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ONMUCAHUE OCOBBIX CBOHUCTB TOBAPA g

CM. IpHIIOKEHHE

MECTO TPONCXOXKAEHUA (HPOU3BOJICTBA) TOBAPA (I'PAHULIBI TEOI'PAOPUYECKOI'O OBBEKTA)

Bunosenbueckas o61acTh pacroiokeHa Ha ceepo-Boctoke [TopTyranuu u npoXoauT BJosb Oeperos peku Jlopy
(Douro) 1 ee NMPUTOKOB OT MCTIAHCKOW IPaHMLIBI 10 TOYKH, PacmoyiokeHHOH npubmusurensHo B 100 Muix or
ropoaa ITopry (Porto). [onuua pexu Jlopy co Bcex CTOpOH okpyxeHa ropamu Mapan (Mardo) u MonTemypo
(Montemuro), KOTOpble B3alIMINAIOT OT [IPOHMKHOBEHMsS BJIKHBIX AaTJIaHTHYeCKMX BeTpoB. Pernon
XapAKTEPU3YETCSl YHUKAIBHBIMH T€OJIOTHYECKHMH M KJIMMaTHYECKMMU YCTIOBUAMHM: 3acCyIUIMBBIA M PE3KO
repeMeHYMBBIH KJIMMAT (MOPO3HBIE 3UMBI M 3aCYLNIMBOE JIETO), CIAHLEBBIC TOUBLI H TOPUCTHIH sangmagr.
Honuna pexu Jlopy 3zanumaer 250 ThiCS4 TeKTapoB, M3 KOTOPBIX TOJBKO 45 ThICAY TreKTap 3aHsThl TOA
BHUHOTPAJHUKH,

B 3aBUCHMOCTH OT KJIMMATHYECKHX YCJIOBHH TEPPUTOPHS TNPOM3BOACTBA IMOpTEHHA MOJApa3fessiercss Ha TpH
paiiona: Baxo Kopro (Baixo Corgo), Cuma Kopro (Cima Corgo) u JHopy Cynepuop (Douro Superior).
BHHOrpaHUKH CTPOro KaaccU(MIMPOBaHbl 10 THIIAM 3HAYMMOCTH OT «A» J0 «F» 1o yOwpiBaHMIO U 10
CNENYIOMNM KPUTEPHSM: MECTOTIONIOKEHHE BHHOIPAJHHKA, THIT [OYBBI, COPTOBOE Pa3HOOOpasHe, BO3PACT
BHHOTPAIHBIX JIO3, PACIIONIOKEHHE 110 OTHOLIEHHIO K COJIHIYY ¥ MHOXKECTBY IPYTHX KPUTEPUEB.

Paiion Baxo Kopro 3anumaet 45 Thicsd reKTapoB, U3 KOTOPBIX 14,5 THICAY EKTApOB 3aHATHl BUHOTPAJIHUKAMM.
Pacrionosxken y Bnajenus pexu Kopro B Jlopy, OTIMYAETCS CPaBHUTENBHO HEGOJBUION KPYTH3HOW CKIIOHOB,
HAJIHYHEM CPABHUTENBHO TOJCTOTO CJOS MOYBblL, MATKMM KJIMMATOM, BBI3BAHHBIM OJIM30CTHIO MOPsI, OCA/IKaMH,
npessiwaromumu 1000 MM B rog. Dtor paifon npoussoaut 50% scero obwvéma nopreeifa. Ha Teppuropun
cyOpertoHa HaxouTes nopsiika 15,3 Thicsd BUHONENBUECKUX XO3SAUCTB,

Paiton Cuma Kopro npoctupaercs Ha BocTok oT pekd Kopro go ymenbs Kamao ne Baneiipa n zanumaer 95
THICSY TEKTAPOB, M3 KOTOPBIX 20,9 ThICAY reKTapoB 3aHSTO BUHOTPajHHKaMu. B 5ToM palioHe kumar Haubosee
GrarornpusTeH Ui MPOU3BOACTBA MopTBeiiHa. KonuuecTBo #OXKAEH yMepeHHOe, 3MMbl HE CITMIIKOM CYpOBbIE,
JIETO CONMHEYHoe. MEeCTHOCTh ropucTas, W Oosblllas 4acTh BUHOTPAJHUKOB PAClOOKeHa Ha KPYTbIX CKIIOHAX.
XapaxrepHbl (akropbl, HEOOXOMUMBIE ISl BO3JE/bIBAHUS BHHOIPaJa: BBICOTA PACHOJIOKCHHUS BUHOTPAJHHKOB
(1o BO3MO>HOCTH He HIbke S00 M), a Takoke cpeiHss ypoxaHHocTs ¢ rektapa (ue Gomee 600 nmrpos Ha 1000
KycTOB /103b1). Ha TeppuTOpHy cy6pervoHa HaxoauTes nopsaka 15,9 Thica4 BUHOAETBYECKHX XO3SHCTB.

Paiton Jlopy Cynepuop npocTupaercs oT yiienbs Kawao ae Baselipa 10 ucnaHckoi rpanuupl v sanumaet 110
THICAY TeKTapoB, M3 KOTOPLIX 10 THICAY TeKTapoB 3aHiTO BHHOrpagHukamu. Ha Teppuropun cyGpernona
HaXOJHUTCS nopsika 7,7 ThICSY BUHOJEbYECKHX XO3AHCTB,

HCpC‘lCHb NpHUIaracMeIX J0KYMCHTOB: KOJI-BO JIHCTOB

X joxyMenT 06 YI1aTe MOUIIHHE] B yCTaHOBJIEHHOM pasMepe 1

[ saxmovenue yrnonsomodentoro [IpasurenscrsoM Poccuiickoii Penepanuu opraHa

D epeBoa Ha pyCCICI'XI\/i SI3BIK IOKYMCHTOB, NMPUITAracMbIX K 3aJBKS

D JOBEPECHHOCTD, YAOCTOBEPSIIOLLIAS TOJIHOMOYHS NMPCACTABUTEIIA

X npyro#t goxyment (ykasats kakolt) Onucane ocobuix ceoiicme mosapa I

[Toanuce

TBOF[AHOBA Anna A

naTenTHBIR nosepeHdsl PO,

[ 578; g -
30.04.2010

[oanucn(n) 3agsuress(eit) win ero(ux) OpeaCcTaBUTENs; AaTa NOATHCH
(npu noonucarnu oM UMeHU I0PUONIECKO20 U ROONUCH DYKOBOOUMENS YOOCHIOGePAeHICA NeNambio)




Haw Ne AP1002RUO0
Ipunooicenue

K 3as16Ke HA HAUMEHOB8AHUe Mecma
npoucxoacoenus mosapa « PORTO»

3aneumens — HHCTUTYTY JYC BHHHOC IV JOPY 5 1V [IOPTY

OIMMCAHUE OCOBBIX CBOVICTB TOBAPA

KperieHoe BHHO C coiepKaHHeM aikorons or 19 mo 22%, BeIpabaThIBaEMOE H3 OeNbIX,
PO30BBIX I KPACHEIX COPTOB BUHOIPa/(a IyTeM CIMPTOBAHU GpozsIIEero BUHOTPaHoro cycna
WIH Me3TH CHOHPTOM. 3akpelvieHHe Cycia, KOTOpoe IIPOMCXOMAT TyTeM nobGaBIeHUS
BUHOTPAHOTO CIHPTa KPemocThio mHopsmka 77% K OpoadmieMy COKy, MpeIHaMEpEHHO
pepsIBaeT Tpollecc OPOXKEHHMs B MOMEHT, KOTAa NIPHOIH3UTENBHO IOJNOBHHA CCTECTBEHHOTO
caxapa U3 BHHOTpaja Npeo0pa3oBaHa B alkorojb. JTOT NPOLECC AACT OCHOBY Oymymemy
IOPTBeiiHy, CO3M@eT XapakTepHBIM OOoraTelii W COYHBIA CTHIB BHHA M CIIOCOOCTBYET
(GOpMHpPOBAHMIO 3HAYHUTEIPHOTO MOTEHUMANA JUIL CO3PEBAHMSL. KonuyectBo 106aBysIeMOr0o
CITIPTa 3aBHCHT OT YPOBHS COEPIKAHUS OCTATOYHOIO caxapa B Cycie.

[lopTBEHHBI HOPA3AEIAIOTCSA Ha IBE OCHOBHBIE KATEIOpHH: Ruby (Py6u) u Tawny (Toun).

Ruby (Py6u) — TeMHO-KDACHBIA MOPTBEHH C SPKHM, INEPEIHO-BHHOTPAIHBIM BKyCOM,
BBICP)KMBACTCS MAHMMAJIBHEIHA TONOXEHHbIH CPOK B XyGOBOH 6ouke nepen OyTUIMPOBAHUEM.
3a  cuer MHHHMANBHOTO TEXHOJOTHYECKOro BMeIarelbCTBa, IIOPTBEWH — COXPaHSCT
IIepBOHAYANBHBIH CTHIIb, COYHBIN, MOLIHBINA 1 dbpyxroBBIi Xapakrep. He nMeeT nmoTeHpaa U
pa3BuTHs B OyTHUIKE.

Tawny (ToH#M) — IOPTBEHHBI 30JOTUCTO-KOPHIHEBOTO IBETA BBIACPIKUBAKOTCA B 6oukax ot 10
710 40 JIET, CHIIbHO OCBETNAACH H IpHOOpeTast HEXKHBIH OpeXOBBIi NPUBKYC.

I[lopreeiinsl Kateropuu Vintage (BunTa)X) MPOM3BOAAT M3 BHHOTpaja BBIAIONIErOCs rojia
ypoixKkas W BEICP)KHBAIOTCA B OOUKe OT ABYX JO TPEX JIET IEpen OyTunupoBaHueM. B TeueHune
HEPBBIX IIATH JIET, NPOBEICHHBIX B GYTBUIKE, OH COXpPaHJET MHTEHCUBHEBIH pyOMHOBBIA LBET,
apoMaThl KpacHbIX (PYKTOB, AMKHX Aroj M HEPHOTO IIOKOJAna. [locne pecsTd JET
IpOBeNeHHbIX B OyThUIKE, BHHTaX nproGperaeT OTTEHKH IpaHaTa U CIeNbIX KPaCHbIX (bpyKTOB.
[[BeT MeHsETCs Ha 30JI0THCTO-KOPHYHEBBIH, a TIPEXKHSAA ApKast (pyKTOBOCTb CTAHOBHTCS bonee
TOHKOM ¥ CIIOKHOH. VMeeT MOTeHIMan s pa3BUTHS B OyTBUIKE OT 20-tu no 50-ta ner B
3aBUCUMOCTH OT IIPOU3BOIUTE]IAL.

Bee MOpTBEHHBI, BHE 3aBHCHMOCTH OT KATeTOPHM M COIJIACHO PErNIaMEHTY, NOJDKHBI OBITH
BHIIEpXAHB B TyOOBOH Gouke He MeHee AByX IeT. Jlanee uX cynpba, B 3aBHCHMOCTH OT
peleHus TexHosora, OyIeT HMETh IPOOIDKEHHE BO B3pOCICHUY B OyTHUIKE WA B 60OUKeE.

ITamenmmuwiii nogepennvlii PO
Bozoanoea A.A., pea. No 573
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ARS-PATENT

New application for appellation of origin "PORTO" in Russia
- in the name of INSTITUTO DOS VINHOS DO DOURO E DO PORTO

Attachment I. Specific properties of goods.

Fortified wine with the content of alcohol from 19% to 22% vol. It is produced from white, pink
and red grapes by fermentation of wort and of wine on the seeds and skins. Addition of grape
spirit of nearly 77% to fermenting wort deliberately halts the fermentation, leaving half of
natural sugar from grapes in the wine. The process provides the basis for the future port wine
creating rich and ripe flavours and a high potential for aging. The quantity of the added alcohol
depends on the contents of residual sugar in the wart. There are two major categories of port
wines — Ruby and Tawny. Ruby ports have a deep ruby red colour and a rich pepper-wine flavor.
They are stored in wooden casks for a minimum term before being bottled. Due to minimal
technologic interference the port wine retains initial style and full-bodied rich fruit flavor. The
ruby ports cannot further age in barrels. Tawny ports have a golden-brown colour and are aged in
wooden barrels for 10-40 years mellowing to light colour and nutty flavour. The vintage ports
are made entirely from the grapes of a declared vintage year and are stored in wooden barrels for
2-3 years before being bottled. During the first five years, they retain the intense ruby, exuberant
aromas of red fruits and wild berries and a taste of black chocolate. After ten years in bottle,
vintage takes on garnet and red fresh fruit tones. The colour turns golden brown and its fruit
acquires a greater subtlety and complexity. The vintage ports may be developed in bottle from 20
to 50 years depending on a manufacturer. All port wines regardless of category and according to
regulations must be stored in barrels not less than for 2 years. Whether the wines will be further
aged in barrels or in bottles depends on a technologist’s choice.
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ARS-PATENT

New application for appellation of origin "PORTOQ" in Russia
- in the name of INSTITUTO DOS VINHOS DO DOURO E DO PORTO

Attachment II. Place of origin (manufacture).

The wine production region is located in the north-east of Portugal. It stretches from the frontier
with Spain along the banks of the Douro River and its tributaries up to the point in approximately
100 miles from Porto. The valley of the Douro River is protected from humid winds of the
Atlantic by the surrounding Marfio and Montemuro mountains. The region is unique for its
geological and climacteric conditions, notably, dry and extreme climate (hard winters and dry
summers), schistose soils and mountainous terrain. The valley of the Douro River spreads over a
total area of 250 000 hectares with only 45 000 hectares for vineyards. Depending on the
climacteric conditions the area is subdivided into three zones — Baixo Corgo, Cima Corgo and
Douro Superior. Vineyards are strictly classified according to a scale of quality that ranges from
A to F and by the following criteria: location of vineyards, type of soil, variety of grades, age of
vines, exposure to sunlight and various other characteristics. Baixo Corgo zone spreads over an
area of 45 000 hectares with 14 500 hectares of vineyards. The zone is located at the inflow of
Corgo to Douro. It is notable for comparatively small inclination of slopes, comparatively thick
soils, mild climate conditioned by proximity of the sea and fall-outs exceeding 1000 mm per
year. The zone produces 50 % of all the port wine volume. The sub-region includes nearly 15
300 vine farms. Cima Corgo zone stretches to the east of the River Corgo up to the Cachéo de
Valeira canyon occupying 95 000 hectares with 20 900 hectares of vineyards. The climate in this
zone is the most favourable for port wines production. The rainfall is moderate, the winters are
not very hard, and the summers are sunny. The terrain is mountainous and the most of vineyards
cling on to the almost vertical slopes. The zone is characterized by factors which are necessary
for vine cultivation: altitude of vineyards (preferably not lower that 500 m) and average yield
from a hectare (not more than 600 litres from 1000 of vine bushes). More than 15 900 of vine
farms are located on the territory of the sub-region. Douro Superior extends from the Cachfio de
Valeira canyon up to the Spanish border and occupies 110 000 hectares with 10 000 hectares of
vineyards. The sub-region has nearly 7 700 vine farms.
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