BBICOKMMA
BEPET

Poccuiickoe urpuctoe BUHO ¢ 3alMLLIEHHbIM reorpadpuyeckum ykasaHmem
«KybaHb» BblgepxaHHOe 3keTpa b6ploT pososoe «Bbicokuii 6eper. Knaccuka
36 mecaues»

Russian sparkling wine with protected geographical indication «<Kuban»
aged extra brut rose «Vysokiy Bereg. Classic 36 months»

OINMNCAHME BMHA / WINE DESCRIPTION:

YHuKanbHas HOBUHKA, BbIMyLLEHHAS UCKIOUUTENBbHO A1 CeTU marasuHoB «BunSlab» -
poccuiickoe urpuctoe BuHo ¢ 3I'Y «KybaHb» BblaepxxaHHoe 3KkeTpa 6ptoT po3oBoe
«Bbicokuit beper. Knaccuka 36 mecsiLieB», U3rotoBieHo U3 0TGOPHOro BUHOTpaaa CopToB
LLlapaoHe, Anurote, Pucnunr PeitHckuit u Canepasu ypoxas 2021 roaa, BelpateHHoro

Ha Teppyapax TamaHckoro nonyoctposa. Mirpuctoe npousseaeHo no knaccuyeckoi Tex-
HOJIOrMK BTOPUUHOTO OpoXeHus B OyTbiKe C BblAEP)KKOIt Ha ocajike He MeHee 36 mecsiLeB
nocsne oKoH4aHus GpPoXeHUs.

«Knaccuka 36 mecsiues» ot bpeHaa «Bbicokuit beper» otnnuaerces HEOObIUHBIM LIBETOM
cnenoro nepeuka: 6reiHoO-po30BbIM C OTTEHKAMM OT TENECHbIX A0 KOPAIOBbIX, @ TaKXKe
TOHKUM nepasbkem. B apomate fOMUHUPYIOT LBETOUHbIE HOTbI B COHYETAHUMU C MUHE-
panbHbIMK OTTeHKamu. BKyc cBexuit, Markuit, co cbanaHcMpoBaHHOM raCTPOHOMUYHOMN
KMCIOTHOCTBIO U JO/ITUM pa3BUBalOLLMMCS MOcieBKycuem. Bbigep)kka BHOCUT B nanutpy
UIPUCTOTO NOJIHOBECHOCTb, barogaps ei oHo NpUobpeTaeT COXKHYI0 U MHOTOTPaHHYIO
CTpYKTYpy. DKcTpa bptoT pozosoe oT «Bbicokoro bepera» npuaeres no Bkycy nioburtensim
M3bICKAHHbIX BUH, KOTOPbI€ BbIOUPAIOT 3N1EraHTHOCTb, LIEHST KAYEeCTBO U CTaTyC.

A unique new product, released exclusively for the VinLab chain of stores - Russian
sparkling wine with PGl «<Kuban» aged extra brut pink «Vysokiy Bereg. Classic 36
months», made from selected grapes of the Chardonnay, Aligote, Rhine Riesling and
Saperavi varieties of the 2021 harvest, grown on the terroirs of the Taman Peninsula.
Sparkling is produced using the classic technology of secondary fermentation

in a bottle with aging on sediment for at least 36 months after the end of fermentation.

«Classic 36 months» from the Vysoky Bereg brand is distinguished by the unusual
color of ripe peach: pale pink with shades from flesh to coral, as well as a thin perlage.
The aroma is dominated by floral notes combined with mineral shades. The taste is
fresh, soft, with a balanced gastronomic acidity and a long developing aftertaste. Aging
adds fullness to the palette of sparkling wine, thanks to which it acquires a complex
and multifaceted structure. Extra Brut Rose from Vysokoiy Bereg will appeal to lovers
of exquisite wines who choose elegance, value quality and status.

LIEJTIEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LLIENEBOIO
MOTPEBUNTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI OJ14
COBEPLUEHUWA NMOKYTIKN
MOTIVES FOR PURCHASE

MOBOLbI 71
MOTPEBIEHWS
REASONS FOR
CONSUMPTION

LIEHOBOE
MNO3ULMOHUPOBAHUE
PRICE POSITIONING

My>umnHbl 1 )xeHwmHbl oT 30 neT, umeloLme gocTa-
TOK CPefiHUI1 1 BbllLE CPeHero, KOHCEPBATUBHbI,
oTAAal0T NPeAnoYTeHUsi MpoBepeHHbIM OpeHpam

Men and women over 30 years old, with average
and above average income, conservative, prefer
proven brands

HOI'IPOGOBaTb OKCK/TIO3NBHYIO HOBUHKY OT U3BECT-
HOTro npousBoguTend, co3gaHHyto no Knaccmyeckomn
TexHonormu

Try an exclusive new product from a famous
manufacturer, created using classic technology

PomaHTuueckuii y>xuH, cemeitHoe Top)ecTBo

Romantic dinner, family celebration

Premium



BBICOKMM
BEPEI

JoctynHbiii 06bem / Available volume:

0,75L/1632kg

Pasmep b6yTbinku / Bottle size:
210 cm /h 29,9 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4630037259063

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14630037259060

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 15

Poccuiickoe urpuctoe BUHO ¢ 3alumiieHHbIM reorpaduueckum ykasanuem «KybaHb» BbijepkaHHoe akeTpa 6pioT pososoe
«Bbicokuit 6eper. Knaccuka 36 mecsiues»
Russian sparkling wine with protected geographical indication «Kuban» aged extra brut rose «Vysokiy Bereg.

Classic 36 months»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuit kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaowxe, Anurote, Pucnuur Peiinckuii, Canepasu
VARIENTAL Chardonnay, Aligote, Rhine Riesling, Saperavi
CMNOCOb NOCAKU MexaHNU3npOBaHHbIN

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OAHUM SPycom
nposonoku popmuposka A30C

CroOCOb YEOPKM
METHOD FOR HARVESTING

PyyHoit, mexaHnsnpoBaHHbIi

Manual, mechanized

MEPMO CBOPA
HARVEST PERIOD

Anurote — 15.09.2021, LLlappoxe — 23.08.21, Pucnunr PeitHekunii — 15.09.2021,
Canepasu — 15.09.2021

Aligote — 09.15.2021, Chardonnay — 08.23.21, Rhine Riesling — 09.15.2021,
Saperavi — 09.15.2021

YPOXXANHOCTb
YIELD OF GRAPES

Anurote — 127,49 u/ra, lWWappone — 135,77 u/ra, Pucnunr Peitnekuin — 128,45 u/ra,
Canepasu — 96,16 u/ra

Aligote —127.49 c/ha, Chardonnay — 13577 c¢/ha, Rhine Riesling — 128.45 c/ha,
Saperavi — 96.16 ¢/ha

CPE[HMI BO3PACT 103
AVERAGE AGE OF VINS

Anurote 3-9 ner, LLlapaoxe 6-10 net, Pucnunr PeiiHckuii 4 ropa, Canepasu 8 net

Aligote 3-9 years, Chardonnay 6-10 years, Rhine Riesling 4 years, Saperavi 8 years

METO[, MEPBUYHOW
DEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHOrpaaa ocyujecTaisieTes Ha caxapax 18-20%, npeccoBanue BUHOTpaja npoxoamuT

BMSATKOM pexume (4ToGbl He IKCTParnpoBaTh NoAudEHoNbI U3 KOXULbI BAHOTPa/a), OCBeTNeHne

Cycna npoBOANTCS C NOMOLLbIO TEXHONOrMUYecKoro cnocoba - pnotauus. 3atem npoBoauTes GpoxeHne
B @MKOCTSIX U3 Hepxaseloweit cTanu npu temneparype 16-18°. Tocne 6poxeHns NPoOM3BOANTCS CheM ¢
ZIPOXOKEBOTO OCaAKa U KyNaxupoBaHue BUHOMaTepuana.

The grapes are harvested at 18-20% sugar, the grapes are pressed in a soft mode (not to extract
polyphenols from the grape skins), the must is clarified using a technological method - flotation. Then
fermentation is carried out in stainless steel tanks at a temperature of 16-18°. After fermentation, the
yeast sediment is removed

and wine materials blended.

METO[, NMEPBUYHOW
BOEPMEHTALINN

PRIMARY FERMENTATION

P03/11B TUpaXHOI CMeCH OCYLLECTBASETCS NPYU HEMPEPLIBHOM NMepeMeLIMBaHNN, TPU TemnepaType
He Bbilwe 16°C, By TbINKM yKyNOpUBAIOT KpOHEH-NPOBKOI. By ThIIKM € TUPAXHOII CMeChIo HAaNpPaBASIoT
Ha 6poxeHue, kKoTopoe npoBoanTes Npu Temnepartype 12-14°C. by Tbinku yKnaAblBaOT B KOHTEHEpa
B rOPU30HTaLHOM NofioxeHun. KoHTponb xona 6poxeHus nposoasT He pexe 1pasa s 10 cyTok,
6poxenue npotekaet 30-40 cyTok. BoIGpoanBLIMM CunTaeTCS BUHO, UMEIOLLEE MACCOBYIO
KOHLUeHTpaLmio caxapa He Gonee 3 r/am.

The tirage mixture is poured with continuous stirring at a temperature no higher than 16°C, the bottles
are sealed with a crown cork. The bottles with the tirage mixture sent for fermentation, which is
carried out at a temperature of 12-14°C. The bottles are placed in containers in a horizontal position.
Fermentation progress is monitored at least once every 10 days, fermentation lasts 30-40 days.

Wine is considered fermented if its sugar mass concentration is no more than 3 g/dm?.

BbIAEPXKA

FINING

Mocne okoHuaHKs NpoLecca WwamnaHM3aunm NPOBOAUTCS BbIAEPXKKA BUHA
Ha APOXOKeBOM ocasike He meHee 36 mecsiLleB npu Temnepatype 14-16°C

After the champagne process is completed, the wine is aged on yeast sediment
for at least 36 months at a temperature of 14-16°C

AHAJIMTUYECKWME NMOKA3ATEIN / ANALYTICAL FEATURES:

CrnpPT 10,5—12,5 % 06.
ALCOHOL 10,5—12,5 % vol.
COLEPXAHWE CAXAPA meHee 6,0 r/n
RESIDUAL SUGAR less than 6.0 g/I
KUCNIOTHOCTb 50—-80r/n
TOTAL ACIDITY 50-80g/l
KAJTOPUNHOCTb 75,1 kkan
CALORICITY 75,1 keal

OPTAHOJNIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET bnepnHo-po30BbIii C OTTEHKAMM OT TeSIeCHbIX [0 KOPaiNoBbIX

COLOUR Pale pink with shades from nude to coral

APOMAT Cnenble GppykTOBbIE HOTbI Ha POHE TOHOB BbIAEPXKKM U MUHEPAIbHBIX OTTEHKOB
BOUQUET Ripe fruity notes against aged and mineral tones

BKYC CBeXWii, MATKUI, MATKWIA, PasBUTbIN, MUHEPaNbHO-GPYKTOBbI, AOATHI

TASTE Fresh, soft, mellow, developed, mineral-fruity, long

TEMIEPATYPA TIOOAYM 5-7°C

SERVING TEMPERATURE 5-7°C
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