ARISTOV

Poccuiickoe urpuctoe BUHO € 3alMLLEHHbIM Feorpaduyueckum
ykasaHuem «KybaHnb.TamaHckuit nonyoctpos» bpioT posoBoe «ApucTtos»
Russian sparkling wine with a protected geographical indication
«Kuban. Taman Peninsula» brut rose «Aristov»

OMNMMNCAHUE BUHA /WINE DESCRIPTION:

Poccuitickue urpuctble BuHa Aristov 4eMOHCTPUPYIOT LWUPOTY

~7 o noteHuunana teppyapa TamaHCKOro noJjiyocTpoBa, NMpUMeEHsemMblX
"l TEXHOJIOrMit U 3HaHui BUHoaenoB «KybaHb-BuHo». CoBpemeHHas
- ! cepwusi, COOTBETCTBYOLLAs nonynspHomy B Poccumn 1 Bo Bcem mupe
'-:-. f CTU/IO UTPUCTBIX BUH U3 pernoHa «[1pocekko» - pe3ynbTaTt coBmec-
s . THoOI paboTbl Hallell BUHOAENbHU U U3BECTHON UTaNbSHCKOM

q komnaHum ENOFLY.

Po3soBoe 6ptoT Aristov ¢ 3aumuieHHbIM reorpapuueckum ykasaHmem
«KybaHb. TamaHCKuit MoayocTpoB» npousBeneHo us oTbopHoro
BuHorpapa coptoB: [lnHo Benbiit, buanka, Anurote, LiBeTouHbli,
Canepasu. ObnagaeT po3oBbIM LLBETOM Pas/iMiHON UHTEHCUBHOCTH
OT Ma/IMHOBOro A0 OpycHUYHOro OoTTeHKa. ApomaT pasBuTblii, C
npeobnagarHmem ¢GpykToBbIX HOT. HeXHbIii M M3bICKaHHbIN BKYC,
KpacuBasi U Npoao/KUTENbHAs urpa nepiaska ykpacsaT nwoboe
TOpXecTBO U co3aafyT nNpa3gHuyHoe HacTpoeHue. Virpuctoe BUHO
siIBNsieTCA NMpeKpacHbIM anepuTUBOM B COYETaHUU C NErKUMU
$ypwerHbiMu 3akyckamu. CBOM nyywime KayecTBa nposisisieT npm
Temnepatype nogaun 8-10°C.

ARISTOV

Russian sparkling wines Aristov demonstrate the breadth of the
potential of the Taman Peninsula terroir, the technologies applied
and the knowledge of the Kuban-Vino winemakers. The modern
series, corresponding to the style of sparkling wines from the
Prosecco region, popular in Russia and all over the world. It is the
result of thejoint work of our winery and the famous Italian company
ENOFLY.

Russian sparkling wine with PGl “Kuban. Tamansky Peninsula» brut
white Aristov is produced from selected grapes of the varieties Pino
Blanc, Bianca, Aligote, Tsvetochny, Saperavi. Wine has a pink color
of varying intensity from raspberry to lingonberry. The aroma is
developed, with a predominance of fruit notes. Delicate and refined
taste, beautiful and long-lasting play of perlage will decorate any
celebration and create a festive mood. Sparkling wine is an excellent
aperitif combined with light buffet snacks. It shows its best qualities
ataserving temperature 8-10°C.

BRUT ROSE

ISTOV

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

BYTbIJIKM OB BEMOM 0,75 J1, 0,375 J1

MOPTPET LLIENTIEBOIO BospacTt 25-50 net, akTuBHbIe 0y,

BOTTLE VOLUME 0,75 L, 0,375 L NOTPEBUTENS/ MHTepecyloluecs BUHOM 1 ero pasHoobpasuem /
PORTRAIT OF Age 25-50 years old, active eople interested in
POTENTIAL CONSUMER wine and its variety
MOTUMBbI AJ19 COBEPLUEHUA JKenaHue akcnepuMeHTUpPOBaThL U OTKPbLIBATh
MOKYIKW/ pasHble oTeuecTBeHHble BUHa / The desire to
MOTIVES FOR PURCHASE experiment and discover different domestic wines

NOoBOAbI O/14 MOTPEBJIEHUS/ BeTpeun ¢ gpysbsimu, cemeitHbiin yxuH /
REASONS FOR CONSUMPTION Meetings with friends, family dinner

LIEHOBOE MNMO3NLIMOHNPOBAHUWE/ Poccuiickoe BUHO LieHOBOro cermeHnTa "medium”/
PRICE POSITIONING Russian wine of the price segment "medium”




Poccuiickoe urpuctoe BMHO ¢ 3almieHHbIM reorpaduuecknum
ykasaHuem «KybaHb.TamaHcKkuii nonyoctpos» 6pioT po3oBoe «ApuUcCToB»
Russian sparkling wine with a protected geographical indication «Kuban.

A R I S T O V Taman Peninsula» brut rose «Aristov»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO NPON3BOACTBA  Poccus, KpacHopapckuii kpait, Templokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Muno benwiit, Buanka, Anurote, LiBeTouHbiii, Canepasu
VARIETAL Pino Blanc, Bianca, Aligote, Tsvetochny, Saperavi
CMOCOB NMNOCAOKHN PY4YHOW, MEXaHU3UPOBAHHbIN

METHOD OF PLANTATION ~ manual, mechanized

CMNOCOB BbIPALLMBAHNA  A30C, BbicokowiTamb. kopaoH
METHOD OF GROWING On stem formationsin an unguided culture

CIroCcOb YBOPKN MexaHn3npoBaHHbIi
METHOD FOR HARVESTING mechanized

MNMEPNOO CBOPA MuHo benbii - nepeas aekapa cenTsdbps, buarka - neppasi-sTopas gekana
ceHTsbps, Anurote - nepsas gekaga ceHTsiops, LiBeTounbiit - nepsas
fekapaceHTsabps, Canepasu - BTopas-TpeTbs Aekaja ceHTaops

HARVEST PERIOD Pino Blanc- first decade of September, Bianca - first-second decade of
September, Aligote - first decade of September, Tsvetochny - first decade
of September, Saperavi - second-thirs decade of September

YPOXAMHOCTb MNuno benwiit - 80-120 u/ra, buanka - 80-120 u/ra, Anurote - 110-130
YIELD IN KG OF GRAPES u/ra, Llsetounmiii - 100-130 u/ra, Canepaswu - 115-130 u/ra
PER HA.

CPEHUIN BO3PACT /103 IMNuHo benbiit - 12-17 net, buanka - 12-29 net, Anurote - 9-17 ner,
LiBeTouHblit - 6-9 net, Canepasu - 9-11 net

AVARAGE AGE OF VINS Pino Blanc 12-17 years, Bianca 12-29 years , Aligote 9-17 years,

Tsvetochny 6-9 years, Saperavi - 9-11 years

METO[, MEPBUYHOM lMepepaboTka BMHOrpaga BeAéTcs B peXume runepokcuaaumu, cycno
®EPMEHTALIAM $noTupyetes ¢ npumeHennem Bospgyxa. bpoxenue nposoguTes npu
Temnepatype 16-18 °C B TeueHun 14 gHeii B HepXaBeloLLUX pesepByapax

PRIMARY FERMENTATION  The processing of grapes is carried out in a hyperoxidation mode, the
must is floated using the air. Fermentation is carried out at a temperature
of16-18°Cfor 14 daysin stainless tanks

METOJ, BTOPUYHOM lMpoBoauTcs B Hepxasetowmx akpatodpopax npu temneparype 16-18 °C
GEPMEHTALMN BTeueHun 20 aHen

el G5 el SECONDARY FERMENTATION Carried outinstainlesstanks atatemperature of 16-18° C for 20 days

0,75 L; 1,455 kg
0,375 L; 0,844 kg

BbIJEP)KKA bes BbigepxxkU
AGING No aging

. AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:
Pasmep b6yTbinkun/Bottle size:

? 9,2 em; h 32,0 em / GyTbinka 075 n CNUPT 10,5-12,5 % 06.
@ 7,8 cm; h 26,8 cm / ByTbinka O, ALCOHOL 10,5-12,5 % Vol.

COOEPXXAHUE CAXAPA 6,0-15,0 r/n

Bnoxenue B ropposmnk/ Embedding

in a corrugated box: RESIDUAL SUGAR 6-15 g/l
6 / GyTbinka 075 n KUCNOTHOCTb 5-8r/n
6 / Bytbinka 0,375 n
TOTAL ACIDITY 5-8 g/l
LLITPUX KOR HA eAMHMLLY NPOaYKLMM/ KAJTOPUNMHOCTb 78,7 kkan
Barcode on unit of production: CALORICITY 78,7 keal
4607062864135 / 6yTbinka 0,75 n OPTAHONEMTUYECKUNE XAPAKTEPUCTUNKWN / ORGANOLEPTIC FEATURES:
4607062864159 / bytbinka 0,375 n Po30BbIi, pa3/IMiHON MHTEHCUBHOCTU OT MaJIMHOBOTO
LBET 0 GpycHUUHOro oTTeHKa
COLOUR Pink, varying intensities from raspberry to lingonberry
LLITpux koA, HA rpynnoByto ynakoBsKy/ . -
Barcode for group packaging: APOMAT Passutbiit, ToHKMIA

14607062864132 / 6yTbinka 0,75 n BOUQUET Developed, thin
IHBURUEATS /ot e BKYC [MonHbIi, rapMOHUYHBII, CBEXMUIA
TASTE Full, harmonious, fresh

TEMIEPATYPA TTOJAYN 8-10°C

KonuuecTBo ynakoBok Ha nogaoHe SERVING TEMPERATURE 8-10°C
(eBpo) / Number of packages on a

pallet (Euro): 353531, Poccus, KpacHoaapckuii kpaid, Tempilokekuii paiioH, cT. CTapoTutapoBckas,
64 / GyTbinka 075 n yn. 3aBoackas . 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
90 / 6yTbinka 0,375 e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
KonuuectBo ynakoBok B cnoe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,

Number of packages in the layer: e-mail: office@kuban-vino.ru

16 / 6yTbinka 0,75 n

18 /byTeinka 0,375 n www.kuban-vino.ru aristovwine.ru




	3: Аристов розовое брют
	Страница 4

