BBICOKMMA
BbEPET

Poccuiickoe BUHO € 3alUMLEeHHbIM reorpadpuyueckum ykasaHmem
«KybaHb» cyxoe kpacHoe «Bbicokuii 6eper Pecto. Cupa»
Russian wine with protected geographical indication «Kuban»
dry red «Vysokiy Bereg Resto. Syrah»

Cepus BuH Resto oT 6peHpaa «Bbicokuii beper» BbinyleHa cneuuanbHo Ans cermeHTa
HoReCa. Camo Ha3BaHMe roBopUT 3a cebsl, Beab B NepeBoje resto 03HauaeT «OTAbIX»
nnn «pectopaH». BuHa nuHeikmn nerko BnuckiBaloTes B Nloboe racTpoHomuyeckoe
conpoBoxpaeHue, npeacTaensns coboi 6enblii, PO30BbIN UM KPACHbIN CTUIL Ha BbIOOP,
noauépkusas Bkyc 61104 u cospasas atmocdepy regoHnsma. CtabunbHoe kauecTso,
CTU/bHAS KOHLIENLMS U FTapDMOHUYHbIE BKYChI 334a10T TOH Beuepy: Oyab TO OXKMBIEHHbI
pecTopaH, yloTHoe kade unm nayHx Ha OTKpbITOi Teppace.

Bunorpap copta Cupa TamaHckasi, BbIpaLLeHHbIi Ha N10J0poaHbIX 3emisx Kybanu,
cobupaloT Npu JOCTUXEHUU UM caxapucTocTu He meHee 21 1/100 cm® Mocne apobnenus u
rpebHeoTaeneHns mesra 6poguT B BUHMpUKaTOpax

npu 23-25 °C ¢ peryaspHbiM OpOLIEHUEM «Luanku» Ajis 3KCTpakumm kpacsaiumx sewects. o
3aBepLIEHUN CNIMPTOBOro GpoXeHust NpoBoanTes s167104HO-MO104HOEe GposXKeHne B KOHTaKTe ¢
anbTepHaTMBHbLIM ybom. Bbigepxxka B cTanm B KOHTakTe

€ anbTepHaTMBHbIM yGOBbIM NPOAYKTOM C NPUMEHEHMEM MUKPOOKCUAALMN, HE MeHee 4
MecsiLieB, C NOC/IeYIOLLUM XOTOHbIM PO3/IMBOM.

Poccuitckoe BuHo ¢ 3I'Y «KybaHb» cyxoe kpacHoe «Bbicoknit 6eper Pecto. Cupa» obnapaet
HaCbILEHHbIM PYOMHOBBIM LIBETOM C FPAHATOBbIM OTTEHKOM. ApOMAT CIIOXKHbI 1 r1ybokuii, ¢
TepNKUMM HOTamu creuuii, Tabaka u yepHoro nepua Ha poHe TOHKUX A PEBECHbIX OTTEHKOB.
Bkyc nonHoTenblii, 6apxaTmeTblii, C rapMOHWUUYHON TEPMKOCTBIO U ANINTE/IbHLIM NOC/EBKYCHUEM.
Mopaetes npu Temnepatype 16-18 °C. MpeanbHo coueTaercs ¢ 6a104aMm U3 KpaCHOro msica,
J1Mun, Bbli@PXKAHHLIMU CbIPAMM

1 apOMaTHbIMU MACHBIMU 3aKyCKaMM.

The Resto wine series from the Visokiy Bereg brand was released specifically for the HoReCa
segment. The wines of the line easily fit into any gastronomic accompaniment, representing
a white, pink or red style to choose from, emphasizing the taste of dishes and creating an
atmosphere of hedonism. Stable quality, a stylish concept and harmonious tastes set the tone
for the evening: be it a lively restaurant, a cozy cafe or alounge on an open terrace.

Syrah Tamanskaya grapes grown on the fertile lands of Kuban are harvested when they reach
a sugar content of at least 21 g/100 cm?® After crushing and de-stemming, the pulp ferments
in vinificators at 23-25 °C with regular irrigation of the “cap” to extract coloring substances.
Upon completion of alcoholic fermentation, malolactic fermentation is carried out in

contact with alternative oak. Aging in steel in contact with an alternative oak product using
microoxidation for at least 4 months, followed by cold bottling.

Russian wine with PGl “Kuban” dry red “Vysokiy Bereg Resto. Syrah” has a rich ruby color with
a garnet hue. The aroma is complex and deep, with tart notes of spices, tobacco and black
pepper against a background of subtle woody shades. The taste is full-bodied, velvety, with
harmonious astringency and a long aftertaste. Served at a temperature of 16-18 °C. Ideally
combined with red meat dishes, game, aged cheeses and aromatic meat snacks.

MOPTPET LIENNEBOIO
MOTPEBUTEJIA
PORTRAIT OF POTENTIAL
CONSUMER

MOTUBbI AJ14
COBEPLUEHWA MOKYTKN
MOTIVES FOR PURCHASE

MOBOMbI A1
MOTPEBNEHNSA
REASONS FOR
CONSUMPTION

LIEHOBOE
MO3ULMOHUPOBAHUE
PRICE POSITIONING

My>KUMHbBI 1 KEeHLMHbI BO3pacTa 25+, ypoBeHb
foxona cpeaHuii n Bbiwe. inTepecylotes BUHamu,
pa3bupaloTcs U CoBepLIEHCTBYIOT CBOU 3HaHMS,
3KCMEePUMEHTUPYIOT U paclumnpsaioT kpyrosop. BeayT
aKTVBHbIN 00pas XU3HK, MOOAT NyTelecTBOBAaTS,
yacTo nocewatoT kade, pecTopaHsl

Men and women aged 25+, income level average
and above. Interested in wines, understand and
improve their knowledge, experiment and expand
their horizons. Lead an active lifestyle, love to
travel, often visit cafes, restaurants

lacTpoHoMuMueckoe conpoBoxaeHue obena
VN YXKUHA

Gastronomic accompaniment to lunch or dinner

BeTpeua ¢ gpy3bsimu, noceuerue Kade
Unu pectopaHa

Meeting with friends, visiting a cafe or restaurant

Low premium
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TEXHUYECKAA MHOOPMALNSA / TECHNICAL INFORMATION:

MECTO NMPOUN3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapcekuii kpait, TeMprokckuii paioH

Taman Peninsula, Krasnodar Krai, Russia

COPT
VARIENTAL

Cupa TamaHckas

Sira Tamanskaya

CMOCOB NOCAAKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CMOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIi HEeyKpPbIBHOW, TUM WNAepbl - METaNInyeckas OLMHKOBaHHAas C Tpems
sipycamm nNpoBOIOKM C BePTUKabHbIM popmMMpoBaHnem npupocTa

CrOCOb YEOPKMN
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

HocTtynHblit 06bem / Available volume:
075L / 1,257 kg

Pa3mep 6yTbuiku / Bottle size:
280cm / h30,0cm

BnoxeHnue B ropposiuk /
Embedding in a corrugated box: 6

LLITpux koA Ha eauHULY MpoayKuumn/
Barcode on unit of production:
4630037259742

LLITpux Kof, Ha rPynroByio ynakoBKy/
Barcode for group packaging:
14630037259749

KonuuecTtso ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonuuecTtBo ynakoBok B ciioe /
Number of packages in the layer: 18

MEPNO[ CEOPA CeHTs6pb
HARVEST PERIOD September
YPOXXANHOCTb 125,52 u/ra
YIELD OF GRAPES 125,52 c/ha
CPE[HMI BO3PACT 103 3ropa
AVERAGE AGE OF VINS 3 years

METO/, NEPBUYHOM
OEPMEHTALIN

PRIMARY FERMENTATION

C6op BuHOrpaja ocylecTBsIo Npu cogepkatnn caxapa He meHee 21,0 r/100cm3.
MonyuenHyto me3ry, nocne apobnenus u rpebHeoTAeNeHUs, HANPABASAIOT B
BuHUMKaTOpbl Ha Gpoxerne. bpoxeHue Ha mesre B BuHMdUKaTOpax IBpUKa, Npu
Temnepatype 23-25 °C. [naBaiolyto «wanky» mes3ru B eMKOCTSX CUCTEMATUYECKN
opoLaloT, epekaunBasn HUKHUM CIION Cyca Ha MOBEPXHOCTb «LIANKW» A5 NyULuei
9KCTPaKLMU KPaCcALLUX BELLeCTB U3 KOXWULLbI BUHOrpaaa. [1o okoHuaHun cnupToBoro
6poxenns, NnpoBoasT 16104HO-MON0UHOE BPOXKEHNE B KOHTAKTE C a/IbTEPHATUBHbIM
nybom. [lanbHeiwasn BbliepxKa B CTanM C NpUMeHeHUeM anbTepHaTUBHoro aybau
MUKPOOKCHAaLMUM He meHee 4 mecsitieB. PO3AWB NPOU3BOANTCS XONIOAHBIM CNOCOBOM.

The grapes harvested when the sugar content is at least 21.0 g/100 cm3. The

resulting pulp, after crushing and de-stemming, is sent to vinificators for fermentation.
Fermentation on the pulp is carried out in Eureka vinificators at a temperature of 23-25
°C. The floating «cap» of the pulp in the tanks is systematically irrigated, pumping the
lower layers of the must to the surface of the «cap» for better extraction of coloring
substances from the grape skin. At the end of alcoholic fermentation, malolactic
fermentation is carried out in contact with alternative oak. Further aging in steel using
alternative oak and microoxidation for at least 4 months. Bottling is done cold.

BbIJEPXKA
FINING

BbiaepxKka B HepXaBeloLnX eMKOCTSX B KOHTAKTe C afbTepHaTUBHbIM lyboBbIM
NpOAyKTOM C NPUMeHeHeM MUKPOOKCUAALMM, He MeHee 4 mecsiLieB
npu Temnepatype 16-18 °C

Aging in stainless steel tanks in contact with an alternative oak product using micro-
oxidation for at least 4 months at a temperature of 16-18 °C

AHAJIMTNYHECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT
ALCOHOL

11,5-13,5% 06.
11,5-13,5% vol.

COJEP)XAHWNE CAXAPA
RESIDUAL SUGAR

He 6onee 4,0 r/n
Not more than 4,0 g/

KNCNOTHOCTb 5,0-70r/n
TOTAL ACIDITY 50-70 g/l
KATOPUMHOCTb 79,6 kkan
CALORICITY 79,6 keal

OPTAHOJIENTUYECKUE XAPAKTEPNCTUKWM / ORGANOLEPTIC FEATURES:

LBET OT pybrHOBOTO [0 TEMHO-PYOUHOBOTO C rPaHATOBbIM OTTEHKOM

COLOUR From ruby to dark ruby with garnet hues

APOMAT CnoxHbIN, TEPMKKI ¢ HOTaMK crieumii u Tabaka Ha GpoHe ApeBeCHbIX HOT

BOUQUET Complex, tart with notes of spice and tobacco against a background of woody notes
BKYC MonHblit, Teprikui, GapxaTucTblit

TASTE Full, tart, velvety

TEMIMEPATYPA TOOAYN 16—-18°C

SERVING TEMPERATURE

353531, Poccus, KpacHopapcekuit kpait, Tempiokekuii paiion, ct. CtapoTutapoBckas,

yn. 3aBoackas 4. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

e-mail: office@kuban-vino.ru

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

www.kuban-vino.ru vysokiyberegwine.ru



