BbICOKMM BEPE

BBICOKMMA
BEPET

Poccuitckoe BUHO € 3aLuLLEHHbIM reorpaduyeckum ykasaHuem
«KybaHb» cyxoe po3oBoe «Bbicokuii 6eper. Cupa»

Russian wine with protected geographical indication «<Kuban»
dry rose «Vysokiy Bereg. Syrah»

OMNMUCAHUE BUNHA / WINE DESCRIPTION:

Cepus «Bbicokuit beper» Ha3BaHa B 4eCTb U3BECTHOTO MecTa B ropofe AHana,

B OKPECTHOCTSX KOTOPOr0 PacrnosioXeHbl BUHOTPaJHUKU BUHOAENbHU. Buna cepun
M3roTOBJIEHbI U3 U3BECTHBIX €BPOMENCKUX COPTOB BUHOTPaaa, OT/IMYaloTCs BbICO-

KOWM racTPOHOMMUYHOCTBIO, YNCTBIMM apomaTamu u Bkycamu. 3agadeit 6b110 cosgatsb
«U3SILLHYI0 K1ACCUKY», MOAYEPKMUBAIOLLYIO FAPMOHUYHOE COYETAHME U3bICKAHHBIX
COpPTOB BUHOTPAaa, BUHOAENbYECKUX TPAAULMI 1 cTaTyca komnaHuu. Mcnonb3osBaHue
YHUKaNbHbIX TEXHONOT Wit NpouseoacTsa (pepmeHTaums B ayde 6enbix BUH, UCMONb30-
BaHMe KPaTKOBPEMEHHOI BblAEPXKKM B iyGe KpacHbIX BUH U NPOU3BOACTBO PO30BOro
BMHA U3 KPACHOTO COPTA MO OPUTUHAJIBHOM TEXHOIOTUM) AeNaeT IMHelKy «Bbicokui
beper» uHTepecHoit a1 3KCNEPTOB U NoTpebuTteneii.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb» cyxoe pososoe «Bbicokuit 6eper. Cupa» usrotosne-
Ho u3 BUHorpaaa copta Cupa TamaHckas, BblpallleHHOro Ha BuHorpaaHukax Kybanu.
C6op ypoxxasi TpoBoAU/ICS B MOMEHT ONTUMabHOro 6anaHca CBEXECTU U eCTECTBEH-
Hol cnagocTtu sirof. MNocne 6epexHoro opobaeHns cycno Npoxoamnao KOpoTKyto
Mmauepaumio NMpu NMOHWXEHHO TemnepaType, 4To NPUAAN0 BUHY HEXHBbII PO30BbIit
OTTEHOK U TOHKYI0 apOMaTUHeCKYI0 Bbipa3utenibHoCTb. Msirkoe npeccoBaHue obe-
cneuunsio cbanaHcupoBaHHbIit BKyc. bpoxeHune npoxoausio npu HU3Koi Temneparype,
3aTeM BUHO BblI€PXXMBANOCh HA TOHKOM Ocajke ¢ npoBeaeHnem 6aToHaxa. XonoaHsblii
PO3/IMB COXPAHUN CBEXECTb U IPKUit XapaKTep BUHA.

«Bbicokuit 6eper. Cupa» — po30BO€ BMHO C NPEKPACHbIM MHOTOTPaHHbLIM 2POMaTOM 1
HaCbILEHHbIM BKYCOM C anneTUTHON KucaoTHocTbio. OHO TOYHO NonagaeT B TpeH[ Ha
po3e: 1érkoe n apoMaTHOE, HaNoJIHEHHOE HOTaMM KPaCHbIX AIF0/l, C HEBLICOKUM CcoAep-
)KaHUeM anKoroJisi, o CTU/I0 HarnommHaeT po3oBble u3 Nposanca — Ho ¢ Gonee Bbipa-
JXEHHOI CTPYKTYPOW U COYHBIM XapaKTepoMm, CBOMCTBEHHbIM copTy. BuHo npekpacHo
coueTaeTcsi C MOPENpPOAYKTamu, canaTamu, MArkuMm cbipammn u 61104amm U3 NTULbL.
PekomeHayemas Temnepatypa nogaun — 10—12 °C.

The «Vysokiy Bereg» series is named after a renowned location in the city of Anapa,

in the vicinity of which the winery’s vineyards are situated. The wines in this series are
crafted from famous European grape varieties and are distinguished by their high food
pairing potential, with pure bouquets and taste. The goal was to create an «elegant
classic» that highlights the harmonious combination of exquisite grape varieties,
winemaking traditions, and the company’s status. The use of unique production
technologies (fermentation of white wines in oak, short-term aging of red wines in oak,
and the production of rosé wine from red varieties using an original technique) makes
the «Vysokiy Bereg» line interesting for both experts and consumers.

Russian wine with PGl «Kuban» dry rosé «Vysokiy Bereg. Syrah» is made from the
Taman Syrah grape variety, grown in the vineyards of Kuban. The harvest took place
at the moment of optimal balance between the freshness and natural sweetness of
the berries. After gentle crushing, the must underwent a short maceration at a low
temperature, which gave the wine a delicate pink hue and subtle aromatic expression.
Soft pressing ensured a balanced taste. Fermentation occurred at a low temperature,
after which the wine was aged on its fine lees with batonnage. Cold bottling preserved
the wine’s freshness and vibrant character.

«Vysokiy Bereg. Syrah» is a rosé wine with a wonderful, multi-faceted aroma and a
rich flavor with appetizing acidity. It perfectly hits the rosé trend: light and aromatic,
filled with notes of red berries, with low alcohol content. In style, it resembles rosés
from Provence—but with a more pronounced structure and juicy character, typical of
the varietal. The wine pairs excellently with seafood, salads, soft cheeses, and poultry
dishes. Recommended serving temperature is 10-12 °C.

LIEJTEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO [MpenmylecTBeHHO xeHuwmHbl oT 30 neT,

MOTPEBUTENA / PORTRAIT ¢ gocTaTkom CpeaHUM U Bbillie, UHTEpecyloLecs

OF POTENTIAL CONSUMER  BMHOM, pasbupatotcs 1 COBEPLUEHCTBYIOT CBOW 3Ha-
HUS, 3KCMEPUMEHTUPYIOT U PacLUUPSIOT KPYro3op
Primarily women aged 30 and above, with middle
to high income, interested in wine, knowledgeable
and constantly improving their understanding,
experimenting, and broadening their horizons

MOTWMBbI /14 MprobpecTn kauecTBeHHbIE BUHA NO AOCTOMHOM

COBEPLUEHUSA MOKYIKW /  ueHe ans racTpOHOMUYECKOTO CONMPOBOXAEHMUS

MOTIVES FOR PURCHASE To acquire quality wines at a fair price for
gastronomic pairings

NnoBOdbl A4 Ha cemeiiHom y>xxuHe, B kKoMnaHuu apysen
MOTPEBJIEHNA / REASONS  During family dinners, in the company of friends
FOR CONSUMPTION

LLEHOBOE Buha ueHoBoro cermenTa «low-premium»
NMO3MUMOHMPOBAHUE / Wines in the low-premium price segment.
PRICE POSITIONING
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Poccuiickoe BUHO ¢ 3awmnieHHbIM reorpaduueckum ykasaHuem «KybaHb»
cyxoe po3soBoe «Bbicokuii 6eper. Cupa»
Russian wine with protected geographical indication «Kuban» dry rose

«Vysokiy Bereg. Syrah»

TEXHNYECKAA MHOOPMALNSA / TECHNICAL INFORMATION:

MECTO NPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Cupa TamaHckas
VARIENTAL Taman Syrah
CroOCOBb NOCAOKN MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CrOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb60BbIN HEYKPBIBHO, TUM WINANEpPbl — MeTanauyeckas ¢ Tpemsi spycamm
NpoBOOKY, BepTHKanbHas GopmupoBka

Stem unprotected, trellis type: metal with three wire tiers, vertical formation

CroCOb YBOPKM
METHOD FOR HARVESTING

MexaHn3npoBaHHbI

Mechanized

MEPMO[ CBOPA CeHTsi6pb
HARVEST PERIOD September
YPOXANHOCTb 14,5 u/ra
YIELD OF GRAPES 114,5 kg/ha
CPE[JHMI BO3PACT /103 5 ner
AVERAGE AGE OF VINS 5years

JoctynHbiii 06bem / Available volume:
0,75L /1,249 kg

Pasmep b6yTbinku / Bottle size:
081cm / h26,9 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4680644523217

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14680644523214

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

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

METO[, MEPBUYHOW
DEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHOrpaja ocylecTsaseTes npu cogepxannm caxapa 18,0—20,0 r /100 em?.
MepepaboTka BUHOrpasa B peflykTuBHOM pexume. MNocne apobnerus v rpebre-
OT[eNeHns B MArKOM pexxume, mesry oxnaxpaatoT go 15—16 °C n HanpasnsioT Ha
mauepauuio B Teuenun 4—6 vyacos. OTaeneHue cycna oT mesru, NpoBoAsT NyTem
npeccoBaHusi B CreLnanbHOM pexume ¢ OTKIoYeHemM GpyHKLMM packaymBaHus
npecca s 0CyLECTBAEHNS MEHbLLIErO NepeTUpaHns KOXMLLbI, KOHTaKTa C Cyc/iom

M 3KCTpaKLMm Kpacsimx seutects. [peccosanue npoeoasT Ao 0,6 6ap, KOHTponnpys
okpacky cycna. OceeTnieHue cycna NpoucxoanT Ha poTaTtopax HernpepbIBHOTO
[eNCTBUS B peayKTUBHOM pexxume. bpoxeHune npoxoauT npu MCnonb3oBaHUmM YNCTomn
KynbTypbl Apoxoken, npu Temnepatype 13-15°C. Boibpoausluee n ocseTieHHOe cyc-
J10 CHUMAIOT € 0CafAKa, C AanbHenllei BbIAEePXKKOW Ha TOHKOM OcajKe C NpoBejeHnem
6atoHaxa (nepemelunBanmns). Ha npoTsKeHUN BCEro XpaHeHWs NPOBOAAT 3alLnTy

OT BO3[IE€NCTBUS KMCIIOPOAA BO3ayXa. PO3NMB NPON3BOAUTCS XONOAHBIM criocobom.

Harvesting is carried out when the sugar content reaches 18,0-20,0 g/100cm?.
Reductive grape processing. After gentle crushing and destemming, the must is
cooled to 15-16 °C and subjected to maceration for 4-6 hours. Separation of the
juice from the skins is done by pressing in a special mode with the press swing
function disabled to minimize skins rubbing, contact with the juice, and extraction
of coloring matter. Pressing is carried out up to 0.6 bar, monitoring the juice’s
color. Juice clarification is done using continuous flotation units under reductive
conditions. Fermentation uses pure yeast cultures at a temperature of 13-15 °C.
The fermented and clarified juice is racked off the lees, followed by aging on fine
lees with batonnage (lees stirring). Protection from oxygen exposure is maintained
throughout storage. Bottling is done cold.

BbIAEPXKA
AGING

bes Bbinepxku B aybe
Without oak aging

AHAJIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT
ALCOHOL

9,0—11,0 % o6.
9,0—-11,0 % vol.

COOEPXAHUME CAXAPA

He 6onee 4,0 r/n

RESIDUAL SUGAR max 4.0 g/L
KNCNOTHOCTb 6,0-8,0r/n
TOTAL ACIDITY 6,0—-8,0g/L
KATOPUMHOCTb 65,9 kkan
CALORICITY 65,9 keal

OPTAHOJIENTUYECKUME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LIBET Pa3Holl MUHTEHCUBHOCTU OT CBET/I0-PO30BOr0 4,0 MAIMHOBOIO

COLOR Varying intensity, from light pink to raspberry

APOMAT CpepHelt MHTeHCUBHOCTU, TOHKUIA, 3/1€TaHTHbIA, C OTTEHKAMM KPacHbIX Srof,
BOUQUET Medium intensity, delicate, elegant, with notes of red berries

BKYC CBexuii, Terkuii, CouHbli, COOTBETCTBYIOLNI apomaTy

TASTE Fresh, light, juicy, reflecting the bouquet

TEMIEPATYPA NOOAYN 10-12°C

SERVING TEMPERATURE 10-12°C
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