ARISTOV

«APUCTOB» UrpucToe BMHO ¢ 3awmuieHHbIM reorpaduyueckum
ykasaHuem «Kybanb. TamaHckuii nonyoctpos» 6pioT benoe
“ARISTOV” Sparkling wine with protected geographical indication
“Kuban. Tamagne Peninsula” white brut

OMNMMCAHUE BNHA/ WINEDESCRIPTION:

Nrpuctbie BUHa «ApncTOB» EMOHCTPUPYIOT WMPOTY NoTeHumana
Teppyapa, NMpUMeHsieMblX TeXHONOrMi M 3HaHWI BUHOAENOB
«KybaHb-BuHo». [NpoaykT, Bblwenwuii nop Hosoi TM, - cran
pe3y/ibTaTOM COBMECTHOI paboTbl Hallel BUHOAe/IbHU U U3BECTHOM
utanbaHckon komnanHum «ENOFLY» B nuue ee pykoBoautens,
sHonoral/Jlyku 3aBapuse.

[NpousBepeHo 3 BuHorpaaa coptos [MuHo bnaw, buanka, Mionnep-
Typray, MyckaT. B 6okane LBeT UrpucToro ot CBET/10-COJIOMEHHOIO
[10 30JI0TUCTOr0, OYKET pa3BUTbIii, CBEXUI, COOTBETCTBYIOLLMIA TUTTY.
Bkyc nonHbii, rapmoHupytowmii ¢ 6yketom. «<Apuctos» 6ptoT benoe
- npekpacHbiit aneputuB. OTAIMYHO coueTaeTcsi C yCcTpULamM,
XOJIOAHBbIMU 3aKyCKaMu U canatamu C MOPernpoayKTaMmu, cbipamu,
¢dpykramn.lMopasate, npepsapuTensbHo oxnaaus go 8-10°C.

Sparkling wines of "Aristov" demonstrate the breadth of terroir
potential, applied technologies and knowledge of "Kuban-Vino"
winemakers. The product, released under the new trade mark was
the result of the joint work of our winery and the well-known Italian
company ENOFLY and the head of the company, the enologist Luka
Zavarize.

Produced from grapes of the varieties Pinot Blanc, Bianca, Mueller-
Thurgau, Muscat. In the glass the color of wine from pale straw to

ARISTOV

RUSSIAN
SPARKLING

WINE : Thetasteis full, harmonizing with the bouquet. "Aristov" white brut is

golden, the bouquet is developed, fresh, corresponding to the type.

a wonderful aperitif. It is perfectly combined with oysters, cold
appetizers and salads with seafood, cheeses, fruits. Serve, pre-
cooledto 8-10°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLIENNIEBOTO Bospact 25-50 net, akTuBHble nt0an,
MOTPEBUTENS/ MHTepecyloLLMecs BUHOM 1 ero pasHoobpasuem/
PORTRAIT OF Age 25-50 years old, active people interested
POTENTIAL CONSUMER in wine and its variety

MOTWBbI /151 COBEPLLUEHNA JKenaHue akcnepumeHTUpPOBaThb U OTKPbIBATh
MOKYIKW/ pasHble oTevecTBeHHble BuHa / The desire to
MOTIVES FOR PURCHASE experiment and discover different domestic wines

noBoOAbl )19 MOTPEBJEHNSA/ BeTpeun ¢ gpy3bsamu, cemenHblit y)kuH /
REASONS FOR CONSUMPTION Meetings with friends, family dinner

LIEHOBOE MO3NLUMNOHUPOBAHWE/ Poccuitckoe BUHO LieHoBOro cermenTa "medium”/
PRICE POSITIONING Russian wine of the price segment "medium”



«APUCTOB» Urpuctoe BUHO ¢ 3auuiLeHHbIM reorpaduueckum ykasanmem «KybaHb.
TamaHckuit nonyoctpos» 6pioT 6esoe

“ARISTOV” Sparkling wine with protected geographical indication “Kuban. Tamagne
Peninsula” white brut

TEXHUYECKAS UHOOPMALIUA / TECHNICAL INFORMATION:

ARISTOV

MECTO NPOUN3BOOCTBA  Poccus, KpacHogapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT lMuno bnan, buanka, Mionnep-Typray, Myckat
VARIETAL Pinot Blanc, Bianca, Muller-Thurgau, Muscat
CMOCOB MOCALKMU PyuHoii

METHOD OF PLANTATION  Manual

CIrOCOB BbIPALLIMBAHMSA  HawTambosbix GopMupoBKax B HEyKpPbIBHOM KY/IbType
METHOD OF GROWING On stem formationsin an unguided culture

CIoCcoOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MNMEPUO[ CBOPA Mepeasinekapaabrycra - BTopasi fiekafa ceHTabps

HARVEST PERIOD Firstdecade of August - second decade of September

YPO)XAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJHWN BO3PACT 103 10 -14 net

AVARAGE AGE OF VINS 10 -14 years

METOZ, MEPBUYHOM VMcnonb3oBaHue TexHonoruu runepokcupauumn ans coptos buanka u
®EPMEHTALMN Myckart, lNMuHo Bnan u Mionnep-Typray - knaccuueckas nepepaborka

6enoro BuHorpapa. OceeT/iieHne meTog0M Nepuoaunueckon dpnoTauuu
UnnM Knaccuyeckoi jekaHTauuun. bpoxxeHue npu KoHTponaupyemoit

PRIMARY FERMENTATION Temneparype 16-18°C.

METO/[, BTOPUYHOM PesepByapHblii no cneuunanbHOMY pernameHTy
OEPMEHTALMN

SECONDARY FERMENTATION

BbIJEP)KKA bes Bbigepxkmn
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrNnPT 10,5-12,5 % 06.

ALCOHOL 10,5-12,5 % Vol.

COOEPXAHUME CAXAPA 6-15r/pm3

RESIDUAL SUGAR 6-15 g/dm3
IocTtynHbiit 06bem/Available volume: KMCIIOTHOCTb gz r/'z"":;
0751;1600 kg / 0,375 ;0,844 kg TOTALACIDITY 8g/dm

. KANTOPUNHOCTb 78,7 kkan

Pasmep 6yTbinku/Bottle size: CALORICITY 787 keal

?D99cem; h322cm/ D 7,8 cm; h 26,8 cm

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

Bnosxenue B ropposiuumnk/ Embedding

in a corrugated box: LBET OT CBETN0-COOMEHHOTO [0 30/I0TUCTOrO
6/6 COLOUR From light straw to golden

LLITpux Kop, Ha eAnMHULLY MPOaYKLMM/ APOMAT Pa3BuTbIii, cBEXNI, COOTBETCTBYIOWMIA TUNY
Barcode on unit of production: BOUQUET Developed, fresh, corresponding to the type
4607062863718 / 4607062864166

LLITpux Kop, Ha rpynmnoByto ynakoBKy/ BKYC [onHekIi, rapmoHnyHbIi

Barcode for group packaging: TASTE Delicate and exquisite

14607062863715 / 14607062864163
TEMMEPATYPATIOJAUM  8-10°C

Kop AT: 441 SERVING TEMPERATURE ~ 8-10°C

KOﬂMlIeCTBO ynaKOBOK Ha nogaoHe

(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuii paiioH, cT. CTapoTuTapoBckas,
44 /90 yn. 3aBopackas a. 2. Ten.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.

KonuuecTtBo ynakoBok B cioe /
Tel.: +7(86148)91-666, 91-512, 90-706, e-mail: office@kuban-vino.ru

Number of packages in the layer:

11/18 www.kuban-vino.ru  [[d /kubanvino1956 /chateautamagnerussie




