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Rezumat

Lucrarea de master este dedicatd cercetarii particularitatilor tehnologice ale producerii vinurilor
spumante prin metoda Ancestral in conditiile vinificatiei moderne din Republica Moldova.
Actualitatea temei este determinata de cresterea interesului pentru vinurile naturale si cu interventie
minima, precum si de nivelul insuficient de studiere a acestei metode din perspectiva controlului

fermentatiei, formarii presiunii in sticla si asigurarii unei calitti stabile a produsului finit.

Scopul lucrarii a fost cercetarea particularitatilor tehnologice ale producerii vinurilor spumante prin
metoda Ancestral si analiza influentei parametrilor-cheie ai procesului asupra indicilor fizico-
chimici si organoleptici ai produsului finit. Obiectul cercetdrii 1-au constituit strugurii soiului
Feteasca Regala, vinul de baza si vinul spumant produs prin metoda Ancestral. Partea practicad a

cercetarii a fost realizata in cadrul vinariei VINUM Estate.

In lucrare sunt analizate premisele istorice ale aparitiei metodei, locul acesteia in raport cu alte
tehnologii de producere a vinurilor spumante, esenta tehnologica a procesului, factorii de calitate,
principalele riscuri si cerintele normative. Partea experimentald include studiul materiei prime
initiale, particularitatile fermentatiei primare, alegerea momentului de stopare a fermentatiei,
maturarea la rece, imbutelierea si refermentarea ulterioard in sticla. A fost cercetatd influenta
duratei maturarii la rece a mustului incomplet fermentat asupra cineticii refermentarii, volumului de

sediment si calitatii vinului finit.

Importanta practicd a lucrarii constd in posibilitatea utilizarii rezultatelor obtinute pentru
perfectionarea schemelor de producere a vinurilor spumante prin metoda Ancestral in Moldova,
alegerea momentului optim de imbuteliere, controlul fermentatiei si evaluarea oportunitatii

degorjarii.

Lucrarea de master este alcatuita din introducere, patru capitole, concluzii, 16 tabele, 23 de figuri, 4

diagrame, 53 de surse bibliografice si anexe. Volumul total al lucrérii este de 86 de pagini.

Cuvinte-cheie: vin spumant, Ancestral, Pétillant Naturel, fermentatie, refermentare in sticla,

Feteasca Regala, maturare la rece, degorjare.



AHHOTAIUA

JlanHast paboTa MOCBSIIIIEHA MCCIEIOBAHUIO TEXHOJIOTHUYECKUX OCOOCHHOCTEH MPOU3BOJICTBA
UTPUCTBIX BUH MeTOJ0M Ancestral B ycrnoBusiXx coBpeMeHHOro BuHojaenusi PecnyOnuku Momgosa.
AKTyalbHOCTh TEMbl OOYCIIOBJIEHa pOCTOM HHTEpeca K HAaTypalbHBIM M MHHHUMAJIbHO
WHTEPBCHIIMOHHBIM BHHAM, a TaKXe HEIOCTATOYHON W3YYEHHOCTHIO TAHHOTO METOJla C TOYKHU
3peHusi KOHTPOJsi OpoxkeHus, (GOpMHUPOBAHMS JABJICHUS B OyTHUIKE U OOECIICUEHUS] CTAOMIBHOTO
KayecTBa rOTOBOI MPOAYKIIUH.

Lenbto paboOThl SBISIIOCH HCCIEAOBAHHWE TEXHOJIOTUYECKUX OCOOCHHOCTEH IPOM3BOJICTBA
UTPUCTBIX BUH MeToAOM Ancestral W aHanu3 BIMSHHS KIIOYEBBIX MapaMeTpoB Ipolecca Ha
(UBHKO-XMMHYECKUE W OPraHOJISITUYECKHE TI0KA3aTeIM TOTOBOTO MpoaykTa. OOBEKTOM
UCCIIeIOBaHMs CIYyXWiu BuHOrpan copra Feteascd Regald, BuHOMaTepuanm u UTrpuCTOE BHUHO,
npousBenénHoe metogoMm Ancestral. [IpakTudeckas 4acTh HMcCCIeIOBaHUs BBIMOJHAJIACH Ha Oasze
BuHOAenbHU VINUM estate.

B pabote paccMOTpeHBI MCTOPUYECKHE MPEINOCHUIKM BO3SHHUKHOBEHHSI METOJA, €r0 MECTO
Cpenu IPYyTruX TEXHOJOTHM MPOM3BOACTBA MTPHUCTHIX BHH, TEXHOJOTHYECKas CYUIHOCThH Ipoliecca,
(dakToOpbl KauecTBa, OCHOBHbIE PUCKH W HOPMAaTHUBHBIE TpeOOBaHMs. DKCIIEPUMEHTANbHAS YacThb
BKIIIOUAET HCCJICIOBAHUE MCXOJHOTO CHIPbS, OCOOCHHOCTCH IEPBUYHOrO OpOKeHHUs, BhIOOpa
MOMEHTa OCTAHOBKH OpOXKEHUS, XOJIOAHOH BBIICPKKH, PO3JMBA B OYTBUIKH W IOCIEAYIOIIETO
noOpaxkuBanus.  VccrmegoBaHo — BIUSHUE — MPOJOJDKUTENBHOCTH — XOJOJHOW  BBIIEPIKKH
HEZ0OPOKEHHOTO Cyciia Ha KHHETUKY J0OpaKuBaHusl, 00bEM 0Oca/ika U KaueCTBO FTOTOBOTO BHHA.

[IpakThdeckass 3HAYMMOCTh pPaOOTBI  3aKIFOYAETCS B BO3MOXXHOCTH HCIOJB30BaHUS
MOJTyYEHHBIX PE3yJIbTATOB JIJIi COBEPIICHCTBOBAHUS CXEM IPOU3BOJICTBA MTPHUCTHIX BHH METOIOM
Ancestral B MonoBe, BbIOOpa ONTUMAIBHOIO MOMEHTa PO3NUBA, KOHTPOJS OpOXKEHUS M OLIEHKH

LICJ'ICCOO6pa3HOCTI/I ACropiKaxa.

PabGora cocTtouT W3 BBEJCHHS, YEThIpEX TJIaB, 3akiaodeHws, 16 tabmmm, 23 pucyHka, 4

arpaMmm, 53 pecypcoB UCIOIb30BAHHOM IUTEpaTyphl U NpuiokeHuil. Beero 86 crpanu.

KiroueBwie cnoBa: urpucroe BuHo, Ancestral, Pétillant Naturel, 6poxxenue, noOpakuBaHue B

oyTteuike, Feteasca Regala, xomoanas BeIiepKKa, IETOPKAK.



Abstract.

This thesis is devoted to the study of the technological features of sparkling wine production
by the Ancestral method under the conditions of modern winemaking in the Republic of Moldova.
The relevance of the topic is oOycnoBinena by the growing interest in natural and minimally
interventionist wines, as well as by the insufficient study of this method in terms of fermentation
control, pressure development in the bottle, and ensuring stable quality of the finished product.

The aim of the study was to investigate the technological features of sparkling wine
production by the Ancestral method and to analyze the influence of key process parameters on the
physicochemical and organoleptic characteristics of the finished product. The objects of the study
were Feteasca Regala grapes, wine material, and sparkling wine produced by the Ancestral method.
The practical part of the research was carried out at the VINUM Estate winery.

The thesis examines the historical background of the method, its place among other sparkling
wine production technologies, the technological essence of the process, quality factors, the main
risks, and regulatory requirements. The experimental part includes the study of the initial raw
material, the characteristics of primary fermentation, the selection of the moment for stopping
fermentation, cold storage, bottling, and subsequent in-bottle refermentation. The influence of the
duration of cold storage of partially fermented must on refermentation kinetics, sediment volume,
and the quality of the finished wine was investigated.

The practical significance of the study lies in the possibility of using the obtained results to
improve production schemes for sparkling wines made by the Ancestral method in Moldova, to
determine the optimal bottling time, to control fermentation, and to assess the feasibility of
disgorgement.

The thesis consists of an introduction, four chapters, a conclusion, 16 tables, 23 figures, 4

charts, 53 references, and appendices. The total length is 86 pages.

Keywords: sparkling wine, Ancestral, Pétillant Naturel, fermentation, in-bottle refermentation,

Feteascd Regald, cold storage, disgorgement.
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BBenenue.

Ha mnporskeHMHM TMOCTENHETr0 JAECATHICTHS HAOMIONAeTCs pPOCT NOTpeOJIeHUs M, Kak

CJIEJICTBUE, IPOU3BOACTBA UTPUCTBIX BUH, IIPEK/E BCETO IPOU3BEIEHHBIX TPAIULMOHHBIM METOJJOM
nu MerogoM Illlapma—Maptunortu. CorjlacHO e€xerogHomy aokinaay BceemupHoil opranuzanuu
BuHOTrpaaapctsa u BuHa OIV 3a 2022 roa, urpucreie ganu 11% mupoBoro sxcrnoptHoro o0bnéma u
23% 3KCIOPTHOU CTOMMOCTH B CTPYKTYpe MUpoBOro 3kcropra BuHa (19). OMHOBpEMEHHO ¢ 3TUM
MHUpOBasi BUHOJIEJIbYECKAs OTPACIb AEMOHCTPHPYET OBICTPOPACTYLIM MHTEpPEC K HaTypalbHBIM
BUHAM, K aJIbTCPHATHBHBIM M TPAJUIIMOHHBIM MeToaM npou3Boactsa (19, 34). Spkum mpumepom
TAKOT'0 pOCTa TMOMYJIIPHOCTH siBisieTcss Meton Ancestral - dakThuecku camblii JpeBHHIA CHOCOO
npousBojacTBa UrpucThix BHH (34). JlaHHBIA croco0 OCHOBaH Ha INPHOCTAHOBKE IEPBUYHOTO
OpOKEHHsSI M €r0 MOCJEIyIOIeM BO300OHOBICHUN B OYyThUIKE 0€3 100aBICHUS] THPAKHOTO JTUKEPA,
YTO OTJIMYAET €ro OT TPAJAULMOHHOrO MeTona, meroaa lllapma—MapTUHOTTH U APYTUX METO/OB
CO3IaHUSI UTPUCTHIX.
CornacHo psily UCTOYHUKOB, NE€PBbIE YIIOMUHAHUS JAHHOI'O METOAa OTHOCSTCS K cepeauHe XVI
BEKa M CBS3aHbI ¢ OCHEAMKTUHCKMMHU MoHaxamu abOarctBa Cen-Uinep B Jlanremoke; [8, 38] mpu
9TOM TpPEANoaraercsi, 4ro €ro OTKPBITHE HOCHIIO Ciy4aiHblil Xapakrep. [lo cpaBHeHHIO C
TPaAULMOHHBIM MeTogoM U MeronoMm I[llapma—MapTuHOTTH HaHHBIA crocob sBiseTcs Oosee
IOPOCTBIM C TEXHOJOTHYECKOW TOUYKH 3pEHMsI, IOCKOJIbKY IPEAyCMaTpUBAET TOJIBKO OJHO
OpoxxeHue. Ero cymHocTh 3akiitoyaeTcss B TOM, YTO IEPBUYHOE OpOKEHUE HE 3aBEpILAETCs
MOJHOCTBIO /10 MOMEHTa pO3JMBa BMHAa B OYTBUIKH, BCJIEICTBHE Yero oOpa3oBaHUE JAMOKCHIA
yrJIepoia MPOUCXOTUT 3a CUET OCTATOYHBIX HATypalbHBIX caxapoB BuHorpama (16, 34). Bmecre ¢
TeM chneuuduka JaHHOTO METOJa CBs3aHA C BBICOKOM CTENEHbIO €ro HeCTaOWUJIBbHOCTU H
TPYJAHOCTBIO KOHTPOJS IpolEecca, a KauyecTBO TOTOBOIO NPOAYKTa B 3HAUYUTEIbHOW CTENEHU
ornpenensercs npodeccuoHaNnbHOM CIOCOOHOCTBIO TEXHOJIOTA YIPABIATh X00M OpOXKEHUS.

PerynupoBanue BuHOAenpueckoil mpoaykuuun B PecnyGnuke MonjgoBa ocyuiecTBisieTcs
o0IIMMH HOpMaMK 3aKOHa O BUHOTPAJIC U BHHE U MOJA3aKOHHBIMU akTamu (1, 2). B xozne ananm3a
JIOCTYIHBIX OTPACJIEBbIX, HOPMATHBHBIX HCTOYHMKOB, a TaKKe MyOJUKalUid B Ipecce U CEeTH
WutepHer Obulo ycTaHOBIEHO, yTo B PecmyOnmke MosioBe MpakTHUYECKOE OCBOECHUE JTAHHOTO
merona Hauyanoch B 2016 rony, korma Ha BuHoaenbHe VINUM Estate B TeueHue AByX ce30HOB
IPOBOJMIINCH TPOU3BOJCTBEHHbIE SKCHepuMeHThl, a B 2018 romy Obuna mpousBeneHa mepBas

KOMMepUYecKass MapTHs HMIPHCTOrO BHMHA MO TexHojoruu Ancestral, moa ToproBo#t Mapkoi

«SPUMANT VIU».
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