ARISTOV

Poccuiickoe urpuctoe BUHO ¢ 3aLlMLLIEHHbIM reorpadpuuecknum ykasaHmem
«KybaHb. TamaHckuii nonyocTpos» 6pioT 6enoe «Apuctos ApTa JlecHas
Mpoceka». Russian sparkling brut white wine «Aristov Arte Lesnaya Proseka»
with Protected Geographical Indication «<Kuban. Taman Peninsula»

Arte — cKasKu A1t B3POC/bIX, FAE Uy0 He XAyT, a cospaiot. Cepust BUH Npo
)KEHLLMH, KOTOpbIE MULLYT cueHapuii: 6e3 Uno3nii, ¢ BHyTPEHHUM CTEpPX-
HEM 1 UPOHUeN K XXn3HU. BuHa npeacTaBneHbl, Kak KOPOTKUE UCTOPUM

B KaHpe CKasKu-4pamem: YECTHbIE, )KUBbIE, C NETKON HACMELLIKOW Haf,
obcTosTenbecTBamu. ITo He nober oT peanbHOCTH, a Nay3a — MOMEHT, YTOObI
BbILOXHYTb, COOpPaTbCS U HAMOMHUTL cebe: «s BCE Aenaio NpaBuibHO».

Tpu BUHa, TPU CTUIISA, TPU COCTOSIHWS CUJTbI, i€ KQKAbIN I0TOK oLyLiaeres
Kak HoBasi nobepa.

«ApuctoB ApTa JlecHas [1poceka» — poccuitickoe urpuctoe sBuHo c 3y
«KybaHb. TamaHckuit nonyocTpoB» 6pioT Benoe — ¢ xapakTepom pelnTesib-
HOTO aeicTBuA. Ero cTuib cBeXumii n cMenblii Kak Wwar u3 TeHU B OTKpbIToe
npocTtpaHcTBo. Kynax coptos LLlapaone, INMuHo benbiit u Anurote popmupy-
€T ICHbIN, CTPYKTYPHbI 6anaHc. Mirpuctoe nponseeseHo MeTOJ0M BTO-
puuHoro 6poxeHus B pesepsyapax, C BblJEPXKKOI Ha TOHKOM J,POX)KEBOM
ocajKe, 4To NPUAAET eMy YMCTOTY BKyca U akKypaTHyto rnyouny.

CBeT/10-COJIOMEHHBI LBET C 3€1EHO-30/10TUCTbIMKU OTOIeCKamu oTpaxaet
cBexxecTb OpioTa. B apomare urpaiot 6enble GppyKTbl, N1ErKMe LBEToUHbIe
HI0QHCbI U TOHKasi MMHepanbHoCTb. BKyc xuBoi, 6oapsiwmii, ¢ fenmkaTHom
KONKOCTbIO U MPOA0IHKUTENIbHLIM MUHEPAJIbHBLIM NocsieBKycnem. [JuHamumy-
HOCTb UTPUCTOTO packpbiBaeTcsi Haubonee nosHo nNpu nogave B 5-7 °C.
Xopowwo couetaercs ¢ NErKMMM 3aKyCKamu: TapTapom U3 MOPCKOit pbibbl,
CBEXMWMM YCTpULLAMU, casiaTamu C LUTPYCOBOI 3anpaBKoOi, MATKUMU KO3bU-
MM Cblpamu.

Arte is fairy tales for adults, where a miracle is not awaited but created.

A wine series about women who write their own script: without illusions,
with inner strength and irony toward life. The wines are presented as short
stories in the genre of a dramedy fairy tale: honest and vivid, with a light
mockery of circumstances. This is not an escape from reality but a pause —
a moment to breathe, to gather oneself, and to remind oneself: ‘l am doing
everything right’. Three wines, three styles, three states of strength, where
each sip feels like a new victory.

«Aristov Arte Lesnaya Proseka» is a Russian sparkling brut white wine with
PGl «Kuban. Taman Peninsula», with the character of decisive action. Its
style is fresh and bold, like a step from the shadows into an open space.
The blend of Chardonnay, Pinot Blanc, and Aligoté creates a clear,
structural balance. The sparkling wine is produced using secondary
fermentation in tanks, with ageing on fine yeast lees, which gives it purity
of taste and refined depth.

A light straw colour with a greenish-golden sheen reflects the freshness of
the brut. The bouquet features white fruits, light floral nuances, and subtle
minerality. The taste is lively and brisk, with delicate effervescence and a
lingering mineral aftertaste. The dynamic character of this sparkling wine
is most fully revealed when served at 5-7 °C. It pairs well with light starters:
sea fish tartare, fresh oysters, salads with citrus dressing, and soft goat
cheeses.

MOPTPET LIEJIEBOIO My>KunHbI ¥ KeHLWKHbI 20+, aKTUBHBIE, Ni0-
MOTPEBUTEA 64T NyTelwecTBOBATb, MOCTOSAHHO B IBMKE-
PORTRAIT OF POTENTIAL Hun. Men and women aged 20+, active, enjoy
CONSUMER .

travelling, constantly on the move
MOTWBbI 0115 [MonpoboBaTb HOBUHKY KOM(OPTHYIO

COBEPLLEHWA NMOKYTIKN B cepBuce U He TPebyIoLLy1o LLepeMOoHUA.
MOTIVES FOR PURCHASE To try a new wine that is easy to serve and
requires no ceremony

MNoBOAbI OJ14 Bcheqa C ApY3bsMU, MOX0[, MUKHUK,
MOTPEBJIEHNSA cemeiiHblit yxuH, cBuaanue. A get-together
REASONS FOR with friends, a hike, a picnic, a family dinner,
CONSUMPTION

a date
LLIEHOBOE Medium

MO3NLUMOHNPOBAHUE
PRICE POSITIONING
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TEXHUYECKAA MHOOPMALNSA / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuit kpait, Tempiokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaowe, MuHo benbiit, Anurote
VARIENTAL Chardonnay, Pinot Blanc, Aligoté
CMNoOCOBb NOCAOKN MexaHn3npoBaHHbIit

METHOD OF PLANTATION

Mechanised

ClOCOb BbIPALLIMBAHWA
METHOD OF GROWING

LLITamBOBbIN HEYKPLIBHO, TUM LUNANepbl — META/INYECKas C OfLHUM SiPyCOM
nposonoku, popmupoeka A3OC; meTannnyeckas OLMHKOBaHHAsH C TPEMs sipycamm
NPOBOJIOKM € BepTUKanbHbIM GOpMUpoBaHMem npupocTa. Stem unprotected, trellis
type: metal with a single wire tier, AZOS formation; galvanised metal with three wire
tiers for vertical shoot positioning

CIoCcOb YbOPKN
METHOD FOR HARVESTING

MexaHusnposaHHbIi

Mechanised

MEPMO[ CEOPA
HARVEST PERIOD

AsrycT, CeHTs6pb
August-September

YPO)XAMHOCTb
YIELD OF GRAPES

99,41u/ra/q/ha

CPEHWI BO3PACT J103
AVERAGE AGE OF VINS

11 net

11 years

HocTtynHblit 06bem / Available volume:

0,75L /1,466 kg

Pa3mep 6yTbuiku / Bottle size:
299cm /h270cm

BnoxeHnue B ropposiuk /
Embedding in a corrugated box: 6

LLITpmx koA Ha eAuHULY NpoayKuum /
Barcode on unit of production:
4680644523354

LLITpux Ko, Ha FPynrnoByio yNakoBKy /
Barcode for group packaging:
14680644523351

KonuuecTtso ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 44

KonuuecTtBo ynakoBok B ciioe /
Number of packages in the layer: 11

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

Cbop BuHorpaja ocyujectanisercs Ha caxapax He meHee 15,0 /100 cm? lNepepaboT-
Ky M npeccoBaHue BUHOrpaa npoBOAsAT KaX/40ro copTa OTAe/IbHO, B MATKOM pexume,
4TOObI He 3KCTparnposaTh NonndeHob U3 KoXMLbl BUHOrpada. OcBeTneHune cycna
NPOBOANTCS C MOMOLLbIO TEXHONOTUYeckoro cnocoba - gpnoTtaums. 3atem npoBognTCS
GposeHMe B eMKOCTSIX U3 HepikaBseloLueil cTanu npu Temnepatype 16—18° MNocne 6po-
JKEeHUA NPpOn3BOAMTCA CbEM C POXKKEBOTo ocagka ¢ J:La.l'leE;lLLlVlM KynaxuposaHuem u
3aWMTON BUHOMaTepuana.

Grapes are harvested with sugar content of at least 15 g /100 cm® Grape processing
and pressing are carried out for each variety separately, using a gentle cycle to avoid
extracting polyphenols from the grape skins. Fining of the must is carried out using the
technological method of flotation. Fermentation is then conducted in stainless steel
tanks at 16-18 °C. After fermentation, the wine is racked off the yeast lees, followed by
blending and protection of the wine material.

METO[, BTOPUYHOM
GOEPMEHTALINN

SECONDARY FERMENTATION

AkpatopopHyto cMech HanpaBsoT Ha BTOPUUHYI0 GpepmeHTaumio B 6poannbHbie
pesepsyapel. [NepBbie 24 yaca HpoxeHue OTKPbITOE, NOCNE HavYana akTUBHOTO BblJe-
nenuns CO, — repmetuyHoe. [lanee nonmnxaioT Temnepatypy o 18 °C, nopaepxusas
ee B TeyeHue Bcero npouecca 6poxenns. B npouecce BTOpUUHOro BpoxeHust JOMKHbI
6bITb COpOXKEHBI CAXapa 1 JOCTUMHYTO laBiieHne B BpogMabHOM pesepByape He MeHee
400 klMa npu 20 °C. Mo okoH4YaHUI0 BPOXKEHUS TPOBOAAT CHATHE ¢ rpyboro fpoxokeBo-
ro ocapka v 6aToHax Ha TOHKOM apoxkeBom ocaake fo 10 gHeit.

The blend is then sent for secondary fermentation in the fermentation tanks. For the
first 24 hours, fermentation is open; after the onset of active CO release, it becomes
sealed. The temperature is then lowered to 18 °C and maintained throughout the
fermentation process. During secondary fermentation, the sugars must be fermented,
and a pressure of no less than 400 kPa at 20 °C must be achieved in the fermentation
tank. After fermentation, the wine is racked off the yeast lees, and batonnage is carried
out on the fine lees for up to 10 days.

BbIAEPXKA
FINING

AHATTUTUYECKUNE MOKA3ATEIN

bes Bbipepxkmn
No ageing
ANALYTICAL FEATURES:

CrnPT 10,0-12,0 % o6.
ALCOHOL 10,0-12,0 % vol.
COLEPKAHUE CAXAPA 016,0 30 15,0 r/n
RESIDUAL SUGAR 6,0-150 g/L
KMUCNOTHOCTb 50-80r/n
TOTAL ACIDITY 50-80¢g/L
KATOPUMHOCTb 75,9 kkan
CALORICITY 75,9 keal

OPIFAHOJTEMTUYECKUME XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET CBeTNo-CONOMEHHbII ¢ OTTEHKAMM OT 3e/IeHOBATbIX 40 30JI0TUCTbIX
COLOUR Light straw with hues ranging from greenish to golden
APOMAT FapmoHuuHoe coueTaHne 6enbix GPyKTOB, LIBETOUHbBIX OTTEHKOB U CBEXE
BOUQUET MUHepanbHOCTH

A harmonious combination of white fruits, floral notes, and fresh minerality
BKYC CBexuii, Nerkuii, ¢ JONrMM MUHepasbHbIM NOCIEBKYCUEM
TASTE Fresh, light, with a long mineral aftertaste
TEMIEPATYPA MNOOAYM 5-7°C
SERVING TEMPERATURE
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