ARISTOV

Poccuiickoe urpuctoe BUHO ¢ 3aLMILLEHHBIM HAUMEHOBaHUEM MecTa Npo-
nexoxaeHus «HxHblit 6eper TamaHu» Bblep)kaHHOe akeTpa bpioT Genoe
«ApucTos. Kiose Anekcanap. Munnesunmato»

MunnesumHoe urpuctoe BuHo Aristov Cuvee Alexander cospaHo us BuHorpapga
Jlyyiero kayecTsa, cobpaHHOro B oAuH onpeaesnieHHbii rof. 3To KBUHTICCEHUUS
oTneuvarka roaa, 3apukcMpoBaHHas B COBEPLUEHHOMN YUCTOTE U yTOHYEHHOCTU. [ns
ero NpousBo/ACTBA UCMOJIb3yeTCsl UCK/TIOUUTENIBHO CYC/0 «KloBe» — nepBasi U camas
ueHHas ppakuus coka, NonyHeHHas Npu MSrkoM NPeccoBaHUU OTOOPaHHBIX Aroa,
Takoe urpuctoe craHoBuTcst cobecegHMKOM — OHO FOBOPUT HE FPOMKO, HO 3BYUUT
rny6oKo, packpbiBasich B Kaxaom bokane, B Kaxa0i BCTpeye ¢ TeM, KTO FOTOB ero
NnoYyBCTBOBATb.

KnioueBas ocobeHHOCTb Npon3BoAcTBa — BTOpUUHas ¢pepmeHTaums B OyTbuike no
Knaccuyeckoi TexHonornu. B 6asosoe BUHO 1,06aBNAOT TUPaXHbIN JIMKEP, A POXKEBYIO
pasBoAKy U BCnomoraTeslbHble KOMIMOHEHTbI, N0C/1e Yero OHO pasnnuBaeTcs No
OyTblskam u BbiaepxuBaetces npu temnepatype 11-15 °C. B npouecce BTopuuHOro
6poxeHUs ypoBeHb ankorosisi noebiwaetes Ha 1,3-1,5 %, a yrnekucnsblii ras, He nokupaas
6yTbINKy, pacTBOpsieTcs B BUHe, 00pasys TOHKUI, U3SILLLHBIA NepAshK U XapakTepHoe
rnoc/ieBKycHe CBexeil BbINeuku.

BbigepxaHHoe urpuctoe aketpa 6piot 6enoe «Apuctos. Kioe AnekcaHgp.
Mwunne3umaTo» U3roToBNEHO U3 BUHOTPaaa ypoxas 2022 roaa, UCKNOUUTENbHO
13 oTobpaHHbIx copToB LLlapnoHe, Pucnuur Peitnckuit u INMuHo benbiit. Ero ceetno-
COJIOMEHHBIII LiBET C NEepeiMBamu OT 3e/1IeHOBAaTbIX 10 30/I0TUCTbIX OTTEHKOB
noaYépKMUBaeT CBEXECTb U YTOHUEHHOCTb cTuIIA. TOHKas urpa nysbipbkoB NpuaaéT
BUHY XXMBOCTb U apUCTOKPATUUHOCTb. ByKeT pasBuTbIit U MHOTOCNOMHBIN: Cnesible
$pPYKTbI, MUHEPaAIbHBIE HOTBI, TIEFKME TOHA BbIAEPXKKM CO3aI0T OLyleHne
rny6uHbl. Bo Bkyce — 6ananc n obsonakusatouas cTpykTypa, rapmoHupytoLias ¢
apomartuueckum npopunem. Munnesumubiii aketpa 6piot ot ARISTOV npekpacHo
noaoiaéT B KauecTBe anepuTUBa, K TapTapy U3 MOpCKoit pbibbl, yeTpuuam, kapnaiio
n3 rpebeluka, a Takxke K 1IErkum cbipam ¢ 6enoit nnecenslo. Pekomenayemas
Temnepatypa nopauu 5-7 °C.

MOPTPET LIEJTIEBOIO My>umnHbl 1 )xeHWwmHbl 30+, UMmetoLLMe OCTaToK
MOTPEBUTEIA BbllLIe CPeJHEro, MHTepecyTCs BUHAMMK

PORTRAIT OF POTENTIAL 1 pasbupatorcs B HUX. Bbibupalot aneraHTHOCTS,
CONSUMER LIeHST KA4eCTBO U CTaTyC, FOTOBbI K 3KCMepUMeHTam
MOTWMBbI OJ14 Knaccuyeckoe BblaepxaHHoe urpuctoe ans

COBEPLUEHWA MOKYIKN 0CODObIX CNyYaeB, B IMUHYIO BUHOTEKY/KONNEKLMIO
MOTIVES FOR PURCHASE

noBoAbl Ans lacTpoHOMMYECKUit y>kuH, 0cobbIi cyyan,
MOTPEBJIEHNA TOPXXeCTBO

REASONS FOR

CONSUMPTION

LLEHOBOE Premium
MO3MUMOHNPOBAHWE
PRICE POSITIONING
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TEXHUYECKAA MHOOPMALNSA / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpaii, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaowe, Pucnunr Peitnckuii, MuHo benbii
VARIENTAL
CMNOCOb NOCAOKN MexaHu3npoBaHHbIit

METHOD OF PLANTATION

ClOCOb BbIPALLMBAHWA
METHOD OF GROWING

LLITamb0BbIN HEYKPBIBHOA, TUM WNANEPb - MeTanandeckas ¢ OfHUM SPycom
nposonoku, popmuposka A30C

ClroCcob YbOPKN
METHOD FOR HARVESTING

MexaHu3npoBaHHbIit

MEPMO[ CEOPA
HARVEST PERIOD

Asryct, CeHTs6pb

YPOXXANHOCTb
YIELD OF GRAPES

Lllappore — 139,94 u/ra, Pucnunr Peitnekuin — 148,67 u/ra,
MNuno benwiii — 123,85 u/ra

CPEJHWIN BO3PACT 103
AVERAGE AGE OF VINS

Lappone — 19 net, Pucnunr Peitnckuit — 12 ner, MNuHo benblit — 17 net

HocTtynHblit 06bem / Available volume:
075L / 1,641kg

Pa3mep 6yTbuiku / Bottle size:
210,3cm / h 28,4 cm

BnoxeHnue B ropposiuk /
Embedding in a corrugated box: 4

LLITpux koA Ha eauHULY MpoayKuumn/
Barcode on unit of production:
4680644520285

LLITpux Kof, Ha rPynroByio ynakoBKy/
Barcode for group packaging:
14680644520282

KonuuecTtso ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonuuecTtBo ynakoBok B ciioe /
Number of packages in the layer: 15

METO[, MEPBUYHOW
DEPMEHTALIMN

PRIMARY FERMENTATION

MepepaboTky BUHOTpasa NPOBOAAT OTAENBLHO NO KaX oMy copTy. [locne otaeneHus
rpebHeit, ApobaeHne ocywecTBASIOT MO CNeunanbHOMy <MSTKOMY Pexumy», Ans
ocyuiecTBieHns Hanbonee waasuiero pasaasnusaHmns arofsbl. lonyuennyo mesry
cynbGUTUpYIOT Anokeuaom cepbl A0 50 mr/am® n oxnaxaaioT Ao Temnepatypbl 15-

16 °C. CTekaHve me3rn npoBoAAT B MHEBMATUYECKOM Npecce Uau Apyrux npeccax,

B CMeLManbHOM «<MATKOM>» PeXUMe C OTKUeHneM GyHKLMM packaunBaHus npecca
[N5 OCYLLeCTBAEHUS MEHbLLIETO MEePeTUPaHNs KOXMLbI ¢ cyciiom. [pu npeccoBaHum
NpoBOASAT OTAE/IEHNe CycNa-camoTeKa v cycna nepBoro AaBieHns Npu 4aBieHnn
0,2-0,4-0,6 6ap. [NonyuenHoe cycno oxnaxgaloT o Temnepatypb 14-16 °C.
OcBeT/ieHre NPON3BOANTCS € MOMOLLLLIO TEXHOIOrUYeCKOoro cnocoba - gpnotauus.
3aTem npoBoauTes GpoXKeHNe B eMKOCTSAX U3 Hep)KaBeloLLel cTanu Npu Temneparype
16-18°C. lNocne 6poxeHNs NPOU3BOANTCA CbEM C IPOXKIKEBOTO OCALKA C AaibHeNL el
3aWmMTON BUHOMaTepuana.

METO[, BTOPUYHOM
GOEPMEHTALINN

SECONDARY FERMENTATION

B 6asoBoe BuHO fobasnseTcs nukep, poxxKeBas pasBoka, BCoMoraTe/ibHble
matepuansl. Buno pasnusaetcs no by Teiikam, koTopble 3akynopusatTces
BPEMEHHbIMM NPoDKaMu 1 XpaHUTCs B nomeweHun npv temneparype 11-15 °C.
3aBpems BTOPUUHOro 6poxxeHns ypoBeHb ankorons nogHumaetes Ha 1,3-1,5%, a
yrnekucinbiii ras pacteopsercs, obpasys ny3eipbku. [1poxxeBoit ocagok npuaaét
BUHY NpuBKYC x11e6a, BbINeYkn 1 TOCTOB.

BbIAEPXKA
FINING

Bbinepxka Ha apoxxkeBom ocafke He meHee 24 mecsales npu Temnepatype 14-16 °C

AHATTMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,0—12,0% 06.
ALCOHOL
COJEP)XAHUNE CAXAPA mewee 6,0 r/n

RESIDUAL SUGAR

KNCNOTHOCTb 50-80r/n
TOTAL ACIDITY
KAJTOPUMHOCTb 72,3 xkan

CALORICITY

OPIFAHONEMNTUYECKUNE XAPAKTEPUCTWNKWN / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-CONIOMEHHbIN C OTTEHKAMU OT 3e/1eHOBaTbIX A0 30/10TUCTbIX

COLOUR

APOMAT PasBuTbIN, C XOPOLLO BbIPaXEHHbIMW HOTAMU CreNbiX pPYKTOB, MUHEPabHLIMU
BOUQUET OTTEHKAMM U TOHAMMU BbIEPXKKM

BKYC MonHbIit, rapmoHupytoLLmnit ¢ BykeTom

TASTE

TEMIEPATYPA MOOAYN 5-7°C

SERVING TEMPERATURE
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