ARISTOV

Poccuiickoe BUHO ¢ 3aluLeHHbIM reorpaduueckum ykasaHuem «KybaHs.
TamaHckuit NONyoCcTpoB» BbigepXaHHoe cyxoe kpacHoe «ApucToB. KioBe
AnekcaHap. MuteHco Pocco 2019»

Russian wine with protected geographical indication «Kuban. Taman
Peninsula» aged dry red «Aristov. Cuvee Alexander. Intenso Rosso 2019»

ApucTos. Kiose AnekcaHap. MiuteHnco Pocco 2019 — coseplueHHo Henogpaxaemoe
M NPencrnosHeHHOe UHTEHCUBHOCTBIO BUHO C MHOTOMEPHBIM ITOAHO-(GPYKTOBbIM
6ykeTom, 06BONAKMBAIOLLUM BKYCOM U LLIEKOBUCTLIMU TAHMHAMU B COMPOBOXAEHUM
NpsIHOro NOC/IeBKYCHUSI.

3aknapgka siron copta AHuenotta TamaHckas (Bo3pacT 103 15 ner), BbipaleHHbIX

Ha 3a/UTbIX COJTHLEM BUHOTPaAHMUKaX TamaHCKOro nosyocTpoea, Nnpon3soannach
LesibIMU TPO3AsSMU C NoCeayoLLel pasrpyskoil BuHUdUKaTopa u npoeefeHnem
26104HO-MoN0UHOrO GpoXKeHus. BuHo BbiaepxaHo 6 mecsites B ctanu u 30 mecsues
B Ay0e, 4TO HaleNNNo ero HacbllEeHHbIM PyOUMHOBBIM LiBETOM U GapxaTucToit
rnybuHoit BKyca.

MnoTHbIN, OTAMUHO cbanaHcupoBaHHbIN BKyc ¢ bapxaTucToi TekeTypoit obpasyer
rMMHOTUYECKM CTOlKOoe nocneskycue. iHteHco Pocco obnapaet xopowwmnm
NoTeHLManoM XpaHeHusl, B3pocsiest OHO npuobpeTaeT corpesatoLLyio KpenocTb

1 gononHsieTcs apomartamu. MgeanbHo coueTaeTces ¢ KpacHbIM MSICOM, AUUbIO,
Bbllep)XaHHbIMU CbIPaMM U TEMHbIM LLOKONaaoM. MoXeT ucnonb3osarbes AJis
meautauuun. Pekomenpyetcs nogasats npu 18-20 °C.

“Aristov. Cuvee Alexander. Intenso Rosso 2019” is an absolutely inimitable and intense
wine with a multidimensional berry-fruit bouquet, enveloping taste and silky tannins
accompanied by a spicy aftertaste.

Ancelotta Tamanskaya berries (15 years old), grown in the sun-drenched vineyards of
the Taman Peninsula, were laid in whole bunches, followed by unloading the tanks and
malolactic fermentation. The wine was aged for 6 months in steel and 30 months in
oak, which gave it a rich ruby color and velvety depth of taste.

Dense, perfectly balanced taste with a velvety texture forms a hypnotically persistent
aftertaste. Intenso Rosso has good storage potential; as it matures, it acquires a
warming strength and complementes by aromas. Pairs perfectly with red meat, game,
aged cheeses and dark chocolate. Can be used for meditation. We recommend to be
served at 18-20 °C.

MOPTPET LIENEBOIO
MOTPEBUTEIA
PORTRAIT OF POTENTIAL
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COBEPLUEHUWA NMOKYTIKN
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MOBOLbI 1S
MOTPEBIEHWSA
REASONS FOR

CONSUMPTION

LIEHOBOE
Mo3nUNOHNPOBAHWE
PRICE POSITIONING

MyskunHbI 1 KeHWwmMHbI 30+ ¢ ypoBHem fJoxoja
Bblllle cpeHero. Xopoluo 06pa3oBaHbl, yBle4eHsbl
BMHOM U OTJIMYHO B Hem pasbupatotes. OTKPbITbI
HOBOMY, B OUCKe naeanbHbIX coueTaHui

M HEOXWUaHHbIX PeLLeHU.

Men and women 30+ with above average income.
Well educated, passionate about wine and
knowledgeable about it. Open to new ideas, looking
for perfect combinations and unexpected solutions.

YHUKanbHbIA NPOAYKT, BbIMYLLEHHbI
OrpaHUYeHHbIM TUPAXXOM - Ae/IOBON NPe3eHT,
NofapoK B INUHYIO BUHOTEKY/KONNEKLLMIO.

A unique product, released in a limited edition -
a business gift, a gift for a personal wine collection .

lacTpoHOMMUECKMI Y)KUH B KPYTy cembW, AeN0BOM
Y>KUH, 0coObIi criyvai.

Gourmet dinner with family, business dinner,
special occasion.

Premium



Poccuiickoe BUHO ¢ 3awmnieHHbIM reorpaduueckum ykasaHuem «Kybanb.TamaHckuii nonyo-
CcTpoB» Bblep)xaHHoe cyxoe kpacHoe «ApuctoB. KioBe Anekcanap. Mutenco Pocco 2019»
Russian wine with protected geographical indication «Kuban. Taman Peninsula» aged dry red
«Aristov. Cuvee Alexander. Intenso Rosso 2019»

ARISTOV

TEXHUYECKAA MHOOPMALNSA / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpaii, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT AnuenotTta TamaHckas
VARIENTAL Ancelotta Tamanskaya
CMNOCOb NOCAOKN MexaHu3npoBaHHbIit

METHOD OF PLANTATION

Mechanized

ClOCOb BbIPALLMBAHWA
METHOD OF GROWING

LLITamboBbIi HEYKPBLIBHO, TUM LWNanepbl - meTaainyeckas
c oagHum sipycom npososioku (A30C).

Crocob YBOPKU PyuHoit
METHOD FOR HARVESTING Manual
MEPMO[ CEOPA CeHTsi6pb
HARVEST PERIOD September
YPOXXANHOCTb 12571 u/ra
YIELD OF GRAPES 12571 ¢c/ha
CPEJHWIN BO3PACT 103 15 net
AVERAGE AGE OF VINS 15 years

HocTtynHblit 06bem / Available volume:
0,75L /1,564 kg

Pa3mep 6yTbuiku / Bottle size:
28,6 cm/h306cm

BnoxeHnue B ropposiuk /
Embedding in a corrugated box: 6

LLITpux koA Ha eauHULY MpoayKuumn/
Barcode on unit of production:
4630037258875

LLITpux Kof, Ha rPynroByio ynakoBKy/
Barcode for group packaging:
14630037258872

KonuuecTtso ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 50

KonuuecTtBo ynakoBok B ciioe /
Number of packages in the layer: 10

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpaga ocyujectsnsercs Ha caxapax 20—22%. bpoxerue npoBoasT LenbimMmu
rpo3/sMU BUHOTPaA/a, Ha YNCTBIX KYNIbTYPax IpOXKei, B eMKOCTAX U3 HepkaBeloLien
cTanu npu Temnepatype o 25°, ¢ perynsipHbiM opoleHmnem «wanku» mearu. [ocne
CAUPTOBOTO BPOXEHN NPON3BOANTCS BHECEHWE YNCTON KYNbTYpbl bakTepuit

nns IMB (6e3 cHaTus ¢ mearu). [Nocne okoHuanus SIMb npoBoguTes pasrpyska mesru

C fanbHelLel BbIAEPXKKO B eMKOCTSX U3 HepXaBeloLeit cTanu.

The grapes are harvested at 20—22% sugar. Fermentation is carried out with whole
bunches of grapes, on pure yeast cultures, in stainless steel tanks at a temperature
of up to 25°, with regular irrigation of the «cap» of the pulp. After alcoholic
fermentation, a pure bacterial culture is added for malolactic fermentation (without
removing it from the pulp). After malolactic fermentation is completed, the pulp

is unloaded with further aging in stainless steel tanks.

BbIOEPXKA

FINING

Bbigepxka nponsBoanTCs B eMKOCTSX U3 HEpXaBeloLLei CTanmn B TeueHun 6
mecsiues, 3aTem B yboBoit Tape He meHee 30 mecsiues npu Temnepartype 14-16° C.

Aging is carried out in stainless steel tanks for 6 months, then in oak barrels
for at least 30 months at a temperature of 14-16° C.

AHAJIMTNYHECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CMNUPT 11,0—13,0 % 06.
ALCOHOL 11,0—13,0 % vol.
COLEP)XAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

not more than 4,0 g/I

KNCNOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70g/l
KATOPUMHOCTb 76,8 kkan
CALORICITY 76,8 keal

OPTAHONEMNTUNYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET OT pybuHOBOro 0 TeMHO-pybUHOBOrO
COLOUR From ruby to dark ruby
APOMAT BbipasuTenbHbiii, N30611yeT HOTaMK CresibiX KPacHbIX pPyKTOB U TEMHBIX ArOf,
BOUQUET YKpaweHHbIMW AeIMKATHLIMW HOTKamMu NMPSAHOCTEN 1 YepHOCInBa
Expressive, full of ripe red fruit and dark berry notes, adorned with delicate hints
of spice and prunes
BKYC BuHo obnagaet naoTHbIM, OTAMYHO cbanaHCHpoBaHHbBIM BKYCOM ¢ GapxaTucTon
TASTE TeKCTypOﬁ, LWeNKOBUCTbIMU TAHUHAMU U CTONKUM nocneskycmem
The wine has a dense, well-balanced taste with a velvety texture, silky tannins
and a persistent aftertaste
TEMMEPATYPA MOJAYN 18-20°C
SERVING TEMPERATURE 18-20°C
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