ARISTOV

Poccuiickoe BUHO € 3aLMLLLEHHBIM HAUMEHOBAHMEM MeCTa MPOUCXOXKAEHUS
«lOxHbIit Geper TamaHu» Bbigep)xaHHOe cyxoe KpacHoe «ApucToB. KioBe
AnekcaHap. Anbta Pocco 2022»

Aristov Cuvée Alexander Alta Rosso 2022, a Russian aged dry red wine with
the Southern Coast of Taman protected appellation of origin

Poccuiickoe BuHo ¢ 3HMIT «tOxHbIi Geper TamaHu» BbligepaHHOe cyXxoe KpacHoe
«ApucTos. Kiose Anekcanap. Anbta Pocco 2022» — coBepuieHHO Henopaxkaemoe

M NPENCNONTHEHHOE MHTEHCUBHOCTbIO BUHO C MHOTOMEPHbIM ITOAHO-(GPYKTOBbIM
6ykeTom, 06BONAKMBAIOLLUM BKYCOM U LLIEIKOBUCTLIMU TAHUHAMM B CONPOBOXAEHUM

NMPAHOro nociaeBKycus.

3aknagka sirog copta AHuenotta TamaHckas, BbIpallleHHbIX Ha CONHEUHbIX
BUHOTpajHMKax TaMaHCKOro NosyocTpoBa M cobpaHHbIX BPyUHYIo, NpOU3BoaMIach
LieSibHBIMU FPO3AsIMU € NoceayloLeil pa3rpy3koi BuUHudukaTopa v nposegeHuem
26104HO-MonouHOrO 6poXxeHus. «<Apuctos. KioBe Anekcanap. Anbta Pocco 2022»
BblAEpXXaHO He MeHee 24 mecsiLieB B 60UKax U3 pasuUHbIX MOPOS, A pEBECUHbI.

«Anbta Pocco» obnagaer noteHuymanom k bnaropogHomy passutuio B 6yTbiike,
B3poces, OHO NpuobpeTaeT corpeBaolilyio KpenocTb M NpuobpeTaeT HOBblE TOHA

B opraHonenTuke. B pesynsrarte — HacblLWEHHbIN PyOUHOBDIN LiBET, LUEIKOBUCTbIE
TaHuHbl M HapxaTHas rnybuHa Bkyca. bykeT HacbileHHbII, ¢ npeobnagaHuem

TOHOB CMEbIX YEPHbIX PPYKTOB U JIECHBIX Ar0[, CIAAKMUX CMEL it B COYETAHNUN C
[leNIMKaTHLIMU APEBECHbIMU HOTamu. BKyc NIOTHBIN, rycTOM, BSXKYLUMIA, € AJIMHHBIM
TEpNKUM U c/lerka ropbKOBaTbIM MOcaeBKycMeM Ha pOHE TEMMEepPaMeHTHOTo AepeBsa.
BUHO OTAMUHO coueTaeTcs ¢ KPaCcHbIM MSACOM, ANYbIO, BbIAEPXKAHHLIMU CbIPAMU W
TEMHbIM WOKoAaAoM. MoxeT ncnonbzosarbes ans meautaummn. Pekomengyercs

nopasaTb npu 18-20 °C.

Aristov Cuvée Alexander Alta Rosso 2022, a Russian aged dry red wine with the
Southern Coast of Taman protected appellation of origin, is an utterly unique wine
brimming with depth. Its multifaceted berry and fruit bouquet envelops the palate with
silky tannins and a spicy aftertaste that lingers.

Ancelotta Tamanskaya grapes, cultivated in the sunlit vineyards of the Taman
Peninsula, are handpicked and crushed in bunches. The must is then carefully
transferred to undergo vinification and malolactic fermentation. Aristov Cuvée
Alexander Alta Rosso 2022 spent at least 24 months aging in barrels crafted from

various woods.

Alta Rosso possesses great potential for maturation. As it ages, it develops a warming
strength and acquires new nuances. The wine emerges with a deep ruby hue, smooth
tannins, and a velvety richness of flavor. The bouquet is lush, with bold notes of black
fruits and forest berries, complemented by sweet spices and subtle woody undertones.
The taste is rich and robust, with a lingering tartness and subtle bitterness, all set
against a backdrop of assertive wood notes. The wine pairs perfectly with red meats,
game, aged cheeses, and dark chocolate. Makes for a perfect meditation companion.

Best served at 18-20 °C.
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LIEHOBOE
Mo3nUMNOHNPOBAHWE
PRICE POSITIONING

My>kumHbI 1 keHWwuHBI 30+ ¢ ypoBHEM foxona
BbllLe cpefHero. XopoLo o6pa3soBaHsbl, yBreyeHbl
BMHOM U OT/IMYHO B Hem pasbupatotes. OTKpbITbI
HOBOMY, B MOMCKE MeabHbIX COMETaHUM 1
HEOXMAAHHbIX PeLLeHMUit.

Men and women aged 30+ with above-average
income. Well-educated, passionate and highly
knowledgeable about wine. Open to new
experiences, seeking for perfect pairings and
unexpected solutions

YHUKabHbIN MPOAYKT, BbIMYLLEHHbI
OrpaH1YeHHbIM TUPAXOM - AE/I0BOW NPEe3eHT,
MOAAPOK B JINUHYIO BUHOTEKY/KOMIEKLMIO

This unique limited-edition product for true
connoisseurs will make a fine business gift or great
addition to a personal wine cellar

[aCTPOHOMUUECKMIT Y)KUH B KPYTy CEMbU, A€N0BOM
YXXUH, 0cobblIit cnyvan

Gastronomic evenings with family, business
dinners, special occasions

Premium



ARISTOV

Poccuiickoe BUHO € 3alMLeHHbIM HaMMeHOBaHMeM mecTa npoucxoxaerus «HOxHbiii Geper
TamaHu» Bblgep)xaHHoe cyxoe kpacHoe «ApuctoB. KioBe AnekcaHap. Anbta Pocco 2022»
Aristov Cuvée Alexander Alta Rosso 2022, a Russian aged dry red wine with the Southern
Coast of Taman protected appellation of origin

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempiokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT AHuenotTta TamaHckas
VARIENTAL Ancelotta Tamanskaya
CroCOB NMOCAIKN MexaHn3npoBaHHbIi

METHOD OF PLANTATION

Mechanised

CMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamBOBbIN HEYKPLIBHO, TUM LWUNANEepbl - METANIMYECKas OLMHKOBAHHAS C TPeMs
sIpycamm NpoBoOJIOKK € BEPTUKa/bHBIM pOPMMPOBaHMEM NpUpocTa

Stem unprotected. Trellis system: galvanized metal with three wire tiers for vertical
shoot positioning

JocTyntbiii 06bem / Available volume:

075L / 1,564 kg

Pasmep b6yTbinku / Bottle size:
286 cm / h30,6cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMKu/
Barcode on unit of production:
4680644522623

LLITpux Ko, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14680644522620

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 10

CMNOCOb YBOPKM Pyuroit
METHOD FOR HARVESTING Manual
MEPMO[ CBOPA OxTs6pb
HARVEST PERIOD October
YPOXANHOCTb 122,47 u/ra
YIELD OF GRAPES 98.65 c/ha
CPE[HVI BO3PACT /103 4ropa
AVERAGE AGE OF VINS 4 years

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

[1ns nonyyenus BuHa, BUHOTpas NojBepraeTcs yBaauBaHmui. Yanusanme BuHorpaaa
ocyujecTBaseTCs AByMs cnocobamm: Ha KycTax Npu eCTeCTBEHHbIX YCNOBUSX
OoKpYyKaloLei cpefibl UM B Tepmokamepax npu temnepatype 25-35 °C u BnaxHocTu
He Bonee 75 % B TeueHne TAKOro CPOKa, KOTOPbIN MO3BOUT JOCTUTHYTb CAXapUCTOCTh
He meree 23,0 r/cm®. [epepaboTky BUHOrpafa oCcyLecTBASIOT M0 CreumanbHoi
TexHonornyeckoi cxeme. [onyuernyio mesry cynbputupyiot go 50 (cBoboaHas)

1 oNpasnsioT Ha GPOXeHNe Ha YNCTBIX KyNIbTYPax POXKei, B eMKOCTAX 3
HepxaBeloLieli CTanu npu Temnepartype 40 25 rpajlycos, ¢ perynsipHbIM OpoLieHnem
«wanku» mearu. Mocne 6poxeHns NPonsBoAMTCA Chbem BUHOMaTepuana ¢
[POXKEBOTO 0Ca/Ka U BHECEHUE YUCTOM KybTypbl bakTepuit ans IMB. MNocne cHaTus
¢ AIMb nposoauTCA KynaxMpoBaHue BUHOMaTepuUana ¢ Noceayioulei BblepxKon.
Bbiepky NnpoBOAAT B AepeBAHHON Tape U3 Pa3nyHbIX NOPOA AepeBa He MeHee 24
MmecsiLeB.

To produce the wine, the grapes are dried. This takes place in two ways: either left

on the vine to wither naturally or placed in heat chambers. In the chambers, the
temperature hovers at 25-35 °C, and humidity stays below 75%. This process continues
until the grapes reach a sugar content of at least 23.0 g/cm® Next, grapes undergo

a special processing technique. The must is sulphited up to 50 (free) and sent for
fermentation on pure yeast cultures in stainless steel tanks at up to 23-25°C, with
regular cap irrigation. After fermentation, the wine is racked and inoculated with a
pure bacterial culture for malolactic fermentation. Afterwards, the wine is blended and
aged. Aging takes place in wooden casks crafted from various woods for a minimum of
24 months.

BbIAEPXKA
FINING

BbiiepxKky NpoBOAST B IEPEBSHHON Tape 13 pas/inuHbiX MOPO/, lepeBa He MeHee
24 mecsues, npu Temnepatype 14-16°C n BnaxxHocTu He Bbile 85%. MakcumanbHblii
CPOK BbIAE€PXKN 3aBUCUT OT NOTEHLUMANA BUHA U CTENEeHU pasBuTus. I_Ipw
HeobxoanmocTu pasnutas B Gy TbiIKy NPOAYKLMs NOABEPraeTcsi KOHTPOSILHON
BblAEPXXKe, C Lesibio 3aKpernjeHna OCTUTHYTOro Kkavyecrtsa.

Aging takes place in wooden casks made from various types of wood for at least 24
months. The ideal conditions include a temperature of 14-16 °C and humidity that
does not exceed 85%. The aging time varies based on the wine’s inherent potential
and stage of maturation. If required, the bottled product is further aged under
controlled conditions to enhance its quality.

AHAJTIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIMUPT / ALCOHOL

12,0—14,0% 06. / vol

COJEP)XAHUE CAXAPA / RESIDUAL SUGAR  He 6onee 4,0 r/n / g/L max

KWCITOTHOCTb / TOTAL ACIDITY

50—70r/n/g/L

KATOPUMHOCTb / CALORICITY

82,4 kkan / kecal

OPTAHONENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET TemHO-pyBMHOBbIN € rPaHATOBbLIM OTTEHKOM
COLOUR Dark ruby tinged with garnet
APOMAT HacbluieHHbIi, ¢ npeobnagaHmem TOHOB criefibiX YepHbIX GPYKTOB U NIECHBIX Irof,
BOUQUET CNajKMx Creuuii B coveTaHum ¢ AeNnKaTHbIMU PpeBECHbIMU HOTaMU
Lush, with bold notes of black fruits and forest berries, complemented by sweet
spices and subtle woody undertones
BKYC [NOTHBIA, r'yCcTOW, BSXKYLLWIA, C ANIMHHBIM TEPIKUM U C/lerka ropbKoBaTbiM
TASTE nocneskycuem Ha GpoHe TemnepameHTHOTo fepesa
Rich and robust, with a lingering tartness and subtle bitterness, all set against a
backdrop of assertive wood notes
TEMMNEPATYPA MOOAYN 18-20°C

SERVING TEMPERATURE
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