ARISTOV

Poccuiickoe BUHO ¢ 3alimiLeHHbIM reorpapuueckum ykasaHmem
«KybaHb.TamaHckuit monyocTpoB» cyxoe posoBoe «Apuctos. Poze»

Russian wine with a protected geographical indication «Kuban.
Taman Peninsula» dry rose «Aristov. Rose»

OIMNCAHWME BUHA /WINEDESCRIPTION:

Spkas cepus BuH Aristov, cosgaHHas ns coptos BuHorpaga MyckaT Fambyprekuii n lMuHo
benbiii, npeacTtaBneHa B AByX NeTHWX BapuaHTax: 6enom u pososom uBeTe. BuHa
[eMOHCTPUPYIOT apOMaTUUHbIN U XXUBOW XapakTep. DTo NErkue u oceexaloume BUHa,
yBUAEB 1 NonpoboBas KOTOPblE Heslb3sl 0CTATLCS PABHOAYLIHbIM!

lMepepaboTka BuHOrpaga Ans 3Ton cepumn nposoaunack no «benomy cnocoby» c
npeccoBaHneM B MIrKOM PeXMUME, HTOObI He KCTPArnpoBaTh NoaMQEHobl U3 KOKXULbI
BUHOrpana, Takum obpasom sroabl coxpaHwnu euie Gosblue apomara u BKyca npu
BUHMUMKALUN.

Poccuiickoe BuHo ¢ 3IY «Kybanb. TamaHcKuii nonyocTpoB» cyxoe po3oBoe «ApUCTOB.
Pose» usrotosneHo us BuHorpana copta Myckat lambyprekuii. Liset B 6okane nepenusa-
eTcs KpacuBbIMKM PO30BbIMM OTTeHkamu. BuHo obnajgaet rapmoHUUHbIM GPYKTOBBIM
apomaTom C MMUHepanbHbIMKU BKparnjeHusimu. Bkyc cBexwuii, ¢ MArKMUMU COPTOBbIMMU
akKLeHTaMu U NpUSTHLIM NocieBKycrnem. B kauecTBe racTpoHOMMUECKOM Napbl NOAXOAUT
K 61100am 13 6enoro msica v oBoleit, pbibe n erkum fecepram.

A bright series of Aristov wines created from Muscat Hamburg and Pino Blanc grape
varieties is presented in two summer versions: white and pink. Wines shows a fresh and
lively character. These are light and refreshing wines that you can't remain indifferent
whenyousee andtaste them!

The processing of grapes for this series was carried out according to the "white method"
with pressing in a soft mode, so as not to extract polyphenols from the skins of the grapes,
sotheberries retained even more aroma and taste during vinification.

Russian wine with PGl “Kuban. Taman Peninsula” dry rose “Aristov. Rose" is made from
Muscat Hamburg grapes. The color in the glass shimmers with beautiful pink hues. The
wine has a harmonious fruity aroma with mineral inclusions. The taste is fresh, with soft
varietal accents and a pleasant aftertaste. As a gastronomic pair, it goes well with white
meatand vegetable dishes, fish and light desserts.

LIENTEBASI AYOUTOPUS / TARGET AUDIENCE:

NOPTPET LIESIEBOTO Mosnofble, akTUBHbIE, LieSieyCTPpeMeHHbIe.

NOTPEBUTENS/ He 6osiTest HOBOTO, @KeHeBHO UaYyT Ha
oTKpbITHs. [pegnounTaloT xkxnsoe
obuieHwe, yacTble noceTUTeNU

PORTRAIT OF MosiofexXHbIX 6apos.

POTENTIAL CONSUMER Young, active, purposeful. They are not
afraid of the new and discovering it every
day. They prefer live communication,
frequent visitors to youth bars.

MOTWMBbI 019 COBEPLUEHUA Jlerkoe v coBpemeHHoe odopmierme,
MOKYIMKW/ ynobras dopma ykynopku. [Nonpobosats
MOTIVES FOR PURCHASE JIETHIOK HOBUHKY.

Light and modern design, convenient form
of capping. Try the summer novelty.

noBoOAbI A1 MOTPEBEHUS/ BeuepuHka, oneH aiip, NMKHUK, BCcTpeya ¢
REASONS FOR CONSUMPTION Apysbamn.
Party, open air, picnic, meeting with
friends.

LIEHOBOE MO3NLIMOHUPOBAHWE/  Mepunym / medium
PRICE POSITIONING




ARISTOV

Pocewuiickoe BUHO ¢ 3alimieHHbIM reorpapuueckum ykasaHmem
«KybaHb.TamaHckuit noayocTpoB» cyxoe posoBoe «Apuctos. Poze»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Myckat Fambyprekuin

Muscat of Hamburg

CrMNOCOBb MNMOCAIKN

METHOD OF PLANTATION

MexaHun3npoBaHHbIi

Mechanized

CrNoOCOb BbIPALLLIMBAHNA

METHOD OF GROWING

LLITamboBbIi He YKPbIBHOI, TUN LNanepbl - KOMOMHUPOBaHHAas ¢ ABYMS
Apycamu NpoBOJIOKU

CrNoCoOb YBOPKU

METHOD FOR HARVESTING

MexaHn3npoBaHHbI

Mechanized

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

Pasmep 6yTbinku/Bottle size:
D74cm/h31cem

Bnoxenue B ropposimk/ Embedding
in a corrugated box:

6

LLITpux Kof, Ha efuHULY NpoayKLmuu/
Barcode on unit of production:
4630037254648

LLITpux Kof, Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14630037254645

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

80

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

20

MNMEPNO/] CEOPA CeHnTa6pb 2022
HARVEST PERIOD September 2022
YPOXANHOCTb 103,4 u/ra
YIELD IN KG OF GRAPES PER HA. 103,4 c/ha
CPEJIHMN BO3PACT /103 18 ner
AVARAGE AGE OF VINS 18 years

METO/, MEPBUYHOMN
DOEPMEHTALIMA

PRIMARY FERMENTATION

C6op BuHOrpaga ocyuecTsiasercs Ha caxapax 19-21%, npeccoBaHue
BUHOTpaja MpoxoauT B MArkom pexwume, (4Tobbl He akcTparuposaThb
nosMdpeHobl U3 KOXULbI BUHOTPaa), OCBETIEHNE CyC/ia MPOBOAUTCS C
MOMOLLLbIO TeXHOsTornYeckoro crnocoba - ¢pnoTauns. 3aTem NpoBoAUTCS
OpoXxeHMe C UCMONb30BAHUEM YUCTOM KYJIbTYPbl IPOXKEN B EMKOCTSIX U3
HepxaBelwlei ctanm npu Temnepatype 16-18 rpaaycos. lMocne
6poXeHUs NPOU3BOAUTCS CbEM C [APOXOKEBOrO ocajka C fajbHenLei
3aLMTON M KyNaXupoBaHWeM COPTOBbIX BUHOMAaTEpUasnos

The grape harvest is carried out on sugars of 19-21%, 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 using a pure culture of yeast in stainless
steel tanks at a temperature of 16-18 degrees. After fermentation, it is
removed from the yeast sediment with further protection and blending of
varietal wine materials

BbIJEP)KKA
AGING

bes Bbiaepxxku

No aging

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CIMNUPT 9,5-11,5 % 06.
ALCOHOL 9,5-11,5 % Vol.
COJEPXXAHUE CAXAPA Menee 8,0 r/n
RESIDUAL SUGAR Less 8,0 g/l
KMCITOTHOCTb 7,0+1,0 r/n
TOTAL ACIDITY 70:1,0 g/l
KANTOPUMNHOCTb 70,3 kkan
CALORICITY 70,3 kcal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LUIBET PasiIMyHON MHTEHCUBHOCTH, C OTTEHKaMK oT 6nieHO-PO30BOro A0 MaIMHOBOTO
COLOUR Varying intensities, with shades ranging from pale pink to raspberry
APOMAT PasBuUTbIN, rapMOHUYHbIN ¢ GPYKTOBLIMU TOHAMU M MUHEPaATbHBIMU
BOUQUET CE):;:]'EZZ; harmonious with fruity and mineral tones

BKYC CBeXuit, MSITKUi, rapMOHNYHBIN, 6€3 NOCTOPOHHUX TOHOB

TASTE Fresh, soft, harmonious, without extraneous tones

TEMIEPATYPA NOJAYN He 6onee 8°C

SERVING TEMPERATURE

Not more 8°C

353531, Poccus, KpacHoaapckuii kpait, Tempirokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas . 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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