ARISTOV

Urpuctoe BuHo 6pioT 6enoe «Apuctos Knaccuko/Aristov Classico»
Aristov Classico white brut sparkling wine

Urpuctoe BuHo 6ptoT 6enoe «Aristov Classico» — 3To lerkocTb, y KOTOpoit ecTb cTuib. bes
NULLIHEl MOMNE3HOCTH, HO € TeM cambiM oliylleHnem HanaHca «Bcé Ha cBoux mecTtax». OHO
NpPO MOMEHTbI, KOTOpPble He TPebyIoT NNaHOoB: BHe3arnHble BCTPeUH, A/IMHHbIE Pa3roBOPbI,
Tennble Beuepa, rae 60kan cTaHOBUTCS KAMEPTOHOM HACTPOEHMUSI.

B ocHOBe — MHOrOCOPTOBO Kynax, rae Kax/blii UTpaeT CBOIO NapTuHio: OT CBeXecTn Anurorte
1 Pucnuura no apomatuueckoit markoctn MyckatoB u cTpykTypsl [TuHo. OH cospaeT
MHOrOrpaHHblIit Npodusib, HO 6e3 neperpyXxeHHOCTU — BCE 3BYUUT HYMCTO, CIAXKEHHO U
MOHSITHO C NepBoro rnoTka. Bunorpaa cobupaloT npu onTumasnbHoI 3penocTy, nocse Yero
Kaxxablit copT nepepabartbiBaeTcs 0TAENbHO B LiaAsem pexume. Msirkoe npeccoBaHue u
dbnoTaums No3BONSIOT COXPAHUTL UMCTOTY cycsia, a pepmeHTaLus NPU KOHTPOIUPYEMbIX
TemnepaTtypax packpbiBaeT noteHuuasn. Bropuunas pepmeHtaumns npoxoauT pesepsyapHbim
mMeToaoM, POPMUPYSt TOHKYIO UTPY MYy3bIPLKOB, CBEXECTb U aKKYPATHYI0 OPraHoenTuKy BUHA.

LiBeT «Aristov Classico» CBET/10-COIOMEHHbII C )XMBbIMU NEpenBamm oT 3e/1IeHOBaTbIX J0
30/10TUCTbIX OTTEHKOB. ApOMaT TOHKMI1 U YUCTbIMN, C AeIMKATHBIMU (PPYKTOBO-LLBETOUHBIMM
HioaHcamu. BKyc rapmoHuuHbIi, cbanaHCMpoBaHHbIii, C MSITKOM KUCIIOTHOCTBIO U CBEXUM,
aKKypaTHbIM nocreskycuem 6e3 TskecTu. XOpoLLo coyeTaeTcesl ¢ 3aKyCKamu, CBEXUMN
casiatamu, MOpenpoayKTamu, MIrkumu ceipamu u ¢ppykramu. Pekomenayemas temnepartypa
noaaum 5-7 °C.

Aristov Classico white brut sparkling wine is lightness with style. Without unnecessary pomp,
but with that distinct feeling of balance where ‘everything is in its place’. It is for moments
that don’t require plans: spontaneous gatherings, long conversations, and warm evenings
where the glass becomes the tuning fork for the mood.

At its core is a multi-variety blend, where each plays its part, from the freshness of Aligoté
and Riesling to the aromatic softness of the Muscats and the structure of Pinot. This creates
a multifaceted profile, but without being overloaded — everything comes through cleanly,
harmoniously, and clearly from the first sip. The grapes are harvested at optimal ripeness,
after which each variety is processed separately using a gentle cycle. Gentle pressing and
flotation preserve the purity of the must, while fermentation at controlled temperatures
unlocks its potential. Secondary fermentation takes place using the tank method, forming a
fine bead of bubbles, freshness, and well-balanced organoleptic features.

The colour of Aristov Classico is light straw with lively glints ranging from greenish to golden
hues. The bouquet is delicate and clean, with subtle fruity and floral nuances. The taste is
harmonious and balanced, with soft acidity and a fresh, precise aftertaste without heaviness.
It pairs well with starters, fresh salads, seafood, soft cheeses, and fruit. The recommended
serving temperature is 5-7°C.

MOPTPET LIEJTEBOTO
MOTPEBUTEJTA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWMBbI 114
COBEPLUEHNA NMOKYTKN
MOTIVES FOR PURCHASE

rnosobl AN
MOTPEBJIEHMS
REASONS FOR
CONSUMPTION

LLIEHOBOE
MO3MLUMOHNPOBAHUE
PRICE POSITIONING

My>XUMHBI U KEHLMHBI OT 25 NeT, aKTUBHbIE 110K
CO CpeHUM OCTaTKOM U Bbille

Men and women aged 25+, active individuals with
middle and above-average income

IMpuobpecTn kauecTBEHHOE UFPUCTOE BUHO
No JOCTYMHOW LieHe AJ151 CeMeHOro NpasaHuka,
CBUAAHUSA, BCTPEUU C APY3bsMU

To purchase a quality sparkling wine at an
affordable price for a family celebration, a date,
a get-together with friends

[ns cemeitHOro y)kmMHa, BCTPeUU ¢ Apy3bamu,
CBUAAHUSA, MUKHUKA

For a family dinner, meeting with friends, a date, a
picnic

Medium



Urpucroe BuHo 6piot 6enoe «Apuctos Knaccuko/Aristov Classico»

ARISTOV

Aristov Classico white brut sparkling wine
TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempiokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT
VARIENTAL

Anurote, bapxaTHbiit, Bruatka, Iplonep Tamanckuii, Myckat Fambyprekuii, Myckat
OTtonens, Mionnep Typray, [NepseHew, Marapaua, [uHo beneiit, [Muno Cepeiit, [NMuno
Yephbiii, MNnatoekuit, Pucnunr PeitHekuin, Pkauntenn, CoBunbon benbliit, Consipuc
TamaHckuit, Tpamunep PozoBbliit, YHbu bnan, LiBeTouHbii, LiInTporHblit Marapaua,
LLlapaote

Aligoté, Barkhatny, Bianca, Griiner Taman, Muscat Hamburg, Muscat-Ottonel, Miiller-
Thurgau, Pervenets Magaracha, Pinot Blanc, Pinot Gris, Pinot Noir, Platovsky, Rhine
Riesling, Rkatsiteli, Sauvignon Blanc, Solaris Taman, Gewiirztraminer, Ugni Blanc,
Tsvetochny, Citron Magaracha, Chardonnay

CMOCOB NOCAAKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanised

CMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITambOBbIN HEYyKPbIBHO, TUM LWNanepbl - MeTananyeckas ¢ O4HUM iPyCOM NPOBOIOKH,
$opmuposka A30C; meTannuueckas ¢ Tpems sipycamu npoBOJIOKM, BEPTUKAbHAS
$opmuposka

Stem unprotected, trellis system: metal with a single wire tier, AZOS formation; galvanised
metal with three wire tiers for vertical shoot positioning

CrOCOb YEOPKMN

METHOD FOR HARVESTING

MexaHN3npoBaHHbIi

Mechanised

MEPNO[ CEOPA

HARVEST PERIOD

AsrycT-OkTs6pb
August-October

YPOXANHOCTb 104,95 u/ra
YIELD OF GRAPES 104,95 dt/ha
CPEHWI BO3PACT /103 12 net
AVERAGE AGE OF VINS 12 years

METOZ, NEPBUYHON
OEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyliecTeaseTcs Ha caxapax He meHee 16,0 r/100cm? MepepaboTky 1
npeccoBaHue BUHOTPaa NPOBOASAT KAXK/A0r0 COPTA OTAE/ILHO, B MSIFKOM PeXuMe, 4To0bI
He 3KCTparnposath NonudeHoNbl N3 KOXULbI BUHOrpaaa. OcseTneHne cycna NpoBoANTCS
C MOMOLLBIO TeXHONIOruYeckoro cnocoba - pnoTauus. 3atem nposoguTes GpoxeHne B
€MKOCTSIX U3 HepxaBeloLLen ctanv npu Temnepartype 16-18 rpapycos. [Nocne 6poxerus
NPOU3BOAMTCS ChEM C APOXIKEBOTO OCaAKA C AaNbHENINM KyNaXxMpoBaHUeM 1 3aLUTOM
BMHOMAaTepuana.

Grapes are harvested with sugar content of at least 16.0 g/100 cm® Processing and pressing
of each grape variety are carried out separately and gently to avoid extracting polyphenols
from the grape skins. The must is fined using the flotation technique. Fermentation takes
place in stainless steel tanks at 16-18°C. After fermentation, the wine is racked off the yeast
lees, followed by blending and protection of the wine material.

METO/, NEPBUYHOM
OEPMEHTALIMN

PRIMARY FERMENTATION

JocTyntbiii 06bem / Available volume:
075L / 1518kg

Bo Bpems BTopuuHoit GpepmeHTaunm 6poamnbHylo cMech HanpaBasioT Ha WAMMNAHU3aLMIo B
6poaunbbie pesepByapsbl. bpoxeHnue nposoasaT npu Temnepatype He Boiwe 20°C. MNepabie
24 yaca bpoxeHune OTKpbITOe, NoCNe Havana akTMBHoOro Bbiaenenns CO —repmetuyHoe.

B npouecce BTopuuHoit pepmerTaumnmn fOMKHO 6bITh cOpokeHO He meHee 18 r/gm?
caxapau JOCTUTHYTO faBrenue B GpogunsHom pesepsyape He menee 450 k[a npu 20°C,
noce 4ero NpoBoAMTCsS OCTaHOBKa HpoXeHns, NyTem oxnaxaeHus 6poaunbHoit cmecn

no temnepatypbi 0°C. [peaBapuTensHO WamnaHU3MPOBaHHOE BUHO OX/1aXAal0T A0
Temnepatypbl +7-+10°C 1 cCHUMAIOT € POXOKEBOro 0caika. 3aTem LWamnaHU3upoBaHHoe
BMHO OXxNaXaaloT gotemnepatypbl MmuHyc 4°C. OxnaxaeHue BuHa NpOU3BOAAT 3 Bpemsi He
6onee 18 4acos, Noce Yero ero BbIAEPXKUBAIOT NPU TEMNEPATYpe OXNaXAEHUs He MeHee
48 yacos.

During secondary fermentation the fermenting mixture is directed for champagnisation in
fermentation tanks. Fermentation is carried out at temperatures not exceeding 20°C. For
the first 24 hours, fermentation is open; after active CO release begins, it is sealed. During
the secondary fermentation process, no less than 18 g/dm? of sugar must be fermented,

and a pressure of no less than 450 kPa at 20°C must be achieved in the fermentation tank.
Subsequently, fermentation is halted by cooling the tirage mixture to the temperature of
0°C. The partially champagnised wine is then cooled to +7-10°C and racked off the lees. Then
the champagnised wine is cooled to -4°C. The wine is cooled over a period not exceeding 18
hours, after which it is held at that temperature for no less than 48 hours.

Pasmep b6yTbinku / Bottle size:

AHAJIMTMHECKWE TTOKASATE]JTN 7 ANALY TICAL FEATURES:

295cm / h30,1cm

10,0-12,0% 06. /10,0—12,0% vol

016,070 15,07r/n/6.0-15.0 g/L

50-80r/n/50-80g/L

OPTAHOJTIENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

CBeTN0-CONOMEHHbII C OTTEHKaMMW OT 3e/1eHOBAaTOrO /10 30JI0TUCTOrO

Light straw with hues ranging from greenish to golden

Pa3BuTbIii, TOHKWI, COOTBETCTBYIOLLMIA TUNY

Developed, delicate, corresponding to the type

[MosnHbIi, rapMOHNUHBII, 6€3 TOHOB OKUCIIEHHOCTH

Full, harmonious, without oxidation notes

CMUPT / ALCOHOL
Bnoxenue B ropposmk /

o COLEPKAHWE CAXAPA /
Embedding in a corrugated box: 6 RESIDUAL SUGAR
LLITpux KOp, HA e[uHULLY NPOSYKLN/ KMCNOTHOCTb / TOTAL

. e ACIDITY
Barcode on unit of production:
4680644523286
LLITpux Ko, Ha rPynnoByto ynaKkoBKy/ LIBET
Barcode for group packaging: COLOUR
14680644523283
APOMAT
BOUQUET
BKYC
KonuuectBo ynakoBok Ha nopaoHe TASTE
(eBpo) / Number of packages on
a pallet (Euro): 64 TEMIEPATYPA MOJAUYN

SERVING TEMPERATURE

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 18

www.kuban-vino.ru

5-7°C

353531, Poccus, KpacHopapcekuii kpait, Tempiokekuit paitoH, ct. CtapotutapoBckas, yn. 3aBoackas . 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

aristovwine.ru



