ARISTOV

Poccuiickoe BUHO ¢ 3awmueHHbIM reorpaduueckum ykasaHuem «KybaHs.
TamaHckuit nonyoctpos» cyxoe kpacHoe AHVIMA APUCTOB. Mucuena»
Russian wine with protected geographical indication «Kuban. Taman
Peninsula» dry red <ANIMA ARISTOV. Miscela»

OINMNCAHUE BMHA / WINE DESCRIPTION:

Kaxpas kanns Anima Aristov. Miscela (utan. — cmecsb) — 310 cumdponus TamaHckoro
NnoJlyoCTpoOBa, rAe BCTpevalTcst MOPCKoit 6pus, Lieapoe coHue U peBHUI Teppyap.
370 BUHO A1 TeX, KTO LLEHUT HIOAHCbI, YNTAeT MeX Y CTPOK, IKCNepUMEHTUPYeET,
4TOObI paclMpUTL FPaHULLbI BKYCA, U He GOMTCS BbIPa3nTb CBOIO yHUKAIbHOCTb. Anima
Aristov. Miscela naput He NpocTo BKyC, @ HACTOALLME IMOLUMU U TTyOUHY MOMEHTA.

BbigepxaHHbIi MO YHUKaNbHOM TEXHOIOMMM Kynax obbeauHsieT Henoapaxaembl it
xapakTtep CaHp)xoBe3e, yToH4eHHoCTb Mepio, cuny Kabepve COBUHBOH U U3sILLECTBO
Muno Yeproro 2023 ropa ypoxas. TwarensHas pabora ¢ BUHOmarepmanom,
BKJTIO4AIOLLLAs UCMO/Ib30BAHME a/lbTEPHATUBHbLIX 1yDOBbIX METO0B 1 K/lacCUUECKYI0
BbIAEPXKy B Doukax, npuaaeT BUHY MHOTOCJIOMHOCTb U TNyOUHY BKyca, COXpaHsisi ero
NPUPOSHYI0 XXUBOCTb.

Py6uHOBBII1 LiBET, CIOBHO OTONIECK BEYEPHEro COMHLA, HAMEKAEeT Ha TaiiHy, KOTOPY1o
Bbl OTKpOETe, coBepLuas rinoTok. bykeT oTkpbiBaeTcs niieHUTEIbHbIMU NPSHLIMK
HOTamu U TOHAMU CrefbiX YePHbIX PPYKTOB, KOTOPbIE TOHKO OTTEHSIOTCS APEBECHBIMM
HioaHcamu. Bkyc — rny6okuit, okpyribiii, ¢ 6apxaTucTomn TEKCTYPOM U UTPOit ITOAHBIX
OTTEHKOB, NN1IaBHO NepeTeKalolMMK B 3/1eraHTHoe nocieBkycue. Anima Aristov.
Miscela co3gaHo ans BCTpeuy, KOTOpbie XOUeTest 3aNOMHUTD, U BEYEPOB, KOTOpble
xoueTcs NpoAJIUTb.

Every drop of Anima Aristov. Miscela (Italian: blend) is a symphony of the Taman
Peninsula, where the sea breeze, generous sun and ancient terroir meet. This wine is
for those who appreciate nuances, read between the lines, experiment to expand the
boundaries of taste, and are not afraid to express their uniqueness. Anima Aristov.
Miscela gives not just taste, but real emotions and depth of the moment.

A blend aged using a unique technology combines the inimitable character of
Sangiovese, the sophistication of Merlot, the strength of Cabernet Sauvignon and the
elegance of Pinot Noir from the 2023 harvest. Careful work with the wine material,
including the use of alternative oak methods and classic aging in barrels, gives the
wine multi-layeredness and depth of taste, while preserving its natural liveliness.

The ruby color, like a reflection of the evening sun, hints at the secret that you will
discover when you take a sip. The bouquet opens with captivating spicy notes and ripe
black fruit tones, subtly shaded by woody nuances. The taste is deep, rounded, with a
velvety texture and a play of berry shades, smoothly flowing into an elegant aftertaste.
Anima Aristov. Miscela is created for meetings what you want to remember and
evenings that you want to prolong.

LIEJTIEBASA AYOUTOPUSA / TARGET AUDIENCE:

IMOPTPET LIENNEBOTO
MOTPEBUNTENIA
PORTRAIT OF POTENTIAL
CONSUMER

MOTUBbI AJ14
COBEPLUEHWA MOKYIKN
MOTIVES FOR PURCHASE

MoBOAbI A1
MOTPEBEHMSA
REASONS FOR
CONSUMPTION

LIEHOBOE
MO3MUMOHNPOBAHWE
PRICE POSITIONING

My>XUMHBI U KEeHLLMHBI 25+, foxo[,

CpefHUIA 1 BblllE, UHTEPECYIOTCS BUHAMM,
pasbupatoTcs 1 COBEPLLEHCTBYIOT CBOU 3HAHUS,
9KCMEePUMEHTUPYIOT U paclunpsioT Kpyrosop. BeayT
aKTUBHbIN 006pas XM3HU, HAXOAATCS B LEHTpe
cobbITuit. 3aboTaTcs 06 uMuaxe u craryce.

Men and women 25+, average and higher income,
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.

BbITb B TpeHe, akcnepumeHTMpoBaTh,
nonpo6oBaTtb HOBKHKY, Nogo6paTk aHanor
npeanoyYnTaeMbiM CTUISIM €BPONEeNCKUX BUH
B OPUTMHANIbHOM UCMONHEHUN.

Be on trend, experiment, try something new, choose
an analogue of your preferred styles of European
wines in an original version.

Berpeua apyseit u pogcreerHukos. [lenosoit obep,
WIIN YXKUH, POMaHTUYECKOE CBUAAHME.

Meeting of friends and relatives. Business lunch
or dinner, romantic date.

Low premium
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TEXHUYECKAA NHOOPMALIMSA / TECHNICAL INFORMATION:

MECTO NMPOUN3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapcekuii kpait, TeMprokckuii paioH

Taman Peninsula, Krasnodar Krai, Russia

COPT
VARIENTAL

Canpxosese TamaHckuit, Mepno, Kabepre CoBnHboH, MNMHO YepHbiit

Sangiovese Tamanskiy, Merlot, Cabernet Sauvignon, Pinot Noir

JoctynHbiii 06bem / Available volume:
0,75/1,208 kg

Pasmep b6yTbinku / Bottle size:
074 /31,0 cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4630037259438

LLITpux KOA, Ha rpynnoByto ynakoBKy/
Barcode for group packaging:
14630037259435

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on
a pallet (Euro): 80

KonnuecTBo ynakoBok B cioe /
Number of packages in the layer: 20

CMOCOB NOCAAKN
METHOD OF PLANTATION

MexaHn3npoBaHHbIN

Mechanized

CMOCOB BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIii HEeyKpPbIBHOW, TUM WNANepbl - METaNINYeCKas ¢ OAHUM SPYCOM
npososnoku popmuposka A30C; meTannmnueckasi OUMHKOBAHHAs C TPEMsI sipycamu
npoBonoku GopMMpOBKa C BePTUKabHbIM popmupoBaHmem npupocta

CMOCOb YEOPKM
METHOD FOR HARVESTING

MexaHW3npoBaHHbIit;
Mechanized

MEPNO[ CEOPA
HARVEST PERIOD

CeHTsi6pb, OKTS6pL
September, October

YPOXXANHOCTb
YIELD OF GRAPES

Canpkosese TamaHckuit — 110,89 u/ra; Mepno — 170,89 u/ra; Kabepre CoBUHBOH -
116,31 u/ra; Muno YepHoint — 102,75 u/ra

Sangiovese Tamansky — 110.89 c/ha; Merlot — 170.89 c/ha; Cabernet Sauvignon -
116.31 ¢/ha; Pinot Noir — 10275 ¢/ha

CPEJHWMIN BO3PACT /103
AVERAGE AGE OF VINS

5—22ropa
5—22 years

METO/, NEPBUYHOM
OEPMEHTALIMN

PRIMARY FERMENTATION

C6op BuHOrpana ocyuiecTsasietcs Ha caxapax 22-24%. lMepepaboTtka npoBOAMTCS MO «KpacHOMY
cnocoby». Mocne gpobnenns BUHoOrpaaa, nonyyerHyto mesry cynbputupyior ao 50 (cBoboanas)

N oTNpaBafioT Ha GPO)KEHI/IE Ha YnCThIX Ky!'leyan,U,pO)K)KEﬁ, B €MKOCTAX U3 HEp)KaBElOUJ,EPI cranu
npuTemnepatype [0 25 rpaycos, ¢ perynspHbimM opolueHmnem «wanku» mesru. Mocne 6poxenns
Npoun3BoaMUTCA CbeM BUHOMATEpMasna c poXxOokeBoro ocaaka uh BHeceHue uucToin KynbTypbl 6aKTepm“4
ana IMB ¢ panbHeiiweit Bbiaepxkoii B Ay60Boi Tape 1 13 HepXKaBeloLLeil CTanm ¢ UCnonb3oBaHnem
anbTepHaTUBHOIO ,cly6aA BpeMﬂ BbIIEPXKKWU HE MEHee 6 mecsues. 3arem NpoBOANTCA KyNnaxXuposaHvue
BUHOMaTepuana.

The grapes are harvested at 22-24% sugar. Processing is carried out using the «red method». After
crushing the grapes, the resulting pulp is sulphited to 50 (free) and sent for fermentation on pure yeast
cultures in stainless steel containers at a temperature of up to 25 degrees, with regular irrigation of

the pulp «cap». After fermentation, the wine material is removed from the yeast sediment and a pure
bacterial culture is added for malolactic fermentation with further aging in oak containers and stainless
steel using alternative oak. The aging time is at least 6 months. Then the wine material is blended.

BbIJEPXKA
FINING

CoBpaHHbIil Kynax HanpasnsioT Ha BbiAEPXKKy. OB 06bem BHauYane BbIAEPKUBAETCS B €MKOCTSIX
13 HepXaselolleli CTanu, 3aTeM YacTb 3TOFO BUHOMATEpUana HanpasifeTcs Ha BblAePXKKY

B HEPXKaBEIOLLEeN CTanu B KOHTAKTe C a/bTePHATUBHBIM 1y6GOBbIM NPO/IYKTOM He MeHee 4 mecsilieB

v B ay6osyto Tapy

He MeHee 6 mecsiLeB.

The collected blend is sent for aging. The total volume is initially aged in stainless steel tanks, then
part of this wine material is sent for aging in stainless steel in contact with an alternative oak product
for at least 4 months and in oak containers for at least 6 months.

AHAJTIMTNYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnpT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % vol.
COLEP)XAHNE CAXAPA menee 7,0 r/n

RESIDUAL SUGAR

less tnah 7,0 g/

KNCNOTHOCTb 5,0-70r/n
TOTAL ACIDITY 5,0-70g/l
KANIOPUMHOCTb 80,8 kkan
CALORICITY 80,8 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKKM / ORGANOLEPTIC FEATURES:

LIBET OT pyb1HOBOrO [0 TEMHO-PYOUHOBOTO
COLOUR From ruby to dark ruby
APOMAT Cnerka npsiHbli1, c npeobnaaaHnem TOHOB YepHbIX pPYKTOB U IETKMM OTTEHKOM
BOUQUET creuwii, a Takxe JpeBeCHbIMM OTTeHKaMn
Slightly spicy, with predominantly black fruit tones and a hint of spice, as well as
woody undertones
BKYC Tepnikuit, okpyrnbii, ¢ npeobnagaHmnem srogHo- GppyKToBbIX HOT, CO CPEAHUM NO
TASTE NPOAOIKUTENILHOCTU NOCIeBKyCMeM

Tart, rounded, with a predominance of berry-fruity notes, with a medium-length
aftertaste

TEMIEPATYPA TOOAYN
SERVING TEMPERATURE

16-18°C
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