ARISTOV

«APVNCTOB. KIOBE AJIEKCAHP. bJIAH OE HYAP»
Nrpuctoe BMHO reorpaduueckoro HaumeHoBaHus
Bblaep)xaHHoe 3KkcTpa OpioT benoe

“ARISTOV. CUVEE ALEXANDER. BLANC DE NOIR” Aged
sparkling wine of georgraphical denomination extra brut
white

ONMNCAHWNE BMHA /WINEDESCRIPTION:
Mrpuctble BuHa «ApuctoB» n «Apuctob. Kioee AnekcaHgp» [eMOHCTPUPYIOT
LIMPOTY NOTeHuMana Teppyapa, npumeHsieMbIX TEXHOJIOTUIA U 3HAHWUI1 BUHOA,E/10B
«KybaHb-BuHo». HoBble iMHeliKkM cTanu pe3ynbTaTtom COBMeCTHO paboTbl Haluei
BUHOJEJIbHU U U3BECTHOI UTanbsiHckoit komnauum «<ENOFLY» B nuue ee pykoso-
auTens,aHonorallyku 3aBapuse.
«ApucTos. KioBe Anekcanap. bnan ge Hyap» cospaHo B knaccuueckom ¢ppaHuys-
ckom ctune Blanc de Noir (besioe 13 uepHOro) n otBevaeT 0XXmagaHusam nountare-
neit BUH pernoHa LLlamnaHb, co3paHHbIX U3 nckountensHo us copta lNuno Hyap.
TexHonorus nponsBoacTaa G6esibiXx BUH U3 KPaCHbIX COPTOB BUHOTPaaa, siB/isschb
ofHOI U3 Hanbonee peaKuX U LEHHbIX, AEMOHCTPUPYET BbICOKMI NpodeccroHa-
JIM3M BUHO/1€J10B M Ka4eCTBO BbIPaLLMBAEMOTr0 BUHOTpaja.
benoe «Apuctos. KioBe Anekcangp», NpurotoBaeHHoe, KoHeuHo, us lNuno Hyap,
BbIPALLLEHHOrO Ha COOCTBEHHbIX BMHOrpagHUKax TamaHCKOro rMojayocTpoBa,
NPOXOAUT BbIAEPXKKY HA OCAKE COTNACHO KJlaCCUYECKOM TeEXHOMornm n obnapaer
TOHKMM COJIOMEHHO-30/1I0TUCTbIM OTTEHKOM, KPacUBOI PaBHOMEPHOMI «UFpoii»,
apomatom 6enbix ppykTOB, rpyLmn n abpukoca. Bkyc nonHblii ¢ Bbicokon cbanaH-
CUPOBAHHOW KUCJIOTHOCTBIO U JO/ITUM MOCTIEBKYCUEM.
«ApucToB. KioBe AnekcaHip» cTaHeT XOPOLUMM arnepuTUBOM B BaXkKHbI J/151 Bac
feHb. A BOT pasHble rpaHu cBoero xapaktepa 6Genoe urpucrtoe packpoer B
L THDEE 1A ADITIO NNy TaHaeme ¢ mopenpoaykTamu u ukpoit. lNogaeatb, 06s13aTenbHO NpeaBapuTESibHO
i b oxnaaus a0 6-8°C.
CU?EE Sparkling wines "Aristov" and "Aristov. Cuvee Alexander "demonstrate the breadth
A - ER of terroir potential, applied technologies and knowledge of winemakers of " Kuban-
LEX.AHD Vino". The new lines are the result of the joint work of our winery and the well-
ENTEA GEL TS known Italian company ENOFLY and its head - the enologist Luke Zavarize.
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"Aristov, Cuvee Alexander Blanc de Noir" created in the classical French style
Blanc de Noir (white from black) and meets the expectations of the Champagne
wine-lovers, created exclusively from Pinot Noir. The technology of production of
white wines from red grapes, being one of the most rare and valuable,
demonstrates the high professionalism of winemakers and the quality of grapes
grown.

White "Aristov. Cuvee Alexander" made from Pinot Noir which grown on its own

vineyards of the Taman Peninsula, passes lees aging according to classical
technology and has a thin straw-golden tint, a beautiful uniform "play", the aroma
B MOJAPOUY HOWM YIMAKOBKE of white fruits, pears and apricot. Taste full with a high balanced acidity and along
aftertaste.
"Aristov. Cuvee Alexander "will become a good aperitif on an important day.
However, the different facets of its character white sparkling will open in tandem
with seafood and caviar. Serve, necessarily pre-cooled to 6-8 °C.

LIEJTIEBAS AYOANTOPUSA
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o L MOPTPET LEJIEBOIO npeumyuiectTBeHHo Myxunnbl 30-50 ner,
;i' 1!..|-" NMOTPEBUTENSA MMeloLMe J0CTaTOK CPeHUIA 1 Bbllle CPeJHero
B
.ﬂl J‘{F MOTUBbI anga COBEPLUEHUSA KayecTBEHHbIN npoaykT no ajeKkBaTHON LeHe
Erg MOKYIKN
T noBo bl OJ19 MOTPEBJIEHNSA CceMeiHbIN YXXUH

LLIEHOBOE NO3NLIMOHNPOBAHUE poccuiickue BblgepXaHHble BUHA
Knacca "npemuym’
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ARISTOV

«APUCTOB. KIHOBE AJIEKCAHAP. BJIAH [IE HYAP» Urpuctoe BuHo
reorpaduueckoro HaMMeHOBaHUs BblepxaHHOe aKkcTpa bpioT benoe
“ARISTOV. CUVEE ALEXANDER. BLANC DE NOIR” Aged sparkling wine of
georgraphical denomination extra brut white

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NMPOM3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

LocTtynHbiii 06bem/Available volume:
0,75L;1,641kg  /6yTblika
0,75L;1761kg /nopmapouHas kopobka

Pasmep / Size:
? 10,3 x h 28,4 cm /6yTblIKA
10,6x29,2 cm /nopapouHas kopobka

BnoxeHue B ropposiwyuk/ Embedding
in a corrugated box:

4 /6yTblnka

4 /nopapoyHasi Kopobka

LLITpux Kop, Ha eguHULY NpoAyKLuun/
Embedding in a corrugated box:
4607062861844 - 6yTbINKa
4607062861851 - nopapouHas kopobka

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

14607062861841 - 6yTbINKa
14607062861858 - nogapouHas kopobka

Kop ATl: 440

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

(§10)

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

15

COPT lMuno Hyap
VARIETAL Pinot Noir
CIMOCOBb NOCAKN Pyunoii
METHOD OF PLANTATION ~ Manual

CrNOCOb BbIPALLIMBAHUA
METHOD OF GROWING

®opmuposka apynneuwnii loi1o. B HeykpbIBHO Ky IbType.

Autocthnous called “capuccina modificata”

CrNocCcob YbOPKU
METHOD FOR HARVESTING

Pyunoii

Manual

NMEPNO[ CBOPA lMocnepHsis nekagaasrycra - neppasgekana ceHTsops.
HARVEST PERIOD

YPOXXAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJIHUN BO3PACT 103 14 net

AVARAGE AGE OF VINS 14 net

METO/, MEPBUYHOW
®EPMEHTALMMU

PRIMARY FERMENTATION

VMcnonb3oBaHue TexHONOrMK runepokenpaumm ans coptos NuHo Hyap.
bpoxeHune npu koHTponupyemoii Temnepatype 16-18 °C.

METO[, BTOPUYHOM
GOEPMEHTALNA

SECONDARY FERMENTATION

ByTbinounas wamnanusauus. Yenosus 14°C

BbIOEP)KKA
FINING

He meHee 9 mecsiueB nocne okoHyaHus GPO)KEHVIH

Not less than 9 months after the end of fermentation

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUNE CAXAPA MmeHee 6 r/am3
RESIDUAL SUGAR less than 6 g/dm3
KNCNOTHOCTb 5-8r/am3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 77,9 kxkan
CALORICITY 77,9 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LBET CBEeT/N10-COJIOMEHHbI C 3e/IEHOBATbIM OTTEHKOM.

COLOUR

APOMAT BykeT pasBuTbiii, C BbIp@XXeHHbIMM TOHamMu GenbiX pPyKTOB, Terkumu
LBETOYHBIMU OTTEHKAMM, NOAYEPKHYTLIMU MUHEPATIbHO CBEXECTbIO

BOUQUET The bouquet is developed, with pronounced tones of white fruits, light
floral hues, accentuated by mineral freshness

BKYC CBexuit, ¢ 1Erkoin 6apxaTucToCTbiO U AOATUM Pa3BUBAIOLLUMCS
nocnesKycuem

TASTE Fresh, with a light velvety and a long developing aftertaste

TEMIEPATYPA TIOOAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopckas . 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.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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