ARISTOV

«APNCTOB»
Urpucrtoe BuHO reorpadmnyeckoro HaMMeHOBaHUs
nonycyxoe benoe

OMNMMNCAHUE BUHA:

Urpuctble BUHA «ApUCTOB» - pe3ysibTaT COBMECTHON paboThbl
«KybaHb-BuHo» 1 nzBectHon utanbaHckon komnanum «<ENOFLY».
PykoBoauTenb n sHonor komnaHuun Jlyka 3aBapuse coBMeCTHO C
Hallel KOMaHA0M BUHOOE/10B NMPOBeIN TLLATEIbHYI0 CeJIEKLUI0 U
OLLeHKY W NpeaJIoXKUAN UCMOJIb30BaHMe paga CoOpToB, KOTOpble
No3BOJST [OOUTLCA MaeanbHbIX OPraHoenTUYeCcKux xapakrepue-
TUK.

lMpoussepeHo us BuHorpapa copros buanka, MNuHo 6nax, a cBexee

Trisrot

BMHOrpajHoe cycio aJist «“ApucToB» Ob110 NPUrOTOBIEHO U3 copTa
MyckaTt OapxaTHblii. B Ookasne uBeT uUrpuctoro ot cBeTJIO-
COJIOMEHHOTO0 [10 30/10TUCTOTO, OYKeT pasBUTbIN, CBEXMNI U COUHbINA.
Bkyc nonHbii, rapmonupyiowmit ¢ Gyketom. «Apuctos» bGenoe
nonycyxoe - npekpacHblit anepuTuB. [aCTPOHOMUYHO, OTIMUHO
coyeTtaetcsi ¢ ¢GpyKTamu, Cbipamu, XONOAHbLIMM 3aKycKamu u
canatamu c¢ mopenpoayktamu. [logaBaTb, npegBapuUTenbHO
oxnagns 0o 8-10°C.

ARISTOV

RUSSIAN
SPARKLING
WINE

LIEJIEBAA AYONTOPUA

MOPTPET LIEJIEBOTO Bospact 25-50 net, akTuBHble NloaK,
MOTPEBUTENIA VHTepecylWwmnecs BAHOM 1

ero pasHoobpasuem
MOTWBbI 111 COBEPLLIEHUS JKenaHue akcnepumeHTUpOBaTb U OTKPbIBATb
MNOKYIMKU pasHble OTeYecTBEHHble BUHA
noBOAdbl A1 MOTPEBJIEHNA BeTpeun ¢ apy3bam, cemeiiHblii yXuH

LLEHOBOE NMO3MUMOHNPOBAHUE Poccuitckoe BUHO LLeHOBOTO
cermenTa "medium”



«APUCTOB»
Urpuctoe BuHO reorpadmyueckoro HaumeHoBaHUs nosycyxoe 6enoe

TEXHUYECKAS UHDOOPMALINSA / TECHNICAL INFORMATION:

ARISTOV

MECTO NMPOU3BOACTBA  Poccus, KpacHogapckuit kpait, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Bbuatnka, MNMuuo bnan, MyckaT 6apxaTHbii
VARIETAL

CMNOCOBb NMOCAKN Pyunoit

METHOD OF PLANTATION ~ Manual

CIrOCOB BbIPALLIMBAHWSA  HawTamboBbix GopmupoBKax B HEyKpbIBHOM KYIbType
METHOD OF GROWING On stem formationsin an unguided culture

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

NMEPNO[ CBOPA BTopas nekapaasrycta-nepeasgekaga ceHTﬂGpﬂ
HARVEST PERIOD

YPOXXAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJIHUN BO3PACT /103 11 ner
AVARAGE AGE OF VINS

METOZ, MEPBUYHOM Mcnonb3oBaHue TexHonorMu runepokeupaumnn. OcBeTieHWe MeTOA0M
OBO3HAYEHWE B BUHHOWM KAPTE : ®EPMEHTALIMA nepuoauueckoi ¢pnoraunn. bpoxenne npu KOHTpoMpyemoii Temnepary-
«APUCTOB» pe16-18°C.
Urpuctoe BuHO reorpaduyeckoro PRIMARY FERMENTATION
HaumeHoBaHusl nonycyxoe benoe

METO[, BTOPUYHOM PesepByapHblit. Yenosua 17-18 °C

GOEPMEHTALNA

SECONDARY FERMENTATION

BbIJEP)KKA bes Bblgepx KM
FINING No fining

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.

COJEP)XAHUNE CAXAPA 25-40 r/pm3
RESIDUAL SUGAR 25-40 g/dm3

HocTynHbiit 06bem/Available volume: KMCIIOTHOCTb 5-8r/am3
0,75 /1,600 kg TOTAL ACIDITY 5-8 g/dm3

. KAJTOPUMHOCTb 88,7 kkan (371 k)
Pasmep G6yTbinku/Bottle size: CALORICITY 887 keal (371 KJ)
?99cm/h322cm

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box: LUBET OT CBET/10-CONIOMEHHOTO 10 3010TUCTOr0
6 COLOUR
LUTpI/IX KOJ, Ha eguHULLY "POJJ.YKU.WM/ APOMAT Pa3BuThbIii, CBEXWUIA, COOTBETCTBYIOLLUIA TUMY
Embedding in a corrugated box:
4607062861899 BOUQUET
LLITpux kop, Ha rpynnoByio ynakoBKy/ BKYC HexHbIi 1 M3bicKaHHbIi
Barcode for group packaging:
SR TASTE

14607062861896

TEMMEPATYPA MOJAUM  8-10°C
et R SERVING TEMPERATURE ~ 8-10°C
KO”M‘-IeCTBO ynaKOBOK Ha noagoHe
(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuit paiioH, cT. CTapoTutapoBckas,
55 yn. 3aBopckas 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.

KonuuecTtBo ynakoBok B cioe /
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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