
Aged  for  6  months  in  French  oak  barriques.

The  recommended  temperature  for  consumption  is  +14/+16  °ÿ.

It  is  recommended  to  decant  for  30  minutes  before  serving.

Organoleptic  characteristics:  dry  red  wine  -  intense  and  bright  ruby  color ,  

Rara  Neagrÿ  de  Purcari  stands  out  for  its  pure  and  intense  aroma  of  red  fruits,  

such  as  black  cherry  and  juicy  currant,  with  a  spicy  touch  of  pepper.  The  

satin  texture  is  punctuated  by  medium  and  fine  tannins  and  a  spicy  sensation  that  

gives  it  relief.  Obtained  from  hand-picked  and  selected  grapes,  vinified  with  the  

traditional  method.

Pairings:  red  meats  and  mature  cheeses.

Production  area:  Moldova,  Stefan  Voda  district

Sum  of  active  temperatures:  3000-3250  °C

Vineyard  age:  15-20  years

Harvest  period:  early  October

Fermentation:  in  steel  at  controlled  temperature

Cultivation:  Double  Guyot

Density:  2790-3333  plants/hectare

Harvest:  manual  in  crates  -  night

Denomination:  PGI  Stefan  Voda

Exposure:  South-East

Bottle  aging:  minimum  6  months

Type:  Red

Vineyard  location:  110-185  meters  above  sea  level

Maturation:  6  months  in  French  oak  barriques

Volume:  750  ml.

Precipitation  amount,  annual  average:  450-550  mm.

Sunny  days  per  year:  310-320

Grapes:  100%  Rara  Neagra  

Alcohol:  13.5%  vol.

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

of  rubidium  in  the  soil)

Production:  80-100  quintals  per  hectare
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