GRAFITE

ARISTOV

Poccuitckoe rpucToe BUHO € 3alMLLeHHbIM reorpaduueckum ykasaHmem
«KybaHb. TamaHckuit nonyoctpos» 6pioT 6enoe «<APUCTOB FPAOUT»
Russian sparkling wine with protected geographical indication «Kuban.
Taman Peninsula» brut white «<ARISTOV GRAFITE»

OINMNCAHME BMHA / WINE DESCRIPTION:

ARISTOV GRAFITE — urpucroe BUHO 15 TeX, KTO CO3aeT COOCTBEHHYI0 3CTETUKY, @
He cnenyeT 3a Heli. OHO BAOXHOB/ISIET Ha TBOPYECTBO MO/, 3rU10M CBOEro KpeaTuBHOTo
XapakTepa, BbIpaXkasiCb 3HEPrUYHOCTbIO, YCTOMUUBBLIM NEPISKEM U OCliennTe/IbHO
cBeXecTblo BO BKyce n apomate. OT TBOpUYECKUX Y)KMHOB [0 APKUX BEYEPUHOK -
ARISTOV GRAFITE noguepkHeT UHAUBUAYAIbHOCTb KaX/0ro MOMEHTA U HAChITUT

Kaxkaon JKCMEepUMEHTOB.

«Urpuctoe BuHo ARISTOV GRAFITE 6enoe 6pioT» npousseeHo akpatopopHbim
MeTO/[I0M U3 BUHOTPaja, nepepaboTaHHOro B MATKOM PeXume, B COCTaBe COPTOB
Bbunanka, Muuo benbiit, LInTpoHHbiii Marapaua n Tpamuuep Po3oBshlit ypoxas 2022 ropa.

B 6okane cBeTN10-30/10TMCTAst BUHHAS T1a/b NEPEIMBAETCS 3€/IeHOBATbIMMU U
3010TUCTbIMU Bankamu. Kaxkablit HOBbIN BAOX OKyHaeT B pa3BUTbIN apomar ¢
HI0AHCAMM LiBETOUHbIX aKKOPAOB, NepexosiMX B Marniyeckue HoTbl cnenbix ppyKTos.
BuHo cnepyeT ynotpebnsath oxnaxaeHHbim 10 6 °C, Hanbonee rapmoHUUHbIM
coueTaHuem cTaHyT 611013 CpeIM3eMHOMOPCKON KyXHU.»

ARISTOV GRAFITE is a sparkling wine for those who create their own aesthetic,
rather than follow it. It inspires creativity under the auspices of its creative character,
expressed by energy, persistent charm and dazzling freshness in taste and aroma.
From creative dinners to colorful parties, ARISTOV GRAFITE will highlight the
individuality of every moment and satisfy the thirst for experimentation.

«Sparkling wine ARISTOV GRAFITE white brut» made using the acratophor method

from grapes processed in a soft mode. We use Bianca, Pinot White, Citronniy
Magaracha and Traminer Pink varieties from the 2022 harvest.

In the glass, the light golden surface of the wine shimmers with greenish and golden
highlights. Each new breath immerses you in a developed aroma with nuances of floral
chords, turning into magical notes of ripe fruit. We recommened to precool wine

to 6 °C, the most harmonious combination would be Mediterranean dishes.

LIENNEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LLIENEBOIO
MOTPEBUNTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTUMBbI AJ14
COBEPLUEHWA MOKYTKN
MOTIVES FOR PURCHASE

noBodbl AN
MOTPEBNEHUS
REASONS FOR
CONSUMPTION

LIEHOBOE
Mo3nUMNOHNPOBAHWE
PRICE POSITIONING

JKeHLWnHbI 1 My>XUunHbI OT 25 ner,
9KCMEepUMEHTATOPbI, yBJIEYEHHbIE, TBOPUECKUE,
MHTepecyioTcst BUHamu. CTOPOHHUKM
OPUTMHANIBHOCTH, BEAYT aKTUBHbIN 06pas xusHu,
HaxoAsTCs B LeHTpe cobbITuit.

Women and men over 25 years old, experimenters,
enthusiastic, creative, interested in wines.
Supporters of originality lead an active lifestyle and
are at the center of events.

MpuobpecTtu NnpuBnekarTenbHbIN NPOAYKT B
YHWKaNbHOM UCMOJIHEHUM, CAENATH OPUIMHATILHOIO
noJapokK, NogYepPKHYTb UHANBUAYANbHOCTD,
nonpoboBaTb HOBUHKY.

Buy an attractive product with a unique design,
make an original gift, emphasize your individuality,
try a new product.

BeuepuHka, TBOpUECKUit Y)KMH, 0COObIN clydan,
TOPXeCTBO.
Party, creative dinner, special event, celebration.

Low premium



ARISTOV

Poccuitckoe MrpucToe BUHO € 3alMLLeHHbIM reorpadpmueckum ykasaHmem
«KybaHb. TamaHckuit nonyoctpos» 6ptot 6enoe «<APUCTOB FTPAOUT»
Russian sparkling wine with protected geographical indication «Kuban.
Taman Peninsula» brut white «<ARISTOV GRAFITE»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT buanka, MuHo benbliit, LinTponHeiit Marapaua, TpamuHep PosoBblit
VARIENTAL Bianca, Pino Blanc, Citronny Magaracha, Gewurztraminer
CroCOB NMOCAIKN MexaHn3npoBaHHbIi

METHOD OF PLANTATION

Mechanized

CrOCOB BbIPALLIMBAHNA
METHOD OF GROWING

B HeyKpbIBHO/ 30He Ha BbICOKOM WTambe.
LLinanepa metannuueckas ¢ 11 3 apycammu npoBosIokn.

CroCOb YBOPKM
METHOD FOR HARVESTING

Bbuanka, UuTpoHHbiit Marapaua, TpamuHep Po30BbIii - MexaHU3MpPOBaHHbIii;
[MnHo Benblit - pyuHoit u mexaHU3nMpoBaHHbIN

Bianca, Citronny Magaracha, Gewurztraminer - mechanized;

Pino Blanc - manual and mechanized

MEPMO[ CEOPA
HARVEST PERIOD

buanka, Lintpontbiin Marapaua - Aeryct, Tpamunep Po3zosbiit - OkTs6pb,
[Muno benvbiit - Asryet u OkTa6pb

Bianca, Citronny Magaracha - August, Gewurztraminer - October, Pino Blanc -
August and October

YPOXXANHOCTb
YIELD OF GRAPES

Buanka - 146,34 u/ra, MNuuo benbiit - 123,85 u/ra,

LiuTpoHHbit Marapaya - 200,49 u/ra, Tpamunep Pososbiii - 132,48 u/ra
Bianca - 146,34cwt/ha, Pino Blanc - 123,85cwt/ha,

Citronny Magaracha - 200,49 cwt/ha, Gewurztraminer - 132,18cwt/ha

JoctynHbiii 06bem / Available volume:
0751 /1,466 kg

Pasmep b6yTbinku / Bottle size:
299 cm/h270 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4630037257373

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14630037257370

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 44

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 11

CPE[IHMI BO3PACT 103
AVERAGE AGE OF VINS

buanka: 3—27 ner, NuHo benbiii: 3—15 net, LuTpoHHbiit Marapaua,
Tpamunep Pososeiii: 10-16 net

Bianca: 3—27 years, Pino Blanc: 3—15 years, Citronny Magaracha,
Gewurztraminer: 10—16 years

METO[, MEPBUYHOW
DOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpagaocyuiecTensercs Ha caxapax 16-18%, npeccosanue BuHorpaga
NPOXOAUT B MATKOM pexume (HToObI He IKCTparupoBaTh NOAUGEHONbI U3 KOXKMLLbI
BUHOTPafa), oOCBETAEHNE Cyc/ia NPOBOAMUTCS C MOMOLLbIO TEXHOOTn4Yeckoro cnocoba
- ¢pnoTaumsn. 3atem NpoBoANTCS DpPOXEHNE B @MKOCTSX U3 HepxaBelolieil cTanu npu
Temnepatype 16-18 rpasycos. lMocne 6poxeHns NPOM3BOANTCS ChEM C APOXKEBOTO
ocajika ¢ AanbHeiumM XpaHeHUeM BUHomaTepuarna.

The grape harvest is carried out on sugars of 16-18%, 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 in stainless
steel tanks at a temperature of 16-18 degrees. After fermentation it is removed from the
yeast sediment with further keeping of wine material.

METO/ BTOPUYHOMN

AkpaTopopHOe NPOU3BOACTBO.

GEPMEHTALIMN Actophoric production.
SECONDARY FERMENTATION

BbIOEPXKA bes Bbigepxku.
FINING No aging.

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpPT 10,0-12,0 % 06.
ALCOHOL 110,0—12,0 % vol.
COOEPXAHUE CAXAPA 016,070150 r/n

RESIDUAL SUGAR

From 6,0 to 15,0 g/I

KNCNOTHOCTb 50-80r/n
TOTAL ACIDITY 50-80g/l
KATOPUMHOCTb 75,9 kkan
CALORICITY 75,9 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET CBETN0-CONOMEHHbII C OTTEHKAMM OT 3€JIeHOBATOro A0 30/10TUCTOrO
COLOUR Light straw with shades from greenish to golden

APOMAT Pa3BuTbIN, TOHKWI1, COOTBETCTBYIOLLMII TUMY

BOUQUET Developed, delicate, corresponding to the type

BKYC [onHbIA, rapMOHUYHBIA, 6e3 TOHOB OKMCNEeHHOCTH

TASTE Complete, harmonious, without tones of oxidation

TEMIMEPATYPA MOOAYN 6°C

SERVING TEMPERATURE 6°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii 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

vysokiyberegwine.ru



