ARISTOV

Poccuiickoe BUHO ¢ 3aluiLeHHbIM reorpaduyeckum ykasaHmem
«KybaHb. TamaHckuit MoslyocTpoB» cyxoe KpacHoe «ApucToB.
KabepHe COBUHbOH»

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

OTNMNCAHWME BUHA /WINE DESCRIPTION:

Takca, TUTp U MOpcKoii KOHEK! Takoe TPMO CIOXKHO He 3aMeTUThb - ApKas 1 urpueas

cepua YHNKalbHbIX MOHOCOPTOBbIX BUH.

3Tu BMHA 3aJal0T HacTpoeHue [Hs, 106aBNAs OpUrMHaNbHBIA BKYC B Bally BUHHYIO
nanutpy. Buna B Tpéx knaccuueckux upetax: 6enoe - Pucnunr, pososoe u kpacHoe -
KabepHe CoBMHBOH, 6bIM CO3aHbI B MO HbIX BUHHBIX TPEH/1aX ~ MATKNI1 CBEXNIT BKYC,
rapMOHUYHbII ApOMAT U MUHU-UCTOPUS B KX 0N Dy Thbinke.

Bonnotuts npeio B XM3Hb, cTaTh YyTOUKY CMeSiee UK NMPOCTO MOBecenTbCsa «Kak
HUKOraa» ropasfo npotue, koraa Tl ¢ «Aristov. Kabepte COBUHbOH». SIpKUI «TUTPO-
BbIi1» AU3aiiH ¢ cloppeasucTUYecKMMU MOTMBAMKU nepefaeT AyX 3TOr0 KPacHOro.
KpacHo-pybuHoBoOe, HacbilleHHOE, NOTHOTENI0e ~ OHO HAMOJIHUT BAaC Maccoii uaei n
nosutusal Bcé, 4To Bam HY)XXHO CerofHs: TonbKo cyxoe KpacHoe «Aristov. Kabephe
COBMHbOH», COUHbIN CTENK U CbIp... - NONpobyiiTe u pa3byaute B cebe 3Bepsi.

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 aromaand a mini-story in each bottle.

Bringing an idea to life, becoming a little bolder or just having fun "as never before" is
much easier when you are with "Aristov. Cabernet Sauvignon. A striking "tiger" design
with surreal motifs conveys the spirit of this red. Red-ruby, rich, full-bodied - it will fill
you with a lot of ideas and positive! All you need today: only dry red “Aristov. Cabernet
Sauvignon’,juicy steak and cheese...try itand wake up the beast in you.

LIENEBASA AYOUTOPUSA / TARGET AUDIENCE:

0 D
AUVIGNON

red DRY wine 2020 | MOPTPET LIESIEBOTO My>kunHbI 1 xeHWwMHbI 20+, focTaToK
| cpefHuit 1 Bbillle cpeJHero, CoBpeMeHHble
. MOTPEBUTE/Y/ 1 obpasoBaHHble, HOBATOPbl OTKPbITbIE
PORTRAIT OF ’

POTENTIAL CONSUMER

MOTUBbI 1J19 COBEPLLUEHWA
MOKYTKW/
MOTIVES FOR PURCHASE

noBOAbl A1 NMOTPEBIEHUSA/
REASONS FOR CONSUMPTION

LLEHOBOE NMO31NUMOHNPOBAHUE/
PRICE POSITIONING

K 3KCnepumeHTam, ApKUMm MmO UAM.

Men and women 20+, average and above
average income, modern and educated,
innovators open to experiments, bright
emotions.

HecTtanpapTHbIit spkuit gu3saiin,
nonpoboBaTtb 4TO-TO HOBOE.

Custom bright design, try something new.

BeTpeua ppyseii, BeuepuHka, NUKHUK.

Friends meeting, party, picnic.

Poccuiickoe BuHo knacca «low-premium».
Russian wine class «low-premium».




ARISTOV

Poccuiickoe BUHO ¢ 3aLiulleHHbIM reorpaduuecknm ykasanuem «KybaHb.
TamaHckuit nonyocTpoB» cyxoe kpacHoe «ApuctoB. KabepHe CoBUHLOH»

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

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:
4630037253153

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

14630037253150

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 nekapa cenTsabpsi - nepsas gekana okts6ps
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 22ropa

AVARAGE AGE OF VINS 22 years

METOZ, MEPBUYHON
G®EPMEHTALIMA

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyllecTsasiercs Ha caxapax 21-23 %. [NepepaboTka
npoBoaUTCs MO «KpacHomy crocoby». lNocne apobnenus BuHorpapa,
nony4eHHyo mesry cynbbutupytot go 50 (cBoboaHas) u onpaeasioT Ha
GpoXeHMe Ha YUCTBIX KyJIbTYPax APOXKENl, B €MKOCTSIX U3 HepKaBelo-
weit ctanm npu Temnepatype ao 25 °C, ¢ perynsipHbiMm opolueHuem
«wanku» mesru. [Nocne 6poxeHns NPoU3BOANTCS CbeM BUHOMaTepuana
€ APOXOKEBOTO 0OCafKa U BHECEHUE YNCTOI KybTypbl 6akTepuii anst IMb
The grape harvest carried out on sugars of 21-23%. Processing made
according to the "red method". After crushing the grapes, the resulting
pulp is sulphated to 50 (free) and sent for fermentation on pure yeast
cultures, in stainless steel tanks at a temperature of up to 25 ° C, with
regular irrigation of the "cap” of the pulp. After fermentation, the wine
material is removed from the yeast sediment and a pure bacterial culture
isintroduced for malolactic fermentation

BblOEP)KKA bes Bbiaepxkn

AGING No
AHAJIUTUYECKUE NMOKA3ATEJIM / ANALYTICAL FEATURES:
CIrunPT 12-14 % 06.
ALCOHOL 12-14 % Vol.
COOEP)XAHUE CAXAPA He Bonee 4 r/gm®
RESIDUAL SUGAR not more than 4 g/dm?
KMCTOTHOCTb 5,0-7,0 r/pm®

TOTAL ACIDITY 5,0-7,0 g/dm®
KAJTOPUMHOCTb 82,4 kKkan
CALORICITY 82,4 kcal

OPTAHOJTENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET OT KpacHOro A0 TEMHO-KPACHOTO ¢ pyOUHOBBLIM OTTEHKOM
COLOUR Red to dark red with a ruby tint

APOMAT CooTBeTcTBYyIOWMIT COPTY

BOUQUET Clean, full, fresh, harmonious

BKYC YneTblit, NONHBIN, CBEXUIA, FAPMOHNYHbII

TASTE Corresponding to the grape variety

TEMIEPATYPA NOOJAYN 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



