ARISTOV

«APUCTOB. KIOBE AJIEKCAHP. PO3E E INMNHO»
WNrpuctoe BuHO reorpaduueckoro HaumeHoBaHuUs
BblAep>XaHHoe 3KcTpa GpioT po3oBoe

« Aristov. Cuvee Alexander. Rose de Pinot»

Aged sparkling wine of geographicl denomination extra brut
rose

Mrpuctbie BuHa «Apuctos» n

«ApucTos. KioBe AnekcaHnap» - pesynbTaT coBMecTHOM paboTbl «<KybaHb-BuHo» un
n3BecTHoi utanbaHckoi komnanum <«ENOFLY». PykoBogutens un 3sHonor
komnanuu Jlyka 3aBapuse COBMECTHO C Halleil KOMaHJ0i BUHOe/10B NpoBenn
TIWATENIbHYIO CeNEKLMIO U OLLEHKY U NMPeJIoKUIN UCTMOob30BaH1e psifia COPTOB,
KOTOpbIe N03BOAST 4OOUTLCS MaeanbHBIX OPraHoIeNTUHECKUX XapaKTepUCTUK.
PosoBoe "Apuctos. Kiose Anekcanap. Pose ge [NuHo" npurotoenexo ns bnaropoa-
Horo copta [MuHo Hyap B TpaguumnonHom ¢ppaHuysckom ctusie Rose, KoTopbii
BOMpekn JoObIM BesiHMsIM Mofbl ocTaeTcsi Hanbonee MOMynsipHbIM cpeam
ueHuTenen.
Nrpuctoe npoxoauT BbIAEPXKKY HA 0CafKe COTIACHO KNIACCUUECKON TEXHOIIOTUM 1
obnagaet LBETOM /1€MNECTKOB PO3bl, KPACUBOIN PABHOMEPHOI «<UIPOit», apomMaTom
Arofi, TOHOB [Xkema, nkepa u ¢puanku. BKyc TOHKMIA, )KUBOII M MONHbINA Crenbix
$pykTOB CO COHanaHCcMpoBaHHOM KUCIOTHOCTbIO U AOJITUM NOCIEBKYCUEM.
PozoBoe «Apuctos. KioBe Anekcanap» cTaHeT upeanbHbIM COMPOBOXAEHUEM
cambiX BaXKHbIX CODbITHIT B Balleit )xu3Hu. B kauecTBe aneputusa uam B TaHgeme ¢
MOpENnpoAyKTamu M MKPOM - 3TO WUIPUCTOE CTaHeT HACTOSILMM MOAAPKOM
ueHuTensm. FapMoHUUYHO coueTaeTes ¢ MOJIIOCKAMU, MOPeNpoayKTamu, Genbim
msicom u $pykToBbiMM Aeceptamu. [NopasaTh, 006s13aTeNbHO MpeABapUTENbHO
{WODE TRADITJONNELL oxnaaus a0 6-8°C.
2015 £
Sparkling wines "Aristov" and "Aristov. Cuvee Alexander "is the result of the joint
work of"Kuban-Vino "and the famous Italian company" ENOFLY ". The head and the
enologist of the company Luca Zavariz together with our team of winemakers

EXTRAERUT made careful selection, evaluation and suggested the use of a number of varieties
> ( (/\()‘,mm( ¢ 4/‘}”)/ that will allow achievingideal organoleptic characteristics.

NS ¢ Rosi "Aristov. Cuvee Alexander. Rose de Pinot" made from the noble Pinot Noir
ARISTOV variety in the traditional French style of rose wines, which contrary to any fashion
trends remains the most popularamong connoisseurs.

Sparkling wines passes lees aging according to classical technology and has the
color of rose petals, a beautiful uniform "play’, the aroma of berries, tones of jam,
liqueur and violets. The taste is thin, lively and full of ripe fruit with a balanced

acidity and along aftertaste.
Rosit "Aristov. Cuvee Alexander "will be an ideal accompaniment to the most

important events in your life. As an aperitif or in tandem with seafood and caviar -

B HOHAPOL{HOM YIMAKOBKE this sparkling will become a real gift to connoisseurs. Can be harmoniously

combined with shellfish, seafood, white meat and fruit desserts. Serve, necessarily
pre-cooledto 6-8°C.
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& ALEXANDER MOPTPET LEJIEBOIO npenmyuiecTseHHo MyxunHbl 30-50 ner,
‘ b MOTPEBUTENY MMeloLmne J0CTaTOK CPeJHUIA 1 Bbllle CPeJHero
3 \ MOTWBbI 1719 COBEPLLUEHUSA KauyeCTBEHHbIN NPOAYKT MO aJeKBaTHON LieHe
U N MOKYIMKN
|
noBoAbl OJ19 MOTPEBJIEHNSA CeMeNHbIN YXXKUH
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LLEHOBOE MNO3NLIMOHNPOBAHUE poccuiickmne BblepiKaHHble BUHa
knacca "npemuym”



ARISTOV

«APUCTOB. KHOBE AJIEKCAHAP. PO3E AE MNHO» Urpuctoe BuHO
reorpaduueckoro HauMeHOBaHUs BblepxaHHOe aKcTpa GpioT posoBoe
« Aristov. Cuvee Alexander. Rose de Pinot» Aged sparkling wine of
geographicl denomination extra brut rose

TEXHUYECKASA NHOOPMALMA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHogapckuii kpaii, Tempiokckuii paiioH

OBO3HAYEHUE B BUHHOW KAPTE /

HOW TO DESCRIBE ON WINE LIST:
«APUCTOB. KIOBE AJIEKCAHP. PO3E [1E
MNHO» UrpucTtoe BuHO reorpaduueckoro
HauMeHOBaHUs BblJepXKaHHoe aKeTpa bpioT
posoBoe

« Aristov. Cuvee Alexander. Rose de Pinot» Aged
sparkling wine of geographicl denomination
extra brut rose

HocTtynHbiit 06bem/Available volume:
0,75L/ 1,761kg

Pa3smep kopobku / Box size:
106x292 cm

BnosxeHnue B ropposiwnk/ Embedding
in a corrugated box:

4

LLITpux kop, Ha eguHULYY NpoAyKLuKn/
Embedding in a corrugated box:
4607062861868 - 6yTblIKa
4607062861875 - nogapouHas kopobka

LLITpux Kop, Ha rpynmnoByto ynakoBky/
Barcode for group packaging:
14607062861865 - 6yTblKa
14607062861872 - nopapouHas kopobka

Kopn ATl: 440

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

(510)

KonuuectBo ynakoBok B cnoe /
Number of packages in the layer:

15

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT lMvno Hyap

VARIETAL Pinot Noir

CloOCOBb NOCAOKN Pyutoii

METHOD OF PLANTATION  Manual

CrOCOB BbIPALLIMBAHUS  ®opmupoBska aBynneunii [oiio. B HeykpbiBHO KynbType.
METHOD OF GROWING Autocthnous called “capuccinamodificata”

CrNocob YbOPKU Pyunoii
METHOD FOR HARVESTING Manual

NMEPNO[ CBOPA MocnepHss nekagaasrycra - nepsasjekana ceHTsops.

HARVEST PERIOD

YPOXXAMHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJIHUN BO3PACT 103 14 net

AVARAGE AGE OF VINS 14 net

METOJ, MEPBUYHOWM VMcnonb3oBaHune TexHONOrMM runepokcupaumumn ans coptos lNuHo Hyap.
®EPMEHTALMN bpoxeHune npu koHTponupyemoii Temnepatype 16-18°C.

PRIMARY FERMENTATION

METO/[1 BTOPUYHOWM ByTbinounas wamnanusauus. Yenosus 14°C
DEPMEHTALNU

SECONDARY FERMENTATION

BbIEPXKA He meHee 9 mecsiLieB nocne okoHuaHus bpoxkeHus

FINING Not less than 9 months after the end of fermentation

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUNE CAXAPA MmeHee 6 r/am3
RESIDUAL SUGAR less than 6 g/dm3
KNCNOTHOCTb 5-8r/am3
TOTAL ACIDITY 5-8 g/dm3
KAJTOPUMHOCTb 77,9 kkan
CALORICITY 77,9 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET JKeMuy>XHO-po30Bblit C TeJIeCHbIM OTTEHKOM
COLOUR Pearly pink with a bodily shade
APOMAT SIpKuii, cnaxceHHsbIi, ¢ npeobnagannem GpyKkTOBO-IrofHbIX TOHOB B

COoYeTaHuUu C JIETKUMN MUHEPaJIbHbIMN HOTaMun

BOUQUET Bright, harmonious, with a predominance of fruit and berry tones in
combination with light mineral notes

BKYC HacblleHHbI U U3bICKaHHBIN C O0NTUM Pa3BUBAIOLLMMCS
nocjeBKycuem u NpusTHOI BapxaTucToCcTbio

TASTE Full, intense, dry, velvety and layered

TEMTIEPATYPA TIOJAYN 6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poccua, KpacHopgapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBopckas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru
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