BBICOKMMA
BEPET

Poccuitckoe BUHO € 3aLULLEHHBIM reorpaduyeckum ykasaHuem
«KybaHb» cyxoe po3zoBoe «Bbicokuii beper MNapannens.Pose»
Vysokiy Bereg Parallel Rosé, a Russian dry rosé wine with the Kuban
protected geographical status

OlNMNCAHUE BUNHA:

<<Flapannenb>> — 3TO HéBUAUMAA IMHNA, KOTOopas 06'be,D,VIHﬂeTZ WHpOThI U Cy,qbﬁbl,
Cyuwy " Mmope, JIOrmKy u amouumu. Ka)l(p,oe BUHO cepuun — npo 6ananc. Me)KJJ,y NErkocTbio
un rJ'IyGVIHOﬁ, Mrpoifl U CMbICJTOM, MOMEHTOM U BOCINTOMUHaAHUEM. OTo0 BMHa Aana Tex, KTo
YYBCTBYET: HacTosilLaa cuna — B HloaHcax.

«Bbicokmnit 6eper. [Mapannens. Poze» — cyxoe po3oBoe BUHO NpeacTaBieHHoe B
Kynaxe coptoB KpacHocton Ananckuii, Mepno u Myckat Fambyprekuii, cobpaHHbIxX
npu caxapucTtocT He Huxe 19%. NepepaboTka npoBoauTes no 6enomy cnocoby

c ¢pnotauueit cycna, 6poxxeHune nposoautes B ctanu npu 16-18 °C ¢ konTponem
TemnepaTypbl U BbIAEPXKKOI Ha TOHKOM ocafke ¢ baToHaxem. [Tocne pepmenTaunn
npoBoauTCs cHATUe ¢ ocapka u bepexHas ctabunusauus.

Cyxoe po3oBoe «Bbicokuii 6eper Napannenb. Poze» — Kak JHEBHUK J1eTa, HANUCAHHBIN
akBapesibio. OHO XMBET Ha rPaHM MeX/y HauBHOCTBIO U cTpacThio. LiBeT BuHa B
6okasie urpaet nepenuBamu OT CBETI0-PO30BOTO 40 MaJMHOBOro. Apomar CBEXUN,

¢ ¢ppyKTOBBIMM aKUeHTamu. BKyc NErkunit u couHblit, 0CBEXAKOLMI 1 XKENaHHbIN,

KaK nepBblii FMOTOK Mnocsie Xapkoro AHsa. Xopollo coyeTaeTcs ¢ cajaTamu,
MOPpenpoayKTamu, IErkMMm 3akyckamu n 6/1104amm cpein3eMHOMOPCKOM KyXHU.
PekomeHnpyemas Temnepatypa nogauu 10-12 °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 Parallel Rosé is a dry rosé wine crafted from a harmonious blend of
Krasnostop Anapsky, Merlot, and Muscat Hamburg grapes, harvested when their
sugar content reaches at least 19%. The winemaking process begins with a white
method that includes must flotation. Fermentation takes place in steel tanks at a
controlled temperature of 16-18°C. Aging occurs on fine lees with batonnage. After
fermentation, the wine is racked off the lees and delicately stabilized.

Vysokiy Bereg Parallel Rosé feels like a page out of summer diary, painted in
watercolor. It straddles the fine line between innocence and passion. The wine in the
glass sparkles with shades of pink, transitioning from pale to deep raspberry. The
nose is crisp, with fruity accents. The taste is light, juicy, and refreshing, like the first
sip after a scorching day. Pairs perfectly with salads, seafood, light appetizers and
Mediterranean cuisine. Best served at 10-12 °C.
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CONSUMER Men and women aged 28 and older, with moderate
to high incomes, who love wine, seek sophistication
and cherish both flavor and quality

PO3E

UADA0E CYNOE
e

MOTWBbI 414
COBEPLLUEHMA NMOKYTKN
MOTIVES FOR PURCHASE

MOBObI /15
MOTPEBSIEHUS
REASONS FOR

CONSUMPTION

LIEHOBOE
MO3NUMOHNPOBAHME
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MpurobpecTu HOBUHKY B y0GHOM U CTUIILHOM
ynakoBke, Nonpobosath 4To- TO HOBOE, PaCLIMPUTh
Kpyrosop

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

BeuepuHka, BcTpeua ¢ ipy3bsamu, oneH-aiip,
KopriopaTtus, kny6, cBuaaHue

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

low premium
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Vysokiy Bereg Parallel Rosé, a Russian dry rosé wine with the Kuban protected

geographical status

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Tempiokckuit paitoH

COPT KpacHocTton ananckuit, Mepno, Myckat lambyprekuii
VARIENTAL Krasnostop Anapsky, Merlot, Muscat Hamburg
CroCOB NMNOCAIKN MexaHn3npoBaHHbiIi

METHOD OF PLANTATION

Mechanised

CrNOCOB BbIPALLIMBAHWSA
METHOD OF GROWING

LLITam60BbIN HEYKPBIBHO, TUM WNANepbl - MeTananyeckas ¢ OfHUM Spycom
nposonoku, popmuposka A30C

Stem unprotected, trellis system: metal with a single tier of wire, AZOS formation

CrNoOCOBb YBOPKMU
METHOD FOR HARVESTING

MexaHn31poBaHHbINA

Mechanised

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CeHT6pb
August, September

YPOXANHOCTb
YIELD OF GRAPES

KpacHocTton ananckuit - 98,65 u/ra, Mepno - 119,5 u/ra, Myckat lambyprekuii - 83,72
u/ra

Krasnostop Anapsky: 98.65 c/ha; Merlot: 119.5 c¢/ha; Muscat Hamburg: 8372 c/ha

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

Pasmep OyTbinku:
289cm / h3lcm

Bnoxenue B rodpposimk: 6

LLITpux kop, Ha egMHULYY NPOAYKLUK:
4680644522630

LLITpux Ko, Ha rpynnoByio yNaKoBKY:
14680644522637

Kopa All: 404

KonunuecTBo ynakoBok Ha nogaoHe
(eBpo): 64

KonunyectBo ynakoBok B ciioe: 16

CPE[HWI BO3PACT 103
AVERAGE AGE OF VINS

KpacHocTon ananckuii - 6 net, Mepno - 13 net, Myckat lambyprekuit - 20 net

Krasnostop Anapsky: 6 years; Merlot: 13 years; Muscat Hamburg: 20 years

METO[ MEPBUYHOWM
DEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyuiecTBaseTcs Ha caxapax He Huxe 19%. NepepaboTka
nposoauTes no «6enomy cnocoby», Kaxa0ro coprta BUHOrpasa no oTaeNbHOCTH.
OcBeTreHne cycna npoBOANUTCS C MOMOLLbI0 TEXHOMOMUYecKoro cnocoba - pnoTayus.
3aTem npoBoauTes GpoXeHNe B eMKOCTAX U3 Hep)KaBeloLLeil cTanu Npu temneparype
16-18 rpagycoB c cucTemaTuyeckum KOHTPOIeM 3a TeMnepaTypoi U KOMYeCTBOM
CcOPOXKEHHbBIX CAXapoB, TaKXe NPOBOAAT BblEPXKKY Ha TOHKOM OCa/ike C NpoBefeHnem
6atoHaxa. [locne 6poxeHs NPOU3BOANTCA CbEM C IPOXKIKEBOTO OCALKA 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 is
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. Aging on fine lees with batonnage follows. After fermentation, the wine is
racked off the lees and is further protected.

BbIOEPXKA
AGING

bes Bbipepxkn

No aging

AHAJTIMTNYECKUE 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:

LUBET Pa3Hoit MHTEHCUBHOCTU OT CBET/I0-PO30BOr0 40 MA/IMHOBOIO
COLOUR From delicate pink to deep raspberry

APOMAT DpyKTOBbIN, CBEXMUI

BOUQUET Fruity, crisp

BKYC CBexXuit, Terkunii, CouHbli

TASTE Crisp, light, juicy

TEMIEPATYPA NMOOAYM 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



