BBICOKMMA
BbEPET

Poccuiickoe BUHO € 3awmieHHbIM reorpaduueckum ykasaHuem
«KybaHb» BbliepxaHHoe cyxoe kpacHoe «Bbicokuit 6eper Cupa. lpadpur»
Russian aged dry red wine with the Kuban Protected Geographical Status
«Vysokiy Bereg Syrah Graphite»

Cepust niumUTMpOBaHHbIX BUH «[paduT» oT 6peHaa «Boicokuit beper» Bonnowaet
Jlydlime 3KCnepuMeHTbl BUHOEeN0B C NPUMEHEHNEM HOBbIX METOAMUK U
MCnosb30oBaHMEM eBPOreiiCKUX COPTOB BUHOIpaa, BbipalleHHbIX B Poccun. Jlnneiika
6bina oTkpbiTa B 2019 rogy TUPaXkHbIM BbIMYCKOM [1BYX UCK/IOUUTENbHBIX BUH COPTOB
Pucnunr Peiincknit u Mepino, BbiaepXXaHHbIX B lepeBsHHbIX H04KaX U3 yHUKaNbHbIX
nopogj, akauuu u gy6a. CBo€ npojoskeHue cepusi BOMIOTUA B BbIMyCKe PO30BOI0O
BuHa ypoxas 2022 ropa B nyuiimx Tpaauumnsax ¢ppatuysckoro ctuns Nposawc. M3 ropa
B rof, BuHa cepuu «[padut» NOMNONHAIOTCSA U MEHSIOTCS B COOTBETCTBUM C BUHHBIMU
TpeHpamu u pa3paboTkamu HOBbIX METOUK, AEMOHCTPUPYS pe3y/bTaTbl Nporpecca
BUHO/E/IbHU.

HoBoe BUHO nuHelkn — Bblep)kaHHoe cyxoe kpacHoe «Bbicokuit 6eper Cupa.
I'pacduT», cTano BonnouweHnem cunsl n bnaropoactea copta Cupa, BbipaleHHOro
Ha TamaHckom nosiyocTpoBe. ITO BUHO POXAEHO AJis LieHuTenel, NpeanovunTaomnx
C/IOXHYI0 BKYCO-apomaTuyieckyio NanuTpy U TOHKYlo paboTy ¢ BbiaepxKoii B
kaBkasckom aybe. CozpaHHOe orpaHMyeHHbIM TUpaxom B 2 673 ByTbinku, oHO
npegHasHayeHo Ans 0cobbIX cyyaeB: Kak CTaTyCHbIN NOJAPOK, U3bICKAHHOE
[lONOJIHEHUE K AeJIOBOMY Y)XUHY UMK LOCTOMHbIN 0Opasew, TMUHO Konnekuuu.

LiBeT cyxoro kpacHoro py6uHoBbIi ¢ rpaHaTOBbIM O0TOECKOM, 0bewatoL it
HaCbILWEHHOCTb 1 3pesiocTb BKyca. B apomate rnybokue HOTbI HepHOTo nepuia, Koxw,
Tabaka u cneuuit, obpamnéHHble APEBECHBIMU HIOAHCAMMU, NOJTYHEHHBIMUN B pe3y/bTarte
16-mecsuHoit Bbiaepxku. Bo Bkyce — nnoTHocTb, bapxaTucTas TekCTypa v yTOHUYEHHAs
TeprKoCTb, paCKpbIBaloLLas CUY COPTa U XapakTep Bblaep)kku. Buno pekomenpyercs
nopaeatb nNpu Temnepatype 16-18 °C, B coueTaHnm ¢ BbAEPXXaHHbIMU CbIPaMU, UYbIO,
MSICOM Ha rpuJie UM MPOCTO Kak camoCcTosiTeNIbHOE HacnaxaeHne a5 BAyMUUBOWA
Aerycrauumm.

The Graphite series, a limited edition from the Vysokiy Bereg brand, embodies the
pinnacle of winemaking experimentation. It features innovative techniques and
European grape varieties grown in Russia. The line made its debut in 2019 with two
exceptional wines: Rhine Riesling and Merlot, both aged in wooden barrels made from
rare acacia and oak. The series continued with a 2022 vintage rosé, crafted in the
elegant French Provence traditions. The Graphite Series wines never stop evolving,
mirroring the latest trends and innovative techniques. This ongoing transformation
showcases the winery’s commitment to progress.

The newest offering in the line is the aged dry red Vysokiy Bereg Syrah Graphite. This
wine encapsulates the robustness and elegance of Syrah grapes, cultivated on the
Taman Peninsula. This wine is made for those who savor intricate flavors and noses
and who delight in the subtle nuances of aging in Caucasian oak barrels. Produced in
a limited edition of 2,673 bottles, this exquisite wine is perfect for special moments. It
serves well as a refined gift, an elegant touch at a business dinner, or a distinguished
addition to any personal collection.

This dry red wine offers a ruby hue with garnet accents, hinting at its rich depth

and mature flavor profile. The nose unfolds with rich layers of black pepper, leather,
tobacco, and spices, all underscored by woody notes owing to the 16 months of
aging. The wine boasts a rich texture, a refined, velvety quality, and nuanced tartness,
showecasing the grape’s inherent power and the depth imparted by aging. The wine

is best served between 16-18°C. Pair it with mature cheeses, game, grilled meats, or
relish it on its own for a contemplative tasting experience.

IMOPTPET LUIENTEBOI'O
MOTPEBUNTENIA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI OJ14
COBEPLUEHMSA MOKYTKN
MOTIVES FOR PURCHASE

MOBOLbI [L115
MOTPEBNEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
MO3MUMOHNPOBAHWE
PRICE POSITIONING

KeHWnHbI 1 My>XunHbl 35+ ¢ ypoBHem goxoja
BbllLie CPEHEr0, XOPOLLIO 06pa3oBaHsl,
KOHcepBaTKBHbI. BbicTynaloT B nogaepxky
poccuiickux nponssoauTeneil. YeneyeHbl BUHOM

1 xopowo B Hem pasbupatotes. Adults aged 35 or
older, of above-average income, well-educated, and
conservative. Buyers who tend to support Russian
producers. Wine connoisseurs

YHUKabHbIN NPOAYKT ANS LeHUTeNeN,
BbIMYLEHHbIN OrPAHUYEHHbBIM TUPaXKOM. [enosori
NpeseHT, NOJAPOK, B JIMYHYI0 BUHOTEKY UK
konnekuuo. A rare offering for discerning palates,
available in a limited run. A gift for a business
partner, a cherished present, or an addition to a
personal wine cellar or collection.

[aCTPOHOMMUYECKUI YXKMH B KPYTY CEMbMU, A€10BO
yxuH. A gastronomic evening with family or a
business dinner

Premium



BBhICOKMM
BEPET

Poccuitickoe BUHO € 3aiuLLeHHbIM reorpaduyeckum ykasaHuem «KybaHb» BbiepkaHHoe
cyxoe kpacHoe «Bbicokuit 6eper Cupa. paput»
Russian aged dry red wine with the Kuban Protected Geographical Status «Vysokiy Bereg

Syrah Graphite»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Tempirokckuit paitoH

COPT Cwupa TamaHckas.
VARIENTAL Syrah Tamanskaya
CroCOB NMOCAIKN MexaHn3npoBaHHbiit

METHOD OF PLANTATION

Mechanised

CroCOB BbIPALLIMBAHWSA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHOA, TUM LWNANEPb - MeTaanyeckas OLMHKOBaHHas C TPems!
fpycamu NPoOBOIOKK C BEPTUKAIbHBIM pOpMUpPOBaHMEM NpUpoCTa.

Stem unprotected. Trellis system: galvanized metal with three wire tiers for vertical
shoot positioning

CrNOCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHWU3npoBaHHbIN

Mechanised

HocTynHblit 06bem (emkocTb, Bec (Kr):
0,75L / 1,631kg

Pasmep OyTbinku:
083cm / h30,7 cm

Bnoxenue B rodpposy

LLTpux kop, Ha egMHULYY NPOAYKLUK:

4680644522456

LLITpux koA, Ha rpynnoByio ynaKoBKY:

14680644522453

KonuuectBo ynakoBOK Ha nogaoHe

(eBpo): 50

KonunuectBo ynakoBok B ciioe: 10

MEPVO[ CBOPA CenTsbpb
HARVEST PERIOD September
YPOXXANHOCTb 88,33 u/ra
YIELD OF GRAPES 88.33 c/ha
CPE[HWI BO3PACT 103 19 ner
AVERAGE AGE OF VINS 19 years

METO[ MEPBUYHOWM
DEPMEHTALINM

PRIMARY FERMENTATION

C6op BuHOrpaja ocyulecTeaseTcs Ha caxapax He meHee 22 1/100em3. lNepepaboTka
NpoBOANTCS NO «kpacHomy cnocoby». Mocne npobnenns BuHOrpana, nonyueHHyio
mesry cynbdutupytot go 50 (cBoboaHan) U onpasnsioT Ha GPOXEHUe Ha YNCTbIX
KynbTypax ApOXOKel, B eMKOCTSX U3 HepKaBelolen CTanu npu Temnepatype Ao
23-25 rpajycoB, ¢ perynspHbimM opolieHrem «wanku» mearu. B xoae 6poxenns
ocyllecTBAseTCs CMCTEMATUYECKUI KOHTPOJTb 38 TEMNepPaTypoit U KONMUECTBOM
cOpOoXeHHbIX caxapoB, a Takxe cocTosHnem mukpodnopsl. Mocne Gpoxenus
Npon3BOAMUTCS CbeM BUHOMATEPUANa C APOXOKEBOTO 0Ca/IKa U BHECEHUE YNCTO
KynbTypbl 6akTepuit ans IMB. Mocne okoHuaHus 96104HO-MONOUHOTO BpOXeHUs
NPOBOAAT OTKPLITYIO NEpeNuBKy ¢ cynbpuTaumeii. 3aTem BUHOMATEpUan HanNpasasioT
Ha BblePXKKY. BblaepKy Npon3BoaaT B TEXHONOTMYECKON Tape, B TOM unucne B
AepeBsaHHON, He MeHee 16 mecsues. [ocne BbiePXKKN BUHOMATEPUAN KyNaXupyloT.

Grapes are picked when their sugar content reaches at least 22 g/100 cm® They are
then processed following the red method. After crushing grapes, the resulting must is
sulphited up to 50 (free) and sent for fermentation on pure yeast cultures in stainless
steel tanks at up to 23-25°C, with regular cap irrigation. In the course of fermentation,
the temperature, sugar conversion, and microflora status are systematically monitored.
After fermentation, the wine is racked and inoculated with a pure bacterial culture for
malolactic fermentation. After the end of malolactic fermentation, the wine undergoes
open racking with sulphitation. The wine is then sent for aging. Aging takes place in
multi-use containers, including those made of oak, for at least 16 months. After aging,
the wine is blended.

BbIAEPXKA
AGING

BbigepkKky BUHOMATEpUaia NpoM3BOAST B TEXHOIOTUYECKOI Tape, B TOM Yucse B
AlepeBAHHON, He MeHee 16 MecsiLieB. ITocne BbIAepKKIM BUHOMATEPUAn KynaxupyoT
Aging takes place in multi-use containers, including those made of oak, for at least
16 months. After aging, the wine is blended

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 12,5-14,5 % 06. / vol.
ALCOHOL
COOEPXAHUE CAXAPA He Gonee 40 /n/g/L

RESIDUAL SUGAR

KNCNOTHOCTb
TOTAL ACIDITY

50-70r/n/g/L

KATOPUMHOCTb
CALORICITY

80,8 kkan /80.8 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET OT pybrHOBOTO [0 TEMHO-PYOUHOBOTO C rPaHATOBbIM OTTEHKOM

COLOUR Ruby to dark ruby with a garnet sheen

APOMAT CnoxHbIN, TEPMKKIA C HOTamu creumii u Tabaka Ha GpoHe ApeBeCHbIX HOT

BOUQUET Complex and tart, with layers of spices and tobacco intertwining with woody
undertones

BKYC MonHblit, Teprikui, GapxaTucTbiit

TASTE Full-bodied, tart, velvety

TEMIMEPATYPA NMOJAYM
SERVING TEMPERATURE

16-18°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas g. 2. Ten.: 8 (86148) 91-666, 91-692, 90-135.
e-mail: office@kuban-vino.ru, www.kuban-vino.ru vysokiyberegwine.ru



