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Poccuiickoe urpuctoe BUHO € 3alULLEHHbIM reorpaduueckum
ykazaHuem «Kybaub. TamaHckuit nonyoctpos» 6piot benoe «<ARISTOV
ANIMA MILLESIMATO / APUCTOB AHUMA MUJTTIEBUMATO»

Russian sparkling wine with a protected geographical indication “Kuban.
Taman Peninsula” white brut «<ARISTOV ANIMA MILLESIMATO»

OMNCAHWME BMHA / WINE DESCRIPTION:

MwunnesaMmHoe BUHO — 3TO BMHO 13 BMHOTrpaja ny4iluero Ka4ecrtBa, C06paHHOI'0
B OOUH OI'Ipe,EI,EJ'IEHHbIﬁ ron, yKa3aHHbIl7| Ha 3TUKeTKe.

Cnepys KOHUeNUMM oNULLEeTBOPEHUS XU3HEHHOTO Havana, kaxaoe BuHo us cepun ANIMA
(oT nart. «<Bo3ayx, aywa») bpenaa ARISTOV nmeet cobCTBEHHYIO M HEMOBTOPUMYIO «yLLY>.
BooxXHOBMBLUKCH MAEelt CyLLeCTBOBaHUS HEKOWM meTadur3niecKon CTPYKTypbl, nepeaasae-
MO YesloBeYeCTBOM CKBO3b NMokoJsieHus, B 2023 roay nuHeika nonojiHAAaCch MUIIE3UM-
HbIM UrpUCTbIM BUHOM Aristov Anima Millesimato, cosgaHHbim U3 BUHOrpaga copToB
LLlappoHe, Anurote, Pucnuur Peitnekuit, MNMuno Benbiit u Mionnep-Typray ypoxas 2022
roja.

[ns cospanus poceuiickoro urpuctoro BuHa ¢ 3IY «Kybarb. TamaHckuit noayocTpos»
6ptoT Genoe Aristov Anima Millesimato ncnonb3oBanuchb TONLKO camble Ka4eCcTBeHHble

pakuumn cycna. ®notauus nposogunack Npu KOHTponupyemoi Temnepatype 14-18 C°,

epmeHTauums - npu 16-18 C°. Kynax cospgaH B onpeaeneHHbIX Nponopuusx, 4to
noa4vepKkHy 0 0COBEHHOCTU KaX/J0ro CopTa, U B TO K€ BPeMs MaKCUMaslbHO rapMOHU3NPO-
Bas0 UX APYr ¢ Apyrom. [ocne BTOpUUHOro OpoXeHUsi BUHO BblAEPXMBANIOCh HA TOHKOM
[POXKEBOM Ocafike He meHee 2 mecsiLeB, 4To Jo06aBuIo emy 0coboi rnybuHbl n
packpbITus.

CBeTno-cosiomeHHblIit uBet urpuctoro Aristov Anima Millesimato, ¢ 6negHbimu oTTeHkamum
XKENTOro 30/10Ta, NoJUYepKNBaET ero HernpeB3oiAeHHYI0 KpacoTy, a Urpa ny3bipbkoB
co37aéT aTmocdepy TOPKECTBEHHOCTH. PasBUTbIN apomart, COOTBETCTBYIOLLUIN COPTOBOMY
cocTaBy, HanoJHseT NPOCTPAHCTBO HIoAHCaMM 3e1eHbIX GPYKTOB M MUHEPATLHOCTM.
HacTosiliee BoniebCTBO CKPbIBAETCS B TAPMOHUYHOM BKYCE, OT/IMYAIOLLUMCS YUCTOTOM 1
scHOCTbI0, 6e3 ToHOB okucnenHocTu. Anima Millesimato - ngeansHoe couetanve
CBEXeCTU U U3bICKAHHOCTU, KOTOPOE NOAAPUT UCTUHHOE YA0BO/ILCTBUE LLEHUTENAM
UTPUCTBIX BUH.

Millesim wine is wine made from the best quality grapes harvested in one specific year, as
indicated on the label.

Following the concept of the personification of the life principle, each wine from the
ANIMA series (from Latin “air, soul”) of the ARISTOV brand has its own and unique “soul”.
Inspired by the idea of the existence of some kind of metaphysical structure transmitted
by mankind through generations, in 2023 the line was replenished with the Aristov Anima
Millesimato millesime sparkling wine, created from Chardonnay, Aligote, Riesling Rhine,
Pinot Blanc and Muller-Thurgau grapes of the 2022 harvest.

To create Russian sparkling wine with PGl “Kuban. Taman Peninsula” brut white "Aristov
Anima Millesimato" we used only the highest quality must fractions. Flotation was carried
out at a controlled temperature of 14-18 C°, fermentation - at 16-18 C°. The blend was
created in certain proportions, which emphasized the characteristics of each variety, and
at the same time harmonized them with each other as much as possible. After secondary
fermentation, the wine was aged on a thin yeast sediment for at least 2 months, which
added to it a special depth and disclosure.

The light straw color of the sparkling Aristov Anima Millesimato, with pale shades of
yellow gold, emphasizes its unsurpassed beauty, and the play of bubbles creates an
atmosphere of solemnity. A developed aroma, corresponding to the varietal composition,
fills the space with nuances of green fruits and minerality. The real magic is hidden in a
harmonious taste, characterized by purity and clarity, without tones of oxidation. Anima
Millesimato is the perfect combination of freshness and sophistication, which will give
real pleasure to connoisseurs of sparkling wines.

LLEJTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEJIEBOTO My3KUMHBI U KeHLMHbBI 25+, A0X0f, CpeiHnii
NOTPEBUTENSA/ 1 BbllLE, UHTEpecyloTcs BUHamu, pasbupatores u
PORTRAIT OF COBEpLUEHCTBYIOT CBOM 3HAHNA,

POTENTIAL CONSUMER 3KCMEePUMEHTUPYIOT U paclunpsitoT Kpyrosop /

Men and women 25+, average income and above,
interested in wines, understand and improve their
knowledge, experiment and broaden their

horizons
MOTWMBbI AJ19 COBEPLLUEHUA lNpuBnekarenbHbIit NpoaykT
MOKYIMKW/ C HenpeB30iJeHHbIM BKycom, nonpobosaTh
MOTIVES FOR PURCHASE HOBUWHKY, NOJIy4UTb HOBbIN OMbIT, MofobpaTh

aHasior npeanovYnTaembiM CTUTAM eBpOI’IeﬁCKVlX
BuH / An attractive product with an unsurpassed
taste, try something new, get a new experience,
find an analogue to the preferred styles of
European wines

MNOBObl A4 MOTPEBJIEHNS/ BeTtpeua gpyseit u poacteeHHuKoB. Jenosoit obep,
REASONS FOR CONSUMPTION WU YXXKUH, POMaHTUYeckoe cBujaHue.
B ropaom oauHouecTBe, NOrpy3auBLIKCH B
pasmbilLieHns 0 NpeKpacHoM u LieHHom / Meeting
of friends and relatives. Business lunch or dinner,
romantic date. In proud solitude, immersed in
reflections on the beautiful and valuable

LEHOBOE Low premium
MO3NLIMOHNPOBAHUE/
PRICE POSITIONING
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Russian sparkling wine with a protected geographical indication “Kuban.
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TEXHUYECKAS NHDOPMALNSA / TECHNICAL INFORMATION:

MECTO NPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Temprokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT Llapaone, Anurote, [NuHo benviit, Pucnunr Peitlckuit, Mionnep Typray
VARIETAL Chardonnay, Aligote, Pinot Blanc, Riesling Rhine, Muller Thurgau
CroOCOBb NMOCAIKN MexaHn3npoBaHHbI

METHOD OF PLANTATION  Mechanized

CIMOCOB BbIPALLIMBAHUSA  LLITamboBbii HeyKpbIBHO. Tun wnanepsbl - meTanimueckasi ouMHKoBaHHas ¢ 3
spycamu MnpoBONOKU, C BEPTUKATIbHLIM GOPMUPOBAHMEM NpPUpPOCTA;

METHOD OF GROWING meTajsiyimyeckaa c O4HUM ApyCOM NPOBOJIOKH, CBO60JJ,H0€ cBncaHunenpupocrTa

CIMoCOBb YBOPKUA LLlapaoHe, AnuroTe, [NMuHo benblit - MexaHU3MpPoOBaHHbI.

Mionnep Typray, Pucannr PeitHcknii - py4HOit 1 MexaHM3NpOBaHHbIA.
METHOD FOR HARVESTING Chardonnay, Aligote, Pinot Blanc - mechanized.
Muller Thurgau, Riesling Rhine - manual and mechanized.

HocTtynHblit 06bem/Available volume:
0,75L /1,47 kg

Pa3amep byTbinku/Bottle size:
w99cem/h270 cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:

6

LLITpux Kof, Ha efuHULY NpoayKLuu/
Barcode on unit of production:
4630037255775

LLITpux Kof, Ha rpynnoByIo yNakoBKy/
Barcode for group packaging:

24630037255779

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

44

KonunuecTtBo ynakoBok B cioe /
Number of packages in the layer:

1

NMEPMO[ CEOPA LLlapnoHe, Mionnep Typray - Aeryct, 2022; AnuroTe, [TuHo benbiit,
Pucnuur Peiinekuii - Centsbps, 2022

HARVEST PERIOD Chardonnay, Muller Thurgau - August, 2022; Aligote, Pinot Blanc, Rhine

Riesling - September, 2022

YPOXXAMHOCTb Llapaowe 142,43 u/ra; Anurote 146,84 u/ra; lNuro benwbiii 126,07 u/ra ; Pucauur
Peitrcknin 150,46-150,56 w/ra ; Mionnep Typray - 136,6 u/ra Chardonnay 142,43
cwt/ha; Aligote 146,84 cwt/ha ; Pinot Blanc 126,07 cwt/ha ; Rhine Riesling 150,46-

YIELD IN KG OF GRAPES PER HA. 150,56 cwt/ha; Muller Thurgau - 136,6 cwt/ha

CPEJHWI BO3PACT /103 LWappowe - 5 net; Anurote - ot 8 no 9 net; [Muno benwiii - 15 net; Pucamur PeiiHckuin
- ot 5 o 15 net; Mionnep Typray - ot 3 o 5 net

AVARAGE AGE OF VINS Chardonnay - 5 years; Aligote - from 8 to 9 years; Pinot Blanc - 15 years; Riesling
Rhine - from 5 to 15 years; Muller Thurgau - from 3 to 5 years

METOL, MEPBUYHOM C6op BuHOrpaga ocyuiectsnisietcst Ha caxapax 16-18%, npeccosaHue BuHorpaga
NPOXOAUT B MSATKOM pexume (4Tobbl He aKeTparnpoBaTh NoAUGEHObI U3 KOXKULbI
GEPMEHTALIMA BUHOIpaja), ocBeT/ieHne cycna MPOBOAUTCS C MOMOLLbIO TEXHONOrNYeckoro
cnocoba - pnoTauus. 3atem, npoBoAUTCs OpOXKEHME B EMKOCTSIX U3 HepXaBeloLeit
ctanu npu Temneparype 16-18 rpagycos. [Nocne 6poxeHns NnponsBoanTCst Cbem ¢
JIPOXOKEBOTO Ocaka.
The grape harvest is carried out on sugars of 16-18%, the grapes are pressed in a soft
mode (so as not to extract polyphenols from the skin of the grapes), the must is
PRIMARY FERMENTATION clarified using a technological method - flotation. Then, fermentation is carried out
in stainless steel tanks at a temperature of 16-18 degrees. After fermentation, it is
removed from the yeast sediment.

METO/, BTOPUYHOM B akpaTtodope B Teuerune 28 aHeit
GEPMEHTALNN

SECONDARY Tanks fermentation during 28 days
FERMENTATION

BbIAEP)XKA Bbigepka Ha TOHKOM ApPOXOKeBOM ocajke 2 mecsua
AGING Aging on a thin yeast sediment for 2 months
AHAJTIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CIrNupPT 10,0-12,0 % OB.

ALCOHOL 10,0-12,0 % Vol.

COOEPXAHUE CAXAPA 6-15r/n

RESIDUAL SUGAR 6-15 g/l

KNCJTIOTHOCTb 5,0-8,0r/n

TOTAL ACIDITY 50-80g/l

KANOPUMHOCTb 75,9 kkan

CALORICITY 75,9 keal

OPrAHONENTUYECKUE XAPAKTEPUCTUKU / ORGANOLEPTIC FEATURES:
LBET C BeT/10-COJIOMEHHBbI, C OTTEHKaMU OT 3€/1eHOBaTOro 10 30/I0TUCTOro
COLOUR Light straw, with shades from greenish to golden
APOMAT Pa3BuTbIil, TOHKWI, COOTBETCTBYIOLLNI TUNY
BOUQUET Developed, thin, corresponding to the type

BKYC [MosHbIN, rapMOHUYHBII1, 6€3 TOHOB OKUCIIEHHOCTH
TASTE Full, harmonious, without tones of oxidation

TEMTIEPATYPA MNOOAYN 7-9°C
SERVING TEMPERATURE 7-9°C

353531, Poccus, KpacHopaapckuii kpai, Templokckuii paitioH, cT. CTapoTuTapoBckas,
yn. 3aBoackas . 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

www.kuban-vino.ru aristovwine.ru



