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Poccuiickoe BUHO € 3aliMILeHHbIM reorpadpuyeckum ykasaHuem «KybaHb.
TamaHckui nonyoctpos» cyxoe 6enoe «Apucros. [proHep»

Russian wine with a protected geographical status «Kuban. Taman Peninsula»
dry white «Aristov. Gruner»

OMNUCAHUE BUHA / WINE DESCRIPTION:

B 2026 rogy mup BcTpeuaeT CUMBO ABWXKEHUS, CTpAcTh U cBoboabl — KpacHyto OrHeHHyto
JNowapp. E€ sneprus spoxHosuna ARISTOV Ha co3gaHne TMMUTUPOBaHHO HOBOTOHe
Cepum BUH, MOCBSILLIEHHON BPEMEHM CBEPLLEHNI, yBEPEHHbIX LLAroB U HOBbIX FTOPU3OHTOB.

Cyxoe 6enoe «ApucToB. [proHep» U3roTOBNEHO U3 PEAKOro As HALLIMX LWWMPOT copTa
BuHorpapa — proHep TamaHCKMiA, BbIpaLlleHHOro Ha CONTHEYHbIX Teppyapax TamaHCKoro
nonyoctposa. B npouecce co3ganmns BuHa npoBoaunach aranmsauus BUHomaTepuasnos,
npoweawmx 6poXxkeHne B KOHTAKTE ¢ anbTepHATUBHBIM Aybom 1 6e3 Hero, a Takxke BblaepxKa
Ha TOHKOM JpO)OKEBOM ocajke ¢ baToHaXKem He MeHee YeTbIpéx mecsiLeB. Takoi noaxopn,
npupaan BUHy ocobyto TEKCTYPHOCTb U FyOuHY.

LiseT «ApucTos. [pioHep» B bokane BapbupyeTcst OT CBET/IO-COIOMEHHOTO C 3e/1eHOBaTbIM
OTTEHKOM [10 HACbILLEHHOTO COIOMeHHOTO. Ero apomat cBex 1 yTOHUYEH: MUHepabHas
uncToTa nepennetaetcs ¢ GpyKTOBON NErKOCTbIO U IETKUM JbIXaHUEM NPSIHOCTEN,

poxpaas HacTpoeHne cBoboabl U ABUXeHUs. BKyc rapmoHuuHbIi 1 cbanaHcUpoBaHHbIiA,

C ocBeXalolleii SHepruei, HaNOMUHaloLLLel CTPEMUTESIbHbIN Fasion HaBCTPeUy HOBbIM
ropusoHTam. benoe «Apuctos. [ploHep» NpekpacHO NoJOMAET AN NPa3sAHUKOB U TOPXECTB.
PekomeHpyemas Temneparypa nogauu 6enoro cyxoro cocrasnsiet 5-7 °C.

In 2026, the world welcomes a symbol of movement, passion, and freedom—the Red Fire
Horse. Its energy inspired ARISTOV to create a limited edition New Year’s series of wines,
dedicated to the time of achievement, of confident steps, and new horizons.

The dry white «Aristov. Gruner» is made from a grape variety rare for our latitudes—Taman
Gruner, grown on the sun-drenched terroirs of the Taman Peninsula. During the winemaking
process, égalisation of base wine that underwent fermentation in contact with alternative
oak and the base wine that did not was performed, followed by aging on fine lees with
batonnage for no less than four months. This approach has given the wine a distinctive
texture and depth.

The color of «Aristov. Gruner» in the glass varies from light straw with greenish hints to
arich straw yellow. Its aroma is fresh and refined: mineral purity intertwines with fruity
lightness and a subtle breath of spices, creating a mood of freedom and movement. The taste
is harmonious and balanced, with a refreshing energy reminiscent of a swift gallop towards
new horizons. The white «Aristov. Gruner» is perfectly suited for holidays and celebrations.
The recommended serving temperature for this dry white wine is 5-7°C.

LLEJTEBAA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LUEJIEBOIO My>xumnHbl 1 keHwmHbl oT 30 neT, noxon cpeaHuit

MOTPEBUTESIA 1 Bbille CPEAHEro, UEHUTENN BUHHOW KY/IbTYpbl,

PORTRAIT OF POTENTIAL yBJIeYEHbI FaCTPOHOMMEN, CNeaaT 3a TpeHJamu,

CONSUMER obpalaloT BHUMaHWe Ha An3aiH 3TUKETKU U
CUMBOJINKY

Men and women from 30 years of age, with an
average to above-average income, connoisseurs

of wine culture, passionate about gastronomy,

who follow trends, and pay attention to label design
and symbolism

MOTWBbI OJ14 MpuobpecTu NnpusnekaTenbHbIi NPOAYKT,

COBEPLUEHWA MOKYTIKA coveTalowmii B cebe kauecTBo, 3CTETUKY U

MOTIVES FOR PURCHASE CHMMBOJIMYHOCTb B KauecTse npeseHTa nnbo B
TINYHYIO KONNeKLuo

The acquisition of an attractive product that
combines quality, aesthetics, and symbolic
meaning, either as a gift or for a personal collection

NnoBOAbI OJ14 MpasgHukm n TopxkecTsa ( HoBblii rog,

MOTPEBJIEHNSA KOpropaTuBbl, AHU POXAEHUS), AeN0Bble BCTpeun

REASONS FOR

CONSUMPTION Holidays and celebrations (New Year, corporate
parties, birthdays), business meetings

LIEHOBOE Low-premium

NO3NLIMOHNPOBAHUE

PRICE POSITIONING
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TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT I'pioHep TamaHckuit
VARIENTAL Taman Gruner
CroCOB NMOCAIKN MexaHn3npoBaHHbIi

METHOD OF PLANTATION

Mechanised

CrOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITam60BbIN HEYKPBIBHOA, TUM WNANEPb - MeTanandeckas ¢ OfHUM SPycom
nposonoku popmuposka A30C

Stem unprotected, trellis system: metal with a single tier of wire, AZOS (Anapa Zonal
Experimental Station of Viticulture and Winemaking) formation

CroCOb YBOPKM
METHOD FOR HARVESTING

MexaHNU3npoBaHHbI

Mechanised

MEPMO[ CEOPA CeHTs16pb
HARVEST PERIOD September
YPOXXANHOCTb 106,71 u/ra

YIELD OF GRAPES

106,71 dt/ha

JoctynHbiii 06bem / Available volume:
075L / 1249 kg

Pasmep b6yTbinku / Bottle size:
081cm / h296 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4680644522739

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14680644522736

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

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 18

CPEAHWI BO3PACT /103
AVERAGE AGE OF VINS

15 net

15 years

METO[, MEPBUYHOW
DEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyuiecTeaserTcs Ha caxapax He meHee 20 r/100cm?. MepepaboTka
BUHOTpaja B pefykTuBHOM pexume. [lpobnerne n rpebHeoTaenenme ocyuwecTsisior
no cneuuasnbHoi TeXHoNoruyeckoit cxeme. MonyyeHHyio Me3ry oxnaxaatoT 40
TemnepaTypsl 15-16°C. [TpoBoasT cTekaHne mesru B NHEBMaTUYECKOM Npecce uin
[pyrux npeccax, B CneunanbHoM pexume ¢ oTkaoYeHnem GpyHKLUM packaunBaHus
npecca/ns oCyleCcTBAeHUS MEeHbLIETO NePeTUPAHNS KOXMLbI C CYCTIOM.
MNpeccosanue nposoasT oo 0,8 6ap, 415 NPUTOTOBIEHNS UCMONBL3YIOT CYCIO CAMOTEK
ucycno 1-ro gaBnenus. lNonyueHHoe cycno oxnaxaatoT o Temnepatypbi 14-16°C.
OcBeTreHne cycna npoBOAMUTCS C MOMOLLbIO TEXHOOTUYeckoro cnocoba - pnoTayus,
B pelyKTMBHOM pexxume. bpoxeHune NpoBoasST € UCMONb30BAHMEM YUCTON KY/IbTYPbl
[IPOXOKeil B @MKOCTSX U3 HepxkaBelolleit cTanu npu temnepatype 16-18°C, B uactu
obbema GpokeHne NPOXOAMUT B KOHTAKTE C aflbTepaHaTUBHbIM [y 6OBbIM NPOAYKTOM.
Mocne GpoxeHUs NPOM3BOANTCS ChEM C APOXIKEBOTO OCAAKA C la/ibHelLIeN 3aLUToM
n baToHaxem, He meHee 4 mecsues. [TPOU3BOACTBEHHbI Kynax cobupaloT Ha
OCHOBAHMM YTBEPXKAEHHOTO NPOBHOrO Kynaxa.

The grapes are harvested at a sugar content of at least 20 g/100 cm?®. Reductive

grape processing. Crushing and destemming are carried out according to a special
technological plan. The resulting must is cooled to a temperature of 15-16°C. The

must is allowed to drain in a pneumatic press or other presses, in a special mode with
the press oscillation function disabled to minimize the grinding of the skins with the
must. Pressing is conducted up to 0.8 bar; for production, the free-run juice and the
first press juice are used. The obtained must is cooled to a temperature of 14-16°C.
Must clarification is conducted using the technical process of flotation, in a reductive
regime. Fermentation is carried out using a pure yeast culture in stainless steel tanks at
atemperature of 16-18°C. For a portion of the volume, fermentation occurs in contact
with alternative oak products. After fermentation, the wine is racked off the lees with
subsequent protection and batonnage for no less than 4 months. The production blend
is made based on an approved trial blend.

BbIAEPXKA
FINING

B Xoae TexHonorn4eckoro npouecca npoBoaaT araiM3aunto BUHomatTepuana
C6p0)|(EHHOrO B KOHTaKTe C a/lbTepHaTUBHbIM ,ELyGOM “ BUHOMaTepwuana

6e3 KoHTaKTa. npOBOJJ,ﬂT BblAEpPXKY HA TOHKOM O pOX\OKEBOM ocajike ¢ nposBeaeHnem
6HaToHaxa He meHee 4 mecaues.

The technological process involves égalisation of base wine fermented in contact

with alternative oak and base wine fermented without that contact. Aging on fine
lees with batonnage is carried out for at least 4 months.

AHATTMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CIUPT / ALCOHOL

11,0—13,0% 06. / 11,0—13,0% vol

COJEPXAHUE CAXAPA / RESIDUAL SUGAR  meHee 68,0 /n/<6.0 g/L

KWUCINTIOTHOCTbL / TOTAL ACIDITY

6,0-80r/n/6.0-80g/L

KAJTOPUMHOCTb / CALORICITY

77,9 kkan / 77,9 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET OT CBETN10-COIOMEHHOTO C 3€/1€HOBATbIM OTTEHKOM [0 COIOMEHHOTO
COLOUR Ranging from light straw with greenish hints to straw yellow
APOMAT MuHepasibHO-pPYKTOBbIN C IETKUMU MPSIHBIMKU HOTaMK

BOUQUET Mineral and fruity with light spicy notes

BKYC CBeXxuii, rapMOHUUHBII

TASTE Fresh, well-balanced

TEMIEPATYPA TIOAYM
SERVING TEMPERATURE

5-7°C

353531, Poccus, KpacHopapcekuii kpaii, Tempiokekuit paitoH, 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



