ARISTOV

Poccuickoe urpicTos suHo € 33
reorpatueckiM ykasaH

BRUT

BYTbIJIKM OB LEMOM 0,75 J1, 0,375 J1
BOTTLE VOLUME 0,75 L, 0,375 L

ARISTOV

ARISTOV

Poccuiickoe nrpuctoe BUHO € 3almieHHbIM reorpaduueckum
ykasaHuem «KybaHb. TamaHckuit nonyoctpos» 6ptoT benoe
«Apuctos»

Russian sparkling wine with protected geographical indication
«Kuban. Taman peninsula» brut white «Aristov»

OTNMMNCAHUE BNHA / WINE DESCRIPTION:
Poccuiickue urpuctble BuHa Aristov AeMOHCTPUPYIOT WNPOTY

noteHuunana teppyapa TamaHCKOro noJjlyocTpoBa, NMpUMeHseMbIX
TexHonoruin U 3Hauui BuHopenos «KybaHb-BuHo». CoBpemenHas
cepwusi, COOTBeTCTBYoLLLas nonynspHomy B Poccumn n Bo Bcem mupe
CTUJII0 UTPUCTBIX BUH U3 pernoHa «[lpocekko» - pesynbTaT coBmec-
THOW paboTbl Hawei BUHOAEbHU U U3BECTHOW UTaIbSIHCKOM

komnaHun ENOFLY.
Poccuiickoe urpuctoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyoc-

TpoB» OptloT 6enoe Aristov npouseeeHo 13 oTbopHoro BuHorpaga
coptoB lNuHo benwiit, buanka, Anurote, LlBeTouHbiii. LiBeT B 6okane
OT CBETJ/I0-CO/IOMEHHOTO 0 30JI0TUCTOTO, OyKeT pa3BUTbIN, CBEXMIA,
cooTBeTCTBYOWMI TUNy. MirpucToe BUHO pacKkpbiBaeTcsi MOJIHbIM,
UYMCTbIM BKYCOM, rapMoHUpytolwmm ¢ byketom. Aristov 6ptoT 6enoe
npekpacHo coueTtaeTtcs ¢ J€rkumun 6awgamu us Genoro msica u
pbiObI, canaram, ceipam, 6uckeuty, gpykram. lNogasars, npepsapu-
TenbHo oxnaaus a0 8-10°C.

Russian sparkling wines Aristov demonstrate the breadth of the
potential of the Taman Peninsula terroir, the technologies applied
and the knowledge of the Kuban-Vino winemakers. The modern
series, corresponding to the style of sparkling wines from the
Prosecco region, popular in Russia and all over the world. It is the
result of the joint work of our winery and the famous Italian company

ENOFLY.
Russian sparkling wine with PGl “Kuban. Tamansky Peninsula» brut

white Aristov is produced from selected grapes of the varieties Pino
Blanc, Bianca, Aligote, Tsvetochny. The color in the glass varies from
light straw to golden, the bouquet is developed, fresh, corresponding
to the type. Sparkling wine reveals its full, clean taste which in
harmony with the bouquet. Aristov brut white goes well with light
dishes of white meat and fish, salads, cheeses, biscuits, fruits. Serve
pre-cooledto8-10°C.

LIEJTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENNIEBOIO BospacTt 25-50 nert, akTuBHbIe n0an,
MNOTPEBUTENA/ MHTepecyloLmnecs BUHOM U €ro pazHoobpasuem
PORTRAIT OF Age 25-50 years old, active eople interested in
POTENTIAL CONSUMER wine and its variety

MOTHMBbI AJ19 COBEPLUEHUA JKenaHue akcnepuMeHTUPOBaThb U OTKPbLIBATh
MOKYIMKW/ pasHble oTeYeCTBEHHbIE BUHA

MOTIVES FOR PURCHASE The desire to experiment and discover different

domestic wines

NnoBOAbl AN MOTPEBJIEHUS/ BeTpeun ¢ Apy3bsamu, cemeinHblit yxuH /
REASONS FOR CONSUMPTION Meetings with friends, family dinner

LIEHOBOE MNMO3NLIMOHNPOBAHUE/ Poccuiickoe BUHO LieHOBOro cermenTa "medium”/
PRICE POSITIONING Russian wine of the price segment "medium”




ARISTOV

Poccuitickoe urpucToe BUHO € 3alULLEHHBIM Feorpaduyeckum ykasaHmem
«KybaHb. TamaHckuit nonyoctpos» 6pioT 6enoe «Apuctos»

Russian sparkling wine with protected geographical indication «Kuban. Taman
peninsula» brut white «Aristov»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT

VARIETAL

INuHo benbiit, buaHka, Anurote, LiBeTouHbli

Pino Blanc, Bianca, Aligote, Tsvetochny

CroOCOb NMNOCAIKN
METHOD OF PLANTATION

PYHYHOW, MEXaHU3UPOBAHHbIN

manual, mechanized

CrNOCOb BbIPALLIMBAHNA
METHOD OF GROWING

A30C, BbicokowTamb. KopaoH

Onstem formationsinanunguided culture

CIoCOb YBOPKU
METHOD FOR HARVESTING

MexaHnaupoBaHHbIi

mechanized

MEPNO[ CBOPA

HARVEST PERIOD

MuHo benbiii - nepeas fekana ceHTbps, buarka - neppasi-eTopasi jekaja
ceHTOps, Anurote - neppasi aekaga ceHTs6ps, LiBeTouHbiit - nepsas
fekajaceHTsbps

Pino Blanc- first decade of September, Bianca - first-second decade of
September, Aligote - first decade of September, Tsvetochny - first decade
of September

JocTynHblit 06bem/Available volume:

0,75 L; 1,455 kg
0,375 L; 0,844 kg

Pasmep byTbinkun/Bottle size:

? 9,2 em; h 32,0 em / ByTbinka 075 n
@ 7,8 cm; h 26,8 cm / ByTbinka O,

Bnoxenue B ropposmnk/ Embedding

in a corrugated box:
6 / 6yTbinka 0,75 n
6 / Bytbiika 0,375 n

LLITpux ko, Ha eAnHULY NpoayKumu/
Barcode on unit of production:
4607062863718 / 6yTbinka 0,75 n
4607062864166 / 6ytbinka 0,3

LLITpux Ko, Ha rpynnoByto ynakoBKy/
Barcode for group packaging:
14607062863715 / 6yTbinka 0,75 n
14607062864163 / 6ytbinka 0,375 n

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

64 / 6yTbinka 0,75 n

90 / 6yTbinka 0,375 n

Konuuectso ynakosok B cnoe /
Number of packages in the layer:
16 / 6yTbinka 0,75 n

18 / 6yTbinka 0,375 n

YPOXANHOCTb

YIELD IN KG OF GRAPES
PER HA.

Muno benbiit - 80-120 u/ra, buanka - 80-120 u/ra, Anurote - 110-130 u/ra,
LiseTounbiii - 100-130 u/ra

Pino Blanc, Bianca, Aligote, Tsvetochny

CPEJHMI BO3PACT 103

AVARAGE AGE OF VINS

Muno benwiit - 12-17 net, buanka - 12-29 net, Anurote - 9-17 ner,
LlBeTouHblit - 6-9 net

Pino Blanc 12-17 years, Bianca 12-29 years , Aligote 9-17 years,
Tsvetochny 6-9 years

METO/], MEPBUYHOWM
®EPMEHTALIMN

PRIMARY FERMENTATION

MNepepaboTka BMHOrpaja BeaéTcs B peXume runepokcuaaLuu, cycno
dnotupyetcs ¢ npumenennem Bo3pyxa. bpoxenue npoogutes npu
Temnepatype 16-18 °C B TeueHun 14 gHeii B Hep)kaBeloLmnx pesepByapax

The processing of grapes is carried out in a hyperoxidation mode, the
wort is floated with the use of air. Fermentation is carried out at a
temperature of 16-18° C for 14 days in stainless steel tanks

METO[, BTOPUYHOMN
G®EPMEHTALIMN

SECONDARY FERMENTATION

MpoBoauTtes B HepxaBetowmnx akpatodopax npu temneparype 16-18 °C
BTeueHun 20 aHen

Carried outin stainless tanks atatemperature of 16-18 ° C for 20 days

BblJEP)KKA
AGING

bes Bbigepxkn

No aging

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 10,5-12,5 % 0b.
ALCOHOL 10,5-12,5 % Vol.
COOEPXAHUE CAXAPA 6,0-15,0 r/n
RESIDUAL SUGAR 6,0-15,0 g/l
KNCNOTHOCTb 5-8r1/n

TOTAL ACIDITY 5-8 g/l
KAJTOPUMHOCTb 78,7 kkan
CALORICITY 78,7 keal

OPIFAHONEMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

OT CBET/I0-CONTIOMEHHOTO A0 30JTI0TUCTOro

LIBET .
COLOUR From light straw to golden

APOMAT Pa3BuTblii, cBEXMii, COOTBETCTBYIOWMIA TUNY

BOUQUET Developed, fresh, corresponding to the type

BKYC MonHbIit, rapmoHupytoLmit ¢ 6yketom, 6€3 NoCTOpOHHUX TOHOB
TASTE Full, in harmony with the bouquet, without extraneous tones brut pink
TEMIMEPATYPA NMOAAYN 8-10°C

SERVING TEMPERATURE 8-10°C

353531, Poccusi, KpacHopapckuii kpaii, Temprokekuii paiioH, cT. CtTapoTutapoBckas,
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 aristovwine.ru
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