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REZUMAT

Tn teza de master s-a realizat abordarea tematici actuale ce vizeaza * Elaborarea tehnologiei de
producere a vinurilor roze din struguri cultivati pe plantatiile de vita-de-vie ale CNVVC, Stauceni”.
Teza de master este expus in 73 pagini, contine 17 tabele si 23 figuri si este constituit din V
compartimente. In introducere este prezentati informatia despre unele progrese din domeniul
vitivinicol si masuri intreprins 1n ultima perioada n vederea redresarii situatiei create si promovarea
productiei vinicole.

In compartimentul actualitatea temei este prezentata informatia privind ponderea vinurilor roze la nivel

mondial si national, savantii ce au contribuit la completarea cunostintele privind tipul si culoarea vinului roz,

largirea sortimentul si calitatea acestor vinuri. De asemenea au fost nominalizate cele mai remarcabile vinuri atit dintara cit si

de peste hotarele ei.

Urmitorul compartiment este unul vast si foarte semnificativ, in care este descrisi urmitoarea informatie: analiza
tehnologiilor de producere a vinurilor roze in tara si peste hotare, scheme, metode, soiurile utilizate,
factorii ce contribuie la formarea si pastrarea culorii vinurilor roze, compusi fenolici si caracteristica
indicilor cromatici si succint metodele de determinare a acestor indicii cromatici. Tn compartimentul
urmator sunt descrise conditiile existente de cultivare a vitei de vie in plaiul Stauceni, sunt analizate
suprafetele de vita de vie atit a soiurilor albe cit si soiurile rosii.

Tn compartimentul caracteristica vinurilor roze sunt descrie vinurile roze din punct de vedere a indicilor
organoleptici si fizico-chimici 1n cu caietul de sarcini aprobat pentru regiunea Codru si legislatia in
vigoare.

Tn urmitorul compartiment este analizati si elaborata schema tehnologica de fabricare a vinurilor roze
la intreprinderea 1S.CNVVC, in care sunt prezentate punctele critice ce contribuie negativ asupra
calitatii vinului roze Pinot Noir, de asemenea tot in acest compartiment este propusa perfectionarea
schemei existente, insotitd de argumentari. S-a recomandat extinderea sortimentului prin utilizarea
soiurilor rosii existente In cadrul Intreprinderi ca: Cabernet —Sauvignon si Pinot Noir; realizarea
obligatorie a procesului de desciorchinare, reducerea traseului de contact cu aerul, implementarea
procesului de criomacerare, care va contribui la crearea personalitatii viitorului vin, prin extragerea din
boabe a patrimoniului aromatic §i fenolic al soiului, utilizarea in procesul de prelucrare a strugurilor si
stabilizare a vinurilor a taninului elagic (Ellagitan), inlocuirea filtrelor cu placi cu filtru cu kieselguhr

pentru filtrarea vinului dupa realizarea tratarilor si filtre cu membrane etc.



ABSTRACT

The master thesis was carried out aimed at addressing current topics "Development of technology for
the production of rosé wines from grapes grown on plantations grape-vine of CNVVC, Stauceni".
The master thesis is presented in 73 pages, contains 17 tables and 23 figures and consists of V
compartments. The introduction presents information about some progress in the field of wine and
lately taken measures to redress the situation and to promote wine production.

The section topicality share information is presented on rosé wines worldwide and national scholars
who contributed to the completion of knowledge about the type and color of pink wine, broadening
the range and quality of these wines. Also nominated were the most outstanding wines as both the
country and abroad.

The next compartment is wide and very significant, describing the following information: analysis
technologies for the production of rosé wines in the country and abroad, schemes, methods, varieties
used, the factors that contribute to the formation and preservation of the color pink wines, phenolic
compounds and Short indices feature chromatic and methods for determining these indices
chromatic. The next section describes the existing conditions of cultivation of the vine in plaiul
Stauceni are analyzed both surfaces vine varieties as white and red varieties.

The section feature rosé wines rose wines are described in terms of organoleptic and physico-
chemical indices in the approved specification for the region Codru and legislation.

In the next compartment is analyzed and developed technological scheme of manufacture of the
enterprise 1S.CNVVC rosé wines, which present critical contributing negatively on the quality Pinot
Noir rosé wine, also all in this section is proposed to improve the existing scheme, accompanied by
arguments. It has recommended expanding assortment using red varieties exist within the enterprise
as Cabernet and Pinot Noir -Sauvignon; achieving mandatory process of crushing, reducing the route
of contact with air, the implementation process criomacerare that will help create personality of the
future wine by extracting beans heritage aromatic and phenol variety used in processing the grapes
and stabilization ellagic tannin wines (Ellagitan), replacement filters, filter plates for wine filtration

with kieselguhr after the treatment and membrane filters etc.
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