ARISTOV

Poccuiickoe BUHO ¢ 3aLMLeHHbIM Feorpauueckum ykasaHuem
«KybaHb. TamaHckuii nonyoctpos» cyxoe pososoe «<ANIMA ARISTOV/
AHVMA APUCTOB. lNMuno 'pupyxno bnaw»

Russian wine with the protected geographical indication “Kuban. Taman
Peninsula» dry pink <ANIMA ARISTOV. Pinot Grigio Blush»

OlMNCAHUE BUHA / WINE DESCRIPTION:

Anima Aristov — B3pbIBHasi cepusi MUTKMX U OCBEXAIOLWUX BUH B IKCKIIO3UBHOM
COpPTOBOM COCTABE U OPUTUHANILHOM UTA/IbSIHCKOM cTU/e. 3aech KaX bl NpeacTaBuTeNb
npusbIBaeT K OTKPbITUIO BHYTPEHHEro MMpa M UCCIEeAO0BaHUIO apXeTUNUUeCcKom
3Heprum, KoTopas BrieTeHa B KaX/yl0 BUHHYIO MONIeKYy: MUKaHTHbIN [MuHo Ipu, spkuii
CaHpxoBese u 3aBopaxusatowmii MNuHo Hyap npeactasneHbl B Genom, pososom u
KpacHom uBeTax. Anima Aristov — To, 4TO HY)KHO, UTODbI JTyullIie MOMEHTbI CTAHOBUIUCH
elle sipye, a KaXblit 6okan HanNoIHANCS HOBBIMU UHCAUTAMMU.

Poccuiickoe BuHO ¢ 3I'Y «KybaHnb. TamaHckuit nonyocTpos» cyxoe pososoe «ANIMA
ARISTOV. Muno Tpupkuno bnaw» usrotosneHo us BuHorpaga copta lNuuo Cepolit
(Muno Mpupkmno), 6onee nspecTHoro B cokpaueHnmn kak MNuno Mpu. Liet B Gokane ot
651e1HO-PO30BOT0 [10 PO30BOTO C TEIECHBIM OTTEHKOM. DKCMPeCCUBHAs OpraHoenTuka
obnagaer rapmoHueii BKyca M apomaTa, B KOTOpPOW JleTO MSIFkO nepenjeTtaercsi ¢
31€raHTHOCTBI0. ApOomaT BUHA MeET sIPKMii Npoduib ¢ GpyKTOBO-AroHON AOMUHAHTON
M NETKUM N1eieHLI0BbIM NOATOHOM, YTO JOCTUraeTca NyTem NPpMMEHeHUs cneuuanbHbIX
TEXHOJIOrMYeCKMX MPUEMOB Ha 3Tare npeccosaHus mesru. Bkyc cBexuit u couHblii ¢
yTOHYeHHbIM nocneskycuem. MNepen nopadeit Muuo Mpupxuno bnaw pekomenpyercs
0oxNnaauTb Ao TemnepaTypbl 6—8 °C.

Anima Aristov is an explosive series of light and refreshing wines in an exclusive varietal
composition and original Italian style. Each representative encourages the discovery
of the inner world and the exploration of the archetypal energy that is woven into
every wine molecule: zesty Pinot Gris, vibrant Sangiovese and mesmerizing Pinot Noir
presented in white, rosé and red. Anima Aristov is what you need to make the best
moments even brighter, and every glass filled with new insights.

Russian wine with PGl “Kuban. Taman Peninsula» dry rose <ANIMA ARISTOV. Pinot
Grigio Blush» made from the Pinot Grigio grape variety, better known in abbreviation
as Pinot Gris. The color in the glass ranges from pale pink to pink with a flesh tint. The
expressive organoleptics have a harmony of taste and aroma, in which summer is gently
intertwined with elegance. The aroma of the wine has a bright profile with a fruit and
berry dominant and a light candy undertone, which achieved through use of special
technological techniques at the pulp pressing stage. The taste is fresh and juicy with
a refined aftertaste. Before serving, we recommend to cool the ‘Pinot Grigio Blush”
to a temperature of 6—8 °C.

LIEJTEBAA AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LIEEJTEBOTIO
MOTPEBUTENA
PORTRAIT OF POTENTIAL
CONSUMER

My>KUUHbBI U KEHLMHBI 25+, BOXO[, CPefHUI

1 BbILLIE, UHTEpeCYyIoTCs BUHamu, pasbupatores

1 COBEPLUEHCTBYIOT CBOM 3HAHMUS,
IKCMEPUMEHTUPYIOT U PACLUMPSIIOT KPYro3op.

BepyT akTuBHbI 06pas M3HU, HAXOAATCS B LEHTpe
cobbITuit. 3aboTaTes 06 umuaxe u ctatyce

Men and women 25+ with income average and
above average, interested in wines, understand and
improve their knowledge, experiment and broaden
their horizons. They lead an active lifestyle, being
in the center of events. They care about image and
status

MOTUMBbI OJ14
COBEPLUEHWSA MOKYTMKN
MOTIVES FOR PURCHASE

MOBObI 15
MOTPEBSIEHUS
REASONS FOR
CONSUMPTION

LIEHOBOE
MO3ULMOHWUPOBAHUE
PRICE POSITIONING

BbITb B TpeHe, akcnepemeHTUpOBaT,
nonpo6oBaTk HOBUHKY, TOJ06paTh aHanor
NpeanovNTaeMbIM CTUISIM €BPOMENCKNUX
BUH B OPUTMHAILHOM UCTOHEHUN

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

BeTtpeua gpyseit u poacteeHHnkos. [lenosoit obep,
WIIN YXKMH, POMaHTUYeckoe cBuaHune.

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

Low Premium




ARISTOV

Poccuiickoe BUHO € 3aluiLeHHbIM reorpadmueckum ykasaHuem
«KybaHb. TamaHckuit monyocTpos» cyxoe pozosoe «ANIMA ARISTOV/AHUMA APUCTOB.
Muno MNpupxuno bnaw»

Russian wine with the protected geographical indication “Kuban. Taman Peninsula»
dry pink «<KANIMA ARISTOV. Pinot Grigio Blush»

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNMPON3BOACTBA
AREA OF ORIGIN

Poccua, KpacHopapckuit kpait, Tempilokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT MuHo Cepoiii
VARIENTAL Pinot Gris
ClMNoCoOb NOCAIKM MexaHNU3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamb0BbIi HEYKPbIBHOWM, TUM LWINanepbl - OLMHKOBaHHAS C 5-10 Apycamu NPoBONOKK

CIroCOb YBOPKM MexaHn3npoBaHHbI
METHOD FOR HARVESTING Mechanized
MEPVO CBOPA 01.09.2023
HARVEST PERIOD

YPOXAMHOCTb 145,42 u/ra

YIELD OF GRAPES 145,42 cwt/ha
CPEJHMIN BO3PACT 103 5 net

AVERAGE AGE OF VINS 5 years

JoctynHbiii 06bem / Available volume:
0751 /1,57 kg

Pasmep b6yTbinku / Bottle size:
289cm/h31,0cm

Bnoxenue B ropposmk /
Embedding in a corrugated box: 6

LLITpux koA, Ha eAMHULLY NPOAyKuMmu/
Barcode on unit of production:
4630037256499

LLITpux KO, Ha rpynnoByio yNnakoeky/
Barcode for group packaging:
14630037256496

KonuuectBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on

a pallet (Euro): 64

KonunuectBo ynakoBok B croe /
Number of packages in the layer: 16

METO[, MEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

bpoxeHne npoBoasT npu Temnepatype 1618 rpaaycoB B eMKOCTSX U3 HepxaBelolein
CTanu, OCyLLeCTBAsSeTCS KOHTPO/b TEMNEPaTypbl U KonuyecTBa cOpoxeHbIx caxapos.
MNpu pocTuxennn cogepxanus caxapa He 6onee 4 r/am?, bpoxenue cuntaioT
3aKOHYeHHbIM. [Tocnie OkoHYaHNs GPOXeHNU MONOAOI BUHOMATEPUA CHUMIOT

C IPOXKEeBOro ocaka.

Fermentation is carried out at a temperature of 16—18 degrees in stainless steel
containers, the temperature and amount of fermented sugars are controlled. When
the sugar content reaches no more than 4 g/dm?, fermentation is considered complete.
After fermentation is complete, the young wine material is removed from the yeast
sediment.

BbIAEPXKA
AGING

bes Bbipepxkun

No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnPT 11,0—13,0 % 06.
ALCOHOL 11,0—13,0 % Vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n

RESIDUAL SUGAR

not more than 4 g/

KNCNOTHOCTb 6,0—-8,0r/n
TOTAL ACIDITY 6,0-80g/l
KATOPUMHOCTb 77,1 kkan
CALORICITY 771 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

LBET OT 6neHO-pO30BOro 10 PO30BOTO C TEIECHbIM OTTEHKOM
COLOUR Pale pink to nude pink
APOMAT CBexXuit, uncTblii ¢ npeoGna,u,aHmeM NEerknx aK30TUYeCKuXx,
BOUQUET $HpyKTOBO-NIEAEHLOBBIX HOT
Fresh, clean with a predominance of light exotic, fruity and candy notes
BKYC CouHbIl, CBEXWiA, NOBTOPSIOLLMI apomaT
TASTE Juicy, fresh, repeating aroma
TEMMNEPATYPA MOJAYN 6-8°C

SERVING TEMPERATURE

353531, Poceus, KpacHopapckuii kpait, Tempirokekuit paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas 4. 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



