Rezumatul activitatii si a rezultatelor obtinute in proiect in anul 2023
., Valorificarea la scara industriald a potentialului oenologic al soiurilor si clonelor de struguri
asanate de selectie noud si autohtone pentru fabricarea productiei vinicole competitive pe pietele
internationale”
Cifrul proiectului: 20.80009.5107.05

Rezumat:

-Pentru a extinde plantatia-mama de categorie biologicd "PREBAZA" a ISPHTA, au fost cultivate vite
vegetante inradicinate din clonele fitosanitare ale urmatoarelor soiuri si cantitati: Onitcanscii belai (90
buciti), Chardonnay (147 buciti), Pinot noir (136 buciti), Pinot gris (129 bucati), Crasnostop (158 buciti).
-A fost studiat efectul de inactivare a infectiilor fitoplasmatice si cancerului bacterian a diferitor substante
chimice si stabilite dozele optimale.

-Vinurile experimentale obtinute din soiurile de selectie noud a.r. 2022: Riton, Viorica, Floricica si Legenda
au fost imbuteliate In conditii de microvinificatie a IP ISPHTA, iar cele din a.r. 2023 sunt indreptate la
pastrare.

-Regimurile optimale de prelucrare a strugurilor din soiuri de selectie noud Viorica si Riton au fost
implimentate in a. 2023, in conditii de producere la fabricile de vinuri a companiilor: “Fabrica de vinuri
Slobozia Mare”, “Vinaria Purcari” SRL, “Bostavan”, “Wintage” SRL, “Corten-Vin Companie” SRL, SC
“Tomai-Vinex” SA.

-Regimurile elaborate de prelucrare a strugurilor din soiul de selectie noua Codrinschii au fost implimentate
in conditii de producere, in sezonul de vinificatie a. 2023, la fabricile de vinuri “Bostavan” SRL si
“Wintage” SRL.

-Din distilatele obtinute pe parcursul anilor de ceretare, puse la invechire pe lemn de stejar, a fost obtinut
un lot experimental de divin, din amestec de soiuri de selectie noua (Luminita, Alb de Onitcani, Distil) si
autohtone (Plavaie). In rezultatul cercetarilor efectuate a fost elaborata Instructiunea tehnologica pentru
fabricarea divinului Succes cu termenul de Tnvechire 4 ani (IT MD 67-40582515-133: 2023)

-In conditii de producere la fabrica de vinuri “Bulgari Winery” au fost obtinute distilate de vin din vinuri
materie prima din soiuri de struguri de selectie noua: Luminita, Distil si Alb de Onitcani.

-A fost efectuatd reinsamantarea Colectiei de Microorganisme pentru Industria Oenologicd (in doud
repetari) si a microorganismelor de infectie intalnite in industria vinicold. Au fost efectuate lucrari de
control a puritatii tuturor culturilor din colectia de microorganisme, in urma carora din cele 173 tulpini de
levuri controlate toate (173) au fost apreciate ca microbiologic pure.

-Au fost depozitate in Colectia Nationala de Microorganisme Nepatogene a IMB 3 tulpini de levuri
destinate pentru producerea vinurilor spumante albe (Spumant-1, Spumant-2, Spumant-3)

-Au fost elaborate cardurile de puritate pentru 4 vinuri rosii i pentru 4 vinuri albe din soiuri de struguri
de selectie noud/autohtone studiate .

-Au fost elaborate scheme de control a calitatii (puritatii de soi) pentru 4 vinuri rogii si pentru 4 vinuri albe
din soiurile de struguri de selectie noud Floricica, Riton,Viorica, Legenda, Codrinschii si soiurile de
struguri autohtone: Copceac, Feteasca Neagra, Negru de Causeni

-A fost elaborat SM 84:2023 ,,Struguri recoltati manual sau mecanizat pentru procesare industriala.
Specificatii” si aprobat de catre Institutul de Standardizare din Moldova prin Hotararea nr. 124 din
28.09.2023.

-A fost elaborata Instructiunea tehnologica referitoare la multiplicarea clonelor asanate de vita de vie prin
metoda culturii ,,in vitro” pentru infiintarea plantatiilor - mama de categoria biologica ,,Prebaza” IT MD
65-40582515-134:2023.
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Abstract:

To expand the biological category "PREBAZA™ mother plantation of ISPHTA, vegetative vines rooted
from the phytosanitary clones of the following varieties and quantities were cultivated: Onitcanscii belai
(90 pieces), Chardonnay (147 pieces), Pinot noir (136 pieces), Pinot gris (129 pieces), Crasnostop (158
pieces).

The effect of inactivating phytoplasma infections and bacterial cancer with different chemical substances
was studied, and optimal doses were determined.

Experimental wines obtained from the new selection varieties of the year 2022: Riton, Viorica, Floricica,
and Legenda were bottled under microvinification conditions at IP ISPHTA, while those from the year
2023 are directed for storage.

Optimal processing regimes for grapes of the new selection varieties Viorica and Riton were implemented
in the year 2023, under production conditions at the wine factories of companies: "Fabrica de vinuri
Slobozia Mare," "Vinaria Purcari" SRL, "Bostavan," "Wintage" SRL, "Corten-Vin Companie" SRL, SC
"Tomai-Vinex" SA.

The processing regimes developed for the grape variety Codrinschii of the new selection were implemented
under production conditions in the 2023 winemaking season at the "Bostavan™ SRL and "Wintage" SRL
wine factories.

From the distillates obtained over the years of research, aged on oak wood, an experimental batch of divin
was obtained, a blend of new selection varieties (Luminita, Alb de Onitcani, Distil) and indigenous
(Plavaie). As a result of the conducted research, the technological instruction for producing the Success
divin with a 4-year aging term was developed (IT MD 67-40582515-133: 2023).

Under production conditions at the "Bulgari Winery," grape distillates were obtained from raw material
wines of new selection grape varieties: Luminita, Distil, and Alb de Onitcani.

Reinoculation of the Collection of Microorganisms for the Oenological Industry (in two repetitions) and of
the infection-causing microorganisms encountered in the wine industry was carried out. Control work on
the purity of all cultures in the microorganism collection was conducted, and out of the 173 yeast strains
controlled, all (173) were evaluated as microbiologically pure.

Three yeast strains intended for the production of white sparkling wines (Spumant-1, Spumant-2, Spumant-
3) were deposited in the National Collection of Nonpathogenic Microorganisms of IMB.

Purity cards were developed for 4 red wines and 4 white wines from studied new/indigenous grape varieties.
Quality control schemes (variety purity) were developed for 4 red wines and 4 white wines from the grape
varieties Floricica, Riton, Viorica, Legenda, Codrinschii, and indigenous grape varieties: Copceac, Feteasca
Neagra, Negru de Causeni.

SM 84:2023 "Grapes harvested manually or mechanically for industrial processing. Specifications"” was
developed and approved by the Moldovan Institute for Standardization through Decision No. 124 of
September 28, 2023.

The technological instruction for the multiplication of sanitized vine clones through the "in vitro"” culture
method for establishing mother plantations of the biological category "Prebaza™ was developed (IT MD
65-40582515-134:2023).



