BBICOKIM
BEPET

Poccuiickoe BUHO € 3awmuieHHbIM reorpaduueckum ykasanmem «KybaHb»
cyxoe 6enoe «BbICOKWIN BEPET. TPFOHEP»

Russian wine with protected geographical indication «Kuban» white dry
«VISOKIY BEREG. GRUNER»

OINMNCAHUE BNHA /WINE DESCRIPTION:

Cepus «Bbicokuit beper» HasBaHa B 4ecTb M3BECTHOro mecTta B ropoge AHana, B
OKPECTHOCTSIX KOTOPOTO PacnosioXeHbl BUHOTPaJHUKM Halllero BUHHOTO xonauHra. Buna
KOJIJIEKUNUN U3TOTOBJIEHbI U3 U3BECTHbIX eBpOI’IeﬁCKMX COpPTOB BUHOrpaaa, otamyarTcs
BbICOKOI raCTPOHOMUYHOCTbIO, YUCTHIMU apomaTamu 1 Bkycamu. 3agadeii 6b110 co3path
“UBALLHYIO KJ1aCCUKY», MOJYEepPKNBaOLLLYy0 rAapMOHUYHOE coYeTaHue N3bICKaHHbIX COPTOB
BMHOIPa/a, BUHOAENbYeCKUX TpaauLmii u ctaTyca komnaHuu. Micnonb3oBaHue yHUKanb-
HbIX TexHosiorui npoussoactea (pepmeHtauus B aybe Genbix BUH, Ucno/b3oBaHue
KpaTKOBPEMEHHOI BbiAepXKN B Aybe KpacHbIX BUH U MPOU3BOACTBO PO30BOrO BUHA U3
KpPacHoOro coprta Nno OpUrMHajbHON TeXHOAOruMun) aenaet auHeiky «Bbicokuin beper»
MHTepecHON [ans akenepToB u notpebuteneit. Poccuitckue urpuctoie BuHa «Bbicokuit
beper» npon3BeaeHbl N0 TEXHONIOIMU BTOPUUHOTO OpOoXeHUs B pe3epByape C Bblgep>KKoi
Ha [POXOKEBOM ocajike He MeHee 6 mecsLeB nocne okoHuaHus Gpoxenus. Konnekuyus
ceptuduumnposana no kputepusimakosornuHoct B OO0 «TecT-C.-[eTepbypr>.

BuHo usrotoeneHo us BuHorpapa pronep Tamanckuii (Bospact no3 15 ner), cobpaHHoro
Ha cobCTBEHHbIX BUHOrpaaHukax arpodupmbl «HOxHasi». Camblit BaXKHbIN BUHOTPagHbIN
copT B ABcTpun, IproHep BenbTimHep 4ocTUr MUPOBOIi y3HaBA@MOCTHM U MONYJISAAPHOCTYU B
KOHLe NpoLIoro Beka. ITO BbICOKOYPOXKalHbIii COPT M NOTOMy TpebyeT orpaHuueHus
YPOXaiHOCTH, B TAKMUX YC/IOBUSIX MO3BOJISIET CO3/1aBaTh BUHA BbICOKOTO KauecTsa. Buno us
3TOro copTa BMHOrpaja obnagaert nerkum cBexum Bkycom. LlBeT BuHa oT cBeTno-
CO/IOMEHHOTO C 3e/leHOBaThbIM OTTEHKOM /10 COJIOMEHHOTO, apoMaT MUHepasbHO-
$pYKTOBBIN, € NErkKMMN MPSIHBIMM HOTamMK. JlyUylIMM racTPOHOMUYECKMM coYeTaHuem ¢
BUHOM «Bbicokuit Geper. I'pioHep» GyayT mopenpoaykTbl, 61io4a U3 NTULbI, cemra B
MKOPHOM coyce, 1a3aHbs ¢ rpubamu u cbipom. Temnepatypa nogaun 10-12°C.

The series "Visokiy Bereg» named after a famous place in Anapa city, near which the
vineyards of our wine holding are located. Wines “Visokiy Bereg” are made of famous
European grape varieties, wines are distinguished by high gastronomy, pure aromas and
flavors. The task was to create an "elegant classics’, emphasizing a harmonious
combination of exquisite grape varieties, winemaking traditions and company status. Use
of unique production technologies (fermentation in the oak of white wines, the use of
B BICO KM]:;[ EEP short-term aging in oak for red wines and the production of rose wine from the red variety
according to the original technology) makes «Visokiy Bereg» interesting for experts and
consumers. Russian sparkling wines «Visokiy Bereg» produced using the technology of
secondary fermentation in a tank with aging on yeast sediment for at least 6 months after
the end of fermentation. Wines certified according to the criteria of ecological
compatibility by Test-S.-Petersburg.

The wine is made from the Griiner Tamansky grapes (age of vines - 15 years), harvested in
the vineyards of the agro firm "Yuzhnaya". The most known grape variety in Austria, Griiner
Veltliner reached world recognition and popularity at the end of the last century. Thisis a
high-yielding variety and therefore requires a yield limitation, in such conditions it allows
the creation of high-quality wines. The wine from this grape has a light fresh taste. The
color of the wine isfrom light straw with a greenish tint to straw, the aroma is mineral-fruity,
with light spicy notes. The best gastronomic combination with the wine «Visokiy Bereg.
Griiner» will be seafood, dishes from a fowl, salmon in a caviar sauce, lasagna with
mushrooms and cheese. The serving temperatureis 10-12°C.

LIEJTIEBAA AYONTOPUA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>kunHbl 1 xeHwmHbl 30-50 neT, ¢ pocTaTkom
NMOTPEBUTENSA/ Cpe/IHVM W Bblllle, UHTepecyiolecst BUHOM /
PORTRAIT OF Men and women 30-50 years old, with income
POTENTIAL CONSUMER average and above, interested in wine
MOTWMBbI 1719 COBEPLLUEHUSA MprobpecTn kauecTBeHHbIE BUHA MO AOCTOMHOM
MOKYMNKW/ LeHe A1 rTaCTPOHOMUYECKOTO CONPOBOXAeHNs /
MOTIVES FOR PURCHASE To buy quality wines at a decent price

for gastronomic accompaniment
NnoBoOAbl 4114 MOTPEBNTEHUSA/ Ha cemeitHom yxuHe, B komnanuu apyseii /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LUEHOBOE MO3UUMOHUPOBAHUE/  Buna uenosoro cermenTa «low-premium» /
PRICE POSITIONING Russian low-premium class wine



BBEICOKMM
BEPET

Poccuiickoe BUHO ¢ 3aluieHHbIM reorpadpuyeckum ykasanmem «Kybanb»
cyxoe 6enoe «BbICOKWNIN GEPET. TPIOHEP»

Russian wine with protected geographical indication «Kuban» white dry
«VISOKIY BEREG. GRUNER»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Ipronep TamaHckuit
VARIETAL Griiner Tamansky
CMoCOB MNOCALKM Pyunoii

METHOD OF PLANTATION  Manual

CrMNoOCOb BbIPALLLIMBAHNA
METHOD OF GROWING

Ha ¢popmuposke cnupasbHbiil KOPAOH

CrNocob YBOPKMA
METHOD FOR HARVESTING Manual

Pyunoii

HocTtynHblit 06bem/Available volume:
0,75L /1249 kg

Pasmep 6yTbinku/Bottle size:
?D81cm/h296cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:

6

LLITpux Kof, Ha efuHULY NpoayKumuu/
Barcode on unit of production:
4630037259759

LLITpux Kof, Ha rpynnoByto ynakoBky/
Barcode for group packaging:

4630037259756

Kop Al: 404

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

72

KonnuecTBo ynakoBok B cioe /
Number of packages in the layer:

18

MEPMNO[ CEOPA CepepuHa ceHTsOpsi - KOHew, ceHTaOps
HARVEST PERIOD Middle- end of September
YPOXXAMHOCTb 80 u/ra

YIELD IN KG OF GRAPES

PER HA. 80 c/ha

CPEHMIN BO3PACT 103 15 ner

AVARAGE AGE OF VINS 15 years

HacToit B BuHnduraTopax IBpuka ¢ npeaBaputebHbIM OXnaxaeHnem
me3ru. DnoTauus nepuoamueckoro aencteus. bpoxenne npu koHTponu-
pyemoii temnepatype 16—18°C, B Tom uncie yactuuHo B 1y6oBoii 6ouke.

METOZ, MEPBUYHOMN
GOEPMEHTALINA

PRIMARY FERMENTATION

BbIJEP)KKA bes BbiaepxKkH

AGING No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11-13% 06.
ALCOHOL 11-13% Vol.
COOEPXAHUE CAXAPA menee 6 r/nm’
RESIDUAL SUGAR less than 6 g/dm’
KNCNOTHOCTb 6—8r/am*
TOTAL ACIDITY 6—8 g/dm’
KAJTOPUMHOCTb 77,9 kxan
CALORICITY 77,9 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET OT CBeT/10-CO/IOMEHHOTO C 3e/1eHOBaTbiIM OTTEHKOM /10 COJIOMEHHOTO
COLOUR From light-straw with a greenish shade to straw

APOMAT MuHepanbHO-GPYKTOBbIN C IEFKUMU NPSIHBIMU HOTaMM

BOUQUET Mineral-fruity with light spicy notes

BKYC CBexuit, rapMOHUYHBbIN

TASTE Fresh, harmonious

TEMMEPATYPA MNMOOAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccus, KpacHoaapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBckas,

yn. 3aBoackas a. 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.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

e-mail: office@kuban-vino.ru

www.kuban-vino.ru  vysokiyberegwine.ru
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