Poccuiickoe HrpH
reorpagueckuM

BbIJEPKAHHOE

SKCTPA
BPIOT

BhicoKyt BEPE!

. KNACCHKA

BYTbIJTIKM OB BEMOM 0,75 1 1,5 J1
VOLUME BOTTLES 0,75 AND 1,5 L

BBICOKMM
BEPET

Poccuiickoe urpuctoe BUHO € 3aluuieHHbIM reorpaduueckum ykasaHuem
«KybaHb» BblaepxaHHOe aKcTpa 6pioT 6enoe «Bbicokuit beper. Knaccnka»
Russian sparkling wine with protected geographical indication "Kuban"
aged extra brut white "Vysokiy bereg. Classic»

OIMNMNCAHWE BUHA/ WINEDESCRIPTION:

Cepwist BbiiepyKaHHbIX UIPUCTbIX BUH 3KeTpa 6pioT «Bbicokuin beper. Knacenka» - BenvkonenHble
06pasLibl UIPUCTBIX BUH MMPOBOTO YPOBHSI, CUMBOJT HETIPEOJ0/IMMOTO MarHeTama v cobnasHa,
BOrJIoLeHne cHanaHCUPOBAHHOMO BKYCa C LUENKOBUCTONM TEKCTYPOil U 3aBOPaXMUBAIOLLUM
apomarom.

«Bbicokuit beper. Knaceuka», cosaaHHasi 4apuThb UCTUHHOE HAaCTaXaeHe, NPe/CTaB/ieHa AByMst
BUAMM: BbiiepxaHHoe 3keTpa GpioT Genoe u BbiepxaHHoe akeTpa 6ploT pososoe. Urpuctble
M3rOTOB/IEHbI M0 OPUMMHATILHOM TEXHONOT MM BpOXXeHMs BBy Thi/lke CPUMeHEHNeM Kancy/IMpoBaH-
HBIX [IPONOKEN C BbIAEPXKKOI He MeHee 6 mecsiLeB. JTOT yHUKasbHbIN crocob npoussoacTea
NO3BO/ISIET MOJTy4UTb KPUCTASIBHO YUCTbIE, CBEXME U PKME UTPUCTBIE C TOHKUM OpraHonernTuyec-
Kum npodunem, 6e3 npumeHeHUs AIMTENBbHON BbIAEPXKKW, HO MPK ITOM CO BCemu aTpubyTtamu
TEXHOOMMU TPAAULMOHHOTO BYTbINIOUYHOTO GPOXEHUS U C BLICOKUM KAYeCTBOM KOHEUHOTO
npoaykTa.

Poccuiickoe urpuctoe BuHo ¢ 3I'Y «KybaHb» BbiaepxxaHHoe akeTpa 6ptot 6esnoe «Bbicokuin beper.
Knaccuka» nponsBeeHo 1 Kiaccuieckmx CopToB BUHOTPa/a <MIoIIep-Typray» 1 «lMHO Benblit»,
BbIPALLEHHBIX HA COOCTBEHHbIX BUHOMPaHMKAX B OKpeCTHOCTsIX AHarbl. B Gokane useT HanuTka
Bapbupyercst oT 61eHO-COIOMEHHOIO [J0 CBET/IO-CONIOMEHHOTO C 3€/I€HOBATbIM OTTEHKOM.
Apomatuyeckmit NOPTPeT COCTOUT U3 MO3aunkn Genbix GPyKTOB 1 IErKMX LIBETOUHBIX OTTEHKOB,
BbIFOAHO MOAYEPKHYTbIX MUHEPAIbHOM CBEXeCTbio. BKyc M3blckaHHbIi, CBEXMit, bapxaTucTbii, ¢
JI0NTUM pasBUBAIOLLIMMCS NocneBKycrem. BbinepxxaHHoe akeTpa 6piot Gesnoe «Bbicokuit beper»
NOCTY)KUT BE/IMKO/IENHbIM arlePUTUBOM U CTAaHET NPeKPaCcHbIM JOMOIHEHUEM K IErkum bntopam us
6enoro msica 1 pbibbl, a Takke K canaram, cBexxum ¢ppyktam u Gucksutam. lNoaasars, Nnpeasapu-
TenbHooxnagus o 6-8°C.

A series of aged extra brut sparkling wines “Vysokiy Bereg. Classic” are magnificent examples
of excellent sparkling wines, a symbol of irresistible magnetism and temptation, the embodiment of
abalancedtaste withasilky textureandabewitchingaroma.

"Visokiy Bereg. Classic” represented by two types: aged extra brut white and aged extra brut rose.
Sparkling wines made according to the original technology of fermentation in a bottle using
encapsulated yeast aged for at least 6 months. This unique production method allows obtaining
clear, fresh and bright sparkling wines with a fine organoleptic profile, without the use of long aging,
but at the same time with all the attributes of traditional bottle fermentation technology and with a
high quality of thefinal product.

Russian sparkling wine with PGl "Kuban" aged extra brut white "Vysokiy Bereg. Classic" is made from
the classic varieties of grapes Muller Thurgau and Pinot Blanc, grown in our own vineyards near
Anapa. Intheglass, the color of the drink varies from pale straw to light straw with agreenish tint. The
aromatic portrait consists of a mosaic of white fruits and light floral notes, accentuated by mineral
freshness. The taste is refined, fresh, and velvety with a long developing aftertaste. Aged extra brut
white "Vysokiy Bereg" will serve as a great aperitif and will be a great addition to light dishes of white
meatandfish,aswellassalads, freshfruitandbiscuits. Serve precooled to 6-8°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

noTPETLEnEROrO

MOTPEBUTESISY/ pasbupatwTtes B HUX (foBepsloT Auaepam

PORTRAIT OF MHEHMUI1), BLIOUPAIOT 3N1€raHTHOCTb, LEHST

POTENTIAL CONSUMER KaueCTBO U CTAaTyC, IKCTPABEPTbI, IKCIEPUMEH-
TUPYIOT U JeNSITCSi MHEHUEM, YaCTO NoceLaT
pecTopaHbl u ractpoHomuueckue Gapbli/ Men
and women 35+ with an average and above
average income, thatare interested in wines and
understand it (trust opinion leaders), choose
elegance, value quality and status, extroverts,
experiment and share opinions, often visit
restaurants and gourmetbars

MOTWMBbI /19 COBEPLLEHNSA lMopobpaTb naeanbHoe racTpoHomMHUYecKkoe
MOKYNKW/ coueTaHue, pacluMpuTb 3HaHus, nonpobosaTtb
MOTIVES FOR PURCHASE 4TO-TO HOBOE U HeobbiuHOe, npuobpecTn B

nopapok, cratb obnagarenem yHUKanbHOro B
CcBOEM poje MpoaykTa no aaekBaTHoON ueHe/
Choose the perfect gastronomic combination,
expand your knowledge, try something new and
unusual, buy it as a gift, become the owner of a
unique product at theright price
MnoBOAbl 0N MOTPEBIEHUS/ CemeiiHbIN niv JenoBoit yxuH, pypliet/daHker,
REASONS FOR CONSUMPTION cBUAaHue, npuem roctei/noxopn s roctun/
Family or business dinner, buffet / banquet,
date, reception / visit

LLEHOBOE MO3NLUMNOHUPOBAHWME/ Premium 600+
PRICE POSITIONING



BBICOKMM
BEPET

Poccuitckoe UrpucToe BUHO C 3alMLeHHbIM reorpaduyeckum ykasaHmem
«KybaHb» BbigepxxaHHoe aKkeTpa bpioT 6enoe «Bbicokuit beper. Knaceuka»
Russian sparkling wine with protected geographical indication

«Kuban" aged extra brut white "Vysokiy bereg. Classic»

TEXHUYECKAA UHOOPMALNS / TECHNICAL INFORMATION:

MECTO NMPON3BOOCTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mionnep-Typray, [MuHo benbiit
Miiller-Thurgau, Pinot Blanc

CrMoCoB NMOCAKM
METHOD OF PLANTATION

PyuHoi1, MexaHn3npoBaHHbIii

Manual, mechanized

CroOCOb BbIPALLIMBAHUA
METHOD OF GROWING

CnunpanbHbIit KOPJOH; BEPTUKabHBbI KOPAOH; Foi10

Crocob YBOPKMN

METHOD FOR HARVESTING

MexaHu3npoBaHHbiit

Mechanized

MEPNO CBOPA

HARVEST PERIOD

Mionnep-Typray - ceHTA6pb,
Muno benbin - TpeTbs fekapa aBrycra-nepsas Aekaga ceHTadps

Muller-Thurgau - September,
Pinot Blanc - third decade of August-first decade of September

YPO)XANHOCTb

YIELD IN KG OF GRAPES
PER HA.

Mionnep-Typray - 81,25 u/ra, [Muno benviit - 126,58 u/ra
Muller-Thurgau - 81,25 c/ha, Pinot Blanc - 126,58 c¢/ha

OCTynHbI 06bem/Available v
1,64 kg 1,5L /2863 kg

Pa3smep byTbinku/Bottle size:
?9,8cm/h283cm;
D117 cm/ h 359 cem;

Bnoxenue B ropposwnk/ Embedding

in a corrugated box:
6,4

LLITpux KoA, Ha eauHULY NPpoayKLumn/
Barcode on unit of production:
4630037254976;

4630037255515

LLITpux Kop, Ha rpynnoByio YNakoBKy/
Barcode for group packaging:
14630037254973;
14630037255512

KonnuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

44,45

KonuuecTBo ynakosok B cnoe /
Number of packages in the layer:

11,15

CPEOHWM BO3PACT J103
AVARAGE AGE OF VINS

Mionnep-Typray - 4-15 neT, [uHo benbiit - 14-18 net
Muller-Thurgau - 4-15 years, Pinot Blanc - 14-18 years

METO[, MEPBUYHOW
OEPMEHTALINA

PRIMARY FERMENTATION

Cb6op BuHOrpapa ocyuiectensietcs Ha caxapax 16-18%, npeccosanue
BUHOIpaja NpoxoanT B MATKOM pexXume, ocBeTiieHune cycna - gpnotayus.
Bé)omeuwe B €MKOCTSX U3 Hep)aBelolliel cTanmn npu temnepatype 16-18
°C.Tlocne 6poxeHNsi NPOM3BOAUTCS ChEM C APOXOKEBOrO ocaaKa

The grape harvest is carried out on sugars of 16-18%, the grapes are pressed
in a soft mode, the must is clarified - flotation. Fermentation in stainless steel
tanks at16-18°C. Afterfermentation, the yeastsedimentisremoved

METO[, BTOPUYHOMN MoaroToBneHHbI BUHOMATepua HanNpasNsioT Ha BTOpuUuHoe 6poxeHue,

®EPMEHTALLMN npousBoAsAT po3nus B OyTbuikn ¢ gobaBneHnem TupaxHoN cmecw,
cocTosilelt U3 caxapa M LpOdOKeBOil pasBoaku. bpoxenue gnutes B
TeyeHnne 30 pHeit npu Temnepatype 14-16 °C, panee Bbiaepxkka Ha
L POXOKEBOM OCajiKe He MeHee 6 mecsiLieB B Gy Tbisike.

SECONDARY FERMENTATION The prepared wine material is sent for secondary fermentation, bottlingis
carried out with the addition of a tirage mixture consisting of sugar and
yeast wiring. Fermentation lasts for 30 days at a temperature of 14-16 ° C,
thenaging on yeastsediment for atleast 6 monthsinthebottle.

BbI[JEP)KKA Bbigepikka Ha 4poXOKeBOM ocafKe He MeHee 6 mecsiLieB B Gy Tbisike.

AGING Aged onyeastleesfor atleast 6 monthsin bottle.

AHATIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COOEPXAHUE CAXAPA meHee 6r1/n
RESIDUAL SUGAR less than 6 g/|
KNCINOTHOCTb 5-8r1/n

TOTAL ACIDITY 5-8 g/l
KAJTOPUNMHOCTb 80,7 kkan
CALORICITY 80,7 kcal

OPTAHOJIEMTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET OT 61e4HO-CONOMEHHOIO 1O CBET/I0-COJIOMEHHOIO C 3€/IEHOBATbIM OTTEHKOM

COLOUR Pale straw to light straw with a greenish tinge

APOMAT Pa3BuTblii, ¢ BbIpaXKeHHbIMM TOHAMK Gesnbix GPyKTOB, lerkumm
LBETOUYHBIMU OTTEHKAMM, MOJHEPKHYTBIMU MUHEPATIbHOI CBeXeCTbio

BOUQUET Developed, with pronounced tones of white fruits, light floral shades,
emphasized by mineral freshness

BKYC M3bickaHHbIN, CBEXMNi1, GapXxaTUCTbIii ¢ JOAMMM pa3BuBaloLLMMES
nocneskycuem

TASTE Refined, fresh, velvety with a long developing aftertaste

TEMMEPATYPA MNMOOAYN
SERVING TEMPERATURE

6-8°C
6-8°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 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

www.kuban-vino.ru
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