ARISTOV

«APNCTOB. KIOBE AJIEKCAHOP. PO3E OE NMAHO»
Nrpuctoe BMHO reorpaduueckoro HauMmeHoBaHus
BblepkaHHoe 3KcTpa OploT po3oBoe

« Aristov. Cuvee Alexander. Rose de Pinot»

Aged sparkling wine of geographicl denomination extra brut
rose

ONMMCAHNE BUHA / WINE DESCRIPTION: WUrpucTble BUHA «ApUCTOB» U
«ApucTtos. KioBe AnekcaHnap» - peaynbTat coBmecTHoi paboTbl «<KybaHb-BuHo» n
U3BeCTHOM wuTanbsHckoi komnaHum «ENOFLY». PykoBopguTenb, u aHonor
komnanum Jlyka 3aBapuse COBMECTHO C Halleil KOMaHJ0li BUHOe/10B NpoBenu
TWATENbHYIO0 CeNleKLMIo U OL@HKY U NMpeasioXunmn ucnosb3oBaHue psaa copTos,
KOTOPbIe N03BOST 4OOUTHCS MaeanbHbIX OPraHoIeNTUHECKUX XapakTepUCTUK.
PosoBoe "Apuctos. Kiose Anekcanap. Pose ge [NuHo" npurotoenexo ns bnaropoa-
Horo copta [MuHo Hyap B TpaguumnornHom ¢ppaHuysckom ctusie Rose, KoTopbii
BoMnpekn oObIM BesiHUSAM Mopabl ocTaeTcss Haubonee nonynsipHbIM cpean
ueHuTenen.

MrpucTtoe npoxoauT BbiJepXKy Ha OcajKe COrNlaCHO K/1aCCUYeCKO TEXHONOTUN 1
obnagaeT LBETOM /1€NECTKOB PO3bl, KPACUBOIN PABHOMEPHOI «<UrPOit», apomMaTom
Arof, TOHOB J)kema, nnkepa u ¢puanku. Bkyc TOHKMIA, )KMBOI 1 NONHbIA cnenbix
$pykTOB CO cHanaHCcMpoBaHHOM KUCIOTHOCTbIO U AOJTUM NNOCIEBKYCUEM.
PosoBoe «ApucTtos. KioBe Anekcanap» cTaHeT ujeasbHbIM COMpPOBOXAEHUEM
cambiX BaXKHbIX CODbITHIT B Balleit )xu3Hu. B kauecTBe aneputusa uan B TaHgeme ¢
MOpenpoaykTamu UM MKPOW - 3TO WUIPUCTOE CTaHeT HACTOoAWMM MoJapKom
ueHuTensm. FapMoHUUYHO coueTaeTes ¢ MOJIIOCKAMU, MOPeNpoayKTamu, Genbim
msicom u ¢ppykToBbiMK JecepTtamu. [logaBatk, ob6sa3aTenbHO npeaBapuUTesibHO
oxnaaus a0 6-8°C.
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Sparkling wines "Aristov" and "Aristov. Cuvee Alexander "is the result of the joint
work of"Kuban-Vino "and the famous Italian company" ENOFLY ". The head and the
enologist of the company Luca Zavariz together with our team of winemakers
made careful selection, evaluation and suggested the use of a number of varieties
that will allow achievingideal organoleptic characteristics.

Rosii "Aristov. Cuvee Alexander. Rose de Pinot" made from the noble Pinot Noir
variety in the traditional French style of rose wines, which contrary to any fashion
trends remains the most popularamong connoisseurs.

Sparkling wines passes lees aging according to classical technology and has the
color of rose petals, a beautiful uniform "play’, the aroma of berries, tones of jam,
liqueur and violets. The taste is thin, lively and full of ripe fruit with a balanced
acidity and along aftertaste.

Rosit "Aristov. Cuvee Alexander "will be an ideal accompaniment to the most
important events in your life. As an aperitif or in tandem with seafood and caviar -
B NOJAPOM HOWM YIMAKOBKE this sparkling will become a real gift to connoisseurs. Can be harmoniously
combined with shellfish, seafood, white meat and fruit desserts. Serve, necessarily
pre-cooledto 6-8°C.

il o
ke,
!
| S LIESTEBASI AYIUTOPUSI
M —
- i ikl 0 MOPTPET LIEJIEBOIO npenmyLecTBeHHO Myxuuntbl 30-50 ner,
} _L.-"" MOTPEBUTENIA MMeloLMe J0CTaTOK CPeHUIA 1 Bbllle CPeJHero
e
=
l'.] ‘.{‘ MOTWMBbI /151 COBEPLLUEHUS KauyecTBEeHHbII MPOAYKT NO afeKBaTHON LieHe
14 MOKYKM
] noBo bl OJ19 MOTPEBJIEHNSA CeMeNHbIN Y)XXKUH

AL

LLIEHOBOE NO3NLIMOHNPOBAHUE poccuiickue BblgepXaHHble BUHA
Knacca "npemuym’




ARISTOV

«APUCTOB. KIOBE AJIEKCAHAP. PO3E AE MNHO» Urpuctoe BuHO
reorpaduueckoro HaMMeHOBaHUs BblepxaHHOe aKkcTpa GpioT posoBoe
« Aristov. Cuvee Alexander. Rose de Pinot» Aged sparkling wine of
geographicl denomination extra brut rose

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHoaapckuii kpaii, Tempiokckuii paiioH

LocTtynHbiii 06bem/Available volume:
0,75L;1,641kg  /6yTblika
0,75L;1761kg /nopmapouHas kopobka

Pasmep / Size:
? 10,3 x h 28,4 cm /6yTblIKA
10,6x29,2 cm /nopapouHas kopobka

BnoxeHue B ropposiwyuk/ Embedding
in a corrugated box:

4 /6yTblnka

4 /nopapoyHasi Kopobka

LLITpux Kop, Ha eguHULY NpoAyKLuun/
Embedding in a corrugated box:
4607062861868 - 6yTbinka
4607062861875 - nogapouHas kopobka

LLITpux Kog, Ha FPYNMnoBylo ynakoBky/
Barcode for group packaging:

14607062861865 - byTbuIKa
14607062861872 - nogapouHas kopobka

Kop ATl: 440

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

(§10)

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

15

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT lMvno Hyap

VARIETAL Pinot Noir

CIOCOBb NOCAOKN Pyutoii

METHOD OF PLANTATION  Manual

ClNOCOB BbIPALLIMBAHUS  ®opmupoBska aBynneuuii [oiio. B HeykpbiBHO KynbType.
METHOD OF GROWING Autocthnous called “capuccinamodificata”

CrNocCcob YbOPKU PyuHoii
METHOD FOR HARVESTING Manual

NMEPNO[ CBOPA lMocnepHsis nekagaasrycra - neppasgekana ceHTsops.

HARVEST PERIOD

YPOXXAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJIHUN BO3PACT 103 14 net

AVARAGE AGE OF VINS 14 net

METOJ, MEPBUYHOWM VMcnonb3oBaHune TexXHONOrMM runepokcupaumumn ans coptos luHo Hyap.
®EPMEHTALMN bpoxeHune npu koHTponupyemoii Temnepatype 16-18 °C.

PRIMARY FERMENTATION

METO/[1 BTOPUYHOWM ByTbinounas wamnanusauus. Yenosus 14°C
DEPMEHTALNU

SECONDARY FERMENTATION

BbIEPXKA He menee 9 mecsiLieB nocne okoHuaHus bpoxxkeHus

FINING Not less than 9 months after the end of fermentation

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUNE CAXAPA MmeHee 6 r/am3
RESIDUAL SUGAR less than 6 g/dm3
KNCNOTHOCTb 5-8r/am3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 77,9 kxkan
CALORICITY 77,9 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET JKeMuy>XHO-po30Bblit C TeNIeCHbIM OTTEHKOM
COLOUR Pearly pink with a bodily shade
APOMAT SIpKuii, cnaxceHHbIi, ¢ npeobnagannem GppyKkTOBO-IrofHbIX TOHOB B

CcoYeTaHuu C JIeTKUMN MUHEPaJIbHbIMN HOTamMun

BOUQUET Bright, harmonious, with a predominance of fruit and berry tones in
combination with light mineral notes

BKYC HacblleHHbI U U3bICKaHHBIN ¢ AO0NTUM Pa3sBUBAIOLLMMCS
nocjeBKycuem u NpusTHOM BapxaTucToCTbio

TASTE Full, intense, dry, velvety and layered

TEMTIEPATYPA TIOOAHYN 6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopckas . 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru
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