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Mrpuctoe BUHO ¢ 3aLMLLEHHBIM HAMMEHOBAHUEM MeCTa
npoucxoxaerus «HxHbiit 6eper TamaHu» BblgepxaHHOe
akcTpa bpioT 6enoe «<KAPUCTOB. KHOBE AJIEKCAHP. BJTAH
IE BJTIAH» / Sparkling wine with protected denomination of
origin «South Bank of Taman» aged extra brut white
«ARISTOV. CUVEE ALEXANDER. BLANC DE BLANC»

OINMNCAHWE BUHA /WINEDESCRIPTION:

Urpuctoe BuHo ¢ 3HMI «HOxHbIi 6eper TamaHu» Bbigep)kaHHoe akeTpa 6pioT benoe
«Aristov Cuvee Alexander. Blanc de Blancs» ynukanbHo B cBoem ucnonHenuu. Buna
[laHHOII KaTeropuu M3roTasMBaloTCs UCKIOUMTENbHO U3 Genoro copTa BuHorpasa,
pocnosHo «Blanc de Blancs» nepeBoautces kak «<benoe us benoro».

«Aristov Cuvee Alexander. Blanc de Blancs» co3paHno us Bunorpapa copra Lllapgone,
camoro BocTpebGoBaHHOro u pacrnpocTpaHeHHoro Bo MpaHumm, No Kiaccuyeckoi
TEXHOJIOTUU BTOPUUHOTO GposkeHUst B OyTblKe C BbIAEPXKKON He meHee 9 mecsiLeB
nocJie OKoOH4YaHus GpoxeHus.

loBopsi 06 opraHonenTUYecKMX CBOMCTBAaX, BUHO XOpOWO cHanaHCMpPOBaHHO W
rapmoHuyHo. LiBet B Gokane ot 671€4HO-COIOMEHHOIO 1O CBET/I0-COJIOMEHHOTO C
3e/1eHOBaTbIM OTTEHKOM. bykeT pas3BuThbiit, ¢ BbIpaxeHHbIMM ToHaMK Genbix GppyKToB,
NEerkMMU  LBETOUYHBIMW OTTEHKAMM, MOAYEPKHYTbIMU XPYCTALLEN MUHEpPasibHOM
cBexecTblo. BKyc usbicKaHHbIN, cBeXMii, GapxaTUCTbIil ¢ LOJITMM pa3sBUBAIOLMMCS
nocneskycrem. TOHKasi KeMuyKHasi MeHa W [O0NrOUrpaloluin Nepishk co3famyT
aTtmocdepy npasgHuKa u nogYepkHyT TOP)KECTBEHHOCTb MOMEHTA.

BuipgepxaHHoe akeTpa 6pioT 6enoe «Aristov Cuvee Alexander. Blanc de Blanes» ctaner
nieanbHbIM COMPOBOXAEHUEM BaXKHbIX cOObITMI B Baweit xusuu. Haunbonee
rapMOHUYHbBIM U U3bICKAHHBIM COMPOBOXEHNEM MOCIYXMUT uepHas ukpa. lNopasats,
npeaBapuTenbHo oxnaaue 1o 6-8°C.

Sparkling wine with PDO "South Coast of Taman" aged extra brut white "Aristov Cuvee
Alexander. Blanc de Blancs"is unique in the way it is created. Wines of this category are
made exclusively from white grape varieties, literally "Blanc de Blancs" translates as
"White from White", meaning the color of the grape variety.

“Aristov Cuvee Alexander. Blanc de Blancs "is created from Chardonnay grapes
according to the classical technology of secondary fermentation in a bottle with aging
for atleast 9 months after the end of fermentation.

Speaking of organoleptic properties, the wine is well balanced and harmonious. Color
in the glass is varying from pale straw to light straw with a greenish tint. The bouquet is
well-developed, with pronounced tones of white fruits, light floral shades, accentuated
by crisp mineral freshness. The taste is refined, fresh, velvety with a long developing
aftertaste. Thin pearl foam and long-lasting play will create a festive atmosphere and
emphasize the solemnity of the moment.

Aged extra brut white “Aristov Cuvee Alexander. Blanc de Blancs "will be the perfect
accompaniment to important events in your life. The most harmonious and
sophisticated pair will be black caviar. Serve cooled to 6-8°C.

LIENEBAS AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LIEJTEBOIO MpeumyuiectTBeHHO MyxxunHbl 30-50 ner,
NOTPEBUTENSA / MMeloLMe J0CTaTOK CPeHUIA 1 Bbllle
PORTRAIT OF cpeaHero / Mostly men 30-50 years of age
POTENTIAL CONSUMER with middle and above average wealth
MOTWBBI /19 COBEPLUEHUSA KauecTBeHHbIt NPOAYyKT Mo afekBaTHOMN
MOKYMKM / MOTIVES FOR PURCHASE Uene / Quality product at an adequate price

MoBOdbl AJ19 MOTPEBNEHUS/ PomaHnTuueckuin yxut / Romantic dinner
REASONS FOR CONSUMPTION

Poccuiickune BbiaepkaHHble BUHA Knacca
LLEEHOBOE MNO3NLUMOHNPOBAHUE/  "npemuym" / Russian eged premium wines
PRICE POSITIONING




ARISTOV

MrpucTtoe BUHO ¢ 3alMLLEHHbIM HAUMEHOBaHUEM MeCTa NMPOUCXOXKIEHUS
«HOxHbI Beper TamaHu» Bbigep)xaHHoe akcTpa 6ptoT H6enoe «<APUCTOB.
KIOBE AJIEKCAHIP. BJIAH OE B/1AH» / Sparkling wine with protected
denomination of origin “South Bank of Taman” aged extra brut white
“ARISTOV. CUVEE ALEXANDER. BLANC DE BLANC”

TEXHUYECKAS UHDOOPMALINSA / TECHNICAL INFORMATION:

MECTO MNMPOM3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuit paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT LLlapaone
VARIETAL Chardonnay
CrMOCOB MOCAOKMU PyuHoit
METHOD OF PLANTATION ~ Manual

CroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

CrimpanbHblii KOpAOH

CrNoCoOb YbOPKUN

METHOD FOR HARVESTING

Pyunoit

Manual

LocTtynHbii o6bem/Available volume:
0,75L; 1,641 kg

Pasmep / Size:
?10,3xh 28,4 cm

Bnoxenue B ropposiwinuk/ Embedding
in a corrugated box:

4

LLTpux Ko Ha eauHULLY MPOAYKLMMU/
Embedding in a corrugated box:
4630037252354

LLITpux Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14630037252351

KonuuecTBo ynakoBok Ha noanoHe
(eBpo) / Number of packages on a
pallet (Euro):

60

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

15

NMEPNO[ CBOPA TpeTbsi fekafaasrycra - nepsas gekana ceHts6ps
HARVEST PERIOD Third decade of August - first decade of September
YPO)XAMHOCTb 100 u/ra

YIELD IN KG OF GRAPES

PER HA. 100 cwt/ha

CPEJHUN BO3PACT /103 10 net

AVARAGE AGE OF VINS 10 ner

METO/I, MEPBUYHOW
®EPMEHTALIMM

PRIMARY FERMENTATION

BbposeHune B cTanu npu koHTponupyemoit temnepatype 14-16 °C

Fermentation in steel at a controlled temperature of 14-16 °C

METO[, BTOPUYHOW
GOEPMEHTALNN
SECONDARY
FERMENTATION

EyTbIﬂO‘-IHafl wamnaHmsayua

Bottle fermentation

BbIOEP)KKA
AGING

9 mecsiueB B OyTbUIKe HAa OcaaKe

9monthsinabottleonlees

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrUPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJIEP)KAHUE CAXAPA meHee 6 r/nm3
RESIDUAL SUGAR less than 6 g/dm3
KNCJTOTHOCTb 5-8 r/am3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 80,7 kkan
CALORICITY 80,7 keal

OPIAHOJIENTUYECKUNE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LUBET OT 6/1eHO-CONIOMEHHOTO 0 CBET/IO-COTOMEHHOTO C 3€/IEHOBATHIM
OTTEHKOM

COLOUR From pale straw to light straw with a greenish tint

APOMAT Pa3BuTbIN ¢ BbIpaXeHHbIMM TOHaMK 6enbix GpPYKTOB, TErkuMu
LiBETOUHBIMU OTTEHKAMM, NOAYEPKHYTLIMU MUHEPAJILHOMN CBEXECTbIO
Developed with pronounced tones of white fruits, light floral notes,

BOUQUET emphasized by mineral freshness

BKYC M3bickaHHbIi, CBEXWii, 6apXaTUCTbIN C AOITMM pasBMBaIOLLUMCS
nocnesKycuem

TASTE Refined, fresh, velvety with a long developing aftertaste

TEMIMEPATYPA NMOOAYN 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



