ARISTOV

Poccuiickoe rpucToe BUHO € 3alUMLEHHBIM HAMMEHOBAHMEM MeCTa
npoucxoxperus <kOxHbiin 6eper TamaHu» BblgepKaHHOE 3KCTpa
6piot benoe <APUCTOB. KHOBE AJIEKCAHOP. B/1AH E HYAP»
Russian sparkling wine with a protected designation of origin
«South Coast of Taman» aged extra brut white «<ARISTOV. CUVE
ALEXANDER. Blanc de Noir»

OINMUCAHUE BUHA /WINE DESCRIPTION:

Poccuiickue urpuctbie BuHa «Apuctos» u «Apuctos. KioBe Anekcanap» JeMOHCTPUpYIoT
WKUPOTY MOTeHLMana Teppyapa, NnpumMeHsieMblX TEXHOJOIMMi U 3HAHUI BUHOJENOB
«KybaHb-BuHo». HoBble nuHeNnKn ctanu pesynbTaToM COBMECTHOI paboTbl Haleit
BUHOJE/IbHU U U3BECTHOI utanbsHckoi komnaHun «<ENOFLY» B nuue ee pykoBogutens,
3Honora/Jlyku 3aBapuse.

«ApucTos. Kioe Anekcangp. bnan ne Hyap» npousBegeHo B knaccuieckom ¢ppaHLys-
ckom ctune Blanc de Noir (6esioe 13 uepHoro) u oTBeuaeTt oxuaaHusm nouuTartenein BUH
pernoHa LllamnaHb, co3gaHHbIX UckIouMTenbHo u3 copta [MuHo Hyap. TexHonorus
npousBoAcTBa HebiX BUH M3 KPaCHbIX COPTOB BUHOTPAAa, IBASISICb OHOM M3 Hanbonee
pPenKMX U LIEHHBIX, IEMOHCTPUPYET BbICOKUI NpodecCcuoHan3m BUHOLEN0B U KA4eCTBO
BblpallMBaeMoro BUHOrpaaa.

benoe «ApuctoB. KioBe AnekcaHpp», NpuUrotoBiieHHoe, koHeuHo, u3 [MuHo YepHbli,
BbIPALLLEHHOIO Ha COOCTBEHHbIX BUHOrPagHMKax TamaHCKOro nosiyocTposa, npoxogut
BbIlepXKY Ha ocajke B OyTbi/lke B COOTBETCTBUM C KJ1ACCUYECKON TEXHONOTMEN U
0b6s1ajaeT CBET/IO-COJIOMEHHBIM LIBETOM, KPACUBOW PaBHOMEPHOMN «UIPOi», apOMaToOM
6enbix ppykTOB Ha HPOHE MUHEPASIBHBIX HOT.

«ApucTos. KioBe AnekcaHap» cTaHeT XOpPOLIMM anepuTUBOM B BaXKHbIA /151 Bac JeHb. A
BOT pasHble rpaHu cBoero xapakrepa benoe urpuctoe packpoer B TaHJeMe ¢ MOpPenpo-
ayktamu n nkpoiit. lMopasatk, 06sa3aTebHO NpeaBapuTeNbHO 0x1aanB Ao 6-8°C.

Russian sparkling wines «Aristov» and «Aristov Cuvée Alexander» demonstrate the
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breadth of terroir potential, applied technologies and knowledge of «Kuban-Vino»
C vEE winemakers. The new series is the result of the joint work of our winery and the well-
U known Italian company ENOFLY and the head of the company, the enologist Luka

ALEXANDER

IATEA RNUT- FERG ODSAGE «Aristov. Cuvée Alexander. Blanc de Noir” made in the classic French style «Blanc de Noir»
z!:l el (white from black). Wine meets the expectations of Champagne region and fans of wines
i : ﬂn‘m made exclusively from Pinot Noir grape variety. The production technology of white
wines from red grape varieties, being one of the rarest and most valuable, demonstrates

Al R the high professionalism of winemakers and the quality of grown grapes.
White «Aristov. Cuvée Alexander» made from Pinot Noir, grown in the own vineyards of
the Taman Peninsula. Wine is aged on the lees in a bottle in accordance with classical

technology and has a has a light straw color, a beautiful play, the aroma of white fruits
against abackground of mineral notes.

«Aristov. Cuvée Alexandre» will be a good aperitif on an important day for you. The white
sparkling wine will reveal different facets of its character in tandem with seafood and
caviar. Serve pre-cooled to 6-8°C.

B MOOAPOYHOI YMNAKOBKE

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

i MOPTPET LLIENEBOIO My>uuHbl 1 xeHwmHbl 30-50 neT, umerowne
- MNOTPEBUTENA / [OCTaTOK CPEJHUI 1 BbllLE CPeHero.
PORTRAIT OF Men and women of 30-50 years old with average
POTENTIAL CONSUMER and above average income
||I: e MOTWMBbI 1151 COBEPLLEHUSA KauecTBeHHbII NPOAYyKT Mo afieKBaTHoM LeHe /

MOKYMKW / MOTIVES FOR PURCHASE Quality product at an adequate price

NMoBOAbI 419 MOTPEBJIEHUSA/ PomanTtuueckuit yxxun / Romantic dinner
REASONS FOR CONSUMPTION
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LEHOBOE MO3ULIMOHUPOBAHUE,  Poccuiickue BbiepxaHHble BUHa

PRICE POSITIONING Knacca 'npemmym’
Russian aged wine of “premium” class
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Poccuiickoe urpuctoe BUHO € 3alULLLEHHBIM HAMMEHOBaHMEM MecTa
npoucxoxaeHus «kOxHbiit 6eper TamaHn» Bblaep)XaHHOE IKCTpa
6ptoT 6enoe <APUCTOB. KHOBE AJIEKCAHOP. BJ1IAH E HYAP»
Russian sparkling wine with a protected designation of origin

ARI S T O vV «South Coast of Taman» aged extra brut white «<ARISTOV. CUVE
ALEXANDER. Blanc de Noir»

TEXHUYECKASA UHDOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Muno YepHsbiit

VARIETAL Pinot Noir

CMOCOb NMNOCAKN Pyunoii

METHOD OF PLANTATION  Manual

CrOCOb BbIPALLIMBAHUS  ®opmuposka aynneunii [oiio. B HeykpbIBHO KyibType.
METHOD OF GROWING Guyot pruning

CroCob YbOPKKN Pyunoii
METHOD FOR HARVESTING Manual

MEPNO[ CBEOPA MocnepHss pekana aBrycra - nepsas aekaja ceHTaops.

HARVEST PERIOD last decade of August - first decade of September

YPOXANHOCTb 60-70 u/ra

YIELD IN KG OF GRAPES

PER HA. 60-70 cwt/ha

CPEOHUM BO3PACT /103 15 ner

AVARAGE AGE OF VINS 15 net

METO/, MEPBUYHOWM Mcnonb3oBaHne TeXHONOMMK runepokenaaumn ana coptos MnHoO yepHblii.
®EPMEHTALLMN Bpoxenue npu koHTponupyemoit Temnepatype 16-18 °C.

Use of hyperoxidation technology for Pinot Noir varieties.

PRIMARY FERMENTATION Fermentation at a controlled temperature of 16-18 ° C.

METO[J, BTOPUYHOM byTbinounas wamnanusauus. TemnepaTypHble yenosus 14°C
OEPMEHTALIN

SECONDARY FERMENTATION Bottle fermentation. Temperature conditions14°C

BbIAEP)XKA He meHee 9 mecsiLeB nocie okoH4YaHus GpoxeHus

FINING Notless than 9 months after the end of fermentation

AHAJIUTUYECKUE MOKA3ATE/IN / ANALYTICAL FEATURES:

cnupPT 11-13 % 06.
HocTtynHbiit o6bem/Available volume: ALCOHOL 11-13 % Vol.
0,75L;1641kg  /6yTbinka 6 3
0,75L;1,761kg  /nopapouHas kopobka COLEPKAHWE CAXAPA menee 6 r/am
RESIDUAL SUGAR less than 6 g/dm3
Pa3mep / Size: KUCITOTHOCTb 5-8 r/am3
® 10,3 x h 28,4 cm /6yTbiIKa TOTAL ACIDITY 5-8 g/dm3
10,6x29,2 cm /nopapouHas kopobka
KAJTOPUMHOCTb 77,9 kkan
Bnoxenue B ropposwmnk/ Embedding CALORICITY 77,9 keal
in a corrugated box:
4 /Gyrbinka OPFAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:
4 /nopapouHas kopobka
LIBET CBeTno-conoMeHHbIi
LLITpux kog, Ha eguHULy npoayKuun/ COLOUR Light straw
Embedding in a corrugated box:
APOMAT bykeT pasBuTbIit, C BbipakeHHbIMM TOHaMu Genbix ppyKTOB, nerkumm

4630037250770 - 6yTblika
4630037250794 - nogapouHas Kopobka

LUBETOYHbIMU OTTEHKaAMH, NOAYEPKHYTbIMU MVIHepaJ'IbHOVI CBEXeCTbio

BOUQUET The bouquet is developed, with pronounced tones of white fruits, light
floral hues, accentuated by mineral freshness

LLITpux Kop, Ha rpynnoByio yNakoBKy/
Barcode for group packaging: BKYC Caexuit, ¢ N1érkoit 6apxaTMCToOCTbIo M JONTUM Pa3BUBAIOLMMCS
14630037250777 - 6yThinka TASTE nocneskycuem
14630037250791 - nogapouHas kopobka

TEMIMEPATYPA NMOAAYN 6-8°C

Kop, ATT: 4421 SERVING TEMPERATURE 6-8°C

KonuuecTtso ynakoBok Ha nogaoHe 353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,
(eepo) / Number of packages on a yn. 3aBogckas . 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
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Fresh, with a light velvety and a long developing aftertaste

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,

KonuuecTtBo ynakoBok B cnoe / . ) 8
e-mail: office@kuban-vino.ru

Number of packages in the layer:
15

www.kuban-vino.ru aristovwine.ru




