BBICOKMMA
BEPET

Poccuitckoe BUHO € 3aLULLEHHbIM reorpaduyeckum ykasaHuem
«KybaHb» cyxoe pozoBoe «Bbicokuii 6eper Pecto. Cupa»
Russian wine with protected geographical indication «<Kuban»
dry pink «Vysokiy Bereg Resto. Syrah»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Cepus BuH Resto ot 6peHaa «Bbicokuit beper» BbinyuleHa cneymanbHO 418 cermeHTa
HoReCa. Camo Ha3BaHue roBopuT 3a cebs, Beab B nepeBoje resto o3HauaeT «oTAabIX»
unu «pecTopaH». BuHa nuHeiiku nerko BnucebIBaioTes B Nloboe racTpoHoMUUeckoe
CONpoBOXAEHWE, NpeacTasnss coboi 6esbii, pO30BbI MM KPACHbIN CTU/b Ha BbIGOD,
nopuépkueas BKyc bioa u cozgaas atmocdepy regoHusma. CtabunbHoe KauecTso,
CTUIbHAA KOHLUENLUS N rapMOHUYHbIE BKYCbl 3a4al0T TOH Beuepy: 6yab TO 0XXMUBNEHHbIN
pecTopaH, yloTHoe kade uim nayHx Ha OTKpbITOM Teppace.

BuHorpapg cobupatot npu caxapuctoctu 18-20 r/100 cm® u nepepabarbiBatot

B peAyKTUBHOM pexume. [ocne markoro Apobnexus u rpebHeoTaeneHuns mesry
oxnaxpaatoT go 15-16 °C n npoBoasT mauepauuio B TeueHune 4-6 uacos. [lpeccoBaHune
0 0,6 6ap B MArkom pexume 151 MUHUMAabHOM 3KCTPaKLMKU KPacsLLMX BELLECTB,
KOHTposiMpyst okpacky cycna. OceTiieHue npoxoaut Ha ¢poTatopax B peayKTUBHbBIX
ycnoBusix. DepmeHTauus ¢ UNCTbIMM KYSIbTYpamu Apoxokeit npoBoauTes npu 13-15 °C.
Bbigepikka Ha TOHKOM ocajke ¢ 6aToHaXkem 3almLaeT BUHO OT OKMCTIEHUS.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb» cyxoe pososoe «Bbicokuit 6eper Pecto. Cupa»
obnapaer rnyboKMM KOPanIoBbIM LLBETOM, TOHKMM apOMaToM KpacHbiX GppyKToB

M IT0J, CBEXUM, yMEPEHHO IKCTPAKTUBHbIM BKYCOM C MSITKUM PpPYKTOBBLIM
nocneskycuem. Buno nopgaetcs oxnaxaeHHbim go 8-10 °C. [NpekpacHo coueTaeTcs
¢ pbIGHbIMM Bat0AaMK, MOPENPOAYKTaMH, canaTamu, NErKUMU 3aKyCKammn U MIrKUMu
cbipamu.

The Resto wine series from the Visokiy Bereg brand was released specifically for the
HoReCa segment. The wines of the line easily fit into any gastronomic accompaniment,
representing a white, pink or red style to choose from, emphasizing the taste of

dishes and creating an atmosphere of hedonism. Stable quality, a stylish concept and
harmonious tastes set the tone for the evening: be it a lively restaurant, a cozy cafe or
alounge on an open terrace.

The grapes harvested at a sugar content of 18-20 g/100 cm?® and processed in a
reductive mode. After soft crushing and destemming, the pulp is cooled to 15-16 °C
and maceration is carried out for 4-6 hours. Pressing to 0.6 bar in a soft mode

for minimal extraction of coloring substances, controlling the color of the must.
Clarification takes place on flotation machines under reductive conditions.
Fermentation with pure yeast cultures is carried out at 13-15 °C. Aging on fine
sediment with batonnage protects the wine from oxidation.

Russian wine with PGl «Kuban» dry pink «Vysokiy Bereg Resto. Syrah» has a deep
coral color, a subtle aroma of red fruits and berries, a fresh, moderately extractive taste
with a soft fruity aftertaste. The wine is served cooled to 8-10 °C. It goes well with fish
dishes, seafood, salads, light snacks and soft cheeses.

LENEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJTIEBOIO My>KUMHbBI 1 KEeHLLMHbI BOo3pacTa 25+, ypoBeHb
MOTPEBUTENA [0X04a cpefHuii 1 Bbllwe. VIHTepecyloTea BUHamu,
PORTRAIT OF POTENTIAL pasbupatoTest v COBEPLUEHCTBYIOT CBOU 3HAHUS,
CONSUMER 3KCMEepUMEeHTUPYIOT 1 pacumnpsaioT Kpyrosop. Beayt

aKTUBHbIN 06p8.3 XKU3HU, mobat nyTewecrtBoBaTh,
4YacTo nocewarwT Kad)e, pecTopaHbl

Men and women aged 25+, income level average
and above. Interested in wines, understand and
improve their knowledge, experiment and expand
their horizons. Lead an active lifestyle, love to
travel, often visit cafes, restaurants

MOTWMBbI OJ14 lacTpoHoMUueckoe conposoxaeHune obena
COBEPLUEHWSA MOKYMKN VN YXKUHA.

MOTIVES FOR PURCHASE .
Gastronomic accompaniment to lunch or dinner

NnoBOObl OJ14 BeTtpeua ¢ apysbamu, noceleHne kade
MOTPEBJTEHNA Wnun pectopaHa

REASONS FOR . . . o

CONSUMPTION Meeting with friends, visiting a cafe or restaurant
LIEHOBOE Low premium

MNO3NUMOHNPOBAHME

PRICE POSITIONING
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Poccuitckoe BUHO € 3aLiuLLEeHHbIM reorpaduyeckum ykasaHuem «KybaHb» cyxoe pozosoe
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TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPOUN3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokekuii painoH

Taman Peninsula, Krasnodar Krai, Russia

COPT
VARIENTAL

Cupa TamaHckas

Sira Tamanskaya

JoctynHbiii 06bem / Available volume:
075L / 1,257 kg

Pasmep b6yTbinku / Bottle size:
280cm / h30,0 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4630037259735

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
4630037259735

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on

a pallet (Euro): 72

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 18

CMOCOB NOCAAKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamBOBbI HEYKPbIBHO, TUM LNANEPbI - METANIMYECKasi OLMHKOBAHHAS C TPemsi
sipycamu npoBOIOKK C BEPTUKa/bHbIM pOPMUPOBAHMEM MPUPOCTA; MeTaInyecKas
c oaHum sipycom npososioku, bopmuposka A30C

CrMNocob YbOPKN MexaHn3npoBaHHbIN
METHOD FOR HARVESTING Mechanized
MEPUO[, CBOPA CeHTsibpb
HARVEST PERIOD September
YPOXANHOCTb 125,52 u/ra

YIELD OF GRAPES 125,52 ¢/ha
CPEJHWIN BO3PACT /103 10 net

AVERAGE AGE OF VINS 10 years

METO/, NEPBUYHOM
OEPMEHTALIMN

PRIMARY FERMENTATION

C6op BUHOrpaaa ocyuwecTBAsOT Npu cogepxanum caxapa 18,0- 20,0 r/100em3. MNMepepaboTka
BMHOTPafa B pefyKTMBHOM pexume. Mocne apobnenns n rpebHeoTae1eHNsS B MATKOM PeXUME, Me3Ty
oxnaxpatoT 40 15-16 °C n HanpasnsioT Ha MaLiepaumnio B Teuennn 4-6 yaco. OTaeneHne cycna ot mesru
NpOBOAAT NyTeM NPeCCOBaHMs B CNIeLUanbHOM PeXMMe C OTKIoueHnem GyHKLUM packaunBaHms
npecca Ans oCylWeCTBAEHNs MEHbIIETO NePEeTUPAHMS KOXMNLLbI, KOHTAKTA C CYC/IOM M IKCTpaKunum
kpacsiwux BeujecTs. [lpeccoBanue nposoast fo 0,6 6ap, koHTponupys okpacky cycna. OcseTnenue
cycnanpouexoauT Ha pnoTaTopax HeNpPepPLIBHOTO 1eNCTBUS B peflyKTUBHOM pexume. DepmeHTaumns
NPOXOAUT NP UCNONL30BAHUU YUCTOI KYNLTY Pl APOXOKeNt, npu Temnepatype 13-15 °C. Buibpoauswee
1 OCBET/IEHHOE CYC/I0 CHUMAIOT C 0Ca/iKa, C AabHelLelt BbiAePXKKOI Ha TOHKOM Oca ke ¢ NpoBesieHnem
6aToHasa (nepemelnBanus). Ha npoTsixeHnn Bcero xpaHeHns NpOBOAAT 3aUINTY OT BO3ENCTBUS
Kuenoposa Bo3jiyxa. Po3nne npoussoamnTes Xon0aHbIM cnocobom.

The grapes harvested when the sugar content is 18.0-20.0 g/100 cm3. The grapes processed in a
reductive mode. After crushing and destemming in a soft mode, the pulp is cooled to 15-16 °C and sent
for maceration for 4-6 hours. The must is separated from the pulp by pressing in a special mode with the
press rocking function turned off to ensure less rubbing of the skin, contact with the must and extraction
of coloring agents. Pressing is carried out up to 0.6 bar, monitoring the color of the must. The must is
clarified in continuous flotation tanks in a reductive mode. Fermentation takes place using a pure yeast
culture, at a temperature of 13-15 °C. The fermented and clarified must is removed from the sediment,
with further aging on a fine sediment with batonnage (stirring). During the entire storage period,
protection from atmospheric oxygen is provided. Bottling is done cold.

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 9,5-11,5% 06.
ALCOHOL 9,5-11,5% vol.
COOEPXAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

Not more than 4,0 g/

KNCNOTHOCTb 6,0-80r/n
TOTAL ACIDITY 6,0-8,0 g/l
KANTOPUMHOCTb 68,7 kkan
CALORICITY 68,7 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKKM / ORGANOLEPTIC FEATURES:

LBET ny6oxkuit Kopannosblit pa3Ho MUHTEHCUBHOCTHU

COLOUR Deep coral of varying intensity

APOMAT ToHKMe HOTbI KpacHbIX GPYKTOB 1 Arof,

BOUQUET Subtle notes of red fruits and berries

BKYC YMepeHHO 3KCTPAKTUBHBIA, CBEXMI C MATKMM (PYKTOBBIM NOCNEBKYCHEM
TASTE Moderately extractive, fresh with a soft fruity aftertaste

TEMMEPATYPA MOJAYN 8-10°C

SERVING TEMPERATURE

353531, Poccus, KpacHopapckuii kpait, Temptlokckuii paitoH, cT. CTapoTutapoBckas,
yn. 3aBoackas g. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.Tel.: + 7 (861)
298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

e-mail: office@kuban-vino.ru

www.kuban-vino.ru vysokiyberegwine.ru



