ARISTOV

Poccuiickoe BUHO ¢ 3alumuieHHbIM reorpadpuueckum ykasaHuem
«KybaHb. TamaHCKuMit NOJTyOCTPOB» CyX0oe po30Boe «ApPUCTOB.
KabeprHe CoBUHbOH»

Russian wine with protected geographical indication «Kuban.
Taman Peninsula» dry rose «Aristov. Cabernet Sauvignon»

OIMNCAHUE BUHA /WINE DESCRIPTION:

Takca, TUrp U MOpCKOVi KOHEK! Takoe TPUO CNIOXKHO He 3aMeTUTb - ipKasi M UrpuBas cepus

yHMKaﬂbeIX MOHOCOPTOBbIX BUH.

OTu BUHA 3a4al0T HacTpoeHue AHs, [06aBss OpUrMHAIbHBINA BKYC B Bally BUHHYIO
nanuTpy. Buna B Tpéx knaccuueckux usetax: 6enoe - PucnuHr, posoBoe u kpacHoe -
Kabepre COBUMHBOH, ObIM CO3AaHbI B MOAHbIX BUHHBIX TPEHAAX ~ MSATKMII CBEXUII BKYC,
rapMOHUYHbBIN APOMAT U MUHU-UCTOPUS B KAXKA0M Dy ThiiKe.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHCKMil NONYOCTPOB» CyxOe PO30BOE PO30BOE
«Aristov. Kabeprne CoBUHbOH» - Ball NpoBOoAHUK B aeanbHOe 3aBepLIEHUe AHS, Koraa
NoHMMaelllb, 4To Tbl NobeanTenb v Tl Ha koHe! OTAUYHO AJ15 POMAHTUYHOTO Bevepa nocne
Tpuymda - nerkuit BKyC po3oBOro BUHA C MSATKOM KMCIOTHOCTbIO U MUHEPabHbIM
nocieBKycHeM roBOpUT Ham - M NobeanTe N0 HY)KHO HEMHOTO HEXXHOCTU.

BuHo usrotosneHo us BuHorpapa coprta Kabepre CourboH (Bospact nos 22ropa). Liset s
6okane pasnUUHON MHTEHCMBHOCTU OT LEHTpa K Kaiime: OT MajuHOBOro Jo 6neaHo-
po3oBoro. ApomaTuka cBexxas U pasBuUTasi, rapMOHUUYHOE 3aBepLUEHUE BbIPAKEHO B
msirkom Bkyce. «Aristov. KabepHe CoBMHLOH» peKoMeHayeTCs N0aBaTh OX/1aXAEHHbIM 10
14-16 eC B KauecTBe Napbl K pasanyHbIM cOpTam cbipa u 6ao0aam us msca.

Dachshund, tiger and seahorse! It's hard not to notice such a trio - a bright and playful
series of unique single-varietal wines. These wines set the mood of the day, adding original
flavor to your wine palette. Wines in three classic colors: white - Riesling, rose and red -
Cabernet Sauvignon, were created in fashionable wine trends - soft fresh taste,
harmonious aroma and a mini-story in each bottle.

Russian wine with PGl “Kuban. Taman Peninsula” dry pink rose “Aristov. Cabernet
Sauvignon' is your guide to the perfect end of the day, when you realize that you are a
winner and you are on a horse! Great for aromantic evening after the triumph - alight taste
of rose wine with soft acidity and a mineral aftertaste tells us - and the winner needs a little
tenderness. The wine is made from Cabernet Sauvignon grapes (vines age 22 years). The
color in the glass varies in intensity from the center to the border: from raspberry to pale
pink. Aromatics are fresh and developed, harmonious completion is expressed in soft
taste. "Aristov. Cabernet Sauvignon» is recommended to be served precooled to 14-16 °C
as apair with various types of cheese and meatdishes.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOMO My>uunHbI M xeHwmHbl 20+, focTaTok
NOTPEBUTENS/ CpefHUi1 1 Bbillle CPeAHEro, COBpemMeHHble
1 obpa3oBaHHble, HOBATOPbI OTKPbITblE
K 9KCMepumeHTam, SPKUM 3MOLLUSIM.

PORTRAIT OF Men and women 20+, average and above

POTENTIAL CONSUMER average income, modern and educated,
innovators open to experiments, bright
emotions.

MOTWBbI /151 COBEPLUEHUS HecTanpapTHblii apkuii qusaiin,

MOKYTIKW/ nonpob6oBaTh YTO-TO HOBOE.

MOTIVES FOR PURCHASE Custom bright design, try something new.

NnoBoOAbI O MOTPEBJIEHUSA/ BcTpeua apyseit, BeuepuHka, MUKHUK.
REASONS FOR CONSUMPTION Friends meeting, party, picnic.

LLEHOBOE MO3UNLMOHNPOBAHWE/  Poccuiickoe BuHo knacca "low-premium" /
PRICE POSITIONING Russian wine class "low-premium”
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TEXHUYECKASA UHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Kabepre CoBUHbLOH

Cabernet-sauvignon

CrMoCoB NMOCAKMU
METHOD OF PLANTATION

PyuHoi1, MexaHn3supoBaHHbIi

Manual, mechanized

CrOCOb BbIPALLIMBAHWSA
METHOD OF GROWING

B HeyKpbIBHOI 30He, Ha BbICOKOM LiTambe

Crocob YBOPKKN
METHOD FOR HARVESTING

MexaHU3UpoBaHHbI

Mechanized

HocTtynHbiit 06bem/Available volume:
0,75L /1,208 kg

Pa3amep byTbinku/Bottle size:
D74 cm/h31cm

Bnoxenue B ropposwmnk/ Embedding

in a corrugated box:
6

LLITpux kop Ha eauHULY npoayKunu/
Barcode on unit of production:
4630037253177

LLITpux Ko, Ha FpynnoByIo yNakoBKy/
Barcode for group packaging:

14630037253174

KonuuecTBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

80

KonuuecTBo ynakosok B cnoe /
Number of packages in the layer:
20

MEPNO/1 CEOPA Bropas nexapa ceHTsabpsi - nepeas gekana oktsa6ps
HARVEST PERIOD Second decade of September - first decade of October
YPOXXAMHOCTb 92,2 u/ra

YIELD IN KG OF GRAPES PERHA. 92,2 ¢/ha

CPEJHUM BO3PACT J103 22 net

AVARAGE AGE OF VINS 22 years

METOZ, MEPBUYHON
G®EPMEHTALIMA

PRIMARY FERMENTATION

Cbop BuHOrpaja ocywecTenasercs Ha caxapax 21-23%. Nepepabotka
nposoauTes no «6enomy cnocoby», npeccoBaHne BUHOrpaaa NpoxoauT
B MATKOM peXume, ocBeT/ieHue cycsa NpoBOAUTCA C MOMOLLbIO
TexHonornueckoro crnocoba - ¢gnorauus. bpoxeHune B emkocTax u3
HepxaBewLlein crtanu npu temneparype 16-18 °C. lNocne Gpoxenus
NPOM3BOAMUTCS CbEM C [POXOKEBOro ocajgka u 6aTtoHax He meHee 4
mecsLeB.

The grape harvest is carried out on sugars of 21-23%. Processing is
carried out according to the “white method”, grapes are pressed in a soft
mode, clarification of the must is carried out using a technological
method - flotation. Fermentation in stainless steel tanks at a temperature
of 16-18 °C. After fermentation, it is removed from the yeast sediment and
batonageis performedfor atleast 4 months.

BbIJEPXXKA
AGING

bes Bbiaepkku

No

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CIrnpPT 11,0-13,0 % 06.
ALCOHOL 11,0-13,0 % Vol.
COOEP)XAHUE CAXAPA He 6onee 4,0 r/am®
RESIDUAL SUGAR not more than 4,0 g/dm?
KNCIIOTHOCTb 6,0-8,0 r/gpm®

TOTAL ACIDITY 6,0-8,0 g/dm?
KATTOPUMHOCTb 77,1 kkan

CALORICITY 77,1 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LIBET Pa3nuyHON MHTEHCMBHOCTH, C OTTEHKamu OT 6JIeAHO-PO30BOTO A0 MATMHOBOTO
COLOUR Varying intensities, with shades ranging from pale pink to raspberry
APOMAT Pa3BuTblii, rapmoHNYHbIN

BOUQUET Varying intensities, with shades ranging from pale pink to raspberry
BKYC CBexuit, Markui

TASTE Fresh, soft

TEMITEPATYPA TI0OAYN 14-16 °C

SERVING TEMPERATURE 14-16 °C

353531, Poceus, KpacHopapckuii kpaii, 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

aristovwine.ru



