BBICOKMMA
BbEPET

Poccuiickoe BUHO ¢ 3aluLLeHHbIM reorpaduueckum ykasaHnem
«KybaHb» cyxoe po3oBoe «Bbicokuit 6eper. Kabepre-CoBUHbOH»
Russian wine with Protected Geographical Indication «Kuban» dry rosé
«Vlysokiy Bereg. Cabernet Sauvignon»

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)l/lHOB, B POAHYIO CTUXUIO.

Poccuiickoe cyxoe pozoBoe BuHO «Bbicokuin beper. Kabepre-CoBuHbon» ¢ 3I'Y «KybaHb»
CO37aHO 13 OJHOUMMEHHOTO copTa BUHorpaaa ypoxas 2025 ropa. B Hém oTpaxéH xapakTep

Teppyapa Yepes rapMOHUIO BKyCa W YUNCTOTY OLLYLLEHUIA.

B 6okane BUHO urpaeT nepenusamu ot 6s1eHO-pO30BOIo A0 MAIMHOBOrO OTTEHKA. ApomaTt
PasBUTbIA, FAPMOHUYHBIN, PACKPbIBAIOWMIACS B MSATKUX ITOAHbIX HloaHcax. Bo Bkyce cBe-
KECTb, MATKOCTb M FrapMOHUs 6€3 NOCTOPOHHMX OTTEHKOB. MOAXOANT A APYXKECKUX BCTPeH,
CeMeNHbIX Y)KMHOB U IeTHUX NMUKHUKOB. [MogaeaTb oxnaxaéHHbim 10 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 dry rosé wine «Vysokiy Bereg. Cabernet Sauvignon» with PGl «Kuban» is created
from the grape variety of the same name from the 2025 harvest. It reflects the character of

the terroir through harmony of taste and purity of sensations.

In the glass, the wine displays hues from pale pink to raspberry. The bouquet is well-
developed, harmonious, with soft berry nuances. The taste is fresh, soft, and harmonious,
without any extraneous notes. Suitable for friendly gatherings, family dinners, and summer
picnics. Serve chilled to 5-7 °C.

MOPTPET LIEJTEBOIO My>KUMHBI U XKEHLLMHbI OT 25 neT, ¢ 4oCTaTKOM cpef-
MOTPEBUTENSA/ PORTRAIT OF  HuM 1 Bbillle, HTepecytolnecs BUHAMM, 3KCNepUMeH-
POTENTIAL CONSUMER TUPYIOT U pacLlUMpsIoT Kpyro3op. 3aHnMaloT NpoakT1Be-

HYIO MO3ULNIO-TOTOBbI K ﬂ,eﬂCTBMIO, WHUUMNATUBHbI U
AenarT akKTUBHbIE Warun onsg ynydeHus cutyaymm mnm
AOOCTUMIXKEHUA NOCTaB/I€EHHbIX LI'eJ'IeVI.

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

MOTWBbI OJ19 COBEPLUEHMS  TMpuobpecTu kayecTBEHHOE BUMHO MO AOCTOWHO LieHe
MOKYMKW / MOTIVES FOR

PURCHASE To purchase a quality wine at a fair price
noBoAbl A4 BceTpeua ¢ apy3bsaimu, ceMenHbIi Y)KUH, MUKHUK
MNOTPEBNEHWNSA/REASONS

FOR CONSUMPTION Gatherings with friends, family dinners, picnics
LLEHOBOE Medium

MNO3MUMNOHNPOBAHUE/

PRICE POSITIONING



BBhICOKMM
BEPET

Poccuiickoe BUHO ¢ 3almLieHHbIM reorpaduueckum ykasanuem «KybaHb» cyxoe pozosoe «Bbicokuii bGeper.

KabepHe-CoBUHbOH»

Russian wine with Protected Geographical Indication «<Kuban» dry rosé «Vysokiy Bereg. Cabernet Sauvignon»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

COPT Kabepre CoBUHbLOH
VARIENTAL Cabernet Sauvignon
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 751u/ra
YIELD OF GRAPES 75,1q/ha
CPEHWMI BO3PACT /103 7 net
AVERAGE AGE OF VINS 7 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:
4680644523347

LLITpux Ko, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14680644523344

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 ocyuiecTeasercs Ha caxapax He meHee 20,0 r/100cm. MonyueHHyo
Me3ry oxnaxgatoT g0 Temnepatypbl 15-16°C. OTaeneHue cycna oT Mesrv npoBoasT B
npecce B cneyuanbHOM pexnme ¢ oTkalueHnem GyHKLUN packaunBaHus npecca ans
OCYLLECTB/IEHNSI MEHbLLIETrO NepeTUpaHmns KOXULbI, KOHTAKTa C CYyCIOM U 3KCTPaKLum
Kpacsumx seujecTs. [peccosanne nposoaaT no 0,8 6ap, KOHTpoOAUPyYs Okpacky
cycna. [lonyueHHoe cycno oxnaxjaioT go Temnepatypbi 14-16°C. OcBeTtnenue

cycna npoBOANTCS C MOMOLLBIO TEXHOIOrMYeckoro cnocoba - pnotayus. 3atem
nposoauTcs GpoXeHNe B eMKOCTSX U3 Hep)KaBeloLleil cTanu Npu Temneparype

16-18 rpagycoB ¢ cMCTEMATUHECKUM KOHTPOJIEM 32 TEMINEPATYPON U KOJIMHECTBOM
cbpoxeHHbIX caxapos. [Mocne 6poxeHNs NPOU3BOAMTCA ChEM C IPOXIKEBOT0 OcafiKa.
Tak)ke NpoOBOAAT BbIEPXKKY HA TOHKOM Ocajke ¢ NnpoBeseHnem baToHaxa. [ocne
NpOBOANTCS 3rann3aLns BUHOMaTepUana n yreepxaeHne obpasiia erycraumoHHom
Komuccueit.

Grapes are harvested with sugar content of at least 20 g/100 cm®. The obtained must is
cooled to 15-16 °C. The must is separated from the pomace by pressing using a special
mode with the press rocking function deactivated to minimise abrasion of the skins,
contact with the must, and extraction of colouring matter. Pressing is carried out up

to 0.8 bar, monitoring the must’s colour. The obtained must is cooled to a temperature
of 14-16 °C. Fining of the must is conducted using the flotation process. Fermentation
takes place in stainless steel tanks at 16-18 °C. Temperature and sugar levels are
carefully monitored throughout the process. After fermentation, the wine is racked off
the lees. Aging is carried out on fine lees with batonnage. The wine material undergoes
egalization and the sample is approved by the tasting commission.

BbIOEPXKA
AGING

bes Bbinepxku B aybe

No oak ageing

AHAJTIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CMNuPT 11,0—13,0 % 06. / vol.
ALCOHOL
COLOEPXAHWE CAXAPA He 6onee 40 /n/ g/l

RESIDUAL SUGAR

KNCNOTHOCTb
TOTAL ACIDITY

50-70r/n/g/L

KANTOPUMHOCTb
CALORICITY

76,8 kkan / kecal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKKM / ORGANOLEPTIC FEATURES:

LUBET PasnnyHoOM MHTEHCUBHOCTH, C OTTEHKAMM OT BJ1eHO-PO30BOro 40 MAJIMHOBOTO
COLOUR Of varying intensity, from pale shades of pink to raspberry hues

APOMAT Pa3BuTbIi, rapMOHUYHBIN

BOUQUET Well-developed, harmonious

BKYC CBeXuii, MSArKUI, rapMOHUYHBIN, 6€3 MOCTOPOHHNX TOHOB

TASTE Fresh, soft, harmonious, without extraneous tones

TEMIMEPATYPA MOOAYN 5-7°C

SERVING TEMPERATURE

353531, Poccus, KpacHopapckuii kpaii, Tempiokckuii paitoH, 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



