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ARISTOV

Poccuitckoe rpuctoe BUHO € 3alMLeHHbIM reorpaduueckum

ykasaHunem «KybaHb. TamaHckuit nonyoctpos» bpiot benoe

«ARISTOV ANIMA MILLESIMATO / APUCTOB AHUMA MUIITTE3NMATO»
Russian sparkling wine with a protected geographical indication

“Kuban. Taman Peninsula” white brut “ARISTOV ANIMA MILLESIMATO”

OMNCAHUE BUHA / WINE DESCRIPTION:

Munse3umHoe BUHO — 3MO BUHO U3 BUHOZPADA NyHuIez0 Ka4ecmea,
Cc0bpaHH020 8 00UH OnpedesieHHbIl 200, yKA3AHHbIL HA IMUKemKe.

Cnepnys KOHUEMUMN OIMLETBOPEHUS XXU3HEHHOTO Havana, kaxaoe BUHoO us cepun ANIMA
(ot nar. «Bo3ayx, aywa») 6penaa ARISTOV umeeT coGCTBEHHYIO M HEMOBTOPUMYIO <[yLLy>.
BooxHOBMBLUKMCH MAEeN CyLLLeCTBOBaHUS HEKOM meTadpuanueckoit CTpyKTypbl, nepeaaBaemon
YesloBEe4YECTBOM CKBO3b MokoseHus,, B 2023 roay nuHelika NonoaHMIach MUINE3UMHbIM
urpucTbim BuUHom Aristov Anima Millesimato, cozgaHHbim 3 BUHorpaga coptos LLlapaone,
Anurote, Pucnuur Peitnckuii, NMuno benwiit u Mionnep-Typray ypoxas 2022 ropa.

[ns cospanus poceuiickoro urpuctoro BuHa ¢ 3y «Kybanb. TamaHckuit nonyoctpos» 6ptot
6enoe Aristov Anima Millesimato ncnonb3osanucb TonbKo camble KauecTBEHHblE ppakLun
cycna. DnoTtauus npoBoauiack Npu KOHTposimpyemon Temnepatype 14-18 C°, pepmenTauus
- npu 16-18 C°. Kynasx co3aaH B onpeesieHHbIX NPONOPLUSX, 4TO NoaYepKHYI0 ocobeHHoCTH
Ka)K[10ro copTa, U B TO )€ BPeMsi MaKCUMasbHO rapMOHNU3NpoBasio ux apyr ¢ apyrom. lNocne
BTOPUYHOTO GPOXKEHUsI BUHO BblAEPXKUBATIOCh HA TOHKOM [ POXOKEBOM OCafike He MeHee 2
mecsiLeB, UTo 06aBMN0 eMy 0cob0¥ rMyOUHBI U PacKpbITUS.

CBeT/10-cooMeHHbI uBeT urpuctoro Aristov Anima Millesimato, ¢ 6aegHbIMu oTTeHKammn
XXEnTtoro 30/10Ta, noA4YepKNBaeET ero HEHPEBSOﬁﬂeHHylo KpacoTy, a urpa ny3blpbkos COSﬂaéT
atmocdepy TopkecTBeHHOCTU. PasBuTbIi apomat, COOTBETCTBYIOLLMIT COPTOBOMY COCTaBY,
HanoJIHAET NPOCTPaHCTBO HIDAHCAMMU 3€/1€HbIX q)pyKTOB U MUHEpaJIbHOCTU. HaCTOﬂluee
BONWEGCTBO CKpbIBAETCS B raPMOHUYHOM BKYC€, OT/IMUAIOLLMMCS YUCTOTOM U ICHOCTbIO, 6e3
TOHOB OKMCJ/IEHHOCTU. Anima Millesimato - naeanbHoOe covyeTaHue CBeXXeCTn n n3biICKaHHOCTH,
KOTOpOe NoAapuT UCTUHHOE YA0BOIbCTBUE LIEHUTENSIM 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.

LIENEBASA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LENEBOIO
NMOTPEBUTESS/ PORTRAIT
OF POTENTIAL CONSUMER

MOTUBbI AJ14
COBEPLUEHWA NMOKYTKN /
MOTIVES FOR PURCHASE

MOBOAbI 41
MOTPEB/IEHNSA/REASONS
FOR CONSUMPTION

LIEHOBOE
NO3NUNOHNPOBAHUE/
PRICE POSITIONING

My>KUMHbBI 1 KeHLWMHbI 25+, noxop,

CcpefHUiA 1 Bbillie, MUHTEpeCyIoTCsl BUHAMMK,
pasbupaloTcs U COBEPLIEHCTRYIOT CBOU 3HAHMS,
JKCMEPUMEHTUPYIOT U paclunpsioT Kpyrosop /

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

lpuBnekaTenbHbIi NPOAYKT C HENPEB30MAEHHbIM
BKYCOM, NONpo60oBaTh HOBUHKY, MOY4UTb HOBbI
onbIT, No06paTh aHaNOr NPeaNnoYNTAEMbIM CTUIISIM
eBponeiickux 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

BeTpeua apyseit u pofacTeeHHukoB. [lenosoit oben,
WM Y)KUH, POMaHTUueckoe cauaaHmve. B ropgom
O[MHOYECTBE, NOrPY3NBLUNCH B PA3MbILLTIEHUS O
npekpacHom u uenHom / Meeting of friends and
relatives. Business lunch or dinner, romantic date.
In proud solitude, immersed in reflections on the
beautiful and valuable

Low premium




ARISTOV

Poccuitickoe rpueToe BUHO € 3alMLeHHbIM reorpaduyeckum ykasaHmem
«KybaHb. TamaHckuit nonyoctpos» 6ptot 6enoe «<ARISTOV ANIMA MILLESIMATO /
APNCTOB AHMA MUJIJTEBUMATO»

Russian sparkling wine with a protected geographical indication

“Kuban. Taman Peninsula” white brut “ARISTOV ANIMA MILLESIMATO”

TEXHUYECKAS MHOOPMALINS / TECHNICAL INFORMATION:

MECTO MNPON3BOACTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuit kpait, Temprokckuit paitoH

Taman Peninsula, Krasnodar Krai, Russia

COPT LLlapaowxe, Anurote, Muno benbiit, Pucnunr PeliHeknii, Mionnep Typray
VARIENTAL Chardonnay, Aligote, Pinot Blanc, Riesling Rhine, Muller Thurgau
CMNOCOb NOCAKM MexaHN3npOBaHHbI

METHOD OF PLANTATION

Mechanized

CIrOCOb BbIPALLIMBAHNA
METHOD OF GROWING

LLITamboBbIi HeyKpbIBHOI. TUM WNanepsl - MeTaniMyeckas OLMHKOBaHHast
¢ 3 sipycamu NpoBOJIOKM, C BEPTUKANbHBIM (POPMUPOBAHUEM NPUPOCTE;
MeTanmMyeckas ¢ OHUM iPYCOM NPOBOJIOKM, CBOOOHOE CBUCAHWE NPpUpoCTa

CroCOb YBOPKMU
METHOD FOR HARVESTING

LLlapaowxe, Anurote, MnHo benbiit - MexaHM3npoBaHHbI.

Mionnep Typray, Pucauur PeitHckunii - pyyHOi 1 mexaHU3MpoBaHHbIN.
Chardonnay, Aligote, Pinot Blanc - mechanized.

Muller Thurgau, Riesling Rhine - manual and mechanized.

MEPMO[ CBOPA
HARVEST PERIOD

LLlapaoxe, Mionnep Typray - Asryct, 2022;
AnuroTe, lNMuno benbiit, Pucanur PeitHekuii - Centsnbps, 2022

Chardonnay, Muller Thurgau - August, 2022;
Aligote, Pinot Blanc, Rhine Riesling - September, 2022

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

Pa3amep byTbinku/Bottle size:
299cm/h270cm

BnoxeHue B ropposiumk /
Embedding in a corrugated box:
§]

LLITpux koA Ha eAuHULY MPOoAyKunm/
Barcode on unit of production:
4630037255775

LLITpux koA Ha rpynnoByio ynakoeky/
Barcode for group packaging:
24630037255779

KosnmuectBo ynakoBok Ha noaaoHe (eBpo) /
Number of packages on a pallet (Euro):
44

KonnuectBo YMNakoBOK B cjioe /

Number of packages in the layer:
1

YPOXXANHOCTb
YIELD OF GRAPES

Lapaowe 142,43 u/ra; Anurote 146,84 u/ra; Nuro benbiit 126,07 u/ra;
Pucannr Peitnckuin 150,46-150,56 u/ra; Mionnep Typray - 136,6 u/r

Llappore 142,43 cwt/ha ; Anurote 146,84 cwt/ha ; MuHo benbint 126,07 cwt/ha;;
Pucnunr Peittekuii 150,46-150,56 cwt/ha ; Mionnep Typray - 136,6 cwt/ha

CPE[HMI BO3PACT /103
AVERAGE AGE OF VINS

LLlapaone - 5 net; Anurote - ot 8 o 9 net; [uHo benwiit - 15 neT;
Pucnunr Peiinckuii - ot 5 po 15 net; Mionnep Typray - ot 3 go 5 net

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

METO[, NMEPBUYHOW
GOEPMEHTALINN

PRIMARY FERMENTATION

C6op BuHOrpaga ocyuiecTeasercs Ha caxapax 16-18%, npeccosanue BuHorpaaa
NPOXOAMT B MATKOM pexxume (UTobbl He aKCTParnpoBaTh NONUPEHONbI N3 KOKMLbI
BUHOTpaja), oCBETNEHMe Cycaa NPOBOAMTCS C NOMOLLbLIO TEXHOIOTMYecKoro cnocoba
- ¢pnoTaums. 3aTem, NpoBoANTCS OPOXKEHNE B EMKOCTSIX U3 HepKaBeloLLel cTanu npu
Temnepatype 16-18 rpapycos. [ocne GpoxeHNUs NPOU3BOANTCS CHEM C POXKIKEBOTO
ocafka.

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 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.

METOZ, BTOPUYHOWM B akpatodope B Teuenme 28 nHei

OEPMEHTALINN

SECONDARY FERMENTATION Tanks fermentation during 28 days

BbIOEPXKA Bbigepxka Ha TOHKOM ApojOkeBOM ocaake 2 mecsiua
FINING Aging on a thin yeast sediment for 2 months

AHAJIMTUYECKWNE MOKA3ATEIN / ANALYTICAL FEATURES:

CrnpT 10,0-12,0 % 06.
ALCOHOL 10,0-12,0 % Vol.
COOEP)XAHUE CAXAPA 6,0-15,0 r/n
RESIDUAL SUGAR 6,0-15,0 g/l
KNCNOTHOCTb 5-8r/n

TOTAL ACIDITY 5-8 g/l
KATOPUMHOCTb 75,9 kkan
CALORICITY 75,9 keal

OPTAHOJTENTUYECKUE XAPAKTEPUCTUKWM / ORGANOLEPTIC FEATURES:

LBET C BETN0-CONOMEHHBbIN, C OTTEHKAMM OT 3€/IEHOBATOrO 0 30/I0TUCTOTO
COLOUR Light straw, with shades from greenish to golden

APOMAT Pa3BuTbIii, TOHKWI, COOTBETCTBYIOLW NI TUMY

BOUQUET Developed, thin, corresponding to the type

BKYC [MonHbIit, rapMOHWUHBII, 6€3 TOHOB OKUCIIEHHOCTH

TASTE Full, harmonious, without tones of oxidation

TEMIEPATYPA NOOAYN 7-9°C

SERVING TEMPERATURE
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