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ARISTOV

Poccuiickoe BUHO ¢ 3awuueHHbIM reorpapuueckum ykasaHuem «Kybanb. TamaH-
CKUii MonyocTpoB» cyxoe kpacHoe «<ARISTOV ASCETI Cremisi/ApucTtoB Awietu
Kpemnsn»

Aristov Asceti Cremisi, a Russian dry red wine with the Kuban: Taman Peninsula
protected geographical status

OlNMNCAHUE BUHA / WINE DESCRIPTION:

BuHO Kak HOBBIt peHeccaHc, Aristov Asceti — BonoweHne nctopuiHocTu, mudonoruu,
KynbTypbl. OHO Kak apxanyeckuit CUMBO: 1IaKOHUYHOE, ry6oKoe, BIOXHOBNEHHOE
aHTUYHOCTbIO 6e3 muwypbl 1 nadoca, BO3BpaLLAET HAC K UCTOKaM Yepe3 COBPEMEHHOE
nepeocmbiciieHne KIaCcCUKU — He KOMupys, a co3unaas 3aHoBo. MacKyIMHHOCTb U CTPOTroCTb
coyeTalnTcsi 3aech ¢ MUGOIOrMuecKoi MoLbio U KyabTypHbIM MacluTabom. Asceti — aTo

He BOCMOMMHAHUWE O MPOLLIOM, a ero KMBasi NPoeKLUs: UCKYCCTBO, MpopBaBLleecst CKBO3b
risiHeL, COBPEMEHHOCTH, YTOObI FOBOPUTBL C TEMM, KTO BbIOMpAET CMbIC, @ HE LyM.

B ocHoBe poccuiickoro BuHa ¢ 3'Y «KybaHb. TamaHCKmit NO1yoCTPOB» CyXOro KpacHOro
Aristov Asceti Cremisi — kynax coptos Kabepre CoBunboH, Mepno, Canepaeu, KpacHocton
AHanckuit HoBOro ypoxas. HYacTb BUHOMaTEpPUanoB NpoLLU/u BbiaepxKy B Ay6oBoi 6ouke He
meHee 12 mecsues npu ctabunbHom Temnepatype 14-16 °C u ymepeHHOM BAaXXKHOCTH.

LiBeT BUHa oT 61aropogHoro kKpacHo-pyouHOBOTIO 10 HACBILLEHHOTO TEMHO-TPaHATOBOTO.
ApomaT CTPOrui U cocpeoTOHeHHbIN: KpacHble GPYKTbl, 3pesible U caepXKaHHble,
CoueTalTCs C TOHKOM APEBECHOI TeHbI0. BKyc — UMCTbIN M NONHbINI, KaK CO3HAHUE, CBEXUIN
M FapMOHUYHBIN, KaK MbiC/lb, ckazaHHas BoBpemsi. [logaBaTb pekomeHayetes npu 16-18 °C
B COUETAHUM C BblAEPXXAHHBIMU CbIPAMM, MSICOM Ha rpuie, 6a0gammu cpeau3eMHOMOPCKOI
KYXHU — Tam, Fae nuiia CTaHOBMTCA PUTYanom AJis Ayluu, a He NPoCTo Tpanesoi Ans Tena

Akin to a new Renaissance, Aristov Asceti is a wine that captures the essence of history,
mythology, and culture. Like a symbol of the Archaic era, it is concise, deep, and inspired by
antiquity without excess ornamentation or sentimentality. It is a link to the origins through
a contemporary reimagining of the classics—not a mere replication, but a recreation.
Masculine strength and resolve blend with mythical might and cultural grandeur. Asceti is
not just a recollection of the past; it is a vibrant, living projection. This art transcends the
superficial sheen of modernity, speaking directly to those who value meaning over the noise
of our times.

At the heart of Aristov Asceti Cremisi, a Russian dry red wine with the Kuban: Taman
Peninsula protected geographical status, lies a blend of Cabernet Sauvignon, Merlot,
Saperavi, and Krasnostop Anapsky grapes from the new harvest. Certain wines in the blend
have been aged in oak barrels for a minimum of 12 months at a constant temperature of
14-16°C with moderate humidity.

The wine’s hue spans from regal red-ruby to deep, dark garnet. The nose is austere and
focused, featuring ripe and restrained red fruits with a subtle woody hint. The taste is as
clear and rich as thought; as crisp and balanced as a word spoken just in time. Best served at
16-18°C alongside aged cheeses, grilled meats, and cuisine of the Mediterranean, where food
is more than just sustenance—it is a soulful ritual.

LUEJTEBAA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWMBbI 4114
COBEPLUEHNA MOKYMKN
MOTIVES FOR PURCHASE

MOBOLbI /1
MOTPEBEHNS
REASONS FOR

CONSUMPTION

LIEHOBOE
MO3ULMOHMPOBAHME
PRICE POSITIONING

My>xUmnHbI 1 keHwMHbl 30+ ¢ ypoBHem goxona
BbllLIE CPEJHEro, XOpoLLo 06pa3oBaHbl. AKTUBHbIE,
SHEpruyHble,MHTEpecyoLmnecs BUHOM U ero
MHOroobpasuem, xxaxayioLine 3KCnepemeHToB,
HacnaxaawLwmecs KaxabiMm gHeM

Well-educated men and women aged 30+ with
above-average income. Vibrant, spirited, and
captivated by the diversity of wine, relishing
experimentation and cherishing each day

XKenaHwue akcrnepumMeHTUPOBaTb U OTKPbIBATbL
HOBOE, YAMUBASITLCS U YAWUBSTD.

A yearning to explore, discover, and be the cause
and recipient of surprises

[aCTPOHOMUYECKUI YXKUH B KDYy CEMbM, BCTpeYa ¢
APY3bMU, NOXOA, B FOCTU.

Gastronomic evenings with family, gatherings with
friends, visiting

Premium



ARISTOV

Poccuiickoe BUHO ¢ 3awmnieHHbIM reorpaduueckum ykasaHuem «Kybanb.TamaHckuii nonyo-
cTpoB» cyxoe kpacHoe «ARISTOV ASCETI Cremisi/Apuctoe Awetu Kpemusun»
Aristov Asceti Cremisi, a Russian dry red wine with the Kuban: Taman Peninsula protected

geographical status

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Kabepre CoBuHboH, Mepno, Canepasu, KpacHocTton AHanckui
VARIENTAL Cabernet Sauvignon, Merlot, Saperavi, Krasnostop Anapsky
CroCOB NMOCAIKN MexaHn3npoBaHHbIi

METHOD OF PLANTATION

Mechanised

ClOCOb BbIPALLIMBAHWA
METHOD OF GROWING

LLITamb60BbIN HEYKPBIBHOA, TUM LWNANEPbI - METaNINYecKas OLMHKOBAHHAs C TPems!
sipycamu npoBO/IOKM € BePTUKabHbIM GOPMMPOBAHMEM NPUPOCTA; MeTanYeckas ¢
OfiHMM sipycoMm npososiokn popmuposka A30C

Stem unprotected. Trellis system: galvanized metal with three wire tiers for vertical
shoot positioning; metal with a single wire tier, AZOS formation

Clrocob YbOPKN
METHOD FOR HARVESTING

MexaHu3npoBaHHbIit

Mechanised

MEPMO[ CEOPA
HARVEST PERIOD

CenTs6pb, OKTSI6pL
September, October

JoctynHbiii 06bem / Available volume:
075L / 1,564 kg

Pasmep b6yTbinku / Bottle size:
286 cm / h30,6cm

Bnoxenue B ropposmk /

Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4680644522678

LLITpux KOA, Ha rpynnoByto ynakoBKy/
Barcode for group packaging:
14680644522675

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 72

KonnuecTBo ynakoBok B cioe /
Number of packages in the layer: 18

YPOXXANHOCTb
YIELD OF GRAPES

Kabepre CosunboH — 109,84 1/ra, Mepno — 170,78 u/ra, Canepasu — 100,67 u/ra,
KpacHocton Ananckuit — 98,65 u/ra

Cabernet Sauvignon — 109.84 c/ha; Merlot — 170.78 c/ha; Saperavi — 100.67 c/ha;
Krasnostop Anapsky — 98.65 c/ha

CPEJHWIN BO3PACT 1103
AVERAGE AGE OF VINS

Kabepre CoBuHboH — 12 net, Mepno — 5 net, Canepasu — 10 net, KpacHocTon
AHanckuii — 6 net

Cabernet Sauvignon — 12 years; Merlot — 5 years; Saperavi — 10 years; Krasnostop
Anapsky — 6 years

METO[, MEPBUYHOW
DEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyliecTBAseTCs Ha caxapax He Huxe 22%. MNepepaboTka
NPOBOANTCS MO «KPACHOMY Cnocoby», KaKA0ro copTa BUHOrpaja no oTAe bHOCTH.
Mocne apobneHns BUHOrpaaa, nonyueHHyto mesry cynbpurupytot o 50
(cBobGOAHAS) M ONPaBAIOT HA OPOXKEHME HA YNCTBIX KYNbTYypax APOXOKeil, B EMKOCTSIX
13 Hepxaselolleil cTanu Nnpu Temnepatype 10 23-25 rpajycos, ¢ perynspHbim
OpoLlWeHnem «wankm» me3ru. B xone 6PO>KEHI/IR ocyuwecTBaseTcsa cuctemaTuyeckui
KOHTpOJ1b 3a TemnepaTypoH U KOIn4yecTsom C6PO>KEHHbIX caxapos, a Takxe
cocTossHnem MMKPO¢ﬂOpr. Mocne 6pO)KeHl/IR npon3BoanUTCA CbeM BUHOMaTepuana
C APOXKEBOro 0Cafka u BHECEHNE YMCTOM KyibTypbl bakTepuit s IMb. [Mocne
OKOHYaHUA 96104HO-MONOUHOTO 6p0)KeHl/Iﬂ NpoOBOJAT OTKPbLITYIO NepesinBKy ¢
Cyﬂbd)MTaLlMel:i M KynaxumposaHnem BuHomatepuana. YacTb BUHOMaTepuanaana
Kynay<a BbllepXXuBaerca B 6ouke.

Grapes are harvested when they reach a sugar content of at least 22%. Processing
follows the red method, with each grape variety handled separately. After the grapes
are crushed, the resulting must is sulphited up to 50 (free) and sent for fermentation
on pure yeast cultures in stainless steel tanks at up to 23-25°C, with regular cap
irrigation. During fermentation, temperature, sugar conversion, and microflora status
are systematically monitored. After fermentation, the wine is racked off fine lees and
inoculated with a pure bacterial culture for malolactic fermentation. Afterward, the
wine undergoes open racking with sulphitation and blending. Some wine is aged in
barrels before blending.

BbIAEP)KKA
FINING

[ns cbopa NpoM3BOACTBEHHOTO Kyrnaxa UCMob3yloT BUHOMAaTeprabl CBEXEro roga
ypoXas u BUHOMaTepuasibl, NpoLle/line BblAePXKKY B TEXHOIOrMYecKol Tape, B Tom
uuncne B 1y60Boii, He meHee 12 mecsues npu Temnepatype 14-16°C u BnaxHocTn He
Bbiwe 85%.

The blend is crafted using both fresh grapes from the current harvest and aged
wines that have spent at least a year, including in oak barrels, at a temperature of
14-16°C and humidity levels not exceeding 85%.

AHATTMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIMUPT / ALCOHOL

12,0-14,0% 06. / 12,0—14,0% vol

COOEP)XAHME CAXAPA / RESIDUAL SUGAR  He 6onee 4,0 r/n / 4,0 g/L max

KWCITOTHOCTb / TOTAL ACIDITY

50—70r/n/50-70 g/L

KATOPUMHOCTb / CALORICITY

82,4 kkan / 82,4 kcal

OPTAHOJIEMNMTNYECKUE XAPAKTEPUCTUMKW / ORGANOLEPTIC FEATURES:

LBET OT KpacHo-pybMHOBOro 40 TEMHO-FPaHaTOBOro
COLOUR Red, ruby to dark garnet
APOMAT TUNUUHBIN, C XapaKTEPHBIMM HOTAMM KPaCHbIX (PYKTOB B COUETAHUM C PEBECHBIMU
BOUQUET oTTeHKamu
A typical, rich blend of red fruit intertwined with subtle woody undertones
BKYC YueTbIi, NONHBIA, CBEXMIA, FADMOHUYHbIA
TASTE Crisp, full, fresh, balanced

TEMIEPATYPA MOOAYM
SERVING TEMPERATURE

16-18°C
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