BBICOKIM
BEPET

Poccuiickoe BUHO € 3almieHHbIM reorpapuyeckum ykasanmem «KybaHb»
cyxoe kpacHoe «<BbICOKWW BEPET. CUPA»

Russian wine with protected geographical indication «Kuban» red dry
«VISOKIY BEREG. SIRA»

OINMNCAHUE BUHA /WINE DESCRIPTION:
Cepusa «Bbicokuit beper» HazBaHa B 4YecTb M3BECTHOro mMecTa B ropoge AHana, B
OKPEeCTHOCTAX KOTOPOro pacnosioXXeHbl BUHOTPAaAHUKU HALLero BUHHOFO XOJMHra.
Buna KonnekKunn mn3rotoBjieHbl U3 U3BECTHbIX eaponeﬁcxmx COpTOB BUHOTpaja,
OTANYAIOTCA BbICOKOW FAaCTPOHOMUYHOCTbIO, YNCTbIMU apomaTamu u BKycamu. 3agadei
ObI10 cO34aTb «U3SILLHYIO KAACCUKY», MOAYEPKUBAIOLLYI0O FAPMOHUUYHOE couyeTaHue
M3bICKaHHbIX COPTOB BMHOTPaja, BUHOAENbYECKMX Tpaauumuii U cTaTyca KomnaHuw.
Mcnonb3oBaHue yHUKaNbHbIX TEXHOIOTMI1 NpousBoacTea (pepmeHTtaums B aybe Henbix
BUMH, UCMONb30BaHUE KPAaTKOBPEMEHHOI BbIJEPXKKMU B lybe KpacHbIX BUH U NMpOU3BO-
ACTBO PO30BOr0 BMHA M3 KPACHOrO copTa Mo OpPUrMHalbHOW TeXHOJIoruu) aenaet
nuHenky «Bbicokuit beper» nHtepecHoi anst akenepToB u notpebuteneit. Poceuiickne
urpucTtble BuHa «Bbicokuit beper» nponseeeHbl Mo TEXHOIOIMU BTOPUUHOTO GpoxeHus
B pesepByape C BbIIEPXKON Ha [POX>KEBOM ocajke He MeHee 6 mecaues nocne
oKoHuaHus 6poxeHus. Konnekuus ceptuguumnpoBaHa no KpUTEPUSIM 3KOJOTUHHOCTHU B
00O «Tect-C.-letepbypr».
BuHo nsrotosneHo n3 ogHoumeHHoro copta BuHorpaga Cupa TamaHckas, Bo3pacT /103
koToporo 19 net. YHukanbHblii Teppyap aHanckoro BUHOrpasiHMKa U KPaTKOBPEMEHHbIi
KOHTaKT ¢ lybom npuaaeT BUHY NOJTHOTY U rapMOHUUHYI0 cTPYKTYpy. CyliecTByeT nerenaa
0 NPOMCXOX/4EHUN 3TOTO COPTA, COTIACHO KOTOPOi OH ObiN BbIBEEH B IPEBHEM MPAHCKOM
ropope Lllupas u 3atem otnpaeneH B paitoH Anbn. Ceituac 3TOT copT pacnpocTpaHeH
BO MHOIMX BMHOAesbueckux pernoHax mupa. Cupa nossonser cosjgaBaTb rycTo
. oKpalleHHoe, TeMHO-pyOMHOBOE BMHO C rpaHaTOBbIM OTTEHKOM. ApomaTt Takoro BuUHa
B bICOKV[f/‘[ EEP E_! CJI0XHbIW, TEPTKUIA, C HOTAMM CNeLnit u Tabaka. Bkyc nonHbiii, TaHWHHBIN, 6apxaTMCTblﬁ.
3 Pekomenpyem couetaTh «Bbicokuit 6eper. Cupa» ¢ 6aogamm us KpacHoro msica, auuu,

cH PA CbIpaMm C MMKaHTHLIM BKycom. Temnepatypa nogauv BuHa 14-16°C.
CYROR KpaTOR The series "Visokiy Bereg» named after a famous place in Anapa city, near which the
2025 roarroxas vineyards of our wine holding are located. Wines “Visokiy Bereg” are made of famous
European grape varieties, wines are distinguished by high gastronomy, pure aromas and
flavors. The task was to create an "elegant classics’, emphasizing a harmonious
combination of exquisite grape varieties, winemaking traditions and company status.
Use of unique production technologies (fermentation in the oak of white wines, the use of
short-term aging in oak for red wines and the production of rose wine from the red variety
according to the original technology) makes "Visokiy Bereg" interesting for experts and
consumers. Russian sparkling wines "Visokiy Bereg" produced using the technology of
secondary fermentation in a tank with aging on yeast sediment for at least 6 months after
the end of fermentation. Wines certified according to the criteria of ecological
compatibility by Test-S.-Petersburg.

The wine is made from the Syrah Tamanskaya grape variety, age of vines - 19 years. The
unique terroir of Anapa vineyard and short-term contact with the oak gives the wine a
fullness and harmonious structure. There is a legend about the origin of this variety,
according to which it was bred in the ancient Iranian city of Shiraz and then sent to the

Alps. Now this variety is common in many wine-growing regions of the world. Syrah
makes it possible to create a dyed, dark ruby wine with a pomegranate tinge. The aroma
of this wine is complex, tart, with notes of spices and tobacco. The taste is full, tannic,
velvety. We recommend to pair "Syrah. Visokiy Bereg "with dishes from red meat, fowl,
cheeses with a piquant taste. The recommended serving temperature is 14-16°C.

LEETTIEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>kunHbl 1 xeHwmHbl 30-50 neT, ¢ gocTaTkom
MOTPEBUTEJIA CPeAHUM U BbillE, UHTEpEeCYIoLMnecs BUHOM
PORTRAIT OF Men and women 30-50 years old, with income
POTENTIAL CONSUMER average and above, interested in wine
MOTWMBbI 1719 COBEPLLUEHUSA lMpnobpecTn kauecTBeHHbIE BUHA MO AOCTOMHOM
MOKYIKU LeHe 415l raCTPOHOMUYECKOTO CONPOBOXAEHNS
MOTIVES FOR PURCHASE To buy quality wines at a decent price

for gastronomic accompaniment
NnoBOAbI AJ14 NMOTPEBJIEHNA Ha cemeiiHoMm y>xuHe, B komnaHum gpyseit
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LLEHOBOE NO3NLIMOHNPOBAHUE BuHa ueHoBoro cermeHta «low-premium»
PRICE POSITIONING Russian low-premium class wine



Poccuiickoe BUHO ¢ 3aluiLeHHbIM reorpaduyeckum ykasannem «KybaHb» cyxoe kpacHoe

BI)ICOKI/H;I «BbICOKWI BEPET. CUPA»

Russian wine with protected geographical indication «Kuban» red dry
B EPETL «VISOKIY BEREG. SIRA»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHoaapckuii kpaii, Templokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Cupa TamaHckas

VARIETAL Syrah Tamanskaya

CIMOCOB NOCAIKM Pyunoii

METHOD OF PLANTATION  Manual

CMNOCOBb BbIPALLUMBAHWSA B HeykpbIBHOI KynbType
METHOD OF GROWING In an unguided culture

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MNMEPMOO CEOPA Bropasi-TpeTbsi fekana ceHTs6ps

HARVEST PERIOD Second-third decade of September

YPOXXAMHOCTb 80-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 80-85 c/ha

CPEJHWN BO3PACT 103 19 net

AVARAGE AGE OF VINS 19 years

METO[, MEPBUYHOM bpoxeHue Ha me3re BuHOTpaja B BuHudpukaropax dspuka. [poseaerune
®EPMEHTALLAN 16104HO-MONIOUHOTO BpOXKeHUs1 B KOHTaKTe ¢ Ay6om nocne okoH4YaHus

cnupToBoro 6poxeHus

PRIMARY FERMENTATION

BbIJEPYKKA KpaTkoBpemeHHas Bbiaepika B ayboBoii 6ouke
AGING Short-term aging in an oak barrel

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrMnPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COLEPXAHUE CAXAPA e Gonee 4 r/gm’
RESIDUAL SUGAR not more than 4 g/dm3
KMCNOTHOCTb 5-7 r/ogm’

TOTAL ACIDITY 5-7 g/dm®

” . KANTOPUMHOCTb 90,8 kkan
LocTynHbiit 06bem/Available volume:
CALORICITY 90,8 keal
075L /1,257 kg
Pasmep 6yTbinku/Bottle size:
? 8,0 cm/h 30,0 cm OPFAHONENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

BnoxeHue B ropposumk/ Embedding LIBET OT pybuUHOBOTO 10 TEMHO-PYOMHOBOTO C rPaHATOBbIM OTTEHKOM
Ig diwiligatad bo COLOUR From ruby to dark ruby with a pomegranate tinge

APOMAT CnoXHbIi1, TeprKuii, ¢ HoTamu cneunii u Tabaka Ha ¢poHe ApeBecHbIX HOT
LLITpux kog, Ha eguHULLY NpoayKLuun/ . .
Barcode on unit of production: BOUQUET Complex, tart, with notes of spices and tobacco on a background

of woody notes

4607062863909

BKYC MonHbiit, Tepnkuii, 6apxaTucTbiit
LLITpux kog, Ha rpynnoByto ynakoBKy/
Barcode for group packaging: TASTE Full, tart, velvety
14607062863906 TEMTEPATYPA MOOAYM  14-16°C
Kop AlM: 404 SERVING TEMPERATURE 14-16°C
Konuuectso ynakosok Ha noafioxe 353531, Poccus, KpacHopapcknii kpaii, Tempiokckuit paitoH, cT. CtapoTutapoBckasi,
(eBpo) / Number of packages on a yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

72 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

KonnuecTBo ynakoBok B cioe /
Number of packages in the layer:

18

www.kuban-vino.ru  vysokiyberegwine.ru
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