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BEPET

Poccuiickoe BUHO € 3aliMLLeHHbIM reorpadpuyeckum ykasaHuem «KybaHb»
BblAep)KaHHOe cyxoe kpacHoe «Bbicokuii 6eper KpacHocton 3010ToBCKUIA.
Ipadput» Russian aged dry red wine with the Kuban protected
geographical status, Vysokiy Bereg Krasnostop Zolotovsky Graphite

OlNMMCAHNE BUHA:

Cepus numuTUpoBaHHbIX BUH «[paduT>» oT 6penpa «Bouicoknii beper» Bonsowaet nyuwve
SKCMEPUMEHTbI BUHOE/TOB C MPUMEHEHNEM HOBbIX METOAUNK BbIAEPIKKU U eBpOI’IeVICKMX copToB
BUHOrpaaa, BbipalweHHoro B Poccun. N3 roja B roj BuHa cepuu <<Fpa¢MT» nonosHAwTCA

U MEHAITCA B COOTBETCTBUU C BUHHbIMU TpEHOaAMU U paSpaGOTKaMM aBTOPCKMX nNogxoaos,
JIeMOHCTPUPYA pe3ybTaTbl Nporpecca BUHOAENbHU.

Poccuiickoe BuHo ¢ 3Y «KybaHb» BblgepxaHHoe cyxoe kpacHoe «Bbicokuit beper
KpacHocTton 3onotoBekuiit. [padut» M3roroBneHo n3 aBTOXTOHHOTO COpPTa, KOTOPbIN
nossossieT Poccun yBepeHHO 3asBiATb 0 COOCTBEHHON MAEHTUYHOCTHU B MPEMUAIbHOM
cermeHnTe. KpacHocTon oT «Bbicokoro bepera» jemoHcTpupyeT nHTepnpeTauuio,
oTIn4yawLuyocsa OT NPUBbIYHOITO MOLWHOIO, TAHUHHOTO CTUJIA, 3HAKOMOIO MHOTMM nobutenam
n akenepram. CTunb BUHa Bo MHorom ¢popmupyetest 6naronaps aBTOpCKoi TEXHONOrUm
npoussoacTea. HacTb 06bema BblaepXKuBanach B eMKOCTSIX U3 HepXKaBeloLLen cTanm,
COXpaHsafA YUCTOTY U CBEXECTb. ﬂ,pyraﬂ — noapepranach Bblaep)Ke ¢ NCrnoJib3oBaHUEM
anbTepHaTUBHOIO Ay6a U MMKPOOKCHAALMY, YTO NO3BONNUIO NPUAATL BUHY CTPYKTYPY,
C/I0OXXHOCTb U ,EI'OI'IOHHMTEJ'IbeIﬁ YPOBE€Hb pacKkpbiTus. ﬂanee ob6a komnoHeHTa ObIN
KynaxXuposaHbl U NPOAO/DKNIIN BbIAEPXKY B HEP)XaBeOLWUX EeMKOCTAX, UTO obecneunno
6GanaHc mexny COPTOBOI‘;I APKOCTbIO U aKKYyPaTHbIM BJIMAHUEM BblEPXKN.

«Bbicokunit beper KpacHocton 3onotoBckuit. [pagut» BbINOSHEHO B MSITKO U A€/IMKATHOM
maHepe: B apomarte npeob1afaioT TOHKME aHMMANUCTUYHbIE HIOAHCbI, MOAYEPKHYTbIE
ArOAHLIMU TOHAMU 1 A peBeCHO1 BbiaepxKkoi. Bo Bkyce ouyuiaetcs nosTopeHune
apomaTuyeckoii NannTpbl, TEKCTypa — OKpYyraas 1 akkypaTHas, a Noc/ieBKycue AnuTtesnbHoe

n markoe. PekomeHayemas Temnepatypa nogaumn cyxoro KpacHoro BuHa coctasnset 16—18 °C.

The Graphite series, a limited edition from the Vysokiy Bereg brand, embodies the pinnacle of
winemaking experimentation. It features innovative techniques and European grape varieties
grown in Russia. The Graphite Series wines never stop evolving, mirroring the latest trends
and developments of proprietary techniques. This ongoing transformation showcases the
winery’s commitment to progress.

Russian aged dry red wine with the Kuban protected geographical status, Vysokiy Bereg
Krasnostop Zolotovsky Graphite is crafted from an autochthonous variety that enables Russia
to confidently assert its own identity in the premium segment. Krasnostop by Vysokiy Bereg
presents an interpretation distinct from the familiar powerful, tannic style known to many
enthusiasts and experts. The wine’s character is largely shaped by proprietary production
technology. A portion of the volume was aged in stainless steel tanks to preserve purity and
freshness. Another portion underwent ageing using alternative oak and micro-oxygenation,
imparting structure, complexity, and an additional layer of expression. Both components

were then blended and continued ageing in stainless steel tanks, achieving balance between
varietal brightness and subtle ageing influence.

Vysokiy Bereg Krasnostop Zolotovsky Graphite embodies a soft and delicate style: the
bouquet is dominated by subtle animalistic nuances, accentuated by berry tones and woody
ageing notes. The palate repeats the aromatic palette with a rounded, precise texture and

a long, smooth finish. The recommended serving temperature for the wine is 16-18°C.

LIEJTIEBAA AYOUNTOPUSA:

MOPTPET LUENEBOIO JKeHWMHbI U MyXUnHbI 35+ C ypOBHEM 10X0/1a Bblllie
MOTPEBUNTENA cpepHero, xopoLo 06pasoBaHbl, KOHCEPBATUBHbI.
PORTRAIT OF POTENTIAL BbicTynaioT B NofiAepxKy pocchitckmx
CONSUMER npowv3seoanTeneil. YBieueHbl BAHOM U XOPOLLO B HEM
pasbupatores.
Adults aged 35 or older, of above-average income,
well-educated, and conservative. Buyers who tend to
support Russian producers. Wine connoisseurs.
MOTWMBbI OJ14 YHUKaNbHbIN NPOAYKT AN LLeHUTeNel, BbIMyLLEHHbI

COBEPLUEHWA MOKYTKN
MOTIVES FOR PURCHASE

MoBOAbI A5
MOTPEBIEHMSA
REASONS FOR
CONSUMPTION

LIEHOBOE
MOo3nUNOHNPOBAHWE
PRICE POSITIONING

OrpaHNYeHHbIM TUPAXOM.

[1enoBo NpeseHT, NoAapoK, B IMYHYK BUHOTEKY UK
KONNeKumio.

A rare offering for discerning palates, available in a
limited run. A gift for a business partner, a cherished
present, or an addition to a personal wine cellar or
collection.

[acTpoHOMUMUECKUIT Y)KUH B KPYTYy CeMbM, Je10BOoi
YXKUH.

A gastronomic evening with family or a business dinner

Premium
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Poccuitickoe BUHO € 3aliuLLeHHbIM reorpaduyeckum ykaszaHunem «KybaHb» BbiaepkaHHoe
cyxoe KkpacHoe «Bbicokuit beper KpacHocton 3onotosckuit. [padput» Russian aged dry red
wine with the Kuban protected geographical status, Vysokiy Bereg Krasnostop Zolotovsky

Graphite

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempiokckuit paitoH

COPT KpacHocTon 3onotoBckuit
VARIENTAL Krasnostop Zolotovsky
CroCOB NMNOCAIKN MexaHn3npoBaHHbiIi

METHOD OF PLANTATION

Mechanised

CrNOCOB BbIPALLIMBAHWSA
METHOD OF GROWING

LLITam60BbIN HEYKPBIBHOA, TUM WNANepbl - MeTananyeckas ¢ OHUM SPycom
nposonoku popmuposka A30C

Stem unprotected, trellis type: metal with single wire tier, AZOS formation

CMNOCOb YBOPKN MexaHu3npoBaHHbIit
METHOD FOR HARVESTING Mechanised
MEPMO[ CBOPA CeHTs16pb
HARVEST PERIOD September
YPOXANHOCTb 78,45 u/ra

YIELD OF GRAPES 78.45 c/ha
CPE[HWI BO3PACT 103 10 ner

AVERAGE AGE OF VINS 10 years

HocTtynHblit 06bem (emkocTb, Bec (Kr):
0,75L / 1,631kg

Pasmep OyTbinku:
083cm / h30,7 cm

Bnoxenue B rodpposimk: 6

LLITpux kop, Ha egMHULYY NPOAYKLUK:
4680644522791

LLITpux Ko, Ha rpynnoByio yNaKoBKY:
14680644522798

Kopa All: 404

KonunuecTBo ynakoBok Ha nogaoHe
(eBpo): 50

KonunuectBo ynakoBok B ciioe: 10

METO[ MEPBUYHOWM
DEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyliecTBAseTCs Ha caxapax He Huxe 221 /100cem®.

MepepaboTka npoBoamuTEes NO «kpacHoMmy cnocoby». Mocne apobnexuns BuHorpana

n rpebHeoTAENEHUS, NONYUEHHYI0 Me3ry cynbbuTupyioT fo 50 (cBoboaHas)

1 ONpaBnsioT Ha GPoXKEHNE Ha UNCTLIX KYNIbTYpax IPOXIKeil, B eMKOCTAX U3
HepxaBelollel cTanu npu Temnepatype 23—25 rpafycos, ¢ perynsipHbiM opoLieHnem
«wanku» mearu. B xoae 6poxeHns ocyliecTaseTCs CUCTEMATUYECKNIA KOHTPOb

3a TemnepaTypoi 1 KOJM4eCcTBOM COPOXKEHHbIX CaxapoB, a Takke COCTOAHMEM
mukpodnopbl. Mocne 6poxeHns NPOU3BOAUTCS ChbeM BUHOMATEPUana ¢ pOXIKeBOro
oca/ika u BHeCeHue YUCTol KynbTypbl 6aktepuit ans IMB. Mocne okoHuaHus
A6104HO-MONOUHOTO HPOXKEHNUS NPOBOAAT OTKPLITYIO NEPeIBKY ¢ cynbduTaLmei n
KynaxupoBaHuem BUHOMaTepuana. 3aTem BUHOMaTepUan HanpassioT Ha BblAEPXKKY.

Grapes are picked when their sugar content reaches at least 22 g/100 cm® They are
then processed following the red method (maceration). After crushing grapes and
destemming, the resulting must is sulphited up to 50 (free) and sent for fermentation
on pure yeast cultures in stainless steel tanks at up to 23—25 °C, with regular cap
irrigation. During fermentation, temperature, sugar conversion, and microflora status
are systematically monitored. Following the completed fermentation process, the wine
is lifted off from the fine lees and infused with a pure bacterial culture for malolactic
fermentation. Malolactic fermentation is followed by open racking of the wine, which
involves sulphitation and blending. The wine is then sent for ageing.

BbIOEPXKA
AGING

Bblﬂep)KKa B HEpXXaBeLWKUX EMKOCTAX B KOHTAKTE C a/ibTepHaTUBHbIM ,D,y60M
He meHee 6 mecseB

Ageing in stainless steel tanks in contact with alternative oak for at least 6 months

AHATTIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CMNUPT 12,0—-14,0 % 06. / vol.
ALCOHOL
COEP)XAHUME CAXAPA He 6onee 4,0 r/n/g/L

RESIDUAL SUGAR

KNCNOTHOCTb
TOTAL ACIDITY

50-70r/n/g/L

KATOPUMHOCTb
CALORICITY

82,4 kkan /82,4 kcal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET [MypnypHbiit ¢ pyOGUHOBBIM OTTEHKOM
COLOUR Magenta with ruby hue
APOMAT CoueTaHne aHUMANUCTUUHBIX OTTEHKOB C ITOJHbIMU OTTEHKAMM, IETKUMMN
BOUQUET YBSAIEHHBIMU HOTaMU Ha (POHE TOHKUX [JPeBECHbIX HOT
A combination of animalistic nuances with berry tones, subtle dried notes against
delicate woody hints
BKYC MonHbIIA, KCTPAKTUBHBIN, ¢ 6APXaTUCTLIMM TAHUHAMM U [JOITUM NOCIEBKYCHEM
TASTE Full-bodied, extractive, with velvety tannins and a long finish
TEMMEPATYPA MOJAYN 16—-18°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas g. 2. Ten.: 8 (86148) 91-666, 91-692, 90-135.

e-mail: office@kuban-vino.ru,

www.kuban-vino.ru vysokiyberegwine.ru



