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ARISTOV

Poccuiickoe BUHO ¢ 3alumileHHbIM reorpaduueckum ykasaHuem
«KybaHb. TamaHckuit nonyoctpos» cyxoe 6enoe «<ANIMA
ARISTOV/AHUMA APUCTOB. Nuno puaxuno»

Russian wine with protected geographical indication «Kuban.
Taman Peninsula» dry white <ANIMA ARISTOV. Pinot Grigio»

OlNMNCAHMNE BUHA /WINE DESCRIPTION:

Anima Aristov - B3pbIBHas cepus 0CBeXaloWwMX BUH B OPUTMHAIbLHOM UTabSHCKOM
CcTUAe M 3KCK/II3MBHOM COPTOBOM cocTage. 3[eCh KaXAblii npeacTaBuTeslb - 3TO
ynucTas marus, 3aBopaxubaiollas CBOMMKU OCODEHHOCTAMU: NUKaHTHbIN [TuHO [pu,
spkuit CanpkoBese n 3aragoydHbiin [uHo Hyap npepcraBneHsl B 6esom, po3oBom u
KpacHom LBeTtax. Anima Aristov - To, 4TO HY>KHO, 4TODbI NyULLEe MOMEHTbI CTAHOBU-
JUCh elLie spye, a KaxAblit OoKan HaNONHSANCS HOBbIMU OTKPbITUSIMU.

Cepust Anima Aristov cospaBanacb 6e3 BbIAEpPXKKM C NMPUMEHeHreM 0COBeHHbIX
TEXHOIOTMYECKMNX MPUEMOB, YTOObI MaKCMMAabHO MPOAEMOHCTPUPOBATL COPTOBbIE
XapakTepucTUKN BUHOTPaja UTalbSHCKOTO MPOUCXOXIEHWUS, BbIPaALLEHHOrO Ha
TamaHckom nonyocTpose KpacHoaapckoro kpas, B MX aBTOPCKOM MPOUTEHUI.

Poccuiickoe BuHo ¢ 3IY «KybaHb. TamaHckuit nonyoctpos» cyxoe benoe «ANIMA
ARISTOV. Muno lpupayxno» nsrotoeneHo ns suHorpaga copta MNuHo Cepobiii, bonee
nsBecTHoro kak [uHo pu. BuHo obnagaer cnekTpom CONOMEHHbBIX OTTEHKOB C
30/10TUCTO-TENIeCHbIM MOATOHOM, TAPMOHUYHO MEePeKINKAWUMCSH C TOHKOW
(pyKTOBOII CBexecTbio B apomaTte U JIerkUmM codeTaHuem OenbiX 3K30TUHEeCKUX
dpykTOB. BKYC Nerkuit n cBexuit ¢ ganTeNbHbIM U COUHbIM nocneBkycuem. [epep,
nopaveli BAHO peKoMeHayeTcst OXJ1aAaTh 40 Temnepatypbl 6-8 °C.

Anima Aristov is an explosive series of refreshing wines in the original Italian style and
exclusive varietal composition. Each wine in the series is pure magic, captivating with
its own characteristics: spicy Pinot Gris, bright Sangiovese and mysterious Pinot Noir
are presented in white, pink and red colors. Anima Aristov is what you need to make the
best moments even brighter and every glass filled with new discoveries.

The Anima Aristov series was created without aging using special technological
methods in order to maximally demonstrate the varietal characteristics of grapes of
Italian origin grown on the Taman Peninsula of the Krasnodar Region in author's
interpretation.

Russian wine with PGl “Kuban. Taman Peninsula” dry white “ANIMA ARISTOV. Pinot
Grigio" is made from Pinot Grigio grapes, better known as Pinot Gris. The wine has a
spectrum of straw shades with a golden flesh undertone, harmoniously resonating
with subtle fruity freshness in the aroma and a light combination of white exotic fruits.
The taste is light and fresh with a long and juicy aftertaste. Before serving, the wine is
recommended to be cooled toatemperature of 6-8°C.

LIEJTIEBAA AYOUTOPUA / TARGET AUDIENCE:

MOPTPET LIEJIEBOIO My>KUMHBI 1 KEHLLMHbI 25+, 10X0[, CPeiHnii 1
MOTPEBUTENA / PORTRAIT BblLLIE, UHTEPECYIOTCS BUHAMK, pazbupatores
OF POTENTIAL CONSUMER M COBEPLUEHCTBYIOT CBOM 3HAHUS, 3KCNepu-

MEHTUPYIOT U paclumpsitoT kpyrosop. BeayT
aKTUBHbIN 06pas XU3HW, HAXOAATCS B LIEHTpe
cobbiTuit. 3aboTates 06 umnpake u cratyce. /
Men and women 25+, average income and
above, 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

MOTWBbI OJ19 COBEPLUEHWSA bbITb B TpeHe, akcnepumeHTUpOBAaTh,
MOKYMKWM / MOTIVES FOR nonpoboBartb HOBUHKY, nogobpaTs aHanor
PURCHASE npeanoynTaeMbiM CTUISIM €BPONeicKUX BUH

B OpUrMHanbHOM ucnonHenuu. / Be in trend,
experiment, try something new, choose an
analogue of the preferred styles of European
wines in the original version

NnoBOAbI 014 MOTPEBJIEHUSA / BcTpeua gpyseit  poacTBEHHUKOB.

REASONS FOR CONSUMPTION [enoBoit 06en nnm y>xuH, pomaHtTuueckoe
ceupatue. / Meeting of friends and
relatives. Business lunch or dinner,
romantic date.

LLEEHOBOE NMO3NLUMOHUPOBAHWE / | ow Premium
PRICE POSITIONING




ARISTOV

Poccuiickoe BUHO ¢ 3almuieHHbIM reorpapuyeckum ykasaHvem «KybaHb.
TamaHckuit nonyocTtpoB» cyxoe benoe «<ANIMA ARISTOV/AHUMA APNCTOB.

Muno MNpuaxno»

Russian wine with protected geographical indication «Kuban. Taman

Peninsula» dry white <ANIMA ARISTOV. Pinot Grigio»
TEXHWYECKAS UHDOPMALLMS / TECHNICAL INFORMATION:

MECTO NMPON3BOJCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokekuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

Muuo Cepblit

Pinot grigio

CrMNOCOb NMOCAIKN

METHOD OF PLANTATION

MexaHun3npoBaHHbIi

Mechanized

CroCOb BbIPALLLIMBAHNA

METHOD OF GROWING

Ha Bbicokom luTambe, B HeyKpbIBHOM 30He C BepPTUKa/IbHbIM popmMUpoOBa-
Huem npupocTa n103. Tun wnanepsl - MeTannnyeckas oUMHKOBaHHas ¢ 3
Apycamu NpoBOJIOKU.

HocTtynHblit 06bem/Available volume:
075L /157 kg

Pasmep 6yTbinku/Bottle size:
?89cm/h31lcm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:

6

LLITpux Kof, Ha efuHULY NpoayKLmuu/
Barcode on unit of production:
4630037256475

LLITpux Kof, Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14630037256472

Kop Al: 404

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

64

KonuuecTBo ynakoBok B cnoe /
Number of packages in the layer:

16

CIMNOCOb YBOPKUN MexaHn3npoBaHHbI
METHOD FOR HARVESTING Mechanized
MEPNO[ CBOPA CenTs6pb
HARVEST PERIOD September
YPOXXANHOCTb 207,28 u/ra

YIELD IN KG OF GRAPES PER HA. 207,28 cwt/ha
CPEJHMN BO3PACT /103  4ropa

AVARAGE AGE OF VINS 4 years

METO[, MEPBUYHOW
OEPMEHTALMN

PRIMARY FERMENTATION

Cbop BuHOrpaga ocyulecTsrasercs Ha caxapax 19-21%, npeccoBaHune
BUHOTpaja NpoxoanuT B MSArKOM pexume, (4ToObl He aKCTparupoBaTh
nonnM$peHobl N3 KOXWLbI BUHOTPaa), OCBETeH e cycia MPOBOAUTCS C
NOMOLLLbIO TEXHOOTMYeckoro cnocoba - ¢pnotauums. 3aTem nposoauTes
6GposeHMe ¢ NCMONL30BAHMEM YUCTOM KybTYPbl APOXOKENH B €MKOCTSX
13 HepxaBelwlleil ctanu npu TemnepaTtype 16-18 rpaaycos. [locne
OpoXeHUs MPOU3BOAMUTCS CbEM C APOXOKEBOrO ocajka C JasbHelLen
3aLMTON M KyNaKMpoBaHUem.

The grape harvest is carried out on sugars of 19-21%, the grapes are
pressed in a soft mode (so as not to extract polyphenols from the skin of
the grapes), the mustis clarified using atechnological method - flotation.
Then fermentation is carried out using a pure culture of yeast in
stainless steel tanks at a temperature of 16-18 degrees. After
fermentation, it is removed from the yeast sediment with further
protection and blending.

BbIJEP)KKA
AGING

bes Bbinepxku

No aging

AHAJIMTUYECKNE MOKA3ATEJIN / ANALYTICAL FEATURES:

CrnupPT 9,5-11,5 % O6.
ALCOHOL 9,5-11,5 % Vol.
COLEPXAHUE CAXAPA He 6onee 4,0 r/n
RESIDUAL SUGAR Not more than 4,0 g/I
KMCNOTHOCTb 6,0—8,0r/n

TOTAL ACIDITY 6,0-8,0 g/l
KANNOPUNMHOCTb 74,3 kkan
CALORICITY 74,3 keal

OPIFAHONEMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

OT CBETI0-COJIOMEHHOTO 10 CO/TOMEHHOTO C 30/I0TUCTO-TENIECHBIM

LIBET
OTTEHKOM
COLOUR From light straw to straw with a golden flesh tint
APOMAT CBeXuit, YUnNCThIN € NpeobnagaHnem nerknx aK30TuHeckux u GppykToso-
BOUQUET NefeHLOBbIX HOT
Fresh, clean with a predominance of light exotic and fruity-candy notes
BKYC CouHblii, cCBEXMi1, NOBTOPSIIOL NI apomaT
TASTE Juicy, fresh, repeating aroma
TEMIEPATYPA NOJAYN 6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHopapckuii kpaid, Tempilokckuii 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
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