VINE AND WINE
CHAMBER

—]
<
=
O
T
<
=

T




EDOARDO [V MIROGLIO

ELENOVO -THRACIAN VALLEY

- E)'i |

VIAVRUD & RUBIN

VIOGNIER & TRAMINER

3

ORGANIC WINE



¥ ‘

- : b )
a\% e
MA3APU MARKETS
BoAzapust u nasapom Ha BuHo | 2-3 | Bulgaria and the wine market
EHOAO3WTE OENOLOGISTS
Kocmagunka PaxoBa- | 6-9 | Kostadinka Rahova -
EHono2 Ha 20guHama 2017 Oenologist of the year 2017
Benema BakopgkueBa - | 10-12 | Veneta Bakardzhieva - Young Oenologist
Maag eHonoz Ha 20guHama 2017 of the year 2017
KpucmuH MameeBa - Hagpaga | 14-15 | Kristin Mateeva - Hristo Dermendzheiev
Xpucmo Oepmengkue8” 2017 award 2017
KOHKYPC BUHAPWA VINARIA COMPETITION
lonaMama Hazpaga 3a BuHo |18 -19| The great award for wine
NO3APO-BNHAPCKW CBAT VITICULTURE & ENOLOGY WORLD
Bunama Ha Pycus | 20-25| The Wines of Russia
BNHAPCKW TPAQLIAN WINE TRADITIONS

TpudoH 3apesaH B ¢. ExeHoBo | 26-27| Trifon Zarezan at the village of Elenovo
TpudoH 3apesan B8 HAVBCH 8 Codusa | 28-29 | Trifon Zarezan at the NIWSR, Sofia

FOBUAEWN ANNIVERSARIES

100 20guHU omgageHocm Ha BuHomo | 30-31| 100 years dedications to winemaking

Director: Rada Videnova Bulgaria, Sofia 1000, 10 Lege Str.
Editor: Margarita Hristova Tel.: +359 2 981-08-49
Autors: R. Radev, M. Hristova, Tel.: +359 2 988-47-97
N. Dikova, I. Ivanova +359 879 100 869

Design: TEM Design Ltd. marga.levieva@bulgarianwines.org



:Y T ”‘
QN MA3APW | MARKETS

Mpe3 2018 2. boAzapua uke 3anasu nosuyuume cu Ha cBemoBHua nasap Ha BuHo u cnupmHu Hanumku. Ha $poHa Ha Aowama pekoama
Ha BuHeHO 2po3ge B 3anagHumMe patioHu Ha EBpona y Hac no-zondMama Yacm om BuHama om pekoama 2017 ca ¢ MHO20 gobpo Ka-

BULGARIA
bbAITAPVIA and the wine market

U nasapom Ha BUHO 2018

yecmBo U ¢ gobop NnomeHuuaA 3a pasBumue. HeszaBucumo ue obuomo koauvecmBo npousBegeHo BuHo B cmpaHama no npegBa-
pUMeAHU gaHHU e No-MaAko om NpegxogHU 20guHU, BapBam, ve Boazapckume BuHonpousBogumeau wie ycneam ga 3amBopgam
no3uyuuUMe CuU Ha MPaguuyuUoOHHUME Nnasapu Ha bbAazapcku BuHa U we npogbakam ycuauama 3a paspabomBaHemo Ha HoOBu ge-
CMUHaUUU 3a U3HOC.

Bulgaria to retain its positions on the global wine and spirits market in 2018. In contrast with the bad yield of wine grapes in the West-
ern parts of Europe, most of the 2017 vintage in Bulgaria are of very high quality and have great development potential. Even though
the preliminary data show that the total amount of wine produced in Bulgaria is less than previous years, | believe that Bulgarian wine-
makers will successfully reinforce their positions on the traditional markets for Bulgarian wines and will continue with the efforts to de-

velop new export destinations.

OuakBaHomo obwio koauuecmBo om pekoama 2017 e okono 160 mu-
AUOHa Aumpa BuHo, kamo no Bcaka BeposmHocm noBeye om noroBu-
Hama om npou3BegeHomo BUHO W bbge peaausupaHo Ha BompewHus
nasap. Mpe3 nocAegHUME 20gUHU € Hanuue mpaliHa meHgeHuus kom
yBenuuaBaHe Ha npogakbume Ha Gorzapcku BuHa B Boacapus. ToBa e
om uskaloyumenro BakHo 3HaueHue 3a Bcuuku, 3aemu B ro3apo-Bu-
Hapckus cekmop, mol kamo npu ycroBusma Ha cuaHa korkypeHuus Ha
meXkgyHapogHUmMe nasapu hpogaxkbume B cmpaHama mMozam ga ocu-
2ypam cmabuaHocm u npegBugumocm. Borzapckusm nasap ce pa3BuBa
uskalouumenHo 6bp30 U meHgeHuusmMa koM yBeauvaBaHe Ha npogask-
Bume e mpadHa.

11 8 cBemoBeH Mawiab, u y Hac, we NpogoAku HapacmBaHemo Ha npo-
gakbume Ha beau BuHa, koemo ce gbaku Ha npomsHama Ha nompe-
Bumenckume BkycoBe u Ha HauuHa Ha xpaHeHe 8 nocoka no-eku xpaHu
U no-HecmaHgapmHu BkycoBu couemaHus. B masu Bpwska ouakBaHo e
ga npogoaku meHgeHuusma 3a yBeauyaBaHe Ha koHcymauusma Ha
po3e, kakmo u Ha neHAuBu u uckpsawu BuHa. 3acaykaBa cu ga 6oge BHU-
MamenHo HabalogaBaHo u aHaAusupaHo pa3Bumuemo Ha kamezopuu
kamo HuckoaakoxonHu BuHa, apoMamu3upaHu Hanumku u apomamu-
3upaHu kokmeliau Ha BuHeHa ocHoBa u nAogoBu BuHa. PasBumuemo Ha
me3u npogykmu onpegeneHo paswupsBa nompebumenckama 6asa,
npegu3BukBa uHMepeca Ha no-Mragu BovzpacmoBu 2pynu koHcymamopu
u no3BoasBa HaBausaHemo Ha BuHomo u Ha BuHeHume npogykmu 8
HoBu, HempaguuuoHHU kaHaau 3a npogaxba u koHcymauus.

Om 02pOMHO 3HauyeHue e cunHomo u kpeamuBHo npucbcmBue Ha
Borzapckume npousBogumeau u mopzoBuu B couuarHume mpexku.
Bop3usm 06MeH Ha MHEHUS U AeCHUSIM gocmbn go UHGopMayus Bo3nu-
maBam eguH coBcem HOB mun koHcymamop u e kusHeHo BaxkHo Bus-
Hecom ga omzoBopu agekBamHo Ha HoBume peanHocmu. PasBumuemo
Ha uHmepakmuBHU oHAAOH nAamdopmu 3a npogakba Ha BuHa,
cnupmHu Hanumku, akcecoapu, BuHeHu mypoBe u cneuuarusupaHa Au-
mepamypa He caMo gonpuHacA 3a uszpakgaHemo Ha BuHeHa kyamypa
u Bv3numaBaHemo Ha npocBemeHu nompebumenu, Ho u Bogu go on-
muMu3upaHe Ha nasapHomo noBegeHue Ha ukoHomuueckume onepa-
mopu B8 6paHwa. CoomBemHo u go no-2onama epekmuBHocm Ha
npogak6ume u uszpakgaHe Ha no-gobvp umugk Ha npogykmume u
npousBogumenaume.

The expected total amount of the 2017 vintage is around 160 million
litres of wine, while more than half of the wine produced will prob-
ably be sold on the internal market. For the last few years an ongo-
ing trend toward higher wine sales of Bulgarian wines in Bulgaria has
been noted. This is extremely important for everyone working in the
vine and wine sector, because the sales in the country can provide
stability and predictability in the cases of strong competition on the
international markets. The Bulgarian market is developing excep-
tionally fast and the trend towards higher sales is ongoing.

Both in Bulgaria and worldwide, the increase in white wine sales will
continue, driven by change in consumer tastes and in the trend in
eating habits towards lighter foods and more unorthodox favour
combinations. In this respect it is expected that the tendency towards
higher consumption of rosé, as well as of sparkling and semi-sparkling
wines, will continue. The development of categories such as low-al-
coholic wines, aromatised drinks and aromatised wine-based cock-
tails and fruit wines is worth careful tracking and analysis. The
development of these products certainly expands the consumer base,
attracts the interest of younger consumer groups and allows the in-
troduction of wine and wine products to new, unorthodox sales and
consumption channels.

The strong creative presence of Bulgarian producers and merchants
on social media is also of extreme importance. The rapid exchange of
opinion and the easy access to information is cultivating an absolutely
new type of consumer and it is extremely important for the business
to comply adequately with the new reality. The development of in-
teractive online platforms for sales of wine, spirits, accessories, wine
tours and specialised literature not only contributes to the creation of
wine culture and cultivation of educated consumers, but also leads to
optimisation of the market behaviour of the economic players within
the industry. And it also leads to improved sales efficiency and the
creation of a better image of products and producers.

PagocnaB PageB
Mpegcegamen Ha HauuoHanHa Ao3apo-BuHapcka kamapa

Radoslav Radey,
Chairman of National Vine & Wine Chamber of Bulgaria
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\Vinkov Brothers Winery

Orec usba “Bpama MunkoBu” npogenkaBa mpaguuuume, HacregeHu
om ocHoBameaume G u npumexkaBa noBeue om 4500 akpa cobcmBeHu
ro3q. CopmoBama cmpykmypa BknalouBa Mmecmuume Muckem yepBeH,
MaBpyg u PybuH u mexkgyHapogHume LLiapgore, Myckam Omonen, Ka-
6epHe CoBuHooH, Mepao, Cupa, MuHo Hoap, KabepHe ppaH, CoBuHLOH
6AaH, baa myckam, eBlopumpamuHep, BuoHue, PusauHz u gp. Hawume
BuHa ca npou3BegeHu NO MpaguuyuoHHUA Memog ¢ obopygBaHe,
koemo omzoBaps Ha Bcuuku eBponelicku u cBemoBHU cmaHgapmu, u
omaexkaBam B8v8 dpeHcku u amepukaHcku goboBu bapuyu.

Minkov Brothers ca komnaekcHu BuHa. Te ca HanpaBeHu om kaacuve-
cku copmoBe, omaexkaBam 8 goboBu 648U U UMam nomeHuUUaA 3a
pasBumue 8 ymunka.

Le Photographe e cepus, BgoxHoBeHa om pomozpadusama, kosmo
npevynBa ukuBsBaHemo ¢ BuHOMO npe3 npusmMama Ha UHgUBUgyan-
Hocmma u cneyuduyHOCMmMa Ha mepoapa.

CYCLE BneuamasBa ¢ gyxa Ha ovapoBameaHama pempo kaacuka.
CYCLE e pomaHmuyHo nomewecmBue npe3 pasAudHUME enoxu U us-
cregBaHe Ha usuckaHus Bkyc Ha BuHomo, couemaBaw, mpaguuuu u
uHoBauuu.

Jack & Josie - maHuyBawu 8 HacmpoeHue 3a Buxo. Omkpudme dxko-
y3u 8 genukamHus puHec Ha 6eaume BuHa u kak 8 kaguperomo go-
kocBaHe Ha uepBeHume. He 3abpaBalime ga ce BnycHeme B
enezaHmHus maHy, Ha kak u Dkoysu, onumBatku posemo.

BuHama Ha u3s6a ,Bpamsa MuHkoBu" ca gobpe nosHamu B noBeue om
20 cmpaHu. fopgeeM ce ¢ MHO206pOUHUME npecmuXkHU Hazpagu,
cneyveneHU Ha cBemoBHu koHkypcu kamo Decanter, Concours Mondial
de Bruxelles, Chardonnay du Monde, International Wine Challenge,
Vinalies Internationales, Mondiales des Vins Canada u gp. Te gonpu-
HacAm 3a NoCMu2aHe Ha Mucusma Hu - ga cve ekBuBareHm Ha kaue-
¢cmBo U ugeHMUYHOCM € oMgageHocm U cmpacm.

Ha okono 58 km 3anagHo om YepHO MOpe, Ha XoAM,
062pageH ¢ gobpe NnoggobpHkaHu A03F, ce HaMmupa
BuHapcka usba ,bpama MunkoBu”. Apxumekmypama

U e 8 ene2aHMeH pempo cmuA. Ha moBa mMAacmo ca Guau
pa3nonokeHU cmapume A03d Ha mpumMama BuHapu bpama
MuHkoBu, koumo npe3 1894 2. Hocam nopBusa 3nameH
Megana 3a 6oazapcko BuHo om MekgyHapogHO u3nokeHUe.

About 58 km west of the Black Sea, on a hill

enclosed by well-kept vineyards, is the Minkov Brothers
winery. Its architecture is in old elegant, retro style.

At the exact same location were situated the old
vineyards of the three winemakers Minkov brothers,
who in 1894 brought the first gold medal for Bulgarian
wine from an international exhibition.

Nowadays Minkov Brothers winery remains loyal to the traditions
inherited from the founders and has more than 4 500 acres of own
vineyards. The varietal structure includes the local red Misket,
Mavrud and Rubin, and the international Chardonnay, Muscat Ot-
tonel, Cabernet Sauvignon, Merlot, Syrah, Pinot Noir, Cabernet
Franc, Sauvignon Blanc, White Muscat, Gewurztraminer, Viognier,
Riesling, etc. Our wines are made using traditional winemaking
practices with equipment which complies with all European and
global standards, and mature in French and American oak barrels.

Minkov Brothers are complex wines. They are made of classic
varieties, age in oak barrels and have the potential to mature in
bottles.

Le Photographe is a series inspired by photography, which refracts
the experience of wine through the prism of the individuality and
specificity of the terroir.

CYCLE impresses with spirit of charming retro classics. CYCLE is a ro-
mantic journey through the different epochs and exploration of
the fine wine taste, combining traditions and innovation.

Jack & Josie - dancing in the mood for wine. Discover Josie in the
delicate finesse of white wines and Jack in the velvety touch of the
reds. Do not forget to venture into Jack&Josie's elegant dance, try-
ing the rose wine.

The wines of Minkov Brothers winery have been well known in
more than 20 countries. We are proud of our numerous prestigious
wine awards won at international exhibitions, such as Decanter,
Concours Mondial de Bruxelles, Chardonnay du Monde, Interna-
tional Wine Challenge, Vinalies Internationales, Mondiales des Vins
Canada, etc. They further contribute to our mission - to become
equivalent to quality and identity with dedication and passion.
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MINKOV BROTHERS

[GNON & CABERNET FRANC & NER

CYCLE
O®O

www.minkovbrothers.bg




ANGELS £STATE SA
Oenologist of the Year 2017

E]—]()A()g Ha 80guﬂama KocmaguHka PaxoBa

Kostadinka Rahova

Kocmagunka MaHounoBa PaxoBa - QumumpoBa i
e pogeHa B MaoBguB Ha 24.09.1983 2. 3aBopuwBa
CpegHomMo cu obpasoBaHue npe3 2001 2. 8 COY

Xpucmo CMupHeHcku” B 2p. Xucaps, a Bucwe -
B8 YHUBepcumema No XxpaHUMeAHU MexXHOAOUU
B8 MroBguB coc cneyuarHoCm “TexHoAo2UA

Ha BuHoMo u NUBomMO", cmeneH ,Mazucmop”.

Pabomuna e kamo mexHonoz2
8vB B ,Buna Alobumeu"om 2005 go 2011 2.
u BvB BU ,Buna lOcmuHa“om 2012 2. go MomeHma.

Kostadinka Manoilova Rahova-Dimitrova was born

in Plovdiv on 24 September 1983. She finished her
secondary education at the Secondary School Hristo
Smirnenski in the town of Hisarya in 2001

and she received her higher diploma from

the University of Food Technologies in Plovdiv with

the speciality Wine and Beer Technology, with a Master’s

ANGE A[\’,GE

Degree. She worked as a technologist at the
Villa Lyubimets Winery from 2005 to 2011 and she has
been working at the Villa Yustina Winery since 2012.
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KakBo o3HauaBa 3a Bac npu3sa EHonoz Ha 20guHama 20177 What does the Oenologist of the Year 2017 Prize mean to you?
Ha 6ogew omauyeH kamo EHonoz Ha 20guHama om cBoume konezu 8 Being recognised as Oenologist of the year by your own colleagues
BpaHwa e Hat-Bucokama ougeHka, kosmo eguH BuHap Moxe ga noayuu. in the sector is the highest praise a winemaker could receive. | accept
MpuemMam Hazpagama ¢ 20AaM pecnekm u omzoBopHocm. the award with great respect and responsibility.

Kak pewuxme ga yyume 3a eHono2? Mimame Au 8 cemelicmBomo Why did you decide to become an oenologist? Does your family
mpaguuus 8b8 BuHonpou3BogcmBomo? have a tradition of winemaking?

N gBamama mu pogumenu ca 3aBopwunu YXT (BVXBIM) 8 MroBguB u Both of my parents graduated from the University of Food Tech-
me MU hoMozHaxa B usbopa Ha yHuBepcumem, B8 kolimo ga yua. Mpe3 nologies in Plovdiv and they helped me choose a university for my ed-
2005 2. 3aBopwux Bucwemo cu 06pasoBaHue U Owe CoWama 20guHa ucation. In 2005, | finished my higher education and, incidentally, the
No cmeyeHue Ha obcmoameacmBama ce 3ano3Hax ¢ AHHa u AmaHac very same year | met Anna and Atanas Tashkovi, who were putting
TawkoBu, koumo cvbupaxa ekun 3a paboma Bv8 “Buna Alobumeu”. together a team to work at Villa Lyubimets. | decided to rise to the www.angelsestate.bg
Pewux ga ce BnycHa 8 moBa npegusBukameacmBo u 3amuHax 3a Cau- challenge and | moved to Sliven. That is how | met Katerina Gargova



BeH. Taka ce 3ano3Hax ¢ Ekame-
puHa fapzoBa u leopau Yopbag-
akoB, koumo 6sxa Bogewume
eHono3u Bv8 ,Buna Alobumeu”,
U 3anoyHa Moemo BUHeHo npu-
knloueHue.

Kol e nbpBusam spvk cnomeH
om npodecuoHarHama Bu Kka-
puepa?

He 6ux onpegeauna Hukol om
MHokecmBomo  xy6aBu  cno-
MeHU kamo ,Hal-apok”, 3a-
womo moBa bu o3HayaBano, ye
Hal-gobpomo om MeH e ocma-
Hano 8 muHanomo. lMpegnouu-
mam ga BapBam, ue moBa
menbpBa npegcmoul.

KakBo o3HauaBa ga cu eHono2
8 Boazapus?

TpygHa u omz2080opHa, HO MHO20
UHMepecHa npodecus. Beaka mpygHocm obaue ce 3abpabs, kozamo
Bukgaw ygoBremBopeHuemo Ha xopama, caeg kamo ca omnuau
2nomka xy6aBo BuHo.

Kou ca no-go6pu - Murkeme uau »eHume eHono3u cnopeg Bac?
ViHmepeceH Bonpoc. LLe kaxka skeHume, He 3awomo com XeHa, a 3a-
womo Mucas, Ye B masu Mokka npodecus keHume BHacsm MHO20
yap u enezaHmMHoOCM.

M3uckBa au npogecusma Bu }kepmBu 8 AuueH naaH? CmpyBa Au cu?
Bceku, kolimo ucka ga ce pasBuBa 8 npodecuoHareH naaH, mpsibBa ga
e 20moB ga npaBu onpegeneHu komnpomucu u a3 cnagam kom moBa
yucAo. 3a egHa XeHa e owe NO-MpygHO, HO ce onumBam ga GanaHcu-
pam Mexkgy npodecusma u AuyHUsA Mu XkuBom. Kocmemauiika com, ve
umam conpye, kodmo me pasdupa u nogkpens, a cemelicmBomo mu
BuHazu e 6uro Mosma onopa, 3amoBa ceza € MOMEHMbM ga UM ce U3-
BuHs, ye noHskoza ce e Hanazano ga 2u NpeHebpezHa 3apagu Npode-
cusma mu.

Monoxkuxme Au JuoHucueBama knemBa npeg cBoume koneau? C
kakBu uyBcmBa ce Bpowame kom mosu cnomen? KakBo 3a Bac e
HuoHucueBama knemBa?

Ha, moBa 6ewe MHO20 BoAHyBau, MOMeHM 3a MeH. V3puyaliku Beaka
gyma om JuoHucueBama knemBa, a3 3Haex, ye ga npaBsa BuHo e
moemo npusBaHue.

B kos obnacm Ha BuHonpou3BogcmBomo ce yyBcmBame Hal-
cunHa. Mimame Au noBogu 3a 20pgocm?

fopgocmma He MU e npucoWwa Yepma, Ho ce pagBam, ye BoB "Bura
fOcmuHa", 6razogapeHue Ha Munko LiBemkoB, umame nepdekmHume
ycnoBus u cBobogama ga mBopum, ga uspasaBame cebe cu BoB Bu-
Hama, koumo cv3gaBame. U kozamo npu Hac ce BbpHam gobpu om-
3uBu om xopama kakmo om Boazapus, maka u om uykbuHa, a3 ce

'8

and Georgi Chorbadzhakov, who were the leading oenologists at Villa
Lyubimets and thus began my wine adventures.

What is your first vivid memory from your professional carrier?

| would not define any of my numerous lovely memories as “the most
vivid”, as this would mean that the best of me is already behind me. |
would rather believe that it is yet to come.

What does it mean to be an oenologist in Bulgaria?

It is a difficult and responsible, but immensely interesting profession.
However, every hardship is forgotten, when you see people’s satisfac-
tion after they have had a sip of good wine.

Are men or women better at it in your opinion?

Interesting question. | would say women, not because | am one, but
rather because | believe that women ring a lot of charm and elegance
into this man's job.

Does your job require any personal sacrifice? Is it worth it?
Everyone who wants to grow professionally must be ready to make cer-
tain compromises and this includes me. This is even more difficult for a
woman, but | try to find a balance between my work and my personal
life. I am lucky to have a husband who understands and supports me
and my family has always been my rock, which is why now is the time
for me to apologise for sometimes having to neglect them due to my
career.

Did you swear the Oath of Dionysus before your colleagues? How
do you feel when you recall the memory? What does the Oath of
Dionysus mean to you?

Yes, it was a very exciting moment for me. While speaking every word
of the Oath of Dionysus, | knew that making wine was my calling.
Which field of winemaking do you feel your special strengths lie in?
Have you had occasions to feel proud?

yyBcmBam ygoBremBopeHa.

Koe cmamame 3a cBoil Hali-2onam ycnex 8 kapuepama Bu goceza?
loAsM ycnex e, Ye UMax WaHca ga 3anoyvHa ga paboms 3a GoAap-
ckomo BuHonpousBogcmBo. Beako egHo BuHo, 8 koemo Brazam ycu-
AUf, e ycnex 3a MeH u 3a ekuna, ¢ kodmo cve 20 HanpaBuau. Ja
cneyvens mumaama "EHoAO2 Ha 20guHama” e coulo yenex, Bucoko npu-
3HaHuUe, koemo me ambuyupa ga paboms ouwe No-yCoPGHO.

KakB8o ouakBame om npodecusma 8 AuveH naaH?

OuakBaHusma Mu ca ga npogbaka ga ce cpewam C ouwe UHme-
pecHuU xopa, ¢ koumo ga 0602amaBam 3HaHUAMA, yMEHUAMa U Mu-
poz2aega cu.

Ha kozo uckame ga 6nazogapume 3a uszpaXkgaHemo Bu kamo
€HOAO2?

Nckam ga brazogaps Ha npenogaBameaume mu om kamegpa ,Tex-
HoAo2uA Ha BuHOomMo u nuBomo” B8 YXT B MroBguB. Te Mu gagoxa egHa
MHO20 gobpa 0cHOBa om 3HaHusA. Mpe3 20guHUME umax Bb3mok-
Hocmma ga paboms ¢ egHU om Hal-gobpume eHono3u B Bbazapus,
om koumo Hay4ux MHo20. Ha nbpBo msacmo, uckam ga baazogaps Ha
EkamepuHa lapzoBa. Ta e yoBekom, kolimo mu nokasa mazusma Ha
BuHonpouszBogcmBo u Me Hay4u, Ye 3a ga cu gobop BuHap, mpa6Ba
ga Brokuw usnomo cu copue. Mckam cowio ga 6razogaps u Ha Bacua
CmosHoB u lfeopau YopbagrkakoB, koumo Me Hayuuxa Ha Mbkkus no-
2Aeg B npodecusma HU u om koumo gobux MHO20 npakmuuecku
onum. EHonozbm, koimo couio ocmaBu mpatliHa caega 8 Moemo npo-
decuoHanHo pazBumue u kolimo 3a cokaneHue Beue He e cpeg Hac, e
AnekcaHgop BenaHoB. baazogapHa coM, ve umax BoamokHocm ga pa-
6oms ¢ Hez0 U ga comBopum Hskonko npekpacHu BuHa.

KakBo 6vgewe npegBukgame 3a 6bazapckomo no3apo-
BuHapcmBo?

CBemno! OBHagexkgeHa com, 3auomo B8 Borzapus ce npaBsm MHO20
gocmoiiHu BuHa. B Hawama npodecus Beska 20guHa HaBausam Maagu
U ambuyuo3Hu koneau ¢ xkenaHue ga ce nocBemam Ha Hest.ToBa, koemo
Mu ce ucka, e ga pabomum noBeue ¢ Gorzapckume copmoBe, 3awomo
me mpsA6Ba ga ca Hawemo Auue npeg cBema.

Buxme Au HanycHanu Boazapus, 3a ge ce peaausupame 8 gpyzu Bu-
Hapcku cmpaHu?

Bux nocemuna gpyea BuHapcka gecmuHauus, 3a ga 0602ams 3HaHUAMa
cu, Ho wie ce BopHa B Borzapus, 3a ga npuroka HayueHomo.

YneH cme Ha Colo3a Ha eHono3ume B Boazapus. KakBo nocaaHue
we omnpaBume kom cBoume koneau?

YneH com Ha YnpaBumenHua coBem Ha CEB om 2009 2. u ommozaBa
paboma ycopgHo ¢ korezume Mu, 3a ga cMe B noasa Ha BuHapckus
BpaHw. OpeaHuU3UpamMe MHO20 Meponpusmus U obyyeHus, Ha koumo
BuHapume Mo2am ga 06MeHsM onum u ga 060zamaAm 3HaHUAMa cu.
Ha nopBo mscmo, noxkenaBam Ha koneume Mu ga ca 3gpaBu, ga om-
cmosiBam cebe cu u ga npogbakaBam ga mBopsm.

MHmepBlomo B3e Mapzapuma XpucmoBa
Interview of Margarita Hristova

EHOAO3WTE | OENOLOGISTS

Pride is not a character trait inherent to me, but | am glad that we
have the perfect conditions and the freedom to create and to express
ourselves in the wines we create here, at Villa Yustina, which is thanks
to Mr. Milko Tsvetkov. And when we receive good feedback from peo-
ple from both Bulgaria and abroad, | feel satisfied.

What do you regard as your greatest success in your career so far?
The fact that | was able to start working for the production of Bul-
garian wines is a great success to me. Every wine | put effort into is a
success for me and the team involved in producing it. Winning the
Oenologist of the Year award was also a success and very high praise
which motivates me to work even harder.

What are your personal expectations for your career?

My expectations are to continue meeting interesting people who will
help me widen my knowledge, skills and perspective.

Whom would you like to thank to for your growth as an oenologist?
I would like to thank my professors from the Wine and Beer Technol-
ogy department at the University of Food Technologies in Plovdiv. They
have provided me with a solid foundation of knowledge. Over the
years, | had the opportunity to work with some of the best oenolo-
gists in Bulgaria, and | learned a great deal from them. First, | would
like to thank Ekaterina Gargova. She was the person who showed me
the magic of vinification and she taught me that being a good wine
producer requires you to put your whole heart into it. | would also like
to thank Vasil Stoyanov and Georgi Chorbadzhakov, who taught me
the male point of view in our profession and who gave me a lot of
practical experience. The oenologist who also left a permanent mark
in my professional development and who is, regrettably, no longer with
us is Aleksandar Velyanov. | am grateful to have had the opportunity
to work alongside him in creating a few marvellous wines.

What future do you predict for the Bulgarian vine and wine sector?
Bright! | am hopeful, because a lot of worthy wines are being pro-
duced in Bulgaria. Our profession welcomes new young and ambitious
colleagues willing to devote themselves to it every year. What | would
like to see is more intensive work with Bulgarian varieties, as they are
the true face of Bulgarian wine.

Would you leave Bulgaria in order to develop your career in other
winemaking countries?

I would visit another wine destination for the purpose of widening my
knowledge, but | would still come back to Bulgaria to apply what |
have learned.

You are a member of the Bulgarian Oenologists Association. What
is your message to your colleagues?

I have been a member of the Managing Board of the Union of Oenol-
ogists in Bulgaria since 2009 and since then | have worked hard with
my colleagues, so that we can be of benefit to the winemaking sector.
We organise many events and trainings, where winemakers can share
their experiences and widen their knowledge.

But above all, | wish my colleagues health, so that they can stand their
ground and continue to create.



MAag €HOAO2 HA 20(UHAMA

Young Oenologist of the Year 2017

BeHema bakopgXkueBa

Veneta Bakardzhieva

PogeHa Ha 03.05.1989 B hoBguB.
3aBvpwiBa YHuBepcumema no xpaHu-
MeAHU MexHOAO2UU, CneyuanHocm

,, [exHoAozuA Ha pepMeHmauuoHHUMe
npogykmu” npes 2013 2., cheg koemo
pabomu egHa 2oguHa kamo aabopaHm
BoB B "TogopoB" u om 2014 e.

kamo mexHonoe BoB B "Qoyp DperHgc'.

She was born on 3 May 1989 in Plovdiv.
She graduated from the University of Food
Technologies with the speciality of Technol-

ogy of Fermentation Products

in 2013, after which she worked for

a year as a laboratory technician at the
TODOROFF Winery and she has been
working as a technologist at the

Four Friends Winery since 2014.

KakBo o3HauaBa 3a Bac npusa Maag eHono2 Ha 20guHama 2017?
Mpusom Mndag eHooe 3a 2017 2. 3a MeH e 20AAMO npu3HaHue. baazo-
gapA Ha Hawama 6paHwoBa opzaHu3auua 3a moBa, e ca usdpanu MeH
usmeskgy ocmaHaaume maagu konezu. Ta3u Hazpaga e CmuMyA ga pa-
6oms Bce no-omgageHo, ga ce pa3BuBam u ycoBopweHcmBam.

Kak pewuxme ga yuume 3a eHonoz? limame Au 8 cemelicmBomo
mpaguuusa 88 BuHonpouzBogcmBomo?

3aBvpuwiuna com Qperckama esukoBa 2umHasus 8 MAoBguB. B Hes
¢dpeHckuam e3uk u ¢ppeHckama kyamypa cmaHaxa yacm om Mos
»kuBom. Bcuuku 3Haem 3a porama Ha QpaHuus 8 cBemoBHomo npo-
u3BogcmBo Ha BuHo. 3a MeH Bewe gobpa uges ga ce 3aHUMaBam ¢
BuHo u ga kombuHupam moBa ¢ e3uka. OcBex moBa uckax npode-
cuama mu ga e cBop3aHa C peaneH peyamam U emo ceza cb3gaBam

10

What does the Young Oenologist of the Year 2017 Award mean to
you?

The award Young Oenologist of the Year 2017 is a great honour for
me. | am grateful to our branch organisation for choosing me among
all the other young colleagues. This award is an incentive for me to
be even more devoted and to grow and improve myself.

Why did you decide to become an oenologist? Does your family
have a tradition of winemaking?

| finished my secondary education at the French Language School in
Plovdiv. There, French culture and French cuisine became a part of my
life. We all know about the role France plays in the global produc-
tion of wine. It was a good idea for me to go into wine and to com-
bine this with the language. Apart form that, | wanted my career to

20moB 3aBopweH npogykm. ToBa Mu xapecBa u me ygoBremBopsBa.
Moume 6au3ku He ca eHoao3u, HO BuHazu B kowu ce e nuero BuHo.
3Ham, Ye gAgo Mu U npagago Mu ca omaaeXkgaau A03d U ca npaBeau
BuHo B Hezonemu konuvecmBa B patioHa Ha 2pag MAoBguB. Ceza bawa
Mu npaBu BuHo, Ho Yucmo Alobumencku u 3a ygoBoacmBue.

Kol e nbpBuam Bu apvk cnomeH om npogecuoHanHama Bu ka-
puepa?

MopBusm Mu sipbk cnomeH e cBbp3aH ¢ gezycmauus Ha pasauyHU BuHa,
Ha pa3AuyHa Bb3pacm U ¢ pasauyHa ucmopus, 6o4Ba no bvuBa - bewe
MU MHO20 UHMEPECHO.

KakBo 03HauaBa ga cu eHoAo2 B Bvazapus?

O3HauaBa ga cu npodecuoHaaucm, ga 3Haew kakBo uckaw ga Hanpa-
Buw u ga cbsgaBaw BuHa, koumo Hocam ygoBoacmBue Ha kaueHma. B
Hawama cmpaHa ce npaBsam gobpu BuHa, uHmepecom kbm msax u 3a
wacmue kom kauecmBeHume makuBa 8 nocaegHUMe 20guHU pacme.
Bce noBeye xopa nusm BuHO U ca gobpe OpueHMUpPaHU Ha nasapa.
Hawama 3agaya e ga He 2u nogBeXkgame u ga 2apaHmupamMe nOCMo-
AHHO kauecmBo u pasymMHU UeHU.

Mpobaemume B8 6paHwa couwo He ca Manko u Mucas,ve e kpalHo Bpeme
pabomama Hu ga 6bge nognomozHama om gopkaBama u ga uma
eguHHa noaumuka u koHkpemHu peweHus no omgaBHa nocmaBeHu
Bonpocu.

Kou ca no-go6pu - Mmukeme uau keHume eHono3u cnopeg Bac?
MeHume ecmecmBero ©  (wez08umo).

Cnopeg MeH ga HanpaBuw gobpo BuHo He 3aBucu om moBa gaau cu
Mok uau keHa. Opyau ca onpegeaswume pakmopu 8 Hawama npo-
decus. BaxkHo e ga uma kpeamuBeH u 2paguBeH nozaeg Bopxy Bcuuku
acnekmu Ha BuHonpaBeHemo.

M3uckBa Au npodecusma Bu »kepmBu 8 AuueH naaH? CmpyBa Au cu?
3uckBa *epmBu. a, moBa He e reka npodecus, Ho egBa Au B gpyaume
npodecuu xopama He npaBsm komnpomucu ¢ onpegereHu Hewia. Beeku
cam npaBu cBos u3bop u npeueHsBa koe e Hal-gobpo 3a Hez0. Cnopeg
MeH Heuwama Mozam ga ce couemasm.

3a MeH cu cmpyBa ga ce HanpaBsm »kepmBu. ToBa e paboma, kosmo me
pa3BuBa kamo uoBek, npegnaza pasauuHu npegusBukameacmBa u Hocu
MHO020 NO3UMUBHU eMouuu.

Monoxkuxme Au JuoHucueBama knemBa npeg cBoume koneau? C
kakBu uyBcmBa ce Bpvwame kom mo3u cnomen? KakBo 3a Bac e
JuoHucueBama knem8a?

Ia, norokux JuoHucueBa knemBa npes 2014 2. Bpowiam ce kom mo3u
MomeHm ¢ gobpu uyBcmBa, Gewe MHO20 mopkecmBeHo. PagBax ce ¢
ocmaHanume koneeau, ye Beue pabomum moBa, koemo uckame u 3a
koemo cme ce 20mBunu npe3 cmygeHmckume 20guHu. 3a MeH Ouo-
HucueBama kaemBa ca gymu, koumo me kapam ga ce 3amMucauw, ga 2u
nomHuw u 8 koumo ga BapBaw. Pabomama HU e omzoBopHa, Ha Hac
ce 2nacyBa goBepue u Hue mpsdBa ga 20 onpaBgaem.

B kos o6racm Ha BuHonpou3BogcmBomo ce uyBcmBame Hall-CuAHa.
imame Au noBogu 3a 20pgocm? limame Au Alo6umo BuHo?

EHOAO3WTE | OENOLOGISTS

be linked to actual results and now | am producing a finished end prod-
uct. | like this and it brings me satisfaction.

My relatives are not oenologists, but there has always been wine on
the table at home. | know that my grandfather and my great-grand-
father grew vineyards and made modest quantities of wine in the re-
gion of Plovdiv. Now my father makes wine, but purely for pleasure,
as a dilettante.

What is your first vivid memory from your professional carrier?

My first vivid memory is related to the tasting of various wines at dif-
ferent ages and with different histories barrel for barrel - it was fasci-
nating.

What does it mean to be an oenologist in Bulgaria?

It means being a professional, knowing what you want to do and cre-
ating wines that bring the customers joy. There are good wines being
made in our country and, fortunately, the interest in quality wines has
been growing during the past years. More and more people are drink-
ing wine and know their way around the market. It is our task to do
right by them and to ensure consistent quality at reasonable prices.
The problems in the sector are also far from lacking and | believe it is
high time for our work to be supported by the government and for the
introduction of a unified policy and specific solutions to long-standing
problems.

Are men or women better at it in your opinion?

Women, of course © (jokingly)

| believe making good wine is not about being a man or a woman. The
determining factors in this profession are quite different. It is important
to have a creative and constructive view for all aspects of winemaking.
Does your job require any personal sacrifice? Is it worth it?

It requires sacrifices. Yes, it is not an easy job, but | doubt that people
don't make certain compromises in other professions as well. Everyone
makes their own choice and decides what is best for them. | believe
things can be reconciled.

And in my opinion, some sacrifices are worth making. This is a job that
helps me grow as a person, which offers various challenges and brings
many positive emotions.

Did you swear the Oath of Dionysus before your colleagues? How do
you feel when you recall the memory? What does the Oath of Diony-
sus mean to you?

Yes, | made my Oath of Dionysus in 2014. | always revisit this moment
fondly, it was a grand event. My colleagues and | felt glad that we
were doing what we wanted and what we had prepared for during
our student years. To me, the Oath of Dionysus are words that make
you think, that stick with you and they are something to believe in.
Our work entails responsibility, people place their trust with us and we
have to live up to it.

Which field of winemaking do you feel your special strengths lie in?
Have you had occasions to feel proud? Do you have a favourite
wine?

|



HaU-cuaHa ce uyBcmBam 8 nopBuyHomo BuHonpou3BogcmBo u mo Ha
6eau BuHa. ToBa e nopagu ¢akma, ue Bb8 BuHapcka usba “(Qoyp
(peHgc” pabomum ¢ MHO20 6eau copmoBe.

MoBog 3a 20pgocm 3a MeH e Hat-Beue dakmbm, ue npe3 nocregHUMe
20guHu Bce noBeye xopa no3HaBam u npegnoyumam BuHama Ha Ha-
wama usba.

Nobumomo Mu BuHo e "3umapa KabepHe QpaH pekoama 2015".
Koe cmamame 3a cBoii Hati-2onam ycnex B8 kapuepama Bu goceza?
Hal-20AM ycnex 3a MeH e Hazpagama 3a MAag eHoaoz. o cobwius
HaYUH onpegeAsaM U omAUYUEMO 3a Hall-gobpo bbazapcko pose Ha "3u-
mapa Pose 2015", npucogeHa om JuBuHo. ToBa BuHo cneueau u 3na-
meH Megan Ha Concours Mondial de Bruxelles.

KakBo ouakBame om npogecusama 8 AuveH naaH?

OuakBam ga npogonka ga ce pasBuBam, ga ce ycoBopweHcmBam u ga
mpynam HoBu 3HaHUA u onum.

Ha kozo uckame ga 6aazogapume 3a uszparkgaHemo Bu kamo
€HOAO02?

Vimana com waHca ga paboms ¢ egHU om Hal-gobpume B GpaHwa u
0Om M#AX CoM Hay4UAa CMPaWHO MHO20 3a hpodecusima eHoAo? U 3a Bu-
HonpaBeHemo! Ha nopBo macmo, uckam ga Baazogapa Ha npenogaBa-
meAume cu om YHuBepcumema no XpaHumeaHu mexHonoz2uu, koumo
He caMo MU nhpegagoxa cBoume 3HaHUs, HO U 3anaAuxa UHMepeca Mu
kom BuHomo. CneuuanHu baazogapHocmu uckam ga uskarka Ha gou,. Ke-
muneB. OzpomHa 3acayza 3a HaBauzaHemo mu 8 npodecusama u dop-
MUpaHemo Ha omHoweHuemo Mu kbm masu paGoma uma Tombo
MempoB, koneza ¢ gorz020guwWEH OnUM, PabOMUA Ha Pa3AUYHU Mecma
u 8 pasauyHu chepu Ha BuHonpousBogcmBomo. MocregHume Hakoako
20guHu paboms ¢ Membp NaueB BvB Burapcka usba "Qoyp PpeHgc'.
Tol me Hay4u Ha MHO20 U uckam ga My 6Aaz20gaps 3a BbamokHocmma
u goBepuemo ga coM Yacm om ekuna my! MHoz20 gbaka u Ha Anek-
caHgop BeasHoB, kolimo 3a o2pomHO cokaneHue Beue He e cpeg Hac.
Buxme Au HanycHaAu BoAzapus, 3a ge ce peaausupame 8 gpyau Bu-
Hapcku cmpaHu?

[a, 6ux pabomuna Bv8 gpyeu BuHapcku cmpaHu. Mucas, ye moBa we
€ NOAE3HO 3a MeH kamo cneyuarucm. [a HanycHa Boazapus e kpalHo
peweHue. Bpememo, 8 koemo »uBeem, Hu no3BoasBa ga nomyBame
u pabomum, kbgemo *enaem.

YneH cme Ha Coloza Ha eHonosume B Boazapus. KakBo nocaaHue
we omnpaBume kom cBoume koneau?

[a, uneH com Ha Colosa Ha eHonozume B Boazapus. Mogkpensam max-
Hama getiHocm u um nokenaBam owie noBeve Bbgewu yenexu.
Moemo nocraHuemo kbm koaezume e ga npaBam Bce no-xy6aBu BuHa,
ga ce pa3BuBam u ga npogbrkuM 33aegHO NONYAAPU3UPAHEMO Ha
Goncapckomo BuHo!
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| feel most confident in the primary winemaking process, more specif-
ically for white wines. This is due to the fact that the Four Friends Win-
ery works with a lot of white grape varieties.

It is a point of pride for me that during the past years people have
started to recognise and prefer our winery increasingly.

My favourite wine is Zitara Cabernet Franc, 2015 vintage.

What do you regard as your greatest success in your career so far?
The award for young oenologist is my greatest success. This definition
also extends to the award for Best Bulgarian Rose Wine received by
the Zitara Rose 2015, granted by DiVino. The same wine also won a
gold medal at the Concours Mondial de Bruxelles.

What are your personal expectations for your career?

| expect | will continue to grow, improve and gain new knowledge
and experience.

Whom would you like to thank to for your growth as an oenologist?
I have had the opportunity to work with some of the best in the sec-
tor and | have learned a great deal from them about the profession of
oenologist and about the process of winemaking! Firstly, | would like
to thank my professors from the University of Food Technologies who
not only gave me their knowledge, but also sparked my interest in
wine. | would like to extend my special thanks to Assoc. Prof. Kemilev.
Totyo Petrov is another person who deserves great credit for my in-
troduction to the job and for my attitude to it - he is a colleague with
years of experience who has worked in various places and in different
areas of winemaking. For the past few years, | have been working with
Petar lliev at the Four Friends Winery. He taught me a lot and | would
like to thank him for giving me the opportunity and for placing his trust
in me by making me part of his team! | also owe a lot to Aleksandar
Velyanov, who, regrettably, is not longer with us.

Would you leave Bulgaria in order to develop your career in other
winemaking countries?

Yes, | would work in other winemaking countries. | believe it would be
useful to me as an expert. But leaving Bulgaria would be an extreme
decision. The times we live in allow us to work and travel wherever we
want.

You are a member of the Bulgarian Oenologists Association. What
is your message to your colleagues?

Yes, | am a member of the Bulgarian Oenologists Association. | fully sup-
port their work and | wish them even greater success in the future.
My message to my colleagues is for them to make good wines, to con-
tinue growing and for us to continue together on our journey to pro-
mote Bulgarian wine!

NHmepBlomo B3e Mapzapuma XpucmoBa
Interview of Margarita Hristova

DAROBAS WINERY

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

KauecmBenu Geau, pose u uepBenu Buna ¢ pun, eaczanmen Bkyc, npousBegenu

om co6cmBeno zposge u omeaeganu 8s6 Gppencku Hapuuu.

LAETITIA
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WINE SHOP WINE TOURISM Contacts: F.LLA.L Ltd.; 173 Evlogi Georgiev Blvd.,
Wine Tastings and Sales "Darobas Winery" 1504 Sofia, Bulgaria
6 Varbitsa Str., Sofia, Pesnopoy, Plovdiv region Tel.: +359 2 946 1665; www.fialbg.com/darobas/
Bulgaria Bulgaria darobaswinery@gmail.com; info@fialbg.com



KPNCTH MATEEBA
HOCUTEA HA HATPALATA
"XPNCTO OEPMEHIMIEB" 2017

Hazpagama Xpucmo OepmeHgikueB, yupegeHa 8 umemo
Ha 20neMus cneyuaaucm 8 Boazapckomo BuHo,

ce BpouBa eke20gHO Ha Mazucmbpa OM NOCAegHUA
Bunyck 8 kamegpa “TexHoaozua Ha BuHomo u nuBomo”
Ha YHuUBepcumema No XpaHUMeAHU MmexHOAO2UU

B8 MaoBguB, 3aBopuwiun ¢ omauvue. Tazu 20guUHa
HocumeAadm Ha 2pamomama e KpucmuH MameeBa.
MokenaBame O ycnex u om umemo Ha Bcuuku koaeau

0 *kenaemM ga npeHece cBoume OMAUYHU

cmygeHmcku ycnexu 8 6bgeulama cu paboma.

The Hristo Dermendzhiev award, established in the name of
the great expert in Bulgarian wine, is bestowed every year
on the master from the latest class of masters in the Wine

and Beer Technology Department of the University of Food
Technologies in Plovdiv who graduated with honours. This

year, the award winner is Kristin Mateeva. \We wish her suc-
cess and, on behalf of all colleagues, to implement her excel-
lent student successes into her future work.

PogeHa e Ha 29.01.1993. 3aBvpwiuna e cpegHo obpazoBarue npes 2012 2. B
MoBguB (Ppetcka eukoBa eumnazus). Mpes 2017 2. 3aBbpwiBa YXT cneyu-
anHocm ,TexHoAO2US! Ha epMeHmMauuoHHUme npogykmu” (Mogyau Ha cne-
yuaauzayus - ,TexHonoaus Ha Butomo u BucokoankoxonHume Hanumku” u
JTexHoroeust Ha MAsKomo u MaedHUme npogykmu”) , cmeneH mazucmbp. B
MOMeHMa e Ha cneyuanusayus BoB Pparuyus (zp. Bpecm). Cmygenmckus cu
cmax e HanpaBuna B buoBuHapHa ,Opbenyc” (kamnaHus 2016).

KakBo o3HauaBa 3a Bac Hazpagama Xpucmo [lepmengkueB 2017?
3a MeH Hazpagama ,Xpucmo [depmeHgkueB” o3HauaBa npegu Bcuuko
npu3HaHue 3a Bcuukume 20guHU ycuAeH mpyg.

Kak pewuxme ga yuume 3a eHonoz2? Mimame Au B cemelicmBomo
mpaguuus 8b8 BuHonpouzBogcmBomo?

He, 8 cemeticmBomo Mu HaMa mpaguuuu 868 BuHonpousBogcmBomo.
MopBoHauanHo ce BAX HacouuAa B gpyza chepa, Ho Mucas, ye B kpalHa
cvemka Hewama ce Hapeguxa, kakmo mps68a ga ce cayuam, U Com
MHO20 wacmauBa om mo3u pakm.

Kol e Hali-apkusm Bu cnomeH om caegBaHemo Bu 8 YXT 8 MaoBguB?
Memme 20guHu 8 YHUBepcumema no xpaHUMEeAHU MexHoAo2UU bAxa
egHU om Hal-xybaBume 8 »kuBoma mu. C korezume Mu umaxme HeBe-
posmHu ukuBaBaHus u 3a6aBHu MomeHmu, HO cowo maka u mpyg-
Hocmu, koumo cnogenaxme 3aegHo, u moBa, ¢ koemo we 3anomHs
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KRISTIN MATEEVA
HOLDER OF THE HRISTO
DERMENDZHIEV

2017 AWARD

She was born on 29 January 1993. She finished her secondary education
in 2012 in Plovdiv (the French Language School). In 2017, she graduated
from the University of Food Technologies with major in Fermentation Prod-
ucts Technology (specialisation modules Wine and Spirits Technology and
Milk and Dairy Products Technology) with a Master's degree. Today, she
is doing her specialisation in France (the city of Brest). She did her student
internship at the Biowinery Orbelus (2016 campaign).

What does the Hristo Dermendzhiev 2017award mean to you?
To me, the Hristo Dermendzhiev award above all means recognition
for all the years of hard work.

Why did you decide to become an oenologist? Does your family
have a tradition of winemaking?

No, my family has no traditions of winemaking. [ initially meant to
go into a different area, but things eventually lined up as they were
meant to and | am very happy with that.

What is your most vivid memory from your period of studies at the
University of Food Technology in Plovdiv?

The five years at the University of Food Technologies were some of
the best years of my life. My colleagues and | had some unbelievable
experiences and fun moments, but also some difficulties which we
overcame together and what | will come to remember most form

me3u nem 20guHu, € yyBcmBomo 3a npuHagrekHocm kom obuy-
Hocmma, kogmo cowecmByBawe B8o8 QpankodoHckus duauan. Creg
3aBpowaremo mu om QpaHyus 6aazogapeHue Ha kamegpama ,Tex-
HOAO2UA Ha BuHOMO U nuBomo” yuacmBax B pasauyHU BuHeHU CobU-
mus, kogemo co3gagox MHoz0 koHmakmu. Hal-sipok cnomeH e moske 6u
y4yacmuemo Mmu B ,Concours Mondial de Bruxelles”, kogemo ocBeH Bu-
Hama om uaa cB8am, umax ygoBoarcmBuemo ga pa3208apam U CbC cne-
yuaAucmu om gpyeu cmpaHu. He 6ux 3abpaBuna cowo maka u cmaxka
Mu no Bpeme Ha kamnaHus 2016, kogemo 3a nopBu Nom umax Bo3mok-
Hocmma ga ce gokocHa om6Au3o go uskycmBomo ga cb3gaBaw BuHo.
Kol e Hal-Aapkusam o6Gpa3 Ha npenogaBamen, kolimo we Hocume 3a-
BuHazu B copuemo cu, kolimo Bu HanpaBu eHono2 u Ha kozomo uc-
kame ga 6nazogapume?

MHo20 npenogaBamenu no Bpeme Ha 0byueHUemMo Mu, a pabupa ce,
U pogumeAume u 6auskume Mu, ca gonpuHecau 3a 4oBeka, kotimo com
gHe¢, a Colwo U 3a ho3HaHuama, koumo umam. Bee nak, gBama om max
noBausixa MHO20 B u3pacmBaHemo MU npe3 NOCAegHUME 20gUHU, a
UMeHHO npenogaBamenkama Mu no dpencku e3uk, Magam KpbcmeBa,
U gunroMHusAm Mu pvkoBogumen gou. Hukoaatl CmoaHoB. 3amoBa
uckam ga um 6razogaps u ga um kaka, ye BuHazu we 2u Hocs B8
Copuemo cu, 3awomo 6e3 maxHa noMouy, HamMawe ga Gbga moBa,
koemo com, U ga ce cmpems ga gaBam owe noBeue om cebe cu.

Koza 3a nbpBu nvm ce gokocHaxme go BuHomo? KakBo e ocmaBuno
HeusAuyuma crega B co3HaHuemo Bu?

3a nopBu nom ce gokocHax go BuHomo B mudHetgkopckume mu 20-
QUHU, HO 20 oueHuX Moxe 6u creg kamo nocmovnux B8 QpankodoH-
ckus puauan kom YHuBepcumema no xpaHumeaHu mexHoAo2uu 8
MaoBguB. Bcuuku oHesu BgoxHoBsBawu paszoBopu ¢ npenogaBame-
AUMe Mu Cobyxa 0zpomeH uHmepec kbm uskycmBomo Ha BuHonpous-
BogcmBo 8 meH.

KakBo e ga cu »keHa eHono2? Kou ca no-goGpu - Moxkeme uau ke-
Hume cnopeg Bac?

MeHume eHono3u cmaBam Bce noBeue ¢ Beska usmuHana 2oguHa. 3a
MeH ga Gogeuws keHa B npodecus, koamo Bce ouie gocma xopa cvamam
3a Mokka, e npegusBukamencmBo. He Mucas, ue Moske ga ce karke kot
om gBama noaa e no-gobop - Bcuuko 3aBucu om AuuHUMe kauecmBa,
NO3HaHUAMa U yMeHUAMa Ha YoBeka.

Buxme Au HanycHaAu BoAzapus, 3a ge ce peaausupame 8 gpyau Bu-
Hapcku cmpaHu?

Cmsmawm, ye onumbm 8 uykbuHa e MHO20 noaeseH kakmo B npode-
cuoHaneH, maka u 8 AuueH naaH. Mopagu masu npuyuHa BuHazu Com cu
npegcmaBsna, ye ako moza, we ce BbanonsBam om BosmokHocmume
ga Hayua Hewo HoBo B gpyea gopkaBa u creg moBa we ce BopHa B
Borzapus. BapBam, ye ¢ HampynaHus onum B8 uyk6uHa we omkpus
MH020 Bb3mMOXkHOCMU 33 npodecuoHaAHa peaausauua B poguHama Mu.
KakB8o nocaaHue we omnpaBume kom cBoume koneau - eHono3u?
Kakmo e kasan eguH xuHgyucmku MoHax : ,Brokeme copuemo, yma,
uHmenekma u gywama cu gopu 8 Hat-gpe6HUme cu nocmonku. ToBa
e maliHama Ha ycnexa”.

EHOAO3WTE | OENOLOGISTS

these five years will be the sense of belonging to the community
which existed in the Francophone Department. After my return from
France, | took part in various wine events where | created lots of con-
tacts, thanks to the Wine and Beer Technology department. Perhaps
my most vivid memory was my participation in “Concours Mondial
de Bruxelles”, where apart from the wines from all over the globe, |
also had the pleasure of talking to experts from other countries. |
also would not forget my internship during the 2016 campaign,
where | had the opportunity to get close to the art of making wine
for the first time.

Which is the most glaring example of a professor who you will bear
in your heart forever, who made you an oenologist and whom you
would like to thank?

There have been many during my education and of course my
friends and family have also contributed to the person | am today
and to the knowledge | have as well. However, there were two peo-
ple who influenced me greatly in my evolution during the past years,
namely - my French teacher, Madame Krasteva, and my dissertation
supervisor, Assoc. Prof. Nikolay Stoyanov. This is why | would like to
thank them and to tell then they will always be in my heart, because
without their help | would never have become the person | am and
I would not be aspiring to working even harder and being more de-
voted.

When was your first acquaintance with wine? What did leave an in-
delible mark in your mind?

My first acquaintance with wine was during my adolescent years, but
| probably only started to appreciate it after | began attending the
Francophone Department of the University of Food Technologies in
Plovdiv. All those inspirational conversations with the professors
sparked an enormous interest in me towards the art of winemaking.
What does it mean to be a woman oenologist? Are men or women
better at it in your opinion?

There are more and more women oenologists every year. To me,
being a woman in a profession that is still largely considered to be
aman's job, is a challenge. | don’t think you could say either gender
is better - it all comes down to the person’s qualities, knowledge
and skills.

Would you leave Bulgaria in order to develop your career in other
winemaking countries?

| believe that the experience gained abroad is incredibly useful both
professionally and personally. Therefore, | have always thought that
given the chance, | would take the opportunity to learn something
new abroad, after which | would return to Bulgaria. | think that the
experience gained abroad will create a lot of opportunities for my
professional growth in my home country.

What is your message to your colleagues - oenologists?

As a Hindu monk once said: “Put your heart, intellect and soul even
into the smallest of deeds. That is the secret to success.”
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OTKpuiiTe AypeOC

3/1aTHOTO ChbKPOBULLE
Ha "BuHapHa CBULLOB"

Mpes 45 2. om H.e. pumckume 3aceaHuuyu om VIII
ABzycmoBcku Ae2uoH ocHoBaBam gpeBHus 2pag HoBe (gHec
2p.CBUWIOB), u3bupalku pezuoHa okoro p. flyHaB nopagu
BAazonpuamHuUA kKAuMam u NAOgopogHUME nouBu.

DEEY

Orec ,Burnpom CBuwioB8” e HacregHuk Ha BuHapcka u3ba ¢
nonoBuHBekoBHa ucmopua. BuHapHama e cpeg ocHoBono-
AOKHUUUME Ha BuHO kyamypama 8 boazapus, kakmo u egHa
om nbpBume u3bU, cmMapmupaAu npousBogcmBomo Ha
pose 8 cmpaHama.

DEEY

lpo3gemo, koemo ce usnoa3Ba, e om cobcmBeHu A0308u
MacuBu, a 2coguuHomMo Npou3BogcmBo Bo3auza Ha okoro
2 000 000 Aumpa BucokokayecmBeHu BuHa.

Cepusama ,Aypeoc” Ha ,BuHnpom CBuwioB” e npeceyHama
mouka MeXkgy cmunom Ha gpeBHume mpaguuuu 8 npous-
BogcmBomo Ha BuHo u knacama Ha HaU-CoBpemeHHUmMe
MEXHOAO2UU.

CneuuduyHUAM Mepoap Ha A03AMa, N0gobopbm Ha Hal-
gobpomo 2po3ge U cmpacmma Ha eHoro3ume Gopmupam
xapakmepa Ha me3u BeaukonenHu BuHa. Maakomo 3aamHo

cokpoBuwie cpeg max ce kasBa Aypeoc. Omkpulme 20!

Discover AUTGOS

the golden treasure of
Svistov Winery

In the 45th century AD the Roman settlers of the Legio
VIII Augusta found the ancient town of Nove

(the present-day town of Svistov) and chose the land
along the Danube river due to its mild climate

and fertile soils.

Nowadays, Svistov Winery is the successor of a winery
with a history of half a century. The winery is one of
the founders of the viniculture in Bulgaria, as well as
one of the first rose producing wineries in the country.

The grapes come from our own vineyards and the
annual production amounts to about 2 000 000 liters
of high-quality wine.

The Aureos line of Svistov Winery is the point where
the style of the ancient wine production traditions
meets the excellence of the latest technologies.

The specific terroir of the vineyards, selection of the best
grapes and the passion of oenologists build the charac-
ter of these superb wines. Aureos is the golden treas-
ure among them. Discover it!

LEC

SAUVIGNON BLAN

E

FRNET SAUVIGNON
CABERNET FRANC

THE GOLDEN TREASURE

G

L]

SVISHIOV

WINERY

WWW.SVISHTOV-WINERY.COM



24-uam MexkgyHapogeH koHkypc 3a BuHa u cnupmHu Hanumku
,BuHapusa 2018" 6ewe opzaHu3UpPaH om HauuoHaAHamMa A03apPo-
BuHapcka kamapa coBmecmHo coc Coloza Ha eHorosume B8
Boazapus, ¢ nogkpenama Ha MexkgyHapogeH naHaup MaoBguB
u napk-xomea ,CaHkm Memepbype”. ToBa e Hal-3Ha4YUMOMO
cobumue B conomcmBauiama npozpama Ha MekgyHapog-
Hama u3nok6ba 3a AozapcmBo u BuHapcmBo ,BuHapua”. Cocme-
3aHUemo uma 14 kamezopuu, ocHoBHU om koumo ca 3a Geau
u yepBeHu BuHa om nocaegHa u no-cmapu pekoamu, pakuu,
BpeHgu U cnupmHu Hanumku.

Hag 300 npo6u BuHa, pakuu, BuHeHO BpeHgU U CNUPMHU Ha-
numku ce cocmesaBaxa masu 20guHa 3a npecmMmukHuMe om-
AUYUA.

3NAATEH PUTOH 2018

+ CoBuHooH 6AaH EM, 2017,
BW ,Egoapgo Mupoauo”
« Face to Face Rose, 2017,
Bl BpaHgc uHmMupeHwbHOA" ALl
« Salty Hills KabepHu CoBuHboH & Mepno & KabepHe dpaH & Cupa,
2017, "YepHomopcko 3namo” Al
« Excentric Incanto LapogHe & CoBuHboH GaaH, 2016,
MEDI VALLEY WINERY (“BbATAPCKO BMHO" 00[)
+ NBW Rose, 2016,
BN BpaHgc uHMupeHwbHLA” Al

« SPIRITUS SANCTUS KabepHe (paH, 2016,
“ABKOM TPEMO" EOOL
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Bunapusa 2013

Vinaria

[OJTAMATA HAIPALA 3A BVHO
THE GREAT AWARD FOR WINE

24-th International Competition of Wines and Spirits “Vinaria
2018" was organized by the National Vine and Wine Chamber
together with the Union of Oenologists in Bulgaria with the
support of International Fair Plovdiv and Park Hotel "Saint Pe-
tersburg". This is the most significant event in the accompany-
ing program of the International Exhibition of Vine and Wine
"Vinaria". The competition has 14 categories, main of which are
for red and white wines from the latest and older vintages,
brandies, rakiya and spirits.

More than 300 samples of wine, rakiya, wine brandy and spirits
competed this year for the prestigious awards.

THE GOLDEN RYTHON AWARD 2018

« Sauvignon Blanc EM, 2017,
Edoardo Miroglio Winery

+ Face to Face Rose, 2017,
VP Brands International

« Salty Hills Cabernet Sauvignon & Merlot & Cabernet Franc & Syrah,
2017, Black Sea Gold Winery

+ Excentric Incanto Chardonnay & Sauvignon Blanc, 2016,
Medi Valley Winery

« NBW Rose, 2016,
V/P Brands International

+ SPIRITUS SANCTUS Cabernet Franc, 2016,
Spiritus Sanctus

SHATH MEOAJT

KOHKYPC BUHAPWA | VINARIA COMPETITION

GOLD MEDALS

BEA COPTOBW 11 KYMAMHW BUHA OT PEKOATA 2017 / WHITE VARIETAL AND BLEND WINES, VINTAGE 2017

Yemupu CesoHa Mponem, ,JomedH IOcmuHa” EOOL
LapgoHe, ,YepHomopcko 3namo” ALl

Villa Ponte WapgoHe & CoBuHboH 6AaH, ,YepHomopcko 3namo” AL

Four seasons Spring, Domaine Yustina Winery
Chardonnay, Black Sea Gold Winery
Villa Ponte Chardonnay & Sauvignon Blanc, Black Sea Gold Winery

PO30BI COPTOBW 1 KYMAMHW BUHA OT PEKOATA 2017 / ROSE VARIETAL AND BLEND WINES, VINTAGE 2017

Salty Hills Kabepre CoBuHooH & Cupa & KabepHe QpaH,
+YepHomopcko 3namo” ALl

Pose banapuHa, ,banap” AL

Salty Hills Cabernet Sauvignon & Syrah& Cabernet Franc,
Black Sea Gold Winery

Rose Balarina, Balar Winery

BEA COPTOBW 11 KYNAMHW BUHA OT NMO-CTAPW PEKOATYU / WHITE VARIETAL AND BLEND WINES FROM OLD VINTAGES

LWapgoHe npemuym, 2015, BETbPXAAQ 1968 EOOL
PediHcku Pusaue HoBu Masap, 2016, ,Buneke MpecraB” AL

Pixels Sauvignon Blanc, 2016, ,BIM BPAHOC WHTEPHELLbHBA" ALL

Le Passionnel Chardonnay, 2016, ,SINTICA WINERY"
(KOC - CaHgaHcku 00Q)

SPIRITUS SANCTUS ,Myckam Hxkuano”,2016 ,/18kom Tpedg"” EOOQ,

Villa Ponte WapgoHe & CoBuHboH 6AaH, 2016, ,YepHomopcko 3namo” AL

Salty Hills LlapgoHe & BuoHue & CoBuHboH baaH, 2016,
+YepHomopcko 3namo” ALl

Vera Terra LWapgore 3HM Momopue, 2015, ,YepHomopcko 3namo” AL

Chardonnay premium, 2015, Better half 1968 winery
Rheinriesling Novi Pazar, 2016, Vinex Preslav winery

Pixels Sauvignon Blanc, 2016, VP Brands International
Le Passionnel Chardonnay, 2016, Sintica winery

SPIRITUS SANCTUS Muscat Jialo, 2016 Ivcom Trade winery

Villa Ponte Chardonnay & Dauvignon Blanc, 2016, Black Sea Gold winery

Salty Hills Chardonnay & Viognier & Sauvignon blanc, 2016,
Black Sea Gold winery

Vera Terra Chardonay PGO Pomorue, 2015, Black Sea Gold winery

YEPBEHI COPTOBW 1 KYMAMHW BUHA OT MO-CTAPW PEKOATI / RED VARIETAL AND BLEND WINES FROM OLD VINTAGES

SPIRITUS SANCTUS Mepno, 2016, ,IBKOM TPE/O" EOOL

NBW Regent, 2016, ,BM BPAHOC MHTEPHELLBHBA" ALL

Apmucmuk, 2015, ,OometH MeHaga” EOOL,

bapuk Motxm, 2015, ,JomelH MeHaga” EOOL,

Incanto Merlot, 2015, ,MEDI VALLEY WINERY" (, boAzapcko BuHo" O0[)
Kabepre CoBuHboH 3rY Tpakuticka HusuHa, 2015 ,YepHomopcko 3namo” ALl
Cupa & Man6ek & Pezenm, 2015, ,BETbPXAAQ 1968" EOOL

PYMEAVA MABPYL PE3EPBA, 2015, ,KoBekc - 2* EOOL

Mepyn MaBpyg Pesep8a, 2015, “KoBeke - 2” EOOL,

Grand Prix Golden Rhythm Ka6epHe CoBuHboH, 3HI I0XHo YepHomopue,
2015, ,YepHomopcko 3namo” ALl

Gorcivka, 2016, ,Bunnpom-CBuw08” ALl

PesepBa Tpakuticku mucmepuu, 2016, B ,Togopo8”

Buna AmGon Mepno pesepBa, 2015, ,BUAA AMBOA" EALL

Explosion Cabernet Franc, 2015, ,SINTICA WINERY"

Pixels Cabernet Sauvignon, 2015, BM ,BPAHOC MHTEPHELLIbHBA" ALl

Salty Hills Kabepre CoBuHooH & Mepao & Kabepre Qpan & Cupa
3rY Tpakuticka HusuHa, 2015, “YepHomopcko 3namo” ALl

Legio I, 2015, ,BuHnpom-CBuw0B8” ALl

SPIRITUS SANCTUS Merloy, 2016, Ivcom Trade

NBW Regent, 2016, VP Brands International

Avrtistic, 2015, Domaine Menada winery

Barique Point, 2015, Domaine Menada winery

Incanto Merlot, 2015, Medi Valley winery

Cabernet Sauvignon PGl Trachian Valley, 2015, Black Sea Gold winery
Syrah & Malbec & Regent, 2015, Better Half 1968 Winery

Rumelia Mavrud reserve, 2015, Kovex - 2 winery

Merul Mavrud reserve, 2015, Kovex - 2 winery

Grand Prix Golden Rhythm Cabernet Sauvignon
PGO South Black Sea side, 2015, Black Sea Gold winery

Gorch ivka, 2016, Vinprom Svishtov Winery

Reserve Trachian Mysteries, 2016, Tododroff winery

Villa Yambol Merlot reserve, 2015, Villa Yambol winery
Explosion Cabernet Franc, 2015, Sintica Winery

Pixels Cabernet Sauvignon, 2015, VP Brands International

Salty Hills Cabernet Sauvignon & Merlot & Cabernet Franc & Syrah
PGl Trachian Valley, 2015, Black Sea Gold winery

Legio I, 2015, Vinprom Svishtov Winery
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BITHATA HA PYCIA
THE WINES OF RUSSIA

Pycua u Bunomo

CBukHaau cve ga MucauM 3a Pycus Hal-Beue kamo 3a nompebumen Ha
BuHo, npu moBa ocHOoBHO Ha MacoBu u eBmuHu BuHa. Pycus e u moBa,
HO He camo. CmpaHama onpegeneHo UMa UHMEpeceH NOMeHyYuaA u
kamo npouzBogumen Ha BuHo. Vimax Bo3mokHocm ga ce ybegs B
moBa, yuacmBatku npe3 usmMuHarama 20guHa 8 Xypumo Ha gBama
HaU-BaxkHu BuHeHu konkypca 8 Pycus. Pyckume BuHa 8 MomeHma
noumu He ce ekcnopmupam u € MH020 mpygHO ga 6bgam HamMepeHu
U onumaHu u3BvH mepumopusma Ha cmpaHama, koemo e owe egHa
npuyuHa ga paskakem 3a max.

Russia and wine

We are used to thinking of Russia mainly as a wine consumer and,
more specifically, of largely mass-produced, cheap wines. And that is
also true, but Russia is, in fact, much more than that. The country
certainly has intriguing potential as a wine producer, as well. | was
given the chance to see that for myself when | took part in the panel
of the two most significant wine competitions in Russia last year. Russ-
ian wines are barely exported at the moment and they are difficult
to find and taste outside the country, which is another reason why
we are going to tell you about them.

NO3APO-BUHAPCKW CBAT | VITICULTURE & ENOLOGY WORLD

Mcmopusa Ha BuHonpousBogcmBomo B Pycus

Chabo uzBecmeH dakm e, ye npousBogcmBomo Ha BuHo B8 Pycus
BcowHocm cowecmByBa om goaboka gpeBHocm, 6au30 2700 20gUHU.
IpeBHume 2vpuu pa3BuBam rozapcmBomo B8 palioHa Ha goAuHama
Ha peka [loH, kakmo gokasBam HamepeHume apxeonozuyecku Ha-
xogku. CmpaboH paskasBa, ye owe mozaBa naemeHama, kuBeewu
no 6pezoBeme Ha [oH, 3apaBsau npe3 sumama AO3UMe, 3a ga 2u
npegnassm om cBupenume 3umu. Tasu yHukaaHa npakmuka e coxpa-
HeHa U ce npuAaza Ha moBa Macmo u go gHec. Ta usuckBa gonbAHU-
meAeH mpyg, a U camomo 3apabaAHe Ha AO3UMe e cmpecupauio 3a
msx u cokpausaBa »kuBoma um, HO e eguHcmMBeHUSM MemMog ga ce Us-
6ezHam usMpb3BaHusma npe3 cypoBume pycku sumu.
YepHomopckomo kpatbpekue Ha Pycus u 6pezoBeme Ha AsoBcko
MOpe Cbwo no3HaBam matHume Ha Ao3apckomo uskycmBo ouse om

The history of winemaking in Russia

It is not an especially well-known fact that winemaking has ancient
roots in Russia, going as far back as nearly 2,700 years. The ancient
Greeks cultivated the process of winemaking in the region of the val-
ley of the river Don, as the archaeological finds tell us. Strabo said that
even then the tribes residing along the banks of the Don river would
bury the vines in winter, so as to protect them from the harsh condi-
tions. This unique practice has been preserved and is still kept there
today. It requires additional labour and the process of burying the vines
is in itself stressful for them and it shortens their lifespan, however, it
is the only way to avoid frostbite during harsh Russian winters.

The Black Sea coast of Russia and the shores of the Azov Sea have
also been acquainted with the secrets of the art of vinification since
ancient times - as far back as the era of the Greek poleis, which were
established in the 6th century BC. Phanagoria, the most well-known
and significant ancient Greek polis on the territory of present day
Russia, located on the Taman Peninsula, was established in 543 BC, in
the vicinity of present day Phanagoria winery, which still bears the
same name. The multitudinous Greek colonies along the Black Sea
on the territory of present day Russia started developing viticulture
and the wine trade flourished along the coasts of the Black and
Mediterranean Seas.

The regions of Dagestan and the North Caucasus also have an age-
old wine history. The region North Caucasus near the border with
Georgia practises the vinification method using Kvevri (quevri) - large
earthenware vessels buried below ground, which are believed to be
the oldest winemaking method dating back nearly 8,000 years. Geor-
gia is considered the homeland of wine. The now Russian territories
of the North Caucasus are part of the Georgian cultural and wine
heritage.

Modern winemaking in Russia began at the end of the 19th century.
Wineries are mainly located in the Black Sea region and they produce
predominantly sparkling wines for the Russian aristocracy which is
renowned for their love of the fine sparkling wines of Champagne.
Russian aristocracy decided to start producing wine using the “classi-
cal” method on domestic grounds. For this purpose, they invited
French experts as consultants and the method of the Champagne re-
gion was adopted in its entirety. Two of the wineries established dur-
ing that period - Novyi Svit in Crimea and Abrau-Durso near the town
of Anapa, are still producing quality “Méthode Champenoise”
sparkling wines to this day.

The revolution of 1917 led to the industrialisation and mechanisation
of the wine production process in Russia. In the 1980s, the Soviet Union
became the fourth most significant winemaker in the world in terms
of volume, following Italy, France and Spain. The wines produced in
Russia during the communist regime were mostly sparkling, most of
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goaboka gpeBHocm, om enoxama Ha 2pbukume koaoHuU noAucu, oc-
HoBaHu npes3 VI Bek npegu Xpucma. Qarazopus, Had-usBecmHusm u
3HaYuM gpeBHOZpPbUKU NOAUC Ha mepumopuAma Ha Pycus, Hamupau
ce Ha noayocmpoB TamaH, e ocHoBaHa npes 543 20guHa npegu Xpu-
cma, 8 6ausocm go gHewHama BuwapHa (aHazopus, CoxpaHuAa
umemo. MHoz06potHUmMe 2pbuku yepHomopcku konoHuu Ha mepu-
mopuume Ha gHewHa Pycus pa3BuBam rozapcmBomo, mbpzoBuama
¢ BuHo B YepHomopuemo u Cpegu3eMHO Mope npoubdmsBa.

PatioHume Ha OazecmaH u CeBepeH KaBkas cowo umam gpeBHa Bu-

HeHa ucmopusi. B CeBepeH KaBkas 8 6ausocm go 2paHuuama ¢ lpysus

ce npakmukyBa memogom Ha BuHuduuupare 8 kBeBpu (quevri) - 20-

AeMU 2AUHEHU cbgoBe, 3apoBeHu B 3emama, cmAamaHu 3a Hau-gpeB-

Hus Memog 3a npaBeHe Ha BuHo, gamupauw, om 6au30 8000 20guHu.

[py3us ce cyuma 3a npapoguHa Ha BuHomo. JHewHume pycku me-

pumopuu 8 CeBepeH KaBkas ca yacm om 2py3uHckomo kyamypHo u

BuHeHo HacregcmBo.

MogepHomo BuHonpousBogcmBo B Pycus 3anouBa 8 kpas Ha 19-u

Bek. BuHapHUme ca cocpegomoueHu 8 YepHomopckus palioH u npo-

usBexkgam ocHoBHO neHAUBU BuHa 3a pyckama apucmokpauus, no-

croBuuHa ¢ AloboBma cu kom puHume neHAuBu BuHa Ha LLlamnaH. Ta
pewaBa ga 3anouHe npousBogcmBo no “kaacuveckus memog” Ha
cBos mepumopus. 3a ueama ca nokaHeHu ppeHcku ekcnepmu 3a kow-

CyAMaHmu, NpuAaza ce U3uAno MogeAa Ha LLlamnaH. 18e om BuHap-

HUme, ocHoBaHU npe3 mo3u nepuog - "HoBol CBem" 8 Kpum u "Abpay

Jlopco" 6Au30 go 2pag AHana, npogbakaBam ga npousBexkgam ka-

yecmBeHu neHauBu Bura “Méthode Champenoise” u go gHec.

PeBonlouusama npe3 1917 2. Bogu go UHgycMpuaAu3upaHemo u me-

XaHu3upaHemo Ha BuHonpousBogcmBomo B8 Pycus. Mpe3 ocemge-

cemme 20guHu CoBemckusm colo3 cmaBa yemBopmu no obem

BuHonpousBogumen 8 cBema caeg Mimanus, Pparuus u Vcnanus. Bu-

Hama, npousBexkgaHu B Pycus npe3 komyHucmuueckus nepuog, ca

Hal-Beue neHAUBU, 20Asma Yacm om koumo caagku u ca caabo no-

3Hamu u3BoH 2paHULUMeE Ha cmpaHama.

HoBama ucmopus Ha pyckomo BuHo 3anouBa npes 2003 2., kozamo e

nocmpoeHa nopBama MogepHa usba B Pycus. Lamo ae lpaHg Boc-

mok e o6opygBaHo B kpak cbc coBpemeHHUME MeHgeHUUU U € GpeH-
cko, kakmo u koHcyamaHmbm. BuHama ce npuemam MH020 gobpe Ha

MecmHus nasap, gaBalku Hagexkgu u obewaHus 3a egHO HOBO Hauano

3a pyckomo BuHonpousBogcmBo. B cregBauiume 20guHU Bposim Ha

ambuyuosHume BuHeHu npoekmu B Pycus ce yBeauuaBa, B

ompacoAa ce npaBam cepuo3Hu uHBecmuuuu, HoBume pycku u3bu

pasnonazam ¢ 0bopygBaHe no nocregHa MexHOAO2USA U ca koHcyAmu-
paHu om “ flying winemakers” om Qpanyus, imaaus u ABcmpanus
¢ Bucoko Aemsauia caaBa u xoHopapu.

Cumyauusma gHec

BuHapHume B Pycus gHec Mozam ga Gbgam pasgereHu B cregHUme

mpu kamezopuu cnopeg pasmepa u muna npogykuus:

+ BuHapHu 3a npou3BogcmBo Ha "2aparkHu BuHa". Taka Hapeue-
Hume “2apaxkHu BuHa" BkalouBam kamezopusima Ha gomMawHUMe
BuHa u Ha maakume cemellHu u3bu 6e3 AuueH3. MpaBeHemo Ha
BuHo B gomawHu ycroBus Habupa ocobeHa nonyaspHocm B8 Pycus

22

them sweet and not especially well-known outside the country.
Present-day history of Russian wine began in 2003 when the first mod-
ern winery was founded in Russia. Chateau le Grand Vostock was
equipped in line with the latest trends and its nationality was French,
as was that of the consultant. The wines were very well received on
the local market, giving hope and making promises of a new begin-
ning for Russian winemaking. During the following years, the num-
ber of ambitious wine projects in Russia grew, the sector benefited
from significant investments and the new Russian wineries had the
latest technologies on hand, as well as consultations from flying wine-
makers from France, Italy and Australia of both high renown and high
commissions.

The situation today

Today, wineries in Russia can be categorised in three groups according

to the size and type of their production:

« Wineries specialising in “garage wines”. The so called "garage
wines” include the category of home-made wines and small family
wineries operating without a license. The production of wine in do-
mestic conditions has gained particular popularity in Russia over the
last few years. Today, “garage wine"” producers have their own as-
sociation and they are looking at dynamic growth. And although
they cannot sell their product officially, there are still ways for such
wines to be tried and tasted. Exhibiting results with regard to qual-
ity varying from excellent to mediocre, the category has strong de-
velopment potential. The year 2011 saw the establishment of the
Association of Black Sea Garage Wineries. During only the first year
since its creation, the members of the association increased from 17
to 42. The development of the sector is particularly dynamic, the
movement gathered momentum quickly and the quality of Russian
“garage wines" has been improving each year.

« Modern wineries. These are wineries built after 2003, which is
when the new era of Russian wine began. They are high-tech, they
commonly hire foreign consultants and they often have the aspira-
tions of producing the “Super Russian Wine" (author’s note: a word-
play on the Super Tuscan). Projects such as Semigorye, Manor
Divnomorskoe and Lefkadia are examples of this category.

+ The modernisation of industrial wineries. Most of the Soviet “wine
factories” managed to modernise and restructure their process suc-
cessfully, introducing new equipment, know-how and foreign con-
sultants to lead them into a bright vinification future. The vineyards
planted during communism with low density (an average of 1,500
- 1,800 vines per hectare) were also updated to models with a
higher level of density - 5,000 vines per hectare. Examples of this
are wineries like Vedernikov and Kuban-Vino - the largest-scale win-
ery in Russia.

Wine regions

The main wine regions are located in South Russia, where the climate

is more forgiving, near the Black Sea coast and the Azov Sea coast. The

Taman Peninsula and Crimea are also held in esteem as particularly in-

triguing terroirs. The limestone soil inherent to some parts of the Black

Sea coast in these regions allows for the production of fine, elegant
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npe3 nocregHUMe 20guHu. [Hec npousBogumeaume Ha “2apaxkHu
BuHa" umam cBosa acouuauua u ce pa3BuBam guHamuuHo. He
Mozam ga npogaBam oduyuarHo BuHama cu, mol kamo HamMam
AUUEH3, HO UMa Ha4yuHU me3u BuHa ga Gbgam onumaHu u geay-
cmupaHu. C npomeHAuBu pesyamamu, wo ce kacae go kayecmBo,
Bapupawu om omAuYHO go nocpegcmBeHo, kamezopusima uma
CUAeH nomeHuyuaA 3a pa3Bumue. Mpes 2011 2. e ocHoBaHa acoyua-
uusma Ha uepHomopckume BuHeHu 2apakucmu. Camo npe3
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nopBama 20guHa om cobwecmByBaHemo 0 yreHoBeme Ha acouua-
uusma ce yBeauuaBam om 17 Ha 42. PasBumuemo Ha ompacoaa e
nogyepmaHo guHamMuyHo, gBukeHuemo Habupa 6bp30 cuAa, exe-
20gHO ce nogobpsBa u kauecmBomo Ha “2apakHume” pycku BuHa.
+ MogepHu BuHapHu. ToBa ca u3bu, cmpoeHu caeg 2003 2., kozamo
3anouBa HoBama enoxa Ha pyckomo BuHo. BucokomexHoroz2uuHuU
u obukHoBeHo ¢ koHcyamaHmu om uykGuHa, Yecmo ¢ HeMuHye-
Mama ambuyusama ga npaBam “Super Russian Wine" (6ea.aBm.
uzpa Ha gymu om Super Tuscan). Mpoekmu kamo Cemuzopoe,
Ycagobba uBHomopckoe, Nedkagus ca npumep 3a masu kamezo-
pus.
¢ MogepHusupaHu uHgycmpuaAHu BuHapHu. oBeyemo om
coBemckume “BuHzaBogu” ycnaBam ycnewHo ga ce MOgepHU3U-
pam u npecmpykmypupam, BoBexkgalku HoBo o6opygBaHe, Hoy-
xay u uykgecmpatHu koHcyamaHmu, koumo ga 2u noBegam kom
cBemaomo BuHeHo Gvgeuwe. Pedopmupam ce u ro3oBume macuBu,
3acageHu npe3 komyHucmuueckus nepuog ¢ Hucka 2bcmoma
(cpegHo 1500-1800 Ao3u Ha xekmap), kbm no-mogepHU Mogeau ¢
no-Bucoka 2bcmoma - 5000 Ao3u Ha xekmap. Mpumep 3a mo3u mun
BuHapHu ca u3bu kamo "BegepHukoBb" u "KybaHo BuHO" - Hal-20-
AMama kamo Mawabu usba 8 Pycus.
BuHapcku patioHu
OcHoBHume BuHapcku palioHu ce Hamupam B K0xHa Pycus, kogemo
kaumamom e no-mek 8 6ausocm go uepHomopckomo kpalbpexkue u
Bpeaa Ha A308cko mope. MoayocmpoB TamaH u Kpum ce cvsimam 3a
0c06eHo UHMepecHU mepoapu. BapoBukoBume nouBu, xapakmepHu
3a Hakou yacmu Ha yepHomopckomo kpat6pexkue 8 me3u patioHu,
no3BoasaBam npaBeHemo Ha QUHU, ere2aHMHU U MUHEpPaAHU BuHa.
Ha me3u 3HameHumu BapoBukoBu nouBu ce parkgam Hskou om Hat-
kauecmBeHume u enezaHmHu pycku BuHa om copmoBe kamo LLap-
goHe, PusauHz u MuHo Hoap.
PalioHbm Ha KpacHogap (KpacHogapckuii kpat) e Bogeuwusm 8u-
Hapcku patioH Ha Pycus, kegemo e u Hal-20naMama koHueHmpayus
Ha u3bu u Ao308u MacuBu. CpaBHum e go HakakBa cmeneH ¢ Tpa-
kutickama HusuHa y Hac. PatioHbm e paBHUHEH go XvAmMucm, nouBume
ca no-602amu U NAOGOPOgHU, gobPU PesyAmamu ce hocmuzam ¢ vep-
BeHu copmoBe, MecmHU U UHMepHauuoHaAHU. Om nocaegHUMe 0co-
6eHo ycnewHo ce pasBuBam KabepHe CoBuHbOH u Cupa.
PalioHbm Ha [lazecmaH u Ha CeBepeH KaBkas cowo e ocobeHo nog-
xogauw, 3a BuHonpousBogcmBo. MaaHuHckusm peaed, pasHooGpa-
3uemo Ha nouBu u Bausocmma Ha lpysus ca opopmuAu obauka Ha
peauoHa. PasnpocmpaHeHu ca pasauyHu 2py3uHcku copmoBe, coxpa-
HEeHa e Ha Mecma u mpaguuuama 3a npaBere Ha BuHo B 2AuHeHU
cogoBe - qvevri. B gHewHo Bpeme B peauoHa ce uHBecmupa ¢ uen pas-
Bumue u MmogepHu3upaHe Ha BuHonpousBogcmBomo.
OcobeHo uHmepeceH BuHapcku pezuoH e flonuHama Ha peka [oH
(PocmoBckas o6aacmb), Hat-ceBepHusm om pyckume BuHeHU pad-
OHU (Hamupa ce Ha 57-u napanen Ha ceBep om EkBamopa). Omanex-
gaHemo Ha A03q no BpezoBeme Ha peka [JoH ce npakmukyBa owe om
6-u Bek npegu Xpucma, BoBegeHo om nopBume 2pbuku koroHuy, a
pekama ce npeBpbwia 8 ecmecmBeH nbm 3a usHoc Ha BuHomo. Pe-
Aedbm e cmeneH, paBHuHeH. Tyk ce omaaeskgam Hsakou om Hal-uH-
mepecHUMe MecmHu pycku copmoBe.
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and mineral wines. Some of the best and most elegant Russian wines
are born on these famous limestone landscapes, such as the varieties
Chardonnay, Riesling and Pinot Noir.
The region of Krasnodar (Krasnodar Krai) is the leading winemaking
region of Russia with the highest concentration of wineries and vine-
yards. It is somewhat comparable to the Thracian Plain in Bulgaria.
The landscape of the region is flat to hilly, the soils are richer and more
fertile and the best results come from red varieties, both domestic
and international. Especially successful among the latter are Cabernet
Sauvignon and Syrah.
The region of Dagestan and the North Caucasus is also particularly
suitable for winemaking. The mountainous landscape, the variety of
soils and the vicinity of Georgia are what gives the region its specific
character. Various sorts of Georgian varieties are common and some
locations have even preserved the tradition of making wine in the
earthware vessels qvevri. Today, investments into the region are
made for the purpose of developing and modernising the process of
winemaking.
One especially interesting wine region is the Valley of the Don River
(Rostov Oblast), the northernmost Russian wine region (located on
the 57th parallel north of the Equator). The cultivation of vines along
the banks of the river Don dates back to the 6th century BC, initially
introduced by the first Greek colonies, and the river has become a
natural route for the export of wine. The landscape is steppe and flat
and this is where some of the most interesting Russian varieties are
grown.
Local varieties
According to the report of the Association of Russian Winemakers,
there are around 200 local grape varieties, many of which are located
on the territory of Dagestan. According to regions, they can be di-
vided as follows:
 Dagestan: 80-120 local varieties, 2 of which are currently registered
and are planted systematically
* Rostov Oblast: 34-40 local varieties, 7 of which are currently regis-
tered and are planted systematically
¢ Crimea/Sevastopol: 12-40 local varieties, 5 of which are currently
registered and are planted systematically.
Despite the continued predominance of international varieties, the in-
terest toward local sorts has been rising over the last few years. Re-
spected world-renowned wine experts such as Jancis Robinson, Oz
Clarke, Robert Joseph and others have also spoken out in favour of
the development of the regional varieties, as well as regarding the
high praise Russian wines have claimed at international competitions
based on local varieties. My personal favourites are Sibirkoviy as far
as whites are concerned - a variety which is common along the banks
of the Don River, which stands out with its high acidity, fresh hints of
citrus, green apple and mountain herbs, vaguely reminiscent of the
Furmint. My favourite among the red varieties is Krasnostop Zolo-
tovsky, also originating from the valley of the river Don, which yields
sumptuous, multi-layered wines with a solid tannin structure and acid-
ity, suitable for long-term ageing and maturing.
The “sleeping Russian beauty” has definitely awoken during the past
years and | am certain that Russian wine has great development po-
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MecmHu copmoBe
Cnopeg gokaaga Ha Acouuauusma Ha pyckume BuHonpousBogumenu
cowecmByBam 6au30 200 MeCmMHU copma, 20AAMa Yacm om koumo ca
Ha mepumopusama Ha JazecmaH. Pa3snpegeAeHu no pe2uoHu, me ca:
» Mazecma: 80-120 mecmHu copma, om koumo 8 MomeHma 2 ca pe-
2ucmpupaHu u ce 3acakgam cucmemamuyHo.
* PocmoBcka obnaacm: 34-40 mecmHu copma, om koumo 8 momeHma
7 ca peaucmpupaHu u ce 3acakgam cucmemamuyHo.
» Kpum/CeBacmonoa: 12-40 mecmHu copma, om koumo B8 momeHma
5 ca peaucmpupaHu u ce 3acakgam cucmemamuyHo.
Bonpeku ue uHmepHauuoHarHUMe copmoBe Bce owie npeobragaBam,
uHMepecom koM MecmHume B nocaAegHUMe 20guHU HapacmBa. B nog-
kpena Ha pa3Bumuemo um ca u MHeHusMa Ha yBakaBaHu cBemoBHu
BuneHu ekcnepmu kamo dxkancuc PobuHcoH, O3 Kaapk, Po6opm dxko-
3ed u npouue, kakmo u Bucokume omauyus, cneueneHu om pycku
BuHa Ha 6asama Ha MecmHu copmoBe Ha MeXkgyHapogHU BuHeHU koH-
kypcu. Moume AuuHu dpaBopumu ca CubupbkoBull, wio ce kacae go
Geaume - copm, pasnpocmpaHeH no nopevuemo Ha peka [oH, om-
AuvaBauw ce ¢ Bucoka kuceaunHocm, cBexku Homku Ha uumpyc, 3eaeHa
Abbaka u naaHuHcku 6uaku, HanoMHaW, goHakbge Ha yHzapckus Qyp-
MuHm. Om yepBeHume copmoBe Alobum Mu e KpacHocmon 3ono-
moBckud, cowo npousausaw, om goauHama Ha peka [oH, gaBaw,
wegpu, MHozonAacmoBu BuHa cbe coAugHa maHuHoBa cmpykmypa u
kuceauHHocm, nogxogawu 3a gonzo omaexkaBaHe u pasBumue.
“Cnawama pycka BueHa kpacaBuua” onpegeneHo ce e cbbyguna B
NOCAEGHUME 20gUHU U CoM ybegeHa, Ye pyckomo BuHO uma nomeh-
yuan 3a pasBumue, 0cobeHO Ha cneuuarHu mepoapu kamo mesu 8
paloHa Ha Kpum u CeBacmonoa. MpomMsHama Ha 2An06anHus kaumam
Cowo uzpae B nonsa Ha Pycus. fonamama ceBepHa cmpaHa MoXe ga ce
okarke 8 6auskume 15-20 20gUHU CoC 3HAUUMU NAOULU, NOGXOGAULU 33
omaneXgaHe Ha A03q, omBapawu HOBU cueHapuu U BoamokHocmu 3a
pasBumue Ha pyckomo BuHo.

tential, especially for exceptional terroirs such as those of the region
of Crimea and Sevastopol. Global climate change also plays a posi-
tive part for Russia. In the next 15-20 years, the massive country may
find itself in possession of significant land suitable for vine growing,
which allows for new courses and opportunities for the development
of Russian wine.

ABmop Hukoaema OukoBa
By Nicoleta Dikova
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EDOARDO [FIV] MIROGLIO

ELENOVO -THRACIAN VALLEY

TPVIDOOH SAPESAH
B C. ENeHoBO

TpudoH 3apesaH e npasHuk Ha Ao3apume, 2paguHapume u kpovumapume.
B c.EneHOBO no cmap cmun ce ombenassBa Ha 14 ¢peBpyapu. Cmama ce, ye
kakoBmo uoBek cpewHew cympuHma Ha yauuama Ha TpudoHoBgeH,
makwoB we mu e kocmemom.

Manko caeg usepeB cAbHUE Ha nNpasHUYHUA geH npousBogcmBeHusm gu-
pekmop Anbepmo Aa Poca, eHonozom Ha usbama decucnaBa batueBa u
Bcuuku 20cmu mpaguyUOHHO 3apsi3axa AO3UME U 2u NoAsXa ¢ BuHo "Ene-
HoBo MaBpyg". Ha no3emo Ha C8emudiauckume Bo3BuweHus Bcuuku ce
obopHaxa kom cabHueBus uszpeB u ce npekpbcmuxa mpu nomu.

Creg moBa moprkecmBama npogonkuxa 8 ymukoBus xomen "Coau k-
Bukmo", kegemo 2ocmume 6sxa nocpeuwHamu om maHuoBus aHcamGoA
kom yumanuwemo 8 c.EreHoBo. Moyumameaume Ha npekpacHume BuHa
Ha BU "Egoapgo Mupoauo" cmaHaxa conpu4acmHu u Ha Hakou om Hal-
BoAHyBawume pumyanu, xapakmepHu 3a ma3u o6aacm, a UMeHHO obpe-
geH maHy, ¢ numa xas6 u BuHomo.

AHCoMBoAOM Npegcmabu u3uAr0 aBmeHmuuHa npozpama ¢ GoaknopHU
NecHU U maHyu, nocBemeru Ha Alo6oBma kom BuHomo u nouumma kom
nokpoBumens Ha A03Ama - ¢8.TpudoH.

Mpa3sHUYHUAM geH 3ano4Ha B paHHU 30pu U 3aBopwu B kbcHus caegobeg,
ocmaBaiku Bv8 Bcuuku cnomeHa 3a npusmHa eMouus, BUHeHO obasHuUE u
obewaHue, Ye omHoBo we Bbgam 20cmu Bv8 BU "Egoapgo Mupoauo”.

26

Trifon Zarezan
in Elenovo Village

Kakmo Bcaka 2oguHa,maka u masu no cmap OoAzap-
cku obuval BV "Egoapgo Mupoauo” cobpa Bcuuku
cBou noyumamenu, NPUAMEAU U UEHUMEAU Ha
BucokokauecmBeHume Goazapcku BuHa 3aegHoO ga
3apekam Ao3am B8 . EneHoBO u ga usnuam No Yawa
BUHO 33 NAOgOPOgHa 20guHa U MHO20 3gpaBe.

Like every year and according to the old
Bulgarian tradition, Edoardo Miroglio winery
welcomed all its fans, friends and connoisseurs
of the high quality Bulgarian wines

for the first cutting of the vines in the vineyards
nearby the village of Elenovo and to drink

a glass of wine for a reach year and

a lot of health.

Trifon Zarezan is a holiday of vine-growers, gardeners and saloonkeeper.
The village of Elenovo celebrates it on the 14th February. It is believed
that the kind of person you meet in the morning on the street on the
day of St. Trifon, this will be your luck during all the year.

Shortly after sunrise on the festive day, the production director Alberto
La Rosa, the wine cellar enologist Desislava Baicheva and all the guests
traditionally cut the vines and poured on them with wine "Elenovo
Mavrud". Al the guests turned towards the sunrise on the holy hills St.
llia and made cross three times.

Then the celebrations continued in the boutique hotel Soli Invicto,
where the guests were welcomed by the dance ensemble at the com-
munity center in the village of Elenovo. Fans of the wonderful wines
of the Edoardo Miroglio have also become involved in some of the
most exciting rituals typical of this area, namely ritual dance with
bread and wine.

The Ensemble presented a fully authentic program with folk songs and
dances dedicated to the love of wine and the honor to the patron of the
vineyards - St.Trifon.

The celebrations started early in the morning and finished late in the af-
ternoon, leaving memories of a pleasant emotion wine charm, and a
promise that they would be guests at the Edoardo Miroglio winery again.

BUHAPCKW TPAOMLUWW | WINE TRADITIONS




TpudoH 3apesaH

B HauyoHaAHWs mHCTUTY T
33 M3CAEABAHE Ha BMHO
CIMPTHM HarmTkM B Coduist

Ha 14 ¢peBpyapu 2018 2. Nvueszap bopucoB - 3amecmHuk
MUHUCMbBP Ha ukoHomukama, Baagumup TygkapoB -
2naBeH cekpemap Ha MUHUCMepPCcMBOomMO Ha UKOHOMU-
kama, AceH CnhacoB - usnbAHUMeAeH gupekmop Ha
"OKK" EAL, Kpacumup TeHeB - uneH Ha Gopga Ha
gupekmopume Ha KK EAL, Jumumbp MapzapumoB -
npegcegamen Ha K3I, AHamoau JuMumpoB - usnbAHU-
meneH gupekmop Ha "Eaekmpocmapm” ALl u BeHeAuH
[eopzueB - ynpaBumen Ha HVMBCH EOO[,

8 npucocmBuemo Ha 2ocmu u ekcnepmu om GpaHwa
pumMyanHo 3apa3axa Ao3u B HauuoHaAHUA UHCMuUMymM
3a uscaegBaHe Ha BuHO U cnupmHu Hanumku 8 Codus.

"HNNBCH" EOOL e npuemHuk Ha MiHcmumyma no BuHapcmBo, cb3gageH
npe3 1952 2. Mpe3 cBosma 65-20guwiHa ucmopus mod uzpae BakHa poas
8 pasBumuemo Ha 6obacapckama BuHapcka npomuwaeHocm. WHcmu-
mymobm e nuoHep 8 usnoasBaHemo Ha HOBu mexHonozuu B ro3apo-Bu-
Hapckama npomuwnaeHocm. C goAea mpaguuus 8 obaacmma Ha
uHoBauuume, gHec moi npogbakaBa ga uHBecmupa B HOBU mexHuku u
mMemogu Ha uscregBaHe 8 coomBemcmBue ¢ Hal-HoBume cBemoBHU mek-
geHuuu.

B 0bHoBeHama czpaga B 2p. Codust Ha yA. "20-u anpun” N° 13 BuHonpous-
Bogumenume Mozam ga pa3yumam Ha Hay4HU AabopamopHuU uscregBa-
Hus Ha HaU-Bucoko HUBo. B MogepHama akpegumupaHa nabopamopus,
obopygBaHa cnopeg Hal-HoBume cBemoBHU cmaHgapmu, ce u3BopwBam
6Au30 120 Buga aHaAu3a Ha BuHo, emunoB ankoxoa, gecmuaam, cnupmMHU
Hanumku, ouem, kucea npogykm, gkubpu u gp. CneuuanHu npegrokeHus
uma 3a obyyeHue Ha nabopamopHu ekunu, ekecnepmuu oueHku, aHaausu
U M.H.

HaU-HoBusm npoekm Ha HMWBCH e cneyuaausupaHama OHAalH naam-
dopma VinoLab 3a paboma ¢ usnumBameaHama Aabopamopus. ToBa e
uHmepakmuBHa Bb3mokHocm 3a gocmbn Ha nompebumeAume npu us-
6opa u nogaBaHemo Ha 3aaBku 3a usnumBaHe, kakmo u go noayueHume
pesyamamu om HanpaBeHume B Aabopamopusama aHaausu. Cucmemama
cv3gaBa nompe6umencku npodun, coxpaHaBaw, pesyamamume om us-
numBatemo, koumo npegcmaBasBam ueHHa 6asa gaHHU ¢ BoamoXkHoCm
3a u3BopwiBaHe Ha Hay4HU u3cAegBaHuA.
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Trifon Zarezan at
the National Institute
for Wine and Spirits
Research, Sofia

On 14 February 2018, Lachezar Borisov —

Deputy Minister of Economy, Vladimir Tudzharov —
Chief Secretary of the Ministry of Economy,

Yasen Spasov — Executive Director of the State
Consolidation Company EAD (SCC), Krasimir Tenev —
member of the Board of Directors of SCC EAD, Dimitar
Margaritov — Chairman of the Commission for
Consumer Protection, Anatoli Dimitrov — Executive
Director of Electrostart AD and Venelin Georgiev —
General Manager of National Wine and Spirituous
Beverages Research Institute (NWSBRI) EOOD, in the
presence of guests and experts from the industry,
performed a ritual trimming of the vines at the National
Institute for Wine and Spirits Research in Sofia.

NWSBRI EOOD is a successor the Institute of Oenology founded in 1952.
Throughout its 65-year-long history it has played an important role in
the development of the Bulgarian wine industry. The Institute pioneers
in the use of new technologies in the vine and wine industry. With its
long tradition in innovation, it keeps investing in new technologies and
research methods in compliance with the latest global trends.

Wine makers can rely on scientific laboratory research of the highest
level in the renovated building at 13 20th April Street in Sofia. In the
modern accredited laboratory equipped in accordance with the latest
global standards, approximately 120 types of analyses of wine, ethyl
alcohol, distillate, spirits, vinegar, sour product, grape marc, etc. There
are special proposals for training of laboratory teams, expert assess-
ments, analyses, etc.

NWSBRI's newest project is the customised online platform VinoLab for
working with the testing laboratory. This is an interactive opportunity
for access of the users when selecting and submitting trial requests, as
well as to the results received from the analyses performed at the lab-
oratory. The system creates a user profile storing the results from the
trial, which are a valuable database with the potential for performing
scientific research.

BUHAPCKW TPAOMLUWW | WINE TRADITIONS
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|00 years of dedication

|00 roamhn to winemaking

OTAdAEHOCT Hd BMHOTO

“MOETO NMOXEAAHVE KbM MAALUTE XOPA,
KONTO CE 3AHVIMABAT C BMHO,

E OA OBWYAT OT CbPLIE MPOMECUATA CW.
CAMO C TOAIMA AIOBOB

MOMXE OA NMMAT YCTEX."

“MY WORDS TO YOUNG PEOPLE WHO

WORK WITH WINE ARE TO LOVE THEIR
PROFESSION WITH ALL THEIR HEARTS — SUCCESS
COMES ONLY WITH DEDICATION.”

Mpodecop TpudpoH VMBaHoB Ha 100 20guHuU

Ha 07.02.2018 2. eguH om cmoXkepume Ha 6bazapckomo BuHonpousBog-
cmBo u eHono2u4HOMO 0bpasoBaHue B Borzapus, npod. TpudoH MopBy-
AoB V1BaHOB, HaBbpwiu 100 20guHU. Tasu Bo3pacm e pagkocm 3a
noBeuyemo xopa, a 3a 6oacapckus BuHapcku GpaHw U 3a YHUBepcumema
NO XpaHUMEAHU MEXHOAO2UU € 6€3 aHanoz.

Mpodecop TpudoH MBaHoB e pogeH Ha 07.02.1918 2. B ¢. PabpoBo, Bu-
guHcko. CpegHo obpa3oBaHue 3aBvopwBa B 2p. BuguH, a Bucwe - 8 Ae-
poHomuveckus pakyamem Ha Codutickus yHuBepcumem npes 1943 2. B
nepuoga 1944 - 1945 2. yuacmBa Bvb8 Bmopama cBemoBHa BollHa u e
ygocmoeH ¢ ,OpgeH 3a xpabpocm” u gBa mMegana.

Tol e nopBusm 3am.-pekmop no yuebHama getiHocm Ha HoBocb3gage-
Hus BUXBI - 2p. MroBguB. B nepuoga 1965 - 1984 2. e ppkoBogumen Ha
kamegpa ,TexHorozust Ha BuHomo u nuBomo” u ,TexHoAO2ust Ha BuHOMO
u BucokoankoxonHume Hanumku”. Mpe3 1967 2. e xabuaumupaH 3a npo-
decop no ,TexHorozus Ha BuHomo”.

B npogonkeHue Ha 40 20guHu uscregoBamencka u 35 20guHU hpenoga-
Bamencka getiHocm npod. TpudoH NBaHOB e nybaukyBan Hag 75 HayuHu
mpyga 8 Hawu u uyXkgu cnucaHus. Hezo8u usobpemeHus ca 3auumeHu
¢ 6 aBmopcku cBugemeacmBa. ABmop e Ha egHa MoHozpadus U eguH
y4ebHuk - ,TexHonozus Ha BuHOMO", npembpnAA Yemupu usgaHus. Coab-
mop e Ha pvkoBogcmBomo ,Mpakmukym no BuHapcka mexHonozus”,
NnpemMuHaro npe3 mpu nocregoBamenHu u3gaHus. BneuamasBaw, e
dakmom, ye npod. BaHOB He npecmaBa ga u3BopwBa Hay4Ha u nega-
202uvecka geliHocm u goceza: B nepuoga 2003 - 2008 2. mol e aBmop
Ha 3 nybaukauuu 8 HayuHume mpygoBe Ha YXT, a npes 2011 20guHa, ko-
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Professor Trifon Ivanov turns 100

On 7 February 2018 one of the patrons of Bulgarian winemaking, oenol-
ogy in Bulgar-ia, Professor Trifon Parvulov Ivanoy, turned 100 years of
age. This age is rarely reached by the majority of people and is un-
precedented for the Bulgarian winemaking sector and the University of
Food Technologies.

Professor Trifon Ivanov was born on 7 February 1918 in the village of
Rabrovo in the Vidin region. He finished his secondary education in Vidin
and his higher education at the Agronomic Faculty of Sofia University in
1943. From 1944 to 1945 he fought in the Second World War and was
awarded the Military Order “For Bravery” and two medals.

He is the first Vice-Rector for Education at the newly established Uni-
versity of Food Technologies in Plovdiv. From 1965 to 1984 he headed
the Department of Wine and Beer Technology and Technology of Wine
and Spirits. In 1967 he was appointed Professor in Wine Technologies.
Professor Trifon Ivanov has published over 75 scientific publications in
Bulgarian and foreign journals during his 40 years of research activities
and 35 years of academic career. Some of his inventions have been pro-
tected by 6 copyright licenses. He is the author of one monograph and
one textbook - “Wine Technology”, which was reissued four times. He
is the co-author of the “Practical Lessons in Wine Technology” manual,
which was reissued three consecutive times. It is impressive that Profes-
sor Ivanov is still conducting research activities and teaching to this day:
from 2003 to 2008 he had 3 publications in the scientific works of the

2amo e Ha Bv3pacm 93 20guHu, usgaBa 2 yuebHuka - ,06wa mexHono-

2ud Ha BuHomo - mom 1" u ,TexHOAO2UA Ha cneuuaAHume BuHa — mom

2", usgameacmBo , JuoHuc".

Mog pvkoBogcmBomo Ha npod. TpudoH NBaHOB ca paspabomeHu u 3a-

WUMeHU ycnewHo 9 gucepmauuu om Goazapcku u uykgu 2paxkgaHu. Me-

muma om HezoBume gokmopaHmu ca xabuaumupaHu no-kocHo, kakmo

cregBa: eguH npodecop, eguH goueHM U MpuMa Cmapwu HayyHu

compygHuuu Il cmenen.

[oAvz e cnucokom Ha npuHocume Ha npod. TpudoH MBaHoB ¢ opuau-

HaAeH HayyeH U HayyHo-npuroxkeH xapakmep, ymBbpgeHu cpeg Ha-

y4yHama obwHocm u BHegpeHu Bv8 BuHapckama uHgycmpust 8 Boazapus

u vykbuHa. B moBa omHoweHue cregBa ga ce nocovam:

» palioHupaHe Ha Ao3apcmBomo u BuHapcmBomo B8 boazapus

+ npoyyBaHe, MogeAupaHe U ynpaBaeHue Ha HenpekbcHama aakoxoaHa
(bepmeHmauua nog HarszaHe om BoaaepogeH guokcug.

» npou3BogcmBo Ha wymawu BuHa

» npou3BogcmBo Ha yepBeHu BuHa

» 6e30mnagHu MeXHOAOUU U UHCMaAauuu 3a npepabomBaHe Ha om-
nagouume om BuHonpousBogcmBomo (gkubpu, ymatku, BuHeH
kamok u gp.) 8 ueHHU BmopuyuHu npogykmu (cnupm, BuHeHa kuce-
AUHa U gp.).

3acayeume U npuHocume om HayuHo-uscregoBamenckama u npenoga-

Bamenckama geGiHocm Ha npod. TpudoH /BaHoB ca oueHeHu usknlouu-

menHo Bucoko kakmo 8 cmpanama, maka u 8 uyk6uHa. Tod e ygocmoeH

¢ peguua gopkaBHu omauyus.

LianocmHama getiHocm Ha npog. TpudoH MopBynoB BaHoB kamo yueH

u yHuBepcumemcku npenogaBamena 8 obracmma Ha eHoaozusma U

kamo uHoBamop Bvb8 BuHapckama uHgycmpus 3acaykeHo U ecme-

cmBeHo goBexkga go owe no-Bucoko npusHaHue - Ha 01.11.2008 2. YHu-

Bepcumemobm no xpaHumeAHu mexHoaozuu 8 MaoBguB npucovkga Ha

npod. 1BaHoB nouemHomo 38aHue ,Jokmop xoHopuc kaysa”. ToBa 368a-

Hue e anozel Ha getiHocmma My kamo npenogaBamen, y4eH, ocmaBua

Apka gups 8 aHarume Ha YXT u kamegpa ,TexHonozus Ha BuHOMO U nu-

Bomo”, nocmaBua ocHoBume u popmupan MH0206polHa wkora om

Goazapcku eHonosu, koumo B 20guHUMe ca cb3ganu, noggopkanu u pas-

wupsBaau Gorzapckomo BuHonpouszBogemBo.

Mpog. 118aH08, 6vgeme *uB u 3gpab u 3a MHO20 20guHu!

Om kamegpa ,TexHonozus Ha BuHomo u nuBomo”

HauuoHanHama no3zapo-B8uHapcka kamapa u cn. "Ao3apcmBo
u BuHapcmBo", Ha koemo MoU e yumamen u 8 MoMeHMa, 20
no3gpaBaBam ¢ mo3u 3HameHUM lobuael u My nokenaBam
3gpaBe u Bce maka akmuBHo goazonemue!

IOBUAEWN | ANNIVERSARIES

University of Food Technology and in 2011, at 93 years of age, he re-

leased 2 textbooks - “General Wine Technology - Volume 1" and “Spe-

cial Wines Technology - Volume 2", by Dionis Publishing House.

9 dissertations by Bulgarian and foreign citizens have been successfully

developed and defended under the supervision of Professor Trifon

Ivanov. Five of his PhD students have later been appointed as follows:

one Professor, one Associate Professor and three Il degree Research As-

sociates.

The list of the original scientific and practical contributions of Professor

Trifon Ivanov, renowned among the scientific community and incorpo-

rated into the wine industry in Bulgaria and abroad, is long. In this re-

spect, the following should be mentioned:

< zoning of vinegrowing and winemaking in Bulgaria

« research, modelling and management of constant alcoholic fermen-
tation under carbon dioxide pressure.

« sparkling wine production

» red wine production

= waste-free technologies and installations for processing of waste from
winemak-ing (grape marc, sediment, tartar, etc.) into valuable by-prod-
ucts (alcohol, tartaric acid, etc.).

Professor Trifon Ivanov's contributions to research and academia have

been highly valued both in Bulgaria and abroad. He has been awarded

numerous state honours.

The entire career of Professor Trifon Parvulov Ivanov as a researcher and

university oenology lecturer and as an innovator in the wine industry de-

servedly and naturally led to higher recognition - on 1 November 2008

he was awarded the honourable title of Doctor Honoris Causaby the Uni-

versity of Food Technologies in Plovdiv. This title is the peak of his career

as a lecturer and scientist with a lasting mark in the history of the Uni-

versity of Food Technologies and the Department of Wine and Beer Tech-

nology, a person who laid the foundation and formed a large school of

Bulgarian oenologists who have created, maintained and expanded Bul-

garian winemaking over the years.

Professor Ivanov, we wish you all the best and many happy returns!

The Department of Wine and Beer Technology,
University of Food Technologies in Plovdiv

The National Vine and Wine Chamber and the “Vine and
Wine” Magazine, which he still reads up to this day, congratu-
late him on this remarkable anniversary and wish him all the
best and many happy returns!
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MAVRUD
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FOOD BAIRINGS

gy well wih charonl grilled meacs

YOU SHOULD KNOW

Mo can e bdnd

BbATAPCKAT MABPYL -

eguH om 50-me ocHOBHU copma B cBema

HoBama kHuza Ha KeBuH 3penet, Malk Oe CumoH u ke OrkeHcoH
RED WINE e uzuepnamento pokoBogcmBo (288 cmpaHuuu) 3a 50-
me 0cHOBHU copma u cmuaoBe om ugA cBsm. Boazapckusm MaBpyg
e eguH om max. MpegcmaBeH e ¢ usuepnameAHa uHdopMauus,
BkalouBawia uBsm, opzaHonenmuyHuU xapakmepucmuku, kakBo ga ce
ovakBa B8 yawama, nogxogauu xpaHu koM Hezo U npenopbyaHu
mapku BuHa Ha pa3sauvHu ueHoBu HuBa. B 3agbAboueHo ece aBmo-
pume npegaazam ucmopusi 3a 2po3gemo, xapakmepHu ocobeHocmu,
nonyAsipHoCm.
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BULGARIAN MAVRUD -

one of the 50 Essential Varieties in the world

The new book By Kevin Zraly, Mike DeSimone, and Jeff Jenssen RED
WINE is a comprehensive guide (288 pages) to the 50 Essential Vari-
eties & Styles from all over the world. Bulgarian Mavrud is one of
them. It is presented by a comprehensive at-a-glance information in-
cluding color, tasting notes, what to expect in a glass, suggested food
pairings, and recommended wines at a variety of price points. In-
depth essay the authors offer histories of the grape, typical charac-
teristics, popularity.
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