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Poccuitckoe BUHO € 3aLuuieHHbIM reorpaduyecknm ykasaHuem «KybaHb.
TamaHckui nonyoctpos» nonycyxoe 6enoe «Apucros. Bepae»

Russian wine with protected geographical indication «Kuban. Taman
Peninsula» semi-dry white «Aristov. Verde»

OMNMNUCAHUNE BUNHA:

Aristov Verde — sipkas «3enéHasi» HOBMHKa OT MOJIOJOrO U AWHAMWUYHOTO BUHHOIO
6peHaa ARISTOV. B 3ToM BUHE CUMBONMYHO BCE: OT 3TUKETKM 0 NOCIEBKYCUS, MOITOMY
BCcTpeuaiiTe Hawero [epoa BuHorpagHbeix nos, kysHeunka VERDE, spkoro u cmenoro
nyTeBOAUTENS NO OCBeXaloLWeMy CTUI0 «3eIEHOro BuHa». OH NOBKO MpbiraeT ¢ BeTKK
Ha BETKY, yKasblBasi Ha camble 3BOHKWE rpo3aM, 4ToObl Kaxaasi kanns BuHa Obia
HarnoJIHeHa maruein nérkocTu.

Korpa BuHOrpaj, BblpalleHHbIi Ha Teppyapax TamaHCKOro MojyocTpoBa, COpPTOB
BapxaTHblit u LIBeTouHBIN JOoCTUraeT ONTUMAaNbHOI CrienocTy, ero 3abotanso cobupatot
PY4HBIM M MeXaHM3MpoBaHHbIM crocobom, Gnaropaps uemy BUHO npuobperaer
rapmoHuuHblit cbanaHcuposaHHblit GykeT. B LleHTpe sHonorum nioabl nogsepratores
6epexHoit nepepaboTke u pnoTauum ¢ nocneayiouein BuHnpukauuein. OHa npoxoauT B
pesepByapax U3 Hep)KaBeloLeil CTan NpU KOHTPOIUPYEMOIi TemnepaType.

B Gokane nonycyxoe 6enoe «ApuctoB. Bepae» gemoHCTpupyeT KpacuBbiit CBET/O-
COJIOMEHHBbIN  LBeT, OinMKys OTTeHKamMu MONoAoro 3enéHoro nyra. [lpusTHbl,
OocBeXalolWMii apoMaT HaroJIHeH HacTPOEHUEM JieTa B OKPYXEHUU HOTOK MOJIeBbIX
uBeToB. Bkyc npuenekaer ponrourpaiolleii COYHOCTbIO U JIETKMM TMOCEBKyCUEM.
«ApuctoB. Bepae» OTAMUYHO yTONUT kaxay B 3HOWHbIA CONHEYHbIA [eHb, NOAHUMET
HacTpoeHue U NMOMOXET MPOBeCTU Bpemsi B HenpuHyxaeHHou Gecepe. [Monycyxoe
COCTaBUT BbIFOJHbII TAHAEM C IEFKUMU XONOAHBIMU 3aKycKamu, 61104amu U3 HeXXUPHO
MOPCKOM pbiObl U 3are4eHHON KypuLe.

LENEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LLEJTEBOIO [penmyliLecTBEHHO XeHLLWHBbI, 4OXO[, CPedHUA
MOTPEBUTENYA 1 Bbllle, cNesT 3a TPEHAAMU U HOBUHKaMMU,
PORTRAIT OF POTENTIAL 3KCNEePUMEHTUPYIOT. BelyT akTUBHbIN 06pas xu3Hu,
CONSUMER yacTo nocewatoT kade, pectopaHbi.

Mostly women, average income and above, follow
trends and new products, experiment. They live an
active lifestyle and often visit cafes and restaurants.

MOTWBbI 14 Monpo6oBaTk HOBUHKY - sipkoe, apoOMaTHOEe BUHO
COBEPLLUEHNMA NMOKYTKN B COBPEMEHHOI yNakoBKe Mo JOCTYNHOM LeHe.
MOTIVES FOR PURCHASE AnbTepHaTuBa 60o/ee JOPOrMM apomaTHbLIM
1 nerkum BuHam cesepHoit Ntanuu (Pfefferer)
n Moptyranuu (Vinho Verde)
Try something new - a bright, aromatic wine in
modern packaging at an affordable price. It is an
alternative to the more expensive aromatic and
light wines of northern Italy (Pfefferer) and Portugal
(Vinho Verde)

noBoOabl A4 MoceleHrne kade, pecTopaHa, raCTpOHOMUYECKUI
MOTPEBNEHNA oben nnu yxuH.

REASONS FOR Visiting a cafe, restaurant, gastronomic lunch or
CONSUMPTION dinner.

LIEHOBOE Megunym

MNO3MUMNOHNPOBAHUE Medium

PRICE POSITIONING
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Poccuiickoe BUHO € 3alMLLeHHbIM Feorpaduueckum ykasaHnuem

«KybaHb. TamaHckuit nosiyocTpos» nonycyxoe 6enoe «Apuctos. Bepae»

Russian wine with protected geographical indication «Kuban. Taman Peninsula»
semi-dry white «Aristov. Verde»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT bapxaTHblit, LiBeTouHbIi
VARIENTAL Barkhatny, Tsvetochny
CMNOCOb NOCAKN MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

B HeprbIBHOl’l 30He Ha BbICOKOM LIJTaM6e, Tvn wnanepbl —
meTtannuueckas ¢ 1 APYCOM NMpOBOIOKM

CroOCOb YEOPKM
METHOD FOR HARVESTING

bapxaTHblii - pyuHoi, LIBeTOUHBIN - MexaHM3MPOBaHHbIi

Barkhatny - manual, Tsvetochny - mechanized

MEPMO[ CBOPA
HARVEST PERIOD

Asryct

August

YPOXXANHOCTb
YIELD OF GRAPES

bapxatHbiit - 106,36 u/ra, LiBeTounsliit - 133,22 u/ra,
Barkhatny - 106,36 cwt/ha, Tsvetochny - 133,22 cwt/ha

CPE[IHMI BO3PACT 103
AVERAGE AGE OF VINS

bapxaTHblit: 18 ner, LiBeTouHbiit: 7-22 net

Barkhatny: 18 years, Tsvetochny: 7-22 years

JoctynHbiii 06bem / Available volume:
075 L /1208 kg

Pasmep b6yTbinku / Bottle size:
o074cm/h31cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4630037257830

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14630037257837

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 20

METO[, NEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpaga ocyuiectsnsietcst Ha caxapax 19—21%, npeccosaHue BuHOrpasga
NpoOXOAUT B MATKOM pexume (4ToObl He aKCTparnposatb NOUGEHONbI U3 KOXMLbI
BUHOTPafa), OCBeTAeHNe cycia NPOBOANTCS C MOMOLLBIO TEXHONOTMYecKoro cnocoba
- ¢notauma. 3atem npoBoanTcs GpoxeHne € MUCNONL30BAHMEM YUCTON KynbTypbl
JIPOXOKei B eMKOCTAX M3 Hepxaselolleit ctanu npu temnepatype 16—18 rpaaycos.
Mocne GpoxeHUs NPOU3BOANTCS CHEM C IPOXKIKEBOrO 0CA/AKA C Aa/IbHEN el 3aLUTON.

The grape harvest is carried out on sugars of 19—21%, the grapes are pressed in a soft
mode (so as not to extract polyphenols from the skin of the grapes), the must is clarified
using a technological method - flotation. Then fermentation is carried out using a
pure culture of yeast in stainless steel tanks at a temperature of 16—18 degrees. After
fermentation it is removed from the yeast sediment with further protection.

BbIAEPXKA
AGING

bes Bbiaepxku

No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,0-12,0 % O6.
ALCOHOL 10,0-12,0 % Vol.
COOEPXAHUME CAXAPA O18,0 a018,0 r/n

RESIDUAL SUGAR

From 8,0 to 18,0 g/I

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

OPTAHOJNIENTUYECKUE XAPAKTEPUCTUKKM / ORGANOLEPTIC FEATURES:

LBET OT CBETNO-CONOMEHHOTO 1O COJTOMEHHOTO C 3€JIeHOBATbIM OTTEHKOM
COLOUR From light straw to straw with greenish shade

APOMAT CBaexuit, rapMOHUYHbII

BOUQUET Fresh, harmonious

BKYC Jlerkui, couHbIn

TASTE Light, juicy

TEMIMEPATYPA NMOOAYN 6-8°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 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



