ARISTOV

Poccuiickoe urpucroe BUHO ¢ 3alULLEHHbIM HAMMEHOBAHMEM MecTa
npoucxoxaenus «KOxHbiii beper TamaHn» Bblaep)XaHHOe 3KCTpa
6ptoT pozoBoe «<APUCTOB. KHOBE AJIEKCAHO P>

Russian sparkling wine with protected denomination of origin
«South Coast of Taman» aged extra brut rose «<ARISTOV. CUVE
ALEXANDER»

OIMNCAHUE BUHA /WINEDESCRIPTION:

Poccuiickne urpuctbie Buna Aristov Cuvee Alexander - pesynbTat coBmecTHOI paboTbl
«KybaHb-BuHo» 1 nssectHom ntanbsHckon komnanun ENOFLY. PykoBoauTesnb u aHonor
KomnaHuu Jlyka 3aBapuse 1 Halla KOMaHJa BUHO/E/0B NPOBEJIU TILATENIbHYIO CEeKL U0
M OLEHKY COPTOB BMHOTpaja, oTobpanu psif, COPTOB, KOTOPblE MO3BOIUAN AOOUTbLCS
naeasnbHbIX OPraHoNeNTUUECKUX XapaKTePUCTUK.

Poccuiickoe urpuctoe BuHo ¢ 3HMI «tOxHbIii 6eper Tamanu» BblgepaHHOe 3KCTpa
6ptoT pososoe Aristov Cuvee Alexander npurotosneHo us BuHorpaga 61aropoaHbix
copToB lNMuHo YepHbiit u Kabeprne CoBUHBLOH. [/ MONyYeHUs IErKOro BblAepKaHHOTO
BUHA C MPOJO/KUTE/IbHBIM MOCNEBKYCUEM MPUMEHSIETCS CYC/I0 BbICLIEro KavdecTsa -
«KIOBE», KOHTaKTUpylollee C KOXMULER M KOCTOUKAMM ChefbIX frof MUHUMANIbHOE
KOJIMYECTBO BpemeHu. Mirpuctoe npoxoauT Bblaepky He MeHee 9 mecsiLeB B OyTblike
nocne oKoH4aHUs OpoXKeHUs B COOTBETCTBUM C KNIACCUUECKON TEXHOOTUEN.

Poccuiickoe urpucrtoe BbiaepxaHHoe aketpa 6piot pososoe Aristov Cuvee Alexander
obnagaer Xemuy)XHO-pO30BbIM LIBETOM C Te/leCHbIM OTTEHKOM. BykeT ToHkuii, cnaxen-
HbIM, ¢ NpeobiagaHnem HeXHbIX ITOAHBIX HOT B COYETAHUM C IETKUMU MUHEPabHbIMU
BKpanieHusmu. BKyc u3bICKaHHbIA, TOHKUIA, CBEXUI, C JONFOW «UTrpoit» U NPUATHOMN
6apxaTuctocTtbio. Pozosoe Aristov Cuvee Alexander cTaHeT BenuMKonenHbIM anepuTu-
BOM, OT/IMYHO COHETAETCS C CbIPAMU, KPACHOM MKPOW 1 Bltogamu us nococsi.

Russian sparkling wines "Aristov. Cuvee Alexander "is the result of the joint work of
“Kuban-Vino” and the famous Italian company “ENOFLY”. The head and oenologist of the
company, Luka Zavarise, together with our team of winemakers, conducted a thorough
selection and evaluation and proposed the use of varieties that will achieve ideal
organoleptic characteristics.

Russian sparkling wine with PDO "South Coast of Taman" aged extra brut rose Aristov
Cuvee Alexander is made from the noble grape varieties Pinot Black and Cabernet
Sauvignon. To obtain a light aged wine with a long aftertaste we use "cuviie" -a top quality
must, which was in contact with the skin and seeds of ripe berries for a minimum amount
of time. Sparkling wine is aged for at least 9 months in a bottle after the end of
fermentationin accordance with classical technology.

Russian sparkling aged extra brut rose Aristov Cuvee Alexander has the color of delicate
rose petals. The bouquet s delicate, harmonious, with a predominance of soft berry notes
combined with light mineral inclusions. The taste is refined, delicate, fresh, with a long
"play” and pleasant velvety. Rose Aristov Cuvee Alexander will be a great aperitif, pairs
well with cheeses, red caviar and salmon dishes.

LIEJTIEBAA AYONTOPUSA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO [NpeumyutectTseHHO MyxxunHbl 30-50 ner,
NOTPEBUTENS / umeloLme oCTaToK CPeHUit U Bbillle cpeaHero /|
- PORTRAIT OF Mostly men 30-50 years of age with middle
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— MOTWBbI 17151 COBEPLLIEHUS] KauecTBeHHbI MPOAYKT MO afieKBaTHOI LieHe /
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g

NoBOdbl A4J191 MOTPEBNEHUS/ PomanTtuueckuit y>xu / Romantic dinner
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ARISTOV

Poccuiickoe urpucrtoe BUHO ¢ 3alMLLEHHbIM HAMMEHOBAHMEM MecTa npowuc-
xoxaeHus «KOxHbit beper TamaHu» BbigepaHHoe 3KcTpa OploT po3oBoe
«APVNCTOB. KIOBE AJIEKCAH[OP»

Russian sparkling wine with protected denomination of origin «South Coast
of Taman» aged extra brut rose «<ARISTOV. CUVE ALEXANDER»
TEXHWUYECKASI MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Region, Russia

LocTtynHbiit 06bem/Available volume:
0,75L;1,641kg  /6yTbinka
0,75L;1761kg  /nomapouHas kopobka

Pa3smep / Size:
? 10,3 x h 28,4 cm /6yTbinka
10,6x29,2 cm /nopapounas kopobka

Bnoxenue B rodpposiumk/ Embedding
in a corrugated box:

4 /6yTbuiKa

4 /nopapouHas kopobka

LLITpux koA, Ha eAuHULY NpoayKuuu/
Embedding in a corrugated box:
4630037252378 - byTbinka
4630037252408 - nopapouHas kopobka

LLITpnx koA Ha rpynmnosyio
Barcode for group packaging:

14630037252375 - 6yTbUIKa
14630037252405 - nogapouHas Kkopobka

KonmuecTBo ynakoBok Ha noaaoHe (eBpo)
Number of packages on a pallet (Euro):
60 /6yTbinka

60 /mopapouHas Kopobka

KonunuecTBo ynakoBoK B cioe
Number of packages in the layer:
15 /6yTbinka

apouHas Kopobka

COPT Muno Yepheii, Kabepre CoBUHBOH
VARIETAL Pinot Black, Cabernet Sauvignon
CrOCOBb NOCAKMN PyuHoit

METHOD OF PLANTATION  Manual

CIOCOBb BbIPALLLMBAHUS  KopaoHn Asoc

METHOD OF GROWING

CroCcoOb YbOPKMN Pyuroit

METHOD FOR HARVESTING Manual

MEPUNOL CBOPA TpeTba gekapa aBrycra
HARVEST PERIOD Third decade of August
YPOXXAMHOCTb 60-130 u/ra

YIELD IN KG OF GRAPES 60-130 cwt/ha

PER HA.

CPEJHWIN BO3PACT JIO3  4—5 ner

AVARAGE AGE OF VINS 4—5 years

Mcnonb3oBaHue TEXHONOMMK FuNepokeuaauum ans coptos MNuxo
Yephbiit u Kabepre CoBuHbOH. BpoxxeHune npu KOHTponupyemoit
Temnepatype 16-18 °C.

Using hyperoxidation technology for Pinot Noir and Cabernet Sauvignon
varieties. Fermentation at a controlled temperature of 16-18 ° C.

METO/], MEPBUYHOWM
®EPMEHTALIMN

PRIMARY FERMENTATION

METO[, BTOPUYHOM
DOEPMEHTALMMU

SECONDARY FERMENTATION Bottle champagnization. Temperature conditions 14°C

byTbinounas wamnanusauus. TemnepaTtypHble ycnosus 14°C

BbIOEP)XKA He meHee 9 mecsiueB nocnie okoHyaHusi Opoxxerust

FINING Not less than 9 months after the end of fermentation

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COOEPXXAHUE CAXAPA veHee 6 r/am3
RESIDUAL SUGAR less than 6 g/dm3
KNCNOTHOCTb 5-8r/am3

TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 77,9 kxkan
CALORICITY 77,9 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET JKemuy>KHO-pO30BbIii C Te1eCHbIM OTTEHKOM
COLOUR Pearly pink with a bodily shade
APOMAT ToHKMiA, cnaxxeHHbIN, ¢ npeoGna,anueM HEXHbIX ATOQHbIX HOT
B COMETaHNM C JIETKUMU MUHEPASTbHBIMU OTTEHKaMn
BOUQUET delicate, harmonious, with a predominance of delicate berry notes
combined with light mineral shades
BKYC M3blcKaHHbIN, CBEXWi1 ¢ JONTUM pa3BuBalOLWMMCS
nocieBKycuem 1 NpusTHoOi 6apxaTucToCTbio.
TASTE Refined, fresh with a long developing aftertaste and pleasant velvety
TEMIMEPATYPA MOOAYN 6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHoaapckuii kpaid, Temprokekuii 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

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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