ARISTOV

Poccuiickoe urpuctoe BUHO € 3alMLLEHHBIM HAMMEHOBaAHUEM
mecTa npoucxoxaenus «HOxHbiit 6eper TamaHu» Bblaep)XaHHOe
akeTpa 6ptoT pososoe «<APUCTOB. KHOBE AJIEKCAHLP.

PO3E OE NMNHO»

Russian sparkling wine with a protected designation of origin
“South Coast of Taman” aged extra brut rose “ARISTOV. CUVEE
ALEXANDER. ROSE DE PINOT»

OMNUCAHUE BUHA /WINE DESCRIPTION:
WrpucTtbie BuHa cepuit «Aristov» u «Aristov Cuvee Alexander» - pe3ynibTat cOBMeCTHOI1
paboTtbl «KybaHb-BuHo» n nssectHom ntanbsHekoi komnanun «<ENOFLY». Pykosoau-
Tesb M aHOJOT Komnanuu Jlyka 3aBapuse COBMECTHO C Halleil KOMaH40M BUHOAENO0B
NpoBenn TLATEbHYIO CeNeKLMIO M OLEHKY W MPeaoXuan UCnosib3oBaHue psifa
COpTOB, KOTOPbIE MO3BONSAT AOOUTLCS MeabHbIX OPraHoNENTUIECKUX XapaKTepuc-
TUK.
Urpuctoe Buno ¢ 3HMIT «tOxHbin Geper TamaHu» Bbigep)kaHHoe 3KkcTpa OproT
posoBoe «Aristov. Cuvee Alexander. Rose de Pinot» - nsbickaHHoe moHocopToBoe
BUHO, U3roToBNeHHoe U3 GnaropoaHoro copta luuo Hyap B TpaguuuoHHom
¢dpaHuysckom cTune Rose, KOTOPbI BONPeKW Ni0ObIM BESIHUSIM MOAbI OcTaéTres
Hanbonee nonynsipHbIM cpefu uenuteneir. [ns cospanus panHoro obpasua
BuHoAenbl «KybGaHb-BMHO» MPUMEHMIM K/lacCUYeCKylo TEXHOJIOrMI0 NMPOU3BOACTBA
«Metodo Classico», npuwepgwyto Kk Ham u3 OpaHumnmn, COrnacHo KOTOPOI BUHO
nopBepraertcs 6yTbIJIOUHOI LLAMNAHM3ALMY C BbIAEPXKKOIT He MeHee 9 mecsiueB nocie
€€ OKOHYaHuA.
Mrpuctoe obnagaeT LBETOM HEXHbIX NIEMECTKOB PO3bl C TENECHLIMU OTTEHKAMM U
KpacuBoOi 3aBopa)kmBalowei «urpoi» nys3bipbkoB. TOHKWUIA, claXeHHbI apomat
packpbIBaeTCst MATKUMM SITOAHLIMU HOTAMU B COYETaHWUM C IEFKMMU MUHEPaSTbHLIMU
oTTenkamu. PozoBoe «Aristov. Cuvee Alexander. Rose de Pinot» uHTpuryeT usbickaH-
HbIM, CBEXMM BKYCOM C A0JTMM pasBMBAIOLLUMCS MOCAEBKYCUMEM U MPUATHOM
6apxatuctocTtbio. CTaHeT OTMYHBIM anepuTUBOM MM COCTaBUT MPEKpacHyio napy
cbipam, 6at0aam n3 poibbl, 6enoro msica. PekomeHayeTest nogaBaTh OXJ1aXAEHHBIM 40
6-8°C.
Sparkling wines of the Aristov and Aristov Cuvee Alexander series are the result of the
joint work of Kuban-Vino and the famous Italian company ENOFLY. Company manager
METODO CLASSICY and oenologist Luca Zavarise, together with our team of winemakers, carried out a
2020 : thorough selection and evaluation and suggested the use of a number of varieties that
will achieve ideal organoleptic characteristics. Sparkling wine with PDO "South coast
of Taman" aged extra brut rose "Aristov. Cuvee Alexander. Rose de Pinot” is an exquisite
single-varietal wine made from the noble Pinot Noir in the traditional French Rose
style, which, despite any fashion trends, remains the most popular among connois-
seurs. To create this sample winemakers "Kuban-Vino" used the classic production
technology "Metodo Classico’, which came to us from France, according to which the
wine is subjected to bottled fermentation with an aging for at least 9 months after its
ARISTOV completion.
Sparkling has the color of delicate rose petals with flesh tones and a beautiful
bewitching "play" of bubbles. A delicate, harmonious aroma reveals soft berry notes
combined with light mineral shades. Rose "Aristov. Cuvee Alexander. Rose de Pinot"
intrigues with its refined, fresh taste with a long developing aftertaste and pleasant
velvety. It will be an excellent aperitif or will make an excellent pair with cheeses, fish
dishes, white meat. Itisrecommended to serve precooled to 6-8 C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

B I_IO.D'APOLIHOM YIMAKOBKE MOPTPET LIEJIEBOIO [NpeumyutectTBeHHO MyxunHbl 30-50 ner,
MNOTPEBUTENY / vMeloLmne JoCcTaToK CpeHNit U Bbllle
- PORTRAIT OF cpegHero / Mostly men 30-50 years of
)é POTENTIAL CONSUMER age with middle and above average
g wealth
MOTWBbI 17151 COBEPLLIEHUS] KauecTBeHHbIN MPOAYKT M0 aieKBaTHOM
MOKYIKM / MOTIVES FOR PURCHASE !eHe / Quality product at an adequate
LES price
: NMoBOAbI 719 MOTPEBJIEHUS/ PomanTtuueckuii y>xuu / Romantic dinner
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TEXHUYECKAS MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT Muuo Hyap
VARIETAL Pinot Noir
CroOCOb NOCAJIKM Pyunoii
METHOD OF PLANTATION ~ Manual

CrNoOCOb BbIPALLLIMBAHNA
METHOD OF GROWING

®opmuposka apynneunii [oito. B HeykpbIBHO KynbType.

Autocthnous called «capuccina modificata»

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

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

Bnoxenue B rodpposiumk/ Embedding
in a corrugated box:

4 /6yTbuiKa

4 /nopapouHas kopobka

LLITpux koA, Ha eAuHULY NpoayKuuu/
Embedding in a corrugated box:
4630037254303 - 6yTbinKa
4630037254310 - nogapouHas Kopobka

LLITpnx koA Ha rpynmnosyio
Barcode for group packaging:

14630037254300 - 6yTbUIKA
14630037254317 - nogapouHas kopobka

Kop ATll: 4421

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

60

KonuuecTBo ynakoBok B cnoe /
Number of packages in the layer:
15

CIoCOb YBOPKU
METHOD FOR HARVESTING Manual

Pyunoii

MEPUNOL CBOPA NMocnepHasn nekapa aBrycra-nepsasgekaga CeHTﬂGpﬂ.
HARVEST PERIOD Thelastdecade of August - the first decade of September.
YPOXXAMHOCTb 60-70 y/ra

YIELD IN KG OF GRAPES 60-70 c/ha

PER HA.

CPEJHMIN BO3PACT /103 16 net

AVARAGE AGE OF VINS 16 years

Vcnonb3oBaHue TEXHONOTMU rUnepokenaanmuu ajisi coptos [uHo Hyap.
bpoxeHne npu koHTponupyemori Temnepatype 16-18 °C.

The use of hyperoxidation technology for Pinot Noir varieties.
Fermentation ata controlled temperature of 16-18°C.

METO[, MEPBUYHOW
®EPMEHTALNN

PRIMARY FERMENTATION

METO[, BTOPUYHOM
G®EPMEHTALIMN

SECONDARY FERMENTATION Bottle fermentation. Temperature conditions 14 °C

ByTbinounas wamnanusauus. TemnepatypHbie ycnosusi 14 °C

BbIEP)XKA He meHee 9 mecsiLes nocne okoHuaHust BpoxeHus

FINING Notless than 9 months after the end of fermentation

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 10-12 % 06.
ALCOHOL 10-12 % Vol.
COOEPXXAHUE CAXAPA veHee 6 r/am3
RESIDUAL SUGAR less than 6 g/dm3
KNCNOTHOCTb 5-8r/npm3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 72,3 kkan
CALORICITY 72,3 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET JKemuy>KHO-pO30BbIii C TeIeCHbIM OTTEHKOM

COLOUR Pearly pink with a bodily shade

APOMAT ToHKUM, cnaXKeHHbI, ¢ NpeobnafaHnem HeXHbIX ArOHbIX
HOT B COYETAHUM C JIETKUMU MUHEPATbHBIMU OTTEHKaMM

BOUQUET Subtle, harmonious, with a predominance of delicate berry notes
combined with light mineral shades

BKYC M3bICKaHHbIi, CBEXWIil C AOITUM Pa3BMBAIOLLMMCS MOCTIEBKyCHeM
M NpUATHOM 6apXaTCToCTbIO.

TASTE Refined, fresh with a long developing aftertaste and pleasant velvety

TEMIMEPATYPA NMOAAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHoaapckuii kpaid, Temprokekuii 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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