B NMOJAPOYHOW YIMAKOBKE

ARISTOV

Poccuiickoe urpuctoe BUHO € 3alUMLLLEHHbIM HAMMEHOBaHUEM MeCTa Npo-
nexoxaeHus «KOxHbin 6eper TamaHu» BbigepxaHHoe akeTpa bpiot benoe
«Apuctos.KioBe Anekcanpp.bnan ne bnan 36»

Russian sparkling wine with the protected appellation of origin «Southern
Coast of Taman», aged extra brut white «Aristov. Cuvée Alexander. Blanc
de Blancs 36»

OINMNCAHUME BUHA / WINE DESCRIPTION:

Urpuctoe Buro ¢ 3HMIT «kOxHbiit Geper Tamanu» BbiaepkaHHoe aKeTpa 6pioT benoe
«Aristov. Cuvee Alexander. Blanc de Blancs 36» yHukanbHo B cBoem ucrosiHeHun. Buna
[laHHOWM KaTeropun M3roTap/iMBalOTCs UCKIOUUTENLHO 13 Genoro copra BUHOrpaaa,
pocnoeHo «Blanc de Blancs» nepeBogutes kak «benoe u3 6enoro». «Aristov. Cuvee
Alexander. Blanc de Blancs 36» co3paHo u3 LLlapgoHe, camoro BoctpeboBaHHOro

1 pacnpocTpaHeHHoro copta Bo dpaHumm, No Knaccuueckoi TEXHONOrMu BTOPUUHOTO
6poxeHus B OyTblIKe € BbIAEPXKKOM Ha 0cafKe He MeHee 36 mecsLeB Noc/ie OKOHYaHUs
GpoxeHus.

FoBopst 06 OpraHoNenTUUECKUX CBOMNCTBAX, BUHO XOPOLIOo cbanaHCUpOBaHHO

1 rapmoHnyHo. CBETNI0-30JI0TUCTBIN OTTEHOK C 3YMpPYyAHbIMM BniMkamu npeaselaer
cBeXecTb, a 6oraTbiit GykeT 6enbiX GPyKTOB U LBETOB OKYTaH NPOX/IagHOIA
MUHepasbHOCTbI0. Bkyc GapxaTucTbiii, XpyCTsLWmii, € JONTUM MOCIEBKYCHEM.
M3siHas )xemuy)xHas rneHa u yToH4YeHHbIN nepuisx coszaatoT atmocdepy npasaHuka.
BbiaepxaHHoe akeTpa bpitot 6enoe «Aristov Cuvee Alexander. Blanc de Blancs 36»
cTaHeT uaeanbHbIM CMYTHUKOM 0COBEHHbBIX MOMEHTOB, 0COGEHHO B [ly3Te C YEPHOIA
VKPOIA.

Sparkling wine with with the protected appellation of origin «Southern Coast of
Taman», aged extra brut white «Aristov. Cuvée Alexander. Blanc de Blancs 36» is
unique in its craftsmanship. Wines in this category are made exclusively from white
grape varieties; literally, «Blanc de Blancs» means «white from white». «Aristov. Cuvée
Alexander. Blanc de Blancs 36» is created from Chardonnay, the most popular and
widely grown variety in France, using a traditional method of after-fermentation in
bottles with at least 36 months of aging on lees after the end of fermentation.

Speaking of its organoleptic qualities, the wine is well-balanced and harmonious. A
pale golden hue with emerald highlights promises freshness, while a rich bouquet of
white fruits and flowers is enveloped in cool minerality. The taste is velvety and crisp,
with a long-lasting finish. Delicate pearly foam and refined perlage create a festive
ambiance. Aged extra brut white «Aristov. Cuvée Alexander. Blanc de Blancs 36» is a
perfect companion for special occasions, particularly when paired with black caviar.

LIEJTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTIEBOIO My>umnHbl 1 xeHumHbl 30+ ¢ ypoBHEM Joxoaa
MOTPEBUTEJIA Bbilwe cpeaHero. Xopouo obpasoBaHsbl, yBaeueHsbl
PORTRAIT OF POTENTIAL BMHOM U OT/IMYHO B Hem pasbupatotes. OTKPbIThI
CONSUMER HOBOMY, B MOUCKe MjeasbHbiX couyeTaHni
1 HEOXUJAHHbIX PeLleHuit.
Men and women aged 30+ with above-average
income. Well-educated, passionate about wine, and
highly knowledgeable. Open to new experiences,
seeking for perfect pairings and unexpected
solutions
MOTWMBbI 014 YHUKaNbHbINA NPOAYKT, BbIMYyLLEHHbI

COBEPLUEHUWA MNMOKYTIKN
MOTIVES FOR PURCHASE

MOBOLbI 1S
MOTPEBIEHWSA
REASONS FOR

CONSUMPTION

LIEHOBOE
Mo3nUMNOHNPOBAHWE
PRICE POSITIONING

OrpaHUYeHHbIM TUPAXOM - AeNIOBOM NPe3eHT,
nojapokK B INUHYIO BUHOTEKY/KONNEKLLUIO.

A unique limited-edition product - a business gift
or addition to a personal wine library/collection

lacTpoHOMMUECKMNI1 Y)KUH B KPYTy cembW, AeN0BOM
YXKWH, 0CObbIN cnyyuan

Gastronomic dinner with family, business dinner,
special occasion

Premium



ARISTOV

Poccuiickoe urpuctoe BUHO € 3alMLLLEHHbIM HAMMEHOBaHUEM MecTa npoucxoxaeHust «H0x-
HbI Geper TamaHu» Bbigep)kaHHoe akeTpa bptoT 6enoe «Apuctos.Kiose Anekcanap.bnax
ne bnan 36» Russian sparkling wine with the protected appellation of origin «Southern
Coast of Taman», aged extra brut white «Aristov. Cuvée Alexander. Blanc de Blancs 36»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Llappowe
VARIENTAL Chardonnay
CroCOB NMOCAIKN MexaHn3npoBaHHbIi

METHOD OF PLANTATION

Mechanised

CrOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb60BbIN HEYKPBIBHOA, TUM LWNANEPbI - METaIMYecKas ¢ OAHUM sPyCOM
nposonoku popmuposka A30C

Stem unprotected, trellis system: metal with a single tier of wire, AZOS formation

CroCOb YBOPKM
METHOD FOR HARVESTING

MexaHN3npoBaHHbI

Mechanised

MEPMO[ CEOPA CeHTs16pb
HARVEST PERIOD September
YPOXANHOCTb 135,8 u/ra
YIELD OF GRAPES 135.8 c¢/ha
CPE[HWI BO3PACT /103 11 ner
AVERAGE AGE OF VINS 11 years

JoctynHbiii 06bem / Available volume:
075L / 1761kg

Pasmep b6yTbinku / Bottle size:
2106 cm / h29,2cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 4

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4680644522418

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14680644522415

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 15

METO[, MEPBUYHOW
DEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHorpapa ocyulecTsisietcs Ha caxapax 19-21. lpeccoBanue BuHorpaaa
NPOXOAMT B MSTKOM PeXMME, HTODbI He IKCTParnpoBaTh NONUPeHO bl U3 KOXKMLLbI
BuHorpapna. OceeTneHue cycna npoBOAMTCS C NOMOLLLIO TEXHONOTUYECKOro crnocoba
- ¢pnotaymsn. 3atem npoBoanTCs DpoXeEHNEe B @MKOCTSIX U3 HepXaBeloLeil cTanu npu
Temnepatype 16-18 rpagycos. [Nocne 6poxeH1si NPON3BOAUTCS CbEM C APOXKIKEBOTO
ocajka ¢ aanbHeliwer 3awutoit BuHomatepuana. Grapes are harvested at a sugar
content of 19-21. Grapes are pressed gently to avoid extracting polyphenols from skins.
The must is clarified using a technique of flotation. Fermentation then takes place in
stainless steel tanks at 16-18°C. After fermentation, the wine is taken from fine lees and
is further protected.

METOZ, BTOPUYHOWM
GEPMEHTALINN

SECONDARY FERMENTATION

Mocne po3anuBa TMpaXxHoit cmec B By ThinKy nponcxoaut npotecce 6poxerms B
Teuenue 21 aHs. Mocne okoHuYaHus npouecca bpoxeHusi nponsBoanTCs Nepeknagka
6yTbinku. [lanee cnefyeT BblAepKKa BUHA Ha IPOXOKEBOM ocafike He meHee 36
Mmecsues npu Temnepatype 14-16 rpapycos. [1o okoHuaHWIO BbIAEPXKKM MTPOBOAUTCS
pemioax u geropxax. After the tirage blend is bottled, fermentation occurs over 21
days. Once fermentation is complete, the bottles are repositioned. This is followed

by aging the wine on fine lees for at least 36 months at 14-16°C. At the end of aging,
remuage and disgorgement are performed.

BbIAEPXKA
FINING

Bbipepxka Ha apoxokeBom ocaake He meHee 36 mecsues nNpu Temnepatype 14—16°
Aged on fine lees for at least 36 months at 14-16°C

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 10,0—12,0% 06.
ALCOHOL 10.0—12.0% vol.
COLOEPXAHWE CAXAPA menee 6,0 r/n

RESIDUAL SUGAR

Less than 6.0 g/L

KNCNOTHOCTb 50-80r/n
TOTAL ACIDITY 50-80g/l
KATOPUMHOCTb 72,3 kkan
CALORICITY 72.3 keal

OPIFAHONENMTUYECKUNE XAPAKTEPUCTNKW / ORGANOLEPTIC FEATURES:

LIBET OT 6/1€[1HO-CONIOMEHHOTO [10 CBET/I0-COIOMEHHOTO C 3€/1eHOBATTbIM OTTEHKOM
COLOUR Pale straw to light straw with a greenish hue
APOMAT PasBuUTbIN, C BBIPAXEHHbIMU TOHaMK Genbix GPYKTOB, NErKMMU LIBETOUHBIMMU
BOUQUET OTTEHKAMM, NOAYEPKHYTbIE MUHEPAIbHOI CBEXECTbIO
Matured, with pronounced notes of white fruits, subtle floral hints, highlighted by
mineral freshness
BKYC V3bIcKaHHBbIi, CBEXMi1, 6apXaTUCTbIN C JOATUM Pa3BUBAIOLLMMCS MOCIEBKYCHEM
TASTE Elegant, fresh, velvety, with a long, evolving finish
TEMIEPATYPA INMOOAYU 5-7°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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



