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ARISTOV

Poccuiickoe BUHO ¢ 3awmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHckuit nonyocTpoB» cyxoe kpacHoe «ApuctoB botaHnkym Pocco»
Russian wine with protected geographical indication «Kuban. Taman
Peninsula» dry red «Aristov Botanicum Rosso»

OlNMNCAHUE BUNHA:

Cepus BuH «ApuctoB boTaHukym» - cnoBHO Nporyska no npekpacHomy 6naroyxatouemy
cafy, rae Kax/joe pacTeHue HanoMMHaeT O TOM, KaKk BenuKa W uapylowa npupoaa, a
MCKYCCTBO BUHOJENIMA — 3TO €€ HEXHOE C/IMAHNE C YENOBEKOM, BbIPAXKEHHOE B KaX/10/
kanne. MNopuépknBas o6LIyI0 KOHLENUMIO, B KauecTBe OCHOBHOI uaen odopmieHus
NuHelikn Gbin ucnonb3oBan 6GoTanuueckunit atnac Kapna ¢ou lopmana u ctuns
TPaAMLMOHHBIX 3TUKETOK HaNUTKOB lora EBponbl. Ha kaoi 6yTbiike oTpaxeHbl TOHa
pacTeHwmii, umeloLL e ABHOE NPUCYTCTBYIOLME BO BKYCe UM apomate BUHA.

Cyxoe kpacHoe «Apuctos botanukym Pocco» nsrotosneHno us suHorpana Lipaiirenst
TamaHckuii u KabepHe CoBuHbOH. LiBeT BuHa B 60kane urpaet KpacHbIMU OTTEHKAMM: OT
pybuHOBOro 10 TEMHO-TpaHaTOBOro. byKeT HanonHeH TOHaMM KPacHbIX U YEPHbBIX ATOA;
yepellHen, rpaHaToM, BULLHENR - NOJ, Byasnblo TENIbIX HOT Kopuubl. BKyc rapmonnuHo
MOJIHbIA U OKPYIIbIA.

LIEJTIEBAA AYOUNTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJTIEBOIO JKeHLWMHBI U My>UUHBI 25+ neT, akTUBHbIE Niou
MNMOTPEBUTENS C JOCTaTKOM CPpeHUM U BblLLIe.

PORTRAIT OF POTENTIAL Women and men 25+ years old, active people with
CONSUMER average or higher income.

MOTUBbI OJ14 MonpobosaTk HOBUHKY, TpUOBpecT KaueCcTBEHHbI

COBEPLUEHWA NMOKYTIKN NpoJyKT NO AOCTYMHON LieHe.
MOTIVES FOR PURCHASE Try something new, purchase a quality product
at an affordable price.

MOoBOAbI 414 BeuepuHku, npasgHnku, ceugaHus.
MOTPEBJITEHNA Parties, holidays, dates.

REASONS FOR

CONSUMPTION

LLEHOBOE Mennym
MO3MUMOHNPOBAHWE Medium
PRICE POSITIONING



ARISTOV

Poccuiickoe BUHO € 3aluiLeHHbIM reorpadmueckum ykasaHuem

«KybaHb. TamaHCKuit MoNyocTpoB» cyxoe kpacHoe «Apuctos boranukym Pocco»
Russian wine with protected geographical indication «Kuban. Taman Peninsula»
dry red «Aristov Botanicum Rosso»

TEXHNYECKAA NHOOPMALINA / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LiBaiirenst TamaHckuit, Kabepre CoBUHbOH
VARIENTAL Zweigelt, Cabernet Sauvognon
Crocob NOCAOKN MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIi HeyKPBIBHO, TUM LWNaNepbl — MeTananyeckas ¢ OfHUM Spycom
nposonoku popmuposka A30C

CroOCOb YEOPKM

METHOD FOR HARVESTING

PyuHoit u mexaHnanpoBaHHblit

Manual and mechanized

MEPMO[ CBOPA
HARVEST PERIOD

ABrycT, okTsi6pb

August, october

YPOXXANHOCTb
YIELD OF GRAPES

LiBaitrensT TamaHckuit — 124,67 u/ra, Kabepre Cosunbon — 109,84 u/ra
Zweigelt — 124,67 c/ha, Cabernet Sauvignon — 109, 84 c/ha

CPEJHWIN BO3PACT 103
AVERAGE AGE OF VINS

LiBaitrensT TamaHckuit — 6 net, Kabepre CoBuHboH — 18 net

Zweigelt — 6 years, Cabernet Sauvignon — 18 years

JoctynHbiii 06bem / Available volume:
075 L /1208 kg

Pasmep b6yTbinku / Bottle size:
o074cm/h31cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux Ko, Ha eanMHULY NpoayKLun /
Barcode on unit of production:
4630037257489

LLITpuX KOZ, Ha rpynnoByio ynakoBky /
Barcode for group packaging:
14630037257486

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonnuecTBo ynakoBok B cioe /
Number of packages in the layer: 20

METO[, NEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHOrpapa ocyuiectBasietcs Ha caxapax 19-21%. lNepepaboTka nposoautes
no «kpacHomy cnocoby». [locne papobnenus BUHOTpaja, MONYYEHHYIO Mesry
cynbdutupyioT go 50 (cBoboaHas) M ONpaBNAIOT Ha BPOXEHME HA UUCTBIX KyNbTypax
LpOXOKei, B @eMKOCTAX M3 HepaBelollieid cTanu npu Temnepatype o 25 rpajaycos,
C perynsipHbIM OpolleHneM «lwanku» mearu. Mocne BGpoxeHus NponsBoaUTCs Chem
BUHOMATEpUana ¢ |pOXOKEBOro 0Caka U BHECEHWe YMCTON KynbTypbl BakTepuit ans
AMB. MNocne chatusa ¢ AMB nposoanTes KynaxxuposaHue BUHOMaTepUanos.

The grape harvest is carried out on sugars of 20-22%. 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 degrees 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 is
introduced for malolactic fermentation. After malolactic fermentation is completed, the
wine materials are blended.

BbIAEP)KKA
AGING

bes Bbipepxkn

No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 10,0-12,0 % O6.
ALCOHOL 10,0-12,0 % Vol.
COOEPXAHUME CAXAPA Menee 7,0 r/n
RESIDUAL SUGAR Less 70 g/l
KNCNOTHOCTb 50-70r/n
TOTAL ACIDITY 50-70g/l
KATOPUMHOCTb 72,4 kkan
CALORICITY 72,4 keal

OPIFAHONEMNTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LBET OT KpacHo-pybUMHOBOrO 4,0 TEMHO-FPaHATOBOro
COLOUR From ruby red to dark garnet

APOMAT Tunuunblit, copToBoi

BOUQUET Typical, varietal

BKYC YuCThIi, MONHBIA, OKPYFbINA, FAPMOHUYHBII
TASTE Pure, complete, rounded, harmonious
TEMMNEPATYPA MOJAYN 16-18°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit 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



