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BBICOKI I
BEPET

«BbICOKWW BEPEI>
Urpuctoe BUHO reorpacdmuyeckoro HaMMeHoOBaHUs
BblJep>XxaHHOe 3KcTpa OptoT benoe

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».

benoe urpucroe «Boicokunii beper» 3To o103 ABYX COPTOB BUHOT-
paga: WappoHe mn lNMuHo bnaH. [NpousBegeHo no TexHonoruu
BTOpPUYHOTO GpoXKeHUs B pesepByape C BbIAEPXKKON Ha gpoxKe-

BOM ocajike He meHee B mecsiLeB nocJie oKoH4YaHus bpoxxeHusi. B

e —

R Bokane LBeT CBET/I0-CONIOMEHHbII C 3€eHOBaTbIM OTTEHKOM. B
Bricokun apomaTte rapmMoHu4Hoe codeTaHne 6enbix GPyKTOB, LBETOUHbBIX
BEPET OTTEHKOB U cBexeii MuHepanbHocTu. Bkyc nopapyer cBoeii
BBIIEP>KAHHOE NEerkoCTbio, CBEXECTbIO U A0JAMM MUHEPAbHBIM NOCTEBKYCHEM.
3KcTpa Gpiot Genoe MrpucToe BUHO reorpadmueckoro HaMMEHOBaHNSA BblAEPXKaHHOe
akcTpa 6pioT 6enoe «Bbicokuit Geper» pekomeHlyeTcs B kauecTse
Blreif ler £ Fowsne ‘ anepuTuBa. PackpbiBaeTcs B nape ¢ nerkumu 6ionamu us 6enoro
WIPRETOE 140 1E07PAONSECKOTO HANNEHOBARY msca u pbibbl, canatamu, ppyktamu. [ogaeats, NpeaBapuTeNbLHO

oxnaaus go 6-8°C.

LIEJTEBAA AYOANTOPUA

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

«BbICOKWIM BEPEI» UrpucToe BuHo reorpaduyeckoro
HaUMEHOBaHUs Bblaep)KaHHOe 3KeTpa bploT Genoe

TEXHUYECKAS UHDOOPMALINSA / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHogapckuit kpait, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT LLlapaone, Muuo bnan u gpyrue 6enblie copta BUHOrpaja
VARIETAL

CIOCOb NOCAOKHU Pyunoit

METHOD OF PLANTATION ~ Manual

CIMOCOB BbIPALLIMBAHWSA B HeykpbiBHO KynbType. HakopaoHHbIX popmupoBkax
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 6pl0T
6enoe

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:
4607062863107

LLITpnx Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14607062863104

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 lMepBas-BTOpas gekaga ceHTOps

HARVEST PERIOD

YPOXXAMHOCTb 85-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-95 c/ha

CPEJIHUN BO3PACT 103 12 net

AVARAGE AGE OF VINS 12 years

METO[, MEPBUYHOM KpaTkoBpemeHHbIi HACTO B Npeccax ¢ npeaBapuUTe/bHbIM OXJ1aXaeHnem
®EPMEHTALMN mesrn. @notauusa nepuoaunyeckoro geicteus. bpoxxenue npu KoHTpoau-

pyemoii 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 CBeTN0-CONIOMEHHDIN C 3e/1eHOBaTbIM OTTEHKOM

COLOUR

APOMAT FapmoHuuHoe coueTaHue 6enbix GPYKTOB, BETOUHbLIX OTTEHKOB U
CBeXel MUHepanbHOCTH

BOUQUET

BKYC Jlerkuii, cBexuii n OATMM MUHEpanbHbIM NOCAeBKycuem

TASTE

TEMTEPATYPA TIOJAUYN 6-8°C
SERVING TEMPERATURE 6-8°C
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