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Tpynutn 3 Apenn Hyap
Cyxoe kKpacHOe BUHO
2020

Pernon
AxaBHaggop, Baiioy [130op, ApmeHus.

Teppyap
BynkaHuuecKas nouyBa ¢ BbICOKUM cofepsKaHueM necka v rajabKu.
Pe3Ko-KOHTUHEeHTa/bHbIN KAMMaT ¢ 250 CONHEeUHbIMU AHAMMU B rogy.

BbicoTa BuHorpagHukos — 1300 M Hag ypoBHeM Mops.

TexHnueckas nugopmaums
Copm euHozpaoda: 100% Apenn Hyap.
Ankozoab: 14%.

O6peska, bopmupoBatue
MeTopg, asonHoro lorio.

Bunudpwukaunsa

BuHorpag, cobupaetcs B KOHLe OKTA6ps Noc/e TujaTeabHOro oT60pa,
B BbiCLUel cTeneHu 3penoctu. lMocne otaeneHns rpebHen u
Apobnenus, okono 15% coka otgensercs ot Me3ru MeTogom CeHbe
AN JOCTUXKeHNs 60/1ee BbICOKON KOHLeHTpauuu cycna. Buto
NPOXOAUT A/IKOTO/IbHYI0 hepMeHTaLMIo B pe3epByapax u3
Hep:KaBeloLLeil CTa/in ¢ nocaeaytoleit 4AUTeabHON
noct-gepMeHTaTUBHON Mauepaumeli. BUHo Bblaep:KuBaeTcs B
TeueHue 18 Mecaues B 6oukax n3 KaBkasckoro ay6a.

Liser
TéMHO-pyOMHOBBIN.

bykeTt

DTO UCKAOUNTENbHOE BblpakeHMe copTa ApeH Hyap coyeTaeT B
cebe 3/1eraHTHOCTb U KpacHopeune. HexkHble, HO, B TO >Ke Bpems,
MOLLIHble TaHWUHbI, BbIpa’keHHasi KNCI0THOCTb W 0/1Iroe Noc/eBKycue
C034a10T UCKAIOUNUTENbHBIN 6aNaHC U KOMNAEKCHOCTb 3TOTO BUHA.
DneraHTHbIN (HPYKTOBbIN BYKeT € TUNUUHBIMU apoMaTamu cnesblx
UepHbIX PpPYKTOB, CONPOBOKAAEMbIX Ay60BBIMU HOTaMM LLIOKOAAAR,
Kapamesin 1 BaHUAW.

Mogaua
ﬂperaCHo coyeTaeTcs C KpaCHbIM MACOM, OCTpbIMU GIHOAaMVI n
TBepAbIMU COPTaMU CbIpOB.

BblgeprkKa n xpaHeHue

BMHO MOXKHO NUTb celvac, HO CBOW UCTUHHDIN NOTEHLMaN OHO
packpoeT uvepe3 3 roaa. B xopoluem norpebe BUHO MOXKeT XpaHUTbCS
A0 10 net. byTblnKy cesyeT OTKpbITb UK AEKaHTUPOBATb He MeHee
YyeM 3a yac 40 Nogaumn.



s
TRINITY CANYON VINEYARDS ™= SPLPULPSP UUL8NL U8APULEL
A

www.trinitycv.com | info@trinitycv.com | +374 55 227337

Trinity Eh Areni Noir
Dry red wine
2020

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: 14%.

Pruning and growing system
Double Guyot

Vinification

After meticulous selection, the grapes are harvested at the highest
degree of ripeness in the end of October. After destemming and
crushing, “bleeding off” of about 15% of the juice is performed to
achieve higher concentration. The wine undergoes alcoholic
fermentation in stainless steel tanks and an extended
post-fermentative maceration. Aged for 18 months in Caucasian oak
barrels.

Color
Deep Ruby.

Flavor profile

This outstanding expression of Areni Noir grapes combines elegance
and eloquence. Subtle, yet powerful tannins, expressed acidity and
long finish create an exceptional balance and complexity. Elegant
fruity bouquet with the typical scents of ripe black fruits are
accompanied by the oaky notes of chocolate, caramel and vanilla.

Armenia WnuaGudn, dauyng Snp, Suyunal

Serving
Pairs well with red meats, spicy dishes and hard cheeses.

Ageing

Could be immediately consumed but will reveal its potential in 3
years. It can be kept for 10 years in a good cellar. Should be opened
and left to breath or decanted an hour at least before being served.




