ARISTOV

Poccuiickoe BMHO ¢ 3alumiileHHbIM reorpaduyeckum ykazaHuem
«KybaHb. TamaHckuit nosiyoctpos» cyxoe kpacHoe «<APUCTOB.
CAHO)KOBE3E»

Russian wine with a protected geographical indication «Kuban.
Taman Peninsula» dry red «<ARISTOV. SANGIOVESE»

OMNCAHWE BUHA /WINE DESCRIPTION:

MepBble BUHA Noa MmapKoi «<ApucToB» Oblin BbinyLeHbl BecHoi 2016 roga u Ha3BaHbl B
yecTb AnekcaHgpa ApuctoBa - OJHOIO M3 COOCTBEHHUKOB XONAMHra «ApUaHT»,
KoTopblit B Havane 2000-x nNpuHAN cTpaTernyeckoe pelleHue WHBECTUPOBATb B
cobCcTBeHHble BUHOTpaAHUKK, bnaroaps 4emy coCTos10Ch BO3POX/EHNE OTEUECTBEH-
HOro BUHOrpagapcTBa Ha Tamanu. irpucTtbie BUHA «<ApUCTOB» BO MHOFOM MHHOBALMOH-
Hbl - MO/, PyKOBOACTBOM 3HoJ0ra komnanum Enofly Jlyku 3aBapuse 6bina npoeegena
TuwiaTesNlbHas cefeKuUsi COPTOB, UCMO/b30BaHA YHUKA/bHAs MeToAMuKa MpUMeHeHus
CBeX€ero BUHOrPagHOro Cycsia U NojlydeH NpoayKT, MakCUManbHO NPUOIVKEHHbIN K
CTU/IIO UTPUCTBIX BUH pernoHa lNpocekko. Hawano 2017 ropa 6buio 03HameHOBaHO
BbIMYCKOM elLLL€ OJHOTO UrpucToro BuHa - «Apuctos. Kioe Anekcanap. bnan ne Hyap»,
KOTOpoe Mpou3Besin MO KNaccuyeckoi TeXHONoruu Wwamnanusauumn us copta lNuuo
Hyap - BTopuuHoi ¢pepmenTaumeit B 6yToinke. K nety 2017 mapka jonosiHeHa u cepueit
TUXUX BUH «<ApUCTOB». AKLLEHT B Hell clef1aH Ha COpTa, KOTOPble UMEIOT UTasIbsHCKOe
NPOUCXOXAEHNE U JTyYLlIe APYTUX CMOCOOHbBI MPOSIBUTL OPUTMHASIbHbBIN CTUb BUH 3TOM
cepuu.

CaHp)koBe3e He NPOCTO rMaBHbli copT MTanum, 3To CMMBOJ KPacHbIX TOCKAHCKUX BUH.
LiBeT BuHa «ApuctoB. CaHaKoBe3e» OT KPacHOro 10 TEMHO-KPACHOTo ¢ pybuHoBbIMM
oTTeHKamn. BuUHoO umeeT apomaT TUNUUHBINI, copToBOil. BKyc BUHa couHbIi, crnerka
npsiHbIi U Gapxartucto-Tepnkuit. Eciiv Bbl uwmute napy ans «Apucrtos. CaHgkoBese»,
BbIOMpaiTe 6nofa M3 AUUM MU KPACHOTO MSICa, OCTPbIE CbIPbI.

The first wines under the “Aristov” brand were released in the spring of 2016 and named
in honor of Alexander Aristov one of the owners of the Ariant holding. In the early
2000s, Mr Aristov made a strategic decision to invest in his own vineyards, thanks to
which the revival of domestic viticulture took place on Taman. Sparkling wines “Aristov”
are innovative in many ways - under the guidance of Enofly oenologist Luka Zavarise we
carried out a careful selection of varieties, applied a unique method of using fresh grape
must. As a result, we obtained a product that is as close as possible to the style of
sparkling wines of the Prosecco region. The beginning of 2017 marked by the release of
another sparkling wine - “Aristov. Cuvée Alexander. Blanc de Noir "from Pinot Noir

variety, which was produced according to the classic champagne technology of
secondary fermentation in the bottle. By the summer of 2017, the brand has been
supplemented with a series of still wines "Aristov". The emphasis in wines placed on
Italian grape varieties that are capable of showing the original style of the wines of this
series.

Sangiovese is not just the main grape in Italy it is a symbol of Tuscan red wines. Wine
color of “Aristov. Sangiovese" varies from red to dark red with ruby hues. The wine has a

SANGIOVESE 2021

e R typical varietal aroma. The taste of the wineisjuicy, slightly spicy and velvety-tart. If you
FHEREBIHD © AL YKASAHIEN (kY BAHS, TANAHEKIH T

are looking for a pair for “Aristov. Sangiovese ”, choose dishes from fowl or red meat,
piquant cheeses.

LIENTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOMO My>xunHbl 1 )KeHU_Itl’/IHbI 25-40 net, HOBaTOPbI,
NOTPEBUTENSY/ nmetowme cpegHuin goctatok / Men and women
PORTRAIT OF 25-40 years old, innovators with medium income
POTENTIAL CONSUMER

MOTWUBbI /19 COBEPLLEHUA [MonpoboBaTb 4TO-TO HOBOE, UHTEPECHOE,
MOKYMKW/ yaueutb apyseit / Try something new,

MOTIVES FOR PURCHASE interesting, surprise friends

noBoAbl A1 MOTPEBJIEHUSA/ BeTpeun ¢ apysbsamu, cemeitHbii yxuH /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LLEHOBOE MO3UNLMOHUPOBAHWE/  Poccuiickoe BuHo knacca "low-premium" /
PRICE POSITIONING Russian wine class "low-premium”




ARISTOV

Poccuiickoe BUHO ¢ 3almiieHHbIM reorpapuyeckum ykasaHvem «KybaHb.
TamaHckuit nonyoctpos» cyxoe kpacHoe «APUCTOB. CAHO>KOBE3E»

Russian wine with a protected geographical indication «<Kuban. Taman
Peninsula» dry red «<ARISTOV. SANGIOVESE»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT CanpxoBese
VARIETAL Sangiovese
CMNOCOB NMOCAKN Pyunoit
METHOD OF PLANTATION  Manual

CrNoOCOb BbIPALLLIMBAHNA
METHOD OF GROWING

LLItamboBuaHas popmmuposka kycta

Stamped grapevines formation

CrNoCoOb YBOPKU

METHOD FOR HARVESTING

Pyunoii

Manual

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

Pasmep 6yTbinku/Bottle size:

? 8,2 cm/ h 30,7 cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:

6

LLITpux Kof, Ha efuHULY NpoayKLmuu/
Barcode on unit of production:
4607062864913

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

14607062864910

Kop AlN: 404

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

72

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

18

NMEPMOO CEOPA Bropas nekanaceHtsbps
HARVEST PERIOD Second decade of September
YPOXXANHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85c/ha

CPEJHWIN BO3PACT /103 14 net

AVARAGE AGE OF VINS 14 years

METOZ, MEPBNUYHON
GOEPMEHTALINA

PRIMARY FERMENTATION

XonopHas mauepauus, 6poxkeHue cycia Ha mesre B eMKocTsix "OBpuka’ ¢
136bITOUHbIM faBnieHnem. [poBeaeHue fenecTaxeil, nepemelunBaHme B
aBTOMATUUYECKOM peXxumepnnis Haujyullei 3KCTPaKLuU Kpacsmux u
apomaTUyYeCcKMUX BELLeCTB U3 KOXULLbI BUHOTpaja.

Fermentation of the mash on the pulp in the tanks "Eureka" with excessive
pressure. Carrying out the depletion, mixing in an automatic mode for the
best extraction of coloring and aromatic substances from the grape skin.

BbIJEP)KKA
AGING

bes Bbinepxku

No

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrupPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COLEPXAHUE CAXAPA He Gonee 4 r/nm3
RESIDUAL SUGAR not more than 4 g/dm3
KMCNTOTHOCTb 5-7 r/am3

TOTAL ACIDITY 5-7 g/dm3
KATOPUMNHOCTb 79,6 kkan
CALORICITY 79,6 keal

OPIFAHONEMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOro 10 TEMHO-KPACHOTO € PyOUHOBBIM OTTEHKOM.
COLOUR From red to dark red with a ruby tint

APOMAT ApoMmaT TUMUYHbIN, COPTOBOWA.

BOUQUET The aroma is typical, varietal.

BKYC CouHblii, cnierka npsiHbIi n 6apxaTMCTo-Tepm(m7|.

TASTE Juicy, slightly spicy and velvety-tart

TEMMEPATYPA NMOAAYN 14-16 °C

SERVING TEMPERATURE 14-16 °C

353531, Poccus, KpacHoaapckuii kpaid, Temprokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas . 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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