BBICOKMMA
BEPET

Poccuitckoe rpucToe BUHO C 3allMLLeHHbIM reorpaduueckum ykasaHmem

«KybaHb» BbliepxaHHoe aKcTpa 6pioT benoe «Bbicoknit 6eper. Mpadput 60

mecsues». Vysokiy Bereg: Graphite 60 months is a Russian aged extra brut
white sparkling wine with the Kuban Protected Geographical Status.

OINMNCAHME BMHA / WINE DESCRIPTION:

«Bbicokuit beper. IpadpuT 60 mecsieB» — 3KCK/II03UBHOE UTPUCTOE BUHO, BbiMyLLEHHOE
JIMMUTUPOBAHHbIM TUpaxxom. CosgaHHOe MO KAaccuMyeckoil TeXHOI0rnnu BTOPUYHOTO
6poxeHnus B ByTbinike ¢ nocneaylolleit BbIAEPXKKON HA APOXOKEBOM Ocajke He meHee
60 MmecsiueB, UrpucToe AEMOHCTPUPYeT Bblaalollylocs MyOuHY BKyca M TOHKYHO
apomaTtuyeckylo CTPyKTypy. ITO BUHO [A1si 0COObIX C/lyuaeB, B KOTOPOM coueTaloTest
TOYHOCTb CTU/ISA, SHEPIUa Teppyapa U UCKYCCTBO BbIAEPXKKU.

Poccuiickoe urpuctoe BuHo ¢ 3IY «KybaHb» BbigepxaHHoe 3kcTpa GpioT Genoe
«Bbicokuit beper. Ipaput 60 mecsiueB» npousBeaeHo B Kynaxe COpPTOB BuHOrpaja
Lapaone, Muuo benbit v Pucavur PelHCKWii, BblpaweHHbIX Ha CcOBCTBEHHbIX
BMHOTPafHMUKAX, PacroyiOKEHHbIX B OKpecTHOCTsX AHanbl. B 6okane uset urpucroro
CBET/10-CO/IOMEHHBI C OTTEHKAMM OT 3eJIeHOBaTbIX A0 30/10TUCTbIX. ApomaTuyeckuit
Npo¢puab HACbIWEHHbIM U MHOTOrPaHHbI: OH coveTaeT 3pesible (PPYKTOBblE HOTbI
C MWHepabHbIMU aKLEHTAMWU U 3J1eraHTHbIMU OTTEHKaMW AJNTENIbHOW BbIAEPIKKU.
BKyc n3biCKaHHbIN, CBEXMIt, 6apxaTUCTbIN, C JONTUM Pa3BUBAIOLLMMCS MOCIEBKYCUEM.
BbipepxaHHoe akcTpa 6ptoT 6enoe «Boicokuin beper. Ipagput 60 mecsiueB» nocnyxur
BEJ/IMKOJEMNHbIM anepuTUBOM U CTAaHET NPEeKPaACHbIM AONOHEHUEM K JIErkum Gaogam u3
6enoromsican pbibbl, a Take k canaram, cBexxum Gppykram u bucksurtam. Pekomenayeres
rnoaasaTh OXJIaXAeHHbIM 10 6-8°C.

Vysokiy Bereg: Graphite 60 Months is an exclusive, limited-edition sparkling wine.
Crafted through traditional secondary fermentation in the bottle and aged on the lees
for at least 60 months, it showcases remarkable depth of flavor and a refined aromatic
profile. This wine is made for special moments, blending refined elegance, the vibrant
spirit of the terroir, and the mastery of aging.

Vysokiy Bereg: Graphite 60 months, a Russian aged extra brut white sparkling wine with
the Kuban Protected Geographical Status, is crafted from a blend of Chardonnay, Pinot
White and Rhine Riesling grapes grown in our own vineyards just outside Anapa. In the
glass, the sparkling wine is a pale straw hue, tinged with green and golden shades. It has
a rich, intricate nose, blending ripe fruit with mineral undertones and a refined note
of extended aging. The wine is elegant, crisp, and velvety, with a lingering aftertaste
that evolves gracefully. Vysokiy Bereg: Graphite 60 Months is an aged extra brut white
sparkling wine. It makes an excellent aperitif, complements light dishes of white meat
and fish, and pairs wonderfully with salads, fresh fruit, and biscuits. Serve chilled to
6-8°C.

LIEJTIEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOIO My>umnHbI 1 xeHWwmHbl 30+ ¢ ypoBHEM J0X0Aa Bbille

MOTPEBUTEJIA cpeaHero. Xopowo obpasoBaHbl, yBieueHbl BAHOM

PORTRAIT OF POTENTIAL M OT/IMYHO B HEM pasbupaiotesi. OTKPbITbI HOBOMY,

CONSUMER B MOUCKE UaeallbHbIX COYETAHUN N HEOXMUOAHHbIX
pelieHuni

Men and women aged 30+ with above-average
SUCTPA BPK income. Well-educated, passionate and highly

2019 knowledgeable about wine. Open to new
experiences, seeking for perfect pairings and
unexpected solutions

MOTWMBbI 014 YHUKanbHbIN NPOAYKT A9 LeHUTeNel, BbINyLeHHbI
COBEPLUEHMA MOKYTKN OrpaHUYeHHbIM TUPAKOM - 1e/I0BOM Npe3eHT,
MOTIVES FOR PURCHASE NnoAapoK B JIMYHYI0 BUHOTEKY/KOJINEKLMIO

This unique limited-edition product for true
connoisseurs will make a fine business gift or great
addition to a personal wine cellar

MoBOAbI OJ14 lacTpoHOMMUYECKNii y)KUH B KPYTy CemMbM, 1e/10BOA

MOTPEBJIEHWSA Y>KWH, 0CObBbIN cnyyan

REASONS FOR Lo . . . .

CONSUMPTION Gastronomic dinners with family, business dinners,
special occasions

LLEHOBOE Premium

MOo3NUNOHNPOBAHWE

PRICE POSITIONING



BBhICOKMM
BEPET

Poccuitckoe UrpucToe BUHO € 3alnLLeHHbIM reorpaduueckum ykasaHuem «KybaHb»
BblAepxaHHoe aKkcTpa 6pioT 6enoe «Bbicokuii beper. Mpadput 60 mecsues». Vysokiy Bereg:
Graphite 60 months is a Russian aged extra brut white sparkling wine with the Kuban
Protected Geographical Status.

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Templokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaowe, MuHo benbiit, Pucnunr Peitnckunit
VARIENTAL Chardonnay, Pinot Blanc, Rhine Riesling
CMNOCOb NMNOCAIKM MexaHN3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIi HeyKpPbIBHOW, TUM LWINAnepbl - METANNYECKas C OJHUM SPYCOM
nposonoku, popmuposka A30C; meTanimyeckas OLMHKOBAHHAS C TPEMS sipyCamm
NPOBONOKM C BEPTUKANbHBIM GOPMUPOBaHUEM NPUPOCTa

Stem unprotected. Trellis system: metal with a single wire tier (AZOS formation)
and galvanized metal with three wire tiers for vertical shoot positioning

CIroOCOb YEOPKM

METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanized

MEPMO[ CEOPA
HARVEST PERIOD

Agryct, CeHTa6pb
August, September

YPOXXANHOCTb
YIELD OF GRAPES

LWappore — 127,02 u/ra, MuHo benbiit — 118,35 u/ra, Pucanur PeitHekuin —
101,00 u/ra

Chardonnay: 127.02 c/ha; Pinot Blanc: 118.35 ¢/ha; Rhine Riesling: 101.00 c/ha

JoctynHbiii 06bem / Available volume:
075L/164kg

Pasmep b6yTbinku / Bottle size:
298cm / h30,3cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4680644522593

LLITpuX KOZ, Ha rpynnoByio ynakoBky /
Barcode for group packaging:
14680644522590

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 44

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 11

CPEJHUIN BO3PACT 103
AVERAGE AGE OF VINS

LLlapaone — 13 net, MuHo benbiit — 12 net, Pucnunr PeitHcknit — 9 net

Chardonnay: 13 years; Pinot Blanc: 12 years; Rhine Riesling: 9 years

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuMHOrpaja ocyuiecTBasieTcss Ha caxapax 19-21%. [lpeccoBaHue BUHOrpaja nNpoOXoauT
B MsATKOM pexume (4Tobbl He skeTparnposate NonndeHobl N3 KoXuLbl BUHoOrpaaa). Ocsetnenue cyena
NPOBOAMTCA € MOMOLLbIO TeXHONOrMYeckoro cnocoba - gnotaums. 3atem nposoantes Gpoxenne B
€MKOCTSIX U3 HepxaBelolieil cTanu npu Temneparype 16-18 rpaaycos. Mocne 6poxenns npoussoanTes
Chem C APOXOKEBOTO OCafKa € fanbHeiileit 3awWmuToit BuHomaTepuana. Grapes are harvested at a sugar
content of 19-21%. Grapes are pressed gently to avoid extracting polyphenols from skins. The must is
clarified using the flotation technique. Fermentation then takes place in stainless steel tanks at 16-18°C.
After fermentation, the wine is taken from fine lees and is further protected.

METOZ, BTOPUYHOWM
GEPMEHTALINN

PRIMARY FERMENTATION

ByTbifiky € TUPaXXHOII CMEChIO YK/1a/1bIBAIOT B TOPU3OHTAILHOM MONIOKEHNN B WwTabens ans
BTOPUYHOTO BPOXKEHMS B NOMELLLEHMM € MOCTOSIHHOM TemnepaTypoit 12-14 °C. MpoaonkuTensHoCTs
6poxenns 30-40 cyTok. [ocne okoHuaHWs Npouecca WamnaH13anum NPOBOAMUTCS BbliePHKKa BUHA
Ha 1IpoXokeBOM ocasike He meHee 60 mecsues npu Temnepatype 14-16 °C. o 0KoHYaHMIO BbIEPKKM
npoeoanTcs pemioax u aeropxax. Bottles with tirage added are arranged horizontally for secondary
fermentation in a temperature-controlled room at 12-14°C. Fermentation lasts 30-40 days. After that,
the wine ages on the lees for at least 60 months. This takes place at a temperature of 14-16°C. At the
end of aging, riddling and disgorging are performed.

BbIAEPXKA
AGING

Bbipepxka BUHa Ha apoxkeBom ocajke He meHee 60 mecsiLes npu Temneparype
14-16°C

The wine ages on the lees for at least 60 months at a temperature of 14-16°C

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COOEPXAHUME CAXAPA menee 6,0 r/n

RESIDUAL SUGAR

less than 6,0 r/n

KNCNOTHOCTb 5,0-80r/n
TOTAL ACIDITY 5,0-8,0 g/l
KATOPUMHOCTb 77,9 xxan
CALORICITY 77,9 kcal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LUBET CBeTN0-CONOMEHHBIN C OTTEHKAMM OT 3e/IeHOBaTbIX 40 30/I0TUCTbIX

COLOUR Light straw, greenish to golden shades

APOMAT PasBuTbIN, C XOPOLLIO BbIPAXKEHHBIMU HOTaMM cresbiX GPYKTOB, MUHEPaTbHBIMU
OTTEHKaMM U TOHAMM BbIAEPXKKM

BOUQUET Well-developed, with defined notes of ripe fruit, mineral tones, and aging notes

BKYC [MonHbIit, rapmoHupyoLwmii ¢ Byketom

TASTE Full, harmonious to the bouquet

TEMIMEPATYPA MOOAYUN 6-8°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 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



