BBICOKMMA
BbEPET

Poccuiickoe urpuctoe BUHO € 3alUMLLEHHbIM reorpadpuyeckum ykasaHmem
«KybaHb» BblgepxaHHoe akcTpa 6pioT 6enoe «Bbicokuit beper Pucaunr.
3eneHas cepus»

Russian sparkling wine with protected geographical indication «<Kuban»
aged extra brut white «Visokiy Bereg Riesling. Zelenaya seria»

«3enénas cepus» ot bpenpa «Bbicokuit beper» npeacrasnsier cobon ocsexaiouuue,
apomaTuyHble BUHA U3 OesbiX COPTOB BUHOTpaja ¢ spKom 3e/1EHOM KOXULEeN, 0TKyaa
NMHeiKka u nonyuuna cBoé HassaHue. E€ npeacTaButenu cospaHbl ¢ NpUuMeHeHnem
PasNYHbIX TEXHONOMMI NPOU3BO/CTBA C LieJ1blo JeMOHCTPaL M MHOrOrpaHHOCTH
CcopTOBbIX 0CODEHHOCTEN B YHUKAbHBIX BOrUlowWweHusix. Tak, netom 2024 ropa,
JIMHelKa NonosHuiack ocobeHHbIM NpeacTaBuTeNnem — BbiaepXKaHHbiM Pucanurom
B UFPUCTOM CTuJle.

HoeuHka ot «Bbicokoro bepera» - BbigepxxaHHoe aketpa 6ptot 6enoe «Pucnur.
3eneHas cepus» U3roTOBAEHO U3 OQHOMMEHHOTO copTa BUHOrpaga Pucaunur PeitHckuit.
[enukatHbii npouecc nepepaboTku sirog, obecneunn onTumanbHOe KauecTBO coKa.
CBou opraHoJienTMyeckue CBOMCTBa UrpucToe npuobpesno bnarogaps Bbigepxke

B Oy Tbl/IKe HA TOHKOM [IpOXOKEBOM OCajiKke He MeHee 9 mecsiLieB Npu Temneparype
14-16 °C.

ManeHbkue, 06UnbHbIE, NOABWKHBIE NMY3bIPbKU PUCIMHIa MOAHUMAIOTCS XKEMUYXKHBIMU
uenoukamu co gHa 6okana. B ocBexarouiem apomare JOMUHUPYIOT OTTEHKM flanma

1 3eneHoro sbnoka. SIpkuit u CouHbIN BKYC AeMOHCTpUpPYeET GPYyKTOBO-LUTPYCOBbIE
aKLEHTbI C XXMBOM KUCIIOTHOCTBIO U CTOMKUM, CyXUM, MUKAHTHBIM NMOC/IEBKYCUEM.
Mepepn nopaveit BoiagepxaHHbIN 3KCTpa GpIOT pekomeHayeTest oxnaxaartb go 6-8 °C.

The «Green Series» from the «Visokiy Bereg» brand represents refreshing, aromatic
wines made from white grape varieties with bright green skins, from which the line
gets its name. Wines from series created using various production technologies in
order to demonstrate the versatility of varietal characteristics in unique incarnations.
In the summer of 2024, the line was replenished with a special representative - aged
Riesling in a sparkling style.

New wine from Visokiy Bereg - aged extra brut white Riesling. Green Series» made
from the Rhine Riesling grape variety. The delicate process of processing the berries
ensures optimal juice quality. The sparkling wine acquired its organoleptic properties
thanks to aging in a bottle on fine yeast sediment for at least 9 months

at a temperature of 14-16 °C.

Small, abundant, mobile Riesling bubbles rise in pearly chains from the bottom

of the glass. The refreshing aroma dominated by shades of lime and green apple.
The bright and juicy taste demonstrates fruity and citrus accents with lively acidity
and a persistent, dry, piquant finish. We recommend to cool aged extra brut to 6-8 °C
before serving.
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JKeHLWMHbI U My>XUKHBI OT 25 NeT, KoHcepBaTUBHbIE
B NPEANOUTEHMUSAX, HO ClIEAsILLME 3a MOLON.
YenewHble v yBepetHble B cebe v B cBoem Boibope
Women and men over 25 years old, conservative
in preferences, but fashion-conscious. Successful
and confident in themselves and their choices

Knaceuueckuii nonyaspHbiil COPT B COBPEMEHHOM
odpopmeHnm, Ka4eCTBEHHOE UTPUCTOE BUHO

No AOCTYMHOW LieHe

A classic popular variety in a modern design,
high-quality sparkling wine at an affordable price

[enoBoi nan cemeiHblil yxuH, BCcTpeya
C py3bsiMU, CBUAAHKE

Business or family dinner, meeting with
friends, date

Low premium



BBhICOKMM
BEPET

Poccuitckoe MrpucToe BUHO € 3alunLLeHHbIM reorpadpuieckum ykasaHvem «KybaHb»
BblaepKaHHoe akeTpa 6pioT 6enoe «Bbicokuit 6eper Pucnunr. 3enenas cepus»
Russian sparkling wine with protected geographical indication «<Kuban» aged extra
brut white «Visokiy Bereg Riesling. Zelenaya seria»

TEXHUYECKAS MHO®OPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Pucnunr Peiinckunin
VARIENTAL Rhine Riesling
CMNOCOb NOCAKU MexaHnU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HeyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OfHUM pycom
NpoBONOKK

Crocob YbOPKMN MexaHn3npoBaHHbiIi

METHOD FOR HARVESTING Mechanized

MEPVO[ CBOPA 16.09.202

HARVEST PERIOD

YPOXXANHOCTb 150,46 u/ra

YIELD OF GRAPES 150,46 cwt/ha

CPE[HMI BO3PACT 103 8-15 net

AVERAGE AGE OF VINS 8-15 years

METO[ MNEPBUYHOM Cbop BuHOrpaga ocyuwectsnsercs Ha caxapax 19-22%, npeccoBaHue BuHorpasa
OEPMEHTALMNN NPOXOAUT B MATKOM pexume, (4TOObI He IKCTParnpoBaTh NOIUGEHONbI U3 KOXMULLbI

BUHOTPafa), ocBeTAEeHNE Cyc/ia NPOBOAMUTCSA C MOMOLLLbIO TEXHONOTnYeckoro cnocoba
- ¢pnoTaumsn. 3atem NnpoBoAnTCs DpoXEHNE B @MKOCTSX U3 HepxaBeloLieil cTanu npu
Temnepatype 16-18 rpapycos. [ocne 6poxeHns NPOM3BOANTCS ChEM C APOXIKEBOTO
ocajika ¢ AanbHeinm nposeeHem 6aToHaxa Ha TOHKOM POXOKEBOM Ocafike He
MeHee 4 mecsaues.

The grapes are harvested at sugars of 19-22%, 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 degrees. After fermentation, the yeast sediment is
removed, followed by batonage on the fine yeast sediment for at least 4 months.

PRIMARY FERMENTATION

METO/ BTOPUYHOMN
DEPMEHTALINN

PRIMARY FERMENTATION:

MposoauTes B 6y Thinke, bpoxerune npotekaet 30-40 cyTok.

Itis carried out in a bottle, fermentation lasts 30-40 days.

BbIOEPXKA ByTbinouHas Bbigepka Ha IpOXOKeBOM ocajike He MeHee 9 mecsieB
FINING npu temnepatype 14-16 rpagycos.

Bottle aging on yeast lees for at least 9 months at a temperature of 14-16 degrees.

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CnuPT 10,0-12,0 % 6.
ALCOHOL 10,0-12,0 % vol.
COLEPXKAHVE CAXAPA Metiee 6,0 r/n
RESIDUAL SUGAR Less 6,0 g/l
KMCNOTHOCTb 5-81/n
JocTyntbiii 06bem / Available volume: TOTAL ACIDITY 5-8g/
075L/1632kg KATIOPUIMHOCTb 72,3 kkan
CALORICITY 72,3 keal

Pasmep b6yTbinku / Bottle size:

OUvE /e OPIFAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LUBET CBEeTN10-CONOMEHHBIN C 3e/1IEHOBaTbIM OTTEHKOM

COLOUR Light straw with a greenish tint

LUTpVIX KO Ha eauHunLy I'IpOJJ,yKLI,MVI/ APOMAT lapmonunuHoe coueTaHne Gesnbix GPyKTOB, LLBETOUHBIX OTTEHKOB U CBEXEN

Barcode on unit of production: BOUQUET MUHEepanbHOCTH

4630037258806 A harmonious combination of white fruits, floral notes and fresh minerality
BKYC Caexuit, Nérkui, ¢ 4onrum GpyKToBbIM NOCNEBKYCHEM

LITpux koA Ha rp OBy}O.yI'IaKOBKy/ TASTE Fresh, light, with a long fruity aftertaste

Barcode for group packaging:

14630037258803 TEMMNEPATYPA MOAAUYMN 6-8°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

KonunuecTtBo ynakoBOK Ha noanoHe e-mail: ofﬁce@kuban—vino.ru

(eBpo) / Number of packages on
a pallet (Euro): 60 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 croe /
Number of packages in the layer: 15

www.kuban-vino.ru vysokiyberegwine.ru




