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Vedr.: Besog i Rumaenien 29. august 2%007

I forbindelse med ovennavnte tur til R}mnaenien, var det planlagt at bespge vores vingard, Villa
Bona Terra. Desveerre var flyet forsinket, s& der var ikke tid til besoget, hvilket vi selvfelgelig er
meget kede af. =

Vores direktor Michéel Carl, har tilbudt at holde et foredrag om vores aktiviteter i Rumanien, og
han herer gerne, safremt dette har intetesse. Michael Carl kan kontaktes pa mobil 4070 6540.

Et st materiale om vores vingard Vilfa Bona Terra er tilsendt alle deltagere fra turen.

Med venlig hilsen
CHRIS-WINE A/S
J- Michael Carl

- Adm. Direkter

. 2y .

Birgitte Schenecker
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J. Materiale om Villa Bona Terra, Rumznien
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VILLA BONA TER

i
Presentation of the firm. 5
I

Name: S.C. Danero Chris-Wine Intematlonal S.R.L.

Location: Buzau county, 'Dealul Mare' vine area Romania. Heédquarters are established in the winery of
the village Zoresti at 15 kilometres from the c:ty of Buz&u (with 130.000 inhabitants), and near 110 kilometres
of distance from the capital Bucharest, on the south limit of the Carpathian mounts.

The winery: On 1 hectare, the plant is able to store 1.100.000 litres of wines. Bought to a state company in
October 2002, the place was completely renpvated in order to produce high quality wines (D.O.C: level -
Denomination of Origin Controlled). -

Annually, near 500.000 litres are produced v%ith 75% of red wineés.

The wine processes: ’

White vine varieties processed Feteasca regala Aligoté, Rleshng Italian, Sauvignon blanc.

Vine varlety for pink wine result: Merlot. I

Red vine varieties processed: Merlot, Feteasca neagré Cabernet sauvignon, Pinot noir.

The vineyards: Actually, the firm owns 70 hebtares of vines in production. Investment plan is running on to

increase the surface to 120 hectares on the hext 3 years. : ‘

The team: A total of 45 permanent Romanlan workers with 10 persons in the administrative department and

in the winery.

General manager: M. Viarel Marcu.

Vineyards technical manager: Ms. Daniela Nastase

However, one element is a foreigner, M. Laurent Dubreuil (from Cognac - France), the winemaker and

technical adviser of the firm.

The philosophy: The wish to provide a wmé with the most beautlful expressnon of the Romanian 'terroir'
(combination of soil, weather and geographlb impacts) to the final consumer, in keeping the human touch in
viticulture and winemaking methods with a complete care of the environmental context.

Address: 183, sat Zoresti I Ph&ne nuhber: 0040 238 523 345

Comuna Vernesti Phone number (M. Dubreuil). 0040 721 372 600

127 687 Buzau Fax number: 0040 238 540 097

Romania E-miail: banaterraromania@yahco.com
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2006 Villa Bona Terra, Cabernet Séiuvignon Merlot

This Romanian red wine is a blend of the main vagieties cultivated in Bordeaux: Cabernet sauvignon and Merlot. Here
also, the grapes are coming from Nigcov vineyard; in similar conditions:of ‘terroir’ than for the Feteasca neagri (clay soil,
south exposition, etc.), with same viticulture metheds (no herbicides, contact organic products, manual harvest, etc.)
The Cabernet Sauvignon variety was picked up 2 weeks after the Meriot; in mid-October. The sugar level was 215 g/,
and the total acidity near 6 g/l expressed in tartari¢ acid. After a strict control of all the fruits on the sefection table, the
first fermentation or alcoholic one was done on 15 days with a stable temperature close to 26 degrees Celsius. The
yeasts 'Fermol Grand Rouge' were chasen for thig operation. .
The second fermentation, or malo-lactic one, has happened naturally 2:months later. Still ho addition of sugar or acids.
The description of the final wine is the following: colour = ruby red with a black tint; smells and aroma = red and black
fruits, under wood notes (tree's bark, green foam, mushroom, etc.); structure = direct wine, some dryness due to the
alcohol and the tannins, spicy touch. :

Alcohol of the final product: 13%.

2005 Villa Mott, Pinot Noir, Organi¢ Grown

This Romanian red wine is done from the French Vvariety called Pinot Noir, mainly cultivated in Burgundy county.
Realized by another firm, Danero Chris-Wine has decided to buy this wine issued from grapes in conversion to biologic
farming methods (third year conversion). :
it means that alf viticulture treatments and works are following a strict protocoi based on the using of organic products, in
total respect with the environment.

Same worries in the cellar in operating only with organic winemaking products.

Description: colour = ruby red; smells and aroma # overripe fruits like strawberry and cherry, animal and butter notes,
wood presence with almond, caramel and smoked wood; structure = simple wine, soft in attack, waterly in the middle,
sufficient alcohol, astringent tannins i

Alcohol of the final product: 12,5%. Stored in Romanian barrels.

j
2006 Villa Mott, Open Vat “Traditiognel Method”

Like an experiment, the firm Danero Chris-Wine wanted to create a Romanian traditional wine. For this, the Merlot
grapes from Nigcov vineyard were selected in theibeginning of November. Fermented naturally in opened wood vats, the
solid parts were mixed 6 times per day manually ih the liquid. After 25 days of alcoholic fermentation, with a temperature
between 16 to 24 degrees Celsius, the wine was $tored in French barréls of 225 litres capacity each for the second
fermentation. Still naturally, this malo-lactic fermentation has given a complete product which hasn't received until today
any sulphur addition.

Description: colour = dark ruby red; smells and aroma = fresh nose full-of fruits (blackberry, blueberry, plum, cherry),
fruity jam, pleasant yeast notes with yogurt and cake paste flavours, strong wood presence on a beautiful wine support;
structure = powerful wine with a long end, slight dFy tannins.

Alcohol of the final product: 13,8%. Stored in French barrels.
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