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BBICOKMMA
BEPET

Poccuiickoe BUHO ¢ 3aluuLieHHbIM reorpaduyeckum ykasaHnem «KybaHb»
cyxoe kpacHoe «Bbicokuit 6eper Napannens.LiBaitrenst-Kabepre»
Vysokiy Bereg Zweigelt-Cabernet, a Russian dry red wine with the Kuban
protected geographical status

«[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.

BuHorpagp, ans cyxoro kpacHoro «Bbicokuin 6eper. MNapannens. LiBairenst-KabepHe»
cobupatoT npu caxapuctoctu ot 20%. Kaxablit copT nepepabartbiBaioT oTAeNbHO NO
«kpacHomy cnocoby». Meary ¢epmenTupytot npu 23-25 °C ¢ KOHTponem TemnepaTypbl
1 caxapa. Buno 3aBepluatot nepenuskoit, cynbduranmein u kynaxxupoBaHmem —
nonyuas pesynabTar ¢ SpKUM COPTOBbIM XapaKTePOM.

Cyxoe kpacHoe «Bbicokuit 6eper. Mapannens. Liairenst-Kabepre» — BuHo, rae
BCTpeualoTes JBa XxapakTepa: apuctokpatuuHas rnybuna KabepHe u xxusas sneprus
LiBaitrensta. OHO XpaHUT B cebe abixaHue KybaHCKOro Teppyapa u cuny COHEYHOro
nerta. LiseT B 6okane — HacbilleHHbI, MepLaloLmii, T pybuHOBOro 0 TEMHO-
rpaHaToBOro. bykeT rapMOHUYHBIN, MHOTOCIOMHBIN: KpacHble GpPyKTbl 1 cnesnbie
AroAbl NepenneTanTcs ¢ TOHKMMU TOHAMM CNeLuit U NETKUM AbIMHbIM aKLLEHTOM.
Bkyc markui, 6apxaTucTbliii, ¢ YyBCTBEHHOI PPYKTOBOI CBEXECTBIO U ANIUTENBHbBIM,
TénnbIM nocnieBkycuem. [pekpacHo coueTaeTcs ¢ COYHbIMM MAICHBIMM Btogamn,
6edcTporaHoBbIM, 4UULIO, CbIPAMM CPeIHEN BbIAEPXKKU M aPOMATHBIMU NacTamu.
PekomeHnpyemas Temnepatypa nogauu 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.

The grapes for the Vysokiy Bereg Zweigelt-Cabernet dry red wine are harvested at
a sugar content of at least 20%. Each variety is handled separately following the red
method. The must is fermented at 23-25°C, with careful monitoring of temperature
and sugar levels. The wine is refined through racking, sulfitizing, and blending,
resulting in a vibrant expression of its varietal character.

Vysokiy Bereg Zweigelt-Cabernet is a dry red wine embodying a blend of two
characters: the aristocratic depth of Cabernet and the lively energy of Zweigelt. It
embodies the essence of the Kuban terroir and the vitality of its sunny summers.

The colour in the glass is vibrant and radiant, shifting from ruby to deep garnet. The
nose is a well-balanced tapestry of flavors: ripe red fruit and berries blend with subtle
spices and a gentle smoky undertone. The taste is gentle and velvety, with a sensuous
fruity freshness that lingers in a warm aftertaste. Pairs perfectly with rich meat dishes,
beef stroganoff, game, medium-aged cheeses and flavorful pastas. Best served at
14-16°C.

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
COBEPLUEHWA MOKYTIKN ynakoBke, nonpo6oBaTk YTO- TO HOBOE, PACLUMPUTL
MOTIVES FOR PURCHASE Kpyrosop
Discover a fresh product in elegant, practical
packaging, try the unknown and push horizons

rnosoAbl Ans BeuepuHka, BcTpeua ¢ apysbsimu, onex-aip,

MOTPEBJIEHNA KopriopaTtws, kiy6, cBugaHue

REASONS FOR Parties, gatherings with friends, outdoor

CONSUMPTION celebrations, corporate functions, club nights,
romantic evenings

LLEHOBOE low premium

MO3MUMOHNPOBAHWE

PRICE POSITIONING
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Poccuiickoe BUHO ¢ 3aliMLLeHHbIM reorpaduyeckum ykasaHuem «KybaHb» cyxoe kpacHoe
«Bblicokunit 6eper MNapannens.Lipaitrenst-KabepHe»
Vysokiy Bereg Zweigelt-Cabernet, 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 LiBaiirensT Tamanckuit, Kabepre CoBUHbOH
VARIENTAL Zweigelt Tamansky, Cabernet Sauvignon
CroCOB NMNOCAIKN MexaHn3npoBaHHbiIi

METHOD OF PLANTATION

Mechanised

CrNOCOB BbIPALLIMBAHWSA
METHOD OF GROWING

LLITamBOBbIN HEYKPLIBHO, TUM LUNANEPbl - METAIIMYECKAs C OAHWUM sIPyCOM
npososnoku, popmupoeka A30C; meTannyeckas OLMHKOBAHHAs C TPEMS sipycamm
NPOBOJIOKM C BEPTUKANbHbIM GOPMUPOBAHUEM NPUPOCTa

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

CroCOb YEOPKM
METHOD FOR HARVESTING

MexaHWU3NPOBaHHbII U PyYHOW

Mechanised and manual

MEPMO[ CEOPA
HARVEST PERIOD

Asryct, OkTsbpb
August, October

YPOXXANHOCTb
YIELD OF GRAPES

Lisairenst Tamanckunit — 124,67 u/ra, Kabepre Cosunbon — 109,84 u/ra
Zweigelt Tamansky — 124.67 c/ha; Cabernet Sauvignon — 109.84 c/ha

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

Pasmep OyTbinku:
289cm / h31cem

Bnoxenue B rodpposwy

LLITpux kop, Ha egMHULYY NPOAYKLUK:
4680644522647

LLITpux Ko, Ha rpynnoByio yNaKoBKY:
14680644522644

KonunuecTBo ynakoBok Ha nogaoHe
(eBpo): 64

KonunyectBo ynakoBok B ciioe: 16

CPE[JHMI BO3PACT J103
AVERAGE AGE OF VINS

Ligairenst TamaHckuit — 6 net, Kabepre CosuHboH — 15 net

Zweigelt Tamansky — 6 years; Cabernet Sauvignon — 15 years

METOZ, MEPBUYHON
GEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyliecTeaserTcs Ha caxapax He Huxe 20%. MNepepaboTtka
NPOBOANTCS MO «KPaCHOMY Cnocoby», KaxLoro coptTa BUHOTPaa no OTAebHOCTH.
Mocne npobnenns BUHOrpaaa, nonydeHHyio mesry cynbdutnpyiot go 50 (cBoboaHas)
1 ONpaBNsioT Ha BPOXKEHUE HA YNCTBIX KYAbTYPaXx APOXOKEN, B eMKOCTAX

13 HepXKaBeloLlen cTanu npu Temneparype Ao 23-25 rpa/lycos, ¢ perynsipHbim
opouieHnem «wanku» mesru. B xoge 6poxeHus ocyuiecTBaseTes cuctemaTuieckui
KOHTPOJIb 32 TEMNEPATYPOI 1 KOIMHECTBOM COPOXEHHbIX Caxapos, a Takxke
cocTosHnem mukpodnopsl. locne GpoxeHusi NPOM3BOANTCS CbeM BUHOMATepuana

C APOXIKEBOTO OCAAKA U BHECEHWE YUCTOM KybTypbl 6GakTepuii ans IMB. Mocne
OKOHUYAHNS 16104HO-MONOYHOTO BPOXKEHNS MPOBOASAT OTKPLITYIO NEPENNBKY
ccynbuTaumet u KynakupopaHuem 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 Bbigepxkun

No aging

AHAJIMTUYECKWNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpT 10,5—12,5 % 06.
ALCOHOL 10,5—12,5% vol.
COLOEPXAHWE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR 4.0 g/L max
KMCIOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70g/l
KATOPUMHOCTb 74,0 xkkan
CALORICITY 74,0 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHO-pyBUHOBOIO 10 TEMHO-TPAHATOBOTO

COLOUR Red, ruby to dark garnet

APOMAT FapMOHWUHBINA, PasBUTBLIN, COYETAIOLMI KpacHble GpPyKTbI U Arofibl Ha GpoHEe TOHKUX

BOUQUET cneunm
Harmonious, well-developed, blending red fruits and berries with a subtle spice
background

BKYC Msirknit, 6apxaTuCTbiii, ¢ NPUSITHON GPYKTOBOMN CBEXECTbIO

TASTE Soft, velvety, and refreshingly fruity

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



