ARISTOV

Poccuiickoe BUHO ¢ 3aluieHHbIM reorpaduyeckum ykasannem «KybaHb.
TamaHckuit nonyocTtpos» cyxoe kpacHoe «ARISTOV 8°. HU3KOAJIKOTIOJIbHOE»
Russian wine with protected geographical indication «Kuban. Taman Peninsula»
dry red “ARISTOV LOW-ALCOHOL”

OMNCAHWE BUHA /WINE DESCRIPTION:

Komnanus «Ky6aHb-BuHO» npepcraBnsier nepeble Ha POCCUIICKOM PbIHKE HaTypasbHble
HU3KOAJIKOTOJIbHble BUHA «Aristov 8°»! BuHogenbHs ciieayeT MUPOBBIM TEHAEHLUSAM U
npegnoutenusm notpebuteneir. «<Pasymnoe» notpebnienmne - 370 He NPOCTO MOJHbIE C/IOBA, &
0CO3HaHHbIII BLIGOP COBpeMeHHOro nokosieHus. Bee BuHa cepun «Aristov 8°» oTanuarotes ot
NPUBLIYHOTO accopTUMeHTa Goslee HU3KUM coAepaHWem ajKorois U MeHbluei
KanopuitHocTblo. «Aristov 8°» cospaHbl 471 TeX, KTO HacnaxjaeTcs XU3Hbio, He Hapylias
6anaHcaurapmoHum eé€ obpasa.

Poccuiickoe BuHO ¢ 3IY «KybaHb. TamaHCKMit NonyocTpoB» cyxoe KpacHoe «Apuctos 8°
HuskoankoronsHoe» npousseaeHo U3 copta BuHorpaga KabepHe CoBMHbLOH, BbIPALLEHHOTO HA
cobCTBeHHbIX BUHOTpaAHukax. TexHonorus cbopa ypoxas Ha HU3KMX caxapax nospossierT
NoNy4YUTb HATYpasibHOE BUHO BbICOKOI KUCIOTHOCTU, HO TOHKOE U JIEFKOe Mo CTPYKType BKyca,
co cnabbim copepxaHMem ankoronsi U HU3KOW KasopuitHocTblo, 6e3 ncnonb3oBaHus
TEXHOJI0TUM OCTAHOBKM BposKeHUs.

KpacHoe «Rosso» 3aBopaxxMBaeT COOTBETCTBYIOLLUM CMIEKTPOM LiBeTa C pyOUHOBBIM OTTEHKOM.
ApomaT (ppyKTOBbIN € JIerkMMKU nepedHbIMM HoTamu. COUHBINA, crierka MpsiHblii BKYC MSITKO
packpbiBaetcsi B bapxatucrtoit Tepnkoctu. Cyxoe kpacHoe «Aristov 8°» cTaHeT npekpacHomn
racTponapoii 4 NErkux MsacHbIX 61101, TENLIX CANATOB U MOIOALIX CbIPOB, KOTOPbIE BbIFOAHO
noaYepKHyT ero 0cobeHHOCTH.

«Kuban-Vino" winery presents the first natural low-alcohol wines "Aristov 8" on the Russian
market! The winery follows global trends and consumer preferences. “Reasonable”
consumptionis notjustabuzzword, but a conscious choice of the modern generation. All wines
of the Aristov 8° series differ from the usual assortment by lower alcohol content and lower
calorie content. "Aristov 8°" are created for those who enjoy life without disturbing the balance
and harmony of itsimage.

Russian wine with PGl “Kuban. Taman Peninsula” dry red “Aristov 8°. Low alcohol” is made from
Cabernet Sauvignon grapes grown in our own vineyards. The technology of harvesting on low
sugarsallows to get anatural wine of high acidity, but thin and light in taste structure, with alow
alcohol contentand low calorie content, without the use of fermentation stop technology.

Red "Rosso" fascinates with a corresponding spectrum of color with a ruby tint. Aroma is fruity
with light peppery notes. Juicy, slightly spicy taste gently opens into a velvety astringency. Dry
red "Aristov 8" will be an excellent pairing for light meat dishes, warm salads and young
cheeses, which willemphasizeits special features.

LIEJIEBAA AYOUTOPUA / TARGET AUDIENCE:

JKeHWMHBI U My>XUnHbI 18+, aKTUBHbIE U JUHAMUYHbIE,

MOPTPET LIEJIEBOTO cnepsT 3a coboi U 3a CBOUM 310POBbEM, LIEHAT CBOE

MOTPEBUTESIA / PORTRAIT Bpemsi. / Women and men 18+, active and dynamic, take
OF POTENTIAL CONSUMER care of themselves and their health, value their time.
MOTMBbI )11 COBEPLLIEHWA lMoncK HOBOTO U HETPAAULMOHHOTO, OTCTYM/IEHNe
MOKYIMNKW / MOTIVES FOR OT NPUBLIYHOTO, a/lbTepHaTHBA c/1ab0aIKOrObHbBIM
PURCHASE HanNUTKam u NuBy, 340poBbI 0bpas xusuu. / Search

for new and unconventional, deviation from the usual,
an alternative to low-alcohol drinks and beer, a
healthy lifestyle.

I_IOBOfD-bI ):U_Iﬂ MOTPEBJIEHNA / BuHo B nioboe Bpems, BOSMOXXHOCTb BbINMUTb 60ﬂbLLIe,

REASONS FOR CONSUMPTION BEUEepPUHKA, NIshKHas BEHEPUHKA, MUKHUK, KOPNopaTus,
BCTJ)eHa c apysbsamu. / Wine at any time, the opportunity
to drink more, party, beach party, picnic, corporate party,
meeting with friends.

LIEHOBOE MO3UNLIMOHUPOBAHUE / Poccuiickoe BUHO knacca "meanym'. /
PRICE POSITIONING Russian wine of "medium’ class.
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Poccuitickoe BMHO ¢ 3awmiueHHbim reorpadmyeckum ykasanmem «Kybanb. TamaHckui
nonyoctpoB» cyxoe kpacHoe «ARISTOV 8°. HN3KOAJIKOTIOJIbHOE»

Russian wine with protected geographical indication «Kuban. Taman Peninsula»

dry red «<ARISTOV LOW-ALCOHOL»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KabepHe CoBUHbOH

Cabernet Sauvignon

CrMNoOCOb NMNOCAKN
METHOD OF PLANTATION

MexaHn3upoBaHHbIi

Mechanized

CrMNoOCOb BbIPALLLIMBAHNA
METHOD OF GROWING

B HeyKpbIBHOI 30He Ha BbICOKOM liTambe ¢ BepTukaibHbiM popmupoBa-
HUeM NpupocTa, TUN Wnanepbl - MeTanimyeckas ¢ 19pycom npoBoNoOKu U
meTasnimyeckas ouMHKOBaHHas ¢ 3 aApycamu NpoBOJIOKU.

Crocob YBOPKU

METHOD FOR HARVESTING

MexaHU3npoBaHHbIi

Mechanized

HocTtynHblit 06bem/Available volume:
0,5L /0,895 kg

Pasmep 6yTbinku/Bottle size:

@70 cm/ h 31,6 cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:

6

LLITpux Kof, Ha efuHULY NpoayKLmuu/
Barcode on unit of production:
4630037251661

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

14630037251668

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

104

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

26

MEPNO CBOPA OkTs16pb, 2022
HARVEST PERIOD October, 2022
YPOXANHOCTb 127,37 u/ra
YIELD IN KG OF GRAPES 127,37 cwt/ha
PER HA.

CPEJIHMN BO3PACT /103 5ner
AVARAGE AGE OF VINS 5years

METO/, MEPBUYHOMN
GOEPMEHTALIMA

PRIMARY FERMENTATION

C6op BuHOrpaja ocyulectsisietes Ha caxapax 13-15%. [NepepaboTka nposoautes no
«kpacHomy cnocoby». [Mocne apobGieHus BUHOrpaja, NONyYeHHYIO Me3ry
cynbpuTupyiot o 50 (cBobogHan) u onpasasioT Ha GpoXKeHMe Ha YUCTBIX KyNbTypax
NPOXOKEN, B @MKOCTAX U3 Hep)aBeloLeil cTanu Nnpu temnepartype Ao 25 rpajgycos, ¢
pery/isipHbIM OpoLleHuem «wwanku» mesru. MNocne GpokeHns NMPOU3BOANTCS CbeM
BUHOMATEpPMAana ¢ POXIKEBOr0o 0caKa v BHECEHUE YNCTOI KynbTypbl bakTepuin ans
SAMbB. 3aTem npou3BOAUTCS Cbem C 0cajKa ¢ JanbHelillel 3aluToli BUHoMaTepuana.

The grape harvest is carried out on sugars of 13-15%. Processing is carried out
according to the "red method". After crushing the grapes, the resulting pulp is
sulphated to 50 (free) and sent for fermentation on pure yeast cultures in stainless
steel tanks at a temperature of up to 25 degrees, with regular irrigation of the "cap” of
the pulp. After fermentation, the wine material is removed from the yeast sediment
and a pure bacterial culture is introduced for malolactic fermentation. Then the
sedimentisremoved with protection of the wine material.

BbIJEP)KKA
AGING

bes Bbiaepxxku

No

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 7-9 % 06.
ALCOHOL 7-9 % Vol.
COOEPXAHUE CAXAPA Menee 9,0 r/n
RESIDUAL SUGAR Less 9,0 g/l
KNCNOTHOCTb 5,0-70r/n
TOTAL ACIDITY 5,0-7,0 g/l
KANTOPUMHOCTb 56,4 kkan
CALORICITY 56,4 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET OT KpacHOro 0 TEMHO-KPACHOTO ¢ pyOGUHOBBLIM OTTEHKOM
COLOUR From red to dark red with a ruby hue

APOMAT DpyKTOBbIN € ITKUMU NEPEYHbIMU HOTaMU.

BOUQUET Fruity with light peppery notes.

BKYC CouHbli, cnerka MpAHbIA 1 6apxaTMCTo-Teanm7|

TASTE Juicy, slightly spicy and velvety-tart

TEMIEPATYPA TIOAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccus, KpacHoaapckuii kpait, Tempirokekuii 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,
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