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Rezumat
Turismul viticol, ca forma emergenta de turism care integreaza agricultura, industria si
sectorul serviciilor, a devenit un punct de crestere semnificativ pe piata turismului
global. Teza oferd o comparatie sistematica a elementelor de baza ale turismului viticol
din China si Republica Moldova, cu scopul de a identifica caile lor distincte de
dezvoltare si de a facilita invatarea reciproca. Studiul construieste mai intai un cadru
analitic teoretic care cuprinde cinci sisteme: atractie, mediu, servicii, experientd si
management. Pe baza acestui cadru, se realizeaza o analiza aprofundata a contextului
de dezvoltare, a resurselor si a elementelor caracteristice ale turismului viticol din
ambele tari. Studiul comparativ releva faptul ca turismul viticol chinezesc prezintd
caracteristici de ,,scard condusd de stat si infuzie culturald”, in timp ce Moldova
intruchipeaza un model de ,,gestionare a marcii nationale, participare comunitara si
imersiune 1n stilul de viata”. Existd diferente semnificative intre cele doua tari in ceea
ce priveste fundamentele culturale, cdile de dezvoltare si accentul experiential. in cele
din urma, studiul propune recomandari specifice pentru dezvoltarea calitativa si
internationalizarea turismului viticol chinezesc in patru aspecte: crearea de experiente
imersive, modelarea unui brand national, dezvoltarea de crame mici si mijlocii si

stabilirea unor mecanisme de participare comunitara.

Cuvinte cheie: turism viticol; China, Moldova; elemente turistice; studiu comparativ



Abstract

Wine tourism, as an emerging form of tourism that integrates agriculture, industry,
and the service sector, has become a significant growth point in the global tourism
market. Thesis provides a systematic comparison of the core elements of wine
tourism in China and the Republic of Moldova, aiming to identify their distinct
development pathways and facilitate mutual learning. The study first constructs a
theoretical analytical framework comprising five systems: attraction, environment,
services, experience, and management. Based on this framework, an in-depth analysis
is conducted of the development background, resources, and characteristic elements of
wine tourism in both countries. The comparative study reveals that Chinese wine
tourism exhibits features of "state-driven scale and cultural infusion,"” whereas Moldova
embodies a model of "national brand stewardship, community participation, and
lifestyle immersion.” Significant differences exist between the two countries in their
cultural foundations, development paths, and experiential emphases. Finally, the study
proposes specific recommendations for the qualitative development and
internationalization of Chinese wine tourism across four aspects: creating immersive
experiences, shaping a national brand, developing small and medium-sized wineries,

and establishing community participation mechanisms.
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Beenenue

C xoHnua 20-ro Beka, Onarozaps AMBEPCUPHULIMPOBAHHOMY Pa3BUTHUIO MUPOBON UHIYCTPUU
TYpH3Ma M POCTYy HOTPEOMTEIHCKUX MOTPeOHOCTEH, BUHHBIN TYpH3M, KaK Ba)kHasi OTpacib
CEJIbCKOXO3SIMICTBEHHOTO M KYJIBTYPHOIO TypU3Ma, IIOCTEHNEHHO CTajl 3HAaYUMOH YacThbIO
MHPOBOI'O TYPUCTUYECKOTO pbIHKA [1].

BuHHBIIN Typu3M BBIXOOUT 3a paMKU TPaAMLMOHHOW NEryCTalud BUH W ILIONMHIA, U
IIPEAOCTABIIAET TYPUCTAM BCECTOPOHHHUE BIICUATIICHHs], OXBAaTBhIBAIOLIUE I1aCTOPAJIbHBIC
IIEN3aKH, IPOMBIILIJICHHBIE IIPOLECCHI, KyJIbTYPHOE IIOIPYKEHUE U IPUATHBIN TOCYT.

B pasButeix crpanax Espomnsl u CIIA, ocobernno Bo ®panmwm, Wrtanuu, Vcnanuw,
ABctpamuu  u  KanudopHuu, BHHHBIA TypusM cHOpMHUpPOBA pPa3BUTYI0 CUCTEMY
IIPOM3BOACTBEHHBIX IIEMOYEK. OTH PETUOHBl W3BECTHHI CBOMMH BBICOKOKAU€CTBEHHBIMU
BUHAMM, XOpOLIO 3apEeKOMEH/IOBABIIMMH ce0s BUHOAEIBHIMHU, IIYOOKOW KyJIbTYpoi
BUHOJIEIMS U PUPMEHHBIMU MapKETUHTOBBIMU cTpaTerusmu [2]. CoriacHO CTaTUCTUYECKUM
naHHbIM BceMupHoO#l Typuctckoil opranuzanuu, 6onee 40 MUIJIMOHOB YEJIOBEK €KETOHO
Y4acTBYIOT B MEPOIPUITHUIX, CBA3aHHBIX C BUHOJEIIBUECKUM TYPHU3MOM, YTO CIOCOOCTBYET
PETHOHAJIBHOMY SKOHOMHYECKOMY POCTY M PacIpOCTPaHEHMIO KyJIbTypbl. BuHOnensueckuit
TYpPHU3M CTaJl HE TOJIBKO BaKHBIM CIIOCOOOM COZIEHCTBUSI BO3POXK/IEHHUIO CEJIbCKUX PAallOHOB, HO
U CPEJCTBOM JEMOHCTPALIMA MECTHOM KYJIBTYPbI M HALIMOHAJIBHOTO MMMJDKA.

B nocnennue roapl BUHHBIA TypU3M MTOCTENEHHO MEpEeeN OT TPAJUIIMOHHOTO «ITOCETUTD
U TIONPoOOBaTh)» K «IITyOOKOMY BIEUATICHHUIO U KYJIbTYPHOMY PE30HAHCY.

[TosiBeHne «MMMEPCUBHOIO OIbITA BHUHOAETUS», «(pecTuBans cOopa BUHOTPaJay,
«(pectuBansg KynbTypbl BUHa» M JAPYIHMX (POpM TECHO MHTErPUPOBAIO BUHHBIA TYpPHU3M C
JKOJIOTHYECKUM CEIIbCKUM XO3MCTBOM, KPEaTUBHON KYJIBTYpOH, YCTOMYMBBIM Pa3BUTHUEM H

JIpyruMu Bompocami [3].
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