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Poccuiickoe urpucroe BUHO € 3aluMLLEHHBIM reorpapuueckum
ykasaHuem «KybaHb. TamaHckuit nonyoctpos» 6pioT benoe
«ANIMA ARISTOV / AHUMA APUCTOB»

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

OMNMUCAHUE BUHA / WINE DESCRIPTION:

lMpu cospanum BuH Aristov, BUHOJENbI NPOLWWIN JONTUIA NyTh: OT AeTasbHON OLEHKU
COpPTOB BUHOIpaja, TWaTe/libHOW CeleKLUU U KaueCTBEHHOro paioHUpPOBaHUS K
co3/aHuio TpeH0Boro BuHa. KoHuenuus cepun Anima BoniouaeT )XM3HeHHOe Havalo,
packpbiBatolliee YyBCTBEHHOCTb U 3MOLIMOHAJIBHOCTb, TECHO CBsI3biBasi «KeHCKoe» U
«MYXCKOe» B KaXA0M U3 Hac.

Poccuitckoe BuHo ¢ 3IY «Kybanb. TamaHckuit nonyoctpos» bpioT benoe
Anima Aristov — 3TO COBOKYMHOCTb 3CTETUKU, HENPEB30IMAEHHOT0 BKyCa M COBpEMEHHO-
ro gusaiiHa B obpamsieHun MHoTosIeTHero onbiTa BUHoaenoB «KybaHnb-Buno». 3apaueit
6b1710 cO34aTh eNIMKaTHOE UrpucToe B eBporeiickom ctuie [pocekko, packpbiBatoliee
M3bICKaHHbIN COPT BMHOrpaaa buaHka, MHHOBaLMOHHOCTbL U cTaTyc komnauun. Buno
npoussegeHo akpatodpopHbiMm meTogom (meTtop LLlapma) B émkocTsiX U3 HepiaseloLein
cTanu Npu NOCTOSIHHO KOHTpoaupyemoit Temnepatype 16-18 °C ¢ nocnegyiowmm
6aToHa)KeM Ha TOHKOM APOXOKEBOM ocajke B TeueHue 2 mecsiues. [Nocne pepmeHtaumnn
BUHO OTMPAaBJISOT HA KPATKOBPEMEHHYI0 Bbliep)KKy cpokom 10-15 gHeit.

LiBeT urpuctoro Anima Aristov B 6okane 3aBopaxuaeTt 671€HO-30/10TUCTbIM OTTEHKOM
C MSIFKMM 3eJleHOBaTbIM NMOATOHOM. [lenukaTHbIii Mycc U meskogucnepcHas urpa
Ny3bIPLKOB €03aéT aTMocdepy TopxxecTBeHHOCTH. BykeT packpbiBaeTesi mocTeneHHo u
TOHKO B JIEFKUX C/IMBOYHO-KPEMOBbIX HOTaX ¢ MMHepPasbHbIMU BKparjieHUsiMu1 B apomare.
Urpuctoe obnapaer cbanaHCMpPOBAHHBIM, COYHBIM BKYCOM C JIEFTKMMM HIOAHCAMM
3enéubix ¢pykToB. CBeXuit ctunbL Anima Aristov nmpekpacHo noaxoauT Ha posnb
anepuTuBa, a TAKXKE COCTABUT NPEBOCXOAHYI0 Napy Anst NErKMX O/110[, 3aKyCOK, CbIPOB U
pasnuuHbIX MopenpoaykToB. PekomeHnayemas Temnepatypanogaun 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 temperature is 8-10 °C.

LIETEBAS AYOUTOPUSA / TARGET AUDIENCE:

MNMOPTPET LLETEBOIO My>UMHBI U KEHLUHBI 25+, noxopn, cpeHUit n
ﬂOTPEEVITEﬂﬂ/ Bbllle, UHTEpECYTCA BUHAMMW, pa36wpa|0Tca n
PORTRAIT OF COBEPLIEHCTBYIOT CBOM 3HAHUSA,

3KCMNEPUMEHTUPYIOT U PACLIMPSIOT KPYrosop.
POTENTIAL CONSUMER BeflyT akTUBHbII 06pa3 XU3HU, 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 J19 COBEPLUEHUA [NpuBnekartenbHbI NPOAYKT B OPUrMHAbHOM
NOKYNKW/ UCnosiHeHnu, nonpoboBaTh HOBUHKY, MOJTY4YUTH

HOBbIN OMbIT, NOA0OpaTh aHaNor NpeAnoYnTaeMbim
cTunsm eBponenckux 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

NnoBO bl 4J14 MOTPEBEHNS/ BceTpeua apyseit u poactBeHHUKoB. [lenosoit

REASONS FOR CONSUMPTION 066,!1 WIN YXKWH, PomaHTuueckoe cBugaHue. B
roplOM OAMHOY€ECTBE, MOrPy3UBLUNCD B
pasmbiwnieHus 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
NMO3NLIMOHNPOBAHUE/
PRICE POSITIONING
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Poccuiickoe urpucroe BUHO € 3aluMLLeHHbIM reorpadgpuyeckum ykasaHmem
«KybaHb. TamaHckuit nonyoctpos» 6pioT 6enoe «<ANIMA ARISTOV / AHUMA
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TEXHUYECKAS UHO®OPMALINS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT

VARIETAL

buanka

Bianca

CrNOCOb NMNOCAIKN
METHOD OF PLANTATION

PyuHoi1, MexaHn3upoBaHHbIi

Manual, mechanized

CrMNOCOb BbIPALLIMBAHNA
METHOD OF GROWING

B HeyKpbIBHO 30He Ha BbICOKOM LiTambe

Onstem formationsinanunguided culture

CIoCcoOb YBOPKU
METHOD FOR HARVESTING

MexaHnaupoBaHHbiit

Mechanized

MEPNO[ CBOPA

HARVEST PERIOD

I'IepBaﬂ - BTOpas aekajaasrycra

First-second decade of August

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

Pasmep byTbiikun/Bottle size:
@ 9,9 cm; h 27 cm

Bnoxenue B ropposymnk/ Embedding
in a corrugated box: 4

LLITpux koA, Ha eauHULY NpoayKLuu/
Barcode on unit of production:
4630037254594

LLITpux kop, Ha rpynmnoByto ynakoBKy/
Barcode for group packaging:
14630037254591

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

Konuuectso ynakosok B cnoe /
Number of packages in the layer: 15

YPOXXANHOCTb 149,19 u/ra
YIELD IN KG OF GRAPES

PER HA.

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

METO[, MEPBUYHOW
®EPMEHTALMN

PRIMARY FERMENTATION

bpoxeHne B eMKOCTSIX U3 Hep)KaBelollel CTanu ¢ aBTOMAaTUYECKUM
KOHTposiem TemnepaTypbl 6poxxeHuns 16-18 °C, no okoH4yaHuo 6poxxeHus
- CHITMeE 1 GaTOHaXK HA TOHKOM APOXOKEBOM OCafKe BTeUeHUn 2 mecsiLieB

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[ BTOPUYHOM
G®EPMEHTALINN

SECONDARY FERMENTATION

bpoxeHue B HepxxaBetowmx akpatopopax B TeueHun 21 gHs npu
Temneparype ot +16 go +18 °C, punbrpaums, XoN04HbI PO3NUB NpU
Temnepatype ot 0 go +5 °C.

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.

BbIJEP)KKA

AGING

KpaTkoBpemeHHas BbllepXKa Ha IPOXOKEBOM OCajike B TeueHuu
10-15 pgHen
Short-term aging onyeastlees for 10-15 days

AHAJIMTUYECKWNE MNMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COOEPXXAHUE 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
KAJTOPUMHOCTb 78,7 kkan
CALORICITY 78,7 kcal

OPTAHOJIENTUYECKME XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-CO/IOMEHHBIN C OTTEHKaMM OT 3e/1EHOBATOr0 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, rapMOHNYHBIN

TASTE Full, harmonious

TEMMEPATYPA NMOAAYU 8-10°C

SERVING TEMPERATURE 8-10°C

353531, Poccus, KpacHopapckuii kpaii, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 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
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