ARISTOV

«APNCTOB. AHYEJTOTTA» BuHo ¢ 3almuieHHbIM
reorpaduueckum ykasanmem «KybaHb. TamaHckuit nonyoctpos»
cyxoe KpacHoe

“ARISTOV. ANCELOTTA” wine with protected geographical
indication “Kuban. Tamagne Peninsula” red dry

OlNMNCAHUE BUHA /WINEDESCRIPTION:

MepBble BUHa noa, mapkoi «ApuctoB» Obiau BbinyleHbl BecHoi 2016 roga u Has3BaHbl B
yecTb AnekcaHapa ApUcToBa - 04HOT0 U3 COOCTBEHHUKOB XONAUHTa «APUAHT», KOTOPBbIit
B Hauane 2000-x npuHsA cTpaTernyeckoe pelleHue UHBECTUPOBATb B COOCTBEHHble
BMHOTPaHNUKK, Bnarogaps 4yemy COCTOAI0Ch BO3POXAEHNE OTeUeCTBEHHOTO BUHOTpaaa-
pctBa Ha Tamanu. Urpuctble BUHA «ApPUCTOB» BO MHOIOM WHHOBALMOHHbI - MOJ,
pykoBopcTBOM 3Hosora komnanun Enofly Jlyku 3aBapuse 6bina nposeena TujaTenbHas
cenekuusa COpToB, MUCMOJIb30OBaHa YHUKallbHAA MeTOoAMKa TMPUMEHEHUs CBeXero
BMHOTPAJHOIo cycna W Mojy4yeH NpoAyKT, MakCMMasibHO NPUGIMKEHHbIN K CTUio
UrpucTbix BUH pernona lNpocekko. Hauano 2017 roga 66110 03HAMEHOBAHO BbIMyCKOM
ewé ogHoro wurpuctoro BuHa - «Apuctos. KioBe Anekcanap. bnan ge Hyap», kotopoe
npousBenn Mo Kaaccuyeckoi TexHonorun wamnaHusaumum us copta [luHo Hyap -
BTOpUUHOII pepmeHTaumeit B byTbinke. K nety 2017 mapka fononHeHa u cepueil TUXUX
BUH «ApUCTOB». AKLLeHT B Hell cieNlaH Ha copTa, KOTOPble UMEIOT UTaTbHCKOE NMPOUCXO0XK-
JleHue n yyle Apyrux cnocoOHbI NPOSBUTH OPUTMHAbHbIA CTU/Ib BUH 3TOI CEpPUMN.

Eule 0AHUM UTaNbSIHCKMM COPTOM BUHOTPaAa, KOTOPbI Mbl OTOOpany B KONNEKLUIO TUXUX
BUH «ApucToB», cTan AHuenoTTa. [laHHbIli COPT Ha CBoeil pojuHe Bo3jesibiBaeTcs B
OCHOBHOM B pernoHe dmunusi-Pomanbs - oa4HOMI U3 cambix bonblumx obnacteit Utanun.
Pyccknit BapuaHT AHUeNoTThl OTINYAeTCs CaMODbITHOCTBIO U CAMOJOCTATOUHOCTbIO —
urpaet uBeTamu OT pyOMHOBOro [0 TEMHO-pYOMHOBOrO, 3BYYUT HOTAMU YepHbIX
DpPYKTOB, Creuuin, ¢ HEMHOTO «aHUMAIUCTUUHBIMU» OTTEHKAMM, YAMBSIET MIOTHBIM,
rycTbiM U COYHbIM BKYCOM C AJIMHHbIM DapxaTuctbim wieitpom. «Apuctos. AHuenoTra»
BEJIMKOJIENHO NOAXOAUT K 61i0faM U3 KPpacHOTo mMsica U 3pesibIM CbiPam € MUKAHTHBIM
BKYCOM.

ANCELLOTTA 2018 The first wines under the “Aristov” brand were issued in the spring of 2016 and named
after Alexander Aristov, one of the owners of the Ariant holding. Alexander Aristov in the
early 2000s made a strategic decision to invest in its own vineyards, thanks to which the
revival of the domestic viticulture on Taman was held. Sparkling wines "Aristov" are largely
innovative - under the guidance of enologist of Enofly Lukas Zavarize careful selection of
varieties was carried out, a unique method of using fresh grape must was used and a
product close to the style of sparkling wines of the Prosecco region was obtained. The

beginning of 2017 was marked by the release of another sparkling wine - "Aristov. Cuvée
Alexander. Blanc de Noir ', which was produced according to the classical technology of
sparkling wines from the Pinot Noir variety - secondary fermentation carried out in a
bottle. By the summer of 2017, the brand was supplemented with a series of still wines. The
accent made on varieties of Italian origin, which are able to show the original style of the
TSN (E0rpAGECKAN XASAHMEN <AYGANS, TAVRHCADD et wines.

Another Italian grape variety, which we took in the collection of still wines "Aristov" was
Ancelotta. This variety is cultivated mainly in the Emilia-Romagna region - one of the
largest areas of Italy. The Russian version of Ancelotta is distinguished by its originality
and self-sufficiency - it plays with colors from ruby to dark ruby, it sounds with notes of

black fruits, spices, with a little "animalistic” shades, it surprises with dense, thick and juicy

taste with a long velvety tail. "Aristov. Ancelotta "perfectly suits dishes from red meat and
mature cheeses with a piquant taste.

LIEJTIEBASA AYOUTOPUSA / TARGET AUDIENCE:

NOPTPET LIESIEBOrO My>kunHbl 1 )KeHLI.I,YIHbI 25-40 neT, HOBaTOPbI,
NOTPEBUTENS!/ nmetowwme cpegHuin goctatok / Men and women
PORTRAIT OF 25-40 years old, innovators with medium income
POTENTIAL CONSUMER

MOTUBbI OJ19 COBEPLUEHWSA lMonpoboBaTb 4TO-TO HOBOE, UHTEPECHOE,
MOKYMNKW/ yaueute apyseit / Try something new,

MOTIVES FOR PURCHASE interesting, surprise friends

noBoO bl OJ19 NMOTPEBJIEHNSA/ BeTpeun ¢ apy3bsaimu, cemeinHblit YKuH /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LLEHOBOE MO3UNLMOHNPOBAHUE/ Poccuiickoe BuHO knacca "low-premium" /
PRICE POSITIONING Russian wine class "low-premium”



«APUCTOB. AHYEJIOTTA» BuHo ¢ 3awmuieHHbIm reorpaduueckum
ykaszaHunem «KybaHb. TamaHCKMIt NONYOCTPOB» Cyxoe KpacHoe
“ARISTOV. ANCELOTTA” wine with protected geographical indication
“Kuban. Tamagne Peninsula” red dry

ARISTOV

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHogapckuii kpait, Tempiokckuit paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT AHuenoTTa

VARIETAL Ancelotta

CMOCOB MOCALKM PyuHoii

METHOD OF PLANTATION  Manual

ClMOCOB BbIPALLIMBAHUS  LUtamboBuaHas popmupokakycta
METHOD OF GROWING Stamped grapevines formation

CIoCcoOb YBOPKU PyuHoii
METHOD FOR HARVESTING Manual

MEPNO/ CEOPA Btopasi nekapa ceHtsbps

HARVEST PERIOD Second decade of September

YPO)XAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJHWIN BO3PACT JTO3 15 net

AVARAGE AGE OF VINS 15 years

METO[, MEPBUYHOM bpoxeHue cycna Ha Mesre, npoBejeHWe CreuuanbHbiX MeTOAMK
®EPMEHTALIMN repemeLuMBaHus 1 geectaxei A HauTyuLei 3KCTPakLUm Kpacsimx

M apomaTUuYecKuxX BELECTB M3 KOXWubl BuHOrpaga. [poseaenue
A67104H0-MONOYHOrO 6GpOXKEHUS MOCAE OKOHUYAHUS CMUPTOBOrO
6poxeHus.

PRIMARY FERMENTATION  Fermetation of the pulp on the mash, carrying out special mixing
techniques and depletion for the best extraction of coloring and aromatic
substances from the grape skin. Conducting of malolactic fermentation
after the end of alcohol fermentation.

BbIOEPXKA bes Bbiepxku
AGING No

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnPT 13-14 % 06.
ALCOHOL 13-14 % Vol.
COJOEPXAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KWUCITOTHOCTb 5-7r/pm3
TOTAL ACIDITY 5-7 g/dm3
LocTynHbiit 06bem/Available volume: -
CALORICITY 82,4 keal
Pasmep 6yTbinku/Bottle size:
? 8,2 cm/ h 30,7 cm

Bnosxenue B ropposiuumnk/ Embedding

in a corrugated box: OPTAHOJIENTUYECKUE XAPAKTEPUCTUKIM / ORGANOLEPTIC FEATURES:

6 LIBET OT pybuHOBOrO A0 TeMHO-pybUHOBOIO
COLOUR From ruby to dark ruby

LLITpux Kop Ha eguHULYy NpoayKuuu/
Barcode on unit of production: APOMAT Tepnkuii, ¢ npeobnagaHnem TOHOB YepHbIX GPYKTOB, CreLnit U Nerknx
AHUMANTUCTUYHbIX HOT

4607062864630

BOUQUET Tart, with a predominance of tones of black fruits, spices and light
LLITpux Kop, Ha rpynmnoByto ynakoBKy/ animalistic notes
Barcode for group packagingt BKYC [NOTHBIN, FyCTO, crierka BsKYLUIA, C IJIMHHBIM NOCTIEBKYyCUEM

14607062864637 TASTE Dense, thick, slightly astringent, with a long aftertaste

Kop AT: 404 TEMMEPATYPATIOJIAYM  14-16°C

SERVING TEMPERATURE 14-16 °C

KonnuecTBo ynakoBok Ha nopaoHe

(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHopapckuit kpaii, Templokckuii paiioH, cT. CTapoTuTapoBckas,

72 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:

e www.kuban-vinoru  [J /kubanvino1956 /chateautamagnerussie




