BBICOKMM
BEPET

BuHo ¢ 3awmueHHbIM reorpaduueckum ykasanvmem «KybaHb»
BblAepxaHHoe cyxoe Benoe «Bbicokuit 6eper. Pucanur»

Wine with protected geographical indication «<Kuban» aged dry white
«Visokiy Bereg. Riesling»

OMNCAHWE BUHA /WINE DESCRIPTION:

Buna konnekuun «Boicokuit beper. Pucnunr» npectaBnsioT nonynspHblii eBponeickuit
copT BuHOTpapa, KyabTusupymowmitics Ha KybaHu u pemMoHCTpupyiowuii BbicOkue
opraHosienTUyeckue xapakTepucTuku. MHOrorpaHHblii U NPOTUBOPEUUBLIA PUCTTUHT
cTas 06LeMUpPOBbLIM TPEHAOM U AaBHO 3aBOEBAST MOMNYJISPHOCTb B €BPOMENCKUX CTPpaHax,
asaTemu BcTpaHax HoBoro Ceeta. OH MOXeT ObITb M NPEUMYLLLECTBEHHO MUHEPASIbHBIM,
CTyApPOHHBIMU HOTAMMU, U YAUBUTELHO CBEXUM, C PPYKTOBO-LBETOUHBIMU HOTaAMMU.
CobcTBEHHbIE BUHOTPAHUKM, BbICAXEHHbIE COPTOM <«PUCIIMHI» HAa YHUKabHbIX
Teppyapax KybaHu, coBpemeHHble TEXHONIOMMU €BPOMNENCKOro YPOBHS U YHUKasIbHblE
3HaAHWS U OMbIT BUHOJ,E/I0B MO3BOJINIIN CO3/1aTh OPUrMHAJTLHYIO CEPUI0 N3 TPEX COPTOBBIX
BUH, NPUHLUNWUANBLHO OTAMYAOWMXCS MO CTulo: cyxoe Oenoe «Bbicokuit Beper.
Pucnunr», BbigepxanHoe cyxoe Genoe «Bbicokuit beper. Pucivur», urpuctoe 6prot
6enoe «Bbicokuit beper. Pucimur.

BeigepixatnHoe cyxoe 6enoe «Bbicokuit beper. Pucanur - 3To yToHuéHHoe, usbickaHHoe,
racTpPOHOMMYHOE U yBekatouiee BUHO! LiBeT BapbupyeTcs OT CBETNI0-COJIOMEHHOIO ¢
3€e/1eHOBaTbIM OTTEHKOM [10 COJIOMEHHOro. Puciur packpbiBaetcsi B 6okane cBexum,
(ppyKTOBBIM apomaTom € MUHepaNbHbIM OTTEHKOM W HOTamu GnaropopHoro ay6a.
Ocobbliit wapm BUHY NPUAAET CBEXMWIA, MOHBIN, XXMBOW BKyC. [apMOHUYHO coveTaeTes ©
MOpenpoayKTamu, Mopckoii pbiboi, Gaiogamu u3 TensTuHbl U auun. Temnepatypa
nopaun:12-14°C.

Wines of the collection “Visokiy Bereg. Riesling” represent a popular European grape
variety cultivated in the Kuban and showing high organoleptic characteristics.
Multifaceted and controversial riesling has become a global trend and first gained
popularity in European countries, and then in the New World. It can be mainly mineral,
with tar notes, and surprisingly fresh, with fruity-floral notes.

Own vineyards planted with the Riesling variety on unique Kuban terroirs, modern
European technologies and the unique knowledge and experience of winemakers have
created an original series of three varietal wines, fundamentally different in style: white
dry “Visokiy Bereg. Riesling”, aged white dry “Visokiy Bereg. Riesling”, sparkling white brut
“Visokiy Bereg. Riesling".

Aged dry white “Visokiy Bereg. Riesling” is a refined, gastronomic and fascinating wine!
Color varies from light straw with a greenish tint to straw. Riesling reveals in the glass a

fresh, fruity aroma with a mineral hue and notes of noble oak. A special charm of wine
gives afresh, full, lively taste. Itis harmoniously combined with seafood, sea fish, veal and
fowl dishes. Serving temperature: 12-14°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO lMpuemyuiecTBeHHO My>XUunHbl 35+,
MOTPEBUTENS/ KOHCcepBaTUBHbIE B PeAnoyYTeHUsx, Ho
PORTRAIT OF cnepsume 3a MOJ10i. YeneulHble 1 yBepeHHble
POTENTIAL CONSUMER B cebe n cBoem Bbibope / 35+ men and women

are conservative in preferences, but fashion-
conscious. Successful and confident in their

choice
MOTUBbI OJ11 COBEPLUEHUS Knaccuueckuii nonynsapHblit copT B
MOKYMKW/ coBpemeHHOM 0popmaeHnn, BbiaepKaHHoe
MOTIVES FOR PURCHASE BUHO no goctynHoi uexe / Classic popular

variety in a modern design, aged wine at an
affordable price

NnoBOAbI A1 MOTPEBJIEHNSA/ JlenoBoii unu cemeiiHblit y)KuH, BCTpeya ¢
REASONS FOR CONSUMPTION apysbsimu / Business or family dinner, meeting
with friends

LUIEHOBOE MO3ULMOHUPOBAHUE/ Premium 600+
PRICE POSITIONING



BuHo ¢ 3awmueHHbIM reorpaduueckum ykasannem «KybaHb» BbiaepkaHHoe cyxoe benoe
B bICOKI/IIZ «Bbicokuit beper. Pucanur»
Wine with protected geographical indication «<Kuban» aged dry white «Visokiy Bereg.

B EPET Riesling»

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pucauur peiincknii

VARIETAL Rhine Riesling

CMOCOB MOCALKM PyuHoii

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHUSA  KopoTkuit KOpOH € BEpPTUKA/IbHO HanNppaB/ieHHbIM MPUPOCTOM
METHOD OF GROWING

CroCcoOb YbOPKKN PyuHoii
METHOD FOR HARVESTING Manual

MEPMO CBEOPA Bropas nekapna asrycra

HARVEST PERIOD Second decade of August

YPOXXANMHOCTb 80-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 80-100 c/ha

CPEAHUN BO3PACT J1O3 13 net

AVARAGE AGE OF VINS 13 years

METO[, MEPBUYHOM ®dnoTauus HenpepbiBHOTrO aelicTus. bpoxenne B 6ouke us ayba npu

®EPMEHTALIUN Temnepatype 16-18°C

PRIMARY FERMENTATION  Continuous flotation. Fermentation in an oak barrel at a temperature of
16-18°C

BbIJEPXKKA BbipepxaHo 12 mecsues

AGING 12 months

AHAJIMTUYECKUE MOKA3ATEJTIN / ANALYTICAL FEATURES:

CrunpPT 11-12 % 06.

ALCOHOL 11-12 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/gm3
RESIDUAL SUGAR Not more than 4 g/dm3
KNCIOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3

JocTynHblit oiLeM/Avallable volume: KATOPUMHOCTD 71,5 kKan

075L /1,308 kg CALORICITY 71,5 keal

Pa3smep 6yTbinku/Bottle size:

D 77cm/h330cm OPIAHOJIEMTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

. OT CBETN0-COIOMEHHOrO C 3e/IeHOBaTbIM OTTEHKOM A0 COJTIOMEHHOTo
BnoxeHue B ropposiumk/ Embedding LIBET
in a corrugated box: COLOUR From light straw with a greenish tint to straw
6 APOMAT CBexuit, ppyKTOBbIE HOTbI C MUHEPA/IbHBIM OTTEHKOM, FAPMOHUYHO

coueTawwmecs ¢ 6iaropogHbim ny6om

LLTpux kop Ha EAnHnLYy np(.)'D‘YKU‘MM“‘/ BOUQUET Fresh fruity notes with a mineral touch, harmoniously combined
Barcode on unit of production: with a noble oak
4630037251746
BKYC MonHblit, rapmoHupytownii ¢ 6yketom
LLITpux kop Ha rpynnosyto ynakosky/ TASTE Full, in harmony with the bouquet

Barcode for group packaging:
14630037251743 TEMIEPATYPA NMOOAYN 12-14°C
SERVING TEMPERATURE 12-14°C

Konuuectso ynakoBok Ha nogaoHe 353531, Poceus, KpacHopapcekuii kpai, Tempiokekuit paioH, ct. CTapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBogckas . 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

80 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,

Konuuectso ynakosok B cnoe / e .
e-mail: office@kuban-vino.ru

Number of packages in the layer:
20

www.kuban-vino.ru  vysokiyberegwine.ru




