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Autumn
IS the second
amazing thing
to experience
in Moldova
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THE FIRST AND ONLY 5 STAR
INTERNATIONAL BRAND HOTEL
IN MOLDGOVA

LOTUS SPA Health & Beauty Center
Indulge yourself with our selected rituals
and massages, or relax in our Aquazone for
free when booking a massage service.

TASTE OF BLU Wine House

Discover the wine culture of Moldova with
degustation menu prepared and served by
our professional sommeliers, or taste a
glass of our wines.

Concierge and Airport Transfer

Take advantage of our exemplary service
and let us cater to your wishes with daily
excursions, tours and other services you
may require

NEW YORK Restaurant & Bar

A place that gives a very warm feeling of New

York city, with a mix of original American &

International classic food & beverages with the

inspiring touch of our international Chefs.
Open 24/7

ZAXI Fun & Finest

Located on the rooftop with panoramic
views and live music each day. With Asian
fusion menu created by our award winning
chefs.

NUOVO CASINO
The newest and largest Casino in Chisinau,
your downtown playhouse.

HOTELS DESIGNED TO SAY YES!

77, MITROPOLIT VARLAAM ST.

CHISINAU, MOLDOVA
T: 437322201 201 INFO.CHISINAU@RADISSONBLU.COM
RADISSONBLU.COM/HOTEL-CHISINAU

* iaian Intimate wedding ceremaonies in utban elegance,
style and substance, over skyline views.

zZaxi

chempegne & mguic

Lo Chompogne & Music Rociiop Temoce | 9° fioor Rodason Blu Leogrond Hotel | +373 78 201-210 | wwwzoximd
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CHISINAU-VENETIA

Call Center: (+373 22) 830-830

Vanzarea biletelor online: www.airmoldova.md
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AIRMOLDOVA

IULIAN SCORPAN
AIR MOLDOVA GENERAL DIRECTOR

STIMATI PASAGERI,

Va multumim ca ati ales sa Incepeti cdlatoria dumneavoastra
cu Air Moldova, cea mai mare si cea mai populara companie
aeriand din Republica Moldova!

Toamna se numadra bobocii, iar noi am numarat cati pasa-
geri au calatorit cu noi in lunile de vara si au fost aproximativ
450 de mii de oameni dragi noud. Cu frumoase amintiri din
vacante intram intr-un nou sezon, in care cu acelasi sentiment
de responsabilitate, intreaga echipa va depune efortul maxim
pentru a va oferi confortul si siguranta cu care v-am obisnuit
de-a lungul anilor. Reamintim cd, cele mai ieftine bilete catre
destinatiile operate de Air Moldova le puteti gasi pe site-ul ofi-
cial al companiei www.airmoldova.md. Tot online puteti achi-
ta bagajul de cala sau sa va alegeti locul preferat in avion. La
dispozitia pasagerilor sunt un sir de servicii optionale, cum ar
fi: Fast Track Lane, Priority Check-in si alte servicii ce usureaza
si accelereaza procesul de inregistrare la zbor. Mai multe deta-
lii despre serviciile companiei le puteti gasi in revista de bord.
Tot aici veti gasi articole interesante, care au fost scrise special
pentru pasagerii Air Moldoval!

lar daca ajungeti la Chisinau Tn perioada desfasurarii Zilei
Nationale a Vinului, cea mai importanta sarbatoare pentru in-
dustria vitivinicola din tara noastra, va asteptam cu drag pentru
a ne degusta vinurile veritabile! Cu aceastd ocazie v-am pregatit
o lista cu 18 vinarii care va asteapta cu excursii si degustari in
aceastd toamna.

Va multumim ca ati ales sa calatoriti cu Air Moldova. Din nume-
le intregii echipe, va doresc zbor usor si lectura placuta!l #~

DEAR PASSENGERS,

Thank you for choosing to travel by Air Moldova, the largest and
the most popular air-company in the Republic of Moldova!

Autumn is time to take stock, and we decided to count the pas-
sengers’' who traveled with us during this summer. It appears,
there were 450 000 of you, who became very dear to us! With
those beautiful summer vacation memories, we're entering the
new season, when with the same dedication and responsibility,
the whole team will make the maximum effort to give you the
comfort and safety that you have become accustomed to over
the years. We would like to remind you that on the Air Moldova
official site, www.airmoldova.md, you can find the cheapest flight
tickets to all destinations our company have connections. You
can also pay your luggage online or choose your favorite place
on the plane. There are many optional services available to pas-
sengers, such as Fast Track Lane, Priority Check-in, and other ser-
vices that ease and speed up the flight registration process. Find
more details about our company’s services in this onboard maga-
zine. Here you will also find a lot of interesting articles written for
the passengers of Air Moldova, specifically.

And if you visit Chisinau during the National Wine Day, the most
important holiday for the wine industry in our country, we want
you to taste our best wines! For this occasion, we have prepared
a list of 18 wineries who will welcome you with wine tours and
tastings this fall.

We want to thank you for choosing Air Moldova! From behalf of
the whole team, | wish you a comfortable flight and enjoy the
reading! #~
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Pe sapte coline, la un capat de lume, Lisabona trdieste mai mult in ritmul
oceanului decat al batranului continent. Orasul a fost construit pe malul raului
Tejo, aproape de locul unde acesta se revarsd in Atlantic, de aceea este impanzit
de pescarusi si miros de mare, iar oamenii iti ofera acea stare de ,acasd”. Poti
tine lumea in palma la celebrele ,miradoururi’, iar privelistile iti vor ramane mult
timp pe retind. Trebuie sa lasi atmosfera sa-ti intre in vene, ratacind pe unde te
poarta ochii si admirand zidurile cu ,azulejosurile” colorate. Apoi, cand nu te mai
tin picioarele, scufunda-te in visul cu aroma de vanilie numit ,pasteis de nata”.
La final de cdldtorie, portugheza melodioasa te va cuceri iremediabil si vei reveni
acasa nostalgic si bolnav de ,fado”.

W — -

Situated on seven hills, at the end of the world, Lisbon lives a life connected more to

the ocean than to the old continent. The city was built on the bank of Tejo river, near
the place where it flows into the Atlantic ocean, and that's why it is full of fishermen and
sea fragrances, and the people here are most welcoming. You can hold the world in the
hands of the famous “miradouros”, and the views will remain on your retina for a long
time. You should let the atmosphere into your veins wandering around where your eyes
lead and admiring the walls with colorful “tiles”. Then, when your legs are not serving you
more, immerse yourself in the dream of vanilla flavor called “pasteis de nata. “At the end
of your journey, the melodic Portuguese language will conquer you, and you will go back
home already missing the “fado”.

Text w
Alina Arefiev L
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mediat de la iesirea din aeroport,
cand retina ia contact cu imaginea
palmierilor si a culorilor ce stralu-
cesc n bataia soarelui, ar trebui sa
ai deja sentimentul ca un shot scurt si
tare de espresso tocmai ti-a fost injec-
tat fara mila intr-una din vene. Oricum,
nu te gandi sa arunci bani pe taxi sau alte
comoditati; cursa cu autobuzul costa 1,85
euro pe care li platesti soferului si exista
cu sigurantad un autobuz care sa te lase la
o aruncatura de bat de locul de cazare.

Pe langa autobuz, un alt mijloc facil de

a ajunge n centrul Lisabonei este sa
folosesti metroul, acesta porneste chiar
de la aeroport si se intersecteaza cu cele-

lalte linii de transport.

Pentru o calatorie in timp, cel mai vechi
oras din Europa Occidentala este varianta
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he moment you exist the airport
and eyes catch the palms and the
colors that shine in the sun, you
should already have the feeling
that a short shot of strong espresso has just
been mercilessly injected into your veins.
Don't even think about wasting your money
for a taxi or other commodities; the ride on
a bus costs 1,85 euro which should be paid
to the bus driver, and there is definitely a
bus that will drop you off immediately near
your place of staying.

Another way to reach the city center is to
travel by metro, it starts right from the air-
port and intersects with the other transpor-
tation lines.

The oldest Western European city is a per-
fect place for time traveling. The historic
center of the Lisbon reminds of Roman

TRAVEL

perfectd. Centrul istoric al Lisabonei aminteste de imperialis-
mul roman, presarat cu povesti despre cavaleri conquistadori si
pirati, pe fundalul constructiilor de pe vremea maurilor. Pe langa
toate acestea, se simte si un aer boem Tn acest oras dantelat cu
celebrele placute de faiantd.

nainte de a porni la drum, ai grija sa-ti strangi bine sireturile si
sa-ti iei cea mai comoda pereche de papuci. Lisabona trebuie cu-
noscutd la pas, dar poate parea o adeva-
rata provocare pentru cei care chiulesc
de la orele de sport. Este un oras situat
pe sapte coline, asa cad descopera-| fara
graba, pentru ca altfel febra musculara si
respiratia grea iti vor da batai de cap.

Promenada poate incepe in Praca do
Comeércio, unde vei simti din plin cum
bate inima Portugaliei, iar limba care
aminteste de telenovele urmarite in copi-
|arie 1ti va topi auzul. Este o piata publica
in zona de jos a orasului, construita dupa
cutremurul din 1755. in acest loc vei ve-
dea oameni calmi, care paldvragesc linistit
in strada, fara aglomeratia caracteristica
destinatiilor pline de turisti.

Tot de aici, vei avea o vedere frumoasa
catre rau. Dupa cateva selfie-uri, iti poti
continua drumul pe Rua Augusta, stra-
da principala din cartierul Baixa. Este

CU OCHII CASCATI
DE UIMIRE IN FATA
OBIECTIVELOR
TURISTICE

WITH EYES WIDE
OPEN TO THE
TOURISTIC
ATTRACTION

imperialism, spiced with the tales about conquistadors, knights,
and pirates and mixed with the Moors' buildings. And besides all
this, you can feel the bohemian influence in this city laced with
the famous tiles.

Before you go for a walk, take care to tighten your laces and get
the most comfortable pair of shoes. Lisbon should be learned by
foot, but it can become a real challenge for those who ditch their
fitness hours. It is a city situated on the
seven hills, so you should discover it with-
out rush so that the next day you won't
suffer from the muscle soreness.

You can start your walk from the Praca
do Comércio, where you will feel how
Portugal's heartbeats, and the language
that reminds about the soap operas from
your childhood, will melt your hearing.
Itis a public square in the lower part of
the city, and it was constructed after the
earthquake in 1755. Here you will see a
lot of relaxed people walking down the
streets silently and with no sign of the
crazy touristic crowd so usual for other
popular cities.

A beautiful view of the river opens from
here. After you take a few selfies, con-
tinue to walk by the Rua Augusta, the
main street of the Baixa district. It is a

el

e
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un bulevard pavat cu piatra cubica, unde ai ocazia sa admiri o
multime de cl&diri acoperite cu mozaicuri din ceramica. in ace-
easi zona se afla si Catedrala Se de Lisboa, unde iti poti bucura
sufletul cu o vizita Tn cea mai veche biserica din capitala portu-
gheza, care dateaza din secolul al Xll-lea. Tot admirand monu-
mentele si arhitectura neoclasica a zonei, vei ajunge la o ade-
varata capodopera a erei industriale. Admira liftul Santa Justa,
iar daca vei simti aer parizian, sa stii ca nu gresesti deloc: este

o creatie inspirata de Turnul Eiffel. Functioneaza din anul 1902,
iar daca vei alege sa urci cu el, fii pregatit sa stai la coada, dar nu
renunta, pentru ca sus te asteapta o imagine demna de imprimat
pe un magnet, pe care sa-l lipesti pe frigiderul de acasa.

Pentru o experienta autentica este impe-
rios necesar sd urci spre cartierul Alfama.
Aici timpul chiar pare oprit in loc. Vei avea
senzatia ca te-ai teleportat dintr-o metro-
pold intr-un satuc portughez in care toate
lumea cunoaste pe toata lumea. Localnicii
s-ar putea sa te salute, asa ca nu te sfii

sa le raspunzi cu zambetul pe buze.
Hoindreste n voie ca sa afli povestile oa-
menilor simpli care sute de ani la rand au
transmis din generatie in generatie retete
secrete de pui piri piri si cod uscat si sa-
rat. Acest cartier a fost in trecut al pesca-
rilor si vanzatorilor ambulanti, iar casele
sunt printre putinele din Lisabona care au
rezistat cutremurului din 1755, asa ca nu
n zadar vei simti ca te-ai intors n timp.
Fiecare straduta care urca abrupt pare sa
te duca spre o alta lume pe care vei fi ten-
tat sa o descoperi. Rufele scoase la uscat
asa ca pe vremuri si bunicutele care vand
bucate proaspat scoase din bucatdrie Ti
ofera locului un aer atat de pitoresc incat vei uita ca te afli intr-o
capitala europeana.

Daca ridici privirea, aproape din orice colt al Lisabonei, este im-
posibil sa nu observi Castelul Sao Jorge. Aceasta constructie
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UN ORAS
COSMOPOLIT CU
ATMOSFERA DE
FAMILIARITATE Sl
DE ,,ACASA”

A COSMOPOLITAN
CITY WITH
FRIENDLY

AND "HOMEY"
ATMOSPHERE

boulevard paved with cubic stone, where you have the oppor-
tunity to admire a lot of buildings covered with ceramic mosa-
ics. The Se de Lisboa Cathedral is also placed here, and it is the
oldest church in the Portuguese capital, built back in XIl century.
Admiring the neoclassic buildings around you will reach a real
piece of art of the industrial era. Admire the Santa Justa eleva-
tor, and if you feel Parisian air, know that you are not wrong: it
is a creation inspired by the Eiffel Tower. The elevator functions
starting from 1902, and if you go up in it, be prepared for a long
line, because there is a view that is waiting for you there worth
printing on a magnet and put on the fridge at home.

To experience the best this city can of-
fer, it is absolutely necessary to climb

the Alfama district. You can feel like time
has frozen here. It is like to have tel-
eported from a crowded city to a small
Portuguese village where everybody
knows each other. Locals will greet you so
please, welcome them back with a smile.
Wander around to discover the stories of
simple people who for hundreds of years
have passed down from generation to
generation secret recipes of Piri Piri chick-
en and dry and salty code. This district
belonged to fishermen and sellers, and
the houses are among a few in Lisbon
that survived the earthquake of 1755, so
that's why you will feel like a time trave-
ler. Every small street you go will bring
you to another world, which is tempt-

ing to discover. The drying linen just like
in the days when the grandparents have
been selling the dishes made, gives this
place the very colorful air, so, that you will forget that you are in
the heart of the European capital.

If you look up in almost every place in Lisbon, you will see the
Sao Jorge castle. This massive building seems to guard the city

masiva pare sa vegheze orasul din varful
celui mai inalt deal deja de peste 2000 de
ani. Este o cetate care inca mai pastreaza
amintirea maurilor, berberilor si cavale-
rilor care au luptat pentru a domni asu-
pra acestui pamant secole de-a randul.
Citadela a fost grav afectata de cutremur,
asa ca au ramas intacte doar zidurile prin-
cipale, cateva camere si 18 turnuri. Daca
fortificatia nu o sa te lase cu gura cdscata,
atunci panorama din Turnul lui Ulise cu
siguranta va atrage multe interjectii si va
suprasolicita camera de la telefon.

O calatorie prin Lisabona istorica nu poa- TRAMS

te fi completa fara o plimbare cu tram-

vaiul 28. Trebuie luat din Piata Martim Moniz, doar ca Tnarmea-
za-te cu multd rabdare. Cozile sunt mari si ai putea simti cum
imbatranesti asteptand. Cand o sa-si faca loc ideea de a renunta,
aminteste-ti ca acest tramvai colinda strazile capitalei portugheze
inca din 1930 si aratd exact asa ca atunci cand a fost pus pe sine.
Totusi, daca ti-e teama cd va trebui sa te inghesuiesti ca sardina
in conserva, atunci exista si cateva alternative. Daca tahicardia

TRAMVAIE DE
CULOAREA
BANANELOR

from the top of the highest hill for over
2000 years. It is a fortress that still holds
the memory of Moors, Berbers, and
knights who fought to rule this earth for
centuries. The fort was severely damaged
by an earthquake, only the main walls,
several rooms, and 18 towers remained
standing. And if the fortress will not im-
press you, then the panoramic view from
the Ulises Tower will do and will over-
load your phone camera with excellent

BANANA COLORED Images.

It won't be a complete trip throughout
the Lisbon historical center without rid-
ing a tram #28. Start from the Martim
Moniz square, but be very patient. The lines are immense, and
you would literally feel growing old while waiting. And in the very
moment when you decide to drop the idea, remember that this
tram rides the streets of Portuguese capital from 1930 and it
looks absolutely the same since. However, if you are afraid you
will have to cram yourself like canned sardines, then there are
some alternatives. If your heart did not go into tachycardia yet,

September-October | Altitude | 17
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inca nu ti-a dat de stire, atunci poti face acelasi itinerar pe jos. De
asemena, sunt si alte linii cu tramvaie traditionale, ca 12, 18, 24
sau 25. Cea mai comoda variantd, dar si cea mai scumpa, este un
tur de tipul Hop-on Hop-off, doar ca facut cu tramvaiul.

Pentru a reveni usor in prezent, treci prin Largo do Chiado (nu-
mele multor locuri va incepe cu ,largo” si afla ca asta Tnseamna,
nu ,lac”, ci ,piatad”), un cartier aflat intre districtele Baixa si Bairro
Alto. Pregateste portofelul, pentru cd este o zond numai buna
pentru cumpardturi. Tot admirand arhitectura, ocheste cele mai
bune oferte, iar la final imbogateste-te cu o carte achizitionatd de

la Libraria Bertrand, cea mai veche librarie activa din lume.

Spiritul aventurier al navigatorilor care au pornit candva din
acest capat al lumii sa cucereasca noi taramuri inca mai dainu-
ie prin Lisabona. Daca vrei sa vezi cu ochii tdi locul de unde si-a
croit ultimele planuri de drum celebrul Vasco da Gama in ulti-
ma noapte dinainte de calatoria care a schimbat lumea, mergi
la Manastirea Jeronimos. Este unul dintre locurile care te va um-
ple cu energie, inclus si in Patrimoniul Mondial al Umanitatii.
Acest monument te va transporta in epoca marilor descoperiri
geografice. Pentru a reda experienta tumultoasa de pe ocean,
peste tot au fost incluse motive navale si maritime, cu funii, co-

rali si monstri marini. Pastreaza starea in care te-a scufundat
aceastd experientd si continua drumul spre Turnul Belem, o

alta constructie aflata in Patrimoniul UNESCO. Este o fortareata
ridicata pentru a apdra Lisabona la inceputul secolului al XVI-
lea, care a devenit in timp unul dintre simbolurile nationale ale
Portugaliei. Si aici elementele decorative reprezinta instrumente
de navigatie, amintind de epoca de glorie maritima a acestui ta-
ram. Foarte aproape este si Monumentul Descoperirilor, care are
la poalele sale intreaga lume. Este vorba, de fapt, despre o harta
imensa aflata in centrul Rozei Vanturilor. Aceasta este din mar-
mura oferita in dar Portugaliei de Africa de Sud.
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you could take the same route by foot. Besides, there are other
traditional trams, like 12, 18, 24 or 25. The most comfortable op-
tion, but the most expensive one is to take a Hop-on Hop-off
tour, but with the tram.

To come back in the present quickly, walk by the Largo do Chiado
(the names of a lot of locations will start with “largo”here, and
you will find out that this means not “lake,"but “square”), the
neighborhood placed between Baixa and Bairro Alto districts.
Keep your wallet ready, because this place is perfect for shop-
ping. While admiring the architecture, feel great with the dis-
counts and best offers and finally, buy a book at the Bertrand
bookstore, the oldest functioning bookstore in the world.

The adventurous spirit of navigators who once set out from this
end of the world to conquer new realms still lingers through
Lisbon. If you would like to see the place where the famous
Vasco da Gama spent the last night before setting out for a jour-
ney that had changed the world, go to the Jeronimos monastery.
This is one of the places where your energy will be recharged,
and it is included in the World Heritage Site. This monument will
take you to the times of the great geographical discoveries. To
recreate the tumultuous ocean experience, naval and maritime

motifs, including ropes, corals and sea monsters, were included
throughout the place. Keep the mood created here and contin-
ue your travel to the Belem Tower, another building included in
the UNESCO Heritage. It is a small fortress built to protect the
Lisbon at the beginning of the XVI century, which in time became
on Portugal’s national symbols. Here as well, the decorative ele-
ments represent navigational instruments, reminiscent of the
maritime glory era of this land. Very near is the Monument of
Discoveries, which has at its feet the whole world. It is, in fact, a
massive map in the center of the Wind Rose. It has been made
from the marble offered to Portugal from South Africa.

Daca o sa-{i ramana cateva ore, da o fuga pana la Muzeul de
Azulejos, o adevdratd perla a Lisabonei. Este mai departe de for-
fota turistica a orasului, asa ca drumul ti-ar putea pune nervii la
incercare. Trebuie sa iei metroul, iar apoi sa mergi pe jos sau sa
prinzi un autobuz. Totusi, este locul in care poti vedea cu ochii
tdi o pagina foarte importanta din cultura si istoria Portugaliei.
Azulejos vine de la un cuvant maur si inseamna, in traducere,
piatrd mica din ceramicd. Anume maurii au reusit sa transforme
aceastd faianta intr-o carte de vizita a Lisabonei si sa o ridice la
un rang de arta.

Portughezii mananca bine. Aici nu vei gasi portii fancy si minuscu-
le in farfurii uriase. Mancarea traditionala este foarte savuroasa,
iar un platou ajunge lejer si pentru doi oameni. Nu este o bucata-
ria find, ca cea franceza, ci mai curand una asa ca la mama acasa.
Bucatele sunt condimentate si aromate, piperul piri piri, foarte pi-
cant de altfel, fiind cel care da tonul multor preparate traditionale.

Daca vrei sa-ti alinti papilele gustative si sa gusti cat mai multa
mancare locald, atunci mergi la Mercado da Ribeira. Este cea mai
importanta piata din Lisabona, unde de cativa ani a fost deschis
un food court imens. Este o diversitate enormd de mancare, de la
carne, peste si fructe de mare pana la burgeri si sushi.

Regele bucatariei portugheze este con-
siderat, pe mare dreptate, codul. Acest
peste il gasesti practic in orice local din
Lisabona, gatit in fel si chip. Se spune ca
exista 365 de retete cu acest ingredient,
cate una pentru fiecare zi a anului. Pentru
un veritabil ,bacalhau o Portugues”, ale-
ge un restaurant mic si cochet, ca cel de
langa Castelul Sao Jorge. La Claras em
Castelo sunt doar sase mese, iar meniul
se schimba zilnic in functie de ce alege sa
gateasca proprietara. Pentru o experienta
mai glamuroasa, dar care fti va goli serios
buzunarele, treci pe la Palacio Chiado. Aici
sunt sapte restaurante, care functioneaza
intr-o cladire istorica renovata. Te vei simti
un aristocrat care ia masa intr-un muzeu. SO U L

SUFLET

MERINDE §I
MUZICA PENTRU

MERINDE AND
MUSIC FOR YOUR

If you still have some time, take a short walk to the Azulejos
Museum, a genuine pearl of Lisbon. It is situated far from the
touristic agglomeration, so calm your nerves on the go. You
should go by metro and then go by foot or take a bus. Butitis a
place where you can see the significant page in Portuguese histo-
ry and culture. Azulejos comes from a Moorish word and means,
in translation, a small ceramic stone. The Moores were those
who have transformed this ceramic in Lisbon's symbol and to
raise it to the art level.

Portuguese eat very well. Here you will not meet fancy portions
and small pieces on the strange plates. Traditional cuisine is de-
licious, and a plate is enough for two people to eat. It is not a
sophisticated cuisine, like the French one, but more like at your
mother’'s home. The dishes are spicy and fragrant with the pep-
per Piri Piri, very spicy indeed, being the one that sets the tone of
many traditional dishes.

If you want your taste buds to feel great and eat as much local
food as possible, then go to Mercado da Ribeira. It is the most
important market in Lisbon, where a vast food court is function-
ing for several years already. There is a massive variety of food,
from meat, fish, and seafood to burgers and sushi.

The code is considered a king of
Portuguese cuisine. You can find this fish
in almost every place in Lisbon, cooked
the same traditional way. They say that
there are 365 recipes for code, one for
every day of the year. To taste the truly
“pbacalhau o Portugues,”choose a small
and stylish restaurant, similar to the one
placed near the Sao Jorge castle. There
are only six tables at Claras em Castelo,
and the menu is different every day, in
dependance on owners’ preferences. For
a more glamorous experience, but and
the more expensive one, go to the Palacio
Chiado. There are 7 restaurants situated
in the renovated old building. You will
feel here as royal dining in the museum.
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Pentru desert, totul este simplu. Nu pleci
din Lisabona fara sa te saturi de ,paste-
is de nata”, prajitura cu frisca considera-
ta cartea de vizitd a portughezilor. Este

o crema de vanilie intr-un foietaj subtire
si crocant, care se topeste Tn gura si te
cucereste din prima. Se serveste oriunde,
dar pentru o experientad veritabila trebu-
ie sa calci pragul celebrului local Antiga
Confiteria de Belém, o cofetdrie din 1837,
unde a si aparut acest deliciu. Reteta a
ramas neschimbata de atunci si este pas-
trata in mare secret. Tot ce veti manca in
alta parte este o imitatie, pentru ca doar
trei persoane stiu cu certitudine cum sunt
facute zilnic cele 19 mii de dulciuri cu o
aroma dementiala de zahar ars.

Tot plimbandu-te tu in lungul si-n latul
orasului, o sa ti se iveasca in cale, intr-
un numadr generos, mici barulete in pli-
na strada, marcate ostentativ cu cuvan-
tul ,Ginjinha", scris cu rosu. Nu le ocoli!

Ginjinha este o bautura traditionald, un fel de visinata, ceva mai
slaba si mult mai dulce, care intra de minune Tn momentele in
care simti ca numai niste aripi la picioare te-ar mai putea ajuta sa

continui colindatul.
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+PACATUIESTE"
INCERCAND CEL MAI
CELEBRU DESERT
PORTUGHEZ

“"COMMIT A SIN”
TASTING THE
PORTUGUESE MOST
FAMOUS DESSERT

Everything is straightforward when it
dessert time. You cannot leave Lisbon
without tasting the “pasteis de nata,"a
cake with cream considered the Portugal
iconic dish. It is a vanilla cream in a thin,
crunchy pastry that melts in your mouth
and conquers you from the first bite. You
can buy it everywhere, but to experience
the whole of it, visit the famous Antiga
Confiteria de Belém, a café established

in 1837, where this dessert was invented.
The recipe hasn’t changed since, and it is
a great secret. Everything you'll try else-
where is an imitation because there are
only three people who know how to bake
those 19 000 of cakes with a heart-melt-
ing aroma of burned sugar.

While walking along and around the city,
you will find, in a generous number, small
little streets, marked proudly with the
word “Ginjinha,"written in red. Don't by-
pass them! Ginjinha is a traditional drink,

a kind of custard, a little weaker and much sweeter, which won-
derfully goes when you feel that only a few wings at your feet
could help you continue the caroling.

Lisabona Tti va intra definitiv in sange doar
dupa o seara de Fado, un cuvant care nu are
traducere echivalenta in alta limba, dar este
un gen muzical prin care se canta ,bucuria de
a suferi”. Lasd aceasta stare sa te invaluie si
sa-ti treaca prin toti porii atunci cand vei as-
culta o voce de privighetoare acompaniata de
sunete de chitara. Tn mod obisnuit, pentru a
asista la un spectacol, platesti o intrare de 25-
30 de euro care include o masa traditionala.
Cele mai bune concerte sunt la Tasca da
Chico, dar s-ar putea sa stai la coada cateva
ore ca sa prinzi niste locuri. Mai mult, dupa ce
vei intra, ca sa te bucuri de atmosfera, vei fi
nevoit sa stai ca intr-o cutie de chibrituri.

Daca nu esti pregatit pentru asemenea sacrifi-
cii Tn numele artei, incearca sa gasesti o masa
libera la Mesa de Frades, Clube de Fado sau
Cafe Luso.

MOLIPSESTE-TE DE
MELANCOLIE $I
NOSTALGIE

SINK'IN
MELANCHOLY AND
NOSTALGY

—
-

Lisbon will definitely get into your
blood just after an evening of Fado, a
word that has no equivalent transla-
tion into another language, butis a
musical genre that sings “the joy of
suffering.”Allow this mood to envelop
you and pass through all the pores
when you hear a voice accompanied
by guitar sounds. Usually, an even-
ing with traditional meal costs 25-30
euro. The best concerts are at Tasca
da Chico, but you risk to stay in line
for several hours there. Moreover, af-
ter finally getting in, you will have to
stay as a match in the box.

If you're not prepared for such sac-
rifices in the name of art, try to find
a table at Mesa de Frades, Clube de
Fado or Cafe Luso.
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Bine de §tiut cand

célétore§ti in Lisabona

Engleza este vorbita aici de cdtre aproape orici-
ne ti-ar iesi in cale, dar ce o sa auzi in jurul tau
ntr-o veselie va fi ,obrigada”/,obrigado”; si stiind
ca asta inseamna ,multumesc” vei trage imedi-

at concluzia ca portughezii si arata recunostinta
fara prea multe frane pentru ca ,obrigado” in sus,

»obrigado”in jos.

Dupa cum am insistat, Alfama este un cartier al
comunitatilor, unde oamenii nu trec reci si nepa-
satori unul pe langa altul fara a-si arunca macar
o privire; acestea fiind spuse, politicos din partea
ta ar fi sa le adresezi, fie un ,bon dia”, fie un ,bon
tarde” (dupa situatie si pozitia soarelui pe cer)

si te asiguram ca binetea ta nu va ramane fara
raspuns.

Lisabona nu-i un oras usor de strabatut la pas,
dar nu ti-am recomanda nici in ruptul capului sa
apelezi la mijloacele de transport existente pen-
tru ca ai pierde o cantitate nemarginita de farmec.
Totusi, se afla pe coline si nu exageram cand spu-
nem ca pantele capata uneori verticalitati nemi-
loase. Vestea bund e ca spala repede si fara efort
din cantitatile uriase de pastéis de nata care-si vor
da obstescul sfarsit la tine in stomac.

Nu suntem primii care recomanda tururi gratuite,
dar 1ti spunem ca putine la care am luat parte se
apropie de Incantarea oferitd de ghizii de la Take
Lisboa. O sa descoperi un nivel nebanuit de de-
dicare si pasiune in fiecare cuvant care le alune-
ca pe buze siiti loveste timpanul si o sa te faca sa
te indragostesti de fiecare centimetru de zid din
Lisabona.

..si nu in ultimul rand, nu te Tnvinovati prea tare
daca cele cateva zile petrecute in Lisabona nu i
permit sd ajungi in absolut fiece coltisor. Promite-
ti mai bine ca o sa te intorci in Lisabona si poate
nu numai o singura data. #~
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Good to know when

traveling to Lisbon

Almost everybody speaks English,

but the most often word you hear is
“obrigada"/obrigado” and it is good to know
that this means “thank you."Portuguese show
their gratitude without hesitation, and there is
“obrigado” all around you.

As we have mentioned, Alfama is a neighbor-
hood where people walk by each other side
without at least a smile. Keeping that in mind,
it would be polite for you to address them
with “bon dia,"or “bon tarde” (in dependance
on the situation and the position of the sunin
the sky), and we can swear that your polite-
ness won't remain unanswered.

Lisbon is not an accessible city to walk
around, but we would not recommend you
head over to the existing means of transport
because you will lose a lot of charm. However,
it is situated on the hills, and we do not ex-
aggerate when we say that the slopes some-
times get ruthless. The good news is that
spare you quickly and effortlessly from the
enormous amounts of cream pastéis that will
end up in your stomach.

We are not the first ones to recommend free
tours, but the guides from Take Lisboa offer
you the real enchantment. You will discover
an unbelievable level of dedication and pas-
sion in every word and will make you fall in
love with every inch of the Lisbon wall.

...And last but not least, don't blame your-

self too much if the few days spent in Lisbon
do not allow you to see everything. Promise
yourself that you will come back to Lisbon and
maybe not just once. #~

LUNI
Jol
SAMBATA

CHISINAU-LISABONA

Call Center: (+373 22) 830-830

Vanzarea biletelor online: www.airmoldova.md

/

AIRMOLDOVA


https://www.takelisboa.com/
https://www.takelisboa.com/

Alaturi de cei dragi cu un

JOB BUN Ia Kaufland

La Kaufland stim cat de dulci sunt revederile acasa

si vrem ca tu sa poti fi alaturi de cei dragi, in fiecare zi.

Alege un job la Kaufland si hai sa construiesti acea
cariera pe care ti-o doresti, cu un salariu bun
si oportunitati de crestere profesionald pe placul tau.

Alatura-te echipei noastre si fii acasa.

Posturi vacante:

Lucrator Comercial Universal
Administrator Vanzari
Manager Magazin

Director Regional

Detalii pe www.cariere.kaufland.md.
Asteptam CV-ul tau pe recrutare@kaufland.md
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Vocea din emitdtor deja anunta cd inregis-
trarea pasagerilor pentru cursa ,Chisindu -
Lisabona” este deschisd, sansele mele pentru
a face acest interviu scadeau cu fiecare minut,
aproape renuntasem cand a aparut lon Rotaru
cu pdrul valvoi si doua valize imense. M-am
intins sa dau mana cu el si sa ma prezint, drept
raspuns am fost sarutata pe ambii obraji si am
auzit: ,Anastasia, unde vrei sa ne asezam? Hai
Ca reusim, aici in cafeneaua asta?”. Am luat-o
repejor dupa el si md gandeam ,ce-i iute”.

,Stil tu, Anastasia, Dumnezeu nu ne ajutg, el
ne mentine. Pentru a creste si a reusi trebuie
sa muncim. Daca nu depunem efort, El nu ne
poate oferi lucruri asa din oficiu.” Am inteles ca
interviul a inceput iar eu nu am pornit aplicatia
,Voice Memos”, deci trebuie sd tin minte ce
spune.

lorist sau designer de flori?

Des imi adresez aceasta Intrebare: cine sunt eu? Floristul

probabil e cel care nu doar face buchete, floristul le creste

si le ingrijeste in gradina sa. Eu lucrez cu produsul lor.
Cred ca totusi o sa mergem pe titulatura de , designer floral”.

De unde vine educatia ta estetica?

Nu stiu exact. In familia mea nu am artisti consacrati, dar strabu-
nicul impletea palarii din paie si toate matusele si bunicile teseau
covoare, de unde mai mult frumos si estetica?

Ai visat sa fii pompier si ai devenit designer floral?

Voiam sa fiu arhitect si tatal meu atunci mi-a spus: ,ei, cum nu
prea se construieste nimic...". Asa ca am inceput sa vreau sa fiu
prezentator la televiziune.

La sigur ai fost marcat de cineva anume.

Stefan Culea. In 1992, la Palatul Republicii, a fost prezentator la
concursul de floristi si m-a impresionat foarte tare atunci.

Bun, si eram la o varsta la care era usor sa ma impresionezi.
Saream dintr-o profesie n alta, imi placea tot ce tine de estetic

si frumos, tot ce inseamna design. Ma gandeam ca mi-ar pla-

cea sa creez rochii de seara. Dar, Tn acelasi timp, imi placea si
sportul, asa ca am facut colegiul sportiv. Mai ales reiesind din
posibilitatile acelei perioade si optiunile disponibile la Telenesti,
iti dai seama - sportul era cea mai viabild alegere. Dar am pdastrat
setea de a nvata lucruri noi, atat timp cat era cineva gata sa ma
invete eu cu mare drag absorbeam tot.
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The voice from the speaker already announces

the check in opening for the passengers of the
Chisinau-Lisbon flight, and my chances for this
interview are decresing as every minute passes. |
had almost gave up when lon Roratu appeared with
his fluttered hair and two big suitcases. | reached
out to shake his hands and to introduce myself, and
instead, | was kissed on both cheeks and heard:
"Anastasia, where do you want to sit? We'll manage
in time. Let's get it right here in this cafe?” While kee-
ping up to him, I've been thinking, "this was quick."
“You know, Anastasia, God doesn't help us, he
supports us. For us to grow and develop we should
work hard. If we don't put any effort, He cannot give
us anything.” | understood that the interview has al-
ready started, and | didn't manage to turn the "Voice
Memos" application on, so | have to remember
everything he says.

lorist or floral designer?

People often ask me: who am I? | think that the flo-

rist is someone who not only makes bouquets but also

grows flowers and nourishes them in his own garden. |
work with the final product. So, I'd go for a “floral designer” title
instead.

How did you develop a sense for aesthetics?

| am not sure exactly. | don't have any artists in the family, but
my grand-grandfather made straw hats, and all my aunts and
grandmothers used to weave traditional rugs. What could be
more beautiful and aesthetic than that?

Have you always known that you wanted to become a floral
designer?

| wanted to become an architect, and my father told me: “look,
not a lot is being builtnowadays...”. So, I've thought of becoming
a TV presenter.

You most definitely were influenced by someone in
particular.

Stefan Kulya. In 1992, he hosted a floral design competition in
Chisinau. And | remember | was impressed a lot by his moderat-
ing skills.. Well, let's say that at that stage in my life | was easy to
impress.. | was jumping from one thing to anothe, | liked every-
thing about aesthetics and beauty, everything about design. At
some point | was interested to start designing evening dresses..
But at the same time, | was into sports so | went to the sports
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Parintii nu ti-au sugerat sa gasesti o ocupatie mai
pamanteasca si mai pragmatica?

Nu, m-au sustinut foarte mult si le multumesc mult pentru asta.
Venind din Telenesti si perioada foarte complicata in care trdiam,
ei au mers cu mine pe la toate concursurile si m-au incurajat tot
acest timp.

n design floristic esti autodidact?

Era o perioada foarte complicata, scolile de design spre care tin-
deam erau scumpe si noi trdiam timpuri in care pur si simplu
supravietuiam, purtai pantofi cu trei marimi mai mari ale varului
si imprumutai sacou pentru fotografia din albumul scolar. Nici
vorba de scoala de design platita. Si da, sunt designer de flori
autodidact.

Bun, de ce anume flori, cum a inceput aceasta dragoste?

n 1992 am participat la concursul international ,Lume, pace si
copii”, luasem premiul special ,Speranta”. Concursul a avut loc la
Palatul Republicii de la Chisinau si a durat doua zile. Asta Tnseam-
na doua zile de emotii si experiente extraordinare pentru un co-
pil de la Telenesti. Avem 11 ani, trisasem, conform regulamentu-
lui, varsta minima de participare era de 13 ani. Eram unicul baiat
participant. Cand am revenit la Telenesti eram euforic, zburam
mai ales de la constientizarea faptului ca am inteles exact ce
vreau sa fac in viata mea.
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Dar la concurs cum ai ajuns? De ce totusi un baiat din
Telenesti, care ar trebui sa viseze sa fie ca Rambo, visa la
flori?

De mic aveam o relatie foarte speciala cu florile. Stii cand mer-
geam la tot felul de sarbatori cu familia si asta implica oferirea de
flori gazdei sau omagiatei sau ma rog depinde de ocazia speciala,
eu ma certam tot drumul cu surorile mele, cine va oferi buchetul
cu flori.

Aveam o gradina cu flori ingrijita de mama, era tare frumoasa si
imi placea sa stau printre ele, dar mama nu ma lasa sa rup flori
din ea, asa ca umblam cu furatul de flori pe la vecini, eram un
hot de flori. Evident ca vecinii stiau ca eu mai iau o floare, doua
din gradina lor. Uneori chiar ma chemau si imi permiteau sa in-
tru n gradinile lor sa imi aleg ce floare vreau s-o iau cu mine.

Acum, ca si profesionist realizat, de unde iai florile?

Nu le mai fur la sigur. Sunt vendori cu care lucrez de ceva timp.
Aleg florile n functie de necesitatea buchetului si, daca nu sunt
cerinte mai speciale, optez tot timpul pentru florile sezonului.

Au fost si cerinte deocheate, aproape irealizabile?

Nu, stiu cum sa imi conving clientii sa aleaga optiuni rezonabile
si de sezon. Nu este cazul sa exageram, putem exagera in multe
privinte nu si cu florile.

college. At that time in Telenesti, my hometown, there weren't
too many options in terms of job opportunities.. But I've man-
aged to keep my passion for learning new things, and if anybody
was ready to share their knowledge, | was willing to absorbevery-
thing like a sponge.

Have your parents tried to convince you to find another job,
more down-to-earth?

No, they have supported me all the time, and I'm very grateful
for that. Coming from Telenesti and considering the tough times
we were all living, they accompanied me to every competition
and encouraged me every time.

Are you a self-learner in floral design?

It was a challenging period, the design schools where | wanted
to go were very expensive, and we were barely surviving; | was
wearing my cousin’s shoes which were three sizes larger and
borrowed a jacket to take pictures for a school album. There was
no way for me to enter a private design school. So yes, I'm a self-
learner floral designer.

Still, how did this passion for flowers begin?

In 1992, | took part in the “Lume, pace si copii” (“World, peace,
and children”) International competition, and have won the

special price “Speranta” (“Hope). The competition took place at
the Republican Palace in Chisinau, and it was a two-day event.
For me, those weretwo days full of emotions and an extraordi-
nary experience for a child from Telenesti. | was only 11, and |
had cheated because according to the contest regulation, the
minimum for participation was 13 years. | was the only boy..
When | came back to Telenesti, | was euphoric, | felt like | was fly-
ing because | have finally understood what exactly | want to do in
my life.

But how did you enter the competition? Why a boy from
Telenesti, who was supposed to dream of becoming Rambo,
realized that he is in love of flowers?

I had an extraordinary relationship with flowers since my early
childhood. | remember every time we were going to a family cel-
ebration, | was fighting with my sister over who should offer the
flowers.

My Mom was taking care of our flowers in the garden. It was
such a beautiful garden. | liked to spend time there. My Mom
never let me cut the flowers from our garden, so | was steal-

ing flowers from our neighbor’s gardens. | was a flower thief.
Apparently, all the neighbors knew that | was stealing one or two
flowersSometimes they even called me and allowed me to go in
their garden and take whatever flowers | liked.
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Clientii tai sunt dintr-un aluat anume, caracterizati de ceva
comun?

Nu. In atelierul meu vin oameni care stiu ce fac si le place ce
fac. Sunt cei care cauta ceva mai deosebit decat alte oferte de
pe piata. Uneori In atelierul meu intra oameni mari si vedete si
eu reusesc sa ignor asta si sa nu imi dau seama de asta, iti ima-
ginezi? lese omul pe usa si atunci ma prind, se pare ca asta era
Cutdrescu om de vaza.

Chiar nu conteaza pentru cine fac design de flori atat timp
cat le place si imi place si mie.

Si mai e o chestie: asta ma ajuta sa impun o simplitate oarecare
n produsul final pe care 1l fac, clientii accepta cu usurinta asta.

Este vreun buchet facut de tine si care a ramas in capul tau
ca ceva foarte special?

Nu ma atasez emotional prea tare, I-am facut, I-am dat, m-am
apucat de urmatorul.

n schimb am o satisfactie enorma de la ceea ce fac si cel mai
mare premiu pentru mine e reactia clientilor. Reactia de pe fetele
lor.

Buchetele pe care le fac sunt cu picioarele pe pamant, fara a
soca publicul. Buchetele mele ma reprezinta si e foarte impor-
tant sa pastrez asta.

Dar imi amintesc una dintre cele mai lungi nopti cand prega-
team aranjamente floristice pentru un eveniment, florile trebu-
iau livrate pe la 9.00, era 6.00 si eu eram gata sa-mi iau lumea

n cap si s-o las balta. Prietenii mei care ma ajutau nu mai stiau
cum sa ma adune. M-am asezat pe o banca si 15 minute am stat
nemiscat, asta a fost suficient ca sa gasesc si solutii dar si pu-

teri ca sa termin acea comanda. La 8.30 florile erau incarcate in
masind. Uneori am nevoie de putin timp sa fiu cu gandurile mele,
le aranjez si sunt din nou gata de muncad. Si asta pentru ca nu
obosesc niciodata cu sufletul.

Cum ai ajuns popular?

Muncind. Am lucrat mult si oamenii au prins a vorbi despre mine
si asta e cea mai bunad reclama, ceea ce bucura cel mai mult - la-
udele oamenilor si faptul ca ei te recomanda altor persoane, e
minunat.

Cand vin la Telenesti si merg pe drum oamenii se saluta cu
mine, nu stiu de unde ma cunosc si daca de bine, totusi fac flori
la Lisabona, dar se saluta cu mine si eu sunt foarte fericit si
multumitor.

Hai sa ne intoarcem la partea cu ,muncind, ai ajuns
popular”.

Am inceput de la un simplu ajutor intr-o florarie, in care am
ajuns foarte intamplator. Aveam nevoie sa fac un buchet de flori,
aveam flori, nu aveam ustensilele necesare. Am batut la usa mo-
dest am cerut permisiunea de a le folosi masa de lucru si usten-
silele, ei m-au lasat. Patroana atelierului m-a urmarit dupa care
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Today, when you are a grown-up professional, where do
youget your flowers?

| don't steal them, that's for sure. There are vendors | work with
for several years now. | choose the flowers depending on the
bouquet | want to make. alf there are no particular require-
ments, | always choose seasonal flowers.

Did you have any extravagant requirements, almost
unattainable?

| don't know how to convince my clients to be more reasonable
and to choose seasonal flowers. You don't have to exaggerate,
especially when we are talking about flowers.

Tell me about your clients. Do they have something in
common?

No, they don't. But people who come to my shop know what

I'm doing, and they like it. Some of them are looking for some-
thing unique, something different than my competitors offer.
Sometimes | havecelebrities or well-known people, and | don't
recognize them, can you imagine that? | realize it just after they
leave the shop. What | wanted to say is that it doesn’t matter for
whom | make these bouquets, as long as they like them and | en-
joy what | do. This also helps me to maintain the simplicity in the
final product. And my client seem to accept it easily.

Was there a bouquet that you've made and you've cannot
forget it because of how special it was?

| don't attach emotionally otoo much to my bouquets. | make

it, give it out, then | make the next one. But, | have a huge satis-
factionfrom what | do, and the best reward for me is to see my
clients’ reaction. My bouquets are down-to-earth, they are not
made to shock the public. My bouquets represent me, and | want
to keep it this way.

But | do remember the longest night in my life when | was mak-
ing floral compositions for an event. | was supposed to deliver
the flowers at 9 am, and it was already 6 am, and | was ready
to give up altogether. My friends, who helped me with the job,
didn’t have any idea how to cheer me up anymore. So, | sat on
a bench and | was sitting there for 15 minutes absolutely still,
and it was enough for me to be able to find a solution and the
strength to finish the job. At 8.30 am, all the flowers were in the
truck.

Once in a while, | just need a short break to be alone with my
thoughts, to arrange them. And after that, I'm ready to do my job
again. This is because of my tireless my soul.

How did you get famous?

I was working hard and people start talking about me. And this is
the best advertisement the word of mouth. When | come home,
to Telenesti, and walk on the streets, people greet me. | don't
know if they who | am or what | do in Lisbon,, but they greet me,
and I'm very happy and grateful for that..
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mi-a propus sa o ajut in atelier. Am ramas. Dupa aceasta a pornit
o reactie in lant si eram chemat de la un atelier la altul, pana am
ajuns sa fiu directorul creativ in unul dintre ateliere. Acum am
atelierul meu de design in Lisabona.

Despre Lisabona?

in Lisabona am capatat libertate. Am participat la foarte mul-
te concursuri internationale plecand de acolo, am vazut ca sunt
inteles si acceptat de oamenii de acolo, acest lucru mi-a oferit
multa confidenta si incredere in propriile forte.

Locul unde te afli conteaza pentru munca ta?

Nu, as face aranjamente floristice oriunde!

Mai departe unde?

Saptamana viitoare plec in China si pentru prima data o sa re-
prezint Moldova la un concurs international de floristica. Nu sunt
pregatit, dar voi merge, florile nu m-au dezamagit inca niciodata
si stiu ca am suficiente forte, asa ca merg in China.

Ritualul de pregatire a unei compozitii?

+  Concentrare si ganduri bune.

*  Adunatul florilor.

+  Curatatul lor si incercatul de multe ori pana la succes.
Uneori un buchet este facut din 5 incercari.
Ai ajutori?

Am prieteni, in atelierul meu sunt doar prieteni.

1ti place s& primesti flori?

Foarte mult, dar nu le primesc atat de des. Si cand asta se in-
tampla ma emotionez foarte tare. Si crede-ma tare imi place

sa daruiesc flori prietenilor. Situatia clasica din desenul animat
Winnie de Plus versiunea sovieticd, atunci cand Winnie Ti da flori
purcelusului sifi zice ca i le da: ,pur si simplu, asa?” si purcelusul
mirat Tntreba: ,cum, pur si simplu?”, asta e despre mine.
Urmeaza o intrebare banala: florile preferate?

Cele cu miros.

La ce visezi?

La o gradina cu flori, a mea, pe care sa o ingrijesc eu. #~

Text
Anastasia Taburceanu
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Let's go back the part about “becoming famous by
hardworking.”

| started as a simple assistant in a flower shop where I've got ac-
cidentally. | needed a bouquet, | had the flowers, but didn't have
the necessary equipment. | knocked to the door and asked for
permission to use their working table and utensils, and they al-
lowed me in. The owner of the shop watched me, and then she
asked if | would like to help her.. | stayed. After that, things just
happen,. | had proposals from one shop to another, until | be-
came the creative director in one of them.. Now | have my own
design studio in Lisbon.

And why in Lisbon?

| found my freedom in Lisbon. | participated in a lot of interna-
tional competitions, and | realized that people accept and under-
stand me. This is what gave me confidence and a lot of self-trust.

Is it important to be in a certain place to do your job?

Not really, | can do the floral design wherever!

Where is your next destination?

Next week | go to China and | will represent Moldova for the first
time at an international florists’ competition. I'm not ready but
will go anyway. Flowers never let me down, and | know | have a
lot of strength to do it, so | am going to China.

What are the steps in preparing a floral arrangement?

+  Concentration and positive thinking
+  Choosing the flowers

*  Preparing the flowers and trying for several times, un-
tilthe perfection. Sometimes, | make 5 attempts before the
bouquet is good enough.

Does anybody help you?

I have friends, there only friends in my shop.

Do you like to receive flowers?

Yes, a lot, but unfortunately, this happens very rarely. But when
it does, | am very excited. And trust me, | love to give flowers to
my friends. It usually happens like in the “Winnie the pooh” car-
toon, when Winnie is giving flowers to his friend, the little pig,
with no reason. And the pig is astonished to receive something
without any occasion. This is my story.

The next question is very trivial: what are your favorite
flowers?

Those with fragrance.

What are you dreams now?

I dream to have my own garden of flowers, to take care of. #~
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SAVE THE DATE
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Text

g Alina Arefiev

Evenimente care nu trebuie
ratate toamna aceasta

WHICH EVENTS YOU SHOULD NOT MISS THIS FALL

,Toamna se numard bobocii” este un proverb Like someone once said, soul does not live by bread
valabil si pentru evenimentele organizate in lunile alone, and this statement is about all the events
septembrie si octombrie in Europa. Sunt multe organized in Europe in September and October.
festivaluri dedicate roadei, iar bucatele si bauturile  There are a lot of harvest festivals, and the dishes and
traditionale dau tonul petrecerilor. Multe dintre traditional drinks play the central role there. Some of
acestea au in spate o istorie de zeci sau chiar sute  these festivals have decades and even hundreds of
de ani si aduna vizitatori de pe toate continentele.  years of history behind and gather visitors from all the
Nu lipsesc nici evenimentele sportive sau cele continents. There are also a lot of cultural and sports
culturale. events.
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Regata Storica

VENICE, 1" OF SEPTEMBER

Regata Storica este un eveniment care combina perfect spor-
tul cu istoria. Este organizat in fiecare an, in prima duminica din
septembrie. Festivalul readuce pe canalele venetiene atmosfera
secolului al XVI-lea. Totul incepe cu o procesiune impresionanta
de ambarcatiuni decorate ca pe vremuri. Zeci de gondole, mas-
carete, pupparini si alte tipuri de barci sunt vaslite pe Marele
Canal. In fruntea acestora este celebra "bucintoro”, barca de ce-
remonii a dogilor, un simbol al Venetiei. Mii de oameni admira
ceremonia de pe platforme plutitoare amenajate cu ocazia eve-
nimentului sau de pe malurile canalului. La final, procesiunea
este urmaté de patru regate. in cadrul festivalului sunt organi-
zate si sapte curse de vaslit. Air Moldova zboara spre Venetia
in fiecare zi de luni, joi si sambata.

Regata Storica is an event, which combines sports and history
perfectly. It is a yearly event, organized on the first Sunday of
September. It brings back the atmosphere of the XVI century to
Venice channels. Everything starts with the impressive parade
of the boats decorated as before. Dozens of gondolas, masks,
pupparini and other types of ships are rowed on the Grand
Canal. In front of them is the famous "bucintoro," the boat of
ceremonies of the doges, a symbol of Venice. Thousands of
tourists admire this ceremony from the floating platform deco-
rated for the celebration or enjoy the event standing on the
channel banks. Four regattas follow the ceremonial proces-
sion. Seven rowing races are also organized within the festival.
Air Moldova flies to Venice every Monday, Thursday and
Saturday.

Classico Wine Festival

GREVE IN CHIANTI, TUSCANY, 5-8™ SEPTEMBER

Evenimentul este organizat intr-o regiune cu o bogata istorie a
vinificatiei, care numara deja peste 2000 de ani. Orasul Greve
in Chianti se afla Tn Toscana, intre Florenta si Siena. Festivalul
dureaza patru zile si include degustari de vin, concerte si petre-
ceriin aer liber. Totul incepe intr-o seara de joi, cu muzica bung,
in Piazza Matteotti. Chiar daca vinul este regele evenimentului,
este 0 ocazie buna de a gusta diferite feluri de branza, sunca si
ulei de masline. Festivalul se incheie cu o parada si ceremonia
de premiere a participantilor. in Greve in Chianti poti ajunge
ludnd avionul spre Bologna, iar de aici poti ajunge in locali-
tate cu transportul in comun.

The event is organized in the region with a rich winemaking his-
tory, counting over 2000 years. The city of Greve in Chianti is
situated in the Toscana region, between Florence and Siena.
The festival goes for four days during which different wine
tastings, concerts, and open-air celebrations are organized.
Everything starts on Thursday evening with wonderful music
played at the Piazza Matteotti. Although the wine is the king

of this event, you can also taste different types of cheese, pro-
sciutto, and olive oil. The award ceremony and a parade finalize
the celebration. Greve in Chianti you can reach by plane to
Bologna, and from here you can reach the town by public
transport.
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Harvest Festival

POBOLEDA, TARRAGONA, 8-11 SEPTEMBER

Acest eveniment este dedicat Tn mare parte strugurilor. Este
organizat intr-un mic orasel din Catalonia, Spania, in provincia
Tarragona. Poboleda se afla la o distanta de aproximativ 140
de kilometri de Barcelona, ceea ce inseamna mai putin de doua
ore de drum cu masina sau trenul. n cadrul festivalului, cei

mai matinali vizitatori au ocazia sa participe la culesul strugu-
rilor, care ulterior sunt striviti asa ca pe vremuri in cadrul unei
ceremonii. in Poboleda poti ajunge cu avionul de pe cursa
Chisinau-Barcelona, iar de acolo, cu transportul in comun.

This event is mostly dedicated to grapes. It is organized in a
small town in Catalonia, Spain, in the province of Tarragona.
Poboleda is approximately 140 kilometers from Barcelona,
which means less than two hours by car or train. If you come to
the festival in the morning, you have the opportunity to partici-
pate in the grape harvest, and to crush the collected grapes lat-
er during a ceremony. In Poboleda you can get by plane from
Chisinau to Barcelona and from there by public transport.
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London Design Festival

LONDON, 14-22 SEPTEMBER

Timp de noua zile, in cadrul Festivalului de Design din Londra,
sunt organizate sute de evenimente, care demonstreaza locul
de frunte al capitalei britanice in domeniul designului mondial.
n cadrul acestuia se adun3 oameni creativi din toate colturile
lumii, care vin sa-si expuna lucrarile, sa acumuleze experienta
sau sa se inspire pentru viitoarele proiecte. Victoria and Albert
Museum este locul in care au loc cele mai importante expozitii,
care atrag pand la 50 de mii de vizitatori anual. Air Moldova
zboara la Londra n fiecare zi a saptamanii, cu exceptia zilei
de luni.

For nine days, at the London Design Festival, hundreds of
events are organized, demonstrating the leading position of
the British capital in the field of world design. The event brings
together creative people from all over the world, who come to
showecase their work, gain experience, or get inspired for future
projects. The Victoria and Albert Museum is where the most im-
portant exhibitions take place, attracting up to 50 thousand vis-
itors annually. Air Moldova flies to London every day of the
week, except Monday.

Oktoberfest

O nunta regala s-a transformat in cel mai faimos festival al be-
rii din lume. Tn 1810, pe 12 octombrie, printul bavarez Ludwig
s-a Insurat cu printesa Therese, iar sarbdtoarea a durat cinci
zile. Acesta este evenimentul care a dat startul organizarii
Oktoberfest-ului de astazi. in fiecare an, timp de peste doua
saptamani, mii de oameni se aduna zilnic pentru a se bucura
de bere si carnaciori bavarezi. Totul incepe la semnalul prima-
rului de Munchen, care da cep primului butoi. Nu exista o taxa
de intrare, iar celebra bautura germana curge garla. Ar putea

fi nevoie sa stati minute bune la coada pentru a prinde un loc
la masad, asa ca mai bine faceti o rezervare din timp la cortul fa-
bricii preferate de bere. Evenimentul este organizat intr-o piata
aflata foarte aproape de Gara Centrala din Munchen. Berea
este servitd in halbe de 1 litru, iar preturile vor fi intre 10,80

si 11,80 euro anul acesta. Sunt asteptati in jur de sase milioa-
ne de vizitatori. Pentru a ajunge Tn Munich poti opta pentru
cursele spre Frankfurt sau Geneva, iar de acolo ajungi la
destinatie cu trenul.

A royal wedding has transformed into the most famous beer
festival in the world. On the 12th of October, 1810 Bavarian
Prince Ludwig married Princess Therese, and the celebration
lasted five days. This was the event which gave start today’s
Octoberfest festival. Every year, for two weeks, thousands

of people come to celebrate beer and bavarian sausages.
Everything starts with a signal of Munich Mayor who kicks the
first barrel. The entrance is free of charge, and the famous
German drink is stream flowing. There can be lines to get a
place by the table, so it is better to make a reservation be-
forehand at your favorite beer-producing company’s court.
The event is organized on the square very close to the Munich
Central Station. The beer is served in 1 liters glasses, and the
price starts from 10,80 and 11,80 euro this year. Around six mil-
lion visitors are expected. To get to Munich you can opt for
flights to Frankfurt or Geneva, and from there you get to
your destination by train.

Festes de la Merce

BARCELONA, 21-24 SEPTEMBER

Sfarsitul lunii septembrie este o nebunie pentru Barcelona.
Capitala Cataloniei este pentru cateva zile gazda unei petre-
ceri feerice. La Mercé a fost organizat pentru prima oara in
1902, marcand sfarsitul verii. Una dintre atractiile festivalului
este Correfoc, un adevarat spectacol pirotehnic. Imediat cum
apune soarele, pe Via Laietana isi fac aparitia "diavolii”, care se
joaca la propriu cu focul. Tot in cadrul Festes de la Merce, mii
de oameni se adund in Placa de Jaume pentru a admira teme-
rarii care se aventureaza in constructia turnurilor umane. Un
alt eveniment captivant este Parada Gigantilor, in cadrul care-
ia pe strazi defileaza figurine imense ale diferitor personalitati.
Air Moldova zboara la Barcelona in fiecare marti si joi.

End of September is a crazy time for Barcelona. The Catalonian
capital hosts these days an enchanting celebration. For the
first time, La Merce was organized back in 1902 and was dedi-
cated to the end of summer. One of the festival's attractions is
Correfoc, real fireworks, and pyrotechnic show. As soon as the
sun sets, the "devils" who play with fire appear on Via Laietana.
Also at the Festes de la Merce, thousands of people gather in
Plaga de Jaume to admire the dares that venture into the con-
struction of human towers. Another captivating event is the
Parade of the Giants, where huge figures of different personali-
ties scroll through the streets. Air Moldova flies to Barcelona
every Tuesday and Thursday.
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Concurs de Castells

TARRAGONA, 5-6 OCTOBER

Este un eveniment unic in lume, care i taie respiratia. Mii de
oameni se aduna in cadrul unei competitii pentru a ridica cel
mai inalt turn uman. Este greu de privit pentru cei slabi de
fire, pentru ca participantii trebuie sa dea dovada de precizie
si echilibru greu de imaginat. Tn varful acestor piramide sunt
pusi cei mai mici temerari, unii avand doar cate 5 ani. Peste
6000 de spectatori urmdresc cu sufletul la gura cele 32 de echi-
pe de participanti. Cea mai dificild sarcina este dezasambla-
rea turnului, cadnd unitatea si echilibrul echipei sunt puse la
grea incercare. Traditia dateaza din secolul al XVIll-lea si este o
mare mandrie pentru catalani. Tarragona se afla la o distanta
de aproximativ 70 de kilometri de aeroportul El Prat din
Barcelona. in Taragona poti ajunge cu avionul de pe cursa
Chisinau-Barcelona, iar de acolo, poti opta pentru tren.

It is a unique event in the world, which takes your breath away.
Thousands of people gather in a competition to raise the high-
est human tower. It is difficult to see for the weak ones be-
cause the participants have to show precision and balance,
which is beyond imagination. At the top of these pyramids are
the smallest participants, some only 5 years old. Over 6,000
spectators watch the 32 teams of participants breathless. The
most challenging task is to disassemble the tower when the
unit and the balance of the group are put to the test. The tra-
dition dates from the eighteenth century and is a great pride
for Catalans. Tarragona is approximately 70 kilometers from
Barcelona’s El Prat Airport. In Tarragona you can get by plane
from Chisinau to Barcelona, and from there you can opt for
the train. #~
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Frankfurt Book Fair

Buchmesse este unul dintre cele mai importante targuri de car-
te din lume. In cadrul expozitiei sunt peste 7300 de edituri, iar
numarul vizitatorilor se apropie de 300 de mii. Este un adevdrat
paradis al amatorilor de lectura, pentru ca sunt prezentate cele
mai noi titluri din diverse domenii si sunt scoase la vanzare carti
pentru toate varstele si gusturile. Este considerat cel mai im-
portant eveniment de acest fel din lume. Biletul de intrare costa
22 de euro. Air Moldova zboara la Frankfurt in fiecare luni,
miercuri, vineri, sdmbata si duminica.

Buchmesse is one of the most important book fairs in the
world. 7300 publishers take part, and almost 300 000 people
visit the fair every year. It is a real paradise for a book lover be-
cause the newest titles from different styles are presented and
books for every age and taste are being sold. It is considered
the most important event of this kind in the whole world. The
entrance fee is 22 euro. Air Moldova flies to Frankfurt every
Monday, Wednesday, Friday, Saturday and Sunday. 7~
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Moldova Wine

CASTEL

MIMI

18 %3

Castel Mimi = un complex turistic unic, din localitatea
Bulboaca, raionul Anenii Noi, la doar jumitate de
ord de Aeropotrul International Chisindu, considerat
a fi Cartea de vizitd a Moldovei.

Anual turistt din intreaga lume clasifica primul
chatean din tard drept find cartea de vizitd a
Republicii Moldova, hind delectat cu  povestn
captivante s vinuri  premiate  la  concursuri
internationale, produse din soiluri locale precum
Fetcasca Alba si Fetcasca Neagrd sau In stlul
cupajelor bordoleze de exceptie. Totul asortat cu
delicii locale si bucate moldovenesti de exceptie.

lour & lasting

Castel Mimi - a unique tourist complex, located in
Bulboaca village, Anenii Noi district, at only half an
hour from the International Chisinan Airport,

considered the Guest Card of Moldova.

Yearly, the first chateau of Moldova is admired by tens
of thousands guesis that consider it the Guest Canrd of
Moldova. People get entertained with captivatng
stories and internationally awarded wines: indigenous
varieties like Feteasca Alba or Feteasca Neagra, and
exceptional  Bordeaux  style  blends, Everything
assorted with local delicacies and fine Moldova dishes.

(%) +3736200 1893

Zilnic puteti participa la Tururi ghidate, pentru a
descoperi un capitol important  din  istoria
vinificatiel basarabene, In ricoareca revigoranti a
pivnitilor istorice, povestea  Castelului Mimi
prinde viatd prin prisma unicel mese de projectii
din Moldova.

In plus energetica plicurd si privelistele senzationale vi
vor fermeca, VA recomandim s3 vizitan castelal
pe inscrate pentru a face lowgrafii spectaculoase.

Deseori Castel Mimi este garda  dilentelor
spectacole cu tematicii vinicold. Fiind in ajunul
celul mai importam eveniment vinicol al analui,
Castel MIMI va inviti si  petreceti Ziua
Nationald a Vinului in incinta cramel istorice
are figureaza in Top 13 al celor mai lrumoase

vinani din lume.

REEEN

CEETE

castelmimiwinery

Daily you can participate at guided wurs, during

which you can discover an important chapter of

Moldovan winemaking historv. In the invigorating
coolness of the historical cellars, the story of Castel
MIMI awakens on a smart projection table, one af

its kind in Moldova.

Momentul  culminant al  twrunlor  consttue
degustarea vinurilor marca Castel Mimi. Veti insusi
regulile  degustiii si ingelege  unicitatea

organoleptica a vinurilor 1GP Codrm.

The culminating point of the tour is the winetasting,
where you will learn essenntal rules to appreciate
and understand the organoleptic unigueness of
Codru PG wines.

The pleasant energy and sensational sights will fascinate
your, We highly recommend o visit the chateau
during the evening 1o make some spectacular photos,

Frequently Castel MIMI hosts wine  thematic
performances. As we are in the eve of the most
important wine event of the year, Castel MIM
invites you to pass the National Wine Day within the
domains of the only Moldovan winery 1o be listed
among World’s Top 13 most beautilul architeciural

masterpieces of the winemaking world,

&  www.castelmimi.md
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DESCOPERA CAPITALA F
MOLDOVEI iMPREUNA CU
FREE TOUR CHISINAU
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Bkl g ) phon NPT BB T -

Text
Elena Baranov

DISCOVER MOLDOVAN CAPITAL CITY
TOGETHER WITH FREE TOUR CHISINAU
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Daca ajungi in Chisinau si nu stii incotro sa mergi,
atunci varianta perfectd este sa apelezi la un ghid care
te poate ajuta. La Free Tour Chisindu gasesti oamenii
care nu-ti numdra banii din buzunar si i arata nu
doar drumul spre cele mai reprezentative locatii din
Capitala, dar iti si povestesc despre cele mai impor-
tante momente istorice ce s-au intamplat in Republica
Moldova, In scurta sa existentd ca stat independent.

aca perindarile tale prin lume nu sunt complete fara

vreo conexiune cu oamenii si povestile locale, atunci e

bine sa stii ca Free Tour Chisindu e pentru tine. Fie ca

vii Tmpreuna cu un grup de prieteni sau de unul singur,
vei avea parte de un ghid care te va plimba prin oras, iti va po-
vesti mai multe legende urbane si secrete pe care nu le vei gasi
in ghidurile turistice ordinare.

Pornind ca un ONG Tn 2016, Free Tour Chisindu si-a stabilit sco-
pul principal sa le ofere turistilor posibilitatea sa descopere inte-
resant si atractiv locurile in care s-a scris istorie, dar si obiecte de
o important3 semnificativd pentru oras. In prezent, proiectul este
coordonat de Irina lacoban - o tdnard ambitioasa si pasionata de
tot ce Tnseamnad istorie si cultura.

Primul pas pe care I-a facut a fost preluarea activitatii de pe pagi-
na de Facebook a comunitatii, unde a gasit o multime de mesaje.

Primele tururi au fost mai complicate, si asta pentru cad Irina nu
era acomodata cu acest gen de activitate.

Astfel, cu pasi mici, dar siguri, tandra a reusit sa se adapteze
programului, a acumulat experienta necesara si asa de doi ani
de zile Tsi petrece serile de dupa job si weekendurile alaturi de
turisti, povestindu-le istoria orasului Chisinau.

Irina spune ca primeste o placere enorma atunci cand cunoaste
alti oameni, alte culturi si totodata, cand poate transmite
cunostintele despre istoria si cultura tarii noastre persoanelor
din strainatate. Reuseste sa lege prietenii cu turistii care ajung la
Chisinau, iar cel mai motivant lucru din toata aceasta activitate
este comunicarea, schimbul de idei si experiente pe care o poate
face cu oameni originari din toate colturile lumii, la ea acasa, in
Moldova.

Probabil va intrebati de ce gratuit si ce au de castigat ghizii din
aceasta activitate? Totul este simplu: Free Tour Chisinau activea-
za dupa exemple internationale, ceea ce Tnseamna ca unica pla-
ta care se lasa ghizilor sunt bacsisurile. Prin urmare, ghidul se va
stradui sa organizeze un tur cat mai interesant si interactiv pen-
tru ca la sfarsit sa-l platiti dupa merite.

Tururile sunt facute personal de catre ghizii care conduc turistii.
Astfel, daca vei alege sa mergi de doua ori la Free Tour Chisindu,
dar vei descoperi orasul din prisma a doi ghizi diferiti, iar proba-
bilitatea ca traseul turului va fi diferit este foarte mare.
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If you arrive in Chisinau and you have no any idea
about where to go, there is a perfect option: find

a helping guide. There are people at Free Tour
Chisinau who do not count money in your wallet
and can show you not only the most representative
locations of our city but also can tell you interesting
facts about Moldovan history before and during its
existence as an independent state.

hen you're traveling, it is essential to meet local
people and to discover the authentic stories from
the first hands, so Free Tour Chisinau is perfect for
you. Whether you travel with a group of friends
or alone, there is a guide who will accompany you through the
city, and let you into all the city’s legends and secrets which you
wouldn't find out at an ordinary excursion.

The Free Tour Chisinau was founded as an NGO back in 2016
aiming to organize engaging and exciting tours for incoming
tourists. Today, Irina lacoban, an ambitious young lady, is man-
aging the project, and she is passionate about everything con-
nected to history and culture.

At first, it was more complicated for Irina, she didn't know all the
details about the activity, and it was a real challenge.

But with small, but firm steps, Irina has managed to adapt the
tour program, gained the necessary experience, and during the
last two years, her evenings and weekends are busy with foreign
tourists and stories about Chisinau.

Irina says that the most enjoyable part of this unusual occupa-
tion for a young woman is when she meets people from differ-
ent cultures and countries and share with them her knowledge
about Moldova history. Sometimes, she connects local friends
with the tourists who come to Chisinau, but the most rewarding
for her is communication, ideas, and experiences exchange.

You're wondering why these tours are free of charge, and what
do the guides get from this activity? Everything is very simple:
Free Tour Chisinau repeats the model of international organiza-
tions of the same kind, which means that the only payment tour-
ists make are tips. So, every guide is interested in organizing his
tour in the most attractive, engaging, and exciting manner, be-
cause he/she knows that the reward equals the merits.

Every guide prepares his tour program. That's why if you choose
to take a tour twice, you can discover the city from two different
points of view, and even the route will differ one from another.

Usually, tours are organized on demand. On weekdays, the
tours take place in the afternoon and evening, and during the
weekend, guides are available “from dawn till dusk.” The touring
group can consist of 1 up to 15 people.
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De obicei, tururile sunt organizate la cerinta turistilor. De luni si
pana vineri excursiile prin Chisinau se facin a doua parte a zilei,
iar in weekend ghizii sunt disponibili pentru intreg parcursul zilei.
La tur pot participa de la o persoand si pana la 15.

Ghizii de la Free Tour Chisindu au un traseu clasic: Monumentul
lui Stefan cel Mare, Teatrul National de Opera si Balet,
Cinematograful Emil Loteanu, Presedintia Republicii Moldova,
Parlamentul, Parcul ,Stefan cel Mare”, Cafeneaua ,,Guguta”,
Muzeul National de Istorie a Moldovei, Muzeul National de

Arta a Moldovei, Biblioteca Nationala, doua biserici ridicate

de Alexandru Bernardazzi, Sala cu Orga, Primaria, Piata Marii
Adunari Nationale.

Pe langa traseul clasic, ghizii fac exceptii si chiar adapteaza turul
dupa cerintele vizitatorilor. De exemplu, daca esti pasionat de
arta stradala, atunci poti merge pe un traseu unde vei descoperi
acest tip de arta din Chisinau.

O excursie dureaza de la o ora si jumatate pana la trei ore, in
functie de pasul plimbarii.

Ghizii povestesc in doua limbi: engleza si romand. Daca ai nevoie
sa ajungi Intr-un anumit punct al tdrii, vei primi toate coordona-
tele necesare. Ghizii au elaborat o lista de locatii reprezentative
si locuri unde poti manca bine sau unde poti gusta vinuri si bere
specifice tarii noastre. Aceste recomandadri vin ca un bonus pen-
tru turistii care aleg sa faca o excursie cu Free Tour Chisindu.

Varietatea de turisti care apeleaza la Free Tour Chisindu este
foarte mare. Cei mai multi vin din Germania, Spania, Marea
Britanie, SUA si Italia. Totusi prin lista turistilor se gasesc si per-
soane din tari mult mai indepartate de Moldova, cum ar fi:
Uruguay, India, Vanuatu, Peru, lordania, Malaezia sau Australia.

Asadar, ce trebuie sa faci mai intai de toate atunci cand ajungi
la Chisinau? Neaparat un tur prin oras. Din experienta ghizilor,
turistii care lasa excursia pentru ultima zi nu reusesc sa desco-
pere toate locurile interesante din Capitald. Totodata, te alegi cu
sfaturi privind cele mai bune locuriin care sa mananci sau sa te
distrezi, reduceri pentru anumite restaurante sau activitati care
iti pot colora vacanta.

Pentru a face o programare este suficient sa accesezi pagina de
Facebook: Free Tour Chisindu si sa le trimiti un mesaj. Totodata,
daca accesezi site-ul freetour.com, poti gasi redirectiondri la
aceasta comunitate. #~
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The route of the Free Tour Chisinau is a classic one: Steven the
Great monument, National Opera house, Emil Loteanu cin-
ema, residency of the President of the Republic of Moldova,
Parliament building, “Steven the Great” park, “Gugutsa” café,
the National Moldovan history museum, two churches built by
Alexander Bernardazzi, Organ Hall, City Hall, the Great National
Assembly square.

Besides these classical destinations, the guides can adapt the
route upon the request of the tourists. For example, if you're
passionate about street art, ask the guides to show you this type
of artin Chisinau.

The duration of the tour is from one to three hours, dependen-
ing on the walking pace.

Guides speak two languages: English and Romanian. And in case
you have to travel to any other part of the country, they will pro-
vide you with all the necessary directions. The guides have also
designed a list of representative restaurants and café where you
can taste the delicious traditional dishes or make acquaintance
with famous Moldovan wines or beer. These recommendations

are a bonus to the tourists who choose a fascinating walking tour

with Free Tour Chisinau.

Guests from all over the world visit our country and take the
Chisinau free tours. The majority come from Germany, Spain,
Great Britain, USA, and Italy. But there were also visitors from
far more exotic countries for Moldova: Uruguay, Peru, Jordan,
Malaysia, and Australia.

So, what should you do first upon arriving in Chisinau? Of course,
a city tour! The guides already know from their experience that
the tourists who postpone the city tour to the last day of their
stay are often failing to discover all the interesting places of our
capital city. So, don't skip this unique opportunity to receive valu-
able tips on the best places to eat or have fun, discounts for cer-
tain restaurants or activities that can color your vacation.

To make a reservation of a tour, just visit the Facebook page:
Free Tour Chisinau and send a message. Or enter the website
freetour.com, and become a part of this beautiful community. 2~
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Secretele brutariei
Nataliei Matiescu

,Ca sa pornesti o brutarie, trebuie sa fii nebun”

NATALIE MATIESCU'S BAKERY SECRETS
"YOU HAVE TO BE CRAZY TO START A BAKERY"
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GUEST

Scandaloasa. Asa isi numeste Natalia painea,
zambind, dupa toate discutiile pe care le-a starnit
de cand Tsi vinde produsul la Piata Ecolocal din
Chisindu - o piata de produse alimentare ecologice
Si artizanale, care se organizeaza in scuarul centrului
de afaceri Kentford, In fiecare sambatd. Cel mai
,mototolit” subiect legat de painea pe care o coace
Natalia este pretul.

,De ce este painea semnata ,larba Noastra” atat de
scumpa?”, se intreabd oamenii.

entru unii cumpadratori etajera cu painile Nataliei este ca

un muzeu. Vin, se uitd, aud pretul, inghit in sec si merg

mai departe. Daca sunt indrdzneti, adreseaza intrebarea

cu voce tare: ,De ce este painea asta atat de scumpa?”
Un kilogram de borodinski, preferata multor moldoveni, costa
130 lei. Un baguette e 50 de lei. Salariul mediu pe economie in
Republica Moldova, prognozat pentru anul 2019, este de 6975 de
lei. Fara indoiald, nu oricine isi poate permite o paine coapta de
Natalia Matiescu. Cu atat si curiozitatea e mai mare: ce face bru-
tareasa cu aluatul, de are ,tupeu” sa ceara zeci de lei pentru o
bucata de paine? O fi presarat aur?

Dupa raspunsuri am mers la mica ei brutarie, deschisa intr-un
garaj, din donatiile adunate prin crowfunding cu ajutorul admira-
torilor ei pofticiosi. Am ales si ziua potrivita! Ziua de vineri, cand
brutdrita intrd pe la 4 in brutdrie ca sa coaca ziua intreaga, pana
seara tarziu, caci sambata e piata EcoLocal - singurul loc in care
Natalia fsi vinde painea. Forfota mare in brutdrie. Malaxorul fra-
manta aluatul, brutareasa si ajutorul ei aranjeaza aluatul in niste
forme, il rastoarna de zeci de ori de pe o parte pe alta, fug la cup-
tor sa scoata painea, revin ca sa mai adauge sare in nu stiu care
aluat. E graba. Se lucreaza repede. Intra un domn durduliu pe
usa.

- Bund ziua. Aici se vinde paine? Noi lucrdm aici si ni s-a spus cd
este pdine ceva.

- Da, noi de fapt coacem pentru piata de mdine, dar de care doriti?
Alba?

- Da, albd. Dati sa gustdm, am inteles cd e fard drojdie, fard... Dati
sd vedem ce minune e.

- E cu fermentare indelungatd. Aluatul I-am fdcut ieri, iar azi am
copt.

- Dar ce anume? Ce...Ce are...?

- Maia, asta e ,kvaskd” in rusad.

- Aham...

- Atunci cdnd fermentarea este indelungatd, pdinea reuseste sd acu-
muleze arome, gust si e usor asimilabild.

- Sisevinde ea, asa de scumpd? (pdinea pe care a ales-o I-a costat
60 de lei)

- Erdnd mare.

Outrageous. This is how Natalia smiling, names
her bread after all the discussions she had with
the visitors of EcoLocal Market in Chisinau - a
market for eco-friendly and hand-made products,
that take place every Saturday in front of the
Kentford business centerThe most disputed
question during these discussions regarding
Natalia’s bread is the price.

"Why the bread branded with “larba Noastrad” is so
expensive?” people ask.

or some visitors, the stand with Natalia’s bread is simi-
lar to a museum. They come, look, ask the price, swallow,
and go further. If they're courageous enough, they ask
loudly: “Why is this bread so expensive?” One kilogram of
the Borodinskiy bread, a lot of Moldovans love, costs 130MDL.
A baguette - 50 MDL. The average wage in Republic of Moldova
forecasted for 2019 is 6975 MDLIe. No doubt, Natalia Matiescu’s
bread is not for everybody to afford. And that's why there are a
lot of questions: what does the baker do to the dough that it's so
expensive? Is it sprinkled with gold?!

After | got all the answers, | went to her little bakery situated

in a garage, sponsored by crowdfunding donations of Natalia's
supporters. And I've picked up the right day! It was Friday when
Natalia starts working from 4 a.m. and bakes all day long, un-
til late in the evening, because the next day she must go to the
EcolLocal Market - the only place where Natalia sells her bread.
There was a lot of fuzz in the bakery. The mixer kneads the
dough, the baker and her assistant arrange the dough in some
shapes, overturn it dozens of times from one side to the other,
run to the oven to remove the bread, come back to add salt in
I do not know what kind of dough. It's hectic... They work very
quickly. In the meantime a plumpy man enters the door.

- Hello. Is this the place where | can buy bread? | work nearby and |
heard that there is a bakery somewhere near.

- Yes, we are baking now for tomorrow’s market. What kind of bread
would you like to buy? White?

- Yes, white. Can | taste it? I've heard it is made without yeast. Let's
see what a miracle it is.

- We use a prolonged fermentation. The dough was made yesterday,
and today | am baking.

- And what exactly is there? What... What are the ingredients?

- Maia, or “kvaska” in Russian.

- Aham...

- After a prolonged fermentation, the bread accumulates all the fla-
vors, the tastes, and it becomes very easy to digest.

- And is it selling well, being so expensive? (a price for the bread he
bought was 60 MDL)

- People wait in a queue every time.
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Acest dialog nu e fictiune, I-am redat exact in felul in care a ra-
sunat in brutdrie, cu punctele de suspensie (a se citi suspin) care
au intervenit. O asemenea conversatie a devenit o chestiune
obisnuita, in acelasi timp obositoare pentru Natalia. Uneori, o
face sa lase mainile in jos, dar numai pana scoate urmdatoarea
paine din cuptor. Explicatiile ei despre beneficiile painii coap-

te din aluat cu maia suna si la Piata EcolLocal, unde se formea-
z3d o coada imensad la tejgheaua ,larba Noastra”. Recordul - un
rand de vreo 15 metri. Curiosii, dar si clientii fideli, stau cateoda-
td cateva ore la coadd, ca sa mearga acasa cu painea preferata.
Germana, kita mixta, kita integrald, kita alba, spicusor, borodin-
ski, zemgaliskii, gluten free, pumpernickel, baguette, crapacioasa.
Asta coace Natalia Matiescu, iar cea mai scumpa e painea fara
gluten, jumdtatea de kilogram costa 75 de lei.

LDar sigur ca e scumpa, tare scumpa, nici eu nu pot sa imi permit
0 asemenea paine, de asta si am inceput sa o fac. Eu, daca nu imi
pot permite un lucru, incep sa il fac singura. Asa s-a intamplat si
cu ceaiurile din plante, eu culeg florile, le usuc, fac ceaiul (de aici
si vine denumirea ,larba Noastrad"). Painea pe care o coc este atat
de scumpa deoarece contine munca mea de o saptamang, iar
Piata EcoLocal este singurul loc Tn care o vand. Atat. Este unica
mea sursa de venit. Procesul de coacere dureaza o saptamana,
in plus eu ofer paine artizanala, foarte diferita de cea industria-
Ia. Painea artizanala e creatd de un maestru, un om care e foar-
te priceput la ceea ce face. Nu mi-am dorit sa fac paine de masa,
iar asta costa. Investesc multa energie, timp, munca, emotii.
Vreau sa ma ocup eu de fiecare detaliu, caci daca ar face altci-
neva asta ... gustul ar fi altul si am pierde din calitate. Oamenii
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care incearca sa coaca paine acasa, ajung sa aprecieze tot ce fac
eu, caci ei Inteleg cat de complicat este procesul. Cunosc foarte
multi brutari artizani care au inchis afacerea, tocmai pentru ca e
greu sa concurezi cu painea industriald, vanduta la un pret mic.
Exista Insa si o explicatie de ce afiseaza aceste preturi. Materia
prima e de proasta calitate, se pun tot felul de aditivi ca sa arate
bine si sa reziste in timp. Sa revin insa la painea mea. Fiti siguri,
nu ma imbogatesc eu pe seama cuiva, mai ales ca nu produc in
cantitati mari. Nu am cum. Brutdria e o sursa de venit pentru un
trai decent. Asta e. incd un detaliu - materia prima e costisitoa-
re. Eu folosesc doar faina din grau certificat ecologic, de trei ori
mai scumpa decat simpl3, alba. O cumpar de la Mihai Gasper,
care cultiva grau si secara ecologice mai bine de 50 de ani. O sa
va mai spun ca toate painile din secara fermenteaza mai mult
de 30 de ore. Incepem pregétirea aluatului miercuri dimineat,
iar vineri seara coacem. De ce coacem doar vineri? Nu pentru

ca vreau sa ma laud ca am copt toata noaptea si sunt chinuita,
astfel sa dau valoare produsului pe care il fac, ci pentru ca imi
doresc din toata inima ca oamenii sa Isi primeasca painea in sta-
re perfecta. Baguette trebuie sa fie puhav, crocant, cu o crusta
impecabila. Painea Borodinski, care fermenteaza 30 de ore, se
consuma numai dupa 10-12 ore de cand e scoasa din cuptor.
Astfel, vreau sa le inmanez oamenilor in ziua de sdmbata, la piata
EcoLocal, o paine buna. Merita banii pe care i cer? Sunt convin-
sa ca da. Sa iti mai zic ceva, am vizitat cinci brutarii din Marea
Britanie. Acolo, ca sa supravietuiasca, ca sa nu falimenteze, bru-
tarii fac deserturi. Cu painea nu faci business mare nicdieri in
lume”, explica Natalia.

This dialogue was absolutely real. | wrote it exactly the way it
happened in the bakery, with the suspension points (read sigh).
This kind of conversations became a routine for Natalia, a pretty
exhausting one. Sometimes, she even thinks about giving up, but
only until the next piece of bread gets out of the oven. She gives
the same explanations about the benefits of the food made with
leaven instead of yeast at the EcoLocal Market where there is a
massive queue at “larba Noastra” kiosk every time. The longest
queue was approximately 15 meters. Curious ones, and also loy-
al customers, sometimes wait for few hours in a queue, in order
to go home with their favorite bread. German, mixed kit, whole
kit, white kit, spicy, borodinski, zemgaliskii, gluten-free, pum-
pernickel, baguette, cracky - all of them are baked by Natalia
Matiescu. And the most expensive one is the gluten-free bread,
which costs 75 MDL for half a kilogram.

“Of course, it is expensive, very expensive, | cannot afford to buy
such an expensive bread, that's why I've started to bake it. | al-
ways do so: if | cannot afford something, | start to make it my-
self. The same happened with herbal teas: | collect the flowers,
dry them, and make tea (this is where the name “larba Noastra”
("Our Grass") comes from). The bread that | make is so expen-
sive because of the work | put in during the whole week. And the
Ecolocal Market is the only place where | sell it. That's it. This is
my single source of income. It takes one week to bake the bread,
and this bread differs a lot from the industrial one. The artisa-
nal bread is made by a professional, a person who knows eve-
rything about this craftsmanship. I didn't want to make ordinary
bread, and that is the cost. | invest a lot of energy, time, work

and emotions. | take care of every detail because if someone else
would do this... the taste would be different and | might lose the
quality. Those who bake bread at home appreciate what | do be-
cause they understand how meticulous this process is. | know
many artisanal bakers who didn't succeed and have closed their
business because it was tough to compete with the industrial
bread which is very cheap. And it is cheap due to the poor quality
of the raw materials and all the additives used to make the bread
look good and withstand. But let's go back to my bread. Don't
worry, | don't get rich on someone’s back because | don't pro-
duce large quantity. | just don't have that possibility. This bakery
is a source of income for a decent life. That's it. And one more
detail: the raw materials | use cost a lot. | use only certified or-
ganic wheat flour; three times more expensive than plain, white
powder. | buy it from Mihai Gashper, who grows wheat and ryes
organically for more than 50 years.

Besides that, the rye bread ferments for as long as 30 hours.
We start to make the dough on Wednesday morning and we
bake just on Friday. Why only on Friday? It is not because | want
to boast that | have cooked all night thus overvalue the prod-
uct | make, but because with all my heart | want people to re-
ceive their bread in a perfect condition. The Baguette must be
puffy, crispy, with a perfect crust. The borodinsky bread, which
is fermented for 30 hours, has to be eaten in the first 10-12
hours since it was removed from the oven. That's how and why
on Saturday, at the EcoLocal Market, | sell the perfect bread to
the people. Is it worth it? | am sure it is. I'll tell you more, I've
visited five bakeries in Great Britain. And they make sweets as
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Painea nu e magie sau talent

,E multd munca aici. Numai eu stiu cata paine am inacrit, am stri-
cat, am plans, am zambit, iar prima paine probabil nici cainii nu

au mancat-o. A trebuit sa experimentez foarte mult ca sa ajung la
retetele de astazi. Am un caiet cu toate calculele si proportiile ide-
ale, pe care le-am obtinut cu mult efort. Maiaua este vie si exista

o sumedenie de factori care o pot influenta. Painea pe care o coc
aici o sa iasa total diferit, daca o sa o coci la tine acasd, desi urmezi
aceeasi reteta. De ce se intampla asta? Deoarece umiditatea si
temperatura camerei difera. Dacd mai ai si o alta faina, fii sigura, o
sa capeti un alt gust, o alta calitate. Trebuie sa fii cu ochii pe aluat
tot timpul. Uite, spre exemplu data trecutd, painea integrald mi-a
iesit turta desi nu am schimbat nimic din reteta, am urmat aceeasi
pasi! Eram gata sa o arunc, se intamplase chiar Tnainte de targ si
atunci te Intreb: crezi ca nu mi-ar fi mai usor sa fac paine ca cea
din comert? Sa pun drojdii, sa astept trei ore ca sa creasca aluatul,
sa setez timer-ul si temperatura la cuptor ca sa fac o paine ,grabi-
ta", asa cum sunt toate pe care le gasiti pe rafturile din magazine?
Eu NU vreau s& fac asta. invat in permanentd despre maia, citesc
carti, caut informatii pe internet. Aluatul cu maia este viu, trebuie
sa 1l simti. Ca sa intelegi, eu am maia pentru fiecare tip de paine. La
inceput faceam din botcal, dar am primit maia de la o prietena din
Crimeea, care m-a invatat sa coc paine din secara si m-am indra-
gostit irecuperabil de proces. De la ea am primit maia veche de 65
de ani. Am si maia de 100 de ani vechime, primita de la un brutar
din Italia, dar contrar asteptarilor sau inchipuirilor unora, varsta in
acest caz, nu vorbeste despre nimic. Fie cd ai maia de un an, fie ca
ai una de 120 de ani, microorganismele sunt aceleasi, iar calitatea
si gustul painii nu difera. E special doar faptul ca cineva a avut grija
de ea atatia ani, a hranit-o de 2 ori pe zi. E frumos. As vrea sa o pot
transmite si eu copiilor mei.”

Natalia are trei copii, cel mai mare fiind plecat
peste hotare la studii.

,Cei mici, gemenii, sunt interesati de coptul painii, caci ma vedeau
mereu trebaluind prin bucatdrie, ba cu moara, ba cu aluatul. Li s-a
intipdrit cumva aceastd imagine si ma ajuta. O sa iti povestesc o
istorioara interesanta. Se intampla acum 2-3 ani. Vin ei intr-o zi la
mine si imi spun: ,Mama, avem nevoie de bani". isi doreau un set
lego, iar noi pe atunci ne descurcam foarte greu cu banii. Nu-mi
ajungeau nici pentru achitarea facturilor. Le-am zis ca i ajut, cd o
s& coc paine, iar ei s3 o vanda. Tti imaginezi, paine scumpa de 100
de lei, la Piata ,Aleosina”. Am pus doua ladite si m-am ascuns. Ma
ascundeam pe la colturi caci imi era rusine, iar lor - totuna, bani sa
iasd. Dar ce aroma de paine s-a raspandit in toata piata...Trebuie sa
recunosc, baietii s-au pregatit foarte bine atunci de piata, au strans
verdeturi din grading, au facut legaturi si ce crezi? Au vandut totul
n cateva minute, cred ca erau vreo 25 de paini in cutii. Asa i-am
motivat financiar si i-am determinat sa se mai implice in procesul
de coacere.”

Mai tare decat sa o manance, Nataliei ii place sa picteze pe pai-
ne. Nu in creion sau acuarela, ci cu lama. Painea ,larba Noastra”
se deosebeste de altele in primul rand prin felul in care arata.
Spicusorul, raul, frunza, bradutul...o intreaga lume Tsi face culcus
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well, in order for their business to survive and not to go bankrupt. It
is impossible to make a lot of money with a bakery wherever in the
world,” Natalia explains.

The bread is not some magic or talent

“Itis a lot of work here. Only | know how much bread | made, broke,
wept, smiled, and the first bread I've made probably even the dogs
wouldn't eat it. | have a notebook with all the recipes and ideal pro-
portions, which I've discovered with great efforts. The leavan is alive,
and there are a lot of factors that have an influence on it. The bread

| bake here will come out completely different if you bake it at home,
even if you follow the same recipe. Why does this happen? Because
the humidity and temperature in the room differs. And if you take an-
other type of flour, be sure that you will get another taste and qual-
ity. You have to keep an eye on the dough all the time. Look, for ex-
ample, last time, the whole bread came out dry even though | didn't
change anything in the recipe, | followed the same steps! | was ready
to throw it; it had happened just before the fair, and then | asked my-
self: Do you think it would be easier to make a commercial bread? To
put the yeast, to wait three hours for the dough to grow, to set the
timer and temperature in the oven to make a “rushed” bread, like
the ones you find on the store shelves? No, | don't want to do it. | am
learning all the time, reading a lot of books about leaven, searching
online. The dough made with leaven is alive, and you have to feel it.

| have leaven for every type of bread. At first, | was baking using the
traditional “botcald” (a kind of dough made from corn flour and the
foam of fermenting wine), but later on | got leaven from a friend from
Crimea, who taught me how to cook rye bread. | fell in love with the
process. | got leaven that was 65 years old from her. | have leaven
that is 100 years old from an Italian baker, but contrary to one's ex-
pectations or imagination, the age, in this case, doesn't say anything.
Whether you have one year old leaven or 120 year old leaven, the
microorganisms are the same, and the quality and taste of the bread
are not any different. It's just that someone has taken care of this
leaven for so many years, fed her twice a day. It is beautiful. | wish |
could pass it on to my children.”

Natalia has three children, the oldest is study-
ing abroad.

“The little ones, the twins, are interested in baking bread, because
they always saw me working in the kitchen, with the mill, or with the
dough. Somehow this image has imprinted, and it helps me. I'll tell
you an interesting story. It was happening 2-3 years ago. My kids
come to me one day and said: “Mom, we need some money!” They
wanted a LEGO set, and at that time we didn't have a lot of money.
Actually, couldn’t even pay the bills. So, | told them that they should
help me. | would bake some bread and they should sell it. Can you
imagine selling expensive bread of 100 MDL at the “Alioshin” market?
Anyway, | put the bread in two boxes and | hid myself. | was hiding
behind the corners because | was ashamed. But they were still mak-
ing money. The aroma of the bread has spread all over the market.

I have to admit, the boys did a great job there, in the market. They
gathered some greens from the garden, made some bouquets, and
what do you think? They've sold everything in just a few minutes! |
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pe burtica painii, pe care deseori, nici nu fti vine sa o tai la cat de
frumoasa este.

,Da, atrag mult3 atentie la aspectul painii. imi place s& desenez
pe ea si sd o tai. Apropo, am avut sugestii la piatd sa vin cu pai-
nea feliatd incd la brutarie, astfel incat sa se epuizeze randul mai
repede. Dar nu vreau sa fac asta, caci ador procesul, imi place sa
trec eu cu un cutit prin paine si sa o servesc, sa il privesc pe om
n ochi, sa i vad reactia atunci cand vede cum tai painea, cand
gusta din ea cat asteapta sa o cantdrim si sa i-o oferim. Nu stiu
daca e bine sau rdu, dar imi place sa ma implic la maxim in tot ce
este legat de brutarie si de paine. Uite, tintele astea din perete
au fost batute de mine (arata spre niste rafturi din brutarie, pe
care fsi aranjeaza painile). Eu nu sunt antreprenor. Eu vreau sa
fac paine artizanala, de aceea nici nu planific s ma extind, caci
nu va mai fi un spatiu viu in brutarie, nu o sa se simta ca lucreaza
un artizan, painea o sa respire altfel. Mie nu imi place sa fac bu-
siness, nu e de mine. Eu, astazi, ajutata de Eugen, reusesc sa fac
250 de paini. E mult sau putin, voi decideti, dar fiti siguri ca fieca-
re paine este coapta in mod traditional, ca la carte, asa cum o fa-
ceau strabunii nostri”, povesteste Natalia, agezandu-se Tn sfarsit
pe scaun, lasandu-se pe speteaza scaunului de parca isi dorea sa
se cufunde in el ca sa se odihneasca. Ochii obositi se aprind ime-
diat ce surprind painile rumene din cuptor.

Jlavino si te uitd, uita-te, vezi, vezi?”, ma intreaba ea, fara sa mai
adauge un cuvant. Doar isi admira, zambind, painile pe care le
scoate din cuptor, apoi le aranjeaza cu grija pe raft si ma tot in-
deamn4 sa gust din ele. Imi spune s3 iau orice paine imi face cu
ochiul. De altfel, daruieste foarte multa paine si la piata EcoLocal,
de aceea, pe langa ceea ce cumperi, te poti trezi in punga cu o
bucata la care nici nu te gandeai. Probabil de la bunica i se tra-
ge obiceiul, caci prima paine pe care dansa o scotea din cuptor,
ajungea la primul trecator de pe ulita satului.
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Painea preferata a brutaresei Natalia
Matiescu

.Germana, cu seminte. Imi pare cea mai gustoass, imi place s o
servesc cu unt sau salata. Dar eu rar mananc paine, probabil mi-
am satisfacut pe deplin toate simturile. Daca o sa ma intrebi ce
prefera majoritatea clientilor, o sa iti vorbesc despre Borodinski,
cu acel gust dulce-acrisor, perfect ca desert (daca pui unt sau
dulceata pe el) sau ca aperitiv, daca il servesti cu slanina sau
peste. Am niste amatori de Borodinski, care cumpadra cate 3 kg
odata si asa de cativa ani. Kita este neutrd ca gust, o poti com-
bina cu orice, de aceea imi place si mie. Nu prefer painile cu fer-
mentare indelungatd, aromate, trebuie sa stii cu ce le combini,
insa eu le fac asa cum trebuie, dupa retete vechi traditionale. Of,
ce sa iti mai povestesc. Acum, painile din comert sunt grabite.
Nimeni nu sta sa se joace mult cu ele, numai eu sunt nebuna. Ca
sa pornesti o brutdrie trebuie sa fii nebun si nu o recomand ni-
manui. Nu pentru cd ma tem de concurentd, eu iti spun asa cum
stau lucrurile. E o munca incredibila. Stii ca la un moment dat am
renuntat? Am avut o pauza de un an, in care nu m-am atins deloc
de faina, credeam cd am ars, cd nu mai vreau sa coc. Eram obo-
sita cronic si nu ma puteam apropia de aluat. Nu stiu exact ce s-a
intdmplat atunci, dar astdzi ma bucur ca mi-am revenit.”

Le este infinit recunoscatoare oamenilor care au crezut in

ea si au sustinut-o cu donatii atunci cand le povestea intr-un
filmulet, pe o platforma de crowdfunding, ca vrea sa transfor-
me un garaj mizerabil intr-o brutarie vie. Avea nevoie de 14 mii
de euro pentru lucrarile de reparatie, pentru un cuptor de ca-
pacitate mare, un malaxor performant (a luat pana la urma
doud micute la mana a doua, vechi de 30 de ani, dar care ar
trebui sa functioneze ca ceasul inca vreo 100, spera ea). Si pen-
tru ca nu intotdeauna socoteala de acasa se potriveste cu cea

RUBRICA

guess there was about 25 pieces of bread in the boxes. So, it was
their financial motivation to be involved in the baking process.”

More than baking and eating her bread, Natalia likes to paint on
bread. Not with the pencils or watercolor, but with the blade.
The bread “larba Noastra” differs from other types of bread, first
of all by the way it looks. The buckwheat, the river, the leaf, the
broom... a whole world is painted on bread’s tummy, and you

don’t even want to cut it because of how beautiful it is.

“Yes, | care a lot about how the bread looks. [ like to paint on it. By
the way, someone suggested | would bring to the market bread
that was already cut at the bakery so that the queue would move
faster. But | don't want to do it, because | like the process, | like to
put the knife in the bread, to serve it, to look people in the eyes,
to observe their reaction when they see how the bread is cut, how
they taste it while waiting for us to weigh and pack it. | don't know
if this is good or bad, but | like to be fully involved in everything re-
lated to bakery or bread. Look, these holes on the wall were made
by me (pointing to some bakery shelves, where they are arranging
the bread). I'm not an entrepreneur. | want to make artisan bread,
so | do not plan to expand, because there will no longer be a living
space in the bakery, it will not feel like a craftsman work, the bread
will breathe differently. | am not into business. It's not what I'd like
to do. Today, with Eugen'’s help, | manage to bake 250 pieces of
bread. Decide for yourself if it is little or a lot, but | can assure you
that every piece of bread is baked as it should be, how our ances-
tors used to bake a long time ago”, Natalia says, finally relaxing on
the back of the chair as if she wanted to dive into it to have some
rest. The tired eyes light up as soon as they catch the image of the
bread coming out from the oven.

“Come here and look, look, do you see?”, she asks, without saying
another word. She just smiles and admires the bread, then care-
fully arranges them on the shelf and urges me to taste it. She
tells me to take any bread that catches my eye. She gives away

a lot of bread at the EcoLocal market. Thus, in addition to what
you bought, you can find in your bag a piece of bread you nev-
er thought about. It might be a tradition taken from her grand-
mother, to give the first bread taken from the oven, to the first
passer-by on the street in the village.

And what is the most preffered bread of
Natalia Matiescu, the baker?

“The German bread, with seeds. | think it is the tastiest one. | like it
with some butter and salad. But | rarely eat bread, maybe, | com-
pletely satisfied all my senses. If you ask what does the majority of
clients prefer, I'd say Borodinsky bread, with its sweet-sour taste,
which is perfect as a dessert (if you put butter or jam on it) or as
an appetizer, or if you eat it with bacon or fish. | have a few fans of
Borodinsky bread who are buying 3 kg every time, and they have
been several years now. Kita has a neutral taste, you can combine
it with everything, that's why | like it. | don't prefer the bread with
longer fermentation with a strong aroma. You should really know
how to pair it. But | do it properly, based on old traditional reci-
pes. Oh, what else to tell you?! Now, the industrial bread is made
in a hurry. Nobody can play a lot with it, I'm just crazy enough.

You have to be crazy, to start a bakery, and | don't recommend

it to anyone. Not because I'm afraid of competition, I tell you the
way things are. It's an incredible job. Do you know that | almost
gave up at one point? I've taken a break for one year and | never
touched the flour during that period of time. I've thought that |
burned out, and don’t want to bake anymore. | was constantly
tired and | wasn't able to touch the dough. | don't know what ex-
actly happened at that time, but now I'm glad I've come back”.

She is endlessly grateful to the people who believed in her and
supported her with donations when she launched the video, on a
crowd-funding platform, where she was telling her dream to turn
a miserable garage into a living bakery. She had to collect 14000
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din targ, brutdrita a reusit sa adune din donatii 9000 de euro,

in conditiile in care numai cuptorul si malaxorul au costat-o 13
mii de euro, iar moara - 6000. La toate acestea se adauga taxele
vamale impunadtoare, electricitatea costisitoare, materialele de
constructie....In fine, brutdria a costat-o de trei ori mai mult decat
tot ce 1i arata business planul.

,Daca stiam ca asa o sa se Intample, nu ma bagam in toata po-
vestea asta”, marturiseste brutdreasa. Tmpovératé de datorii, dar
pasionata de coptul painii, Natalia li se destainuia urmaritorilor ei
de pe Facebook:

,Ora 3:00. Cat se coace painea, eu vreau sa insir aici multe, mul-
te, tare multe ganduri... Daca ma pun pe scris mi se parleste
painea, asa cd repejor va spun: cartea vietii mele va fi despre o
paine coapta in casd, la o brutdrie initiata de 1000 de oameni, 0
bani si 1000 de frici. De la 1000 de regrete pana la fix 1000 de ori
satisfactie. Pdinea mea intruchipeaza 2 extremitati. Nu sunt cu
picioarele pe pamant, sunt in negrul pamantului sau in vazduhul
norilor. Sau coc, sau dorm. Sau saraca, sau bogatd. Sau odihni-
ta, sau obosita. Sau urata, sau frumoasa. Cum n-ai da, in cea mai
urata situatie sa stiti cd am o paine frumoasa, zice lumea”.

Eu, la incheiere, 0 sa va mai spun ca dupa ce mananci pai-

nea ,larba Noastra” intelegi ca vrei sa o imparti cu oamenii, cu
oaspetii din casa ta. lar acestia, la randul lor, pot avea incredere
ca sunt iubiti si apreciati de tine odatd ce ai pus pe masa cel mai
gustos produs din cas. Tn ziua in care oamenii o s3 cumpere péi-
nea ,larba Noastra” farad sa intrebe de ce este atat de scumpad,
cred eu, se vor iubi pe eiinsisi fara rezerve. Atunci cand iubesti,
nu numeri, nu faci socoteli complicate, savurezi ceea ce iti cere
sufletul. Si tare frumoasa ar fi lumea noastra daca noi toti am
avea grija unul de celalalt, asa cum are grija Natalia Matiescu de
painea ei, e ca mama care isi protejeaza si isi alinta pruncul de
care este Indragostita pana peste cap de la prima privire. De la
prima atingere. #~
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euro for renovation, for a big capacity oven, for a malaxator (she fi-
nally took two small second-hand mixers, which were 30 years old,
but that should run like clockwork about 100 years, she hopes).

But off course, the best-laid plans of mice and men often go astray,
the bakery managed to collect 9,000 EUR from donations, given
that only the oven and the mixer cost 13000 EUR, and the mill -
6000 EUR. Add the import customs duties, the expensive electric-
ity, the construction materials... Finally, the bakery cost was three
times bigger than the total figures from the business plan.

“If I knew all that, | wouldn't even think about starting the whole
story,” says the baker. Burdened with debt, but passionate about
baking bread, Natalia wrote to her Facebook followers:

“It's 3:00 a.m. While the bread is baking, | would like to share a lot,
lot of thoughts here... If | will start writing them down, my bread
will burn, so I'll tell you quickly: the story of my life will be about a
home baked ing bread and about a bakery initiated by 1000 peo-
ple, with 0 money and 1000 fears. From 1000 of regrets to exactly
1000 hours of satisfaction. My bread embodies two extremities. |
am not with my feet on the ground, | am either deep in the black
soil or with my head in the clouds. Either | bake or sleep. Either

| am rich or poor. Either | am tired, or rested. Either | am beauti-
ful, or ugly. In any situation, you should know that | make the most
beautiful bread, as people say".

At the end of the day, | would like to say that after eating the “larba
Noastra” bread, you want to share it with other people, with your
guests. And they should be aware that they are loved and appreci-
ated, once they have been served with the tastiest product that you
have at home.

The day people will buy the “larba Noastra” bread without asking
why it is so expensive, | think, they will love themselves without any
hesitation. When you love someone, you don't care about the mon-
ey, you don't count, you simply enjoy your soul's desires. And how
beautiful our world would be if we all took care of each other, as
Natalia Matiescu takes care of her bread! #~

DESCOPERA VINURI. MOMENTE. EMOTIL.

DISCOVER WINES. MOMENTS. EMOTIONS.
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Call Center 24/7: +373 68 500 555
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@ ProCredit Bank

Sfaturi pentru calatorii fara griji
de la ProCredit Bank

Perioada vacantei estivale se apropie

de sfarsit. Cu toate acestea, oamenii

isi prelungesc vacanta si continua sa
calatoreasca, Tn acest mod ProCredit Bank
doreste sa Va dea cateva recomandari
simple legate de finantele dvs., astfel Tncat
calatoria Dvs. sa mearga lin si fara inciden-
te. De exemplu, stim cu totii ca atunci cand
calatorim Tn strdinatate, trebuie sa avem
grija de cardurile si numerarul nostru, si sa
selectam cu atentie bancomatele si punc-
tele de schimb valutar, dar urmatoarele
sfaturi va vor ajuta sa fiti si mai pregatiti.

Sfaturi pentru caldatorii fard griji de la ProCredit Bank

Perioada vacantei estivale se apropie de sfarsit. Cu toate aces-
tea, oamenii Tsi prelungesc vacanta si continua sa calatoreasca,

n acest mod ProCredit Bank doreste sa Va dea cateva recoman-
dari simple legate de finantele dvs., astfel incat calatoria Dvs. sa
mearga lin si fard incidente. De exemplu, stim cu totii ca atunci
cand calatorim Tn strainatate, trebuie sa avem grija de cardurile si
numerarul nostru, si sa selectam cu atentie bancomatele si punc-
tele de schimb valutar, dar urmatoarele sfaturi vd vor ajuta sa fiti si
mai pregatiti.

Verificati cardul bancar inainte de a merge in vacantd

Tnainte de a pleca intr-o cildtorie, verificati data de expirare si sol-
dul disponibil pe cardul Dvs. pentru a sti exact cat puteti cheltui,
iarin caz de necesitate de a efectua depuneri aditionale. De ase-
menea, asigurati-va ca cardul dvs. functioneaza! Asigurati-va ca ati
memorat codul PIN - nu il scrieti niciodata pe card!

Preia controlul asupra fondurilor tale

Cel mai bun mod de a urmdri cu atentie fondurile Dvs. este sa Va
asigurati ca aveti aplicatiile Internet Banking, Mobile Banking si
SMS notificari, care presupune necesitatea conectarii roaming-ului
la telefonului. Acest lucru va permite sa urmariti toate operatiunile
din contul Dvs. Tn timp real. Acest serviciu este util si Tn cazul in
care cardul Dvs. a fost furat - veti putea vedea orice incercare neau-
torizata de a utiliza cardul si-l bloca prin aplicatia Mobile Banking.

Nu utilizati bancomate suspecte
Retrageti banii doar la bancomatele bancilor bine cunoscute din
zone sigure sau din aeroporturi, centre comerciale mari, hoteluri.

o~

Nu folositi carti de credit la punctele de vanzare care nu par
legitime.

Planificati s@ luati ceva bani in numerar cu Dvs.

Cu toate ca trdim Tntr-o lumea extrem de digitalizatd, existd Tnca
locuri unde achitarea este acceptata doarTn numerar, cum ar fi
campinguri, bazaruri si cafenele mici. Prin urmare, meritd aveti cu
Dvs. ceva bani in moneda locala inainte de a calatori. Atat nume-
rarul, cat si cardurile bancare au pro si contra. Va recomanddm sa
acoperiti o parte din cheltuieli cu numerar si alta utilizand cardul.
bancar. Acest lucru reduce riscul de a ramane blocat fara fonduri
n vacanta. Din motive evidente, se recomandd, de asemenea, sa
repartizati numerarul in diferite buzunare si portofele - sau, dupa
cum se spune, ,,Nu pdstrati toate oudle Tntr-un singur cos”.

Nu folositi retelele Wi-Fi din spatiul public pentru Internet Banking
Internetul public in aeroporturi, parcuri, restaurante, trenuri, mu-
zee etc. este un beneficiu pentru turisti, deoarece Ti scuteste de
necesitatea utilizarii functia roaming de pe telefoanele mobile.
Tnsa retineti ca aceste retele sunt rareori protejate, iar informatia
pe care o introduceti poate fi accesibila pentru criminalii ciberne-
tici. Abtineti-va de la conectarea la aceste retele pentru astfel de
operatiuni.

Urmarind recomandarile mentionate mai sus, vacanta va fi petre-
cuta Tn confort si Tn siguranta. Sa aveti o vacanta frumoasa!

Dacad aveti intrebari, sunati-ne la 0800 000 10 sau vizitati una
dintre locatiile noastre. Puteti gasi lista noastra de adrese la
www.procreditbank.md/en/filial

Summer and vacation
time are almost over;
however, people contin-
ue to travel, so ProCredit
Bank would like to rec-
ommend some simple
precautions related to
your finances so that
your trip goes smoothly
and without incident.
For example, we all
know that when travel-
ing abroad, we need to
keep close track of our
cards and cash, and
carefully select ATMs
and currency exchange
points, but the following
pointers will help you be
extra prepared.

/?_k Parte a

Grupului ProCredit

Tips for worry-free travel
from ProCredit Bank

Check your bank card before you go

Before you go on a trip, check the expiry date and available balan-
ce onyour card in order to know exactly how much you can spend
and replenish your account in advance if necessary. Also, make
sure that your card is working! Be sure to memorise your PIN — ne-
ver write it on your card!

Take control of your funds

The best way to keep a close eye on your funds is to make sure
that you have your Internet Banking and Mobile Banking apps

and SMS notifications on, which means you will need to use your
phone’s roaming function. This will allow you to track all operati-
ons in your account in real time. This service is especially useful if
your card should happen to be stolen — you will be able to see any
unauthorised attempts to use your card and can instantly block
the card in the Mobile Banking app.

Do not use suspicious ATMs

Withdraw money only at ATMs of well-known banks in safe areas
or at airports, large shopping centres, hotels, or government of-
fices. Do not use credit cards at points of sale that do not seem
legitimate.

Plan to take at least some cash
Even in our highly digitalised world, there are still places where

you can pay only in cash, such as campsites, bazaars and small
cafes. Therefore, it is worth obtaining some cash in the local cur-
rency before you travel. Both cash and bank cards have their pros
and cons. We recommend covering some of your expenses with
cash and some with your bank card. This reduces the risk of be-
ing left stranded without funds on vacation. For obvious reasons,
itis also recommended to distribute your cash among different
pockets and wallets — or, as the saying goes, “Don’t put all of your
eggs in one basket”.

Do not use public Wi-Fi for Internet banking

Public Internet at airports, parks, restaurants, trains, museums,
etc. is a benefit for tourists, as it saves them from having to use
the roaming function on their phones. But keep in mind that these
networks are rarely protected, and the information you enter may
be accessible to cybercriminals. Play it safe and refrain from con-
necting to these networks.

If you follow the above-mentioned recommendations, you sho-
uld be able to make your trip comfortable and safe. Have a nice
holiday!

If you have any questions, call us at 0800 000 10 or vi-

sit one of our locations. You can find our list of addresses at
www.procreditbank.md/en/filial
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“THE TREE OF LIFE” AGENDA

CULTURAL - TURISTIC EVENTS

LOCATION OF THE
CULTURAL TOURISTIC
EVENTS

MOLDOVA

MILESTII MICI WINE RUN
UNDERLAND WINE & MUSIC FEST
International music festival "MARTISOR"
WINE VERNISSAGE

MAI VIN festival

Orheiul Vechi Mountain Bike Marathon
URBAN VIBES festival

MAI DULCE festival

SPARKLING PARTY

ROSE DAY at CASTEL MIMI

DUMINICA MARE festival

DescOPERA festival

FOLK COSTUME DAY

IA MANIA Festival

FRUMOS COVOR BASARABEAN Festival
LA VATRA OLARULUI VASILII GONCIARI Festival
WINEMAKERS BATTLE

HODINA Festival

PURCARI WINE RUN

DOR CALATOR Festival

MUST FEST

"MARIA BIESU” international opera and ballet festival
BOSTANIADA Festival

EUROPEAN HERITAGE DAYS AT CASTEL MIMI
CHISINAU INTERNATIONAL MARATHON

ETHNO JAZZ Festival

RAVAC

NATIONAL WINE DAY

WINE VERNISSAGE

National carpet fair "COVORUL DORULUI” www.moldova.travel
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AGENDA 201 9

CULTURAL - TURISTIC EVENTS

3% Folklore and traditions @ Wine @ Musicand culture @ Sport www.moldova.travel
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o ’ 23 February © @ 1-10 March o ’ 18 April

MILESTII MICI UNDERLAND WINE &
WINE RUN MUSIC FEST
a unique race through wine and street
the world's biggest culture festival
wine cellars
Milestii Mici Cricova
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o ’ 15 Aug.-15 Oct. © Q 24August o @ 27August
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@ @ 2-7 October © @ 5-6 October © ¥ 12 December © 3¢ 21 December

WINE VERNISSAGE COVORUL DORULUI

wine tasting in a

gala atmosphere national carpet fair

Chisinau Chisinau

The events included in the Agenda are supported by the Ministry of Education, Culture and Research,
Moldovan Investment Agency, Moldova Competitiveness Project, financed by USAID and Sweden,
National Association for Inbound Tourism from Moldova, National Office for Vine & Wine and private partners.



MY MOLDOVA

Must FEST

Young Wine Festival

When? September 14
Where? Cricova

Daca ajungi toamna tarziu prin Moldova, mustul nostru
e un must ca sa-l degusti. Must FEST celebreaza anotimpul
de glorie al vitei de vie. Vizitatorii evenimentului au parte de
excursii prin renumitele crame subterane, paradisul vinuri-
lor rosii, albe, seci ori spumante, unde aproape fiecare soi
are propria strada. Plimbarile pe strada pietonala subtera-
na - Legenda Plaiului sunt acompaniate de tulburel, muzica
live, reprezentari artistice si proiectii de film. Scoala vinului
este o altd atractie a evenimentului, ce intdmpina oaspetii cu
vinuri alese si lectii despre arta servirii de la cei mai de vaza
specialisti.

Muzica de opera este slabiciunea ta, iar teatrul de face
sa vibrezi? Festivalul ,Maria Biesu” aduce in fiecare editie
artisti si spectacole care tine publicul aplaudand in picioa-
re. Interpreti valorosi din tara si din straindtate onoreaza cu
prezenta acest frumos festival, diversificand viata culturala
a tarii.

64 | Altitude | September-October

For late autumn visitors, our grape must is a must to taste.
MUST fest celebrates the season of the glory of the vine, and that
unique product from the grape harvest - must. Come and take a
tour through Cricova’s famous underground cellars, a paradise
of red, white, dry and sparkling wines, where almost every vari-
ety has its street. Then, stroll down the underground pedestrian
street - Legenda Plaiului - accompanied by wine, live music, ar-
tists, and film screenings. Wine School is another great attraction
at the festival, welcoming guests with specially chosen wines and
lessons about the art of wine serving from the most prominent
specialists.

“Maria Biesu”
International
Opera and Ballet
Festival

When? September 9-15
Where? Chisinau

Is the opera your Achilles heel? Or is the ballet your secret pas-
sion? Each edition of the "Maria Biesu" International Opera and Ballet
Festival presents incredible artists and performances that keep the au-
dience entranced and generate spontaneous, lengthy applause. Well-
known performers from Moldova and abroad honor this beautiful fes-
tival with their presence, enriching the cultural life of the country.

ATELIER DE CIOCOLATA

Din ambitia de a pastra traditiile ciocolateriilor
consacrate, CAFELINI. Chocolate atelier este unicul
atelier de ciocolata din Moldova, unde se utilizeaza
ingrediente exclusiv naturale. Mdiestria ciocolatierilor
CAFELINI a luat forma unei game unice de tablete si
figurine, trufe si bomboane - toate create manual,din
ciocolatd premium, pentru a rasfata cele mai rafinate
gusturi.

Oferta CAFELINI. Chocolate atelier este inegalabila pe
piata locala: calitate desdvarsitd, retete unice, comenzi
personalizate de orice complexitate, ambalaje executate
la comanda.

PENTRU STAREA TA DE BINE

PRAJITORIE DE CAFEA

CAFELINI. Coffee roastery importa boabe verzi selecte, cultivate pe cele
mai renumite plantatii de ,specialty coffee” din 8 tari si le prdjeste cu
maiestrie intr-un prajitor profesional, urmand cu strictete fiecare crack
necesar pentru obtinerea celei mai aromate cafele. De indata ce este
scoasa din roaster, boabele proaspat prajite sunt depozitate in
recipiente speciale, l[dsate doud-trei zile pentru a-si definitiva procesul
de pregdtire. Asa cafeaua ,medium roasted” este livrata clientilor in
ambalaj special, pentru ca fiecare ceasca sa redea din plin specificul
regiunii din care provin boabele. CAFELINI. Coffee roastery
imbratiseaza conceptul de ,cel de-al treilea val al cafelei”, asa ca
clientii companiei pot fi siguri ca in spatele cafelei CAFELINI stau
fermieri tratati si remunerati corect.



MY MOLDOVA MY MOLDOVA
Bostaniada Chisinau
Ethno-Gastronomic Festival International

When? September 21-22
Where? Balabanesti Village, Criuleni

Bostaniada te invita la sarbatoarea roadelor toamnei
si a splendorii acestui anotimp, printr-o expozitie deo-
sebita a celor mai mari si ciudati dovleci, mestesuguri in-
spirate din natura, muzica live, parada de costume, con-
cursuri, jocuri, sculpturi din dovleci, precum si degustari
de vin si bucate de casa. Festivalul va culmina cu Rugul
Satului. Cod vestimentar - ,bostaniu, verde, aramiu”.

Admira frumusetea toamnei de aur in Moldova si bogatia pa-
trimoniului nostru cultural! Zilele Europene ale Patrimoniului
sunt marcate in satul Bulboaca, la vinaria ,Castel Mimi”, care se
afla printre cele 64 de localitati din Moldova in care sunt organizate
actiuni sub auspiciile Zilelor Europene ale Patrimoniului. Expozitie
de covoare autentice, costume traditionale, painea de ritual si mul-
te alte activitati te vor ajuta sa descoperi traditiile noastre.
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Immerse your senses in the season of harvest with delicious wine
and hearty homemade food. Bostaniada invites you to the feast of
autumn fruits and the splendor of this season, through a special exhibi-
tion of the biggest and strangest pumpkins, nature-inspired crafts, live
music, a costume parade, contests, games, pumpkin sculptures, and of
course, wine tasting and homemade dishes. The festival will culminate
with a celebratory Village Bonfire. Dress Code - “orange, green, ruddy.”

European
Heritage Days at
Castel Mimi

Cultural Festival

When? September 24-28
Where? Bulboaca Village, Anenii Noi

Admire the beauty of the golden autumn and the richness
of our cultural heritage! Come and celebrate Moldova’s rich
past at the Castle Mimi winery in Bulboaca village, one of the
64 sites in Moldova organizing events for European Heritage
Days. Discover true Moldovan traditions through an exhibition
of authentic carpets, traditional costumes, ritual bread-baking,
and many other activities.

Marathon

When? September 27-29
Where? Chisinau

Esti pasionat de sport si iti place sa-ti testezi rezistenta?
Atunci Maratonul International Chisindu este evenimentul tau.
Adunand anual peste 17 000 de persoane din 50 de tdri ale
lumii ce concureaza la probele de 5, 10, 21 si 42 km, este cel
mai mare eveniment sportiv al anului. La linia de finis pe toti
participantii 1i asteaptd o medalie de participare, iar pe invinga-
tori - premii valoroase.

Jazz-ul te face fericit? ,Etno Jazz Festival” este cu siguranta
un eveniment pe care nu il poti rata. Formatia ,Trigon”, gaz-
da proiectului, are grija in fiecare an sa surprinda publicul

cu formatii de jazz din toate colturile lumii. O saptamana de
concerte live, cu artisti ai jazzului, tineri si consacrati, te va le-
cui de rutina si Tti va incarca bateriile pe mult timp.

Are you ready to test your endurance in a brand-new setting?
Then the International Marathon Chisinau is for you. Gathering
over 17,000 people each year from 50 countries around the world,
the race tests their stamina over distances of 5, 10, 21, and 42

km. At the finish line, each participant receives a medal, and the
winners get valuable prizes. Lace up those running shoes; it's time
to race for the finish in the biggest sporting event of the year!

Etno Jazz

International Music Festival

When? September 27-29
Where? Chisinau

“If Music is a Place, then Jazz is the City.” For anyone who agrees,
the Etno Jazz Festival is not to be missed. Moldova’s famous “Trigon”
trio, the organizers and hosts of the project, surprises the audience
each year with jazz bands from all around the world. A week of live
concerts with both young and seasoned jazz artists will cure you of
your daily routine and charge your batteries for a long time to come.
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RAVAC

International Film Festival

When? October 2-7
Where? Chisinau

1ti plac filmele exclusive, fascinante, noi, servite cu vin se- Do you like new exclusive, fascinating movies with a glass
lect moldovenesc? RAVAC International Film Festival aduce pe of selected Moldovan wine? RAVAC International Film Festival
marile ecrane din Chisindu peste 50 de filme ametitoare. RAVAC brings to Chisinau full screens over 50 breathtaking films. RAVAC
promoveaza arta cinematografica prin prezentarea celor mai in- promotes the art of cinema by presenting the most significant
semnate filme ale momentului: premiere de filme moldovenesti, movies of the present, showing best Moldovan movies as well as
dar si selectii de la Cannes, Berlin, Venetia sau titluri propuse la some selected from the festivals of Cannes, Berlin, Venice or Oscar
premiile Oscar. Vino sa devorezi soiuri exclusive de filme proas- big names. Come and devour exclusive fresh films varieties, put
pete, puse in teasc fara presare. Timp de 6 zile, TU decizi ce film in the press without pressure. For 6 days, You decide which movie
merita Premiul Simpatia Publicului. Festivalul International de deserves the Public Sympathy Award. RAVAC International Film
Film RAVAC - recomandat hedonistilor de filme mustoase si vi- Festival is recommended for hedonists to savor the best movies
nuri moldovenesti! paired with Moldovan wines!

National Wine Day

The Greatest Celebration
of Wine Traditions

When? October 5-6
Where? Chisinau

Crezi ca stii totul despre vinuri? Ziua Nationala a Vinului Visit National Wine Day and fall in love with Moldova forever!
in Moldova este evenimentul care fti va oferi mai multe mo- ~ National Wine Day is the event that will give you 100 beautiful sur- X
tive sa ramai pldcut uimit. Peste 60 de participanti, produca-  prises, and then a couple more. Over 60 wine producers, from large, PREZINTA TICHETUL

tori de vin din tara, companii mari si notorii, precum si mici famous companies to skilled boutique wineries are waiting for you in ) | _ . ! i DE IMBARCARE - AIRMOLDOVA

artizani iscusiti te asteapta in Piata Marii Adunari Nationale Chisinau’s Great National Assembly Square. Take two days to taste and 'iN PARCU L DE DlSTRACT”

timp de 2 zile, pentru a le degusta vinurile si a le aprecia. appreciate their wines, or continue the feast at the wineries celebrating 1
Sarbatoarea se desfasoara si la vinariile din tard, fiecare across the country, each with an attractive program and offering many 3,1 PRIM E$T| 50 LEI BONUS
fncercand sa pregateasca un program atractiv, cu multe prizes. The beginning of October is the time to savor Moldova to the

promotii. Moldova e mult mai savuroasa la inceput de oc- fullest when the national pride index grows with every breath. Why?

tombrie, iar indicele de mandrie creste vazand cu ochii. #~ Because as everybody knows, the best wine in the world is in Moldova! #~

Ki Atrium Wonderland 9 Chisinau, str. Albisoara, nr.4, CC "Atrium” et.4 e diiel
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513

stare, nu loc

513: A STATE OF MIND, NOT JUST A PLACE

Un prieten care nu a fost niciodatd la niciunul
dintre barurile 513, afland ca vin sa fac interviu
Cu proprietarii acestui local, m-a intrebat de ce
513 e atat de ,fantastic? I-am zis cd e despre
oameni: oamenii care I-au facut si oamenii
care vin acolo. M-am gandit atunci ce bine

ar fi sa adresez exact aceeasi intrebare si lui
Vitalie si Victoria Vasilache, fratii care au creat
brandul 513.
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Text
Anastasia Taburceanu

A friend of mine who has never been to any of
the 513 bars, when found out that | was going
to interview the owners of this place, asked me:
what is so “amazing” about the 513 bar? | said
that this place is about the people: the people
who created it and the people who go there.
Then | thought that it would be a good question
to ask the owners, Vitalie and Victoria Vasilache,
the ones who established the 513 brand.

sa ca la o masd, pe terasa localului, intr-o amiaza de
luni, am stat cu Vitalie si Victoria si pentru prima data
in 10 ani de cand ne cunoastem, i-am intrebat ce cred

_-_ ei despre barul 513.

513 e un bar care, recent si-a schimbat casa, a treia oara din
2006. Pentru ca asta fac ei, Tl muta dintr-un loc in altul si de fie-
care data e tot mai bun. E unicul local din Chisindu care nu este
despre adresa si pereti, e despre oameni si emotii. Pentru cd in-
diferent unde decid fratii Vasilache sa mute barul, hoarda lor fi-
dela vine din urma si umple locul cu si mai mult suflet.

Victoria: Asa suntem noi, oamenii, cdutam apropierea om cu om,
iar noi, la 513, cred ca o oferim.

o, | was sitting on the terrace. It was Monday, midday,
and for the first time in 10 years since I've known these
two, I've asked Vitalie and Victoria what is their opinion
about their bar?

513 is a bar that just moved to a new place, and this will be its
third location since 2006. That is what they do: they move it from
one location to another, and each next bar is better than the pre-
vious one. This is the only place in Chisinau where the walls and
the address don't count because it's all about the people and the
emotions. Because it doesn't matter where the Vasilache broth-
ers will decide to move the bar, their loyal public follows them
and fills the new place with more emotions.
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Altitude: Pe pagina voastra de Facebook scrie cd 513 nu e un loc,
e o stare.

Vitalie: Da, pentru ca fiecare care intrd la 513 vine cu emotiile
lui si percepe atmosfera de aici in felul sdu si cand tot felul de
emotii se ciocnesc se naste starea. Pentru aceasta stare de 513
vin oamenii aici.

Altitude: Starea asta despre care vorbesti e ceea ce mutati voi
din local in local, pe 1anga reclama din neon.

Vitalie: Da, atmosfera si neonul. Apropo, neonul 513 e de pe vre-
mea primului bar, din 2006.

Dar, aici e primul local in care avem geamuri si neonul e in interi-
orul localului.

Altitude: Care e treaba cu pisica deasupra usii de la intrare?

Vitalie: Nicio treabad, statea ea netrebnicd Intr-un magazin si noi
am adoptat-o.

Victoria: Va merge cu noi in urmatorul bar.

Vitalie: La sigur, ea va cilatori cu noi. Tn cazul in care o s& plecam
de aici.

Altitude: Cunoscandu-va pe voi .... vreo 5 ani si iar o sa asteptam
toti cu sufletul la gura deschiderea unui nou 513.
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Vitalie: Cine stie, poate...

Altitude: Care este diferenta intre primul, al doilea si al treilea
bar?

Victoria: Nu e nicio diferenta decat decorul si idea de design.
Vitalie, el stie tot timpul cum trebuie sa arate produsul final cand
noi ceilalti inca nu ne dam seama de asta.

Vitalie: In text s3 scrii ce o spus Vica si c& Vitalie dddea din cap si
spunea ,da, da".

Si asta nu pentru ca doar unul dintre ei are ce spune, ci pentru cd
ambii destul de des au de spus acelasi lucru.

Altitude: Care e ideea acestui 513?
Vitalie: Nicio idee perfect conturata?
Altitude: L-ati facut din coasta?

Vitalie: Da, din coasta noastra, din ce aveam din aia si I-am
plamadit.

Altitude: Eu la 513 merg din clasa a 12-a si uite-ma om mare de
32 de ani, tot aici vin. De ce vin oamenii la voi?

Vitalie si Victoria: Ohoooo

LOCALS

Victoria: This is how we, people, are - we look for human-to-hu-
man relationships, and here, at 513, this is what we offer.

Altitude: It is written on your Facebook page, that 513 isn't a
place, it is a state of mind.

Vitalie: Yes, because everyone who enters 513 has its own emo-
tions and perception of the local atmosphere. So, when all these
emotions mix up, a state of mind is born. And people come to
513 to experience this state of mind.

Altitude: This state of mind you're talking about is what you're
moving from one place to another, besides the neon sign with
the name of the bar?

Vitalie: Yes, the atmosphere and the neon. By the way, this neon
sign is from our first 513 bar, opened in 2006. Now it is the first
time our place has windows, and we have the neon sign inside.

Altitude: What is the story behind the cat who guards the
entrance?

Vitalie: There is nothing special. It was sitting on a store shelf,
and we have adopted it.

Victoria: It will follow us to the next bar as well.

Vitalie: Sure, it will travel with us. In case we'll decide to move
from here.

Altitude: Knowing you... in 5 years we will be all looking forward
to another 513 bar opening?

Vitalie: Who knows, maybe...

Altitude: And what is the difference between the first, the sec-
ond, and the third bar?

Victoria: There is no difference besides the decoration and the
design idea. Vitalie always knows how the final product should
look like, when we, the others, don't have the slightest idea.

Vitalie: You should write that Vitalie was nodding and saying
“yes, yes,” while Vica was saying those words.

And this is not because only one of them have something to say, but
because they often think alike.

Altitude: What is the idea of this 5137

Vitalie: Nothing perfectly shaped.

Altitude: Is it flesh from your flesh?

Vitalie: Yes, we've made it from the best we've had.

Altitude: | come here since the 12th grade, and here | am at my
32, in the same place. Why do people come here?

Vitalie and Victoria: oh wow

Victoria: Vitalie, so, yesterday, 18th of August, 513 celebrated its
13th birthday!

Vitalie: This is symbolic: 513 is 13 years old. Why do people
come here? | cannot answer that question. But I'm enormously
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Victoria: Vitalie, deci ieri, pe 18 august, brandul 513 a implinit 13
ani!

Vitalie: Simbolic, 513 are 13 ani. De ce vin oamenii la noi? Nu pot
sa raspund la intrebarea asta, ma bucur enorm de fiecare om
care intra in localul nostru, ce exact i aduce, idee nu am. Dar, in
acelasi timp, nu imi permit luxul optimismului in afacerea asta.

Altitude: De ce?

Vitalie: E o afacere, sunt riscuri totusi. Or noi suntem respon-
sabili atat pentru echipa noastra, cat si pentru oaspetii care vin
n localul nostru si carora intr-un oarecare fel le facem niste
promisiuni.

Altitude: Ce promiteti voi oamenilor?

Vitalie: Ca le oferim tot ce avem si ce avem mai bun. larasi, ,pro-
misiune” poate e un cuvant prea puternic eu ma tem sa operez
cu asa termeni (rade). Hai asa, eu doar ofer ce am mai bun si ma
bucur ca cei care vin apreciaza asta.

Altitude: in perioadele cat voi plecati de la un bar si il pregiteati
pe altul, prietenii fideli 513 stateau pe tanjala si asteptau mai re-
pede sa deschideti iar usile.

Vitalie: Toti acesti oameni, prieteni fideli, cum le zici si ai drepta-
te, vin aici ca acasa si e tare bine sa poti veni intr-un local si sa te
simti acasa, poate fi o apreciere mai inalta decat asta?
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Senzatia asta calda de comod si moale si de bine?

Altitude: Care ar fi diferenta dintre voi si alte localuri din
Chisinau?

Vitalie: Denumirea! (ambii rad cu pofta ca de la o gluma veche)

Victoria: 513 este o comunitate, care s-a format intr-un mod
foarte firesc, noi ca si gazde oferim tot ce avem mai bun, iar
oaspetii fac sufletul acestui loc.

Acest dialog doar pare lin, in realitate, in tot acest timp, Vitalie si
Victoria au salutat fiecare om care intrd sau iese, Vitalie a mai flu-
turat din mana de cGteva ori nu stiu cui de peste drum. Au tot dat
indicatii chelnerilor, au vorbit cu livratorul de vinuri.

Altitude: Ce ati pastrat in meniu in toate localurile 513?
Victoria: Salata thailandeza si steak-ul impletit.
Altitude: De ce anume aceste platouri?

Victoria: Habar nu am, era in meniu, oamenilor le-a placut si uite
ca pana acum le pastram.

Altitude: Care este cea mai solicitatd mancare din meniu?

Victoria: Trandafirata, ea nu se mananca, dar e oricum cea mai
solicitata din bauturi.

Vitalie: Din mancaruri, panini probabil, dar totusi nu exclusiv,

glad to see every face that enters our place. But what brings
them here, | have no idea. On the other hand, | cannot afford the
luxury of optimism in this kind of business.

Altitude: Why?

Vitalie: First of all, it is a business, with all its risks. We take re-
sponsibility for our team and for the people who come here, to
whom we make some promises.

Altitude: What promises did you make?

Vitalie: That we will offer them the best we have. But again, “the
promise” might be too strong of a word. I'm afraid to use such
solemn words (laughs). Let's say, | only offer the best | have, and
I'm glad that those who come here appreciate it.

Altitude: During the time you were leaving one bar and prepar-
ing another, your faithful friends were sitting on the edge of their
chairs and waiting for the new place to be open.

Vitalie: All these people, all our loyal friends, as you mentioned,
feel like home here, and it is amazing that you can go to a place,
that feels like home, what could be better than this? This warm
and cozy feeling?

Altitude: What makes you special from the other places in
Chisinau?

Vitalie: The name! (both laugh as it was their inside joke for a long time).

Victoria: 513 is a community grown very naturally: we are offer-
ing the best we have, but our guests are the soul of this place.

It may seem like a smooth conversation, but in fact, all this time,
Vitalie and Victoria were saluting every person entering the bar, and
Vitalie waved several times to someone across the street. In the same
time, they were giving instructions to the waiters and talking to the
wine supplier.

Altitude: What have you kept unchanged in all the 513's menus?
Victoria: The Thai salad and the braided steak.
Altitude: Why these dishes?

Victoria: | have no idea. They were on the menu, people liked
them, and we're keeping them since.

Altitude: What is the most popular dish now?

Victoria: Trandafirata, although it's not food, but is it definitely
the most popular drink here.

Vitalie: From food, probably, panini, but not only, people also
appreciate our risotto and pasta. And all these regards go to
Nicu, our chef.

Altitude: Nicu is your chef from the first bar?

Vitalie: Yes.
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ne lauda lumea si rissoto-ul nostru, si pastele. Aici toate laudele
merg catre Nicu, bucatarul nostru.

Altitude: Nicu e cu voi de la primul bar?
Vitalie: Da.
Altitude: El a venit pentru voi pentru cd ati redeschis?

Vitalie: A fost o coincidenta de circumstante, Nicu a decis sa revi-
na in tard, Vica a decis sa revina In tara.

Victoria: Vitalie a decis sa nu mai plece.
Altitude: Acest 513 e Nicu, Vica si Vitalie?
Vitalie: Da, cu siguranta.

Altitude: Suna a titlu de desen animat.
Victoria: Cam asta si suntem

Altitude: Cei care nu stiu nimic despre barul vostru, care nu stiu
despre 513, cei care zboara acum spre Chisinau si la bordul avi-
onului au deschis revista, acesti oameni de ce ar trebui sd vina la
5137

Victoria: Pentru ca sa afle despre aceasta comunitate de oameni
faini, pentru mancarea gustoasa si vinurile noastre. Avem peste
150 de feluri de vin local si 80% din produsele pe care le folosim
sunt locale. Oricum cautam sa folosim cele mai bune produse de

pe piata.
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Vitalie: Cand vrei sa mergi intr-un local sa stai si nu ai nevoie de
umplutura si o muzica care e mult prea tare in difuzoare, vrei

sa comunici - atunci vii la 513. lar cum vor scaddea temperaturile
afard, le vom mari Tnauntru cu concerte bune.

Altitude: Cea mai frumoasd parte in a face un local? Cautatul lo-
cului? Amestecatul mortarului sau scosul lui de sub unghii?

Vitalie: Pentru mine, cu siguranta asta e cea mai distractiva par-
te, asta cu mortarul. Gandirea lui, crearea, nasterea. Sigur ca
dupa asta lucrul abia incepe, dar ca si proces asta mi se pare cel
mai interesant.

Victoria: Mie imi place perioada imediat urmatoare. Barul sa lu-
creze si eu parca tot timpul sunt ,in oras”, eu nu trebuie sa ma
duc undeva in oras cu oameni, oamenii vin la mine - partea asta
de interactiune asta e preferata mea. A, si cand oamenii manan-
ca tot din farfurie.

Altitude: L-ati deschis si dormiti mai linistiti?

Victoria: Ei, ba nu?! A spus Victoria mancénd smanténa cu
furculita.

Vitalie: E un proces continuu, de fiecare data deschizi inca o usa
si e iar ceva nou, Inca ceva care trebuie sa faci. Totul incepe cu
ziua deschiderii, nu cu lucrarile de reparatie.

Altitude: Voi simtiti ca lasati ceva in urma?
Vitalie: Si da si nu, nu prea stiu.

Victoria: Dupa ce plecam, niste pereti in fond, pana nu au fost si
acestia daramati.

Altitude: Eu zic ca voi lasati amintiri frumoase.
Vitalie: Poate oi avea cu ce ma lduda nepotilor.
Altitude: De ce in bar sunt si covoare si motociclete?

Vitalie: Aceasta pentru noi inseamna acasd, un covoras, un foto-
liu moale in colt.

Altitude: Si tablourile de pe perete?

Vitalie: larasi ne doream sa punem pe pereti ceva autentic, nu
fotografii de pe internet de exemplu. Si daca tot am avut timp cat
am stat intre baruri, am pictat. Am pus pe pereti ce am facut cu
mana mea.

Altitude: Localul va reprezinta?

Victoria: Fiecare bar pe care |-am avut a reprezentat exact etapa
de viata la care ne aflam.

Vitalie: Noi crestem si barul creste cu noi, deci ne reprezinta
perfect.

Altitude: La ce etapa Tn viata voastra sunteti acum?

Vitalie: Zen. Etapa n care vrei sa stai de vorba cu oamenii, sa-i
asculti sa le vorbesti, sa fie pace pe suflet.

Altitude: Did he come back for you when you reopened the bar?

Vitalie: It was a coincidence: Nicu has decided to move back to
Moldova, and Vica has agreed to come back.

Victoria: And Vitalie has decided not to leave anymore.
Altitude: This 513 is Nicu, Vica, and Vitalie?

Vitalie: Yes, for sure.

Altitude: It sounds like a name for a cartoon movie.
Victoria: | think, this is what we are.

Altitude: People who know nothing about your bar, who know
nothing about 513, who are now on board of a plane and read-
ing this magazine, why should they visit the 513 bar?

Victoria: To get to know this community of beautiful people,

to eat delicious food and to taste our wines. We have over 150
types of local wines, and 80% of the products we use are locally
made. Anyway, we're continuously looking for the best products
on the market.

Vitalie: If you want to go out and you don't want a crowded
place with loud music, if you want to have a decent conversa-
tion - then you go to 513. And if it gets cold outside, we will heat
the atmosphere inside with great concerts.

Altitude: What is the best part in opening a bar? To look for a
place? Mixing the mortar or scooping it from under the nails?

Vitalie: For me, the fun part was for sure the restoration. To
think about it, to create, and to give birth. Of course, the real
work only starts from there, but | think this is the most interest-
ing for me.

Victoria: My favorite part is the next one. When the bar is work-
ing, and it seems like I'm always”out”, but | don't have to go
somewhere to meet people, the people are coming to me - the
part that implies communication is my favourite. Ah, and when
the guests leave their plates empty.

Altitude: Do you sleep better since the opening?

Victoria: Oh, no! Said Victoria while eating sour cream with a fork.

Vitalie: This is a constant process, every time there is a new door

to open, and something new expects you, there’s always some-
thing else you have to deal with. Actually, all the work starts at
the opening, and not when the restauration in done.

Altitude: Do you feel that you're leaving something behind you?
Vitalie: Yes, and no, | don't know for sure.

Victoria: After we move on, we leave just some walls, until they
are knocked down.

Altitude: | think you leave some beautiful memories.

Vitalie: Maybe, we'll have something to be proud of and tell to
our grandchildren.

Altitude: Why do you have both rugs and motorcycles in the
bar?

Vitalie: This is what home means to us, a rug, a big armchair in
the corner.

Altitude: And the paintings on the walls?

Vitalie: Again, we wanted to put something authentic on the
walls, and not some pictures taken from the internet, for exam-
ple. And while | was in this between bars period, | have been
painting a lot. So, here, on the walls, are my own paintings.

Altitude: Does this place represent you?

Victoria: Every bar that we owned represented a particular stage
of our lives.

Vitalie: We grow, and the bar grows with us, so, it represents us
perfectly.

Altitude: At what stage in your life are you now?

Vitalie: Zen. It is the stage when you want to have conversations
with different people, to listen, to talk, to feel the peace in your
soul.

Altitude: What is the story behind the Baba Neagra? The pictures
of this dessert were all over my Facebook feed for about 3 weeks.

-
."' —_— . -—
—
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Altitude: Care e istoria cu Baba Neagra? Fotografiile cu acest
desert au dominat pe feed-ul meu de pe Facebook vreo 3
saptamani.

Victoria: Voiam tare sa facem ceva autentic de aici si tare drag
noua si ce poate fi mai drag decat amintirea din copilarie? Asa ca
Baba Neagra. O incdpatinare de desert care iese doar cand vrea
ea si ne da mare bataie de cap, dar ne tinem de ea oricum

Baba neagra si inscriptia ,Ma tochesc dupa tine” de pe perete -
e foarte mult de-a nostru, e ceva cu care noi oamenii de aici ne
identifica.

Altitude: 513 poate fi oriunde in lume sau doar la Chisinau?
Victoria: Da, pentru ca e despre oameni.
Vitalie: Doar aici la Chisindu, pentru ca e despre oameni.

Si aici a fost unicul moment al discutiei noastre in care Victoria si
Vitalie nu au avut aceiasi pdrere. 2~
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Victoria: We wanted very much to make something authen-
tic and very close to us, and what can be better than a child-
hood memory? That's why we have “Baba Neagra”. A stub-
born dessert that gives us a big headache, but we keep it

anyway.

The Baba Neagra and the inscription on the wall - “Ma tochesc
dupa tine” (“I'm melting over you"” spelled in a local regionalism) -
it represents us, it is something that our Moldovan people here
identify with.

Altitude: Can 513 exist anywhere on the planet, or only in
Chisinau?

Victoria: Yes, anywhere, because it is about people.
Vitalie: Only here, in Chisinau, because it is about people.

This was the only moment during our discussion when Victoria and
Vitalie didn’t share the same opinion. #
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 Text
Anna Smolnitchi

ANATOL

BOTNARU

Satele sunt unica sansa a Moldovei
ce ne pot scapa de saracie

THE VILLAGES ARE MOLDOVA’S ONLY CHANCE TO GET RID OF THE POVERTY
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Atunci cand 1l asculti sau si mai bine, cand il vezi
pe Anatol Botnaru vorbind despre sate, despre
turismul rural si despre pensiunile agroturistice,
incepi s& 1l crezi. 1l crezi cd i iubeste pe oamenii
muncitori de la sate, simti ca i face pldcere sa isi
vada oaspetii din toate colturile lumii mulgand vaca
sau bucurandu-se de o rosie culeasa de pe tufa cu
mainile lor. Cand 1i vezi ochii stralucind, statisticile
despre migratia moldovenilor peste hotare nu mai
au sens, motivele pentru a pleca se risipesc si simti
ca lingoul de aur e Tn mainile noastre. Lingoul sunt
satele, in care, zice Anatol Botnaru, e vremea sa se
dezvolte turismul.

oldovenii nu inteleg ca turismul rural e o afacere.

n prezent, aceastd industrie se dezvoltd atat de re-
pede, incat in scurt timp, va deveni cel mai impor-
tant business din lume. La noi n tara niciodata nu

a existat turismul. in URSS, n tari ca Estonia, Romania, Bulgaria,
Lituania, erau baze de odihna, se schia. La noi? Nimic. Astazi, ii
numdaram pe degete pe oamenii care au curaj sa dezvolte o afa-
cere in turism. Sa va spun mai multe: in ziua in care moldove-

nii vor Tndrazni sd ia bani pentru ca primesc in casa un oaspe-
te, le-ar merge tuturor mai bine. Eu nu vad cum altfel ar putea
Moldova sa se dezvolte, altfel decat cu ajutorul satelor. Ele sunt
unica noastra sansa la un trai mai bun. Dar trebuie sa se impli-
ce toti, mai ales autoritatile, si minunile se vor produce. Este clar,
nu peste noapte, dar va spun din proprie experienta, turistii din
toata lumea, inclusiv cei de aici, de acasa, nu mai vor hoteluri si
restaurante luxoase, ei cauta linistea din sate, vor sa vada viata
reald din spatiul rural”, povesteste fierbinte omul de afaceri,
cu 20 de case batranesti din satul Butuceni in proprietate,

7 dintre care sunt pensiuni agroturistice. Dintre acestea, pa-
tru au 100 de ani vechime.

,Un francez mi-a pus mintile la loc”

Anatol Botnaru a inceput sa faca turism agricol in satul
Butuceni, Rezervatia Natural-Culturala Orheiul Vechi, cu
15 ani in urma. Atunci, la fel ca si astazi, avea o intreprin-
dere care Tsi desfasura activitatea in domeniul industriei
alimentare.

»~Am facut niste bani, pe care i-am economisit corect si i-am in-
vestit in turismul rural, din pasiune. Cum am ajuns in Butuceni?
M-am dus sa cumpar pietre pentru casa mea din oras, ca sa o
amenajez, sa imi fac curte. Absolut Intdmplator, de nicdieri, mi-a
iesit In cale un om si m-a intrebat: ,,Nu vrei sa cumperi o casa?”
Dar eu deja ma gandeam la turism agricol, doar ca undeva in
suburbiile Chisindului. Ochisem un loc frumos, unde aveam eu
o problemad nerezolvatad: cum sa aduc turisti. Era sfarsitul lui mai
cand am ajuns in satul Butuceni, acum 15 ani. Erau parcate la

When you listen and even better see how Anatol
Botnaru speaks about villages, rural tourism, and
agrotouristic pensions, you start to believe him. You
believe that he really loves the people working in vil-
lages, you feel that he really enjoys to see his guests
from all over the world milking the cows or enjoying
a tomato picked with their hands. When you see
how his eyes are shining, the statistical data about
migration from Moldova become irrelevant, the
reasons to leave the country vanish and you realize
that we're sitting on a goldmine. This goldmine is
our villages, and according to Mr. Botnaru, the time
has come for us to develop the tourism there.

oldovans don't understand that rural tourism is a
business. It is developing so fast that it will become
one of the most important businesses in the world
very soon. But we had never developed the tourism
in our country. During Soviets time, there were holiday spots for
skiing in Estonia, Romania, Bulgaria, Lithuania. Here? Nothing.
And now, there is just a handful of people courageous enough
to grow up a touristic business. I'll tell you more: the day when
Moldovans will not be ashamed to charge their guests for hos-
pitality will change everything for good. | don't see another way
for Moldova to develop, without the help of villages. They are our
only chance for a better life. But to achieve that, everyone should
get involved, at least, the authorities, and the miracles will fol-
low. This will not happen just overnight, but | can assure you with
my own experience that tourists from all over the world, includ-
ing local ones, do not want anymore to stay in luxurious hotels
or restaurants. They are looking for the rural silence, they would
like to see the real-life of the village,” tells passionately the
businessman, the owner of 20 houses in Butuceni village,
from which seven are agrotouristic pensions. And 4 of them
are more than 100 years old.

“A Frenchman brought me to my senses.”

Anatol Botnaru started agricultural tourism in Butuceni vil-
lage, Orheiul Vechi Natural-Cultural Reservation, 15 years
ago. He had and still has a company in the food industry.

"I have saved some money and decided to invest it in rural tour-
ism because it is my passion. How did | get to Butuceni? | came
here to buy some stones to decorate my house in the city, to
make a beautiful yard. Suddenly, out of the blue, | met a man on
the road, and he asked: “Don’t you want to buy a house?” And

| was already thinking about rural tourism for some time then,
but | thought about something around Chisinau. | hade already
found a beautiful place, just had to figure out how tohow to
bring tourists there. It was the end of May when | arrived in the
Butuceni village, 15 years ago. There were about 15 buses with
children parked at the entrance in the village. A lot of people on
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margine de sat vreo 15 autobuze pline cu copii. Lume multa pe
drumuri. M-am gandit eu atunci, uite lume este, darin sat nu e
nimeni. Mi-am zis ca aici turistii vin singuri, pe cand Tn alta parte,
se cere promovare ca sd vina. Si atunci, cand omul cela m-a in-
trebat daca eu vreau casa, m-am gandit cd Dumnezeu vrea ceva
sa mi spuna. L-am ascultat si am rdspuns: ,Da, vreau. Cat costa?”
1000 de euro mi-a zis. L-am intrebat dacd are documente, omul a
réspuns ca are. 1l sun seara, pana seara casa s-a scumpit pan la
1500 de euro. Am cumpadrat-o. Si asa am inceput turismul agricol,
astfel incat astazi am 17 case, toate vechi. Zece dintre ele inca
asteapta sa fie reconditionate. Aici mai am o istorie interesanta.
Am inceput eu afacerea mea cu o greseala. Era iarna, m-am apu-
cat de reparat prima casa bdtraneasca din satul Butuceni. O sora
de a mea cauta de lucru si a zis ca se apuca ea de reparatii. Mi-a
propus sa punem ,ghipsocarton”, ca e modern si pentru cd iarna
nu te mai apuci de lut. I-am zis ,Hai", iar fetele s-au staruit. Sapte
straturi, si mi-au indreptat peretii. Mi-au facut doua camere de
care eram tare mandru. Ferestrele - jos, iar in locul lor - ,steklo-
pachet” (termopan). Dupa ce am amenajat noi totul frumos, vine
un francez. Nici nu avea atunci casa statut de pensiune, nici nu
incepusem noi nimic, dar turistul a cerut sa se cazeze la noi. Eu,
mandru nevoie mare, il invit in casa reparatd. Omul bate cu pum-
nul in ,ghipsocarton” si ma intreaba:

,Dar ai o casa care sa nu fie atinsa?”

Zic: ,Da, am, dar nu are baie, nimic.”
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Moldovenii nu aveau case cu baie Tnauntru. La care turistul de-
clara: ,Eu platesc tot atata, dar sa traiesc acolo.”

Francezul mi-a schimbat mintile. De astia e plind lumea, iar eu
am terminat-o cu ,ghipsocartonul”. Au fost primele si ultimele
~Steklopachete”. Dupa asta, am inceput a cumpara ferestre si usi
uzate, pe care taranii le aruncau la gunoi cand Tsi faceau euro-
reparatie in case. Eu le cumpdram cu bani putini, le restauram,
iar oamenii apreciaza acest lucru.”

Oamenii apreciaza tot ce este autentic

+Am avut o familie din Israel, care a stat la noi zece zile. lesea ta-
tal cu fiul dimineata la cotet, luau oul de la gdina si Tl duceau bu-
catdresei sa il prajeasca. S-au dus acasa si m-au sunat ca sa imi
spuna ca au fost peste tot in lume, la Disney Land, la Paris, dar
copilulintruna vorbeste despre asta, despre oul prdjit, luat din
cotet. Turistul care se cazeazd la noi intra in bucatdrie, coace pla-
cinte, invarteste sarmale, face taitei, coltunasi, zeamd, mamali-

ga la cotlon. Multi sunt implicati in treburile de gospodarie, am
avut oaspeti care au participat la lipitul casei cu lut. Se implica
turistii straini, dar si moldovenii obositi de oras. Am cosit, am muls
vaca, am cules rosii si fructe, am conservat slaning, ardei prajiti si
castraveti impreund cu oaspetii nostri, care vin din toate colturile
lumii. Numiti orice tara de pe mapamond si o sa va spun ca si de
acolo au venit la noi - Elvetia, Spania, Franta, Suedia, voi numiti-le.

the road. | thought then, that there are a lot of people there, but
no one in the village. | knew that tourists come there on their
own, and on the other hand, the other place needed promotion
to attract tourists. So, when that man asked me about buying a
house there, | realized, that it was a God's sign. I've listened to
him and answered: “Yes, | want to buy. How much does it cost?”
“1000 euro” he replied. I've asked if he had the necessary docu-
ments, and he said, “yes.” I've called him in the evening, and from
our meeting on the street till the moment | called him, the price
had run up to 1500 euro. I've bought it. And that's how the rural
tourism started for me. Today | have 17 houses, all old ones. Ten
are still waiting to be renovated. Here is one more interesting
story. | have started the whole business with onemistake. It was
winter, and I've begun to renovate the first house in Butuceni.
One of my sisters didn't have a job at the time, and she offered
to do the work. She suggested that we use “ghipsocarton” (dry-
wall) because it is stylish and modern and you don’t want to
work with clay in winter time. I've agreed, and the girls start-

ed to work. They have put seven layers, and the walls become
straight. They finished two rooms, and | was very proud of them.
Instead of the old windows, we have put “steclopachet” (double-
glazed window). And after everything was beautifully arranged,
a Frenchman has visited us. The house didn't even have the
agrotouristic pension statute, but he wanted to stay there any-
way. | was veryproud of myself, invited him in the newly repaired
house. The man knocks the drywall and asks:

“Do you have any house that hasn't been renovated yet?”
| say: “Yes, | have, but there is no restroom inside, nothing.”

Moldovans didn't use to have the bathroom inside the house.
And then the French tourist says: “l will pay you the same price,
but | want to stay there.”

So, this Frenchman has changed my perception for good. This

is what people are looking for. And | have replaced it with “ghip-
socarton.” And these were the first and the last “stekcopachets.”
After this incident, I've started to buy second-hand doors and
windows that villagers have thrown out when doing their “euro-
renovation.” | was buying them for a very cheap price, restored
them, and this is what people really appreciate.”

“People appreciate authenticity”

“Once, a family from Israel arrived, who stayed for 10 days. The
father and son were going in the cooop every morning, taking
fresh eggs from a hen and asking our cooking lady to fry it. They
went back home and called me one day to tell me that they have
visited a lot of the world's most famous destinations like Disney
Land, in Paris, but the only thing their kid remembers the fresh
egg from the hen. Every tourist who accommodates in our pen-
sion goes to the kitchen, bakes placintas (pies), makes sarmale
(cabbage rolls) and helps to cook noodles, dumplings, zyama
(chicken noodles soup), mamaliga (local polenta). A lot of tour-
ists participate in the household activities. | saw some of the
guests who participated in building a house with clay. Usually,
foreign tourists are more active, but the Moldovans tired from
their urban lives participate as well. | mowed, milked the cow,
picked tomatoes and fruits, preserved bacon, roasted peppers
and cucumbers with our guests, who come from all over the
world. You can name any country on the globe, and | will tell you
that we have had guests from there too - Switzerland, Spain,
France, Sweden, you name them. But our top visitors come from
Holland. There is a ritual we do every day before lunch: we bake
sweet pies together with our tourists. Because they are are the
most popular ones. While they eat their lunch, the pies are ready
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Tn topul vizitatorilor resortului nostru se afla olandezii. inainte

de pranz, avem un ritual, pregatim placintele dulci impreuna cu
turistii. Anume cele dulci sunt cele mai solicitate. Cat mananca,
placintele sunt gata si trebuie scoase din cuptor, pe care le servesc
neaparat cu un ceai din plantele adunate pe deal: romanita, tei,
menta. Oaspetele a baut un ceai si a plecat cu emotii pozitive. Uite
recent, Ambasadorul SUA In Moldova, Derek Hogan, si Asistentul
Administratorului USAID pentru Europa si Eurasia, Brock Bierman,
au facut placinte la noi la pensiune si au pus la murat castraveti.
Dupa asta, intr-o zi, am primit o scrisoare de la Asistentul
Administratorului USAID, care ne-a spus ca nu a mai trdit o aseme-
nea experienta n viata sa. Nu stia ca existd asa ceva.”

Astfel, Anatol Botnaru este convins ca ceea ce se consi-
dera rutina, o normalitate la noi in tara, se poate vinde.
Obiceiurile si bucataria din Moldova pot atrage turistii
straini.

,De 15 ani luptam, 1i provocam pe sateni sa participe la dezvol-
tarea turismului rural. Ti chemam sa isi vanda marfa, dar e foarte
greu. Sute si mii de oameni circula prin satul Butuceni, dar foarte

Lumea nu crede, nu are curajul. Uite noi cumparam de la o fe-
meie intruna cartofi. Noi am indemnat-o sa creasca mai multi,
pentru ca e bucatareasa foarte buna la noi si vesnic ne lepa-

da tocmai cand aveam mult de lucru. Se ducea ca avea treabad

pe plantatia de cartofi. I-am spus: ,Natalia, ia-{i un om care sa

se duca pe camp, nu te du tu. lar apoi da-ne noua cartofii, noi fi
luam”. Anul acesta am cumparat 4 tone de la ea. Avem un princi-
piu. Daca vine cineva din sat si ne propune rosii, castraveti, orice
altceva, noi cumparam. Ne trebuie, nu ne trebuie, luam. Sa avem
rezerve. Noi avem livada de caise, de visine, gutuie, gradina, rosii,
poama, dar sigur, crestem atat cat ne ajunge pentru consum cu-
rent, uneori nici pe acesta nu il acoperim. De aceea si cadutam oa-
meni de la care sa ne aprovizionam. Coordonam cu femeile din
sat. Una creste patrunjel, leustean. Natalia creste cartofii, altul -
rosii, pastai, fasole, si asa mai departe. Tanti lulea ne da lactate.
Peste o gospodarie din sat, dintr-un capat pana in altul, fie lu-
creaza pentru noi, fie ne livreaza produse.

Stiti cu ce am putea straluci in toata lumea, daca e sa il ci-
tam pe Anatol Botnaru? Cu faptul ca avem doar o vaca sau

to be taken out of the oven. Then they're served with some
herbal tea made from herbs collected in the area: chamomile,
lime, mint. Thus, the guests drink the tea with the pie made by
their own hands and leave with positive emotions. Recently, the
Ambassador of the United Stated in Moldova, Mr. Derek Hogan,
and Assistant of the Administrative Officer of USAID for Europe
and Eurasia, Mr. Brock Bierman, have baked pies here, at the
pension, and pickleded some cucumbers. After that, | received
a letter from the Assistant of the Administrative Officer where
he has stated that it was an unique experience for him, and he
didn't even think that anything like this exists.”

So, Anatol Botnaru is convinced that what is considered a
routine, a normality in our country, can become a strong
selling point. The Moldovan customs and the cuisine can at-
tract foreign tourists.

“My struggle lasts for 15 years; | provoke the villagers to partici-
pate in rural tourism development. | ask them to sell their prod-
ucts, but it is complicated. There are hundreds and thousands
of people who walk on the Butuceni streets every day, but very

grow 300 chickens and won't go to the market to sell them, be-
cause guaranteed, they will be bought without him even mov-
ing a finger. People don't trust, don't have the courage. Look, we
buy potatoes from one lady here. We asked her to grow more.
But she is an excellent cook and she always had to run to her
potatoes when we had a lot of work. So, | told her: “Natalia, hire
someone who will take care of it, you shouldn't do it by yourself.
And then sell us the potatoes, we will buy everything”. This year,
we've bought 4 tons of potatoes from her. We have a rule. If any-
body from the village comes to us to sell tomatoes, cucumbers,
or anything else, we are buying. Whether we need it or not, we
are buying. Better to have extra. We have gardens with apricots,
cherry and plum trees; we grow tomatoes, grapes, but only for
current consumption, sometimes we do not even cover it. That's
why we are always looking for new suppliers. We coordinate this
with the women from the village. One of them will grow pars-
ley or lovage, Natalia grows potatoes, someone else - tomatoes,
beans, etc. Aunt Yulia supplies us with dairy products. Almost
every family in the village, either works for us or supply us with
products.

putini localnici Indraznesc sa vanda ceva la poartd. Ei se tem, in
acelasi timp le este rusine si atunci nu se intampld nimic. Nimeni
din autoritati nu le-a spus, desi sunt convins ca trebuie sa o faca,
sd iasa cu un compot, cu o paine coapta la poartd, ca sa faca un
banut. Riscam sa pierdem in continuare oameni, o sa tot plece
n afara tarii. Astazi prin Butuceni mergea un microbuz, din care
cineva striga: ,Chiperi, patlajele, varza”. Asta e moartea satelor,
cand merge un bus si vinde patldgele. Nu mai cresc multi sateni
legume, fructe si verdeturi la ei in gradina. Li se taie pofta. La ce
sa mai creasca daca li se aduc la poarta? Ei mergin oras, lucrea-
za acolo, vin acasa si cumpadra la poarta, de la altii”, se revolta
dansul.

Dar ce ar trebui sa se intample?

»Nimeni nu spune ca toti trebuie sa deschida restaurante, desi
cerere de restaurante mici traditionale, in spatiu rural, exista.
Oamenii trebuie sa se uneasca. Sa se adune si sa vada cine si
ce poate creste. Cineva sa creasca 300 de gdini si sa nu mearga
la piata, cdci garantat, o sa i le cumpere fara sa se miste din loc.
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doua la casa si o gradina mica. Atunci cand sunt zeci de ani-
male, locul devine comercial, iar oamenii tocmai de asta fug.
Pe langa doua vaci, capre, oi si gaini, Anatol Botnaru are in
gospodarie si patru magarusi, doi ponei. Asta e cererea, spu-
neel.

»Am avut oi de tractiuni, cai, boi, dar am renuntat la aceste ani-
male. Era prea devreme pentru asta si trebuie sa faci ceea ce se
cere. lar astazi se cer mici restaurante traditionale, la tara, lo-
curi pentru odihng, gazoane in parcuri. Am lasat cateva animale
pentru excursii, pentru ca turistii sa aiba interactiunea cu ele, in
sanul naturii. Vorbind despre asta, autoritatile trebuie sa scoa-
ta masinile din satele Rezervatiei Orheiul Vechi. Va imaginati, un
neamf nu a rezistat si a sarit la bataie la nesimtitul care mergea
Ccu masina cu mare viteza prin sat si ridica praful. Strainul era din
cap pana in picioare n colb. Si satenii s-au saturat de praf. Satul
Butuceni trebuie sa devina pietonal, cdci e turistic. Tocmai m-am
ntors dintr-o calatorie in care am vizitat doua sate, anume cu
scop de comparatie - multe restaurante traditionale, pensiuni,
sat pietonal. Avem practici bune de imprumutat.

few locals dare to sell anything near the door of their houses.
They are scared or ashamed, and that's the reason nothing is
happening. No one from the authorities told them, although |
am convinced that they must, go out and sell compote, or baked
bread, to make some money. We risk losing people; they will
continue to leave the country. Today, a minibus went through
the Butuceni village, and someone was shouting: “Peppers!
Tomatoes! Cabbages!” It shows an inevitable end of the villages,
when someone sells tomatoes like this, from a minibus. A lot of
villagers do not grow vegetables, greens, or fruits in their gar-
dens anymore. They don't want to do it anymore. Why to make
all those efforts when everything is delivered right to their door-
steps? They are work in the city, then come back home and buy
everything from others,” claims Anatol.

But what should happen?

“Nobody is saying that everybody should open a restaurant,
though there is a high demand for the small rural restaurants

in the traditional style. People have to unite. They should gather
and decide what every one of them could grow. Someone will

Do you know what we should be proud of, according to
Anatol Botnaru? With the fact that we have only one or two
cows near the house and a small garden. When there are
dozens of animals, the place becomes too commercial, and
people are just running from it. Besides the two cows, goats,
sheep, and chickens Anatol Botnaru has four donkeys in his
household and two ponies. That's the demand, he says.

“I had sheep, horses, oxen, but | gave up these animals. It was
too early for that, and you have to adjust to the demand. And
today the demand is for small traditional restaurants, places

for rest, lawns in parks. | left some animals for the excursions

so that tourists can interact with them, in the bosom of nature.
Speaking of nature, the authorities have to remove the cars from
the villages of the Orheiul Vechi Reservation. Can you imagine,
once a German guy wanted to beat a a man who was driving the
car too fast through the village and kicking up the dust?. And the
villagers got tired of the dust. Butuceni village must become a pe-
destrian area because it is a touristic place. | recently came back
from a journey where | have visitedtwo communities. | wanted to
compare thetraditional restaurants, pensions, the pedestrian vil-
lage. We have some excellent examples to follow.
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Anatol Botnaru crede atat de mult in viitorul prosper al tarii
noastre, incat s-a aruncat cu capul inainte, suflet si bani, in
organizarea festivalului DescOpera. La ultima editie, din 14-
16 iunie, au venit peste 5500 de vizitatori, dintre care 1000
au fost turisti straini.

JIstoria este asa: dirijorul austriac Friedrich Pfeiffer se odihnea in
satul Butuceni, la una dintre pensiunile noastre. Fetele de la Eco
Resort m-au sunat si mi-au spus cd la noi in vizita este cineva im-
portant. La el veneau multi cu taxiul si plecau. Cand gospodine-
le voiau sa 1l serveascd, el reactiona urat, cicd nu am nevoie nici
de asta, nici de cealaltd. Dar fetele vor sa dea servicii calitative,
sa 1l serveascd asa, ca pe un oaspete de vaza si atunci nu prea
intelegeau cum sa se comporte cu el. Cu mine, apropo, a facut la
fel. Cica ma intreaba: ,Ce vrei?” Eu ii spun sunt Anatol, asa si pe
dincolo. L-am intrebat ce face in Moldova, iar el raspunde: ,Sunt
aici cu Aida mea”. Eu, om care nu a fost in viata lui la opera, il
intreb: ,Aida este sotia ta?” Daca habar nu aveam ca e o opera

n patru acte... a ramas o gluma bund de a noastra. Dar atunci,
Pfeiffer mi-a mai spus ca este dirijor, iar eu i-am cerut sfatul.
Voiam o scena de muzica folclorica in sat.

Pfeiffer spune: ,Fa o scena pentru opera”.

Se vede ca a fost destul ca doi entuziasti sa se intalneasca, pen-
tru ca acest festival sa se nasca. Desi intarzia la repetitii in ziua
in care ne-am cunoscut, am mers sd identificam locul in care
[-am putea organiza. El a probat acustic zona, facea A-a-a intr-o
parte si alta, am identificat locatia, apropo alta decat cea cunos-
cuta deja de vizitatorii festivalului. Am renuntat la acel loc pen-
tru a nu le crea deranj satenilor. Dupa doi ani de la acea intalni-
re, am construit amfiteatrul (acolo s-a cantat in prima seara de
DescOpera 2019), l-am sunat si i-am zis ca scena este gata:
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»Hai si'om face ceva".

Directorul de la Teatrul National de Opera si Balet, domnul
Grosu, a venit cu orchestra. Am facut un concert care a explo-
dat. Prima editie era cu invitatii, un eveniment inchis si e minunat
ca s-a iIntamplat asa, deoarece a starnit interesul. Am organizat
noi prima editie, cu resurse minime, iar Monica Babuc, pe atunci
ministra Culturii, a apreciat evenimentul si ne-a ajutat sa il extin-
dem. Directorul Teatrului National de Opera de la Viena I-a vazut
pe internet si ne-a zis: ,Nu va dati seama ce ati facut”. A ramas
profund impresionat si a venit cu televiziunea la prima editie,
dansul ne-a sugerat sa facem un festival de cateva zile. E foarte
complicat de organizat un asemenea eveniment, din punct de
vedere tehnic, Tn plus e costisitor. Ajung cheltuielile pana la 2 mi-
lioane de lei. Noi am construit scena Strauss, Teatrul Vechi, in loc
sa restauram acoperisurile pensiunilor noastre. De ce fac asta?
Eu inteleg ca peste 20 de ani, acest festival va avea o valoare co-
losala. Deja o are. Anul acesta am avut oaspeti din Germania,
Elvetia, ba chiar au venit trei manageri de top de la teatrul de
opera din China. Si-au dorit ca dirijorul austriac sa Ti ajute cu or-
ganizarea unui eveniment similar in tara supranumita ,Tara viito-
rului”. Pfeiffer a refuzat, a spus cd nu vrea sd repete tot ce se in-
tampla la Butuceni, nicdieri in lume, 7l vrea unic, aici, in Moldova.”

Deseori, moldovenii care se muta cu traiul peste hotare Tsi
explica decizia prin faptul ca nu au ce face in Moldova, nu
gasesc acasa resursele pentru crestere, dezvoltare, in fine,
nu au conditiile pentru un trai decent. Auzind istorii de viata
cum este cea de mai sus, Tmi vin Tn minte cuvintele: ,Nu te
intreba ce a facut tara pentru tine, intreaba-te ce ai facut tu
pentru ea.” Moldova e unica, nu atat prin festivaluri, bucata-
rie sau chiar stancile milenare de la Orheiul Vechi, ci prin oa-
meni, putinii oameni care sunt gata sa le miste din loc. #~

TOURISM

Anatol Botnaru believes so much in the prosperous future
of our country, that he threw himself, his soul and his mon-
ey, in organizing the DescOpera festival. At the last edition,
from June 14 to 16, there were over 5,500 visitors, and 1000
of them were foreigners.

“Here is the story of it: an Austrian director, Friedrich Pfeiffer,
came to Butuceni forthe holiday. The girls from the EcoResort
called me and said that we have someone important in the pen-
sion.. He was visited by many people. When they wanted to of-
fer him some food, he had some bad reactions; he didin't want
anything. But the girls wanted to provide him good quality ser-
vices, to please him as a guest, and at that time they did not
understand how to behave. He, by the way, did the same trick
with me. He asked me, “What do you want?” | tell him I'm Anatol.
| asked him what he is doing in Moldova, and he replies: “l am
here with my Aida.” |, a man who had never been in the opera for
my whole life, asked him: “Is Aida your wife?” | had no idea that it
was a four-act opera... it then became our inseide joke. But then
Pfeiffer told me he was a an artistic director, and | asked for his
advice. | wanted to set up a scene for folk music in the village.

Pfeiffer replied: “Make a scene for the opera.”

It seems it was enough for the two enthusiasts to meet, for the
festival to be born. Although he was running late for his rehears-
als the day we met, we went to identify where we could do it.

He acoustically tested the area, did the “A-a-a"” sounds on one
side and another, and we identified the location. By the way, it
was another one. We gave up that place in order not to disturb
the villagers. After two years from that meeting, | built the am-
phitheater (the first evening of DescOpera 2019 was organized
there), | called him and told him that the scene is ready:

“Let's do something.”

The director of the National Opera and Ballet Theater, Mr. Grosu,
came with the orchestra. | did a gig that exploded. The first edi-
tion was a closed event, and it is wonderful that it happened that
way because it got the public’s interest. We organized the first
edition, with minimal resources, and Mrs. Monica Babuc, then
the Minister of Culture, appreciated the event and helped us to
extend it. The director of the National Opera Theater in Vienna
saw the concert on the internet and said, “You don't realize what
you did.” He was deeply impressed and came with the television
for the first edition, and he suggested to do it few days festival. It
is very complicated to organize such an event, from the technical
point of view, besides that it is very expensive. The costs can be
over 2 million lei. We have constructed the Strauss scene, the Old
Theater, instead of restoring the roof of our pensions. Why do

I do this? | understand that after 20 years, this festival will have
an enourmous importance. It already has. This year, guests from
Germany, Switzerland, came. We've had even three managers
from China’s National Opera. They wanted the Austrian director
to help them organize a similar event in the country known as
the “Country of the Future.” Pfeiffer refused, he said he doesn't
want to repeat everything that is happening in Butuceni, any-
where in the world, he wants it remain unique here in Moldova.”

Often, those Moldovans who leave the country for good, ex-
plain their decision by the fact that there is nothing to do
here. It is impossible to grow and develop here from the pro-
fessional point of view, and finally that they don’t have con-
ditions for a decent life. But listening the life stories simi-
lar to the one above, | remembered the words: “Don’t ask
what your country can do for you - ask what you can do for
your country.” Moldova is unique, not only because of its
festivals, cuisine or even the millennial rocks of the Orheiul
Vechi, but with its people, a few people who are ready to
move those rocks. 7~
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SPORT

Geneva cu AirMoldova a devenit, pentru mine, o
poarta traditionala spre cele mai mari competitii
de alergdri montane din lume. Asta din cauza
comoditatii deplasarii de aici spre cele mai impor-
tante atractii montane, celebrele orase elvetiene,

dar si localitdtile montane din Alpii francezi si italieni.

La 0 ora si ceva de mers cu masina se afla sobrele
orase elvetiene Lausanne si Berna, superbul orasel
francez Chamonix si gdldgioasele localitati italiene
Courmayour si Aosta. Din aceasta cauza, ca siin
anul trecut, am ales Geneva cu AirMoldova, drept
linie de start pentru a cuceri Alpii.

i daca in anul trecut am participat la renumitul Ultra

Trail du Mont Blanc, un ultra maraton de 170 de km din

localitatea Chamonix, in acest an, am avut privilegiul sa

particip la renumita competitie Eiger Ultra Trail, cu start
din Grindelwald, pitorescul orasel de la poalele muntelui Eiger.
Casin 2018 am luat, cu usurintd, un automobil in chirie pentru
a simti gustul adevaratei Elvetii. Si aici, cu adevarat poti spune
ca tot functioneaza ,ca ceasul”. Si nu ca un ceas german, exact
si fara emotii, ci ca un ceas cu cuc din antreul bunicilor.

Orice localitate prin care am trecut spre oraselul de start poate
fi numit cu usurinta o istorie vie. Cladiri de lemn de zeci si sute

de ani, imbracate intr-o haina de flori vii. Tot la locul lor si peste
tot indicatii cu o blanda strictete ce nu e bine sa faci.

Acelasi stil a fost resimtit si la start, in ordselul Grindelwald, par-
te a oricarui top turistic privind cele mai frumoase orase din
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Geneva thanks to AirMoldova has become for me a
traditional gate to the most magnificent mountain
running competition in the world. It is so convenient
to start from here to several mountain destinations,
famous Swiss cities, or Alp villages in France or

Italy. A one-hour driving distance takes you to

the luxurious Swiss cities, Lausanne and Bern, or
superb French city Chamonix, as well as loud Italian
towns - Courmayeur, and Aosta. That's why, just
like last year, I've chosen to travel to Geneva with
AirMoldova, because it is the best starting point to
conquer the Alps.

ast year | participated in the famous Ultra-Trail du Mont-

Blanc, an ultra-marathon of 170 km in Chamonix, and

this year, | had a privilege to take part in the most pres-

tigious competition Eiger Ultra Trail that started from
Grindelwald, a picturesque town on the Eiger mountain. Same
as in 2018, | quickly rented a car to feel the taste of the real
Switzerland. And here, literally, everything is functioning like a
clockwork. And not as the German clock, precise and emotion-
less, but like a cuckoo clock from the grandparents’ home.

Any town | visited while traveling to the competition starting
point could be named a living history. Wooden houses built sev-
eral hundred years ago, wearing a beautiful dress of live flowers.
Everything is on its place, and everywhere there are gentle indi-
cations about what better not to do.

The same style is applicable and for the competition starting

HOW TO RUN IN THE MOUNTAINS WHEN YOU HAVE T01ALWAYS “KEEP YOUR JAW FROM DROPPING"




RUBRICA

RUBRICA

Europa. Traditional, sportivii vin sa-si ia numarul de concurs cu
o zi Tnainte. Aici, ca pe politele din biblioteca, sunt aranjate se-
turile de participare pentru fiecare sportiv. Doua-trei minute si
deja esti gata pentru a participa a doua zi la competitie. Sportivii
insd, pana tarziu se plimba pe ulicioarele si gazoanele localitatii,
nestingheriti de localnici, care se mandresc cu confortul creat
pentru turisti si nu se plang sub nas de fiecare data cand cineva
dintre copii le calca iarba.

Noaptea de pana la start e cea mai scurta noapte din anul
sportivului. Nu reusesti sa Inchizi ochii ca deja e ora trei noap-
te si trebuie sa ajungi la linia de start pana la patru. 3, 2, 1 siun
Lsarpe” de lumini incepe sa-si croiasca cale printre case, coline
si stanci.

Alpii sunt irepetabili. Sunt un colier de diamante, fie ca e
Chamonix, fie ca e Eiger. Din aceasta cauza, ei sunt alesi pen-
tru restaurarea nervilor zdruncinati pe parcursul vietii de birou.
Plimbari cu bicicleta, pe jos sau chiar cu trotinete doar cu volan
si frana. Sunt preferatele ocupatii ale majoritati. Desigur, mai

94 | Altitude | September-October

town, Grindelwald, one of the most beautiful European cities.
Usually, participants arrive a day before the competition starts to
get the participants number. Here, like books on the library shelf,
all the participants’ kits are arranged for every sportsman. It takes
two or three minutes, and you are ready to take part in the com-
petition the next day. However, the athletes, till late, walk on the
malls and lawns of the town, unrestrained by the locals, who are
proud of the comfort created for tourists and do not roll their
eyes every time a kid steps on the grass.

The night before the start is the shortest night in the runner’s
year. You just close your eyes, and it's already three o'clock, and
you have to get to the start line by four. 3, 2, 1 and a “snake” of
lights begins to tun by the houses, hills, and rocks.

The Alps are unique. This is a brilliant collier, whether at
Chamonix, or Eiger. That is the reason they are selected to restore
the nerves stresses by office life. Bike rides, hiking or even scoot-
ers only with steering wheel and brake are the activities the ma-
jority prefers. Of course, there are also paraplanners, mountain

sunt si parapantele, plimbatul cu trenul de munte, pastrat de zeci
de ani si multe alte atractii in afara superbilor munti.

Pe toate le trecem in alergare. Avem de parcurs peste 100 de ki-
lometri si de urcat cumulativ o indltime egala cu scara unui bloc
cu 3 000 de etaje. Pentru asta, avem la dispozitie o singura zi si
avem nevoie de un ocean de energie si de rabdare. Miscarea,

ca si frana, porneste din cap. Oricat de obosit ai fi, intotdeauna
mai poti face un singur pas, deci teoretic te poti misca vesnic. Cu
aceste ganduri gonim pe pajistile alpine, admirand piscurile inza-
pezite ale muntilor. O ora, doua, cinci, zece, douazeci. Scaldati de
sute si mii de localnici si turisti, care au venit sa imparta aceasta
sarbdtoare sportiva impreuna cu alergatorii si sa inunde fiecare
sportiv cu aplauze, zambete si voie buna.

Nu pot spune ca ultra maratoanele de peste 100 de kilometri
sunt foarte simple. Lupti cu oboseala si durerile la coborare, dar
si la urcare, cand galopul iti ,rupe” din muschi si te face sa-ti sara
»capacele”. Gandurile oscileaza de la ,odihneste-te un pic” pana
la ,renunta la acest chin”. Ultimii douazeci-treizeci de kilometri te
tii doar de gandul ca finisul este inevitabil si facand un pas spre
el - el face doi pasi spre tine.

train ride, and a lot of other attractions, besides the beautiful
mountains.

But let's come back to running. We have a track of 100 kilometers
ahead, and we will climb the height of the 3000 floors building cu-
mulatively. We have only one day to do it, and an ocean of ener-
gy and patience is crucially necessary. Motion as the brake starts
from the brain. However exhausted you are, there is always a pos-
sibility to make one step more, so, theoretically speaking, you can
move forever. Keeping this in mind, we climb the alpine meadows,
admiring the snowy tops of the mountains. One hour, two, five,
ten, twenty. Hundreds of thousands and thousands of locals and
tourists, who came to share this sports holiday with the runners
and flood each sportsman with applause, smiles and cheering.

| cannot say that ultra-marathons longer than 100 kilometers are
very easy. You struggle with tiredness and pain, whether you run
up and down when the gallop “breaks” your muscles and “rips your
head off.” Your thoughts vary from “take a little break” to “give up
this torture.” The last twenty-thirty kilometers, the only thought
that keeps you alive is that the finish line is inevitable, and when
you take one step towards it - it becomes two steps closer to you.
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Acest finis, acest final al infernului si pas spre oaza de relaxare
si placere, il auzi si vezi cu mult inainte de ajunge la el. $i atunci
mai apare o pereche de picioare si un rand de aripi si linia
finisului o treci cu mult mai multa energie decat pleci de la finis.
Si doar dupa ce simti greutatea medaliei la gat, te copleseste

o parere de rdu si o tristete ca acest chin s-a terminat si ca toti
cei o sutd de kilometri au ramas in urma. Singurul gand care te
bucurd e ca aceasta competitie a fost inca un examen si ca in
scurt timp, din nou, voi sta in fata calculatorului si voi alege ur-
matoarea destinatie pentru a purta incd o lupta cu muntii si cu
mine.

Air Moldova zboara spre Geneva in zilele de luni si vineri. 7~
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This finish line, this end of the hell and a step a heaven of relaxi-
tion and joy, you can hear and see long before you reach it. And
then, one more pair of legs appear, and wings grow behind you,
so, you cross the finish line with more energy than when you
leave. And only after you feel the weight of the medal on your
chest, you become overwhelmed with sadness that this torture is
over and that all one hundred kilometers have been left behind.
The only thought that brings you joy is that this competition was
one more test, and very soon you'll find yourself sitting in front
of the laptop again looking for another destination to win anoth-
er battle with yourself, and the mountains.

Air Moldova flies to Geneva on Mondays and Fridays. #~
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De unde se imbraca moldovenii:
din magazine sau din online?

WHERE MOLDOVANS BUY CLOTHES: AT STORES OR ONLINE?

Moldovenii sunt un popor de suflet, modesti si
nepretentiosi. Acum am putea sd addugam inca ,0
stelutd” la sufletismul poporului nostru - studiul
de mai departe demonstreaza ca atunci cand vine
vorba de cumpdrdturile hainelor si incdltdmintelor,
moldovenii prefera mai degrabad sd interactioneze
Cu un vanzator real, decat sd faca shopping online.

8 din 10 moldoveni nu cumpara haine si
incaltaminte online

73% nici nu ar fi dispusi sa o faca in urmatoarele 6 luni. Situatia
a ramas aproape neschimbatd, comparativ cu 5 sau 3 ani in
urma. Oamenii pur si simplu prefera sa faca shopping fizic, sa
atinga produsul, sa se convinga ca este calitativ sau sa aiba o
interactiune pur-umana cu vanzatorul - cifrele ne spun ca unul
din trei moldoveni nu cumpara haine si incaltdminte online anu-
me din acest motiv, 20% considera ca nu au nevoie sa procure
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Moldovans are heartwarming people, modest
and non-pretentious. Also, now we can add
another “star” to the level of our peoples’
sincerity - the results of the most recent study
prove that when it is time to buy some new
clothes, Moldovans prefer to communicate to a
real salesperson than to shop online.

8 out of 10 Moldovans do not buy clothes
and shoes online

73% do not even plan to do it in the following six months.
The situation is almost the same as it was 5 or 3 years ago.
Our people prefer to buy offline, to touch the product, to be
sure it has high quality and to interact with the sales person-
nel. Figures demonstrate that one out of three Moldovans
does not buy shoes and clothes online for this particular rea-
son, 20% consider it unnecessary (we have enough boutiques

online (avem suficiente , buti-

and stores, dont't we?), 16%

curi” si centre comerciale, nu-i qu: | _?. o do not trust in online shop-
asa?), 16% nu au incredere n 4 % Over in = 7 3/ e ping, and Tout of 10 cannot
shop'plngulionllne, iar 1din 10 ..'.,‘ P 2 Moldovons don't huy don’t plan to da Ein 3t % afford thIS.kII"Id'Of|UXUFy'. At
nu-si permite un astfel de lux. @1 clathes and shoes online ap ;. follawing m Dmm the same time, in the United
In acelasi timp, in SUA, tocmai oo States, 79% prefer to buy dif-
79% fac diverse cumpadraturi ferent things online.
pe internet. o

\; “Millennials” from
~Milenialii” din Mol- Moldova are adepts
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Urmeaza cateva insight-uri 59% s T ~31% Here are some insights for

pentru cei care fac e-commer-

ce de haine sau se gandesc sa

se extinda de la un magazin fi-

zic la unul din mediul online: dintre cei care cumpadra pe internet,
tocmai 57% sunt ,,mileniali” (au varsta de 25-39 de ani). Mai mult
de jumadtate sunt femei, iar aproape 70 la suta locuiesc in oras.
Dupa cum si era de asteptat, cei cu studii superioare se regdsesc
in randul cumparatorilor online intr-o masura mai evidentiata -
42%, iar fiecare al patrulea are venituri lunare de 7000+ MDL.
Desigur ca online shopperii prefera sa petreaca timpul in mediul
virtual, cum altfel? Cele mai populare platforme sunt Youtube,
Facebook si motoarele de cautare - aproximativ 70% spun ca uti-
lizeaza aceste surse de internet zilnic. Mai putini folosesc zilnic
posta electronicd, Odnoklassniki si Instagram (aproximativ 40%).

Atunci cand este vorba de buget, 46% dintre online shopperi afir-
ma au platit pana la 500 de lei pentru ultima cumpadratura pe in-
ternet. Barbatii insa, cheltuiesc mai mult decat femeile la fiecare
comanda efectuata - 17% afirma ca au platit peste 1000 de lei
pentru ultima cumpadratura online. Mai tarziu veti afla ca barbatii
cumpara gadgeturi si tehnica digitala intr-o proportie mai mare,
iar aceste tipuri de produse sunt de obicei mai scumpe.

Daca vorbim despre frici, atunci cand cumpara haine si incal-
taminte pe internet, 5 din 10 moldoveni isi fac griji ca nu li se va
potrivi marimea, iar fiecare al treilea nu este sigur de calitatea
produsului.

Moldovenii prefera

: o Why don’t we buy clothes
»Chinezescul

and shoes online?

Cel mai accesat website pen-

What do we fear when buying
clothes and shoes online?

those who have an e-com-

merce business or are plan-

ning to extend the offline
store into online version: from those who shop online, 57% are
“Millennials” (young people 25-39 years old). More than half of
them are women, and almost 70% live in the city. As expected,
those with higher education are found among online buyers to a
greater extent - 42%, and every fourth has monthly incomes of
7000+ MDL. Of course, online buyers prefer to spend more time
browsing through internet pages, how else? The most popular
platforms are YouTube, Facebook, and search engines - 70% of
respondents say they use these resources daily. Fewer users eve-
ry day check their email or enter to Odnoklassniki and Instagram
(approximately 40%).

Speaking about the expenses, 46% of online shoppers have
confirmed that they've spent under 500 MDL for their last pur-
chase. Men spend more than women for every purchase: 17%
confirm that their previous expenditure online was more than
1000 MDL. You will find out later that men buy gadgets and digi-
tal devices more often, and these products have higher prices,
thus the higher level of spending.

Speaking about phobias, five out of 10 Moldovans are afraid of
purchasing the wrong size, when buying clothes or shoes on-
line, and every third is doubting the quality of the product.

Moldovans prefer

“Chinese”

The most visited site for on-
line shopping of clothes and

tru comenzile online de haine
sincaltaminte este aliexpre-
Ss.com - aproape jumatate
cumpara de pe renumita plat-
forma chinezeasca. 45% au
mentionat un alt retailer care
vinde produse din China -
joom.com, iar de semnificativ
mai putin succes se bucura
ebay.com si amazon.com.
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shoes is aliexpress.com - al-
most half of the respondents
shop at this Chinese platform.
45% have mentioned the oth-
er retailer from China - joom.
com, and significantly, fewer
shoppers buy from ebay.com
and amazon.com.

Sportsdirect.com - an online
store of sports clothes and
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Sportsdirect.com - un magazin online de haine si Incaltaminte
sportiva, este mai accesat In randul tineretului, o patrime din-
tre persoanele de pana la 25 de ani fac shopping anume aici.
Moldovenii cu varsta de peste 51 de ani cumpara doar de pe ali-
express.com. Doar 3 la sutd dintre respondenti au mentionat ca-
teva site-uri locale de online shopping.

Fiecare al treilea barbat cumpara gadgeturi
si tehnica digitala online

Pe online shopperi i-am intrebat daca mai cumpard, pe langa ha-
ine si incaltaminte, alte produse online. Fiecare al treilea procura
bijuterii si accesorii, cum ar fi genti, centuri sau esarfe. 20% cum-
para produse cosmetice sau parfumuri si tot atatia - gadgeturi si
tehnica digitala. O parte dintre respondenti au mentionat si alte
tipuri de produse - cele pentru casa/gradina sau cele pentru au-
tomobil. Analizdnd datele comparativ pe sexe, observam ca pro-
dusele pentru casa sunt cumpadrate intr-o mdsura mai mare de
catre femei, pe cand tehnica digitala si gadgeturile - de barbati.
Tineretul achizitioneaza mai mult cosmetica si carti, iar cei de 51
ani +/- mai mult produse pentru casa. Cosmetica si gadgeturi
acestia din urma nu obisnuiesc sa cumpere online deloc.

Top websites to buy
€ and shoes

L7 % AliExpress
45, of oo
11% ebay

8o, SROATS

7% 7N\

Tn concluzie, dacs aveti o afacere e-commerce de haine si
incaltaminte, e bine sa stiti ca publicul din Moldova este adeptul
shoppingului fizic. In acelasi timp, dacd aveti un magazin - web-
site-ul este un must-have. Astfel, veti targeta publicul tanar si cel
cu venituri mai ridicate. Anume aceste persoane de obicei sunt
si cele mai ocupate, iar o pagina web cu toate produsele bine de-
scrise le salveaza din timpul pretios si Ti ajuta sa ia o decizie fara
sa bata prea multe drumuri.

Metodologie: Sondajul a fost realizat de Magenta Consulting, pe un
esantion de 521 de persoane, cu varsta cuprinsd intre 18 si 70 de
ani, cu o distributie reprezentativd la nivel national si cu o marja de
eroare de +/- 4%. Datele au fost colectate in perioada 26 Martie -
15 Aprilie 2019 la telefon. #
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shoes is more prevalent among young users: one-quarter of
those under 25 y.o. shop here. Moldovans older than 51 buy
only from aliexpress.com. Only 3 % of the respondents men-
tioned several local sites where they shop online.

Every third man buys gadgets and digital
devices online

We have asked online shoppers if, besides clothes and shoes,
they buy other products online. Every third purchase jewelry
and accessories, like bags, belts, and scarves. 20% buy cos-
metic products or perfumes, and the same amount purchase
gadgets and digital devices. A part of the respondents has
mentioned other products for online shopping - household/
garden products, or some automobile accessories. Comparing
the data by sex, we see that women buy household\garden
products more often than men, and men more often buy
gadgets and digital devices. Young people buy more cosmetic
products and books, and people aged 51+ are more interest-
ed in products for their home and don't buy online cosmetics
or gadgets at all.

Top products bought online

66% 1 1163%
3&%;&99%
36% . 30%

Blectronicsl s

gosdgets
23% ¢ 23
20% & @ 17%

Conclusion: if you have an e-commerce business of clothes
or shoes, it is good to know that Moldovans trust more the
offline shopping. At the same time, if you are the owner of

a store, having a website is a must. Thus, you can target the
young audience and those with upper income. These persons
are busy, and a web-page with a detailed description of the
complete product range will save their precious time and will
help them make a purchasing decision quicker.

Methodology: The survey was conducted by Magenta Consulting
on a sample of 521 people aged 18 to 70 with a representative
national distribution and a margin of error of +/- 4%. The data
were collected from 26 March to 15 April 2019 on the phone. 7

www.consulting.md
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& Rucsandra Magdalena Mihai *

Cum sa sca_;)i de frica

de a zbura

HOW TO GET RID OF THE FEAR OF FLYING?

Inainte de toate, de ce te-ai teme?

Avionul este cel mai sigur mijloc de transport. Si
cel mai rapid. Daca nu ai calatori cu avionul, cum ai
putea sd te bucuri de un rdsarit si de un apus de
soare deasupra norilor?...
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First of all, what frightens you?

The airplane is the most secure transportation
means. And the quickest one. If not with the aircraft,
how to admire the dawn and the dusk above the
clouds?

FLY

iata mea a decurs 30 ani deasupra norilor. Nu mi-a fost
niciodata frica sa zbor, dimpotriva. Mi s-a parut cel mai
firesc lucru, exact asa cum mergi zi de zi la birou, pe
pamant. intotdeauna am gandit ci daci e s& se intdm-
ple ceva, se poate Intampla oriunde. Poti merge pe strada si iti
poate cddea ceva In cap sau poti merge cu masina si poti avea
accident. Asa ca, nu mai bine zbori?

Nu mai bine sa te bucuri de toate senzatiile astea tari pe care tile
ofera zborul? Si mai ales de peisaj... nepretuit. Pe mine m-au fas-
cinat intotdeauna norii... pentru ca mereu, dupa clipe indelungi si
plumburii de razvratire a norilor, rasare soarele.

Asa ca va indemn sd zburati fara frica, pentru ca e o lume fasci-
nanta acolo sus.

Si ca sa va puteti relaxa Tnainte si in timpul calatoriei cu avionul,
va dau cateva sfaturi: nu incercati sa beti bauturi alcoolice ina-
inte de cdlatorie pentru a prinde curaj. Nu veti face decat sa va
deshidratati. Veti avea nevoie atunci de cat mai multe lichide.
Mai bine relaxati-va. Bucurati-va de magazinele din duty free,
uitati-va la avioane, fiti fericiti ca puteti calatori.

Luati cu voi o carte, o revistd, ceva de citit ce va poate tine depar-
te cu gandul, macar in timpul decolarii. Daca va sperie decolarea,
va sfatuiesc sa nu va uitati pe geam, stati mai bine pe un loc la
culoar sau la mijloc. lar cand se apropie momentul desprinderii
avionului de sol, inchideti ochii si vizualizati destinatia finala, lo-
curile pe care le veti vizita curand, oamenii pe care ii veti intalni.

Dupa decolare, uitati-va la un film sau cititi o carte buna.
Intotdeauna am la mine o carte, e un timp de care beneficiez din
plin. Faceti conversatie cu cei de alaturi, bucurati-va ca sunteti
acolo.

Nu abuzati de bauturi alcoolice in timpul zborului, cum va spu-
neam, va vor deshidrata si veti avea nevoie de multe lichide. Tn
schimb, hidratati-va, ciuguliti ceva, mestecati guma. Va recomand
sa o folositi mai ales in timpul decolarii si aterizarii, va ajuta sa
reduceti presiunea pe care o simtiti Tn urechi, in cazul in care cai-
le respiratorii superioare va sunt cat de putin infundate.

Faceti poze. Daca nu aveti curaj sa va apropiati de ferestrele
avionului, faceti-va poze n avion. Va veti amuza copios dupa
aceea, cand va veti vedea cat de incordati erati din cauza aces-
tei frici.

Nu va fie frica daca avionul intalneste zone de turbulenta, pilotii
stiu foarte bine ce fac, insotitorii de bord sunt acolo sd va asiste
pentru orice, iar avioanele sunt din ce in ce mai sofisticate, dota-
te cu echipamente de ultima generatie si depisteaza din timp zo-
nele cu probleme pentru a putea fi evitate.

Si mai ales relaxati-va. Este un timp pretios pe care 1l puteti pe-
trece meditand sau bucurandu-va de viata.

Va urez, asa cum face si comandantul avionului de fiecare data,
sit back, relax and enjoy the flight.

Cer senin! #7

have spent thirty years of my life above the clouds. And nev-
er was afraid to fly, | was never afraid to fly, on the contrary,
| have always considered the most frightening to go every
day to work on the ground. | have ever thought that even
if something happens, it could happen anywhere. You can walk
down the street, and something will hit you on the head, or you
can get into a car accident. So, isn't flying better?

Isn't it better to embrace all these pleasant strong feelings
you experience while flying? And | even don’t want to mention
the views... they are stunning. | was always impressed by the
clouds... because after the long moments through the leaden
pikes, the sun is still rising.

So, l urge you to fly without fear because there is a fascinating
world up there.

I would also like to give you some advice about how to stay re-
laxed before and during the flight: don’t try to drink a lot of alco-
hol to catch courage. This will lead to nothing except dehydra-
tion. You will then need as many liquids as possible. It is much
better to relax. Enjoy shopping in the duty-free stores, forget
about the airplanes, be happy about your ability to travel.

Take a book, a magazine, something to read, something that
can take your thoughts away, at least during the takeoff. If it is
the takeoff that scares you the most, my advice is not to look
through the window. It is better to stare in the middle of the sa-
lon, and when the moment of the takeoff is approaching, close
your eyes and imagine the destination of your flight, the places
you will visit soon, the people you'll meet.

After the takeoff, watch a movie or read a good book. | always
take a book with me, itis a precious time for me, and | use it to its
full. Talk to your fellow travelers, and enjoy the happy moments.

Do not abuse alcohol during the flight, as | told you, they will de-
hydrate you and you will need lots of liquids. Instead, hydrate
yourself, peck at something, chew a gum. | recommend you to
chew gum at least during the takeoff and landing so that it could
help you to reduce the pressure you feel in your ears in case
your upper respiratory ways are a bit inflated.

Make photos. If you are afraid to approach the airplane windows,
take some pictures of the jet interior. You'll be amused afterward
when you see how tense you were because of this fear.

Do not be afraid of the plane encounters turbulence areas, the
pilots know well what they are doing, flight attendants are there
to assist you with anything, and airplanes are increasingly so-
phisticated, equipped with state-of-the-art equipment and early
detection of areas with problems to be avoided.

So, stay relaxed. This is your precious time, so, use it to meditate
or just to be happy about your life.

And now, as the plane commander always says, sit back, relax
and enjoy the flight.

| wish you a clear sky! #~
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ARHITECTURA MODERNA - PARTE DIN VIATA COTIDIANA

1. Care este istoria si evolutia companiei ARHI TERRA ?

Compania ,ARHI TERRA" o fost fondata in anul 2010 de
catre directorul actual al companiei Oleg Luca. ,ARHI
TERRA" si-a inceput activitatea cu realizarea proiectelor mici.
De-a lungul anilor, aceasta s-a dezvoltat si a atras numerosi
clienti care au venit cu proiecte de mare anvergura. De la
infiintare, obiectivul principal al companiei de proiectare
este prestarea serviciilor de calitate inalts, astfel incat
beneficiarii obiectelor sd fie satisfacuti.

2.Tn prezent va implicati doar in proiecte de mare
anvergura sau si in proiecte de dimensiuni mai mici?

Spre deosebire de companiile de arhitectura de peste
hotare care se specializeaza doar intr-un anumit tip de
proiecte, avand o piatd de desfacere mai mare, realitatea
din Republica Moldova ne stimuleaza sa ne implicam n
cele mai diverse proiecte atdt ca tematica cat sica
dimensiuni. Cu siguranta, proiectele de mare anvergura
sunt preferate de noi atdt din punct de vedere
arhitectural, cat si financiar, totusi si proiectele mici

sunt interesante si lucram la ele cu mare placere, facand tot
posibilul ca sa indeplinim preferintele oricarui beneficiar.

3. Ce servicii presteaza compania ARHI TERRA?

Compania ARHI TERRA" executd proiecte de orice fel cum
ar filocuinte, oficii, obiective social culturale, adrministrative,
industriale, depozite si multe altele. De asemenea, oferim
asistenta in constructia obiectivelor prolectate.

4. Care sunt principiile dupa care va ghidati?

Calitatea si rapiditatea sunt doud principii care definesc
activitatea companiei noastre, Tindem sa prestam
servicii de cea mai inalta calitate in limite temporale cat
mai restranse, aceasta fiind un avantaj atat pentru
clientii ce doresc sa inceapd constructia ¢at mai curand,
cat si pentru noi, intrucat putem sa trecem la realizarea
noilor proiecte. In ceea ce tine de procesul de lucru,
tindemn sa introducem noul in activitatea noastra, sa
tinem pasul cu progresul tehnologic prin introducerea
noilor materiale si tehnologii in constructii.

5. Ce pune in vizor un proiect arhitectural si care sunt
etapele de realizare ale acestuia?

Un proiect arhitectural incepe mereu de |a idee, o idee
ganditd minutios, consultata de nenumarate ori cu
beneficiarii pana ajungem la acel numitor comun care
satisface atat autorul, cat siviitorul proprietar. Urmeaza
indeplinirea unel schite de proiect si coordonarea
acesteia cu autoritatile. Compania isi asuma
responsabilitatea de a obtine toate documentele
necesare, Urmeaza elaborarea proiectului de executie,
in procesul cdruia se conlucreaza cu specialisti din
diferite domenii cum ar fi topografi, geologi, ingineri,
tehnologi. Astfel c3, la final beneficiarul primeste nu
doar un proiect, dar rezultatul muncii asidue a unei
echipe de specialisti bine organizata si coordonata de
catre arhitect.

6. Cat timp dureaza conceperea unui proiect?

Timpul de concepere al unui proiect este influentat de
mal multi factori, in primul rand cea mai mare influenta
o au preferintele beneficiarilor, coordonarea cu acestia
fiind un moment esential in formarea uneiidei, un alt
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moment important ar fi problematica stilului ce
urmeaza a fi proiectat si paradoxul este ca un teren mai
problematic poate inspira o esteticd mai deosebita.

7. Ce proiecte importante ati avut de-a lungul
activitatii profesionale?

Atunci cand faci totul cu suflet, toate proiectele sunt
importante. Nu acordam o importanta mai mare unuia
sau altuia, de la cel mai mic pana la cel mai mare proiect,
toate primesc o abordare egald si suntem responsabili
de executarea acestora in egald masura.

8. Cat de importanta este relatia arhitect-client?

Relatia arhitect-client este momentul esential in
procesul de proiectare si arhitectul este responsabil de
a intretine aceasta relatie la nivelul cel mai inalt.
Deoarece decizia finald cu privire la aspectul constructiei
o ia clientul, ca aceasta decizie sa fie una estetic
acceptabild, arhitectul are rolul de a ghida clientul in
hotararile sale si atunci pe 1anga arhitect mai trebuie sa
fii si un bun psiholog pentru a putea ajunge la ratiunea
si inima clientului,
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GOURMET

5 bucate
moldovenesti,
in care s-a
impletit
istoria

5 MOLDOVAN DISHES
WITH THE INTERTWINED HISTORY

V-ati intrebat vreodata de unde vine denumirea
de ,placintd”, ce popoare mai considerd mamaliga
mancare nationald, cum au aparut sarmalele si
Cine anume a inceput sa produca branza? La baza
bucatdriei moldovenesti stau diverse elemente
,2aruncate” de ucraineni, evrei, turci, rusi, bulgari

si greci, unguri si cehi. Locals.md, impreund cu
specialisti in gastronomie si istorie, a ,scotocit” in
istoria formarii si evolutiei bucatariei moldovenesti
si a descoperit fapte curioase.

Have you ever been interested where the word
"placintd" comes from, which nationalities also
consider mamaliga their traditional dish, how the
sarmale were invented, and who was the first to
produce brynza? Different elements form a base
for traditional Moldovan cuisine, "dropped" by
Ukrainians, Bulgarians, Jews, Russians, Turks, and
also by Greeks, Hungarians, and Czechs. Locals.md,
together with the specialists in history and gastro-
nomy, has "shattered" in the history of formation
and evolution of Moldovan cuisine and discovered
some curious facts.
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Specialist in gastronomie si istoria
relatiilor internationale. Si-a dobandit
popularitatea in special datorita
lucrarilor sale stiintifice din domeniile
istoriei gastronomiei, semiotica si
antropologia gastronomiei.

Gastronomy and international
relations specialist. He became
famous primarily due to his scientific
works in the history of gastronomy,
semiotics and the anthropology of
gastronomy.

Willam Pohlebkin (1923-2000)

~Moldova este un meleag cu bogate oportunitati naturale, un me-
leag al strugurilor, al diverselor fructe si legume, precum si un me-
leag al cresterii oilor si pasadrilor de curte. Nimic surprinzator in
faptul ca bucataria moldoveneasca s-a folosit timp indelungat de
toate aceste bogatii. Insa, pe langa conditiile naturale, un impact
semnificativ asupra dezvoltarii bucatariei moldovenesti I-a avut
destinul istoric al poporului moldovenesc: amplasarea Moldovei la
intersectia tarilor cu diverse culturi, pe unul dintre cele mai vechi
si mai aglomerate trasee comerciale ,de la varangieni la greci”.
Legatura cu civilizatia si cultura elena si apoi cu cea bizantina si cu
obiceiurile grecesti din cele mai vechi timpuri s-a pastrat si cultivat
in mod traditional si in perioada intrarii Moldovei in componenta
vechiului stat rus, in secolele X-XIlI, si in timpul independentei sale
de aproape 180 de ani (1359- 1538), si mai tarziu - in secolele XVII|
si XIX. Aceasta legatura s-a reflectat nu numai prin faptul ca in buca-
taria moldoveneasca au intrat mai multe bucate grecesti (branza),
care demult au devenit moldovenesti, dar mai ales prin faptul ca
moldovenii au invatat tehnicile si tehnologia majoritatii bucatariilor
mediteraneene, din sudul Europei, cu dragostea acestora fata de
diversele tipuri de aluat: foietaj, cu ulei, fluid, fata de folosirea ule-
iului vegetal si a vinului sec de struguri la prepararea bucatelor din
legume si carne, precum si fata de crearea unor sosuri picante si
savuroase.

Tn acelasi timp, formarea bucatariei moldovenesti a fost puter-

nic influentata de dominatia de trei sute de ani a Turciei asupra
Moldovei. Influenta turca s-a reflectat in prelucrarea combinata a
produselor siin tendinta de a folosi carnea de oi, precum si in de-
numirile identice ale unor bucate comune tuturor popoarelor balca-
nice care faceau parte din Imperiul Otoman (ghiveci, musaka, cior-
ba etc.). Nu sunt straine bucatdriei moldovenesti nici cele mai vechi
influente slave (rusesti si ucrainene). O demonstreaza metoda de
punere la murat si de conservare a legumelor, placintele cu varza si
cozonacii moldovenesti. Cu toate acestea, bucatdria moldoveneasca
s-a transformat intr-o bucdtarie foarte coerentd, cu trasaturile sale
pronuntate, reusind sa Tmbine organic diferite influente uneori con-
tradictorii, sa gaseasca cele mai reusite combinatii de produse si sa-
si desemneze produsele alimentare preferate”.
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“Moldova is a land with a lot of natural opportunities, a land
of grapes, different fruits and vegetables, and also a land

of sheep and domestic birds. It is not surprising, thus, that
Moldovan cuisine has been using all these treasures for a
long time. But, besides the natural conditions, the history of
Moldovan people played a significant role in the process of
national cuisine formation: Moldova is situated on the cross-
roads of different cultures, on one of the oldest and most
crowded trade routes “from the Varangians to the Greeks.”
The connection with Greek civilization and culture and then
with the Byzantine customs has traditionally been preserved
and cultivated since ancient times, even when Moldova was
a part of old Russia in the X-XIlI centuries and during its in-
dependence for almost 180 years (1359-1538), and later in
the 18th and 19th centuries. This connection was not only
reflected in including traditional Greek dishes in Moldovan
cuisine (brynza), but also through adopting and learning the
technology of production the majority of Mediterranean reci-
pes from the south of Europe, with their indefinite love to the
different types of dough: oily and fluid. They've learned how
to use vegetable oil and grape wine in the cooking of vegeta-
bles and meat dishes, as well as how to create spicy and tasty
sauces.

At the same time, Moldovan cuisine felt a strong influence
from three hundred years of Turkish dominance. This influ-
ence reflected in the combined processing of products and

in the tendency to use sheep meat, as well as in the identi-

cal names of dishes typical to all Balkan peoples belonging to
the Ottoman Empire (ghiveci, musaka, ciorba, etc.). The oldest
traditions of Slavic culture (Russian and Ukrainian) have also
found their place in Moldovan cuisine: it is where the tradi-
tions of picking and preservation of vegetables, cabbage pies,
and Moldovan “kozonachies” come from. However, Moldovan
cuisine has turned into a very coherent one, with its own no-
table features, managing to combine organically different con-
tradictory influences, with the most successful combinations
of products and designated favorite foods".

Cx

Sarmalele

Sarmalele - o mancare din bucatdria moldoveneascd, romana
si balcanica, asemanatoare cu galustele si dolma. Reprezinta un
amestec de orez si carne, copt in foi de vita.

Tnsasi prezenta orezului vorbeste despre originea estici a aces-
tei mancari. Nici invelirea in foi de vita nu este o inventie mol-
doveneascd, desi s-ar parea cd asa ar trebui sa fie, de vreme

ce vita-de-vie este unul dintre simbolurile Moldovei. Vine din
Orient. O mancare exact la fel, do/ma, este raspandita in Asia
Centrald si in Caucaz. Din cate putem deduce, pe meleagurile
noastre ea ,a prins radacini” dupa dominatia de trei sute de ani
a Imperiului Otoman. Apropo, denumirea e luata tot de la turci:
sarma.

Denumirea provine de la verbul turc ,sarmak”, insemnénd
Jinfasurare” sau ,rdsucire”.

Sarmale (stuffed cabbage or grape leaves rolls) - exist in
Moldovan, Romanian and Balkan cuisine and are similar to the
dumplings and dolma. It is a mixture of rice and meat, wrapped
into a cabbage or grape leaves.

The presence of the rice tells about oriental origins of the dish.
Surprisingly, wrapping in a grape leave was not invented in
Moldova, although it would seem right since the vine is one of
the symbols of our country. It comes from the East. The very
same dish, dolma, is prevalent all over Central Asia and the
Caucasus. So, it is logical to assume that this dish enrooted in
Moldova after three hundred years of Ottoman Empire domi-
nance. By the way, even its name comes from the Turkish word:
“sarma”.

The name comes from the Turkish verb “sarmak”, which means “to
wrap” or “to twist.”

;

Zeama

Zeama este singurul fel de mancare din lista noastrd care nu are
vreun analog in alte tari.

Principala supa moldoveneasca se pregdteste, in mod traditional,
pe baza de zeama de pui de casa, la care se adauga legume,
taitei de casa si, un element curios, bors de casa (rezultatul fer-
mentarii unui amestec din apa, malai si tarate de grau). Se adau-
ga, de asemenea, patrunjel, marar, ardei rosu. Uneori poate fi
addugat si un ou crud. Se serveste cu smantana si lamaie.

Ca siin cazul altor bucate, fiecare bucatar gateste zeama dupa
propriul plac si poate adauga ingrediente care nu au nici o lega-
tura cu zeama. Trebuie sa stim insa ca initial, zeama se pregatea
exclusiv din maruntaie de pui de casa.

<A

In traducere directd, cuvéntul ,zeamd” inseamnd , bulion, supd”,

Zeama is the only dish in our list which does not have an analog
in other countries.

The main Moldovan soup is traditionally cooked from a chicken
broth with vegetables, handmade noodles and, the secret ingre-
dient - domestic borscht (or “kvass”, the result of fermentation of
a mixture of water, wheat, and wheat bran). Parsley, dill, hot red
pepper is also added, and sometimes a cruel egg. Zeama is tradi-
tionally served with sour cream and lemon.

Same as with other traditional dishes, every cook makes zeama
by its own recipe and taste and may add ingredients that have
nothing in common with a soup. We should know though that in-
itially, zeama was cooked only from home chicken tripe.

s

In mot-a-mot translation, “zeamd” means “bullion, soup”.
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Branza

Branza este un tip de cascaval in saramura obtinut din lapte de
0i, care se matureaza intr-un timp foarte scurt (1-1,5 saptamani).
Este preparata in Moldova din cele mai vechi timpuri (denumi-
rea vine din limba geto-dacilor) si in cantitati mari. Producerea pe
larg a branzei se bazeaza pe una dintre ocupatiile principale ale
oamenilor de pe acest teritoriu, dezvoltatd mai ales in secolele
XVII-XIX, cand a devenit una dintre ramurile principale ale econo-
miei moldovenesti.

Branza se foloseste nu doar ca o gustare zilnica in forma natu-
rala, ci si in forma rasa, ca adaos sau umplutura pentru bucatele
din legume, oug, fainoase si la bucatele din carne.

Fiind, de fapt, cascaval de oaie, branza este raspandita in mai
multe regiuni. Toti am auzit despre branza bulgareasca si gre-
ceasca. Apropo, grecii intr-adevar au fost printre primii care au
inceput sa prepare acest produs - ei fac branza feta de 6 mii de
ani. Totusi, ar trebui sa recunoastem cd textura speciald, nive-
lul de grasime, salinitatea si faimoasele gduri mici fac din branza
noastra un produs unic.

Branza de oi este cel mai important cascaval din bucdtdria bulga-
rd, romand, moldoveneascd, belarusd, ucraineand, balcanicd si
caucaziand.
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Brynza is a type of cheese made from sheep’s milk that matures
for a short time (1-1.5 weeks). It is being made in Moldova from
the ancient times (the name comes from a Geto-Dacian lan-
guage) and in large volumes. The widespread production of bryn-
za is one of the main occupations of the people on this territory,
developed in the 17th-19th centuries when it became one of the
main branches of the Moldovan economy.

Brynza is used not only in its natural form as a daily appetizer
but also shredded as an adding to vegetable, eggs, meat dishes
or as a dough filling.

Actually, it is a sheep cheese, and it is very popular in several re-
gions. We all have heard about Bulgarian or Greek brynza. By
the way, Greek were the first who started to make this product -
they make brynza for 6 thousand years already. At the same
time, we should admit that the particular texture, level of fat and
salt, and the famous small holes are those little things that make
our brynza unique.

Brynza from sheep milk is the most essential product of Bulgarian,
Moldovan, Belarussian, Ukrainian, Balkan, and Caucasian cuisines.

Mamaliga

Spre deosebire de branza, porumbul a devenit un element ca-
racteristic bucdtariei moldovenesti relativ recent: a fost adus in
Moldova abia in secolul al XVlI-lea si s-a raspandit in secolul al
XVllI-lea, devenind hrana zilnica a sdracilor. Treptat, moldovenii
au fnvatat sa giteasca diverse bucate din porumb. il folosesc pe
larg la supe si garnituri, 1l fierb si 1l coc (atunci cand bobul e inca

in lapte). Din faina de porumb se prepara produse de patiserie,
dar cel mai faimos fel de mancare din porumb este mamaliga.

Este larg raspandita opinia gresita potrivit careia mamaliga ar fi
inlocuit painea pe masa moldovenilor. Expertul in istoria gastro-
nomiei William Pohlebkin scrie ca moldovenii au mancat intot-
deauna in mod traditional paine din faina de grau.

Acest ,terci” se bucura de o mare popularitate la popoarele cau-
caziene. La georgieni se numeste ,gomi”, la abhazi - ,abista”, la
adygei - ,mamris”, la ceceni - ,akhar hudar”, la ingusi - ,juran-
hudar”, la osetini - ,mamelaya kjeber” - in traducere - ,bucata
care nu te lasa sa mori”.

Ca sa gatesti o mamadligd adevdratad trebuie sa ai anumite abilitati si
sa cunosti exact toate operatiunile.

Unlike cheese, maize became a characteristic feature of
Moldovan cuisine relatively recently: it was brought to Moldova
only in the seventeenth century and spread in the eight-

eenth century, becoming the daily diet of the poor. Gradually,
Moldovans learned to cook various dishes of corn. They use it ex-
tensively in soups and garnitures, they boil it and bake it (when
the grain is still in milk). From the corn flour, the pastry is made,
but the most famous maize dish is mamaliga.

There is a widespread misconception that mamaliga would have
replaced bread on the Moldovans' tables. Gastronomy expert
William Pohlebkin writes that Moldovans have traditionally eaten
bread baked from the wheat flour.

This “porridge” is very popular among Caucasians peoples. In
Georgia it is named “gomi”, In Abkhazia - “abysta”, in Adyghe -
“mamrys”, in Chechnya - “akhar hudar”, in Ingushetia - “juran-
hudar”, in Osetia - “mamelaya kjeber” - which means “a dish,
which will not let you die.”

To cook a traditional mamaliga, you have to have a certain level of
abilities and learn precisely all the technical procedures.

Want to
advertise
in our
magazine?

email: altitude@profile.md
tel: +373 79787986
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Placintele

Potrivit dictionarului francez-latin, cuvantul ,placinta” vine din
limba latina (placenta), ceea ce inseamna ,tarta, prajitura”.

in realitate nsa, plécinta este o coptura din aluat nedospit cu di-
verse umpluturi, preponderent cu branza de oi, branza de vaci
sau cartofi fierti.

Este imposibil sa stabilim provenienta exacta a acestui fel de
mancare, insa, avand in vedere simplitatea lui, copturi similare
intalnim Tn bucataria multor popoare. Cea mai raspandita versiu-
ne este imprumutata de la turci. Pldcinta turceasca gézleme este
foarte populara in Gagduzia, avand aceeasi denumire si aceeasi
umplutura - branza de vaci. Doar ca turcii, spre deosebire de noi,
adauga in brénza spanac, coriandru si alte verdeturi.

Apropo, placintele, care au devenit intre timp ,cartea noastra de
vizita”, au ajuns si Tn meniul agsa-numitilor ,nemti din Djiginka”,
care au trdit pe teritoriul Basarabiei din 1814 pana in 1940.
Avem, astfel, inca o dovada a schimbului multicultural-gustativ.

Cea mai autenticd umpluturd pentru pldcinte este bréanza de vaci cu
verdeatd. 7~

g8
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According to the French-Latin dictionary, the word “placinta”
comes from the Latin word (placenta), which means “a tart, a
cake”.

But in reality, the plachinta is a baked dish made from unleav-
ened dough with different fillings, mainly, from sheep cheese
(brynza), cow cheese or boiled potatoes.

It is impossible to establish the exact origin of the dish, but, tak-
ing into account its simplicity, we can meet similar recipes in

a lot of traditional cuisines. The most famous version comes
from Turks. The Turkish plachinta - gézleme - is very popular

in Gagauzia, and has the same name and stuffing - cow cheese.
But Turks, unlike us, add in cheese spinach, coriander, and other
greens.

By the way, plachintas, our “business card” and distinctive fea-
ture, became a part of the menu of so-called “Germans from
Djiginka", who lived in Bessarabia from 1814 to 1914. So, here is
another proof of multicultural-gustative exchange.

The most traditional stuffing for plachintas is cottage cow cheese
with greens. #~

Tiraspol Winery & Distillery “KVINT”

38 Lenin St., Tiraspol, MD-3300, Republic of Moldova
Phone: +373 533 9 61 70; fax:"+373.5633 9 61425
E-mail: info@kvint.mds

www.kvint.md

since 1897



https://www.lexilogos.com/latin/gaffiot.php?p=1186
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What is the National Wine Day? so that participants can learn how to assess high-quality
The National Wine Day is a celebration centered on the  Wwine, learn its history and production process, and discover
product of national pride - wine. Here visitors have a unique  the people that stand behind the Wine of Moldova.

opportunity to get to know the Wine of Moldova, to enjoy

Du.ring this .celebration, wineries from four wine-growing
it and to learn its legends, but also to get acquainted with the

L ¥ .
. W local cult d gast . L - and ll-scal

-2 4 _“-‘;} SR P ecsrronomy; CATSCEpRiSmatscats Wine and Divin open their doors for visitors welcoming them with

TN roducers, as well as producers of “Divin” gather at the Great

%R‘»\ RERE . e Hgee special offers. The guests go directly from the heart of Chis-

National Wine
\ Central National Square (main square of the capital), where 1 N | . ! I
[ inau to wine-growing areas, underground galleries, cellars,® |
(]_y O MO Ova_ L they offer for tasting and sell a unique variety of wines: young, 4

gL vineyards, tasting rooms and holiday farmhouses with special
."iﬁ‘ vintage wines, limited editions, and products launched r

- programs, where memorable oenological adventures are
OCtOber 5 6’ 2019 . for the first time at the national fest. The purpose of the event

| regions of Moldova i.e. Codru, Stefan Voda, Valul lui Traian

e,

guaranteed!

is also an educational one. The National Wine Day offers

tastings, master classes, expert meetings and wine tours,

The only national wine day in the World

Hundreds of excellent wines from 60 producers, millennial
tradition in winemaking, hospitality, unexplored destinations
and an unbeatable offer in food and wine tourism - this is just
a small part of the experience that awaits both amateurs and
connoisseurs at the National Wine Day 2019. The annual
event held in Chisinau, the capital of Moldova, emblematic e
for the country and unique in the region, attracting tens , I "
of thousands of tourists every year in search of authentic

experiences, returns with a delicious 18th edition.

WINE OF An event organised by More details on:

/ MoLDOVA the National Office of Vine www.wineday.wineofmoldova.com
| A LesenD ALvE and Wine of Moldova www.facebook.com/moldovawineday/
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On the next pages, you can discover a guide thru

among the largest and smallest wineries that you
must visit during your stay in Moldova. Ironic

or not, we are a country shaped like a bunch of
grapes (upside down) and the best thing that we
have are people and wine! Give us the chance to

impress you, and let us prove it will be worth it.

Moldovan wine has undergone a complete

revolution in improving wine quality over the

last decade, with clear proof shown by over 500

medals awarded to Moldovan wines in 2018 at
renowned international wine competitions such
as Decanter World Wine Awards, Mundus Vini,

Concours Mondial de Bruxelles, International

Wine Challenge and many more.

We are also internationally famous for our vast
underground cellars at Cricova and at Milestii
Mici. The latter holds the Guinness World Record

for the largest wine collection in the world. In

the last few years the number of wineries open

to tourists and visitors has doubled, offering a
wonderful opportunity to get close to Moldovan w
wine, with a personal connection to the winema-
kers and their very human stories. Wine tastings & gl
are often accompanied by a taste of homemade *‘w
local food too, based on locally sourced flavor- m

some ingredients, a reflection of Moldova’s rich by Y
folklore and traditions. ih e
ey
L,

Be our guest!




CRICOVA

Cricova is one most renowned wineries in Moldova, especially noted for its ‘underground

city’. The unique labyrinth of tunnels, created from a former limestone quarry, houses 30
million litres of wine and stretches over a distance of 70 km. The streets of the under-
ground city are named after the wines kept in adjacent niches: Cabernet, Chardonnay,
Sauvignon etc. Some of the streets are as deep as 80 metres below ground, which ensures

constant humidity and temperature throughout the year. Famous personalities also hold

wine collections in these underground galleries, among them are Angela Merkel, John

Kerry, Vladimir Putin and Donald Tusk.

NOMEN EST OMEN

CRICOVA

Cricova, MD-2084
Chisinaului, 124 street

OCTOBER 5-6 28 SEPTEMBER - HIGHLIGHTS
Price: 199 MDL 14 OCTOBER One of the largest wine cellars

Excursion to the underground city of Price: 450 MDL in the world

Cricova, visiting the Grand collection, Remarkable wine collection

Excursion to the underground city of

the underground s;reets, the Cricova, visiting the Grand collection, the Wine tours
museum, the tasting rooms underground streets, the museum, the Wine tastings
Sirvedllie: Saim =45 tasting rooms Conferences and meetings
L Lo Schedule: 9am - 4pm Tourist and Enogastronomic Complex
sparkling wine) and the freshly made g P

Tasting: 3 wines (2 still wines + 1 sparkling “Wine Kingdom”

must wine), nuts, biscuits, water

Transportation: Will be insured from
the parking lot near “Tourist” hotel

cricova.vin@gmail.com
+373 224536 59,
+37379202999

www.cricova.md

THE MOST
AWARDED
WINES

Cuvée Prestige Prestige ,Rosé de Cricova” Cricova Clasic Brut Rosé
2013 2017 2016
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CASTEL MIMI

Built in 1893 by Constantin Mimi this has always been the only authentic Wine Castel in

Moldova and even nowadays it proudly represents its Country and national heritage. Bulboaca
wines were among the most popular in the country and beyond its borders since the year 1893.
Kings and chiefs of state have visited and appreciated the castle and the vineyards since they
were established. Castel Mimi is such an important historical inheritance for Moldova that the
Trofim family has passionately dedicated years of work and commitment to it. The vineyards

and the winery are in the Codru wine region, where the nearest to be Nistru river creates a

unique microclimate and a very rich terroire that allow to make intense and aromatic wines.

CASTEL

MIMI

1893

OCTOBER 5-6

Castle Visit - 350 MDL

12:00 - 20:00

Live music and DJ

Promenade around the castle and Garden

Self catering unlimited wines tastings
Unesco World Heritage Moldovan Old
Rugs Expo

Picnic area

GIFT Eco Reusable Wine Glass

CASTLE MIMI
WINE TRAIN
OCTOBER 5-6

Leaving from Central Station 14:00
Leaving from Bulboaca 18:00

1, Dacia St, Bulboaca village,
Anenii Noi district, MD-6512,
Republic of Moldova
+(373) 26501893
rezervari@castelmimi.md

www.castelmimi.md

THE MOST
AWARDED
WINES

Rosu de Bulboaca Malbec Merlot Reserve
2015 2015 2012

120 | Altitude | September-October

HIGHLIGHTS

Tours and wine tastings

White Owl Restaurant Fine Dining
and National Cuisine

Meetings and Convention Area
Ceremonial and Private Events
Gardens and Picnic area

Hotel and Semi Olympic Pool
Soon Wine Spa

Art Gallery and Museum
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MILESTII MICI

The Milestii Mici wine cellar was included in the Guinness Book of World Records in

”ﬂ :

4

A

.1_1*' sy
I."_ }E{#‘t@_ 2005 for the largest wine collection in the world, of more than 1.5 million bottles. It is also
Shik, O " e

known as the Golden Collection. It is kept deep below ground and includes many unique

.-E. _I} 1:'| & Ia:-"_#_i'

Moldovan wines going back to the 1969 vintage. The underground galleries of Milestii Mici
are probably the longest in the world, stretching for over 200 kilometres. Visitors can walk

through the underground avenues and streets that bear the names of grape varieties, and

are large enough to be driven through by car.

OPTION NEARBY HIGHLIGHTS

Departure: 11:00 /12:00 /13:00 /14:00 / Chisinau The largest wine cellar in the world
k : 15:00/16:00/17:00/ Largest wine collection in the world
§ ! Guide: ROM, RUS, ENG Guided tours and tastings
r’ . Excursion: 200 MDL(startin% F;ol\:ﬁ Underground galleries
,ir : ) Tasting room
53: Taste with extra-cost: Traditional dishes .
I Wine shop and museum

like stews, pies, fryers

8
L
-

Lunch and dinner service

L
h/

Mitestin Mic

Milestii Mici village, laloveni district,
MD-6819, Republic of Moldova
(+373) 22382 777; (+373) 22 382 333
(+373) 69 500 262

marketing@mm.in.md

-
&

www.milestii-mici.md

R A R
ASNISRRINYS CTE — .

THE MOST
AWARDED
WINES

“Moldova de Lux” Negre de Milestii Mici Rosé Milestii Mici
Alb Brut 2011 2018
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CHATEAU PURCARI

The Chateau Purcari is nestled in the countryside between the Dniester River and the

Black Sea. Here, there are legendary wine cellars, which have remained unchanged since
1827, storing a part of the country’s wealth - the famous Purcari collection of old wines.
At the Chéteau, great wines naturally meet with great gastronomic experiences. European
cuisine lovers will appreciate - Black Flank Steak and Foie Gras. And those who prefer

traditional food can taste the masterpieces of Moldovan cuisine - placinta, zeama and

sarmale cooked in Chardonnay vine leaves.

OCTOBER 5-6 SEPTEMBER - HIGHLIGHTS

Wine tour and tasting: 400 MDL OCTOBER Wine tastings and winery tours
Organized Round-trip shuttle service Wine tour with 3 wines tasting - starting Accommodation
Wine tasting: 3 wines and Cuvée de with 230 MDL per person. Souvenir shop
Purcari Alb Brut (Top 10 World's Best Complex menu at the restaurant with a 2 restaurants
p— - o Sparkling Wines at Effervescents du bottle of wine included - starting with b
erraces
A ’ I : 5 o PPREie ot F : Monde 2018) 350 MDL per person.

Snacks: Assorted Bruschettas Brertslig el e

URCARI o LT u ; Lo R --'5-'1-._‘ - _- d i i 2 ’ g S du RN e Cultural activities: fun, good music, Uiz, fprngpeig; velisyoal,

-CHATEAU: E =iy — X i - -y L, children’s game area and amazing paintoall, archery, cycling, hiking
k- gl : i . g Children's playground

Purcari village, Stefan-Voda region
MD-4229, Republic of Moldova
+(373) 60121221;
+(373) 60909005

turism@purcari.wine

www.purcari.wine

THE MOST
AWARDED _
WINES \ FURCARE

e Y
FIERCART - EX

Cuvée de Purcari Alb Brut Chardonnay Negru de Purcari
2016 2018 2015

124 | Altitude | September-October



VARTELY

WINE. CULTURE AND LEISURE RESORT

170/b, Eliberarii St., Orhei,
MD-3501, Republic of Moldova
+373 68500555
turism@vartely.md

www.vartely.md

THE MOST
AWARDED
WINES
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CHATEAU VARTELY

Chéteau Vartely winery - a pearl of the wine industry and Moldova’s visit card, well-known
and appreciated by more than 100.000 of tourists in the country and abroad. It is situated

on a hill nearby Orhei, thus Offering a true landscape delight with a stunning view comple-
menting the Chateau’s particular architecture. Here, the guests can enjoy exquisite dishes,
rest in one of the three touristic villas and taste the wine collection in one of the two tast-
ing rooms. Stil the winery’s pride is the collection of Chateau Vartely wines which received

over 300 awards at the most prestigious international competitions.

r ,
8 SN -_L,_-T‘_l )

& A

Sparkling Brut Alb Individo Rosé Taraboste
Chateau Vartely Cabernet Sauvignon & Merlot Pinot Noir

2017 2018 2016

OCTOBER 5-6

Offer All-inclusive
Price - 420 MDL
Guided tours through the winery

Unlimited wine tastings and traditional
dishes

Discover and Tasting Area, Music, Photo
area, entertainers, thematic decor.

Program 11:00 AM - 08:00 PM
Transport Chisinau - Orhei - Chisinau
(with prior reservation) price - 80 MDL.

SEPTEMBER 28 -
OCTOBER 14

PREMIUM Wine Tour -

30% discount

Guided tour through the winery
Tasting: 5 wines

Food pairing: 5 dishes

Facilities: 15% hotel discount,
10% discount on selected wines.

Organized transportation on request.

HIGHLIGHTS

Wine cellars

Wine collections

Guided tours and tastings
Tasting room

Corporate and Private Events
Wine shop

Restaurant

Accommodation

—
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CHATEAU COJUSNA

Chateau Cojusna is located in the centre of Moldova, in the Codru wine region, only 15km

away from capital Chisindu. The winery has a modern wine production facility and a distill-

ery, as well as a tourist complex based on a French chateau in design. This includes cellars

P

where wines are aged in oak barrels, along with 175,000 bottles in the Galeria Migdal wine

i

collection; a distillery which produces Divin and, of course, several tasting rooms deco-

.q.
Eldl

rated in a medieval style. Visitors are also invited to the top of the Chateau Cojusna tower,

to see a breath-taking panoramic view of the winery's vineyards.

OCTOBER 5-6 SEPTEMBER- HIGHLIGHTS

Guide: ROM, RUS, ENG OCTO B E R Wine and brandy
Excursion: winery and tasting - 150 Guide: ROM, RUS, ENG Guided tours
ML Price: 490 MDL Wine tastings

Program: 10 AM - 5 PM

Tasting: 3 wines

Program: 10 AM - 6 PM (Mon-Fri) Conferences, seminars and

Excursion and tasting workshops

Appetizers: nuts, fruits, crumbs Wine and gift shop

Appetizers: walnuts, raisins, bread sticks,
M : w0 Facilities: Special prices for wines fresh vegetables with cheese, salami,
CHATEAU : ! e bt = LI N baf purchase cheese and cabbage pies, fruits, still water

COIUSNA ._ I - k Wk }ﬁ-i‘f'i £ - PR Tasting: 3 reserve wines +

1 collection wine

1, Mecanizatorilor St, Cojusna,

Republic of Moldova
+373 68 969 981
turism@migdal.md

www.migdal.md

THE MOST
AWARDED
WINES

Piatra Alba Umbrella Feteasca Alba Piatra Rosie
2017 2017 2017
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THE MOST
AWARDED
WINES AND
DIVINS
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OPTION 1

Transport:12:00
Guide: RUS
Tour: 150 Llei

Tasting: 4 wines and 2 divins

Snacks: Crackers and nuts

Facilities: Visit to the vineyards, winery,
distillery, museum, collection and cellars

NEARBY HIGHLIGHTS

Tighina fortress Guided tour and tasting

Dniester river Cellars

Chitcani monastery Tasting room
Sturgeon complex Aguatir Brand shop
Museum

Buffet table
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GOGU WINERY VINARIA HINCESTI

The history of Gogu Winery began four generations ago. The founder of the enterprise, Vinaria Hincesti winery, located in Codru wine region, in center of Hincesti, is significant to
Ilie Gogu, made the dreams of his ancestors a reality. As a winemaker who understands the Moldova’s winemaking history. Its history dates to the XIX century when Hincesti winery
science and technology of the wine process, Ilie officially registering his trademark "Gogu was founded by Manuc Bey, a prominent and controversial personality, who spent a period
Winery" in 2014. Gogu's vineyards are in Moldova's best wine-growing region, the south- of his life in the town. While in Hincesti he inherited and founded a wine factory, which later
eastern area of Stefan Voda. While expanding its vineyards annually, the company holds played a prominent role in modernizing the winemaking industry throughout Moldova. After
true to its production of elite wines that are distinguished by their high-quality and exclu- World War I, Moldova'’s first state-owned vineyard processing facility was established in
sive character. What makes Gogu Winery unique is its production of high-quality wine in Hincesti. Secular traditions and technological secrets are still implemented today, as Vinaria

small quantities, using only the best Moldovan wine traditions. Hincesti's wines are produced in honor of the importance and rich heritage left behind.

TOURIST INFO TOURIST INFO

Booking Required: Yes (advance Booking Required: Yes (advance
reservation required) reservation required)

Program: Hours: Tuesday-Sunday - 10.00 - 17.00
Monday-Friday - 10.00 - 18.00 Sersen: Year-reund

VINARIA

Saturday-Sunday - 11.00 - 20.00 Languages: ROM. ENG * t ; .. H i NCESTI

Season: Year-round

| e \ Tasting & Tour Price: Starting at 11 euro
W I N E RY y s Languages: ROM, ENG

Tasting & Tour Price: . AR 27, Chisinaului str., Hincesti,
starting at 18 euro i B LI | ' Republic of Moldova
- : (+373) 69 522 044
(+373) 68 040 704

BB [ ] iRl -, R amocanu@vh.md
{ |

87 Pacii str., Causeni, MD-4301,
Republic of Moldova
+(373) 79825409

Ilie.gogu@yahoo.com . .
www.vinariahincesti.md

" TTT
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THE MOST THE MOST
AWARDED AWARDED
WINES WINES
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Metafora Blanc de Merlot

2017 2018

Chelar Cabernet Sauvignon Expat Merlot Rosé Expat Sauvi-
2015 2018 gnon Blanc 2018
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CRAMATUDOR

The passion of the winemaker Tudor Aghenie, from Sadova, is inherited from his ancestors,
who were quality wine producers, at least six generations ago. Most recently, Tudor com-
bined his passion for winemaking with hospitality, to offer a rural homestay experience for
his visitors. The winery's rustic atmosphere is accompanied by wooden houses, along the
edge of the forest, beside the vineyards. Each house features traditional Moldovan carpets
and towels, as well as an oven for making sarmale and placinta. The wine cellar and houses,
all provide a perfect refuge for guests and tourists. Today Crama Tudor winery is attractive

to tourists who desire quality wines and baked goods, prepared with great love.

ATU WINERY

ATU Winery is the first urban winery in Moldova. It’s located in Chisinau and is open to
visitors and for events all year round. ATU wines are produced in very small batches of just
1000-3000 bottles, which allows us to pay complete attention to every single drop of wine.
All our wines are made by hand, from harvesting to labelling, with the whole process taking
place on site. Owner and winemaker Victor will be on hand to greet visitors, tell the ATU
story and explain all about our wines. Our wine range is centred on local varieties including

Viorica, Feteasca Alba, Feteasca Neagra, and the rare red Codrinschii.

TOURIST INFO

Booking Required: Yes (advance
reservation required)

TOURIST INFO

Booking Required: Yes (advance

reservation required)
Season: Year-round Season: All year
Languages: ROM, ENG Working hours:

Monday - Sunday, 11:00 - 17:00

Tasting & Tour Price: Starting at 7 euro

Sadova village,
Tudor Aghenie, winemaker
+(373) 69763771

aghenietudor@yahoo.com

RECOMMENDED
WINES
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Pinot Noir Feteasca Regala Merlot

2018 2018 2017

Languages: ENG, ROM, FR, RUS

Tasting & Tour Price: Starting
from 10€

|

o ———

Atl Viorica Atl Feteasca Alba
2018 2017

58, Dacia bd., Chisinau,
Republic of Moldova
Tel: (+373) 69222237

atuwinery@gmail.com

www.atu.wine

THE MOST
AWARDED
WINES
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1, Vinzavodscaia str., Comrat,
Republic of Moldova
(+373) 69113230
hmelevschi@mail.ru
www.facebook.com/vinuridecomrat

www.vinuridecomrat.md

THE MOST
AWARDED
WINES

136 | Altitude | September-October

VINURI DE COMRAT ASCONI| WINERY

Vinuri de Comrat is one of the oldest winery in the south of Moldova. It is particularly Located only 30 km from Chisinau, Asconi offers everything a tourist could wish for:
famous for its aromatic and flavoursome wines, produced from grapes growing in the warm beautiful landscapes, rustic architecture, tasty food and great wines. Tours include a visit
southern sunshine. Here the winemakers believe in respecting the region’s winemaking to the winemaking, storage, packaging, bottling and maturation facilities, where visitors
traditions to guarantee the authenticity of their wines. At the winery, visitors can purchase can see the full journey of the grapes, how they are processed, fermented and turned into
rare old bottles such as Rosu de Comrat 1996 or the special sweet white wine called Auriu wine. After seeing the technical side of winemaking, visitors are invited to enjoy a guided
from 1994. The winery’s restaurant offers more than 12 typical Gagauz dishes, which is a wine tasting of up to 7 different wines of their choice: red, white or rosé, and aged in oak or
mix of Turkish, Bulgarian and Moldovan traditional cuisine. young fresh styles.

TOURIST INFO TOURIST INFO

Booking Required: Yes (advance Booking Required: Yes

reservation required) Season: All year
Season: Year-round Winery:

Languages: ROM, ENG, RUS Monday-Sunday, 11:00 AM-6:00 PM

: s ar er ar
Tasting & Tour Price: Starting at Restaurant: ' T ._ : -_._ e, A S C O N I
10 euro Monday-Sunday, 11:00 AM-10:00 PM iy u r — ==

Languages: ENG, ROM, RUS .:_1 - "4 . Wi E Ry
Tasting & Tour Price: Starting at 7 euro ‘BT

Puhoi, laloveni,
Republic of Moldova
(+373) 79950290; (+373) 79988642
asconi@asconi.md

www.asconi.md

THE MOST
AWARDED
WINES

Sol Negru Sol Negru Ice wine
Cabernet-Sauvignon Rosé Feteasca Neagra Cabernet-Sauvignon
2018 2016 2017

Plai Merlot Syrah Feteasca Neagra Rara Neagra 98 Hectares Saperavi
2015 2016 2017
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POIANA WINERY

Poiana Winery is located near Ulmu village, in the heart of a nature reserve called Codri.
This is a beautiful place, on a hillside meadow leading to a lake and surrounded by elm for-
ests. In 1975, this was the film location for one of the most famous movies ever produced
in the Republic of Moldova called “O satra urca la cer” (Gypsies Are Found Near Heaven),
directed by Emil Loteanu. Guests can enjoy a wine tasting on the terrace while gazing over
the stunning scenery. For those who want to explore further and breathe in the air of the

green valleys, bicycle tours and trips to the Forester’s Cabin can be organized.

KARA GANI

Kara Gani is a small family winery with vineyards in southern Moldova, near the town

of Vulcanesti. A combination of the ideal climate, modern technology and old Gagauz
winemaking traditions help the Cerven family to produce high quality wines. The winery
can offer an excellent tourist experience including a local tour, which includes a visit to the
historic monument of the Battle of Cahul and the ruins of Trajan’s Wall, followed by a walk
through the Kara Gani vineyards and winery. At harvest time, visitors can join in with grape

picking and winemaking, as well as visiting the winery’s treasure house - its cellars. Visitors

are welcomed with traditional Gagauz food: surpa, sarmale, dolma, kavarma and gozleme.

TOURIST INFO

Booking Required: Yes

TOURIST INFO

Booking Required: Yes

Season: All year Season: All year

Hours: Monday-Friday 10.00-18.00 Hours:
Saturday/Sunday 11.00-20.00 Monday-Sunday,

VINARIA Languages: ENG, ROM 10:00 AM - 5:30 PM
Tasting & Tour Price: Starting at 15 Languages: ENG,ROM, RUS

P O I A N A euro Tasting & Tour Price: Starting at 7 euro

Ulmu village, Chisinau-Leuseni Road,
Republic of Moldova
(+373)79749 725
vinariapoiana@gmail.com

www.vinariapoiana.md

THE MOST
AWARDED
WINES
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: Sepaj Alb Chardonnay & Sepaj Rosu

Poiana Sauvignon Blanc Poiana Feteasca Regala Aligote & Sauvignon Blanc Cabernet Sauvignon & Merlot
2016 2017 2016 2016
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JRARA-GAN!

31, Krupskaia St, Vulcanesti
Republic of Moldova
Phone: (+373) 691 24 996

facebook.com/KaraGani.md

RECOMMENDED
WINES
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MIHAI SAVA

Mihai Sava’s wines are born in the vineyards of Pojogana hills in the village of Costesti and

VINIA TRAIAN

Vinia Traian was established in 1975 and is located in southern Moldova in the village of

bear the name and the signature of this passionate winemaker. Several years ago, Mihai Gavanoasa close to the borders with both Romania and Ukraine. The winery itself is close
Sava transformed his house into a small winery and today dozens of tourists visit him to to its own vineyards which are planted slopes of the Bugeac Plain and across Trajan’s

live the authentic local experience. Those who choose to visit this hideaway can admire Wall. This area is considered to be the cradle of noble winemaking in the region, based on
the stunning beauty of the vineyards by taking a walk along the winding country lanes. Af- long multi-secular traditions. Along with a wine tasting, visitors are invited to try the local
ter enjoying the breath-taking landscapes, guests are invited into the cellar to taste Sava’s cheeses and traditional dishes typical of the Gagauz region such as kavarma and sarmale.
Wines. The pride of the winemaker is his Bianca, made from the grape of the same name, On special occasions, visitors can take trips to nearby historic monuments.

and the only version bottled in the whole country.

TOURIST INFO TOURIST INFO

+ Y. - v

f:i E Booking Required: Yes Booking Required: Yes

3 . h ° " o .

* : ) Season: All year Season: All year

2 Mihal Sava S

.0§ Hours: 14:00 AM - 8:00 PM Hours: Monday-Sunday 11:00 AM - i

200, - = -

ta - : Languages: RUS,ROM 5:00 PM b1 VINIA
Costesti, laloveni district, ' i Tasting & Tour Price: Starting at 10 _ 1Ijangga‘g(:.‘SISENG‘, ROI\:I+ % % 'r e T RA I A N

Republic of Moldova 4 ; LR euro asting our Price: Starting at s S

S0 Gavanoasa village, Cahul district,

MD-5317 Republic of Moldova
(+373) 299 57428; (+373) 022 240 480

vintraian-vl@mtc.md;

(+373) 69309134; (+373) 69096930
savamihai.wines@gmail.com
facebook.com/MihaiSava.GT

office@viniatraian.md

www.viniatraian.md

RECOMMENDED
WINES

THE MOST
AWARDED
WINES

LELLLY

TRAIAN |I ALAN I
J : 0 i,
- e | | 5
Cabernet Rosé Merlot Rosé Traminer Cabernet Sauvignon IGP Sauvignon alb sec IGP Merlot rosu sec
2017 2017 2017 2017 2017 2017
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.BARZA .,
ALBA

FONDAT 1944

49, Victoriei str.,
mun. Balti, Moldova
Tel: (+373) 67381183/ (+373)
67225533
zam.ba@yandex.ru

www.barzaalba.md

THE MOST
AWARDED
DIVINS
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BARZA ALBA

Located 135 km from Chisinau, the Barza Alba Divin distillery offers a wonderful experi-
ence for the enthusiastic wine tourist. Visitors can see the whole production process and
equipment used to make divin and visit the maturation halls, full of oak casks. After getting
acquainted with divin production, we offer visitors a guided tasting of up to 10 different
styles of divin as well as an apple cider brand. Tourists can choose from several tasting
packages: divin categories include VS, VSOP, XO, XXO. The Barza Alba Divin distillery is
proud that it is one of the few in the country that has been awarded 150 medals, of which

80 are gold. It has also won 10 Grand Prix and a Star award for special quality.

TOURIST INFO

Booking Required: Yes (one day in
advance)

Season: All year

Opening hours: Monday-Friday,
08:00-17:00

Languages: ENG, ROM, RUS

Tasting & Tour Price: Starting from
12 euro

Divin XO Prazdnicinii
15 years

Divin Bucuria
10 years

Divin Speranta
9 years
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furi transportate. #~

Airbus A320

Passenger capacity - 179-180
Top speed - 903 km/h

Range - 5675 km

Maximum altitude - 11900 m

Airbus A319

Passenger capacity - 138-150
Top speed - 890 km/h
Range - 4700-6800 km
Maximum altitude - 171900 m

Embraer 190

Passenger capacity 106-114
Top speed - 890 km/h
Range - 4200 km

Maximum altitude - 12000 m

-~ 137322526458 - CARGO DAIRMC

ir Moldova opereaza cu trei tipuri de aeronave. Toate
avioanele corespund standardelor de securitate ale

Asociatiei Internationale de Transport Aerian (IATA), a
_._ carei membru activ este din anul 2004. Modernizarea

hree types of aircraft are used by Air Moldova. All
aircrafts meet IATA (International Air Transport

Association) safety requirements and is an active
IATA member since 2004. Our air fleet moderniza-

flotei aeriene a permis inaugurarea de noi curse si a dus la creste- tion allowed for launching new routes and resulted in a sig-
rea considerabild a numarului de pasageri si a volumului de mar- nificant increase of the number of passengers and of the
volume of shipped freight. #~
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NEWS

Diruiee;»te o calatorie
cu Air Moldova

GIFT JOURNEYS WITH AIR MOLDOVA

Sunteti in cdutarea cadoului perfect pentru cei dragi?
larna aceasta aveti ocazia sa le oferiti persoanelor apro-
piate mai mult decat un simplu cadou. Ii puteti bucura
Cu o experientd, un mod inedit de a aduna amintiri,
pentru ca amintirile sunt cele mai frumoase cadouri.

ir Moldova a lansat un nou produs - certificatele ,Zbor Tn
A Dar”, pe care le puteti darui celor dragi, ei avand oportu-
nitatea sa aleaga singuri destinatia spre care doresc sa
_._ zboare, Intr-o calatorie frumoasa si memorabila.

»Zbor in Dar” este un certificat de valoare ce poate fi utilizat atat
pentru a cumpadra bilete de avion la cursele directe operate de Air
Moldova, cat si pentru achitarea serviciilor aditionale ale companiei
noastre.

Valoarea voucherului va fi indicata in functie de alegerea cumpa-
ratorului. Suma desemnata pe voucher se foloseste exclusiv pen-
tru servicii si biletele de avion. Detindtorul certificatului nu are po-
sibilitatea de a primi contravaloarea acestuia In lei moldovenesti.
Voucherul poate fi utilizat o singura datd, incasand toatd valoarea
nominala a acestuia.

Daca suma produsului solicitat este mai mica decat valoarea certifi-
catului, diferenta nu se returneaza. Detinatorul achita suplimentar,
daca solicita bilete de avion sau servicii mai scumpe decat valoarea
certificatului.

Voucherele pot fi cumparate de la agentia Air Moldova din
Chisinau (str. Negruzzi 10) si la celelalte agentii autorizate din tara.
Certificatul este valabil 12 luni din momentul emiterii si poate fi
valorificat la agentia de unde a fost procurat sau in aeroportul
Chisinau.

Certificatul ,Zbor in Dar” poate fi cumparat si online, pe site-

ul www.airmoldova.md, accesand sectiunea Gift e-Voucher. Pentru
detalii si informatii despre acest certificat si alte servicii ale compa-
niei Air Moldova, puteti apela Air Moldova Call Center, la numarul
de telefon +373 22 830 830. #~
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Are you in search of the perfect gifts for your
loved ones? This winter you can offer more
than a simple present. You can offer an experi-
ence, a beautiful way to collect memories, as
memories are the most beautiful gifts.

ir Moldova has launched a new product: ,Zbor
A in Dar” gift vouchers. You can offer them to your
loved ones, and they will have the opportunity to
_._ choose the destination themselves, for a beauti-
ful and memorable trip.

“Zbor in Dar” is a voucher that can be used both for buy-
ing plane tickets for direct flights operated by Air Moldova,
and for purchasing additional services offered by our
company.

The voucher's value can be chosen by the buyer. The
amount indicated on the voucher can be used only for pur-
chasing services and plane tickets. It is not possible to ex-
change the voucher for Moldovan Lei. Your voucher can be
used only once, by redeeming it entirely, at its face value.

If the price of the requested product is lower than the val-
ue of the voucher, no cash will be refunded. If the holder
exchanges the voucher against plane tickets and/or servic-
es of higher value, they will pay the difference.

The vouchers can be purchased from Air Moldova agency
in Chisindu (str. Negruzzi 10) and other authorized agen-
cies across the country. Your voucher will be valid for 12
months from the date of issue and can be redeemed at the
agency where it has been bought or at Chisindu airport.

“Zbor in Dar” vouchers can also be purchased online

at www.airmoldova.md, by going to Gift e-Voucher. For
details and information about this voucher and other Air
Moldova services, you can call Air Moldova Call Center on:
+373 22 830 830. 7~




MOBILE

Air Moldova Mobile App

iecare se poate bucura de experienta optimizata de utili-

zator care faciliteaza procesul cautarii pentru a gasi usor

si a rezerva bilete pentru avion. Pasagerii Air Moldova pot

beneficia astfel de toate avantajele serviciilor prestate de
companie la doar citeva click-uri pe smartphone.

Aceasta aplicatie poate fi descarcata pe Google Play sau App Store
si este absolut gratuita.

Totodata, din meniul aplicatiei, pasagerii pot verifica zborurile re-
zervate pe baza numelui de familie si a codului de rezervare, pot

verifica orarul de zbor pe rutele selectate sau orice alta functie pe
care o pot efectua pe site-ul companiei.

Continutul aplicatiei prezinta detalii informative despre urmatoare-
le servicii: rezervarea si procurarea biletelor de avion, check-in onli-
ne, alegerea locului preferat in avion, achitarea bagajului online.

Plata biletelor se efectueaza online, garantindu-se securitatea da-
telor trimise prin reteaua mobila de date. La sfirsitul procesului de
rezervare, pasagerii primesc la adresa de e-mail indicata in cursul
rezervarii, atit confirmarea calatoriei, cit si biletul electronic emis
online in urma confirmarii platii. #~
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veryone can enjoy the optimized user experience that

facilitates the search to easily find and book the air

tickets. Thus, Air Moldova passengers can take benefit

of the advantageous services provided by the compa-
ny by doing just a few clicks on smartphone.

This application can be downloaded from Google Play or App
Store and is absolutely free.

As well, by the application menu, passengers may check their
booked flights on the basis of the surname and booking code,
also they can check the flight on the selected routes or other
function that may be executed on the company's website.

The application content presents informative details of the fol-
lowing services: booking and purchase of air tickets, check-in
online, advanced seat reservation, baggage payment online.

Tickets payment is performed online, being guaranteed the
data security which has been sent over the mobile network. At
the end of the booking process, passengers receive an e-mail
confirming their travel and the online electronic ticket issued
after payment confirmation. #~

TICKETS

Online tickets

ompania Air Moldova este lider in Republica Moldova in do-

meniul comertului electronic de bilete, fiind printre primele

companii aeriene din CSl care a implementat acest serviciu.

Rezervarea biletelor online este cea mai ieftina dintre toate
alternativele disponibile in prezent. Biletul electronic va garanteaza
o reducere de cel putin 10 euro comparativ cu sistemul de rezervari
clasice. in plus, ofertele promotionale la biletele de avion sunt vala-
bile doar pentru achizitiile online. Numai asa puteti fi siguri ca vari-
anta aleasa de Dvs. este intr-adevar cea mai ieftina dintre toate bi-
letele disponibile. Pentru rezervarea de bilete online, Air Moldova a
creat un sistem simplu si intuitiv, disponibil pe pagina de start a si-
te-ului oficial al companiei. Tot de ce aveti nevoie pentru o aseme-
nea operatiune este un dispozitiv cu conexiune la Internet, datele
de indentitate, cardul bancar si o adresa de e-mail la care va fi tri-
mis biletul electronic. Economisiti banii si timpul Dvs. respectand ur-
matorii pasi:

ir Moldova is a leader in electronic air ticket
A selling - it is one of the first air companies

in the CIS to implement this service. Online
_._ ticket booking is the cheapest of all exist-
ing options. Electronic tickets guarantee a discount of
at least 10 euros if compared to traditional booking
systems. Besides, promotions for air tickets are valid
for online purchases only. It is the only way to ensure
that the air ticket you choose is indeed the cheapest of
all. For online ticket booking, Air Moldova developed a
simple intuitive system that can be accessed from the
company’s homepage. All you need for such transac-
tions are: a device connected to internet, identity de-
tails, a bank card and an email address to which the
electronic tickets will be sent. Save time and money by
following these steps:

DEC.,26 IAN.,02

ADULT 1

CAUTA ZBOR

DELR LA
Chisinau. Maldowa
aTE PLECARIL: OATA INTOARRCFRE

Cautare

Selectati datele principale ale
cursei: destinatia, perioada,
numarul de pasageri si clasa
de deservire.

Selectare

Alegeti cursa exacta care va
convine, in functie de ziua,
durata, clasa si tipul zborului.

Pasageri

Introduceti datele dvs.
personale.

Achitare

Introduceti datele cardului de cre-
dit sau alegeti optiunea de a achi-

ta cu numerar in baza unei facturi.

Bilet

Veti primi biletul electronic
pe adresa de e-mail indicata.
Printati biletul sau pagina de
confirmare. #~

Search

Select key flight details: des-
tination, period, number of
passengers and flight class.

Select

Select the best flight in terms
of day, duration, flight class
and flight type.

Passengers

Type in your personal details.

Payment

Type in your bank card de-
tails or choose the invoice-
based cash payment option.

Ticket

Electronic tickets will be sent
to the email address you spe-
cify. Print out the ticket or
confirmation page. #~
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DESTINATIONS

PARTENERIATE

Air Moldova coopereaza cu peste 50 de companii aeriene prin intermediul diferitor
tipuri de acorduri — MITA, IET, SPA sau code-share. Aceste acorduri permit clientilor
Air Moldova sa cumpere bilete pentru zboruri de legatura operate de partenerii Air
Moldova pentru orice destinatie din lume la preturi atractive. Parteneriatele le ofe-

ra pasagerilor Air Moldova posibilitatea s& cumpere bilete de avion de la o singura
agentie, beneficiind astfel de oferte foarte atractive.

ACORDURI MULTILATERALE INTERLINE/INTRE COMPANII (MITA)

Air Moldova are semnate acorduri MITA cu aproximativ 50 de parteneri interline. Biletele
cumparate la agentiile de bilete ale Air Moldova sunt acceptate de partenerii nostri din
toatd lumea si invers.

ACORDURI ELECTRONICE INTERLINE (IET)

Air Moldova are semnate acorduri IET cu circa 30 de parteneri interline. Asta inseam-
nd ca biletele electronice cumparate de la oficiile Air Moldova sunt valabile in bazele
de date ale partenerilor si sunt acceptate de toti partenerii interline care opereaza zbo-
ruri in toatd lumea si viceversa.

ACORDURI TARIFARE SPECIALE (SPA)

Acordurile Tarifare Speciale le ofera pasagerilor Air Moldova posibilitatea de a calatori
in toata lumea la preturi de oferta foarte atractive, puse la dispozitia Air Moldova de
catre partenerii sai.

ACORDURI CODE-SHARE

Air Moldova Tsi extinde in permanentd reteaua de zboruri. Unele destinatii sunt oferite
in cooperare cu partenerii code-share ai Air Moldova. Pe zborurile code-share toti par-
tenerii au acces nelimitat la locurile din avion ale celorlalte companii aeriene din retea.
Astfel de zboruri figureaza in sistemul computerizat de rezervari sub un cod unic alo-
cat fiecarui partener code-share.

PARTNERSHIP

Air Moldova cooperates with more than 50 air companies on basis of different

types of agreements — MITA, IET, SPA and code-share. These agreements allow Air
Moldova customers to purchase air transportation to connecting flights operated by
Air Moldova’s partners all round the world at attractive price offers. Such partnerships
give opportunity to Air Moldova’s passengers to purchase air tickets at one agency at
very attractive fare offers.

MULTILATERAL INTERLINE AGREEMENTS (MITA)

Air Moldova has MITA agreements with around 50 interline partners. Tickets pur-
chased from Air Moldova ticket offices are accepted by all its interline partners world-
wide and vice versa.

ELECTONIC INTERLINE AGREEMENTS (IET)

Air Moldova has IET agreements with around 30 interline partners. That means that
electronic tickets purchased from Air Moldova ticket offices are available in own data-
base of its partners and are accepted by all its interline partners world-wide and vice
versa.

SPECIAL PRORATE AGREEMENTS (SPA)

Special Prorate Agreements provide unique opportunity to Air Moldova passengers to
travel world-wide at very attractive fare offers that are provided to Air Moldova by its
partners.

CODE-SHARE AGREEMENTS

Air Moldova is constantly expanding its own route network. Some destinations are of-
fered in cooperation with Air Moldova code-share partners. On code-share flights, all
partners have unlimited access to seats of each other flights. Such flights are pub-
lished in computer reservation systems under each code-share partner’s unique code.
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AIR MOLDOVA CLUB

AIR MOLDOVA CLUB

Cum sa devii membru
Air Moldova Club

Inscrierea in programul Air Moldova Club este gratuitd. Membru al programului poate deveni orice persoand
fizica care a implinit 12 ani si/sau orice persoana juridica.

rice pasager care doreste sa devind Membru al pro-
gramului Air Moldova Club trebuie sa se inregistreze
n program. Dupa inregistrare se va obtine un numar
de Membru al clubului, care trebuie mentionat de fie-
care data cand se procura un bilet pe numele acestuia sau cand
are loc procedura de inregistrare la zbor (check-in).
Dupa efectuarea zborului, milele aferente se vor cumula in contul
Membrului. in cazul in care, s-a omis introducerea numérului la
procurare/check-in, se recomanda pastrarea biletelor de calatorie
si/sau tichetelor de imbarcare. in baza acestora, membrul va avea
posibilitatea sa includa Credit-milele lipsa, pentru zborurile efec-
tuate n ultimele 6 luni, accesand on-line profilul personal.
Dupa inregistrarea online Tn program, compania Air Moldova
ofera Membrului un cadou de bun venit - 150 Bonus Mile. La in-
registrarea efectuatd in oficiu nu se ofera Bonus Mile.
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Va atragem atentia, ca dupa inregistrarea Air Moldova Club, aveti
posibilitatea de a include in contul Dvs. toate zborurile efectuate
cu compania noastra pentru ultimele 12 luni. Credit milele acu-
mulate sunt valabile timp de 24 luni calendaristice din momentul
indeplinirii ultimului zbor.

Dupa efectuarea a 4 zboruri din momentul inregistrarii in pro-
gram, se va emite un card de plastic pe numele Membrului.
Pasagerul va fi anuntat la telefon sau prin e-mail despre faptul
cand si unde va putea ridica cardul.

Centrul de deservire al Air Moldova Club poate exclude din pro-
gram orice Membru care nu respecta Termenele si Conditiile
programului.

in cazul incheierii calitatii de Membru al Air Moldova Club, toate
Credit Milele acumulate vor fi automat anulate. #~

e T
it .

e -‘ e
e

How to become a member
of Air Moldova Club

Membership to the Air Moldova Club program is free of charge. Any person aged 12 years old or over, as

well as corporations, can become a member.

very passenger who wants to become a member of Air
Moldova Club shall fill in an application form. The appli-
cation form can be found at Air Moldova offices, its rep-
resentatives, at sales ticket agencies and on the board of
the aircraft.
The application forms already have a number of the future mem-
ber of Air Moldova Club program. This number shall be kept and
presented by its holder every time a ticket is purchased on direct
flights of Air Moldova or at the check-in.
When you become an Air Moldova Club Member, Air Moldova
shall offer you a welcome gift of 150 Credit Miles.
After your first flight since the passenger has registered in the
program, you shall receive a membership card. The passenger
shall be notified on phone or shall be informed on e-mail when
and where he/she can take the card.

Please note that when receiving your plastic card, the passen-
ger can claim miles for flights implemented with Air Moldova

for 12 month before the registration in the program. In order to
be able to claim these miles the passenger shall provide the in-
formation regarding his/her flights by sending us an e-mail on
ffp@airmoldova.mdor by calling on: +37322576530.

Credit Miles are valid for two calendar years from the date of
travel.

The service center of Air Moldova Club can exclude from the pro-
gram a certain member who doesn't observe the terms and con-
ditions of the program.

In case the passenger is no more a member of the Air Moldova
Club program, all the accumulated Credit Miles shall be
cancelled. #~
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ORARUL DE VARA 2019

DESTINATIA ZILE DE ZBOR | PERIOADA CALATORIEI

ITALIA

02 Aprilie = 22 Octombrie

> PLECARE *: SOSIRE

AIRMOLDOVA/

AEROPORT > PLECARE \ SOSIRE

ORA LOCALA|

11:50

06 lunie - 12 Septembrie

11:50

Bologna (BLQ)

20 Septembrie = 25 Octombrie

01:10+1

13 lulie - 14 Septembrie

01:10+1

14 Aprilie - 20 Octombrie

01:10+1

25 Aprilie - 15 Septembrie

06:10

31 Martie - 26 Octombrie

11:50

Milano (MXP)

31 Martie - 26 Octombrie

18:30

31 Martie - 26 Octombrie

01:00+1

31 Martie - 25 Octombrie

19:00

Roma (FCO)

08 Aprilie - 21 Octombrie

19:00

06 lunie - 12 Septembrie

19:00

20 Aprilie - 26 Octombrie

19:00

31 Martie - 20 Octombrie

12:40

Torino (TRN)

03 Aprilie - 23 Octombrie

01:50+1

01 Aprilie - 24 Octombrie

18:40

Venetia (VCE)

06 Aprilie - 26 Octombrie

12:00

01 Aprilie - 24 Octombrie

01:00+1

03 Aprilie - 23 Octombrie

18:40

Verona (VRN)

07 lunie - 13 Septembrie

01:15+1

08 lunie - 26 Octombrie

11:40

MAREA BRITANIE

19 Mai - 20 Octombrie

31 Martie - 26 Octombrie

18:40

19:30

Londra (STN)

05 lunie - 18 Septembrie

19:30

PORTUGALIA

Lisabona (LIS)

07 lunie - 25 Octombrie

02 Aprilie - 25 Octombrie

03:10+1

05:40+1

09 lunie - 15 Septembrie

02 Aprilie - 25 Octombrie

05:40+1

11:50

Krasnodar (KRR)

18 lulie - 12 Septembrie

12:30

[v]

24 Aprilie - 11 Septembrie

00:50+1

06 Aprilie - 26 Octombrie

00:50+1

00000060

25 Aprilie - 15 Septembrie

06:10

00000060

31 Martie - 26 Octombrie

11:50

Moscova (DME)
00000060

31 Martie - 26 Octombrie

18:30

000000600

31 Martie - 26 Octombrie

01:00+1

00 00

01 Aprilie - 26 Octombrie

11:50

St. Petersburg 0010000

20 Mai - 15 Septembrie

18:50

(LED) ove

02 Aprilie - 24 Octombrie

01:40+1

(o)
SPANIA

21 Aprilie - 20 Octombrie

04 lunie - 10 Septembrie

01:40+1

Barcelona (BCN)

11 Aprilie - 24 Octombrie

21 Aprilie - 20 Octombrie

Madrid (MAD)
TURCIA

Istanbul (IST) 0000 00

25 Mai - 14 Septembrie

22 Mai - 26 Octombrie
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24 Mai - 25 Octombrie

ORARUL DE VARA 2019

DESTINATIA ZILE DE ZBOR

AUSTRIA

> PLECARE *: SOSIRE

ORA LOCALA|

PERIOADA CALATORIEI

15 Aprilie = 21 Octombrie

AIRMOLDOVA/

AEROPORT

> PLECARE *: SOSIRE

ORA LOCALA

Viena (VIE)

05 Aprilie - 25 Octombrie

24 Mai - 25 Octombrie

01:00+1

Larnaca (LCA)

ELVETIA

19 lunie - 11 Septembrie

28 Octombrie - 23 Martie

19:10

Geneva (GVA)

FRANTA
Paris (BVA)

01 Noiembrie - 27 Martie

31 Martie — 26 Octombrie

19:30

26 Aprilie - 30 August

11:50

Nisa (NCE)

GERMANIA

29 Aprilie - 02 Septembrie

27 Octombrie - 30 Decembrie

02:00+1

Frankfurt (FRA)

04 lanuarie - 28 Martie

GRECIA

Salonic (SKG)
IRLANDA

0000000

01 Noiembrie - 27 Martie

23 Mai - 24 Octombrie

17 lunie - 08 Septembrie

Dublin (DUB) 00 000

10 Septembrie — 17 Septembrie

000000
ISRAEL

20 Septembrie - 25 Octombrie

03 lunie - 09 Septembrie

02:10+1

09 lulie - 24 Septembrie

12:00

03 Aprilie - 04 Octombrie

Tel Aviv (TLV)

11 Octombrie - 25 Octombrie

13:00
13:00

04 Aprilie - 24 Octombrie

13:00

06 lulie - 28 Septembrie

02:10+1

CODE SHARE
007000

31 Martie - 20 Octombrie

31 Martie = 25 Octombrie

02:10+1

Varsovia (WAW)
i 00006

01 Aprilie - 26 Octombrie

Kiev (KBP) 0000060

31 Martie - 26 Octombrie

0000000

31 Martie - 26 Octombrie

Istanbul (IST)
0000000

24/

31 Martie - 26 Octombrie

SERVICIUL
DE LUCRU CU CLIENTII

email: helpdesk@airmoldova.md
+ 3732257 6545; + 373228308 30
www.airmoldova.md

Remarks: The departure time is the local time in the airport of departure. The arrival time is the local time at the destination airport. Flight schedule is subject to change.

Change of aircraft type is possible for the specific flight. +1 Means that the flight arrives next day.
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AIRPORT
AIRMOLDOVA/

() Tarifele Serviciilor Optionale la cursele Air Moldova in aeroportul Chisinau
@ [ononHuTenbHbie ycnyru Ha peicbl Air Moldova B asponopty Chisinau

N 2%

& Optional Services Fees on Air Moldova flights at Chisinau airport

Serviciile Optionale / Oon. Ycnyru / Optional Services

() Trecerea rapida a procedurelor de control (Fast Track)

W YcKopeHHoe Npoxox/aeHune npoLeayp KOHTPos

N

@ Fast Track Lane

= gy
i g -
o ———

S o & . () Inregistrarea cu prioritate (Check-in)
T — .
. ! - %FEEE!!’II“I'“"'}" . - S s W lNpuopuTtetHas permuctpaums (Check-in)

eroportul International Chisindu
A (KIV) este situat la 13 km de ca-
pitala. Pana in centrul orasu-
lui puteti ajunge cu taxiul sau
cu mijloace de transport in comun: linia
de troleibuz 30 si linia de microbuz 165.
Niciunul din aceste tipuri de transport pu-
blic nu este dotat cu aer conditionat.
Veti fi ademeniti de taximetristi chiar la
iesirea din aeroport. Negociati pretul ca-
|toriei inainte de a porni la drum, pentru
ca aparatele de taxat lipsesc sau nu sunt
utilizate de catre soferi. Pretul unei cdla-
torii cu taxiul pana in centrul orasului nu
ar trebui sa depdseasca 100 de lei mol-
dovenesti (5 euro). Unii soferi ar putea sa
va ceara o taxd suplimentara pentru ba-
gaje mari. Tn mediu, o cil&torie cu taxiul
prin Chisindu costa pana la 50 de lei (2-3
euro).
Ca sa fiti siguri ca platiti un pret corect, va
recomandam sa apelati un operator de
taxi la unul din numerele scurte indicate
pe taximetre (14XXX). Nu toate masinile
sunt dotate cu aer conditionat. De obicei
nu se obisnuieste sa se lase bacsis. #~

Trolleybus

Terminal station:
31 August 1989 str.

Program: 05:51-23:02
Intervals: 30 min.
Price: 2 MDL (0.10 EUR)

Minibus

Terminal station:

lsmail str.

Program: 06:00-21:55
Intervals: 10 min.

Price: 3MDL (0.15 EUR)

hisinau International Airport
(KIV) is 13 km away from the
capital city. One can get to
downtown by taxi or public
transportation, namely trolleybus no.
30 or public cab no. 165. None of these
means of public transportation has
air-conditioning.

Taxis are numerous and relatively
cheap if compared to other European
cities. Taxi drivers will offer their ser-
vices right at the entryway of the air-
port. Negotiate the fare before getting
into the car, since taxis are seldom
equipped with meters and drivers do
not use them much. The fare to down-
town should not go above MDL 80
(EUR 5). Some taxi drivers might re-
quest additional pay for large luggage.
On average, a taxi trip to Chisinau
costs below MDL 50 (EUR 2-3).

To make sure you pay a fair amount,
we suggest you to call a taxi operator
by dialing any of the short numbers
(14xxx) written on the taxis. Some taxis
might not have air-conditioning. As a
rule, no tip is expected. #~

& Priority Check-in

() Acces la Business Lounge (pana la 3 ore)
w [Hoctyn B 6u3Hec-3an (A0 3-x YacoB)
& Business Lounge Access (up to 3 hours)

() Trecerea rapida a procedurilor de control + Check-in cu prioritate + Acces la Business Lounge (pana la 3 ore)
W [NpuroputeTHas permctpaums + YCKopeHHoe NMpoxXoX/aeHNe KOHTposs +
Hoctyn B 6U3Hec-3an (A0 3-x Yacos)

NI

@~ Fast Track Lane + Priority Counter Check-in + Business Lounge Access (up to 3 hours)

() Rezervarea unui loc in randurile cu iesiri de salvare

W Bui6op MecTa B camorieTe B psiAy, Pacrosio)KeHHOM Y aBapUAHOro BbIXOAA
N7 q 5 5

i Seat Assignment in Emergency Exit Rows

() Rezervarea unuiloc in randurile 1-2 (cu exceptia curselor in configuratia business si curselor charter)
W Buibop MecTa B camorneTe B 1-2 psigax Ha pecax, BbINMO/HAEMbIX B KOHGUrYpaLIMM «IKOHOMY,

3a UCK/IoYeHMeM HapTepHbIX peﬁlcos
N Y
~

@ Seat Assignment in rows 1-2 on full economy destinations, excluding charter destinations

() Rezervarea unuiloc, cu exceptia randurilor 1-2 si celor cu iesiri de salvare

W Buibop MecTa B camoreTe, 3a Uck/toueHeM MecT B 1-2 psipax 1 B psay,
PacrosIoKEHHOM Y aBapUINHOTO BbIXOAA

& Seat Assignment, except rows 1-2 and emergency exit rows

() Transport individual din terminal la aeronava

[ J MHAMBI/I,CI,yaJ'IbeII;I TPaHCMNOPT OT TepMUHaNa K CaMosieTy

@ Individual transport from terminal to aircraft

() Acceptarea pasagerilor dupa finalizarea inregistrarii

@ [Mo3aHsas perncTpaums Ha peic Nocsie 3aKpbITUS perncTpaumm

0000060000 :

NI .
& Late passengers acceptance, after check-in closure

* tarifele sunt indicate in euro per 1 pasager achitarea se efectueaza in valuta nationald MDL conform ratei de schimb publicate

*Tapudbl yKasaHbl B €BPO 3a MaccaXkunpa onsiaTa NnponsBoanTcs B HaLoHanbHoi Bantote MDL no ony6avkoBaHHOMY KypcCy BasltoT.

* fees are indicated in euro per 1 passenger payment is made in national currency MDL according to published change rate




OFFICES

Chisinau

Phone: +37322 830830

E-mail: agency@airmoldova.md
Address: bd. Negruzzi 10, Chisinau,
MD-2026, Moldova

Phone: +37322 525002

E-mail: chisinau@airmoldova.md
Address: Chisinau International Airport,
Departure Hall, Moldova

™= Frankfurt

Phone: +496172 6818712

Fax: +496172 6818719

Mobile: +4917666811468

Email:  frankfurt@airmoldova.md
Address: Marienbader Platz 22, 61348
Bad Homburg

Il Paris

Phone: +33140538355, +33140538780
Mobile: +33618107351, +33609399131
E-mail: paris@airmoldova.md

Address: 11 Avenue Stephane Mallarme
Paris 75017, France

London
Phone: +44 75 25825856
Email: london@airmoldova.md

Istanbul

Phone: +90212638209596

E-mail: ist@casioairservice.com,
ticketsale@casioairservice.com

Address: Casio Air Servis Hizmetleri D Tic.
Itd.sti Ordu Cad. laleli is Merkezi No: 89 Kat
3, D-201 Laleli-Fatih/ist

== Vienna
Phone: +43664 4305182
+43699 1010 3088
E-mail: vienna@airmoldova.md
Address: Fellergraben 27c
3400 Klosterneuburg, Vienna, Austria

= Athens

Phone: +30 21032444523

Mobile: +306945808188

E-mail: athens@airmoldova.md
Address: 38 Voulis Str., Athens 10557 Greece.

Larnaca

Phone: +35724625566

E-mail: larnaca@airmoldova.md
Address: 44 Nikodimou Mylona str,
Kariders Building, of. 38. Larnaca, Cyprus.

LBRome

Phone: 199201701 (only from Italy)
E-mail: info@gsair.it

Address: Via Salandra 1/A, Rome 00187,
Italy

L1 Milano

Phone: 199 201 701 (only from Italy)
E-mail: milano@airmoldova.md
Address: c¢/o Turro Viaggi, Via Privata della
Torre, 1, 20127 - Milano

L1 Venice
Phone: 199201701 (for calls inside Italy)
E-mail: info@gsair.it

L1 Venice (Mestre)

Phone: +390413197029

Mobile: + 393271640276

E-mail: agenzia.esteuropa@gmail.com
Address: Corso del Popolo 90/A

LB Torino

Phone: +39011 521 4395

E-mail:  torino@airmoldova.md
Address: 747 Viaggi, Via Milano, 13-10122
(fermata Porta Nuova o XVIII Dicembre)

I 1Verona
Phone: 199201701 (for calls inside Italy)
E-mail: info@gsair.it

I1Bologna

Phone: 199201701 (only from Italy)
E-mail: bologna@airmoldova.md
Address: Bologna, Italy

== Moscow

Phone: +7 49593759 55

E-mail: 9U.MOW@aviareps.com
Address: BC “Diamond Hall” 14, Olympiysky
prospect, 7th floor, 129090

mmi St. Petersburg

Phone: +7 81274038 20

E-mail: 9U.LED®@aviareps.com

Address: BC “Eco Status” 140, Lygovsky pro-
spect, 2nd floor, of. 202, 192007

== Krasnodar

Phone: +8(861)263-66-08;

+ 8 (988) 594-02-62

Email: krr@azimut2000.ru

Address: Krasnodar International Airport,
International Terminal

N N Dublin

Phone: +3531 877 2519

Mob.:  +353 87 231 3362

E-mail: tatiana@skytours.ie

Address: 76, Talbot Street, Dublin 1, Ireland

= Tel Aviv

Phone: +972 35164052

Email:  info@phoenix-a.com

Address: 8 Ha-Metsuda St., Afridar
Center, Azor, 5800152

Bl Lisbon

Phone: +351 218 446 408
Mobile: + 351961 709 882
Email:  lisbon@airmoldova.md
Address: Portugal, Lisbon Airport,
Terminal 1, Departures

TREBUIE DOAR
SA SCHIMBI

PERSPECTIVA.

DESCOPERA O ALTERNATIVA MAI BUNA TIGARILOR.

IQOS

SIMPLY AMAZING

Acest produs nu este lipsit de riscuri pentru sanatate si genereaza dependenta.
Este destinat exclusiv persoanelor adulte.



MuHumanbHoO

ViHBa3uBHbIe

Hexupypruyeckue
HU Tun

Mi 5

L

HuteBon nudTUHT B KUWKWHEBE

- g WEYE R G AN S HIATH MINT ™ - NTOCNEQHEE NOKONEHWE HUTEA ONA
ﬁ NASTUHIA NMLA W TENA

WEYERGANS HIGH CARE = ManouHeasmeHan npouegypa GAMTenbHOCTbo 15 MUHYT,;
KOCMETONOrMYECKWUW LEEHTP

= be3 pazpe30B, CUHAKOE 1 OTEKOB,
+(22)8116 81 + (373) 79500 697
Kuwunes, Byn. TpasaH 22

www.weyergans.md « MrHOBEHHbIH 3 beKT;
ni-ml"u't-yl-lgnrm Mg Cang Canter Maddoun

» MUHUManbHbIM peatnnnTauMoHHbIN Nepuoa;

» CoveTaeTca ¢ ApYruMKM MeTodamK 3CTETUHECKON
m c € MEOMLWHBL

w i = [NonHas YAOENETEOPEHHOC T NALMEHTA.

Zn
E’-\H’ IXCKMOIMBHEIA gucTpwbaorop B MONGOBE | Chisindu, Moldova, Bul. Stefan cel Mare 5 Sfint 184
LIDER BEAUTY

+(373) 79080-088 | wwwliiderbeautymd | info@liderbeauty.md
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