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Poccuiickoe BMHO ¢ 3almuieHHbIM reorpaduueckum ykasanmem "KybaHsb.
Tamanckuit nonyocTtpos” cyxoe kpacHoe "ANIMA ARISTOV / AHUMA
APNCTOB. Anuenotta»

Russian wine with a protected geographical indication "Kuban. Taman
Peninsula" dry red "ANIMA ARISTOV. Ancelotta"

OINMMNCAHUE BUHA/ WINE DESCRIPTION:

Aristov pazpaboTas yHukanbHylo cepuio BUH Anima Ha KaxAblii AeHb C OCBeXatoLwumm
BKyCammu M BbIpaXXEHHbIMU apomaTuieckumu npodunsamu, bnarogaps npumeHeHUo
TexHonoruun wansuiein nepepabotkn BuHorpaga. [ns nuHeikn 6bianm oTobpaHbl
u3BecTHble eBponeiickue copta: Mionnep-Typray gns 6enoro, Lipaiirenst TamaHckuit
Ans posoBoro, AHuenoTTa TamaHckasi 4nsi KpacHOro. 3TO OpPUrMHAasbHbIE U COYHble
BMHA C SIPKUMMU COPTOBbIMU ocobeHHOCTSIMM MO apomaTy, LBeTy U BKycy B
npunekaTesbHom odopminernun. OTkpoiiTe ans cebs kaxxaoe u BbibepuTe NUUHbIN
dasoput!

OJHMM U3 €BPOMNENCKUX COPTOB BUHOTPaAa, KOTOPbIN BUHOAENbI 0TOOpasv s cepumn
TuUXmx BUH Aristov Anima, ctan utanesHckuit copt Anuenotra. Pocewniicknii BapnaHT
AHYENIOTTbI OTIMYAETCS CamOOBbITHOCTLIO U CaMOLOCTATOYHOCTBIO, NpUobpeTas Ha
TamaHCKOM noJiyocTpoBe ocobble opraHosientuyeckue yeptol. [1is «<Anima Aristov.
AHuenioTTa» ObUT MPUMEHEH cneumanbHbIi Wwaaswmin cnocob nepepaboTku BUHoOrpa-
[,a, KOTOpbIi nNpousBoguTes 6e3 gpobneHus, T.e. uenbimu rposabsamu. Bunomartepuan
OTOMPAIOT NMPU HU3KOM [LABJEHUU C 3aLMTON CYC/a, YTO NMO3BOJSET MAKCMMAasbHO
COXpaHUTb BECb apoOMaTnUeckunii npodunb BUHA.

B 6okane «Anima Aristov. AHUen0TTa» 3aBOPaXMBaeT HaCbIWEHHbIM LLBETOM OT
pybuHoBOro fo TEMHO-pYOMHOBOrO OTTEHKA. ApomaT 3BYUYMT TEPNKMMM HOTamu ¢
npeobnagaHvem TOHOB YepHbIX PPYKTOB U Nerkoit Byanbio cneuuit. Bkyc naoTHbii,
ryCTOMW, cierka BsKyLuit, ¢ AUTeIbHbIM nocsieBkycuem. «Aristov Anima. AHuenotra»
BeJIMKOJIENHO NOAXOAMT K 6/1toAam U3 KpacHOro Msica U 3pesibiM Cbipam € MUKaHTHbIM
BKYCOM.

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!
One of the European grape varieties that winemakers have selected for a series of still
wines Aristov Anima is the Italian variety Ancelotta. The Russian version of Ancelotta
is distinguished by its originality and self-sufficiency, acquiring special organoleptic
features on the Taman Peninsula. For the production of “Anima Aristov. Ancelotta” we
use a special sparing method of processing grapes without crushing, i.e. whole
bunches. The wine material is selected at low pressure with the protection of the must,
which allows to preserve the entire aromatic profile of the wine as much as possible.
In aglass "Anima Aristov. Ancelotta” fascinates with a rich color from ruby to dark ruby.
The aroma sounds tart notes with a predominance of tones of black fruits and a light
veil of spices. The taste is dense, thick, slightly astringent, with a long aftertaste.
“Aristov Anima. Ancelotta” is a perfect accompaniment to red meat dishes and spicy
mature cheeses.

LIEJTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MNOPTPET LIETIEBOIO lNpenmyiecTBeHHO XeHLUHbI 25+, poxop, cpeaHuin
NMOTPEBUTENS/ 1 Bblle. DHepruutble, N6t ObITh B LLeHTpe cobbITuit
PORTRAIT OF W BHUMaHUSI, IKCMEPUMEHTUPYIOT, NpobyIoT, gensTes
POTENTIAL CONSUMER amouusmu. [losepsitot cebe u cBoemy Bbibopy,

3apskaloT okpyxatmx. / 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 1191 COBEPLLUEHNSA MoauepkHyTL 0COBEHHOCTD, BbIAENUTLCA. SIpKUi,
MNMOKYIMKW/ COYHbIV U MpUBNIEKaTebHbIN ansaiiH. [poaykT
MOTIVES FOR PURCHASE €BpOMNencKoro knacea rno npusiekaTebHOM LeHe. /

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

NnoBOObI 4J19 MOTPEBIEHUS/ PomaHTuueckuit y)KuH, I€BUYHUK, BeHepUHKa. /
REASONS FOR CONSUMPTION Romantic dinner, bachelorette party, party.

LIEHOBOE MNO3NLUMOHNPOBAHWE/ Meguym / Medium
PRICE POSITIONING




Poccuiickoe BUHO ¢ 3alumieHHbIM reorpaduueckum ykasanuem "KybaHsb.
TamaHckuit nonyocTtpoB" cyxoe kpacHoe "ANIMA ARISTOV/AHMMA
APUCTOB. AnuenoTtta»

ARI S T O V Russian wine with a protected geographical indication "Kuban. Taman
Peninsula" dry red "ANIMA ARISTOV. Ancelotta"
TEXHUYECKAS UHDOOPMALINA / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMpiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT AnuyenotTta TamaHckas

VARIETAL Tamanian Ancelotta

CIroCOBb NOCAOKN MexaHun3npoBaHHbIi

METHOD OF PLANTATION  Mechanized

CMOCOB BbIPALLIMBAHNA  LLITamboBbIf He yKPbIBHOM, TUMN WNanepbl - MeTasiMyeckas ¢ Og4HUM
SIpyCOM NPOBOJIOKU U MeTaJLTMYEeCKasi C TPeMsi spycamu NpoBOSIOKU
METHOD OF GROWING

CIoCoOb YBOPKU MexaHun3npoBaHHbIi
METHOD FOR HARVESTING Mechanized

NMEPNO CBOPA CeHnTa6pb

HARVEST PERIOD September

YPOXXAMHOCTb 76,4 u/ra

YIELD IN KG OF GRAPES 76,4 c/ha

PER HA.

CPEJHWIN BO3PACT /103 4-18 net

AVARAGE AGE OF VINS 4-18 years

METOZ, MEPBUYHOMN C6op BuHOrpaga ocyuecTBasietcess Ha caxapax 19-21%. MNepepaboTtka

nposoauTes no «6enomy cnocoby», npeccoBaHne BUHOTPaaa npoxXoanuT B
msirkom pexume. KpacHoe cycio ocBeT/ieHne MpoXoanIIo CTaTUYECKUM
metonom. OcobeHHOCTb 3TOM NUHENKN -3TO Waasuwmuii cnocob
nepepaboTku, As coxpaHeHusi apomatudeckoro npoduns. bpoxenne
NpOBOAMIIOCH MPU MOMOLLM CHEeLUanbHO NogodpaHHbIX APOXOKeN B
€MKOCTSIX U3 HepXXaBeloLei cTanu.

PRIMARY FERMENTATION  The grape harvest is carried out on sugars of 19-21%. Processin
carried out according to the "white method", the pressing of grapes takes
place in a soft mode. The red must was clarified by the static method. The
special feature of this line is the gentle way of processing to preserve the
aromatic profile. Fermentation was carried out using specially selected
yeastinstainlesssteel tanks.

OEPMEHTALNN

BbIEPXXKA Bes Bbiaepxku
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.

HocTynHbiit 06bem/Available volume:
075L / 1257k COOEPXAHUE CAXAPA Metee 6,0 r/n
‘ ‘ & RESIDUAL SUGAR less than 6 g/
Pa3mep 6yTbinku/Bottle size: KUCNOTHOCTb 6,01,0 r/aw®
w80cm / h30,0cm TOTAL ACIDITY 6,0£1,0 g/dm?
KAJTOPUMHOCTb 74,8 kkan
CALORICITY 74,8 keal

Bnoxenue B ropposmk/ Embedding
in a corrugated box: 6

OPTAHONEMNTUYECKUE XAPAKTEPUCTUKKM / ORGANOLEPTIC FEATURES:
LLITpux kop, Ha eauHULY NpoayKuuu/

Barcode on unit of production: LBET OT py6uHoBoro no TemHo-pybuHosoro
4630037254440 COLOUR Ruby to dark ruby
APOMAT Tepnkuii, ¢ npeobnagaHnem TOHOB YepHbIX GPYKTOB U Nerkum
LLITpux kop, Ha rpynnoByto ynakoBKy/ OTTEHKOM Creuuit
Barcode for group packaging: BOUQUET Tart, with a predominance of black fruit tones and a slight hint of spices
14630037254447 BKYC [110THBIN, rycTol, cnerka BAXywnit, ¢ AJIMHHLIM NOC/IeBKycuem
TASTE Dense, thick, slightly astringent, with a long aftertaste

TEMIEPATYPA NOJAYN 14°C

KonnuecTBo ynakoBok Ha nogaoHe SERVING TEMPERATURE 14 °C
(eBpo) / Number of packages

on a pallet (Euro): 72
353531, Poccusi, KpacHopapckuii kpaii, Tempiokekuii paiioH, cT. CTapoTutapoBckas, yii.

3aBopackas a. 2. Ten.: 8 (86148) 91-666, 91-692, 90-135. In. nouta: office@kuban-vino.ru.
KonuuecTso ynakoBok B cioe / CaiiT: http://kuban-vino.ru. Coucetu: kubanvino1956/@chateautamagnerussie

Number of packages in the layer: 18

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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