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CRICOVA RED SWEET CHAMPENOISE

Combinatul de Vinuri "Cricova" S.A., Moldova
eCommerce # 549781 | 12.5% alc./vol. | $25.90

Borrowing from the lively character of Cabernet and softness of Merlot, producing a
harmonious blend, the Cricova sweet sparkling wine is convincing and authoritarian
with its intense purple colour. Sweet and tantalising when tasted for the first time, the
wine impresses with its exceptional evolution towards currant jams and freshly crushed
blueberries.

History and Terroir:

“Cricova” is one of the oldest wineries in the Republic of Moldova, was founded in
1952.

e 220 Ha of vineyards in the village of Cricova

e 200 Ha near city Criuleni in the central region

e 135 Hain Lucesti village, in the county of Cahul, in the south
In addition to the terroir, the primary secret is the unique cellaring facility-
subterranean 120km long cellars- galleries up to 80 meters deep (rock mining).
Cricova is one of only 4 companies in the FSU that have produced sparkling wine.

e member of the Club of Commercial Leaders of Europe

e awarded with the highest state prize “The Order of the Republic”
received the status of “Object of national & cultural herltage of Moldova”.

Vinification: Traditional champenoise method, with secondary fermentation in the
bottle for ~¥9 months.

Variety: Cabernet-Sauvignon, Merlot

Serving suggestion and food pairing: Serve at 10°C. Perfect accompaniment for grilled
beef, venison, duck, fried field rabbit.
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