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BEPET

Poccuiickoe BUHO ¢ 3awmiieHHbIM reorpaduueckum ykasannem «Kybanb»
cyxoe kpacHoe «BbICOKWIN BEPET. KABEPHE COBUHbLOH>»

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

OMUCAHUE BUHA /WINE DESCRIPTION:

Cepus «Bbicokuit beper» HasBaHa B UecTb U3BECTHOIO MecTa B ropojie AHana, B OKpecTHoC-
TAX KOTOPOro pacnojioXXeHbl BUHOTpagHUKN Halero BUHHOIo XoJiguHra. Buna Konekuuun
M3roTOB/EHbl U3 U3BECTHbIX eBPONeiicKMX COPTOB BMHOrpaja, OTAMYaloTCs BbICOKOM
racTPOHOMMUYHOCTBIO, YNCTbIMM apomaTamu U Bkycamu. 3agadeit Obin0 co3gaTbh <U3SILLHYIO
KiaccuKy», NoAYepKMUBaloLLylo rapMOHMYHOE coveTaHue U3bICKaHHbIX COPTOB BUHOIpaja,
BUHOOENbYECKUX Tpagmumﬁ ncraryca KomnaHum. Wcnonb3zoBaHue YHUKaIbHbIX TeXHONorum
npoussoacTea (pepmentauus B aybe Genbix BUH, MCNONb30BaHWE KPATKOBPEMEHHOM
BblEPXKM B Aybe KpacHbIX BUH M MPOU3BOACTBO PO30BOrO BMHA U3 KPacHOro copra no
OpPUTMHANBLHON TEXHO0TUN) lenaeT NnHeiliKy «Bbicoknit beper» uHTepecHoit ans akenepTos
n notpebutenein. Poccuitckue urpuctole BuHa «Bbicokuit beper» npoussegeHbl no
TEXHONOrUM BTOPUUHOTO GPOXeHUs B pe3epByape C BbiEPXKKON Ha JPOXOKEBOM ocajke He
MeHee 6 mecsiLeB nocie okoHuaHus BpoxeHus. Konnekuus ceptudpuumposaHa no
kputepusmakonornuHoctn B OO0 «TecT-C.-leTepbypr».

BuHo usrotoeneHo n3 copta BuHorpana Kabepre CoBMHbOH, BO3pACT 7103 KOTOPOro 23 roaa.
YHuKanbHbI Teppyap aHanckoro BUHOTPagHWUKa U KPaTKOBPEMEHHbIN KOHTakT ¢ aybom
NpUAAIOT BUHY HACBILWEHHOCTb U CTPYKTYpYy. [ApMOHNUUYHOE U CI0XKHOE BMHO € GosbluMMm
noTeHuunanom, 6narogaps BbICOKOMY COAepXaHUI0 TaHMHOB. LIBeT BuHa GnaropopHsiit oT
TEMHO-KPacHOro ¢ pybuHOBbLIM OTTEHKOM A0 pPyOUHOBOro ¢ rpaHaToBbIM OTTeHKOM. B
apomarte uyepHble GppyKTbl, TOHA Nac/eHa U YePHOI CMOPOAUHBI, lerkue TabauHble HOTbI 1
[ipeBecHble OTTeHKU. BKyc nosHbIi, Tepnkuii, ¢ TOHKUMKU ApPEeBECHbIMM HOTAMMU U XOpoLueit
CTPYKTYpoit TaHUHOB. «Bbicokuit 6eper. KabepHe CoBUHBbOH» CTaHET uaeanbHOM Napon ans
msicHbIX 6110, kapTodens, GpaplumMpoBaHHOro oBeybelt GPbIH30I1 U 3aneueHHOro B rpubHom
coyce, a Take NacTbl C BETYNHOI U OCTPbIM cbipom. [epep ynoTpebnennem pekomeHayem
oxnaguTtb BUHO go 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
atank 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 made from the Cabernet-Sauvignon grape variety, age of vines is 23 years. The
unique terroir of the Anapa vineyard and a brief contact with the oak give the wine a richness
and texture. It is harmonious and complex wine with great potential, due to the high content
of tannins. The color of the wine is noble from dark red with a ruby tinge to ruby with a
pomegranatetinge.

In the aroma are black fruits, black currant, light tobacco notes and woody hues. The taste is
full, tart, with fine wood notes and a good structure of tannins. "Visokiy Bereg. Cabernet-
Sauvignon "will be an ideal pair for meat dishes, potatoes stuffed with sheep's cheese and
bakedin mushroom sauce, as well as pasta with ham and spicy cheese. Recommended serving
temperatureis 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
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TEXHUYECKASA MHOOPMALIUSA / TECHNICAL INFORMATION:

MECTO NMPOU3BOCTBA  Poccus, KpacHopapckuii kpaii, TeMprokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT KabepHe CoBUHbOH

VARIETAL Cabernet Sauvignon

CroOCOBb NMNOCAIKN Pyunoi
METHOD OF PLANTATION  Manual

CIMOCOB BbIPALLIMBAHUSA  be3 ykpbiTus. B Buae BbicokowTaMboBbIX KOPAOHOB
METHOD OF GROWING

CroCOb YBOPKMN Pyunoit
METHOD FOR HARVESTING Manual

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

Pa3amep byTbinku/Bottle size:
?80cm/h300cm

Bnoxenue B ropposwmk/ Embedding

in a corrugated box:
6

LLITpux kop, Ha eauHULY npoayKuuu/
Barcode on unit of production:
4607062863831

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

14607062863838

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 Koweu, cenTsibps - Hauano okTabps

HARVEST PERIOD End of September, beginning of October

YPOXXAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEJHUN BO3PACT /103 23ropa

AVARAGE AGE OF VINS 23 years

METO/, NEPBUYHOM BbpoxeHue Ha mesre BuHorpapa B BuHudukaropax lavumepn,. Nposege-
®EPMEHTALIMN Hue 516/104HO-MOoTIoUHOTO GpoXeHus B KoHTakTe ¢ aybom nocne

OKOHYaHUA CNMpTOBOTO 6pO)KeHM$|.

PRIMARY FERMENTATION

BbIJEPXKKA KpaTkoBpemeHHas Bbiaepxka B ayboBoit 6ouke

AGING Short-term aging in an oak barrel

AHAJIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 13-15 % 06.
ALCOHOL 13-15 % Vol.
COJIEP)KAHUE CAXAPA meHee 7 r/am3
RESIDUAL SUGAR less than 7 g/dm3
KMCNOTHOCTb 5-7r/nm3

TOTAL ACIDITY 5-7g/dm3
KANOPUMHOCTb 89,2 kKkan
CALORICITY 89,2 keal

OPFAHONENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LBET OT TEMHO-KpPacHOro ¢ pybuHOBbIM OTTEHKOM A0 pybuHoBoTro
C rpaHaToOBbIM OTTEHKOM
COLOUR From dark red with a ruby tint to ruby with a pomegranate tinge
APOMAT YepHble GppyKTbl, TOHA NacIeHa U YePHOI CMOPO/MHBI, lerkue
TabauHble HOTbI, ApPEeBECHbIE OTTEHKM
BOUQUET Black fruits, black currant, light tobacco notes, wood shades
BKYC [MonHbIN, MATKKIA, TEPNKOBATBIN, C TOHKUMU HOTamMK AepeBa
TASTE Full, soft, tart, with fine notes of wood

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



