ARISTOV

«APUCTOB. KHOBE AJIEKCAHAP. BJIAH [IE HYAP» Urpuctoe
BMHO C 3alMLIEHHbIM HAMMEHOBAHWEM MECTa MPOUCXOXKAEHNS
«HOxHbI Beper TamaHu» BblaepxaHHoe 3KcTpa bpioT benoe.
«ARISTOV. CUVEE ALEXANDER. BLANC DE NOIR» Sparkling wine
with protected denomination of origin «South Coast of Taman»
aged extra brut white.

OMUCAHME BMHA /WINEDESCRIPTION:

UrpucTtebie BuHa «Apuctos» u «Apuctos. KioBe AnekcaHap» [,eMOHCTPUPYIOT LINUPOTY
noTeHuuana Teppyapa, MpUMEHSIEMbIX TEXHONOTNIt U 3HaHUi BUHOJeNoB «KybaHb-
BuHo». HoBble nunHelikn cTanm pesyibTaToM COBMECTHOM paboTbl HaLLe BUHOAENbHU U
n3BeCTHOW utanbsHckoi komnanun «<ENOFLY» B iuue ee pykoBoauTens, sHonora Jlyku
3aBapuse.

«ApucTos. KioBe Anekcanap. bnan ge Hyap» npoussegeHo B knaccuueckom ¢ppaHuys-
ckom cTune Blanc de Noir (6esioe n3 uepHoro) u oTBeuaeT 0XXujaHUsaM nounTaTenen BUH
pervona LllamnaHb, co3gaHHbIX UcKItounTenbHo U3 copta lNuuo Hyap. TexHonorus
npousBocTBa GesbIX BUH U3 KPACHbIX COPTOB BUHOTPa/a, SIBASSICb OJHOMN U3 Hanbonee
PeKMX 1 LLeHHbIX, LEMOHCTPUPYET BbICOKMII NPodeCcCUOHanU3mM BUHOEN0B U Ka4ecTBO
BbIPalLMBAEMOr0 BUHOTpaa.

benoe «Apuctos. Kiose Anekcanap» npurotoBieHHoe, KoHeuyHo, u3 [luHo Hyap,
BbIPALLLEHHOro Ha COOCTBEHHbIX BUHOTPagHMUKax TamaHCKoro rnojiyocTpoBa, NpoxXoauT
BbIAEPXKKY Ha ocaake B OyTbiike B COOTBETCTBUM C KACCUUECKOW TexHonoruein u
061ajaeT TOHKUM COTOMEHHO-30/10TUCTBIM OTTEHKOM, KPACUBOWN PABHOMEPHOM «UTPOit»,
apomaTtom 6enbix GpyKTOB HA POHE MUHEPATIbHBIX HOT.

«ApucTos. KioBe Anekcanp» CTaHeT XOPOLUMM anepuTUBOM B BaXKHbIil /151 BaC fAeHb. A
BOT pasHble rpaHK CBOEro xapakTepa benoe urpuctoe packpoeT B TaHAEMe C MOpenpo-
AykTamu uukpoit. lNopasats, 06s3aTenbHO NpeaBapuTenbHO oxnaams jo 6-8°C.

Sparkling wines "Aristov" and “Aristov Cuvée Alexander” demonstrate the breadth of
terroir potential, applied technologies and knowledge of "Kuban-Vino" winemakers. The
product, released under the new trade mark was the result of the joint work of our winery
and the well-known Italian company ENOFLY and the head of the company, the enologist
Luka Zavarize.

“Aristov. Cuvée Alexander. Blanc de Noir” made in the classic French style “Blanc de Noir”
(white from black). Wine meets the expectations of Champagne region and wines fans
made exclusively from Pinot Noir. The production technology of white wines from red
grape varieties, being one of the rarest and most valuable, demonstrates the high
professionalism of winemakers and the quality of grapes grown.

White "Aristov. Cuvée Alexander "made from Pinot Noir, grown in the own vineyards of the
Taman Peninsula. Wine is aged on the lees in a bottle in accordance with classical
technology and has a subtle straw-golden hue color, a beautiful play, the aroma of white
fruits against a background of mineral notes. “Aristov. Cuvée Alexander" will be a good

aperitif on an important day for you. The different sides of its character wine will reveal in
tandem with seafood and caviar. Serve pre-cool to 6-8°C.

B MOJAPOYHOW YMAKOBKE HATPAJTbI / AWARDS

30J/10TAA MEJAJTb 2019 Bunnas Kapta Open
CEPEBPAHASA MEJAJb 2019 KOxHas Poceus B pamkax BbicTaBku Bunopyc. Bunotexk
BEPOH30BAA MEJAJ1b 2019 International Wine Challenge (IWC)

\

LIENEBAS AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LEENEBOIO My>xunHbl n keHwmHbE 30-50 net, umeioune
MNOTPEBUTENA / [0CTaTOK CPeHUIA 1 BbllLe CPeHEro.
PORTRAIT OF Men and women of 30-50 years old with average
POTENTIAL CONSUMER and above average income

MOTWBBI /19 COBEPLUEHUSA KauecTBeHHbI NPOAYKT No ageKkBaTHOM LeHe /

MOKYTKM / MOTIVES FOR PURCHASE Quality product at an adequate price

NoBO bl 4159 MOTPEBJIEHUSA/ PomaHnTuueckuin yxut / Romantic dinner
REASONS FOR CONSUMPTION

LIEHOBOE MO3ULIMOHUPOBAHUE/  Poccuitckune BbiaepxatHbie BuHa

PRICE POSITIONING Knacca "'npemuym’
Russian aged wine of “premium” class




ARISTOV

«APUCTOB. KIOBE AJIEKCAHP. BJIAH OE HYAP» Urpuctoe BuHo ¢
3allMLLEHHBIM HAaMMeHOBaHMeM MecTa npoucxoxaeHus «HOsxHbiit 6eper TamaHu»
Bblaep)aHHoe akeTpa 6piot 6enoe Sparkling wine with Protected Appellation of
Origin «Southern coast of Tamagne» aged extra brut white

«Cuve Aleksandr Aristov. Blanc de Noir»

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:
4630037250770 - 6yTbinka
4630037250794 - nogapoyHas Kopobka

LLITpux Kog Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14630037250777 - 6yTbliKa
14630037250791 - nopapouHas kopobka

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

60

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

15

COPT MNuHo Hyap
VARIETAL Pinot Noir
CroOCOBb NOCAKN Pyunoit
METHOD OF PLANTATION  Manual

CroOCOb BbIPALLIMBAHWA
METHOD OF GROWING

®opmuposka apynneuwnii loiio. B HeykpbIBHO Ky IbType.

Autocthnous called “capuccina modificata”

CrNoCoOb YbOPKUN
METHOD FOR HARVESTING Manual

Pyunoit

NMEPNO[ CBOPA lNocnegHsaa nekapa aBrycra - nepsas gekaja ceHTquﬂ.
HARVEST PERIOD last decade of August - first decade of September
YPOXXAMHOCTb 60-70 u/ra

YIELD IN KG OF GRAPES

PER HA. 60-70 cwt/ha

CPEOHUN BO3PACT 103 15 net

AVARAGE AGE OF VINS 15 net

VMcnonb3oBaHue TexHONOTUK runepokenpaumm ans coptos lNuHo Hyap.

METO[ MEPBUYHON
bpoxeHune npu koHTponupyemoii Temnepatype 16-18 °C.

G®EPMEHTALNN
PRIMARY FERMENTATION

METO[, BTOPUYHOW
GOEPMEHTALNN

SECONDARY FERMENTATION

ByTbinounas wamnanusauus. 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 CBeTN0-CONIOMEHHDIN

COLOUR Light straw

APOMAT BykeT pasBuThbiii, C BbIp@XXeHHbIMU ToHamu GenbiX GPyKTOB, Terkumu
LiBETOUHBIMU OTTEHKAMM, NOAYEPKHYTLIMU MUHEPAJILHOMN CBEXECTbIO

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

BKYC CBexuit, ¢ NErkon 6apxaTucToCTbio M AOATUM Pa3BUBAOLLUMCS
nocnesKycuem

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

TEMIMEPATYPA NOOAYN 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



