ARISTOV

Poccuiickoe urpuctoe BUHO € 3alULLLEHHbIM HAMMEHOBAHUEM
mecTta npoucxoxaernus "HOxHbiit 6eper Tamanu" BbigepxaHHoe
6ptoT 6enoe "APUICTOB. KIOBE AJIEKCAHP. 6J/IAH [E B/1AH»
Russian sparkling wine with a protected designation of origin
"South Coast of Taman" aged brut white "ARISTOV. CUVEE
ALEXANDER. BLANC DE BLANC"

onucanune BuHa / Wine description:

Poccuiickoe urpuctoe BuHo ¢ 3HMI «tOxHbin 6eper Tamanu» BbigepxxaHHoe 6pioT
6enoe «Apuctos. Kioe Anekcanap. bnan ge bnan» cosgaHo UCKIOUUTENLHO U3
otbopHoro 6enoro BuHorpaga copta LllapaoHe, BbipaileHHOro Ha co6CTBEHHBIX
BUHOTrpagHuKax BuHopenbHun. Mrpuctoe tuna «bnau pe bnaw», uto B nepesope
«6enoe n3 6en0ro», BOLLIIO B Hallly XWU3Hb CPABHUTENIbHO HEAABHO, NpUbIN3nUTENb-
HO B cepeuHe XX Beka, MoJlyunB HernacHoe 3BaHue «benoe 30710T0 BUHOENUS».
Mpwu nsrotoBnennn urpuctoro «Apuctos. Kiose Anekcanap. bnan ne bnan»
NpuUmeHsieTes Knaccuyeckas TEXHONO0rnst BTOpUuHoro 6poxenus B OyTbiike ¢
BbIJEPXKKOI He MeHee 9 mecsiLieB Nnociie OKOHUaHus GpoxeHus.

loBopsi 06 opraHonenTUYeCKUX CBOWCTBAX, BUHO OT/INUAETCS U3bICKAHHOCTBIO 1
cbanaHcupoBaHHocCTbl0. LiBeT B Gokase CBETNI0-CONOMEHHBII C 3e/1IeHOBATbIM
OTTEHKOM. ApOMaT pasBUTbIiA, C BbIPaXXEHHbIMU TOHaMK Gesbix GPYKTOB, NETKUMU
LBETOUYHBIMU HOTaMM, MOKPbITbLIMU Byasiblo MUHEPAJIbHOM CBeXeCTu. M3bicKaHHbIi
BKYC nopakaeT IErkocTbio, 6apxaTucToCTbio U JONTMM Pa3BUBAOLUMCS
nocnesKycuem.

BuipepxanHoe 6pioT 6enoe «Apuctos. Kiose Anekcanap. bnau ge bnan» ctaner
He3aMeHUMbIM JOMOIHEHUEM 3HAUUMbIX COObITUI B BalLei Xu3HU. XemuyxxHas
neHa u mesikojucnepcHas urpa cosgagyT atmocdepy npasgHuKa U NoaYepKHyT
TOPXXECTBEHHOCTb MOMEHTa. MaeanbHO B KauecTBe CONPOBOX/JEHUS K 3aKyCKam ¢
4yépHoit ukpoii. Pekomenayemas temnepatypa nopaum 6-8 °C.

Russian sparkling wine with PDO "South Coast of Taman" aged brut white "Aristov.
Cuvée Alexander. Blanc de Blanc "is created exclusively from selected white
Chardonnay grapes grown in the winery's own vineyards. Sparkling wine of the
type "Blanc de Blanc', which means "white from white". These wines entered our
life relatively recently, approximately in the middle of the XX century, having
received the unspoken title of "white gold of winemaking". In the production of
sparkling wine "Aristov. Cuvée Alexander. Blanc de Blanc ”, the classical technology
of secondary fermentation in a bottle is used with an aging of at least 9 months
after the end of fermentation.

Speaking of organoleptic properties, the wine is distinguished by refinement and
balance. The color in the glass is light straw with a greenish tint. The aroma is
developed, with pronounced tones of white fruits, light floral notes, covered with a
veil of mineral freshness. The refined taste impresses with its lightness, velvety
texture and a long developing aftertaste.

Aged brut white "Aristov. Cuvée Alexander. Blanc de Blanc "will become an

irreplaceable addition to significant events in your life. Pearl foam and finely
dispersed play will create a festive atmosphere and emphasize the solemnity of the
moment. Ideal as an accompaniment to appetizers with black caviar.
Recommended serving temperature 6-8 ° C.

LIEJTEBAS AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LEJIEBOIO npeumyuiecTBeHHO MyxumnHbl 30-50 neT,
MNOTPEBUTESIA / MMeloLmne JoCTaToK CPeJHNIA U Bbllle
PORTRAIT OF cpegHero / men and women 30-50 years
POTENTIAL CONSUMER old with average and above average income
MOTWVBbI /151 COBEPLLEHUS KauecTBEHHbIN NPOAYKT Mo afekBaTHoOM LeHe /

MOKYTKM / MOTIVES FOR PURCHASE quality product at an adequate price

NoBObl AJ19 MOTPEBJIEHNSA/ PomaHTuueckmii yxun / Romantic dinner
REASONS FOR CONSUMPTION

LIEHOBOE MO3ULIMOHUPOBAHUE/  Poccuiickue BbijepxaHHble BUHa

PRICE POSITIONING Knacca 'npemmym”
Russian aged wine of “premium” class




ARISTOV

Poccuiickoe urpucroe BUHO ¢ 3alMLLEHHbIM HAMMEHOBaHUEM mecTa
npoucxoxaenus "HOxHbIi 6eper Tamann" Bbiaep)xaHHoe bpioT 6enoe
"APUCTOB. KIOBE AJIEKCAHAP. BJTAH [1E BJ1AH»

Russian sparkling wine with a protected designation of origin "South Coast of
Taman" aged brut white "ARISTOV. CUVEE ALEXANDER. BLANC DE BLANC"
TEXHUYECKAA NHOOPMALIMSA / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Lllapaowe

VARIETAL Chardonnay

CIroCOb NOCAOKN MexaHun3npoBaHHbIi

METHOD OF PLANTATION  Mechanized

CIOCOb BbIPALLIMBAHKS  A30C
METHOD OF GROWING

CrNocob YBOPKUA
METHOD FOR HARVESTING Mechanized

MexaHn3upoBaHHbIi

HocTtynHbiit o6bem/Available volume:
0,75L; 1,641 kg

Pasmep / Size:
? 10,3 x h 28,4 cm

Bnoxenue B ropposiymk/ Embedding
in a corrugated box: 4

LLITpux koA, Ha eauHULY npoayKuuu/
Embedding in a corrugated box:
4630037254082

LLITpux KoA Ha FPynnoByIo ynakoBKy/
Barcode for group packaging:

14630037254089

KonmuecTBo ynakoBok Ha noaaoHe
(eBpo) / Number of packages on a
pallet (Euro): 15

60

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

15

MEPUNOL CBOPA lMepBas nekana ceHTOps
HARVEST PERIOD first decade of September
YPOXXAMHOCTb 95 u/ra

YIELD IN KG OF GRAPES 95 cwt/ha

PER HA.

CPEJIHMN BO3PACT 103 13 ner
AVARAGE AGE OF VINS 13 years

METOZ, MEPBUYHOM Bunorpap nepepabatbiBaetcs B pegykTuBHom pexume. OT60p cycna
npoussoauTcs o 50%. Cycno dnotupyeres ¢ azotom u cbpaxmnsaercs
®EPMEHTALIMN npu Temnepatypax 16-18 °C

PRIMARY FERMENTATION  The grapes are processed in a reductive mode. The wort selection is
made up to 50%. The wort is floated with nitrogen and fermented at
temperatures of 16-18 ° C

METO[, BTOPUYHOM BuHomatepuan copaxxuBaercs knaccuieckum cnocobom B 6yTbisike,
GOEPMEHTALNN BblEP)KKa Ha APOXOKEBOM ocafike NPOBOAUTCA He MeHee 9 mecsLeB
SECONDARY FERMENTATION fermented in the classical way in a bottle, aging on yeast

for at least 9 months

BbIJEP)KKA [pUroTOBNIEHO NO KNACCUYECKO TEXHOIOTMU BTOPUUHOTO BpoxeHus
B Oy TbUIKE C BbIAEPXKKON He MeHee 9 mecsiLieB Nocie OKOHYaHUst BpoxeHus
FINING Prepared according to the classic technology of secondary fermentation

inabottle with an aging of atleast 9 months after the end of fermentation
AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COOEPXXAHUE CAXAPA 6,0-15,0 r/n
RESIDUAL SUGAR 6,0-15,0 g/l
KNCNOTHOCTb 5-8 r/pm®
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 81,5 kkan
CALORICITY 81,5 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET CBeT/10-CONNOMEHHbDIN € 3e/1IeHOBaTbIM OTTEHKOM
COLOUR Light straw with a greenish tint
APOMAT Pa3BuTbIi, C BbIpaXKeHHbIMKU TOHaMK Benbix GppyKTOB, Nerkumm

UBETOYHbIMU OTTEHKAMM, MOAHEPKHYTbIMN MMHepaﬂbHOVI CBeXeCTblo

BOUQUET Developed, with pronounced tones of white fruits, light floral shades,
emphasized by mineral freshness

BKYC V3blcKaHHbIN BKYC Nopa)kaeT cBOel CBeXecCTblo, IErkoi
6apxaTUCTOCTbIO U JONTMM Pa3BUBAIOLLMMCS MOCAEBKyCUEM

TASTE Exquisite taste impresses with its freshness, light velvety and long

developing aftertaste

TEMIEPATYPA TIOAYN 6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHopapckuii kpaii, Tempilokekuii paiioH, cT. CTapoTutapoBckas,

yn. 3aBoackas a. 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,

e-mail: office@kuban-vino.ru

www.kuban-vino.ru aristovwine.ru
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