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BBICOKIIA
BEPET

«BbICOKWI BEPEI. MEPJ10»
BuHo reorpadunueckoro HaumeHoBaHus cyxoe
KpacHoe

PUCOK 1111 BEPE

OMNMVUCAHUE BUHA:

Cepus «Bbicokuii beper» HasBaHa B YeCTb M3BECTHOTO MecTa B
ropoge AHana, B OKPECTHOCTSIX KOTOPOrO pacrosioXeHbl BUHOT-
pajHMKK Halllero BUHHOTO xonguHra. Buna konnexkuuu usrotos-
NeHbl U3 U3BECTHbIX €BPOMNENCKMX COPTOB BUHOTPaaa, oTinyatoT-
Ccsl BbICOKOI TFacTPOHOMUYHOCTbIO, YUCTbIMM apomaTamu wu
BKycamu. 3afauei Ob1710 CO30aTh <U3SILLLHYIO KTACCUKY», NoAYep-
KUBAIOLLYI0 TapMOHWYHOE coYeTaHUe W3bICKAHHbIX COPTOB
BMHOTpafa, BUHOAENbYECKUX TpaguuuMii U cTaTyca KOMMaHUM.
Mcnonb3oBaHue yHUKaNbHbIX TEXHONOrMIn MpPoOU3BOACTBA
(pepmenTanus B nybe Henbix BUH, UCNosib30BaHve KpaTKoBpe-
MEeHHOV BblAEPXKU B yOe KpacHbIX BUH U TPOU3BOACTBO PO30BO-
- ro BMHa U3 KpPacHOro copTa MO OPUTrMHANIbHOW TEXHOJIOrUwn)
B I)I C O KVII;I nenaet nuHeliky «Bbicoknit beper» nHTepecHo A5 akcnepToB u
notpebuteneii. Urpuctbie BuHa «Bbicokuit beper» npousBepeHbl
BEPEF Nno TEXHOJIOrMK BTOPUUHOTO OpoXeHus B pesepByape C Bblgep-
XKKOI Ha ApOXKEBOM OcafKe He MeHee 6 MecsLLeB NOc/ie OKOHYa-
Hust 6poxenus. Konnekuus ceptuduumpoBaHa no Kputepusm

e akosiornuHoctTn B OO0 «TecT-C.-TleTepbypr».
KPACHOE CYXOE BuHo usrotosneHo us copta BuHOorpaga Mepno, BospacT o3
MEPJIO koToporo 14 nert. flroga 6bi1a cobpaHa Ha COBCTBEHHBIX BUHOT-
paaHukax arpogupmbl «<HOxxHas», pacnosoXKeHHbIX B OKpeCcTHOC-

TAX AHanbl. YHUKa/bHbII Teppyap aHanckoro BUHOrpagHuka u

.--_______——l——’"
CAPNTNOBPEMEHHOR BbiREPXKOR B AYB0B0R FOYE

HENpoOAO/HKUTEbHBIN KOHTAKT ¢ 1yOOM npuaaeT BUHY NOAHOTY U
rapMOHUYHYIO CTPYKTYpy. LIBeT BUHA HacbIWEeHHbINR, OT KpacHo-
pybuHoBoro go TemHo-rpaHaToBoro. B apomaTte ouyuatoTes
OTTEHKU BULLHU, YepeLLUHU B COYETAHUU C JIETKUMU JPEBECHbIMU
HoTamu. BKyc MONHbIN, CBEXWUIT rapMOHUYHbIN, COOTBETCTBYIO-
wmii copty. Pekomenayem couetatb BUHO «Bbicokuit Geper.
Mepno» ¢ 6aiogamu u3 Genoro msica, oBollamu Ha rpuie u
mosioabimu ceipamu. [lopaBaTtb, NnpegBapuTenbHO oxaagms Jo 12-
14°C.

LIEJIEBAA AYONTOPUA

MOPTPET LUEJIEBOIO My>xunHbl 1 xeHwmHbl 30-50 ner,
MOTPEBUTENYA C JO0CTaTKOM CPeJHUM U Bbille,
MHTepecylowmecs BUHOM

MOTMBbI 115 COBEPLLEHUS MprobpecTn kauecTBEHHbIE BUHA

NOKYMNKWN Mo JOCTOWHOW LieHe AN raCTPOHOMUYECKOIro
CONpOBOXAEeHUs

NnoBoOAbl AJ1d NOTPEBJIEHUSA Ha cemeiiHom yxuHe, B komnaHumu apyseii

LEHOBOE NMO3MUMOHNPOBAHUE BuHa ueHoBoro cermenTa «low-premium»
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BBICOKIM

BEPET

«BbICOKWUWM BEPET. MEPJ10»
BMHO reorpad)MHeCKoro HanmmeHoBaHUdA cyxoe KpaCHoe

TEXHUYECKAS UHDOOPMALINSA / TECHNICAL INFORMATION:

MECTO NPOU3BO/JCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Mepno
VARIETAL

CrOCOb NOCAJIKMN Pyunoii
METHOD OF PLANTATION ~ Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

B HeyKpbIBHO Ky/IbType Ha KOPA,OHHbIX GOpMUPOBKaX

CrNocCcob YbOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

MEPMO/[ CEOPA KoHew ceHTBps - Hauano okTbps
HARVEST PERIOD

YPOXXAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEJHWN BO3PACT JIO3 14 net

AVARAGE AGE OF VINS 14 years

BPO)KeHMe Ha mesre BMHorpajgasB BVIHM(I)MKaTOan [aHumen. ﬂpoae,u,eHMe

METO/], MEPBUYHOMN
167104HO-MON0UHOTr0 OPOXKEHUS TOC/IE OKOHYAHUS CTMPTOBOTO OpoXeHus

OBO3HAYEHUE B BUHHOW KAPTE : GOEPMEHTALNA
«BbICOKWW BEPET. MEPJ10»
BuHo reorpagduueckoro HaumeHoBaHus cyxoe

KpacHoe

PRIMARY FERMENTATION

BbIEP)KKA KpaTkoBpemeHHas Bbigepxka B ay6oBoii bouke

FINING

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUNE CAXAPA He 6onee 4r/am3
RESIDUAL SUGAR not more 4 g/dm3
KNCNOTHOCTb 5-7r/nm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

HocTynHbiit 06bem/Available volume:
075 /1,346 kg

Pasmep G6yTbinku/Bottle size:
?81cm/h 299 cm

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

Bnoxenue B ropposumk/ Embedding LIBET OT KpacHO-pyOUHOBOrO 4,0 TEMHO-TPaHATOBOIO
lg a corrugated box: COLOUR
APOMAT OTTEHKM BULLIHU B COYETaHUU C IETKUMU IPEBECHBbIMU HOTaMun
LLITpux kog, Ha eguHULLYY NpoayKuun/
Embedding in a corrugated box: BOUQUET
4607062863022
BKYC YncThlii, NOHbBIN, CBEXWIA, FApMOHUYHbII, COOTBETCTBYIOLW M COPTY
LLITpux Kog, Ha rpynmnoByio ynakoBKy/
Barcode for group packaging: TASTE

14607062863029 TEMMEPATYPA MOJAUM  1214°C

SERVING TEMPERATURE 12-14°C

KonuuecTBo ynakoBok Ha noaaoHe

(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccua, KpacHopapcekuii kpai, Temprokckuii paito, ct. CtTapoTutapoBckas,

72 yn. 3aBopackas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.

KonunuecTtBo ynakoBok B cnoe /
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

Number of packages in the layer:
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