BBICOKMM
BEPET

Poccuiickoe BUHO ¢ 3awmweHHbIM reorpaduueckum ykasaHuem «Kybamb»
KOJUIeKLIMOHHOE cyxoe benoe «Bbicokuin 6eper Pucnunr. 3enenas cepus»

Russian wine with protected geographical indication «Kuban», collectible
dry white «Vysokiy Bereg Riesling. Green Series.»

KonnekumnonHas «3enénas cepusi» ot bpenaa «Bbicokuit beper» cospana kak gaHb
yBa)keHUsi O[JHOMY U3 U3BECTHellmnX eBponeiickux coptoB — Pucnuury. B teppyape
KybaHu oH obperaeT ocobeHHoe 3ByuaHue: COXpaHsieT CBOM KOJIKMII XxapakTep, HO
BMeCTe C TEM OTPaXkaeT CUJYy 0XKHOTO COJHLLA, CBEXECTb MOPCKUX OPU30B U macTepcTBO
pPOCCUIICKUX BUHOEIIOB.

«Bbicokuit H6eper. Pucnuur. 3enenas cepusi» — KOJIIEKUUOHHOe cyxoe Genoe BUHO
ypoxas 2019 roaa, cosgaHHoe Ans TOoro, 4Tobbl COXpaHUTbL XapakTep copTa U nNpuaaTh
emy rnybuny. MNepBuuHoe OpoxeHne B HepXKaBeloLleil CTann MpU KOHTPOIMPYeMOit
TemnepaType packpbiBaeT CBeXeCTb M YyTOHYeHHocTb Pucnuura, a Bbigepxka
CTaHOBUTCS IMaBHbIM aKLLEEHTOM: 4aCcTb 06'bema coxpaHsieT IPKOCTb U TEKCTYPY, NpoBeas
Bpemsi B CTanu Ha TOHKOM APOXOKEBOM ocajke, Apyras oboraujaeTtcs 6naropogHbimu
oTTeHKamu, NpoBeasi He MeHee 12 mecsiueB B Ay6oBoit Tape. Kynax 3Tux AByX MUpoB
poX/aeT CTUNb, FAe CBeXeCTb BCTpeyaeTcs C NOJHOTON U 3peNioCThbio.

LiBeTr BuHa B Gokane nepenuBaeTcs OT CBETIO-COJIOMEHHOIO C €4Ba YIOBUMbIM
3e/1eHOBaTbIM CUSIHUEM [0 YTOHUYEHHOro 30/0TUCTOro ToHa. B Oykete 3ByuaT
M3siliHbIe HOTbI LUTPYcoB U Genbix (pPyKTOB, TOHKO NepersieTéHHble C OTTeHKamu
BblJepXku. Bo BKyce rapmMoHusi cBeXecTu 1 NoHOTHI, NNaBHOe pasBUTUE U Ao/roe
MUHepa/ibHOe Moc/eBKycue, KOTopoe packpbiBaeTcsi BCE HOBbIMM rpaHsamu. Buuo
NpekpacHo CoNpoBOXaaeT MOPeNnpoAyKThl, pbidy Ha rpuie U HeXHble Cbipbl, CTAHOBSACH
M3bICKAHHbIM aKLIEHTOM KaK racTPOY)KMHa, Tak U KaMepHOro npasjaHuKa.

The “Green Series” Collection from the Vysokiy Bereg brand was created as a tribute
to one of the most renowned European grape varieties — Riesling. In the Kuban terroir,
it acquires a special character: it maintains its crisp nature while reflecting the power
of the southern sun, the freshness of sea breeze, and the craftsmanship of Russian
winemakers.

“Vysokiy Bereg. Riesling. Green Series” is a collectible dry white wine from the 2019
vintage, created to preserve the varietal character while adding depth. Primary
fermentation in stainless steel at a controlled temperature reveals the freshness and
finesse of Riesling, while aging becomes the main focus: part of the volume retains its
brightness and texture after spending time in steel on fine yeast lees, while another
part is enriched with noble nuances after spending at least 12 months in oak barrels.
The blending of these two worlds creates a style where freshness meets fullness and
maturity.

The color of the wine in the glass ranges from light straw with a barely perceptible
greenish glow to a refined golden tone. The bouquet features elegant notes of citrus
and white fruits, delicately intertwined with hints of aging. The taste offers a harmony of
freshness and fullness, smooth development, and a long mineral aftertaste that reveals
new dimensions with each sip. The wine perfectly accompanies seafood, grilled fish, and
delicate cheeses, becoming an exquisite accent for both gourmet dinners and intimate
celebrations.

MOPTPET LEJTEBOIO JKeHLmMHbI U My>XUnHbl oT 35 NeT ¢ ypoBHem foxona
MNOTPEBUTENA BbiLLIE CPEHEro, XopoLo 06pa3oBaHbl, KOHCEPBATUBHDI.
PORTRAIT OF POTENTIAL BbicTynaloT B nogaepxky poccuinckmux npousBoauTenei.
CONSUMER YBriedeHbl BUHOM 1 XOPOLLO B HEM pa3buparorest, LeHsaT

MCTOPUIO, TEpPyap, MacTepeTBo BUHOAENA. [1si KOTOPbIX
BaXKHO HE MPOCTO JOPOroe BMHO, & BUHO C UCTOPUEN n
xapaktepom / Women and men over the age of 35 with
above-average incomes, well educated and conservative.
Buyers who tend to support Russian producers. They are
passionate about wine and understand it well, appreciating
history, terroir, and the winemaker’s skill. Our buyers
appreciate not just expensive wine, but wine with history
and character.

MOTUBbI OJ19 COBEPLUEHNSA YHUKaNbHbIA NPOAYKT ANA LeHUTenei, BbinyLeHHbI
MOKYTKN OrpaHUyYeHHbIM TUpaxom. [lenosoii npeseHT, noaapok,
MOTIVES FOR PURCHASE B /INYHYI0 BUHOTEKY U Kosnekumio / 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.

NnoBOAbl ANA NMOTPEB/IEHNA 3Haunmble nnuHble cobbiTust (obuneun, HU poxaeHus,

REASONS FOR CONSUMPTION rofoBlMHa cBafbLObl, poxaerue peberka, yenewHoe
3aBeplueHue 60bLIOro NPOeKTa U T.4,), crneuunanbHble
racTpoHOMUYeCKIe MeponpUsTUS (raCTPOYXUH, BUHHbII
YXUH UNW AerycTauus B Kpyry LieHUTeNen), BaxHble
fenosble cobbITus (MognucaHme KPyNnHOro KOHTpakTa,
nprem BaXKHbIX NapTHepoB uu kavenTos) / Significant
personal events (anniversaries, birthdays, wedding
anniversary, birth of a child, successful completion of
an important project, etc.), special gastronomic events
(gourmet dinner, wine dinner or tasting with other
connoisseurs), important business events (signing of a major
contract, reception of important partners or clients).

LIEHOBOE Mpemunym / Premium
MNO3NUNOHNPOBAHWME
PRICE POSITIONING
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TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHogapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Pucnunr PeitHeknii
VARIENTAL Rhine Riesling
CMNOCObB NMNOCAIKM MexaHNU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamBOBBbIN HEYyKPbIBHO, TUM LWNanepbl - MeTasinyeckas ¢ O4HUM ipyCom
nposonoku, popmuposka A3OC

Stem unprotected, trellis system: metal with a single tier of wire, AZOS formation

CIroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CenTsi6pb
August, September

YPOXXANHOCTb 101,00 u/ra
YIELD OF GRAPES 101,00 c/ha
CPE[IHMI BO3PACT /103 8 ner
AVERAGE AGE OF VINS 8 years

JoctynHbiii 06bem / Available volume:
0,75 /1,308 kg

Pasmep b6yTbinku / Bottle size:
077 cm /h 33,0 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644522890

LLITpuX KOA, Ha rpymnnoByio ynakoBky /
Barcode for group packaging:
14680644522897

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 20

METO[, MEPBUYHOW
GEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpaga ocyuwecTsasieTcs Ha caxapax 19-21%. lNpeccoBanue BuHOrpaga
NPOXOAMUT B MATKOM pexume, 4ToObl He 3KCTparnpoBaTb MOAUGEHONbI U3 KOXMLLbI
BUHOrpapa. OcBeTneHue cycna npoBOAMUTCA € MOMOLLbIO TEXHOTOTNYeCcKoro cnocoba
- ¢notaumns. 3atem nposoauTcs GpoxkeHMe € MCMONb30BAHMEM YMCTON Ky/bTypbl
[POXOKel B eMKOCTSX U3 HepxaBelolleit cTanu npu Temnepatype 16-18 rpapycos.
Mocne GpoxeHns NPOM3BOAUTCS ChEM C JPOXOKEBOrO 0CAfKa C fAasibHelLei 3anTol
BMHOMaTepuana.

Grapes are harvested at a sugar content of 19-21%. They are pressed gently to avoid
extracting polyphenols from grape skins. The must is clarified using the flotation
technique. Fermentation is then carried out using a pure yeast culture in stainless steel
tanks at a temperature of 16-18 °C. After fermentation, the wine is racked and further
protected.

BbIAEPXKA

YacTe obbema BbIAEpXMBAOT B €MKOCTU U3 HepxaBelolen CTaan Ha TOHKOM
[POXOKEBOM OCafike B KOHTaKTe ¢ anbTepHaTUBHbIM aybom. [1pyryio uacTb o6bema
BblAEPXMBaloT B lyboBoit Tape He meHee 12 mecsiues. 1o uTory BbiaepxKu NpoBoasT
KynaxuposaHue aByx 06bemoB.

Part of the volume is aged in stainless steel tanks on fine yeast lees in contact with
alternative oak. The other part of the volume is aged in oak barrels for at least 12
months. After aging, the two volumes are blended together.

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR =40g/l
KMCNOTHOCTb 6,0-8,0 r/n
TOTAL ACIDITY 6,0-8,0 g/l
KATOPUMHOCTb 73,3 kkan
CALORICITY 73,3 keal

OPIFAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET OT CBETN0-COIOMEHHOTO C 3€/IEHOBATbIM OTTEHKOM [0 COTOMEHHOTO C 30/I0TUCTbIM
COLOUR OTTEHKOM
From light straw with a greenish tinge to straw with a golden hue
APOMAT Pa3BuTbIi, coveTaoLLmit CopToBble 0COBEHHOCTH M TOHA BbIAEPXKKM, LOMOHEHHbIE
BOUQUET [IpEBECHbIMU HOTaMMN
Well-developed, combining varietal characteristics and aging tones, complemented
by woody notes
BKYC YMepeHHO CBeXWii, MOJIHBIN, C IOITMM Pa3B1BaloLLMMCA NOC/IeBKyCUEM
TASTE Moderately fresh, full-bodied, with a long, evolving aftertaste
TEMIEPATYPA NMOJAYM 8-10°C
SERVING TEMPERATURE 8-10°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuit paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru
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