ARISTOV

«APUCTOB» UrpucToe BMHO ¢ 3awmuieHHbIM reorpaduyueckum
ykaszaHunem «KybaHb. TamaHckuii nonyocTpos» OploT po3oBoe
“ARISTOV” Sparkling wine with protected geographical indication
“Kuban. Tamagne Peninsula” rose brut

OTNMMNCAHUE BNHA /WINEDESCRIPTION:

MrpucTtbie BUHa «ApUCTOB» JEMOHCTPUPYIOT LUMPOTY NoTeHuMnana
Teppyapa, NMPUMeHsSieMblX TEeXHONOrMil W 3HaHUI BUHOAE0B
«KybaHb-BuHo». lNpoaykT, Bbliwenwuin nog Hosow TM, - cran
pesynbTaTom coBmecTHoW paboTbl Halleil BUHOAENbHU U U3BecC-
THOW uTanbsHckoi komnaHum «<ENOFLY» B nuue ee pykoBoautens,
asHonoral/Jlykn 3aBapuse.

Po3oBoe OpioT «ApucToB» NMpPoOU3BefeHO U3 BUHOrpaja COpPTOB:
Muno bnan, buanka, Mionnep-Typray, Myckat, Canepasu. Obnapa-
€T pOo30BbIM LLBETOM Pa3/IMYHON UHTEHCUBHOCTU, OT MaJIMHOBOTO 10
6pycHUYHOro oTTeHka. ApomaT pasBuTbIi, ¢ npeobnagaHuem
}ppyKTOBBIX HOT. HEeXXHbII 1 U3bICKaHHbIN BKYC, Kpacusas v Npoaon-
KWUTe/bHAsi Urpa 3TOro0 UrPpUCTOro ykpacsT Jiloboe TOpKecTBO U
co3panyT npasgHuuHoe HacTpoeHue. CBou nydlime KkayecTBa
nposiBasieT npuTtemnepatype nogaun 8-10 °C.

Sparkling wines of "Aristov" demonstrate the breadth of terroir
ARISTOV potential, applied technologies and knowledge of "Kuban-Vino"

s winemakers. The product, released under the new trademark was

WINE

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.

Rose brut "Aristov" is made from grape varieties: Pinot Blanc, Bianca,
Miiller-Thurgau, Muscat, Saperavi. It has a rose color of varying
intensity, from crimson to cowberry tint. The aroma is very bright,

with berry shades and harmonious noble refreshing taste. Delicate
and exquisite taste, beautiful and long play of this sparkling

BYTbUIKM OBbEMOM 0,75 J1, 0,375 J1 beautifies any celebration. Wine shows its best qualities at a
BOTTLE VOLUME 0,75 L, 0,375 L temperature 8-10°C.

| ARISTOV

R rasy

YNETHRIN LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:
OEBNHHK

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/ BcTpeun ¢ apysbsimu, cemeitHblit yXXuH /
NOAAPOHHAA YITAKOBKA REASONS FOR CONSUMPTION Meetings with friends, family dinner
GIFT PACK

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



ARISTOV

«APUCTOB» Urpuctoe BUHO ¢ 3auuiLeHHbIM reorpaduueckum ykasanmem «KybaHb.
TamaHckuit nonyocTpos» GpiloT po3oBoe

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

TEXHUYECKAS UHOOPMALIUA / TECHNICAL INFORMATION:

MECTO NPOUN3BOOCTBA  Poccus, KpacHogapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT lMuno bnan, buanka, Mionnep-Typray, Myckat, Canepasu
VARIETAL Pinot Blanc, Bianca, Muller-Thurgau, Muscat, Saperavi
CIoOCOb NOCAOKHU Pyunoii

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

JoctynHbiit o6bem/Available volume:
0,75 L; 1,600 kg / GyTbinka 0,75 n
0,375 ;0,844 kg /byrbuika 0,375 n
0,75 ;1,72 kg / nopapoyHas kopobka

Pasmep 6yTbinku/Bottle size:

? 9,9 cm; h 32,2 em / 6yTbinka 0,7

@ 7,8 cm; h 26,8 cm / ByTbinka 0,375 n
10,1x10,1x32,8 cm  / nopapouHas kopobka

Bnoxenue B ropposiwmk/ Embedding
in a corrugated box:

6 / 6yTbinka 0,75 n

6 / Bytbinka 0,375 n

6 / nopapouHas Kopobka

LLTpux koA Ha eauHULLY MPoaYyKLMK/
Barcode on unit of production:
4607062864135 / byTbinika 0,75 n
4607062864159 / 6yTbinka 0,375 1
4630037250541 / nopapouHas Kopobka

LLITpux koA Ha rpynmnoByto ynakoBky/
Barcode for group packaging:
14607062864132 / GyTbuika O
14607062864156 / 6yTbinka 0,375 n
14630037250548 / nopapounas kopobka

KonnuecTtso ynakoBok Ha nogaoHe
(epo) / Number of packages on a
pallet (Euro):

44 / 6ytbinka 0,75 n

90 / 6yrbinka 0,375 n

44 / nopgapouHasi Kopobka

KonuuecTBo ynakoBok B cioe /
Number of packages in the layer:
11 /6ytbinka 0,75 n

18 / 6ytbInka 0,375 n

11 / nopapouHas kopobka

MNMEPUO[ CBOPA lNepBasipekagaabBrycra-TpeTba gekaja CeHTﬂﬁpﬂ

HARVEST PERIOD First decade of August - third decade of September

YPO)XAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJIHWUN BO3PACT /103 10-14 net

AVARAGE AGE OF VINS 10-14 years

METOZ, MEPBUYHOM VMcnonb3oBaHne TexHonoruu runepokcupauumn ans coptos buanka u
®EPMEHTALMN Myckart, lNMuHo Bnan u Mionnep-Typray - knaccuueckas nepepaborka

6enoro BuHorpapa. OceeT/iieHne MeTOAOM Nepuoaunueckon dpnoTauum
UnnM Knaccuyeckoi jekaHTauuun. bpoxxeHue npu KoHTponupyemoit

PRIMARY FERMENTATION Temneparype 16-18°C.

METO/[, BTOPUYHOM PesepByapHblii no cneuunanbHOMY pernameHTy
OEPMEHTALMN

SECONDARY FERMENTATION

BbIJEP)KKA bes Bbigepxkmn
AGING No aging

AHAJIMTUYECKNE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COJOEP)XAHUNE CAXAPA 6-15r/am3
RESIDUAL SUGAR 6-15 g/dm3
KNCNOTHOCTb 5-8 r/pm3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 78,7 kkan
CALORICITY 78,7 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

LUBET P030BbIi1, pa3nnyHOii MHTEHCMBHOCTU OT MaZIMHOBOTO 4,0
6pycCHUUYHOTO OTTeHKa

COLOUR Rose, varying in intensity from raspberry to cowberry tint

APOMAT Pa3BuTeii, ¢ npeobnapannem GppykToBbIX HOT

BOUQUET Developed, with a predominance of fruit notes

BKYC [MonHbIA, rapMOHUYHBIN, CBEXNit

TASTE Full, harmonious, fresh

TEMIEPATYPA TTOOAYN 8-10°C
SERVING TEMPERATURE 8-10°C
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