BBICOKMMA
BEPET

Poccuitckoe rpucToe BUHO C 3allMLLeHHbIM reorpaduueckum ykasaHmem
«KybaHb» BbigepxaHHoe 3kcTpa 6pioT HGenoe «Bbicokuit Geper»

Russian sparkling wine with protected geographical indication

«Kuban» aged extra brut white «Vysokiy Bereg»

OINMNCAHME BMHA / WINE DESCRIPTION:

Cepus «Bbicokuit beper» Ha3BaHa B 4eCTb U3BECTHOTO MecTa B ropofe AHana,

B OKPECTHOCTSX KOTOPOr0 pacnofioXKeHbl BUHOTPagHUKM BUHOdENbHU. Buna
KONNEKLMU N3TOTOB/EHbI U3 U3BECTHBIX €BPOMNECKUX COPTOB BUHOTPaaa u
067124210 BbICOKOI raCTPOHOMUYHOCTbIO, YUCTLIMU ApOMAaTamMu U BKycamu.
3apadeit 6bI10 CO30aTh <U3SILHYIO K1ACCUKY>, MOAYEPKUBAIOLLLYIO FAPMOHUUYHOE
coueTaHue U3bICKaHHbIX COPTOB, BUHOJE/IbYECKUX TPAAULMIA U cTaTyca KOMMaHUM.
VMcnonb3oBaHue COBpEMEHHbIX TEXHOJOMMI U 060py0BaHUs fenaeT IUHeNKy
«Bbicokuit beper» uHTepecHoit AN 3KCNepTOB M NoTpebuTeneii.

Urpuctbie BuHa «Bbicokuit beper» nponseefeHbl B yHUKabHbIX Kynaxax
Mo TEXHOJIOTUM BTOPUUHOTO GpOXXeHUs B pe3epByape C BbIAEPXKKOM Ha JPOXIKEBOM
ocajke He MeHee 6 MecsiLIeB MOCJIe OKOHYaHUS BpoXeHus.

Poccuiickoe UrpucToe BUHO ¢ 3aliuLeHHbIM reorpaduieckum ykasanmem «Kybanb»
BbliepxaHHoe akeTpa bpioT 6enoe «Bbicokuit 6eper» npeacrasnser cobomn

C0103 ABYX NMOMNY/sIpHbIX copToB BUHOrpaaa: LLlapaoxe u Anurote. LiBeT BuHa B
6oKase CBET/IO COJIOMEHHbIN C 3eleHOBaTbIM OTTeHKoM. B apomare owywaeres
rapmoHuuHoe codetaHue 6enbix GppykToB, OykeTa LIBETOB U CBEXEN MUHEPAILHOCTMU.
Bkyc nopapyeT ocsexaroLueit 1erkoCcTbio U OJITMM MUHEPATIbHBIM MOCIEBKYCUEM,
[leNIMKaTHO oTTeHsoWwuMm bykeT. BoigepxxaHHoe akeTpa 6pioT Genoe «Bbicokuit Geper»
pekomeHayeTcst MoaBaTh OXNaXAeHHbIM 0o 6-8°C B kauecTBe anepuTmBa, a Takxke B
nape c nerkumu 61108ammn u3s 6enoro msica u poibbl, canatamu, ppykramu.

The “Visokiy Bereg” series is named after a famous place in Anapa, right next to the
winery’s. The wines of the collection made from famous European grape varieties

and have high gastronomic value, pure aromas and tastes. The task was to create an
“elegant classic”, emphasizing the harmonious combination of exquisite varieties,
winemaking traditions and the status of the company. The use of modern technologies
and equipment makes the “Vysoky Bereg” line interesting for experts and consumers.

Sparkling wines “Visoky Bereg” produced in unique blends using the technology of
secondary fermentation in a tank with aging on yeast lees for at least 6 months after
the end of fermentation.

Russian sparkling wine with protected geographical indication «<»Kuban»» aged extra
brut white «»Visoky Bereg»» is a union of two popular grape varieties: Chardonnay and
Aligote. The color of the wine in the glass is light straw with a greenish tint. The aroma
reveals a harmonious combination of white fruits, a bouquet of flowers and fresh
minerality. The taste will delight you with its refreshing lightness and long mineral
aftertaste, delicately highlighting the bouquet. Aged extra brut white “Visoky Bereg”

is recommended to be served cooled to 6-8° C as an aperitif, and also paired with light
dishes of white meat and fish, salads and fruits.
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= 2023 LIENNEBASA AYOUTOPUSA / TARGET AUDIENCE:
3KCTPA BPIOT """_ =
Genw_/[//p: - MOPTPET LEJIEBOIO JKeHuwmHbl 1 my>kunHbl 30 50 neT ¢ goctaTkom
1 MOTPEBUTENA cpegHuMm 1 Bbllwe. Jlngepsbl, KOHcepBaTopbl,
PORTRAIT OF POTENTIAL pnosepsiowme npodeccrorHanam u bpexay,
CONSUMER npegnounTaloLime KNaccuky, Ho Bcerga cneasT

3a TpeHgamu. / Women and men aged 30-50 with
average income and above. Leaders, conservatives,
trusting professionals and the brand, preferring
classics but always following trends.

MOTWBbI /19 COBEPLUEHWSA MprobpecTu BUHO M3 M3BECTHBIX U MOMYNSAPHbIX

MOKYTKN MOTIVES FOR eBponeicKkunii COpToB BUHOTpaaa, ONTUManbHOro

PURCHASE COOTHOLIEHU: LeHbl U KavecTsa. / Purchase wine
from well-known and popular European grape
varieties, optimal price-quality ratio.

MoBOAbI AJ14 MOTPEBIEHNA BeTpeua ¢ apy3bsimu, genioson oben unm yxmH,
REASONS FOR CONSUMPTION  pomaHTuueckuit nukHuk. / Meeting with friends,
business lunch or dinner, romantic picnic.

LIEHOBOE Low premium
NO3NLUNOHNPOBAHME
PRICE POSITIONING



BBhICOKMM
BEPET

Poccuitckoe rpucToe BUHO € 3aluileHHbIM reorpadpuueckum ykasaHmem
«KybaHb» BbigepxxaHHoe 3keTpa 6pioT HGenoe «Bbicokuit 6eper»

Russian sparkling wine with protected geographical indication

«Kuban» aged extra brut white «Vysokiy Bereg»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaoxe, Anurote
VARIENTAL Chardonnay, Aligote
CMNOCOb NOCAKN MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

B HeyKpbIBHOI 30He, Ha BbICOKOM LiTambe.
Llinanepa metannuyeckas oumHkoBaHHas ¢ 1u 3 apycamu npoBonoku.

CroOCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

MEPMO[ CBOPA
HARVEST PERIOD

Llappone — AerycT-CeHTsabpb, Anurote — Centsabpsb

Chardonnay — August-September, Aligote — September

YPOXXANHOCTb
YIELD OF GRAPES

Lapaore — 142,43 u/ra, Anurote — 120,69 u/ra
Chardonnay — 142,43 cwt/ha, Aligote — 120,69 cwt/ha

CPE[IHMI BO3PACT 103
AVERAGE AGE OF VINS

Llapaone: 3—18 net, Anurote: 3—18 net
Chardonnay: 3—18 years, Aligote: 3—18 years

JoctynHbiii 06bem / Available volume:
075L /164 kg

Pasmep b6yTbinku / Bottle size:
298 cm/h303cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4607062863817

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14607062863814

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 44

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 11

METO[, NEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpaga ocyuiectsisiercs Ha caxapax 16—18%, npeccosanue BuHorpasa
NpOXoAuUT B MATKOM pexnme (HTO6bI He 3KCcTparmposaThb rIOJ'IMd)EHOﬂbI N3 KOXULU bl
BUHOIPafa), OCBETIEHME CyCNa NPOBOAUTCS C NOMOLLLLIO TEXHONOTMYECKoro cnocoba
- ¢pnoTaumsn. 3aTem NpoBoANTCH DPOXKEHNE C UCTIONL30BAHUEM YNCTON KY/bTYpPbl
LLPOXOKei B eMKOCTSIX U3 HepikaBeloliei cTanu npu Temnepatype 16—18° Nocne
6porXKeHNs NPOU3BOAMTCS ChEM C IPOXOKEBOTO 0CafiKa C AabHellLe 3amnTon
BUHOMaTepuana.

The grape harvest is carried out on sugars of 16-18%, the grapes are pressed in a soft
mode (so as not to extract polyphenols from the skin of the grapes), the must is clarified
using a technological method — flotation. Then fermentation is carried out using a pure
culture of yeast in stainless steel tanks at a temperature of 16—18°. After fermentation it
is removed from the yeast sediment with further protection of wine material.

METOJ BTOPUYHOMN AkpartodopHoe Npon3BOACTBO.
OEPMEHTALIN Acratophor production.

SECONDARY FERMENTATION

BbIOEP)KKA Ha ocapxe nocne 6poxetus (6 mecsiues).
AGING On sediment after fermentation (6 months).

AHATTMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnnpPT 11,0—13,0% 06.
ALCOHOL 11,0—13,0% vol.
CO[IEP)KAHUE CAXAPA Menee 6,0 r/n
RESIDUAL SUGAR Less 6,0 g/l
KWUCNOTHOCTb 5-8r/n
TOTAL ACIDITY 5-8g/l
KAJTOPUMHOCTb 77,9 kkan
CALORICITY 77,9 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LUBET CBeTN0-CONOMEHHbIN € 3e/1IeHOBaTbIM OTTEHKOM.
COLOUR Light straw with greenish shade.
APOMAT lapmoHnuHOe coueTaHne Henbix GPyKTOB, LIBETOUHBIX OTTEHKOB U CBEXeil
BOUQUET MUHEpasibHOCTH.
Harmonious combination of white fruits, flower hues and fresh minerality
BKYC CBaexuii, 1erkuii, ¢ ONTMM MUHEPasbHbIM NOCTEBKYCHUEM.
TASTE Fresh, light, with long mineral aftertaste.
TEMMNEPATYPA MOJAYN 6-8°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Temptokekuit paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
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