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Paccuiickoe MrpHC
reorpagueckim |

BbIAEPKAHHOE

OKCTPA
BPIOT

pososoe

BYTbIJTIKM OB BEMOM 0,75 1 1,5 J1
VOLUME BOTTLES 0,75 AND 1,5 L

BBICOKMM
BEPET

Poccuiickoe rpuctoe BUHO € 3alMLLEHHBIM reorpaduyeckum ykasaHuem
«Ky6aHb» BbigepxaHHoe akeTpa 6pioT pososoe «Bbicokuii 6eper. Knacemka»
Russian sparkling wine with protected geographical indication "Kuban"
aged extra brut rose "Vysokiy bereg. Classic"

OIMNMNCAHWE BUHA/ WINEDESCRIPTION:

Cepus BbliepXaHHbIX UFPUCTBIX BUH 3KcTpa OptoT «Bbicokui beper. Knaceuka» -
Be/InKosernHble 0OpasLbl UFPUCTLIX BUH MUPOBOIO YPOBHSI, CUMBOJI HEMpPeos0IMMOro
marHetusma u cobnasHa, onnoueHune cb6anaHCMpOBaHHOIO BKyca C LIEIKOBUCTOM
TEKCTYpPOii ¥ 3aBOPAXKUBAIOLLMM APOMATOM.

«Bbicokuit beper. Knaccuka», cosgaHHas apuTb UCTUHHOE HacaXAeHWe, NpeacTaBeHa
ABYMsl BUAAMM: Bbliep)KaHHoe 3KkeTpa bptoT 6enoe 1 BbifiepxxaHHoe akeTpa 6pioT po3osoe.
MrpucTble U3roTOBAEHbI MO OPUTMHANBLHON TexHonorun Gpoxenus B GyTbinke ¢
NPUMEHEHNEM KarnCyMPOBAaHHbIX JPOXOKEN C BbIAEPXKKON He meHee 6 mecsiueB. IToT
YHUKaNbHbIN Ccnocob NponsBoaCcTBa MO3BOJISIET MOMYUUTL KPUCTATIBHO YUCTbIE, CBEXME 1
SIPKME UrPUCTbIE C TOHKMM OpraHonentTuieckum npopunem, 6e3 npumeHeHus JJIMTeNbHOMN
BbIEPXKKM, HO PU 3TOM CO BCeMM aTpubyTamm TEXHONOMMMU TPAAULIMOHHOTO By THINOUHOTO
6POXEHUSI U C BLICOKMM KA4E€CTBOM KOHEYHOTO NPOAYKTA.

Poccuiickoe urpuctoe BuHo ¢ 3IY «KybaHb» BblaepxaHHOe 3KcTpa GpioT po3oBoe
«Bbicokuit beper. Knaccuka» - 3T0 BOCXUTUTENbHBIN CUMOMO3 TPEX COPTOB BUHOrpaja:
«MIofep-Typray», «nuHo 6Genbiit» U «canepasBu», BbIpalleHHbIX Ha COBCTBEHHbIX
BMHOTPafHMKax B OKpecTHOCTsIX AHarbl. LiBeT B 6okane 61eaHo-po30BblIii ¢ nepenusamm
HEXHO-)KEMUY)KHbIX OTTEHKOB. M3bICKaHHbINA, pasBuTbiil OyKkeT npuBieKkaeT spKUMu
HOTaMM KpbDKOBHMKA Ha ¢oHe Genbix GpyKTOB. A cBeXUN, MUHEPASIbHO-PPYKTOBbINA,
[IONTOUTPAIOLLMI BKYC JApuUT OLLyLlleH1e HACTOsILLEro TopxecTsa. BoigepxaHHoe skeTpa
6pioT posoBoe «Bbicokuit beper. Knaccuka» ctaHeT uaeanbHbiM anepuTMBOM, OTIUUHO
npossuT cebs B Nape ¢ KpacHoOM UKPOit, 61110JaMN U3 MOPENPO/YKTOB U 10COCS, NETKUMM
canatamu v pypuietamu. PekomeHn/yeTcs nogaBaTh XOpOoLIO OXaXeHHbIM 10 6-8 °C.

A series of aged extra brut sparkling wines “Vysokiy Bereg. Classic” are magnificent
examples of excellent sparkling wines, a symbol of irresistible magnetism and temptation,
the embodiment of a balanced taste with a silky texture and abewitching aroma.

"Visokiy Bereg. Classic” represented by two types: aged extra brut white and aged extra
brut rose. Sparkling wines made according to the original technology of fermentationin a
bottle using encapsulated yeast aged for at least 6 months. This unique production
method allows obtaining clear, fresh and bright sparkling wines with a fine organoleptic
profile, without the use of long aging, but at the same time with all the attributes of
traditional bottle fermentation technology and with a high quality of the final product.
Russian sparkling wine with PGl "Kuban" aged extra brut rose "Vysokiy Bereg. Classic" is a
delightful symbiosis of three grape varieties: Muller Thurgau, Pinot Blanc and Saperavi,
grown in our own vineyards near Anapa. The color in the glass is pale pink with tints of pale
pearl hues. Exquisite, developed bouquet attracts with bright notes of gooseberries
against the background of white fruits. A fresh, mineral-fruity, long-playing taste gives a
feeling of real celebration. Aged extra brut rose «Vysokiy Bereg. Classic" will be an ideal
aperitif, paired with red caviar, seafood and salmon dishes, light salads and buffets. It is
recommended to serve well cooled to 6-8 °C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

My>KUMHBI U )KEHLUHBI 35+ € J0XO10M CpeHUM

MOPTPET LIEJIEBOTO " Bbllle CpeAHero, uHTepecylTca BUHAMU U
MOTPEBUTESISY/ pasbupaiwTca B HUX (foBepsiloT nugepam
PORTRAIT OF

MHEHMUI1), BLIOUPAIOT 3N1€raHTHOCTb, LEHST
KaueCTBO U CTAaTyC, IKCTPABEPTbI, IKCIEPUMEH-
TUPYIOT U JeNSITCSi MHEHUEM, YaCTO NoceLaT
pecTopaHbl u ractpoHomuueckue Gapbli/ Men
and women 35+ with an average and above
average income, thatare interested in wines and
understand it (trust opinion leaders), choose
elegance, value quality and status, extroverts,
experiment and share opinions, often visit
restaurants and gourmetbars

MOTWMBbI /19 COBEPLLEHNSA lMopobpaTb naeanbHoe racTpoHomMHUYecKkoe

MNMOKYIKW/ couyeTaHue, paclUUpUTb 3HaHUs, nonpoboBaTb

MOTIVES FOR PURCHASE 4TO-TO HOBOE U HeobbiuHOe, npuobpecTn B
nopapok, cratb obnagarenem yHUKanbHOro B
CBOEM pofje NpoaykTa rno aaekBaTHON ueHe/
Choose the perfect gastronomic combination,
expand your knowledge, try something new and
unusual, buy it as a gift, become the owner of a
unique product at theright price

MnoBOAbl 0N MOTPEBIEHUS/ CemeiiHbIN niv JenoBoit yxuH, pypliet/daHker,

REASONS FOR CONSUMPTION cBUAaHue, npuem roctei/noxopn s roctun/
Family or business dinner, buffet / banquet,
date, reception / visit

LLEHOBOE MO3NLUMNOHUPOBAHWME/ Premium 600+
PRICE POSITIONING

POTENTIAL CONSUMER



BBICOKMM
BEPET

Poccuitckoe UrpucToe BUHO C 3alMLeHHbIM reorpaduyeckum ykasaHmem
«KybaHb» BbigepaHHoe aKkcTpa bploT posoBoe «Bbicokuit 6eper. Knaccuka»
Russian sparkling wine with protected geographical indication

«Kuban" aged extra brut rose "Vysokiy bereg. Classic"

TEXHUYECKAA UHOOPMALNS / TECHNICAL INFORMATION:

MECTO NMPON3BOOCTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuii paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Mionnep-Typray, [Muno benwiiti, CanepaBu

Muller-Thurgau, Pinot Blanc, Saperavi

CrMoCoB NMOCAKM
METHOD OF PLANTATION

PyuHoi1, MexaHn3npoBaHHbIii

Manual, mechanized

CroOCOb BbIPALLIMBAHUA
METHOD OF GROWING

CnunpanbHbIit KOPJOH; BEPTUKabHBbI KOPAOH; Foi10

Crocob YBOPKMN

METHOD FOR HARVESTING

MexaHu3npoBaHHbiit

Mechanized

MEPNO CBOPA

HARVEST PERIOD

Mionnep-Typray - ceHTs6pb, [uHo benbiii - TpeTbs aekaaa aBrycra-
nepeas gekapa cents6ps, Canepasu - nepsas-Bropas gekaaa ceHTabps

Muller-Thurgau - September, Pinot Blanc - third decade of August-first
decade of September, Saperavi - first-second decade of September

OCTynHbI 06bem/Available v
1,64 kg 1,5L /2863 kg

Pa3smep byTbinku/Bottle size:
?9,8cm/h283cm;
D117 cm/ h 359 cem;

Bnoxenue B ropposwnk/ Embedding

in a corrugated box:
6,4

LLITpux KoA, Ha eauHULY NPpoayKLumn/
Barcode on unit of production:
4630037254969;

4630037255508

LLITpux Kop, Ha rpynnoByio YNakoBKy/
Barcode for group packaging:
14630037254966;
14630037255505

KonnuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

44,45

KonuuecTBo ynakosok B cnoe /
Number of packages in the layer:

11,15

YPO)XANHOCTb

YIELD IN KG OF GRAPES
PER HA.

Mionnep-Typray - 81,25 u/ra, lMuno benbiit - 126,58 u/ra,
Canepasu - 96,16 u/ra

Muller-Thurgau - 81,25 ¢/ha, Pinot Blanc - 126,58 c/ha,
Saperavi - 96,16 c/ha

CPEHWM BO3PACT J103
AVARAGE AGE OF VINS

Mionnep-Typray - 4-15 nert, [uHo benwlit - 14-18 net, Canepasu - 5-16 net

Muller-Thurgau - 4-15 years, Pinot Blanc - 14-18 years,
Saperavi - 5-16 years

METO[, MEPBUYHOW
OEPMEHTALNN

PRIMARY FERMENTATION

C6op BuHOrpaja ocylecTBiasieTcss Ha caxapax 16-18%, npeccoBanue
BMHOTpaja NpPoXoauT B MArKOM peXxume, ocBeTieHne cycna - ¢paotaums.
Bé)omeume B €MKOCTSAIX U3 Hep)aBelolllei cTanu npu Temnepatype 16-18
°C.TMocne 6poxkeHUsi NPOU3BOAUTCS ChEM C APOXOKEBOTO OCaAKa

The grape harvest is carried out on sugars of 16-18%, the grapes are pressed
in a soft mode, the must is clarified - flotation. Fermentation in stainless steel
tanks at16-18°C. Afterfermentation, the yeastsedimentisremoved

METO[, BTOPUYHOW
DOEPMEHTALNA

SECONDARY FERMENTATION

lNoaroToBneHHbIN BUHOMATEpUA HANPaBsIOT HA BTOpUUHoe GposxeHue,
Npou3BoAAT po3iuB B OyTbiNku ¢ JobaBneHnemM TUpaKHON cmecw,
cocToseil U3 caxapa U JpoxKeBoi passBoaku. bpoxenue pnutcs B
TeueHnne 30 pgHeit npu Temnepatype 14-16 °C, panee Bblaepxka Ha
A pOXOKEBOM Ocajike He MeHee 6 mecsiLieB B Gy Thiske.

The prepared wine material is sent for secondary fermentation, bottling is
carried out with the addition of a tirage mixture consisting of sugar and
yeast wiring. Fermentation lasts for 30 days at a temperature of 14-16 ° C,
thenaging on yeastsediment for atleast 6 monthsin the bottle.

BbIJEP)KKA
AGING

Bblp,epmn(a Ha ApoXi>XXeBoMocajKe He meHee 6 mecsaueBB 6yTbIJ‘IKe.

Agedonyeastleesforatleast 6 monthsinbottle.

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COOEP)XAHUE CAXAPA meHee 6r/n
RESIDUAL SUGAR less than 6 g/I
KNCNOTHOCTb 5-8r/n

TOTAL ACIDITY 5-8¢/l
KANNOPUMHOCTb 72,3 xkan
CALORICITY 72,3 keal

OPFrAHONENTUNYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LUBET bnenHo-po30BbIii C )XeMUYXHbBIM OTTEHKOM

COLOUR Pale pink with pearly undertones

APOMAT Pa3BuTbIi, ¢ BbIPOKEHHBLIMU HOTAMU KPbDKOBHUKA Ha oHe Genbix GppykToB

BOUQUET Developed, with pronounced notes of gooseberries against the
background of white fruits

BKYC CBexxuii, N1erkuit, MMHepanbHo-pPyKTOBbIN, O

TASTE Fresh, light, mineral-fruity, long lasting

TEMMEPATYPA MNMOOAYN
SERVING TEMPERATURE

6-8°C
6-8°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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