ARISTOV

Poccuiickoe BUHO ¢ 3almieHHbIM reorpaduieckum ykasaHmem
"Ky6aHb. TamaHckuit nonyoctpos» cyxoe benoe «ApuctoB. bbsiHko»

Russian wine with a protected geographical indication
«Kuban. Taman Peninsula» dry white «Aristov. Bianko»

ONMNCAHWE BMHA /WINE DESCRIPTION:

Sipkas cepusi BUH Aristov, cospaHHas u3 copToB BuHorpaga MyckaT Fambyprekuii u
MuHo benbii, npeacTaBneHa B 4ByX NeTHUX BapuaHTax: 6enom u posoBom ueTte. BuHa
JIEMOHCTPUPYIOT apOMATUUHBIN 1 )XMBOW XapakTep. TO NErkune n ocBexarolne BUHa,
yBUAEB 1 NONPoboBaB KOTOPbIE, HEb3s1 OCTAThCS PABHOAYLIHbIM!

MNepepaboTka BUHOrpaga A 3Tol cepum nposoaunack no «b6enomy crnocoby» c
NpeccoBaHNeM B MITKOM PeXMUME, YTODbI He 3KCTParnpoBaTh NOAUMEHObI 13 KOXKULLbI
BMHOTpaja, Takum obpasom arojbl coxpaHunu eule Gonblie apomarta u BKyca npu
BUHMUbUKALUN.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuil nosyocTpos» cyxoe Genoe «Aristov.
bbsiHko» narotosneHo u3 BuHorpapa copta [unHo benbiit. OHo 6e3 comHeHwit
BOXHOBUT Bac cBOMM BOMHYIOWMM apomaTom 1 BKycom. CBeTN0-COTOMEHHbIi LiBET ¢
oTTeHKamu 3enieHoro sibnoka maHuT cBoei cBexecTblo. CoyeTaHne MUHEpPanbHO-
PYKTOBLIX HOT C LBETOUHLIMM OTTEHKAMM B apOMaTe BbIFOAHO NOAYEepKMBAET CBEXUI
M rapMOHUYHbLIN BKyC. «Aristov. bbsiHko» upeansHo ynoTpebnsate B KauecTBe
anepuTMBa UM B Mape NerkMmMmu 3aKyckamu, Cbipamu, OBOLHbIMKU 3amnekaHkamu u
dbpyKTOBBIMM CANATaAMM.

A bright series of Aristov wines created from Muscat Hamburg and Pino Blanc grape
varietiesis presented in two summer versions: white and pink. Wines shows a fresh and
lively character. These are light and refreshing wines that you can't remain indifferent
whenyouseeandtastethem!

The processing of grapes for this series was carried out according to the "white
method" with pressing in a soft mode, so as not to extract polyphenols from the skins of
the grapes,sotheberries retained even more aroma and taste during vinification.

Russian wine with PGl “Kuban. Taman Peninsula” dry white “Aristov. Bianco" is made
from Pino Blanc. It will surely inspire you with its exciting aroma and taste. Light straw
color with hints of green apple beckons with its freshness. The combination of mineral-
fruity notes with floral hints in the aroma favorably emphasizes the fresh and
harmonious taste. Ideal as an aperitif or paired with light meals, cheeses, vegetable
casseroles and fruit salads.

LIETEBASI AYOUTOPUS / TARGET AUDIENCE:

NOPTPET LIESIEBOTO Mornopaple, akTUBHbIe, LiefieyCTpeMeHHble.
NOTPEBUTENS/ He 6osiTcst HOBOTO, exefHEeBHO UAYyT Ha
PORTRAIT OF oTKkpbITUa. [1pegnounTaioT xunsoe
POTENTIAL CONSUMER obuieHune, yacTble noceTuTenn

MONOAEXHbIX GHPOB.

Young, active, purposeful. They are not
afraid of the new and discovering it every
day. They prefer live communication,
frequent visitors to youth bars.

MOTWMBbI J19 COBEPLLUEHWA Jlerkoe n coBpemeHHoe opopmietue,
MOKYIKW/ yanobHas popma ykynopku. lNonpobosatsb
MOTIVES FOR PURCHASE JIETHIOI0 HOBUHKY.

Light and modern design, convenient form
of capping. Try the summer novelty.

noBoOAbl A1 MOTPEBJIEHUA/ BeuepuHka, oneH aiip, NUKHUK, BCcTpeya
REASONS FOR CONSUMPTION C Apy3bsiMu.

Party, open air, picnic, meeting with friends.

LIEHOBOE MO3NLMOHUPOBAHWE/  Mepunym / medium
PRICE POSITIONING
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TEXHUYECKAS MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

INuHo benbiit

Pino Blanc

CrNOCOb NMOCAIKN
METHOD OF PLANTATION

MexaHun3npoBaHHbIi

Mechanized

CrNOCOb BbIPALLLIMBAHNA

METHOD OF GROWING

LLITamboBbI He YyKPBIBHOM, TUM LINaiepbl - MeTananuyeckas ¢ 0gHUM
APYCOM NPOBO/IOKM M MeTaIMyeckas c Tpems apycamu NpoBoSIOKU

HocTtynHblit 06bem/Available volume:
0,75L /1,208 kg

Pasmep 6yTbinku/Bottle size:
D74cm/h31cem

Bnoxenue B ropposimk/ Embedding
in a corrugated box:

6

LLITpux Kof, Ha efuHULY NpoayKLuu/
Barcode on unit of production:
4630037254631

LLITpux Kof, Ha rpynnoByo ynakoBky/
Barcode for group packaging:

14630037254638

Kop AlN: 404

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

80

KonnuecTBo ynakoBok B cioe /
Number of packages in the layer:

20

CIroCcOb YBOPKIN MexaHu3npoBaHHbIi
METHOD FOR HARVESTING Mechanized
MEPNOO CBOPA CeHTs6pb 2022
HARVEST PERIOD September 2022
YPOXXAMHOCTb 124,07 u/ra

YIELD IN KG OF GRAPES PER HA. 124,07 c¢/ha
CPEJIHMN BO3PACT /103 4-15 net

AVARAGE AGE OF VINS 4-15 years

METO[, MEPBUYHOW
®EPMEHTALMN

PRIMARY FERMENTATION

C6op BuHOrpaga ocyuiectsasiercs Ha caxapax 19-21%, npeccosanue
BMHOTpaja MpOXOAWUT B MArKOM pexume (4ToObl He 3KCTparMpoBatb
nosimdpeHobl N3 KOXULbI BUHOTPaa), OCBETIeH e cyca MPOBOAUTCS C
NMOMOLLbIO TEXHOIOTUYecKoro crnocoba - pnoTtaums. 3atem, npoBoauTes
6poseHKe ¢ NCMONb30BAHMEM YUCTOM KybTYpPbl APOXOKENH B €MKOCTSX
13 HepxaBeloweit ctann npu Temnepatype 16-18 rpaaycos. [locne
6posKeHUst MPON3BOANTCS CbEM C POXOKEBOrO OCafAKa € AasbHeLen
3aLMTON U KyNaXKMPOBaHWEM COPTOBbIX BUHOMATEPUATIOB.

The grape harvest is carried out on sugars of 19-21%, the grapes are
pressed in a soft mode (so as not to extract polyphenols from the skin of
the grapes), the mustis clarified using atechnological method - flotation.
Then fermentation is carried out using a pure culture of yeast in
stainless steel tanks at a temperature of 16-18 degrees. After
fermentation, it is removed from the yeast sediment with further
protection and blending of varietal wine materials.

BbIJEP)XKA bes Bbiaepxxku
AGING No aging
AHAJIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:
CIMnpPT 11,0-13,0 % OB.
ALCOHOL 11,0-13,0 % Vol.
COLEPXAHUE CAXAPA Menee 8,0 r/n
RESIDUAL SUGAR Less 8,0 g/
KMUCITOTHOCTb 7,0-90 r/n
TOTAL ACIDITY 7,0-90 g/l
KANOPUNHOCTb 79,0 kkan
CALORICITY 79,0 keal

OPIFAHONEMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LUBET OT CBET0-CO/IOMEHHOTO C 3€/IeHOBAaTbIM OTTEHKOM 10 CO/TOMEHHOTIO
COLOUR From light straw with a greenish tinge to straw

APOMAT MuHepanbHO-pPYKTOBbIN C LLBETOYHBIMU HOTAMM

BOUQUET Mineral-fruity with floral notes

BKYC CBeXuit, rapMOHUYHbIN

TASTE Fresh, harmonious

TEMMEPATYPA MNMOOAYN He 6onee 8 °C

SERVING TEMPERATURE

Not more 8°C

353531, Poccus, KpacHoaapckuii kpaid, Temprokekuii 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



	1: Пино Белый
	Страница 2

