BBICOKMM
BEPET

Poccuiickoe BUHO ¢ 3awmiieHHbIM reorpaduueckum ykasannem «Kybanb»
cyxoe kpacHoe «BbICOKWIN BEPET. MEPJ1O»

Russian wine with protected geographical indication “Kuban” red dry
“VISOKIY BEREG. MERLOT”

OMNUCAHUE BUHA /WINE DESCRIPTION:

Cepus «Bbicoknit beper» HasBaHa B YecTb M3BeCTHOro mMecTa B ropoge AHana, B
OerCTHOCTﬂX KOTOpOI'O pacnono»(enbl BVIHOI'paJ]'HVIKVI Hawero BMHHOro XxoJiauHra.
Buna konnekuuu M3roTtoBsieHbl U3 U3BECTHbIX €BPOMNeENCKUX COPTOB BUHOrpaja,
OTINYAIOTCS BbICOKOW rAaCTPOHOMUYHOCTbIO, YUCTbIMM apomaTaMu U BKycamu. 3ajaveit
6bII0 CO3AaTb «M3AALLHYIO KIACCUKY», MOAUYEPKUBAIOLLYIO FAPMOHUYHOE couveTaHue
MN3bICKaAHHbIX COPTOB BVIHOFpa}J,a, BUHOOENbYECKUX Tpap,uu,mﬁ n CTaTyCa KOMnaHuu.
Mcnonb3oBaHue yHUKabHbIX TeXHOMOrMit npoussoactea (pepmenrauus B nybe Henbix
BWH, UCMONb30BaHNE KPAaTKOBPEMEHHO BblAepXKU B Aybe KpacHbIX BUH M MPOU3BO-
JICTBO PO30BOrO BMHA U3 KPacHOro copTa Mo OpPUrMHanbHOW TexHojoruu) penaer
NuHeliky «Bbicokuit beper» uHTepecHoi ans akecnepToB u notpebuteneit. Poccuiickune
urpucTble BuHa «Bbicoknit beper» nponsseaeHbl N0 TEXHOIOTMM BTOPUHHOTO BpoXKeHust
B pe3epByape C BbIAEPXKOW Ha JPOXKEBOM ocajake He meHee 6 mecsiueB nocine
okoHuaHusi bpoxenus. Konnexkuus ceptuduumnpoBaHa no KpUTepusim aKOJOrMUHOCTH B
00O «Tect-C.-NeTepbypr».

BuHo usrotosneHo us copra BuHorpaga Mepno, BospacT no3 kotoporo 19 net. flropa
6bina cobpaHa Ha coBCTBEHHbIX BUHOrpagHuKax arpodupmbl «HO)xHas», pacnosnioxeH-
HbIX B OKpecTHOCTsIX AHanbl. YHUKa/bHbI Teppyap aHanckoro BUHOrpagHuKa u
HeMpoOAoKNTENbHbIN KOHTAaKT ¢ AyOoM npuaaeT BUHY MOAHOTY U FapMOHUYHYIO
CTPYKTYpy. LIBeT BUHA HACbILLEHHBIN, OT KpacHO-pybUHOBOTO 0 TEeMHO-rpaHaToBoro. B
apomarTe oLyLaloTes OTTEHKU BULLHM, YePELLHWU B COYETAHUU C JIETKUMU [ pEBECHbIMU
HoTamu. BKyc nosiHbIi, CBeXUii rapMOHUYHBII, COOTBETCTBYOW NI copTy. Pekomenayem
coyeTaTb BUHO «Bbicoknii 6eper. Mepno» ¢ 6itogamu us 6enoro msica, oBowamu Harpusie
nmonoabimu cbipamu. lMopasate, npegBapuTensHo ox1aams ao 12-14°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 grape variety Merlot, with vine age 19 years. Grape was
harvested in the vineyards of the agricultural firm "Yuzhnaya', located in the vicinity of
Anapa. A unique terroir of Anapa vineyard and a short contact with the oak gives the
wine a fullness and harmonious structure. The color of the wine is rich from red ruby to
dark garnet. In the aroma there are shades of cherries in combination with light woody
notes. The taste is full, fresh and harmonious. We recommend combining the wine
"Vysoky Bereg. Merlot " with dishes from white meat, grilled vegetables and young
cheeses. Serve, pre-cooled to 12-14°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 cemeiiHom 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

Poccuitckoe BUHO € 3alumieHHbIM reorpaduyueckum ykasanvmem «KybaHb» cyxoe kpacHoe
«BbICOKWI BEPET. MEP/10»

Russian wine with protected geographical indication “Kuban” red dry “VISOKIY BEREG.
MERLOT”

TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Temprokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Mepno
VARIETAL Merlot
CrocCoOb NoCAKn Pyunoi

METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHUS B HeyKpbIBHOM KynbType Ha KOPAOHHbIX GpopmupoBKax
METHOD OF GROWING

CrocCob YbOPKKN Pyunoit
METHOD FOR HARVESTING Manual

HocTtynHbiit 06bem/Available volume:
0,75L /1,257 kg

Bnoxenue B ropposwmk/ Embedding

in a corrugated box:
6

LLITpux kop, Ha eauHULY npoayKuuu/
Barcode on unit of production:
4607062863848

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

14607062863845

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 KoHew, cenTsibps - Hauano okTa6ps

HARVEST PERIOD End of September, beginning of October

YPOXAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEQHU BO3PACT JTO3 19 net

AVARAGE AGE OF VINS 19 years

METO/, NEPBUYHOM BpoxeHue Ha mesre BuHorpaaa B Bunudukaropax lanumepn,. lMpoeenerne
®EPMEHTALMMN 6,104HO-MONOYHOTO BPOXKEHUs B KOHTaKTe ¢ Ay6om nocsie okoH4YaHus

CcrnmMpToBOro bpoxenus

PRIMARY FERMENTATION

BbIJEPKKA KpaTkoBpemeHHas Bbiaepxka B ayboBoi 6ouke

AGING Short-term aging in an oak barrel

AHAJIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CMNUPT 13,0-15,0% 06.
ALCOHOL 13,0-15,0% Vol.
COLOEPXAHUE CAXAPA menee 7 r/am’
RESIDUAL SUGAR less than 7 g/dm®
KUCTOTHOCTb 5-7 r/am’

TOTAL ACIDITY 5-7 g/dm’
KAJTOPUAHOCTb 86,4 kkan
CALORICITY 86,4 keal

OPFAHONENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET OT KpacHO-pyGMHOBOTO 40 TEMHO-TPaHATOBOIO
COLOUR From red ruby to dark garnet
APOMAT CooTBeTCTBYIOLLUII COPTY, OTTEHKU BULLIHU B COYETaHUU C JIerKUMU

ApeBeCHbIMU HOTaMn

BOUQUET Corresponding to the variety, shades of cherry in combination with
light woody notes

BKYC YuneThlit, NOHBINA, CBEXUIA, FAPMOHUYHbI, COOTBETCTBYIOLL I COPTY

TASTE Pure, full, fresh, harmonious, corresponding to the variety

TEMTIEPATYPA NOOAYN 12-14°C
SERVING TEMPERATURE 12-14°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



