BBICOKMMA
BEPET

Poccuiickoe BUHO € 3awmieHHbIM reorpaduueckmm ykasaHuem
«KybaHb» cyxoe kpacHoe «Bbicokuit 6eper. Mepno»

OlMNMMCAHMNE BUHA / WINE DESCRIPTION:

MoHocopToBble BuHa 6peHaa «Bbicoknii beper» u3rotosnieHbl U3 U3BECTHbIX
€BPOMNeNCKMX COPTOB BUHOTPAAA, OT/IMUAIOTCS BbICOKOM raCTPOHOMUUYHOCTBIO,
YUCTLIMM apomaTamu 1 BKycamu. 3agauen 6b110 CO3AaTb «U3SILLHYIO KNACCUKY»,
NoAYEPKUBAIOLLYIO FAPMOHUYHOE COMeTaHne BUHOAENbYECKUX TPaauLLnil

M MIHHOBALMOHHbIX TEXHOJIOTMI, U3bICKAHHbBIX COPTOB BUHOTPAAa U cTaTyca KOMNaHum.

Buno ¢ 3I'Y «KybaHb» cyxoe kpacHoe «Bbicokuii beper. Mepno» usrotosnexo

u3 copta BuHorpaga Meprno. iropa 6bina cobpaHa Ha co6CTBEHHbIX BUHOTPaAHMKaX
arpopupmbl <H)KHas», PACMONOXEHHbIX B OKPECTHOCTSX AHanbl. YHUKa/bHbIN Teppyap
M HENPOJOKUTENTbHBIN KOHTAKT ¢ ;y6OM NpuaaioT BUHY NOMHOTY U FAPMOHUYHYIO
CTPYKTYpY. LIBeT BUHA HaCbILLEHHbIN’, OT KPACHO-pyOUHOBOTO A0 TEMHO-TPaHaTOBOrO.

B apomare ouyuatoTcs OTTEHKU BULLHU, YEPELLHU B COYETAHUU C IETKUMN

[ peBecHbIMU HoTaMK. BKyc nonHbIi, cBEXMii, rapMOHUYHBIN. PekomeHayem coueTaThb
BMHO C MSICHbIMU O1104,aMK, OBOLLLAMM HA TPUJIE U MOJIOABIMU ChIPaMU.

LIEJTIEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>xumnHbl 1 xeHwmHbl 30-50 neT, ¢ gocTaTkom
MOTPEBUTENS/ PORTRAIT CPeJHUM U BblilE, MHTEpecyloLmnecs BUHOM
OF POTENTIAL CONSUMER

MOTWBbI OJ14 MprobpecTn KauecTBEHHbIE BUHA MO LOCTOMHOM
COBEPLLUEHWA MOKYTIKW / LleHe AN racTpPOHOMMYECKOro COMpoOBOXAeHUs
MOTIVES FOR PURCHASE

rnoBoAbl Ans Ha cemeitHom y>xx1He, B KoMnaHuun gpysen
MOTPEBNEHUA/REASONS

FOR CONSUMPTION

LIEHOBOE Low premium

NO3NLIMOHNPOBAHWUE/

PRICE POSITIONING



BBhICOKMM
BEPET

Poccuitickoe BUHO € 3awmiLeHHbIM reorpaduyeckum ykasaHuem
«KybaHb» cyxoe kpacHoe «Bbicokuit 6eper. Mepno»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

COPT Mepno
VARIENTAL
CrOCOB NOCAJKN MexaHnU31poBaHHbI

METHOD OF PLANTATION

CrOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPLIBHOW, TUM LINANepbl - METANINYECKasH C OHUM SPYyCOM
nposonoku, popmuposka A30C

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

MEPMO[ CBOPA CeHTs16pb
HARVEST PERIOD

YPOXXANHOCTb 119,49 u/ra
YIELD OF GRAPES

CPE[IHM BO3PACT 103 6 ner

AVERAGE AGE OF VINS

JoctynHbiii 06bem / Available volume:
0,187 L/ 0,358 kg

Pasmep b6yTbinku / Bottle size:
0251cm / h18,5cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 12

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4630037259995

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14630037259992

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 120

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 20

METOZ, NMEPBUYHON
GEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyuiecTeasertcs Ha caxapax ot 22%. NepepaboTka nposoautes

no «kpacHomy cnocoby». Mocne apobieHns BUHOrpaga, NOAYUEHHYIO Me3ry
cynbputupyiot 10 50 (cBobogHas) 1 oNpaBasioT Ha GPOKEHNE HA YNCTbIX

KynbTypax [IpoXOKei, B @MKOCTSX U3 Hep)aBelolleil cTanu Npy temneparype 10

25 rpapycos. [naBalolyto <lIanky» Mesru B eMKOCTAX CUCTeMaTUYeCKM OPOLIaloT,
nepekaumnBas HWKHUM CION Cycla Ha MOBEPXHOCTb «LIANKW» A5 NyULleil 3KCTpaKLm
KpacsMX BEWeCTs U3 Koxuubl BUHOrpaaa. locne 6poxeHns NponssoamnTes chem
BUHOMATEpUaa ¢ APOXIKEBOr0 0Ca/iKa U BHECEHWUE YMCTON Ky/bTypbl bakTepuit

nna AMB. Mocne cHatus c AMb npoBoauTes KynaxnpoBaHue BUHoMaTepuanos

M flanbHenWwas 3alnTa BUHoMaTep1anos.

BbIAEPXKA
AGING

Bbl}],ep)KKEl Ha anbTepHaTMBHOM ,11y6e B TEXHOJIOTUYECKON Tape

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 12,5-14,5 % 06.
ALCOHOL
COOEPXAHUME CAXAPA menee 7,0 r/n

RESIDUAL SUGAR

KMCNOTHOCTb 50-70r/n
TOTAL ACIDITY

KAJTOPUMHOCTb 86,4 kkan
CALORICITY

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET OT KpacHO-pyBUHOBOIO 10 TEMHO-TPaHATOBOTO

COLOUR

APOMAT CoOTBeTCTBYIOLMI COPTY, OTTEHKN BULLIHW B COYETaHWUM C IErKUMMN
BOUQUET ApeBeCHbIMU HOTaMmn

BKYC YueThIi, NONHbINI, CBEXMIA, FTADMOHUYHbIN, COOTBETCTBYIOLUI COPTY
TASTE

TEMIMEPATYPA MOOAUN 12—-14°C

SERVING TEMPERATURE
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