Tiraspol Winery & Distillery

KVINT is an acronym composed of the ﬁrst letters of the Russian
phrase “brandies, wines and beverages of Tiraspol”.
The history of the Tiraspol Winery & Distillery “KVINT” dates back
to 1897, when this enterprise was set up by the government to
distill 40% vodka from grapes. The production of divins started
four decades later – the ﬁrst wine-distilled spirits were put for
ageing in oak barrels in 1938.
Nowadays KVINT is among the leaders of wine industry of Moldova, annually outputting over 20 million bottles of noble divins,
superior wines, crystal-clear vodka, brandy, calvados and gin,
which successfully compete with world-renowned brands.

The company KVINT operates as a full
cycle production, having its own vast vineyards exceeding 2000 hectares, advanced
grape-processing lines, modern fermentation and distillation facilities, best casks
and barrels from prominent coopers,
state-of-the-art refrigeration and ﬁltration
systems, as well as up-to-date bottling
lines.
KVINT is a major vine-grower in Moldova,
more than a half of its personnel are
involved in agricultural sector. During the
viniﬁcation season the manpower engaged
in harvesting can vary from 800 to 1500
people.
The policy of the company in the domain of
resources and power supply is to be independent as much as possible from the
municipal services. There is a 100-meter
deep artesian well on the factory’s premises: a spring water naturally enriched
with useful minerals undergoes a 5-step
puriﬁcation process using sophisticated
water-treatment plant by German company “VEOLIA Water Solutions”.

Being a dynamically developing company, KVINT planted its ﬁrst vines in 1996 and now it possesses impressive vineyards covering the area of 2000 hectares. The
unique climate, rich soil, versatile terrain and vicinity of the river Dniester and Black Sea coast – all these factors are beneﬁcial for growing excellent grapes.
There are over 20 varieties of grapes cultivated in the vineyards of KVINT, most of them European varieties including such well-known French vines as Ugni
Blanc, Colombard, Folle Blanche, Aligote, Viognier, Sauvignon Blanc, Chardonnay, Malbec, Syrah, Pinot, Cabernet Sauvignon, Merlot; also German varieties Solaris, Riesling, Gewürztraminer, Cabernet Cortis and Souvignier Gris; Italian Ancelotta; Hungarian Irsai Olivier; as well as locally selected grapes – Viorica, Onitskansky White, Suruchensky White, Odessky Black, Riton and others.

Most ﬁeld operations in the vineyards are performed by
machines to eliminate manual labor where possible.
Modern machinery of such famous Western brands as Pellenc, John Deere, New Holland, David Industrias and Gard
is used to optimize the process. However, for the production
of premium quality wines, the grapes are meticulously
hand-picked in a traditional way, to preserve riches of
nature in their original form.

Processing of freshly harvested grapes is carried out with the help of hitech pneumatic presses with full automatic control, produced by Italian
company Della To_ola S.p.A. These presses enable squeezing of juice in
the atmosphere of inert gas to avoid any contact with air and lessen oxidation of the product. The winery is equipped with nitrogen generators,
which produce this inert gas used in presses, viniﬁcators, fermentation
tanks and storage tanks to prevent oxidation of wine, ensure its quality
and longevity.
Fermentation of wine takes place in special vats – fermentation tanks and
viniﬁcators, holding up to 60 thousand liters of grape must. The newgeneration equipment makes it possible to monitor and control every tiny
detail in the behavior of fermenting wine through the whole process of
transformation into the ﬁnal product. For instance, you can control the
temperature of fermentation with fraction degree accuracy in order to
select the purest ﬂoral and fruity nuances from the whole aromatic
specter of original material.

The spirits are distilled either with copper
columns of continuous operation AM-20
and AM-50, or with Alambic pot-stills, all
produced by the global leader in this
industry - French company Chalvignac.
The cellars of KVINT are home to nearly 25
thousand barrels with wine-distilled spirits
of various ages from 1 to 60 years. The
total volume of 11 million liters of absolute
alcohol is a minimum balance maintained
from year to year. Availability of various
spirits of di_erent ages gives the blender a
great freedom of creativity when he develops a new brand. Wine-distilled spirits are
aged according to traditional French
method exclusively in the barrels made
from Limousine oak.
The minimal ageing term for wine-distilled
spirit at KVINT is 3 years. The oldest spirit
was put in barrel yet in 1951. Tiraspol
Winery & Distillery “KVINT” makes divins
aged from 3 to 50 years. The blend of
KVINT’s divin is composed of spirits made
both from French varieties of grapes and
local Moldovan grapes, which makes our
divins inimitable masterpieces with a
subtle national trait so valued by true connoisseurs of this drink.

Divin (distilled wine) - in Moldova this term is used to
denote a local cognac made by traditional French production process (by method of double distillation of
wine in Chârente type pot-stills) with obligatory ageing
in oak barrels. Since the term “cognac” is copyrighted
by the French, no other nation has a legal right to call
its product by this name, so the word “divin” has
become a Moldovan synonym for cognac.
KVINT produces ordinary, ﬁne and collection divins.
Ordinary divins are those made from wine-distilled
spirits of minimal age 3 years.

Divins KVINT 3 y.o. and KVINT 5 y.o.
Alc. 40% vol. Sugar 15 g/L
The line-up “KVINT” includes 2 divins aged respectively 3 and 5
years, being a replacement to the former divins “3 stars” and “5
stars”, which were undisputed bestsellers since 1950-ies. These
divins are of golden and amber color, with ﬂoral and fruity hints in
aroma, and mellow harmonious taste.
Type of bottle: Dream
Capacity: 500 ml
Bottles per carton: 12
Cartons per pallet: 32 (with gift-boxes) / 60 (without gift-boxes)
Capacity: 700 ml
Bottles per carton: 6
Cartons per pallet: 60 (without gift-boxes)
Capacity: 750 ml
Bottles per carton: 6
Cartons per pallet: 60 (without gift-boxes)
Type of bottle: ﬂask
Capacity: 200 ml
Bottles per carton: 24
Cartons per pallet: 54 (without gift-boxes)
Capacity: 250 ml
Bottles per carton: 24
Cartons per pallet: 54 (without gift-boxes)

Divins “Jubilee” 3 y.o. and “Jubilee” 5 y.o.
Alc. 40% vol. Sugar 16 g/L
The line-up “Jubilee” was created in 2015 as a dedication to
the 70th anniversary of the victory in World War II. After
numerous tasting sessions and polling conducted
among various consumer groups, there were chosen
two blends – a 3-year-old and a 5-year-old.
Type of bottle: Avalanche
Capacity: 500 ml
Bottles per carton: 20
Cartons per pallet: 32 (without giftboxes)
Fine divins are made from
wine-distilled spirits aged
in oak barrels for at
least 6 years.

Type of bottle: Dream
Capacity: 500 ml
Bottles per carton: 12
Cartons per pallet: 32 (with gift-boxes) /
60 (without gift-boxes)
Capacity: 700 ml
Bottles per carton: 6
Cartons per pallet: 60 (without gift-boxes)
Capacity: 750 ml
Bottles per carton: 6
Cartons per pallet: 60 (without gift-boxes)
Type of bottle: Cone
Capacity: 500 ml
Bottles per carton: 20
Cartons per pallet: 36 (without gift-boxes)

Divins KVINT 6 y.o., 8 y.o. and 10 y.o.
Alc. 40% vol. Sugar: 6 g/L (6 y.o.); 15 g/L (8
y.o.); 10 g/L (10 y.o.)
This line-up “KVINT” includes 3 ﬁne divins,
aged 6, 8 and 10 years. Ageing in oak barrels
according to traditional technology gives to
our spirits special taste and aromatic features, and in the process of blending the
Master of the Cellar creates inimitable divins
of deep gold-and-amber color, with typical
ﬂoral and fruity notes, hints of chocolate and
mellow well-balanced taste.

Type of bottle: Dream
Capacity: 500 ml
Bottles per carton: 12
Cartons per pallet: 32 (with gift-boxes) / 60
(without gift-boxes)
Capacity: 700 ml
Bottles per carton: 6
Cartons per pallet: 60 (without gift-boxes)
Capacity: 750 ml
Bottles per carton: 6
Cartons per pallet: 60 (without gift-boxes)

Divins “Tiras”, “Nistru”, “Doina”
Alc. 40% vol. Sugar: 7 g/L (Tiras); 25 g/L (Nistru); 7 g/L (Doina)
These divins have a long history: “Tiras” (aged 6 years, produced since 1992) and “Doina” (aged 9 years,
produced since 1957) feature a magniﬁcent gold-and-amber color and well-developed harmonious bouquet, “Nistru” (aged 8 years, in production since 1959) has an intense aroma with ﬂoral, vanilla and
fruity tones. Exceptional mellowness on the palate and long-lasting balanced aftertaste make these
divins brilliant pieces of art of oenology.

Type of bottle: Dream
Capacity: 500 ml
Bottles per carton: 12
Cartons per pallet: 32 (with gift-boxes) /
60 (without gift-boxes)
Capacity: 700 ml
Bottles per carton: 6
Cartons per pallet: 60 (without gift-boxes)
Capacity: 750 ml
Bottles per carton: 6
Cartons per pallet: 60 (without gift-boxes)
Type of bottle: Cone
Capacity: 500 ml
Bottles per carton: 20
Cartons per pallet: 36 (without gift-boxes)

Type of bottle: Bahia (“Tiraspol”)
Capacity: 500 ml
Bottles per carton: 12
Cartons per pallet: 48 (with gift-boxes)
Type of bottle: Olympus (“Solnechny”)
Capacity: 700 ml
Bottles per carton: 12
Cartons per pallet: 32 (with gift-boxes)
Type of bottle: Cheops (“Victoria”)
Capacity: 700 ml
Bottles per carton: 12
Cartons per pallet: 20 (with gift-boxes)
Type of bottle: Athens (“Jubilee”)
Capacity: 700 ml
Bottles per carton: 12
Cartons per pallet: 32 (with gift-boxes)
Type of bottle: Delta (“Suvorov”)
Capacity: 700 ml
Bottles per carton: 12
Cartons per pallet: 30 (with gift-boxes)
Type of bottle: Carafe (“Prince Wittgenstein”)
Capacity: 700 ml
Bottles per carton: 1

Collection divins are made from best wine-distilled
spirits aged in oak barrels for at least 10 years.
Divins «ELITE COLLECTION KVINT».
Alc. 40% vol.Sugar: 15 g/L (10 y.o.); 7 g/L (14 y.o.);
10 g/L (20 y.o.); 10 g/L (25 y.o.); 7 g/L (30 y.o.);
7 g/L (33 y.o.)
«ELITE COLLECTION KVINT» includes 6 divins of di_erent ages: 10, 14, 20, 25, 30 and 33 years. Each of them is
characterized by a special, inherent only to them elegant
ﬂavors with rich ﬂoral and resinous tones, hints of vanilla
and enanthic ether. Exquisite velvety taste with a rich palette of unforgettable aftertaste emphasizes the individuality of
these elite divins.
Type of bottle: Decanter
Capacity: 500 ml
Bottles per carton: 12
Cartons per pallet: 36 (with gift-boxes)
Capacity: 700 ml
Bottles per carton: 6
Cartons per pallet: 36 (with gift-boxes)
Capacity: 750 ml
Bottles per carton: 6
Cartons per pallet: 36 (with gift-boxes)

Each of these collection divins has its unique recipe making them totally
unparallel to one another. “Tiraspol” (15 y.o., produced since 1997) stands
out for its extraordinary softness and delicacy, “Solnechny” (20 y.o., produced since 1967) will impress you by the integrity of bouquet and depth
of taste. “Victoria” (25 y.o., produced since 1977) is characterized by bright
aromas of blossoming vineyards and oak forest in autumn, “Jubilee” (30
y.o., produced since 1982) is known for amazing harmony of its bouquet
and well-developed complex aroma. The bouquet of divin “Suvorov” (40
y.o., produced since 1992) features an elegant gamut of di_erent tints
with light resinous and enanthic undertones. Divin “Prince Wittgenstein”
(50 y.o., produced since 2007) will surprise you by its deep amber color,
intricate bouquet and full long-lasting taste.
Type of bottle: Bahia (“Tiraspol”)
Capacity: 500 ml
Bottles per carton: 12
Cartons per pallet: 48 (with gift-boxes)
Type of bottle: Olympus (“Solnechny”)
Capacity: 700 ml
Bottles per carton: 12
Cartons per pallet: 32 (with gift-boxes)
Type of bottle: Cheops (“Victoria”)
Capacity: 700 ml
Bottles per carton: 12
Cartons per pallet: 20 (with gift-boxes)
Type of bottle: Athens (“Jubilee”)
Capacity: 700 ml
Bottles per carton: 12
Cartons per pallet: 32 (with gift-boxes)
Type of bottle: Delta (“Suvorov”)
Capacity: 700 ml
Bottles per carton: 12
Cartons per pallet: 30 (with gift-boxes)
Type of bottle: Carafe (“Prince Wittgenstein”)
Capacity: 700 ml
Bottles per carton: 1

The Tiraspol Winery & Distillery “KVINT” was famous in Soviet
time thanks to its top-notch divins, however in recent years it
also focuses its e_orts on the production of high-quality wines.
The assortment of wines started broadening in 2010, when
appeared the line of vintage wines matured in wood from 9
months to 3 years.
Any customer can ﬁnd something to his taste among the wines
of KVINT: single variety wines and matchless blended ones; table
wines, matured and vintage wines; white, rosé or red; dry,
semi-dry, semi-sweet and dessert wines – made from selected
grapes of European or local varieties, carefully grown of fertile
land in the left-bank valley of the Dniester.
The wine-making process is fairly complicated, it all starts in the
vineyards - the right choice of soil can play a key role in the
organoleptics of the future product, and ﬁnishes when the bottle
is corked. A slightest mistake at any stage of this process can
irreparably ruin the wine.
The microﬁltration system produced by Italian company INNOTEC, due to integrated membrane ﬁltration, can considerably
enhance microbiological stability of the wine and ensure its
problem-free storage. Apart from ﬁne ﬁltering of the wine, this
plant can add inert gases (nitrogen or carbon dioxide) to the
product, thus decreasing the risk of wine oxidation. With this
equipment it is possible to perform cold bottling of wine, preserving its unique aromatic palette and prolonging its shelf-life.
At every step of wine production cycle the winemakers of KVINT
for many years are consulted by internationally known oenologists from the Italian company Enoﬂy. Profound knowledge of
the global trends of winemaking and a fresh eye of an o_-site
professional help us always keep abreast with the latest trends
in wine business.

Besides divins and wines, KVINT
also produces vodka, brandy, calvados and gin in di_erent price
segments. For these beverages we
use a spring water of unique composition, meticulously selected
spirits and natural ingredients according to our original in-house
recipes – all these factors make
our vodkas unmatched and recognizable.
The advanced ﬁltration system for
vodka includes ﬁlters from coconut shell charcoal enriched with
ions of silver and platinum, which
improves organoleptics of vodka,
giving it exceptional mellowness,
full and balanced taste, reﬁned
aroma, crystal clarity and glitter.
The bottling phase is an important
step in a production cycle of premium alcoholic brands. State-ofthe-art bottling lines from the
leading European manufacturers
let us e_ciently and quickly ﬁll
any product into bottles of di_erent shape and size.

KVINT
is consistently implementing new equipment and
technologies, preserving at the
same time its age-old traditions and
keeping alive the tricks of the trade passed
from generation to generation. Paramount attention is paid to the quality of the product, therefore the
production process is strictly controlled at every point by the
high-precision instruments of KVINT’s laboratory, which is accredited
in Pridnestrovie and Moldova to be fully conforming to the requirements of
ISO 17025:2006.
Starting from 2000 the International Quality Management System ISO:9001 (BVQI)was adopted
at KVINT. As the next step to improve the quality control of the ﬁnal product, KVINT is going to introduce in the near future the higher standard of food safety management system – ISO 22000:2005.
In 2014 KVINT launched Kosher wines and brandies into production. The production of these beverages is supervised by
the Union of Orthodox Jewish Congregations of New York (USA), OU, and these products have “Kosher for Passover” status.
All kosher wines produced by KVINT are mevushal ones (i.e. pasteurized according to kashrut laws). In 2016 KVINT released the ﬁrst kosher divin aged 3 years.

Thanks to the strict quality control, accurate observation of the technological process and application of the
most advanced methods, the wide range of KVINT products is highly valued by the customers throughout the
world and by experts at the most prestigious professional competitions.
The quality of KVINT products was proven by numerous awards (more than 280) at high-ranking international contests in Belgium (Brussels), UK (London), China (Guangzhou), Germany (Düsseldorf, Leipzig,
Frankfurt), USA (San-Francisco, Chicago). Recognition from the globally renowned professionals is an evidence of the acme quality of our unparallel and outstanding alcoholic beverages.
AWARDS
Super Grand Prix Trophy: 3
Grand Prix Trophy: 18
Double gold medal: 9
Gold medal: 172
Silver medal: 63
Bronze medal: 12
Commended medal: 3
Golden diploma: 1
Honorary diploma: 3
1st place: 6
Every year KVINT takes part in a dozen of major international tasting competitions around the world, where
its beverages are subjected to scrupulous assessment by the most discerning experts. Well-known tasters,
sommeliers and wine journalists make an unbiased evaluation of the color, aroma, taste and aftertaste of
divins or wines: the samples are tasted blindly, a taster is unaware of the label, brand, reputation or price of
the product, so his decision cannot be opinionated. In 2015 KVINT participated in 10 international competitions, winning 2 double gold medals, 9 gold medals, 6 silver and 1 bronze medal in Moldova, Russia, Germany, USA, Belgium, Romania and China. In the ﬁrst quarter of 2016 KVINT products won 3 silver medals in
two international contests in Moldova and Germany.

SALES MARKETS
The products of KVINT are known and enjoy due respect in many countries of the world. Foreign companies from
nearby and remote countries are our long-time trade partners.
KVINT is selling its products in the following West and East European markets: UK, Latvia, Lithuania, Estonia,
Germany, France, Poland, Czech Republic, Slovakia, Romania, Italy, Spain and Bulgaria.
KVINT supplies its product to traditional markets of the CIS: Moldova, Ukraine, Russia, Belarus, Kazakhstan,
Kyrgyzstan, Turkmenistan. Companies from Israel, China and Papua New Guinea are distributors of KVINT products in the Middle East, Asia and Paciﬁc regions.
In the North America, in the USA and Canada, you can ﬁnd alcoholic beverages of KVINT in liquor stores of our
trade partners.
Currently KVINT is focusing its e_orts on the African market, already selling its products to a distribution company in Nigeria.
It is commonly known that when a customer buys a merchandize for the ﬁrst time, he makes choice with his
eyes. That’s why KVINT pays special attention to the exterior look of the product. The in-house design studio has
recently made a restyling of all existing lines of products to make them look more up-to-date and trendy. The
creative approach of our designers makes the packaging of any our beverage stylish and original.
At the request of a client our designers can develop customized labels and packaging for the ordered bottles, besides they can help create a private label following customers’ preferences.
One of the key aspects is to adapt the product’s design to the particular market it’s meant for, taking into account
national peculiarities of the country, its customs and traditions and other important details, which help the ﬁnal
product fully comply with the end customer’s expectations.

Company KVINT regularly organizes guided tours around the factory with tasting of wines or
divins. The visitors can see the museum of the company and learn more about the history of one of
the oldest winemaking enterprises in Moldova, make a trip to the vineyards and descend to the
ancient cellars of Prince Peter Wittgenstein; have a look at the huge tanks where a grape juice is
transformed into a wine, see the traditional copper pot-stills giving birth to wine-distilled spirits.
Not to mention the endless rows of oak barrels, guarded by invisible angels, who help turn alcohol
into precious and fragrant amber-and-gold elixir – the divin.
Experienced guides will o_er you to taste samples of wines and divins in comfy tasting halls. In the
course of enlightening interaction you will listen to the legends and real stories of our brands, and
learn how to enjoy these amazing drinks with maximal pleasure.
We cordially invite you to visit the winery and distillery KVINT and taste its products!

OUR CONTACTS
Closed Joint-Stock Company “Tiraspol Winery & Distillery KVINT”
38 Lenin Street, Tiraspol, MD-3300, Pridnestrovie, Republic of Moldova
Tel. +373 533 96170
Fax +373 533 96125
E-mail: info@kvint.md
www.kvint.md

