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20 Menana 3a 20 tﬂ.edalsfor Buolgaria from
Snrapus ot dpirits delection 2018

[Bagecem megana cneyeau boazapua om meXkgyHapogHus
koHkypc Spirits Selection by Concours Mondial de Bruxelles,
kolmo ce npoBege B MroBguB om 21 go 25 aBaycm 2018 2.
Ha cmpaHama Hu ce npucokgam 1 foaam 3nameH (Grand

Gold), 5 3namHu u 14 cpebopHU Megana. MpeobragaBam
omauyuama 3a pakua. CrAegBam 2u me3u 3a GpeHgu.
HazpageHu ca u Boazapcku aukobop, Bogka u Macmuka.

Twenty medals won Bulgaria from the international contest
Spirits Selection by Concours Mondial de Bruxelles which
took place in Plovdiv from 21 to 25 August 2018. Bulgaria

is awarded 1 Grand Gold, 5 Gold and 14 Silver medals.

The awards for rakiya predominate, followed by these

for brandy. Liqueur, vodka and mastic are also awarded.
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SPIRITS SELECTION BY CMB 2018

,boncapus yyacmBa 8 Spirits Selection 3a nopBu nbm npe3s 2015 2. YcneBae-
MOCMMa Ha cmpaHama Hu (cneyeneHu Megaau cnpsMo NOgageHu Mocmpu)
e mexkgy 30% u 40%. Ta3u 20guHa obaye ma gocmuza 42.5%! ToBa e no-
Bucok pesyamam om cpegHus 3a gopkaBume, yuacmBanu 8 konkypca”, ko-
meHmupa MeaneHa MuxoBa om ,Mpobekeke”, npegcmaBumen Ha Spirits
Selection y Hac. ,3a Bmopu nom 6obacapcka Hanumka e ¢ foaam 3nameH
megan. ToBa nokasBa, ye npousBeskgame Hanumku ¢ egHo u cowo kayecmBo,
Ha cBemoBHo HUBo".

1300 mocmpu om 50 goprkaBu yuacmBaxa 8 naoBguBckomo usgaHue Ha Spir-
its Selection. Borzapckume cnupmHu Hanumku 6axa 47. Te Gaxa oueHABaHuU
om Hag 70 ekecnepmu om uga cBam. 15 6axa Gorzapckume gezycmamopu.
Hag 50 yueHuuU U cmygeHmu om cneuuaAuupaHume 2UMHasuu U YHuBep-
cumema no xpaHumeaHu mexHoaozuu 8 MroBgBuB, BogeHu om npod. Mop-
gaHka AnekcueBa, ce cnpaBuxa nepdekmuo ¢ obcaykBaHemo Ha
gezycmauuume.

CneyuanHu 6aazogapHocmu 3a kamegpa TexHonoz2us Ha BuHomo u nuBomo
8 YHUBepcumema no xpaHUMeAHU mexHoAo2UU Cbe 3aBekgauw, gou,. Xpu-
cmo CnacoB 3a cbgedicmBuemo B opzaHusauuAama Ha conomcmBawama
npozpama U no-cneuuarHo Ha gou. Hukonat CmosHoB, kakmo u Ha g-p Hu-
konal BakanoB 3a omauyHama npeseHmayus ¢ gezycmauus Ha mema
"Bonzapckama pakus”, kosmo gBamama ekcnepmu HanpaBuxa npeg mexk-
gyHapogHomo Xypu.

EguH om ocHoBHUMe napmHbopu Ha Korkypca Gewe MuHucmepcmBo Ha
ukoHomukama, npegcmaBasBato om gupekmopa Ha HauuoHaAHUS UHCMU-
mym 3a u3caegBaHe Ha BuHa, cnupmHu Hanumku u emepuyHU Macaa B8
Codus BeHeauH leopaueB.

Bon2apckume ge2ycmamopu: urk. bapow Myca, BuxpeH BeakoB, urx. le-
opau KaBnako8, Oapko Axzencku, g-p Dumumbp fatigapcku, EneHa HetkoBa,
MuneHa ToHeBa, Mapzapuma AeBueBa, urk. Hagexkga Oloneepcka, g-p Hu-
konat Bakano8, gou. Hukonal CmosHoB, urk. Pagocmun KaunkoB, CBem-
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"Bulgaria participates in Spirits Selection for the first time in 2015. Our
country's success rate (medals/samples) is between 30% and 40%. This
year, however, it reached 42.5%! This is a higher score than the average
for the countries that participated in the contest", commented
Meglena Mihova from "Probegex ", a representative of Spirits Selection
by Concours Mondial de Bruxelles in Bulgaria. "For the second time a
Bulgarian drink has a Grand Gold Medal".

1300 samples from 50 countries participated in the Plovdiv edition of
Spirits Selection. Bulgarian spirits were 47. They were evaluated by over
70 experts from all over the world. 15 were the Bulgarian tasters.
More than 50 students from the specialized high schools and the Uni-
versity of Food Technologies in Plovdiy, led by Professor Yordanka Alex-
ieva, did a perfect job in serving the tasting.

Special thanks to the Department of Wine and Beer Technology at the
University of Food Technologies, headed by Assoc. Prof. Hristo Spassov
for the assistance in the organization of the accompanying program
and in particular to Assoc. Prof. Nikolay Stoyanoy, as well as to Dr. Niko-
lay Bakalov for the excellent presentation with tasting "Bulgarian
Rakiya", which the two experts presented to the international jury.
One of the main partners of the Contest was the Ministry of Economy,
represented by Venelin Georgiev, the director of the National Wines,
Spirits and Essential Oils Research Institute in Sofia.

The Bulgarian judges: Barash Musa, Vihren Velkov, Georgi Kavlakov,
Darko Angelski, Dimiter Gaydarski, Elena Neikova, Milena Toneva, Mar-
garita Levieva, Nadezhda Dyulgerska, Nikolay Bakalov, Nikolay Stoy-
anov, Radostin Klinkov, Svetlin Mirchev, Nikolay Byalkov, Julia
Kostadinova.

A spectacular spectacle of Trakia ensemble at the Antique theater in
Plovdiv was presented especially for the jury of the Spirits Selection
by Concours Mondial de Bruxelles on the occasion of the closing of
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AUH MupueB, unk. Hukonol bsakoB, FOaust KocmaguHoBa. IpaHguoseH cnek-
makon Ha aHcambon “Tpakus” 8 aHmuuHus meamop 8 MaoBguB bewe npeg-
cmaBeH cneuuanHo 3a Xkypumo Ha Spirits Selection by Concours Mondial de
Bruxelles no noBog 3akpuBaHemo Ha koHkypca.

CregBawama cmpaHa-gomakuH e Kumad.

MexkgyHapogHomo Xypu nocemu Gorzapcku npousBogumenu Ha BuHa u
cnupmHu Hanumku B pamkume Ha cneuuanHo us2omBeHa conomcmBauua
npozpama.

the competition.

Spirits Selection by Concours Mondial de Bruxelles is the only traveling
contest in the world. The next host country is China.

The members of the jury visited Bulgarian producers of wines and spir-
its within the special support program.

Mapzapuma AeBueBa
Margarita Levieva
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bbarapckimTe
aerycratopu
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BARASH MUSA

Master Distiller and Managing Owner
of XKK JSC-Isperih Distillery. He has a
master in Food Technologies — Plovdiv
University, a master in finance and the
WSET Level 2.

ELENA DIMITROVA
NEYKOVA

Wine and spirits author — enosiasti.bg.
Marketing Manager for both wine and
spirits brands, executing staff trainings
and planning special events for Biben-
dum Ltd. and CASAVINO in Bulgaria.
WSET Approved Program Provider in
Bulgaria. Private wine label owner — Pro-
tagonista.
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DARKO ANGELSKI

Bar Academy, Bulgaria

GEORGI KAVLAKOV

Master degree in wine and spirits tech-
nology from Food Technology university
— Plovdiv. Spirits department manager
at VPBrands company

The Bulgarian Team
at Spirit Selection
by CMB 2018

DIMITAR GAYDARSKI

Master degree in winemaking and
brewing. Chairman of the Interna-
tional wine competition in Bulgaria.
Consultant for Karnobat Winery

JULIA KOSTADINOVA

Editor-in-chief of the leading wine
media in Bulgaria — DiVino. Founder of
the competition “The Best Bulgarian
Wine of the Year”, Involved in the or-
ganisation of the forum of the Bulgarian
wines — DiVino.Member of the Circle of
Wine Writers with hundreds publica-
tions in the Bulgarian and international
wine & spirits press, TV shows.

MILENA TONEVA

Brand Manager for SIS Industries Ltd
Bulgaria. She has a master’s degree in
Agriculture.

NIKOLAY BYALKOV

Master degree in wine and spirits tech-
nology from Food Technology univer-
sity — Plovdiv. Head enology and spirits
production expert at Black Sea gold
Winery, Pomorie

SVETLIN MIRCHEV

Founder an Owner of RakiaSHOP and
rakiashop.eu. Consultant, coach and
trainer with regard to Balkan spirits as
well as import and export of those.

NADEZHDA DYULGERSKA

Master degree in food technology,
winemaking and brewing, she is the
winemaker of Karabunar winery, super-
vising the production process of wines
as well as basic wine for distillation.

NIKOLAY STOYANOV
Oenologist, Associate Professor at
the University of Food Technologies,
Consultant in wine and spirits.

VIHREN ANGELOV VELKOV

Expert sommelier and General Manager
of the Four Seasons Restaurant in Plovdiy,
he is a member of the jury of a number
of sommelier competitions between pro-
fessional high schools of tourism. Best Bul-
garia Sommelier in 2012.

SPIRITS SELECTION BY CMB 2018

NIKOLAY BAKALOV

Master degree in wine and spirits
technology. He is now a leading con-
sultant for the production of wine, al-
cohol, bio ethanol, spirits & soft drinks.

RADOSTIN KLINKOV

Graduated from University of Food
Tehnologies — Plovdiv, Bulgaria. Practice
for more than 30 years as a Specialist in
wine and spirits production in different
wineries in Bulgaria and abroad.

MARGARITA LEVIEVA

Editor of “Lozarztvo & Vinarstvo” and
BGWine.
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Silver

Silver
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Black Sea Gold XO 15 years 2002

Black Sea Gold XO 25 years 1992

Queens rakiya Isperih

EM Black - walnut liqueur

Grape Rakiya Sungurlare

Karnobatska grozdova rakiya

Apricot rakiya Isperih

Pear rakiya Isperih

Magurska Temenuga 2006

Mastika Karnobat

Perlova Rakia

Pliska 1969 grape brandy

Rakiya Alambic 2009

Rakiya Anhialo Special Selection

Rakiya Burgas 63 Aged 12 Years 2001

Rakia Burgas 63 Pearl 2011

Rakiya Burgas 63 Special Selection 20th
Anniversary 2015

Rakia Erkesia 2010

Sil

Vodka Flirt

The Bulgarian Awards 2018

Black Sea Gold

Black Sea Gold

Isperih Distillery

Edoardo Miroglio Winery

Vinex Slavyantsi AD

SIS Industries

Isperih Distillery

Distillery

Magura Winery Ltd

SIS Industries

SIS Industries

Vinex Preslav Ltd

Black Sea Gold

"Boyar" OOD

Black Sea Gold

Black Sea Gold

Black Sea Gold

Domain Marash

Edoardo Miroglio Winery

VP Brands International SA

N3NOXEHMA | EXHIBITIONS

BULGARIA at MEGAVINO

bbJITAPVA  WINE & SPIRITS fair 2018

Ha MEGAVINO WINE &
SPIRITS 2018

MEGAVINO WINE & SPIRITS FAIR e Hal-BakHusam naHaup 8 beHe-
Aokc no omHoweHuUe Ha 6pos Ha nocemumeaume u Bugumocmma
Ha nasapa. ToBa e Hal-gobpomo cobumue 3a nonyAapusupaHe Ha
Borcapckume BuHa B8 Beaaus, Alokcembypz u XoaaHgus.

Tasu 20guHa BuHapcku u3bu u gecmunepuu kamo Bunekc CaaBsHuy,
[lomedH bolap, Egoapgo Muponauo, AceHoBzpag, CaHma Capa u
Wcnepux yuyacmBaxa kamo usnokumenu. Mpe3 aBaycm 2018 2. 3a
nopBu nom MroBguB 6e gomakuH Ha konkypca Spirits Selection of
Concours Mondial de Bruxelles, eguH om Hal-npecmukHume u

Ta3u 20guHa B bplokcen om 19-21 okmomBpu
2018 2. ce npoBege Hal-npecmMukHUAM NPO-
(becuoHaneH naHaup 3a BUHO U CNUPMHU Ha-
numku 3a beHenlokc, kogemo Probegex 3a
12-u nopegeH Nbm Op2aHuU3UpPa yCNewHo
Goneapckua WaHg.

This year, in Brussels, from 19-21 Oct 2018, took
place the most prestigious wine & spirits pro-
fessional fair in Benelux, where Probegex or-
ganized successfully the Bulgarian stand, for

the 12th year in a row.

MEGAVINO WINE & SPIRITS FAIR is the most important fair in
Benelux in terms of number of visitors and market visibility. This is
the best event to promote the Bulgarian wines in Belgium, Luxem-
bourg and the Netherlands.

This year wineries and distilleries like Vinex Slavyantsi, Domaine
Boyar, Edoardo Miroglio, Assenovgrad, Santa Sarah and Isperih par-
ticipated as exhibitors. In August 2018, for the first time, Plovdiv
hosted the Spirits Selection of Concours Mondial de Bruxelles, one
of the most prestigious and rigorous Spirit contest in the world.
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B3uckamennu konkypcu 3a cnupmuu Hanumku 8 cBema. Hag 70 ekc-
nepmu om usa c8am nocemuxa Boazapus u omkpuxa mepopa u ka-
yecmBomo Ha cnupmHume Hanumku u BuHama. Ha Megavino
gupekmopbm Ha koHkypca 3a cnupmHu Hanumku Thierry Heins u
npegcegameasm Baudouin Havaux nocemuxa 6oazapckus waHg u
Bpbuuxa Megaau coc cepmudukamu Ha Goazapckume npousBogu-
meAu, npucocmBauu Ha Megavino, koumo cneyeauxa omauvus Ha
ma3zoguwHomo usgaHue Ha konkypca. Boazapus npegcmaBu 46
npobu u cneyeau 20 Megana, OMAUYHO CoOMHOWEHUe!

Ha waHga Probegex nonyaspusupa 6oazapcku cnupmHu Hanumku
kamo opzaHu3upa 6ap, nocBemer Ha kokmediau om 6oazapcku nao-
goBu pakuu. MexkgyHapogHuam u npodecuoHareH Mukconoz Qu-
Auno banagaH nogeomBu daHmacmuuHu kokmelau Ha Bucoko
2acmpoHomuyecko HUBO, koumo umaxa 02pOMeH ycnex u npuBas-
koxa MHO20 nocemumenu!

Ha waHga om 30 M” 6AXa Op2aHU3UPAHU PasAUYHU aHUMaUUU U
npeseHmMayuuy, 3a ga ce npuBaeye BHUMaHUEMO Ha nocemume-
AUME U ga um ce npegocmaBam noBeye no3HaHUAMa 3a GbAap-
ckus mepoap u borzapckume BuHa u cnupmHu Hanumku. Kakmo
Bcaka 20guHa u mo3su nom kynyBayu om Bepuzu u gucmpubymopu
Ha cynepmapkemu goligoxa ga nocemsam Boazapckus wiaHg.

C npegcmaBaHe npeg noBeuye om 24 000 nocemumeAu Ha
Megavino 2018 yuacmuemo Ha BoAapus HECOMHEHO Bewe 20AM
ycnex 3a BUHOMO U cnupmHume HU Hanumku!

MeaneHa MuxoBa

Meglena Mihova

More than 70 jurors from all over the world visited Bulgaria and dis-
covered the terroir and the quality of the spirits and wines. At
Megavino, Spirits Selection Director Thierry Heins and the Chairman
Baudouin Havaux visited the Bulgarian stand and gave medals with
certificate to the Bulgarian producers present at Megavino, which
won medals in this year edition of the competition. Bulgarian pro-
ducers are proud to have participated with 46 samples and won 20
medals, outstanding ratio!

At the Bulgarian stand, Probegex promoted BG spirits - Probegex
organized a bar dedicated to cocktails made from Bulgarian Spirits
such as Rakia. The International and Professional mixologist Filippo
Baldan prepared fantastic cocktails at a high gastronomic level
which had tremendous success and attracted many visitors!

At the stand, 30 m? were dedicated to different animations and
presentations in order to enhance the attention of visitors and to
improve their knowledge about the Bulgarian terroir. Like every
year, buyers from supermarket chains and distributors came to visit
our Bulgarian booth.

With more than 24.000 visitors Megavino 2018 was undoubtedly a
great success for wine & spirits from Bulgaria!
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CBETOBEH YCMNex 33
OECTVITEPVA NCTTEPKX

Ha maseoguwHomo usgaHue Ha Spirits Selection by Concours Mondial de
Bruxelles, gomakuH Ha kolimo Gewe Boaeapus, npogykmume Ha Oecmu-
Aepus Mcnepux 3aBoloBaxa cepuoseH ycnex. 3 om 4-me npegcmaBeHu nao-
goBu pakuu 6sixa omauyeHu ¢ Megaau. Mypumo ocmaHa 8v8 Bosmopz om
enezaHMHUA NA0goB GUH apomam U HacumeHUs NAbMeH U gbabz Bkyc Ha
katcueBa, gloneBa u kpywoBa pakuu ¢ mapkama "Pakus cnepux'. Ha mex-
gyHapogHomo usrokeHue "MezaBuHo" 8 Bplokcen He camo HazpageHume,
Ho u Bcuuku npegcmaBeHu om gecmunepus "Vicnepux” pakuu 6sxa no-
CpewHamu ¢ 02poMeH UHmMepec om nocemumenume. C max Ha Gozap-
ckus waHg meXkgyHapogHuam u npodecuoHareH Mukconoz Quauno
banagaH nogeomBu paHmacmuyHu kokmetiau Ha Bucoko 2acmpoHomMuYe-
cko HUBO, koumo umaxa 02pOMeH ycnex.

KOKTEMA
"HOBA BbATAPCKA TPOAET"

(C HazpageHume coc cpebbpeH Megan
kalcueBa, gloneBa u kpywoBa pakuu
Ha gecmunepus "Vicnepux")

50 mn pakus,

20 MA AUMOHOB cok,

kpacmaBuya,

2-3 cmpvka mawepka,

3-4 3ppHa om bAA0 be3ceMeHHO 2po3ge,
2 cyneHu avkuyu kagpsBa 3axap

1 pasbum beambk (no enarue).

COCKTAIL
"NEW BULGARIAN SPRING"

(With Silver medals awarded Apricot,
Quince and Pear Rakiya of Isperih distillery)

50 ml of rakiya,

20 ml of lemon juice,

cucumber

2-3sprigs of thyme,

3-4 grains of white seedless grapes,
2 tablespoons of brown sugar and
1 beaten egg-white (optional).

ISPERIH DISTILLERY
a Great \Worlo
sSuccess

At this year's edition of the Spirits Selection by Concours Mondial de Brux-
elles hosted by Bulgaria, the products of Isperih Distillery has a great suc-
cess. 3 of the 4 fruit rakiyas presented were awarded medals. The jury was
delighted by the elegant fruity aroma and the deep, long taste of apricot,
quince and pear rakiya with the brand "Rakia Isperih". At the Megavino In-
ternational Exhibition in Brussels, not only the awarded, but all the rakiyas
presented by the Isperih distillery, were tasted with great interest by the

visitors. The International and Professional mixologist Filippo Baldan pre-

pared fantastic cocktails with them at a high gastronomic level which had
tremendous success and attracted many visitors!

OIONAEBA PAKA NCTTEPUX

CopmoB cocmaB: AceHuua u lMNasapg-
*uwka adoakoBugHa
Mpousxog: c. MueaHuk, 0bA. Dobpuy

IMpeBv3xogHa pakus om BHuMameaHo nogbpaHu
gobpe y3peau gloau om copmoBeme AceHuya u
Masapgikuwka abvakoBugra. OmauyaBa ce ¢
MHO020 UHMeH3uBeH u npusmeH apomam Ha
gloau. Bkycom e mek u banacupaH. EnezaHmen
nnogoB guHan ¢ Homku Ha kopa om gloas 3aBaa-
gaBam Hebuemo npu omnuBane. Had-npogaBa-
Huam npogykm Ha ¢upmama. OmaudeH C
MHokecmBo Hazpagu u megaau, cpeg koumo
"hogoBa pakus Ha 2oguHama - 2015 2."

QUINCE RAKIYA ISPERIH

Varieties: Asenitsa and Pazardzhishka
apple-like

Origin of fruit: Pchelnik village, Noth-East
Bulgaria

Excellent rakiya from carefully selected well-
ripened  quinces of the Asenitsa and
Pazardzhishka yabalkovidna varieties. It has a very
intense and pleasant aroma of quinces. The taste
is soft and balanced. Elegant fruit finish with
notes of quince peel conquer the palate. The
company's best-selling product. Awarded a lot of
times and "Fruit Rakiya of the Year - 2015" as well.

Hazpagerume npogykmu moxkeme ga Hamepume
B mazazunu "Kaydaang" B usnama cmpana.

N3NOXEHMA | EXHIBITIONS

KPYLLOBA PAKNA NCITEPUX

CopmoB cocmaB: Kpyuwu MacroBKku
Mpousxog: 0z03anagHa boazapus

EgHa om Hai-BkycHume u apomamnu pakuu Ha gecmu-

Henepiry Aepusima, npousBegeHa om pasaudHu copmoBe bbAzap-

fipyma cku nemnu kpywu macaoBku. Apomampm u Bkycom Ha
: kpywume ca ymeno usBnevesu B pakusma. HekHu
cBexku Homku gomuHupam B apomama, nocregBanu om
mek u baaaHcupar Hacume Bkyc Ha kopa om kpywa.

PEAR RAKIYA ISPERIH

Varieties: pears Maslovki
Origin of the fruits: South-West Bulgaria

One of the most delicious and aromatic rakiya of the
distillery, produced from different varieties of Bulgarian
summer pears Maslovki. The aroma and taste of pears
are skillfully extracted in the rakiya. Gentle fresh notes
dominate the fragrance, followed by a soft and bal-
anced saturated taste of pear peels.

KAMCVEBA PAKNA NCMEPUX

CopmoB cocmaB: YHzapka, Mopkyrewu,

CunucmpeHcka

Mpousxog: Mopeyuemo Ha p. dyHab,

CeBepousmouHa boazapus

Knacuvecka pakus om BHumamenro nogbpaHu, gobpe y3peau katicuu
om nope4uemo Ha peka OyHaB. OmauyaBa ce ¢ uHmeH3uBHUSA cu 3a-
BaagaBaw; apomam Ha kadcuu. Bkycom e mek, xapMoHuYeH u ene2an-
meH,c ekcnno3uBru katicueBu moHoBe u gbAve 3anOMHAW e PUHAA.
MogxogAawa 3a nogHacaHe kakmo npegu, maka u caeg xpaHere ¢ reku ge-
cepmu. YenewHo ce kombuHupa cbc cBexku 3eneru caramu. MHoxecmBo
nvmu HazpaxkgaBana Ha npecmusknu korkypcu u gesycmayuu.

APRICOT RAKIYA ISPERIH

Varieties: Hungarian, Murkuleshti, Silistra
Origin of the fruits: Danube River bank in North-East Bulgaria

Classical rakiya from carefully selected, well-ripened apricots from the
Danube River Bank. It is distinguished by its intense aroma of apri-
cots. The taste is soft, harmonious and elegant, with explosive apricot
tones and a long memorable finish. Suitable for serving both before
and after meal with light desserts. Successfully combined with fresh
green salads. Awarded in prestigious competitions and tastings.
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CanoH Ha BUHOTO
2018 Salon du Vin

3a 17 nobm omBopu Bpamu masu 20guHa MeXkgyHapogHama
cneyuanusupaHa usnokoa "CanoH Ha BuHomo' 8 MHmepekcno
ueHmop 68 Codus om 8 go 10 HoemBpu coBmecmHo ¢ ouwle 5
u3noXkeHUA 3a XpaHU U obopygBaHe — ,MecomaHus”, ,byanek’,
,CBembm Ha MAaakomo”, MiHmepdyyg eHg gpunk” u CUXPE.

B 6-me usnokeHus yuacmBam Hag 500 dpupmu, om koumo 100
ca vykgecmpaHHu. Te ca nocemeru om Hag 20 000 gywu.

Cobumuemo bewe omkpumo om MUHUCMbPa Ha 3eMegeAuemo, Xpa-
Hume u 2o0pume PymeH MopokaHoB, kolmo noguepma, ye HUBomMo
Ha boacapckama xpaHumenHo-BkycoBa npomuwiaeHocm U Boobuie Ha
3emegenuemo ce yBeauuaBa ¢ MHO20 gobpu memnoBe. Camo 3a
nbpBume 8 Meceua Ha 2018 2. pocmbm e mMexkgy 10 u 20 npougHma.
Tol NocoYu ouje, Ye U3HOCM Ha Bbazapcku XpaHUMEeAHU U 3eMegen-
cku npogykmu e ¢ Hag 13 Ha cmo no-Bucok Ha 20guwHa 6asa.

OzpomHusm uHmepec kom usnokenusma kakmo om Goacapcku,
maka u om uykgecmpaHHu npousBogumenu nokasBa nomeHuuana
Ha cekmopa, kasa MuHucmbp MopoxkaHoB. Tol cbobuwiu, Ye npeg-
CMOoU MuHUcMepcmMBOomMo Ha 3eMegeAuemo 3aegHo ¢ GpaHwa ga Ha-
npaBu kamnaHus 8 nogkpena Ha 6oA2apckume npousBogumenu:
+Heka ga kakem "0A" Ha 6orzapckume npogykmu u omHoBo ga ak-
ueHmupame Bopxy mpaguyuoHHume BkycoBe u kauecmBa Ha Gbazap-
ckomo npousBogcmBo”, noguepma MopokaHoB.

For the 17th time the International Specialized
Exhibition "Salon du Vin" opened doors at the Inter-
expo Center in Sofia, Bulgaria from 8th to 10th of No-
vember together with other 5 food and equipment
exhibitions - "Meatmania", "Bulpek’, "The World of Milk",
Interfood end drink and SIHRE. More than 500 compa-
nies participated in the 6 exhibitions, of which 100 are
foreign. They have been visited by over 20,000 people.

The event was opened by the Bulgarian Minister of Agriculture, Food
and Forests Rumen Porozhanov, who underlined that the level of the
Bulgarian food industry and agriculture in general is increasing at a
very good pace. For the first 8 months of 2018, growth is between 10
and 20 percent. He also pointed out that the export of Bulgarian food
and agricultural products is over 13 per cent higher on an annual basis.

"The huge interest in the exhibitions by both Bulgarian and foreign pro-
ducers shows the potential of the sector", Minister Porozhanov said.
He announced that the ministry of agriculture together with the in-
dustry intent to organize a campaign for supporting of the Bulgarian
producers: "Let's say "YES" to the Bulgarian products and again to focus
on the traditional tastes and qualities of the Bulgarian food and wine
production”, Porrozhanov said.

N3NOMEHMA | EXHIBITIONS

KOHKYpC ,3nateH Mmefan v ANraom”

B pamkume Ha mexkgyHapogHume cneuuaausupaHu usrokou MECOMAHWA,
CBETbT HA MASAKOTO, BYAMEK, CAAOH HA BUHOTO u MHTEPQYL 1 OPVHK ce
npoBege 3a nopegeH nbm koHkypc ,,3rameH Megan u gunaom” 3a npeaneg U ougHka
Ha kauecmBeHu u opuzuHaAHU nasapHU npogykmu, npegcmaBeHu om dupmume us-
Aokumenku. MHozogucuunAuHapHa komucusi om cneuuaaucmu u ekcnepmu ¢ Ha-
yueH u npakmuuecku onum 3a oueHsBaHe Ha npegcmaBeHume ekcnoHamu ¢
npegcegamen g-p Alobomup Kyauncku - gupekmop Ha gupekuus ,KoHmpon Ha
xpaHu" - LIY Ha Boazapcka azeHuuA no 6e30nacHOCM Ha XpaHuUme, gezycmupa npeg-
cmaBeHume npobu. YuacmBawume BuHa oueHu komucusi 8 cocmaB: g-p urk. du-
mMumbp laligapcku - eHonoz; PagocraB PageB - HauuoHaaHa Ao3apo-BuHapcka
kamapa; unX. Pocuua lopaHoBa - eHonoe.

Within the framework of the international specialized exhibitions MEATMANIA,
World OF THE MILK, BULPEK, Salon de Vin and INTERFOOD AND DRINK, a com-
petition "Gold medal and diploma" for review and evaluation of quality and origi-
nal market products presented by the exhibiting companies were held.
Multidisciplinary Commission of Experts and Experts with Scientific and Practical
Experience in Evaluating of exhibited products with a chairman Dr. Lyubomir Kulin-
ski, Director of Food Control Directorate, Head of the Bulgarian Food Safety Agency,
tasted the presented samples.

The wines were evaluated by the commission: Dr. Eng. Dimitar Gaydarski - Oenol-
ogist; Radoslav Radev - chairman of National Vine and Wine Chamber; Rositsa
Goranova - enologist.

Gold Medal and
Diploma Contest

3AATEH MEOAA N ONTIAOM
BAXA TPUCbOEHW HA:

BMH3ABOO ALl ACEHOBIPAL
Ornament Syrah Reserve, 2016
Ornament Cabernet Franc Reserve, 2016

AQY30B 0001
ManuHoBo BuHo Mystery, 2018

3NATEH POXEH TPEIAO EOO[
Sansi (CaHgrkoBese & Cupa), 2017

L0 TPEAQ EOOL
Reality (MaBpyg & ApoHus)

GOLD MEDAL AND DIPLOMA
AWARDED WINES:

VINZAVOD AD ASENOVGRAD
Ornament Syrah Reserve, 2016
Cabernet Franc Reserve Ornament, 2016

AFUZOV Ltd.
Mystery Wine, 2018

Zlaten Rozhen Winery EOOD
Sansi (Sangiovese & Syrah), 2017

DIO TRADE LTD
Reality (Mavrud & Aronia)



WINE

CVpeHe 1 BUHO
Cheese and wine

Ha 9 HoemBpu B pamkume Ha conomcmBawama npozpama
Ha MeXkgyHapogHUme usnokeHus "CaroH Ha BuHomo" u
"CBemom Ha Maskomo" ce npoBege gezycmauus Ha mema:
"CupeHe u BuHO - mpaguuuoHHUMe Bbazapcku BkycoBe',
BogeHa om CumeoH BukmopoB (akmbop) u BuxpeH Beako8,
comenuep N2 13a 2012 2., mekgyHapogeH gezycmamop u
ynpaBumen Ha pecmopaHm "Yemupu ce3oHa" B MaoBguB.
Cobumuemo e coBmecmHa nposaBa Ha Acouuauuama Ha
maekonpepabomBameaume B8 Boazapus, HauuoHanHama
A03apo-BuHapcka kamapa u Acouuauuama Ha HesaBucu-

Mume Ao3apo-BuHapu B8 boazapus.

MPEOCTABEHI BAXA CAEOHATE
KOMBUHALNIA:

LWAPOOHE 2017 HA BUHAPCKA 3BA
"CTPALINH"

& TOMEHO MYLWEHO KPABE CMPEHE
HA “MAHIOPA OBHOBA" MO bAC

LWAPOOHE 2017

Cyxo 6an0 BuHo

Ankoxon: 13.5%

LiBam: KpacuB, cBemao3ramucm

¢ Apku 3eneHukaBu ommeHouu

Apomam: EnezaHmeH u HexkeH, ¢ HloaHcu

Ha npackoBa, npusmHo koMBuHUpPaHU C GUHU
uBemucmu akueHmu, nognpaBku u BaHuAus

Bkyc: CmpykmypupaH, ¢ o6emMHocm u obAoma,
apomMameH u ampakmuBeH GuHaa.

Temnepamypa Ha cepBupare: 10-12°C

CbyemaHue ¢ xpaHu: YygecHO gonobAHeHUe KoM 3eAeH-
yykoBu npegacmus, Mopcku geaukamecu coC cMema-
HoBuU cocoBe, CoOoMza, PUBHU ACMUA C apOMamHu
cocoBe, Mugu ¢ BuHeH coc, 6eau meca
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On the 9-th of November , within the frame of the international
exhibitions "World of Milk" and Salon de Vin"2018 a tasting:
"Cheese and wine - the traditional Bulgarian tastes" was organ-
ized by the Association of Dairy Processors in Bulgaria, the
National Vine and Wine Chamber and the Association of Inde-
pendent Wine-Growers in Bulgaria. Simeon Viktorov, actor, and
Vihren Velkov, sommelier N¢ 1for 2012, international wine and
spirits judge and manager of Four Seasons Restaurant in Plovdiy,
presented the products. All of them were Bulgarian.

THE FOLLOWING COMBINATIONS
WERE PRESENTED:

CHARDONNAY 2017 - STRATSIN WINERY
& PROCESSED SMOKED COW CHEESE OF "OB-
NOVA DAIRY"

CHARDONNAY 2017

White dry wine

Alcohol 13.5%

Color: Beautiful, bright light golden with greenish
hues

Aroma: Elegant and tender, with peach shades,
pleasantly combined with fine floral accents, spices
and vanilla

Taste: Structured, with volume and roundness,
aromatic and attractive finish

Temperature of serving: 10-12°C

Combination with food: vegetables, sea food,
salmon, fish, mussels, white meat, cheeses

MAALO MEPAO OT LWWMLLMAHOBO - BM "BPATAHOB"
& KALLUKABAA OT KPABE MAAKO "PAAVLIA"
N "NAKPUMA" 1O BAC

MAALO MEPAO OT WWALWMAHOBO

YepBeHo cyxo BuHO

Copm: 100% Mepno om cobcmBeHu A03s
Pekoama: 2018

LiBam: HexkeH u apok pyduHeHo yepBeH
Apomam: Bykem om 2opcku naogoBe,

kacuc u BuwHa

Bkyc: ene2aHMHO U COMHO MAAO ¢ kagudeHa
maHuHoBa cmpykmypa u ¢puHa cragocm, usaBeH
NA0goB xapakmep u npuamHa cBexkecm
lNogxogawa xpaHa: BcakakBu cupeHa, konbacu,
Aeku Meca CocC UAu Be3 coc

MbM3A HA BM “00C AAAMOC”
& KPABE CMPEHE "PAAVILIA" 1 "AAKPUMA’ 10 BAC

YepBeHo cyxo BuHo

Ankoxon: 13,5%.

Copm: Tom3a

Pekoama: 2016

LiBam: *uB, makap U He MHO20 nAbmeH
pPyOUHeH uBam

Apomam: npusmeH apomMam Ha gpebHu YepBeHu
nAogoBe, gOMUHUPaH OM MaAuHa

Bkyc: nkomHo, NUBKO, XxapMOHUYHO BUHO,
GUH cMoAUCM MOH, hogyepmaHa, Ho Meka
Bexkecm u Aeka cmmpykmypa.

APLAUZ LUNPOKA MEAHNLLKA AO3A
PE3EPBA HA BU “BUAA MEAHWNK"

& MPACHO OCOAEHO MYLEHO KPABE
CUPEHE HA "MAHOPA OBHOBA" MO bAC

YepBeHo cyxo BuHO

Ankoxon: 14 % vol.

Pekonma: 2015, omaekano 18 meceua 8 HoBu
Borzapcku goboBu GouBu

Copm: Wupoka meaHuwka ro3za — 100 %

Bkyc: BuHO coc cBex xapakmep u npuamHu caagku
apoMamu Ha A20gu, BuwHU, Moka, mlomloH.
CpegHO MAAO € NukaHMHU NuNepeHuU Nognpadku
u chagok BaHunoB Bkyc.

CbyemaBaHe ¢ XxpaHa: Nacma, cupeHa, NOCMHa
XpaHa, guBeu (2auzaH, nepHam guBeuy), cBuHcko
CoC cMemaHoBu cocoBe, azHewko ¢ goMameH coc.
[a ce cepBupa npu 15°C.

N3NOXEHMA | EXHIBITIONS

YOUNG MERLO FROM SHISHMANOVO -
BRATANOV WINERY

& COW YELLOW CHEESE "RALITSA" AND
"LACRIMA"

RED DRY WINE

Variety: 100% Merlot

Vintage: 2018

Colour: gentle and bright ruby red

Aroma: a bouquet of berries, black currant
and morello

Taste: elegant and juicy body with velvety
tannin structure and fine sweetness, well ex-
pressed fruity character and pleasant freshness
Combination with food: all kind of cheeses,
sausages, light meats with or without sauce

GAMZA FROM DOS ALAMOS WINERY
& COW WHITE CHEESE "RALITSA" AND
"LACRIMA"

Red dry wine

Alcohol: 13,5%.

Variety: Gamza

Vintage 2016

Colour: vivid, not very dense ruby color
Aroma: a pleasant aroma of small red fruits
dominated by raspberry

Taste: dense, fine, harmonious with fine
resinous tone, emphasized but soft freshness
and light texture

APLAUZ SHIROKA MELNISHKA LOZA,
RESERVE FROM

VILLA MELNIK WINERY

& SMOKED FRESH COW CHEESE
FROM "OBNOVA DAIRY"

Red dry wine

Alcohol: 14 % vol.

Variety: Shiroka melnishka loza - 100%
Vintage: 2015, aged 18 months in new
Bulgarian oak barrels

Taste: fresh character and pleasant sweet
aromas of strawberries, sour cherries, mocha,
tobacco. Average body with spicy peppery
spices and sweet vanilla flavor.

Combination with food: pasta cheeses, vege-
tarian food, game, pork with cream sauce,
lamb with tomato sauce. Serve at 15°C.
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TPATATA

KABEPHE COBVMHbLOH 2013 HA BW “COMMOT”
& MYLEH KALLUKABAA OT KPABE MAAKO HA
“MAHIOPA OBHOBA" MO bAC

YepBeHo cyxo BuHo

Copm: KabepHe CoBuHooH 100%, omaekano 6 meceua
8 goboBu H6vuBu

Pekoama: 2013

Ankoxon: 13,5 06%

L{Bam: KuB, MHO20 NAomeH 2paHamoBouepBeH.
Apomam: uHmeH3uBeH HOC C pasAuduUMU 3a copma ak-
ueHMu Ha yepBeHa uywka, 6Aa20pogeH gbb u YepeH
wokonag.

Bkyc: MowHO, cmezHamo MAAO C gobpe y3peau ma-
HUHU. MNMpuameH u nukaHmMmeH gbAbz puHaA. BuHo ¢ no-
MeHUUaA 3a paBumue

b SHIKOV

MABPYL, PE3EPBA CEPWA “A”",
“BMH3ABON" All - ACEHOBIPAL
& KALLKABAA OT KO3E MAAKO
"PAAVILA" MO BAC

YepBeHo cyxo BuHo

Copm: MaBpyg - 100%

Pekonma: 2013

LIBam: goAbok U HacumeH pybuHeH uBam.
Apomam: BneyamaaBawia goAbOUUHa U Xapakmep,
©02am cBexk apomMam Ha 3pAA NAOG U nognpaBku
Bkyc: nnbomeH Bkyc npemuHaBaw, 8 2aneuy,
cemuBama ¢uHan, ocmaBaw, mpaeH cnoOMeH

EDOARDO MIROGLIO bPYT
& KO3E CUPEHE “PAANLIA" TTO BAC

EcmecmBeroneHAauBo BuHO NO MpPaguuUOHHa
MmeXHOAO2UA

CopmoB cvcmaB: MuHo Hoap (80 %) u Wapgore (20 %)
L{Bam: BaegoXkoam uBam Coc 3eneHuU HloaHcu
Apomam: VIHmeH3uBeH u HeXkeH ¢ apomMam Ha naogoBe
(AuMOH, Beau NnogoBe) u kosyHaueHu kudauuku.
Bkyc: KagudeHa edpepBecueHmHoOCm, noguyepmaHo
3akpoaneHO mAno, npuamen Bkyc. Nobpe HGanaHCupaHo
BUHO CbC CUAHO U3pa3eHa cBeXkecm U enezaHMHOCM,
npuAmMeH MuHepaeH xapakmep.

Cpyemarue ¢ xpaHu: T1ogxogauso 3a anepumus,
PUBHU ACMUA U 6eAu U KoAmu cupeHa.
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TRAGATA

CABERNET SAUVIGNON 2013 - SOPOT
WINERY

& SMOKED COW YELLOW CHEESE -
"OBNOVA DAIRY"

Red dry wine

Alcohol: 135 % vol.

Variety: Cabernet Sauvignon - 100%
Vintage: 2013, aged 6 months in oak barrels
Colour: Vivid, very dense garnet red
Aroma: Intense nose with the typical varietal
accents of red pepper, noble oak and black
chocolate

Taste: Powerful, tight body with well-ma-
tured tannins. Nice and spicy long finish.
Wine with development potential

MAVRUD "A" RESERVE - VINZAVOD AD,
ASSENOVGRAD
& GOAT YELLOW CHEESE "RALITSA"

Red dry wine

Variety: Mavrud 100%

Vintage: 2013

Color: deep and saturated ruby color
Aroma: impressive depth and character, rich
fresh aroma of mature fruit and spices

Taste: a full-bodied wine with a sensual finish
and long aftertaste

EDOARDO MIROGLIO BRUT
& GOAT WHITE CHEESE "RALITSA"

Sparkling wine after traditional technology
Varieties: Pinot Noir (80%) and Chardonnay
(20%)

Color: pale yellow color with green shades
Aroma: intense and gentle aroma of fruits
(lemon, white fruits) and Easter bread

Taste: velvety effervescent, well rounded body,
pleasant taste. Well-balanced wine with a
strong freshness and elegance, a pleasant min-
eral character.

Combination with food: suitable for aperitifs,
fish dishes and white and yellow cheeses

HALUWNOHAJIEH MHCTNTYT
3A N3CJTEOBAHE HA B/IHO,
CHNPTHN HANNTKI

N ETEPVYHW MACJIA

OOULUNAAEH MAPTHLOP

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

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

NATIONAL INSTITUTE OF WINE,
SPIRITS AND ESSENTIAL
OILS RESEARCH

Haii-go6pusAm napmHbop npu npousBogcmBomo

Ha kayecmBeHu BuHa u cnupmHu Hanumku.

MogepHo obopygBaHe, ekecnepmu ¢ 6ozam onum, Bucoko kauecmBo
U npoecuoHaAu3bM.

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

Akpegumupara usnumBamenHa Aabopamopus:
Coodus 1606, ya. "20 anpun" N2 13

02 818 49 58; 02 818 49 67

e-mail: laboratory@niivsnem.bg
www.vinolab.bg; www.wineinbg.org
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ANGEL'S ESTATE
The success -

FVHIDKBC ECTEUT  aninvestment in the future

YCNEXHT - MHBECTULA
B ObOELLETO

YBaxkaemu alobumenu u ueHuUmeAu Ha BuHomo,

LEQHgKbAC ECmelm” usnpauwa nopegHama cBoa ycnewHa
20guHa. foguHa U3NbAHEHA C MHO20 MPYg U NOCMOAHCMBO
8 umemo Ha cv3gaBaHemo Ha nepdekmHua npogykm. Pas-
BuBaHemo Ha BuHeHama kyamypa Ha nompebumeaume u
npuBauvaHemo umM B obwHOCMMa Ha UeHUMmeAume u no-
3HaBayume Ha BuHomo e B8 ocHoBama Ha Bcuuku gediHocmu
Ha gpykecmBomo u Ha usnbAHUMeAHUA gupekmop LiBemo-
MuAa feopzueBa u HelGHuUA ekun.

N ma3u 2oguHa ,EGHgKoAC Ecnelm” omHoBo 6aecHa Ha cBe-
moBHama cueHa CobC cneyereHUME 3AameH U cpebbpeH
MegaA Ha eguH om Hat-2orneMume cBemoBHuU KoHkypcu 3a
BuHo Concours Mondial de Bruxellex.

ToBa ca Stallion Classic 2076 coc 3nameH Megaa, koemo e
kynark om KabepHe CoBuHboH - 43%, KabepHe ¢dpaH - 39%,
Mepno - 11% u Cupa - 7%, u Young Stallion 2076 - cpebopeH
Megan - kynaxk om KabepHe CoBuHboH - 35%, Mepao - 35%,
KabepeH ¢paH - 15% u Cupa - 15%

BuHomo BuHazu e BUAO U Ule OCMaHe Yacm om Hauuo-
HaAHUMeE HU mpaguuuu. To Hocu cBeXkua NOAbX Ha OAazo-
gam u obulyBaHe ¢ npupogama. bymuakama BuHo e
cumBona Ha 3gpaBe u 6razogeHcmBue, a 3a cb3gaBaHemo
U ca ce nozpuXkuau xopa, 3a koumo BuHonpaBeHemo e
6Au3ko go cBeweHogelcmBue u e Hal-BvbpxoBHO ygo-
BoacmBue u 6razogapHocm koM Co3gamens. ToBa ¢ noaHa
cuna Baxku 3a ekuna Ha ,E0HgkKoAC Ecnedm”. [JoBepeme ce
Ha MexHUA onum U ymeHuAa ga npeBpobuwam no Hal-gobpus
HayuH 2po3gemo B egHa om Hal-obuyaHume U cakpaAHu
Hanumku - BuHomo.
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Dear wine lovers and connoisseurs,

"Angel's Estate" is sending another successful year. A year full of
hard work and persistence in the name of creating the perfect
product. The development of consumers' wine culture and their
attraction to the society of wine lovers and wine connoisseurs is
the mission of the company and its executive director Tzvetomila
Georgieva and her team.

For another year, Angel's Estate once again shined on the world
stage with the gold and silver medals won at one of the world's
largest contests Concours Mondial de Bruxellex. These are the Stal-
lion Classic 2016 with gold medal, which is a blend of Cabernet
Sauvignon - 43%, Cabernet Franc - 39%, Merlot - 11% and Syrah - 7%,
and Young Stallion 2016 - Silver medal - a blend of Cabernet Sauvi-
gnon - 35% , Merlot - 35%, Cabernet Franc - 15% and Syrah - 15%

The wine has always been and will remain a part of our national
traditions. It brings the fresh breath of godsend and communion
with the nature. The bottle of wine is a symbol of health and

[a u3bepem ene2aHMHOMO, YXaHHO U 3aNOMHAWO ce BUHO
Ha ,EQHgkoAC Ecmedm” 3a ga nocpewHeM C Hez20 Hal-
cBemaus xpucmusaHcku npasHuk Koaega u upes He2o ga om-
npaBum MoaumBume cu 3a MUp U BrazogeHcmBue npe3
ugBawama 2019.

Om ekuna Ha ,EGHg*bAc Ecmedm”

Om ma3u 20guHa 8 cocmaBa Ha ,EGHgkoAC Ecmedm”
Bau3a u cBemoBHousBecmHuam BuHeH KoHcyaAmaHm
Mypag Yaga, koimo coc cBoume komnemenmHocmu,
npugobumu B8 gorzozoguwiHUA cu onum B pabomama
¢ BuHomMO, CoC cuzypHOCM Wie gage HOB ombaacok Ha
mBopeHusma Ha ubama, koemo uie obopHe Nozne-
gume Ha noBeue Alobumenu u ueHumeau kom HoBume
npegaokeHusa npe3 2019 2.

The world-famous wine consultant, Murad Ouada, is a
part of the Angel's Estate team since this year. With his
skills gained in the long term experience connected with
the wine, he will certainly give a new image of the prod-
ucts of the cellar that will turn the eyes of wine lovers and
connoisseurs on the new proposals in 2019.

Mypag Yaga e pogeH Ha 23 mapm 1964 2. 8 Ankup. Mpe3 1987 2.
3aBopwBa AzpoHomuueckus yHUBepcumem B Mapuk, a npe3 1995
3aBopwBa 3emegencku Hayku u eHonozus B8 YHuBepcumema Ha
Tyuus, Bumep6o. Vimaaus. MpodecuoHarHusm My onum 3anoyBa
om mo3u yHuBepcumem (1993-1999), kbgemo usy4aBa nopBuyHU
u BmopuyHuU apomamu Ha BuHomo.

Caeg moBa B npogbakeHue Ha 15 20guHu e koHcyamaHm 8 Ric-
cardo Cotarella & C Consulting srl.

Om 2015 2. c onuma cu u kernaHUEMO CU ga ce peaausupa no cBol
pasauyeH nbm mol 3anouBa camocmosmenHa cBobogHa npak-
muka kamo azpoHoM U eHoAoz B pasauyHU Yacmu Ha EBpona. Oc-
HoBHama My gelHocm e ynpaBaeHue Ha BuHapcku us6bu
(npoekmupate, BHegpaBaHe, ynpaBaeHue Ha pekoanmama om Ha-
uyano ga kpad - om usbop Ha nogxogsawu pe3um6bu go npubupaHe
Ha 2po3gemo, kakmo u e2e ynpaBaeHue Ha BuHapckume npougecu
- om 6paHemo Ha 2po3gemo go Gymunkama).

MPEOCTABAME BW | WE PRESENT

prosperity. For the people whose life is entirely involved in
winemaking, the creation of a bottle of wine is like a sacral-
ising and is the supreme pleasure and gratitude to the Cre-
ator. This is entirely true for the Angel's Estate team. Trust their
experience and skills to transform the grapes into one of the
most loved and sacred beverages - the wine.

Let's choose Angel's Estates elegant, fragrant and memorable wine
to welcome the brightest christian holiday of Christmas and to pray
for peace and prosperity through the coming 2019.

Team of Angel’s Estate's

Murad Ouada was born on the 27-th of March 1964 in Algeria. In 1987
graduate Ecole Normale Superieur, UniversitO d’Agronomie de Paris
and in 1995 - University of Tuscia, Viterbo, Italy Faculty of Agriculture,
Viticulture and Enology, Degree in agricultural sciences and Oenolo-
gist. His professional experiences starts from this university (1993 to
1999) where he study on primary and secondary aromas of the wine.

After that Mourad Ouada worked for Riccardo Cotarella & C Consult-
ing srl. up to 2015.

Since 2015 with his experience and his desire to do a different path, he
started the free profession as agronomist and enologist in various parts
of Europe. He is an expert in conducting agronomic wineries (design,
implementation, e2e crop management by the choice of the pruning
to harvesting system; e2e management of winery processes (from pick-
ing to bottling).
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JIOSAPCTBOTO.
bbELLE.
LYHABCKW PETIOH

BAVAHNETO HA NMPOMEHWTE B KAVMATA BbPXY
NO3APCTBOTO 1 BUHAPCKNA TYPV3bM

Ha 4 HoemBpu 8 LLymezapm, fepmaHua

ce npoBege MexkgyHapogHa koHdepeHuua BoB8
Bpuo3ka ¢ npomeHume Ha kaumama u Bo3ged-
cmBuemo um Bopxy Ao3apo-BuHapckus BpaHw
B kpalgyHaBckume cmpaHu.

The Deutscher Weinbauverband e.V. (DWV - Ger-
man Winegrowers' Association) organized under
the support of the ministry of Baden Wurttemberg
(MLR) the conference "The effects of climate change
on viticulture and wine tourism”.

KoHdepeHuusma e uHuyuupaHa om fepmaHcka acouuayus Ha Ao-
3apo-BuHapume ¢ nogkpenama Ha MuHucmepcmBomo Ha bageH
Blopmembepez. Ookaagu no memama npegcmaBuxa boazapus, Tep-
MaHus, PymoHus, YHeapus u CroBakus. Borzapckomo npegcmaBsHe
Bewe pasgeneHo B 2 gokaaga: om MuHucmepcmBo Ha 3emegeauemo
U XpaHume - HayaAHuka Ha kabuHema Ha MuHucmbpa AmaHac Ka-
uapueB, u om gou. AHzen 11BaHoB om AzpapHus yHuBepcumem B8
MaoBguB. MpeseHmauusma e coBmecmHo geno Ha AzpapHus yHU-
Bepcumem u MiHcmumyma no Ao3apcmBo u BuHapecmBo 8 MaeBeH.

B kpas Ha koHdepeHyusma yyacmHuyume npuexa komloHuke, ¢
koemo ce ouepmaBam ocHoBHUMe Hacoku B Gogewama paboma Ha
kpalgyHaBckume cmpaHu 818 Bposka ¢ kaumamuyHume npomeHu u
BausHUemo um Bopxy Ao3apo-BuHapcmBomo u Bunapckus mypusom.

KOMIOHWKE
BbBELEHWE

Ha 4 HoemBpu 2018 2. BucokonocmaBeHu geaezauuu om boazapus,
ABcmpus, PymoHus, CroBakus, Yexus u YHeapus npuexa nokaHama
Ha MuHucmepcmBomo Ha ceanckume palioHu u 3awumama Ha no-
mpebumeaume B bagen-Blopmembepz (MLR) u Deutsche Weinbau-
verband e.V. (DWV - - German Winegrowers' Association), 3a ga
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THE EFFECTS OF CLIMATE CHANGE ON
VITICULTURE AND WINE TOURISM

The aim of this conference is to put a professional network in place
among the winegrowing countries of this important Central European
region as well as to encourage those working in the viticulture indus-
try to share their experiences of climate change with the politicians of
their country.

Bulgaria, Germany, Romania, Hungary and Slovakia presented reports
on this topic. The Bulgarian presentation was divided into 2 reports:
from the Ministry of Agriculture and Food introduced by the Head of
Cabinett of the Minister Atanas Katsarchev, and Assoc. Prof. Angel
Ivanov from the Agricultural University of Plovdiv. The presentation is
a joint work of the Agricultural University and the Institute of Vine
and Wine Production in Pleven.

06Cbgam onUMa cu N0 OMHOWEHUE Ha NOCAEGUUUME OM U3MEHe-
Huemo Ha kaumama Bobpxy rozapcmBomo u BuHapckusm mypusom.

[TbPBW PE3YATAT

YuacmHuyume 8 koHpepeHuusma paseregaxa nocAeguuume om us-
MeHeHUemo Ha kaumama Bopxy ueausi npouec Ha npousBogcmBo Ha
BuHo, BkatouumenHo MapkemuHz u BuHapcku mypusbm. Te cnogeasm
MHeHUemo, Ye ro3apume B [lyHaBckus peauoH ca usnpaBeHu npeg eg-
HakBu npegusBukameacmBa, wio ce omHaca go noBuwaBaHemo Ha
memnepamypama. ToBa 03HauaBa, Ye uma cMuCbA cmpaHume BuHo-
npouszBogumenku ga 0bMeHsM onum no-4ecmo u ga pabomsm 3a-
€gHO 33 HaMUpaHe Ha peweHus. Te ca Cb2AaCHU, Ye NOCAegUUUME om
usmeHeHUemo Ha kaumama nokasBam cxogHU meHgeHuuU B pezuoHa
Ha peka [yHaB, HO cmeneHma Ha nposBume my (Hanpumep ekc-
mpemHomo Bpeme) Moxke ga Bapupa om MACMO Ha MACMO.

YyacmHuuume ce cnopasymsaxa 3a cb3gaBaHe Ha npouegypa 3a 3a-
cuABaHe Ha compygHudecmBomo mexkgy Bcuuku gbpkaBu 8 pezuoHa
Ha peka [JyHaB. ToBa BkalouBa aHeaXkumeHm 3a npodecuoHarHUMe
Op2aHu3auuu u MuHucmepcmBama 8 pasauyHUMe cmpaHu ga 06-
MeHsAm ugeu pegoBHo.

MopBume pesyamamu om BonpocHuka u gokaagume om Ao3ap-
ckume cmpatu nokasBam, ye Moz2am ga 6ogam omkpumu cepuosHuU
nocAeguuU 3a omaaeXkgaHemo Ha A03Ama, No-CneyuaAHo nopagu de-
HOAOUYHUME NPOMEHU, ekcmpeMHUMeE MeMEOPOAOUYHU ABAEHUS!
U HoBu BpegHu opzaHu3Mu. bsxa 0BcbgeHU U HaruuHUME Bb3moxk-
Hocmu 3a ynpaBaeHue Ha pucka, Hanp. 3awuma om epo3us, ceumoa
Ha 0BAauu, 3auuma om kocHu 3anegaBaHus u HOBU pacmumenHu 6o-
Aecmu, HanosBaHe, HoBu copmoBe 2po3ge, HOBU cucmemu 3a om-
2nexkgaHe Ha A03s U gp. M3BbH mesu oueBugHU nocreguuu obave
cowecmByBam dyHgameHmanHu Bonpocu omHocHO noyBume B Ao-
3ama u pyHkuuama, koamo me we umam B8 6bgewe, kak wie ce 3a-
monaam me, kakBo e Bv3gelicmBuemo, koemo we okasBam Bopxy
napHukoBume 2a3oBe u 3awumama UAU AUNcama Ha 3awuma,
kosmo me we ocuzypam cpewy obpasyBaHemo Ha nognouBeHu
Bogu - Hewo, koemo goceza Bewe 3HaUUMEAHO npeHebpeBaHo U
moXe ga 6bge paspeweHo npu Heobxogumocm.

OcBeH moBa yyacmHuyume om Bcuuku cmpaHu, npousBekgawu
BuHo, coobujuxa 3a Bb3gelicmBuemo Ha 3amonAsHemo Bbpxy npo-
u3BogcmBomo Ha BuHo. MpomeHume B cogoprkaHuemo Ha ankoxona,
kucenuHHocmma, ekempakmuBHocmma u gpeHoaHama cmpykmypa
npegcmaBasBam HoBu npegusBukameacmBa npeg BuHonpousBog-

KAMMAT N BUHO | CLIMATE AND WINE

At the end of the conference the participants adopted a commu-
niquO outlining the main directions in the future work of the Danube
countries in relation to the climate changes and their impact on the
wine-growing and wine tourism.

COMMUNIQUE
INTRODUCTION

On 4 November 2018, high-ranking delegations from Bulgaria,
Austria, Romania, Slovakia, Czech Republic and Hungary accepted
the invitation of the BadenWArttemberg Ministry of Rural Regions
and Consumer Protection (MLR) and the Deutsche Weinbauverband
e.V. (DWV - German Winegrowers' Association) to discuss their ex-
periences regarding the effects of climate change on viticulture and
wine tourism.

FIRST RESULTS

Those taking part in the conference looked at the effects of climate
change on the whole process of producing wine, including marketing
and wine tourism. They share the view that wine-growers in the
Danube region are faced with similar challenges as far as the increase
in temperature is concerned. This means it makes sense for wine-
growing countries to share experiences more often and to work to-
gether on finding solutions. They agree that the consequences of
climate change are showing similar trends across the Danube region,
but the extent of the manifestations of it (e.g. extreme weather) may
vary from place to place. Participants have agreed on a procedure to
increase cooperation between all the countries in the Danube region.
This includes a pledge for professional organisations and government
ministries to exchange ideas on a regular basis. The first results of the
questionnaire, and reports from the wine-growing countries show that
serious consequences for vine cultivation can be detected, in particu-
lar due to phenological changes, extreme weather events and new
harmful organisms. The options available for risk management were
also discussed, e.g. protection against erosion, cloud seeding, protec-
tion against late frosts and new plant diseases, irrigation, new grape
types, new breeding systems for vines, etc. Beyond these obvious con-
sequences however, there are fundamental questions regarding the
soils in the vineyards and the function they will have in the future, how
they will warm, the impact this will have on greenhouse gases and the
protection or lack of protection they will provide against the forma-
tion of groundwater, something which has previously been significantly
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cmBomo, kozamo cmaBa gyma 3a BbamoXkHocmma ga ce npegaokam
Ha nompebumeaume BugoBeme BuHa, ¢ koumo me ca cBukHaau. Mo-
pagu moBa bsxa 06CbgeHU CbUo U NocAeguUUMe om mopzoBusma ¢
BuHo u BuHapckus mypusbm, koumo obave mpsabBa ga Gogam npo-
y4eHU NO-NOgpPO6HO.

JOMbAHUTEAHW NMPOLIEOYPA

YyacmHuuume B8 koHpepeHyusma cvssmam, ye e Heobxogumo BuHo-
npousBogumeaume ga paspabomsam u BoBegam uHguBugyarusupaHa
U NepcoHaAu3upaHa cucmema 3a ynpaBaeHue Ha pucka. PasaudHume
cmpykmypu om yacmHus u gopkaBHus cekmop cregBa ga 6bgam
koopguHupaHu u pa3BuBaHu gonbAHUMEAHO Ype3 compygHUYeCMBo
MeXgy npodecuoHarHUME opzaHU3auUUU U MUHUcmepcmBama Ha
gopkaBume BuHonpousBogumenku B pezuoHa Ha peka dyHaB.

ToBa BknlouBa, Hapeg ¢ gpyzomo:

- MpepasanexkgaHe Ha noaumukama 3a GuHaHcupaHe u ycroBusima 3a
¢uHaHcupaHe Ha npeBaHmuBHUMe Mepku 3a Aozapckume komnaHuu
cpewy puckoBeme, cBbp3aHu ¢ MemeoporozuyHUMe ycaoBus 8 O6-
wama ceackocmonaHcka noaumuka (OCIT)

+ MoHumopuHz Ha nogkpenama 3a usrocmHo nokpumue Ha pucka
upe3 myamupuckoBu 3acmpaxoBku uau B3aumozacmpaxoBameneH
¢$oHg cpewyy puckoBe, cBop3saHu ¢ Bpememo

- HacopuaBaHe u 06meH Ha koHuenyuu 3a Hal-go6pu npakmuku

+ KomyHukauus ¢ yueHu

- MoBuwaBaHe Ha uscregoBamenckama getHocm B obracmma Ha:
- Bopba cpewy HOBU npuvuHU 33 noBpegume

- BogHo edpekmuBHu Ao3apo-BuHapcku mexHuku

- Hanoumeaxu mexHuku

- OmznexkgaHe Ha ycmoG4uBu copmoBe

- EHonozun

- O6MsHa Ha onuM omHocHO edpekmuBHOCMMa Ha UHCMpPyMeHMUME,
u3noA3BaHu npu ynpaBaeHuemo Ha pucka

- W3zpakgaHe Ha npozpama 3a meopemuyHo u npakmuuecko obyue-
Hue Ha BuHonpou3Bogumeaume

3Hayumocmma Ha Ao3apcmBomo B cmpaHume om pe2uoHa Ha peka
NyHa6

YyacmHuuume 8 koHdepeHuusama nogyepmaxa 3HaueHUEMO Ha AO-
3apcmBomo B [dyHaBckus pe2uoH u Heobxogumocmma om uszpaXk-
gaHe Ha ycnewHa cucmema 3a ynpaBaeHue Ha pucka, 3a ga ce
usbezHam 3HauumenHu ukoHomMuvecku 3azybu. ToBa e maka, 3awomo
BuHonpouszBogcmBomo e cBop3aHo ¢ peguua gpyau cekmopu Ha uko-
Homukama (2acmpoHoMUSs, Mypu3bM, 3aHasmu, MaWUHOCMPOEeHe U
gp.) u Yecmo cayku 3a 0cHOBa Ha peuoHaAHama ugeHmMuYHoCM.
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overlooked and can be dealt with where necessary. As well as this,
participants from all wine-producing countries reported on the im-
pacts on wine production. The changes in terms of alcohol content,
acidity, extracts and phenol structure represent new challenges to
wine production when it comes to being able to offer consumers the
types of wine they are used to. Therefore, the consequences on mar-
keting wine and wine tourism were also discussed, which however
will need to be investigated in more detail. Further procedures Those
in attendance at the conference see it as necessary for wine-growers
to develop and implement an individualised and customised risk man-
agement system. The different private-sector and government bodies
should be coordinated and developed further through cooperation
between professional organisations and ministries in the wine-pro-
ducing countries in the Danube region.

This includes, among other things:

- Reviewing the funding policy and the conditions of funding for
preventative measures for wine-growing companies against
weather-related risks in the Common Agricultural Policy (CAP)

- Monitoring the support for comprehensive risk cover through
multi-risk insurance, or a mutual fund against weather-related risks

- Encouraging and communicating best-practice concepts
- Communication with scientists

« Increasing research activity in the areas of o Combating new causes
of damage o Water-efficient wine-growing techniques o Irrigation
techniques o Breeding resistant plants o Enology

- Exchanging experience regarding the efficiency of the instruments
used in risk management

- Establishing a programme for educating and training winemakers

Significance of wine-growing in the countries in the Danube
region

The conference participants underlined the significance of wine-
growing in the countries in the Danube region and the necessity of
organising a successful risk management system to avoid significant
economic losses. This is because winegrowing is linked with a num-
ber of other sectors of the economy (gastronomy, tourism, crafts,
machine industry etc). (If necessary, explore an issue in greater depth
and refer to statistics). This is because wine-growing is linked with a
number of other sectors of the economy (gastronomy, tourism,
crafts, machine industry etc.) and often serves as a basis of regional
identity.

AHzen 1BaHoB, BeHeauH PolueB, 3gpaBko HakoB
Angel Ivanov, Venelin Roicheyv, Zdravko Nakov

B/ICOKO KAHECTBO
HA PEKOJTTA
2018 B bbJITAPVA

CEBEPHA BbATAPUA

Kaumamuynume ycroBus npes 2018 2. 8 CeBepHa bbazapus baxa ¢ He-
XapakmepHu MemeopoAcUYHU NpoABu.

Mapm om6eassa ekcmpemHo Hucku memnepamypu u cHezoBaneXu.
Bucokume memnepamypu u Auncama Ha gocmamuvyHo Banexku nok
npes anpuA u Mali goBegoxa go no-6bp3omo npeMuHaBaHe Ha deHo-
(hasume HanvBaHe, pacmeX u uodmexk.

PEKOATA 2018 | VINTAGE 2018

VINTAGE 2018
IN BULGARIA -
HIGH QUALITY WINES

NORTH BULGARIA

The climatic conditions in 2018 in North Bulgaria were unusually ex-
treme. March had extremely low temperatures and snowfall. The
high temperatures and the lack of enough rainfall in April and May
led to a faster passing of the budding, growth and blossoming.

The heavy rainfall in June (170 | / m2) and July (189.6 | / m?) slowed
the growth of vines. The accumulation of sugar in the grapes was
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MagHaaume o6uAHu Banexku npes loHu (170 I/m?) u loau (189,6 |/m?)
3abaBuxa memna Ha pa3Bumue Ha Aosume. HampynBaHemo Ha 3a-
xapume 8 2po3gemo 6ewe ¢ no-6aBHU memnoBe. B omgeAHu pa-
UOHU Bsxa peaucmpupaHu AokaaHu Bypu, npugpyskeHu ¢ 2pagywku.

B Hsakou A0308u HacakgeHus ce cosgage uHdekuuoseH GpoH om 2o6HU
forecmu - MaHa, YepHO 2HUEHe U ouguyM. B Hakou yyacmbuu, 8
koumo He Gewe npoBegeHa npaBuAHO pacmumeaHama 3awuma, ka-
yecmBomo Ha 2po3gemo ce Browu. Hacmonuaume Bucoku memne-
pamypu obave npe3 aBzycm u cenmemBpu u Auncama Ha Banexku
gonpuHecoxa 3a HopMaAHOMO Yy3pABaHe u gobpo 3axapoHampyn-
BaHe B8 2po3gemo. Hauaromo Ha 2po3gobepHama kamnaHus 3anovHa
no-paHo B cpaBHeHuUe ¢ NPegXOgHU 20gUHU.

Kamo usino moke ga 0606wum, ye 2po3gemo B noBeuemo palioHu
om CeBepHa Boaapus 6e ¢ gobpo kauecmBo u 6ausku go cpegHume
gobuBu 3a Bcuuku copmoBe. OuakBa ce egHa MHO20 gobpa pekorma
Ha nonyyeHume BuHa npe3 2018 2.

IOXHA BbATAPNA

Ha Hakou mecma 8 I0XkHa BbAzapus uMawe Heobu4alHO CUAHO no-
HwkaBaHe Ha memMnepamypume npes 3uMama, koemo NpuYUHU Ya-
CMuYHU u3Mpb3BaHusa npu HecmygoycmodyuBume copmoBe.

B nocregHUmMe gHu Ha anpua 8 Hskou patioHu umawe MHO20 KocHu
npoAemHu cAaHu, koumo goBegoxa go cowecmBeHo noHuwkaBaHe
Ha gobuBa. Yecmume u 06uAHU npeBarsBaHus NPUYUHUXa CoWO ho-
paXkeHus, a nagHaaume 2pagywku yHuwokuxa Ha Mecma ueau Ma-
cuBu no3s. OcobeHo mexkko Bewe nopakeHuemo npu Maagume
AO3A.

B pesyamam Ha 2onamomo koauuecmBo Banexku, gocmuzawu go u
Hag 100 mm npe3 Bmopama noroBuHa Ha loHu, u Bucokama Brax-
Hocm Ha Bo3gyxa ce HabalogaBaxa nopakeHus om cuBo u kadsaBo
2HueHe kakmo npu gecepmHume, maka u npu BuneHume copmoBe.
Tam, kogemo ycnewHo 6e usBegeHa pacmumenHama 3awuma cpewy
2obHUMe BGonecmu, Bsixa NoAyYeHU gobpu gobuBu u kamo koauue-
c¢mBo, u kamo kavecmBo.

Mpe3 2018 2. B 3aBucumocm om moBa gaAu € UMano UAU He ekc-
mpeMHU knumamuuHu sBaeHust (2pagywku, bypu, nopodHu gokgoBe
u Bucoka ammocdepHa BrakHocm) gobuBume B8 pasauuHume pad-
OHU Ha cmpaHama ce pasauyaBam no koauuecmBo u kauecmBo. Mva
patioHu, 8 koumo koauuecmBomo u kauecmBomo Ha 2po3gemo bsxa
MHO020 gobpu U om Hez0 ce npousBegoxa BucokokauecmBeHu beau
U yepBeHu BuHa.
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slower. Meteorological phenomena like heavy and unusual local
storms, accompanied by hailstorms, were recorded in separate areas.

In some vineyards, an infected background of fungal diseases has
been created. In some areas where plant protection was not properly
carried out, grape quality deteriorated.

However, high temperatures in August and September and the lack
of rainfall contributed to the normal ripening and good sugar storage
in grapes. The start of the grape harvest campaign began earlier than
in previous years.

In general, we can summarize that the grapes in most areas of North-
ern Bulgaria were of very good quality and close to the average yield
for all varieties. It is expected a high quality wines to be produced in
2018.

SOUTH BULGARIA

There was an unusually strong decrease in the winter temperatures
in some sub-regions of South Bulgaria, which caused partial frosting
of non-resistant varieties.

In the last days of April in some regions there were very late spring
frosts, which led to a significant decrease in the yield. Frequent and
heavy rainfalls also caused damages, and fallen hailstorms destroyed
entire vineyards in some places. Particularly heavy was the damages
in the young vineyards.

As a result of the high rainfall reaching up to and over 100 mm in the
second half of June, and the high air humidity, gray and brown rot-
ting in both table and wine varieties occurred. A good yields have

been obtained both in quantity and quality when the plant protec-

tion has been successfully conducted.

Depending on whether or not extreme meteorological phenomena
(hailstorms, storms, torrential rains, and high atmospheric humidity)
were observed in 2018, the yield in different regions of the country
differ in quantity and quality. As a whole vintage 2018 resulted into
high quality white and red wines.

MHcmumym no ao3apcmBo u BuHapcmBo, MaeBeH
AzpapeH yHUBepcumem, MNroBguB

Viticulture and Enology Institute, Pleven, Bulgaria
Agricultural University, Plovdiv, Bulgaria

BAAKAHCKN QECTUBAA HA PAKUATA |

VI BAJTKAHCKV
QECTMBAJTHA PAKATA

-2 OEKEMBPU 2018 B COQWA,
HALMOHAAEH OBOPELL HA KYATYPATA,
ETAX 5, 3ANA 8

M3nokeruemo npegcmaBa Hag 300 pakuu u cnupmHu Ha-
numku om uaa c8am. Mpemuepu uma kakmo Ha pogHu
npogykmu, maka u Ha cneuuaaHu cnupmHu Hanumku,
koumo 3a nopBu Nobm 20cmyBam Ha cobumuemo. Bceku
nocemumen uma Bo3mMOkKHOCM ga gezycmupa Ha MACMO,
a CbWo U ga 3akynu usbpaHume Hanumku 8 mopzoBc-
kama 30Ha. 3a nopBu nbm ce 060cobABam 30HU 33 gezy-
CMauuA Ha CNeuUaAHU, yHuKaaHU u ckbnu cnupmHu
Hanumku. 3oHama 3a Bogka u craft gkuH cowio 3a NbpBu
nom nocpewa cBoume noyumamenu. Madcmopcku kaa-
coBe, xpaHUMEeAHa 30Ha U MHO20 U3HeHagu 3a nocemu-
meaume ouBemsaBam mas2oguwHua pecmuBan.

3A MBPBU MBI HA BAAKAHCKNA OQECTBAA
HA PAKNATA

MY3EV HA BOLKATA KABAPHA

Tasu 20guHa 3a nbpBu Nbm nocemumenume Ha bankaHckus pecmu-
Ban Ha pakuama ce gokocBam go egHa yHukanHa koaekuus om nu-
muema om Bpememo Ha HanoneoH BoHanapm go Hawu gHu,
npegcmaBeHa om co6cmBeHuka U Wzop PackeBuu. Yacm om Ha-
numkume ce npegocmaBam u 3a gezycmauus.

BALKAN RAKIYA FEST

VI BALKAN RAKIYA FEST

1-2 DESEMBER 2018, SOFIA
NATIONAL PALACE OF CULTURE, FLOOR 5, HALL 8

i’hkéq
et

Sofia 2018

[ B

The exhibition presents over 300 rakiyas and spirits
from around the world. The debuts are both

for native and and special spirits that are for the first
time at the event. Every visitor has the opportunity
to taste on site and also to buy selected

beverages in the shopping area.

For the first time, areas for the tasting of special,
unique and expensive spirits were set up.

The vodka zone and craft gin also meet

its fans for the first time.

Master classes, a food zone and many surprises

for visitors make this year's festival colourful.

FOR THE FIRST TIME AT THE BALKAN RAKIYA
FESTIVAL

MUSEUM OF VODKA IN KAVARNA

This year, for the first time, visitors of the Balkan Rakiya Fest touch an
unique collection of drinks from the time of Napoleon Bonaparte to
the present day, presented by its owner Igor Raskevich. Some bever-
ages are also available for tasting.

The exposition is located in Kavarna and is the only one museum in
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Ekcnosuuuama ce Hamupa 8 KaBapHa u e eguHcmBeHusm y Hac u
Bmopu 8 pamkume Ha EBponelickus colo3 my3ed, paskasBauy 3a uc-
mopus Ha Bogkama. Mysesm e cb3gageH He 3a pekaama Ha Bog-
kama, a 3a ga 3anosHae nocemumeaume ¢ Bb3HukBaHemo,
pasnpocmpaHeHuemo U Macmomo Ha Bogkama 8 ucmopuyeckomo
pasBumue Ha Pycus, 3a cmaHgapmu3ayusma, Ho U 3a bopbama coc
3p0ynompebama ¢ 02HeHama meyHocm.

B cBemoBeH mMawab couiecmByBam camo nem nogobHU My3es, pa3-
nonazauju ¢ makaBa 6ozama cenekuus. B Hea nocemumeaume
Mozam ga Bugam u nunHam bymunaka ¢ Hal-cmapama pycka Bogka
uau nok ¢ Hati-ckonama Bogka 8 c8ema.

OzpomeH uHmepec uma koM mpu om Hat-pegkume npegcmaBu-
menu B8 koaekuusma - dpeHrcka Bogka om 1860 20guHa, BymuaupaHa
8 nopuenaH cneuyuanHo 3a HanoaeoH boHanapm, 6ymunka Bogka,
npousBegeHa 8 MockBa, ykpaceHa ¢ kpucmanu ,CBapoBcku” u py-
6uHu, kakmo u Hocewama umemo Ha JoH Kuxom 6ymunka, comBo-
peHa om koka Ha adppukaHcku Hocopoe.

J/\e2eHgama Ha Kpemoa” - peuenmama Ha ma3su Bogka ce na3u om
V Bek, u ms ce npousBeskga u go gHec 6e3 kakBumo u ga 6uao npo-
MeHu B npegaBaHus om nokoneHUAMa MpaguuuoHeH HauuH. Oue
MoHax Vicugop, kolimo e *uBeen 8 mockoBckus Kpemba, e co3gan
ma3u peuenma. ToBa moHawecko 3aBeuwaHue U go Hawu gHU € 3a-
ByneHo B matHa. Mpe3s 4-5 Bek umeHHo B MaHacmupume 3anouBa
npousBogcmBomo Ha Bogka.

Cpeg yHukanHume ekcnoHamu e cneuuanHo uspabomeHa Gymunka
3a Bogka (wod) om 2,5 Aumpa, kosimo e BbB Gpopmama Ha umnepa-
mopcka kopoHa ¢ kamoHu CBapoBcku u pybuHu om Ypan. Cmou-
Hocmma M no ekcnepmHo MHeHue e okoao 5000 AeBa.

31 aHyapu ce cMaAma 3a cumBoauueH “pokgeH geH” Ha Bogkama. Ha
masu gama npe3 1865 2oguna OMumpul MeHgeneeB8 3awumaBa gu-
cepmauus Ha meMa “3a cbeguHeHuAma Ha cnupma ¢ 8oga”. Cyuma
ce, Ye MeHgeneeB e paspabomun 8 Hal-moyHU gemalau dpopmy-
Aama Ha cmaHgapma 3a pycka Bogka, ycmaHoBaBatku npaBuromo
33 40% cogbprkaHue Ha akoxon BoB Bogkama. 3amoBa u uma Bogku,
koumo Hocam Hezo0Bomo ume. Cnopeg MeHgenee8, 45 2pama Bogka
Ha geH ca 3gpaBocroBHu, gokamo HagBuwaBaHemo Ha mo3u 2pa-
maxk Beue Bpegu.

CBoe msAcmo B8 koaekuusma uma u Bogka ,CmupHO®” (Smirnoff).
Co3gamenam I e usBecmer ¢ moBa, Ue e USMUCAUA cmbkaeHama 6y-
munka. Mpegu moBa - go 1874 20guHa, Bogkama ce e npogaBana 8
gopBeHu 6buBu, kamo Hal-Mankama e 12,3 aumpa.

Pyckama koaekuus e gocma noaumuuecku opueHmupaHa - cpeg
mapkume Bogka ca ,Pycka degepauus”, ,KpemavoBka”, ,Mymunka”,
.MegBegeBka". Bcsika obracm Ha Pycus ce xapakmepusupa u ¢ 8og-
kama cu. Taka 2pag Mepmck e npegcmaBen om ,Mepmcka Bogka”,
2pag Omck - ¢ ,Omcka Bogka".
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Bulgaria and the second in the European Union, telling us the his-
tory of vodka. The museum was created not to advertise vodka but
to introduce to the visitors the origin, distribution and the position of
vodka in the historical development of Russia.

There are only five similar museums in the world with such a rich se-
lection. Visitors can see and catch a bottle of the oldest Russian vodka
or the most expensive vodka in the world.

There is a tremendous interest in three of the rarest representatives
in the collection: French vodka from 1860, bottled in porcelain espe-
cially for Napoleon Bonaparte; a bottle of vodka made in Moscow,
decorated with Swarovski crystals and rubies; and a bottle with the
name of Don Quixote, made of African rhinoceros.

The "Kremlin Legend" - the recipe of this vodka is preserved since the
5th century and it is still produced today without any change in the
traditional way passed by the generations. The monk Isidore, who
lived in the Moscow Kremlin, created this recipe. This heritage has
been kept secret until now. The production of vodka starts in the
monasteries between 4th - 5th centuries.

Among the unique exhibits is a specially crafted bottle of vodka
(shtof) of 2.51, which is in the shape of imperial crown with Swarovski
stones and Ural rubies. Its price is 5000 leva (2500 Euro).

January 31 is considered a symbolic "birthday" of vodka. On that date,
in 1865, Dmitry Mendeleev defended his dissertation on "For the com-
pounds of spirits with water". Mendeleev is believed to have developed
the formula for Russian vodka in the most precise details, establishing
the rule for 40% alcohol content in vodka. That is why there is vodka
with his name. According to Mendeleev, 45 g of vodka per day are
healthy, while the excess of this weight is already damaging.

The collection of the museum includes 772 bottles of vodka from
about 60 countries around the world. As a variety of exhibits, it is
richer than the Moscow Vodka Museum. For now, the biggest is the
museum in Riga, where about 1200 bottles are preserved, but Rasske-
vich's ambition is to present around 1000 different types of vodka by
the end of the year in Kavarna Vodka Museum.

Kymy3oBcka” nok e Bogka, npousBegeHa B Boaapus. B usnokbama
moxke ga ce Bugu u gpyza Goneapcka Bogka - ,Pyce” no umMemo Ha Buk-
3aBoga om egHoumeHHus kpatigyHaBcku 2pag. ToBa e AumumepaHa
npousBogcmBeHa cepus, 1 Gymunka om kosmo ce Hamupa 8 my3es B
KaBapHa. CnomeHume Bpowa u bymuakama ¢ Bogka ,dobpuy”.

Konekuusma Ha my3es HabposBa 772 6ymuaku Bogka om okono 60
gopkaBu no ueaus cBam. Kamo BugoBo pasHoobpasue Ha ekcnoHa-
mume ms e no-602ama om masu Ha My3es Ha Bogkama 8 MockBa.
3aceza No MHO2000pa3ue A HagMuHaBa eguHcmBeHo Myseam Ha Bog-
kama 8 Puza, kogemo ce coxpansBam okono 1200 6ymunku, Ho am-
buuusma Ha PackeBuu e go kpas Ha 2oguHama u B KaBapHa ga
Bogam npegcmaBeru okono 1000 pasauyHu Buga Bogka.
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