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Poccuiickoe BUHO ¢ 3aluuLieHHbIM reorpaduyeckum ykasaHnem «KybaHb»
cyxoe kpacHoe «Bbicokuit 6eper NMapannens. KpacHocton-Canepasu»
Vysokiy Bereg Krasnostop-Saperavi, a Russian dry red wine with the
Kuban protected geographical status

OlNMMCAHNE BUHA:

«[Mapannens» — 310 HeBMAMUMAs IMHUSA, KOTOPasi OGbeAUHSET: LUMPOTbI U CYAbObI,
cyuly v mope, noruky u amouuu. Kaxgoe BuHo cepun — npo 6ananc. Mexay nérkoctbto
1 ryGUHO, UTPOIt U CMbICTIOM, MOMEHTOM U BOCMIOMUHAHUEM. DTO BUHA /11 TEX, KTO
4YyBCTBYeT: HACTOSAILLAs CUla — B HI0AHCAX.

«Bbicokuit 6eper. Mapannens. KpacHocton-Canepaeu» — kpacHoe cyxoe BuHo ¢ 3I'Y
«KybaHb», usrotosneHo us bnaropoaHbix coptoB KpacHocton aHanckuit u Canepasu.
Ypoxait oTbupaetcs ¢ 0coboi TiaTeNbHOCTbIO, UTOObI COXPAHUTL BbIPA3UTENILHOCTb
aBTOXTOHHbIX XapakTepucTuk. lNepepaboTka NnpoBoaMTCs NO TPAAULUOHHOM
«KPaCHOM» TEXHOIOTUM C KOHTPOJIEM TeMMNePaTypbl U COXpaHEHUEM NPUPOJHON

CTPYKTYpbl BUHA.

«KpacHocTon-Canepasu» aemoHCTpupyeT rnybokuit KpacHo-pyOuHOBBIN LBET C
OTTEeHKaMu TEMHOro rpaHata. ApoMaTt rapMOHUYHbIA, C TOHAMM CMEeNIoi BULLIHU 1
NETKMMMU HIoaHcamm cneuuii. Bkyc uncTbiit, MONHbIN, CBEXUIA, C MATKUMU TAHUHAMM U
NPUATHBIM NMoceBKycnem. 3TO BUHO — Kak pUTM cepala B MOMeHT pelunmoctu. OHo
Npo yCTOMYUBOCTD, NPO BbIOOP, NPO BHYyTPpeHHUI kamepToH. [pekpacHo coveTtaeTtes
€ MsicHbIMM 6/1104aMK, ANUBIO, BbIAEPXKAHHBIMU CbIPAMU U MPSIHBIMU 3aKYCKaMM,
Temnepatypa nojauu coctasnsetT 14-16 °C.

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 Krasnostop-Saperavi, a Russian dry red wine with the Kuban protected
geographical status, is made from the noble Krasnostop Anapsky and Saperavi
grapes. We meticulously select our crops to maintain the autochtonous essence

of the varieties. We follow the traditional red wine method, carefully controlling
temperature and preserving the wine’s natural character.

Krasnostop-Saperavi boasts a rich ruby hue, tinged with dark garnet. The nose is
harmonious, with notes of ripe cherry and a light hint of spices. The taste is pure, rich,
and crisp, with gentle tannins and a lingering, delightful finish. This wine pulses with
the rhythm of the human heart in a moment of determination. It embodies resilience,
strong choices, and a person’s inner perfect pitch. Pairs perfectly with meat, game,
aged cheeses, and spicy appetizers. Best served at 14-16°C.

LIEJIEBAA AYOUTOPUA:

MOPTPET LLIENEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWBbI OJ14
COBEPLUEHUWA NMOKYTIKN
MOTIVES FOR PURCHASE

MOBOLbI 1715
MOTPEBNEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
MO3NUNOHNPOBAHWNE
PRICE POSITIONING

My>UMHBI U KeHLLMHBI OT 28 neT, ¢ JocTaTkom
CPeAHVM U BblLLE, UHTEPECYIOLLMECSH BUHOM,
BbIOMPAIOT 3/1EraHTHOCTb, LLIEHST BKYC M KAY€CTBO
Men and women aged 28 and older, with moderate
to high incomes, who love wine, seek sophistication
and cherish both flavor and quality

MprobpecTu HOBUHKY B yROBHOM 1 CTUNLHOIA
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 ¢ 3aliMLLeHHbIM reorpaduyeckum ykasaHuem «KybaHb» cyxoe kpacHoe
«Bblicokunit 6eper MNapannens. KpacHocton-Canepasu»
Vysokiy Bereg Krasnostop-Saperavi, a Russian dry red wine with the Kuban protected

geographical status

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempiokckuit paitoH

COPT Canepasu, KpacHocTon aHanckui
VARIENTAL Saperavi, Krasnostop Anapsky
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

YPOXXANHOCTb
YIELD OF GRAPES

Canepasw - 10,82 u/ra, KpacHocTton ananckuii - 98,65 u/ra

Saperavi: 10.82 c/ha; Krasnostop Anapsky: 98.65 c/ha

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

Pasmep OyTbinku:
289cm / h31cem

Bnoxenue B rodpposwy

LLITpux kop, Ha egMHULYY NPOAYKLUK:
4680644522654

LLITpux Ko, Ha rpynnoByio yNaKoBKY:
14680644522651

KonunuecTBo ynakoBok Ha nogaoHe
(eBpo): 64

KonunyectBo ynakoBok B ciioe: 16

CPE[HWI BO3PACT 103
AVERAGE AGE OF VINS

Canepasu - 7 net, KpacHocTon aHanckuit - 6 net

Saperavi: 7 years; Krasnostop Anapsky: 6 years

METO[ MEPBUYHOWM
DEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyuiecTeaserTcs Ha caxapax He Huxe 20%. lNepepaboTka
NPOBOANTCS MO «KPaCHOMY cnocoby», Kax10ro copTa BUHOTpaa no OTAENbHOCTU.
Mocne npobnenns BuHorpana, nonyyeHHyio meary cynbdutnpyiot go 50 (cBoboaHas)
1 ONpaBnaioT Ha GpoXKeHUE Ha YMCTBIX KYbTYPax POXOKEN, B eMKOCTAX U3
Hepxagelolieii cTanu npu Temnepatype Ao 23-25 rpaslycos, ¢ perynspHbim
opouieHmnem «wanku» mesru. B xoae 6poxeHus ocyuiecTBaseTes cucTemaTuieckui
KOHTPO/b 32 TEMMEPaTYPOI U KOIMUECTBOM COPOXEHHbIX CaxapoB, a Takxke
cocTosHuem mukpodnopsl. [Mocne bpoxeHus NPOM3BOANTCS CbeM BUHOMaTepuana
C lPOXKEBOTO OCA/Ka U BHECEHWE YNCTOM KynbTypbl bakTepuin ansa AMB. Mocne
OKOHUYAHUSA ABN0UHO-MONOYHOTO GPOXKEHNS NTPOBOAAT OTKPLITYIO NEPeNuBKy ¢
cynbduTaLmein n KynaxmupoBaHmem BUHomaTepuana.

Grapes are harvested when they reach a sugar content of at least 20%. Processing
follows the red method, with each grape variety handled separately. After the grapes
are crushed, the resulting must is sulphited up to 50 (free) and sent for fermentation on
pure yeast cultures in stainless steel tanks at up to 23-25°C, with regular cap irrigation.
In the course of fermentation, the temperature, sugar conversion, and microflora status
are systematically monitored. After fermentation, the wine is racked and inoculated
with a pure bacterial culture for malolactic fermentation. Afterward, the wine
undergoes open racking with sulphitation and blending.

BbIAEPXKA
AGING

bes Bbipepxkun

No aging

AHAJIMTUYECKWNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpPT 11,0—13,0 % 06.
ALCOHOL 11,0—13,0 % vol.
COLOEPXAHWE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR 4.0 g/L max
KUCNTOTHOCTb 50-7,0r/n
TOTAL ACIDITY 50-70g/l
KAJTOPUNHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHO-pyBUHOBOIO 10 TEMHO-TPAHATOBOTO

COLOUR Red, ruby to dark garnet

APOMAT FapMOHMYHBIN, COYeTaloLMIt OTTEHKM BULLIHU C IFKMMU HOTamu crneuui
BOUQUET Well-balanced, blending cherry notes with delicate spice

BKYC YncTolin, NONHBLINR, CBEXUIt

TASTE Crisp, full, fresh

TEMIEPATYPA NMOOAYM 14-16 °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



