ARISTOV

Poccuiickoe urpuctoe BUHO € 3alUMLLEHHbIM reorpadpuyeckum
ykasaHuem «KybaHb. TamaHckuit nonyoctpos» 6ptoT benoe
«ANIMA ARISTOV / AHUMA APUCTOB»

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

OlMUNCAHUE BUHA/ WINE DESCRIPTION:

Mpu co3zpanun BuH Aristov, BUHOAENbI MPOLAN AONTMIA NYTb: OT AETaNbHON OLEHKU
COpPTOB BMHOrpaja, TWATe/lbHOW CeNeKLUU U KaueCTBEHHOro paioHUpPOBaHUA K
co3/aHuIo TpeH10Boro BuHa. KoHuenuus cepum Anima BoniouLaeT )XxM3HeHHOe Havalo,
packpbiBaiolliee YyBCTBEHHOCTb U 3MOLIMOHANIBHOCTb, TECHO CBSI3bIBAsi «KEHCKOEe» U
«MYXCKOe» B KaXXA0M U3 Hac.

Poccuiickoe BuHo ¢ 3IY «Kybanb. TamaHckuit nonyoctpos» bpioT benoe
Anima Aristov — 3To COBOKYMHOCTb 3CTETUKU, HENPEeB30HAEHHOT0 BKyCa U COBPEMEHHO-
ro gusaiiHa B obpamiieHnun MHoroneTHero onbiTa BUHoaenoB «KybaHb-Buno». 3apaueit
6b1710 co3aaTh feNMKaTHOE UrpucToe B eBporeiickom ctuine [pocekko, packpbiBatoliee
M3bICKaHHbIN COPT BMHOrpaaa buaHka, MHHOBALMOHHOCTL U CTaTyc Komnauun. Buno
npousBegeHo akpatodopHbiM meTogom (metopa LLlapma) B émkocTsiX U3 HepiaseloLei
CTanu npu MoCTOsIHHO KOHTposinpyemoii Temnepatype 16-18 °C ¢ nocneayowum
6aToHaXKeM Ha TOHKOM ApOXOKEBOM ocafke B TeueHue 2 mecsiues. [Nocne pepmentaymum
BUHO OTTPaBISOT Ha KPAaTKOBPEMEHHY!0 BblAepXKKy cpokom 10-15 aHeit.

LiBeT urpuctoro Anima Aristov B 6okane 3aBopaxuBaet 671€4HO-30/10TUCTbIM OTTEHKOM
C MArKMM 3eleHOBaTbIM MOATOHOM. [lenukaTHbIi Mycc U mMenKoaucnepcHas urpa
ny3bIPbKOB €03aéT aTmocdepy TopxecTBeHHOCTU. BykeT packpbiBaeTest mocTeneHHo n
TOHKO B IErKUX CIMBOYHO-KPEMOBbIX HOTAX C MUHEPA/IbHBLIMM BKPATIEHUSIMU B apomaTe.
Urpuctoe obnagaer cb6anaHCMPOBAHHBIM, COYHBIM BKYCOM C JIETKMMM HIOGHCAMM
3enénbix ¢ppykToB. CBexuit ctuab Anima Aristov npekpacHo noaxoauT Ha ponb
anepuTuBa, a TAKXKE COCTABUT MPEBOCXOHYIO Napy AJisi NErkux 61104, 3aKyCOK, CbIPOB 1
pasanyHbIX MOpenpoaykToB. PekomeHnayemas Temnepatypanogaumn 8-10°C.

When creating Aristov wines, winemakers have come a long way: from a detailed
assessment of grape varieties, careful selection and high-quality regionalization to the
creation of a trendy wine. The concept of the Anima series embodies the principle of life,
revealing sensuality and emotionality, closely linking the "female” and "male" in each of us.

Russian wine with PGl “Kuban. Taman Peninsula" brut white Anima Aristov is a
combination of aesthetics, unsurpassed taste and modern design framed by many years
of experience of winemakers of our winery. The challenge was to create a delicate
sparkling wine in European-style of Prosecco that reveals the exquisite Bianca grape
variety as well as innovation and status of the company. The wine is produced by the
Charmet method in stainless steel tanks at a constantly controlled temperature of 16-18
°C, followed by batonage on fine yeast lees for 2 months. After fermentation, the wine is
send for short-term aging for a period of 10-15 days.

The color of the sparkling Anima Aristov in the glass fascinates with a pale golden hue
with a soft greenish undertone. Delicate mousse and finely dispersed play of bubbles
creates an atmosphere of solemnity. The bouquet develops gradually and subtly in light
creamy notes with mineral patches in the aroma. Sparkling has a balanced, juicy taste
with light nuances of green fruits. The fresh style of Anima Aristov is perfect as an aperitif
ans makes an excellent pair for light dishes, snacks, cheeses and various seafood. The
recommended serving temperatureis 8-10 °C.

LIENTEBASI AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTEBOIO My>UMHBI N KEHLUHbI 25+, noxon, cpefHUit n
MNOTPEBUTENS/ BblllIe, UHTEpeCYTCs BUHaMu, pasbupatores n
PORTRAIT OF COBEPLIEHCTBYIOT CBOU 3HAHUS,

3KCMNEPUMEHTUPYIOT U PACLUMPSIIOT KPYrosop.
POTENTIAL CONSUMER BeayT akTUBHbIN 06pa3 MU3HK, HAXOAATCA B
ueHTpe cobbiTuit. 3aboTsiTes 06 uMuIKe n
ctatyce / Men and women 25+, average income
and above, are interested in wines, understand
and improve their knowledge, experiment and
broaden their horizons. Lead an active lifestyle,
are in the center of events. Care about image

and status
MOTUBbI 1J19 COBEPLLUEHNA [NpuBnekaTenbHbIi NPOAYKT B OPUTMHAILHOM
MNOKYNKW/ UCnosiHeHnu, nonpoboBaTh HOBUHKY, MOJTY4YUTH

HOBBIN OMbIT, NOA0OpaTh aHaNor NpeAnoYnTaeMbim
cTunsm espornenckux BuH / An attractive product
in an original design, try something new, get a new
experience, find an analogue to the preferred
styles of European wines

MOTIVES FOR PURCHASE

MoBOAbI 41 MOTPEBNEHWUS/ BcTpeua gpyseit u poacteeHHukos. [lenooii

REASONS FOR CONSUMPTION 06e,u, WIIN YXKWH, PomaHTuueckoe cBugaHue. B
roplOM OAMHOYECTBE, MOrPy3UBLUNCD B
pasmbliwnieHus o Benukom / Meeting of friends
and relatives. Business lunch or dinner, Romantic
date. In proud solitude, immersed in reflections
on the great

LIEHOBOE low premium
NMOo3NLUMOHNPOBAHWE/
PRICE POSITIONING




ARISTOV

Poccuiickoe urpucroe BUHO € 3allMLLeHHbIM reorpadgpuyeckum ykasaHmem
«KybaHb. TamaHckuit nonyoctpos» 6pioT 6enoe «<ANIMA ARISTOV / AHUMA
APNCTOB» / Russian sparkling wine with protected geographical indication
«Kuban. Taman Peninsula» brut white <ANIMA ARISTOV»

TEXHUYECKAS NHOOPMALNSA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA
AREA OF ORIGIN

Poccusa, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT

VARIETAL

Buanka

Bianca

CrOCOb NMOCAIKN
METHOD OF PLANTATION

PyuHoi1, MexaHM3npoBaHHbIit

Manual, mechanized

CrOCOb BbIPALLIMBAHUNA
METHOD OF GROWING

B HeyKpbIBHO 30He Ha BbICOKOM LiTambe

Onstem formationsin anunguided culture

CroCoOb YbOPKUN

METHOD FOR HARVESTING

MexaHn3npoBaHHbIit

Mechanized

MEPNO[ CBOPA

HARVEST PERIOD

I'IepBaﬂ - BTOpas aekajaasrycra

First-second decade of August

HocTtyntbini 06bem/Available volume:
0,75 L; 1,466 kg

Pasmep b6yTbinkun/Bottle size:
? 9,9 cm; h 27 cm

Bnoxenue B ropposwmk/ Embedding
in a corrugated box: 4

LLUTpux koA, Ha eauHULLY NpoayKuun/
Barcode on unit of production:
4630037254594

LLITpux ko, Ha rpynmnoBsyto ynakosky/
Barcode for group packaging:
14630037254591

KonunuecTBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages
on a pallet (Euro): 60

KonunuectBo ynakoBok B croe /

Number of packages in the layer: 15

YPO)XANHOCTb 149,19 u/ra
YIELD IN KG OF GRAPES

PER HA.

CPEJHUM BO3PACT 103 12-19 ner
AVARAGE AGE OF VINS 12-19 years

METO/, MEPBUYHOM
®EPMEHTALMN

PRIMARY FERMENTATION

bpoxeHne B eMKOCTSIX U3 Hep)KaBelollel CTasu ¢ aBTOMaTUYECKUM
KOHTposiem TemnepaTypbl 6poxkerus 16-18 °C, no okoH4yaHuo 6poxeHus
- CHAITWE 1 GaTOHaXK HA TOHKOM APOXOKEBOM OCafKe BTeUeHUn 2 mecsiLeB

Fermentation in stainless steel tanks with automatic fermentation
temperature control 16-18 °C, at the end of fermentation - removal and
batonage on fine yeast lees for 2 months

METO[, BTOPUYHOW bpoxeHue B HepxaBsetowmx akpatopopax B TeueHun 21 gHs npu
OEPMEHTALIMN Temneparype ot +16 o +18 °C, punbrpaums, XoN04HbI PO3NUB NpU
Temnepatype ot 0 go +5 °C.
SECONDARY FERMENTATION Fermentation in stainless acratophores for 21 days at a temperature of
+16 to +18 °C, filtration, cold bottling at a temperature of O to +5 °C.
BbIJEPYKKA KpaTkoBpemeHHas BbIAEPXKKa HA IPOXOKEBOM OCaIKe B TeUeHUn
10-15 pgHen
AGING Short-term aging onyeastlees for 10-15 days

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COOEPXAHUE CAXAPA 6,0-15,0 r/n
RESIDUAL SUGAR 6,0-15,0 g/l
KNCIOTHOCTb 5-8r/n

TOTAL ACIDITY 5-8 g/l
KAJTOPUMHOCTb 78,7 kkan
CALORICITY 78,7 kcal

OPTAHONENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-CONNIOMEHHbI ¢ OTTEHKaMM OT 3eJIeHOBAaTOro A0 30/10TUCTOro
COLOUR From light straw with shades from greenish to golden

APOMAT Pa3BuTbIil, TOHKMIA, COOTBETCTBYIOLWMIA TUNY

BOUQUET Developed, thin, corresponding to the type

BKYC [MonHbIA, rapMOHUYHBIN

TASTE Full, harmonious

TEMIMEPATYPA MOOAYN 8-10°C

SERVING TEMPERATURE 8-10°C

353531, Poccus, KpacHopapckuii kpaii, Tempiokekuii paiioH, 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



