BBICOKMMA
BbEPET

Poccuiickoe BUHO ¢ 3almiieHHbIM reorpadgpuyeckum ykazanmem «KybaHb» cyxoe benoe
«Bbicokuit 6eper. [natosckuin»

Russian dry white wine «Vysokiy Bereg. Platovsky» with Protected Geographical Indication
«Kuban»

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

ﬂI/IMI/ITVIpOBHHHOE BUHO «[1natoBckuin» oT «Bbicokoro Bepera», co3naHoe B Konna60pau,|4w
c npoektom «[enbpa» n TC «[Nepekpéctok», nocesweHo aenbduram YéprHoro u A3oBckoro
Mopeﬂ, UYbd XKU3Hb 30€Cb N ceiyac 3aBUCUT OT KaXKaoro us Hac. MecCTHbII aBTOXTOHHbI copT
[naToBCKMI pacckasbiBaeT UCTOPUIO, B KOTOPOWM YMCTbIN BKYC lora BecTpevaercs ¢ 406pbim
aenom. CKaHMpyEI QR’KO,EI. Ha 3TUKEeTKe, MOXXHO y3HaTb O pea6l/IJ'IMTaLLMOHHOM npoekte n
NoAAepXKKe, KOTopasi BO3BPAaLLaeT 3TUX YAUBUTENbHbIX CYLLECTB, e/ibHUHOB, B POLHYIO

CTUXUIO.

Poccuiickoe cyxoe 6enoe BuHo «Bbicokuit beper. MNnatosckuit» ¢ 3IY «KybaHb»
npousBeeHo U3 OAHOMMEHHOrOo copTa BUHorpaaa ypoxas 2025 roga. CospgaBas ero, mbl
pyKkoBoACTBOBaNMCh Hawum Gpunocopeknm NoAX0A0M K BUHY: Hepes ero opraHosenTuieckue

cBoMcTBa oTpaxaTb ocobeHHOCTU Teppyapa, cuiy equHCTBa NpUpoabl U BIMAHUA YelloBeKa.

LieT BuHa B 6oKane nepenmpaeTcsi CONOMEHHbIMW OTTEHKAMM C 3e/1IeHOBaTLIMU MCKPamy,
HarMoMMUHas CofHeuHble OIMKM Ha MOPCKOW rnaau. ApOMaT CBeXMW, TPaBsAHUCTO-LIBETOUHbI,
¢ HoTamu 6enbix pPyKTOB, CIOBHO 10XKHBI 6PU3, MPOHeCILNICs Ha, BUHOTPaaHUKAMMY 1
MOpem 1 HanosIHMBLIWI 6okan cBouMm AbixaHnem. Bo Bkyce — cBexecTb, 1€rkoCTb U YncToTa.
DpyKTOBOE NOC/EBKYCHE OCTaBIISET UyBCTBO €CTeCTBEHHOI rapmoHuu. «Beicokuit beper.

[natoBckuit» pekomeHayeTcs NogasaTh OXaXAeHHbIM go 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.

The Russian dry white wine ‘Vysokiy Bereg. Platovsky’ with PGl ‘Kuban’ is crafted from the
eponymous grape variety from the 2025 harvest. In crafting it, we followed our philosophical
approach to wine: to reflect, through its organoleptic features, the characteristics of the
terroir, the strength of the unity of nature, and the influence of humanity.

The wine in the glass glimmers with straw hues and greenish sparks, reminiscent of
sunbeams dancing on the sea surface. The bouquet is fresh, herbaceous and floral, with
notes of white fruits, like a southern breeze sweeping over the vineyards and the sea, filling
the glass with its breath. In the taste, it offers freshness, lightness, and purity. The fruity
aftertaste leaves a sense of natural harmony. ‘Vysokiy Bereg. Platovsky’ is recommended to
be served chilled to 5—-7°C.

MOPTPET LIEJTEBOIO My>XUMHBI U XEHLUHbI OT 25 neT, ¢
MOTPEBUTENS/ PORTRAIT OF  pocTaTKOm CpeiHUM U Bbllle, UHTEpECYyloLunecs
POTENTIAL CONSUMER BUHAMU, 3KCNEPUMEHTUPYIOT U PACLLUPSIOT KPYro3op.

3aHUMaloT MPOaKTUBHYIO MO3ULMIO-TOTOBbI K AEMCTBUIO,
MHULIMATUBHbBI 1 eNatoT akTUBHbIE laru ans
YAYULEHNA CUTyaLMn UAn JOCTUXKEHUS NOCTaBIEHHbIX
uenem

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

MOTWUBbI /19 COBEPLLUEHWA  Npuobpectu kayecTBeHHOE

MOKYMKW / MOTIVES FOR BMHO MO JOCTOMHOW LeHe
PURCHASE

To purchase a quality wine at a fair price
noBoAbl OJ14 BcTpeua ¢ apy3bamu, cemMeiHblii Y>KUH, MUKHUK
MOTPEBJIEHUNSA/REASONS
FOR CONSUMPTION Gatherings with friends, family dinners, picnics
LIEHOBOE Medium
NMO3NLUMOHMPOBAHUE/

PRICE POSITIONING



BBhICOKMM
BEPET

Poccuiickoe BUHO ¢ 3almLieHHbIM reorpaduueckum ykasanuem «Kybarb» cyxoe 6enoe «Bbicokuin beper.

MnaToBCcKuMit»

Russian dry white wine «Vysokiy Bereg. Platovsky» with Protected Geographical Indication «Kuban»

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 HEYKPLIBHO, TUM LWINAAephbl - MeTannyeckas ¢ OfHUM sipycom
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:
4680644520179

LLITpux Ko, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14680644520176

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 meHee 20,0 r/100cem? MNepepaboTky
1 NpeccoBaHue BUHOTPaa NPoBOAST B MSITKOM Pexume, 4ToObl He IKCTparnpoBaTth
nonudeHo bl U3 KOXULbI BUHOrpas. OcBeTneHne cycna NpOBOANTCS C MOMOLLbIO
TexHonornyeckoro cnocoba - pnotauus. 3atem npoBoanTcs GpoxeHne B eMKOCTSIX
13 HepxaBeloLlen ctanu npu Temnepartype 16-18 rpagycos. [Mocne 6poxerus
NPOU3BOAMTCS CHEM C APOXIKEBOTO 0CAKA C AAbHENLINM KyNaXupoBaHUem n
3aWuMTON BUHOMaTepuana.

Grapes are harvested with sugar content of at least 20 g/100 cm®. Grape processing
and pressing are carried out using a gentle cycle to avoid extracting polyphenols

from the grape skins. Fining of the must is carried out using the technological method
of flotation. Fermentation takes place in stainless steel tanks at 16-18°C. After
fermentation, the wine is racked off the yeast lees, followed by blending and protection
of the wine material.

BbIAEPXKA
AGING

be3s Bbigepxku B ybe
No oak ageing

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 10,5—12,5 % 06. / vol.
ALCOHOL
COLEPXAHUE CAXAPA He 6Gonee 40 /n/g/L

RESIDUAL SUGAR

KNCNOTHOCTb
TOTAL ACIDITY

6,0-80r/n/g/L

KAJTOPUNHOCTb
CALORICITY

74,3 xkan / keal

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



