








High-speed INTERNET and mobile 

data accessibility makes for a perfect 

remote workplace.

Top 10 global wine destination with new 

wine and food tourism offers for a 

special and decadent holiday.







5000 BC

Viticulture in 
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Utilized data from the IoT weather 

stations installed on the demonstration 

plots across Moldovan wine regions to 

monitor the fermentation process, 

optimizing conditions for wine 

development with a focus on filtering, 

yeast selection, and temperature control 

specifics.

AI WINE JOURNEY

AI Training

AI was fed and trained with 

extensive information on Wine of 

Moldova history of winemaking, 

PGIs, indigenous and local 

selected grape varieties, setting 

the foundation for its decisions.

1

Data Collection and 

Analysis
2

Harvesting

AI recommended optimal 

harvesting times based on a 

comprehensive analysis of IoT 

data and precision viticulture 

data.

3
Blending

Winemakers partnered with AI to craft 

innovative Moldovan wine blends, 

combining data insights with sensory 

expertise to represent all three wine 

regions, capturing their distinct flavors, 

structures, and aromas.

5
Marketing and 

communication 

AI developed a marketing strategy for 

wines, featuring Chelaris, the AI 

Metahuman Winemaker. The strategy 

personified the brand and 

demonstrated AI's role in winemaking, 

utilizing AI tools for content creation 

while ensuring consistency.

7

Fermentation and 

Winemaking

AI utilized fermentation lab data and 

sensory evaluations to enhance wine 

flavor, aroma, and structure by 

making adjustments during 

fermentations with indigenous yeasts 

based on AI insights.

4
Naming and label 

design

AI suggests wine labels "Elysium" 

for white cuvée and "Rubrum Aeon" 

for red blend, symbolizing tradition, 

progress, and merging AI with 

winemaking traditions for new eras.

6



This AI vintage celebrates 
Moldova's innovative spirit, 
merging Old World depth 
with New World creativity. 
It's about honoring the past 
while embracing the future.
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Chelaris, The first AI winemaker

Meet Chelaris



Labels
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ELYSIUM
White Dry Wine Vintage 2023

Chemical Analysis:

Alcohol: 12.3% vol
Residual Sugar: 2.4 g/dm3
Titratable Acidity: 6.0 g/dm3
Volatile Acidity: 0.39 g/dm3
pH: 3.1
Total Sulfur: 40 mg/dm3

Winemaking Process:

• Harvesting at optimal ripeness Gentle pressing 
of intact grapes, bypassing the crushing step 
Cold settling of must at +2°C.

• Fermentation at 14-18°C for 12-14 days with 
indigenous yeast.

• Sur lie aging for 30 days. Stabilization with 
bentonite (dosage: 50 g/hL).

• Chemical conditioning and blending. Filtration 
with cartridge plates.

• Cold sterile bottling with membrane filtration 
(0.45 microns).

Origin and grapes variaties:

Grapes harvested from Demo Plots:

70% Feteasca Alba: Purcari (PGI Ștefan Vodă) 10% 
Feteasca Regala: Leova (PGI Valul lui Traian) 
20%Viorica: Stăuceni (PGI Codru)
Vineyards included in the "Wine of the Future" project and monitored by The National 
Office for Vine and Wine (ONVV) for climatic conditions.
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Chemical Analysis:

Winemaking Process:

• Grapes harvested at full ripeness and phenolic 
maturity

• Destemming and gentle crushing
• Alcoholic fermentation with selected organic yeasts 

(Primaflora VC)
• Fermentation temperature: 24°C (first 3 days), 

maximum 28°C
• Maceration period: 14-18 days
• Twice daily cap punching for optimal extraction
• Pressing of the pomace fraction
• Malolactic fermentation with lactic bacteria addition
• Temperature monitoring during malolactic 

fermentation: 18-22°C
• Sulphiting and storage at lower temperatures 
    (+8 – 10°C)
• Blending of wines
• Colloidal and tartaric stabilization at -4.5°C
• Cold filtration through cardboard plates

Origin:
grapes harvested from Demo Plots:

Lingura (PGI Valul lui Traian) 
Cricova (PGI Codru) Stăuceni (PGI 
Codru)
Vineyards included in the "Wine of the Future" project and 
monitored by The National Office for Vine and Wine 
(ONVV) for climatic conditions.

Alcohol: 14.0 % vol
Residual Sugar: 1.2 g/dm3
Titratable Acidity: 4.8 g/dm3
Volatile Acidity: 0.46 g/dm3
pH: 3.7
Total Sulfur: 40 mg/dm3

wineofmoldova.com

RUBRUM AEOM
White Dry Wine Vintage 2023

Grape variaty: Fetească Neagră
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