BBICOKMM
BEPET

Poccuiickoe BUHO ¢ 3awmuieHHbIM reorpaduueckum ykasannem «Kybanb»
cyxoe 6enoe «BbICOKWNIN BEPET. MIO/IJTEP-TYPIAY>»

Russian wine with protected geographical indication “Kuban” white dry
“VISOKIY BEREG. MULLER-THURGAU”

OMUCAHUE BUHA /WINE DESCRIPTION:

Cepusa «Bbicokunit beper» HasBaHa B uecTb M3BECTHOro mecTa B ropoae AHana, B
OKPEeCTHOCTAX KOTOPOro pacrnojioXXeHbl BUHOrpagHUKM Hallero BUHHOrNo XojauHra.
BuHa konnekumn usrotosneHbl U3 U3BECTHBLIX €BPOMeicKMX COPTOB BMHOTrpaja,
OTINYAIOTCS BbICOKOI raCTPOHOMUYHOCTBIO, YUCTLIMM apomaTamu U BKycamu. 3agaveit
6b110 CO3/aTb «U3ALHYIO KNACCUKY», NMOAYEPKMBAIOLLYI0 FAPMOHUYHOE couyeTaHue
U3bICKaHHbLIX COPTOB BMHOIpaga, BUHOOE/IbYECKUX Tpap,mu,wﬁ M cTartyca KOMMaHuwu.
Mcnonb3oBaHue yHUKaNbHbIX TEXHONOT Wi NponsBoacTBa (hepmerTaums B nybe 6enbix
BWH, UCMOJIb30BaHMe KPaTKOBPEMEHHOM BbIAEPXKKM B Aybe KpacHbIX BUH U NPOU3BO-
ACTBO PO30BOIO BMHA M3 KPACHOIO COPTa MO OPUrMHAILHOW TEXHONOrMK) aenaet
NnHeliky «Bbicokuit beper» unTepecHoit asis akenepTosB u notpebuTteneii. Poceuiickue
rpucTble BuHa «Bbicokuit beper» npounsseeHbl Mo TEXHONOTMKU BTOPUUHOTO GpoXkeHusi B
pesepByape C BbIJEPXKON Ha APOXIKEeBOM ocaake He meHee 6 mecsueB nocne
OKOHUaHUs bpoxeHus. Konnekuus ceptuduumpoBaHa no KpUTepusim 3k0N0rMUHOCTU B
00O «Tect-C.-MNeTepbypr».

BuHo usrotoeneHo us Genoro copta BuHorpaga Mionnep-Typray, Bo3pacT 103
koToporo 15 net. CopTt 6bi1 BbiBegeH B 1882 ropy B laitzeHxaiime wwiBeiLapckum
6oTannkom lepmaHom Miosiepom us kantona Typray (ABcTpus). LiBeT BuHa ot cBeTsio-
COJIOMEHHOTO C 3e/1eHOBaTbIM OTTEHKOM A0 cojlomeHHoro. B apomaTe npeobnapatot
MUHEpPanbHO-PpPYKTOBbIE M LBETOUYHbIE HOTbI, BKYC BMHA CBEXMil U FapPMOHUUHBIN.
PekomeHpyem coueTtaTb BUHO «Bbicokuii 6eper. Mionnep-Typray» ¢ 3eneHbimu
canaTamy, MOpPenpoayKTamu, nacToil ¢ KpeBeTKamu W CEeMroii, Cemroil Ha rpune c
oBowamy, nasaHbeii ¢ rpubamu u ceipom. MpeansbHas Temnepatypa nogauu ans sToro
BuHa10-12°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 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 white grape variety Miiller-Thurgau, age of vines - 15 years.
The variety was bred in 1882 in Geisenheim by the Swiss botanist Hermann Miiller from
the canton of Thurgau (Austria). The color of the wine is from light straw with a greenish
tinge to straw. The aromais dominated by mineral-fruit and floral notes, the taste of wine
is fresh and harmonious. We recommend combining the wine "Vysoky Bereg. Miiller
Thurgau” with green salads, seafood, pasta with shrimps and salmon, grilled salmon with
vegetables, lasagna with mushrooms and cheese. The ideal serving temperature for this
wineis10-12°C.

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LUEJIEBOIO My>uunHbl 1 xeHwmHbl 30-50 neT, ¢ poctatkom
NOTPEBUTENS/ CpefHUM U Bbillie, UHTepecyloLmecst BAHOM /
PORTRAIT OF Men and women 30-50 years old, with income
POTENTIAL CONSUMER average and above, interested in wine
MOTUBbI 0151 COBEPLLEHUS lMpuobpecTn KauecTBEHHbIE BUHA MO JOCTOMHOMN
NOKYMKW/ LieHe A1 racTPOHOMUYECKOTO CONPOBOXAEHMS /
MOTIVES FOR PURCHASE To buy quality wines at a decent price

for gastronomic accompaniment
NnoBOAbI 014 MOTPEBJIEHUS/ Ha cemeitHom yXuHe, B komnaHumn apyseii /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LLEHOBOE MO3UNLUMOHNPOBAHWE/  Buna uenosoro cermenta «low-premium» /
PRICE POSITIONING Russian low-premium class wine



BBICOKMM
BEPET

Poccuiickoe BUHO ¢ 3aluiieHHbIM reorpaduueckum ykasanmem «KybaHb» cyxoe 6enoe
«BbICOKWIN BEPET. MIOJIIEP-TYPTAY»

Russian wine with protected geographical indication “Kuban” white dry

“VISOKIY BEREG. MULLER-THURGAU”

TEXHUYECKASA MHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NMPOU3BOCTBA  Poccus, KpacHopapckuii kpaii, TeMprokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Mionnep-Typray

VARIETAL Muller-Thurgau

CroOCOBb NMNOCAIKN Pyunoi
METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHUA  Ha wramboBbix popmupoBKax B HEYKPbIBHO KySibType

METHOD OF GROWING On stem formations in an unguided culture

CroCOb YBOPKMN Pyunoit
METHOD FOR HARVESTING Manual

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

Pa3amep byTbinku/Bottle size:
?81cm/h 296 cm

Bnoxenue B ropposwmk/ Embedding

in a corrugated box:
6

LLITpux kop, Ha eauHULY npoayKuuu/
Barcode on unit of production:
4607062863923

LLITpux Ko, Ha FPynnoBYyI0 yNakoBKy/
Barcode for group packaging:

14607062863920

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

72

KonuuecTBo ynakoBok B cnoe /
Number of packages in the layer:
18

MEPNO CBOPA CepepuHa ceHTsbps

HARVEST PERIOD Middle of September

YPOXXAMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c/ha

CPEOHUN BO3PACT JTO3 15 et

AVARAGE AGE OF VINS 15 years

METO/, NEPBUYHOM Hacrtoit B npeccax ¢ npegBaputenbHbiM oxnaxgeHnem mesru. Onorauus
®EPMEHTALMMN nepuoguueckoro aencteus. bpoxenue npu KOHTponupyemoit Temnepa-

Type 16-18°C, B Tom uncne uactuuHo B y6oBoii 6ouke.

PRIMARY FERMENTATION

BbIJEP)KKA bes BbIAEpKKH

AGING No aging

AHAJIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CMNUPT 10,5-12,5% 06.
ALCOHOL 10,5-12,5% Vol.
COLOEPXAHUE CAXAPA menee 5r/am’
RESIDUAL SUGAR less than 5 g/dm’
KUCNOTHOCTb 5-7 r/am®
TOTAL ACIDITY 5-7 g/dm’
KAJTOPUAHOCTb 74,4 kxan
CALORICITY 74,4 kcal

OPFAHONENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LBET OT CBET/I0-COJIOMEHHOTO C 3€/IeHOBaTbIM OTTEHKOM 10 CO/TOMEHHOTO
COLOUR From light-straw with a greenish shade to straw

APOMAT MuHepanbHO-PYKTOBbIN C LBETOUHLIMU HOTAMU

BOUQUET Mineral fruit with floral notes

BKYC CBexuii, rapMmOHUYHbIN

TASTE Fresh, harmonious

TEMTIEPATYPA NOOAYN 10-12°C
SERVING TEMPERATURE 10-12°C

353531, Poceus, KpacHopapckuii kpaii, Temptokekuii 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



