ARISTOV

?

CABERNET
SAUVIGNON

RED DRY WINE

ARISTOV

Poccuiickoe BUHO ¢ 3awwmieHHbIM reorpaduueckum ykasaHuem «KybaHb.
TamaHCKuMi NoJTyoCTpoB» cyxoe KpacHoe «Apuctos. KabepHe CoBUHbOH»
Russian wine with a protected geographical status «Kuban. Taman Peninsula»
dry red «Aristov. Cabernet Sauvignon»

OlNMNCAHUE BUHA / WINE DESCRIPTION:

B 2026 ropy mup BCTpevaeT CUMMBOJT ABUXXEHUs, cTpacTu u cBoboabl — KpacHyto OrHeHHyio
Jlowapap. E€ sneprus spoxHosuna ARISTOV Ha cosgaHne TMMUTUPOBAHHO HOBOFOaHE
cepuu BUH, NOCBSLLLEHHON BPEMEHUN CBePLIEHU, yBEPEHHbIX LLIAroB U HOBbIX FOPU3OHTOB.

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHCKuit MoNyoCcTpoOB» CyXxoe KpacHoe «<ApUCTOB.
KabepHne CoBMHbOH», cO3AaHHOE 13 OJJHOMMEHHOTO COpTa BUHOTPa/a, CTaso BonsoleHnem
Teppyapa, WeApo 0apEHHOTO I0XKHbIM COTHLLEM U MOpCcKUMK Gpusamu. Buno npowno
TlaTesbHYIO BbIIEPXKY: B NpoLiecce ero co3faHus obbeiuHeHbl BUHOMaTepuarbl,
cospeBaBLIMe He MeHee 12 mecsileB B Ay60BbIX Houkax U B éMKOCTSIX.

Py6uHoBbliit uBeT «Apuctos. Kabepte CoBMHbOH» — CIOBHO O0TOECK NameHu, apomar —
BUXPb YEPHBIX sirof, 1érkoro Tabaka u npsiHocTei. Bkyc cTpemuteneH, kak ranon,

HO B HEM NpUCyTCTBYeT 61aropoCTBO 1 yBEPEHHOCTD: KXKA0€ MTHOBEHUE NOCIEBKYCUs!
HanomuHaet o ABmkeHuun Brepéa. Cyxoe KpacHoe CTaHeT JOCTOMHbIM COMPOBOXAEHNEM
NpasgHUKOB 1 TOPXKECTB — OT HOBOTOJHUX BEYEPOB U KOPNOPAaTUBOB [0 AHEN POXAEHMS,
a TakKe NMoJuepkHET atTmocdepy AesloBbIX BCTpeY, npuaasas UM HOTKy Giaropoactsa

n ctuns. PekomeHnayemas TemnepaTypa nojauu BuHa coctasnset 16—18 °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.

Russian wine with a protected geographical status «<Kuban. Taman Peninsula» dry red
«Aristov. Cabernet Sauvignon,» created from the eponymous grape variety, has become
the embodiment of a terroir generously endowed with southern sun and sea breezes. The
wine has undergone meticulous aging: during its creation, base wines aged for no less than
12 months in oak barrels and in tanks were blended together.

The ruby color of «Aristov. Cabernet Sauvignon» is like a flicker of flame, its aroma a
whirlwind of dark berries, light tobacco, and spices. The taste is swift, like a gallop, yet it
possesses nobility and confidence: every moment of the aftertaste reminds one of moving
forward. This dry red wine will be a worthy accompaniment to holidays and celebrations—
from New Year parties and corporate events to birthdays—and will also enhance the
atmosphere of business meetings, adding a touch of nobility and style. The recommended
serving temperature for the wine is 16—18°C.

LLEJTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJTEBOTO
MOTPEBUTEJIA
PORTRAIT OF POTENTIAL
CONSUMER

MOTWMBbI 114
COBEPLUEHNA NMOKYTKN
MOTIVES FOR PURCHASE

MOBOLbI [/19
MOTPEBJIEHNS
REASONS FOR
CONSUMPTION

LIEHOBOE
MO3ULMOHMPOBAHWE
PRICE POSITIONING

My>xumnHbl 1 keHwmHbl oT 30 neT, noxon cpeaHuit
1 Bbllle CPeAHero, LeHUTeNN BUHHOW KybTypbl,
yB/leYeHbl racTPOHOMUEN, cneaaT 3a TpeHgamu,
obpalaloT BHUMaHWe Ha An3aiH 3TUKETKU

1 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

MpuobpecTu npusiekaTenbHbIN NPOAYKT,
coueTatowmii B cebe KauecTBo, 3CTETUKY

M CUMBOJIMYHOCTb B KauecTBe npeseHTa mbo
B JINYHYIO KONIEKLMIO

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

MpasgHukm n TopxkecTsa ( HoBblii rog,
KOpropaTuBbl, AHU POXAEHUS), AeN0Bble BCTpeun

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

Low-premium



ARISTOV

Poccuiickoe BUHO € 3aliuLLeHHbIM reorpaduyeckum ykasanuem «KybaHb. TamaHckui
noslyocTpos» cyxoe kpacHoe «Apuctos. Kabepve CoBUHbOH»

Russian wine with a protected geographical status «Kuban. Taman Peninsula»

dry red «Aristov. Cabernet Sauvignon»

TEXHUYECKASA MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT Kabepre CoBUHbOH
VARIENTAL Cabernet Sauvignon
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

MexaHU3nPOBaHHbII U PyYHOI

Mechanized and manual

JoctynHbiii 06bem / Available volume:
075L / 1,257 kg

Pasmep b6yTbinku / Bottle size:
280cm / h30,0 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4680644522722

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14680644522729

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

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

MEPMO[ CEOPA OxTs16pb
HARVEST PERIOD October
YPOXXANHOCTb 92,20 u/ra
YIELD OF GRAPES 9220 dt/ha
CPEAHWI BO3PACT /103 19 net
AVERAGE AGE OF VINS 19 years

METO[, MEPBUYHOW
DEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHOrpaja ocyuiecTeaserTcs Ha caxapax He meHee 21r/100cm. MNepepaboTka
NpOBOANTCS MO «kpacHomy cnocoby». Mocne gpobnenns BUHOrpaaa, NonyueHHyio
me3ry cynbgutupyiot 2o 50 (cBoboaHa) M ONPaBASKIOT Ha BPOXEHME HA YUCTbIX
KynbTypax IpoXOKeil, B eMKOCTSAX U3 Hep)aBelolleil cTanu Npu temnepartype

110 25 rpaslycoB, ¢ pery/sipHbiM OpoLIeHneMm «wwanku» mearu. lNocne 6poxeHns
NPOU3BOAMTCS ChEM BUHOMATEPUANa C |POXKEBOr0 0CafKa U BHECEHNE YNCTOM
KynbTypbl 6akTepuit gns AMb. lNocne cHsaTus ¢ IMb nposoauTes KynaxuposaHue
BMHOMAaTepuana.

The grapes are harvested at a sugar content of at least 21g/100 cm® They are then
processed following the «red method». After crushing grapes, the resulting must is
sulphited up to 50 meq/I (free) and sent for fermentation on pure yeast cultures in
stainless steel tanks at up to 25°C, with regular «cap» irrigation. After fermentation,
the base wine is racked and inoculated with a pure bacterial culture for malolactic
fermentation. Afterwards, the wine is blended.

BbIAEPXKA
FINING

B xope TexHonornueckoro npotecca NpoBOAAT 3ranusaumnio BUHomaTepuana
BblfepxaHHOTO B bouke He MeHee 12 mecsiLeB 1 BUHOMaTepuana BblAepKaHHOro
B TeXHO/IOrMYeckoil Tape He MeHee 12 mecsiLeB.

During the technological process, égalisation is performed between base wine aged
in barrels for no less than 12 months and wine material aged in technological tanks
for no less than 12 months.

AHAJTIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CIMUPT / ALCOHOL

12,0—14,0% 06. / 12,0—14,0% vol

COJEP)XAHUE CAXAPA / RESIDUAL SUGAR  menee 7,0 r/n /<70 g/L

KWCITOTHOCTb / TOTAL ACIDITY

50-70r/n/50-70g/L

KATOPUMHOCTb / CALORICITY

83,6 kkan / 83,6 kcal

OPTAHONENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET OT KpacHo-pybMHOBOro 40 TEMHO-FPaHaTOBOro

COLOUR Red, ruby to dark garnet

APOMAT CooTBeTCTBYIOWMI COPTY: € NpeobnagaHnem YEPHOCTIMBOBbIX U NACIEHOBbLIX TOHOB,

BOUQUET B coveTaHuu ¢ Hotamu Tabaka
Varietally accurate bouquet: featuring dominant notes of prune and nightshades
family accents, combined with hints of tobacco

BKYC YueTbiit, NONHBIA, CBEXMIA, FADMOHWYHbINA, COOTBETCTBYIOLNIA COPTY

TASTE Clean, full-bodied, fresh, harmonious, and true to its variety

TEMMEPATYPA MOJAYN 16—-18°C

SERVING TEMPERATURE
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