BBICOKMMA
BEPET

Poccuiickoe BUHO ¢ 3awMeHHbIM reorpapuueckum ykasaHuem «KybaHb»
cyxoe 6enoe «Bbicokuit 6eper PecTo. [pioHep»

Russian wine with protected geographical indication «Kuban» dry white
«Vysokiy Bereg Resto. Gruner»

OINMNCAHME BMHA / WINE DESCRIPTION:

Cepus BuH Resto oT 6peHpa «Bbicokuit beper» BbinyuieHa cneunanbHO 415 CermeHTa
HoReCa. Camo Ha3BaHue roBopuT 3a cebs, Beab B nepeBoje resto o3HauaeT «oTAabIX»
Unn «pecTopan». BuHa nuHeiiku nerko BnucbiBatoTes B 1t060e racTpoHomuueckoe
conpoBoxjeHue, npeacTasnss coboit 6esnbiii, pO30BbIi UM KPaCHbI CTUIb Ha BbIOOP,
nopuépkusas Bkyc 61104 1 cospasas atmocdepy regoHusma. CrabunbHoe kauecTso,
CTUABbHAS KOHLENLUMS U TaPMOHUYHbIE BKYCbl 32/4a10T TOH Bevepy: Oyab TO 0XXUBJIEHHbIN
pecTopat, yloTHoe Kade uam iayHx Ha OTKpbITON Teppace.

BuHorpap copra pioHep TamaHckuin cobupatot npu caxapuctoctu 19-21%

1 nepepabatbiBaloT B pelyKTUBHOM pexxume. [Nocnie msarkoro npeccosanus ao 0,8
6ap ncnosnb3yeTes TOLKO CYC/I0 CAMOTEK U Cyc10 nepBoro aasneHus. OcseTnexmne
npoxoaut metoaom ¢pnotaumnu, pepmeHTaLms — B HepkaBeoL X EMKOCTSIX nNpu 16-
18°C ¢ unCTOM KYNLTYPOI APOXOKEN, HaCTUUHO B KOHTaKTe ¢ aybom. [Mocne 6poxerus
BUHOMAaTepuan BblJEepXXMBaIOT He MeHee 4 MmecsiLeB Ha TOHKOM POXX)KeBOM ocajike ¢
perynspHbim 6aToHaxxem. Po3nus ocyuiecTBasieTes XonoaHbIM cnocobom.

Cyxoe 6enoe BuHo cepum ¢ 3I'Y «KybaHb» cyxoe 6enoe «Bbicokuit beper PecTo.
IpioHep» 0bnagaeT CBETI0-CONOMEHHbIM LIBETOM C 3€/IEHOBATbIM OTTEHKOM. ApomaTt
packpbiBaeTcsi pacTUTEIbHO-MUHEPabHbIMW HOTaMU C IEFKUMU XapaKTepHbIMU
oTTeHkamu 6enoro nepua. Bkyc cBexuii, cbanaHCUpoBaHHbIi, C yMEepPeHHO
3KCTPAaKTUBHOCTbIO. PackpbiBaeTcsi B coueTaHun ¢ mopenpoayktamu, pbiboit Ha rpune,
cBeXuMM canatamu u 6nogamn aamatckon KyxHu. Pekomengyemas Temnepatypa
nogaum 6-8 °C.

The Resto wine series from the Visokiy Bereg brand was released specifically for the
HoReCa segment. The wines of the line easily fit into any gastronomic accompaniment,
representing a white, pink or red style to choose from, emphasizing the taste of

dishes and creating an atmosphere of hedonism. Stable quality, a stylish concept and
harmonious tastes set the tone for the evening: be it a lively restaurant, a cozy cafe or
alounge on an open terrace.

Gruner Tamanskiy grapes are harvested at a sugar content of 19-21% and processed
in a reductive mode. After soft pressing to 0.8 bar, only gravity must and first pressure
must are used. Clarification is carried out by flotation, fermentation is carried out in
stainless steel tanks at 16-18°C with a pure yeast culture, partially in contact with
oak. After fermentation, the wine material is aged for at least 4 months on fine yeast
sediment with regular batonnage. Bottling is carried out in cold method.

Dry white wine of the PGl «<Kuban» series, dry white «Visokiy Bereg Resto. Gruner» has
a light straw color with a greenish tint. The aroma reveals plant-mineral notes with
light characteristic shades of white pepper. The taste is fresh, balanced, with moderate
extractivity. It reveals itself in combination with seafood, grilled fish, fresh salads and
Asian dishes. Recommended serving temperature is 6-8 °C.

LIEJTEBAA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LIEJTEBOTO My>XUnHbBI 1 XeHWKHBI Bo3pacTa 25+, ypoBeHb
MOTPEBUTEJIA [0X04a cpefHuii 1 Bbllwe. VIHTepecyloTea BUHamu,
PORTRAIT OF POTENTIAL pasbupaloTes U COBEPLIEHCTBYIOT CBOM 3HAHMUS,
CONSUMER 3KCNEPUMEHTUPYIOT 1 paclumpsioT kpyrosop. BeayT

aKTUBHbIN 06p33 XU3HMN, nobat nyTewecrtBoBaTh,
yacTo noceuwarT Ka¢e, pecTopatbl

Men and women aged 25+, income level average
and above. Interested in wines, understand and
improve their knowledge, experiment and expand
their horizons. Lead an active lifestyle, love to
travel, often visit cafes, restaurants

MOTWMBbI OJ14 lacTpoHoMUueckoe conposoxaeHune obena
COBEPLLEHWSA MOKYMNKN VN yXKUHA

MOTIVES FOR PURCHASE . . .
Gastronomic accompaniment to lunch or dinner

MoBOAbI O15 BeTpeua ¢ apysbamu, noceuerue kade
MOTPEBJIEHNA Wnun pectopaHa

REASONS FOR ) ) . o

CONSUMPTION Meeting with friends, visiting a cafe or restaurant
LIEHOBOE Low premium

Mo3nunNoHNPOBAHWE

PRICE POSITIONING



BBhICOKMM
BEPET

Poccuiickoe BUHO € 3aLiuLLeHHbIM reorpaduyeckum ykasaHuem «KybaHb» cyxoe benoe
«Bblcokuit 6eper Pecto. [ploHep»
Russian wine with protected geographical indication «Kuban» dry white «Vysokiy Bereg

Resto. Gruner»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPOUN3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokekuii painoH

Taman Peninsula, Krasnodar Krai, Russia

COPT
VARIENTAL

I'proHep TamaHckmit

Gruner

JoctynHbiii 06bem / Available volume:
075L / 1249 kg

Pasmep b6yTbinku / Bottle size:
081cm / h296 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4630037259728

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14630037259725

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 18

CMOCOB NOCAAKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamBOBbI HEYKPbIBHOM, TUM LNANEPbl - META/SIMYECKast C OAHUM IPYyCOM
npososoku, popmuposka A30C

CrOCOb YEOPKMN
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

MEPNO[ CEOPA CeHTs6pb
HARVEST PERIOD September
YPOXXANHOCTb 106,71 u/ra
YIELD OF GRAPES 106,71 c/ha
CPE[JHMIN BO3PACT J103 15 net
AVERAGE AGE OF VINS 15 years

METO/, NEPBUYHOM
OEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHOrpana ocyujecTsnsieTcs Ha caxapax 19-21%, nepepaboTka BuHorpana B peyKTuBHOM
pexume. [ipobnenue u rpebHeoTaeNeHME OCYULECTBASIOT MO CMeLnanbHON TEXHONOTNYecKoi cxeme.
MonyuerHylo Me3ry oxnaxaaioT 10 Temnepatypbl 15-16 rpasycos. [1poBoasiT cTekaHne me3ru B
MHEeBMaTMYeCKOM Npecce Un Apyrnx npeccax, B cneunanbHom pexmume ¢ oTkoueHnem Gy HKummu
packaumnBaHus npecca Ans OCylLeCTBNEHNs MEHbLIETO NepeTUpanmns Koxnubl ¢ cyciom. Mpeccosanne
nposoasT o 0,8 6ap, 4715 NPUroTOBNAEHUS UCMOB3YIOT CYC/I0 CAMOTEK M Cyc/io 1-ro AasneHus.
MonyuenHoe cycno oxnaxaaioT 1o Temnepatypbl 14-16°C, ocBeTneHune cycna npoBoanTCs ¢ NOMOLLbIO
TexHonoruueckoro cnocoba - hpnotaumns B peaykTUBHOM pexnume. DepmeHTaumio NpoBOAST C
MCMNONb30BAHNEM YMCTO KYNbTYPbl APOXIKEN B @MKOCTSIX U3 HEPXKABEIOLLeil CTanu Npu Temneparype
16-18 rpapycoB, B yacTu 06bema HpoxkeHne NPOXOANT B KOHTAKTE C aNbTEPaHATUBHLIM AyGOBbIM
npoaykTom. [Mocne 6poxeHns NPOM3BOAUTCS CheM C APOXIKEBOTO OCaAIKA C labHELIei 3aUUTON 1
GaToHaxem, He MeHee 4 mecsiLieB. [IPOU3BOAICTBEHHbI KyNnax cobMPaloT Ha OCHOBAHNUN YTBEPKAEHHOTO
npo6Horo kynaxa. Po3me Npou3BoAMTCs XONOAHBIM ClOCOBOM.

The grapes are harvested at 19-21% sugars, then processed in a reductive mode. Crushing and
scalloping are carried out according to a special technological scheme. The resulting pulp is cooled to
atemperature of 15-16 degrees. The pulp is drained in a pneumatic press or other presses, in a special
mode with the press rocking function turned off to ensure less rubbing of the skin with the must. Pressing
is carried out to 0.8 bar, gravity must and st pressure must are used for preparation. The resulting must
is cooled to a temperature of 14-16 ° C, the must is clarified using a technological method - flotation in
areductive mode. Fermentation is carried out using a pure yeast culture in stainless steel tanks at a
temperature of 16-18 degrees, in part of the volume, fermentation occurs in contact with an alternative
oak product. After fermentation, the yeast sediment is removed with further protection and batonnage
for at least 4 months. The production blend is collected on the basis of the approved trial blend. Bottling
is done cold.

BbIAEPXKA
FINING

Mocne okoHUYaHUsi GPOXKEHMS MONYHEHHbI BUHOMATEPUA CHUMAIOT € rPYBOro po)OKeBOro ocanka
M NPOBOAST BbIAEPXKKY HA TOHKOM APOXOKEBOM OCajKe ¢ NpoBeeHnem 6aToHaxa (nepemelunsanus),
He meHee 4 mecsues

After fermentation is complete, the resulting wine material is removed from the coarse yeast
sediment and aged on fine yeast sediment with batonnage (stirring) for at least 4 months

AHAJIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT
ALCOHOL

11,0-13,0% 06.
11,0-13,0% vol.

COOEPXAHME CAXAPA
RESIDUAL SUGAR

He 6onee 6,0 r/n
Not more than 6,0 g/I

KNCNOTHOCTb 6,0-80r/n
TOTAL ACIDITY 6,0-8,0 g/l
KATOPUMHOCTb 77,9 xxan
CALORICITY 77,9 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET OT 6n1eiHO-CONOMEHHOTO 1O CBET/I0-COJIOMEHHOTO C 3€/IEHOBATbIM OTTEHKOM
COLOUR From pale straw to light straw with a greenish tint

APOMAT PacTutenbHo-MuHepanbHas JOMUHAHTA C IEFTKMMU NEePeYHbIMU HOTAMK
BOUQUET Vegetal-mineral dominant with light peppery notes

BKYC CBexuit, yMepEeHHO 3KCTPAKTUBHbI, FAPMOHWYHbI

TASTE Fresh, moderately extractive, harmonious

TEMIMEPATYPA MOOAYN 6-8°C

SERVING TEMPERATURE

353531, Poccus, KpacHopapcekuii kpai, Templokckuii paitoH, ct. CTapoTutapoBckas,

yn. 3aBopckas 4. 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



