BBICOKMMA
BEPET

Poccuiickoe urpuctoe BUHO ¢ 3alMLLIEHHbIM reorpadpuyeckum ykasaHmem
«KybaHb» 6ploT posoBoe «Bbicokuii 6eper. LiumnsiHckuii yepHbiii»

Russian sparkling brut rosé wine «Vysokiy Bereg. Tsimlyansky Black»
with Protected Geographical Indication «<Kuban»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Urpuctoe BuHo ¢ 3I'Y «KybaHb» 6pioT pososoe «LiumnsiHckmii YEpHbIit» — usbickaHHoe,
C APKMM XapaKTepoMm U BbIPa3nTe/IbHbIM IKHbIM cTuiem. Co3aHHOE M3 aBTOXTOHHOTO
copta LiumnsiHckuit HépHbliii, B popmate UTPUCTOro OHO packpbiBaeTcsi NO-HOBOMY —
TOHKO, CTUJILHO 1 NPU 3TOM TemrnepameHTHO. 3TO NepBbliit OMbIT paboTbl BUHOAEILHU

¢ Liumnsinckum YépHbim B urpuctom popmate — CMenbiii LLIAT, KOTOPbIN NoAYEpKMBaeT
noTeHuMan copta BHe K/1aCCUYECKOi TUXOI CTUIMCTUKM U AIEMOHCTPUPYET ero afanTme-
HOCTb K KybaHckomy Teppyapy.

Bunorpag, cobpaHHblii ¢ 12-neTHux 103, nepepadarbiBaloT AeNMKaTHbIM METOLOM: MSAITKOe
npobneHne n NpeccoBaHne COXPAHSIOT ApOMAaT sirofl. bpoxeHue Ha UNCTbIX APOIOKEBbIX
KyAbTypax 1 luaMnaHusaums pesepeyapHbiM METOA0M CO3at0T IPKOCTb GPYKTOBbIX
OTTEHKOB U CBEXeCTb BKycCa.

UrpucToe BuHO «Llumnsitckmit YépHbiit» obnagaet npuenekaTesbHbIM PO30BbIM LIBETOM
Pas/IMYHON UHTEHCUBHOCTU — OT HEXXHO-PO30BOIO [10 HACKILLIEHHOTO PO30BOro. Apomar
npuTsrateneH CBeXeCTbio KpacHbiX sirod u 6apbapuca. Bkyc couHblii, ocBexarowuii, ¢
MMHepanbHbIMU HIDAHCAMM U AeIMKATHbIMU SFOAHbIMM OTTeHKamu. [pekpacHo packpbiBa-
eTcs ¢ MopenpoayKTamu, NerkMMm canaTamm, MArkMMM CbiPaMmm U ITOHLIMM JecepTamu.
VpeanbHblit BbIOOP AN151 BEHEPUHOK, BCTPEY € APY3bsIMU U IETHUX Open-air MeponpusTuii.
PexomeHpyemas Temneparypa nogaumn — 6—8 °C.

Russian sparkling brut rosé wine ‘Vysokiy Bereg. Tsimlyansky Black’ with PGI ‘Kuban’

is refined, with a vibrant character and an expressive southern style. Crafted from the
autochthonous Tsimlyansky Black variety, in sparkling form it reveals itself in a new

light — subtle, stylish, yet temperamental. This is the winery’s first venture into working
with Tsimlyansky Black in a sparkling format — a bold step that underscores the variety’s
potential beyond the classic still wine style and demonstrates its adaptability to the Kuban
terroir.

The grapes, harvested from 12-year-old vines, are processed using a gentle method: soft
crushing and pressing preserve the bouquet. Fermentation with pure yeast cultures and
sparkling wine production using the tank method (champagnisation) create brightness of
fruit notes and freshness of the taste.

The Tsimlyansky Black sparkling wine has an attractive pink colour of varying intensity,
from pale pink to deep pink. The bouquet is enticing with the freshness of red berries

and barberries. The taste is juicy and refreshing, with mineral nuances and delicate berry
notes. It pairs beautifully with seafood, light salads, soft cheeses, and berry desserts. This
is an ideal choice for parties, get-togethers with friends, and summer open-air events. The
recommended serving temperature is 6—8°C.

LIEJTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJTEBOIO lMpenmyLecTBeHHO XeHLMHbI oT 20 neT, B nonckax
MOTPEBUTENA HOBOTO ¥ OPUTUHAJILHOTO, B KypCe TPEH[I0B, UHTe-
PORTRAIT OF POTENTIAL pecyloTcs BUHOM
CONSUMER
Predominantly women aged 20+, seeking
something new and original, trend-aware, with
an interest in wine
MOTWBbI J141 flpkasi HOBMHKA U3 aBTOXHOHOIO copTa BUHOrpaja,

COBEPLLUEHWSA MOKYTKN
MOTIVES FOR PURCHASE

COBPEMEHHbIN U CTU/IbHbIN AW3aiH

A striking new release from an autochthonous
grape variety, featuring a modern and stylish design

MOBObI 1715
MOTPEBSIEHUS
REASONS FOR

CONSUMPTION

LIEHOBOE
MO3NLUMOHNPOBAHME
PRICE POSITIONING

BeuepuHka, BcTpeua ¢ Apy3bsmu, oneH-anp,
KOpropoTus

Perfect for parties, get-togethers with friends,
open-air events, and corporate gatherings
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BBICOKII
BEPET

Poccuiickoe urpucroe BMHO ¢ 3almuieHHbIM reorpaduyeckum ykasanmem «Kybanb» 6piot pososoe
«Bbicokuit 6eper. LiumnaHckuit uepHbiii» Russian sparkling brut rosé wine «Vysokiy Bereg. Tsimlyansky
Black» with Protected Geographical Indication «Kuban»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LinmnsHckuint YepHbiin
VARIENTAL Tsimlyansky Black
CrOCOBb NOCAOKN MexaHn3npoBaHHbI

METHOD OF PLANTATION

Mechanized

CrOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb60BbIN HEYKPBIBHO, TUM LWINANEPbI - METaaInyeckas ¢ Tpems sipycamm
NpoBOOKY, BepTuKanbHas Gopmmuposka

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

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHNU3npoBaHHbI

Mechanized

MEPMO[ CEOPA CeHTs16pb
HARVEST PERIOD September
YPOXANHOCTb 67,37 u/ra
YIELD OF GRAPES 67.37 q/ha
CPEHWM BO3PACT /103 12 net
AVERAGE AGE OF VINS 12 years

JoctynHbiii 06bem / Available volume:
075L / 1,52kg

Pasmep b6yTbinku / Bottle size:
294cm / h329cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4680644523255

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14680644523252

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 64

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 16

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

MepepaboTky BUHOrpaga - apobnexne n rpebHeoTaeneHme npoBoasT No
creunanbHoOMy «MSITKOMY PeXUMy> ist ocyllecTBaeHus Hanbonee waasuero
paspasnuBaHus srofbl. [locne gpobnenus v rpebHeoTaeneHmns B MSIrkomM pexume,
mesry oxnaxpaioT o 15-16°C. OTaenenune cycna oT me3ru npoBoasT nytem
npeccoBaHus B CNeLnanbHoOM pexnme ¢ oTkalodeHnem GpyHKLUKM packaunBaHus
npecca /s ocyu,ecTBAeHUs MeHbLIero nepeTupaHus KoXnLbl, KOHTAKTa C Cyciom 1
JKeTpakuuu Kpacaux BewecTs. [peccoBanne nposoast ao 0,6 6ap, KOHTponupys
okpacky cycna.

[1n8 NnpuroToBAEHUs UCMNObL3YIOT CYC/I0 CAMOTEK M CYC/I0 NepBOro 1aBjieHus.
MonyuenHoe cycno oxnaxaalT fo Temnepatypsl 14-16°C. OcseTneHne cycna
npousBoauTes Ha GproTaTopax HeNPepPLIBHOrO AeNCTBUS, B PEXUME r1nepoKeuaannm,
nyTem 3a/1aumn KoarynsHToB B NoToke. bpoxeHune npoxoanT Npu NCMNosb3oBaHnm
YUCTOM KyAbTYpbI pOXOKeN, npu Temnepatype 16-18°C. Buibpoansiuee u
OCBET/IEHHOE CYC/I0 CHUMAIOT C 0CajKa U NPOBOASAT 3ranmnsamio.

Crushing and destemming are carried out using a specialised ‘gentle cycle’ to ensure
the most careful crushing of the berries. After gentle crushing and destemming, the
crushed grapes (pomace) are cooled to 15-16°C. The must is separated from the
pomace by pressing using a special mode with the press’s rocking function deactivated
to minimise abrasion of the skins, contact with the must, and extraction of colouring
matter. Pressing is carried out up to 0.6 bar, monitoring the must’s colour.

Free-run must and first-press must are used for preparation. The obtained must is
cooled to 14-16°C. Must fining is carried out using continuous-flow flotation units,
under hyperoxygenation conditions,

by adding coagulants in-line. Fermentation is carried out using a pure yeast culture
ata temperature of 16-18°C. The fermented and fined must is racked off the lees and
undergoes egalisation.

METOZ, BTOPUYHOWM
GEPMEHTALINN

PRIMARY FERMENTATION

BTopuuHoe 6poxeHune Ha uncTomn KynbType apoxokei. LLlamnanusaiumus BuHa Bkaovaet
NPUroTOBNEHME IPOXIKEBON Pa3BOAKM, DpoanabHON cmeck, bpoxerue
BrepmeTuuecknx pesepsyapax, obpabotky xonogom.

Secondary fermentation using a pure yeast culture. The champagnisation process
includes the preparation of the yeast starter, the preparation of the tirage mixture,
fermentation in sealed tanks, and cold treatment.

AHAJIMTUYECKWNE MOKA3ATEIN / ANALYTICAL FEATURES:

CrnpT 10,5—12,5 % 06.
ALCOHOL 10,5—12,5 % vol.
COLOEP)XAHUE CAXAPA 6,0-15,0 r/n
RESIDUAL SUGAR 6.0-15.0 g/L
KNCNOTHOCTb 50-80r/n
TOTAL ACIDITY 50-8,0g/l
KANTOPUMHOCTb 78,7 xkan
CALORICITY 78,7 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LBET Po30Bbli1, Pa3IMYHOM MHTEHCUMBHOCTU, OT CBETJIO-PO30BOTO 1O PO30BOTO
COLOUR Pink, of varying intensity, from light pink to rose

APOMAT CBexuit, YNCTbIN ¢ HOTamu KpacHbIX siroj, bapbapuca

BOUQUET Fresh and clean with notes of red berries and barberries

BKYC CoYHbIl, MUHepasbHbI B COYETaHWUMN C ATOAHbIMU OTTEHKamu

TASTE Juicy and mineral, combined with berry tones

TEMMNEPATYPA MOJAYN 6-8°C

SERVING TEMPERATURE
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