BBICOKIM
BEPET

Poccuiickoe BUHO € 3aLuuLLeHHbIM reorpadpuyeckum ykasaHuem «KybaHb»
cyxoe 6enoe «Bbicokuit 6eper. Pucnunr-LllapaoHe»

Russian wine with Protected Geographical Indication (PGI) «Kuban» dry
white «Vysokiy Bereg». «Riesling-Chardonnay»

OINMNCAHME BNHA / WINE DESCRIPTION:

«Bbicokuit beper. Pucnunr-Llappotne» — cyxoe 6enoe BuHo ¢ 3I'Y «KybaHb», cozpgaHHoe
[N5 TeX, KTO BCEraa B NoMCcKe HOBOrO BKYCOBOTO OMnbiTa. OHO 06benHSEeT 3HEPruUHyio
cBexecTb Pucnuura u GnaropogHylo okpyrnocth Lllappone, poxpaas rapmoHuio,
KOTOpasi 3By4UT COBPEMEHHO U CTU/IbHO, U CTAHET YMECTHbIM BbIDOPOM 151 BEUEePUHOK
nop, OTKPbITbIM HeGOM, BCTpey ¢ Apy3bsimu uUau nérkoro ceupaHus. OHO opraHuuHo
BMUILETCS B PUTM TOPOACKOWN >KM3HWU, Ife LEHST TPeH[bl, HO OCTaloTCsl BEpPHbIMU
KauecTBy.

LiBer cyxoro Genoro «Bbicokuit beper. Pucnuur-lllapgoHe» cBeTn0-CONOMEHHBII
C lerkum 3e/1eHOBaTbiM OT/IMBOM, C/IOBHO COJIHEUHBIN Jly4, OTPaXXE€HHbIN B pyube.
Apomat HanosjHeH akKkOpAamu JyroBbiX TPaB U 3peibiX (GPYKTOB, B KOTOPbIX MOXHO
yNnoBUTb Nérkoe gbixaHue yieTHero caja. Bkyc unBoit u nonHbIii, urpaet ceexecTblo, a
3aTem pasBMBaeTCs B [0JIFOM MOC/AEBKYCUM, OCTABNSN XenaHue nonpobosats ewg. B
racTpOHOMMYECKOM COMPOBOXAEHUU BMHO OT/IMYHO COYETAeTCsi C MOPenpoayKTamu,
ceBuye u3 pbibbl, ycTpuuamu, NErKMMM canatamum C LUTPYCOBbIMM 3anpaBKamu K
msirkumn  cbipamu. lNopaértes oxnaxaéHHbim 1o 5-7 °C, uTobbl MogyepkHYTb BClO
CcBeXecTb U IPKOCTb DykeTa.

«Vysokiy Bereg. Riesling-Chardonnay» is a dry white wine with PGl «Kuban» created
for those who are always in search of new taste experiences. It combines the energetic
freshness of Riesling and the noble roundness of Chardonnay, creating a harmony that
feels modern and stylish, making it an appropriate choice for open-air parties, get-
togethers with friends, or casual dates. It will seamlessly fit into the rhythm of urban life,
where trends are appreciated yet quality remains paramount.

The colour of the dry white «Vysokiy Bereg». Riesling-Chardonnay is light straw with a
slight greenish tint, like a sunbeam reflected in a stream. The aroma is filled with notes
of meadow herbs and ripe fruits, with the gentle breath of a summer garden. The palate
is lively and full-bodied, playing with freshness before developing into a long aftertaste
that leaves you wanting more. For food pairing, the wine pairs excellently with seafood,
fish ceviche, oysters, light salads with citrus dressings, and soft cheeses. Serve chilled to
5-7 °C to emphasize the freshness and brightness of the bouquet.

LIEJTIEBAA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LLIENEBOIO
MOTPEBUNTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI J141
COBEPLUEHMA MOKYTIKN
MOTIVES FOR PURCHASE

MoBOAbI A1
MOTPEBEHMSA
REASONS FOR
CONSUMPTION

LIEHOBOE
Mo3nUMNOHNPOBAHWE
PRICE POSITIONING

My>UmnHbI U )xeHLMHbI 20+ B nonckax HOBOro

M OPUIMHANBHOTO, B KypCe TPEH0B U HOBbIX
HanpasneHuit, uHTepecyloTes u pasbupaiores

B BUHAX, C/1eAsT 3a injepamm mHeHuin / Men

and women 20+ who are in search of new and
original experiences, are aware of trends and new
directions, are interested in and knowledgeable
about wines, and follow opinion leaders

Sipkasi HOBUHKA B yA06HOW 1 CTUNLHOI ynakoBke
Ans nobuteneit BbipaXeHHbIX COPTOBbIX
npu3HakoB. KauecTBeHHOE COPTOBOE BUHO

no goctynHoi uexe / A vibrant new offering

in convenient, stylish packaging for fans of
pronounced varietal characteristics. A quality
varietal wine at an affordable price

BeuepuHka, BcTpeua ¢ Apy3bsamu, oneH-3ip,
Kopropatus, kny6, ceuganue / Parties, get-
togethers with friends, open-air, corporate events,
club nights, dates

medium
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Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb» cyxoe 6enoe
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TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Pucnnnr Peiincknii, LLlappone
VARIENTAL Riesling (Rhine), Chardonnay
CMNOCOb NOCAKU MexaHnU3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEyKPBIBHOIA, TUM WNaNepbl - MeTanandeckas ¢ OfHUM Spycom
nposonoku popmuposka A30C; meTannnueckas OLMHKOBaHHAS C TPEMS ipycamu
NPOBONOKM C BEPTUKA/bHbIM GOpPMUPOBaHMEM NpUpoCTa

Trunk system (non-covering); trellis type: metal with a single wire tier (AZOS
formation); galvanized trellis with three wire tiers; vertical shoot positioning (VSP)

CroOCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIit

Mechanized

MEPMO[ CBOPA
HARVEST PERIOD

Asryct, CeHTs6pb

August, September

YPOXXANHOCTb
YIELD OF GRAPES

Pucaunr Peitnekui - 123,21 u/ra, Llapaone - 89,96 u/ra
Riesling (Rhine) - 123,21 kg/ha; Chardonnay - 89,96 kg/ha

JocTynHbiii 06bem / Available volume:
0,75L /1,249 kg

Pasmep byTbinku / Bottle size:
081cm/h296 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644522784

LLITpuX KOA, Ha rpyMnMnoByio ynakoBky /
Barcode for group packaging:
1

KonuuectBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonunuectBo ynakoBok B crioe /
Number of packages in the layer: 18

CPE[IHMI BO3PACT 103
AVERAGE AGE OF VINS

Pucnwunr Peiinckuii - 11 ne, LLlapaone - 7 net

Riesling (Rhine) - 11 years; Chardonnay - 7 years

METO[, NMEPBUYHOW
DOEPMEHTALINN

PRIMARY FERMENTATION

Cb6op BuHOrpapa ocyujecTeasieTes Ha caxapax He meHee 19 r/100cm? MNepepaboTky
BuHorpanabensixcoptos Llapgore v Pucinnr PeitHekuit nponsBoasT no 0TAeNbHOCTH.
lNpeccoBaHue BUHOrpasa NnpoxoauT B Msarkom pexume. OcBeTnieHne cycna npoBoanTes
¢ nomouybio TexHonoruueckoro cnocoba - ¢pnorauyus. 3atem nposoanTes Gpoxerme B
eMKOCTSIX U3 HepikaBelollel ctanu npu temnepartype 16-18 rpagycos. Mocne 6poxenus
NPOMU3BOMTCSH ChEM C POXKIKEBOro 0caika u KynaxupoBaHue ¢ ajibHelillei 3aumTon
BMHOMaTepuana.

Grapes are harvested with sugar content of at least 19 g/100 cm?®. Processing of the white
varieties Chardonnay and Riesling (Rhine) is carried out separately. Grapes are pressed
using a gentle process. The must is clarified using the flotation technique. Fermentation
takes place in stainless steel tanks at 16-18 °C. After fermentation, the wine is racked off
the yeast sediment, blended, then given further protection of the wine material.

BbIAEPXKA

bes Bbinepxku B nybe

No oak ageing

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR =40g/l
KMCNOTHOCTb 5-7r/n

TOTAL ACIDITY 5-7g/l
KATOPUMHOCTb 74,0 kkan
CALORICITY 74,0 keal

OPIFAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LBET OT CBETN0-CONOMEHHOTO [JO COJTOMEHHOTO C 3€/IeHOBATbIM OTTEHKOM

COLOUR From light straw to straw with a greenish hue

APOMAT CoueTaHue apomaToB N1yroBbIX TPaB 1 3pefibiX GppykToB

BOUQUET A combination of meadow herbs and ripe fruits

BKYC Bkyc npusTHO CBEXMIA, NOJHBIN C JONTUM Pa3BUBAIOLLMMES MOCEBKYCHEM
TASTE The palate is pleasantly fresh and full-bodied, with a long developing aftertaste
TEMIMEPATYPA MOOAYN 5-7°C

SERVING TEMPERATURE 5-7°C
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