ARISTOV

Poccuiickoe BUHO ¢ 3alumuieHHbIM reorpadpuyueckum ykasaHuem
«KybaHb. TamaHckuit nosyoctpos» cyxoe Genoe «ApucTtos.
Pucnannr»

Russian wine with protected geographical indication «Kuban.
Taman Peninsula» dry white «Aristov. Riesling»

OMNCAHME BUHA /WINE DESCRIPTION:

Takca, TUrp U Mopckoit KoHEK! Takoe TPHo CNOXHO He 3aMeTUTb - ApKasi U UrpuBas cepus

yHMKaﬂbeIX MOHOCOPTOBbIX BUH.

OTu BMHA 3a[4al0T HacTpoeHue AHs, [06aBss OpUrMHaIbHBINA BKYC B Bally BUHHYIO
nanuTpy. Buna B Tpéx knaccuueckux usetax: 6enoe - PucnuHr, posoBoe u kpacHoe -
Kabepre COBUHBOH, OblNM CO3AaHbI B MOAHbIX BUHHBIX TPEHAAX ~ MSATKMII CBEXUII BKYC,
rapMOHUYHbIN APOMAT U MUHU-UCTOPUS B KaXKA0 Dy TbuiKe.

Poccuitickoe BuHo ¢ 3IY «KybaHb. TamaHckuit nmonyocTpoB» cyxoe benoe «Aristov.
Pucnuur» - mMHororpaHHoe BUHO 711 MOMEHTOB, KOI/la )XM3Hb HEMHOTO YAMUBASET U
3aBOpa)KMBaeT, Hanpumep, Kak Hawa Takca Ha 3TukeTke. Bbigbixait u neit - netHee,
3KCLUEHTPUYHOE U OCBeXalollee, Mopaxaloliee OTTeHKaM1 apomara 1 BKyca npu KaKiom
rnotke! BuHo usroroeneHo us orbopHoro Bunorpaga copta Pucnunr Peithckuii (Bospact
no3 15 ner). LieT B 60Kane oT CBETN0-COIOMEHHOTO [0 CBETNO-30/10TUCTOrO. CBEXMNit
CNaKeHHbIN apoOMaT co3aET HEMOBTOPUMBIN CUMOMO3 € NIErKMM U FAPMOHUUHbIM BKYCOM.
BuHo npekpacHo nopoiaéT k mopenpoayktam, 6aogam U3 NTuubl M yetpuuam. [ns
NO/IHOLLEHHOTO PAcKPbITUS BCEX CBOIMCTB PeKOMEHAyeM NoaaBaTh €ro npu tTemnepartype
14-16°C.

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 from PGl “Kuban. Taman Peninsula” dry white “Aristov. Riesling” is a multi-
faceted wine for moments when life surprises and fascinates a little, for example, like our
dachshund on the label. Exhale and drink - summery, eccentric and refreshing, striking
with shades of aroma and taste with every sip! The wine is made from selected Riesling
Rhine grapes (vines age 15 years). The color in the glass is from light straw to light golden.
Fresh harmonious aroma creates a unique symbiosis with a light and harmonious taste.
The wine is perfect for seafood, poultry and oysters. To fully reveal all the properties, we
recommend servingitatatemperature of 14-16°C.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOMO My>uunHbI 1 xeHwmHbl 20+, focTaTok
MOTPEBUTENS CpefHUi1 1 Bbillle CPeAHEro, COBpemMeHHble
1 obpa3oBaHHble, HOBATOPbI OTKPbITbiE
K 9KCepumeHTam, SPKUM 3MOLLUSM.

PORTRAIT OF Men and women 20+, average and above

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

MOTWBbI 4151 COBEPLUEHUS HecTanpapTHbiii apkuii ausaiin,

MOKYIKA nonpob6oBaThk YTO-TO HOBOE.

MOTIVES FOR PURCHASE Custom bright design, try something new.

NMoBoOAbI A5 MOTPEBEHNA BeTpeua ppyseii, BeuepuHka, NUKHUK.

REASONS FOR CONSUMPTION Friends meeting, party, picnic

LIEHOBOE NMO3NLIMOHNPOBAHWE Poccwuiickoe BuHo knacca «low-premium»
PRICE POSITIONING Russian wine class «low-premium»
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Peninsula» dry white «Aristov. Riesling»

TEXHUYECKASA UHOOPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Pucnunr PeiiHckuit

CrMoCoB NMOCAKMU
METHOD OF PLANTATION

PyuHoi1, MexaHn3supoBaHHbIi

CrOCOb BbIPALLIMBAHWSA
METHOD OF GROWING

B HeyKpbIBHOI 30He, Ha BbICOKOM LiTambe

Crocob YBOPKKN

METHOD FOR HARVESTING

MexaHU3UpoBaHHbI

Mechanized

HocTtynHbiit 06bem/Available volume:
0,75L /1,308 kg

Pa3amep byTbinku/Bottle size:

D 7,7cm/h33 cm

Bnoxenue B ropposwmnk/ Embedding

in a corrugated box:
6

LLITpux kop Ha eauHULY npoayKunu/
Barcode on unit of production:
4630037253160

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

14630037253167

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[ CBOPA Bropas nexapa ceHTabps
HARVEST PERIOD Second decade of September
YPOXXAMHOCTb 121,59 u/ra

YIELD IN KG OF GRAPES

PER HA. 121,59 c/ha

CPEJHWI BO3PACT /103 15 ner

AVARAGE AGE OF VINS 15 years

METO/, MEPBUYHON
DOEPMEHTALIMA

PRIMARY FERMENTATION

C6op BuHOrpaja ocyuiecTsisieTcs Ha caxapax 21-23%, npeccoBaHue
BUHOrpaja NpoxoauT B MATKOM peXume, OCBeT/IeHUe cycia NpoBoAMTCS
C NMOMOLLbI0 TexHonornyeckoro cnocoba - ¢pnorauus. bpoxenue c
npuMeHeHneM anbTepHaTUBHOTO Ayba B eMKOCTSX U3 HepxkaBeloleit
ctanu npu temneparype 16-18 °C. [Mocne 6poxkeHnsi NpousBoguTCs Cbem
C JpOX)KEeBOro ocajka ¢ AajbHeiWwnm nposegeHnem GaToHaxa Ha
TOHKOM [POXX)KE€BOM OCajlKe He MeHee 4 mecsiLeB

The grape harvest is carried out on sugars of 21-23%, the grapes are
pressedinasoft mode, the mustis clarified using atechnological method -
flotation. Fermentation using alternative oak in stainless steel tanks at a
temperature of 16-18 °C. After fermentation, the yeast sediment is
removed with further batonage on a thin yeast sediment for at least 4
months.

BbIJEPXXKA
AGING

bes Bbiaepxku

No

AHAJIMTUYECKUE MOKA3ATE/IN / ANALYTICAL FEATURES:

CIrnupT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COJEPXXAHUE CAXAPA He 6onee 4 r/n
RESIDUAL SUGAR not more than 4 g/I
KMCIMOTHOCTb 6,0-8,0 r/om®
TOTAL ACIDITY 6,0-8,0 g/dm?
KATOPUMHOCTb 79,9 kkan
CALORICITY 79,9 keal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET OT CcBeT10-CO/IOMEHHOTO 10 CBET/10-30JI0TUCTOrO
COLOUR Light straw to light golden

APOMAT YneTbliit, cnaxeHHblin

BOUQUET Fresh, light, harmonious

BKYC CBeXwiA, Ierkuii, rapMOHUYHbI

TASTE Clean, harmonious

TEMIMEPATYPA NMOAAYN 10-14°C

SERVING TEMPERATURE 10-14°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.
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