BBICOKMM
BEPET

Poccuiickoe BMHO ¢ 3aluumiieHHbIM reorpaduueckum ykasanmem «Kybarb»
cyxoe pozosoe «BbICOKWI BEPET. LIBANTE/TbT»

Russian wine with protected geographical indication “Kuban” rose dry
“VISOKIY BEREG. ZWEIGELT”

OMNCAHWE BUHA /WINE DESCRIPTION:

Cepus «Bbicoknii beper» HasBaHa B uecTb M3BEeCTHOro mecta B ropoje AHana, B
OKPEeCTHOCTAX KOTOPOro pacrnosioxeHbl BUHOTPaAHUKU Hallero BUHHOro xonauHra. Buna
KOJIEKLMU U3TOTOB/EHbI U3 U3BECTHbLIX €BPOMEeNCKUX COPTOB BUHOIPaja, oTauyatTes
BbICOKOM raCTPOHOMUYHOCTbIO, YNCTbIMM apomaTamu u BKycamu. 3agaveit 66110 co3path
«U3SILLHYI0 KJIACCUKY», MOUEePKMBAIOLLLYI0 FADMOHUYHOE coueTaHue U3bICKaHHbIX COPTOB
BMHOTpaja, BUHOAENbYECKUX Tpaauumii u crtatyca komnauuun. McnonbsosaHue
YHUKaNIbHbIX TEXHONOTUI1 NpousBoacTea (pepmenTaums B aybe HGenbix BUH, uCnonb3oBa-
HUe KpPaTKOBPEMEHHOV BblAepPXKU B Ay6e KpacHbIX BUH U NMPOU3BOACTBO PO30BOrO BUHA
M3 KPAaCHOTo copTa Mo OPUTrMHANbHON TEXHONIOTUK) AenaeTt nuHelky «Boicokuit beper»
MHTEpecHO ANns akcnepToB u notpebutenei. Poceuiickue urpuctble BuHa «Bbicokuit
Beper» npousBeeHbl N0 TEXHONOTUM BTOPUUHOTO GpojXKeHUsi B pe3epByape C Bbl1ePXKKOM
Ha [POXOKeBOM ocajike He MeHee 6 mecsueB nocie okoHYaHus Gpoxenus. Konnekuus
ceptuduumrposana no kputepusm akonornuHoctn 8 000 «TecT-C.-letepbypr».

BuHo narotosneHo us BuHorpaaa Lisaitrenst Tamanckuii (Bospact 103 14 ner), cobpaHHoro
Ha cob6CTBeHHBIX BUHOTpaaHukax arpodupmbl «HxxHas». Kak camblit pacnpocTpaHeHHbIi
KpacHbI BUHHbI copT BABCTpuK, nosisuBluniics B 1922 roay, Lisaitrenst kynbTuBupyeTtcst
Ha NOAXOAALMX yHacTKaxX BO BCeX BUHO/ebYeCKNX PernoHax 3Toii ctpaHbl. CnekTp BuH
BapbupyeTcs OT MOJIOAbIX, MpeAHa3HaueHHbIX Anst ObicTporo ynotpebnenus, 6es
BbIIEPXKKM B lyDe, 00 MOLLHBIX, TEPMKMX U Te/bHbIX BUH B Jepese. LiBeT BuHa «Bbicokuit
Geper. LiBairensT» BapbupyeTcsi OT CBET/I0-PO30BOro 0 ManuHosoro. Buxo obnapaer
CBEXUM (PPYKTOBLIM apOMaTOM M TEPNKOBATHIM, IEFKUM, COUHLIM BKYCOM C OT/IMYHO
KMCNIOTHOCTbI0. PekomeHyem ynoTpebnsnTe 3T0 BUHO B KayecTBe anepuTuea, a Takxke ¢
MsiCHbIMM niona-ke6ab, 3anekaHkamu, TennbIMKU canaTamu U MONOAbIMU ChipaMu.
Temnepatypanogaun Buna 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
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 Zweigelt Tamansky grape (age of vines - 14 years), harvested in
the vineyards of the agro firm "Yuzhnaya'". Zweigelt, which is appeared in 1922, is the most
widespread red wine variety in Austria and now is cultivated in all wine-growing regions of
this country. The range of wines varies from young, intended for quick consumption,
without aging in oak, to powerful, tart oaked wines. The color of the wine is "Visokiy Bereg.
Zweigelt "range from light pink to crimson. The wine has a fresh fruity aroma and a tart,
light, juicy taste with excellent acidity. We recommend you to serve this wine as an aperitif,
as well as with meat kebabs, casseroles, warm salads and young cheeses. The temperature
of the wine servingis 10-12°C.

LIENEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET UEJTEBOIO My>uunHbl 1 xeHwmHbl 30-50 neT, ¢ poctatkom
NOTPEBUTENS/ CpeaHuUM U Bbllle, MHTepecyloLecst BUHOM /
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
MOKYNKW/ LieHe A1 racTPOHOMUYECKOTO CONPOBOXAEHMS /
MOTIVES FOR PURCHASE To buy quality wines at a decent price

for gastronomic accompaniment
noBOAbI A4 MOTPEBNEHUS/ Ha cemeiHom yxwuHe, B komnauuu apysen /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LLEHOBOE MO3ULMOHUPOBAHME/  Buna uenosoro cermenTa «low-premium» /
PRICE POSITIONING Russian low-premium class wine




Poccuiickoe BUHO ¢ 3amueHHbim reorpaduyeckum ykasanmem «KybaHb» cyxoe
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TEXHUYECKASA MHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NMPOU3BOCTBA  Poccus, KpacHopapckuii kpaii, TeMprokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LiBaiirenstT TamaHckuit

VARIETAL Zweigelt Tamansky

CMOCOB MOCAIKMN PyuHoii

METHOD OF PLANTATION  Manual

ClrOCOB BbIPALLMIBAHWUS B HeykpbiBHOI KynbType. DopmupoBKa KOpOHHas
METHOD OF GROWING

CroCOb YBOPKMN Pyunoit
METHOD FOR HARVESTING Manual

MEPNO CBOPA Hauano ceHtsbps

HARVEST PERIOD Begining of September

YPOXAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEAHUN BO3PACT /103 14 net

AVARAGE AGE OF VINS 14 years

METO[, MEPBUYHOM KpaTkoBpeMeHHbIit HACTOM B Npeccax ¢ NpeABapuTebHbIM OXJIXKAEHN-
®EPMEHTALIMN em mesru. dnortauus nepuoguyeckoro gencreus. bpoxenue npu

KOHTponimpyemoii Temnepatype 16-18 °C.

PRIMARY FERMENTATION

BbIJEP)KKA bes Bbiaepxku
AGING No aging

AHAJIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CInPT 10,0-12,0% 06.
ALCOHOL 10,0-12,0% Vol.
COJEPXXAHUE CAXAPA He Gonee 4 r/am’
RESIDUAL SUGAR not more than 4 g/dm®
KUCJTOTHOCTb 6-8 r/apm’

TOTAL ACIDITY 6-8 g/dm3

" X KANOPUMHOCTb 76,8 kkan
HocTtynHbiit 06bem/Available volume:
CALORICITY 76,8 keal
0,75L /1,249 kg
Pa3amep byTbinku/Bottle size:
©8,1cm/h296cm OPTAHOJMENMTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

Bnoxenue B ropposwmk/ Embedding LIBET Pa3Hoit MUHTEHCUBHOCTK, OT CBETJIO-PO30BOTO 10 MAJIMHOBOTO
in a corrugated box: COLOUR Different intensity, from light pink to crimson
6
APOMAT DpyKTOBBIN, CBEXMUIA
LLITpux kop, Ha eauHULY npoayKLmu/
Barcode on unit of production: BOUQUET Fruity, fresh
4607062863930
BKYC CBexXuil, Nerkui, COuHbIn
LLITpux kop, Ha rpynnoByto ynakoBKy/
Barcode for group packaging: TASTE Fresh, light, juicy
14607062863937 TEMMEPATYPA MOJIAYM  10-12°C

SERVING TEMPERATURE 10-12°C

Konunuectso ynakoBok Ha nogaoHe 353531, Poccusi, KpacHopapckuii kpaii, Tempiokekuii paioH, cT. CtapoTutapoBckas,
(eBpo) / Number of packages on a yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

72 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

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

www.kuban-vino.ru  vysokiyberegwine.ru




