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BBICOKI I
BEPET

«BbICOKWI BEPEI»
Urpuctoe BUHO reorpadmyeckoro HaumeHoBaHUs
BblJep>XaHHOe 3KcTpa OploT po3oBoe

OMNMMNCAHUE BUHA:

Cepus «Bbicokuit beper» HasBaHa B YeCTb U3BECTHOIO MecTa B
ropoje AHana, B OKPeCTHOCTAX KOTOPOro pacrnosioXeHbl BUHOT-
pPajHUKM HaLLlero BUHHOTo xonauHra. Buna konnekuun nsrotosne-
Hbl U3 U3BECTHbIX €BpPOMNeiCKMX COPTOB BUHOrpaga, oTamvaloTcs
BbICOKOI raCTPOHOMUYHOCTbIO, YUCTBIMM apomaTaMu U BKycamMu.
3apaueii Obl10 CO34aTb <MU3SILHYIO K1ACCUKY», TOJUYEPKMBAIOLLLYIO
rapMoHMYHOe covyeTaHWe U3bICKaHHbIX COPTOB BMHOrpaja,
BUHOAeENbYeCKMX Tpaauumnii u cratyca komnaHuu. Mcnonbsosa-
HUEe YHUKa/IbHbIX TexHosnorui npoussoactea (pepmeHtaums B
ny6e Genbix BMH, UCNOb30BaHWE KPATKOBPEMEHHOM BbIEPXKKY B
Aay6e KpacHbIX BUH U MPOU3BOACTBO PO30BOrO BUHA U3 KPACHOTO
copTa no opurMHaabHO TeEXHOIOruK) AenaeT AnHelKy «Bbicokuit
beper» uHtepecHoii Ass akcnepToB u notpebutenei. Nrpuctolie
BUHa «Bbicokuii beper» npousseaeHbl MO TEXHOOTMU BTOPUUHOTO
6poxxeHuns B pesepByape C BblAEePXKKOM HA APOXOKEBOM OCaiKe He
MeHee 6 MecsieB nociie okoHuyaHus Opoxenus. Konnekuus
cepTuduumnpoBaHa rno kputepusm akosorniHoctu B8 OO0 «TecT-
C.-MeTtepbypr».

PosoBoe urpuctoe «Bbicokuit beper» cospaHo U3 Tpex copToB
BuHorpapa: LLlappowe, Nuno bnan n Canepasu. lNpounsesegeHo no
TEXHOJI0OTUN BTOPUYHOTO OpoXkeHUs B akpaTodope ¢ Bbigep>KKOi
Ha JPOX>KEeBOM OcajKe He MmeHee 6 mecsueB Nnocjie OKOHYaHus

B y
6poxeHus. LlBer B Gokane OsieqHO-PO30BbLIN, C XXEMUYXKHbIM

BLICOKMM
BEPET

oTTeHKom. B apomate rapmoHuuHo covetatotcs 6enbie GppyKTbi n
AroAbl, LBETOUYHblE HOTbI U CBeXasi MMHepasibHOCTb. Bkyc cBexui,
BBIJEP)KAHHOE Nerkuii, ¢ JoArMm pasBuBawLlmMmces nocneskycuem. Mrpuctoe

3KcTpa 6proT po3oBoc

BUHO reorpaduueckoro HauMeHOBaHUS BblAep)KaHHOE 3IKCTpa

6ptoT po3oBoe «Bbicokuit beper» siBasieTes NpekpacHbIM anepuTu-

-—

Bom. PackpbiBaeTcs B nmape ¢ kpacHoit ukpoi, Gnogamun us
APACTAE BNRD T10TPAONYECKOTD RANMENDBARIE

MOpenpoaykKToB M Jiococd, Jerkumu canatammu. [MopaBaTh,

npeaBapuTenbHo oxnaaue Ao 6-8°C.

LIEJIEBAA AYONTOPUA

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

«BbICOKWIM BEPEI» UrpucToe BuHo reorpaduyeckoro
HaMMeHOBaHUSA BblaepXaHHoe 3keTpa bpioT po3osoe

TEXHUYECKAS UHDOOPMALINSA / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHogapckuit kpait, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT LLlappoHe, MNuHo bnan, CanepaBu
VARIETAL

CroOCOb NOCAIKN Pyunoit

METHOD OF PLANTATION ~ Manual

CIrOCOB BbIPALLIMBAHWSA  HawTamboBbix GopmupoBKax B HEyKpbIBHOM KYIbType
METHOD OF GROWING

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

OBO3HAYEHUE B BUHHOW KAPTE:
«BbICOKWIN BEPEM»

Urpuctoe BuHO reorpaduyeckoro
HammeHoBaHuA Bbl,El,ep)KaHHOe 3KCTpa 6plOT
po3oBoe

JocTtynHbiit 06bem/Available volume:
075L /1,518 kg

Pasmep G6yTbinku/Bottle size:
?9,5cm/h30,1cm

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box:
6

LLITpux Kog Ha eauHULy npoayKumu/
Embedding in a corrugated box:
4607062863121

LLITpnx Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14607062863128

Kopa ATl: 440

KonuuecTBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

64

KonuuectBo ynakoBok B croe /
Number of packages in the layer:

16

NMEPNO[ CBOPA lNepBas nekaga ceHTﬂGpﬂ -BTOpas gekaaa oxTﬂGpﬂ

HARVEST PERIOD

YPOXXAMHOCTb 85-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-95 c/ha

CPEHMIN BO3PACT /103 14 ner

AVARAGE AGE OF VINS 14 years

METOJ, MEPBUYHOWM KpaTkoBpemeHHbIii HACTOI B Npeccax ¢ NpeaBapuUTe/lbHbIM OXJTaXAeHN-
(DEPMEHTAU,MM em me3run. (DHOTaLWIﬂ nepnoauyeckoro ,Elef"lCTBMﬂ. BPO)KEHME npum

KOHTponupyemoii Temnepatype 16-18 °C.
PRIMARY FERMENTATION

METO[, BTOPUYHOW PesepByapHblit. Yenosusa 14-16 °C
OEPMEHTALMN

SECONDARY FERMENTATION

BbIEP)KKA Ha ppoxokeBom ocapgke He MeHee 6 mecsiueB rMocjie OKOHuYaHWs
6poxeHus
FINING

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJOEP)XAHUNE CAXAPA menee 6r/am3
RESIDUAL SUGAR less than 6 g/dm3
KNCNOTHOCTb 5-8r/am3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 77,9 kxan
CALORICITY 77,9 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET bnenHo-po3oBblii, € Xemuy)KHbIM OTTEHKOM

COLOUR

APOMAT FapmoHuuHoe coueTanmne Genbix GpyKTOB, LBETOB U CBEXei
MUHEpPasbHOCTU

BOUQUET

BKYC MuHepanbHas cBexecTb, 1erkocTb U 10roe pasBuBaioLeecs
nocnieekycue

TASTE

TEMTEPATYPA TIOJAUYN 6-8°C
SERVING TEMPERATURE 6-8°C
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yn. 3aBopckas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru
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