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Poccuiickoe BUHO € 3awmieHHbIM reorpauueckmm ykasaHuem
«KybaHb» cyxoe benoe «Bbicokuii 6eper Mapannens. bnan»

Vysokiy Bereg Parallel Blanc, a Russian dry white wine with the Kuban
protected geographical status

OlNMMCAHNE BUHA:

«[Mapannens» — 310 HeBMAMUMAs IMHUSA, KOTOPasi OGbeAUHSET: LUMPOTbI U CYAbObI,
cyuly v Mope, 1oruKy u amouun. Kaxaoe BUHO B 3Toi cepun — npo 6anaHe. Mexay
NErKoCTbIO U FTyOUHOI, UTPOIt M CMbIC/IOM, MOMEHTOM M BOCMIOMUHAHMEM. DTO BUHA
/19 Tex, KTO YyBCTBYeT: HaCTosALW,as cuia — B HI0AHCaXx.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb» cyxoe 6enoe «Bbicokuit beper MNapannens.

bnan» usrotoeneHo u3 BuHorpaga coptos Anurote, [lepseren, Marapaua, lNMuno
benbiii, PutoH. Ypoxai cobupaercs npu caxapuctoctu He Hke 19%. Kaxpabin copT
nepepabatbiBaeTcsi oTAeNbHO Mo «benomy cnocoby» ¢ nocnenyiouen pnoTtaumei
cycna. bpoxeHune npousBoauTes B HepxaeloLwmx emkocTsax npu 16-18 °C ¢
KOHTpONeM Temnepatypsbl 1 caxapos. [Tocne ¢pepmeHTauMu BUHO CHUMAaETCs ¢ ocagka
1 cTabunusupyetes.

«Bbicokuit 6eper MNMapannens. bnan» umeet oTTeHOK crenoro 3enéHoro sbnoka

13 cosiHeYHOro caga. ApomaT packpbiBaeTcst MMHepasibHOM rybuHoi, couHoi
$pyKTOBOCTBIO M yTPEHHEN LLUTPYCOBOI CBEXECTbIO, 3aBEPLUIASICh U3SLLHbIM
LBETOUHbIM aKKOpAoMm. BKyc uncTbiit u npospaunsliii ¢ ToHkum banavcom. MNopasaiite
oxnaxaéHHbim ao 10-12 °C B conpoBoxaeHun 61104 3 MOpPENpoayKTOB, ycTpul,
rpebeLlKoB, canaToB C LUTPYCOBbIMU 3aNPaBKaAMM, MATKUX KO3bUX CbIPOB UJTM HEXHOM
6en0i1 pbiObI, 4TOObLI NOAUEPKHYTH CBEXECTb U IEFKOCTb COYETAHMUSI.

Parallel is an invisible thread that binds latitudes and fates, earth and sea, reason
and feeling. Each wine in this collection embodies balance. Be it between lightness
and depth, between playfulness and significance, between fleeting moments and
enduring memories. These wines are for those who believe that true strength lies in
the subtleties.

Vysokiy Bereg Parallel Blanc, a Russian dry white wine with the Kuban protected
geographical status, is made from Aligote, Pervenets Magaracha, Pinot Blanc, and
Riton grapes. The harvest begins when the sugar content reaches at least 19%. Each
variety is processed individually using the white method, followed by must flotation.
Fermentation takes place in stainless steel tanks at a temperature of 16-18°C, with
careful control of the temperature and sugar levels throughout the process. Once
fermentation concludes, the wine is racked off the lees and stabilized.

Vysokiy Bereg Parallel Blanc exudes the freshness of a sun-kissed ripe green apple.
The nose opens with mineral intensity, juicy fruitiness, and invigorating citrus notes,
culminating in a refined floral harmony. The taste is crisp and clear, with a refined
balance. Best served chilled to 10-12°C, paired with seafood dishes, oysters, scallops,
citrus-dressed salads, soft goat cheeses, or delicate white fish to highlight the
freshness and lightness.

LIEJTIEBAA AYOUTOPUA:

MOPTPET LEJTIEBOIO My>UMHBI U KeHLLMHBI OT 28 neT, ¢ JocTaTkom

MOTPEBUTEIA CPeAHUM U Bbille, UHTEepPecyloLInecs: BUHOM,

PORTRAIT OF POTENTIAL BbIOMpPAlOT 31€raHTHOCTb, LIEHAT BKYC U KAYeCTBO

CONSUMER Men and women aged 28 and older, with moderate
to high incomes, who love wine, seek sophistication
and cherish both flavor and quality

MOTUMBbI OJ14 MprobpecTut HOBUHKY B yA0OHOW 1 CTUNLHO

COBEPLUEHUWA NMOKYTIKN
MOTIVES FOR PURCHASE

MOBOLbI 1715
MOTPEBNEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
MO3NUNOHNPOBAHWNE
PRICE POSITIONING

ynakoBke, nornpo6oBarb YTo- TO HOBOE, PaCLUMPUTL
Kpyrosop

Discover a fresh product in elegant, practical
packaging, try the unknown and push horizons

BeuepuHka, BcTpeua ¢ Apy3bsimu, oneH-amp,
KopriopaTtws, kiy6, cBugaHue

Parties, gatherings with friends, outdoor
celebrations, corporate functions, club nights,
romantic evenings

low premium
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Poccuiickoe BUHO ¢ 3alimiLeHHbIM reorpaduyecknum ykasaHuem «KybaHb» cyxoe benoe
«Bblicokunit 6eper MNapannens. bnan»
Vysokiy Bereg Parallel Blanc, a Russian dry white wine with the Kuban protected

geographical status

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempiokckuit paitoH

COPT Anwurorte, [epBeHeu, Marapaya, [MuHo benbiit, Puton
VARIENTAL Aligote, Pervenets Magaracha, Pinot Blanc, Riton
CroCOB NMNOCAIKN MexaHn3npoBaHHbiIi

METHOD OF PLANTATION

Mechanised

CrNOCOB BbIPALLIMBAHWSA
METHOD OF GROWING

LLITam60BbIN HEYKPBIBHO, TUM WNANepbl - MeTananyeckas ¢ OfHUM Spycom
nposonoku, Gopmuposka AB0C; meTanuyeckas OUMHKOBAHHAS C TPEMS sipycamu
NPOBOJIOKM C BEPTUKa/bHLIM GOpMUPOBaHMEM NPUPOCTA

Stem unprotected. Trellis system: metal with a single wire tier (AZOS formation) and
galvanized metal with three wire tiers for vertical shoot positioning

CrMoOCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHn3npoBaHHbIN

Mechanised

MEPMO[ CEOPA
HARVEST PERIOD

CeHTs16pb
September

HocTtynHblit 06bem (emkocTb, Bec (Kr):
0,75L / 1,57 kg

Pasmep OyTbinku:
289cm / h31cem

Bnoxenue B rodpposwy

LLITpux kop, Ha egMHULYY NPOAYKLUK:
4680644522609

LLITpux Ko, Ha rpynnoByio yNaKoBKY:
14680644522606

KonunuecTBo ynakoBok Ha nogaoHe
(eBpo): 64

KonunyectBo ynakoBok B ciioe: 16

YPOXXANHOCTb
YIELD OF GRAPES

Anurorte - 102,99 u/ra, [Nepseneu Marapaua - 108,64 u/ra, [Nuxo benviit - 92,97 u/ra,
Puton - 105,91 u/ra

Aligote: 102.99 c/ha; Pervenets Magaracha: 108.64 c/ha; Pinot Blanc: 92.97 c¢/ha;
Riton: 105.91 ¢/ha

CPE[HW BO3PACT 103
AVERAGE AGE OF VINS

Anurote - 7 nert, [NepseHew, Marapaua - 14 ner, [Tuno bensbiit - 20 net, PutoH - 12 net

Aligote: 7 years; Pervenets Magaracha: 14 years; Pinot Blanc: 20 years; Riton: 12 years

METO[ MEPBUYHOWM
DEPMEHTALINM

PRIMARY FERMENTATION

C6op BUHOrpafa ocyulecTBAsieTCst Ha caxapax He Huxke 19%. MepepaboTka
npoBoAnTCs No «Genomy cnocoby», Kaxaoro copTa BUHOrpasa no oTae bHoOCTy.
OcBeTneHune cycnia NpoBOANTCS C NOMOLLbI0 TEXHONOTMYeCKoro cnocoba - paotauus.
3atem npoBoAnTCs BpoXeHUe B eMKOCTSIX U3 HEpXKABeIoLLeil CTanu Npu Temneparype
16-18 rpajlyCcoB ¢ CUCTEMATUYECKUM KOHTPOJIEM 3a TEMMEPATYPOil U KONNYECTBOM
cHpoxeHHbIX caxapoB. [1ocsie GPOXeHNs MPOU3BOANTCS CHEM C APOXKIKEBOrO 0CAKA C
AanbHenwe 3almnTON BUHOMaTepuana.

Grapes are harvested when they reach a sugar content of at least 19%. Processing
follows the white method, with each grape variety handled separately.

The must s clarified using the flotation technique. 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 and further protected.

BbIAEPXKA
AGING

bes Bbipepxkn

No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 10,5-12,5 % 06.
ALCOHOL 10.5-12.5% vol.
COJEP)XAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR 4.0 g/L max
KUCNIOTHOCTb 6,0—-8,0r/n
TOTAL ACIDITY 6.0—-8.0 g/l
KAJTOPUNHOCTb 74,3 kkan
CALORICITY 74,3 keal

OPIFAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET OT CBET/I0-COJIOMEHHOTO C 3€/1eHOBaTbIM OTTEHKOM [10 COJTOMEHHOTO
COLOUR Light straw with greenish tint to straw

APOMAT MutepanbHO-GpPyKTOBbIN C TETKUMU MPSIHLIMW HOTaAMMK

BOUQUET Mineral, fruity, delicate spicy notes

BKYC CBeXUi1, rApMOHUUHBIN

TASTE Fresh, well-balanced

TEMIMEPATYPA MOOAUN 10-12°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas g. 2. Ten.: 8 (86148) 91-666, 91-692, 90-135.

e-mail: office@kuban-vino.ru, www.kuban-vino.ru

vysokiyberegwine.ru



