ARISTOV

Poccuiickoe BUHO € 3aluuLeHHbIM reorpaduiyeckum ykasaHuem
«KybaHb. TamaHckuit nonyocTpoB» cyxoe benoe «ApucToB.
Pucnuur»

Russian wine with protected geographical indication «Kuban.
Taman Peninsula» dry white «Aristov. Riesling»

OMNMMNCAHUE BUHA /WINE DESCRIPTION:

Takca, TUrp 1 mopckoit KoHék! Takoe TPUO CIOXKHO He 3aMeTUTb - ApKas u UrpuBas cepus
YHUKa/IbHbIX MOHOCOPTOBBIX BUH.

3T BUHA 3a[al0T HAcTpoeHue [Hs, [00aBnss OpUrMHALHBINA BKYC B Bally BUHHYIO
nanuTpy. BuHa B Tpéx knaccuueckux usetax: 6enoe - PuciuHr, posoBoe u kpacHoe -
Kabepre CoBUHBOH, OblIM CO3aHbI B MOAHbIX BUHHBIX TPEHAAX ~ MSITKMI1 CBEXMWII BKYC,
rapMOHUYHbIN ApOMAT U MUHU-UCTOPUS B KXA0M By TbisKe.

Poccuitckoe BuHo ¢ 3IY «Kybanb. TamaHckuin nosiyoctpos» cyxoe Gesoe «Aristov.
Pucnuur» - mMHororpaHHoe BUHO [/l MOMEHTOB, KOIa XXW3Hb HEMHOTO YAWUBASiET U
3aBOpaXkMBaeT, HarNpumep, KaK Halla Takca Ha 3TukeTke. Beiapixait u neit - nethee,
IKCLEHTPUUHOE 1 OCBeXalollee, Mopaxalolee OTTEHKaMM apoMaTa 1 BKyca npu Kaxaom
rnotke! BUHO n3rotosneHo ns otbopHoro BuHorpaga copta Pucaunr Peithckuit (BospacT
no3 15 ner). LieT B Gokane oT CBETNIO-CONOMEHHOTO 10 CBETN0-30/10TUCTOrO. CBEXMNit
CNaXEeHHbI apoMaT c03/aéT HEeMOBTOPUMBbIN CUMOUO3 C TIEFKMM U FAPMOHUYHBIM BKYCOM.
BuHo npekpacHo nogoiaéTr Kk mopenpoayktam, 6aogam u3 nTuubl u yctpuuam. Jns
NMOJIHOLLEHHOTO PacKpbITUA BCEX CBOMCTB PeKOMEeH/lyem NnojaBaTh ero npu temnepartype
14-16°C.

Dachshund, tiger and seahorse! It's hard not to notice such a trio - a bright and playful
series of unique single-varietal wines. These wines set the mood of the day, adding original
flavor to your wine palette. Wines in three classic colors: white - Riesling, rose and red -
Cabernet Sauvignon, were created in fashionable wine trends - soft fresh taste,
harmonious aroma and a mini-story in each bottle.

Russian wine from PGl “Kuban. Taman Peninsula” dry white “Aristov. Riesling” is a multi-
faceted wine for moments when life surprises and fascinates a little, for example, like our
dachshund on the label. Exhale and drink - summery, eccentric and refreshing, striking
with shades of aroma and taste with every sip! The wine is made from selected Riesling
Rhine grapes (vines age 15 years). The color in the glass is from light straw to light golden.
Fresh harmonious aroma creates a unique symbiosis with a light and harmonious taste.
The wine is perfect for seafood, poultry and oysters. To fully reveal all the properties, we
recommend servingitatatemperature of 14-16°C.

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

NOPTPET LIESIEBOTO My>umnHbI 1 xeHwWwmHbl 20+, focTaTOK
NOTPEBUTENS CpefHUit U Bbillle CPefHero, CoBpemeHHble
1 obpasoBaHHble, HOBATOPbI OTKPbITbIE
K 9KCrepumeHTam, SpKUM 3MOLUSIM.

PORTRAIT OF Men and women 20+, average and above

POTENTIAL CONSUMER average income, modern and educated,
innovators open to experiments, bright
emotions.

MOTUBbI 1151 COBEPLLEHWSA HecTanpapTHblit spkuit Ausaiiy,

MOKYIKN nornpoboBarb 4TO-TO HOBOE.

MOTIVES FOR PURCHASE Custom bright design, try something new.

noBoabl A4 NMNOTPEBIEHNA BcTpeua apyseit, BeuepuHka, MUKHUK.

REASONS FOR CONSUMPTION Friends meeting, party, picnic

LLEHOBOE NMO3nuMOoHNPOBAHUE Poccuiickoe BuHo knacca «low-premium»
PRICE POSITIONING Russian wine class «low-premium»




ARISTOV

Poccuiickoe BUHO ¢ 3almLieHHbIM reorpaduyeckum ykasaHnem «KybaHb.
TamaHckuit nonyocTpos» cyxoe 6enoe «ApucTtos. Pucamur»

Russian wine with protected geographical indication «Kuban. Taman
Peninsula» dry white «Aristov. Riesling»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Pucnunr PeliHckuii

CrMNOCOBb MNMOCAIKN
METHOD OF PLANTATION

PyuHoi1, MexaHn3upoBaHHbIi

CrNoOCOb BbIPALLLIMBAHNA
METHOD OF GROWING

B HeyKpbIBHOI1 30He, Ha BbICOKOM LuTambe

CrNoCoOb YBOPKU
METHOD FOR HARVESTING

MexaHn3npoBaHHbI

Mechanized

HocTtynHblit 06bem/Available volume:
0,75L /1,308 kg

Pasmep 6yTbinku/Bottle size:

D 7,7cm/h33cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:
6

LLITpux Kof, Ha efuHULY NpoayKLmuu/
Barcode on unit of production:
4630037253160

LLITpux Kof, Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14630037253167

Kop AlN: 404

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

80

KonnuecTBo ynakoBok B cioe /
Number of packages in the layer:

20

MEPNOO CBOPA Bropas nekanaceHtsbps
HARVEST PERIOD Second decade of September
YPOXXAMHOCTb 121,59 y/ra

YIELD IN KG OF GRAPES

PER HA. 121,59 c/ha

CPEJIHMIN BO3PACT /103 15 net

AVARAGE AGE OF VINS 15 years

METOZ, MEPBNUYHON
GOEPMEHTALINA

PRIMARY FERMENTATION

Cb6op BuHOrpaga ocyuiecTBisiercs Ha caxapax 21-23%, npeccoBaHue
BUHOTPa/ja NPoXoauT B MATKOM pexume, OCBeT/IeHUe cycia NPOBOAUTCS
C nomolublo TexHosornueckoro cnocoba - ¢nortayus. bpoxenune ¢
npumMeHeHneM anbTepHaTUBHOTO Jyba B eMKOCTsX U3 HepxaBetouleit
ctanv npu temnepatype 16-18 °C. [Mocnie 6poxeHns Npou3BoAUTCS Cbem
C ApPOX)KEeBOro ocajka ¢ AanbHeluM npoBejeHuem GaToHaxa Ha
TOHKOM [1IPOX)KE€BOM 0Cajike He MeHee 4 mecsiLeB

The grape harvest is carried out on sugars of 21-23%, the grapes are
pressedinasoft mode, the mustis clarified using atechnological method -
flotation. Fermentation using alternative oak in stainless steel tanks at a
temperature of 16-18 °C. After fermentation, the yeast sediment is
removed with further batonage on a thin yeast sediment for at least 4
months.

BbIJEP)KKA
AGING

bes Bbiaepxxku

No

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJOEPXXAHUE CAXAPA He Bonee 4 r/n
RESIDUAL SUGAR not more than 4 g/|
KNCTOTHOCTb 6,0-8,0 r/gpm*
TOTAL ACIDITY 6,0-8,0 g/dm®
KAJTOPUMHOCTb 79,9 xkan
CALORICITY 79,9 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT CcBETN0-COIOMEHHOIO 40 CBETJI0-30JI0TUCTOTO
COLOUR Light straw to light golden

APOMAT YucTbii, cnaxxeHHbIN

BOUQUET Fresh, light, harmonious

BKYC CBeXuit, Terkunii, rapMOHUYHbIN

TASTE Clean, harmonious

TEMMEPATYPA NMOOAYN 10-14°C

SERVING TEMPERATURE 10-14°C

353531, Poccus, KpacHoaapckuii kpait, Tempirokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

www.kuban-vino.ru

aristovwine.ru



