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MrpucTtoe BUHO ¢ 3alMLLEHHbIM HAUMEHOBaHUEM MeCTa
npoucxoxpenus «HOxHblit beper Tamanun» Bblaep>kaHHoe aKCTpa
6ptoT posoBoe <APUCTOB. KIOBE AJIEKCAHP»

Sparkling wine with protected denomination of origin «South Coast
of Taman» aged extra brut rose «<ARISTOV. CUVE ALEXANDER»

OIMNCAHWE BUHA /WINEDESCRIPTION:

Urpuctbie Buna Aristov Cuvee Alexander - pesynbraTt coBmecTHOM paboTbl «KybaHb-
BuHo» nussecTtHoit utanbaHckoit komnanun ENOFLY. PykoBoauTtenb n aHonor komnanumn
Jlyka 3aBapu3se u Halla KOMaHAa BUHOAEI0B NPOBEN TLWATENbHYIO CeTEKLMIO U OLLeHKY
copToB BUHOrpaaa, otobpanu psj cCOpToB, KOTOpblE NMO3BOAUAN J0OUTbCS UeanbHbIX
OpraHoJIenTUYeCKUX XapakTepucTuK.

Urpuctoe Buro ¢ 3HMIT «kHOxHbiit 6eper Tamanu» Bbiaep)kaHHoe akeTpa 6pioT po3oBoe
Aristov Cuvee Alexander npurotosneHo us BuHorpapga 6naropogHsix coptos lNuuo Hyap
1 KabepHe CoBuHbLOH. [17151 NONyUYeHUsi NErKOTO BbIAEPKAHHOTO BUHA C MPOJ0IKUTEb-
HbIM MOC/IEBKYCUEM NPUMEHSAETCSA CYC/10 BbICLIEro KauecTsa - «KlBe», KOHTaKTupylouiee
C KOXMUEN U KOCTOUKaMM CrefiblX Arod MMHUMalbHOe KonnyecTBo Bpemenu. rpuctoe
NPoOXoaUT BblAEPXKKY He MeHee 9 mecsiLeB B DyTbilike nocne okoHuaHust GpoxeHus B
COOTBETCTBUM C KNTACCUYECKON TEXHOJIOTUEN.

UrpucTtoe BbigepxaHHoe akcTpa bpioT pososoe Aristov Cuvee Alexander obnapaet
LBETOM JIeNnecTKOB HeXHOW po3bl C TeJleCHbIM OTTEHKOM. byKkeT TOHKUIA, cnaXkeHHbIi, ¢
npeobnagaHnem MATKMX SITOAHBIX HOT B COYETAHUM C JIETKUMU MUHEpPaNbHbIMU
BKpanjeHusmu. BKyc u3bICKaHHbIA, TOHKUIA, CBEXWIA, C JOArON «Urpoi» U NPUATHOMN
b6apxaTucrocTblo. Po3oBoe Aristov Cuvee Alexander cTaHeT BenMKOENHbIM anepuTy-
BOM, OTJIMYHO CO4ETAEeTCsl C CbiPpamu, KpacHOM Ukpoit u batogamm us nococs.

Sparkling wines "Aristov. Cuvee Alexander "is the result of the joint work of “Kuban-Vino”
and the famous Italian company “ENOFLY”. The head and oenologist of the company, Luka
Zavarise, together with our team of winemakers, conducted a thorough selection and
evaluation and proposed the use of varieties that will achieve ideal organoleptic
characteristics.

Sparkling wine with PDO "South Coast of Taman" aged extra brut rose Aristov Cuvee
Alexander is made from the noble grape varieties Pinot Noir and Cabernet Sauvignon. To
obtain a light aged wine with a long aftertaste we use "cuvite" -a top quality must, which
was in contact with the skin and seeds of ripe berries for a minimum amount of time.
Sparkling wine is aged for at least 9 months in a bottle after the end of fermentation in
accordance with classical technology.

Sparkling aged extra brut rose Aristov Cuvee Alexander has the color of delicate rose
petals. The bouquet is delicate, harmonious, with a predominance of soft berry notes
combined with light mineral inclusions. The taste is refined, delicate, fresh, with a long
"play” and pleasant velvety. Rose Aristov Cuvee Alexander will be a great aperitif, pairs
well with cheeses, red caviar and salmon dishes.

LIENTEBAS AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LIEJTIEBOIO lNpeumyuiecteeHHo My>kunHbl 30-50 ner,
MNOTPEBUTENA / MMeloLme oCTaTOK CPeaHUIA 1 Bbllle CPeJHero
PORTRAIT OF Mostly men 30-50 years of age with middle
POTENTIAL CONSUMER and above average wealth

MOTMBbI [J159 COBEPLUEHUS KauecTBeHHbI NPOAYKT Mo afeKkBaTHOM LeHe /

MOKYMKM / MOTIVES FOR PURCHASE Quality product at an adequate price

NOBO/bl 4151 MOTPEBNEHUS/ PomaHnTuueckuin yxxun / Romantic dinner
REASONS FOR CONSUMPTION

Poccuiickue BbiiepxxaHHble BUHA kiacca
LEHOBOE NO3NUMNOHNPOBAHWE/  "npemuym" / Russian eged premium wines
PRICE POSITIONING




ARISTOV

MrpucTtoe BUHO ¢ 3alMLLEHHbIM HAUMEHOBaHWEM MeCTa NMPOUCXOXKAEHUS
«HOxHbIi Beper TamaHu» BbigepxaHHoe akeTpa 6ptoT pososoe «<APVUCTOB.
KIOBE AJIEKCAHOP»

Sparkling wine with protected denomination of origin «South Coast
of Taman» aged extra brut rose «<ARISTOV. CUVE ALEXANDER»
TEXHWYECKAS UHDOPMALLMS / TECHNICAL INFORMATION:

MECTO MNMPOM3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuit paiioH

Taman Peninsula, Krasnodar Region, Russia

LocTtynHbii o6bem/Available volume:
0,75L;1,641kg  /6yTbinka
0,75L;1761kg  /mopapouHas kopobka

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

Bnoxenue B ropposiwinuk/ Embedding
in a corrugated box:
4 /byTblika

/nopapouHas kopobka

LLITpux kog, Ha eauHULLY NpoayKuuu/
Embedding in a corrugated box:
4630037252378 - 6yTbinka
4630037252408 - nopapoyHas kopobka

LLITpux Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14630037252375 - 6yTblIKa
14630037252405 - nogapouHas kopobka

KonunuectBo ynakoBok Ha noaaoHe (eBpo)
Number of packages on a pallet (Euro):
60 /6yTbUTKa

/nopapouHas kopobka

KonuuectBo YNakoBOK B cJjioe

COPT Muuo Hyap, KabepHe CoBUHbOH
VARIETAL Pinot Noir, Cabernet Sauvignon
CroOCOBb NOCAKN Pyunoit

METHOD OF PLANTATION  Manual

ClMNOCOG BbIPALLMBAHUS  Kopaon Azoc

METHOD OF GROWING

CroCOb YBOPKM Pyunoii

METHOD FOR HARVESTING Manual

NMEPNO[ CBOPA TpeTba pekana aBrycra
HARVEST PERIOD Third decade of August
YPOXXAMHOCTb 60-130 u/ra

YIELD IN KG OF GRAPES 60-130 cwt/ha

PER HA.

CPEJHUN BO3PACT 103 4-5 net

AVARAGE AGE OF VINS 4—5 years

Mcnonb3oBaHue TexHonoruu runepokenaaumum ans coptos Nuno Hyap un

METO[ MEPBUYHON
KabepHe CoBuHbOH. bpoxxeHue npu koHTponupyemon Temnepatype 16-18 °C.

G®EPMEHTALNN

PRIMARY FERMENTATION  Using hyperoxidation technology for Pinot Noir and Cabernet Sauvignon

varieties. Fermentation at a controlled temperature of 16-18 ° C.

METO/], BTOPUYHOW
®OEPMEHTALMN

SECONDARY FERMENTATION Bottle champagnization. Temperature conditions 14°C

byTbinounas wamnanusaums. TemnepatypHble ycnosus 14°C

BbIEPXKA He meHee 9 mecsiLieB nocne okoHuaHus bpoxkeHus

FINING Not less than 9 months after the end of fermentation

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

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

OPIFAHOJTIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET JKeMuy>XHO-po30BblIit C TeIeCHbIM OTTEHKOM
COLOUR Pearly pink with a bodily shade
APOMAT ToHKMIA, cnaXxeHHbIN, ¢ npeoﬁnanaHueM HEXXHbIX ATOAHbIX HOT
B COMETaHUM C JIETKUMU MUHEPATIbHBIMU OTTEHKaMM
BOUQUET delicate, harmonious, with a predominance of delicate berry notes
combined with light mineral shades
BKYC M3blcKaHHbIN, CBEXUII C AOJITUM pa3BUBaIOLLIUMCS
nocieBKycuem u npusTHoi GapxaTucrocTbio.
TASTE Refined, fresh with a long developing aftertaste and pleasant velvety
TEMMEPATYPATIOJAYN  6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii 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



