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MOAAOBA
M ee BMHA:
YTO HYKHO

3HATh!

MOAAOBQO — CTPAHA C CAMOM BLICOKOW MAOT-
HOCTbIO BUHOTPAAHMKOB: 128 000 ra (6 mecTo
Cpean BUMHOAEABYECKMX CTPAOH EBpPOMbLI).
Y BUHOAEAOB MOAAOBBI CETOAHS — U3 BCEX
CTPOH BocToyHOM EBPOMBI HAOMBOABLLEE KO-
AVMYECTBO MEAOAEW, 3ABOEBAHHBIX HO MEX-
AYHOPOAHbBIX BUHHBIX KOHKYpcax. CTpaHa

nMeetr 4 3OWMLLEHHBIX TeorpaduyecKmx
ykasaHug: CODRU, STEFAN VODA, VALUL LUI
TRAIAN aAs1 BrHA 11 DIVIN AAS1 BUHHOTO BpeH-
AV BICOKOIO KOYEeCTBA.

[oBopsIT, 4TO BUHHAST MoAaaoBa — MOCAEA-
HA9 HEUCCAEAOBAHHAA CTPAHA EBPOIMbI.

['eorpadmsa 1 OCHOBHBIE LIMPPEI

Pecrrybarka MOAAOBA — TOCYAAPCTBO, PACITOAOKEH-
Hoe B Bocrounovt Esporie, rpaHmunT ¢ YKpanHoi Ha
BOCTOKe ¥ PyMbIHMEN Ha 3amaae. 3AeCh YMepeHHO-KOH-
TUMHEHTaABbHbII KAMMAT C KOPOTKOM (XOTS MHOTAQ U
O4YeHb XOAOAHOV) 3MIMOV M AAVIHHBIM AeTOM. [ler3axm
MOAAOBBI 3HAYMTEABHO PA3AMIAIOTCS: OT HeCKpartHmMx
CTerle1 Ha BOCTOKe AO A€CHBIX MaCCMBOB II€HTPAABHOM
30HBI ¥ OOIIMPHO PaBHMHBI byAXKak Ha fore.

KpyrmHeiitias cTpaHa-IIpOM3BOAMUTEAD BUHA:
15% aKTMBHOTO HaCeA€HMSI BOBAEYEHO B ITPOV3-
BOACTBO BMHa.
Obmias mAoIIaAb BUHOTPaAHMKOB: 128 000 ra
(110 pasmMepy BMHOTPAaAHMKOB 3aHMMaeT 6 MeCTO cpe-
AV BUHOA@ABYECKMX CTpaH EBpoIIbI)

boaee 200 3apernCTpyMpOBaHHEIX BMHOACACH

boaee 30 BMAOB TeXHMYECKMX COPTOB: 85%
€BPOIIENICKMX COPTOB BMHOTpaAa; 10% BmHOTpaaa
YepHOMOPCROTO HaccertHa, 5% MEeCTHBIX COPTOB

bearre BuHaA cocTaBASIOT 60% IPOAYKLIMM M3
caeaylommx copros: Hlapaonne, CoBnHbOH baah,
Myckar OtroHeab, Aaurore, IImHo I'pm / bBaas,
®detscka beaas / Perara. Kpacusle BuHa (40% mpo-
M3BOACTBA) TTPOV3BOAITCA M3 Mepao, Kabepre Co-
BMHBOH / ®paH, [InHo Hyap, Papa Harps, ®etsicka
Harps, Canepasn.

B 2020 rOoAy pHIHOK OGYTMAMpPOBaHHBIX BUH
BBIPOC Ha 5% B HaTypaAbHOM BBIp&KeHMM U Ha
0,2% B CTOMMOCTHOM (IO AAHHBIM Ha IepBoe I10-
AYTOAME).

Pepakumns 6aaroaaput National Office for Vine and Wine of Moldova 3a npeA0CTABAEHHYIO MHPOPMALMIO



Katoueson urpok: NOVW

HamyoHaAbHBI oduc BuHOTpaaa 1 BuHa (National Office for Vine and Wine, NOVW) gBAgeTCS OCHOBHBIM
OPraHOM, KOTOPBIV YIIPABASIET MOAAABCKMM BUHHBIM CeKTOPOM. OH OBIA CO3AAH IIPY TTOAAEPKKE ITPABUTEABCTBA
B 2013 roay, opraHu3oBaH B PaMKaX TOCYAaPCTBEHHO-YaCTHOTO ITaPTHEPCTBA, M €r0 1IeAb — IIOAACPKMBATL PACTy-
MM DKCITOPT KaueCTBEHHBIX BMH Ha PBIHKYU MMpa. B 3apaaurt NOVW BXOAMT pa3paboTKa 1 pearm3sarins rocyaap-
CTBEHHOJ ITOAUTUKM B BMHOAEABYECKOM CEKTOPE, COAEVCTBME IPABOBBIM M HOPMATUBHEIM pepOopMaM, IIOMOIIb
B IIOAYYEHMM OIIBITa ¥ TEXHUYIECKOV ITOAAEPKKM IIPU BHIPAIIMBAaHMM BMHOTPaAa M BMHMMKALMM BUHA, a TAKKe
MapKeTMHI KadeCTBeHHBIX BUH. BIHOAeAbYECKas IIPOMBIIIAEHHOCTh MOAAOBEI 06513aHa NOVW co3paHMeEM perno-
HOB C OXpaHAeMbIMM reorpagpuaecKMMM yKa3aHMAMM M HALIMOHAABHOTO PeIVCTpa BMH M BUHOTPAAHMKOB.

3awyLLEHHbIE reorpa-
dunyeckme ykasanus (Protected
Geographical Indications)

MOAAOBQ — AYYLLINV MPOW3BO-
ANTEAb BUH Cpeamn CTPAH BoCToYHOM
EBpOMbI, HArPOXXAEHHbBIX HO MEXXAYHO-

POAHBIX KOHKYPCQX.

HaumoHaasHOe 610pO BMHOTpaAa M BMHA pa-
60TarO C ITPOM3BOAMTEASIMY BMHA HAA CO3AAHUEM
CMCTeMBI KauecTBa 3alllMIIeHHBIX TeorpaduiecKux
ykasammit (PGI) mo mopean EC. OcHOBaHHBIE Ha
JICCACAOBAHMAX PasAMUMIA B KAMMATe M YCAOBUAX
BBIpAIMIBaHMS, OHM OXBaTBIBAIOT TP BIHOACAB-
YecKMx permoHa Baaya aym Tpasn, Itepan Boas
u Koapy, a takke kareropmio AmBuH (Divin) — AAd
BMHHBIX OpeHAM ctpaHbl. K 2018 roay 6s1r0 3ape-
rucTpupoBaHo 6oaee 9 600 ra Arst BuH PGI. MHo-
TOCTyIeHYaTas CHUCTeMa KOHTPOASA OXBAThIBaeT BeCh
TIPOV3BOACTBEHHBIV IIPOLIECC, a8 YIIOAHOMOYEHHbIe
NpodeCcCMOHaAbHbIe ACTYCTaTOPBI IPOBOAAT Opra-
HOAEINTUYECKYIO cepTUdMKALNIO.

3a TIOCAeAHEe ACCATMAETIE MOAAABCKOE BMHO ITpeTep-
IIEAO PEBOAIOLIMIO B Ka4decTBe BMHA, O YeM CBMACTEAD-
CTBYIOT 740 MeAaAert, NPUCYKACHHBIX MOAAABCKMM BMU-
HaMm B 2019 roay Ha xoHKypcax: Decanter World Wine
Awards, Mundus Vini, Concours Mondial de Bruxelles,
International Wine Challenge 1 MHOIMX Apyrux. BuHo-
AEABHY MOAAOBBI OOBEAMHSIOTCS ITOA BTMAON HALIMOHAAB-
HOro BMHHOTO 6peHAa Wine of Moldova, 4to6s npuHu-
MaThb y4actue B GOABIIIOM KOAMYECTBe BHICTaBOK B EBpoIte,
CeBepHOJ AMmepuKe M A3MaTCKO-TMXOOKeaHCKOM permo-
He. B pesyAbTaTe MOAAABCKME BMHA Cei9ac IPOAAIOTCA B
63 cTpaHaX, B OCHOBHOM Ha BBICOKOPa3BUTEIX PhIHKax EC,
AE€MOHCTPUPYS YCTOMYMBBLIVI POCT B TedeHue S Aer. Op-
raHyM3aIMsl CII0COOCTBYeT Pa3BUTMIO DKCIIOPTa Ha HOBBIX
PBIHKAX I10 BCEMY MUPY M YBEAMYIEHMIO 0OBEMOB DKCITOP-
Ta Ha yKe CyIIeCTBYIOIMX. 3a IIOCACAHME TOABL B PE3YAbTa-
Te MACIITAOHBIX MHBECTULIIL B OTPACAB, CO3AAHMS BUHO-
T'PaAHO-BMHOAEABYECKOTO PerucTpa, BHEAPEHMS CHUCTEMBI
PGI Ha OCHOBe €BPOIIEJICKOM MOAEAM MOAAABCKME BMHA
ACVICTBUTEALHO COBEPIIMAM Ka4eCTBeHHBI PBIBOK.

3amecTuteAb AMpekTopda «HAUMOHAAbHOrO oduca Bu-

HOrpaAQ 1 BUHO MOAAOBbLI» NPOKOMMEH-
TUPOBOAQ MPOLLECChI, UAYLLIME B BUHOAEAUM CTPAHbI: «BuHOAEAME U
BMHHbIM TYPM3M B MOAAOBE — 3TO CTPATEINMYECKUN CEKTOP SKOHOMMUKMN,
NO3TOMY TOCYAQPCTBO M YACTHBIA BUHHBIM OU3HEC YAEASKOT OrPOM-
Hoe BHMMaHWe ero passuThio. The National Office for Vine and Wine,
COBMECTHO C MOAAOBCKUMW BMHOASAGMM, BBICTDAMBAET CTPATEMMIO
NMPOABVKEHVSI KAYECTBEHHBIX BUH C MCMOAB3OBOHMEM HALIMOHOABHOTO
B6peHaAa Wine of Moldova. Mbl ropAMMCST CBOVMM BKAOAOM B pedOopMU-
POBAHWME OTPACAW, HOLEAEHHOE HO COOTBETCTBUE HALLMX BUH MEXAY-
HOPOAHBIM CTAHAQPTAM. COBMECTHO C BUHOAEAQMMU U BUHOTPOAQDSIMA
CTPAOHbI Mbl CAEACQAM OTPOMHYIO PABOTY. M, MOXOXKe, CAEAOAN ee BAe-
crsLe. Mo KpanHe Mepe, OBTOPUTETHbIE BLICOKME HATPAABI, MOAYYOe-
Mbl€ CETOAHS BUHOMU MOAAOBBI, — TOMY MOATBEPKAEHUED.
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BuHHEBIE perMOHBI MOAAOBEI U 3aIIMIIIEH-
Hble Teorpapmueckme yrkazauus (PGI)

(Valul lui Traian)

3anmmaet 16 113 ra, B Tom uncae 3 300 ra PGI.

DTOT PerMoH PacIOAOKeH Ha I0rO-3arlape MOAAOBBI, TA€ AO CMX IIOP MOXKHO
YBMAECTb OCTaTKM ABYX YKPEIIA€HHBIX CTeH, IIOCTPOEHHBIX PUMCKUM MMIIEpaTOPOM
TpasgHoM (orcropa u Ha3BaHMe — TpasgHOB Baa) AAS 3aIIMTHI 3eMeAb OT BapBapCKUX
3aXBaTIYMKOB. KAMMAT CpeAM3eMHOMOPCKUI, C TETIABIM, CyXVMM ACTOM M MATKO 3U-
MOJ1, CMATYCHHBIMU BAMAHMeM YepHOro Mops. PerMoH 3ammieH Aecamy, pPacry-
My Ha XoAMax Turean. [T09BEL — BBIIIEAOYEHHEIE 11 KapOOHM3MPOBAHHEIE dep-
HO3€MBI, C yIaCTKaM¥ [1eCKa M TAMHBI, C HM3KMM IIAOAOPOAVIEM, ITO OOecIiednBaeT
O4YeHb XOpOIIMe YCAOBMS AAS BMHOTPAaAApCTBa. PerMoH pasAeAeH Ha 3 TIOA3OHBL:
X0AMBI Tureuy, paBHuHa byakak 1 teppachl [IpyTta, OKpy)KeHHBIE AeCaM¥, CTeIls-
MM, PaBHMHAMM M MAATO. DTO caMas TeIAas M CyXas 9acTb MOAAOBBI, HO TaKKe
7 camas BbICOKasA — A0 310 METpOB Hap YPOBHEM MOPs, 9TO ITOMOTaeT COXPaHUTh
CBEXXeCTh ¥ 6aAaHC B BMHAX. DTOT PEryOH M3BECTEH CBOVMMI KPACHBIMM BMHAMMU,
KOTOPBbIe COCTaBASIOT 60% IIPOM3BOACTBA, HO TaKKe M CAAAKMMM KPEIIA€HBIMM (TaK
Ha3bIBAEMBIMI [1aCTOPAABHBIMM) M aDOMATHBIMIM G@ABIMIM BUHAMIA

(Stefan Voda)

[Tromaas 6 415 ra, B Tom umcae 1 217 ra PGI.

OTOT BUHHBIV PEIMOH PAaCIIOAOKEH Ha I0ro-BOCTOKe MOA-
AOBBI, Ha CpeAHert BbicoTe 120 MeTpOB, M BKAIOYAET TepPachl
BAOAb PeKM AHECTp, paBHMHBI M CKAOHBL. KAMMAT 3aeCh yMe-
PEHHO-KOHTVMHEHTAAbHBII C BAMAHMEM YepHOro Mops.

TuImMYHbIe TIOYBBI — OTIOA3OAEHHBIE M KapOOHATHBIE dep-
HO3€MBI, MeCTaMI TAMHUCTbIE. VI3BeCTeH KpaCHBIM BMHOIpPa-
AOM. 3aech 0cobeHHO mpumedatTereH Papa HArps — MeCTHbIN
COPT, KOTOPBIM AeMOHCTPUPYET 3A€Ch CBOV AyYIIIMe KauecTBa,
a TaKKe ABAJETCA KAIOUEBBIM B COCTaB€ OAHOIO M3 CaMBIX W3-
BeCTHBIX BMHHBIX KyIlakeit crpaHbl: Negru de Purcari. Apyrue
MEeCTHBIE M eBPOIIeVICKME COPTa, KOTOPhIe XOPOIIO 3aPeKOMEH-
AOBaaM cebs B BTOM pernone: Mepao, ®etsicka Hsrps, Care-
pasy, ITnuo Hyap, ITinro I'pu u llapaoHHe.

[ToxpriBaeT BCIO cTpany, BKAlodad 2507 ra PGL.

Drot PGI 0XBaThIBa€eT BCIO TepPUTOPHIO PectrybAmKm
MoAAOBa U IIpeAHa3HadeH AAS CIMPTHBIX HAaIIMTKOB,
CO3AQHHBIX M3 BMHA ITyTeM ABOVMHOM AVCTUAASLIMM U
BHIAEP)KAHHBIX He MeHee 3 AeT B KOHTAKTe C AyOOM.
AVBUH TIDOM3BOAUTCA M3 PsSAa MEKAYHapPOAHBIX U
MECTHBIX COpTOB BMHOrpapa: Aawmrore, IllapaonHe,
detacka Arba, Atomunmnra, IInHO, PuTOH, PRammreAn,
COBMHBOH U OAEHABI 9TUX COPTOB. AMBUH IIPMBAEKA-
TeAeH M IIPO3padeH Ha BMA, €ro IIBeT BapbUpyeTcsd OT
6AEAHO-30A0TOTO AO SHTAPHOTO, GYKET IIBETOB U GPYK-
TOB — B MOAOAOM BO3pAcTe, HO C AAABHEJIIINM CO3peBa-
HY€eM OH IpyobperaeT HOTHI BaHVMAY, IIOKOAAAQ, CaH-
AAAOBOTO AepeBa, KOKOCa M KOQEeHBIX 3epeH.

(CODRU)

ITromaan 11 838 ra, B Tom umcae 2 548 ra PGI.

DTO LIEHTPAABHBI perMoH MOAAOBBI, pacmpeHHBUT B 2016 TOAYy 3a
CYeT paitoHa BeAbll M BMHOTPAAHMKOB B [IPMAHECTPOBBE, ¥ CaMblil HOAB-
IOV U3 PEeTMOHOB C 3alIMIIeHHBIM Teorpaduaeckum yKazaHMeM. DTo caMas
IIpOXAaAHas 30Ha MOAAOBBI, ITOAHAA ACCUCTBIX XOAMOB M CKAOHOB, OKpY-
SKAIOMIMX AOAVHBI HEOOABIIMX peK. AyOOBbIe M AMITOBBIE Aeca TIOKPBIBAIOT
25% AaHAImIadTa, 3alMIIAas BUHOTPAAHMKM OT CEeBepHBIX BeTPOB M MOPO-
30B. [TOYBBI — cepble ACCHBIC M YePHO3eMBI. 3MMa ITPOAOAKMTEAbHas, HO
OOBIYHO He DKCTPEMaAbHas, A€TO M OCEHb TeITAble, a BEICOTA HaA YPOBHEM
Mops cocraBasger 100-150 MeTpoB. DTOT permoH M3BeCTeH GeABIM BIMHOTPa-
AOM, 0cobeHHO TOnyAspHBI DeTsicka Aaba, Myckat OrroHeAb, COBMHBOH
Baau u [llapaoHHe, a TaKKe CBEKMMI 6a30BBIMIM BUHAMY, MACAABHBIMI AAS
WTPUCTBIX BUH. B 3aBMCHMOCTI OT COPTOB, MCIIOAB3YEMBIX AAS aCCaMOAs-
Ka, UTPUCTBIE BMHA C 3alllMIIeHHBIM reorpaduyeckum ykazannem CODRU
OTAMYAIOTCS ITPOAOAKUTEABHEIM IT€PASIKEM, ITPEKPACHBIM TOHKMM LIBeTOY-
HBIM OYKETOM, OKPYTABIM BKYCOM.

KpacHsle copTa Takke BHIPAIIVBAIOT B GOAEE TEIIABIX MUKPOKAMMATAX, B
TOM UICA€ AASL TIPOCAABAEHHBIX 6AeHAOB Codru. 3Aech PacIIOAOKEHEI 3Ha-
MeHMThIe ITOA3eMHBIe BUHHbIE rTorpeba Cricova u Milestii Mici.
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AOKaAbHEIE COpTa BMHOTPaAa

B MoaAOBe caMasi BBICOKAs IAOTHOCTh BMHOTPAAHMKOB B MMpe. BMHOTpPaAHMKYM OAarOpOAHBIX COpTOB Vitis
Vinifera 3aanmMator obmryio maomaab 81 000 ra, 3 Hux 60% — 6easle copTa (ocobeHHO PrarreAn, COBMHBOH
baan, lllapaoHHE, AAMTOTE), PaCIIOAOKEHHBIe IIPEMMYIIECTBeHHO B pernoHe Koapy, a 40% — kpacHsble. ITocaeanye
(Kabepre CoBnHBOH, Mepao, ITyHo Hyap, Camniepasyu 1 ApyT¥e), Kak IIPaBMAO, BEIPAIIMBAIOTCS B IOKHBIX PETVMOHAX.
MecTHEIE COpTa CTAaHOBATCS BCe GOAee BasKHBI, TIO3BOASS CO3AABATh BMHA C TUIIMIHO MOAAABCKMM XapakTepoMm. B
HacTodIIee BpeMsA Ha HUX IIPUXOAUTCA OKOAO 5% BMHOTPAAHMKOB, XOTA DTOT ITOKA3aTeAb PACTET C KaKABIM FOAOM
M3-3a PaCTyIIero MeXAyHapOAHOTO MHTepeca. BO3MOKHO, HanboAee YHMKAABHBIMM SBASIOTCS KYIIaKM, B KOTOPHIX
MOAAABCKIE€ BMHOAEABI MOTYT BEIPA3UTDL CBOIO MHAMBMAYAABHOCTb ¥ MOAAABCKME TepPpPyaphl.

CopT BBIpAIIMBAAM Ha BTMX 3€MAAX Ha IIPOTKEHMM
BEKOB M, IIOXOKE, OH, AEVICTBUTEABHO, OYeHb APEBHMIIL.
ByHa 13 Hero NMpexpacHbl M HEXKHBI, C LIBETOYHBIM apo-
MAaTOM, AETKMM Y CBEKMM TEAOM. DTO OAVH M3 POAUTEAEI
FETEASCA REGALA (Bmecre ¢ Francusa), KOTOPbIit IIPONC-
xoaT u3 TpancuabBaHuy (PyMBIHIMSA), HO YK€ HECKOABKO
ACCATMACTVI BBIPALIMBAETCA B PEIVIOHAX MOAAOBEL.

IIOAYYAIOTCS BBHICOKOKA4YeCTBEHHEIE KpaCHbIe BMHA C XO-
porieit CTpyKTypoy, C TUIIMYHBIMM apoMaTaMy AMKOM
BUIIHM U PMAAKM, C KOHLEHTPUPOBAHHBIMU STOAHBIMU
" QPYKTOBBIMM HOTAMM.

OTOT IIOAyapOMATHBIMI COPT BMHOIPaAd — KpOCC
Francusa n Feteasca Alba. ¥ Hero TMIIMYHBIE IBeTOYHbIC
U TpenIippyTOBBIe aPOMAThI, BKYC CBEKeil Pyl M Lu-
TPYCOBBIX, HO OOBIYHO OH 6OA€e ITOAHOTEABIN M TeKCTY-
PMPOBaHHBIN, YeM €r0 3HaMEeHUTLIN IIPEAOK.

CTaphlil MECTHBIM COPT, KOTOPLI, BOSMOKHO, KyABTU-
BMPOBAAM €Ille BO BPEMEHA I'eTO-AaKOB, Ha IOr0-BOCTOKE
PYMBIHMM M Ha TEPPUTOPUU COBPEMEHHON PecrtyOAMKU
MoAAOBa. DTO COPT, AAIOMINMIT OTHOCUTEABHO OAEAHBIN
LIBET C HEeKHBIMM MATKMMM TaHMHAMU M IIPAHBIMU ATO-
Aamu. CUMTAeTCs, YTO OH OCOOEHHO XOPOIIO MOAXOAMT
AAS COAHEYHBIX CKAOHOB IOKHOV MOAAOBEL

Mmes 6oaee vem 2000-A€THIOI MCTOPUIO, BTOT COPT,
BEPOATHO, IIPOMCXOAUT U3 AOAMHBI peku IIpyT, pacrioro-
JKeHHOJ Ha IOro-3allape MOAAOBEL, M €CTb MHEeHMe, 4TO
OH, BO3MOJKHO, ITPOM3PACTaA B AMKOI IIPUPOAE. V3 Hero

MecCTHBIVI KPOCC, BEIBEACHHBI1 B MOAAOBe B 1969 roay
u3 3eitberb 13-666 1 Areatnko. [TepBOHAYAABHO €TO pa3-
BOAVAU AAS AMICTMAASLIMM M LIEHMAM 32 YCTOMYMBOCTD
K XOAOAY, HO OKa3aAOCh, YTO OH XOPOHIO IOAXOAUT AAS
IIPUTOTOBACHMA apOMAaTHBIX, HO OYeHb CBEKMX XPYCTH-
mux 6eABIX BMH, ¥ B HACTOSIIEE BPEMS €r0 TIPOMU3BOAALT
HECKOABKO BMHOAGACH.
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BMHHEIN TYypU3M

MoAAOBa CUMTaeTCSd Pa3sBUBAIOIMMCA TYypPUCTHMUECKMM
HaripaBAeHMeM B lleHTpaapHOV EBpome, mpeararad apkue
BIIEYaTACHMS ITyTellleCTBeHHMKAM, KOTOpBIe MIIYT AeBCTBeH-
HYIO IIPMPOAY M TeppyapHbIe BMHA. 3a IIOCACAHME ABa TOAA
cTpaHa OBICTPO 3aHSAAA IIEPBOE MECTO B PEMTVMHIAX BEAYIIX
typuctmdeckux CMU: National Geographic, Travel.com u
Lonely Planet. 910 IpsAMOIt pe3yAbTaT YCMAMIA IO TIPOABU-
SKeHMIO MOAAOBEL ¥ HalIMOHAABHBIX OpeHAOB «BrHO MOA-
AOBBI» U «ApeBO KM3HW», ITPEAITPUHATHIX ITapTHePaMM IIOA
armaoit NOVW.

[TopTdeab TypUCTMIeCKMX IIPOAYKTOB B MOAAOBE OCHO-
BaH Ha ToM, 4TO 8T0 CAMOE HEM3BEAAHHOE HAIIPAB-
AEHME B EBPOTIE. D10 3asiBAeHME [TOATBEPKAACTCS OPULIN-
AABHBIMM MEXAYHapOAHBIMM AaHHBIMM UNWTO (2016) n
Lonely Planet, B KOTOpBIX CTpaHa 3By4MT Kak «HampaBaeHme
Ne 1 AAg MaccoBoro Typmsma B Esporie».

MoOAAOBa, ACVICTBUTEABHO, MOXKET IPEAAOKUTL HeIpe-
B3OVIAGHHYIO ayTeHTMYHOCTb B EBpoIle, M 5TO OTpakeHO
BO BCEX IMPEAAOKEHMSX: OYAb TO IOCeIIeHe BMHOAEALHN,
IIPOTyAKa 110 BUHOTPAAHMKAM MAM ITOCEIeHMe AOKAAbHBIX
PeCTOPaHOB, TAe MOAAIOT CIIEIIMAAUTETH B COIIPOBOKACHNUN
AOKaABHBIX BUH.

BuHHEBIN Typu3mM B MOAAOBe — caMas IIpoIBeTaomas OT-
PacAb 1, TIO CYTH, AOKOMOTUB MHAYCTPUM TypU3Ma.

[ocTenpunMcTBo U AOBGPOXXEAANTEAbHOE OTHOLLUEHUNe
MECTHOIO HOCEAEHUS K TYPUCTaM. DTO YNOMUHAETCS ro-
CTSIMM CTPAHBI KK CAMASI LIeHHAS YePTA ee XUTEAEN.

YpoBeHb 6€30NACHOCTU, C KOTOPbIM CTAOAKMBAIOTCS
BCe nocetureAn. MMHUCTEPCTBO MHOCTPOHHBIX A€A BeAun-
KOGpUTaHUM oLleHMBaeT MOAAOBY KOK OAHY U3 CaMbIX 6€3-
OMACHbIX CTPAH EBponbl.

Apyrve BaXXHble MOMEHTbI, KOTOPbI€ NMPOABUrAIOT TYy-
puctuyeckum opdep:

o AOCTYMHbIN YPOBEHb LIEH MO CPOBHEHMIO C ARYIUMU TY-
PUCTNHECKVMM PETUOHAMM;

o boraroe ractpoHoMnyeckoe pPasHOOBPA3ME: B KyXHE
MOAAOBBI HOXOAST OTPOKEHME CACBSIHCKME, BAAKQHCKME,
TYPELKNE KyAVHOPHbIE TOOANLIAN;

o KOMMNAKTHOCTb TEpPUTOPUM (MAEOAABHO MOAXOANT AAS
AETKOTO M BbICTPOrO NEPEABMKEHNS N3 OAHOTO KOHLLO CTPO-
Hbl B APYTOW);

o MOAAOBQ SIBASIETCS HOCTBIO EBPONMbI, YTO O3HAYAET Aer-
KOCTb AOCTYNQ, AOCTOVHbIE CTAHAQPTbI MUTAHKS U ObLLe-
CTBEHHOIO 3APOBOOXPAHEHMS!, MPEOBAQAQIOLLYIO OBLLYIO
PEATIO N T. A.

® CMECb HOUMOHAABHBIX KYABTYP W CTUAEN SKN3HM HO HE-
BGOABLLOV TEPPUTOPUN,

B MoaAAOBe eCTb IOMCTMHE YHUKAaABHBIC AOCTOIIPMMe-
4JaTeAbHOCTM. CpeAM HUMX: BMHHAS KOAAGKIVS ITOA3E€MHBIX
XpaHuAuIl pekopacMmeHa I'muHuecca MILESTII MICI («Ma-
Able MMACIITEI»), Tareper KpmkoBa, B KOTOPBIX pa3Mella-
ercs HaumoHaAbHash KOAAEKLMs BMH, Torpeba BpaHernTst
- C YHMKAaAbHBIM PECTOPAHOM B OBIBIIMX M3BECTHSKOBBIX
Kapbepax, a TakKe MCTOpUYecKue IMOABAABl «AeyHTS-BuH»;

YHMKaABHBI ITPOEKT pecTaBpaliMy HallMOHAABHOTO BUHHO-
TO HacAeArs, Takoro Kak Castel Mimi man Domeniile Pripa.
A TaKkKe ApyTye KMBOIIMCHBIE 3aMKIM BO QPaHIIy3CKOM CTH-
Ae — Chateau Vartely, Crama Mircesti u Purcari, coBpemeH-
HbIe BMHOACABHM B KaAMQPOPHUIICKOM CTMAE, TaKMe Kak Et
Cetera u Vinaria Poiana, MOAepHM3MPOBaHHEIC BUHOAGABHM
C ACPEBeHCKMMU pecTOpaHaMM ¥ ACTYCTallMOHHBIMU 3aAa-
mu: Asconi, Vinuri de Comrat u Chateau Cojusna. BUHHBIM
TYPMUCTaM AOCTaBUT YAOBOABCTBME TIOCEIICHME YABTPAaCOBpe-
MEHHBIX BMHOACACH CPEAHETO pa3Mepa, PaCIIOAOKCHHBIX B
SKMBOITMCHBIX MECTaX ¥ B HEITOCPEACTBEHHOV OAM3OCTM OT
APYIMX TYpUCTMYECKMX AOCTOIIpMMedaTeAbHOCTel: Silcuta,
Fautor, Gitana Winery, Vinaria din Vale, a Tak’ke MMKpO-
BIMHOA@ACH, PACIIOAOKEHHBIX IIPOCTO B AOMaxX CBOMX BAa-
AeablieB: Kara Gani, Gogu Winery, Tudor Winery, Tronciu
Winery, Corbu Winery nan Mihai Sava. boaee Toro, 8 Moa-
AOBe MOKHO HaVITV Aaske TOPOACKMe BMHOACABHY, PacIIOAO-
skeHHble B Kmmminese: Atu u Minis Terrios u T. A.

Ocoboe MecTo B TYPUCTUHECKOM NPeAAOXEeHU MoA-
AOBbI 30HUMAIOT BUHOKYPHU € uctopuen: «bapaap», «bapsa
Ar6D» 1 «KBUHT». U, KOHEYHO, BUHHBIE OYTHKY U TTOrpeda
(Vinoteca m Tasting Hall wine.md, Vinoteca Carpe Diem,
Vinoteca Invino, Vinoteca Decanter, BunHsiit 6ap Embargo
M T.A.). B 4MCAe TacTPOHOMMYECKMX PeCcTOPaHOB, KOTOPLIE
IIPEAAATAIOT IIPEBOCXOAHOE OOCAYKVMBAHME M ITPOAYMAHHbIN
TIeVPUHT C BUHOM, cCTOUT Ha3BaTb Wine Gogh, Propaganda,
Mezzo, Rosemary, Kiku Steak & Wine u aAp.

BakHyI0 pOAb B BUHHOM TypM3Me 3aHMMAIOT Cheuua-
AV3NPOBOHHbIE Meponpuatua u pectmsaamn. Craxkem, Ha-
LIMOHAABHBIVT AeHb BMHA — KpYITHeJillee BUHHOe COOBITHE
B IOro-Bocroynor Esporre, KOTOpoe €KerOAHO IIPUBAEKAET
COTHM TBICSIY TypuCTOB. Vernisajul Vinului — pectmBaasp, Ko-
TOPBIVI IIPOBOAUTCA Pa3 B ABa TOAQ.

Kpome Toro, B TedeHme ropa MOKHO IIOIIaCTb Ha MY3bl-
KQAbHble $eCTMBAAU, OPTraHM3yeMble Ha BUHOACABHAX — Must
Fest B Cricova, «AeHb po3» B Castel Mimi nan Strawberry Day
B Chateau Vartely. C BMHHBIM TYpM3MOM CBSI3aHBI M TaKMe
MepOoIpuATHd, KaK YHMKaAbHad roHka Wine Run, xoropas
poBoAnTCs B Kprkoso 1 Myaemmrmiit Mmdb.

B mocaeaHME TOABI KOAMYECTBO BMHOAEAEH, OTKPBIBIIMX
CBOM ABEPM AAA TYpM3Ma, IIPaKIMYEeCKM YABOMAOCH M3-3a
pacTyIIero 4mcAa MoceTUTeAel M3-3a TpaHMIEL. M3 MHPOP-
MaLuy, IIOAYYE€HHOM OT BMHHOIO CEKTOpa, MOKHO CAEAATh
BBIBOA, YTO MHOIVE€ BMHOAEABHM M IIPEAIIPMHMMATEAU B
cdepe rocTenmpuMMCTBa HaMepeHHI M AaAee Pa3BUBaTh IIPO-
€KTbI BUHHOIO Typy3Ma.

B 2019 roay BuHOACABHM MOAAOBEI ITOCETMAM OKOAO 240
TBICSY TYPUCTOB (UTO COCTaBAseT moutu 15% ot obiiero
41CAA MHOCTPAHLIEB, IepeCceKIIX IPaHuIly), OCTaBUB B DKO-
HOMIMKe CTpaHbI 6oAee 8 MUAAMOHOB AOAAapoB CIIIA.

Kpome Toro, B 2020 roay BMHHBII MapmpyT «MOAAaB-
CKMVI BMHHBIV ITyTh», BKAIOYAIOIINIA 60aee 30 BMHOAEAEH,
CTaA TIEPBBHIM TYPUCTMYECKMM MapIpyToM Pecrybamkyu
MoOAAOBa, 3apeIUCTPUPOBAHHBIM B IIAHBEBPOIIEVICKOM BJH-
HoM mapupyte ITER VITIS - Les Chemins de la vigne, xoto-
PBIiT OOBEAVHSIET BUHHOE HacAeAre 18 crpaH.



BrtHa MOAAOBEI — MICTODPUA
ycrexa 13 BoctouyHom EBpOITEI

MOAAABCKOE BMHO CETOAHS TIpMOOpeTaer COBpeMEHHBI 00-
AMK. ByHa HOBOTO ITOKOA€HMS MIMEIOT OOraTyio 1 CAOKHYIO MCTO-
pMIO, 9TO IIPMAAET ayTeHTMIHOCTb, KOTOPYIO MHOTME AIOOMUTEeAU
BMHA TaK MIIYT CETOAHA. B TO )Ke Bpems CTpaHa MOXKET IIPEAAO-
JKUTb YHUKAABHEIE, @ MHOTAQ ¥ TIOPa3UTeAbHbIE BIMHA, OCODEHHO
KyITakK¥ MEeKAYHapOAHBIX M MECTHBIX COPTOB BMHOTpAAd, — MC-
TMHHOE BBIPaK€HME MOAAABCKOro Teppyapa. Wine of Moldova
CETOAHS SIBASIETCS BIIOAHE PEaAbHBIM Pe3yAbTaTOM TOTO, UTO HTa
cTpaHa paspaboTara MPUMHLMIIMAABHO HOBBII ITOAXOA K BUHY,
CAEAaB YIIOp Ha KauecTBO, YCTOMYMBOCTD M «YAOBOABCTBME B 00-

KaAe» B Ka9eCTBe CBOMX IIPMOPUTETOB.

MOAAOBQ — BUHHbIN PO

EcAm BBI pemmmre MoceTuTh MOAAOBY, — OOS3aTeABHO TIPOVIAMTE
ee BMHHBIMM MapIIpyTamy, OIIYTHUTe BCIO ITOAHOTY TOCTeIPUMM-
CTBa ¥ BKYC DTOJI CTpaHbl. HarboAee MIMpPOKYIO KOAAEKIIMIO BUH 13
MECTHBIX COPTOB BMHOIPAAQ, B TOM YMCA€ CaMbIe PeAKMe M Kade-
CTBEHHBIE BIMHA, MOJKHO HaViTV B BUHHBIX 3aBeAeHMAX KniyHesa.

Carpe Diem
Wine Shop & Bar

+373 22 844 846/Mobil:
+37379978 818
info@wineshop.md;
www.wineshop.md
www.wineshop.md/rom/
136 Columna str. 3A, Chiginau,
Republica Moldova

B Carpe Diem Wine Shop
& Bar Bbl HOMAETE LUNMPOKYIO
KOAAEKLIMIO BUHHBIX QKCECCY-
QPOB 1 NPOPECCHOHAAbHBIE
dy>kepbl. BUHHbI 6ap-ByTMIK
NPEeAAQraeT UCKAIOYUTENL-
HbI BBIOOP M3bICKAHHBIX BUH
MOoAAOBbI 1 BCETO MUPQA.
MecCTHble BUHQ 3AECh MOXHO
30KO3ATb MO BOKAACM.,
Yacbl paborbl:
NMOHEAEAbHUK-BOCKPECEHbBE:
11.00-23.00.

Invino Enoteca

+373 229099 44;
+3737894 67 18
invino@invino.md
www.invino.md
str. Strada Mitropolit Gawvriil
Banulescu-Bodoni, 41,
Chisinau, Republica Moldova
Invino Enoteca Ha3bl-
BAIOT «KAYOOM LieHUTENEN
XOPOLLETO BUHA», YHUKAABHAS
KOAAEKLMS KOYECTBEHHbIX BUH
MOAAOBbEI TOAOBPAHA NPO-
$HECCMOHAABHBIM COMEABE.
boaee 100 HOMMEHOBAHMM
BWH 1 60Aee 10 000 6yTbIAOK
B NMOABOAE. B 6ape exxepHeB-

HO MoAQHOT MO 6oKkaAaM 15
COPTOB BUH.

Yacbl paborb!:
BTOPHMK-BOCKPECEHBE:!
11.00-21.00

Casa Daca Wine Bar

+373 783 363 36
sales@casadaca.com;
hotel@casadaca.com
www.casadaca.com
str. Mitropolit Gariil
Banulescu-Bodoni 17A,
Chisinau, Moldova

BrHHBIN 6Op Npeanaraet
AyYLIME MOAACBCKME BUHA,
a B PECTOPAHE MOACIOT
COBPEMEHHbIE MOANDUKALMN
OAA HOLMOHOABHOW KYXHM.
Taioke MOXHO NproBpecTn
PA3AMYHbIE BUHHbIE OKCECCY-
Qpbl M CyBEHMPLI. KOMNAeKke
BKAOYOET OTENb, B MHTEPbE-
pe KOTOPOro COYETAKOTCS
COBPEMEHHbIN MUHMMOAM3M
N 3CTETUKA ACKNIACKOTO
HacAeASs..
Yacbl paborb!:
MOHEAENBHVK-BOCKPECEHBE:!
10.00-22.00.

Wine Gogh

+373 785 58 999
wine.goghmd@gmail.com
www.facebook.com/
winegoghmd/

str. Puskin 35 2012 Chisinau,
Moldova

DTO OAVH 13 AYHLLMX PECTO-
paHoB KnwmHeBa. 3aech

®orto: National Office for Vine and Wine of Moldova

MOAQIHOTCSI BKYCHbIE BAOAQ 1
NMPEMMAAbHbIE BUHA. B Wine
Gogh peryAspHO MPOBOAATCS]
AETYCTALWMOHHbIE MEPOMPUSITHAS.
Yackl paboTbi:
NMOHEAEABHUK-BOCKPECEHbBE:!
10.00-23.00.

Tasting Room Wine.md

+37360606688
www.facebook.com/
TastingRoomWineMD
Sciusev 62 MD-2012 Chisinau,
Moldova

OTOT BUHHBI 6P ObIA
OTKPbIT HEACQBHO, HO BBICTPO
HOBMPAET MOMYASIPHOCTb
CPEeAV MECTHBIX LIEHUTENEN
BMHQ, M TOMY €CTb HECKOABKO
npPWYrH. Bo-nepsbix, 3AeCh CO-
MbI1 BOABLLO ACCOPTUMEHT
BMH MO 6OKAACQM, TOK YTO 30
OAVH BEYEP MOXHO COCTABUTbL
MHEHWE 1 BbIOPATE GABOPUTA.
3A0HME, B KOTOPOM PACMOAO-
XXEH 60, B 19 BEKE BBIMOAHIAO
Ty YKe GYHKLMIO — IMEHHO HOl
3T0M MecTe B 1880-x roaax Ha-
XOAMACS! BUHHbIA MAra3vH, rAe
MPOACQBAAM MECTHbIE BMHA.
Yackl paboTbi:
MOHEAEABHNK-BOCKPECEHbBE:!
11.00-23.00.

Purcari Wine Bar

+373 60 661 827
wine.bar@purcari.wine
www.purcariwinebar.com/
8 Calealesilor str., Zity Mall,
et.3, Chisinau, Moldova

30BeaeHVe npeanara-
€T He TOAbKO CNEeLMaAb-
HYIO KOAAEKLLMIO KaYe-
CTBEHHbIX MOAACBCKMX
BMH, OTOOPAHHYIO OAHVM
13 COMbIX MOMYASIPHbIX
BWHHbIX 6AOTepPOB MOA-
AOBbI, HO N eXXEHEeAEABHO
OPraHM30BLIBOET MEpPO-
nNPUSITUAS AASI TYPMOHOB.
Yacbl paboTbl:
MOHEAEABHMIK-
BOCKPECEHbE:!
10.00-22.00.

Decanter Wine
Shop & Cafe

+373 60061010
info@decantermd
decantermd
str. Sciusev, 101,
Chisinau, Moldova
3AECb PETYASIPHO
NMPOBOASTCS AEryCTALMN
AYYLIVX MPEMUAABHBIX
B1H MOAAOBBI 1 MOAQIOT
N3bICKOHHbIE BAIOAQ.
O cebe BAapEAbLb
30BEAEHMSI TOBOPSIT, YTO
Decanter Wine Shop &
Cafe - a10 coBpemen-
HbI XPAM XOPOLLMX BUH,
TOHKMX FACTPOHOMMYE-
CKMX 3MOLMIA, TEMAOTO
N CKPEHHEro OBLLEeHNs
MEXAY TEMM, KTO LLEHNUT
PAAOCTU XKIM3HM.
Yacol paboTbl:
NMOHEAEABHUK-
BOCKPECEHbE:!
10.00-22.00
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Wine
tourism

The tourist products portfolio in Moldova is based on the
fact that it is the MOST NON-EXPLORED DESTINATION
IN EUROPE. This statement is confirmed by the official
international data from UNWTO (2016) and Lonely Planet,
which define the country as “No. 1 Mass Tourist Destination
in Europe”. Moldova can indeed offer unrivaled authenticity
in Europe and this is reflected in all proposals, whether it is
a visit to a winery, a walk through the vineyards or a visit
to local restaurants serving specialties accompanied by local
wines. Wine tourism in Moldova is the most prosperous
industry and, in fact, a driver of the tourism industry.

Hospitality and friendly attitude towards tourists on the
part of local population. These ingredients of the Moldovan
character are reported by the country’s guests as the most
valuable ones.

The level of security faced by all visitors. The British
Foreign Office ranks Moldova as one of the safest countries
in Europe.

Other important aspects promoting the travel offers:

e affordable price level compared to other tourist regions;

e rich gastronomic variety: Slavic, Balkan, and Turkish
culinary traditions are reflected in the Moldovan cuisine;

e the country’s small size (which is ideal for easy and
quick movement from one end of the country to another);

e Moldova is a part of Europe, which implies accessibility,
decent food, public health standards, and prevailing
common religion, etc.;

e a mixture of national cultures and lifestyles in a small
area.

There are truly unique attractions in Moldova. Among
them: the wine collection of the underground storage
facilities of the Guinness record holder MILESTII MICI (“Small
Milesti”), the Cricova gallery storing the National Collection
of wines, the Branesti cellars with a unique restaurant in the
former limestone quarries, as well as the historical cellars
“Leunta Vin”; a unique project for the restoration of national
wine heritage such as Castel Mimi or Domeniile Pripa. The
attractions also include other picturesque French-style castles
such as Chateau Vartely, Crama Mircesti and Purcari, modern
Californian-style wineries like Et Cetera and Vinaria Poiana,
modernized wineries with rustic restaurants and tasting

Moldova is considered to be an emerging
tourist destination in Central Europe, offering
a vibrant experience for fravelers looking for
virgin nature and terroir wines. Over the past
two years, the country has rapidly gained its
top position in the rankings of leading fravel
media: National Geographic, Travel.com
and Lonely Planet. This is a direct result of the
efforts aimed at promoting Moldova and the
national brands *Wine of Moldova” and “Tree
of Life”, which were undertaken by partners
under the auspices of NOVW.

rooms: Asconi, Vinuri de Comrat and Chateau Cojusna.
Wine tourists will enjoy visiting ultra-modern medium-sized
wineries located in picturesque places and in close proximity
to other tourist attractions: Silcuta, Fautor, Gitana Winery,
and Vinaria din Vale, as well as micro wineries located just
in the houses of their owners: Kara Gani, Gogu Winery,
Tudor Winery, Tronciu Winery, Corbu Winery or Mihai
Sava. Moreover, in Moldova, one may find even city-based
wineries located in Chisinau: Atu and Minis Terrios, etc.

Distilleries with distinctive history are in a class of their
own in the Moldova’s tourist offer: “Bardar”, “Barza Albe”
and “Quint”. The wine boutiques and cellars (Vinoteca and
Tasting Hall wine.md, Vinoteca Carpe Diem, Vinoteca
Invino, Vinoteca Decanter, Embargo wine bar, etc.) are
definitely among the attractions. Gourmet restaurants
that offer excellent service and thoughtful wine pairing:
Wine Gogh, Propaganda, Mezzo, Rosemary, Kiku Steak &
Wine, etc.

Specialized events and festivals play an important role
in wine tourism. For instance, the National Wine Day is a
major wine event in Southeast Europe, attracting hundreds
of thousands of tourists each year.

Vernisajul Vinului is a festival held every two years.

In addition, during the year, you can get to the music
festivals organized by the wineries — Must Fest in Cricova,
and the Rose Day at Castel Mimi or Strawberry fest at
Chateau Vartely. Wine tourism is also associated with events
such as the unique Wine Run, which takes place in Cricova
and Milestii Mici. In recent years, the number of wineries
that have opened their doors to tourism has almost doubled
due to a growing number of visitors from abroad. From the
information received in the wine sector, one may arrive
at the conclusion that numerous wineries and hospitality
entrepreneurs intend to further develop their wine tourism
projects.

In 2019, Moldova’s wineries were visited by approx. 240
thousand tourists (which is almost 15% of the total number
of foreigners who crossed the border), leaving more than $
8 million in the country’s economy. In addition, in 2020,
the Moldovan Wine Route, which includes more than 30
wineries, became the first tourist route in the Republic of
Moldova, registered in the pan-European wine route ITER
VITIS wine route — Les Chemins de la vigne, which unites
the wine heritage of 18 countries.



Wine of
Moldova

A success story from
Eastern Europe

Moldovan wine today brings
a fresh modern face. Its new
generation wines are actually
rooted in a rich and complex
history, giving the authenticity
that so many wine drinkers are
looking for today. At the same
time, it can offer unique and
sometimes surprising wines,
especially blends of international
and indigenous grape varieties,
a true expression of Moldovan
terroir. “Wine of Moldova” today
is the very real result of this
country reinventing its approach
to wine - focusing on quality,
consistency and ‘enjoyment-in-
a-glass’ as its priorities.

Moldova’s geography
and key figures

Geography

The Republic of Moldova is a country located in Eastern Europe, bordered by
Ukraine to the east and Romania to the west. Its geographic location means that
the country has a moderate continental climate with short (though sometimes
very cold) winters and long summers. Moldova’s landscapes vary considerably from
endless steppes of the east, to forested hillsides of the central zone, and on to the
vast Bugeac plain in the south. 15% of the active population is implicated in the
wine production.

A major wine producing country:

15% of the active population is implicated in the wine production.

Total vineyards area: 128 000 ha (it comes in 6th position amongst European
winemaking countries by the size of its vineyards).

More than 200 total registered wineries.

Over 30 types of technical varieties: 85% European grapes; 10% Black Sea Basin
grapes, 5% local grapes.

White wines represent 60% of the production from the following varieties:
Chardonnay, Sauvignon Blanc, Muscat Ottonel, Aligoté, Pinot Gris/Blanc, Feteasca
Alba/Regala. Red wines (40% of the production) are made from Merlot, Cabernet
Sauvignon/Franc, Pinot Noir, Rara Neagra, Feteasca Neagra, Saperavi.

In 2020, the bottled wine market attests a 5% increase in volume and a modest
increase of 0.2% in value (for the firs half of the year).

The editorial team would like to thank the National Office for Vine and Wine of Moldova for the information provided.
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A Key Actor: NOVW

The National Office for Vine and Wine (NOVW) is the main body that manages the Moldovan wine sector. It
was created with government support in 2013, organized through a public-private partnership, and, ever since, it has
undertaken to support increasing exports of quality wines to more and more markets around the world. The NOVW'’s
scope is to develop and implement state policies in the wine sector, contribute to legal and regulatory reforms, bring its
expertise and technical assistance to vine and grape growing and vinification, and embrace promotion and marketing
of quality wines. The moldovan wine industry owes the NOVW the creation of the Protected Geographical Indications
regions and the precious national wine and vine register.

Protected Geographical
Indications

The National Office for Vine and Wine worked
with wine producers to set up a quality system
of protected geographical indications (PGI)
on the EU model. Based around research into
differences in climate and growing conditions,
these cover the three winegrowing regions of
Valul lui Traian, Stefan Voda and Codru as well
as a category of Divin for the country’s wine
brandies. By 2018 there were more than 9 600
hectares registered for PGI wines. A multi-stage
monitoring system covers the entire production
process and authorized professional tasters carry
out organoleptic certification.
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Moldova is the most
apriciate on international
contests Eastern wine country

Moldovan wine has undergone a complete revolution in
improving wine quality over the last decade, with clear proof
shown by 740 medals awarded to Moldovan wines in 2019 at
renowned international wine competitions such as: Decanter
World Wine Awards, Mundus Vini, Concours Mondial de
Bruxelles, International Wine Challenge and more. Moldova
wineries regularly unite under the umbrella of the national wine
brand “Wine of Moldova” to take part in a large number of
trade fairs in Europe, North America and Asia Pacific. As a result,
Moldovan wines are now sold to 63 countries, mostly in high-
value European Union markets, registering steady growth over
the last 5 years.

Deputy Director of the National Office for Vine and Wine
of Moldova, commented on the processes taking place in the country’s winemaking:
“"Winemaking and wine tourism in Moldova is a strategic sector of economy;
therefore the state and private wine business pay great aftention to its development.
The National Office for Vine and Wine, together with Moldovan winemakers, are
building a strategy for promoting quality wines, using the Wine of Moldova national
brand. We are proud of our contribution into implementation of the industry’s reforms
aimed at ensuring that our wines meet international standards. Together with the
country’s winemakers and vinegrowers, we have done a tremendous job. To all
appearances, we did it brilliantly. At least, the highest and most prestigious awards
received by the Moldovan wines nowadays serve as a proof of this.”

T




Moldova wine regions and
protected giografical identifications

(Trajan’s Wall)

Covers 16 113 ha including 3 300 under PGI.

This region lies in Moldova’s south west, where you
can still see remnants of two fortified walls built by Roman
Emperor Trajan to protect his lands from barbarian invaders.
The climate is Mediterranean, with warm, dry summers and
mild winters moderated by the Black Sea and protected by the
forests that grow on the Tigheci hills. The soils are leached
and carbonated chernozems, with some areas of sand and
clay, with low fertility, providing very good conditions for
viticulture. The region is divided into 3 sub-zones: the hills of
Tigheci, the Bugeac plain and the Prut terraces, surrounded by
forests, steppe, plains and plateaux. This is the warmest and
driest part of Moldova but also the highest with altitude going
up to 310 metres, helping to retain freshness and balance in
the wines. The region is particularly noted for red wines which
make up 60% of production, but it is also famous for its sweet
fortified wines (now called Pastoral) and full-flavoured whites.

Covers 11 838 ha including 2 548 under PGI.

This is Moldova’s central region, extended in 2016
to include Balti and vineyards in Transnistria. It is
Moldova’s coolest zone, full of wooded hills and slopes
around many small river valleys. Oak and linden forests
cover 25% of the landscape protecting the vineyards
from northerly winds and frost. Soils here are typically
grey forest soils and chernozems. Winters are long, but
usually not extreme, while summers and autumns are
warm and altitude above sea level is 100-150 metres.
The region is noted for white grapes, especially
Feteasci Albi, Muscat Ottonel, Sauvignon Blanc and
Chardonnay, and also suitably crisp base wines for
sparkling wines. Red varieties can also be grown in
warmer microclimates, especially for the noted Codru
blend. The famous underground wine cellars Cricova
and Milestii Mici are located in this region.

W

Covers 6 415 ha including 1 217 under PGI.

This wine region is situated in the south east of
Moldova, at an average altitude of 120 metres, which
includes terraces along the Dniester river, plains and
slopes. The climate here is moderate continental,
influenced by the Black Sea. Typical soils are podzolized
and carbonated chernozems with clay in some areas. The
region is particularly noted for red grapes. Rara Neagra is
particularly notable here - an indigenous variety to the
region (it grows as Bibeasci Neagri in eastern Romania).
Whether it’s the particular clones found in Moldova,
or the growing conditions, this grape offers its best
expression here and it is also a key ingredient in one the
country’s most renowned wine blends: Negru de Purcari.
Other local and European varieties which perform well
in this region include Merlot, Feteasca Neagra, Saperavi,
Pinot Noir, Pinot Gris and Chardonnay.

Covers the whole country including 2 507 under PGI.

This PGI covers the whole of the Republic of Moldova and
is for spirits distilled from wine through double distillation
and aged for at least 3 years in contact with oak. Divin is
produced from a range of both international and local grape
varieties, which must be grown within the country. Most
typical varieties include: Aligoté, Chardonnay, Feteasci Alba,
Luminita, Pinot, Riton, Rkatsiteli, Sauvignon and blends of
these varieties. Divin is appealing and clear to look at, with
colour ranging from pale gold to amber, a bouquet of flowers
and fruit when young but with further ageing it gains notes
of vanilla, chocolate, sandalwood, coconut and coffee beans.
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Indigenous
grape varieties

Moldova has the highest density of vineyards
in the world. Viticulture in Moldova includes
cultivation of Western European, Black Sea Basin
and indigenous grape varieties. Vineyards of wine
varieties of the noble Vitis Vinifera cover a total area
of 81,000 hectares, 60% of which are white varieties
(especially Rkatsiteli, Sauvignon Blanc, Chardonnay,
Aligoté) located predominantly in the Codru region,
and 40% are red varieties (Cabernet Sauvignon,
Merlot, Pinot Noir, Saperavi and more), typically
grown in the southern regions. Indigenous varieties
are becoming increasingly important as a point of
difference and to offer something with real Moldovan
character. These currently account for an estimated
5% of vineyards though this is growing every year
due to increasing international interest. Perhaps
the most unique are the blends where Moldovan
winemakers can express their individuality and the
Moldovan landscape.

This variety has been cultivated for centuries in
this region and appears to be a very ancient grape.
The wines of this variety are fine and delicate, with
floral aromas and a light and fresh body. It's one of
the parents of Feteascid Regald (along with Francusa)
which comes from Transylvania in Romania but has
been grown in the Moldovan region for decades.

This semi-aromatic grape variety is the result of a
natural cross, found near Sighisoara in Romania in
1920s. It has typical floral and grapefruit aromas and
flavours of fresh pear and citrus but is usually more
full-bodied and textured than its parent.

With a history of over 2000 years, this variety
probably originates from Prut river valley located
in the south west of Moldova, and there are claims
it may even have been cultivated directly from the
wild. It is capable of producing high quality reds,
with typical aromas of wild cherry and violets,
concentrated berry fruit and good structure.

This is an old variety local to the region, possibly
cultivated as early as Geto-Dacian times, in south east
Romania and what is today’s Republic of Moldova.
It is relatively pale in colour with gentle soft tannins
and spicy berry fruit. It seems particularly well suited
to the sunny slopes of southern Moldova.

A local cross developed in Moldova in 1969 from
Seibel 13666 and Aleatico. It was originally bred for
distillation and cold resistance, but it is proving well
suited to making aromatic but very fresh crisp white
wines and a number of wineries are now producing this.

Moldova is
a wine paradise

If you decide to visit Moldova, let yourself be taken on a Moldovan
wine journey and taste of Moldovan hospitality. If you are looking
for big collection of local grape varieties wines including exclusive
wines in an amazingly professional and relaxed atmosphere in
Chisiniu you will find lot of wine bars which deserve your attention:

Carpe Diem
Wine Shop & Bar

+373 22 844-846/
+37379978 818
info@wineshop.md;
www.wineshop.md
www.wineshop.md/rom/
136 Columna str. 3A, Chisinau,
Moldova

A boutique wine shop,
offering an exceptional
selection of distinctive fine
wines from Moldova and from
all over the world. The wine
bar offers local wines by
the glass. Here you will
find a wide collection
of wine accessories and
professional wine glasses.
Opening hours:
Mo-Su: 11:00-23:00.

Invino Enoteca

+373 229099 44;
+3737894 67 18
invino@invino.md
www.invino.md
str. Strada Mitropolit Gavriil
Banulescu-Bodoni, 41, Chisinau,
Moldova

A unigue collection of quality
wines of Moldova, selected by a
professional sommelier. More than
100 type of wines and more than
10000 bottles in storage. In the bar
are served daily 15 type of wines by
the glass.
Opening hours: T-S: 11:00-21:00

Casa Daca Wine Bar

+373 7833 6336
sales@casadaca.com; hotel@
casadaca.com
www.casadaca.com/
str. Mitropolit Gavriil Banulescu-
Bodoni 17A, Chisinau, Moldova

A wine bar offering a select
collection of Moldovan wines,
while the restaurant servesin a
modern way reinvented dishes
from traditional Moldovan
cuisine. Various wine and souvenir
accessories can also be purchased
in the store.
Working hours: Mo-Su: 10.00-22.00
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Wine Gogh

+373 785 58 999
wine.goghmd@gmail.com
www.facebook.com/
winegoghmd/

str. Puskin 35 2012 Chisinau,
Moldova

A place where tasty food and
fine wines are served. Here are
regularly organised wine tasting
events.

Opening hours: Mo-Su: 10.00-23.00.

Tasting Room Wine.md

+373 60606688
www.facebook.com/
TastingRoomWineMD
Sciusev 62 MD-2012 Chisinau,
Moldova

The wine bar where you will
find the largest selection of wines
served by the glass, as well a great
selection of wines, sold af right
prices. Also here you will be able
to order meals, prepared by their
chef.
Working hours: M-Su: 11.00-23.00.

Purcari Wine Bar

+373 60 661 827
wine.bar@purcari.wine
www.purcariwinebar.com/
8 Calea lesilor str., Zity Malll, et.3,
Chisinau, Moldova

A special collection of quality
Moldovan wines, selected by one
of the most popular wine bloggers
in Moldova. A daily selection of
wines are served by the glass in the
bar. Gourmet events are organized
weekly.
Working hours: M-Su: 10.00-22.00.

Decanter Wine Shop & Cafe

+373 60061010

info@decantermd

decantermd

str. Sciusev, 101, Chisinau, Moldova
A place where tasty food and

fine wines are served. Here are

regularly organised wine tasting

events.

Opening hours: Mo-Su: 10.00-22.00



