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Cricova Winery is a pearl of the vilification of the Republic of Moldova. The winery was founded in 1952 in the former limestone mine, which forms over
100 km of underground labyrinths with a natural and ideal microclimate for the production and maturation of high quality wines.

The history of modern winemaking of the Republic of Moldova was written at a depth of over 60-80 m. underground, where during the year the tempera-
ture inside is constant +12 +14 ° C, and the humidity of the air exceeds 85%.

Today “Cricova” Winery is proud of a large range of sparkling wine according to the French method “Champenoise” and quality wines from grapes grown
in the most favourable wine areas “IGP Codru” and “IGP Valul lui Traian”, where are grown local varieties: Feteasca Neagra, Rara Neagra, Feteasca Alba,
Viorica, Alb de Onitcani, as well as European varieties: Cabernet-Sauvignon, Merlot, Pinot-Noir, Shyraz, Pinot Grigio, Chardonnay, Sauvignon. Innovative
production technologies and the bottling line allow us to bottle 10,000 bottles per hour, which offers maximum work efficiency and optimization. “Crico-
va wines have become a symbol of quality and have been appreciated over the years at the world's top wine competitions, achieved over 500 awards, and
exported in over 30 countries all over the world.

Touristic Complex annually hosts over 70,000 visitors, offering multilingual excursions in the department of storage and maturation of wines, department
of sparkling wine production according to the “Champenoise” method, underground tasting rooms, wine museum and the National Wine Collection,
which preserves remarkable wines of “Cricova” and the famous collection of Hermann Goring, including a unique bottle in the world " Jewish Easter " from
1902.

Guests can visit a unique Underground Restaurant “Regatul Vinului”, where visitors can enjoy traditional Moldavian and European cuisine that go well
together with high-quality “Cricova” wines.

“Cricova” Winery became an object of the National Cultural Heritage of the Republic of Moldova in August 2003, confirming during years its status as a
dedicate ambassador for the promotion of the winemaking and becoming a true national symbol. It is not by chance that “Cricova” cellars fit together at
least three unique attractions: wine cellars with a unique natural microclimate, the richest collection of unique wines and the modern tourist complex.



. Order of the Republic

The uniqueness and significance of the company
for the state and the people of Moldova found
true reflection in 2002 when the company, the
first among the country's enterprises, was
awarded the Order of the Republic.

[t was officially named the National Cultural
Heritage of the Republic of Moldova and
remains an unparalleled example of the recogni-
tion of the efforts of a single company in the
history of the national economy.

02



Sparkling Wine

Premium Sparkling Wine

Grand Vintage

Quality Brut White Sparkling Wine

[t is produced from Pinot Noir grape
variety vinified in white, by using the
traditional French method, and is duly
considered as the apogee of
winemaking at Cricova.

The maturation of the bottle for a
five-year period grants the sparkling
wine a fine and persistent perlage,
while the aroma of grapes that were
rigorously selected could be perceived
in the floral bouquet and the delicate
taste with notes of green apples, pears
and peaches.
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Premium Cuvee

Quality Brut White Sparkling Wine

The quality sparkling wine, produced according to
the Traditional method, includes a second fermen-
tation in bottles with following cuvee maturation
for more than ¢9 months. This festive drink
produced from selected Chardonnay and Pinot Noir
grapes, cultivated on the Central part of the Repub-
lic of Moldova.

The light straw color and the mature bouquet with a
delicate aroma of sunflower and citrus scents
perfectly harmonies with the pure and fresh taste of
the wine. The law content of sugar allows reflecting
its most delicate flavor qualities.

9 Alc.13,5% wvol.
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Sparkling Wine

Premium Sparkling Wine

Premium Cuvee

Quality Brut Rosé Sparkling Wine

The quality sparkling wine, produced according to
the Traditional method, that includes a second
fermentation in bottles with following cuvee
maturation for more than 9 months, produced
from the premium white and red grapes, grown on
the Central and Southern Regions of Moldova.

The wine is distinguished by its rose (pink) color, a
fresh bouquet with field flowers scents and a
perfectly balanced, rich and delicate taste.

[t can be a perfect choice while celebrating special
occasions.
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Q Pan-fried salmon, chicken
breast with black truffles,
desserts with fruit sauces

Entrees, baked fish with
spices, sea fruits,
Iberico ham

CRICOVA o



Sparkling Wine

N

Quality Sparkling Wine

Cuvee Prestige

Quality Brut White Sparkling Wine

[t is a coupage of Pinot and Chardon-
nay varieties, with secondary fermenta-
tion in the wine bottle, and further
"cuvée’ of minimum 2.5-year matura-
tion.

The compound bouquet of the
sparkling wine is perfectly balanced,
displaying singular floral accents. The
seducing pale-straw colour with warm
beams of light, anticipate the fresh and
creamy taste.
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Cuvee Prestige

Quality Brut Rosé Sparkling Wine

[t is made from European classic
varieties of red and white grapes
through fermentation and maturation
in the wine bottle for at least nine
months.

The sparkling wine is distinguished by
its elegant pink colour and fine
bouquet, with subtle aromas of wild
flowers and currants. It is further

harmonized by the full, balanced and

soft taste.
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Alc.13,0% vol.
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Sautéed vegetables,

Cuvee Prestige

Quality Sweet Red Sparkling Wine

Due to its three-year maturation in
bottle, in special conditions of humidi-
ty and appropriate temperature, the
sparkling ruby red wine is character-
ized by a soft and smooth taste.

The fine air bubbles and the gracious
and intense aromas make of this
sparkling wine a perfect drink for
special occasions.

5°=-107C

Alc.13,0% vol.

Salmon sandwiches,

T Q Fine cheese platters,

oysters, swordfish
' tartar and fresh
fruits
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red meat and matured
cold meats

Carpaccio or fish tartar, dried
fruits and dark chocolate
dipped strawberries




Sparkling Wine

Quality Sparkling Wine
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Sparkling Wine

Quality SparldingWine

Chardonnay

Blanc de Blancs

Quality Extra Brut White Sparkling Wine

The sparkling wine is made from utmost
quality grapes of Chardonnay variety,
with secondary fermentation in bottle
and minimum two-year "cuvée' matura-
tion.

Due to the peculiarities of the variety, it
displays a high potential of maturation
and the fresh and florar taste with mild
acidity is ennobled by quince and pear
notes.

Pinot Noir
Blanc de Noirs

Quality Extra Brut White Sparkling Wine

The sparkling wine is vinified according to
the classic French method, with matura-
tion in bottles for at least two years. This
very process induces its genuine charac-
ter, fruitiness and fine minerality of the
taste.

The colour of white gold along with the
attractive creamy character, are the
strengths of this sparkling wine aiming at
cuddling your senses.

§°-10°C

Sauvage

Quality Extra Brut Rosé Sparkling Wine

A sparkling wine produced according to
the classic French method, from red
varieties of grapes, with fermentation and
maturation in bottle, for at least nine
months.

Displaying an excellent clarity and colour
of the raw salmon, the sparkling wine has
a delicate raspberry, currant and citrus
fruits aromas. The final remaining creamy
and savoury taste guarantees an absolute

delight.
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Alc.12,5% vol.

§°-10°C

Fresh fruits, lobsters, Salmon, trout, white
crawfishes, crabs and

fine sausages

Versatile in food matching,
perfect for complex dishes meat, soft cheeses and

and fine desserts with fruit desserts

"hocolate and fruits
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Sparkling Wine

Quality Sparkling Wine

Cricova Pinot Meunier Pinot Gris
Sweet Rosé Sparkling Wine Quality Extra-Dry Rosé Sparkling Wine Quality Extra-Dry White Sparkling Wine
Discover the unique flavor of this rose, Pink seductive, with flashes of intense, "Cricova Produced from caretully harvested Pinot
produced by the "Methode Tradition- Pinot Meunier’ is a sparkling wine produced Gris grapes, processed to their perfection,
nelle” that involves second fermentation according to the traditional French method, from this sparkling wine offers a spectacle of
in the bottle, with further maturation for carefully selected grapes. taste: tropical fruits, candied citrus, and
9 months. Produced from the DNA of the treshly baked brioche. On the palate, the
best Pinot Noir grapes, which develop an This sparkling wine is distinguished by sensation- gentle mousse and well-defined texture
ample texture, defined by intense and al bouquet with strong fruity fragrance. lead to a fresh finish with notes of juicy
refined notes. pears and grapefruit.

The taste is addictive, tinted with a mix of pears,

apricots and peaches. The traditional production method and

attention to detail make this bottle the
perfect choice for those who appreciate
uncompromising quality.

Alc.12,5% vol. SP Alc.13,0% vol. Alc.13,0% vol.

% 8°-10°C

Sushi, fruit tarts,
fish or white meat

§°-10°C §°-10°C

Seafood, salmon
tartare, fine cheeses,
and elegant
appetizers.
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Seafood, appetizers,
light salads,
fruit platter




Sparkling Wine

Quality Sparkling“Wine
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Cricova

Quality Brut White Sparkling Wine

The sparkling wine resulting from the
coupage of the white grapes varieties, is
produced according to the classic
French method, with secondary
fermentation in bottle for minimum
nine months.

Being of deep vibrant and bright
straw-yellow nuances, the Cricova
sparkling wine is a real masterpiece of
the winemaking art.

Wine tasters will live an amazing
sensorial experience due to the expres-
sive and creamy taste.

Q Ale.13.0% vol.
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with spices, sea

Entrées, baked fish

fruits, Iberico ham

Cricova

Quality Brut Roseé Sparkling Wine

[t is vinified according to the traditional
French method with minimum nine
month maturation.

Has a distinct aroma due to fresh
flavours of May cherries and strawber-
ries, nuanced by citrus and vegetal
notes.

It is a fine, elegant and refreshing
sparkling wine, suitable for all admirers
of sparkling wines, offering both the
complexity of a red wine and the
lichtness of a lively white wine.

Alc.13,0% wvol.

55 =10)=C

Pan-fried salmon,
chicken breast with
black truffles, desserts

with fruit sauces

Cricova

Quality Sweet Red Sparkling Wine

Borrowing from the lively character
and juvenility of Cabernet Sauvignon,
producing a harmonious blend, the
Cricova sweet sparkling wine is
convincing and authoritarian due to its
intense purple colour.

[t upholds the production trend of the
Cricova range, being matured for a
nine-month period.

Sweet and tantalising when tasted for
the first time, the wine impresses with
its exceptional evolution towards
currant jams and freshly crushed
blueberries.

Alc.12,5% vol.

127%= A

Grilled beef fillet,

venison, duck, hare,
desserts
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Sparkling Wine

Qﬁality Sparldinwaine

Moldova

Quality Medium Dry White Sparkling Wine

Moldova is the wine produced as a result of
an experience of decades and by preserving
the tradition of the sparkling wine ferment-
ed in the bottle. It is the effervescent wine
bearing the name of the fertile land birthing
the Pinot and Chardonnay varieties of

grapes.

The pale-yellow colour with golden
highlights reveals a plentiful and dynamic
perlage, with the finest bubbling. The unfor-
gettable floral perfume and the tull, round
taste determine the genuineness of the
sparkling wine Moldova.

Basarabia
Quality Dry White Sparkling Wine

On its road to perfection, this sparkling
wine is fermented in bottles, for a
minimum nine-month period.

[t is distinguished by its fine, moderate
aroma with a mild residual sweetness
and delicate perlage. The straw colour
with solar highlights delivers a pleasant

Alc.13,0% vol. and harmonious visual impact. Alc.13,0% vol.
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The Basarbia sparkling wine is a tribute
paid to the legendary land locked
Plaley ABisH, AHpE between thﬁe Dniester/Nistr}l and
dumplings, airy Pruth/Prut rivers and to the millenary
desserts wine making traditions.

§%'=00"C §°-10°C

Dried plums, old
cheeses, desserts
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Sparkling Wine

Crisseco

Brut White Sparkling Wine

Produced in line with the original
method, through fermentation in
special stainless steel tanks, Crisecco is
a sparkling wine made by using the
[talian method Prosecco.

Being floral and fresh, the sparkling
wine is characterized by its rich aroma
specific to the local variety of Feteasca

Alba trom which it is produced.

Heart-warming and refreshing, it fully
deserves the attention of those who are
passionate about sparkling wines.

Alc.12,5% vol.

76N

Crisseco Rose

Brut Rosé Sparkling Wine

"Crisecco Rosé" is a sensual sparkling
wine, fresh and bright produced by the
new Italian technology from carefully
selected grapes.

This sparkling wine is distinguished by
its unusual color, rich and refreshing
aroma, with fresh notes of forest fruits,
wild flowers and green apples.

Sparkling wine with an exciting taste
and sensational sparkling, in which
dominate floral and fruity flavors.

Alc.12,5% vol.

Crisseco Gold Collection

Brut White Sparkling Wine

Sparkling wine produced from unique
blend in a limited edition from local
varieties of grapes Feteasca Alba,
Feteasca Neagra, Feteasca Regal3,
harvested from the sunny vineyards of

Republic of Moldova.

This sparkling wine has a bright pale

straw yellow colour with characteristic

aromas of acacia flowers, basil, yellow
fruit and quince with a well-balanced
acidity gives fresh taste.

Alc.13,0% vol.

§°-10°C

Aged cheeses, dried
chocolate cream, fruits, desserts

1"515pb EITy tart

8°.10°C . 8°-10°C
m ) cricow

Cheese platters, ', ! CRISEC Fresh fruit,
fruit tarts, USD 2 80 >

Mediterranean y - N

salads




Lacrima Dulce

Sweet / Semi-Dry White
Sparkling Wine

Produced by natural fermenta-
tion from grapes of the Muscat
group, this sparkling wine
maintains the virgin taste of the
must with the high concentration
of natural glucose and low alcohol
content.

It is distinguished by its golden
color and the developed bouquet,
supplemented by the fresh taste
of ripe grapes.

CP Alc. 10,0% vol.

ol

8 °-10°C

Fruits in syrup,
chocolate cream,

NOMEN EST OMEN

CRICOVA

raspberry tartlets

Lacrima Dulce

Sweet Rose

Sparkling Wine

Sensual and fresh, with
pronounced notes of berries and
tlowers, "Sweet Rosé Sparkling” is
special in its own way. A salmon
colored sparkling wine with an
expressive and reducing floral
nose.

The taste is creamy, pure, comple-
mented by a fine and velvety
perlage. It is perfect for red fruit
desserts and appetizers.

Alc. 10,5% vol.

8°-10°C

Desserts, fresh
strawberries

Sparkling Wine

N

Lacrima Dulce Light

Light Sweet White
Sparkling Wine

A delicious sparkling wine,
obtained from grapes of classic
European white varieties, grown
on the hills of central and south-
ern Moldova. This sparkling wine
has a special fruity aroma, a fine
and persistent perlage.

The taste is refreshing and light,
with a perfectly balanced acidity.
The aftertaste is long and
pleasant.

dough

Q Alc. 7,0% vol.

8°-10°C

Muffins with
chocolate, cheeses,
apples 1 cInnamon

Lacrima Dulce Light

Light Sweet Rosé
Sparkling Wine

A delicious sparkling wine,
obtained from grapes of classic
European white and red varieties,
grown on the hills of Central and
Southern Moldova. This sparkling
wine has a special fruity aroma, a
fine and persistent perlage.

The taste is refreshing and light,
with a perfectly balanced acidity.
The aftertaste is long and
pleasant.
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Cheeses,
VI PERUANT DULCE ROZ pastries,
desserts

SB Alc. 7,0% vol.

%l 8°-10°C

12




Sparkling Wine

Lacrima Dulce Gold

Quality Sweet White Sparkling Wine

A high quality sparkling wine obtained from
the classic European grape varieties Muscat
Ottonel.

The brightness of this beverage is accompa-
nied by the finesse and intensity of bubbles,
while the white currant, lemon cream and
lily aroma invites to live an outstanding
sensorial experience.

The fruity and silky taste, with residual
sweetness and wine finish of special

complexity make it perfect for youth parties.

Alc. 9,0% vol.

8§°-10°C

Fresh fruits, cashew
nuts, airy chocolate
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Sparkling Wine

Amber Cuvée

Orange Sparkling Wine
Dry White Sparkling Wine

Amber Cuvée-Orange - a sensory revelation, born
from the perfect harmony of Feteasca Regala and
Muscat. Through an extended maceration process of
white grape varieties, tannins and aromatic
compounds are extracted from the skins, resulting in
a wine with a rich texture and notes of dried fruits,
spices, and nuts.

This sparkling wine is a true expression of the terroir,
reflecting the passion and craftsmanship of the
winemakers. It is ideal for celebrating special
moments or accompanying refined culinary dishes.

Alc.12,0% vol.

8°-10°C

Pairs perfectly with fine asian
cuisine, aged cheeses, seafood,
foie gras, and aromatic sauces
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Sparkling Wine
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Private Label

Muscat

Medium Dry White

Sparkling Wine

Due to the peculiarities of the Muscat
variety, the sparkling wine gains a special
aroma of fresh fruits and citrus fruits,
with gentle notes of roasted almonds.

The intense amber colour is the continu-
ity of the yellow in the freshly picked
grape berry, and due to its compound
structure and developed bouquet, the
wine could be a perfect match to any
sweet meals.
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Alc.12,5% vol.
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Desserts,
chocolate cakes,

puddings

LN

Traminer

Medium Dry Roseé
Sparkling Wine

Sparkling wine created as a declaration of
love for Traminer. A perfect encounter with
this variety, which embodies the decisive
and sensitive character at the same time,
imposing and fragile, with an overwhelm-
ing personality.

With bright rosé color. Rose, strawberry
and passion fruit aromas and fresh, full and
round taste.
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Alc. 12,5% vol.

Traminer

Medium Dry White
Sparkling Wine

[t is an elegant sparkling wine, distin-
guished by a gorgeous perlage in the glass
and a bright colour of golden yellow.

The nose is intense floral, with nuances of
roses vanishing upon maturation, turning

into lime and apricot nuances.

Upon first taste, the sparkling wine is
ample and quite fresh, displaying specific
variety nuances and a well integrated

acidity.

&

Alc. 12,0% vol.

S —

Appetizers with
salmon, forest
fruits desserts,
strawberries
dipped in dark

chocolate.
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Traminer " Arrabbiata

shells, sauteed
calamari, turkey
breast in
mustard sauce,
chicken rolls



o Sparkling Wine

Moldova

Moldova

A series of sparkling wines that represent the taste of the sunny terroir of the

Republic of Moldova.

The fruity aromas and juicy taste will successtully accompany any culinary

delight.

Moldova is a sparkling wines that are also authentic souvenirs.

Semisweet White Semisweet Rose Sweet White
Sparkling Wine Sparkling Wine Sparkling Wine
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Sparkling Wine
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Private Label

Cricova
Medium Dry White Sparkling Wine

The sparkling wine is a blend made
from Chardonnay,

Pinot, Riesling, Sauvignon, Aligoté and
Rkatsiteli varieties, all of them provid-
ing it with distinct features, the wine
defining its personality in a very
singular manner.

[t has a clear colour of straw yellow, and
a pure bouquet enriched with subtle
aromas of sunflower, complemented
with a delicate, perfectly
balanced and fresh taste with notes of
honey, linden and acacia.
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Cheeses, chocolate
muffins and creme

N

Cricova

Medium Dry Rosé Sparkling Wine

The product displays all the features of
a qualitative Charmat: a strong
fruitiness and a fine balance and

perlage.

The sparkling wine is distinguished
through its elegant pink colour and a
fine and harmoniously developed
bouquet, with a taste of blackberries,
blackcurrant and raspberry, perfectly
complemented with the extractive
flavours with dominant accents of rose
petal jam.
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Alc.12,0% vol.

8§°-10°C

Fruit and berries
desserts, sweet
cheese-filled crepes

Cricova

Medium Dry Red Sparkling Wine

To produce this sparkling wine, the
following classic European varieties of
grapes are used: Cabernet-Sauvignon,
Merlot and Pinot Noir.

In a balanced harmony, the coupage is
distinguished through its dark garnet
colour, and a consistent bouquet,
enriched with nuances of blackcurrant
and saffian.

The full, balanced and extractive
flavour is characterized by a remarkable
smoothness.

8°-10°C

profiteroles

Alc.12,0% vol.

Ladyfingers cakes and
pudding, eclairs and



Sparkling Wine

Pri{/ate Label

Cricova De Lux Sparkling Wines

Sparkling wines produced according to a special Italian technology that gives the wines fine pearl and a
natural intensity of aromas, extracted from European grape varieties.

Cricova De Lux sparkling wines offer a wide range of both color, deliciously and crispy acidity, with fruity and

personality taste.

Sweet Muscat White Semisweet White Semisweet Rosé Semidry Red
Sparkling Wine Sparkling Wine Sparkling Wine Sparkling Wine
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Sparkling Wine

Private Label

Sparkling Wine

A series of sparkling wines that represent the taste of the sunny
terroir of the Republic of Moldova.

The fruity aromas and juicy taste will successfully accompany
any culinary delight.

CRICOVA CRICOVA CRICOVA

SRR ORI




o Sparkling Wine

Sparkling Wine
Sparkling wine with a special spectrum of fruity and floral aromas perfectly combined with delicate and persistent
aromas of ripe fruit.

Special series of sparkling wine produced from Eropean grapes varieties.

The finish is soft and savoury that preserve the aromas and sweet taste of grapes.

Semisweet White Semisweet White Semisweet Rosé Brut Rosé
Sparkling Wine Sparkling Wine Sparkling Wine Sparkling Wine

iR 1 8() R 180
’ CRICOVA , CRICOVA
e,

@’%ﬁgﬁ

20




Sparkling Wine

Sparkling Wine
Brut White Sparkling Wine

This sparkling wine is manufactured by
[talian technology, the second fermen-
tation takes place in special tanks,
enabling the preservation of its fresh
and lively taste.

This floral and refreshing sparkling

wine is characterized by the rich

aromas of european grape variety from
which it is manufactured.

oS

Sparkling Wine
Medium Dry Rosé Sparkling Wine

[t isawhite sparkling wine obtained by
natural fermentation, at the base of
which is a Pinot Noir red grape variety,
which releases a true harmony of
flavors.

Wine develops a uniform and elegant
perlage, and is remarkable for its
creamy and mineralized structure.

Sparkling Wine
Medium Dry White Sparkling Wine

This sparkling wine is distinguished by
a floral bouquet, intense color, fresh
and harmonious taste.

[t stands out due to its lively and
uniform effervescence. The label with

rich history brings up nostalgia in our
souls.

Alc.13,0% vol. Alc.12,5% vol.

8°-10"°C 8°-10°C

Chocolate desserts,
pastry, pudding

Fine desserts with
chocolate or fruit, sowing
calves, chicken rolls

Cheese platter, fruit tarts,
seafood salads




Sparkling Wine

Sovetskoye Igristoye Sovetskoye Igristoye

Medium Dry White Sparkling Wine Medium Dry White Sparkling Wine

Produced according to the Charmat The sparkling wine is a blend made from Chardonnay, Pinot, Riesling, Sauvignon, Aligoté and Rkatsiteli
method, the sparkling wine is distin- varieties, all of them providing it with distinct features, the wine defining its personality in a very singular
guished through its balanced bouquet manner.

of field flowers and deep nuances of

vine flowers. [t has a clear colour of straw yellow, and a pure bouquet enriched with subtle aromas of sunflower,

complemented with a delicate, perfectly balanced and fresh taste with notes of honey, linden and acacia.

The pale-yellow colour is combined
with a vivacious effervescence and a
fresh and harmonious taste.

Semisweet White Brut White Semisweet White
Sparkling Wine Sparkling Wine Sparkling Wine

% 8°-10°C
Q Pastries, desserts, chocolate m
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Sparkling Wine .
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Sparkling Wine
Brut White Sparkling Wine

This sparkling wine is manufactured by
[talian technology, the second fermen-
tation takes place in special tanks,
enabling the preservation of its fresh
and lively taste.

This floral and refreshing sparkling
wine is characterized by the rich
aromas of european grape variety from
which it is manufactured.

9 Alc.12.5% vol.

e
. CRICOVA

§¢=105C

Q Cheese platter, fruit

tarts, seafood salads




Wine

Premium Wine

Amplius

Dry Red Wine

from dried up grapes

This wine is the product of a careful selection of late
harvest Merlot grapes from the best vineyards in the south
of the Republic of Moldova. The grapes are harvested
manually, and the wine ferments with the pomace. The
ageing takes place in "Limousin” (French oak) barrels and
lasts 24 months.

A dark red ruby coloured wine, limited edition, with a
shady taste, strong and elegant structure. "Amplius” is a
wine with longevity and a strong identity, having a rich,
delicately seasoned bouquet with vanilla notes mixed
with notes of red berries and young wood.

The taste is persistent and the tannins are well integrated.
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It is recommended to be
served with beef steaks,
duck or lamb dishes,
semi-mature cheeses




Wine

2

Premium Wine

Vin Virgin
Dry Red Wine

By definition, it is an ideal wine, with an amazing pathway towards
perfection, from the grape berry to the emblem of the saving stork
which proudly describes its individuality.

As the name suggests it, the Virgin wine represents the mere expres-
sion of innocence and chastity as opposed to technologies. From
grape-picking to fermentation, the oenologists of Cricova have
surveilled the overripe grapes that turned into Bacchus liquor,
without any interference, leaving the genuine nature of Merlot to
display its gorgeousness.

Thus, through a long and hard gestation process, the Virgin wine

rediscovers its origin, becoming a full wine, with smooth passages
from currant to oak and wild cherries bouquet.

WNWRC,[N H? Alc.14,0% vol.

F 2018+ 7

i LTI

VIN VIRGIN
- 2018 s

’ TR

15°-18°C

Q Camembert and

Cheddar, lamb roast,

grﬂled vegetables

wild boar with hunter’s
sauce and venison with

Magnific
Red Liqueur Wine

Made from raisined Caberne-Sauvignon grapes, grown in the south-
ern part of Republic of Moldova. Exceptional wine produced in
accordance with a patented technology, which reflects history, work,
passion, and spirit of innovation of the oenologies of the Wine

Factory "CRICOVA".

This wine is characterized by a high concentration of resveratrol,
and high antioxidant and antiradical properties. This wine is contin-
uously evolving and changing as time goes by, complex, well-struc-
tured, with the taste of prunes, blackcurrant, ripe cherries, which is
complemented by the delicate note of sweet spices.

Q Alc.17,0% vol.

MAGNIFIC
C 2015 -

T

16 °-20°C

Q Apple pie, vanilla
cinnamon pu ddiﬂgsf
sour cherry jam desserts



Wine

Premium Wine

Elogiu

Sparkling Wine White Brut-Natur

Flogiu Brut Natur- a bohemian and
mysterious sparkling wine made from
Chardonnay grapes, selected for their
floral bouquet and elegance. Produced
according to the Traditional Method,
which involves secondary fermentation
in glass and maturation in a horizontal
position in the famous Cricova hrube.

AWC

VIENNA |
SILVER
2023 4

Alec.12,5% vol.

8§°-10°C

Soft ripened cheeses,
appetizers, seatood
and fish dishes

26




Wine

Premium Wine

Elogiu

Dry Red Wine

A representative wine, bearing the
imprint of the most skilled winemakers
from Cricova. Bringing together the
best terroirs and the 7 grape varieties:
Feteasca Neagra, Rara Neagra, Pinot
Noir, Cabernet-Sauvignon, Merlot,
Malbec and Shiraz, wine created with
an authentic and refined personality.
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5) Ale.13,0% vol.

=
| é; Aged cheeses,

cold meats, red
meat, game meat

Elogiu

Dry White Wine

The barrel-aged Chardonnay debuts
with an impressive and memorable
olfactory explosion. In keeping with
tradition, the grapes have been
harvested by hand to preserve the
perfect quality of the drink. Ripening
was achieved slowly, in oak barrels
located at a depth of over 60 meters in
the famous wunderground Cricova
hrube, a place where the constant
natural temperature and humidity
form a unique microclimate.

Se Alc.12 0% vol.

% §°-10°C

Q Cream cheeses, brie

cheese, also next to
lobster or other seafood
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White Blend

Dry White Wine

The 1952 dry white wine is a
noble blend of Feteasca Alba,
Feteasca Regala, and Feteas-
ca Neagra - a tribute to the
rich winemaking tradition of
Moldova. This wine embod-
ies the perfect balance
between finesse, strength,
and authenticity. A rare wine
with a legendary soul, it
celebrates the harmony
between nature, history, and
a deep passion for winemak-
ing. Year of production 2024.

WHITE BLEND

Q Alc.13,0% vol.

FFIEASCA NEAGRS baked fish with WTRLOT
aromatic herbs, light |
salads, or fresh
cheeses

Rose Blend

Dry Rose Wine

This dry rosé is a harmonious blend of
three noble grape varieties - Feteasca
Neagra, Shiraz, and Merlot. Obtained
through gentle pressing and a short
maceration, the wine stands out with
its delicate salmon-pink color, fruity
aromas, and vibrant freshness, careful-
ly preserved through fermentation at
controlled temperatures. The result is
an elegant and balanced rosé, with
notes of ripe strawberries, sweet
cherries, red plums, and fine spices - a
modern celebration of the generous
terroir of the Republic of Moldova.
Year of production 2024.

Q Alc.14,5% vol.

cricovt | § 0o

HOSE BLEND

Q Pairs perfecﬂv with Asian cuisine,
FETRASCH ALEA, FITEASCA REGAA ;i

FETEASCA MEAGEA, SHIRD

seafood, fresh fruit
platters, or delicate
appetizers

Wine

Premium Wine

Red Blend

Dry Red Wine

1952 Dry Red is an expressive blend
of Saperavi, Cabernet Sauvignon,
and Malbec - three grape varieties
with distinct personalities united to
create a wine of depth, power, and
harmony. Aged in underground
cellars, this wine carries intense
notes of red fruits, fine spices, and
mineral accents in a balanced,
robust, and characterful composi-
tion. Year of production 2022.

- — — 1832 - ——

CRICOVA %l ) e

SAFERATY, r:m;umr-mnftiﬁﬂf!ﬁ

Wik yk AGSE
| Q Beef steak, matured
WALTC ] cheeses, or fine desserts
with dark chocolate
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Liqueur Wine

Ice Wine

Wine made of white sweet over ripe grapes

[It is produced in accordance with the classical German "Eiswein"
technology from selected Muscat Ottonel grapes, which naturally
accumulate the required amount of sugar in the already over ripe grapes.

The wine is special because it is produced at a temperature of -8°C, from
frozen grapes, so that their crushing results in an extraordinary must.
"Cricova Ice Wine" is strawcoloured wine with intense and fine flavours
typical of the Muscat variety. The wine has a fresh and delicate taste.

Alc.11,0% vol.

I %l 8°-10°C

i]“\

CRICOVA

Excellent for being served with
someone dear, along with
tropical fruits, pastries, creme
briilée or white chocolate
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Wine

l.ate Harvest

Late Harvest

Sweet Pink Wine trom ripped grapes
Feteasca Neagra

The wine in which Feteasca Neagra grapes,
pampered by the will of the sun and the earth,
became the source of an extraordinary gustatory
masterpiece.

When the glass is filled, a symphony of aromas
opens gracefully and comes to life in the heart of
the one who discovers it.

This wine is more than a drink, it is a journey of the
senses through the aromas of nature, the delicate
aromas of rose petals and juicy red fruits.

The bouquet reveals velvety notes of honey,

combined with the sweetness of strawberries and
quinces ripe under the gentle autumn sun.

%? Alc.13,0% vol.

- §°-10°C
S| Late 4 %
3 HHFWESI' ; Chocolate cakes,
¥ soufflés, pancakes with
J %ﬂ jam and caramel, etc.
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Wine

Prestige

Codru

Dry Red Wine

Produced through the coupage of
Cabernet - Sauvignon and Merlot
varieties, Codru is an expressive wine of
intense ruby colour of ripe pomegran-
ate, well structured and rich in tannins.

[t discloses an expressive bouquet, with
noble signs of maturation in oak
barrels. From a taste perspective, it
confirms the sensations of roundness
and smoothness with fruity notes of
dry plum and forest fruits.

et U e T L
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e
CRICOVA

e

5°-18°C

Q Alc.13,0 % vol.
|

e : :
Lamb with aromatic
herbs, game meat,
pheasant roast, noble

cheeses
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Cabernet - Sauvignon

Dry Red Wine

Produced from Cabernet-Sauvignon
varieties and matured in oak barrels for
at least one year, the wine is character-
ized by its intense ruby colour and the
bouquet with saffian and violets
nuances.

The tull and corpulent flavour reveals a
strong expression of its terroir.

9 Alc.13,0 % vol.

Wine

Patriarh

Liqueur Red Wine

Patriarh is vinified from Cabernet-Sau-
vignon varieties of grapes, through the
process of alcoholization of the must,
which allows the preservation of a
natural colour and a balanced taste.

[t is intense, fatty, with wood aromas
harmoniously overlapping with the
notes of dry plum and rose petal jam.

The singular peculiarities of this wine
transform it into a real tasting experi-
ence, while the velvet aftertaste invites
to luxurious desserts.

Alc.16,0 % vol.

Sugar 160 gr/dm?

§°-10°C

Prestige

Rosé de Cricova
Dry Rosé Wine

The wine is made from the Caber-
net-Sauvignon, Shiraz and Merlot
varieties of grapes, through a special
procedure, that is cryomaceration,
which implies the artificial refrigera-
tion of grapes, followed by pressuriza-
tion in order to extract the colour and
aromatic substances.

It is characterized by a young colour,
freshness and aromas of well-ripe
grape. It is a feminine and refreshing
wine having a good acidity.
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Alc.13,0 % vol.

10°-12°C

CABERNET-SALMVICNON

ROSE de CRICOVA

b . B R

2217

Apple dumplings, wild
cherry jam desserts, vanilla
and cinnamon puddings

; Mediterranean cuisine,
pastry pmducts and
chicken meat

; Grilled red meat, pork
sausages, rabbit
kidneys and meat
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Prestige

Pinot Grigio
Dry White Wine

Exclusive white dry wine, produced in
accordance with Hi-Tech technology,
and pecially developed to create the
unique "Prestige” wine line, from
selected Pinot Grigio grapes, harvested
in the central parts of Moldova.

This wine is distinguished for its
perfectly balanced flower and citrus
bouquet, specific for the respective
variety and fine, harmonious taste,
with delicate white peaches, ripe yellow
plums and cherry stalks tones.

This exclusive “Pinot Grigio” from
“Cricova” bestows refinement and
irreproachable style.

SILVER
- 2020
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Alc.12,5 % vol.

10 =-12€C

Soft noble chesses, pasta with
cream sauces, dark fish soups,
cold or hot vegetables stews,
fresh vegetable salads

Chardonnay
Dry White Wine

Produced 100% from Chardonnay varieties of grapes
picked manually, the wine is distinguished through
its aroma intensity, displaying quince and honey-
comb notes and a harmonious, soft taste and silky
ending.

The strong concentration of colour and aroma, along
with a slight butteriness in aftertaste, make this wine
an example of elegance and fineness.

| CRICOVA

Alc.12,5 % vol.

10°-12°C

Lobster with saffron, sea
fruits, Cheddar cheese, foie
gras
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Feteasca Alba
Dry White Wine

Produced from the local variety, with
pre-Dacian origins of Feteasca Alba,
the wine is distinguished by its yellow
to golden color. With a soft, ample
and savoury taste displaying variety’s
nuances, the wine is an imaginary
voyage to the sunny vineyards of

Moldova.

The surprising aroma is complement-
ed with silky sensations and a finish
with notes of ripe pears, mint and
caramelized almonds.

CRICOVA

FETEASCA ALGA

SP Alc.11,5% vol.

%l 10°-12°C

hard cheeses

Q Completing perfectly

dishes with vegetables and

P

Feteasca Regala
Dry White Wine

"Feteasca Regala” Cricova-brilliant
captivating wine, yellow-straw, with a
slightly greenish shades is released in a
limited collection.

[t is rich in the scent of wildflowers and
ripe pears. The taste of wine is enriched
by hints of citrus, with a long, light and

fresh aftertaste.
Enjoy this wine well chilled!

Q Alc.13,0% vol.

% 10°-12°C

Wine

Q Appetizers, fish,

seafood or chicken

Limited Edition

Viorica
Dry White Wine

An exceptional dry white wine, made
from the local grape variety Viorica.
Delicate aromas of basil, white flowers,
and yellow apples. Subtle citrus notes
complement the aromatic profile,
providing a refined and well-defined
aftertaste.

AWC N

VIENNA

Alc.13,0% vol.

10°-12°C

Dishes with seafood
and fish, soft cheeses
and desserts
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Wine

Limited Edition

Feteasca Neagra

Dry Rose Wine

An exceptional rose wine,
produced from red traditional
grapes Feteasca Neagra, obtainec
by a special process called
cryomaceration which involves
cooling the must to keep the rose
color, fine flavors and balanced

taste.

It is distinguished by a pleasant
acidity, which renders it
freshness.

Rosé wine from the ,Under-
ground Town” range is captivat-
ing and savory.

10 *=12 °C

— CB Alc.13,0% vol.

Appetizers, fish,
seatood or chicken

Feteasca Neagra

Dry Red Wine

This wine is produced from
grapes leteasca Neagra variety
harvested on 25 hectares of own
plantations located in the south
of Moldova - farm Cricova
-Gavanoasa.

[t is a light wine with ruby tints,
currant flavored, apricot kernels
and pepper. Captures the
complexity of berry scents

and spices.

CRICOVA

FETFASCA NEAGRA
2020

fm& 15%=18°C

e £ AW
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Alc.14,0% vol.

Perfectly complement spicy
red meat dishes with
vegetables, cheese and
menus Asian countries

Shyraz

Dry Red Wine

A delicious wine obtained from the
Shiraz  (Syrah) grape variety,
harvested on the plantations in the
south of the Republic of Moldova.
The wine shall delight your eyes
with its intense red-ruby colour
from the very first glance.

The generous structure of the wine,
its dense fragrance, soft tannins
and well-defined body render it a

harmonious and elegant taste.

Alc. 13,0% vol.

WINE
OF MOLDOVE

15 =15
e AN
YN HEAD RS

It is recommended to be
served with beef steaks,
duck or lamb dishes,
semi-mature cheeses
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Limited Edition
o Pinot Noir
. Dry Red Wine
»
A : This wine is the perfect combination of the
* . , elegance of the Pinot Noir variety and the
e unique terroir of the place where the grapes
. . . =
: were picked.
- L
¥
ree)N : A Produced in limited edition, with a special
. . color of intense purple red, this wine is dense,
- ® ® F [
savory and rich in flavors. Matured tannins
. § and well-integrated oak wood give it strength
. ) and corpulence.
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Wine

Limited Edition

Rara Neagra
Dry Rose Wine

A unique wine that embodies the
mastery of winemakers, produced
according to a special technology from
red grapes of the Rara Neagra variety,
harvested from the winery's own
plantations. The bright pink color is
accompanied by a fine aroma of red
berries, raspberries and strawberries.

The fresh and balanced acidity accom-
panies the taste full of personality and
pleasant fruitiness

Alc. 13,5 % vol.

T OF MOLDOWA
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Salmon Carpaccio’, Mediterranean
dishes, as well as cakes with berry

sdllces




Wine

Limited Edition

Feteasca Alba Feteasca Regala Feteasca Neagra
Dry White Wine Dry WhiteWine Dry Rose Wine
A traditional variety with a rich "Feteasca Regala” by Cricova is a Bright and attractive wine, of a
history, Feteasca Alba, is grown in the brilliant and fascinating wine cultivat- rose-pink that refreshes the eye.
Codru region of the Republic of ed in the Codru region of the Republic Produced from the "Feteasca
Moldova. Caretully fermented at low of Moldova. Neagra" red grape variety,
temperatures and after a short macer- harvested from the sunniest
ation, the wine attains excellent A thorough fermentation at low vineyards of the Republic of
aroma and taste properties. temperatures and a short maceration Moldova.
render the wine excellent aroma and
It is distinguished by its fineness, and taste. It is distinguished by its fineness, A wine with intense aromas of
a balanced aroma of flowers and fruit. through the balanced aroma of tlowers raspberries, plums, cherries, with
and fruit. slight vegetal notes and sweet

spices. The taste of this wine
conquers you with its elegance
and finesse. The finish is slightly
almondy and velvety.

9 Ale.13,0% vol.

% 10°-12 °C

Q Appetizers, fish, seafood or

chicken

9 Alc.12,5% vol.

gl 10°-12°C

Q Grilled trout, grilled

chicken, game meat

Ale.13,0% vol.

10°-12°C

Appetizers, fish,
seafood or chicken
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Wine

Limited Edition

Rara Neagra

Dry Rose Wine

A unique wine that embodies the
mastery of the winemakers,
produced according to a special
technology from red grapes of the
Rare Black variety harvested from
the winery's own plantations.

The color is a fine pink, accompa-
nied by a delicate aroma of peach-
es, apricots and nectarines.

CRICOVA

s kg Alc.13,5% vol.
s angin e - :
B Mdﬁi-ﬂ e
'-wl_.:'ﬂ-’"w.-m:- %' o
RARANEAGRA
vmhugm
: o =8 Appetizers, fish,
0l .u_n n p,'mj;_‘_[cl m lﬁj y
- i seafood or chicken
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Feteasca Neagra

Dry Red Wine

Feteasca Neagra, obtained from a
an ancient grape variety, 1is
considered the hope of red wines
in the Romanian area.

[t conquers through its perfumed
fragrance, round body well
supported by agile and fine

tannins.

The aftertaste is delicate and

fruity.

FEI'FASCA NEAGRA
VI R SEC

Alc.14,0% vol.

Grilled steak, spicy pork
stew, stuffed cabbage

Shyraz

Dry Red Wine

The Shiraz Wine is produced from
selected varieties harvested in the
Trajan’s Wall region. It is appreciat-
ed for the opulent aromatic expres-
sion and the sweetish taste of

grapes.

The wine has a velvety structure
and a friendly texture. It is full
bodied and contains a considerable

amount of antioxidants.

CRICOV
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Alc. 13,0% vol.

15 =18 C

Roasted venison,
mould-ripened cheeses,
dry sausages



-
1.-',.: 5 {' ’
Y :
t, - / }
L '& -
1 1
&3 .
4 i
. < r
_r._’,f; '

i ‘]i'F

-

Wine

Vintage

Codru
Dry Red Wine

Codru is remarkable through its rich
colour, with magnificent ruby colours.
The maturation in oak barrels provides
it with tannins which, in association
with the wine tannins emphasize the
vanilla and cinnamon notes. The finish
is long, with nuances of sour cherry
stone.

It is a velvet and well-balanced
coupage, with a refined taste and a
unique personality.
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VIN SEC ROSU |
2020 |

&
CRICOVA

Alc. 13,0 % vol.

Meals from red meat, beef,
lamb, goose, smoked meat

CaOnpRuU

and sausages
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Wine

Vintage

Cabernet - Sauvignon

Dry Red Wine

This Cabernet - Sauvignon denotes a strong
expression of the variety, but also its terroir’s
characteristics. It is a complex wine with
blackberries, dry plums and vanilla aromas
harmoniously combined with delicate notes of
spices and mint.

With a very intense ruby colour displaying
brick shades, being corpulent and balanced the
red dry wine denotes style and refinement and
a good development into ageing.

fﬁ". 2

CRICOVA

Dionis
Dry Red Wine

Produced through the coupage of Pinot Noir
and Cabernet — Sauvignon varieties, matured
in new oak barrels, Dionis is distinguished by
its fine bouquet, the velvety and round taste,
displaying noble maturation signs.

The intense ruby colour, with pomegranate
reflections impresses by typicality and
structure. It is a corpulent, strong and very
expressive wine, being the pride of Cricova.

OVA

CRIC

Alc. 13,0 % vol. Alc. 13,0 % wvol.

15 =18 “C 15°-18°C
Oven beef roast, meals from

duck and lamb, semi-matured
cheeses

Pasta with Bolognese
sauce, game meat,
medium steak,
sausages
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CRICOV,

Pastoral de Cricova

Sweet Liqueur Red Wine

[s a liqueur wine produced from Caber-
net Sauvignon varieties of grapes,
through the process of alcoholization
of the must, wich offer to wine natural
bouquet and special sweet flavour
taste.

Alc. 16,0% vol.

8 °=-107C

Desserts with sugar,
apples in the batter with
cinnamon, sponge cake
with walnuts

Wine

Pastoral

Sweet Liqueur Red Wine

[t is a high-quality sweet liqueur wine
obtained from the king of red wines
Cabernet-Sauvignon.

This wine is produced by the classic
method. It is characterised by a sweet
taste, liqueur structure, well-pro-
nounced flavours and a lasting
aftertaste.

RS (1 i &

Pastoral

Alc. 16,0% vol.

Chocolate cakes,
souffles and
pancakes with jam,
caramel
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Wine

Orasul Subteran

Legenda

Sparkling Wine Sweet White

A sweet white sparkling wine that takes
you on a unique sensory journey...
Aromatic and refreshing, it delights your
senses with its refreshing and fruity
taste. The fine and persistent perlage
adds an extra touch of vivacity, turning
any moment into a dreamy one.

o

Rara Neagra

Dry Red Wine

Rara Neagra is the mirror of the soil,
clime and wine-making tradition typical
to the southern part of Moldova.

[t is a representative wine of the terroir
and is distinguished by the fruity taste
and moderate astringency.

[n the predominant nuances we can find
wood fruits, blackberries, vanilla, but
also tobacco leaves notes, due to
maturation in new French oak barrels.

[t is a strong wine, with vigorous, velvet
and supple tannins.
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DEASUL

Soft cheeses, light
appe‘rizers, or
tarts with fresh fruits

Grilled red meat,
rabbit sausages,
kidney and meat
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Viorica
Dry White Wine

Produced from the local variety, with
pre-Dacian origins of Feteasca Alba,
the wine is distinguished by its yellow
to golden colour.

With a soft, ample and savoury taste
displaying variety’'s nuances, the wine
is an imaginary voyage to the sunny
vineyards of Moldova.

The surprising aroma is complement-
ed with silky sensations and a finish
with notes of ripe pears, mint and
caramelized almonds.
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Alc.12,0% vol.

. g[ 10°-12 °C

Q Pastry, fine desserts,

chicken, cheeses

Feteasca Alba

Dry White Wine

An elegant wine with an intense basil
and lemon peel aroma, of
yellow-green colour with golden

highlights.

It is produced from the local variety
“Viorica” and is known for its complex
and soft taste with nuances of acacia
and wild strawberry.

Being well-balanced and fresh, the
wine is an effective combination of
nature’s generosity and high technol-
ogy. Viorica’ leaves the consumer
feeling genuinely pleased.
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FESE !
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| CP Alc.12,0% vol.

::!..:3;_ | ; Risotto with tuna,

fish, barbecue,
chicken dishes and

Wine

Feteasca Neagra

Dry Red Wine

The red local variety of Feteasca
Neagra fully reflects the legendary
nobility of the Moldovan vine-growing.
Of a pomegranate red, being pure,
bright, well-built, corpulent and
balanced, Feteasca Neagra is a fine,
silky and elegant wine with a specific
taste of vanilla and spices.

[t surprises through its complex wood
fruits perfumes and spices and displays
an array of aromas both with a platter
of peasant sausages, and with
international cuisine dishes.

15°-18°C

ORASUL SUBTERAN

cheeses

Salceson, spicy red

meat dishes, hard

Orasul Subteran

Cabernet- Sauvignon
& Merlot

Dry Rosé Wine

With a pleasant acidity that provides
it with freshness, the wine is the
perfect delight of light summer
dinners.

[t is exciting and savoury, having a
colour ranging from that of the onion
peel to beige pink, golden salmon and
rose. The aromas of red fruits
combined with the final, remaining,
long and seducing taste and with a
slight creamy sensation are the
strengths of this wine.

10°-12 °C

cuisine

White meat, fresh
cheeses, grilled
vegetables, Asian
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Tramonto

Sauvignon Blanc

Semisweet White Wine

Tramonto Sauvignon Blanc is a lively
rainbow of flavors: from the freshness
of lime and green fruits to the soft
sweetness of tropical shades.

Harmonious acidity makes it particu-
larly refreshing, especially served well
chilled. We are sure that this wine will
add lightness and pleasure to your
tasting.

Alc. 12,5% vol.
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Pastoral de Cricova

Semisweet Rose Wine

A fragrant and fresh wine, based on a
harmonious blend of classic European
grapes.

The wine is distinguished by its elegant
pink color and its fresh, fine and subtle
aroma with the shade of wildflowers

and currants, harmoniously supple-
mented by the full, balanced and soft

taste.

Alc. 13,2% vol.

Saperavi

Semisweet Red Wine

Saperavi semi-sweet is a deep, velvety
wine with a bright fruit profile, soft
sweetness and well-integrated tannins.
The wine has a rich and multi-layered
aroma, dominated by notes of ripe
blackcurrant, pomegranate and rich
cherry, with nuances of chocolate and
vanilla.

Alc. 13,3% vol.

AC) : 15°-16°C
VTR g son nEMBITLGERS ; VIN DEMIILIERES : ¥INDL 501 pLMIBILEERE ' i
" EOl R Goes well with seafood —=a Fresh fruit, cashew — TPEEETD Pairs well with dark
¥ r

| ¢ G
% S =12 L. % 10°-12°C
Ve s,

e

chocolate-based desserts, aged
cheeses, red meat with sweet and
sour sauces and berry dishes

nuts, aerated
chocolat

white meat, light
vegetable dishes and
cheeses. Suitable for
gastronomy of light and
Asilan cuisine
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Wine

Elite Collection

(0 Y
@%

Elite Collection

The Collection wines encopass a series of matured wines dating back to the best harvst years.
These are wines having a special history and exceptional quality, being part of the Cricova National Oenotec Heritage.

Vinified from the best grapes, picked in the exceptional harvest years, the wines reach the maturation peak in bottle and will tell
stories about their pathway to perfection through the dust layer that preserves the footprint of a golden epoch.

Cabernet Virgin Feteasca Neagra

Dry Red Wine Dry Red Wine Dry Red Wine

| " jp—

(I(I e | erj COVA

CRI COVA

4, V" =
7 ol / f'

=

OF MOLSOWA

FETEASCA

NEAGRA

—. NNhZ

46




Wine

47

Collection

Collection Wines

The Collection wines encompass a series of matured wines dating back to the beginning of ‘80s. These are wines having a special history and an exception-
al quality, being part of the Cricova National Oenotec Heritage.

The temperature conditions and constant humidity due to the unique climate of the Cricova underground galleries, the double maturation and the special
care of wine makers are the key elements marking the genuine character of Gratiesti, Dionis, Traminer and Cahor collection wines.

Vinified from the best grapes, picked in the exceptional harvest years, the wines reach the maturation peak in bottle and will tell stories about their
pathway to perfection through the dust layer that preserves the footprint of a golden epoch.

Traminer 2006
Dessert Red Wine Dry White Wine

Codru 1993 Cabernet 2000 Codru 2000 Cahor 2006
Dry Red Wine Dry Red Wine Dry Red Wine
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Wine

Lace Range

Lace Range

Medium Sweet Wines

"Lace” represents a range of natural wines, made from grapes of classic European varieties and it is unanimously remarked through their clear
colour that is harmoniously supplemented with a soft, sweet and vivid taste.

The red wines are to be served at the temperature of +15° C...4+18° C, while the white wines shall be served at +10° C...+12° C.

These can be savoured with desserts and pastries/sweet-shop products.
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Wine

National

CABERNET

National Range

Dry Wines

The range, stylised with national elements, comprises dry wines in a huge variety, among which: Cabernet, Merlot,
Chardonnay, Sauvignon, and Muscat. The availability of wines in 3-liter packages that are very ftlexible and
hermetic, allows for the easy manipulation and long-term preservation of wine's freshness.

The wines from this range are the perfect solution for picnics and holidays.

From the culinary viewpoint, the wines are very versatile due to their diversity.
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Papyrus

Dry Wines

Wines produced from classic grape varieties grown on plantations in the Central and Southern regions of the Republic of Moldova. A
unique series of light and fresh natural wines, designed to decorate a festive or everyday table. Perfectly selected types of wine of this

series, from classic dry Chardonnay to sweet liqueur Cabernet, will make your choice unmistakable, no matter what dishes accompa-
nied with these wines.

250

Cabernet Merlot Pastoral

Chardonnay

Dry White Liqueur Red
Wine Wine

Dry Red Dry Red
Wine Wine
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Wine

The bold series of wines from classic European grape varieties,
which offers tlle full spectrum of wine colors, which gives you the
opportunity to discover tlle taste transition from fruity and fresh
white wite to full-bodied and spicy red wine.

White and rose wines are recommended to be served at tempera-

ture +10C +12 ° C, and red wines at 15°C + 18 ° C

Chardonnay

Semisweet White

Wine
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CRICOVA

CHARDONNAY
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Isabella

Semisweet Rose

Wine
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Cabernet

Semisweet Red

Wine




Divin, 5 years ageing

Brandy produced from wine distillates
according to a classical technology. The
noble dark-golden color of the brandy
is due to maturation in oak barrels for
at least 5 years.

[t is characterized by its elegant and
perfectly balanced taste, a mature body
with notes of oak and smooth vanilla.

The most classic way to drink Brandy is
in a special cocktail glass called brandy
snifter with the short stem and the
bowl with wide bottom and relatively
narrow top.
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Alc. 40,0% vol.

15°-18 °C

Divin

Divin, 7 years ageing

Brandy produced from wine distillates accord-
ing to a classical technology with maturation in
oak barrels for at least 7 years.

[t is characterized by its elegant and perfectly
balanced taste, a mature body with notes of oak
and smooth vanilla. The bouquet is rich, well
formed with flavor of chocolate, smooth and
tull taste, and the amber color completes the
image of this unique drink. The aftertaste is
warm, persistent and delicate.

The most classic way to drink Brandy is in a
special cocktail glass called brandy snifter with
the short stem and the bowl with wide bottom
and relatively narrow top.
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Divin, 10 years ageing

Produced in a limited edition on the
occasion of the 65th anniversary of the
founding of the "Cricova" associated
wine factory.

A divin with a distinct personality that
has attained perfection over time. It is
obtained following a rigorous selection
of grape varieties with intense flavours.
The complex character, specific colour
and aroma are due to the 10 years of

ageing in oak barrels.
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Wine-growing zones with Protected Geographical Indication (PGI)

The wine sector in the Republic of Moldova has an important role in the image of the country, which over the years has been known for its extraordinary
wines. Even the shape of the country remembers the shape of the grape. In order to maintain the quality of the wines and their identity, extensive studies
of the terror were started, and 3 areas with Protected Geographical Indication were delimited: PGI Codru, PGI Valul lui Traian, PGI Stefan Voda, which
provides the consumer that the product originates from a delimited wine-growing zones, obtained from certain grape varieties and produced according
to strict rules, which offer quality and a reputation characteristic of the wine-growing zones specity on the label. And to guarantee the authenticity and
quality of PGI products, producers of wines are taken into account by the National Office of Vine and Wine to monitor the quality of wine at each stage
of production, starting with the plantation of grapevines and ending with the wine itself.



PGI Codru wines

The composition of the soil, as well as the specific climate of the wine region
"Codru” has created excellent environments for the production of high
quality white wines, as well as exceptional sparkling wines. White grapes are
grown on the slopes of the region getting about 63%, compared to red grapes
- 37%, of the total area registered for the production of wine products with
PGI.

The soil compositions as well as the specific climate of the «Codru» wine
region have created excellent environments for the production of high
quality white wines as well as exceptional sparkling wines. White grapes are
grown on the slopes of the region, accounting for about 63% of the total area
taken into account for the production of wine products with a PGI, compared
to red grapes with 37%.

The relief of the IGP Codru region is strongly fragmented by a network of
valleys and raves, above all, by multiple cliffs and hills, intersected by
streams, and favorable terroir for white wines which are distinguished by
yellow-lime color with green reflexes, which at the maturing stage becomes
straw-yellow to gold. At the olfactory level, they are characterized by
freshness, a well-pronounced aromatic profile, high mineralization, and a
strong floral bouquet and fruitful. All of these components are mixed with a
delicious taste that expresses the freshness of the summer fruit. Sparkling
wines are characterized by long-standing and abundant effervescence. The
bouquet is smooth and floral with round and comprehensive flavor. Red
wines are characterized by ruby red color, which remembers the color of  « @-:_ T —
cherries and pomegranate, with violet reflexes that turn toward the brick -

color as a result of the maturing. Original and smooth bouquet with notes of

Altitude: 150 — 400 m
above the sea level

vy
red berry, blackcurrant, raspberries, blackberries, sour cherries and plums (ﬁ:— Amount of precipitation,
well combined with sweet spices, cinnamon, sweet red pepper, give light, A annual average: 450 — 550 mm.

deliciously and well-round taste of the wines.
The varieties grown in the Codru PGI are: Feteasca Alba, Sauvignon, Muscat
Ottonel, Pinot Noir, Chardonnay, Cabernet-Sauvignon, Rara Neagra.

Sum of active temperatures:

3000 — 3450 °C

PGI Valul lui Traian wines

Wine products in PGI “Valul lui Traian” are dry white, rose, red, sparkling wines, wines made from overripe and
raising grapes and liqueur wines. Red grapes are grown on the slopes of the region, accounting for about 60% of the

total area taken into account for the production of wine products with this PGI, compared to white grapes with 40%.

Red wines from this region are more intense in color than in other regions, ranging from pomegranate red to dark
cherry red; aromas are fruity and well-structured with smooth taste and a long aftertaste. White wines are smooth
and refreshing, combined well with complex, elegant and fresh fruit aromas give good structure and balance in
taste. Rose wines are soft pink in color with a reflection of red berries and rose petals; the bouquet is marked by
fresh fruit flavors on a mineral background, soft, fruity and fresh taste. Sparkling wines are characterized by green
to straw yellow, pale pink or ruby red color depending on the variety used in the production. Extremely fruity and
floral aromas; round, comprehensive and distinct taste is distinguished by characteristic and abundance efferves-
cence. The liqueur wines in this region have always been glorified because of the gorgeous bouquet characterized
by specific notes from nuances, dried fruit, jam, and beeswax for white wines and dried plums and chocolate for red
wines.

The varieties of grapes grown in the PGI Valul lui Traian are: Feteasca Neagra, Cabernet-Sauvignon, Merlot, Shyraz,
Pinot Grigio, Viorica, Feteasca Regald, and Chardonnay.

CODRU

CHISINAU

CRICOVA
®

VALUL LUI TRAIAN

Altitude: 5 — 311 m above the sea level

Sunny days a year: 310 — 320

Amount of precipitation,
annual average: 450 — 550 mm

Sum of active temperatures:

3000 — 3450 °C






