ARISTOV

Poccuiickoe BUHO € 3aluieHHbIM reorpaduyeckum yKkasaHuem
«KybaHb. TamaHckuit nonyoctpo» cyxoe 6enoe «<APUCTOB.
NMNHO BbAHKO»

Russian wine with a protected geographical indication «Kuban.
Taman Peninsula» dry white «<ARISTOV. PINOT BIANCO»

OINMNCAHME BUHA /WINE DESCRIPTION:

MepBble BUHa noa, Mapkoit «ApucToB» Oblu BbinyLeHbl BecHol 2016 roga u Ha3BaHbl B
yecTb AnlekcaHapa ApuCToBa - 0[JHOTO U3 COOCTBEHHUKOB XO/AUHTa «<APUaHT», KOTOPbIit
B Hauane 2000-x NpuHsA cTpaTerMyeckoe pelleHue UHBECTUPOBATb B COOCTBEHHble
BMHOTPajHKUKK, Bnarogaps yemy coCTosI0Ch BO3POXKAEHME OTeUeCTBEHHOTO BUHOTpaaa-
pcTBa Ha Tamauu. MrpMCTble BUHa <<ApVICTOB>> BO MHOIromM MHHOBAUWOHHBbLI - MO
pykoBojcTBOM 3Honora komnanuu Enofly Jlyku 3aBapuse 6bina npoBegera TuiatensbHas
cenekunsa CopTtoB, UCcnojab3oBaHa yHUKajJbHasa MeTOAMKA NPUMEHEHUA CBEXero
BMHOTPA/IHOTO Cyc/la U MOoJiydeH MPOoAyKT, MaKCUMabHO MPUGINKEHHBIN K CTUIO
UrpucTbix BUH pernona lNpocekko. Hauano 2017 ropa 66110 03HAMEHOBaHO BbIMyCKOM
ewé ogqHoro wurpuctoro BuHa - «Apuctos. KioBe Anekcanap. bnan ge Hyap», kotopoe
npousBenn No KaacCUYeckoi TexHonoruu wamnaumsaumm ms copta [luHo Hyap -
BTOpUUHOIt pepmeHTaumet B GyTbiike. K nety 2017 mapka jononHeHa u cepuein TUXuX BUH
«ApucToB». AKLEHT B Hell cienaH Ha copTa, KOTOPble UMEIOT UTalbSHCKOE NMPoUCXoXe-
HUe M Tyylle APYrUX cnocoOHbI NPOSIBUTH OPUTUHASIbHbIN CTU/b BUH 3TOI CEPUN.

B nuHeiike MOHOCOPTOBBIX POCCUICKUX BUH «ApPUCTOB» Hawiocb mecto copTy [MuHo
Bbsnko. Ero Beipawmsaior B Ctapom u HoBom CBeTe, rae U3 Hero nponsBoAsT pasHooo-
pasHble TUXWe, urpucTble u geceptHble BuHA. LiBeT BuHa «ApuctoB. [TMHo bbsiHko» oT
CBET/I0-COJIOMEHHOTO 0 CONIOMEHHOTO. ApOMaT BUHA PasBUTHIN, C OTTeHKamu Genbix
$pykToB U nonesbix uBeToB. BKyc cBexwuii, nerknit ¢ NpUATHON MUHEPANbHOCTbIO.
«ApucToB. [MHO bbAHKO» MakcMMaslbHO MOJIHO PacKpoeTcs B COYETaHWU C JIerkumu
canatamm u mopenpojyktamu. He meHee ygauHbiM KOMMaHbOHAMKM CTaHyT nacrta ¢

KpeBeTKamMmu n cemra Harpuie c OBouamu.

The first wines under the “Aristov” brand were released in the spring of 2016 and named in
honor of Alexander Aristov one of the owners of the Ariant holding. In the early 2000s, Mr
Aristov made a strategic decision to invest in his own vineyards, thanks to which the revival
of domestic viticulture took place on Taman. Sparkling wines “Aristov” are innovative in
many ways - under the guidance of Enofly oenologist Luka Zavarise we carried out a
careful selection of varieties, applied a unique method of using fresh grape must. As a
result, we obtained a product that is as close as possible to the style of sparkling wines of

the Prosecco region. The beginning of 2017 marked by the release of another sparkling
wine - “Aristov. Cuvée Alexander. Blanc de Noir "from Pinot Noir variety, which was
produced according to the classic champagne technology of secondary fermentation in
the bottle. By the summer of 2017, the brand has been supplemented with a series of still
wines "Aristov". The emphasis in wines placed on Italian grape varieties that are capable of
showing the original style of the wines of this series.

PlNQT BIANCO 2021 ! In the line of single-varietal Russian wines "Aristov" there was a place for the Pinot Bianco
ﬁ:mﬂ"“"'"mﬂmﬂmuu . .m;ﬂm!-t‘-‘““*w'm variety. It grown in the Old and New Worlds, where different still, sparkling and dessert
1 wines are produced from it. Wine color “Aristov. Pinot Bianco" varies from light straw to
straw. The aroma of the wine is developed, with hints of white fruits and wildflowers. The
taste is fresh, light with pleasant minerality. “Aristov. Pinot Bianco" will fully reveal itself in
combination with light salads and seafood. No less successful companions will be pasta

with shrimps and grilled salmon with vegetables.

LIENTEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIENIEBOMO My>xunHbI 1 )KeHU.I,fIHbI 25-40 net, HOBaTOPbI,
NOTPEBUTENSY/ umetowue cpegHuin goctatok / Men and women
PORTRAIT OF 25-40 years old, innovators with medium income
POTENTIAL CONSUMER

MOTWUBbI /19 COBEPLLEHWA [MonpoboBaTb 4TO-TO HOBOE, UHTEPECHOE,
MOKYMKW/ yaueutb apyseit / Try something new,

MOTIVES FOR PURCHASE interesting, surprise friends

NnoBoAbl 419 MOTPEBJIEHUSA/ BeTpeun ¢ apysbsamu, cemeitHbii yxuH /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LLEHOBOE MO3UNLIMOHUPOBAHWE/  Poccuiickoe BuHo knacca "low-premium" /
PRICE POSITIONING Russian wine class "low-premium”
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TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT INuHo benbiit
VARIETAL Pinot White
CIroCOb NOCAOKHU Pyunoit
METHOD OF PLANTATION ~ Manual

CroOCOb BbIPALLLIMBAHNA
METHOD OF GROWING

LitamboBuaHas popmmuposka kycta

Stamped grapevinesformation

CrNoCOb YbOPKUA

METHOD FOR HARVESTING

Pyunoii

Manual

HocTtynHblit 06bem/Available volume:
0,75L /1,240 kg

Pasmep 6yTbinku/Bottle size:

? 8,2 cm/ h 30,7 cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:
6

LLITpux Kof, Ha efuHULY NpoayKumuu/
Barcode on unit of production:
4607062864623

LLITpux Kof, Ha rpynnoByio yNnakoBKy/
Barcode for group packaging:

14607062864620

Kop AlN: 404

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

72

KonnuecTBo ynakoBok B cioe /
Number of packages in the layer:

18

MNMEPNOO CBOPA MepBas nekapnaceHTsbps
HARVEST PERIOD Firstdecade of September
YPOXXANHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJHWIN BO3PACT /103 15 net

AVARAGE AGE OF VINS 15 years

METOZ, MEPBNYHOMN
GOEPMEHTALINA

PRIMARY FERMENTATION

3anonHenue npecca CO2, oxnaxaeHune mesru go 15 rpagycos, HacTanBa-
HMe Ha me3sre B rnpecce, oTje/leHue cycra-camoreka, bpoxenue npu
Temnepatype 16-18 rpagycos.

Filling press with CO2 cooling the pulp to 15 degrees, infusion of mash in
the press.

BbIJEP)KKA
AGING

bes Bbiaepxxku

No

AHATIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CI1PT 11,5-12,5 % 06.
ALCOHOL 11,5-12,5 % Vol.
COJ[IEPXXAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more than 4 g/dm3
KMCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3
KAJTOPUMHOCTb 74 kkan

CALORICITY 74 keal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT CBeTN0-COIOMEHHOIO 10 COTOMEHHOTO

COLOUR From light straw to straw

APOMAT Pa3BuTbliit, ¢ npeobnagaHmem 6enbix GppyKTOB U MoOJEBBIX LLBETOB
BOUQUET Thin, with shades of white fruits and wildflowers

BKYC Caexuit, nerkui c MPUATHOW MUHEPAIbHOCTbIO

TASTE Fresh, light with pleasant minerality

TEMMEPATYPA MNMOOAYN 10-12°C

SERVING TEMPERATURE 10-12°C

353531, Poccus, KpacHoaapckuii kpaii, Temprokekuii 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
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