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DoaAHuMa
0
HIMXCs Ha BRICOTY 10 500 p
€TpoOB u y

J1 ¢
Sl bmmpamepon
KHUMHU CBOHCTRa My

Pa3naBiiup
awT B
AABHIILHOM npecce - i,
pecce - mupokom Heryo s
'00K0

pe3seps
TaHﬂpﬂg]:p::, 1O 03BosteT mpugar, BHHY Ooute
Co » TAKHM  00pasom, yiyuma Rl L
BPEMEHHbII Clocos 3a1cmonser, €T NOTeHUHAN BHHA K Bbigepxi
Pe3sepByapax us nepraseromeii CTaT:H B TOM, YTO BHHO erTaBJuBaef:s\:Z
IPOM3BE/CHHbIE BTOPLIM cnocﬂﬁof;j "6"P" PETyHpyeMoii Temnepatype. Buna
apomar. HeKOTOpble l]pOH?.BO}]HTe.ﬂ," (:l(:ﬁzﬂeranrﬂm H Jy4Yiue coxpaummi
MOJIyHMTEL Gosee "ciiokHbIe' Buna. Kpachbie BHu"prmT 00a cmocoba ¢ ueabio
;OpTOB BHHOrpajaa, Takux kak Topura Hacwuaji;bnp]?mmﬂmm S
opuc, Tunra Bappoka u Tunta Kan. Boabumu e
c000H ruOpHIHbIE COpPTa, YTO NPHAAET HM uon}(;JCIT:;OT: : H“,X gt e
0orarcTBO BKYCa, CBOHCTBeHHbie BHHAM "DOURO'fbfgl:(:iacgm\:(::;bu‘t
pelcﬂmelmclnano NMHTH MOJIOABbIMH, CBOHCTBEHHDI Manonpmpauul;xﬁ lelj\‘lllfi
épyﬁllHOBl:llrl HBET, XOPOII0 c6a/1aHCHPOBAHHBIE TeJI0 H TEPIKOCTb. APOMAT ITHY
HH HANOJHEH HOTAMH MAaJHHbI, 3€MJSIHHMKH, BHIIHH H A0NOJIHsIeTCs
DYHBLIMH H APeBeCHBIMH HOTaMH. BuHa 00/12J210T SIPKHM, 00TaThIM, ClIeTKa
IKHM BKyCOM H [0JIHM mocJeBKycHeM, 00yC/IOBJICHHbIM xopouied
OTHOCTbIO, KpenocTb BapbHpYeTcsl OT 13,5 no 15 %. /lns BHH, KOTOpbIC
HI0BaHO MUTH BblAepKaHHbIMH, XapaKTepHBbI r1y0OKHH HACBILEHHbIH
BeT, MO4YTH JIMIIEHHBIA MpOo3paYHOCTH, H gorarbli, HHTEHCHBHbII
KA 3TH BHHA ele MoJIOAbIE, B HX apoMare oTYeT/IHBO llyBC’folol"Cﬂ
eBUKH, YePHHKH, YepHOil CMOPOIHMILL CAMBBI, WOKOIANA, TPAE
capie HoTkH. OHH 006.12Ja10T NPEKpacHo cOaaHcHpoBAHHDIN
wpaMHﬂblMﬂ rapHHaMH. Buna co CPOKOM BbICPHKY ,m
e oGnagaioT Gosee TOHKHM H MSIFKHM apoMaToM, HO mﬁ
. EHHOCTH BKYCA, KOTopblﬁ co BpeMeHeM cnmosfl’; j,:
crpim. KpenocThb AAHHBIX BHH TakoKe BapY m.f-a sl
ple BHHA TPOH3BOLITCH myTem cMeNtET

M TPaHHTHOM
UBET U 60.1bu1e




10 pyU 133/1

ble 3HaKW, 3Haku 06CNYXMBaHMS U HAUMEHOBaHUA MECT NPONCXOXAEHNS TOBApoB

HavmeHoBaHUA MeCT NPOUCXOXAEHUSA TOBapoOB

[Jama nodayu 3as6Ku: 30.04.2010
[ama 2ocydapcmeeHHouU peaucmpayuu:

emenscmea: 133/1 29.01.2014
u: 2010715179 [ama ny6nukauuu: 25.02.2014

sydapcmeerHoll pezucmpayuu: 133

neyeHus cpoka deticmeus ceudemenscmea: 30.04.2020

Jue Mecma npoucxoxdeHust moeapa

b(U) ceudemerbcmea:
AYyC BUHbOC AY [OPY 3 AY NOPTY, Pya pe ®eppeiipa Bopxec, 27, 4050 MopTy, Mopryranua (PT)

lepenucKu: ]
kr-Metepbypr, a/a 230, “APC-MateHT", A.A.BoraaHoBo#, C.B.HoBsocenosoit, B.M.Pi6akoBy

ou3eodcmea) mosapa (spaHul 2e02paguyecKoeo 0bbeKma):
\CMONIOXEeH Ha ceBepo-BOCTOke Moptyranuu, npoxoauT BAoNk GeperoB peku [lopy v ee:- npUTOKOB,
yiouue painoHbl, coBeTbl WU Npuxoasl, o6bLeauHEHHbIE B TPU Gonee Menkue TeppuToOpnnA: a) H“)KHW.
): ﬁpaﬁone Buna Pean oxsaTtbliBaeT coBeThbl Me3ay EDpuy, Meay pa Peryan Canta Ma?mn oe ni:::v:‘ag) :
, OpMnaa, donbsaena, ManHbL, Mareyw, Horenpa, I:iocca CeHbopa Aa Koz;e»;cﬁ?m(q:n MaMap,
g, Can [iuHuw n Can Menpy coseta Buna Pean; B pavnoHe Busey np“xonb|6 a i Failiis e,
_ Canty AgpwaH, Bakanap v Buna Cexa coBeTa Anmamap; npuxoabl Kambpew, ®eppenpylt A
;,' l'lapauap,y Buwny, MeHaxona, Camopaittbl, CaHpae, CaHTa Mapwus e Anmakase, Ce v BanauxeHe
Toypa Mpapy " n’am Bapsealw B npuxone Bapasea oe AGpyHauw coseTa INawmero; NpuxoA Bappo
: wnia Kopry (Cuma Kopro): B panoHe Buna Pean oxBaTbiBaeT npuxoaeb! Anwxo, AManpy, KapnaH,
/- Korawu, Pasanyu, MerapuHbyw, M1HBAH, Candmnw gy AOpY, Canra dyxenna, Can M:nmene
,mu Bunap Ae Macapna 1 BunapuHby Ae Korauw coBeTa Amkuno; npuxoabl Kanpeny, Mypca
AXC ” Ceneipou, Kosaw oy Mopy, FoyBuHbal, Nacow, Napapena ae Maxbw, npoaeaennef
gopy CaH MaTuHby A€ AnTa, CoyTo Maiiop, BunapuHby ae CaH Pomat cosera Cabpo3a;
| - "eﬁpy ay Cyn, AwnuHLO3a, dpBeao3a ay Bopy, Haro3seny Ay no?y, Napepew Ae
A @oy;any ay Aopy, TpeBOMHbL, Bane pe ®urenpa, Banonry Byl Aseuteu, B|a1paea3 ne
g Kyan Aa Mewkenpa; NPUXoAb! Apopury, Eapxym,'.u.esemosa, FaHXUHBLA, e%eu‘py,
v T D?P‘ n BaneHca gy Aopy coseta Tabyacy; B panoHe Bparanca "F{“’mﬂbl'_] enpa
2 2 AeAucbaﬁHbul, NasaHaenpa, JinHsapeul, NapamByw, Mepenpyuw, MuHban
HebaiiHbil, ¥ BunapuHby Ad KawraHeiipa coseta Kappasena ne AHCbaiHbLW.B)

Bparadca oxBaTbiBaeT npuxoan Bunapenbyu coseta Andangera aa de;

rpoucxoxdeHus (np

433/1 Ctpanmua: 1

i



Pana a Cunry, Nurapeuw, Mazoyky, Moiapew coseta ®Dpeiwy ne Swpapa 2 Cumry; 6,
pus Anxenuka ne Coyaa Muuty Bappo3sy B npuxope ®pewaw n co6CcTBeHHOCTy, (',5 ':“‘a
npuxonax AsaHTtyw, Kapsanbanw, ®pewaw n Pomey B cosete Mupangena; npuxopgy, Acop o

Noysa, Nepeay ayw Kawrenwanyw, Toppe ge Monkopsy v Yppyw s CoBere
oAbl Accapeuw, ®peiiwmuen, NogoiHbu, Ponyw, Campaity, Canta Kom6a Aa Bunapuca,
e ®pewosy un Bunapunby naw AseHbaw, Kuuraw pa 3eca u gaw Tpureipaw, a Taioke cofe
Axopnax Bunaw Boaw u Buna ®nop cosera Buna ®nop; B paioHe MNyapaa npuxon Suwkan
wreny Poppury; npuxonel ®oHTenoHra, NoHrpoisa, Megy, Nocy oy KaHTy coBera Mepny;
oa.

Toppe
Ceny,
TBl-'.‘l'lm-)CT
baH (:QaeT
coBer By,



a, Taxnx kak Maabpasus ®una, BHOCHHBIO,
M, KOTOpbie PeKOMEH10BAHO NUTH MOJIOAbIMH,
°T W mpo3paunocTb. OHM 06,121210T OCBEKAIOWIHM
nﬂno.nnnemum HOTAMH [(BE€TOB, HMEIOT XOpOLIO
| OKPYIVIbIii BKYC H NpPOAOI)KHTEIbHOE MOC/IeBKYCHE. Jdast
€H0BAHO NMHTb BbIJAEP:KAHHBIMH, XapaKTEepPHbI oo.iee
_mm!l HBeT W Oojiee CJOOKHBIH, Oorarbii BKyC ¢
NPUBKYCOM JlepeBsiHHOH GOYKH H OTTEHKAMH TPONMHYECKHX
TaKIKe J0NoJHsAeTCsl ApeBecHbIMH HoTamMu. KpenocTh JaHHbIX
i or 12 10 14 %. Po3oBble BHHA NPOH3BOAATCS NMOCPEACTBOM
P IHH SIF0Jl KPAacHOro BHHOrpajaa. Buna umeror HEJKHO-PO30BbIH
YHbIE, 2 UX OyKeT HamoJIHeH ApoMATaMH MaJIHHbI, BHIUHH H
¢ MATKH#, KHCJ10-ci1aakuii. KpenocTb 1aHHBIX BHH BapbHPYETCH

eHeHUAX WU OONONHEHUAX
U K caw)emenbcmey



RUSSIAN FEDERATION

CERTIFICATE

for the exclusive right on an appellation of origin of goods

N 133/1

DOURO

Owner: INSTITUTO DOS VINHOS DO DOURQO E DO PORTO
Rua de Ferreira Borges, 27, 4050, Porto, Portugal (PT)

Application Ne 2010715179

Filing date 30 April 2010

Registered in the State Register ot appellations of origin of
goods of the Russian Federation on 29 January 2014
Validity of the registration expires on 30 April 2020

Head of the Federal Office for Intellectual Property

B.P. Simonov
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ELLECTUAL p
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PATENTS AN TRADEMARKgy,

Tradem
arks :
» Service marks and appellations of origin of goods

B Appellations of origin of goods

Reo. v :
€. number of the appellation of origin of goods: et 02t

133 Registration date: 29 January 2014

Number of certificate of the exclusive right : 1331 TUPlication date: 25 February 2014
Application number- 2010715179

The. term of validity of the certificate
€Xpires on 30 April 2020

Appellation of origin of goods:

DOURO

Certificate owner: INSTITUTO DOS VINHOS DO DOURO E DO PORTO, Rua de Ferreira
Borges, 27, 4050, Porto, Portugal (PT)

Address for service:
191186, Saint-Petersburg, POB 230, “ARS-PATENT”, A.A. Bogdanova, S.V. Novoeselova, V.M.
Rybakov

Indication of goods:
Wines

Place of origin (manufacture) of goods (indication of borders of geographic area)

The Douro region is located at the north-east of Portugal along the river Douro and its tributaries

and comprises the following regions, municipalities and parishes, grouped in three subregions:

a) Baixo Corgo: in the region of Vila Real it includes municipalities of Mesao Frio, Peso de Régua

and Santa Marta de Penaguido; parishes of Abacas, Ermida, Folhadela, Guises, Mateus,
Nogueira, Nossa Senhora de Conceicio (partially), Parada de Cunhos, Sio Dinis and Sao Pedro of
“municipality of Vila Real; in the region of Viseu it includes parishes of Aldeias, Armamar,
sa, Fontelo, Santo Adrido, Vacalar e Vila Seca of the municipality Armamar; parishes of
i res, Ferreiros de Avoes, Figueira, Parada do Bispo, Penajoia, Samodaes, Sande, Santa
de Almacave, S¢€ e Valdigem e as Quintas de Foutoura, do Prado ¢ das Virzeas in the
f Virzea de Abrunhais in the municipality of Lamego; parish Barro in the municipality of

the region of Vila Real it includes parishes of Alijo, Amieiro, Carlio, Casal de
Cotas, Favaios, Pegarinhos, Pinhio, Sanfins do Douro, Santa Eugénia, Sio
Vale de Mendiz, Vilar de Macada e Vilarinho de Cotas of the municipality
f Candedo, Murg¢a and Noura in the municipality of Murca; parishes of

0. Gouvies do Douro, Gouvinhas, Pagos, Paradela de Guiaes, Provesende,
0, Sio Martinho de Anta, Souto Maior, Vilarinho de Sao Romio
the region of Viseu parishes of Castanheiro do Sul, Espinhosa,
0, Paredes de Beira, Sio Jodio da Pesqueira, Soutelo do

50: in



M’\' Trey

s..& Pw::t,:a :a?izh“g\lelm, Vf‘l(‘“go dos Azeites, Virzea de Trevies e Vilarouco of Sao
Y T“'ﬁl‘w “ri\‘o':a :\:2‘:&?\"2(; Barcos, .Desejosa, Granjinha, Pereiro, Santa Leocadia,
linh, Parishes of B Gisnde Qza:‘t{::)hul:'o mdth:mumcl‘pahty of Tabuacq;_ln the reglmf of
Vila \l'm Pammbﬁ& e S » Las eiro do Norte, C a.rrazcda de A.msmcs, La\iandelra,
Tinho de Castanheirs s, Pimhal do Norte, Pombal, Ribalonga, Seixo of Ansides and

<) Doure S‘lmﬁorn~ ¢ira in “.\C municipality of Carrazeda de Ansiies.
of "\m‘ldega ds ‘;éln the.“’gm“ of Bl:aganca it comprises a parish Vilarelhos in the municipality
““iﬁpali(y Fmixg!dgag\\‘hes Of Fl.‘("lXO de Espada a Cinta, Ligares, Mazouco, Poiares in the
TrOso, in the parish of “F‘“‘da A Cinta; former property of D. Maria Angélica de Sousa Pinto
of A‘\nt‘,s‘ Ca“"aih " F‘“(‘Chas. and the property of Society Clemente Meneres, in the parishes
Acoreira, KScanks ‘é‘si) ‘N('has and Romeu in the municipality of Mirandela; parishes of
Urros i the :“lnic: ill_ (fga Boa, Horta, Lousa, Peredo dos Castelhanos, Torre de Moncorvo and
Sampaio, Santa C(:Sifr-\d(’f Torre de Moncorvo; parishes of Assares, Freixiel, Loddes, Roios,
Azenhas, Quintas da Il’ 5 ‘a \ llanqa., hc:lxo de Manhoses, Vale Frechoso and Vilarinho das
Vilas Boas sad \\‘ila Fleca .and das Tl’.lg'._uen.‘as. andﬂalso‘ the propcrty of Vimieiro in the parishes of
Escalhio erny munic'm: |l~n .the n?um.clpahty of Vila Horf in the .rcgion of Guarda the parisl.l of
Meda. S —— l?-l ity of l‘:lgum.ra de Castelo Rodrigo; parishes of Fontelonga, Longroiva,

of the municipality of Meda; the municipality of de Vila Nova de Foz Coa.

Description of the specific properties of goods
DOURO is a wine produced from red and white vines grown in the Douro river valley. The
valley of the Douro River is protected from northern winds by the surrounding mountains.
Hence the valley is notable for a unique microclimate for winemaking. The soil in which the
Douro Valley vines are planted is made up of schist layers rich in nutrients; it also has useful
water retention properties. Water nourishes grapevines’ roots unceasingly and some roots are
20-meters deep. Vinevards in the valley are shaped to form terraces rising up to 500 meters
and having steep slopes. Combined with the small thick skinned berries of the traditional
grape varieties grown on such soils, the conditions produce wines of great richness and depth.
Today, there are two different ways of making a DOURO wine.
The traditional method, where the grapes are trod in a lagar — a wide, shallow granite tank —
produces wines with more colour and tannins which improves their potential for ageing.
Under the modern method the wines are made in stainless steel tanks under controlled
temperatures. The latter wines are more elegant and the aromas of the wine are better
preserved. Some winemakers use both winemaking techniques in order to obtain more

complex wines. j : _ ‘
duced from native vines such as Touriga Nacional, Touriga Franca, Tinta

~ Red wines are pro W ,
_ Roriz, Tinta Barroca and Tinto Cio. The great majority of these wines are the product of a

of several varietals and they possess an unequalled complexity and richness th.at is so
~ristic of the Douro. Wines to be drunk when young: the majority of these wines are
mﬁ, of a low transparency, with a well balanced body and astringency. The.aroma of red
ll@h as raspberries, cherries and strawberries may be complemented with floral and
nuances. The wines have a vivid, rich, slightly harsh taste and a long aftertaste due to

" The alcohol content varies between 13.5 and 15% vol. Wines to be kept for
wines are deep in colour, scarcely transparent and possess .complex ar}d intense
g, they show hints of black fruits, chocolate, balsamic herbs, violets and
]{Qt for ageing: these wines are deep in colour, almost opaque, and possess
e aromas. When young, they show hints of blackberries, whortleberries,
olate, balsamic herbs, violets and wood. They are well—struc?ured and
peak, which can take some ten years or more, their aromas




f Rlx:eh:l;l:tletand del,icate yet very complex and become more full and velvety when ageing:
B By white: :;1 ent varies between 13:5 and 15% vol.. e oG
B biveio g Re b[!roduced. by blending several varietals such as Malvasia Fina,V10sl nt,
They . abigato. Wmf:s to be drunk when young are pale in colour and transpi'll'eh-
ity gotable for. refreshing fruity and floral aromas, these wines are well-balanced in the
e and show their youth. Wines to be kept for ageing are golden in colour and they have

ense, complex aromas and nuances of oak casks, wood and tropical fruits. The alcohol
content yaries between 12 and 14% vol.
Rosé Wines are made by lightly macerated red grapes. They have a lovely pink colour, e
are transparent and they possess exuberant young aromas of raspberry, cherry and hard
sweets. Their taste is soft and sour-sweet. The alcohol content varies between 12 and 14% vol.
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Exmos. Senhores,

agradecemos nos seja acusada.

Com os melhores cumprimentos,

DOURO

Temos o prazer de enviar a V. Exas. o documento anexo, cuja recepgéo

J. Pereira da Cruz, S.A.
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Porta

Av. Sidonio Pals, 379

Salg 114 - P01 - Ed Moechst
4100-4688 Boavista, Porta

Tol. (+351) 22 (116 74 95

Fax. (+351) 22 609 24 §7
portodipenz pt

Leiria

Rua Machado dos Santos, 14
Escritdrio 15 « B Labéna
2410128 Lelrfa

Tol. (£351) 24 402 44 15
Fax. (+351) 24 402 44 15
leirfadiperuz. pt
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Designacéo:

Tipo:

NiUmero:

Reivindicagdes
Cores:
= bHES] Prioridade:

E Ay Caso:

DATAS
Pedido:
Registo:
Uso:
Validade:
MANUTENGAO

Renovagéo:

Requerente / Titular:

949

Ruissia
: |
Denominagéo de Origem

Concedido DOURO

|
DOURO
Nominativa
133/1

INSTITUTO DOS VINHOS DO DOURO E DO PORTO

30/04/2010

2010715179

30-04-2010

29-01-2014

30/04/2020

30/04/2020

Porto Leiria

Ay. Sidonio Pals, 37%

Sala 1.14 - Piso 1 - Ed.Hoechst

4100-468 Boavista, Porto

Tel. (+251) 22 016 74 95

Fax, (+351) 22 609 24 87
peruz.ot

2410-128 Lelrla

lgiria@iocruz. pr

Rua Machada dos Santos, 14
Eseritdrio 15 - Ed. Laberia

Tel. (+351) 24 402 44 15
Fax. (+351) 24 402 44 15
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PRODUTOS ¢ SERVICOS
Classe:

Observagoes

. A data de Renavagao esta indicada

acima. No entanto, enviaremon V. [ xas. of nos
avisos com a devida antecaddnoia.

2]8]:]

Titulo de Reglsto
o O titlo de registo desta denominagao de orlgem & um documento comprovalivo da direlto
_ adquirido.

Laivia

P Machadi don Banton, 14
Bourikdrin 1 - Bl Labdng
AA40:1 00 Lalilp

Tol (4300) 24 402 44 15
ANL) 30 400 44 |



