BBICOKMM
BEPET

Poccuiickoe BUHO ¢ 3almiieHHbIM reorpaduueckum ykasanmem «Kybanb»
cyxoe pozoeoe «BbICOKWI BEPET. LIBAMIE/TbT»

Russian wine with protected geographical indication “Kuban” rose dry
“VISOKIY BEREG. ZWEIGELT”

OINMUCAHUE BUHA /WINEDESCRIPTION:

Cepusi «Bbicokunit beper» HasBaHa B YecTb M3BECTHOrO mecTa B ropoje AHana, B
OKPECTHOCTSIX KOTOPOFO PacnonoXeHbl BUHOTPaAHUKM HaLLlero BUHHOTO XosiauHra. Buna
KOJNeKLMN N3TOTOBJIEHbI U3 U3BECTHBLIX €BPOMNeiCcKUX COPTOB BMHOIPaja, oTauyaioTes
BbICOKOI rACTPOHOMUYHOCTbIO, YNCTbIMM apoMaTamu 1 Bkycamu. 3agaveii 6b110 cospatb
«U3SILLHYIO K1aCCHKY», MO4EPKUBAIOLLLYI0 FAPMOHUYHOE COYeTaHNe N3bICKAHHbIX COPTOB
BUHOrpaja, BUHOJE/IbYeCKUX Tpaauuuii u ctatyca komnauuu. McnonbzosaHue
YHUKa/bHbIX TeXHONOTUi npoussoacTsa (hpepmenTauuns B aybe HGenbix BUH, UCMIONb30Ba-
HUe KPaTKOBPEMEHHOI BbIepXKu B lyDe KpacHbIX BUH U NPOU3BO/CTBO PO30BOI0 BUHA
M3 KPacHOro copTa Mo OpPUIrMHAaIbHOI TEXHONIOTUM) JenaeT nuHeiiky «Bobicokuii beper»
MHTepecHOM ANs 3KcnepToB u notpebuteneii. Poceniickne urpuctbie BuHa «Bbicokuit
Beper» nponsBeaeHbl Mo TEXHOIOTNU BTOPUUHOTO OpOXEHUs B pe3epByape C Bbl1ePXKOi
Ha [POXOKEBOM Ocajke He MeHee 6 mecsiLeB rnocse okoHuYaHust Gpoxkerus. Konnekuus
ceptuduumpoBanano kputepusmakonornuHoct B 000 «TecT-C.-Metepbypr».

Buto nsrorosnero us BuHorpaga Lisairenst TamaHckuii (Bospact no3 15 net), cobpaHHoro
Ha cobCTBEHHbIX BUHOIrpaaHUKax arpo¢Mprl «lOxHaa». Kak camblit pacnpocTpaHeHHbI
KpacHbIii BUHHbIV cOpT B ABCTpUK, nossusLumniicsa B 1922 roay, LiaiirensT kynbTuBupyercs
Ha NoAXoAAMX yYacTKaxX BO BCeX BUHOeNbYeCKUX PermoHax aToi cTpaHbl. CnekTp BUH
BapbupyeTcs OT MONOAbIX, MPeAHa3HaueHHbIX Ans GbicTporo ynotpebnenus, 6es
BbIJEPXKKMU B yDe, [10 MOLHbIX, TEPNKUX U TebHbIX BUH B Aepese. LiBeT BuHa «Bbicokuit
Geper. LiBaiirensT» BapbupyeTcsi OT CBETNI0-PO30BOI0O 0 ManuHoBoro. Buno obnapaet
CBeXnm CI)PYKTOBI:IM apOMaTOM n TePﬂKOBaTbIM, NerkKknum, COYHbIM BKyCOM C OT/IUYHOM
KMCNIOTHOCTbI0. PekomeHyem ynoTpebnisiTe 3T0 BUHO B KayecTBe anepuTuBa, a Takxke ¢
MsiCHbIMM Nons-ke6ab, 3anekaHkamu, TeNAbIMKM canaTamu U MONOJbIMU Chipamu.
TemnepatypanopaunBuHa 10-12°C.

The series "Visokiy Bereg» named after a famous place in Anapa city, near which the
vineyards of our wine holding are located. Wines “Visokiy Bereg” are made of famous
European grape varieties, wines are distinguished by high gastronomy, pure aromas and
flavors. The task was to create an "elegant classics’, emphasizing a harmonious
combination of exquisite grape varieties, winemaking traditions and company status. Use
of unique production technologies (fermentation in the oak of white wines, the use of
short-term aging in oak for red wines and the production of rose wine from the red variety
according to the original technology) makes "Visokiy Bereg" interesting for experts and
consumers. Russian sparkling wines "Visokiy Bereg" produced using the technology of
secondary fermentation in a tank with aging on yeast sediment for at least 6 months after
the end of fermentation. Wines certified according to the criteria of ecological
compatibility by Test-S.-Petersburg.

The wine is made from the Zweigelt Tamansky grape (age of vines - 15 years), harvested in
the vineyards of the agro firm "Yuzhnaya'. Zweigelt, which is appeared in 1922, is the most
widespread red wine variety in Austria and now is cultivated in all wine-growing regions of
this country. The range of wines varies from young, intended for quick consumption,
without aging in oak, to powerful, tart oaked wines. The color of the wine is "Visokiy Bereg.
Zweigelt "range from light pink to crimson. The wine has a fresh fruity aroma and a tart,
light, juicy taste with excellent acidity. We recommend you to serve this wine as an aperitif,
as well as with meat kebabs, casseroles, warm salads and young cheeses. The temperature
ofthe wine servingis 10-12°C.

LLEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LLETIEBOIO My>kuunHbl 1 xeHwmHbl 30-50 neT, ¢ focTaTkom
MNOTPEBUTENA/ CpeHUM U Bbillle, UHTEpecyoLLMecs: BUHOM /
PORTRAIT OF Men and women 30-50 years old, with income
POTENTIAL CONSUMER average and above, interested in wine
MOTWUBbI 119 COBEPLLEHUS [MprobpecTun KauecTBEHHbIE BUHA MO JOCTOMHOMN
MOKYMNKW/ LeHe /17151 raCTPOHOMMUYECKOTO CONpPOBOXAeHUs /
MOTIVES FOR PURCHASE To buy quality wines at a decent price

for gastronomic accompaniment
NOBOAbI A4 MOTPEBJIEHUSA/ Ha cemeitHOM y>xuHe, B komnaHuu apyaeit /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LEHOBOE MO3ULUMOHUPOBAHUE/  Buna uenosoro cermenTa <low-premium» /
PRICE POSITIONING Russian low-premium class wine




Poccuiickoe BUHO ¢ 3almieHHbIM reorpaduyeckum ykasanunem «Kybanb» cyxoe
pososoe «BbICOKWI BEPET. LIBAUTE/TbT»

Y Russian wine with protected geographical indication “Kuban” rose dry
BI)ICOKI/II/I “VISOKIY BEREG. ZWEIGELT”
BEPET

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMplokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Ligaiirenst TamaHckuit

VARIETAL Zweigelt Tamansky

CIroCOb NOCAOKHA Pyunoit

METHOD OF PLANTATION  Manual

CMNOCOBb BbIPALUMBAHUS B HeykpbiBHOV KynbType. DopmupoBka KOpAoOHHas
METHOD OF GROWING

CroCOb YBOPKUA Pyunoii
METHOD FOR HARVESTING Manual

MEPNOL CEOPA Hauasno centabps

HARVEST PERIOD Begining of September

YPOXANHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJHUN BO3PACT JTO3 15 net

AVARAGE AGE OF VINS 15 years

METO/, MEPBUYHOM KpaTkoBpemeHHbIit HACTOM B Npeccax C NnpeBapuTe/IbHbIM OXJIaXAEeHU-
®OEPMEHTALLM em mesru. dnoTauuns nepuoguyeckoro geicteus. bpoxenue npu

KOHTposMpyemoii TemnepaType 16-18 °C.
PRIMARY FERMENTATION

BbIJEP)KKA bes Bbiaepxxku
AGING No aging

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMuUPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COLEPXAHUE CAXAPA He 6onee 4 r/om3
RESIDUAL SUGAR not more than 4 g/dm3
KNCJTIOTHOCTb 6-8 r/pm3
TOTAL ACIDITY 6-8 g/dm3
KANNOPUNHOCTb 76,8 kkan
LocTtynHblit 06bem/Available volume: CALORICITY 6.8 keal
y ca
0751 /1,249 kg
Pasmep 6yTbinku/Bottle size:
?81cm/h296cm OPTAHOJTENTUYECKUNE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:
Bnoxenue B ropposwmk/ Embedding LIBET Pa3Hoi MHTEHCUBHOCTH, OT CBET/I0-PO30BOIO 10 MaMHOBOIO
in a corrugated box: COLOUR Different intensity, from light pink to crimson
6
APOMAT DpyKTOBbIN, CBEXMNIA
LLITpux kog, Ha eguHULLY npoayKunn/
Barcode on unit of production: BOUQUET Fruity, fresh
4607062863930
BKYC CBexui, TIerkuin, COuHbIn
LLITpux KOf, Ha rpynnoByio yNakoBKy/
Barcode for group packaging: TASTE Fresh, light, juicy
14607062863937 TEMMEPATYPA MOAYM  10-12°C
Kom AM: 404 SERVING TEMPERATURE 10-12°C
Konuuectso ynakosok Ha noafioHe 353531, Poccus, KpacHoaapckuii kpait, Tempiokckuit paitoH, cT. CTapoTutaposckas,
(eBpo) / Number of packages on a yn. 3aBogckas a. 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

72 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

KonunuecTBo ynakoBok B cioe /
Number of packages in the layer:

18

www.kuban-vino.ru  vysokiyberegwine.ru
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