BBICOKIM
BEPET

Poccuiickoe BUHO € 3awmuieHHbIM reorpaduueckum ykasanmem «Kybanb»
cyxoe kpacHoe «BbICOKWMIN BEPET. MEP/10»

Russian wine with protected geographical indication “Kuban” red dry
“VISOKIY BEREG. MERLOT”

OMNMUCAHWME BNHA /WINE DESCRIPTION:

Cepus «Bbicokunit beper» HasBaHa B yecTb M3BECTHOro MecTa B ropoje AHana, B

OKPEeCTHOCTAX KOTOPOro Pacno/loXKeHbl BUHOIPAJHUKM HALIero BUHHOFO XOJIAWHra.
BuHa KONNneKuun n3rotoBjieHbl U3 U3BECTHbIX eaponeﬁcxmx copToB BMHOrpapga,
OTANYAIOTCA BbICOKOI raCTPOHOMUYHOCTbIO, YACTLIMM apomaTamu u BKycamu. 3agaueii
ObIN0 CO3JaThb «U3SILHYI0 KIACCUKy», MOAYEPKUBAIOLLYI0 FTAPMOHUUYHOE covYeTaHue
M3bICKaHHbIX COPTOB BMHOIpaja, BUHOAENbYECKMX TpaauuMit u cTaTyca KOMNaHuu.
Mcnonb3oBaHue yHUKanbHbIX TEXHONOTUIT MpousBoacTea (pepmeHTauus B oyde Genbix
BMH, UCMO/b30BaHUE KPATKOBPEMEHHON BbiAEPXKKU B Aybe KpacHbIX BUH U NPOU3BO-
[ICTBO PO30BOr0 BUHA M3 KPACHOTO COPTa MO OPUTMHANbLHON TeXHONO0ruu) genaet
nuHenky «Bbicokuit beper» untepecHoit ans akeneptos u notpedbutenei. Poceuickue
urpucTtblie BuHa «Bbicokuit beper» npouseeaeHbl N0 TEXHONOTMU BTOPUUHOTO OpoXxeHust
B pesepByape C BbI[IEPXKOW Ha APOX)KeBOM ocajke He meHee 6 mecaues nocne
oKoHuYaHus 6poxenus. Konnekuus ceptuduumpoBaHa no KpUTEPUSIM 3KOJOTUHHOCTU B
00O «TecT-C.-letepbypr».
BuHo usrotosneHo n3s coprta BuHorpaga Mepno, BospacT n03 kotoporo 19 net. flropa
6bIna cobpaHa Ha COOCTBEHHBIX BUHOTpaaHuKax arpopupmbl «KOxHas», pacnonoxeH-
HbIX B OKpPeCTHOCTAX AHanbl. YHUKa/bHbIA Teppyap aHanckoro BUHOrpagHuKa u
HEeNpoJO/KUTENbHBIN KOHTAKT ¢ AyOom npupaeT BUHY MONHOTY U FapMOHUUYHYIO
i r CTPYKTYpy. LiBeT BUHa HacbILEHHbIN, OT kpacHo-pybUMHOBOro A0 TeMHo-rpaHaTtoBoro. B
BI)ICOKVIVI BEPE apomarte OllylLaloTCA OTTEHKM BULLHW, YEPEWHN B COYETaHUMN C IETKUMM 1 PEBECHBIMU
B HoTamu. BKyc NoniHbINi, CBEXUii rapMOHUYHBII, COOTBETCTBYIOLW M1 copTy. Pekomenayem
MEPNO coyveTaTb BUHO «Bbicoknii 6eper. Mepno» c 6nogamu us 6enoro msica, oowamu Ha rpune

cHH °
m nmonoabimu cbipamu. lMogasatb, npegBapuTenbHo oxnaaus fo 12-14°C.
2021 FOR YPOXAR

The series "Visokiy Bereg» named after a famous place in Anapa city, near which the
vineyards of our wine holding are located. Wines “Visokiy Bereg” are made of famous
European grape varieties, wines are distinguished by high gastronomy, pure aromas and
flavors. The task was to create an "elegant classics’, emphasizing a harmonious
combination of exquisite grape varieties, winemaking traditions and company status.
Use of unique production technologies (fermentation in the oak of white wines, the use
of short-term aging in oak for red wines and the production of rose wine from the red
variety according to the original technology) makes "Visokiy Bereg" interesting for
experts and consumers. Russian sparkling wines "Visokiy Bereg" produced using the
technology of secondary fermentation in a tank with aging on yeast sediment for at least
6 months after the end of fermentation. Wines certified according to the criteria of
ecological compatibility by Test-S.-Petersburg.

The wine is made from the grape variety Merlot, with vine age 19 years. Grape was
harvested in the vineyards of the agricultural firm "Yuzhnaya', located in the vicinity of
Anapa. A unique terroir of Anapa vineyard and a short contact with the oak gives the
wine a fullness and harmonious structure. The color of the wine is rich from red ruby to
dark garnet. In the aroma there are shades of cherries in combination with light woody
notes. The taste is full, fresh and harmonious. We recommend combining the wine
"Vysoky Bereg. Merlot " with dishes from white meat, grilled vegetables and young
cheeses. Serve, pre-cooled to 12-14°C.

LEEJTTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>kunHbl 1 xeHwmHbl 30-50 neT, ¢ pocTaTkom
NMOTPEBUTENSA/ CpeJHVM W Bblllie, UHTepecyiolecst BUHOM /
PORTRAIT OF Men and women 30-50 years old, with income
POTENTIAL CONSUMER average and above, interested in wine
MOTWMBbI /19 COBEPLLUEHNSA lMprobpecTn kauecTBeHHbIE BUHA MO AOCTOMHOM
MOKYMNKW/ LeHe 415l raCTPOHOMUYECKOTO CONPOBOXAeHUs /
MOTIVES FOR PURCHASE To buy quality wines at a decent price

for gastronomic accompaniment
NnoBoOAdbl 4114 MOTPEBNTIEHUSA/ Ha cemeitHom yxxuHe, B komnaHuu apyseit /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LUEHOBOE MO3UMUMOHUPOBAHUE/  Buna uenosoro cermenTa «low-premium» /
PRICE POSITIONING Russian low-premium class wine



Poccuiickoe BUHO ¢ 3auiuuleHHbIM reorpaduyeckum ykasaHuem «KybaHb» cyxoe kpacHoe

BLICOKMIM «BbICOKWIN BEPET. MEP/IO»

Russian wine with protected geographical indication “Kuban” red dry “VISOKIY BEREG.

BEPET MERLOT"

TEXHUYECKAA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHoaapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Mepno
VARIETAL Merlot
CMNoOCOb NMNOCAOKN PyuHoi

METHOD OF PLANTATION  Manual

CIMOCOB BbIPALLIMBAHNS B HeyKpbIBHOM KyNbType Ha KOPAOHHbIX popmupoBKax
METHOD OF GROWING

CrNocob YBOPKU PyuHoit
METHOD FOR HARVESTING Manual

MEPMO/, CBOPA KoHew, ceHTOps - Hauano okTs6ps

HARVEST PERIOD End of September, beginning of October

YPOXXAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEJIH1IN BO3PACT /103 19 ner

AVARAGE AGE OF VINS 19 years

METO[, NMEPBUYHOM BpoxeHue Ha me3re BUHOrpapaa B BuHndukaropax lanumen. Mposeaexue

®EPMEHTALIAN 26710uHO-MON0UHOTO BpOXEHUs B KOHTaKTe ¢ Aybom nocne okoHuaHus
cnmMpToBOro GpoXkeHus

PRIMARY FERMENTATION

BbIJEPYKKA KpaTkoBpemeHHas Bbiaepika B ayboBoii 6ouke
AGING Short-term aging in an oak barrel

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 12,5-14,5 % 06.
ALCOHOL 12,5-14,5 % Vol.
COOEPXXAHUE CAXAPA meee 7 r/am3
RESIDUAL SUGAR less than 7 g/dm3
KNCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3

» " KAJTOPUMHOCTb 86,4 kkan
LocTynHbiit 06bem/Available volume:
CALORICITY 86,4 keal
075L /1,257 kg
Pasmep 6yTbinku/Bottle size:
? 8,0 cm/h 30,0 cm OPIAHONENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

Bnosxenue B ropposiumk/ Embedding LIBET OT KpacHO-pyOUHOBOTIO 10 TEMHO-TPaHATOBOIO
lg el o COLOUR From red ruby to dark garnet

APOMAT CoOTBETCTBYIOLLUIT COPTY, OTTEHKU BULLIHU B COYETAHUU C NETKUMU
LLITpux Kog Ha eauHMLY NpoayKummn/ APEBECHBIMM HOTamu
Barcode on unit of production: BOUQUET Corresponding to the variety, shades of cherry in combination with

light woody notes

4607062863848

BKYC YnCThIiA, NOHbBIN, CBEXMNI, FAPMOHUYHbINA, COOTBETCTBYIOLMI COPTY
LLITpux kog, Ha rpynnoByto ynakoBKy/ ) . .
Barcode for group packaging: TASTE Pure, full, fresh, harmonious, corresponding to the variety
14607062863845 TEMMEPATYPA MOJAUM  12-14°C
Kop ATM: 404 SERVING TEMPERATURE 12-14°C
Konnuectso ynakosok Ha nopaoxe 353531, Poccus, KpacHopapckuii kpaii, Tempiokckuit paitoH, cT. CtapoTutapoBckasi,
(eBpo) / Number of packages on a yn. 3aBoackas a. 2. Ten: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

72 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.

Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

KonnuecTBo ynakoBok B cioe /
Number of packages in the layer:

18

www.kuban-vino.ru  vysokiyberegwine.ru
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