ARISTOV

Poccuiickoe BUHO ¢ 3almuieHHbIM reorpaduueckmum ykasanmem "KybaHb.
TamaHckuit nonyocTtpoB” cyxoe pososoe "ANIMA ARISTOV/AHVUMA
APUCTOB. Lipaiirenst»

Russian wine with a protected geographical indication "Kuban. Taman
Peninsula" dry rose "ANIMA ARISTOV. Zweigelt"

OMNMMNCAHUE BNHA/ WINE DESCRIPTION:

Aristov paspaboTan yHuKanbHylo cepuio BUH Anima Ha Kaxblii leHb C OCBeXaloLUMm
BKYCaMM U BbIP2XXEHHbIMU apomaTudeckumu npodunsamu, bnarogaps npumeHeHunio
TexHosorun wagasuleit nepepabotku BuHorpaga. [ns nuHeiiku 6binmM oTobpaHsbl
nsBecTHble eBponeiickue copta: Mionnep-Typray ans 6enoro, LiBaitrenst TamaHckuii
Ans posoBoro, AH4YenoTTa TamaHckasi A5 KpacHOro. 3TO OPUrMHAJIbHbIE U COYHble
BUHA C IPKMUMU COPTOBLIMU 0CODEHHOCTAMM MO apomaTy, LiBeTy U BKyCy B NpuUBeKa-
TenbHoMm opopmneHun. OTkpoiite Ans cebs kaxxgoe u BbibepuTe nnuHbIN paBopuT!

«Anima Aristov. LiBaiirenbT» ouapoBaTe/ibHOE U >XU3HEPAAOCTHOE PO30BOE CyXoe
BUHO, U3rOTOBJIEHHOE U3 OJHOMMEHHOrO copTa BMHorpaga Liaiirenst TamaHckui,
BbIPALLEHHOTO Ha BUHOTpagHukax arpopupmbl «t0xHas», pacrnonoxeHHbIX Ha
TamaHckom nonyocTtpoBe. Brepebie copt 6bin BoiBegeH npodeccopom Ppuuem
Liaiirenbtom B 1920-x ropax, ogHako nonyuuna Hactosiliee npusHaHue nuwb B 50-e
ropbl. CeropgHs LiBaiirensT siBnsieTcs cambiM pacrnpocTpaHEeHHbIM cpeu KPacHOro
BMHOTrpaaa B ABCTPUM, KOTOPbI MOXHO HalWTWM Ha MOAXOAALIMX yyacTKaxX Bcex
BUHO/l€/1bY4e€CKMX PETUOHOB.

LiBeT «<Anima Aristov. Liaiirenst» B 6oKane BbipaXkeH pasiniHoi MHTEHCUBHOCTbIO OT
CBET/I0-PO30BOro O PO30BOrO C KeMUyXHbIMKU nepennsamu. Buno gemonctpupyet
OCBeXaloLL it apoMaT, COTKaHHbIN U3 PPYKTOBLIX OTTEHKOB HepeluHu, ¢pusanuca u
PO30BOro KpbKOBHUKA C KpEMOBbIMU HOTamu. PekomeHayeTes nopaBaTh oxX/1aXaeH-
HbiMm go 10-12 °C B nape c 3aneuyeHHbIMM Jtosis-kebab, 3anekaHkamu, TENAbIMU
canartamu,a TaKxe MOJI0AbIMU CbIpamu.

Aristov has developed a unique series of Anima wines for every day with refreshing
tastes and pronounced aromatic profiles, thanks to the use of gentle grape processing
technology. Well-known European varieties were selected for this series: Muller-
Thurgau for white, Zweigelt for rose, Ancelotta for red. These are original and juicy
wines with bright varietal features in aroma, color and taste in an attractive design.
Discover each one and choose your personal favorite!

“Anima Aristov. Zweigelt” is a charming and cheerful pink dry wine made from the
Zweigelt grape variety grown in the vineyards of the Yuzhnaya agricultural company
located on the Taman Peninsula. The variety was first bred by Professor Fritz Zweigelt
in the 1920s, but it only gained real recognition in the 50s. Today, Zweigelt is the most
widely planted red grape in Austria, foundin suitable sites across all wine regions.

Color «Anima Aristov. Zweigelt” in the glass is expressed in different intensities from
light pink to pink with pearl tints. The wine shows a refreshing aroma, woven from
fruity shades of cherries, physalis and pink gooseberries with creamy notes. It is
recommended to serve cooled to 10-12 °C paired with baked kebabs, casseroles, warm
salads,and young cheeses.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO lMpenmyLecTBEHHO XeHWUHbI 25+, [oX0A cpegHUii U
MOTPEBUTENSA/ Bblle. DHeprudHble, 10065 T ObITh B LLEeHTpe coObITHI U
PORTRAIT OF BHUMaHMUsI, IKCIEPUMEHTUPYIOT, NpobytoT, ensres
POTENTIAL CONSUMER amouusmu. [losepsitoT cebe n ceoemy Bbibopy,

3apskaloT okpyxatowmx. / Mostly women 25+, average
income and above. Energetic, like to be in the center of
events and attention, experiment, try, share emotions.

They trust themselves and their choice, charge others.

MOTWUBbI AJ19 COBEPLUEHWSA lMopuepkHYyTb 0COBEHHOCTD, BbIAeNUTbCS. SpKuii,
MNMOKYIMKW/ COYHbIV U NpUBNIeKaTebHbIN an3aiiH. [NpoaykT
MOTIVES FOR PURCHASE eBpOnencKoro kiacca rno npueaekareabHom Lexe. /

Emphasize a feature, stand out. Bright, juicy and
attractive design. European class product at an
attractive price.

NnoBoOAbl 4114 MOTPEBJTIEHUSA/ PomaHTUueCcKmit y)KWH, IeBUMHUK, BEYepUHKa. /
REASONS FOR CONSUMPTION Romantic dinner, bachelorette party, party.

LIEHOBOE MO3ULMOHUPOBAHWE/ Meauym / Medium
PRICE POSITIONING
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ARISTOV

TEXHUYECKAS NHO®OPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuit paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT

VARIETAL

Ligaiirenst TamaHckuit

Zweigelt

CroOCOBb NMOCAIKN
METHOD OF PLANTATION

MexaHu3npoBaHHbIi

Mechanized

CroCOb BbIPALLMBAHNA
METHOD OF GROWING

LLITamboBbIf He YKPbIBHOM, TUM LWINanepbl - MeTanaMyeckas ¢ OAHUM
APyCOM NPOBONOKMN

CrNoCOb YBOPKU
METHOD FOR HARVESTING

MexaHun3npoBaHHbIi

Mechanized

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

Pa3mep 6yTbinku/Bottle size:
w80cm / h30,0cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box: 6

LLITpux Kof, Ha eauHULY NpoayKumuu/
Barcode on unit of production:
4630037254457

LLITpux Kof, Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14630037254454

KonnuecTBo ynakoBoK Ha nogaoHe
(eBpo) / Number of packages
on a pallet (Euro): 72

KonunuecTBo ynakoBok B crioe /
Number of packages in the layer: 18

MEPNO CBOPA CeHnTa6pb
HARVEST PERIOD September
YPOXANHOCTb 111,1u/ra
YIELD IN KG OF GRAPES 111,1¢/ha
PER HA.

CPEJHWUN BO3PACT /103 12 net
AVARAGE AGE OF VINS 12 years

METOZ, MEPBUYHOMN
DOEPMEHTALIMA

PRIMARY FERMENTATION

C6op BuHOrpaja ocylecTBasietcess Ha caxapax 19-21%. MNepepaboTtka
nposoauTes no «6enomy cnocoby», npeccosaHne BUHOTpaaa NnpoxXoauT B
MSITKOM pexume, (4ToObl He aKeTparuposaThb nMoandeHos bl 1 kpacsiwue
BELecTBa U3 KOXMLbI BUHOrpaja), OCBET/IEHUe cyc/ia MpOBOAUTCS C
MOMOLLbIO TeXHooruueckoro crnocoba - ¢protayus. OcobeHHOCTb 3TOM
JIMHENKN - 3To wafswmit cnocob nepepaboTku, Ans coxpaHeHus
apomaTuyeckoro ngod)unu. 3atem nposoaunTcs 6poxeHne Npu nomoLm
creunanbHo MoJo0pPaHHbIX APOXKER B €MKOCTSIX U3 HepKaBelouieil
ctanu npu temnepatype 16-18 rpagycos. [Nocne 6poxeHus nponsBoamT-
€51 CbeM C 1 PONOKEBOTO 0CAIKA.
The grape harvest is carried out on sugars of 19-21%. Processing is
carried out according to the “white method”, the grapes are pressed in a
soft mode (so as not to extract polyphenols and coloring matter from the
rape skins), the must is clarified using a technological method - flotation.
he special feature of this line is the gentle way o processinﬁ to preserve
the aromatic profile. Then fermentation is carried out with the help of
specially selected yeast in stainless steel tanks at a temperature of 16-18
degrees. After fermentation, itis removed from the yeast sediment.

BbIJEP)KKA
AGING

bes BbiAEpxKH
No aging

AHAJIMTUYECKWME NMOKA3ATEJIN / ANALYTICAL FEATURES:

CnupPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR not more than 4 g/|
KNCNOTHOCTb 6,0+1,0 r/n

TOTAL ACIDITY 6,0+1,0 g/l
KANNOPUMNHOCTb 74,0 kkan
CALORICITY 74,0 keal

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LUBET OT cBeT/10-pO30BOro O PO30BOTO C )X€MUYXHbIM OTTEHKOM

COLOUR From light pink to pink with pearly undertones

APOMAT C npeobnapatnem GpyKTOBbIX OTTEHKOB YepellHu 1 ¢pusanuca, po3oBoro
KPbDKOBHMKA C KPEMOBbBIMU HOTamMu

BOUQUET With a predominance of fruity shades of cherry and physalis, pink
gooseberry with creamy notes

BKYC CBexXuit, NPUATHbLINA, FApMOHUYHbI

TASTE Fresh, pleasant, harmonious

TEMIEPATYPA NMOJAYN 6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccusi, KpacHopapckuii kpaii, Temprokekuii paiioH, ct. CTapoTutapoBckas, yii.
3aBopackas a. 2. Ten.: 8 (86148) 91-666, 91-692, 90-135. In. nouta: office@kuban-vino.ru.
Caiit: http://kuban-vino.ru. Coucetu: kubanvino1956/@chateautamagnerussie

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru. site: http://kuban-
vino.ru, social network: kubanvino1956/@chateautamagnerussie

www.kuban-vino.ru

aristovwine.ru
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