ARISTOV

«APNCTOB. NMMMHO BbAHKO» BuHo ¢ 3alnieHHbIM
reorpaduyeckum ykasanmem «KybaHb. TamaHckuit nonyocTpos»
cyxoe benoe

“ARISTOV. PINOT BIANCO” Wine with protected geographical
indication “Kuban. Tamagne Peninsula” white dry

OMUCAHUE BUHA /WINE DESCRIPTION:

MepBble BUHa noa, mapkoi «Apuctos» Obiu BbinyleHbl BecHoi 2016 roga u Ha3BaHbl B
yecTb AnekcaHapa ApUcToBa - 04HOT0 U3 COOCTBEHHUKOB XONAUHTa «APUAHT», KOTOPBbI
B Hauane 2000-x npuHsAN cTpaTernyeckoe pelieHne UHBECTUPOBaATb B COOCTBEHHblE
BMHOTPajHUKK, Bnaropaps 4yemy COCTOSAI0Ch BO3POXAEHNE OTeUeCTBEHHOTO BUHOTpaaa-
pctBa Ha Tamauu. Mrpuctble BUHA «APUCTOB» BO MHOIMOM WHHOBALMOHHbI - MOJ,
pykoBoacTBOM 3Hosora komnanun Enofly Jlyku 3aBapuse Gbina nposepena TujatensHas
cejleKLiMsi COPTOB, MCMO/b30BaHA YHUKA/bHAs METOAMKA MPUMEHEHUS CBEXEero
BMHOTPAJHOIO cycna W Mojly4YeH MPoAyKT, MakCUMasibHO NPUGIMKEHHbIN K CTUI0
UrpucTbix BUH pernona lNpocekko. Hauano 2017 roga 66110 03HAMEHOBAHO BbIMyCKOM
ewé ogHoro wurpuctoro BuHa - «Apuctos. KioBe Anekcanap. bnan ge Hyap», kotopoe
npousBen Mo KJacCU4ecKoi TexHoloruu wamnaumsauum us copta Muno Hyap -
BTOpUUHOII pepmeHTaumeit B byTbinke. K nety 2017 mapka fononHeHa u cepueil TUXUX
BUH «ApUCTOB». AKLEHT B Heil cjenaH Ha COpTa, KOTOpble MMEeIT MUTanbsaHCKOe
NPOUCXOXJEHNE U JyYllie APYTUX CMIOCOOHbI MPOSBUTL OPUTUHATIbHbINA CTUIIb BUH 3TOMN
cepun.

B nuHeiike MOHOCOPTOBBLIX BUH «ApUCTOB» Hawsocbk mecto copTy [MuHo bbsHko. Ero
Bbipawmsatot B Ctapom u HoBom CBeTe, rje U3 Hero npousBoasT pasHoobpasHbie Tuxue,
urpucTble u paecepTHble BuHa. LlBeT BuHa «Apuctos. lNuHo BbsHKO» OT cBeTnO-
COJIOMEHHOTO 10 COIOMEHHOT0. ApOMAT BUHA Pa3BUTBII, C OTTeHKamu benbix GppyKToB 1
noneebIX LBeTOB. BKyc cBeXuit, nerkuii ¢ NpusTHO MUHepasbHoCTbio. «ApucToB. lNMuHo
BbsiHKO» MakKCMManbHO MOMHO PacKpoeTcsi B COYETAHUWU C JIerKMMM canatamu u
mopenpoayktamu. He meHee yjauHbiM KOMNaHbOHaAMM CTaHyT MacTa ¢ KpeBeTKamu u
cemraHarpusie c OBOLAMM.

The first wines under the “Aristov” brand were issued in the spring of 2016 and named
after Alexander Aristov, one of the owners of the Ariant holding. Alexander Aristov in the
early 2000s made a strategic decision to invest in its own vineyards, thanks to which the
revival of the domestic viticulture on Taman was held. Sparkling wines "Aristov" are largely
innovative - under the guidance of enologist of Enofly Lukas Zavarize careful selection of
varieties was carried out, a unique method of using fresh grape must was used and a
product close to the style of sparkling wines of the Prosecco region was obtained. The
beginning of 2017 was marked by the release of another sparkling wine - "Aristov. Cuvée
Alexander. Blanc de Noir ', which was produced according to the classical technology of
sparkling wines from the Pinot Noir variety - secondary fermentation carried out in a
bottle. By the summer of 2017, the brand was supplemented with a series of still wines. The
accent made on varieties of Italian origin, which are able to show the original style of the
wines.
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Intheline of mono-varietal wines "Aristov" there was a place for a variety Pinot Bianco. The
color of wine “Aristov. Pino Bianco" is from light straw to straw. The aroma of wine is
developed, with shades of white fruits and wildflowers. The taste is fresh, light with
pleasant minerality. "Aristov. Pino Bianco "will be fully revealed in combination with light
salads and seafood. No less successful companions will be pasta with shrimps and grilled

salmon with vegetables.

LIEJTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIESIEBOrO My>UnHbI 1 )KeHLIJ,i/IHbI 25-40 neT, HOBaTOPbI,
NOTPEBUTENS!/ nmetowwme cpegHuint goctatok / Men and women
PORTRAIT OF 25-40 years old, innovators with medium income
POTENTIAL CONSUMER

MOTUBbI AJ159 COBEPLLUEHWA Monpo6oBaTtk 4TO-TO HOBOE, UHTEPECHOE,
MOKYMKW/ yaueute apysei / Try something new,

MOTIVES FOR PURCHASE interesting, surprise friends

nMnoBoOAdbl 0719 MOTPEBEHWNS/ BeTpeun ¢ apy3bsamu, cemeinHblit YKuH /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LLEHOBOE MO3UNLMOHNPOBAHUE/ Poccuiickoe BuHO knacca "low-premium" /
PRICE POSITIONING Russian wine class "low-premium”




ARISTOV

«APUCTOB. NMMHO bbAHKO» BuHo ¢ 3awmuieHHbIm reorpaduueckum
ykasaHuem «KybaHb. TamaHckuit monyocTpos» cyxoe benoe

“ARISTOV. PINOT BIANCO” Wine with protected geographical indication
“Kuban. Tamagne Peninsula” white dry

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOM3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Temprokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

[NuHo bbsaHko

Pinot Bianco

CrMNOCOBb MNMOCAIKN
METHOD OF PLANTATION

Pyunoit

Manual

CrNOCOb BbIPALLIMBAHWA
METHOD OF GROWING

LLItamboBuaHas popmupoBka kycta

Stamped grapevines formation

CrNoCoOb YBOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

HocTtynHbiit 06bem/Available volume:
0,75L /1,240 kg

Paamep 6yTbinku/Bottle size:

? 8,2 cm/ h 30,7 cm

Bnosxenue B rodpposiuumnk/ Embedding
in a corrugated box:

6

LLITpux Ko Ha eauHULY NpoayKumuu/
Barcode on unit of production:
4607062864623

LLITpux Kog, Ha rpynnoBylo ynakoBKy/
Barcode for group packaging:

14607062864620

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

72

KonunuectBo ynakoBok B crioe /
Number of packages in the layer:

18

MEPNO/ CEOPA MepBas nekapa cenTsabps
HARVEST PERIOD Firstdecade of September
YPO)XAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJHWIN BO3PACT JTO3 13 net

AVARAGE AGE OF VINS 13 years

METO/, MEPBNYHON
G®EPMEHTALINA

PRIMARY FERMENTATION

3anonHenne npecca CO2, oxnaxpaeHue mesrn jgo 15 rpaaycos,
HacTaMBaHue Ha Me3re B npecce, OTAe/eHne cycna-camoTeka, bpoxeHue
nputemnepatype 16-18 rpagycos.

Filling press with CO2 cooling the pulp to 15 degrees, infusion of mash in
the press.

BbIOEP)XKA
AGING

bes Bbiaepxku

No

AHAJIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

CIrM1PT 11-12 % 06.

ALCOHOL 11-12 % Vol.
COJIEP)KAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KMCNOTHOCTb 5-7r/pm3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 71,2 kkan

CALORICITY 71,2 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LBET OT cBETN0-CONOMEHHOIO 0 CONTOMEHHOTO

COLOUR From light straw to straw

APOMAT Pa3Butbii, ¢ npeobnagarunem 6enbix GpyKTOB U1 NONEBbIX LLBETOB
BOUQUET Thin, with shades of white fruits and wildflowers

BKYC CBexuit, Nerkunii ¢ NpUSTHON MUHEPASTbHOCTbIO

TASTE Fresh, light with pleasant minerality

TEMIMEPATYPA TTOOAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii 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



