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Poccuiickoe BUHO € 3aluyuLeHHbIM reorpaduyeckum ykasaHuem
«KybaHb. TamaHckuit nonyoctpo» cyxoe kpacHoe «<APUCTOB.
AHYEJIOTTA»

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

OMUCAHUE BUHA /WINE DESCRIPTION:

MepBble BUHa noa, Mapkoit «ApucToB» Oblu BbinyleHbl BecHol 2016 roga u Ha3BaHbl B
yecTb AnlekcaHapa ApucToBa - 0[JHOTO U3 COOCTBEHHUKOB XO/AUHTa «<APUaHT», KOTOPbIit
B Hauane 2000-x NpuHsA cTpaTerMyeckoe pelleHue UHBECTUPOBATb B COOCTBEHHble
BMHOTpajHKUKK, Gnarogaps yemy coCTosI0Ch BO3POXKAEHUE OTeUeCTBEHHOTO BUHOTpaaa-
pcTtBa Ha Tamauu. MrpMCTble BUHa <<ApVICTOB» BO MHOIomM MHHOBAUWOHHBbLI - Mo
pykoBoacTBOM 3Honora komnanun Enofly Jlyku 3aBapuse Gbina npoBepeHa TujatensHas
cenekunsa CopTtoB, UCnojb3oBaHa yHUKajJbHasa MeToAMKA NPUMEHEHUA CBEXero
BMHOTPA/IHOTO Cyc/la U MOoJiydeH MPOAYKT, MaKCUMaibHO MPUGINKEHHbIN K CTUIO
UrpucTbix BUH pernona lNpocekko. Hauano 2017 ropa 66110 03HAMEHOBaHO BbiMyCKOM
eweé ogqHoro wurpuctoro BuHa - «Apuctos. KioBe Anekcanap. bnan ge Hyap», kotopoe
npousBenn No KaacCUYeckoi TexXHONoruu wamnavmsaumm ms copta [luno Hyap -
BTOpUUHON pepmeHTaumeit B Oy Tbinke. K ety 2017 mapka ononHeHa u cepueil TMXMX BUH
«ApucToB». AKLEHT B Hell cienaH Ha copTa, KOTOPble UMEIOT UTalbSHCKOE NMPoUCXoXie-
HUe M Tyylle APYrUX cnocoOHbI NPOSIBUTH OPUTUHASIbHbIN CTUIIb BUH 3TOI CEPUN.

Ewe 04HUM UTaNbSIHCKMM COPTOM BUHOTPaa, KOTOPbI Mbl 0TOOPay B KOINEKLMIO TUXUX
BUH «ApucTtoB», cTan AHuenoTTa. [laHHblii COpPT Ha cBoeli poJuHe Bo3jesbiBaeTcs B
OCHOBHOM B pernoHe Imunusi-PomaHbs - ogHoI U3 cambix Gonblumx obnactei Utanun.
Pycckuit BapuanT AHUENOTTbI OTAMYAETCA CaMOObLITHOCTBIO U CaMOJOCTATOUHOCTBIO —
urpaeTt uBetamu ot pyGMHOBOro Jo TeMHO-pyOuHOBOro. MimeeT Teprkuit U copToBOit
apomart, yJuMBIisieT MIOTHbIM, FYCTbIM M COUYHbIM BKYCOM C J/IMHHbIM GapxaTucTbim
wnenpom. «<ApuctoB. AHUENIOTTa» BEJIMKONENHO NOAX0AUT K 6/1104aM U3 KpacHOro msican
3peJsibiM CbIPaM C MUKAHTHbLIM BKYCOM.

ectly suits dishes from red meat and mature cheeses with a piquant taste.

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.
ANCELLOTTA 2021 Another Italia.n gra.pe V.ar.iety that we s‘electe:d for the .colltlection of .st.ill wines "Aristo.v" is
C— Jo— Ancelotta. This variety in its homeland is cultivated mainly in the Emilia-Romagna region -
SALUUEHHEM YKASAHHEM «KYBAHb, TAMAHCK! one of the largest regions of Italy. The Russian version of Ancelotta distinguished by its
originality and self-sufficiency - it plays with colors from ruby to dark ruby. Wine has a tart
and varietal aroma, surprises with a dense, thick and juicy taste with a long velvety trail.
“Aristov. Ancelotta "is perfect with red meat dishes and mature cheeses with a piquant
taste.

LIEJTEBAA AYONTOPUSA / TARGET AUDIENCE:

NOPTPET LIESIEBOMO My>kunHbI 1 KeHWMHbI 25-40 neT, HoBaTopbI,
NOTPEBUTENS/ MMeloLLMe CpejHUN JOCTaTOK

PORTRAIT OF Men and women 25-40 years old, innovators
POTENTIAL CONSUMER with medium income

MOTWUBbI /19 COBEPLLEHUA [MonpoboBaTb 4TO-TO HOBOE, UHTEPECHOE,
MOKYMKW/ YAUBUTL py3eit

MOTIVES FOR PURCHASE Try something new, 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”




Poccuiickoe BUHO ¢ 3aluymLieHHbIM reorpaduyeckum ykasaHuem
«KybaHb. TamaHckuit nonyoctpo» cyxoe kpacHoe «<APUCTOB.
AHYEJIOTTA»

Russian wine with a protected geographical indication «Kuban.
Taman Peninsula» dry red <ARISTOV. ANCELOTTA»
TEXHWYECKAS UHDOPMALLMS / TECHNICAL INFORMATION:

ARISTOV

MECTO NMPON3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT AHnuenotTa TamaHckas

VARIETAL Ancelotta

CMOCOB MOCALKM PyuHoit

METHOD OF PLANTATION  Manual

CIMOCOB BbIPALLIMBAHUS  LUtamboBuaHas popmupoBkakycta

METHOD OF GROWING Stamped grapevines formation

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

NMEPMOO CEOPA Bropas nekanaceHtsbps

HARVEST PERIOD Second decade of September

YPOXXANHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJHWIN BO3PACT JTO3 17 net

AVARAGE AGE OF VINS 17 years

METOZ, MEPBUYHOM bpoxeHue cycna Ha mesre, npoBefeHue CreLnanbHbIX METOAUK
DOEPMEHTALIAU repemelLnBaHus U JeleCTaxen AJisi HauTyuLei 3KCTPaKLUM Kpacsimx

M apoMaTMYeCKUX BELLECTB M3 KOXMUUbI BUHOTpaja. lNposeaenune
A6104HO-MONOUHOTO BPOXKEHUS NOC/IE OKOHYAHWUS CMUPTOBOrO
6poxeHus.

PRIMARY FERMENTATION  Fermetation of the pulp on the mash, carrying out special mixing
techniques and depletion for the best extraction of coloring and aromatic
substances from the grape skin. Conducting of malolactic fermentation
after the end of alcohol fermentation.

BbIJEP)KKA bes Bbigepxku
AGING No

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnupPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJEPXXAHUE CAXAPA He Gonee 4 r/am3
RESIDUAL SUGAR not more than 4 g/dm3
KNCNOTHOCTb 5-7 r/am3

TOTALACIDITY 5-7g/dm3
HocTtynHblit 06bem/Available volume:
075L / 1240 kg KAﬂOPMMHOCTb 79,6 KKan
Pasmep 6yTbinku/Bottle size:
? 8,2 cm/ h 30,7 cm

CALORICITY 79,6 kcal

Bnoxenue B ropposimk/ Embedding

in a corrugated box: OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

6 LIBET OT pybuHoBOro 0 TEMHO-pybUHOBOTO
COLOUR From ruby to dark ruby
LLITpux kog, Ha eguHULLY NpoayKuun/
Barcode on unit of production: APOMAT Tunnunbii, copToBOii.
4607062864630
BOUQUET Typical, varietal
LLITpux kog, Ha rpynnoByto ynakoBKy/
Barcode for group packaging: BKYC TNOTHBIN, FyCTOIA, CNerka BskyLLmid, C AJIMHHBIM NOC/EBKYCUEM

14607062864637 TASTE Dense, thick, slightly astringent, with a long aftertaste

Kop ATl: 404 TEMIEPATYPA TIOOAYN 14-16 °C

SERVING TEMPERATURE 14-16 °C

Konuuectso ynakosok Ha noaioxe 353531, Poccus, KpacHopapcknii kpaii, Tempiokckuit paitoH, cT. CtapoTutapoBckasi,
(eBpo) / Number of packages on a yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

72

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,

KonuuecTBo ynakoBok B cioe / ) ) .
e-mail: office@kuban-vino.ru

Number of packages in the layer:
18

www.kuban-vino.ru aristovwine.ru
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