ARISTOV

BuHo ¢ 3awuuieHHbIM reorpaduyeckum ykasaHvem «KybaHsb.
TamaHckuit nonyocTpos», cyxoe benoe «ARISTOV 8°.
HN3KOAJIKOIOJIbHOE»

OMUCAHWE BUHA /WINE DESCRIPTION:

Komnanus «KybaHb-BuHo» npeacraBnsieT nepeble Ha pOCCUIICKOM PbIHKe
HaTypaJ/ibHble HU3KO0asKorosbHble BuHa «Aristov 8°»! Hawa komnanus
creflyeT MUPOBBIM TEeHAEHUMUSAM U NpeanoyTeHusm noTpebuteneii.
«PazymHoe» noTpebneHne ankorons - yxe He NpocTo MOJHble C/IOBa, a
0CO3HaHHbIVi BbIGOP fOoCTaTOUHO GoNbLIO ayauTOpPUN.

Bce BuHa cepum «Aristov 8°» 0TiMualoTeCa HUSKUM coiep)KaHneM ajKorons u
MeHbLuei kanopuitHocTblo (Becero 51,9 kkan/100 mn), yem B MPUBbIYHBIX HAM
Knaccuyeckux BuHax. UTo nossonsieT oxBaTUTb ayauTopuio, KoTopas
cneauT 3a CBOMM NMUTaHWEM, BECOM U 3J,0POBbEM.

Mbi nocTapanuch yuecTb MHTEpechl pasHbIX ayaMTOPUii, NO3TOMY Ha PbIHOK
BbILINK Cpasy Tpu No3uuuu: pososoe, 6enoe u kpacHoe cyxue BuHa. Cepus
«Aristov 8°» paclumpuna noptdenb Toprosoit mapku Aristov, nos KoTopoii
BbIMyCKAlOTCA MOMNy/sipHble TUXWE U UrPUCTbie BUHA, CO3[aHHble Mo
COBpEMEHHbLIM €BPONeiNCKUM TeXHONOTUAM.

BbibpaHHoe opopmneHne 6yTbIOK TakxKe NpuBiekaeT BHUMaHKWe NoTpebu-
Teneit. KnoueBbIM aieMeHTOM 3THKeTKM cTana uudpa 8, kotopasi ¢ nepeoro
B3rnaga uHdopmupyeT nokynatens ob ypoBHe ankorons B BuHe. [nioc
yAo006Has BUHTOBAs KpbIlUKa, KOTOPasi CHUMaeT BCSKWUE OrpaHUYeHUs: HeT
Heo6X0AMMOCTHU UCKaTD LITOMOP.

benoe BuHO «Aristov 8°» npousBegeHo u3 copTta BuHorpaja Lllappone
paHHero cbopa, BblpalwleHHOro Ha CoOCTBEHHBLIX BMHOTpajgHUKaX
Arpodupmbl «HOxHas». TexHonorus cbopa ypoxkasi Ha HU3KMX caxapax
Nno3Bo/sieT NOJlyYNTh HATypa/lbHOE CYX0€ BUHO BbICOKOI KMCIOTHOCTH, HO
TOHKOE 1 JIerkoe rno cTpykType BKyca, co cfiabbim cojiep)kaHuem aikoroisi u
HU3KOW KanopuiiHocTblo, 6e3 ucnonb3oBaHWs TEXHOIOTUU OCTAHOBKM
6poxeHusi.

BuHo cBeTno-conomeHHOro uBeTa c 3ejeHoBaTbiMM OTTeHKamu. Apomat
rapMOHUYHBIN U MUHepasbHbIN Ha poHe Genbix ppykTOB. BKyC ¢ BbIpaKeH-
HOWi KUCNIOTHOCTbIO, MOAYEPKUBAIOLLEl CBeXeCTb U COUHOCTb. benoe BUHO
«Aristov 8°» u3 copta LllappoHe BenukonenHwiii aneputus! MpeanbHo

coueTaeTcs C JIETKUMU canaTamu, MOPCcKMMu rpebelikamu, KpeBeTKamu,
PpykTamu.

LIENTEBASA AYOAUTOPUA / TARGET AUDIENCE:

18+, akTUBHbIE U AUHAMUYHDbIE, CNeaaT

MOPTPET LETEBOTO .

NOTPEBUTENS)/ 3a coboi1 1 3a CBOUM 34,0pOBbEM,

PORTRAIT OF LEeHsAT CBOe Bpemsi.

POTENTIAL CONSUMER

MOTWBbI /19 COBEPLLEHWSA [Monck HOBOro 1 HeTpaAULIMOHHOTO,

MOKYMKW/ OTCTYyMJ/IeHUe OT NPUBbLIYHOIO, a/ibTepHaTuBa

MOTIVES FOR PURCHASE cnaboankorofbHbIM HAMUTKAM U NUBY,
3,0pOBbIN 06pas XU3HU.

MnoBO bl 4719 MOTPEBEHWNS/ BuHo B nto6oe Bpemsi, BO3MOXXHOCTb BbINMUTb

REASONS FOR CONSUMPTION 6oiblie, BeHepuHKa, NiskHas BedepuHka,

NMUKHUK, KOpnopaTus, BCTpeyva ¢ ApYy3baMu.

LIEHOBOE NO3NLMOHUPOBAHWE/ Poccuiickoe BUHO Kiacca meinym.
PRICE POSITIONING
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TEXHUYECKAA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Lllapgone
VARIETAL
CIOCOBb NOCAIKM PyuHoit

METHOD OF PLANTATION

CMNOCOB BbIPALLIMBAHUA  ®opmuposka A30C (crnimpaneBuHblit KOPJOH)
METHOD OF GROWING

CrMNocob YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

HocTtynHbiit 06bem/Available volume:
0,7L /1,174 kg

Pasmep 6yTbinku/Bottle size:

? 81cm/h33,5cm

Bnosxenue B ropposiuumnk/ Embedding
in a corrugated box:
6

LLITpux Kog Ha eAuHULY NpoayKumuu/
Barcode on unit of production:
4630037251081

LLITpux Kog, Ha rpynnoBylo ynakoBky/
Barcode for group packaging:

14630037251088

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

72

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

18

MEPNO/ CBOPA 14-18 aBrycta
HARVEST PERIOD

YPOXAMHOCTb 122 u/ra
YIELD IN KG OF GRAPES

PER HA. 122 c/ha

CPEJIHUN BO3PACT /103 4-6 ner
AVARAGE AGE OF VINS 4-6 years

METO/1 MEPBUYHOW Bpoxerue noGenomy

GOEPMEHTALINA

PRIMARY FERMENTATION

BblJEPXKA
AGING No

bes Bbiaepxxkn

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrunpPT 8 % 06.

ALCOHOL 8 % Vol.
COJIEP)XKAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KMCJTOTHOCTb 6-8 r/nm3

TOTAL ACIDITY 6-8 g/dm3
KATOPUNHOCTb 51,9 kkan
CALORICITY 51,9 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET CBeTN10-COJIOMEHHbI C 3e1IeHOBATbIM OTTEHKOM.

COLOUR

APOMAT apMOHUYHBIN, MUHEpabHbIN Ha GoHe Benbix GppyKTOB.
BOUQUET

BKYC C BbIpaXXEHHOI1 KUCJIOTHOCTbIO, MOAUYEPKUBAIOLLEN CBEXECTb U
TASTE COUYHOCTb.

TEMIMEPATYPA TTOOAYN 6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poccua, KpacHopaapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru
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