ARISTOV

Poccuiickoe BUHO ¢ 3awmiLeHHbIM reorpadmiyeckum ykasaHmem
«KybaHb. TamaHCcKuit NONYyOCTPOB» CyXxoe po30Boe «APUCTOB.
KabeprHe CoBUHbOH»

Russian wine with protected geographical indication «Kuban.
Taman Peninsula» dry rose «Aristov. Cabernet Sauvignon»

OlMUCAHUE BUHA /WINE DESCRIPTION:

Takca, TUFp U MOpCKOii KOHEK! Takoe TPMO CII0XKHO He 3aMeTUTD - ApKasi U UrpuBas cepus
YHUKANbHbIX MOHOCOPTOBbIX BUH.

OTu BuHA 3a4al0T HACTPOeHue [Hs, [00aBnss OpUrMHAIbHBIA BKYC B Bally BUHHYIO
nanutpy. Buna B Tpéx knaccuueckmx userax: 6enoe - Pucauur, posoBoe u kpacHoe -
Kabepre CoBUHBOH, ObLIM CO3aHbl B MOAHbBIX BUHHBIX TPEHAAX ~ MSITKUI1 CBEXMWI1 BKYC,
rapMOHWYHbIN apOMaT U MUHU-UCTOPUS B KaXKAO0I By TbLIKe.

Poccwuiickoe BuHo ¢ 3IY «KybaHb. TamaHCKuit MonyoCcTpoB» CyXxoe po30BO€ po30BOE
«Aristov. KabepHe CoBMHbOH» - Balul npoBoAHUK B uieasnbHOe 3aBepLieHne AHs, Koraa
MOHUMAaeLIb, 4TO Tbl NOGeAUTESb U Thbl HA KOHe! OTIIMYHO 7151 POMAHTUYHOIO Bevepa rnocie
Tpuymda - nerkuit BKyC po3oBOro BMHA C MSTKON KUCIOTHOCTbIO U MUHEPaibHbIM
NnocneBKyCHemM roBOpUT Ham - M NOBeANTENI0 HY)KHO HEMHOTO HEXXHOCTU.

BuHo nsrotosnero us BuHorpapaa copra Kabepre CounboH (Bospact nos 22ropa). Liset s
6oKane pasnMUHOI MHTEHCMBHOCTM OT LEHTPa K Kaiime: OT MajiMHoBoro fo 6negHo-
po3oBoro. ApomaTuka cBexas WU pa3BuTas, rapMOHUYHOE 3aBeplieHWe BbIPaXEHO B
msArkom Bkyce. «Aristov. Kabepre CoBMHbOH» pekoMeH 1yeTcs NoaBaTh OX/1aXAEHHbIM A0
14-16 eC BkauecTBe Napbl K pas/iMyHbIM cOpTam cbipa u 6toaam ns msca.

Dachshund, tiger and seahorse! It's hard not to notice such a trio - a bright and playful
series of unique single-varietal wines. These wines set the mood of the day, adding original
flavor to your wine palette. Wines in three classic colors: white - Riesling, rose and red -
Cabernet Sauvignon, were created in fashionable wine trends - soft fresh taste,
harmonious aroma and a mini-story in each bottle.

Russian wine with PGl “Kuban. Taman Peninsula” dry pink rose “Aristov. Cabernet
Sauvignon" is your guide to the perfect end of the day, when you realize that you are a
winner and you are on a horse! Great for aromantic evening after the triumph - alight taste
of rose wine with soft acidity and a mineral aftertaste tells us - and the winner needs a little
tenderness. The wine is made from Cabernet Sauvignon grapes (vines age 22 years). The
color in the glass varies in intensity from the center to the border: from raspberry to pale
pink. Aromatics are fresh and developed, harmonious completion is expressed in soft
taste. "Aristov. Cabernet Sauvignon» is recommended to be served precooled to 14-16 °C
as a pair with various types of cheese and meat dishes.

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

NOPTPET LIESIEBOMO My>xunHbl 1 xeHWwMHbI 20+, nocTaTok
NOTPEBUTENS/ CpefHUi1 U Bbillle CPeAHero, CoBpemeHHble
1 obpa3oBaHHble, HOBATOPbl OTKPbITbIE
K 9KCMepuMeHTam, SpPKUM IMOLUSIM.

PORTRAIT OF Men and women 20+, average and above

POTENTIAL CONSUMER average income, modern and educated,
innovators open to experiments, bright
emotions.

MOTWBbI /19 COBEPLLEHNSA HecTanpapTHbIii apkuit gusaiiH,

MNMOKYIKW/ nornpoboBarb 4TO-TO HOBOE.

MOTIVES FOR PURCHASE Custom bright design, try something new.

NnoBOdb! 419 NOTPEBJIEHWNS/ BeTtpeua gpyseit, BeuepuHka, MMKHUK.

REASONS FOR CONSUMPTION Friends meeting, party, picnic.

LLEHOBOE MO3ULIMOHNPOBAHME/  Poccuiickoe BuHo knacca "low-premium” /
PRICE POSITIONING Russian wine class "low-premium”




Poccuiickoe BUMHO ¢ 3alumieHHbIM reorpaduueckum ykazaHuem «KybaHb.
TamaHckuii NonyocTpoB» cyxoe po3oBoe «ApuctoB. Kabepre CoBUHLOH»

A R | S T O V Russian wine with protected geographical indication «Kuban. Taman
Peninsula» dry rose «Aristov. Cabernet Sauvignon»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT KabepHe CoBUHbOH

VARIETAL Cabernet-sauvignon

CMNOCOB NMOCAJIKN PyuHoi1, MexaHn3upoBaHHbIi

METHOD OF PLANTATION  Manual, mechanized

CMNOCOB BbIPALLMBAHNSA B HeyKpbIBHOV 30HE, HA BbICOKOM LuTambe
METHOD OF GROWING

CIoCcOb YBOPKN MexaHu3npoBaHHbIi
METHOD FOR HARVESTING Mechanized

MNMEPNOL CBOPA Bropas fekana ceHTsbps - nepeas gekaaa okts6ps
HARVEST PERIOD Seconddecade of September - first decade of October
YPOXXAMHOCTb 92,2 u/ra

YIELD IN KG OF GRAPES PER HA. 92,2 c/ha

CPEJIHMN BO3PACT /103 22 net

AVARAGE AGE OF VINS 22 years
METO/, MEPBUYHOMN C6op BuHOrpaja ocyuwectsisietcsi Ha caxapax 21-23%. Nepepabotka
®EPMEHTALLAN nposoauTtes no «6enomy cnocoby», npeccosaHue BUHOrpasa nMpoxoanT

B MATKOM peXxume, oCBeT/leHWe cycjia NPpOBOAUTCS C MOMOLLbIO
TexHosnoruueckoro cnocoba - ¢notauns. bpoxenne B emkocTax us
HepxaBsetowwein ctanu npu temneparype 16-18 °C. lMocne 6poxenus
NpOM3BOAUTCS CbEM C [POXKEBOro ocajka u baToHax He menee 4
mecsiLeB.

PRIMARY FERMENTATION  The grape harvest is carried out on sugars of 21-23%. Processing is
carried out according to the “white method”, grapes are pressed in a soft
mode, clarification of the must is carried out using a technological
method - flotation. Fermentation in stainless steel tanks at a temperature
of 16-18 °C. After fermentation, it is removed from the yeast sediment and
batonageis performedfor atleast 4 months.

BbIJEP)KKA bes Bbinepxku
AGING No

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.

COJEPXXAHUE CAXAPA He 6onee 4,0 r/am®
RESIDUAL SUGAR not more than 4,0 g/dm?

LocTynHbiit 06bem/Available volume:

075L / 1208 kg KNC/TOTHOCTb 6,0-8,0 r/am*
TOTAL ACIDITY 6,0-8,0 g/dm?

Pasmep 6)I/1TblﬂKl/I/BOtt|e size: KATIOPUMHOCTD 771 kxan

Dipey e CALORICITY 77,1 keal

Bnoxenue B ropposimk/ Embedding

ina Corrugated box: OPTAHOJNEMTUYECKNE XAPAKTEPUCTUNKWN / ORGANOLEPTIC FEATURES:
6 LUIBET PasiIMyHON MHTEHCUBHOCTH, C OTTEHKaMK oT 6nieHO-PO30BOro A0 MaIMHOBOTO
LUTpl/IX KOA Ha euHULY I'IpO,EI,yKIJ,l/IM/ COLOUR Varying intensities, with shades ranging from pale pink to raspberry
Barcode on unit of production: APOMAT Pa3BUTbIN, rapMOHUYHbIN
4630037253177 BOUQUET Varying intensities, with shades ranging from pale pink to raspberry
LLITpux kog, Ha rpynnoByto ynakoBKy/ BKYC Crexui, markuii
Barcode for group packaging:

TASTE Fresh, soft

14630037253174

TEMIEPATYPA NOJAYN 14-16 °C
SERVING TEMPERATURE 14-16°C

Konuuectso ynakosok Ha noaioxe 353531, Poccus, KpacHopapckuii kpaii, Tempiokckuit paitoH, cT. CtapoTutapoBckasi,
(eBpo) / Number of packages on a yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

80 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,

KonuuecTBo ynakoBok B cioe / ) ) .
e-mail: office@kuban-vino.ru

Number of packages in the layer:
20

www.kuban-vino.ru aristovwine.ru




