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Tpunutn 6100 Apenn Hyap
Cyxoe kpacHoe BUHO
2021

Pernon
AxaBHag3op, Baioy, [130p, ApmeHus.

Teppyap

By/ikaHMuecKas nouBa ¢ BbICOKMM COAep>KaHveM necka u rajabKu.
Pe3Ko-KOHTMHeHTaNbHbIN Kaumat ¢ 250 conHeuHbIMU AHAMM B
roay. Boicota BUHOrpagHUKOB —

1300 m Hag ypoBHeM Mops.

Texnnueckas nugopmauus
Copm euHozpaoa: 100% Apenwn Hyap.
Aakozoab: 15%.

O6peska, bopmuposaHue
MeTog, aBowHoro [tolio.

Bunndwukauns

BuHorpag, cobupaetcsi Bo BTOPOIi MOA0BUHE OKTAGPS B HY>KHOM
cTeneHu 3penocTu. SAroapl 0TaenaoTca oT rpebHelt U ApobaTcs.
Mocne KOPOTKOro 3Tana XxoA04AHOW Malepaunm, Mmesra NpoXoAuT
a/NKOro/IbHYI0 hepMeHTauuIo B pesepByapax U3 Hep:KaBeioleii
CTanu ¢ nocieyiolein 4mTesIbHON NocT-dhepMeHTaTUBHOM
Mauepaumeit. BuHo Bblgep:kuBaeTcs B TeueHue 6 MecsiLeB B
6oukax u3 KaBkasckoro ay6a.

LiBer
TeMHO-py6UHOBDIIA.

bykeTt

DneraHTHbIN (HPYKTOBbIN BYKET € TUNUUHBIMU apoMaTamu cnesblx
KpacHbIX PPYKTOB, CONPOBOXKAaeMbIX HOTaMU Kapamenu u
BaHwau. Ha BKYC BMHO XapaKTepusyeTca MArKkuMu 3pesibiMmm
TaHUHaMMU, OCBeXKalollen KUCAOTHOCTbIO U A0/IMUM
nocneBKycnem.

Mopaua
Xopoluo coueTtaetcs ¢ 67104aM1 U3 KPACHOTO MsiCa, 0CO6EHHO ¢
61104aMu 13 6apaHMHbI, MATKMMM CbIpaMm1 U OCTPOIA NacToil.

Bblaep>kKa n xpaHeHue

BMHO MOXKHO NUTb cervac, HO CBOW UCTUHHDIM NOTEHLMaA OHO
packpoet uepe3 1-2 roga. B xopoluem norpe6e MoxKeT XpaHUTbCS
a0 10 ner.
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Trinity 6100 Areni Noir
Dry red wine
2021

Region
Aghavnadzor, Vayots Dzor, Armenia.

Terroir

Volcanic soil with high content of sand and gravel.
Continental climate with around 250 sun days/year.
Vineyard elevation — 1300 m above the sea level.

Technical Information
Varietal: 100% Areni Noir.
Alcohol: 15%.

Pruning and growing system
Double Guyot.

Vinification

The grapes are harvested at the right degree of ripeness in the
second half of October. Bunches are destemmed and crushed.
The wine undergoes alcoholic fermentation in stainless steel
tanks, followed by an extended post-fermentative maceration.
The wine is aged for 6 months in Caucasian oak barrels.

Color
Deep Ruby.

Flavor profile

Elegant fruity bouquet with the typical scents of ripe red fruits
accompanied by notes of caramel and vanilla. At the palate, the
wine appears with soft ripe tannins, refreshing acidity and long
aftertaste.

Serving
Pairs well with red meats, especially lamb, soft cheeses and spicy
pastas.

Ageing
Could be immediately consumed but will reveal its potential in
1-2 years. It can be kept for 10 years in a good cellar.



