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«APUCTOB. AHYEJIOTTA»

BuHo reorpaduyeckoro HaumeHoBaHus cyxoe
KpacHoe

‘ARISTOV. ANCELOTTA”

Wine of geographical originary dry red

OINMNCAHWNE BMHA:

MepBbie BUHa o mapkoi «<ApucToB» 6buTn BbinyueHbl BecHoi 2016 ropa u
HasBaHbl B 4ecTb AnekcaHapa ApucToBa - OQHOro U3 COOCTBEHHUKOB
xonguura «ApuanT», KoTopblit B Hauane 2000-x npuHan cTpaternyeckoe
pelleHne HBeCTUPOBaTh B COOCTBEHHbIE BUHOTpaaHUKK, Gnaropaps uemy
COCTOAI0Ch BO3POX/JEHME OTeHeCTBEHHOro BUMHOrpajaperea Ha Tamauu.
Mrpuctbie BuHa «<ApUCTOB» BO MHOTOM MHHOBALMOHHbI - N0, PyKOBOACTBOM
aHonora komnanuun Enofly Jlyku 3aBapuse 6bina npoeegeHa TuiaTenbHas
cejleKumnsa COpTOB, MCMO/b30BaHA YHUKa/lbHasg METOAMKA MNpUMEHeHUus
CBeXero BUHOTPaJHOrO Cyc/ia U NoJyueH NpPoAyKT, MakcumanbHo npubnu-
XKEHHbI K CTUITIO UTPUCTBLIX BUH pernoHa lNpocekko. Hauano 2017 ropga 6eino
03HaMEHOBAHO BbIMYCKOM €el€ OHOF0 UrpucToro BuHa - «Apuctos. Kioe
Anekcangp. bnan pe Hyap» koTopoe npoussenn no knaccuyeckon
TexHonoruu Wwamnanusauumn us copta lNuno Hyap - BTopuuHoii pepmenTa-
uuein B 6yTtbinke. K nety 2017 mapka gononHeHa u cepueit TUXMX BUH
«ApunCTOB». AKLLEHT B Heli c[lelaH Ha COpPTa, KOTOpble UMEIOT UTabsAHCKOe
NPOUCXOXAEHUE U Jyullle APYruX crnocoOHbI MPOSIBUTbL OPUrMHANbHbIN
CTWU/Ib BUH 3TOV cepun.

Eule 0HUM UTaNbSHCKUM COPTOM BMHOTPaja, KOTOpblid Mbl oToOpanu B
KOJUIEKLMIO TUXMX BUH «ApUCTOB», cTan AHuenoTTa. [laHHbIii copT Ha cBoeit
poauHe BO3Ae/bIBAETCA B OCHOBHOM B pernoHe Omunna-PomaHbs - ogHo
u3 cambix Gonbwux obnacteit Mtanun. Pycckuit BapuaHT AHUENOTTbI
oTnMuaeTes caMoObITHOCTBIO M CAMOJOCTAaTOUHOCTbIO - UTPaeT LiBeTamu oT
pybuHoBOro 40 TemMHO-pyOMHOBOro, 3BYUMT HOTaMM YepHbIX (PpPYKTOB,
crneumnit, C HEMHOIO «aHUMAIUCTUYHBLIMUY» OTTEHKAMM, YAUBAAET MIOTHbIM,
TYCTbIM U COYHbIM BKYCOM C J/IMHHBIM GapxaTucTbim wneipom. «ApuUcToB.
AHuenoTTa» BeJIMKONIENHO NOAXOAUT K 67110,aM U3 KPACHOTO Msica U 3peibIM

Cblpam C MMKaAHTHbIM BKYCOM.

LIEJTIEBAA AYOANTOPUSA

MOPTPET LEJTEBOIO MY>XUMHBI M KeHLWUHbI 25-40 n1eT, HoBaTOPbI,
MOTPEBUTENY MMeloLme cpeaHnii 4OCTaToK

MOTUBbI OJ19 COBEPLLUEHUS nonpob6oBaTh YTO-TO HOBOE, UHTEPECHOE,
MOKYIKN yOMBUTL Apy3en

noBoOAbl 4119 MOTPEBJIEHNA BCTPEUU C APY3bSIMU, CEMENHDBIN Y)KUH

LIEHOBOE MNMO3NUNOHNPOBAHUE poccuiickoe BUHO knacca "low-premium”



«APUCTOB. AHYEJIOTTA» BuHo reorpacdunyeckoro HaumeHoBaHusl
cyxoe KpacHoe
“ARISTOV. ANCELOTTA” Wine of geographical originary dry red

ARISTOV

TEXHUYECKASA UHOOPMALNA / TECHNICAL INFORMATION:

MECTO NPOU3BOCTBA  Poccus, KpacHoaapckuii kpaii, Tempiokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT AHuenoTTa

VARIETAL Ancelotta

CIoCOb NOCAOKHN pyuHoO

METHOD OF PLANTATION ~ manual

CIMOCOB BbIPALLMBAHUSA  LLitamboBuaHas popmmpoBkakycTa.
METHOD OF GROWING Stamped grapevines formation

CIoCOb YBOPKU Pyunoii
METHOD FOR HARVESTING Manual

MEPNO/ CEOPA Btopasi nekapa ceHTsbps

HARVEST PERIOD Second decade of September

YPOXXANHOCTb 85-90 u/ra

YIELD IN KG OF GRAPES

PER HA. 85-90 c/ha

CPEJJHUN BO3PACT 103 13 net

AVARAGE AGE OF VINS 13 years
OBO3HAYEHME B BUHHOW KAPTE / METO[, NEPBUYHOM BpoxeHue cycna Ha Mesre, MpoBefeHMe CreuuanbHbIX METOAMK
HOW TO DESCRIBE ON WINE LIST: ®EPMEHTALIMA nepemeLunBaHns 1 aenectaxei A HaunyUL e SKCTPaKLLMKM KPacsaLmx
Buno reorpaguueckoro Haumenosanus cyxoe M apomaTuvyecKkmMx BellecTB M3 KOXMuubl BuHOrpapa. [posepenue
kpactoe «APUCTOB. AHYEJIOTTA» A67104HO-MOIOUHOTrO GpOXKEHUS MOCAe OKOHYAHUS CMUPTOBOrO
Wine of geographical originary dry red GposxeHus.

"ARISTOV. ANCELOTTA”

PRIMARY FERMENTATION  Fermetation of the pulp on the mash, carrying out special mixing
techniques and depletion for the best extraction of coloring and aromatic
substances from the grape skin. Conducting of malolactic fermentation
after the end of alcohol fermentation.

BbIAEPXXKA bes Bbigepxkn
AGING No

AHAJIMTUYECKUNE MOKA3ATEJIN / ANALYTICAL FEATURES:

CMNuUPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJEP)XAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR not more than 4 g/dm3
KNCJTIOTHOCTb 5-7r/pm3
" TOTAL ACIDITY 5-7 g/dm3

HocTynHbiit 06bem/Available volume: -

0,75L /1,346 kg KAJTOPUMHOCTb 76,8 kkan (322 k[1x)
CALORICITY 76,8 keal (322 KJ)

Pasmep G6yTbinku/Bottle size:
@ 81cm/ h 299 cm

BnoxeHnue B ropposiumk/ Embedding

in a corrugated box: OPTAHOJIENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

6 LIBET OT pybuHoBOTrO A0 TemHO-pybUHOBOIO

COLOUR From ruby to dark ruby
LLITpux kog, Ha eguHULLYY NpoayKuun/
Embedding in a corrugated box: APOMAT Tepnkuii, ¢ npeobnagaHnem TOHOB YepHbIX PpPYKTOB, CIELMI U NErKNUX
4607062862735 aHUMaIMCTUUHBIX HOT

BOUQUET Tart, with a predominance of tones of black fruits, spices and light
LLITpux Kog, Ha rpynmnoByio ynakoBKy/ animalistic notes
Barcode for group packaging: BKYC MNOTHBIN, rycTO, cierka BsKyLUWii, ¢ AJIMHHBIM NOCIEBKyCUEM
14607062862732 TASTE Dense, thick, slightly astringent, with a long aftertaste

TEMIIEPATYPA TIOJAHUN 14-16 °C
SERVING TEMPERATURE 14-16 °C

KonuuecTso ynakoBok Ha noanoHe
(eBpo) / Number of packages on a

elitEe) 353531, Poccus, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,

72 yn. 3aBoackas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

KonunuecTtBo ynakoBok B cnoe / 353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.
Number of packages in the layer: Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru
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