA  KopoTkuit KOpAoH € BEpPTUKa/IbHO Hanppas/ieHHbIM MPUPOCTOM
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING 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:
4630037251715

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

14630037251712

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

80

KonunuectBo ynakoBok B crioe /
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

CPEJIHWUN BO3PACT /103 14 net
AVARAGE AGE OF VINS 14 years

®noTauus HenpepbIBHOTO ,Elel‘;ICTBMﬂ.BpO)KeHMe B €MKOCTAX u3

METO/, MEPBNYHON
HepikaBelouleii ctanu nputemnepatype 16-18°C

GOEPMEHTALINA
PRIMARY FERMENTATION

BbIJEP)XKKA bes Bbigepxkn

AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CMNunpPT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/gm3
RESIDUAL SUGAR Not more than 4 g/dm3
KUCIOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 74,3 kkan

CALORICITY 74,3 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT cBeT/10-CO/IOMEHHOTO 10 COJIOMEHHOTO

COLOUR Light straw to straw

APOMAT TunuuHbii, COPTOBOW, C IETKUMU LBETOUHBIMU U Cl)pyKTOBbIMVI HOoTamu
BOUQUET Typical, varietal, with light floral and fruity notes

BKYC CBexuit, nerkunii, rapmoHUYHbIN

TASTE Fresh, light, harmonious

TEMIEPATYPA NMOOAYN 10-12°C
SERVING TEMPERATURE 10-12°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
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