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Grada vine Aligote

Grada vine Aligote(white dry) is unique wine giving you a note of
fresh, clean and refreshing. It gives a delicate fruitiness, supported
by brisk acidity and fine minerality. It has a full flavor, slightly bitter,
taste of Moldavian land and a greenish-yellow color, seldom pale
yellow. Aligote identifies the flavors of wormwood, cichorium and
fruit miasmas, being obtained from the vine of the same name and
has a semi-late maturation period. Curative properties: Consumed
regularly and in moderate quantities, Aligote maintains physical and
mental activity, at the same time increases the supply of blood and
oxygen to the brain, balances the nutritional equilibrium and
eliminates the toxins Culinary association: It is ideal as an aperitif
for social occasions. It combines perfectly with various dishes with
fish and seafood. It can be enjoyed with chicken, cheese and fruits.

The optimal temperature for serving: 8°C - 10 °C
The concentration of alcohol: 12,0% vol.

Harvest year: 2014
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Grada vine Cabernet Sauvignon

Grada vine Cabernet Sauvignon (red dry) is the king of red wines.
The vigor and the sober and robust character of this wine has
developed through its maturation in barrels and bottles. It has got a
pleasant taste and delicate aroma of vanilla and dark chocolate.
Made from 100% grape sort Cabernet-Sauvignon, this wine has a
velvety taste, rich texture, elegant tannins and a beautiful deep red
color. Curative properties: Consumed regularly and in moderate
quantities, Cabernet Sauvignon acts as an anti-inflammatory and
antioxidant that prevent such diseases as: diabetes, metabolic
syndrome, obesity etc. Dilate blood vessels and stops aggregation
of the red blood cells. Culinary association: It is perfect for copious
meals with the grilled foods and steaks, as well as for delicious
venison roast. It can be enjoyed with desserts that contain dark
chocolate.

The optimal temperature for serving: 16°C - 18 °C
The concentration of alcohol: 13,0% vol.

Harvest year: 2014
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Grada vine Chardonnay

Grada vine Chardonnay (white dry) is a classic wine that will
surprise with a delicate aroma of flowers, with light notes of exotic
fruits. Its splendid taste with profiling of almond and vanilla is
reflected in the harmonious and lasting gustatory impression. Made
from 100% Chardonnay grape sorts, matured in barrels and bottles,
this wine has a full, harmonious flavor, with a golden color and
amber nuances. Curative properties: Consumed regularly and in
moderate quantities, Chardonnay is a "biological regenerator"” -
brings in the body the necessary vitamins, impede the
decalcification of bone, preventing the osteoporosis. Culinary
association: This wine with the delicate golden color combines
perfectly with the various dishes of fish, seafoods and chicken. It
can be enjoyed with cheese and fruits.

The optimal temperature for serving: 10°C - 12 °C
The concentration of alcohol: 12,0% vol.

Harvest year: 2014
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Grada vine Pastoral Cahor

Grada vine Pastoral Cahor (red dessert wine) is a wine, which
became a visit card of Moldova for a long time ago, through its
pretentiousness and deliciousness. It is created specially

for the pleasure of taste and for discovery of the mysteries of a
sweet wine. Pastoral Cahor is distinguished by a red color with a
ruby shades. It is remarked by a full, sweet and velvety flavor, with
fine notes of chocolate, black currant and dried plum. Our product
is made from exclusive grapes of Cabernet-Sauvignon and Merlot,
and is intended to incite the imagination and to discover a totally
different world. Pastoral Cahor is a unique special wine. Curative
properties: Pastoral Cahor has an excellent detoxifying and cardio
protective effect. Reduces risk for heart attack and favors the
flexibility of the vascular system, as a result of stimulating the
body's circulatory system. Culinary association: This wine is an
ideal aperitif. It can be enjoyed with cheese, desserts and fruits.

The optimal temperature for serving: 16°C - 18 °C
The concentration of alcohol: 16,0% vol.

Harvest year: 2014
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Grada vine Pastoral Cahor
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Grada vine Aligote

Aligote (alb sec) - este preferat ca vin tanar, cand nota de proaspat,
curat si racoritor il impune. Ofera o fructouzitate delicata, sprijinita
de aciditate vioaie si mineralitate fina. Are un gust plin, usor amarui,
un gust de pamant Moldav si o culoare galben-verzuie, mai rar
galben-pai. Aligote identifica savoare de pelin, cicoare si miasme
de fructe, fiind obtinut din vita de vie cu acelasi nume si are o
perioada de maturare semi-tarzie Proprietati curative: Consumat
regulat si in cantitati moderate, Aligote mentine activitatea fizica si
mentala, totodata sporeste nivelul de aprovizionare cu sange si
oxigen a creierului, echilibreaza balanta nutritiva, elimina toxinele.
Asociere culinara: Este ideal ca aperitiv pentru ocazii de
socializare, dar si ca insotitor la peste si fructe de mare. De
asemenea, poate fi savurat la mesele copioase cu fripturi si gratar.
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e Temperatura optima de servire: 8°C - 10 °C

PRODUCE OF MOLDOVA

Concentratia de alcool: 12,0% vol.

An de recolta: 2014
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Grada vine Cabernet Sauvignon

Cabernet Sauvignon (rosu sec) - regele vinurilor rosii. Vigoarea si
caracterul de vin sobru si robust s-a dezvoltat de-a lungul anilor
prin maturare in barrique-uri de stejar si invechire la sticla,
capatand un gust placut si o aroma fina de vanilie si ciocolata
amara. Produs din soiul 100% de struguri Cabernet Sauvignon,
acest vin are gust catifelat, cu textura bogata, taninuri elegante si o
culoare frumoasa de rosu intens. Proprietati curative: Consumat
regulat si in cantitati moderate, Cabernet Sauvignon actioneaza

ca un antiinflamator si antioxidant, astfel incat previne asemenea
boli, precum: diabetul, sindromului metabolic, obezitatea etc. Dilata
vasele sanguine si opreste agregarea celulelor rogii. Asociere
culinara: Este perfect pentru o friptura delicioasa din carne de
vanat, dar se asociaza foarte bine si cu deserturi, care au in
compozitie ciocolata amara.

Temperatura optima de servire: 16°C - 18 °C
Concentratia de alcool: 13,0% vol.

An de recolta: 2014
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Grada vine Chardonnay

Chardonnay (alb sec) - este un vin clasic, care va surprinde
printr-o aroma delicata de flori, cu note usoare de fructe exotice.
Gustul sau splendid cu profilari de migdala si vanilie se reflecta in
impresia post gustativa armonioasa si de durata. Produs din soiul
100% de struguri Chardonnay culese manual, maturat in
barrique-uri de stejar, vinul respectiv are un gust plin, armonios,
cu o culoare aurie si reflexe de ambra. Proprietati curative:
Consumat regulat si in cantitati moderate, Chardonnay este un
,regenerator biologic” - aduce in organism vitaminele necesare,
impiedica decalcifierea osului, prevenind osteoporoza. Asociere
culinara: Acest vin de culoare delicat-aurie se combina perfect cu
diverse bucate din peste, cascaval tare, carne de pui si fructe.

Temperatura optima de servire: 10°C - 12 °C
Concentratia de alcool: 12,0 % vol.

An de recolta: 2014
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Grada vine Pastoral Cahor

Pastoral Cahor (rosu de desert) - un vin care demult a devenit carte
de vizita a Moldovei, calificat prin pretiozitate si subtilitate. Este creat
special pentru placerea de a gusta si a descoperi cele mai complexe
enigme ale vinului dulce. Pastoral Cahor se deosebeste printr-o
culoare rosie cu nuante nobile de rubin. Se remarca printr-

un gust plin, suav si catifelat, cu note fine de ciocolata, coacaza
neagra si prune uscate. Produsul nostru este fabricat din struguri alesi
de soiul Cabernet-Sauvignon si Merlot, recoltati manual si are menire
sa incite imaginatia ca sa descoperim o lume cu totul si cu totul altfel.
Da, Pastoral Cahor este un vin altfel. Proprietati curative: Pastoral
Cahor are un excelent efect detoxificant si cardio-protector. Scade
riscul pentru stop cardiac si favorizeaza flexibilitatea sistemului
vascular, in rezultatul stimularii sistemului circulator al organismului.
Asociere culinara: Acest vin il asociem cu rafinamentului aperitivului,
asortandu-se perfect cu deserturi si fructe. insa, poate fi servit cu
bucate condimentate din carne si legume.

Temperatura de servire: 16°C - 18 °C
Concentratia de alcool: 16,0% vol.

An de recolta: 2014




