ARISTOV

Poccuitckoe BMHO ¢ 3alimiieHHbIM reorpaduueckum ykasaHmem
«KybaHb. TamaHckuit nonyoctpos» cyxoe kpacHoe «AHVMA
APVCTOB. lNuHo Hepo-Canpxosese»

Russian wine with protected geographical indication “Kuban.
Taman peninsula dry red ANIMA ARISTOV. Pino Nero-Sangiovese»

OlNMNCAHNE BUHA /WINEDESCRIPTION:

Anima Aristov - B3pbIBHas cepus 0CBeXalowux BUH B OPUTMHAIBHOM UTaIbSTHCKOM CTU1e
1 9KCKJII03MBHOM COPTOBOM cocTaBe. 34ech Kax/ablil NpeacTaBuTesb - 3TO YucTas marus,
3aBOPaXMBaloLLas CBOMMMU 0COBEHHOCTIMU: MUKaHTHbIN [uHo Mpu, spkuii Canpkosese n
3aragourbiit Mo Hyap npepcrtasnerbl B 6e/10M, PO30BOM U KpacHoM LBeTax. Anima
Aristov - TO, 4TO HY>KHO, 4TODbI Nyullie MOMEHTbI CTAHOBUIIUCH €eLlle sipye, a KaXAablit
60oKan HaNnoHSANCSH HOBBIMU OTKPLITUSIMU.

Cepusi Anima Aristov cosgaBanacb 6€3 BbIAEpPXKKWU C NMPUMEHEHNEM OCOOEHHbIX
TEXHONOTNYEeCKnX I'IpVIéMOB, 4TOObI MakcumanbHO npoaemMmoHCTpupoBaTb COPTOBbIE
XapaKkTepucTUKM BUHOTPaja UTalbiIHCKOrO NMPOUCXOXJEeHUs, BbIPAWEHHOro Ha
TamaHckom nonyocTpose KpacHofapckoro kpasi, B MX aBTOPCKOM NMPOUTEHUN.

Poccuitckoe BuHO ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpos» cyxoe kpacHoe «ANIMA
ARISTOV. lNuno Hepo-CaHpxkoBe3de» U3roToBNEHO B HEOObIKHOBEHHOM Kyraxke COpToB
Muuo Hyap n Canpxosese. LieT B 6okane oT pybuHoBoro go TémHo-pybuHoBoro.
Bﬂaro,ﬂ.apﬂ NMPUMEHEHUNID TeXHO10Tnn ,El,BOﬁHOﬂ JKCTpakuum BnHOrpaga un Bblaepxke B
anbTepHaTUBHOM y6e onpepeneHHbix yacTtei BuHomatepuana «<ANIMA ARISTOV. MNMuno
Hepo-Canpgxosese» npuobpesno cierka npsiHbiit apomaTuyeckuit npodunb ¢ npeobnana-
HUEM TOHOB YEPHbIX PPYKTOB U MANKMM OTTEHKOM cneuuit. BuHo ouapoBbiBaeT
OKpPYbIMK IrOAHO-(GPYKTOBLIMM TOHamMK BO Bkyce. [ocneBkycue 3aBepluaeTcs N€rkoi
TEPMNKOCTbIO B YTOHUEHHbIX 1 BapxaTuCTbiX TaHUHaX. Temnepartypa cepBUPOBKU CyXOro
kpacHoro «<ANIMA ARISTOV.MunHo Hepo-CaHnpaxxoBese» coctaBnseT 14-16 °C.

Anima Aristov is an explosive series of refreshing wines in the original Italian style and
exclusive varietal composition. Each wine in the series is pure magic, captivating with its
own characteristics: spicy Pinot Gris, bright Sangiovese and mysterious Pinot Noir are
presented in white, pink and red colors. Anima Aristov is what you need to make the best
moments even brighter and every glass filled with new discoveries.

The Anima Aristov series was created without aging using special technological methods
in order to maximally demonstrate the varietal characteristics of grapes of Italian origin
grown on the Taman Peninsula of the Krasnodar Regionin author'sinterpretation.

Russian wine with PGl “Kuban. Taman Peninsula dry red ANIMA ARISTOV. Pinot Nero
Sangiovese" made in an unusual blend of Pinot Noir and Sangiovese varieties. The colorin
the glass ranges from ruby to dark ruby’ANIMA ARISTOV. Pinot Nero-Sangiovese" has
acquired a slightly spicy aromatic profile with a predominance of black fruit tones and a
soft touch of spices which is achived due to the use of double grape extraction technology
and partial agingin alternative oak. The wine captivates with rounded berry-fruit tones on
the palate. The aftertaste ends with a light astringency in refined and velvety tannins.
Servingtemperature of dry red "ANIMA ARISTOV. Pino Nero Sangiovese” is 14-16 °C.

LEJTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO My>KUMHbBI M OKEHLLMHBI 25+, LOXOA,
MOTPEBUTESIA / PORTRAIT CPpeAHWI 1 BbILLE, UHTEPECYIOTCS BUHAMMU,
OF POTENTIAL CONSUMER pasbupaloTes 1 CoBEpLIEHCTBYIOT CBOU

3HAHWA, IKCNIEPUMEHTUPYIOT U pacLUMPSIOT
Kpyrosop. BegyT akTuBHbIN 006pas xusHu,
HaxoasaTes B LeHTpe cobbiTuit. 3aboTares
06 umunaxe u cratyce. / Men and women
25+, average income and above,
interested in wines, understand and
improve their knowledge, experiment and
broaden their horizons. Lead an active
lifestyle, are in the center of events. Care
about image and status.

MOTWVBbI [J151 COBEPLLEHMS BbITb B TpEHE, 9KCNEPUMEHTUPOBATD,
MOKYINKK / nonpo6oBaTb HOBUHKY, MofobpaTs aHanor
MOTIVES FOR PURCHASE npeanoyYnTaeMbiM CTUISIM eBPONeincKnx

BUH B OPUTMHAILHOM ncronHenun. / Be in
trend, experiment, try something new,
choose an analogue of the preferred styles
of European wines in the original version

MnoBOAb! 419 NMOTPEBJIEHUS / BeTpeua apyseit u pocTBEeHHUKOB.

REASONS FOR CONSUMPTION [enosoi o0ben nnm yxmH, pomaHtudeckoe
ceupaHue. / Meeting of friends and
relatives. Business lunch or dinner,

romantic date.

LLEHOBOE MO3NLMOHUPOBAHWE /  Low Premium
PRICE POSITIONING




Poccwuiickoe BUHO ¢ 3alumileHHbIM reorpaduueckum ykasaHmem
«KybaHb. TamaHckuit nonyocTpos» cyxoe kpacHoe «<XAHVMA
APUNCTOB. lNuHo Hepo-CanpgxxoBese»

A R I S T O V Russian wine with protected geographical indication “Kuban.

Taman peninsula dry red ANIMA ARISTOV. Pino Nero-Sangiovese»
TEXHWUYECKASI MIHOOPMALIMS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Muno Hyap, CanpxoBese

VARIETAL Pinot Noir, Sangiovese

CIMoOCOb NOCAOKU MexaHun3npoBaHHbIi

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHNS  HaBbicokom luTambe, B HeyKpbIBHOM 30HE C BepTUKabHbIM popmMUpoBa-
Huem npupocTa 103. Tun wnanepsl - MeTannnyeckas oUMHKOBaHHas ¢ 3
METHOD OF GROWING ApyCaMU NPOBONOKH.

CMNnoCcoOb YBOPKUN MexaHn3npoBaHHbI
METHOD FOR HARVESTING Mechanized

MEPNO[ CEOPA CeHnTs6pb, 2022
HARVEST PERIOD September, 2022
YPO)XAMHOCTb Muuo Hyap - 116,7 u/ra; Canpxxosese 187,47 u/ra

YIELD IN KG OF GRAPES PER HA.  Pino Noire - 116,7 cwt/ha ; Sangiovese 187,47 cwt/ha

CPEHUIN BO3PACT /103 Muno Hyap - 4ropa; Canpgxosese - 18 net

AVARAGE AGE OF VINS Pino Noire - 4 years ; Sangiovese - 18 years
METOZ, MEPBUYHOM C6op BMHOrpapa ocyuecTBasietcs Ha caxapax 20-22%. lNepepaboTtka
®EPMEHTALIMM nposoauTcs no «kpacHomy cnocoby». MNocne apobnenus BuHorpapna,

nonyuernyto mesry cynbdupyiot go 50 (cBobogHas) u onpapnsioT Ha
6poXeHre Ha YMCTBIX KY/IbTYPax APOXOKe B EMKOCTSIX U3 HepikaBeloLweil cTanm
npu TemnepaType 10 25 rpajycoB, ¢ peryaspHbIM OpOLLEHUEeM «LIAaNKu» Me3ru.
Mocne GpoxeHnsi NPOM3BOANTCS CbeM BUHOMATEpPUana ¢ 4pOXKeBOro ocajka
M BHECEHNE YNCTOM KyNbTypbl 6akTepuii ans IMB. MNocne nponssogutes cbem
cocapka ¢ fanbHeillei 3alMTol U KynaxMpoBaHMeM COPTOBbIX BUHOMAaTepu-
anos.

PRIMARY FERMENTATION  The grape harvest is carried out on sugars of 20-22%. Processing made
according to the "red method". After crushing the grapes, the resulting pulp is
sulphated to 50 (free) and sent for fermentation on pure yeast cultures in
stainless steel tanks at a temperature of up to 25 degrees, with regular
irrigation of the "cap” of the pulp. After fermentation, the wine material is
removed from the yeast sediment and a pure bacterial culture is introduced for
malolactic fermentation. After that, it is removed from the sediment with
further protection and blending of varietal wine materials.

BbIOEP)KKA bes Bbigepxkn

AGING No aging

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:
CrnpPT 10,5 - 12,5 % OBb.

ALCOHOL 10,5 -12,5 % VOL.

” " COLEPXAHUNE CAXAPA MeHee 7,0 r/n
LocTynHbiit 06bem/Available volume: RESIDUAL SUGAR Less than 7,0 g/I
0751 /1,57 kg

KNCJTOTHOCTb 50-70r/n
Pa3amep 6yTbinku/Bottle size: TOTAL ACIDITY 50-70g/l
089 cm/h81cm KATTOPUMHOCTb 75,2 kkan

Bnoxenue B ropposwmk/ Embedding CALORICITY 75,2 keal

in a corrugated box: OPTAHOJIENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

B LIBET OT pybuHoBOrO 10 TEMHO-pYybMHOBOTO

LLITpux ko, Ha eauHULY NpoayKuuu/ COLOUR From ruby to dark-ruby

Barcode on unit of pFOdUCtiOI'II APOMAT Cnerka npsHbiii, ¢ npeobnagaHnem TOHOB YepHbIX GPPYKTOB U JIEFKUM
4630037256482 BOUQUET OTTEHKOM crneuuii.

Slightly spicy, with a predominance of black fruit tones and a slight hint

LLITpux Kof, Ha rpynnoByto ynakoBky/ of spices
Barcode for group packaging: BKYC Tepnkuit, okpyrblit, ¢ npeobnagaHnem arogHo-GpyKTOBbIX HOT,

€O CpeAHMM MO NPOAOIHKUTENILHOCTH MOCIEBKyCMeM
14630037256489 TASTE Tart, round with a predominance of berry and fruit notes, with a

medium-long aftertaste
TEMMEPATYPA MNMOOAYN 14-16 °C
KonnuecTtBo ynakoBok Ha noaaoHe SERVING TEMPERATURE 14-16 °C

(eBpo) / Number of packages on a 353531, Poccus, KpacHopapckuii kpaii, Tempiokckuii paitoH, cT. CtapoTutapoBckasi,
pallet (Euro): yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
64 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

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

16

www.kuban-vino.ru aristovwine.ru




