
It  is  distinguished  by  its  fine  aroma  dominated  by  berries  and  raisins,  followed  

by  emotional  accents  of  vanilla.  The  rich  and  vigorous  taste  harmoniously  

combines  notes  of  black  cherry  and  plum,  leaving  a  long  and  balanced  

aftertaste.  Feteasca  neagra  is  often  mixed  with  Cabernet  Sauvignon  and  

Merlot.

Aged  for  6  months  in  French  oak  barriques.

Organoleptic  characteristics:  dry  red  wine  -  "Maluri  de  Prut"  has  an  

intense  red  colour  with  ruby  hues.

Pairings:  It  pairs  well  with  red  meat  dishes:  beef  or  pork  and  grilled  lamb  dishes.

The  recommended  temperature  for  consumption  is  +18/+20  °ÿ.

Registered  office  SS  7  BIS-KM-50,  (Mercury  Building)  80035  Nola  (Na)
General  Mega  Group  Srl  (Official  Distributor  Italy)

Mob.:  +39  333  728  3327 /  +39  376  188  3907  -  Uff.  +39  081  19802025  

winepurcari.it@gmail.com  -  www.winepurcari.it

Volume:  750  ml.  

Soil:  sandy  clay,  covered  with  a  thin  layer  of  chernozem

Density:  2790-3333  plants/hectare  

Training  system:  Double  Guyot  

Age  of  the  vineyard:  15-20  

years  Position  of  the  vineyard:  110-185  metres  above  sea  level

Harvest  period:  early  October

Grapes:  90%  Feteasca  Neagra  -  10%  Rara  Neagra  Alcohol:  

13%  vol.

Production  area:  Moldova,  Stefan  Voda  district

Denomination:  PGI  Stefan  Voda

Type:  Red

Total  active  temperatures:  3000-3450  °C  Production:  

80-100  quintals  per  hectare  Harvest:

manual  in  crates

Sunny  days  per  year:  310-320

Bottle  aging:  minimum  6  months

Maturation:  6  months  in  French  oak  barriques

Fermentation:  in  steel  at  controlled  temperature

Exposure:  South-East.  

Average  annual  rainfall:  450-550  mm.
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