ARISTOV

ARISTOV

Poccuiickoe BUHO ¢ 3almuieHHbIM reorpaduueckmum ykasanvem "KybaHsb.
TamaHckuit nonyocTtpoB' cyxoe 6enoe "ANIMA ARISTOV / AHVMA
APUCTOB. Mionnep Typray”

Russian wine with a protected geographical indication "Kuban. Taman
Peninsula" dry white "ANIMA ARISTOV. Muller Thurgau"

OMNMVUCAHUE BUHA / WINEDESCRIPTION:

Aristov paspaboTan yHukanbHyo cepuio BUH Anima Ha KaXxablil AeHb C 0CBeXaloLumm
BKYCaMMU U BbIPaXXEHHbIMM apomaTuieckumu npodunsamu, 6narogaps npumeHeHuio
TexHosorun wapasuieii nepepabotku BuHorpaga. [Ins nuHeiiku Gbin oTobpaHsbl
n3BecTHble eBponeiickue copta: Mionnep-Typray ansa 6enoro, Ligaiirenst TamaHckuii
Ans posoBoro, AHuenoTTa TamaHckas Ansi KpacHOro. 3To OPUrMHAbHbIE U COYHbIe
BUHA C IPKMMM COPTOBLIMU 0CODEHHOCTAMM MO apoMAaTY, LiBETY 1 BKyCy B MpUBJIeKa-
TenbHoMm opopmnenun. OTkpoiite ans cebs kaxpoe v BbibepuTe nMuHbIN hpaBopuT!

Poccuiickoe BuHo ¢ 3I'Y «KybaHb. TamaHckuit nonyoctpos» cyxoe benoe «Anima
Aristov. Mioninep-Typray» usrotoeneHo us 6enoro copra suHorpaga Mionnep-Typray,
BbIPALLLEHHOTO Ha BUHOrpagHUKax TamaHckoro nosnyoctposa. Bnepsbie copt 6bin
BbiBegeH B 1882 ropy weeiinapckum botaHukom FepmaHom Mionnepom us Typray
(ABCcTpuA), B uecTb KOTOPOro M nonyuun ceoe HasBaHuue. M3 coprta nonyuaiorcs
paHHMe, MArk1e BUHA C OCBEXAIOLLLMM MYCKaTHbIM BKYCOM.

LiBet «Anima Aristov. Mionnep-Typray» B 6okane urpaet nepeampamu OT CBET/O-
COJIOMEHHOTO [10 CONIOMEeHHOTO ¢ oTheckamu oTTeHka 3eneHoro sibioka. B apomare
npeob6sajaloT MUHepaibHO-PPYKTOBbIE TOHA C U300UIMeM LBETOUHBIX HOT. BKyc BuHa
CBEXUI U FAPMOHUUHBIA C XMUBOW KUCIUHKOW B nocneskycuu. CTaHeT xopowunm
JOMONHEHNeM K 3e/IéHbIM canaTam, MOpernpojykTam, nacte ¢ KpeBeTkamu, cémre u
OBOLLAM Ha rpuie, nasaHbe ¢ rpubamu u cbipom. BuHo pekomeHpayeTcs nojasaTh
oxnaxaeHHbim oo 10-12°C.

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!

Russian wine with PGl “Kuban. Taman Peninsula” dry white “Anima Aristov. Muller-
Thurgau” made from the white grape variety Muller-Thurgau grown in the vineyards of
the Taman Peninsula. The variety was first bred in 1882 by the Swiss botanist Hermann
Mbller from Thurgau (Austria), after whom it got its name. The variety produces early,
soft wines with arefreshing Muscat taste.

Color of «<Anima Aristov. Mbller-Thurgau” in the glass plays with tints from light straw
to straw with reflections of ashade of green apple. The aromais dominated by mineral-
fruity tones with an abundance of floral notes. The taste of wine is fresh and
harmonious with lively sourness in the aftertaste. It will be a good addition to green
salads, seafood, shrimp pasta, salmon and grilled vegetables, lasagne with mushrooms
and cheese. The wineisrecommended to be served precooled to 10-12°C.

LIENTEBAS AYOUTOPUS / TARGET AUDIENCE:

MOPTPET LIEIEBOIO [MpeumylllecTBEHHO XeHLMHbI 25+, OX0A, CpeaHUit n
NMOTPEBUTENS/ Bbile. JHEPruyHble, 1106aT ObiTb B LeHTpe cobbITHit 1
PORTRAIT OF BHUMaHMUsI, IKCNIEPUMEHTUPYIOT, NpobytoT, fensres
POTENTIAL CONSUMER amouusamu. [loepsitot cebe n cBoemy Bbibopy,

3apsvkaloT okpyxatowmx. / 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.

MOTWBbI 19 COBEPLUEHWA lMopuepkHYyTb 0COBEHHOCTD, BbIAeNUTbCS. SIpKuii,
MNMOKYIKW/ COYHbIV U NpUBNIeKaTebHbIA ansaiiH. [NpoaykT
MOTIVES FOR PURCHASE eBpOnencKoro kiacca rno npueaekareabHom Lexe. /

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

noBoAbl 0114 MOTPEBJIEHUSA/ PomaHTUueCcKmit y)KnH, IeBUMHUK, BeYepuHKa. /
REASONS FOR CONSUMPTION Romantic dinner, bachelorette party, party.

LIEEHOBOE MO3NUMOHNPOBAHWE/ Meguym / Medium
PRICE POSITIONING
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TEXHUYECKASA NHO®OPMALLNSA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuit paiioH

Taman Peninsula, Krasnodar Region, Russia

COPT

VARIETAL

Mionnep Typray

Muller Thurgau

CrOCOBb MNMOCAIKN
METHOD OF PLANTATION

MexaHu3npoBaHHbIi

Mechanized

CroOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIi He yKPbIBHOI, TUMN LWINanepbl - MeTaalIuyeckas ¢ OAHUM
APyCOM NPOBONOKMN

CroCOb YbOPKMN
METHOD FOR HARVESTING

MexaHun3npoBaHHbIit

Mechanized

HocTynHbiit 06bem/Available volume:
075L / 1,257 kg

Pa3mep byTbinku/Bottle size:
w80cm / h30,0cm

Bnoxenue B ropposmk/ Embedding
in a corrugated box: 6

LLITpux Kof, Ha eauHULY NPoAyKLuu/
Barcode on unit of production:
4630037254464

LLITpux KOf, Ha rPynnoByIo yNakoBKy/
Barcode for group packaging:
14630037254461

KonnuecTBo ynakoBoK Ha nogaoHe
(eBpo) / Number of packages
on a pallet (Euro): 72

KonunuecTtBo ynakoBok B cnoe /

Number of packages in the layer: 18

MEPNO[ CBOPA CenTa6pb
HARVEST PERIOD September
YPOXANHOCTb 134,6 u/ra
YIELD IN KG OF GRAPES 134,6 c/ha
PER HA.

CPEJHU BO3PACT /103 15 et
AVARAGE AGE OF VINS 15 years

METO[, MEPBUYHOM
OEPMEHTALINA

PRIMARY FERMENTATION

C6op BuHOrpaja ocyulecTBasiercss Ha caxapax 19-21%. MNepepaboTtka
nposoauTes no «6enomy cnocoby», npeccosaHne BUHOTpaaa NnpoXoauT B
MSITKOM pexume, (4ToObI He aKeTparuposaThb nMoandeHos bl U Kpacsilue
BELecTBa U3 KOXWLbI BUHOrpaja), OCBET/IeHUe cyc/ia MpPOBOAUTCS C
NomoLLbIO TexHoIorMYeckoro cnocoba - ¢pnotaums. OcobeHHOCTb 3TOMN
JIMHENKN - 3To wWwaaswmit cnocob nepepaboTku, Ans coxpaHeHus
apomaTuyeckoro ngod)unﬂ. 3aTem nposoanTcs 6poxeHne Npu nomoLm
creumanbHo MoJobpaHHbIX APOXKEN B €MKOCTSIX M3 Hepxaseloleit
ctanu npu temnepartype 16-18 rpagycos. [Nocne 6poxxeHusi Npon3BoanT-
€51 CbeM C 1PONOKEBOTO OCAKA.
The grape harvest is carried out on sugars of 19-21%. Processing is
carried out according to the “white method”, the grapes are pressed in a
soft mode (so as not to extract polyphenols and coloring matter from the
rape skins), the must is clarified using a technological method - flotation.
he special feature of this line is the gentle way o processinﬁ to preserve
the aromatic profile. Then fermentation is carried out with the help of
specially selected yeast in stainless steel tanks at a temperature of 16-18
degrees. After fermentation, itis removed from the yeast sediment.

BbIJEP)KKA
AGING

bes BbiAEpxxKH
No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrNupPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COOEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR not more than 4 g/I
KNCNOTHOCTb 6,0£1,0 r/n

TOTAL ACIDITY 6,0+1,0 g/l
KANOPUMNHOCTb 74,0 kkan
CALORICITY 74,0 kcal

OPTAHONENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LIBET OT CBeTN0-CONOMEHHOTO C 3eJIeHOBaTbIM OTTEHKOM 10 COJIOMEHHOTO
COLOUR From light straw with a greenish tinge to straw

APOMAT MunepanbHO-(GPYKTOBbIN C LLBETOYHBIMU HOTAMU

BOUQUET Mineral-fruity with floral notes

BKYC CBeXuii, rapMOHUYHbIN

TASTE Fresh, harmonious

TEMIMEPATYPA MOOAYN 8-10°C

SERVING TEMPERATURE 8-10°C

353531, Poccusi, KpacHopapckuii kpaii, Temprokekuii paiioH, cT. CTapoTutapoBckas, yii.
3aBopackas 1. 2. Ten.: 8 (86148) 91-666, 91-692, 90-135. In. nouta: office@kuban-vino.ru.
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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-
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	Страница 3
	Страница 4

