ARISTOV

Poccuiickoe urpuctoe BUHO € 3alULLEHHbIM HAMMEHOBAHMEM MecTa
npoucxoxaenns «HxxHbiin beper TamaHu» BblaepKaHHOE 3KCTpa
6ptoT 6enoe <APUCTOB. KHOBE AJIEKCAHP. BJ/TAH [ E HYAP»
Russian sparkling wine with a protected designation of origin
«South Coast of Taman» aged extra brut white «<ARISTOV. CUVEE
ALEXANDER. Blanc de Noir»

OTMNCAHUME BUHA /WINEDESCRIPTION:

Poccuiickne urpuctbie BuHa «Apuctos» n «ApuctoB. KioBe AnekcaHap» 4eMOHCTPUPYIOT
WMPOTYy NoTeHuuana Teppyapa, NpUMeHseMbIX TEeXHONOTMiI U 3HAHUI BUHOAENOB
«KybaHb-BuHo». HoBble nuHeENKN cTanu pe3ynbTaTtom COBMECTHONM paboTbl Halueit
BUHOAEbHU U U3BECTHOI nTanbaHckoit komnanuum «<ENOFLY» B nuue ee pykosogutens,
aHonora/lykn 3aBapuse.

«ApucTtos. KioBe Anekcangp. bnan ge Hyap» npousBegeHo B knaccuuyeckom ¢paHiys-
ckom ctune Blanc de Noir (benoe u3 uepHoro) u oTBeuaer OXXugaHusam nounTartenen BUH
pervona Lllamnanb, co3paHHbIX ucklounTenbHo u3 copta lNuuo Hyap. TexHonorus
npoussocTBa 6e/biIX BUH U3 KPACHbIX COPTOB BUHOTPA/a, IBNSsICb OAHOM U3 Hanbonee
PEeAKUX U LIEHHBIX, IMOHCTPUPYET BbICOKMIT MPodeCcCUoHansm BUHOLEN0B U KauecTBO
BbIpallMBaeMOro BUHOrpaja.

benoe «Apuctos. KioBe Anekcanap», NpuUroTtosfiieHHoe, KOHe4YHo, u3 [MuHo YepHblii,
BbIPALLEHHOIO Ha COOCTBEHHbIX BUHOTpaAHMKax TamaHCKOro rnojiyocTpoBa, NpoxXoauT
BbIJEPXKKY Ha ocaake B OyTblike B COOTBETCTBMM C KJIACCUUECKOW TexHosiormein n
obnapaer CBETII0-COIOMEHHBIM LIBETOM, KPACUBOW PABHOMEPHOI «UIPOit», apomaTom
6enbix ppyKTOB HA POHE MUHEPATIBHBIX HOT.

«ApucTos. KioBe AnekcaHap» cTaHeT XOPOLIMM anepuTUBOM B BaXKHbIi 419 Bac JeHb. A
BOT pasHble rpaHu cBoero xapaktepa 6ejoe urpucroe packpoeTt B TaHAemMe C MOpenpo-
aykTamu n ukpoii. lNogaeartk, 06s3aTenbHO NpeaBapuTesibHO oxiagmue ao 6-8°C.

Russian sparkling wines «Aristov» and «Aristov Cuvée Alexander» demonstrate the

wE il CLASSIC.O

nun breadth of terroir potential, applied technologies and knowledge of «Kuban-Vino»
C EE winemakers. The new series is the result of the joint work of our winery and the well-
UV known Italian company ENOFLY and the head of the company, the enologist Luka

ALEXANDER Zavarize.

EEiMa RELT~ TeRD DOSACE «Aristov. Cuvée Alexander. Blanc de Noir” made in the classic French style «Blanc de Noir»
z'_l 3 ; el (white from black). Wine meets the expectations of Champagne region and fans of wines
o L@Mﬁ” made exclusively from Pinot Noir grape variety. The production technology of white
PR wine.s from red .grape. varietie.s, being one of the raresf and most valuable, demonstrates
the high professionalism of winemakers and the quality of grown grapes.
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 has a light straw color, a beautiful play, the aroma of white fruits
againstabackground of mineral notes.
«Aristov. Cuvée Alexandre» will be a good aperitif on an important day for you. The white
sparkling wine will reveal different facets of its character in tandem with seafood and

caviar. Serve pre-cooledto 6-8°C.

B MOOAPOYHOI YMNAKOBKE

LIEJTEBAS AYOUTOPUSA / TARGET AUDIENCE:

& ' :[: MOPTPET LIENIEBOIO My>xunHbl 1 xeHwnHbl 30-50 net, umerowme
| NMOTPEBUTENA / [OCTaTOK CPeJHUI1 U Bbille CpeJHero.
TR PORTRAIT OF Men and women of 30-50 years old with average
"y POTENTIAL CONSUMER and above average income
S
?’ 1 MOTMBBbI /15 COBEPLLIEHUS KauecTBeHHbIit MPOAYKT MO ajekBaTHOM LieHe /

MOKYMKM / MOTIVES FOR PURCHASE Quality product at an adequate price

MoBObl 014 MOTPEBIEHUSA/ PomanTtuueckuit y>xun / Romantic dinner
REASONS FOR CONSUMPTION
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LEEHOBOE NMO3ULMOHUPOBAHUME/  Poccuiickune BbiaepxaHHble BuHa

PRICE POSITIONING Knacca "npemmym”
Russian aged wine of “premium” class
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ARISTOV

Poccuiickoe rpucToe BUHO € 3alUMLLEHHBIM HAMMEHOBAHUEM MeCTa
npoucxoxaerus «tOxHbin 6eper TamaHu» Bbiaep)KaHHOE 3KCTpa
6pioT 6enoe «<APUCTOB. KIOBE AJIEKCAH[P. BJTAH JE HYAP»
Russian sparkling wine with a protected designation of origin
«South Coast of Taman» aged extra brut white <ARISTOV. CUVE
ALEXANDER. Blanc de Noir»

TEXHUYECKASA NHOOPMALIMSA / TECHNICAL INFORMATION:

MECTO NMPON3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

LocTtynHbiit 06bem/Available volume:
0,75L;1,641kg  /6yTbinka
0,75L;1761kg  /nomapouHas kopobka

Pa3smep / Size:
? 10,3 x h 28,4 cm /6ByTbinka
10,6x29,2 cm /nopapounas kopobka

Bnoxenue B rodpposiumk/ Embedding
in a corrugated box:

4 /6yTbuiKa

4 /nopapouHas kopobka

LLITpux koA, Ha eauHULYY NpoayKuuu/
Embedding in a corrugated box:
4630037250770 - 6yTbinka
4630037250794 - nogapoyHas Kkopobka

LLITpux koA, Ha rpynnoByto

Barcode for group packaging:
14630037250777 - b6yTbinka
14630037250791 - nopapouHas kopobka

Kop ATll: 4421

KosmuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro):

60

KonuuecTBo ynakoBok B cnoe /
Number of packages in the layer:

15

COPT IMuno YepHblii
VARIETAL Pinot Noir
CIoCOb NOCAIKM PyuHoit
METHOD OF PLANTATION  Manual

CrMNOCOb BbIPALLIMBAHNA
METHOD OF GROWING

®opmuposka aBynieunii [toito. B HeykpbIBHO KybType.

Guyot pruning

CrNocob YBOPKU
METHOD FOR HARVESTING

Pyunoii

Manual

NMEPUNOL CBOPA lNocnepnsa aekapa aerycta - nepsas gekaga CeHTﬂGpﬂ.
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

CPEHWIN BO3PACT /103
AVARAGE AGE OF VINS

15 net

15 ner

METO/], MEPBUYHOWM
®EPMEHTALIMN

PRIMARY FERMENTATION

Mcnonb3oBaHue TEXHONOMMK TUNepoKeuaaLmm ans coptos MNUHO YepHbIit.
bpoxxeHune npu koHTponupyemoit TemnepaTtype 16-18 °C.

Use of hyperoxidation technology for Pinot Noir varieties.

Fermentation at a controlled temperature of 16-18 ° C.

METO[, BTOPUYHOW
GOEPMEHTALINMN

SECONDARY FERMENTATION

ByTbinounas wamnaxusauus. TemnepatypHbie ycnosusi 14°C

Bottle fermentation. Temperature conditions 14°C

BbIJOEP)KKA

FINING

He meHee 9 mecsiueB nocsie okoHYaHUs 6pO)KeHVIﬂ

Not less than 9 months after the end of fermentation

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COOEPXXAHUE CAXAPA veHee 6 r/am3
RESIDUAL SUGAR less than 6 g/dm3
KNCNOTHOCTb 5-8r/npm3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 77,9 kxkan
CALORICITY 77,9 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-CONNOMEHHDIN

COLOUR Light straw

APOMAT ByKeT pasBuTbIii, ¢ BbIpaXKeHHbIMM TOHaMK Gesbix GPYKTOB, Terkumu
LiBETOUYHBIMM OTTEHKAMM, MOAYEPKHYTLIMU MUHEPAJILHOMN CBEXECTbIO

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

BKYC CBexuii, ¢ 1€rkoit 6apxaTMCTOCTbIO M AOTUM Pa3BUBAOLMMCS
nocnesKycuem

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

TEMIMEPATYPA NMOAAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHopapckuii kpaid, Tempilokckuii 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
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