ARISTOV

Poccuiickoe urpucroe BUHO € 3alMLLEHHBIM HAMMEHOBaHUEM MeCTa Npo-
ncxoxpaeHus «KOxHbiit 6eper TamaHu» BblaepxaHHoe akeTpa bptoT benoe
«ApucTtos. KioBe Anekcanap. Munnesumaro»

OINMNCAHME BMHA / WINE DESCRIPTION:

Munne3sumHoe urpuctoe BuHo Aristov Cuvee Alexander cospaHo us BuHorpapa
Jlyywero kayectsa, cobpaHHOro B oAuH onpeaesnieHHbii rof. 3To KBUHTICCEHLUS
oTneyvarka roaa, 3apukcMpoBaHHas B COBEPLUEHHOMN YUCTOTE U yTOHYEHHOCTU. [ns
ero Npou3BOACTBA UCMOJIb3YETCs UCK/IOUUTEIBHO CYC/10 «KioBe» — MnepBas u camas
ueHHas Gppakuus coka, NosyHeHHas Npu MSrkoM NPeccoBaHUU OTOOPaHHbIX Aroa,.
Takoe urpucroe craHoButcsi cobecegHMKOM — OHO FOBOPUT HE FPOMKO, HO 3BYUMUT
rny6oKo, packpbiBasich B KaXaom bokane, B Kaxa0i BCTPeye ¢ TeM, KTO FOTOB ero
Nno4YyBCTBOBATb.

KnioueBas ocobeHHOCTb Npon3BoAcTBa — BTOpUUHas ¢pepmeHTaums B OyTbuike no
Knaccuyeckoit TexHonoruu. B 6asosoe BUHO f06aBNAOT TUPaXHbIN JIMKEP, JPOXKKEBYIO
pasBoAKy U BCnomoraTeslbHble KOMIMOHEHTbI, NOC/Ie Yero OHO pasnnuBaeTcs No
OyTblsIkam u BbiaepxuBaetces npu temnepatype 11-15 °C. B npouecce BTopuuHOro
6poxeHUs ypoBeHb ankorosisi noebiwaetes Ha 1,3-1,5 %, a yrnekucnsblii ras, He nokupaas
6y TbINKy, pacTBOpsieTcs B BUHe, 00pasys TOHKUM, U3SILLLHBIA NepAshK U XapakTepHoe
nocieBKycue cBexxeil Bbineuku.

BbigepxaHHoe urpuctoe sketpa 6ptot 6enoe «Apuctos. Kioe AnekcaHngp.
Mwunnesumarto» usrotoBneHo us BuHorpaga ypoxas 2022 ropa, UCKouUTebHO
13 oTobpaHHbIx copToB LLlapnoHe, Pucnuur Peitnckuit u INMuno benbiit. Ero ceetno-
COJIOMEHHBII LiBET C NepesiMBamu OT 3e/IeHOBaThIX 0 30JI0TUCTbIX OTTEHKOB
noaY€épKUBaeT CBeXeCTb U yTOHYEHHOCTb cTuNA. TOHKas urpa nysbipbkoB NpuaaéT
BUHY )XMBOCTb U apUCTOKPATUUHOCTb. ByKeT pa3BuThIii U MHOrOC/OHBII: cnesnbie
$pPYKTBbI, MUHEpPaAIbHBIE HOTBI, IEFKME TOHA BbIAEPXKKM CO3aI0T OLyleHne
rny6uHbl. Bo Bkyce — 6ananc n obsonakusatowas CTpykTypa, rapmoHupytowias ¢
apomartuueckum npopunem. Munnesumubliii aketpa 6piot ot ARISTOV npekpacHo
noaonaéT B KauecTBe anepuTUBa, K TapTapy U3 MOpCKoit pbibbl, yeTpuuam, kapnaiio
n3 rpebeluka, a Takxke K 1€rkum coipam ¢ 6enoit niecensio. Pekomenayemas
Temnepatypa nopauu 5-7 °C.

LIEJTIEBAA AYOUNTOPUA / TARGET AUDIENCE:

MOPTPET LIEJTIEBOIO My>umnHbI 1 )xeHWwrHbl 30+, UMetoLLMe oCTaToK
MOTPEBUTEIA BbllLle CPeJHEro, MHTepecyTCs BUHAMMA

PORTRAIT OF POTENTIAL 1 pasbupatorcs B HUX. Bbibupalot aneraHTHOCTS,
CONSUMER LIeHST KA4eCTBO U CTaTyC, FOTOBbI K 9KCMepUMeHTam
MOTWMBbI OJ14 Knaccuyeckoe BblaepxaHHoe urpuctoe ans

COBEPLUEHWA MOKYIKN 0COObIX CNyYaEB, B IMUHYIO BUHOTEKY/KONNEKLMIO
MOTIVES FOR PURCHASE

MNnoBOAbI A1 lacTpoHOMUYECKUIT Y)KUH, 0CObBbIN cryuai,
MOTPEBJIEHNA TOPXXeCTBO

REASONS FOR

CONSUMPTION

LLEHOBOE Premium
MO3MUMOHNPOBAHWE
PRICE POSITIONING



ARISTOV

Poccuiickoe urpuctoe BUHO ¢ 3alMLLLEHHBIM HAMMEHOBaHUEM MeCTa NMPOUCXOX-
aenus «H0xHbI 6eper TamaHu» BbiaepxaHHoe akeTpa GpioT 6enoe «Apuctos.
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TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaowe, Pucnunr Peitnckuii, MuHo benbii
VARIENTAL
CroCOB NMOCAIKN MexaHn3npoBaHHbIi

METHOD OF PLANTATION

CrOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHOA, TUM WNANEPb - MeTanandeckas ¢ OfHUM SPycom
nposonoku, popmuposka A30C

CroCOb YBOPKM
METHOD FOR HARVESTING

MexaHNU3npoBaHHbI

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CeHTs6pb

YPOXXANHOCTb
YIELD OF GRAPES

Lllappore — 139,94 u/ra, Pucnunr Peitnekuin — 148,67 u/ra,
MNuno benbiii — 123,85 u/ra

CPE[HWI BO3PACT /103
AVERAGE AGE OF VINS

LLlappone — 19 net, Pucnunr Peithckuit — 12 ner, MNuno benwiit — 17 net

JoctynHbiii 06bem / Available volume:
075L / 1641kg

Pasmep b6yTbinku / Bottle size:
210,3cm / h 284 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4680644520285

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14680644520282

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 15

METO[, MEPBUYHOW
DEPMEHTALLIMN

PRIMARY FERMENTATION

MepepaboTky BUHOTpasa NPOBOAAT OTAENLHO NO Kax oMy copTy. [locne otTaeneHus
rpebHeit, ApobaeHne ocywecTBASIOT MO CNeunanbHOMy <MSTKOMY PeXumy», Ans
ocyulecTBneHns Hanbosnee Wwaasiero pa3aasaMBaHus srofbl. lonyueHHyio mesry
cynbGUTUPYIOT AnOKCHAOM cepbl 40 50 Mr/AM® 1 oxnaxaaioT 4o Temnepatypbl 15-

16 °C. CTekaHve me3ru npoBoAAT B MHEBMAaTUYECKOM Npecce Uau Apyrux npeccax,

B CMeLManbHOM «<MATKOM>» PeXUMe C OTKUeHneM GyHKLMM packaunBaHus npecca
L1751 OCyL,ecTBAeHUs MeHbLLIero nepeTupanus Koxuubl ¢ cycnom. [pu npeccosanun
npoBoAAT OTAeNeHNne cycna-camoTeka U cycaa nepBoro AaBnaeHus Npu JaBneHun
0,2-0,4-0,6 6ap. [MonyyeHHoe cycno oxnaxaaT ao Temnepatypbl 14-16 °C.
OcBeT/ieHne NPON3BOANTCS C MOMOLLLLIO TEXHOIOTUYeCKoro cnocoba - gpnotauus.
3aTem npoBoauTes GpoXeHNe B eMKOCTAX U3 Hep)KaBeloLLet cTanu Npu Temneparype
16-18°C. lNocne 6poxeHNs NPOU3BOANTCS CbEM C IPOXKIKEBOTO OCALKA C AaibHeNL el
3aWMTON BUHOMaTEpuana.

METO[, BTOPUYHOM
GOEPMEHTALINN

SECONDARY FERMENTATION

B 6asoBoe BuHO fobasnsieTcs nukep, poxxKeBas pasBoka, BCoMoraTesibHble
matepuansl. Buno pasnusaetcs no by Teinikam, koTopble 3akynopusatTces
BpPEMEHHbIMM NPpoDKamMu 1 XpaHUTCs B nomeweHun npu temneparype 11-15 °C.

3a BpeMmsi BTOPUUHOro 6poxxeHusi ypoBeHb ankoros nogHumaetces Ha 1,3-1,5%, a
yrnekucblit ras pacteopsieTes, 06pasys nyssipbku. JpoxikeBoi ocagok npuaaét
BUHY NpuBKycC x11eba, BbINeukn n ToCTOB.

BbIAEPXKA
FINING

Bbipepxka Ha apoxxkeBom ocagke He meHee 24 mecsaues npu Temnepatype 14-16 °C

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 10,0-12,0% 06.
ALCOHOL
COOEPXAHUE CAXAPA mewee 6,0 r/n

RESIDUAL SUGAR

KNCNOTHOCTb 50-80r/n
TOTAL ACIDITY

KATOPUMHOCTb 72,3 xkan
CALORICITY

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET CBETN0-CONOMEHHbIN C OTTEHKAMM OT 3€JIEHOBATbIX 40 30JIOTUCTbIX

COLOUR

APOMAT PasBuTbIN, C XOPOLLO BbIPaXEHHLIMWU HOTAMU CreNbiX pPYKTOB, MUHEPabHLIMU
BOUQUET OTTEHKAMM U TOHAMMU BbIEPXKKMN

BKYC MonHbIi, rapmoHupytoLLmnii ¢ GykeTom

TASTE

TEMIEPATYPA MOOAYM 5-7°C

SERVING TEMPERATURE
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