ARISTOV

Poccuiickoe rpucToe BUHO € 3alMLLEHHBIM HAMMEHOBAHUEM
mecTa npoucxoxpenus «HxHblit 6eper TamaHu» BblaepKaHHOE
akcTpa 6piot Henoe «KAPVICTOB. KIOBE AJIEKCAHAP. BJIAH OE
BJTIAH» / Russian sparkling wine with protected denomination of
origin «South Bank of Taman» aged extra brut white <ARISTOV.
CUVEE ALEXANDER. BLANC DE BLANC»

OIMNCAHUE BUHA /WINEDESCRIPTION:

Poccuiickoe urpuctoe BuHo ¢ 3HMIT «HOxHbilt 6eper TamaHu» BblaepXaHHOE IKCTpa
6pioT 6enoe «Aristov Cuvee Alexander. Blanc de Blancs» yHukanbHo B cBoem
uenonHenuu. BuHa faHHOM KaTeropuu U3roTaBaMBalOTCst UCKIOUUTENbHO U3 Benoro
coprtaBuHorpaga, gocsiioeHo «Blanc de Blancs» nepesoguresi kak «<benoe us benoro».
«Aristov Cuvee Alexander. Blanc de Blancs» cozpgano us BuHorpapa copra Lllapaone,
camoro BoctpeboBaHHOro u pacnpocrtpaHeHHoro Bo ®paHuuu, No Kaaccuyeckomn
TEXHOJIOTUK BTOPUYHOTO GpoxeHus B BGyTbliKe ¢ BbIAEPXKKON He meHee 9 mecsiueB
nocse okoH4aHusi GpoXKeHusl.

loBopsi 06 opraHosenTUYECKUX CBOWNCTBAX, BUHO XOopowo cbanaHCUpPOBaHHO
MrapmoHuyHo. LiBet B 6okane CBET/I0-CONIOMEHHbIN C3e/1eHOBaTbiM OTTeHKOM. bykeT
pPasBUTbIA, C BbIpaXEHHbIMU TOHaAMMU 6GenbiX GpPYKTOB, JIETKUMU LBETOUYHBIMU
OTTEHKaMM, MOAUEPKHYTbIMW MUHEPAIbHOI CBEXeCTbio. BKyc n3blcKaHHBbIN, CBEXMWIA,
GapxaTuCTbIi C AOITMM pa3BMBAIOLLMMCS NoceBKycuem. ToHKash KeMuykHas neHa u
[O/ITOUTpaloLLMil NepasHk co3naayT atmocdepy npasgHUKa U NoavepKHYT Topxec-
TBEHHOCTb MOMEHTA.

BbigepxxanHoe akeTpa 6piot 6enoe «Aristov Cuvee Alexander. Blanc de Blancs» ctaner
MaeanbHbIM COMPOBOXAEHNEM BaXKHbIX cOObITUIT B Bawen xusuu. Hanbonee
FapMOHUYHBIM M U3bICKAHHBIM CONPOBOXAEHUEM MOCIYXUT YepHas ukpa. lNogasatb,
npepBapuTenbHo oxiaaus ao 6-8°C.

METODOZUZCD'—ASSJCO Russian sparkling wine with PDO "South Coast of Taman" aged extra brut white

= , "Aristov Cuvee Alexander. Blanc de Blancs" is unique in the way it is created. Wines of

CUVEE this category are made exclusively from white grape varieties, literally "Blanc de
ALEXA ER = Blancs"translates as "White from White", meaning the color of the grape variety.

N D “Aristov Cuvee Alexander. Blanc de Blancs "is created from Chardonnay grapes

EXTRA BRUT + ZERO DOSAGE

2 according to the classical technology of secondary fermentation in a bottle with aging
(?ééﬁ?& J{%} forat Ifzast 9months afte.zrthe end f)ffermen.tati.on. .
= — Speaking of organoleptic properties, the wine is well balanced and harmonious. Color
ARISTOV in the glass is varying from pale straw to light straw with a greenish tint. The bouquet is
well-developed, with pronounced tones of white fruits, light floral shades, accentuated
by crisp mineral freshness. The taste is refined, fresh, velvety with a long developing
aftertaste. Thin pearl foam and long-lasting play will create a festive atmosphere and
emphasize the solemnity of the moment.
Aged extra brut white “Aristov Cuvee Alexander. Blanc de Blancs "will be the perfect

accompaniment to important events in your life. The most harmonious and
sophisticated pair will be black caviar. Serve cooled to 6-8°C.

B MOOAPOYHOIN YMNAKOBKE

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOIO lNpeumyutectBeHHO MyxxunHbl 30-50 ner,
NOTPEBUTENY / MMetoLme JoCTaToOK CPeJHUIA U Bbllle
PORTRAIT OF cpepnHero / Mostly men 30-50 years of age
POTENTIAL CONSUMER with middle and above average wealth
CUVEE
GLECINDER MOTUBbI /151 COBEPLLIEHUS] KauecTBeHHbIii MPOYyKT Mo agekBaTHOM

MOKYMKM / MOTIVES FOR PURCHASE !teHe / Quality product at an adequate price

NoBOAbl A4J19 MOTPEBNEHUS/ PomanTtuueckuit y>xun / Romantic dinner
REASONS FOR CONSUMPTION

Poccuiickue BbigepxaHHble BUHa Kiiacca
LIEHOBOE MNO3NLUMNOHNPOBAHWE/  "npemuym" / Russian eged premium wines
PRICE POSITIONING

ALEXANDER
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ARISTOV

Poccuiickoe rpucToe BUHO € 3alMILEHHBIM HAMMEHOBAHMEM MeCTa
npoucxoxaerus «tkOxHbiin 6eper Tamanu» BbigepxaHHoe akeTpa 6pioT Genoe
«APUCTOB. KHOBE AJTIEKCAH[P. BJIAH OE B/1AH» / Russian sparkling wine
with protected denomination of origin “South Bank of Taman” aged extra brut
white “ARISTOV. CUVEE ALEXANDER. BLANC DE BLANC”

TEXHUYECKAA NHOOPMALIMSA / TECHNICAL INFORMATION:

MECTO NMPON3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Region, Russia

HocTynHbiit 06bem/Available volume:
0,75L;1,641kg  /6yTbinka
0,75L;1761kg  /nomapouHas kopobka

Pa3smep / Size:
? 10,3 x h 28,4 cm /6yTbinka
10,6x10,6x29,2 cm /nopapoyHas kopobka

Bnoxenue B rodpposiumk/ Embedding
in a corrugated box:

4 /6yTbuiKa

4 /nopapouHas kopobka

LLITpux koA, Ha eAuHULY NpoayKuuu/
Embedding in a corrugated box:
4630037252354 - byTbinka
4630037253580 - nopapouHas kopobka

LLITpnx koA Ha rpynmnosyio
Barcode for group packagi

14630037252351 - 6yTbiKa
14630037253587 - nogapouHas kopobka

Kop ATll: 4421

KonmuecTBo ynakoBok Ha noaaoHe (eBpo)
Number of packages on a pallet (Euro):
60 /6yTbinka

60 /mopapouHas Kopobka

KonuvecTBo ynakoBok B ciioe
Number of packages in the layer:
15 /6yTbinka

apouHas Kopobka

COPT Lllapaowe
VARIETAL Chardonnay
CrMOCOB MOCAKM PyuHoit
METHOD OF PLANTATION ~ Manual

CrNOCOb BbIPALLIMBAHNA
METHOD OF GROWING

CrimpanbHblii KOPAOH

CrNocob YBOPKUA

METHOD FOR HARVESTING

Pyunoii

Manual

MEPUNOL CBOPA TpeTbs fekapa aBrycra- nepeas gekaaa ceHtsops
HARVEST PERIOD Third decade of August - first decade of September
YPOXXANHOCTb 100 u/ra

YIELD IN KG OF GRAPES 100 cwt/ha

PER HA.

CPEJIHMN BO3PACT 103 10 ner

AVARAGE AGE OF VINS 10 ner

METO/], MEPBUYHOWM
®EPMEHTALIMN

PRIMARY FERMENTATION

BpoxeHue B cTanu npu koHTponupyemoit temnepatype 14-16 °C

Fermentation in steel ata controlled temperature of 14-16 °C

METO[, BTOPUYHOW
GOEPMEHTALINMN
SECONDARY
FERMENTATION

EyTbIﬂO‘—IHaﬂ wamnaHunsauyua

Bottle fermentation

BbIJOEP)KKA
AGING

9 mecsiues B OyTbisIke Ha ocafke

9monthsinabottleonlees

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CIrNnpeT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJOEPXXAHUE CAXAPA meHee 6 r/am3
RESIDUAL SUGAR less than 6 g/dm3
KMCJTIOTHOCTb 5-8r/am3

TOTAL ACIDITY 5-8 g/dm3
KANTOPUMHOCTb 77,9 kxan
CALORICITY 77,9 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-CONIOMEHHBIi C 3€/1eHOBATbIM OTTEHKOM.

COLOUR Light straw

APOMAT Pa3BuThbIii ¢ BbIpaXKeHHbIMM TOHaMK GebiX GpPyKTOB, Nerkumu
LBETOUHBIMM OTTEHKAMM, MOAYEPKHYTbIMM MUHEPATIbHOI CBEXKECTbIO
Developed with pronounced tones of white fruits, light floral notes,

BOUQUET emphasized by mineral freshness

BKYC M3blckaHHbIi, cBeXMIT, GapXaTUCTbIN ¢ 4ONTMM pa3BuBalOLUMCS
nocnesKycuem

TASTE Refined, fresh, velvety with a long developing aftertaste

TEMMNEPATYPA MOOAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHoaapckuii kpaid, Temprokckuii paiioH, cT. CtapoTutapoBsckas,
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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