BPIOT

BBIAEPHMAHHOE BENDE 2023

b' ’_.:

TN RCTS b £ B i T A e

BBICOKMM
BEPET

Poccuiickoe urpucToe BUHO € 3aluuieHHbIM reorpapuueckum ykasanuem «KybaHb»
BblgepxaHHoe GptoT Genoe «Bbicokuit 6eper. [padpuT»

Russian sparkling wine with protected geographical indication «<Kuban» aged whiteut
«Vysokiy Bereg. Grafit»

OlNMNCAHVE BUNHA:

Urpucras cepus «Bbicokuin beper. MpaduT» - BenukonenHsie o6pasubl UTPUCTbIX BUH
MWUPOBOTO YPOBHS, CUMBOJI HEMPEOAOIMMOro marHetTuama u cobnasHa, BonsoweHune
cbanaHcpoBaHHOTO BKyCa C LLEJIKOBUCTON TEKCTYPOI U 3aBOPAXMBAIOLLMM
apomaTom. [1515 U3roToBNIEHUS UTPUCTbIX NPUMEHSETCS OPUTMHAbHASA TEXHONOrUS
OposxkeHus B ByTbisike ¢ UCMONb30BaHWEM KaMNCYIMPOBAHHbIX APOXOKENR U BblLEPIKKOM
Ha ocafke He meHee 9 mecsieB. DTOT yHUKabHBIN cnocob npoussoacTaa
NO3BOSIET NOJYUYNTb KPUCTAIBHO YUCTbIE, CBEXUE U IPKUE UTPUCTbIE C TOHKUM
opraHosienTuyeckum npodunem, 6e3 nprmeHeHus AIUTENbHOM BblAEPXKKY,

HO NP 3TOM CO BCemu aTpubyTamm TEXHONOrMU TPAAULMOHHOTO By ThINOYHOIO
OpOoXKEeHUs 1 C BLICOKMM KaueCcTBOM KOHEUHOro npoaykTa Poccuitickoe urpucrtoe BUHO
c 3lY «KybaHb» BbigepxxaHHoe bpioT H6enoe «Bbicokuit beper. lpadput» npoussenero
13 Knaccuyecknx coptoB BuHorpaaa Pucnunr PeiiHckuit, Mo benwbiit, Anurore,
Mionnep-Typray, BblpalleHHbIX Ha BUHOTpagHuKkax B okpecTHocTsx AHanbl. B 6okane
LBeT HanuTKa BapbupyeTtcs oT 6/1eHO-CONOMEHHOI0 4,0 CBETI0-COTIOMEHHOTO.
Pa3BuTbIt apomaTuyeckunit MopTpeT COCTOUT U3 Mo3aunku Hesibix GpyKTOB 1 NTETKUX
LIBETOYHbIX OTTEHKOB, BbIFOJHO NMOAUYEPKHYTbIX MUHEpPa/bHOM cBeXeCTblo. Bkyc
M3bICKaHHbIN, CBEXUI1, OapxaTnCcTbii, ¢ LONTMM Pa3BMUBaIOLLUMCS NOCIEBKYCUEM.
BbigepxxarnHoe 6piot 6enoe «Bbicokuit beper. MpaduT» NocnyxXuT BeaMKonenHsim
anepuTUBOM 1 CTAHET MPEeKpPacHbIM JOMNOMHEHUeM K NErkum bitogam us benoro msca
1 pbibbl, a TaKXXe K canatam, cBexxum Gpykram n bucksutam. NMopasars,
npeaBapuTenbHo oxnaame o 6—8 °C.

Sparkling series «Vysokiy Bereg. Grafit» presents excellent examples of world-class
sparkling wines, a symbol of irresistible magnetism and seduction, the embodiment
of balanced taste with silky texture and captivating aroma. For the production of
sparkling wines, an original bottle fermentation technology is used with encapsulated
yeast and aging on the lees for at least 9 months. This unique production method
yields crystal clear, fresh, and vibrant sparkling wines with a refined organoleptic
profile, without requiring lengthy aging, yet retaining all the attributes of traditional
bottle fermentation technology and ensuring high quality of the final product.
Russian sparkling wine with PGl “Kuban” aged white brut «Vysokiy Bereg. Grafit»

is produced from classic grape varieties Rhine Riesling, Pinot Blanc, Aligoté, and
Miiller-Thurgau, grown in vineyards near Anapa. In the glass, the color of the wine
varies from pale straw to light straw. The well-developed aromatic profile presents
a mosaic of white fruits and delicate floral notes, beautifully enhanced by mineral
freshness. The wine is elegant, crisp, and velvety, with a lingering aftertaste that
evolves gracefully. The aged brut white “Vysokiy Bereg. Grafit” makes an excellent
aperitif and pairs perfectly with light white meat and fish dishes, as well as salads,
fresh fruits, and biscuits. Serve chilled to 6-8 °C.

LLIEJTTIEBAA AYANTOPUSA:

MOPTPET LIEJTIEBOIO My>UUMHbI U )KeHLMHbI 35+ ¢ 4OXOJ0M CpegHUM
MOTPEBUTEIA 1 BbllLIe CPeJHero, MHTepecylTCs BUHAMU U
TARGET CUSTOMER pasbupatotes B HUX (LOBepSIOT Ingepam MHEHMIA),
PROFILE BbIOMPAIOT 3/1EraHTHOCTb, LIEHSIT KA4eCTBO U CTaTyC,

IKCTpaBepPThl, IKCNEPUMEHTUPYIOT U AesaTCs
MHEHMEM, HACTO MOCELLAIOT PECTOPaHbl

1 racTpoHomuueckue H6apbi.

Adults aged 35 or older, of average and above-
average income, who are interested in wine and
knowledgeable about it (trust opinion leaders),
appreciate elegance, value quality and status. They
are extroverted and tend to experiment and share
their opinions, frequently visit restaurants and
gastronomic bars.

MOTWMBbI OJ14 Mopobpatb ngeanbHoe racTpoHoMmuueckoe

COBEPLUEHMA MOKYTIKN coyeTaHue, paclUMpUTb 3HAHUS, MONpoboBaTh YTo-

PURCHASE MOTIVATION TO HOBOE 1 HeoObIYHOE, NpruobpecTu B NoJapok,
cTatb obnagarenem yHMKanbHoOro B CBoem poae
npoaykTa

Mo afeKBaTHOW LieHe.

Find the perfect gastronomic pairing, expand
knowledge, try something new and unusual,
purchase as a gift, become the owner

of a unique product at a reasonable price.

MnoBOAbI A1 CemeltHbli UK AenoBon yxuH, Gypiet/ baHker,

MOTPEBJTIEHNA CBUAaHWe, MpUem rocTeit/noxom, B roctu

CONSUMPTION Family or business dinner, drinks reception or

OCCASIONS banquet, date night, hosting guests / visiting
friends.

LLEHOBOE Premium

MOo3NUMOHNPOBAHWE

PRICE SEGMENT



Poccuiickoe UrpucToe BMHO C 3aliMLLeHHbIM reorpaduieckum ykasaHmuem
«KybaHb» BbigepxaHHoe 6pioT 6enoe «Boicoknit 6eper. [paput» Russian sparkling
wine with protected geographical indication «<Kuban» aged whiteut «Vysokiy Bereg. Grafit»

BBhICOKMM

TEXHUYECKAA NHOOPMALINA:

BEPET

JocTynHbi o6bem:
1,5L / 2,863kg 0,75L / 1,640 kg

Pasmep byTbiiKM:
0117cm / h359 cm,
29,8cm / h30,3 cm

BnoxeHwue B ropposiymnk:
1,5n—4 /0750 -6

LLITpux koA, Ha eguHULY NpoayKLMK:
1,5 n — 4630037258394
0, — 4630037258363

LLITpux Kop, Ha rpynnoByto ynakoBKy:
1,50 — 14630037258391
14630037258360

KonnuecTBo ynakoBok Ha noajoHe (eBpo):

1,50 —45 / 0,750 — 44

0/INYeCTBO yNaKkoOBOK B
1,50 —15 / 0,75 — 11

MECTO NMPON3BOOCTBA
AREA OF ORIGIN

Poccusa, KpacHogapckuii kpait, Tempiokckuit paitoH
Russia, Krasnodar Krai, Taman Peninsula

COPT
VARIETAL

Pucnuur Peitnckuii, MNMuno benwiii, Anurote, Mionnep Typray
Rhine Riesling, Pinot Blanc, Aligoté, Miiller-Thurgau

CMOCOB NOCAAKN
GRAPE PLANTING

MexaHW3npoBaHHbIi
Mechanized

CMOCOb BbIPALLIMBAHNA
TRAINING SYSTEM

LLITamboBbI HEYyKpPbIBHOW, TUM WNANepbl — MeTanmyeckas
c oaHum sipycom npososioku, dopmuposka A30C

Stem unprotected, trellis type: metal with a single tier

of wire, AZOS formation

ClrNoCcob YbOPKUN MexaHn3npoBaHHbiit
HARVESTING Mechanized
MEPNO CBOPA AsrycT, CeHTsi6pb

HARVEST PERIOD

August, September

YPOXXANHOCTb
YIELD

Pucnuur Peitnekuin - 144,76 u/ra, MNuno benwin - 143,45 u/ra, Anurote - 144,39 u/ra,
Mionnep Typray - 119,49 u/ra

Rhine Riesling — 14476 c/ha, Pinot Blanc — 143.45 c/ha, Aligoté — 144.39 c/ha,
Miiller-Thurgau — 119.49 c/ha

CPEZHWMI BO3PACT /103
AVERAGE AGE OF VINES

Pucnunr Peitnckuit — 16 ner, [Nuno benbiit — 16 net, Anurote — 4 ropa, Mionnep
Typray — 7 net

Rhine Riesling — 16 years, Pinot Blanc — 16 years, Aligoté — 4 years, Miiller-Thurgau
— 7 years

METOZ, NEPBUYHON
OEPMEHTALIMN
PRIMARY FERMENTATION
PROCESS

C6op BuHOrpaaa ocyuiecTensietcs Ha caxapax 19—21%. Mpeccosanue BuHorpaga
NPOXOAMT B MSIFKOM PeXUMe, 4TOObI He 3KCTParnpoBath NoMGeHo bl U3 KOKULbI
BuHorpaaa. OcBeTneHune cycna npoBOAUTCS C MOMOLLbIO TEXHOIOFMYECKoro cnocoba
- ¢pnotauun. 3atem npoBoaUTCs GPOXKEHME B @MKOCTSIX M3 HEPXKABEIoLLei CTanu npm
Temnepatype 16-18 rpagycos. [locne 6poxeHNs NPOM3BOJUTCS CbEM C APOXKIKEBOrO
ocajika ¢ AanbHeilmm KynaxmupoBaH1em v 3alnToi BUHomaTepuana.

Grapes are harvested at a sugar content of 19-21%. They are pressed gently to avoid
extracting polyphenols from grape skins. The must is clarified using the flotation
technique. Fermentation takes place in stainless steel tanks at 16-18 °C. After
fermentation, the wine is racked off the yeast lees, followed by blending and protection
of the wine material.

METO[ BTOPUYHOM
OEPMEHTALIMN

SECONDARY FERMENTATION

Mocne po3nuea TUPaxHO cmeck B ByTbIIKK € TUPAXHOW CMECHIO YK/IaAbIBAIOTCS
B rOPU30HTANbHOM MONIOXKEHUN 4151 BTOPUUYHOTO BPOXEHUS B NOMELLLEHNSAX C
nocTosiHHOM TemnepaTypoit 12-14°C. MpopomkutenbHoCTs GpoxkeHns cocTaBnsieT

METHOD 30-40 cyTok. [1o 0OKOHYaHWUM BTOPUUHOTO BPOXKEHUs NPOBOAUTCS BbIAEPXKKA B
GyThbiNke Ha Ocajke He MeHee 9 mecsiLieB.
After the tirage blend is bottled, bottles are placed horizontally for secondary
fermentation in rooms with a constant temperature of 12-14 °C. The fermentation
duration is 30-40 days. Following secondary fermentation, the wine is aged in the
bottle on the lees for at least 9 months.

BbIJEPKKA B 6yTbinke Ha ocafike He MeHee 9 mecsiLeB

Bottle-aged on the lees for at least 9 months.

AHATIMTUYECKUE NMOKA3ATEJIN:

CrnPT 11,0—13,0 % 06.
ALCOHOL 11.0-13.0 % vol.
COLOEPXAHWE CAXAPA 6,0—-15,0 r/n
RESIDUAL SUGAR 6.0-15.0g/L
KUCNOTHOCTb 5,0-80r/n

5.0-80g/L
KAJTOPUNHOCTb 81,5 kkan

81.5 kcal

OPIFAHOJIEMNTUYECKME XAPAKTEPUCTUKWN:

LBET OT 61eaHO-CONOMEHHOTO 10 CBET/I0-COIOMEHHOTO
COLOUR Pale straw to light straw
APOMAT PasBuUTbIN, C BbIpaXeHHbIMU TOHaMK GenbiX GPyKTOB, TErKUMU LIBETOUHBIMU
BOUQUET OTTEHKaMU, MOJUEPKHYTbIMU MUHEPa/bHO CBEXECTbIO
Matured, with pronounced notes of white fruits, subtle floral hints, highlighted
by mineral freshness.
BKYC M3bicKaHHbI, CBEXUI, 6apxamc-rbm C 0OJITVM pa3BUBalOLLMMCS NOCNEBKYyCMEM
TASTE Elegant, fresh, velvety, with a lingering aftertaste that evolves gracefully.
TEMTEPATYPA MOJAYN 6-8°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: + 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



