BBICOKMMA
BbEPET

Poccuiickoe BUHO ¢ 3aluuLieHHbIM reorpaduuecknm ykazanmem «KybaHb» nonycyxoe benoe
«Bbicokuit beper. [naTtosckuin:

Russian wine with Protected Geographical Indication «Kuban» semi-dry white

«Vlysokiy Bereg. Platovsky»

Mope He xunBET 6e3 genbpuHob. A fobpo — 6es niopeit.

ﬂI/IMI/ITVIpOBElHHOE BUHoO «[1natoBckuin» oT «Bbicokoro Bepera», co3naHoe B Konna60pau,|4w

c npoektom «[enbpa» n TC «[NepekpécTok», nocesweHo aenbduram YépHoro n A3oBckoro
Mopeﬂ, UYbA XKNU3Hb 3€Cb U ceiyac 3aBUCUT OT KaKaoro u3 Hac. MecCTHbIII aBTOXTOHHbI copT
[naToBCKMI pacckasbiBaeT UCTOPUIO, B KOTOPOW YMCThIN BKYC lora BecTpeyaercs ¢ 406pbim
aenom. CKaHMpyEI QR’KO,EI. Ha 3TUKEeTKe, MOXXHO y3HaTb O peaGMJ‘IMTaLLMOHHOM npoekTe n nopj-

Aepxke, KoTopas Bo3BpalaeT 3TUX yAUBUTEJTbHbIX CYLLECTB, ﬂeﬂbd)VlHOB, B POAHYIO CTUXUIO.

Poccuiickoe nonycyxoe 6enoe BuHo «Bbicokuin beper. lMnatosekuii» ¢ 3IY «Kybanb» cozgaHo
13 OJHOUMEHHOTO copTa BUHorpaa ypoxas 2025 roga. B ero ocHose oTpaxkeHue xapaktepa

pernoHa 4epes3 HMCTOTY BKyca M €CTECTBEHHYIO BbIpa3nTe/IbHOCTb.

B 6okane BUHO UrpaeT oTTeHkamu oT 61eHO-CONIOMEHHOTO 10 CBETN0-COJIOMEHHOIO C TOH-
KMM 3e/1eHOBaTbiM OTO/IECKOM, CIOBHO PAaCCBET Haj, BUHOTpagHUKamn. Apomar packpbiBaeTcst
CBEXMMU TPABSAHUCTO-LBETOUYHBIMU HIOAHCAMM, JOMOIHEHHbIMM akueHTamu Benbix GpyKToB.
Bo Bkyce COUHOCTb, IEFKOCTb U XKMBAsi CBEXECTb, NEPEXoasiLas B akkypaTHoe GppykToBoe
nocneskycue. «Bbicoknit beper. [natoBckuit» cTaHeT rapMoOHNUUHbBIM BbIGOPOM A/1st BCTpeY ¢
[PY3bSMU, CEMENHBIX Y)KMHOB MM HECNELLHbIX MMKHUKOB. PekomeHayeTces noaaBaTh OXnax-
NéHHbIM 0o 5-7 °C.

The sea cannot live without dolphins. Nor goodness without people.

The limited-edition Platovsky wine from Vysokiy Bereg, created in collaboration with the
Delfa project and Perekrestok chain, is dedicated to the dolphins of the Black and Azov Seas,
whose lives here and now depend on each of us. The local autochthonous Platovsky variety
tells a story where the pure taste of the south meets a good cause. By scanning the QR code
on the label, you can learn about the rehabilitation project and the support that returns these

remarkable creatures, dolphins, to their natural habitat.

Russian semi-dry white wine «Vysokiy Bereg. Platovsky» with PGl «Kuban» is created from the
grape variety of the same name from the 2025 harvest. At its core, it reflects the character of

the region through a pure taste and natural expressiveness.

In the glass, the wine plays with hues from pale straw to light straw, touched with a delicate
greenish gleam, like dawn over the vineyards. The bouquet unfolds with fresh herbaceous
and floral nuances, complemented by hints of white fruits. The taste is juicy and light, with
lively freshness leading into a delicate fruity aftertaste. «Vysokiy Bereg. Platovsky» makes
a harmonious choice for gatherings with friends, family dinners, or relaxed picnics. Serve
chilled to 5-7 °C.

MOPTPET LLIENIEBOTO
MOTPEBUTENS/ PORTRAIT OF
POTENTIAL CONSUMER

MOTWBbI 191 COBEPLLUEHWNSA
MOKYMKW / MOTIVES FOR
PURCHASE

noBoAdbl A4
MOTPEBJIEHNSA/REASONS
FOR CONSUMPTION

LIEHOBOE
No3nUMOHNPOBAHUE/
PRICE POSITIONING

My>KUMHBI U XKEHLLMHbI OT 25 neT, ¢ 4oCTaTKOM cpef-
HUM U BbllUE, UHTEpecytowmecsa BUHaMn, aKCnepmmeH-
TUPYIOT U pacLlUMpsIoT Kpyro3op. 3aHnMaloT NpoakT1Be-
HYIO MO3ULNIO-TOTOBbI K ﬂ,eﬂCTBMIO, MHUUMATUBHbI U
AenarT akKTUBHbIE Warun onsg ynydeHus cutyaymm mnm
OOCTUXKEHUA NoCTaB/I€HHbIX LI.eJ'IefI.

Men and women aged 25+, with middle to above-
average income, interested in wines, experimenting
and broadening their horizons. They adopt a proactive
stance, ready for action, take initiative, and actively take
steps to improve a situation or achieve their goals

[MpuobpecTn ka4ecTBEHHOE BUHO MO JOCTOWMHOWM LieHe
To purchase a quality wine at a fair price
BceTpeua ¢ apy3bsaimu, ceMenHbIi Y)KUH, MUKHUK

Gatherings with friends, family dinners, picnics

Medium
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Russian wine with Protected Geographical Indication «<Kuban» semi-dry white «Vysokiy Bereg. Platovsky»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

COPT Mnatosckuit
VARIENTAL Platovsky
CrOCOBb NOCAJKN MexaHWU31poBaHHbI

METHOD OF PLANTATION

Mechanised

CMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIi HEYKPbLIBHO, TUM LINANEPbl — METANNYECKas C OJHUM SPYCOM
nposonoku, popmuposka A30C

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

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi

Mechanised

MEPNOO CBOPA ABryct
HARVEST PERIOD August
YPOXXANHOCTb 139,57 u/ra
YIELD OF GRAPES 139.57 g/ha
CPEHWMI BO3PACT /103 10 net
AVERAGE AGE OF VINS 10 years

JocTyntbiii 06bem / Available volume:

0,75L /1,240 kg

Pasmep b6yTbinku / Bottle size:
082cm / h30,7 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMKu/
Barcode on unit of production:
4680644523330

LLITpux Ko, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14680644523337

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

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

METOZ, NMEPBUYHOMN
GEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyuiecTeasieTcs Ha caxapax He meree 20,0 1/ 100cem?. MepepaboTky
1 ripeccoBaHne BUHOTPa/a npoBoAsaT N0 CNeuuanbHo TEXHONOTNYeCKo cxeme.
Mesry cynbputupytot u oxnaxaatt go 15-16 °C. [posoasT cTekaHne mesru

B Mpecce U NpeccoBaHue B Markom pexume. lMonyyeHHoe cycno oxnaxaaoT

10 14—16 °C. OcBeTneHue cycna npoBOAUTCS C MOMOLLbIO TEXHONOTUYECKoro crnocoba
- dnoTayms. 3atem npoBoANTCsA GpoXEHME B eMKOCTSIX U3 HepxaBeloLielt cTanm npu
Temnepartype 16—18°. bpoxxeHue ocTaHaBIMBAIOT NPU cogepxaHuu caxapos 8-18r/
AM%, nyTem oxnaxpaenus ao - 0°C. MNMocnepyowme onepauumn no ob6paboTke u xpaHeHuio
NPOBOAST NPU NOHWKEHHbIX TemnepaTypax. Ha ocHoBaHun yTBepxaeHHoro obpasua
[lerycTaluoHHOM KoMUecueil NpoBOASAT IranunsaLmuio.

BbIOEPXKA
AGING

bes Bbiepxku B aybe

No oak ageing

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 10,0—12,0 % 06. / vol.
ALCOHOL
COOEPXAHUME CAXAPA 80-180r/n/g/L

RESIDUAL SUGAR

KNCNOTHOCTb
TOTAL ACIDITY

50-70r/n/g/L

KAJTOPUNHOCTb
CALORICITY

76,8 kkan / kecal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET OT 671€/1HO-CONOMEHHOTO A0 CBETI0-CONOMEHHOTO C 3€/1IEHOBAThIM OTTEHKOM
COLOUR From pale straw to light straw with a greenish hue

APOMAT CBeXuii, TPaBAHUCTO-LBETOYUHBIN C IErKMMM TOHamK 6enbix GppykToB
BOUQUET Fresh, herbaceous and floral with light notes of white fruits

BKYC CBeXMWi1, COUHBIN C TOHKUM (HPYKTOBbIM MOCIEBKYCUEM

TASTE Fresh and juicy with a delicate fruity aftertaste

TEMIMEPATYPA MOOAYUN 5-7°C

SERVING TEMPERATURE

353531, Poccus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBofckas 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



