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2017-FEAHA AOBPA TOAITHA

PEKOATA 2017

Mpupogama masu 20guHa bewe 6razocknoHHa koM Boazapus u no 06-
06WEHU gaHHU, npegocmaBeHu om ViHcmumyma no Ao3apcmBo u Bu-
HapcmBo B MaeBeH u AzpapHus yHuBepcumem B MaoBguB, 2017 e egHa
MHO20 gobpa 20guHa 3a Borzapckomo BuHonpousoBogcmBo. lposgo-
Bama pekoama bewe 8 pamkume Ha cpegHama 3a cmpaHama npes no-
CAegHUME 20gUHU, @ NOAY4EHOMO BUHO e ¢ MHO20 gobpo kayecmBo.

B omgeAHu palioHu Ha cmpaHama 6axa HabalogaBaHu Hsakou HebAazo-
npuasmHU ABaeHus, koumo ce ompasuxa OmpuuameAHo Ha pasBumuemo
Ha Ao3ume, pa3Mepa u kayecmBomo Ha gobuBa - YacmUYHU 3UMHU U3-
Mpb3BaHus, kbcHu cAaHu, 2pagywku, HaBogHeHuA u noXkapu u gp. Mo-cy-
xomo u monao Bpeme B kpas Ha loau, aBaycm u Hauyaromo Ha
cenmemBpu obave ocuzypu nepdekmHume ycroBus 3a nocmuzaHe Ha
MEeXHOAOUYHA 3PAAOCM Ha 2PO3gemo U ycnewHa 2po3gobepHa kamna-
Hus. Kamo uano 6epumbama Ha paHHUMe gecepmHu copmoBe 3anoyHa
Manko no-paHo B cpaBHeHue ¢ npegUWHUME 20gUHU U NOYMU U3UAAO
npukalouu npes aBzycm. Mpu yacm om yepBeHume BuHeHU copmoBe
2po3gobepbm cbwo 3ano4Ha paHo - B kpaa Ha aBzycm. Mpu Hakou npu-
kalouu go kpas Ha cenmemBpu, a npu no-kbcHume - go cpegama Ha ok-
momBpu. OuakBame pekoama 2017 ga 6oge egHa om 3anoMHAWUME ce
no omHoweHue Ha kauecmBomo Ha BuHama u kamo obem 140 MAH. A.
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2017-A GOOD YFAR

PagocnaB Page8,

lpegcegamen Ha HayuoHarHama
Aosapo-BuHapcka kamapa

Radoslav Radey,

Chairman of the National Vine
and Wine Chamber

VINTAGE 2017

Nature was gracious to Bulgaria this year and according to summary sta-
tistics provided by the Institute of Viticulture and Oenology in Pleven
and the Agricultural University in Plovdiv, 2017 was a very good year for
wine making in Bulgaria. The grape yield was within average for the
country over the last years, and the wine produced is of very good
quality.

There were some unfavourable events in individual regions of the coun-
try, which had a negative impact on the development of vines and the
size and quality of the yield - partial winter frosts, late hoarfrost, hail-
storms, floods and fires, etc. The relatively dry and warm weather to-
wards the end of June, in August and the beginning of September,
however, provided ideal conditions for achieving the technological ma-
turity of the grapes and a successful grape harvest campaign. As a
whole, the harvest of early grapes varieties began earlier compared to
the previous years and was fully completed in August. For part of the
red wine grape varietals harvesting also began earlier - towards the end
of August. For some it came to a conclusion by the end of September,
and for the later varietals - by the end of October. We expect 2017 to
be a memorable one in terms of wine quality, as well as volume - 140
million litres.

CBETOBHW CbBUTIA

CmaHa mpaguuyus npe3 nocAegHUME 20gUHU Hawama cmpaHa ga e 68
dokyca Ha 3Hauumu cBemoBHu Ao3apo-BuHapcku cobumus - Baxme go-
makuH Ha Digital wine and spirits conference (2015), Concours Mondial de
Bruxelles (2016), Obuwiomo cvbparue Ha OIV u CBemoBHus koHepec no Ao-
3apcmBo u BunapcmBo (2017).

Boacapus, 8 yacmHocm Tpakulickama Hu3uHa, 6ewe BkaloueHa B 10-me
Hal-gobpu mypucmuyecku BuHeHu gecmuHauuu 8 cBema 3a 2017 2. Ha
npecmukHomo amepukaHcko cnucaHue 3a BuHo u 2ypme kyamypa ,Wine
Enthusiast”.

Mpogonku u akmuBHama paboma no npomouus Ha 6bazapcku BuHa B
uykbuHa. Te Beye ca pasno3HaBaemu U mopceHU Ha cBemoBHUME nasapu
u 3aBoloBam npecmukHu omauvus Ha meXkgyHapogHu Gopymu. Bonza-
pus He camo ce 3aBpowia Ha cBemoBHama BuHeHa kapma, HO U geMoH-
cmpupa uskalouumenro kauecmBo u aBmenmuurocm kakmo Ha BuHama,
maka u Ha npogykmume om 2po3ge u BuHo.

NA3APU

OnpegeneHO Npe3 nocAegHUME 20guHU Boazapckusm nasap uma Hapac-
mBawio 3HaueHue 3a Hawume npousBogumenu. B pamkume Ha 20 20guHu
moU e yBeAuyeH 3Ha4umenHo, kamo nvAHUAM My nomeHuuan Bce owe
He e gocmuzHam. Beue ce ouepmaBa eguH kpove om BucokoepygupaHu
BuHonlobumenu u ueHumenau, popmupawu BuHeHo obuecmBo u nog-
mukBawu Bce noBeue npousBogumenume 8 mopceHemo Ha HOBU U UH-
mepecHu npogykmu kakmo om meXkgyHapogHu, maka u om mMecmHu
copmoBe 2po3ge. fonama pons 3a GopmupaHemo Ha nompebumenckus
Bkyc umam u cobumusima Ha Bunapcka memamuka, koumo ce opzaHu3u-
pam UeA0OgUWHO Ha mepumopusma Ha cmpaHama. foguwHusm ka-
AEHgap e MH020 HacumeH U ompa3sBa kakmo HauuoHaaHuUs 06Auk, maka
u cneuudpukama Ha omgeaHume rozapo-BuHapcku pezuoHu. BuHapckusm
mypu3oM cbBmecmHo ¢ kyamypHus, dpoaknopHusi, nokaoHHuueckus npaBu
CmpaHama HU npegnoYumMaHa gecmuHauusi.

Pasbupa ce, BoAzapus cu ocmaBa u mpaguuuoHeH UsHocUMeA Ha BuHo 3a
0cHoBHUMe nasapu no cBema. OuepmaBam ce gobpu BovamokHocmu 3a
paswupsBaHe Ha npogaXk6ume 8 CALL u 8 Kumad, koumo Beue ca oc-
HOBHU koHcymamopu Ha BuHo. HagsBam ce, ye we ycneem ga 3anasum
No3uuUUMe Cu U ga onmumusupame npogakGume U Ha MpPaguUUOHHUME
nasapu Ha 6vazapcku BuHa, kakBumo ca cmpaHume om EBponelickus
colo3. HezaBucumo om Hacmoswume mpygHocmu npu npogaXk6ume Ha
Gorzapcko BuHo B Pycus cMssmam, Ye nasapbm € ¢ gobbp NOMeHYUaA u
umame waHcoBe He camo ga Bv3BopHEM NOHe YacmUYHO ho3uuuume Cu,
HO U ga HaBnesem B8 HoBu ceameHmu, kbgemo 6bazapckomo BuHo e
cpaBHUMEAHO Heno3Hamo.

Mpe3 2018 2. cmpaHama HU omHoBo e gomakuH Ha 3Ha4yuMo cobumue.
Om 21 go 23 aBzycm B MroBguB we ce npoBege Concours Mondial de
Bruxelles Spirits Selection, kolimo 6e3cnopHo we omBopu HOBU Bb3Moxk-
HOCMU 3a Hawume npousBogumenu.

MoxkenaBam Ha Bcuuku koaeau ycnewHa 2018 20guHa, a Ha ueHUMeAUMe
Ha BUHOMO MHO020 BoAHYBawu cpeusu ¢ Akbumume um Borzapcku BuHa!

MA3APW | MARKETS

GLOBAL EVENTS

Over the past few years it has become a tradition for our country to be
in the focus of significant global wine-related events - we hosted the
Digital Wine and Spirits Conference (2015), Concours Mondial de Brux-
elles (2016), the General Assembly of the International Organisation of
Vine and Wine (OIV) and the World Congress of Vine and Wine (2017).
Bulgaria, and particularly the Thracian Lowlands, has been included in
the list of the 10 best wine tourism destinations in the world for 2017
of the prestigious American wine and gourmet magazine Wine
Enthusiast.

The country has also continued working actively to promote Bulgarian
wines abroad. They are now recognisable and sought after on the
global markets and are winning prestigious honours at international fo-
rums. Not only is Bulgaria returning to the global wine map, but it is also
demonstrating extraordinary quality and authenticity of both its wines
and grape and wine products.

MARKETS

The Bulgarian market has definitely been of increasing significance to
our producers for the past few years. Within 20 years, it has seen con-
siderable growth and not even reached its full potential yet. A circle of
highly knowledgeable wine lovers and connoisseurs is taking form, cre-
ating a wine society and driving an increasing number of producers to
search for new and interesting products from both international and
local grape varietals. Another serious factor for the shaping of consumer
taste are the events on a wine topic which are organised all year round
on the territory of the country. The annual calendar is saturated and it
reflects both the national appearance and the specifics of the individual
wine regions. Enotourism, together with cultural, folk and religious
tourism makes our country a preferred tourist destination.

Naturally, Bulgaria remains a traditional exporter of wine for major
global markets. There are expectations for good possibilities to expand
sales to the USA and China, which are already major wine consumers. |
hope we will be able to maintain our positions and to optimise the sales
in traditional Bulgarian wine markets, such as the countries from the
European Union. Regardless of the forthcoming challenges for the sales
of Bulgarian wine in Russia, | believe the market has good potential and
that we have the opportunity to not only regain our positions at least
partially, but to also enter new segments where Bulgarian wine is largely
unfamiliar.

In 2018 our country is once again hosting a significant event. From 21
to 23 August Plovdiv will host the Concours Mondial de Bruxelles Spir-
its Selection, which will undoubtedly create new opportunities for our
producers.

I wish all my colleagues a successful 2018 and to wine lovers - many
thrilling encounters with their favourite Bulgarian wines!
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AUKBOPIITE
LIQUEURS

NCTOPUATA HA AIKbOPUTE

He e AecHO ga nocoyumM moyHa gama

UAU Yac 3a parkgaHemo Ha Aukoopume,
HO MOoXeM ga npocreguMm kak me
3anouBam ga ce noaBaBam kamo
eneMeHMapHa Moga U ce pasBuBam

8 oHe3u, koumo no3HaBame gHec.
BuHOmo e egHa om HaU-cmapume
aAKOXOAHU Hanumku, No3Hamu Ha yoBeka,
U € HanpaBeHa om depmeHMauuama

Ha 2po3goBusa cok omkakmo ce noMHu
ucmopuama Ha YoBeyecmBomo

U MHO20 npegu bubaelickume BpemeHa.
DepmeHmayusma e camo ecmecmBeHusm
npouec, Ype3 kodmo gpokgume, koumo
ce nosaBaBam CcNOHMAaHHO

Bopxy uuNama Ha NPACHOMO 2p03ge,

getdicBam Bopxy 2po3goBama 3axap,

npousBexkgadku ankoxon
u BoenepogeH guokcug.

HISTORY OF LIQUEURS

It is quite difficult to say what is the
exact time on the beginnings of
Liqueurs but we can trace how they
commenced to emerge in rudimentary
fashion and to develop into those we
know today. Wine is one of the oldest
alcoholic beverages known to man and
it has been made by the fermentation
of grape juice since the beginning of
recorded history and well before Biblical
times. Fermentation is merely the
natural process by which yeast,

or Saccharomyces, which occurs sponta-
neously on the skin of fresh grapes acts
on the grape sugar producing alcohol

and carbon dioxide gas.
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Mpouecom Ha gecmuAauus cmaBa usBecmeH NOYMU YeMUPUCMOMUH 20-
guHu npegu Xpucma. Tesu, koumo nopBu ca HanpaBuau moBa, Moxe 6u
ca ce onumBaau ga koHueHmpupam BuHomo, kamo ca npemaxBaau
cogopkaHuemo Ha Boga, u ca omkpuau, ye moBa, koemo ca npemaxHanu,
e cnupmobm, kolmo e ganey no-npuameH om moBa, koemo ocmaBa. Hay-
kama ce e nosBuna npe3 nocregHumMe xuaiga 20guHu kamo opzaHu3u-
paHa u usnumana Aozuka u no3HaBaHe Ha 3akoHume, koumo ynpaBasBam
npupogHu u dusuvecku aBaeHus. Mpouecume, gelicmBusma u peak-
yuume ce mecmBam, npoBepsaBam u 3anucBam, 3a ga ocuzypAm Hay4HU
dakmu u 3HaHue.

AAXUMUUUME He €a yYeHU B cezallHUA CMUCOA Ha mepMuHa, mbl kamo
mAXHama XUMUA € NoYMU U3UANO OzpaHu4eHa go npecaegBaHemo Ha
mpaHcMymauusma Ha Memaaume 8 3:amo u mopceHemo Ha eaukcup Ha
*kuBoma. IHec, pasbupa ce, yueHUme ca no-ckpomHu 8 cmpemeXume cu.
I HenpekocHamo mopcsim aekapcmBa u meguuuHcku npouegypu, koumo
we ygonkam npogomkumeaHocmma Ha XkuBoma. AAxumuyume obade 8
mbpceHusmMa cu ca goAboko cBop3aHu ¢ npomomunume Ha moBa, koemo
gHec no3HaBame kamo Aukoopu. CowecmByBan e nabopamopeH gecum-
Aamop, kolimo me ca uznoasBanu 3a noayyaBaHe Ha cnupm U emepuyHuU
MacAa. B oHesu gHu mol ce Hapuua arambuk om gBeme apabcku gymu,
koumo o3HauaBam "gecmunamopom®, kodmo uma kpywoBugHa dopma u
ce u3noAsBa u gHec.

Om gpeBHocmma go kpas Ha 18-u Bek Aukbopume ce ocHoBaBam 2raBHo
Ha apoMamu Ha pacmeHus, 6uaku u nognpaBku ¢ sicHO u3paseHa meH-
geHuyus, Ye Makap u ga ce xapecBam, me npegu Bcuuko caykam kamo ae-
kapcmBo 3a cmomaxa. Kozamo HaBausame 8 19-u Bek ¢ maxHomo
BkalouBaHe kom no-go6pume Hewa om kuBoma Aukoopume 3anouBam
ga ce pasknoHaBam. Buakume cmaBam Bce no-wupoko usnoasBaHu, a nno-
goBume BkycoBe ca npuemu u mopceHu. JomozaBa QpaHyua cnogeas

The process of distillation became known nearly four hundred years BC.
Those who first did so may have been attempting to concentrate the
wine by removing the water content and found that what they had re-
moved, that is the Spirit, was far more rewarding than that which re-
mained. Science has emerged over the past thousand years as the
organised and tested logic and knowledge of the laws which govern nat-
ural and physical phenomena. Processes, actions and reactions are tested,
checked and recorded to provide scientific fact and knowledge.

Alchemists were not scientists in the now accepted meaning of the term,
since their chemistry was almost wholly limited to the pursuit of the
transmutation of baser metals into gold and the search for the elixir of
life. Nowadays of course our Scientists are more modest in their aspira-
tions. And they constantly seek drugs and medical procedures which will
extend life expectancy. The Alchemists however in their searches were re-
sponsible for the prototypes of what we know today as Liqueurs. There
is a Laboratory still, used for making Spirit and essential oils. In those
days it was called an Alembic from two Arabic words meaning "the still"
traditionally pear shaped and used in liqueur production up to now.

From early days to the end of the 18th century liqueurs were chiefly
based for flavour on plants, herbs and spices with a clearly defined slant
that though you might like them, they were primarily to do you and your
stomach good. But as we moved into the 19th century with its involve-
ment, not to say preoccupation, with the better things of life, liqueurs
started to branch out as it were. Spices became more widely used and
fruit flavours came to be accepted and demanded. France had until then
shared the bulk of the production of liqueurs with Italy, but in the 19th
Century other countries began developing their own inimitable varieties.
Holland became famous for its Curacaos and Germany and Denmark
founded great liqueur houses. Scotland, Ireland and England began using
their own domestic spirits with locally grown
fruits and herbs.

But with the dawn of the 20th century we
have seen the widest development of re-
sources in the Liqueur making field. There is
now no beverage spirit produced which is not
used for liqueurs: Whisky; Rum; Tequila;
Vodka; spirit made from Rice Wine or from
fruits other than grapes; neutral or relatively
tasteless spirit made from sugar cane or grain;
anything, provided it is pure and wholesome
will serve as a base. And as for flavours, there
is no end to their sources as there is no end to
man's ingenuity - all the edible fruits; cherries,
oranges, passionfruit, bananas, apricots, man-
darins, are all used. Cocoa and Coffee were
natural targets for the Liqueurist in the field
of beans as were Hazel Nuts and Almonds in
the Nut bag.

NATURAL LIQUEURS IN BULGARIA

It is difficult to say when the production of do-
mestic liqueurs was born in our lands. Perhaps
the first liqueur was the hot rakiya with added
sugar and clove. | remember that in the sixties
of the last century in Vinprom Lyaskovets win-
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no-20AiMama yacm om npousBogcmBomo Ha Aukoopu ¢ imaaus, Ho
npe3 19-u Bek u gpyau cmpaHu 3anouBam ga pa3BuBam cBou cobecmBeHu
HenoBmopumu BugoBe. XonaHgua cmaBa usBecmHa coc cBosma Cura-
caos, a lfepmaHus u [JaHus ocHoBaBam 2onemu AukbopHu kbwu. Wom-
AaHgus, VipaaHgus u AHzaua 3anouBam ga usnonsBam cobecmBeHume cu
goMawHU cnupmHu Hanumku ¢ mecmHo omaaeXkgaHu nAogoBe u Gunku.
B 30pama Ha 20-u Bek ce HabalogaBa Hal-wupokomo pa3Bumue Ha pe-
cypcume B obracmma Ha npousBogcmBomo Ha Aukbopu. Hama cnupmHa
Hanumka, kosmo ga He ce u3noa3Ba 3a noayuaBaHe Ha Aukbopu: yucku;
pom; mekuna; Bogkama; cnupmHa Hanumka om opu3o80o BuHo uau om
nAogoBe, pasaudHU om 2po3ge; HeympaneH UAU cpaBHumenHo Ge3Bky-
CeH cnupm, HanpaBeH om 3axapHa mpbcmuka uau 3opHo. C gpyau gymu
Bcuuko, ako e yucmo u 3gpaBocroBHo, cayku kamo ocHoBa 3a npo-
u3BogcmBo Ha Aukoopu. LLio ce omHacs go Bkyca, Hama kpal Ha usmou-
Huyume my, mol kakmo Hama kpal usobpemameaHocmma Ha yoBeka -
Bcuuku aguBHU nAogoBe, yepewu, BuwHu, nopmokaau, mapakys, 6a-
HaHu, kadcuu, maHgapuHu. Kakaomo u kademo ca ecmecmBeHu ueau
3a npousBogumenaume Ha Aukbopu B obracmma Ha 60608ume pacme-
Hus, kakBumo ca AewHuyu u 6agemu B 2pynama Ha sgkume.

HATYPAAHNTE AMKbOPW B BbATAPUA

TpygHo e ga ce kake koza ce e 3apoguro npousBogcmBomo Ha go-
MawHu Aukbopu no Hawume 3emu. Moxe 6u nopBusm Aukoop e bua
2peaHama pakus ¢ gobaBka Ha 3axap u kapamdua. Owe npe3 welicemme
20gUHU Ha MuHaAust Bek B uexa 3a cnupmHu Hanumku Ha "BuHnpom Asc-
koBeu" npaBexa atueH Aukoop, HapeueH ,aliep koHak”, om cnupm, eceh-
uuu, 3axap u koAmbuu Ha npecHu Adua. Tol Gewe MHO20 HEMpaeH u
3amoBa ce npaBewe camo npe3 3UMHUME Meceuu.

Nman com yecmma ga nosHaBam gBama om co3gamenume Ha Aukoop-
Homo npou3BogcmBo B8 boazapus. Cm.H.c. Kapamduaa MempoBa om k-

ery egg-liqueur was made from spirit, essences, sugar and egg yolks. It was
very perishable, so they did it only during the winter months.

| have had the honor to work with two of the founders of liqueur pro-
duction in Bulgaria. Prof. Karamfila Petrova from the Institute of Wine In-
dustry in Sofia, who had worked in Germany and was very well acquainted
with the production of liqueurs, after returning to Bulgaria, she devoted
a lot of time for developing of Bulgarian liqueur production. The second
person was Dimitar Nedelchev, son of Academician Nedelchev, who is the
father of modern Bulgarian wine production. He worked at Vinprom SA
and was one of the initiators of the expansion of liqueur production in
Bulgaria.

In the beginning of the 70s a department for the production of natural
fruit liqueurs was founded at Vinprom Lovech, which worked mainly for ex-
port, but there was enough quantity for the Bulgarian market as well. The
first natural liqueurs were with raspberries, morello, roses and rose cream;
liqueur "Mocha" with coffee beans; and "Herbal liqueur" with herbs and
apricots.

At present, producers of natural liqueurs in Bulgaria are Vinal JSC- Lovech,
Edoardo Miroglio Winery, Boiar Winery, Darobas winery and others.
Liqueurs of morellos, raspberries, cherries, roses, apricots, aronia, green
walnuts, herbs, etc. are offered.

Aukpopume ca anepumuBHuU cnupmHu Hanumku ¢ Bucoko
Cbgbpkarue Ha 3axap Had-manko 100 2/, kamo camo

3a yepewoBusa Aukbop e gonycmumo go 70 2/A, a 3a AG4eHus
Aukbop e Hat-manko 150 2/A. C HaG-Bucoko cogbpkarue Ha
3axap ca nukpopume om muna Ha kpemoBe - MUHUMyM

250 2/A. AnkoxonHomo cbgbpXkaHue Ha Aukbopume e He
no-manko om 15 0b.% , Ho Moxe ga gocmuzHe go 35 06.%

HAMNPABEHA
c MAUCTOPJTBK

KapHobamcka lposgoBa e kaacuuecka bvazapcka pakus om
HeapomamHu copmoBe 2posge. OmaerkaBana e 6 meceua B
gbboBu bvbuBu. Pakusma e meka, nuBka, npume>kaBa HedkeH,
anamucm uBam u cBeck apomam Ha gobpe y3pano zposge om

cobcmBeHume A03a Ha ,,Bunnpom KapHobam®

cmumyma no BuHapcka npomuwnaeHocm 8 Codus, kosmo Gewe U gopu noBeve. Pezaanterim (EQ) N@ 110,/2008 2. 3 cnupm- KapHobamcka MyckamoBa e apomamHa omaedkana pakus,
pabomuna B fepmaHus u Gewe 3ano3Hama MHo20 goGpe ¢ NpousBog- Hume Hanumku npegBukga Aukpopume, HocewU HanpaBeHa om copma Myckam OmoHea ¢ mek Bkyc u uHgu-
cmBomo Ha Aukbopu, cAeg 3aBpbuiaHemo cu 8 Bvazapus omgeAu MHO20 HaUMeHoBaHUeMo Ha cAegHUMe nAogoBe, ga bbgam Bugyanen xapakmep. MpumeskaBa bun myckamoB apomam u
Bpeme 3a pasBumuemo Ha 6obazapckomo AukbopHo npousBogcmBo. apoMamusuparu ¢ ecmecmBeHU apoMamuyHu BeujecmBa: bozam Bkyc ¢ meku BanuroBu moroBe. Omaerkana 2 meceua
Bmopus Gewe Aumumvp HegenueB, cut Ha akagemuk HegenueB - po- - NA0goBu AuKbOpu Om: KAcuc, Yepeuid, MAAUuHd, YepHUUd, B gvboBu bvuBu om Cmpargskancku gb.

goHauanHukvbm Ha coBpeMeHHOmo Gonzapcko BuHonpousBogecmBo. Tol bopoBurka, yumpycoBu naogoBe, guBa kbnuHa, apkmu-

pa6omewe B CO ,BuHNpoM” U Belle eguH om UHUUUaMOpUMe 3a pas- yecka kpnuka, 1epBera bopoBurka, bramHa bopoBukka,

Mopcku 3bpHacmeu, aHaHac;
- AUKbOpU OM pacmeHusA: MeHmd, muHmaBa, aHacoHoBo
ceme, aanudcku neauH, AekoBumu buaku.

pacmBaHemo Ha AukoopHomo npousBogcmBo 8 Boazapus.
B Hayanomo Ha 70-me 20guHu BvB BuHnpom AoBeu ce co3gage uex 3a
npou3BogcmBo Ha HamypanHu Aukbopu ¢ nAogoBu cnupmoBaHu Ha-

cmotiku, koimo pabomeuue 0CHOBHO 3a U3HOC, HO UMawe goCMamubyHO N/ /\
u 3a Borzapckus nasap. MopBume HamypaaHu Aukbopu cbe cnupmoBaHu
Hacmoiku 6sxa: ManuHOB Aukbop ¢ Hacmotka om Mauku; Aukbop The liqueurs are aperitifs with a high sugar content of at least

100 g / |, and only for the cherry liqueur is allowed

up to 70 g / I. For the egg liqueur is at least 150 g / |.
The liqueurs of the type of creams are with the highest content
of sugar - at least 250 g / I. The alcoholic strength of the
B mMomeHma npousBogumeau Ha HamypaaHu Aukbopu 8 Bbacaps ca liqueurs is not less than 15% vol,, but it may reach up to
"Buran” All - NoBey, BU "Egoapgo Mupoauo”, B "Botap’, B "lapo- 35% vol. and even more. Regulation (EC) N 110/2008
6ac" u gp. Mpegaazam ce Aukbopu om BuLHU, MaAUHU, Yepewu, posu, on spirits provides liqueurs bearing the names of the fruits
kalicuu, apoHus, 3eneHu opexyema, 6uakoBu u gp. to be flavored with natural flavoring substances:

- fruit liqueurs of: blackcurrant, cherry, raspberry, mulberry,
blueberry, citrus, cloudberry, arctic blackberry, cranberry,
blueberries, sea buckthorn, pineapple

- liqueurs of plants: mint, gentian, anise seed,

alpine wormwood healing herbs.

"BuwHa" ¢ Hacmoiika om BuwHu; Aukbop "Po3a" ¢ Hacmotka om po3sa u
kpem po3a; aukoop ,Moka” ¢ HacmoUka om kade u "BunkoB Aukoop" ¢
Hacmoika om 6unku u katicuu.

Kapnobamcka CneyuaaHa pakus e HanpaBeHa om Myckam
Omonen u YepBen Muckem; [lMpu Hea makcumaaHo ca
3anaseHu BkycoBo — apomamHume kayecmBa Ha gBama
copma yuyacmBawu B cbagaBanemo u. Pakusma uHmpuzyBa c
xapakmepeH baeHg om BkycoBe u apomamu, koumo ocma-
Bam mpaiHo, npogbakumenHo BbigetdcmBue u paskpuBam
HenoBmopumusa U xapakmep.

O-p urk. mexH. Hukoaal bakano6

Dr. Eng. Nicolay Bakalov




Egoapgo Mupoauo

BUHEHW PaKn 3a LEHNTE

OcBeH B npouzBogcmBomo Ha BucokokauecmBeHu
Benu, yepBeHu, po3e u ecmecmBeHo neHAUBU BuHa
BW ,Egoapgo Mupoauo” e cneyuaausupaHa u 8
npou3BogcmBo Ha BucokokauecmBeHu BuneHu pakuu.

TexHono2usMa

B gecmunepusima kom BU ,,Egoapgo Mupoauo”, kosmo ce Hamupa
HenocpegcmBeHo npegu usbama, ce npousBexkgam cneyuarHume
BuHeHu pakuu. Te ce noayuaBam upes gecmunauusima Ha Bucokoka-
yecmBeHo BUHO om cneyuaAHO hogbpaHu apoMamHu copmoBe.
Te3u copmoBe pa3BuBam uygeceH apomam u geaukameH Bkyc, a no-
cregBawomo omaexkaBaHe B8 uHokcoBu cogoBe u B8 Gapuyu om
¢peHcku gob npugaBa enezaHmHa xapmoHus u Mekoma. 3a gecmu-
Aauusma Ha BuHeHume pakuu BW ,Egoapgo Mupoauo” usnoasBa
Hal-coBpemeHHUMe u BucokokauecmBeHu coopbikeHus 3a 3ana3BaHe
Ha opzaHorenmuyHume xapakmepucmuku Ha Hal-apomamHume
6eau copmoBe kamo Myckam OmoHen u TpamuHep. ToBa e u npu-
yuHama, nopagu kosmo BuneHume pakuu ,SOLI INVICTO", ,EM
GOLD", ,SI" u ,SANT'ILIA" ca Bucoko ugHeHU om nompebumeaume
8 Boazapus u no cBema.

Edoardo Miroglio

Wine rakiya for connoisseurs

Apart from the making of high-quality white, red,
rose, and, of course, sparkling wines, Edoardo Miroglio
Wine Cellar specialises in the making

of high-quality wine rakiya.

The technology

The special wine rakiyas are produced in the distillery to the Edoardo
Miroglio Wine Cellar, which is located right before the cellar. They
are produced by distillation of high-quality wine from specially se-
lected aromatic varieties. These varieties develop lovely aroma and
delicate taste, and maturing, later done in inox vessels and French
oak barriques, gives them elegant harmony and softness. For distil-
lation of the wine rakiya, Edoardo Miroglio Wine Cellar uses the state-
of-the-art and high-quality facilities for preserving the organoleptic
characteristics of the most aromatic white varieties, such as Muscat
Ottonel and Traminer. This is the reason why SOLI INVICTO,
EM GOLD, SI and SANT'ILIA wine rakiyas are highly valued by con-
sumers both in Bulgaria and around the world.

i SOLI INVICTO e Haucmuta yHukanHa BuHeHa pakus, pesyxamam om gBoUHa
\ gecmunauus B8 megeH kasaH mun ,Anambuk”’. HanpaBeHa e om copmoBeme
/ ) TpamuHep, LWapgoHe u Myckam OmoHea. SOLI INVICTO omaexkaBa 3a kpamko
l (3-6 meceua) 8 225 aumpoBu Bapuuu om dpeHcku gob, koumo npegu moBa ca
| BuAu goM Ha 6eaume BuHa Ha uzbama. Pesyamamom e uskalouumenHo meka u
gobpe BanaHcupaHa pakusa ¢ npusmeH cBeXk apomam u geaukameH 3anoMHAW, ce
Bkyc. QuHanom e mek, 3amonaau U npogbakumeneH. SOLI IVICTO ce Gymuaupa

N
"w-) npu 40 06. % ank.
»

SOLI INVICTO is a really unique wine rakiya, the result of double distillation

ieso in an Alambic-type copper still. It is made of the Traminer, Chardonnay and Muscat

g Ottonel varieties. SOLI INVICTO matures for a short period (3-6 months) in 225-itre
French oak barriques, which had previously been the home of the white wine in
the cellar. This results in very soft, well-balanced rakiya with pleasant fresh aroma
and delicate, memorable taste. The finish is soft, warming and lasting.
SOLI INVICTO is bottled at 40 % alc./vol.

.
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BE  LEsiukeh

EM GOLD e BucokokauecmBeta BureHa pakusa, gecmuaupaHa

8 MegeH kasaH mun ,Axambuk” om BHUMameAHO nogbpaHu copmoBe
2po3ge: TpamuHep, MNMuHo Hoap U CoBUHbLOH BAAH.

3aBaagaBauw, uBemucm apomMam ¢ HeXkHU HloaHcu Ha BaHuAusa. Mek

u enezaHmeH BKyc, gonbaBaw, ycewanemo 3a ebupHOCM, monAoma

U XapMoHus. Pakus 3a ueHumenu.

EM GOLD ce 6ymuaupa npu 40 06. % ankoxon.

EM GOLD is high-quality wine rakiya, distilled in an Alambic-type
copper still from carefully selected grape varieties: Traminer, Pinot Noir
and Sovignon Blanc.

Captivating flowery aroma with delicate nuances of vanilla. Soft and ele-
gant taste, complementing the ethereal, warm and harmonious sensation.
Rakiya for connoisseurs.

EM GOLD is bottled at 40 % alc./vol.

S| e BucokokauecmBeHa Buriena pakus, gecmuaupaHa om
nogbpaHu copmoBe 2po3ge B MegeH kazaH mun ,Anamouk”

u omaexkaBa 3a kpamko (3-6 mMeceua) 8 225 aumpoBu Bapuuu
om ¢peHcku gob. Ta 3aBragaBa cemuBama ¢ epupeH apomam,
8 komo ce npenaumam Homku Ha uBems, BaHUAUA U NyeneH
Meg, Bkycom gonoaBa ycewaHemo 3a MONAUHA U XapMOHUA.

SI ce Bymuaupa npu 40 06. % anKoxXoA.

Slis a high-quality wine rakiya, distilled from selected varieties of
grapes, in an Alambic-type copper still, which matures for a short
period (3-6 months) in 225-litre French oak barriques. It captivates
the senses with its ethereal aroma, which combines nuances

of flowers, vanilla and honey; the taste complements the feeling
of warmth and harmony.

Slis bottled at 40 % alc./vol.

SANT'ILIA e omnaexkana BureHa pakus, gecmuAupaHa om nogbpaHu
copmoBe 2po3ge B MegeH kazaH mun ,Anambuk”. MpumexkaBa 60zam
nAogoB apomam ¢ BaHunoBu HloaHcu. YcewaHemo ce gonbaBa om go-
cmolHcmBama BoB Bkyca - mekoma, cAagocm, enezaHmHoCM.
SANTILIA ce Bymuaupa npu 40 06. % arKOXOA.

SANT'ILIA is a matured wine rakiya, distilled from selected varieties of
grapes in an Alambic-type copper still. It has rich fruity aroma with vanilla
nuances. The sensation is complemented by the advantages of its taste —
softness, sweetness, elegance.

SANT'ILIA is bottled at 40 % alc./vol.
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HOBATA
bbAT'APCRA
[IPOAET

Hauvanomo Ha cBemoBHama ucmopusima Ha kokmedaume Bogu kom
Kkpas Ha 18 u Hauaromo Ha 19 Bek ¢ nopBama oduyuarHa nybauka-
yust Ha peuenma Ha kokmeua.

B Hati-HoBama ucmopus Gewe 3anucaHo co3gaBaHemo Ha kokmeaa,
¢ kolimo ce ombenssa egHo HOBo Havano 3a bbazapus - Bpowa-
Hemo Ha cBemoBHama BuHeHa kapma. Ha 13 mapm 2016 2. Ha Ha-
UUOHaAHUA WaHg Ha boacapus Ha usnokeHuemo MMpoBalH 8
Olocengopd 3a nopBu nom Bewe npegcmaber kokmedlinom , Boazap-
cka nporem”. HecayyaliHo 3a ocHoBHa Hanumka B Hezo cBemoB-
HousBecmHusm ¢percku cneyuarucm Quauno BangaH usbpa 2
6oncapcku pakuu, 3aBoloBaru cBemoBHU omauyust - Mewepcka myc-
kamoBa Ha "BuHnpom Mewepa" u Pakus om usbama Ha "CUC VHgy-
cmputc". ToBa Gewe yacm om npealogusma kom nopBomo 3a
Boazapus gomakuHcmBo Ha eguH om Hal-20neMume cBemoBHu kok-
kypcu 3a Buro “Concours Mondial de Bruxelles”.

boazapckama pakus e npogykm, koimo c8emoBHume ekcnepmu
No cnupmMHU Hanumku 8 MomeHma omkpuBam. Camo 2 20guHU No-
kbcHo - npes aB2ycm 2018 2. BoAzapus omHoBo wie nocpewHe cBe-
moBHume ekcnepmu-gezycmamopu om “Concours Mondial de
Bruxelles”, mo3u nom 8 cekuusama “Spirits Selection”. 3aegHo ¢
Boncapckume cu konezu me we oueHsBam cBemoBHU obpasuy,
meXkgy koumo gocmotHo MACMO wie 3aeMam U pogHUME.

Boazapckume pakuu u cnupmHu Hanumku ycnewHo cu nponpaBam
nom kom cBemoBHama cueHa. C nopeguua om Had-Bucoku omau-
yus me npegcmaBam cmpaHama Hu NO Hal-goCMOUHUS HauUH.

Cneuuaaucmume mBopgsam, ye kozamo uckame ga npegcmaBum
egHa Heno3Hama cnupmHa Hanumka 3a nopBu nom, mps6Ba ga
HanpaBum ¢ Hes kokmeUa. Taka ce cayuu u ¢ 6brzapckama 2pos-
goBa pakus.

Kokmetinom ,Bonzapcka nponem”

3a 6oacapuHa pakusma e moBa, koemo e BuHOMo 3a ppaHuy3uHa
uAu Bupama 3a 2epMaHeya - 0cBeH HauUOHaAHa 20pgocm ms e u
HeusMeHHa Yacm om mpaguyuume, 6uma u kyamypama. 3amoBa
He e U3sHeHagBaw, ¢pakmom, ye kozamo Goazapume 3akuBesm 8
uykBuHa, mbpcsim HauuHU ga cu HabaBam pogHama ,,02HeHa Boga”.
Dockopo ma ce npgaazawie B camo 6orzapckume MazasuHu uAu nbk
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THE NEW
BULGARIAN SPRING

Kokmelaume ca HanumkKu,

koumo gaBam Bo3mokHOCM

om cowecmByBauiu Beve npogykmu
ga ce cb3gaBam HoBu,

UHMepecHU U BobAHyBaulu numuema.

AVOAN

The cocktails are beverages that enable
new, interesting and exciting drinks
to be created from known products.

The beginning of the world's history of cocktails led to the late 18th
and early 19th with the first official publication of a cocktail recipe.

In recent history it was recorded the creation of a cocktail, which
marked a new start for Bulgaria. On the 13th of March 2016, "Bulgar-
ian Spring" cocktail was presented for the first time at the national
stand of Bulgaria at the ProWein Exhibition in Dusseldorf. It was not
by chance that the world-famous French specialist Philippo Baldan
chose two Bulgarian rakiyas, winning world awards - Peshteska Mus-
cat rakiya of Vinprom Peshtera and Rakia from the cellar of SIS Indus-
tries for the new cocktail. It was a part of the prelude to the first for
Bulgaria hosting of one of the world's largest wine competitions "Con-
cours Mondial de Bruxelles".

Bulgarian rakiya is a product that the world-wide experts on spirits are
currently discovering. Only two years later - in August 2018, Bulgaria
will again welcome the world-wide taster experts from Concours Mon-
dial de Bruxelles, this time of the "Spirits Selection" section. Together
with their Bulgarian colleagues they will evaluate world-wide samples,
among which Bulgarian drinks will occupy special place.

The Bulgarian brandy and spirits successfully make their own way to-
wards the world stage. With series of highest awards they represent
our country in the most decent way.

The experts say that when we want to present an unfamiliar drink for
the first time, we have to make a cocktail with it. This happened with
Bulgarian grape rakiya.

Cocktail “Bulgarian Spring”

For Bulgarians, rakiya is what the wine is for the French or the beer for
the German - besides national pride, it is also an unchanging part of
the traditions, lifestyle and culture. So it is not surprising that when
the Bulgarians live abroad they are looking for ways to get their na-
tive "fiery water" - rakiya. It was sold only in Bulgarian shops or offered

8 pecmopaHmu 8 kombuHauus ¢ Woncka canama. Ceza pogHama Ha-
numka Beue ce cepBupa u B8 kokmediau.

B pamkume Ha V baakaHcku ¢pecmuBan Ha pakusma Ha 1 gekemBpu
.borapcka nporem” u owe 2 kokmuelna Ha 6asama Ha pakus we
Bbgam npegcmaBeHu 8 pamkume Ha conbmcmBawama npozpama.

at Bulgarian restaurants combined with Shopska salad. Now a Bul-
garian native drink is also served in cocktails.

"Bulgarian Spring" and 2 more cocktails based on rakiya will be pre-
sented within the accompanying program of V Balkan Rakiya Fest on
the 1 December 2017.

CvcmaBku:

50 mn pakus, 20 MA AUMOHOB COK,
kpacmabuua, 2-3 cmpbka mawepka,
3-4 3vpHa baro eposge be3 cemku,

2 A. kagaBa 3axap,

1 pasbum beambpk (no eraHue).

3a ykpacama - uBems, koumo moxe ga
ce Agam, 1 napye AUMOH, AeHma

om kpacmaBuua, cmpbk mawepka.

HauuH Ha npueomBsHe:

llocmaBeme Hakorko napyema om HapAza-
Hama Ha kybyema kpacmaBuua, 2po3gemo
u Mawepkama B wetkvpa, gobaBeme
3axapma u cmeceme Bcuyko. pubaBeme
pakuama, npecHuA AUMOHOB cok u Hakonko
kyb4yema reg. Pasknameme, gokamo
cmeHama Ha wedkbpa ce oxadgu.
lpeuegeme B yawa c reg. Ykpaceme

C pe3eH AUMOH, AeHma kpacmaBuua,
cmppk mawepka, 2posge u AgauBo uBeme.

Ingredients:

50 ml of rakiya, 20 ml lemon juice,
cucumber, 2-3 springs of thyme, 3-4 grains
of white seedless grapes, 2 tea spoons of
brown sugar, 1 beaten egg-white (optional).
For decoration — edible flowers,

one slice of lemon, a strip of cucumber,

a sprig of thyme

Method of preparation:

Put a few pieces of cubed cucumber,
grapes and thyme in the shaker, add the
sugar and mix everything. Then add the
rakiya, the fresh lemon and some ice cubes.
Shake until the shaker wall cools down.
Put into a glass with ice. Decorate with
lemon slice, cucumber slice, thyme,

grapes and edible flower.



BITHOTO 11 XAABDI

KOPEHWTE HA TPALVLWATA

WINE AND BREAD

THE ROOTS OF TRADITION

B XpucmuaHcmBomo BuHOMO u xAd6om ca MpaguUUOHHU CUMBOAU,
3agorkumenHa yacm om pumyaaume, conpoBokgawu cBemomo
npuvacmue, kpoweHuemo, 3aynokotHama cayk6a, kakmo u MHo20
gpyau NpasHUUU U obpegu. B xpucmuaHckomo uopkoBHo
60o20cnykeHUE BUHOMO U XAGbM ce Hapudam "eBxapucmus’ -

om 2pbuku, 03Ha4aBawo BaazogapHoCM.

In Christianity, wine and bread are traditional symbols, a mandatory part

of rituals, accompanying the Holy Communion, baptism, memorial

service, as well as many other feasts and rites. In Christian public worship,

wine and bread are called “Eucharist” — from Greek, meaning gratitude.

TPAOWNUWNA/TRADITION

B HABEYEPWETO HA EOVH OT HA-CBETAUTE XPUCTUAHCKN
MPASHLIW POXOECTBO XPUCTOBO, HEKA CU MOMEAAEM
IABTKATA CBELLEHO BMHO OA O3APW OYLWIATE HA 1 OA HA
HAIMPABIW MO-JOBPU!

ON THE EVE OF ONE OF THE BRIGHTEST CHRISTIAN HOLI-
DAYS, THE BIRTH OF JESUS, LET'S WISH OURSELVES THAT A
MOUTHFUL OF HOLY WINE LIGHTS UP OUR SOULS AND
MAKES US BETTER!

(BGWine)



B xpucmusHcmBomo BuHomo u xAabbm ca MamepuarHume cumBoau
Ha Xpucmoc uau kakmo e 3anucaro B bubnetickume mekcmoBe, no
Bpeme Ha TatiHama Beyepa mou gaBa Ha yyeHuyume cu BUHo u xasb,
kamo ka3Ba, ye moBa ca HezoBama kpvB u He2oBomo msno. MHozo
npegu nosBama Ha xpucmusHcmBomo obade BuHomo u XAsbbm ca
3aemanu BaxkHo macmo B pumyanume, cBbop3anu ¢ bokecmBernama
cuaa. C me3u pumyanu e uspacHaa u camuam Xpucmoc. Kge Bogam
kopeHume Ha cakpaaHocmma um, kamo 3Haem, ye kopeHume Ha
xpucmusHcmBomo Bogam kvm logausma?

BuHOmMO u xAq6bm BuHazu ca 6uAu ocHOBHa yacm om cakpaaHama
obpegHocm B logausma. 3amoBa yecmo memume, cBop3aHu ¢ xpaHa,
0buYau U pumyaau Ha XpaHeHe, ca ONUCaHU Ha XUAAQU CmpaHUuu u mo-
moBe. KakBu ca nposBaeHusma Ha BuHomo u xAsba 8 moke 6u Hat-Baxk-
Hus 3a eBpelickama mpaguuus mekem - Taamyga? KakBo e Macmomo Ha
BuHOMO U xAf6a B pasauyHUME nposBaeHUs Ha masu mpaguuus?

BMHOTO

3a logausma BuHomo, koemo ce usnoasBa B pumyaaume, Moxke ga e camo
om 2po3ge, a He om gpyau naogoBe. ToBa cmaBa sicHO om 6Gaazoco-
Busma, kosmo ce npousHacs npu ocBewaBaHe Ha npasHuka (BAaazocroBeH
ga cu, boke, focnogap Ha BceneHama, kolimo cu HU gaa nnogoBeme om
Ao3ama). MpuvuHama ga 3anouHeM Hawemo nomyBaHe cpeg eBpel-
ckume mekecmoBe ¢ BuHomo, a He ¢ xAs6a, He e cayyaliHa. B mpaguuuoh-
HUA pumyaneH peg 6aazocroBusma u pumyaaume 3a BuHomo BuHazu
npegxokgam 6AazocroBusma U pumyaaume 3a xAsba U ocmaHanama
yacm om xpaHeHemo. ToBa e maka 3apagu cneuuduyHama yHkuus Ha
BuHomo kamo cumBon Ha Beceauemo u npasHuuHocmma. Beeku eBpeticku
npasHuk 3anouBa u 3aBopwBa ¢ ,kugyw” (ocBewaBaHe, koemo ce us-
BopwBa ¢ yawa BuHo). ToBa e nposBAeHue Ha 6ubaelickama 3anoBeg
cobomHuam geH (a ommam u Bceku npasHuk ) ga ce npasHyBa ¢ pagocm
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In Christianity, wine and bread are the material symbols of Christ or,
as recorded in biblical texts, during the Last Supper He gave

His disciples wine and bread saying those are His blood and His
body. Long before the emergence of Christianity, however,

wine and bread had an important role in the rituals related

to divine power. Christ himself grew up with these rituals. Where
do the roots of their sacredness lead, knowing that the roots of
Christianity lead to Judaism?

(Editor's Note)
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Wine and bread have always had a major role in Judaic sacral rites. That's
why, often, topics related to food, customs and rituals of eating are de-
scribed on thousands of pages and volumes. What are the manifesta-
tions of wine and bread in possibly the most important text in Jewish
tradition - the Talmud? What is the place of wine and bread in the dif-
ferent manifestations of this tradition?

WINE

To Judaism, wine used in rituals may be only made of grapes and no other
fruit. This becomes clear of the blessing that is pronounced during sancti-
fication of the feast (Blessed be God, Lord of the universe, who has given
us the fruit of vine). The reason why we start our journey in Jewish texts
with wine but not bread is not accidental. In traditional ritual order, bless-
ings and rituals of wine always precede blessings and rituals of bread and
the rest of the meals. This is so because of the specific function of wine as
a symbol of joy and festive spirit. Each Jewish feast starts and ends with
“kiddush” (sanctification made with a glass of wine). This a manifestation
of the biblical commandment that the Sabbath day (and hence every feast)
should be celebrated with joy and is a day of holiness. The sweetness and
joy wine brings as beverage make it an expression of this very idea. The
glass of wine separates what is ordinary (profane) from what is festive.

U ga e geH 3a cBamocm. CAagocmma u pa-
gocmma, koumo BuHomo kamo Hanumka
Hocu, 20 npeBpbuwam B uspasumen UMEHHO
Ha ma3u uges. Yawama BuHo pasges obuk-
HoBeHomo (npodaHHOMO) om npasHuY-
Homo.

BuHomo nognreXu Ha cneuuaiHa nogeo-
moBka, 3a ga bbge 20gHO 3a ynompeba u
u3noA3BaHO Npu NOGOBHU CAyYau U 3a ga
moxke yoBek ga e cuzypeH 8 pumyaaHama
yucmoma Ha Bceku cog, npe3 kolimo Ha-
numkama e MuHana. Mo mpaguuus Bu-
Homo 3a u3BopwBaHe Ha ,kugyw” ce
cepBupa B cneyuanHa Yawa, kosmo ce npe-
noABa u gopu npenuBa, 3a ga moke pa-
gocmma, cragocmma u - cBamocmma,
cumBoAusupaHu om Hanumkama, ga npe-
AuBam 8 pamkume Ha NpasHUYHUA geH.
Makap Ha camama mpane3a 4oBek ga
moke ga usbupa mekgy MHokecmBo Ha-
numku, 3a noBeyemo pumyanu, cBop3aHu ¢
+Kugyw”, BuHomo He moXe ga ce 3ameHU ¢ gpyea ankoxoaHa Hanumka.
EguHcmBeHomo uskaloueHue e 6e3ankoxoneH 2po3goB cok, uecmo npeg-
noYumaH 0cobeHo B npucbcmBuemo Ha geua UAU 6OAHU.

OcBeH pumyanHomo u3pakeHue Ha BuHomo B8 mpaguuuume, donk-
AOPbM U A€2EHgUME Ca 3aNa3uAU MHO20 U pa3AuYHU ucmopuu, cBbp3aHu
¢ BuHomo. EgHa om ocHoBHUMe memamuku e 3a nocregcmBusma om
BuHomo. Cnopeg Taamyga 3abpaHeHusm naog, kolimo coc cuzypHocm He
e bun Aboaka, e 2po3ge. U ¢ Hezo ugBa kakmo nosHaHuemo, maka u
cpamom. ToBa e MucmuyHomo obscHeHue 3a BuHomo. Makap Beue ga
kasaxme, ye mo cumBoausupa pagocm, Beceaue u cBamocm, pegakmo-
pume u aBmopume Ha TaAmyga ca HasicHo ¢ npobaemume BcaegecmBue
Ha npekomepHama My ynompeba. Te 6asupam cBoume HabalogeHus U Ha
6ubaelickama ucmopus 3a HoU, kodmo causalku om kopaba cu, no-
cakga Ao3e u ce HanuBa ¢ BuHomMo om 2po3gemo go GesnamemHocm.
VimeHHO ¢ Hacoka ga npegnasam 4oBek om nocpamBaHe, HO U 6e3 ga
uckam ga cnupam pagocmma u Beceauemo Ha xopama, aBmopume Ha
Tanvyga 3abpaHsBam Ha coguu ga caykam uau ga Bogsm eBpeticka
caykba uau morumBa, caeg kamo ca ynompebuau gopu u camo 1 yawa
BuHo. Cnopeg moBa pasdupaHe Becenuemo mpsbBa ga e B AcHU u
MOYHU 2paHUuU.

XNABBT

Bmopama no BaxkHocm yacm om pumyanHama, a u om BcekugHeBHama,
mpanesa e xasbom. HezoBama no3uuusi ce onpegeas om yHukaaHocmma
My cnopeg eBpelickomo pas6upaHe. Mpu noBeuemo xpaHu u npogykmu
BnazocroBusima u pasdupaHemo e 8 mamepuana, om kotimo me ca npo-
usBegeHu - Hanpumep 6Aaz0cAaBame BUHOMO 3apagu 2p0o3gemo My,
naogoBeme 3apagu gopBemama, om koumo ca HabpaHu u np. Mpu
xAsiba Hue 6Aaz0cAaBaMe npoueca Ha uspabomBaHemo My U He2o8omo
CMmuzaHe go Hawama mpanesa.

Xas6om B8 eBpelickama mpaguuus cumBoausupa napmHoopcmBomo

TPAOVNUWNA/TRADITION

Wine is subjected to special preparation in order to be suitable for use in
such cases so that one can be sure of the ritual purity of each vessel
through which the beverage has passed. By tradition, the wine to per-
form “kiddush” is to be served in a special glass, which is to be overfilled
even to the extent of overflowing so that joy, sweetness and sacredness
symbolised by the beverage overflow during the festive day. Although at
the table itself one can choose between a variety of drinks, for most rit-
uals related to “kiddush” wine cannot be replaced by another alcoholic
beverage. The only exception is a non-alcoholic grape juice, often pre-
ferred especially in the presence of children and sick persons.

In addition to the ritual manifestation of wine in traditions, folklore and
legends have preserved many different wine-related stories. One of the
main topics is about the consequences of wine. According to the Talmud,
the forbidden fruit, which was certainly not an apple, is grapes. And with
it comes both knowledge and shame. This is the mystical explanation for
the wine. Although we already said it is a symbol of joy, merriment and
sacredness, editors and authors of the Talmud are aware of the prob-
lems resulting from its excessive use. They base their observations also on
the biblical story of Noah who, coming down from his ship, planted a
vineyard and got blatantly drunk with the wine of the grapes. It is pre-
cisely to protect one from disgracing himself/herself, but without want-
ing to stop people’s joy and merriment that the authors of the Talmud
forbid judges to serve or hold Jewish service or prayer after having drunk
even only one glass of wine. According to this understanding, joy should
have clear and precisely outlined boundaries.

BREAD

Bread is the second most important attribute both on ritual and every-
day table. Its position is determined by its uniqueness according to Jew-

ish understanding. With most foods and products, blessing and
understanding is in the material of which they are made - for instance,
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WINE

meXgy boz u yoBek npu ComBopeHuemo. Caeg kamo yoBek e cosgageH,
moU UMa 3agayama ga npogoakaBa ycoBbpweHcmBaHemo Ha cBema,
kolimo Hu 3a06ukans, kamo goBbpwBa u nonpaBs Bcuuko, koemo He e
goBobpweHo. Xaabom cumBoausupa moyHo moBa - boxkusma Hameca
cmuza go noayyaBaHemo Ha nweHuuama 3a xAa6a, Ho moBa mA ga ce
npeBopHe BB BkyceH npogykm Ha Hawama mpanesa e goBopwumen-
Hama paboma Ha xopama. 3amoBa u xAs6bm e 3agbakumeaHusm am-
pubym Ha Bcsaka egHa mpanesa.

Xnasbom ce Bukga nog pasauuHu popmu u BkycoBe cnopeg pasaudHUme
cayvau. Mima BeekugHeBeH xasb, 3a koimo Hama usuckBaHus, Ho golige
AU npasHuk, 3agomkumenHo Ha Macama mps6Ba ga npucbcmBa xana -
cneuuaneH caagok xaa6 (Ha onpegeneHu npasHUUY, gopu npuzomBeH ¢
Meg 3a Owe no-20AMa caagocm). Cowo kakmo Buromo, xanama om-
gens geAHUYHomo u obukHoBeHomo om npasHuuHomo. Mpu npuzom-
BaHemo Ha xanama uoBek uma 3agoakeHue ga u3Bagu Manka yacm om
mecmomo U ga 20 3ageAu 3a begHume. Xaabbm e yHuBepcaneH uspas
Ha YoBewkama B3aumonomow, - Hue kaHum Bcuuku ga cnogeasm Hawius
XARG. VIMeHHO Ype3 ma3u mpaguuus ce e pasBuna ugesama, Ye Ha npas-
HUYHama mpane3a 3agbakumenHo mpsbBa ga nokaHum 20cmu, npus-
meAu u Hykgaeuju ce, 3a ga A cnogeasm ¢ Hac.

EgHa om moxke 6u Hal-usBecmHume dopmu Ha xAs6 B logausma e
m. Hap. Maua - 6eskBacen xas6, koiimo ce age no Bpeme Ha npasHuka
Mecax. Tol uma gBe 3HaueHus. Cnopeg ucmopusma Ha npasHuka
eBpeume, nopobeHu B Eaunem, yakam cBoemo ocBobokgeHue. 3amoBa,
om egHa cmpaHa, moBa e xaabbm Ha pobcmBomo - Ha begHocmma u
nogmucHu4ecmBomo. He 3auomo eBpeume 8 Ezunem ca sinu nogo6eH
XAs6, a 3awomo 6GeskBacHocmma, 6e3BkycHocmma Ha Bcuuko okono Hac
e egHa om xapakmepucmukume Ha nogmucHuvecmBomo. Kozamo
uoBek e usmouBaH u Hal-BkycHusm xAs6 2ybu cBos apomam u npuBne-
kamearocm. Om gpyea cmpaHa, ucmopusima paskasBa, ve Gop3alku ga
u3bszam om Ezunem, eBpeume He ca umanu Bpeme ga npuzomBam Hop-
ManeH A6 u 3amoBa Hanyckam cmpaHama umeHHo ¢ GeskBaceH xAs6.
1 maka xas6bm Ha pobcmBomo ce npeBpbuia B xasb Ha cBobogama. U
Bkycom my ce npomeHs. Cnopeg Yacm om doakaopHume ucmopuu 8
Taamyga, Hanyckatku Eaunem, eBpeume ca Bkycuau om mauama (6e3-
kBacHus xas6) u mol e npomeHsA Bkyca cu cnpAMo mexHume npeg-
noyumanus. B cregBawume 40 20guHu cmpaHcmBaHe 8 nycmunama
maHama, kosmo naga Bceku geH, wie uma cousomo cBolicmBo - ga npo-
MeHs BKyca cu u ga Hocu HacAaga U npusmHo ycewaHe. Taka umeHHoO
XAA6bm Ha Hawama mpanesa u Bkycom My gemoHcmpupam ugesma, ye
He 6uBa ga no3BoasBame ga cowecmByBa pobcmBo - HUMO 3a Hac,
HUMO 3a xopama okono Hac, a Bceku ga moxke ga Bkycu cBobogama.

loBopetiku 3a xAa6a, mpsa6Ba ga ce 3Hae, Ye egHa oM ugeume Ha Mbgpe-
uume om Bpememo Ha TaAMyga e mol ga He CAykU 33 COUUaAHO pas-
geneHue meXgy xopama. 3amoBa u pabaH lamAueA - eguH om 20AeMUme
paBuHume Ha cBoemo Bpeme, npousxokgaw, om apucmokpamuyHo ce-
metcmBo u uskalouumenHo 3amoXkeH, uman mpaguuusma 8 goma cu ga
cepBupa (Ha cBoume 20cmu) camo 06ukHOBeH xAsi6, a xy6aBusm xAs6 ga
20 pasgaBa Ha xopama u3BobH goMa cu, 6e3 ga 3agaBa Bonpocu, Ha Bceku,
kolmo e npucmuzan. IHec ma3u mpaguuus ce € mpaHchopmupana 8
ugesima, ye ce 3abpaHaBa Ha yoBek ga omkasBa xpaHa Ha Hykgaeu, ce,
gopu ga ce comHsBa B uckpeHocmma my.
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we bless wine because of the grapes, fruit because of the trees of which
it is picked, etc. With bread, we bless the process of making it and bring-
ing it to our table.

In the Jewish tradition, bread symbolises partnership between God and
man at Creation. Once man has been created, his aim is to continue to
perfect the world surrounding us by completing and fixing everything
that has not been completed. This is exactly what bread symbolises -
God's intervention expands to providing wheat for bread but making it
a tasty product on our table is the finishing work of people. That's why
bread has to be present on each table.

Bread can be seen in various forms and tastes according to different
events. There is everyday bread for which there are no requirements, but
if a holiday comes, there must be challah on the table - special sweet
bread (even made with honey on certain holidays for even greater sweet-
ness). Just like wine, challah separates what is routine and ordinary from
what is festive. When making challah, one must take a small portion of
the dough and set it aside for the poor. Bread is a universal expression
of human mutual assistance - we invite everybody to share our bread. It
is exactly this tradition that resulted in the idea that guests, friends and
people in need have to be invited to share the festive table with us.

Perhaps one of the most famous forms of bread in Judaism is the so called
matzah - unleavened bread that is consumed during Pesah. It has two
meanings. According to the history of the holiday, Jews enslaved in Egypt
were waiting for their liberation. That's why, on the one hand, it is the
bread of slavery - of poverty and oppression. It is not because Jews in
Egypt ate such kind of bread but because everything unleavened and
tasteless around us is one of the characteristics of oppression. When man
is tortured, even the most tasty bread loses its aroma and appeal. On the
one hand, history tells, in their hurry to run away from Egypt, Jews did not
have time to make normal bread which is why they left the country with
unleavened bread. Thus, the bread of slavery turned into bread of free-
dom. So its taste changed. According to some of the folklore stories in the
Talmud, when leaving Egypt, Jews tasted matzah (unleavened bread) and
it changed its taste according to their preferences. During the next 40 years
of wandering in the desert, the manna that fell every day had the same
property - to change its taste and bring delight and pleasant feeling. This
is exactly how bread on our table and its taste demonstrate the idea that
we should now allow the existence of slavery - neither for us, nor for the
people around us, and everyone should be able to taste freedom.

Speaking of bread, one must know that one of the ideas of wise men of
the time of the Talmud was that it should not be used to divide people
socially. That's why Rabban Gamaliel - one of the greatest rabbis of his
time coming from an aristocratic family and extremely wealthy, used to
serve the guests in his home only ordinary bread while he gave the nice
bread to the people outside his home to everyone who came without
asking any questions. Today, this tradition has transformed into the idea
that man is forbidden to refuse food to anyone in need even if doubt-
ing their sincerity.

Makcum [denueB
Maxim Delchev
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Caron na Bunomo

2017 Salon du Vin

KOHKypC ,31aTeH Menan 1 gunnom”

Ha 8 u 9 HoemBpu 2017 2. B pamkume Ha mexkgyHapogHume cne-
UuaAusupaHu usrokou MECOMAHWA, CBETbT HA MAAKOTO, bYA-
MEK, CAAOH HA BMHOTO u UHTEPQYL W OPUHK ce npoBege 3a
nopegeH nom koHkypc ,3nameH Megaa u gunaom” 3a npezaeg U
oueHka Ha kauecmBeHu u opuzuHaAHU nasapHu npogykmu, npeg-
cmaBeHu om ¢pupmume usnokumenku. MHozogucyunauHapHa ko-
Mucus om cneyuaaucmu u ekcnepmu ¢ HayueH u npakmuuecku onum
3a oueHaBaHe Ha npegcmaBeHume ekcnoHamu ¢ npegcegamen g-p
Nobomup Kyauncku - gupekmop Ha gupekuus ,KoHmpon Ha xpaHu”
- LIY Ha Bboacapcka azeHuus no 6e3onacHOCM Ha XpaHume, gezy-
cmupa npogykmume. YuacmBawume BuHa oueHu komucus 8
cocmaB: g-p unk. Jumumuop fatigapcku - eHoaoe; g-p urk. Paga Bu-
geHoBa - HauuoHanHa ro3apo-BuHapcka kamapa; uH. Pocuua lopa-
HoBa - eHono2.

Gold Medal with Diploma Contest

On 8 and 9 November 2017, the Gold Medal with Diploma Contest
for the review and assessment of quality and original market products
presented by the participating companies was held once again within
the international specialised exhibitions MEATMANIA, THE WORLD
OF MILK, BULPEK, SALON DU VIN and INTERFOOD & DRINK. A mul-
tidisciplinary committee of specialists and experts with scientific and
practical experience in assessing the presented exhibits was formed
with chairman Dr. Lyubomir Kulinski - Director of the Food Control
Directorate - the Central Committee of the Bulgarian Food Safety
Agency (BFSA). The wines were estimated by a jury: Dr. Eng. Dimitar
Gaydarski - enologist; Dr. Eng. Rada Videnova - National Vine and
Wine Chamber; Eng. Rositsa Goranova - enologist.

GOLDEN MEDAL WITH DIPLOMA AWARDED WINES

VNZAVOD AD ASENOVGRAD
VERSION PLAISIR DIVIN Mavrud 2016
VERSION PLAISIR DIVIN Syrah 2016
ORNAMENT Mavrud Reserve 2016

VINPROM ROUSSE AD
ROUSSE PREMIUM VODKA

LVK VINPROM AD - TARGOVISHTE
Traminer Targovishte
Muscat Targovishte

POMORIE VEN GROUP O0OD
Syrah

DAROBAS WINERY, FIAL OOD
Merlot, 2015
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Straldjanska

Bkyctr e 8 getalnure

Npe3 1986 roguna ,Buna AMbon" Torasa ,Bunnpom Ambon’,
byTunupa NbpBaTa MYckaToBa pakus 8 bbarapus. Tosa e
uMeHHo ,CTpangaHcka’. HeliHaTa peuenTaTa e cemelHs,
Npedssa ce OT BeKOBe B TO3U PErUOH OT NOKOAeHUe Ha
NOKOMEHUe U 40 AHEC TOYHUTE NPONOPUUU Ca 33Na3eHU.
(0paocT 33 NPOU3BOAUTENN €, Ye NPasu PaKUATa OT
cobcTeeHu n0308U Macusu ot coptoseTe Myckat OToHen u
TamaHka. [lHec ,CTpanaKaHCKa” paKus ce npeanara 8 Tpu
B3PUBHTA:

CrpanaaHcka MyckaToss, Premium

OcobeHocTu Ha BKyca: CneuuanHute Bwbarapcku
EBuBU, 8 KOUTO Ts 0TNeMa83 B Meceu, NpuaaBaT Ha
BKYCa (UH3 CTPYKTYPa C HeMeH apoMaTeH
KOMNABKC U HAPMOHUS. [UCKPETHU HOTKU Ha
BBHUNUS CbC 38MOMHAUL Ce NOCAEBKYC.

Copt rpo3ge: Myckat OToHen

CrpangaHcKa MYcKaTos3, 0Tnexana

OcobeHocTu Ha ekyca: ,CTPaNLKaBHCKS MYCKATOB3
0TNeKana PaKus” e Npou3seaeHa Ypes CneuusanHa
AeCTUNBUUS Ha CenexkTUPsHU BUHOMaTepuanu. 1a
0Tnexasa 8 AbboBuU 6b4BU Hag 1 roguHa. Tosa U
npuassa UH AbO0B HIOBHC, AbABL, MeK BKYC U
B3HUNOB 3POMAT.

Copt rpo3ge: Myckat OToHen u TamaHKa

Otnuyus: NMbPBO MACTO 33 rpo3mosu apoOMaTHU
P3KUU A0 3 roguHu ot bankaHcKus (ectusan Ha
pakusTa 2015" u 6POH308 MELAS ot “International
Spirits Challange 2012

CTpGﬂﬂ,HﬁBHCKG MYCKaTOB3, CnNeyuanHa
cenexuun

OcobeHocTu Ha BKYca: Cb3gadeHs e OT Hal-3panoTo
rposgae. MoabpaHu ca Hal-gobpute 4ecTunaty, Kouto ce
KYNaMKupaT U 0CTagaT a3 oTnemat. 0Tnemasa noseye 0T
3 roguHu 8 6vuBu OT CTpanmasHCKu abb, KolTO npasu
BKYCa H3 PaKUAT3 YHUKaneH, 8 apoMaTa U Ha po3a U
UHApUWe - He33bpasuM.

Copt rpo3ge: Myckat OtoHen u TamaHka

Otnuyus: CPEBBPEH MESIAS u noveteH aunnom ot BuHapus
2016" u TPETO MACTO 33 rpo3aoBuU 3pOMATHU Pakuu A0
3 roguHu ot bankaHckus hecTusan Ha pakuaTa 2015"

The taste is in the details

In 1986 "Villa Yambal’, then "Vinprom Yambol’, bottled
the first Muscat rakiya in Bulgaria. Precisely, this is
Straldjanska rakiya. Its family recipe was passed
down for centuries from generation to generation in
the region of Yambol and the exact proportions are
preserved to date. The producer is proud to make
this rakiya from its own vineyards of Muscat Ottonel
and Tamyanka grape varieties. Today, Straldjanska
rakiya is available in three versions:

Straldjanska Muscat Premium rakiya

Taste: The special Bulgarian barrels where Strald-
janska premium rakiya matures for 6 months, add to
its taste a refined texture, with delicate flavour of
vanilla and a memorable aftertaste.

Grape Variety: Muscat Ottonel

Straldjanska Muscat rakiya, aged

Taste: Straldjanska Muscat aged rakiya is produced
by a special distillation of selected wine materials. It
matures in oak barrels for over 12 months. There, it
acquires a fine 03k texture, soft flavor and vanilla
fragrance.

Grape Variety: Muscat Ottonel and Tamyanka
Awards:  FIRST PLACE for aromatic grape rakiya
matured up to 3 years from "Balkan Rakiya Fest
2015" and BRONZE MEDAL from "International Spirits
Challange 2012

Straldjanska Muscat rakiya, special
selection

Taste: Straldjanska Muscat, special selection rakiya
is made from the ripest grapes. for this rakiys, the
best distillates were selected, coupled and left to
mature in Bulgarian Straldzhan oak barrels for over
3 years. This is how the rakiya gets its unique taste
and its unforgettable fragrance of rose geranium.

Grape Variety: Muscat Ottonel and Tamyanka

Awards: SILVER MEDAL and DIPLOMA OF HONOR from
"Vinaria 2016" and Il PLACE for sromatic grape rakiya

matured up to 3 years from "Balkan Rakiya Fest 2015".

RAKIA

o [RALDJANSRA

BKYCbT E B ETAWITUTE

KOHCYMWPAL



HALUVOHAJIEH MHCTUTYT
3A N3CJTEOBAHE HA BUHO
N CITPTHW HANTNTKI

OOUUNAAEH MAPTHbOP

HA CONCOURS MONDIAL DE BRUXELLES
SPIRITS SELECTION 2018, MAOBOWB,
BbATAPUIA

OFFICIAL PARTNER OF CONCOURS MONDIAL
DE BRUXELLES SPIRITS SELECTION 2018,
PLOVDIV, BULGARIA

NATIONAL INSTITUTE OF WINE
AND SPIRITS RESEARCH

Hail-go6pusm napmHbop npu nhpousBogcmBomo

Ha kauecmBeHu BuHa u cnupmHu HanumKu.

MogepHo obopygBaHe, ekcnepmu ¢ 6ozam onum, Bucoko kayecmBo
u npodecuoHanu3LM.

The best partner in the production of quality wines and spirits.
Modern equipment, experts with rich experience, high quality
and professionalism.

AkpegumupaHa usnumBameaHa Aabopamopust:
Codus 1606, ya. "20 anpun" N° 13

02 818 49 58; 02 818 49 67

e-mail: laboratory@wineinbg.org
www.vinolab.bg; www.wineinbg.org
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CONCOURS MONDIAL DE BRUXELLES SPIRITS SELECTION 2017

OdurumanHa LepemMoHns
MO BPBYBAHE Ha HarpaguTe

B uepemoHusma B3exa yyacmue urxXk. 1B8aH TomeB, kmem Ha obuyuHa
MAoBguB, Bragumup TygkapoB, 2naBeH cekpemap Ha MunucmepcmBo
Ha ukoHomukama, urk. Kpacumup KoeB, gupekmop Ha Vi3nbAHUmen-
Hama azeHuUs no Ao3ama u BuHomo koM MuHucmepcmBo Ha 3emege-
Auemo, kakmo u Bogya ABo, npegcegamen Ha Concours Mondial de
Bruxelles, kolimo npucmuzHa cneyuanHo om bplokcen 3a cobumuemo.
"I mo3u boazapus gemoHcmpupa Bucoko kauecmBo Ha npegcmaBeHume
BuHa", noguepma bogya ABo. "3a mpema nopegHa 20guHa Borzapusi no-
cmuzHa 40% ycneBaemocm Ha yyacmBaaume npobu npu cpegHa 29% 3a
korkypca." Om npegcmaBeHume 146 Mocmpu 58 noayuuxa omauvus - 1
20AM 37ameH Megan, 23 3namHu U 34 cpebopHu. Taka cmpaHama Hu ce
Hapexkga Ha cegMo MACMO no 6POl Ha cneyeAeHU MegaAu U Ha nbpBo
MACMO NO CoOMHOWeHUe 6pol MOCMpU - 6POU NOAYYEHU Meganu.

3a nbpBu nom Ha Boazapcka cnupmHa Hanumka Geule npucbgeHo Hal-Bu-
cokomo omauyue - Toaam 3nameH megan (Grand Gold) om Spirits Selec-
tion by Concours Mondial de Bruxelles. Tou e 3a 15-20guwHomo 6peHgu
"Black Sea Gold 2002" Ha "YepHomopcko 3namo” Al

[1Bama 3namHuU Megana ca 3a 3-20guwHomo, omaekano 8 gu608u 6buBu,
yucku Black Ram Ha "VP-Brands International" SA u 3a 25-20guwHomo
6peHgu "Black Sea Gold" Ha "YepHomopcko 3namo" Afl.

Spirits Selection by Concours Mondial de Bruxelles 2018 2. we ce npoBege
8 Boacapusi om 21 go 23 aBzycm ¢ nogkpenama Ha MuHucmepcmBo Ha
ukoHomukama u ObujuHa MaoBguB.

"Vi36paxme boazapus 3a cregBausa cmpaHa - gomakuH, mol kamo cve
y6egeHu cme, 4e moBa wie noMozHe Ha Bbazapckume npousBogumenu 8
mopceHemo Ha MeXkgyHapogHO NpusHaHue 3a mexHume npogykmu, a
Boacapus we cmaHe npuBaekamenHa Ha camo kamo BuHeHa gecmuHa-
uus, Ho u kamo npousBogumen Ha kauecmBeHu cnupmHu Hanumku', cno-
genau bogya ABo.

Official awards ceremony

Ha 26 cenmemBpu 8 moprkecmBeHa obcmaHoBka 6
Ooma Ha kyamypama ,bopuc XpucmoB” 8 MNMaoBguB
Boazapckume npousBogumenu Ha BuHO U cnupmHu
Hanumku noayyuxa cBoume omauuus om Concours
Mondial de Bruxelles 2017 2.

On September 26, at the Boris Hristov House of Culture
in Plovdiv, Bulgarian wine and spirits producers were
awarded from Concours Mondial de Bruxelles 2017

The ceremony was attended by Eng. Ivan Totev, Mayor of Plovdiv,
Vladimir Tudzharoy, Secretary of the Ministry of Economy, Eng. Krasimir
Koev, Director of the Executive Agency on Vine and Wine at the Ministry
of Agriculture and Baudouin Avo, president of the Concours Mondial de
Bruxelles, who arrived specially from Brussels for the event.

"Bulgaria demonstrates again the high quality of the wines, presented at
CMB 2017." said Baudouin Avo."For the third consecutive year Bulgaria
has achieved a 40% success rate of participated samples at an average 29
percent for the competition." From the submitted 146 samples 58 re-
ceived awards - one grand gold medal, 23 gold and 34 silver. So our coun-
try ranks seventh in the number of medals won, and is on the first place
by the ratio number of samples - number of medals received.

For the first time a Bulgarian spirit drink was awarded the highest award
- Grand Gold Medal from the Spirits Selection by Concours Mondial de
Bruxelles. It is for the 15-years-old "Black Sea Gold 2002" brandy of Black
Sea Gold AD.

The two gold medals are for the 3-year-old oak barrels aged Black Ram
of "VP-Brands International" SA and for "Black Sea Gold" 25-years old
brandy of "Black Sea Gold" AD.

Spirits Selection by Concours Mondial de Bruxelles 2018 will be held in
Bulgaria from 21 to 23 August with the support of the Ministry of Econ-
omy and the Municipality of Plovdiv.
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Pakus Henepux

"XKK" ALl gHec morke ga ce Hapeye cemeliHa gecmunepus, B8 kosmo pamo
go pamo pabomsm geHOHOUHO Bawia U cuH Myca. Mpe3 1983 2. urpk. OpxaH
Myca 3ano4Ba mpygoBusm cu nom 8 XaaguaHo-koHcepBHus kombuHam B8
Vicnepux kamo 2naBeH uHkeHep ¢ 800 koneau pabomHuyu. Caeg 33 2. u pe-
koamu gHec moti e ycnsaa ga coxpaHu U npeobpasu kombuHama 8 MogepHa
gecmunepus u npogonkaBa ga pabomu ¢ ekun om camo 10, Ho Bucokok-
BaauduuupaHu cneuuaucmu.

"3aegHo ycnaBame ga npepabomum Beska 20guHa 6AU30 2 MAH. ke. nnogoBe,
kamo ¢ Hali-2onAM gsn U Hat-BaxkHu 3a Hac ca kalicuume. KamnaHuume Hu ca
goAu, 3ano4Bam ¢ nopBume maticku nnogoBe - yepewume, u npukalouBam
¢ nocaegHUme HoemBpuiicku gloau. Qepmermupame naogoBume kawu npu
onmuMarHu memnepamypu 8 oxrakgaemu Hepbkgaemu cogoBe. Jecmu-
Aupame Ha MegHU konoHHU kasaHu, koemo Hu ocuzypsBa usBauvaHemo Ha
BucokokauecmBeHu apomamHu gecmuramu, usHucmeHu om HexkenaHu kom-
noHeHMu kamo mMemaHoA u uuaHugu. 3amoBa u pakuume Hu ca monkoBa
meku, apomamHu u nuBku.", cnogead urxk. Myca.

"OcHoBaxme gecmunepusima cu npe3 1997 2., kozamo BHecoxme mpu MegHU
konoHHU kasaHa om LLBeGuapus ¢ ugesma ga npousBexkgame manko kai-
cueB u cAuBoB gecmunam 3a LWBelGuapus”, gonoaBa urk. Myca. "MopBo-
HauanHo moBa Gewe Manko uexde, yacm om XnaguaHo-koHcepBHuA
komBuHam, Ho nocmeneHHo 3anoyHaxme ga uskynyBame Bce noBeye nio-
goBe u ga yBeauyaBame kanauumema cu. Mpes 2003 2. kasaHume cmaHaxa

THE ART OF DISTILLING
LIQUID GOLD

Today, XKK JSC can be called a family distillery, with the father and son
Musa working side by side, day and night. In 1983, Eng. Orhan Musa
began his career at the refrigeration and canning factory in Isperih as Chief
Engineer with 800 colleagues. 33 years and vintages later, he has man-
aged to preserve and transform the factory into a modern distillery and he
is still working with a team of only 10, but highly qualified specialists.
“Together, we manage to process around 2 million kilogrammes of fruit
each year, with apricots taking the largest share and the most significant
one. Our campaigns are long, they start with the first fruits of May -
cherries, and end with the last quinces of November. We ferment fruit
pulp at optimal temperatures in refrigerated stainless steel containers.
We distil in copper distillation column stills, which allows us to extract
high-quality aromatic distillates, purified from unwanted components
such as methanol and cyanides. That is also why our different types of
rakiya are so smooth, fragrant and mellow”, Eng. Musa says.

“We founded the distillery in 1997, when we imported three copper dis-
tillation column stills from Switzerland with the idea of producing a little
apricot and plum distillate for Switzerland”, Eng. Musa added. “In the
beginning, it was this small workshop within the refrigeration and can-
ning factory, but we gradually started to purchase an increasing amount
of fruit and to increase our capacity. In 2003, the stills became 5 - we
purchased another two copper stills from Switzerland, which were more
advanced. We went through generations of different industrial fruit
blenders. We started to produce and export distillates from every kind of
fruit traditional for Bulgaria. We were experimenting and we still do by
distilling untraditional fruit and berries, such as blackberries, melons, figs,
wild pears, aronia, etc. Today, the distillery is our only focus, it is where
we see our future and our children’s future and we will continue to de-
velop and modernise it. Currently, our production is divided into two - ex-

Yepewoba | pocgafia Raibas

Barush Musa_(Son)

5 - 3akynuxme owe gBa 6pos no-MogepHU MegHU kasaHu omHoBo om
LLIBetuapus. MuHaxme npe3 nokoAeHUs pasAUMHU Nacup-MawuHU 33 CMU-
AaHe Ha nnogoBeme. 3anouHaxMe ga npousBekgame U usHacame gecmu-
Aamu om Bcuuku mpaguuUOHHU 3a CmpaHama Hu naogoBe.
Ekcnepumenmupaxme u npogonkaBame ga 20 npaBum ¢ gecmunayus Ha
HempaguuuoHHU U 20pcku naogoBe kamo konuHu, nbnewu, cvokuHu, guBu
kpywu, apoHusi u gp. B Hawu gHU gecmunepusima e eguHcmBeHuUsM Hu
dokyc, 8 koimo Bukgame Gbgewemo cu u moBa Ha geuama HU U npo-
gonkaBame ga 20 pa3BuBame u MogepHuU3upame. KoM gHewHa gama npo-
u3BogcmBomo Hu ce geau Ha gBa gAna - USHOC Ha HaAUBHU gecmuAamu om
yepewu, katicuu, npackoBu u cauBu 3a 3anagHa EBpona (LLBeduapus, lep-
MaHusi, Yexus, imaaus u gp.) u 6ymukoBo 6ymunkoBo npousBogcmBo Ha
BucokokauecmBeHu pakuu ¢ mapkama "Pakus Vicnepux” 3a Gbazapckus u
omckopo 3a amepukaHckus nazap.

"Cmapaem ce u pabomum 3gpaBo, 3a ga ce gokarkem 88 Bpememo u ga HU
acoyuupam BuHazu ¢ Bucoko kayecmBo", gonoaBa bapow Myca. "Mocmu-
2aHemo Ha coBopwieHcmBo B Hawume pakuu 3anouBa ¢ nogbupaHe Ha Hal-
gobpe y3peaume nnaogoBe B peeuoHa. MoggopkaHemo Ha OMAUYHO
kayecmBo ocuzypsBame upe3 uszpageHUmMe gobA2020gUWHU - B3aumo-
OmHoweHuA ¢ BHUMameAHO nogbpaHu npousBogumeau Ha nAaogoBe,
koumo cobwo cnaBam cmpukmHu npaBuna npu npousBogcmBomo Ha
cBosima npogykuus. Bogama, kosmo ce Braza 8 npousBogcmBomo e us-
BaeueHa om cobcmBeH knageHey, ¢ gbabouuHa 800 m."

OcBeH katicueB, dpupmama npousBexkga u uepewoB, cruBoB, gloreB, abv-
AkoB, npackoBeH u BuHeH npemuym gecmuaamu. Mopmdoauomo Ha dup-
Mama BkalouBa cowo maka u cepus om HecmaHgapmHu gecmuAamu,
npousBegeHu om naogoBe kamo mupabenu, cMokuHU, Nbnewu , apoHus,
konuru kakmo u HoBamopcku aukeopu om katicueB gecmunam ¢ meg.

7400 Vicnepux, ya. Bacua AeBcku 67; Ten/Qakc: 08431 3621
GSM: 0888 514215; office@rakiaisperih.bg;
www.rakiaisperih.bg

MPEOCTABAME BW | WE PRESENT

port of draft cherry, apricot, peach and plum distillates for Western Europe
(Switzerland, Germany, the Czech Republic, Italy, etc.) and designer bottle
production of high-quality rakiya from the Rakiya Isperih brand for the Bul-
garian and, recently, the American market”.

“We do our best and we work hard to prove ourselves in time and always
be associated with high quality production”, Barash Musa adds. “Achieving
perfection in our rakiya begins with selecting the ripest fruit in the region.
We make sure that we maintain excellent quality through the relationships
we have built over the long years with carefully chosen fruit producers, who
also observe strict rules when it comes to their yield. The water used in pro-
duction is drawn from our own well with a depth of 800 m.”

Apart from apricot, the company also produces cherry, plum, quince,
apple, peach and wine distillates of premium quality. The company port-
folio also includes a series of unorthodox distillates produced from fruit
such as mirabelle, figs, melons, aronia, blackberries, as well as innovative
liqueurs produced from apricot distillate with honey.
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Hati-mogepnama, npakmuuna u epekmuBna
mexHoAOzUs 3a uszpakgate Ha ao30Bu kon-
cmpykuuu 3a BuneHu u gecepmHu 4034, Cb3ga-
gena 656 Dpanuus u mpatno ycmanoBsBawa
ce B Bracapus om 2004 2 upes dupma
QM.AA. OOL.

ITpu masu mexHOAOZUS MPagUUUOHHO yno-
mpebaBanama cmomaHusupata mea 8 Gbazap-
ckama u cBemoBnama aozapcka npakmuka ce
3aMeHd ¢ noauecmepeH kaGea, kotimo upes
naatku om cpuuust Mamepuaa ce nocmabst onb-
Ham Bbpxy koroBeme - Memaanu, gppBenu uau
GemoHoBu.

Tasu mexnonaozust uma peBoalouuonnu npe-
gumcmBa, uspassBawu ce 8 ackoma npu mMon-
mupanemo u epukacocm u npakmuunocm
npu pabomama 8 Ao3ima om pesum6ama go
npubupasemo Ha pekoamama.

DELTEX

- FRANCE INTERNATIONAL AGRO -

ALIMENTAIRE

The most modern and efficient technology for
building vineyards both for wine and table grapes,
established in France and permanently estab-
lished in Bulgaria since 2004 by ELA.L. Ltd.
The traditionally used in the Bulgarian and world
viticulture industry steel wire is replaced by a poly-
ester cable, which by strips of the same material is
placed on the stakes - metal, wood or concrete.
This technology has revolutionary advantages in
terms of easy installation, efficiency and practi-
cality of the work in the vineyards - from pruning
to harvesting.

The overall economic impact of DELTEX tech-
nology is impressive - up to 70% reduced human
labor, time and physical effort is gained, soil treat-
ment is facilitated, agro-technical measures in-

crease their efficiency and economy. Fruits

mature faster. The process of harvesting is also fa-

Vkonomuueckuam edpekm kamo usgao Bogu go BnevamasaBawu pe- cilitated.

syamamu - go 70% ce HamaasiB8a uoBewkusm mpyg, neueau ce Bpeme
u ¢usuuecku ycuaus, yaecusaBa ce npouecbm Ha o6pabomka Ha nou-
Bama, kamo azpomexnuueckume meponpusmus noBuwaBam cBosma
epekmuBrocm u ukonomuunocm. I'TaogoBeme y3psaBam no-Gbpso.

VaecnsaBa ce u npouecbm no npubupanemo Ha
pekoamama.

Ka6eapm ,,JIEATEKC” e 10 nbmu no-ack om
CmoMaHeHama mea, 2.5 nbmu no-3gpaB Ha onbH.
[TocmaBen gobpe onbHam, mol ocmaBa 6es
npomsHa npu BeskakBu memnepamypu - om -40
go *+50 zpagyca. Vma kuBom 30-35 zogunu, ne
poikgscBa.

KaGeapm ,,JIEATEKC” npu6upa u npaBuano
HacouBa aemopacaume - Bunazu Bepmukaano,
He HapansaBa aosume, cuzypeH u GesonaceH e 3a
pa6omuuuume npu nocmaBssemo my. Ilpu-
cnocoben e 3a paboma ¢ Bcuuku BugoBe ao3ap-
cku Mawunu.

Ka6eabm ,,JIEATEKC” uma wupoko npuao-
skerue u 8 oBowapcmBomo u opankeputinomo
npousBogcmBo.

KaGeapm ,,JIJEATEKC” ce gocmaBs na makapu
(606unu) om no 3400 m.

,,0ya. EBaozu TeopeueB” 173

more tensile. If it is set

1504 Codusa 1504 Sofia, Bulgaria

mea.: 02/946 16 59

e-mail: info@fialbg.com

The DELTEX cable is 10 times lighter than the steel wire, 2.5 times

tight, it remains unchanged at any temperature

- from -40 to +50 degrees. Its life is 3035 years, it does not rust.
The DELTEX cable gathers and correctly guides the shoots - always

vertically, does not damage the vines, it is safe
and secure for the workers when it is placed. It
is adapted to work with all types of viticulture
machines.

The DELTEX cable is also widely used in fruit
growing and greenhouse production.

The DELTEX cable is delivered in 3400 m
coils.

SDJLA.A.” OO usBspwBa gocmaBka
Ha UsiAama mexHoAo2usl u MoHmaxk Ha
Msicmo.

FIA.L. Ltd. supplies the whole
technology and installation on site.

173, Evlogi Georgiev Blvd.
tel.: ++359 2 946 16 59

DAROBAS WINERY

Quality white, rosé and red wines with a fine, elegant taste, made from
own grapes and matured in French barriques.

KauecmBenu 6Geau, pose u uepBenu Buna ¢ pun, eaczanmen Bkyc, npousBegeru
om co6cmBeHo zposge u omeaeganu 8s8 dppencku 6apuuu.

LAETITIA

AREB,
. [/UW Eaﬂ;

by White Win

WINE SHOP WINE TOURISM
Wine Tastings and Sales "Darobas Winery"
6 Varbitsa Str., Sofia, Pesnopoy, Plovdiv region

Bulgaria Bulgaria

Contacts: F.LLA.L Ltd.; 173 Evlogi Georgiev Blvd.,
1504 Sofia, Bulgaria
Tel.: +359 2 946 1665; www fialbg.com/darobas/
darobaswinery@gmail.com; info@fialbg.com
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10 - 11 dpeBpyapu

10 - 11 peBpyapu
21- 25 ¢eBpyapu

Anpua - Mmad

17 - 20 Mau

1-3 loHu
27 - 29 loau

21- 23 aBzycm

31 aBaycm -
2 cenmemBpu

CenmemBpu
12 - 14 okmomBpu

7 - 10 HoemBpu
16 - 18 HoemBpu

23 - 25 HoemBpu

30 HoemBpu -
1 gekemBpu
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KAJIEHLAP 2018
BVHAPCKI CBBETIA

OUTLET Ha 6bazapcku BuHa
Acouuauus Ha mopoBuume Ha BuHO
8 borcapusa, MOA Boazapus

DecmuBan Ha MeaHUWKoMO BuHO "3AameH 2po3g”

zamelnik@abv.bg, 0889502646

BVHAPUA - MexkgyHapogHa usnoxkba 3a
Ao3apcmBo u BuHapcmBo. PecmuBan Ha
Buromo. MekgyHappogeH koHkypc 3a BuHo
U cnupmMHU Hanumku

www.fair.bg; www.bulgarianwines.org

BuHama Ha ce3oH npoaem/asmo 2018

Acouuauusa Ha mopoBuume Ha BuHo B8 Boazapusa

bankaHcku koHkypc Ha BuHomo.
bankaHcku pecmuBan Ha BuHOMO.
www.balkanswine.eu

EHopopym boazapus
seb@wineforum-bg.net

DecmuBan Ha BuHomMo po3e, KazaHAok,
HauuoHaneH koHKypc 3a pose "3nameH Kuaukc"
rosewine-expo.com

bypzacku ¢pecmuBaa Ha BuHomo
www.bulgarianwines.org

Spirits Selection by Concours Mondial de Bruxelles,

MaoBguB, boazapus
www.spiritsselection.com/en

DecmuBan "BuHomo Ha mpakume".
KoHkypc 3a MmecmHu copmoBe, KazaHnok

BuHama Ha ce3oH eceH/3uma 2018

Acouuauusa Ha mopzoBuume Ha BuHo 8 boAzapus

ABzycmuaga. @ecmuBan Ha BuHomo
u kyamypHomo HacregcmBo
www.avgustiada.com

CanoH Ha BuHomMmo
www.jec.bg

[duBuHo. Tecm
www.divino.bg

Hedunre Ha MaAagomo BuHo
www.eventsplovdiv.info; www.bulgarianwines.org

bankaHcku ¢ecmuBan Ha pakuama — Codua
www.bulgarianwines.org

CALENDAR 2018
WINE EVENTS

OUTLET of Bulgarian wines
Association of wine merchants in Bulgaria,
MOLL Bulgaria

Melnik Wine Fest "Zlaten Grozd"

VIANRIA - International Viticulture and enology
exhibition. Win Festival.
International Vine and Spirits Competition

Spring/Summer Wines 2018
Association of wine merchants in Bulgaria

The Balkan International Wine Competition
& Festival

Enoforum Bulgaria

Rose Wine Expo, Kazanlak
National Rose Wine competition "Golden kiliks"

Burgas Wine Fest

Spirits Selection by Concours Mondial
de Bruxelles, Plovdiv, Bulgaria

Thracian and Wine Festival.
Contest for indigenous varieties, Kazanlak

Autumn/Winter Wines 2018
Association of wine merchants in Bulgaria

Augustaida.

Festival of the wine and the cultural heritage

Salon du vin

DiVino. Taste

Young Wine Fest

Balkan Rakia Fest

ACOLNALA HA
T bPIOBUNTE HA BHO
B bbJITAPVIA

Hukonal MopgaHoB, npegcegamen.
JunaomupaH uHkeHep Memanypa.

Om nporemma Ha 1998 20guHa

ce 3aHUMaBa ¢ mopz20BuAa Ha BuHO U
Bo3HamepaBa ga 20 npaBu gokamo Moxke.
"Tlo-AecHO MU e ga npe3eHmupamM BuHo,
omkonkomo cebe cu!"

Nikolay Yordanov, Chairman. Certified
Engineer of Metallurgy. He has been in
the wine trading business since

the spring of 1998 and he intends

to be a part of it for as long as he can.
“I find it easier to present wines

than to introduce myself!”

Mpegu 20guHa B8 Codus Gewe yupegeHa ,ACOLIMALIANA HA TbPTOBLINTE
HA BI/IHO B BbATAPVA". Yupegumenume u ureHoBeme Ha cgpykeHuemo
ca xopa, npodecuoHarHo 06Bbp3aHu ¢ npegcmaBare u mbp20Bus Ha BuHo.
Ngeama 3a cv3gaBaHemo 0 He e om Buepa, HO MOMeHMbM Ha3psABa u Ha
23.11.2016 2. HoBomo cgpykeHue noayyaBa opuuuarHa peucmpayus.
Llenume ce uspasaBam B nonyaspusupaHe Ha BuHomo u cBopsaHume ¢
He20 kyamypHu mpaguyuu; nogobpaBate Ha nompebumenckama kyamypa
3a ymepeHa koHcymauus Ha aakoxoa; noBuwaBaHe Ha kpumepuume npu
cepBupaHemo My B 3aBegeHusama 3a 06wecmBeHO XpaHeHe U npeghaza-
Hemo B8 cneyuanusupaHume Maza3uHu; paswupsaBaHe Ha nasapHuA gan 6
nasapa Ha Hanumkume, cogoprkawu ankoxon u gp.

"Beaka npodecus uma cBos cneyuduka, Ho masu Ha mobpzoBeua Ha BuHo
€ HaucmuHa ocobeHa, mol kamo npogykmom, ¢ kodimo pabomunwm, € cne-
yuaneH", cnogens Hukonal MopgaHoB, npegcegamen Ha Acouuayusma.
"BuHomo e »uB opzaHu3bM, mo e mpaguuus, kyamypa, mepoap, ucmo-
pus. Om gpyza cmpaHa, mop208euom Ha BuHo e Bpbskama meXkgy npo-
usBogumens u kaueHmume - MazasuHu, pecmopaHmu, XomeAu, COMeAuepu
u kpaGHu nompebumenu. 3amoBa moi/ms mps6Ba ga 6oge gobpe nog-
20mBeH/a, ga UMa cepuosHU no3HaHus BvB Bcuuku usbpoeHu acnekmu.
3guzaHemo Ha BuHeHama kyamypa Ha nompebumeaume e MHO20 BakHO
8 pabomama ¢ kaueHmume. CouemaBaHemo Ha BuHomo ¢ xpaHama e
gpy2 0cHoBeH MOMeHmM B ymeHUEMO ga ce npegaaza u mopzyBa BuHomo.
YmepeHama koHcymauus e cowo He no-vanko BarkHa.

Mpe3 nocAegHUME 20gUHU ce HabalogaBa uskalouumeaHo gUHaMUYHO pas-
Bumue Ha BuHapckus 6usHec y Hac. Hag 260 ca Beue npousBogumeaume
Ha BuHo B Boazapus, a Hag 30 ca BHocumeaume. C manku usknloueHus Ha
Hoacapckua nasap e npegcmaBero uaromo cBemoBHomo BuHonpousBog-
cmBo. Hawama geliHocm ce ynpakuaBa akmuBHo om Hag 500 Haemu cay-

TbPTOBMA | TRADE

BULGARIAN
WINE MERCHANTS
ASSOCIATION

ot

The BULGARIAN WINE MERCHANTS ASSOCIATION was established last
year in Sofia. The founders and the members of the association are peo-
ple with professional commitment to wine presentation and trade. The
idea for its founding dates back a long period of time, but the moment
for it was coming, and on 23 November 2016 the new association was
officially registered.

Its aims are to make wine and the cultural traditions that go with it more
popular; to improve the consumer culture for moderate consumption of
alcohol; to improve the wine serving criteria in catering establishments,
as well as the supply in specialised wine shops; to increase the market
share on the alcoholic beverage market, etc.

“Each profession is specific in itself, but the wine merchant profession is
particularly specific, since the product we work with is special” Nikolay
Yordanov, Chairman of the Association, says. “Wine is a living being, it is
a tradition, culture, terroir, history. On the other hand, the wine mer-
chant personifies the relationship between the producer and the clients
- stores, restaurants, hotels, sommeliers and end consumers. That is why
they must be well-prepared and possess profound knowledge in all as-
pects listed. Improving the wine culture of consumers is very important
when working with our customers. Combining wine with food is another
important part of the ability to offer and trade wine. Moderate con-
sumption is also no less important.

For the past several years, there has been an extremely dynamic devel-
opment of the wine business in Bulgaria. There are already more than
260 wine producers in Bulgaria, along with over 30 importers. The entire
global wine production has been presented on the Bulgarian market, with
very few exceptions. Our activities have been actively exercised by over
500 hired employees. The movement of employees inside the system is dy-
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*kumenu. JBukeHuemo Ha kagpu Bompe 8 cucmemMama e guHaMUYHo,
Ho cowo maka BauzaHemo Ha HoBu xopa e npouec, koimo u3uckBa ga
Gvge ynpaBaaBaH 8 nocoka nopBoHayaAHo u nocaegBawio obyueHue.
EgHa om ocHoBHUme ueau, koumo cvamame 3a BaXkHu u npuopumemHu
Ha mo3u eman, e cb3gaBaHemo Ha npodecus ,Top208ey, Ha BuHO" u Bnu-
cBaHemo 0 8 HauuoHanHama knacudukauus Ha npopecuume u gabkHo-
cmume B8 P Boaeapus. ficHomo geduHupaHe Ha cmamyma U we
omcmpaHu MHO20 agMuHucmpamuBHu npevku, cBop3aHu ¢ HaeMaHemo
Ha nepcoHar. Om gpyza cmpaHa, we gage Bo3amoXkHocm 3a peznameHmu-
paHe Ha 0by4eHuemo u nogzomoBkama Ha kagpume 3a npakmukama c us-
2omBaHemo Ha y4ebHU nAaHOBe u npozpamu, koumo ga ca cneuuarHo
HacoueHu kom masu npodecus. OpzaHusupaHemo Ha kypcoBe 3a npugo-
6uBaHe Ha cneyuanHocm u 3a noBuwaBaHe Ha kBaaudpukauusma ca creg-
Bawama BakHa cmonka koM nocmuzaHe Ha 0cHOBHUME Ha ueAume Hu.
3aegHo ¢ Bcuuko moBa Acouuauusima 3anaza 8 npozpamama cu u pas-
AUYHU npodecuoHanHu B2B cobumus, kakmo u npeseHmauuu u gezy-
cmauuu 3a kpatHu kaueHmu - Alobumeau u yeHumeau Ha BuHomo."

KAKTA

namic, but also the introduction of new people is a process which has to
be managed in the direction of initial and follow-up training.

One of the major aims we consider important and a priority at this stage
is the establishment of the “wine merchant” profession and its entry into
the National Standard Classification of Occupations in the Republic of Bul-
garia. The clear definition of its status shall eliminate many administrative
hurdles related to the hiring of staff. On the other hand, it shall present
an opportunity for regulating the training and preparation of the em-
ployees for practice by preparing training curricula and programs which
shall be specifically targeted towards this profession. Organising qualifi-
cation courses and qualification improvement courses is the next impor-
tant step towards achieving our aims.

Along with all this, the Association includes different professional B2B
events in their program, as well as presentations and wine tasting for end
customers - both wine lovers and connoisseurs”.

Mapzapuma XpucmoBa / Margarita Levieva

KATAJNIOI bI HA BBJITAPCKOTO BMHO
l BULGARIAN WINE'S CATALOGUE

i SSIFP
Kod=dF
I\Lllgmber r ‘?H/\BK

MEXAOYHAPOJEH MAHAUP MJ10BOUB

saenHo ¢ A AFPA

Ufi J

Approved
Event

IMpe3 gekemBpu 2017 2. npegcmou ga usese om ne4yam nopegHomo u3garue Ha “KA&TA bbazapckomo
{ BuHo 2018". lpegcmaBerHume B Hezo u3bu ca Hag 150. Kamanoepm ompassBa u BvamokHocmume, koumo

Bcska usba npegnaea 3a BureH mypusbm. Ekunbm npegcmaBs u ouerHsBa Bura, koumo ca Ha bbaeapckus ,

nasap. Vi3gaHuemo e Ha bvaeapcku u aHeauticku e3uk, obeguHeru B egHa kHuea.

The next edition of KA&TA Bulgarian wine 2018 will be published in December 2017. The number of
wineries featuring in the guide is comming close to 150.The guide also presents the possibilities that each
cellar offers for wine tourism.

The team presents and evaluates wines that are on the Bulgarian market. KA&TA comes out in Bulgar-
ian and English language in one book.

PAL HA BUHOTO

/1 8 wecmomo u3zgaHue Ha kamoaoza aBmopume ocmaBam BepHu Ha In the sixth edition of KA&TA Bulgarian wine, the authors remain faithful
npUHYUNUMe cu: to their principles:
« paBHonocmaBeHocm - kom Bcuuku u3du u BuHa ce nogxoXkga ¢ eg- « Equality - all the wines and wineries are approached with the same
HakBo ycopgue u omzoBopHocm; diligence and responsibility; |
+ besnpucmpacmHocm - oueHkama Ha BuHama ce onpegens gobpoHa- « Impartiality - the ratings of the wines are determined in good will by
mepeHo om Bkyca, onuma u 3HaHUAMa Ha ekuna om gezycmamopu, the taste, experience and knowledge of the team, without being in-
6es3 BauaHue ga okasBa umMemo, 20AeMUHama u ucmopusma Ha ustama; fluenced by the name, size and history of the winery;
- BceobxBamHocm - cmpemek ga ce 06xBaram Bcuuku Gonzapcku usbu - Comprehensiveness - striving to cover all Bulgarian wineries and their M Em yH A P O H A I/I 3 /\ OM E A 3 A
u mexHume BuHa Ha nasapa. wines on the market. u u

"KA&TA Gorzapckomo BuHo 2018" moXke ga omkpueme 8 knHukapHuuy,
CNeyuaAu3upaHu MazasuHu 3a BUHO, UHMepHemM Maza3uHU, GeH3UHO-
cmaHyuu, kakmo u Ha www.kata.bg

"Hue obuyame BuHomo! Onumatime 20 u Bue - ¢ Alb6oB!" -

om aBmopume LiBema TaHoBcka u Kams MoHueBa
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KA&TA Bulgarian wine 2018 can be found in bookstores, specialized wine
shops, internet shops, gas stations and at www.kata.bg.

"We adore wine! Join us in tasting it - with love!” - from the authors
Tzveta Tanovska and Katia lontcheva

NO3APCTBO N BUHAPCTBO

www.fair.bg




OLIEHKATA HA NMOTPEBUTENUTE
E HAVI-BAXHA

Kak 3anouHa pa6omama Bu ¢ BU "BoHoHous ecmelim"?

B Hauanomo Ha 2016 2. noay4ux npegrokeHUEMO ga cmaHa mopoBcku gu-
pekmop 8 egHa coBcem HoBa Boazapcka usba, koemo o3HauaBawe ga pas-
BuBam nasapa 3a HelHume npogykmu. Mpuex npegrokeHuemo Ha
cobcmBeHuka 20cnoguH lomoB no npenopoka Ha 20cnoguH H. Janako8 -
2naBeH koHcyamaHm Ha u3bama, 3a koemo com My MHO20 BAazogapHa. Ja
uszpaguw umugk Ha npogykma u Ha BuHapHama, ga 3aemMew nasapHa
HUWa e ozpoMHO npegu3BukameacmBo. Pasbupa ce, BB Bcuuko moBa He
coM cama. Mimam 3ag 2opba cu nogkpenama Ha cobcmBeHuuume, Ha koH-
CyAmaHmume, Ha usnbAHUMeAHUs gupekmop Hukonal BoxkkoB. Paboms ¢
npekpacHu BuHa. JokasameacmBo 3a moBa ca nopeguuama om Hazpa-
gume om mekgyHapogHu korkypcu npes masu 2oguHa - Concours Mondial
de Bruxelles, BuHapus u Bankancku decmuBan Ha BuHomo.

KakBo e 3a Bac CeBepo3anagbm?

3a meH CeBeposanagom e 6orzapckama bypayHgus. ToBa e peauoH ¢ o2po-
MeH nomeHyuan kakmo om 2negHa mouka Ha mepoap, maka u no omHo-
weHue Ha ekonozusima. B MoMeHma yacm om Ao3sma Hu ca B npouegypa
Ha 6uocepmucuuupaHe, koemo we omBopu HoBu BoamokHOCMU Npeg Hac.
Paskakeme noBeue 3a Bawama u36a ,,boHOHUsA ecmelim”?

ToBa e cBbgHamama Meuma Ha cemelicmBo FlomoBu ga uszpagam egHa
om Hal-go6pume u3bu 8 Vi3mouHa EBpona u ga cnomozHam 3a Bu3Bpouia-
Hemo u 3amBopkgaBaHemo Ha nosuuuume Ha Gonzapckomo BuHO no
cBema. BogeHu om makcumama, ye ycmoduuB busHec ce cv3gaBa ¢ mo-
muBupaHu caykumenau, me ocuzypsBam obyueHue u paboma Ha mMecm-
Homo HaceneHue. Mognomazam u pasBumuemo Ha napaneaka ,/M\o3ap-
cmBo” 8 2umHasusma no ceacko cmonaxcmBo B ¢. dyHaBuu.

A "BoHoHus Ecmelim" 8 nepcnekmuBa, 3a Bac AuuHO?

"BoHoHus Ecmedm" e u Mos cBogHama Meuma, kosmo Mu gage Bo3moxk-
Hocm ga gokarka, ye ¢ MHO20 mpyg, XenaHue U Xoc ce nocmuza Bcuuko,
koemo skenaew!

Koe e Alo6umomo Bu BuHo?

MpucmpacmHa coMm koM nopBus 6paHg, posemo "Ooh La-la". Tod
BonrowaBa camama MeH - Ype3 npegcmaBsaHemo Ha moBa BuHo, cskaw
u3passBam couwHocmma cu. fopga coM, Ye cneveau npusa "Alobuma mapka
Ha Borzapus’.
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3aBopwiuna GakanaBop - "busHec agMuHucmMpauus”

8 CBuw0B, npegcmou U Mazucmpamypa No MapkemuHz
8 YHCC. C BuHo ce 3aHuMaBa om 2013 2. B hpogoakeHue
Ha gBe nopegHU 20guHU e U MeHugXkop "KomyHukuuu"
Ha bankanckua ¢pecmuBan Ha BuHomo

Having already received a B.A. in Business Administration
in Svishtov, she is about to begin a Master’s course

in Marketing at the UNWE in Sofia. She has been working
in the wine sector since 2013. For two consecutive years
she has also been the Communications Manager

for the Balkan Wine Festival.

THE CONSUMERS’ ASSESSMENT
IS OF THE HIGHEST IMPORTANCE

HeAu bxueBaHugy
Neli Bahchevanidu

How did you start working with Bononia Estate Winery?

In the start of 2016, | received an offer to accept the position of Mar-
keting Director in the brand new Bulgarian winery, which meant devel-
oping the market for its products. | accepted the offer with the
recommendation of our wine consultant Mr. Dalakov, for which | am in-
credibly grateful. Building an image for a product and for the wine cel-
lar in the wine community and occupying a market niche is a great
challenge. Naturally, I am not alone in all of this. | have the support of
the owners, the consultants and the executive director Mr.Bozhkov. |
work with amazing products. Proof of that is the number of awards they
have won this year at Concours Mondial de Bruxelles, Vinaria and Balkan
Wine Fest.

How do you see the Northwest of Bulgaria?

To me, the Northwest is the Burgundy of Bulgaria. It is a region of im-
mense potential, both in terms of the terroir and in terms of ecology.
That is why the estate is currently undergoing biocertification, which will
open new windows of opportunity for our products.

What is Bononia Estate?

This is the Yotovi family’s dream come true - building one of the best
wineries in Eastern Europe and contributing to the return and rein-
forcement of Bulgarian wine on the global map. Led by the motto that
sustainable business is created by motivated employees, they provide
training and work for local residents. They also support the develop-
ment of the Viticulture class of the Agriculture School in the village of
Dunavtsi.

What does Bononia Estate mean to you?

Bononia Estate is my dream come true as well - a dream which helped
me to prove that you can achieve anything you want with enough hard
work, willingness and ambition!

What is your favourite wine?

| am addicted to the first “Ooh La-la” brand. It embodies my essence,
which | always express through the presentation of this product.
I'm proud that it was awarded “Favourite Brand of the Bulgarian
Consumer”.
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