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BBICOKMMA
BbEPET

Poccuitckoe rpucToe BUHO C 3allMLLeHHbIM reorpaduueckum ykasaHmem
«KybaHb» BbliepxaHHoe aKcTpa 6pioT benoe «Bbicokuit beper»

Russian sparkling wine with protected geographical indication

«Kuban» aged extra brut white «Vysokiy Bereg»

OINMNCAHME BMHA / WINE DESCRIPTION:

Cepus «Bbicoknit beper» HazBaHa B UecTb U3BECTHOIO MecTa B ropoje AHana,

B OKPECTHOCTAX KOTOPOTO PacnoioKeHbl BUHOrpagHUKN BUHoAe bHU. Buna
KOJIIeKLMN U3FOTOB/EHbI U3 M3BECTHbIX €BPONECKUX COPTOB BUHOrpaaa u
061a4a10T BbICOKOI raCTPOHOMUYHOCTbIO, YUCTbIMU ApOMATamMu U BKycamu.
3apaueit 6b110 CO3AaThb «U3SLLHYIO KIACCHUKY>, NOAYEPKUBAIOLLYIO FADMOHUYHOE
coyeTaHue U3bICKaHHbIX COPTOB, BUHOE/IbYeCKUX TPaAULINIA U cTaTyca KOMNaHUN.
Mcnonb3oBaHne coBpeMeHHbIX TEXHONOTUI U 060pyJ0BaHUS JeNnaeT NUHeliKy
«Bbicokuit beper» uHTepecHoI 411 3KCNEPTOB M NoTpebuTteneii.

Wrpuctbie BuHa «Bbicokuit beper» nponssepeHbl B yHUKaNIbHbIX Kynaxax
Mo TEXHOJIOTUU BTOPUUHOTO GpOoXKeHUsi B pesepByape C BbII€PXKKON Ha [1POXOKEBOM
ocajike He MeHee 6 MecsiLieB Noc/ie OKOHUYaHus BpoxeHus.

Poccuiickoe UrpucToe BUHO € 3awuiLeHHbIM reorpaduieckum ykasanmem «KybaHb»
BblepxaHHoe akeTpa bptoT 6enoe «Bbicokuit 6eper» npeacrasnsiet cobomn

€0103 ABYX MOMYJsipHbIX copToB BUHOrpaaa: LLlapaoxe u Anurore. LiBet BuHa B
6oKase CBET/IO COJIOMEHHbIN C 3eleHOBaTbIM OTTeHKoM. B apomare owywaeres
rapmoHuy4Hoe codetaHue Gesbix GppyKToB, BykeTa LIBETOB U CBEXEN MUHEPAIbHOCTU.
Bkyc nopapyeT ocexaroLueit 1erkoCcTbio U JOJITMM MUHEPATIbHBIM MOCEBKYCUEM,
[le/IMKaTHO oTTeHsiowuMm bykeT. BoigepxxaHHoe akeTpa 6piot 6enoe «Bbicokuit Geper»
pekomeHayeTCsi MogaBaTh OXNaXAeHHbIM 0o 6-8°C B kauecTBe anepuTuBa, a Takxe B
nape c fierkumu 6a0gammn ns 6enoro msica v poibbl, canatamu, Gppykramu.

The “Visokiy Bereg” series is named after a famous place in Anapa, right next to the
winery’s. The wines of the collection made from famous European grape varieties

and have high gastronomic value, pure aromas and tastes. The task was to create an
“elegant classic”, emphasizing the harmonious combination of exquisite varieties,
winemaking traditions and the status of the company. The use of modern technologies
and equipment makes the “Vysoky Bereg” line interesting for experts and consumers.

Sparkling wines “Visoky Bereg” produced in unique blends using the technology of
secondary fermentation in a tank with aging on yeast lees for at least 6 months after
the end of fermentation.

Russian sparkling wine with protected geographical indication «»Kuban»» aged extra
brut white «»Visoky Bereg»» is a union of two popular grape varieties: Chardonnay and
Aligote. The color of the wine in the glass is light straw with a greenish tint. The aroma
reveals a harmonious combination of white fruits, a bouquet of flowers and fresh
minerality. The taste will delight you with its refreshing lightness and long mineral
aftertaste, delicately highlighting the bouquet. Aged extra brut white “Visoky Bereg”

is recommended to be served cooled to 6-8° C as an aperitif, and also paired with light
dishes of white meat and fish, salads and fruits.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEEJIEBOTIO KeHwmHbl u myxunHbl 30 50 net ¢ goctaTtkom

MOTPEBUTEJIA/ PORTRAIT cpeaHum 1 Bbiwe. Jlnaepsl, KoHcepBaTopbl,

OF POTENTIAL CONSUMER  posepsitowme npodeccuonanam n 6penay,
npeanoynTaioLLme KIaccuky, Ho Bcerga cnegst
3a TpeHaamu. / Women and men aged 30-50 with
average income and above. Leaders, conservatives,
trusting professionals and the brand, preferring
classics but always following trends.

MOTUMBbI 414 [MprobpecTn BUHO U3 U3BECTHBIX U MOMYSAPHbBIX

COBEPLUEHWNA MOKYIMKW /  eBponeiickuii cOpToB BUHOrpaia, ONTUMAanbHOro

MOTIVES FOR PURCHASE CoOTHOLIEHUA LeHbl 1 kavecTsa. / Purchase wine
from well-known and popular European grape
varieties, optimal price-quality ratio.

MNOoBOAbI 4114 BeTpeua ¢ apy3sbsimu, genosoi obeq nnm yxuH,
MOTPEBJIEHNA/REASONS pomaHTuueckuii nukHuk. / Meeting with friends,
FOR CONSUMPTION business lunch or dinner, romantic picnic.
LIEHOBOE Low premium

MO3NLUMOHNPOBAHWE/

PRICE POSITIONING



BBhICOKMM
BEPET

Poccuitckoe MrpucToe BUHO € 3alnLLeHHbIM reorpaduieckum ykasaHvem «KybaHb»
BblaepxaHHoe aKkcTpa 6ptoT benoe «Bbicoknii beper»

Russian sparkling wine with protected geographical indication

«Kuban» aged extra brut white «Vysokiy Bereg»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaoxe, Anurote
VARIENTAL Chardonnay, Aligote
CMNOCOb NOCAKU MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

B HeyKpbIBHOI1 30He, Ha BbICOKOM wiTambe.
LLinanepa meTtannuyeckas ounHkoBaHHas ¢ 1u 3 apycamu npoBonoku.

CroOCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

MEPMO[ CBOPA
HARVEST PERIOD

Llappote - Asryct-CeHTsbpb, Anurote - CeHTsibpb

Chardonnay - August-September, Aligote - September

YPOXXANHOCTb
YIELD OF GRAPES

Lappone - 142,43u/ra, Anurote - 120,69u/ra
Chardonnay - 142,43cwt/ha, Aligote - 120,69cwt/ha

CPE[HUI BO3PACT 103
AVERAGE AGE OF VINS

LLlapaowe: 3-18 net, Anurote: 3-18 net
Chardonnay: 3-18 years, Aligote: 3-18 years

JoctynHbiii 06bem / Available volume:
075L/164kg

Pasmep b6yTbinku / Bottle size:
298 cm/h303cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKLMKn/
Barcode on unit of production:
4607062863817

LLITpux Ko, Ha rpynnoByio ynakosky/
Barcode for group packaging:
14607062863814

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 44

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 11

METO[, NMEPBUYHOW
DOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpaja ocyuiectsasietcs Ha caxapax 16-18%, npeccosaHue BuHorpaga
NPOXOAUT B MATKOM pexxnme (4TOObI He IKCTparnpoBath NoAUpEeHObI U3 KOXULbI
BUHOTpaja), ocBeTNeHNe cycaa NPOBOAMTCS C MOMOLLbIO TEXHOOrMYeckoro cnocoba
- ¢pnoTaums. 3aTem NpoBoANUTCS OPOXKEHME C UCNONb30BAHMEM YNCTON KYNLTYPbI
[IPOXOKeil B @MKOCTSX U3 Hepxaselolleit ctanu npu temnepatype 16-18 rpasycos.
Mocne BpoxeHUs MPOU3BOANUTCS CHEM C IPOXIKEBOTO OCaKa C Aa/bHeillei 3aWmnToin
BMHOMaTepuana.

The grape harvest is carried out on sugars of 16-18%, the grapes are pressed in a soft
mode (so as not to extract polyphenols from the skin of the grapes), the must is clarified
using a technological method - flotation. Then fermentation is carried out using a

pure culture of yeast in stainless steel tanks at a temperature of 16-18 degrees. After
fermentation it is removed from the yeast sediment with further protection of wine
material.

METO[, BTOPUYHOM AxpaTodopHOe NpounsBoaCTBO.
OEPMEHTALIN Acratophor production.

SECONDARY FERMENTATION

BbIOEP)KKA Ha ocapake nocne 6poxerus (6 mecsiues).
AGING On sediment after fermentation (6 months).

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CnupPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % vol.
CO[IEP)KAHUE CAXAPA Menee 6,0 r/n
RESIDUAL SUGAR Less 6,0 g/l
KWNCNOTHOCTb 5-8r/n

TOTAL ACIDITY 5-8¢g/l
KAJTOPUNHOCTb 77,9 kkan
CALORICITY 77,9 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LUBET CBeTN0-CONOMEHHbIN C 3e/1IeHOBaTbIM OTTEHKOM.
COLOUR Light straw with greenish shade.
APOMAT lapmoHnuHOe coueTaHne Henbix GPyKTOB, LIBETOUHBIX OTTEHKOB U CBEXeil
BOUQUET MUHepasibHOCTH.
Harmonious combination of white fruits, flower hues and fresh minerality
BKYC CBexuii, 1erkuii, ¢ JONTMM MUHEPasbHbIM NOCTEBKYCHUEM.
TASTE Fresh, light, with long mineral aftertaste.
TEMMNEPATYPA MOJAYN 6-8°C

SERVING TEMPERATURE
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