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\NY IS AN ACTIVE
ING PRODUCTION
IN WINE INDUSTRY
OSSESSES PRODUCTION
> THAT PROVIDE A FULL
OCESS CYCLE OF WINE
ODUCTION AND ITS BOTTLE
FILLING.
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THE CULTURE OF WINE IN THE
FUROALCO REGION HAS ITS
ORIGINS IN OLD TIMES. FOR

THE LOCAL POPULATION WINE

WAS FOR CENTURIES A SOURCE

OF PRIDE AND WEALTH, AS

WELL AS A PRESTIGIOUS TR ADE

COMMODITY.
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ID-PICKED GRAPES TO

,z.'t HIGHLY ATTRACTIVE

EUROALCO WINES TO PLEASE
~ ALL PALATES.
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WINE‘_{ MAKING PROCESS IS
ASED ON PRECIOUS OLD
IONS AND LATEST
- NOVATIONS COMBINED

Y Y WITH PERFECT NATUR AL
ITIONS, PROVIDING
D WINES, WHICH HAVE
THEIR OWN PERSONALITY
_ WITH RARE AROMA AND
& " DELICATE TASTE OF AMBER
| s ":é' . BUNCHES OF GRAPES.
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ANT DEVELOPMENT AND
ECHNOLOGIES, GOLDEN
JONS AND RESPECT FOR THE
AKING HERITAGE — THESE
\RE THE PRINCIPLES OF
AKING IN EUROALCO. WE
DUCE A BROAD R ANGE OF
S: DRY, SEMIDRY, SEMISWEET
) DESSERT. ALL OF THEM ARE
NIQUE AND WORTH YOUR
"TENTIONWITH RARE AROMA
D DELICATE TASTE OF AMBER
BUNCHES OF GR APES.
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A TIME, THE VOLUME OF
"AINERS FOR STOR AGE AND
URTHER PROCESSING OF WINE
STOCK ON THE FACILITY AMOUNTS
TO 4 MIO LITERS. STATE CONTROL
ON FACILITY EQUIPMENT
' “ COMPLIANCE WITH STATE
STANDARD CONDITIONS FOR FOOD
PLANTS IS ANNUALLY PERFORMED AT
THE FACILITYWITH RARE AROMA

- AND DELICATE TASTE OF AMBER
BUNCHES OF GR APES.
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[F YOU'RE JUST BEGINNING TO
LEARN ABOUT WINE,
NATURALLY YOU START WITH
THE BASIC WINE
INFORMATION
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TANNINS ARE PHENOLS THAT OCCUR
NATURALLY IN GRAPE SKINS AND
STEMS. TANNINS ARE WHAT MAKES
YOUR MOUTH FEEL DRY WHEN
/ TASTING A FULL-BODIED RED WINE.
/' HARSHER TANNINS OFTEN ALSO
CAUSE YOUR CHEEKS TO PUCKER A BIT
OR YOU MAY FEEL THEM IN YOUR JAW,
SIMILAR TO WHEN YOU EAT
\ \ \ SOMETHING SLIGHTLY SOUR. THE
ODY OF THE WINE IS HOW IT FEELS IN

YOUR MOUTH. THIS IS ALSO REFERRED
TO AS MOUTH-FEEL.
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M. ACIDITY HAS TO DO WITH
ODY OF WINE AND IF IT'S WELL
ANCED. TOO MUCH ACID MAKES
ENDS TO BE HARSH AND MAKES
OUR MOUTH PUCKER AND TOO
TTLE MAKES THE WINE TASTE DULL
AND LIFELESS.
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HE FULL EFFECT OF THE
UANCE S OF WHITE OR RED
OU NEED TO SERVE THEM AT
IMUM TEMPER ATURES. DOING
EASES ALL THE FLAVOR NUANCES
AROMAS OF THE WINE. HERE ARE
SOME GUIDELINES:
WHITES - 14°-16.5°C
REDS - 16°-18°C

CHAMPAGNE AND SPARKLING — 11°-
12°C
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CHOOSING THE PERFECT WINE
CHOOSE [.OUIS DU CONTE,
REMEMBER, PRICE IS NOT ALWAYS A
DIRECT REFLECTION OF QUALITY.
AN EXPENSIVE BOTTLE OF WINE DOES
NOT NECESSARILY EQUAL A GOOD
BOTTLE OF WINE.
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ALCOHOL CONTENT 13 %
BOTTLE SIZE 750ML

NATURAL VINTAGE DRY WHITE WINE OF
HIGH-QUALITY. IT IS PRODUCED FROM
SELECTED PINOT GRIS VARIETY
HARVESTED IN CENTRAL ZONE OF
MOLDOVA. WINE IS STRAW-COLOURED
WITH LIGHT GREENISH TONE. BOUQUET
IS ULTR A-FRESH, WITH FRUITINESS. TASTE
REVEALS BY EASY REFRESHING SOURNESS
SMOOTHLY TURNING INTO PLEASANT
FULL TASTE HAVING ALMONDS NUANCES
IN AFTERGLOW. IT IS PERFECTLY PAIRED
WITH FISH DISHES, MOLLUSCS AND
GRILLED VEGETABLES. BOTTLE OF WINE.
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Lowis dyllonle Caberne
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| ALCOHOL CONTENT 13 %
| BOTTLE SIZE 750ML

/ NATURAL VINTAGE DRY RED WINE OF
/ HIGH-QUALITY. T IS PRODUCED FROM
| SELECTED CABERNET SAUVIGNON
| VARIETY HARVESTED IN SOUTHERN

ZONE OF MOLDOVA. WINE IS OF RICH

DARK-RUBY COLOUR WITH LIGHT
ONION TONE. VARIETY BOUQUET OF
CHARACTERISTIC MOROCCO,
BLACKCURR ANT, CHERRY STONE,
VANILLA AND ORIENTAL SPICES IS
BROUGHT OUT BY COMPLICATED
FLAVOUR OF MATURING IN OAK CASKS.
[T IS PERFECTLY PAIRED WITH GRILLED
MEAT DISHES, AGED CHEESE AND FRIED
MUSHROOMS.

WWW.EUROWINEMD




Jwerve Wine

HIGH-QUALITY WINE: CABERNET-
SAUVIGNON DRY

VOLUME 0,75 L
ALCOHOL: 10,5 VOLUME PER CENT

COLOUR: DARK POMEGR ANATE
BOUQUET: COMPOUND, PERFECTLY-
BALANCED, SAFFRON FLAVOURED, BLACK
CURRENT AND VIOLET NUANCES.
FLAVOUR: EXTR ACTIVE, VELVETY AND
MILD. WINE TEXTURE IS PERFECTLY-
BALANCED, POSSESSING QUALITATIVE
AND ELEGANT TANNINS, WITH OAK AND
VANILLA NUANCES IN AFTERGLOW. WINE
INSPIR ES RESPECT.

SERVING: COMPOUND MEAT DISHES
WITH GARDEN SAUCE, SPAGHETTI.
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VOLUME 0,75 L
ALCQOHOL: 10,5 VOLUME PER CENT

COLQUR: LIGHT-STR AW, PURE, GOLDEN
SPARKLING

BOUQUET: GENTLE FLOWERY NOTES ARE
SUCCESSFULLY PAIRED WITH STRONG AROMA
BOUQUET OF EXOTIC FRUITS, GOOSEBERRY,
CURRENT LEAVES WHICH EMPHASIZE NIGHT
COOL WEATHER IN GR APE DURING ITS
GROWTH AND MATUR ATION.

FLAVOUR: [T HAS SPECIAL AND FULL-BODIED
FLAVOUR WITH REFRESHING ACIDITY,
ELEGANT FLAVOUR OF MELLOW TROPIC FRUITS
PAIRED WITH REFRESHING ACIDITY FORM
SPECIAL CHARACTERISTICS OF THIS REFINED
WINE.

SERVING: AT TEMPER ATURE OF 11-13 C °.
IT IS RECOMMENDED AS APERITIF.
SUSHI, SEAFOOD.CROTTIN.
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DIMOND

SPARKLING SEMI-SWEET WHITE GR APE WINE
VOLUME 0,75 L
ALCOHOL: 10 VOLUME PER CENT
SUGAR 31-50 MG/DM3

COLOUR: LIGHT-STR AW

SERIES OF SPARKLING WINES "DIAMOND" Is
CREATED OF THE BEST EUROPEAN GR APE
VARIETIES, WHICH ARE CULTIVATED IN THE
CENTRE AND SOUTH ZONE OF THE REPUBLIC
OF MOLDOVA.

[T IS SUCCESSFULLY PAIRED WITH LIGHT
ASSORTED FRUITS AND BERRIES AND
VEGETABLE SALADS AS WELL AS WITH MEAT
DISHES (POULTRY, GAME). AMAZING,
ASTONISHING SPARKLING WHITE WINE SHALL
CONFER YOU MOMENTS OF TENDERNESS AND
GLORY.
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MUSCAT

MO MUSOAC

SPARKLING SEMI-SWEET WHITE GR APE WINE
VOLUME 0,75 L

ALCOHOL: 10 VOLUME PER CENT
SUGAR 31-50 MG/DM3

COLOUR: LIGHT-STR AW

SERIES OF SPARKLING WINES "DIA MOND
MUSCAT" IS CREATED OF THE BEST MUSCAT
GRAPE VARIETIES.

[T HAS HARMONIOUS AND FULL FLAVOUR
WITH MUSCAT UNDERTONE.

[T IS SUCCESSFULLY PAIRED WITH LIGHT
ASSORTED FRUITS AND BERRIES AND
VEGETABLE SALADS AS WELL AS WITH MEAT
DISHES (POULTRY, GAME).
AMAZING, ASTONISHING SPARKLING WHITE
WINE SHALL CONFER YOU MOMENTS OF
TENDERNESS AND GLORY.
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ey Miscal wine

SEMI-SWEET WHITE GRAPE VARIETY: MUSCAT
GRAPE VARIETY.

DESCRIPTION: LIGHT-STR AW COLOUR.
ELEGANT MUSCAT FLAVOUR.

MUSCAT AND SUBTLE NUANCES OF EXOTIC
FLOWERS AND FRUIT ARE BROUGHT OUT BY
SAVOURING.

ALCOHOL: 9-12 %

SUGAR: 30-50 G/DM3MENTS OF TENDERNESS
AND GLORY.

WWW.EUROWINEMD




ey Merdlod wine

MI-SWEET RED GRAPE, IT IS
OM MERLOT VARIETY OF HIGH-
SING CLASSICAL TECHNOLOGY.

S CHARACTERIZED BY FRUIT AROMA
WNITH SUBTLE NUANCES OF SPICES.

FLAVOUR IS FULL, VELVETY AND
HARMONIOUS.

ALCOHOL: 9-10 %
SUGAR: 30-50 G/DM3
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[N AN ASSET OF THE ENTERPRISE THERE IS A
SET OF THE RECEIVED AT THE
INTERNATIONAL WINE EXHIBITIONS AND
DEGUSTATION COMPETITIONS, THE QUALITIES
OF PRODUCTION RELEASED BY THE COMPANY
TESTIFYING TO A HIGH EXPERT ASSESSMENT.
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CERTIFICATE

OF CONFORMITY OF THE FOOD SAFETY
MANAGEMENT SYSTEM NeSMSA 0021

Certified at "11" December 2015 Valid untill *11” December 2018

iM «Euro-Alc

MANUFACTURE, BOTTLING, STORAGE AND WHOLESALE
OF ALCOHOLIC PRODUCTS AND NATURAL DRINKING WATER

MEETS THE REQUIRMENTS OF INTERNATIONAL § ARD:

ISO 22000 2005

Violeta CATANA

aOWINE
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SINCE 1898

7@@2/ of VIS0 220002005

CERTIFICATE IS THE INDICATOR OF
COMPLIANCE OF OUR FACILITY TO THE
INTERNATIONAL LEVEL.
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OF PRODUCTION CAPACITY AND
=VELOPMENT OF NEW PRODUCTIONS AND
ARKETS IS THE MAJOR FACTOR OF BRISK
GROWTH OF COMPANY SALES.
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Conladly.
JS “Euro-Alco” LLC

R M, CHISINAU, MD-2004, STR.
BUCURIEL 20

TEL. +37322854088,
FAX 137322854089

EMAIL: OFFICE@EUROALCO.MD
WWWEUROALCO.COM
WWWEUROVODKA.COM

WWWEUROBR ANDY.COM
WWWEUROWINEMD
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