ARISTOV

Poccuiickoe urpuctoe BUHO € 3aLMLLIEHHBIM HAMMEHOBAHUEM MecTa npoucxoxaeHus «kOxHbIi
6eper TamaHu» BbigepxaHHoe akeTpa 6pioT 6enoe «Apuctos.Jonym 36» / Poceuiickoe urpucroe
BMHO C 3alMLIEHHbIM HAMMEHOBaHMEM MecTa npoucxoxaeHus «KxHeii 6eper Tamanu» Bbigep-
)aHHoe aKkeTpa 6pioT 6enoe «Apuctos.JoHym 36> 0,75 n. [NopapouHas ynakoska.

Russian sparkling aged extra brut white wine ‘Aristov. Donum 36’ with Protected Designation
of Origin ‘Southern Coast of Taman’ / Russian sparkling aged extra brut white wine

‘Aristov. Donum 36’ with Protected Designation of Origin ‘Southern Coast of Taman’ 0.75 L
Gift packaging

Donum (nat. gap, nogapok) — 3to ¢popma BHUMaHUsl, B KOTOPoi HeT nuwwHero nadoca. Ero Buibupator
C 0CO3HAHMEM, YTO MOJapOK 3TO He MaTepusi, a IMOLUS, KOTOpasi OCTAETCS BHYTPU. DTO XKECT, JIMLIEH-
Hblii Clly4aiiHOCTU: 3N1EFaHTHO CIePXKaHHbIN CHAPY)KM U HANOJIHEHHbIN LWepoCcTbio TamaHu, OH cTaHeT
K/II0U€eBOM HacTbio N11060ro cobbiTus, Gyab TO YXKUH BABOEM UM TOPXKECTBEHHDIN Beyep no ocobomy
cnyuaio.

Poccwitckoe urpuctoe Buro ¢ 3HMI «tOxHbliit 6eper Tamanun» BbigepxxaHHoe akeTpa 6pioT 6enoe
«ApucTo. [lonym 36» cospaHo us coptos LLlapaoxe u NMuHo YépHbIit no knaccuueckoi TeXHONorumn
BTOpUUHOTO GpoxkeHUsi B GyTbinke. [locne OKOHYAHMS WaMNaHU3aLUKU UTPUCTOE Me[NIEHHO CO3peBa-
eT, NIpoBe/isi Ha [IPOXOKEBOM ocajke He meHee 36 mecsiLeB. DTa AnuTenbHas Bbliaepxka popmupyet
rny6uHy BKyca, leNIMKaTHYI0 CTPYKTYPY U XapakTepHYI0 KPEMOBYIO MAITKOCTb, Paiu KOTOPOit BbIGUpa-
10T BblA€PXKaHHbIE UrpUcTble.

«ApucToB. [lJonym 36» CBET/10-CO/IOMEHHOTO LiBeTa C OTTEHKaMU OT 3€/IeHOBAaTbIX 0 30/10TUCTbIX.

B 6okane packpbiBaeTcs pasBUTbIM apOMaTOM criefibix GPPyKTOB, AONONHEHHBIM MUHEPAbHBIMU
HI0AHCAMM 1 [IeIMKaTHBIMU TOHaMM BbiiepXKU. Bo Bkyce akeTpa GpioT 6enoe gemoHcTpupyeT non-
HOTY, FAPMOHUYHOCTb, C MATKOM TEKCTYPOM U BbIBEPEHHO CBEXECTbI0, NoAAepX)uBaioLLei obutyio
3neraHTHocTb. MaeansHo conpoBoXaaeT MOPENpPOAyKThI, yCTPULLbI, TapTapsl, 611042 u3 peibbl, nérkne
3aKyCKM M MATKME Cbipbl, NOAYEPKMUBas ux BKyc. Pekomenayemas TemnepaTypa noaaun 6-8 °C.

Donum (lat. gift, present) is a form of attention devoid of unnecessary pomp. It is chosen with the
understanding that a gift is not a material object but an emotion that remains within. It is a gesture
without coincidence: elegantly restrained on the outside and filled with the generosity of Taman,
it becomes a key part of any event, whether a dinner for two or a celebratory evening on a special
occasion.

Russian sparkling aged extra brut white wine ‘Aristov. Donum 36’ with PDO ‘Southern Coast of
Taman’ is crafted from Chardonnay and Pinot Noir varieties using the classic method of secondary
fermentation in a bottle. After the champagnisation process is complete, the sparkling wine matures
slowly, spending no less than 36 months on its yeast lees. This prolonged ageing develops depth of
taste, a delicate structure, and the characteristic creamy softness for which aged sparkling wines are
sought.

‘Aristov. Donum 36’ presents a light straw colour with hues ranging from greenish to golden. In the
glass, it reveals a developed bouquet of ripe fruit, complemented by mineral nuances and delicate
tones of ageing. In taste, this extra brut white demonstrates fullness, harmony, a soft texture, and
precise freshness that upholds its overall elegance. It perfectly accompanies seafood, oysters,
tartares, fish dishes, light starters, and soft cheeses, enhancing their taste. The recommended serving
temperature is 6-8°C.

MOPTPET LIEJTEBOTO My>KumnHbI 1 XeHLWMHbI oT 30 neT, foXo/, cpeaHuUit 1 Bbille
MNOTPEBUTENA cpepHero. YBepeHHble niobuTtenu BuHa , yxxe npobosasiune
PORTRAIT OF POTENTIAL pasHoe. CemeliHble N0y, LLEHAT BeuepHuit yioT. Perynspro
CONSUMER npuxHumatot rocteit goma. CneasT 3a 310pOBbeM.

Men and women aged 30+, with middle-to-above-average
income. Confident wine lovers who have already tried a
variety of styles. Family-orientated individuals who value
evening cosiness. They regularly entertain guests at home.
They take care of their health.

MOTUBbI OJ19 COBEPLUEHWSA MpeanbHoe BUHO N5 yxuHa — Kax/abiii Beuep. [MbéTes
MOKYMKM MOTIVES FOR nerko, eay He nepebusaert. [119 Tex, KTO NbET BUHO He
PURCHASE TONbKO MO NpasgHUKam.

An ideal wine for dinner every evening. It drinks easily and
does not overpower food. For those who drink wine not only
on special occasions.

rnoBOAbl A9 MOTPEBIEHNA YXXUWH BBOEM, C 1py3bsiMUW, NapTHepOM. BockpecHblit
REASONS FOR CONSUMPTION 6pqu, rnoxo/, B rocTh, yloTHbIA Beuep, paccna6neHMe nocne
paboTbl.

Perfect for a dinner for two, with friends, or with a partner.
Sunday brunch, visiting friends, a cosy evening at home, and
unwinding after work.

LIEHOBOE Medium
MO3NUMOHNPOBAHME PRICE
POSITIONING
MO3NUMNOHNPOBAHMEPRICE
POSITIONING
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TEXHUYECKAA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Tempilokckuit paitoH
Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaone, MuHo YépHbiit
VARIENTAL Chardonnay, Pinot Noir
CMNOCOb NOCAKN MexaHusnposaHHblit

METHOD OF PLANTATION

Mechanized

ClMOCOb BbIPALLIMBAHUA
METHOD OF GROWING

LLITamb60BbIN HEYKPBIBHO, TUM LWNANEPbI - METaMINYecKas OLMHKOBAHHAs C TPems!
fpycamu NPoOBONIOKK € BEPTUKATIbHLIM (pOPMUPOBAHUEM NPUPOCTa; MeTanandeckas ¢
ofHUM sipycom npoBosioku popmuposka A30C

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

CIrocob YbOPKN
METHOD FOR HARVESTING

MexaHn3npoBaHHbIi
Mechanised

MEPMO[ CEOPA
HARVEST PERIOD

Agryct, CeHTs6pb
August-September

HocTtynHblit 06bem / Available volume:
0,75L/1,641kg
apouHas ynakoska / Gift packaging
L/ 18kg

Pa3amep OyTbuiku / Bottle size:
210,0cm / h 288 cm

apouHas ynakoska / Gift packaging
2106 cm / h315cm

BnoxeHnue B ropposiuk /

Embedding in a corrugated box: 4

LLITpUX KOA, Ha eaUHULLY NPOayKLMK /
Barcode on unit of production:
4680644523446

Mopapounas ynakoska / Gift packaging
4680644523453

LLITpux KoA, Ha FPynroByio yNakoBKy /
Barcode for group packaging:
14680644523443

Mopapounas ynakoska / Gift packaging
14680644523450

KonuuecTso ynakoBok Ha nogaoHe
(eBpo) / Number of packages on
a pallet (Euro): 60

KonuuecTtBo ynakoBok B cioe /
Number of packages in the layer: 15

YPOXANHOCTb 122,21u/ra
YIELD OF GRAPES 122.21q/ha
CPEJHWIN BO3PACT 103 8 net
AVERAGE AGE OF VINS 8 years

METO[, NEPBUYHOW
BOEPMEHTALINN
PRIMARY FERMENTATION

C6op BuHOrpagaocyulecTsasietcs Ha caxapax He meHee 18,0 r/100cm? lMNepepaboTky u
npeccoBaHue BUHOTPaja npoBoAsAT C UCMO/Ib30BAHUEM TBEPAOI YIIEKUCIOThI 151 381U ThI
OT OKUCNIEHUS, B MSITKOM PEXUME, 4TOGbI HE IKCTParupoBaTh NOAUGEHONbI U3 KOXMULLbI
BMHOrpapa. [peccoBaHne Me3ru NpoBOASAT C OT/eNIEHNEeM Cyc/la-camoTeka, a Takxe ¢
paspenenvem dppakumit cycna no gasnetio 0,2-0,4-0,6 6ap. Oceetnenue cycna nposoauTes
€ NOMOLLIO TEXHONOTUYeckoro cnocoba - pnotauus. 3atem nposoamnTes bpoxerme B
eMKOCTsIX U3 HepxaBetoLien ctanu npu Temnepatype 16-18 rpagycos. Mocne 6poxerus
(pocTmxenus caxapa He 6onee 4 r/am*) NPON3BOANTCS CbEM C APOXIKEBOTO OCajka ¢
anbHeMWUM KynaxnpoBaHWeM v 3aLUTON BUHOMaTepuana.

Grapes are harvested with sugar content of at least 18.0 g/100 cm® Grape processing and
pressing are carried out using solid carbon dioxide to protect against oxidation, using a gentle
cycle to avoid extracting polyphenols from the grape skins. The pressing of the pomace is
performed with the separation of free-run must, as well as the separation of must fractions
by 0.2,0.4, and 0.6 bar. The must is fined using the flotation technique. Fermentation is then
conducted in stainless steel tanks at 16-18°C. After fermentation (reaching sugar level of no
more than 4 g/dm?), the wine is racked off the yeast lees, followed by blending and protection
of the wine material.

METO[, BTOPUYHOM
GOEPMEHTALINN
SECONDARY FERMENTATION

Mocne NpUroToBREHNS TUPAXHYIO CMECh HAMPaBASIOT HAa PO3NUB MPU HEMPEPLIBHOM
nepemetwnsaHuu. [1pun 3Tom TemnepaTtypa TUPaXHON CMeCH B NpoLecce Po3NunBa Jo/mxHa
6b1Tb B npegenax 12-14 °C. by TbIIkM € TUPAXHOI CMECHIO YKYNOPUBAIOT KPOHEH-MPOOKOI.

By Tbinku yknasbiBaioT B uTabenn B ropusoHTanbHOM NONOXKEHWUM MO NAPTUSM TUPaXxa.
KoHTponk xona 6poxenns npooasT He pexxe 1pasa s 10 cyTok. bpoxerue nporekaet 30-40
cyTok. B npouecce Bbigepkun By ThiikK € KioBe NepeknabiBaloT co B36anTeiBaHem ocaaka.
Mocne okoHYaHMs NpoLecca WamnaH3aum NPOBOAUTCS BblJEPXKa BUHA Ha [1POXKEBOM
ocapke He meHee 36 mecsiueB npu Temnepatype 14-16 °C. 1o okoHYaHMIO BbIEPXKKM
NPOBOIUTCA PEMIOAX U IeropxKax.

After preparation, the tirage blend is sent for bottling under continuous stirring. During
bottling, the temperature of the tirage blend must be maintained within 12-14 °C. The bottles
containing the tirage blend are sealed with crown caps. Bottles are stacked horizontally,
arranged by tirage batch. The fermentation process is monitored at least once in 10

days. Fermentation lasts 30-40 days. During the ageing process, the bottles of cuvée are
transferred with remuage of the lees. Following champagnisation, the wine ages on the lees
for at least 36 months at 14-16 °C. After ageing, remuage and disgorging are performed.

BbIAEPXKA
FINING

AHATIMTUYECKWNE NMOKA3ATEJIN

Bbigepxka Ha apoxokeBom ocazike He meHee 36 mecsues npu Temnepartype 14-16 °C
Ageing on yeast lees for at least 36 months at 14-16 °C

ANALYTICAL FEATURES:

CnnpT 10,5—12,5 % 06.
ALCOHOL 10,5—12,5 % vol.
COLEP)XAHNE CAXAPA meree 6,0 r/n
RESIDUAL SUGAR <6.0g/L
KNCNOTHOCTb 50-80r/n
TOTAL ACIDITY 50-80g/l
KATOPUNHOCTb 75,1 kkan
CALORICITY 75,1 keal

OPIFAHOJNEMTUYECKNE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET CBETN0-COIOMEHHbIN C OTTEHKAMM OT 3€/1eHOBAaTbIX [0 30/I0TUCTbIX

COLOUR Light straw with hues ranging from greenish to golden

APOMAT Pa3BuTbIN, C XOPOLLO BbIPAXKEHHBIMU HOTaMK cresbix GPyKTOB, MUHEPaTbHBIMU

BOUQUET oTTeHkamu u Tonamu Boigepxku. Developed, with well-defined notes of ripe fruit,
mineral nuances, and tones of ageing

BKYC MonHbIiA, rapmoHUpytoLLMit ¢ BykeTom

TASTE Full and harmonious to the bouquet

TEMMNEPATYPA MOJAYN 6-8°C

SERVING TEMPERATURE
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