ARISTOV

Poccuiickoe BUHO ¢ 3alMLeHHbIM HAMMEHOBAHUEM MecTa
npoucxoxaerus «kOxHbIit 6eper TamaHu» BbigepaHHOe criaakoe
kpacHoe «<ANIMA ARISTOV/AHUMA APUCTOB. Anuenotra»
Russian wine with the protected designation of origin «South
Coast of Taman» aged sweet red <ANIMA ARISTOV / ANIMA
ARISTOV. Ancelotta»

OIMUCAHUE BMHA / WINE DESCRIPTION:

lMpun co3paHun BuH Aristov, BUHOZeNbl NPOLWANU JONATUIA MyTb: OT
JeTalbHON OLEeHKU COpTOB BMHOIrpaja, TwaTe/bHOW cenekuun u
KayecTBEHHOro palloOHMpPOBaHUS K CO3JaHUI0 TPEHOOBOrO BUHA.
KoHuenuus BuHa Anima. Aristov Bonaolaet XU3HeHHOe HauvaJo,
packpbiBatlolee YyBCTBEHHOCTb U 3MOLMOHANbHOCTb, TECHO
CBSI3bIBAS <)KEHCKOE» U «<MY>KCKOE» B KaXXJ,0M U3 HaC.

BbigepxaHHoe kpacHoe cnagkoe BUHO «Anima Aristov. AHuenoTTa»
BbINOJIHEHO B UTasbsiHCKOM cTunuctuke Recioto (peuoTo). Buho
M3roToOB/IEHO U3 BUHOrpaga copTa AHuenoTTa TamaHckas, Bblpa-
uieHHoro U nepepaboTtaHHoro B rpaHuuax reorpadpunyeckoro
obbekTa «HOxHbI Geper TamaHu», TwaTtelbHO OTOOpPaHHOIO U
nojBepriierocs ecTeCTBEHHOMY YBSA/IMBaHUIO Ha Jiose. bpoxeHune B
6oukax u3 amepukaHckoro ayba ¢ nocnepyoueit Bbigepxkoin 20
mecsiLeB crnocobCTBOBaNO packpbiTUIO COPTOBOrO MOTeHLMana,
nokasaB MHOFOrpaHHO HacbllEeHHbIi apomaTt U BKyc. BuHo umeer
nypnypHbiit UBeT ¢ pybuHoBbIM oTinMBOM. ClOXHbBIN apomar,
XapaKTepHblil 418 BUH U3 yBSAJIEHHOTO BUMHOTpaja U MNpoLueanx
co3peBaHue B y60BOI1 GouKe, rapMOHUPYET € pa3BUTbIM U MOHbIM
BKycoM. [1pekpacHbIM raCTpOHOMUYECKMM coYeTaHuem cajKkomy
AMKeCTUBY CTaHYT lecepTbl Ha 110001 BKycC.

When creating Aristov wines, winemakers have come a long way:
from a detailed assessment of grape varieties, careful selection and
high-quality regionalization to the creation of a trendy wine. Anima
wine concept. Aristov embodies the vital principle, revealing
sensuality and emotionality, closely linking the "female” and "male"in
eachofus.

Aged red sweet wine “Anima Aristov. Ancelotta"is made in the Italian
Recioto style. The wine is made from Ancelotta grapes, grown and
processed within the boundaries of the geographical object "South
Coast of Taman’, carefully selected and subjected to natural
withering on the vine. Fermentation in American oak barrels,
followed by 20 months of aging, contributed to the disclosure of the
varietal potential, showing a multifaceted rich aroma and taste. The
wine has a purple color with a ruby tint. The complex aroma, typical
for wines made from dried grapes and aged in oak barrels, is in
harmony with the developed and full taste. Desserts for every taste
willbe an excellent gastronomic combination with a sweet digestif.

LIENEBASA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>xunHbl 1 xeHwmMHbI 30+, HTepecytoTes
MNOTPEBUTENSA/ BMHaMM, HOBATOPbl, CTOPOHHUKMW OPUTMHaIb-
PORTRAIT OF HOTO, YBJIe4eHbl 3HOraCTPOHOMUYECKMMU
POTENTIAL CONSUMER MOMCKamM, 4acTo NoceLLalT pecTopaHbl

n kade /men and women 30+,

Interested in wines, innovators, supporters of
the original, passionate about wine and
gastronomic searches, often visit restaurants

and cafes
MOTUBbI /19 COBEPLUEHNA lMonpo6oBaTb HOBMHKY, OPUrMHAJIbHBbI
MOKYIKW/ nopapok, B cobcTBeHHyio BUHoTeky / Try a
MOTIVES FOR PURCHASE novelty, an original gift, own wine collection
NOBObI A4J19 MOTPEBJIEHUS/ B kauecTBe guxkecTUBa MM CONPOBOXAEHUS
REASONS FOR CONSUMPTION [lecepToB Ha JIlobom meponpusiTum, ot

CeMeNHOrOo Y)KMHA 10 TPaHN03HOrO
TopxecTBa/ as a digestif or accompaniment
to desserts at any event, from a family dinner
to a grand celebration

LIEHOBOE NMO3NLIMOHNPOBAHWE/ Cynep npemuym
PRICE POSITIONING Super premium




ARISTOV

Poccuiickoe BUHO ¢ 3aLMLEHHBIM HAMMEHOBaHMEM MecTa
npoucxoxaerus «<kKOxHbiii 6eper TamaHn» Bblaep>KaHHOE clagkoe
kpacHoe «<ANIMA ARISTOV/AHUMA APUCTOB. AHuenoTTa»
Russian wine with the protected designation of origin «South
Coast of Taman» aged sweet red <ANIMA ARISTOV / ANIMA
ARISTOV. Ancelotta»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHoaapckuii kpaii, Templokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT AHuenortta TamaHckas

VARIETAL Tamanian Ancelotta

CIOCOBb NOCAOKHU MexaHun3npoBaHHbIi

METHOD OF PLANTATION  Mechanized

CMNOCOBb BbIPALLUMBAHNA  HaBbicokom kopaone A30C
METHOD OF GROWING

Crnocob YBOPKUA
METHOD FOR HARVESTING Mechanized

MexaHn3npoBaHHbIi

HocTynHbiit 06bem/Available volume:
0,375 L; 0,895 kg

Pa3mep 6yTbinku/Bottle size:

? 5,6 cm; h 33,0 em

Bnoxenue B ropposimk/ Embedding
in a corrugated box: 6

LLITpux Kof, Ha eauHULY NpoayKumuu/
Barcode on unit of production:
4630037254297

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

14630037254294

KonnuecTBo ynakoBoK Ha nogaoHe
(eBpo) / Number of packages
on a pallet (Euro): 120

KonunuecTBo ynakoBok B crioe /
Number of packages in the layer: 40

MEPNO[ CEOPA MepBasi nekapna ceHtsbps
HARVEST PERIOD firt decade of September
YPOXAMHOCTb 90 u/ra

YIELD IN KG OF GRAPES 90 c/ha

PER HA.

CPEJHWN BO3PACT /103 16 ner
AVARAGE AGE OF VINS 16 years

BuHorpap yssinusaetcs ans JaHHOTO NpojykTa, nepepaboTka BepeTcs B
pefyKTUBHOM pexxume, GpoxkeHne NpoxoauT Ha mesre, B Tedenun 30-40
[IHEeN, ¢ fanbHenwen Bblaepxkoi B aybe He meHee Tropa.

METO/, MEPBUYHOMN
GOEPMEHTALIMA

PRIMARY FERMENTATION

BbIJEPKKA BpoxeHue u Boigepxka noce ero okoHuanus 20 mecsiues B 6ouke
13 amepuKaHckoro ayba.
AGING Fermentation and aging after 20 months in an American oak barrel

AHAJIMTUYECKUE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 10-12 % 06.
ALCOHOL 10-12 % Vol.
COJEP)XAHME CAXAPA 210-230 r/gm®
RESIDUAL SUGAR 210-230 g/dm?
KMCNOTHOCTb 6,0+1,0 r/am®
TOTAL ACIDITY 6,0+1,0 g/dm?
KANTOPUMHOCTb 162,5 Kkan
CALORICITY 162,5 keal

OPTAHOJNEMTUYECKUNE XAPAKTEPUCTUNKWN / ORGANOLEPTIC FEATURES:

LIBET HacbilieHHbIi NyprypHbIii ¢ pybuHOBBIM OTIMBOM
COLOUR Deep purple with ruby tint
APOMAT CnoXHbIi1, XapaKTepHbIi 4151 BUH U3 YBSIJIEHHOTO BUHOTpaaa

M npoulealmnx cospesaHue B ayboson 6ouke
Complex, typical for wines made from withered grapes and matured

BOUQUET

in an oak barrel
BKYC NOJIHbINA, PasBUTbIN, FAPMOHUYHbIV
TASTE full, developed, harmonious

TEMIEPATYPA NOJAYN 9-12°C
SERVING TEMPERATURE 9-12°C

353531, Poccusi, KpacHopapckuii kpaii, Tempiokekuii paiioH, cT. CTapoTutapoBckas,

yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
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
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