BBICOKMM
BEPET

BuHo ¢ 3awmuieHHbIM reorpaduyeckum ykasanuem «Kybamb» cyxoe
6enoe «Bbicokuin beper. Pucivur»

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

OMNCAHWE BUHA /WINE DESCRIPTION:

Buna konnekuun «Boicokuit beper. Pucnunr» npectaBnsioT nonynspHblii eBponeickuit
copT BuHOrpapa, KynbTuBupylowmiics Ha Kybanu u gemoHcTpupylowmii Beicokue
opraHosienTUYeckue xapakTepucTuku. MHOTOrpaHHbIii U MPOTUBOPEUUBbI PUCUHT
cTan obLeMnMpoBbLIM TPEHA0M M JaBHO 3aBOEBAJI NOMNY/SPHOCTbL B €BPOMNENCKUX CTpaHax,
asaTemu B cTpaHax HoBoro Ceeta. OH MOXeT ObITb M NPEUMYLLLECTBEHHO MUHEPASIbHBIM,
CTyAPOHHBIMU HOTAMM, U YAUBUTENBHO CBEXUM, C PPYKTOBO-LBETOUHBIMU HOTAMU.
CobcTBEHHbIE BUHOTPAHUKM, BbICAXEHHbIE COPTOM <«PUCIIMHI» HAa YHUKabHbIX
Teppyapax KybaHu, coBpemeHHble TEXHONOMMU €BPOMNENCKOro YPOBHS U YHUKasIbHblE
3HaAHWS U OMbIT BUHOJ,E/I0B MO3BOJINIIN CO3/1aTh OPUrMHAJTLHYIO CEPUI0 N3 TPEX COPTOBBIX
BUH, MPUHLUMNUANBHO OTAMYAOWMXCS MO CTuo: cyxoe Genoe «Bbicokuin beper.
Pucnunr», BbigepxanHoe cyxoe Genoe «Bbicokuit beper. Pucivur», urpuctoe 6prot
6enoe «Bbicokuit beper. Pucimur.

Cyxoe 6enoe «Bbicokuit beper. Pucanur» - 310 netHee, n€rkoe, aKCLLEHTPUUHOE U
ocsexatolee BuHo! B Gokane conHeunas LBeTOBas NaaUTpa: OT CBETIO-COJIOMEHHOIO
7,0 coNoMeHHOro. BUHO HajileneHo BennkonenHbim 6anaHcom Mex/ay CBeXNUM, NETKUM 1
rapMOHUYHBIM BKYCOM M TUMUYHLIM COPTOBbIM apOMaTOM C HEXHbIMU LBETOYHO-
¢ppykToBbIMM HOTamK. [TpekpacHO NOJOMAET K MOPeNnpoayKTam, cémre B MKOPHOM coyce,
61104aM U3 NTULBI, N1a3aHbe ¢ rpubamu u cbipom. PekomeHnayemas Temnepartypa nopauu:
10-12°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".

White dry “Visokiy Bereg. Riesling” is a summer, light, eccentric and refreshing wine! In
the glassithas asunny color palette: from light straw to straw. The wine is endowed with a
magnificent balance between a fresh, light and harmonious taste and a typical varietal
aroma with delicate floral and fruity notes. It is perfect for seafood, salmon in caviar
sauce, poultry dishes, lasagna with mushrooms and cheese. Recommended serving
temperature: 10-12°C.

LEENEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>KUnHBbI U KeHLWwMHbI 20+ B mouckax HOBOro
NMOTPEBUTENS/ W OPUrMHANBLHOTO, B Kypce TPEHA,0B 1 HOBbIX
PORTRAIT OF HanpaseHuii, tHTepecyloTes u pasbupatotes B
POTENTIAL CONSUMER BUHAX, CNeasaT 3a inaepamm MHeHnin / Men and

women 20+ looking for new and original, up to
date trends, are interested in wine

MOTUBbI OJ11 COBEPLUEHUS flpkas HoBMHKa B y):loﬁHoﬁ M CTUNILHOW yrakoBke
MOKYMNKW/ Ans nobutene BbIpaXeHHbIX COPTOBbIX
MOTIVES FOR PURCHASE npusHakoB. KauecTBeHHOe cOpTOBOE BUHO NO

poctynHon ueHe / A bright novelty in convenient
and stylish packaging for lovers of pronounced
varietal characteristics. Quality high-quality
wine at an affordable price

noBOdbl 019 MOTPEBJIEHNS/ BeuepuHka, BcTpeua ¢ Apy3bamu, oneH-aip,
REASONS FOR CONSUMPTION KoprnopaTus, ky6, ceupanue / Party, meeting
with friends, open-air, corporate event, club

LLEHOBOE NO3ULMOHUPOBAHUE/ Mepuym 350+ / Medium 350+
PRICE POSITIONING
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BEPET

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

YPOXXAMHOCTb 80-100 u/ra

YIELD IN KG OF GRAPES

PER HA. 80-100 c/ha

CPEAHUM BO3PACT J1O3 14 net

AVARAGE AGE OF VINS 14 years

METO/, MEPBUYHOMN ®notauus HenpepbiBHOro pAeiicTBus.bpoxeHune B emkocTax u3
GEPMEHTALIMU HepxaBellleil ctannnputemnepatype 16-18°C

PRIMARY FERMENTATION

BbIJEP)KKA bes Bbiaepxku
AGING No aging

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnPT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR Not more than 4 g/dm3
KNCJTOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAITOPUMHOCTb 74,3 kkan

DocTtynHbiit 06bem/Available volume: CALORICITY 74,3 keal
0,75L /1,308 kg
Pa3smep 6yTbinku/Bottle size:
D77cm/h330cm
OPIAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

Bnoxenue B ropposwmk/ Embedding LBET OT CBeT/10-COIOMEHHOTO 10 COJIOMEHHOTO
Ig G S COLOUR Light straw to straw
APOMAT TUMUUHBII, COPTOBOM, C NETKMMM LLBETOUHBLIMU M HPYKTOBBIMU HOTamMmn
LLTpux kop Ha EAnHnLYy np(.)'D‘YKU‘MM“‘/ BOUQUET Typical, varietal, with light floral and fruity notes
Barcode on unit of production:
4630037251715 BKYC CBexuit, Nerkui, rapMmoHUYHbIN
TASTE Fresh, light, harmonious
LLITpux Kop, Ha rpynnoByto ynakoBky/
Barcode for group packaging: TEMMEPATYPA MOJIAUYM  10-12°C
14630037251712 SERVING TEMPERATURE 10-12°C
KonunuectBo ynakosok Ha noaaoxe 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,
e-mail: office@kuban-vino.ru

Konuuectso ynakoBok B crnoe /
Number of packages in the layer:
20

www.kuban-vino.ru  vysokiyberegwine.ru




