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Peknama

IKMALEVYCH -
NONORING UKRAINIAN ART

ARTWINERY MALEVICH — This limited-edition collection serves as an homage to
the renowned Ukrainian artist Kazimir Malevich. Each bottle features a signature
Suprematist label, transforming the wine into a gallery-worthy masterpiece.

The series offers four distinct expressions: a crisp White Brut, a balanced
White Demi-Sec, and two velvety options in White and Red Semi-Sweet.
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ronosa «YKPCAJIBMHIIPOMy»
Bonopgumup Ileuko
IIPO JECATIIITTSA 3MIH Y TaIysl

®oro: ApceH PegoceHko, apxis Bonognmmpa Mevka

Y cneuianbHoMy Bumycky Drinks+, mpucsuenomy 10-pivuto I['C «YKPCA]I-
BVHITPOM», Mu mmy6mikyeMo eKcKmo3uBHe iHTepB 1o 3 Bonogyumupom Ileukom, romo-
BOIO JTiZIepChKOI IPOMAJICHKOI CITITKY BUHOPOOIB Ta BUHOTpafiapiB Ykpainu. Y po3MoBi —

TIPO KITI0YOBi IOCATHEHHA 00 €IHAHHA, MDKHAPOIHI IIPOEKTH, pPo3BUTOK OpeHay Wines

of Ukraine, minTpumxy BUHOPOOiB y BOEHHNMII Yac, @ TAKOX IPO OadyeHHS MaliOyTHHOTO

rajysi, BUK/IMKM Ta MOXXIMBOCTI. Lle BakmBa posMoBa IIpo LUIAX, AKUI IPOMIIIA Ia-

JIy3b 3a JI€C$ITI/UIiTTH, 1 IIpo T€, AKUM 6}7,[{6 HaCTYHHI/[ﬂ €Tall pO3BUTKY YKpaIHCbKOFO BIIHA.
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Iane Bonooumupe, TC «YKPCAIBUHIIPOM» 6i03nauae
10-pivus. Axi km10406i 3MiHU Ma 00CAZHEHHA U020 nepiody 6u
8sascaeme HailGinvw U3HAMATVHUMY 0TS 2aTTY3i?

Ie nepra Baroma jiara /i HaIoi CIIIKK, Ky MI XO4eMO Bifl-
3HAYUTY Pa3oM i3 Apy3samMu Ta mapTHepaMu. Cepery HallBayK/IMBILIX
IOCATHEHD s BULI/MMB O KiNnbKa KIHOYOBIX Hanpswmis. [lo-nepure,
1ie 3MiHM JI0 3aKOHOJJABCTBA Ta CYTTEBE CHPOLIEHHS YMOB I Ma-
X BUHOPOOiB. By/to ckacoBaHo miljeHs1itHMIT 30ip Ta HAfAHO MOX-
JUBICTb 3aK/II0YATU YTOAY Ha CIBIpALIO 3 JiIOYMMU HA TepeHax
Kpainu maboparopisvu. Le hpakTyHO BIKPIIIO MIIAX /1O JIETa/TbHOI
pobOTH JecsiTKaM HOBUX BUPOOHMKIB. Y pesy/brari KilbKicTb Ma-
JIMX BUHOPOOHMX HiAIPUEMCTB 3a OCTaHHi 5 pOKiB 3pocya 6
Hix Ha 70%. Ilo-mpyre, BaX/IMBOIO IEPEMOTOI0 CTA/IO IOHOB/IEH-
HA 4I€HCTBA YKpainu B MiXHapopHil opraHisanii BMHOTpajy i
BuHa (OIV). Mu mparjoBany Haj MM KilbKa POKIiB CIIIBHO 3
MiHicTepcTBOM arpapHoi HOMTUKK Ta MapTHepaMu. Ilo-Tpete,
CTBOpeHHA Ta po3BuTOK Operny Wines of Ukraine, sxuit 6yro
BY3HAYEHO CTPATEriYHUM IPIOPUTETOM Ha BUHOPOOHOMY KOH-
rpeci 2019 poxy. Bapro sragarn i posumpenss y 2021 poui 6105-
KeTHOI IIporpamu mifTpuMky (moctanosa Ne587), Koy BIieplie

LPersona

Mu nepekoHaHi, 1[0 BUHOPOOCTBO i CaiiBHMIITBO — He JILle eKO-
HOMIKa, a i CTpaTeridHmii pecypc pO3BUTKY CiIbCHKMX TEPUTOPIIA.
Tamysb cTBOpIOE poboui Micis, pOpMYyeE OfAHY BapTiCTh, MifTPU-
Mye€ TPOMafli Ta 3MIL[HIOE IPOOBONILYY Ge3neky Kpaitu. Y dokyci
Halloi poboTH — MiATPUMKaA Ma/IVX i CepefHiX BUPOOHMKIB, PO3BI-
TOK KooIeparlil Ta GOpMyBaHHs: CHIbHIUX PerioHaTbHIX OPeHiB.

Binvwicmy icuyrouux 6 Yipaini zanysesux 00’e0nanv Heoxoue
Oinsamvcs 0anumu npo kinvkicmv yuacuuxis. JJymaio, nepesancno
Hepes e, W0 NOXEATUMUCT HeMa YuM. Y 6auiomy 6unaoxy yud-
PU KPacHomo6Ho ceiduamv npo agmopumem cninvromu. koo €
cb0200Hi Kinvkicmo unenie «YKPCAIBUHIIPOMy», saxuii 6i0-
COMOK ceped HUX CINAHOBTIAMY BUHOPOOU Ma 6UPOOHUKYU HANOIE?
Sk 3MiHI08A71aCS CPYKIMYPA HIEHCMBA OCHAHHIMU POKAMU?

Iepernix HamMX y4acHNKIB € BigkpuTyM. CborofHi 1e 6113bKo
300 mifrpreMCTB, 3 IKUX MpUOMM3HO 70 - IpefCTaBHIKY BUHOTPa-
JIAPCBKO-BIHOPOOHOTO cekTopy. KpiM TOro, 0 CKIajy CIiiKy BXO-
JATD MOHAJ, IECATH TalmyseBux acowianiil. GakTuyno 67msbKO Tpe-
TUHY WIeHiB - e BuHopoOu. Yrenamu I'C Takox € i crerianisoBati
HAYKOBi YCTaHOBHU 3 IIMTaHb CaJiBHUILITBA, BUHOIPajlapCcTBa Ta BU-

Oyno mepenbadeHo KoMmmeHcalil Ha MpUAOAHHSA BHHOPOOHOTO
obmapHauHA. e OyB icropmunmii Kpok g ramysi. He menm
BOK/IMBUMU € iHiLliaTMBM 3 IOMy/ApM3allii: CBATKYBaHHA JIHA
BMHOTpajiaps i BuHOpoOa, [IHa copry Opecbkuit YopHuil, IIaHu
070 BpoBajKeHHA [IHa copry CyXonmMaHChbKIit.

CpborofHi ykpaiHCbke CaliBHMITBO, BMHOTPAlapCTBO Ta BU-
HOPOOCTBO TepeXMBANTh CKIAJHMIL, a/le BOZHOYAC ICTOPUYHMUIL
tepiop; Tpancopmanil. [Tonpu BifiHy, Brparu iHppacTpyKkTypn Ta
KaJpOBi BUK/IMKH, Ta/Ty3b IEMOHCTPYE BUCOKY CTifKiCTb i IIparHeH-
HA 710 po3BuTKy. Haira micis - 06’egHyBaTi BUpOOHUKIB, mpen-
CTaB/IATY iXHi iHTepecH Ha HalliOHaIbHOMY Ta MKHApOJHOMY piB-
HAX 1 CTBOPIOBATU YMOBM Il KOHKYPEHTOCIIPOMOXKHOTO, CTa/IOr0
PO3BUTKY ranysi. Mu BucTymaeMo miaropMoro s Aianory Mix
6i3HecoM, HayKOI0 Ta IepXKaBok0, POPMYEMO IIPONO3NULIii 10 3aKOHO-
JIaBCTBA Ta CIIPMAEMO BIPOBA/PKEHHIO MIKHAPOJHMX CTaH/APTIB.

HopobctBa. Criodarky, y 2016 pory, oprauisatis GyHkuioHyBana K
«YKpcaampom». 3STOOM, IiC/IA AKTMBHOTO BXOJKEHHs BUHOPOOHIX
HiIIIPUEMCTB [I0 HAILOI CIIi/IKM, MY 3MiHnm HasBy Ha «YKPCAJI-
BVIHITPOMDp. Tlepmuymut 0 HaC MPUERHATICS TIOTY>KHI BUPOOHNU-
KM, @ 3TOJIOM — JIeCATKM KpadTOBMX BUHOPOOEHD, SKi MOBipum y
crinbHy 106iCTChKY Ta mpodeciitHy m1atdopmy.

SIxi ocHoBHi npoexTy I'C Bu BBa)ka€eTe HaliOIIbII yCIilIHY-
MM 32 OCTaHHi POKM J/I MPOCYBaHHA YKPaiHChKOTO BMHA Ha
Mari cBiTy?

OpHuM i3 KTIYOBMX MPOEKTIB cTama po3pobka cribHo 3 ITC
JlOpO>XHBOI KapTi PO3BUTKY BUHOIPA/JApChKO-BIHOPOOHOTO KOM-
wieKcy Ykpainu. Y Mexax 1iei po6oru 6ymo opranisoBaHo po6oui
noispxu 1o Mongosu, Ipysii, Bipmenii, Icranii Ta @panuii 3a yyacTio
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npeacTaBHuKiB Minarpononituku, Minexo-
HoMiku Ta BepxosHoi Pamu. Ile nossommno
Ham copmyBaru yitke GadeHHs peopM i
3MiH y 3aKOHOfaBCTBi. CTBOpeHH: TaKoi [o-
POXXHBOI KapTH € HaI3BMYAIIHO BaK/IUBUM,
ajKe BIIepLIE Talyshb OTPMMAaja Y3TOIKEHe
CTpaTeriyHe 6aveHHA POSBUTKY: Bifl 3aK/Iaj-
KI BUHOTPAJIHVKIB i MiTPUMKN MajMX BH-
POOHUKIB 10 rapMOHi3aIlil 3aKOHOJABCTBA 3
€C, po3BuTKy reorpadiyHyx 3asHaueHb Ta
HOCU/IEHHS €KCIIOPTHOro moTeHuiany. Ile
TO3BOJIA€ TIEPENTH Bifl TOYKOBUX PillleHb [0
CHCTEMHOI, JJOBTOCTPOKOBOI IIOMTHKN, 3a-
CHOBAHOI Ha pealbHNUX MOTPebax CEKTOpY.
Y 2021 poui My migmucany MeMopanayM is MinicrepcTBoM arpap-
HOI IOMITUKM, AKWIT BusHa4uB 10 CTpaTeriyHux HaIpsAMiB PO3BUT-
Ky raysi. OfHuM i3 HUX, AK 5 Ka3aB, CTa/I0 IOHOB/IEHH: YWIEHCTBA
Yxpainu B OIV. OIV - 1je He ¢inancoBa iHCTUTYLIS, @ ITaTdopMa
wist GopMyBaHHs MDKHAPOJHIX CTAH/APTIB, IHHOBALLi i HAYKOBO-
ro o6miHy. UneHcTBO YKpaiHu J03BOJIA€ iHTErpyBaTHCA y CBIiTOBY
CHCTeMy BUHOPOOCTBa Ha PiBHi CTAHAAPTIB, Pe30IIOLiiil, iHHOBALIIIL,
HoBuX 3MiH. Lle mmaropma, e HayKOBL Ta BUPOOHUKM 3i BCHOTO
CBITYy MOXYTb OOMIHIOBAaTMCS JOCBIIOM Ta CBOIMHM Hag0aHHAMI,
HOBMMJ TEXHOMOTiAMMU B ycboMy cBiTi. Berym Yipainn fo OIV €
CTpATeriyHNM pillleHHAM, fIKe IHTerpye HAC y II0ONbHY CUCTEMY
CTaH/APTIiB, HAYKOBUX IiIXOZIiB Ta peryMoBaHH:A PUHKY BuHa. lle
BK/MBUIT CUTHATI JI/I MDKHAPOJHUX Tap-
THepiB: YKpaiHa IIpaljioe 3a IPO3OPUMM
IpaBM/IaMy, BIPOBA/PKYE MDKHApPOLHO
BI3HAHI METOJMKM KOHTPOJIIO AKOCTi Ta ro-
TOBa 6T IOBHOLIIHHIM YYaCHIKOM CBiTO-
Boro BiHHOro prHKY. lllogro 6penny Wines
of Ukraine, piireHHs 1Ipo 10ro CTBOpEeHHs
6yro yxsanere y 2019 poui. Ipymoto mpomo-
yTepiB yKpaiHChKOTO BMHA, TAKOXK JJOHOPIB,
npeAcTaBHNKiB MiHicTepcTBa 3aKOpPIOH-
HUX CrpaB 6y70 po3poO/IeHO 30BHIIIHII
BUIVLAJ 3HAKY, Halpal[boBaHa iHpopMaliisa
070 iCTOPMYHYX JAHMX, HPOBEJiEHA €K-
cioprHa po6ora 3 GOPMYBaHHA I[bOTO
6penpy. [ Bxe HeBfOB3i Brepure 6y10 3a-
sIB/IeHe 00’ €IHAHHS BUHOPOOIB Ha Yo7 3i
Csitnanoro II16ak Ha CIinbHOMY CTeHAI
«Wines of Ukraine» B pamMKax BUCTaBKH
ProWein, 1110 6y710 MOTY>XHUM ITPOPUBOM

OO

Baxnuso siomesoprosamu
icmopuyHi HAUMeHYBAHH,

0asHi peyenmypu ma 600HO4AC
gopmysamu Hosuti eman
PO36UMKY 6UHOZPAVAPCHKO-
BUHOPOOHO20 Komniekcy YKpaiu.

ykpaiHcbkoro BuHOpo6cTBa. Hapmami «YKPCAJIBMHIIPOM»
OpraHi3oByBaB [e€rycTalil yKpaiHCbKMX BMH Ha leHepanbHUX
acambriesix OIV y Xepec-pe-nma-®ponrepa, Jikoui Ta Knmnsesi,
HOMY/LIPU3YI0UN YKPAIHChKi COPTH Ta BUPOOHUKIB.

Yacmuna sawux domozpadiii, wo dizypyromo 6 yvomy Ho-
mepi, 3pobnena pomozpagom i sunopobom Apcerom Pedocerkom.
3 nepuiux onis pociiicoxozo Hanady na Ykpainy ein cmas 0o 1a6
3CY ma mpaziuno 3azunye. Biiina y o0nux 3abpana scumms,
iHwum cnomeopuna. He nomumiocst, cmeepoxcyouu, wo 6itina 3
pociero cmana HaticMpawHilum BUKIUKOM 0Nt YKPAiHyie, 0
8awoi cninky i 00KOPiHHO 3MIHUNIA cumyauilo y 6uHOPOOHill 2a-
nysi. Sy 0onomozy I'C mosice Haoasamu 6 iii cumyauii?

3BnyaitHo, Apcen ®enocerko OyB He /e
¢ororpadom i BuHOpOOOM, BiH OyB ApyroMm
Wis1 6aratbox 3 Hac. | cripaBxHIM HaTpioToM.
ByksanbHO 3a iBa TVOKHI 10 BiliHM Apcen De-
JIOCEHKO TOfapyBaB MeHi 4ygoBy QoTocecio,
SIKy MM 3po0MIM Ha BUHOPOOHI min Kuesom
WINEIDEA. 1ls BuHOpoOHs mocTpaxkpana
OfIHi€10 3 MepIINX. A 3TOJIOM 3aT¥HYB ApCeH...
Bsarayi, BifiHa cTasa HafICTPALIHIIINM BUKIN-
KoM st Kpainu. Iloctpakgamu abo ommHm-
JIACA TIJI OKYNAL€0 JeCATKM IiJIPUEMCTB,
cepeql AKVX:

ApreMiBCbKIMIT 3aBOJ| IIAMIAHCBKUX BUH
(PaxmyT), JiM MapouHux KoHbsIKiB «TaBpis»,
BAT «Kawm’stHcbKuil», BunopobHe rocmopap-
ctBo KkHA3s Tpy6enpkoro, OI' «KypiHb», mif-
npuemMcrtBa  Mukonaimyny, XepcOHIIMHY,
3anopixoka. Okpemuit 6i1b — Brpara icropmy-
HIIX KOJIEKIiil BYH, KY/IbTyPHOI CIIajIIVHM.



besymoBHO, BiliHa BIUIMHYJIA He /LIe HA 0OCATM BUPOOHNU-
nrBa. Yepes OKymamioo MpMYOPHOMODCHKUX perioHiB YKpaiHa
BTpaTN/Ia MOK/INBICTh AKTUBHO 3[iJICHIOBATY MOPCBKi TOCTaBKI
CBO€I poAyKIii. MOPChbKIUIT TPAHCIIOPT € OHUM i3 HalijelieB-
IIMX CIIOCOOIB JIOTICTUKY, TOMY BTpara JOCTYIY JO HOPTIB CYT-
TEBO BIUIMHY/A HA KOHKYPEHTOCIIPOMOXKHICTb YKPaiHChKO] Ipo-
mykuii. Mu 6inblie He MOXeMO eKCIIOPTYBAaTM Taki 00csAry, sk
panirue. Ife cTocyeTbest He /iire BUHOPOOCTBA, 11 CaliBHUIITBA,
3epHOBOI NpoAyKLii Ta iHmux ranyseit. « YKPCAJB/HITPOM»-
Gepe y4acTh B iHil[iaTMBHUX IPyIax MO0 KOMIIEHCALLll, iHpop-
MY€E MiIPUEMCTBA IIPO MOXKIMBOCTI JIep>KaBHOI Ta JJOHOPCHKOI
TATPUMKIL.

A« sitina nosnauunacs 6 yugpax? Axi pezionu nocmpaxcoanu
Haiibinvuwe?

OKpiM OKYIOBaHMX MifIITPMEMCTB, MOKHA TIEPEIYNTH BXKe Jle-
CAITKM TOCIIOJAPCTB, sIKi MOCTPaKAAIM Bif oOCTpUIB i 3a3Hanmm
pyitnyBanus. [Ipumipom, Akkerman Distillery (TM «AsHaypi»).
e miANpMEMCTBO, 10 CIUIAYyBajIo Oi/lblile MiTbspAa IPUBEHb Ha
piK MOfATKIB Ta aKIm3HKUX 300piB. TakoXX mOCTpaXkgam Taki mmif-
npueMcTBa, sik «Husa», «Kobmeson. SIkio roBopurn MoBoro 1udp,
10 3 2014 poky Ykpaina Brparmia 6/mm3bKo 60 THCSY TeKTapiB BUHO-
IPajfHNUKIB, 0 3a/MMIIMINCA B oKynoBaHoMy Kpumy. 3 2022 poky
4epe3 TMMYACOBY OKYMAIil0 TEPUTOPiil MM BTPaTUIM 1€ 3HA4HI
mwiouli B XepcoHCbKiit, 3anopisbkiit, [loHerbKiit, XapKiBebkiit 0671a-
crax. fxmo y 2021 poui B YkpaiHi HanidyBanocs 6msbKo 41 tucsdi
TeKTapiB BUHOTPaJHNKIB, TO HUHI iX 3a/miiumnocs Menie 20 TucAY.

[llomo ouiHKyM BTpaT — iX HEMOYXK/IMBO OPAXYBATH Ka/IbKY/IATO-
pom. Lle minpus Hamoi icTopii, TpamuLiil, ClafkOEMHOCTI TOKO/TiHb.
Bixe He noBepHyTH KOMeKIiii APTeMiBCHKOIO 3aBOJIY LIAMIAHCHKIX
BiH y BaxmyTi, «TaBpii» 41 BuHOpoOHOro rocropapcrsa KHA3sA
Tpy6erbkoro Ta 6araThox iHIIMX YHiKaIbHNX 3i6paHb.

A Haiicrpamnime — runyTb ropu! Jleski BMHOPoOHi 3a3Hamm
aTak Ie 3 NepINVX HIB BiifHM, Ha IEAKNX 6ym/1 TIOpaHeHi Ta BOMTI
BJHOTPAiapi Iifj Yac 00piskit /103, iesiki BrpaTuin BUHOpoOiB. Sk
KOMIIEHCYBaTK Taki BTpatu? BriM, Hamaraemocs IpuHaiiMHi mif-
tpumyBary 6isnec. « YKPCAJIBMHITPOM» Bxoputb 110 iHiniaTns-
HMX TPyN 3 NIMTaHb JIep)KaBHOI IiTPMMKI Ta KOMIIEHCALlii BTpaT
HOCTPaKAA/IMM, IJIBTI [ PeNOKOBAHMX MiAIpueMcTB. M Hama-
TaEMOCsI OllepaTUBHO iH(OpMyBaTu BUPOOHNKIB, Ha Ky caMme Tij-
TPUMKY BOHJ MOXYTb PO3PaxOBYBaTH — SIK 3 OOKY Jlep>KaBi, Tax i
Biff MDKHapOZfHMX IOHOPIB.

I 6ce sic 6unopo6u dosen, uio ue - 00Ha 3 Hasicmitikiuux npo-
deciii 6 kpaini. Ckinvku HO8UX 6UPOOHUYME 3’A6UNOC NI HAC
6itinu, i w0, HA 6auLy OyMKY, MOMUBYE /o0ell 8i0KpUSAMY BUHO-
pobHi y maxi cknaoui wacu?

Jlaxyro Bam 3a sanuranHs. Le ciipasi npo nosutusHe. [lijicHo,
B YKpaiHi KiZIbKicTb BUHOpOOHNUX TinnpueMcTs 3poctae. Hasitb B
YMOBax BilfHI pO3BUTOK TpuBAE. JI10/11 CTBOPIOIOTD HOBI MifipueM-
CTBa, OTPUMYIOTH JilleH3ii, GOpMyIOTh Pi3BHOMAHITTA yKpaiHCHKOI
BIHOPOOHOI POAYKIi Ta IiHO IPeCTaB/IATH 1i HA yKpaiHCHKIX
decruBanix i MbKkHapoRHNX BucTaBKax. Ha mracts, ueit npouec e
HEBIBOPOTHMM, afpKe BUHOPOOHMIT ceKTop B YKpaiHi JOBIMil yac
IepeOyBaB y CTaHi [eBHOrO aHa0i03y i MPAKTUYHO He PO3BMBAB-
cs1. CrBoproBaiics HeBeynKi KpadToBi BUHOPOOHI, ane BoHM Gyu
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Persona

HeTlilieH30BaHi, a IXHsI fisUIbHICT GAKTIYHO 3a/HIanacs B Tidi. Bu-
TN 3 Hel BOHM 3MOITI 3aBJIAKY 3MiHaM y 3aKOHOJIABCTBi, 30KpeMa
TUM, SKI Bifiby/IICs 32 HAILO] y4acTi.

Cpboropiai Takux IJIPUEMCTB YXKe€ A€CATKM IO BCili YKpaiHi.
JTue B KuiBcpkiit o6macTi HA/IYy€eTbCA OHAT, AECATOK JIiLIEH30Ba-
HIX BUHOPOOeHb. I, 6e3yMOBHO, iX KibKicTb 3pocrarume. Bonn 3a-
K/IaJaTUMYTh POZVIHHI 11aTO, BYCA/KYBaTUMYTh HOBi BMHOIPa/{HN-
Kit. I pesynbrar wiei po60oTy — MaitbyTHe BMHOPOOHOI YKpaiHu, ska
3HAYHOIO MipOI0 CK/IaJlaTMMEThCA CaMe 3 HEBENMKIIX, ajle CU/IbHUX i
caMOOyTHIX BUHOPOOHIIX Hi/IIPUEMCTB.

Axoro € sawa oyinka Hosoz0 3axomny
Yikpainu «IIpo eunozpad, euxo ma npo-
Oyxmu éunozpaoapcmear? ki nonoxcen-
HS € HatiBaXIUSIWUMY ONISL 2a71y3i, 4 WO
nompe6ye 000npaut06anH?

3arasnoM orliHka 3akony «IIpo BuHOrpap
Ta IPORYKTY BUHOTPAJApCTBa» € MO3NUTVIB-
Hoto. BiH He cymepeunTtb HalmMM IPYMHIM-
HOBYUM TO3MILIIAM, AKi Oymu 3adikcoBaHi B
nigmucaHoMy Memopanzymi 3 Minicrep-
CTBOM arpapHoOi IOMITVKM Ta HPOJOBO/b-
ctBa. BogHo4Uac okpeMi onmokeHHs € TOBOJL
BpasnuByMIL. HeoOXifHO BpaxoByBary, 1110
PpiBEHD JiePKaBHOI MiITPUMKI BUHOTPasap-
CbKO-BUHOPOOHOTO KOMIUIEKCY B YKpaiHi
3HAYHO MEHILINIA, HDK Y KpaiHax €Bpomeii-
cokoro Corosy. YMoBU € HepiBHUMI. Tomy,
AKIIO MM BIIPOBAJKYEMO €BPOIIEVIChKe
3aKOHOJABCTBO Ta BUMATAEMO JIOTPMMAHHS €BPOIENCHKMX pervia-
MEHTIB, TO MAEMO 3a0€3IedNTH 1 BiIOBITHNIT — EBPOIEICHKIIT —
piBeHb MiATPUMKI BITIM3HAHOTO BUPOOHMKA. MU HAIIO/ATAEMO Ha
3aIIpOBA/DKEHHI TaKol X CHCTEMHOI Ta JOCTaTHbOI MITPUMKM LA
YKPaiHChKMX BUHOTPafjapiB i BUHOPOOHNX IT/IPUEMCTB.

Axi wie k04081 KPoKu, HA 8auty OyMKY, HeoOXiOHi 0L mozo,
w006 Ykpaina nocina zione micue Ha 6unopoOHiti mani céimy?

Ha naury aymKy, mepiu 3a Bce HeoOXifjHa cTabilbHa Ta OCTAT-
Hs (iHAHCOBA JepXKaBHA IIATPUMKA. TakoX BXK/IMBOIO € 9iTKa
€KCIIOPTHA CTpaTeTisA, BU3HA4YeHMIT NepeliK 3aX0fiB i MIaHiB 1010
HpoBefieHHs PecTUBAIB — 5K HALlIOHAJIbHIX, TAK 1 PerioHaIbHIX.
BBa>xaeMo TakoX, 1110 Ha 3aKOHOZLABYOMY PiBHi HOTpi6Ho TO3BONN-
TU PeK/IaMyBaTy CLIOKMBAHHS CYXVX BYH Ta IIPOAAX 6e3 00MexeHb
110 Yacy o6u. AJDKe CyXe BIHO — Iie IPOAYKT XapuyBaHH, 1 oMip-
He J10TO CIIOXKMBAHH MO3UTKMBHO BIUIMBAE HA 3T0POB’AL. | 3MeHIIye
PUBVK 3aXBOPIOBAHHs Ha alKOro/ism. Ile HayKoBo JIOBiB e y M-
Hy/noMy cropivdi Bacump €roposny Taipos. He meHIn Baxmisum
€ Bi/[HOB/ICHHA Ta 3MilJHEHH: JJOBipM YKPaiHCBKOTO CIOXMBaya JI0

BITYM3HAHMX BUPOOHMKIB BuHA. DectuBani MaoTh Bifbdysarucs
HPAKTUYHO B YCiX perioHax YKpaiHu — BiJ 3aX0fy 0 CXORY, 3 HiB-
Houi 0 miBaHA. [Tonpu Te, 1110 B KpaiHi TpuBae BillHa, MaEMO laBaTy
JIIOMAM MOX/IMBICTD JIS BiITIOYMHKY, CTBOPIOBATU OITUMICTIIHMI
Hactpiit, armocdepy BsaemoniaTpumki. Lle foromarae BifHOBUTH-
¢, o6 MaTy CUIN IPOLOBXKYBAT 60pOTHOY 32 PO3BUTOK HAIIOL
JIepP>KaBM.

Axi cninvni npoexmu «YKPCAIBUHIIPOM» nnanye 3 nay-
Kosumu ycmaunosamu Yxpainu uu €eponu? 3oxpema nodinimocs,
6y0v nacka, npoexkmamu 3 Incmumymom imeni B.€. Taiposa. Yu €
CninbHi naaHu wWe00 HOBUX COPMis, 00cTidIeHb A60 MexHon02iil?

«YKPCAJIB/MHITPOM» € mOCTiiiHUM IIapPTHEPOM i CUCTEMHO
cniBnparioe 3 HHIT «IHcTUTYT BMHOrpajapcTBa i BMHOPOOCTBA
im.B.€. TaipoBa» HAAH. Beemo komabopatiii 1mjopo nonyssipusanii
BITYM3HAHMX COPTIB, IpOdeciiiHIX 3aX0piB, 30KkpeMa JJHs BIHOrpa-
maps i BuHOpoO6a, [JHs Onecskoro YopHoro, a B Maitby THOMY Ii1a-
HyeMO MacIiTa0HO, Ha HalliOHaJIbHOMY piBHI Bifj3Hauaty [leHb BI-
Hopo6a. TakoX CIIBIPAIIEMO HaJ| MiABUIIEHHSIM IpodeciiiHoro
PiBHA NPAL[iBHMKIB IHCTUTYTY, iX JOMY4IEHHA IO €BPONENCHKUX Ta
MDKHapOJHMX HayKOBUX 0a3 JaHuX. BaX/MBUM HAIIPSMKOM € Bifi-
HOBJICHHS COPTIiB y Jiep)KaBHOMY PeecTpi, 1[0 paHille 6/ 3 HbOTO
BUK/TIOYEHi. B TanjieMi mpafoeMo Hajj po3IypeHHAM aCOPTUMEHTY
BUH CaMe 3 YKPaIHChbKIX COPTiB BUHOTPafY.

InctutyT Taiposa e yuacaukom « YKPCAJIBMTHITPOMy» 3 2019
POKY, i BiITOfi MI Pa30M CUCTEMHO Peajli3oByeMO YMMaJIO iHillia-
TVB 3a]UI1 PO3BUTKY BUHOTPajIapChbKO-BIHOPOOHOI ramysi Ykpainm.
OxpeMyM HAIpsAMOM € CTBOPEHH:A Cy4acHoi naboparopii Ha 6asi
HHIJ «IucturyT BuHOrpasapcrsa i BuHOpoOcTBa iM. B. €. Taiposay.
Vinetbcst ipo GopMyBaHHs HAIOHATBHOTO L{EHTPY KOMIIETEHILilt,
AKMIt 3a0e3MeYnTb MDKHAPOJHO BUSHAHI aHA/I3M AKOCTI Ta aBTeH-
TUYHOCTI BUH. Lle KpUTUYHO BaXK/IMBO JUIA 3aXUCTY yKPAIHCHKUX Te-
orpa¢iyHNX 3a3Ha4YeHb, HiITPUMKI eKCIIOPTY Ta HOCH/IEHHS JOBIpK
710 HAIIOI IPOAYKIi Ha CBITOBOMY PiBHI.

Posxaxcimo demanvhiute npo cninvny iniyiamuey Imanii, FAO
ma Minicmepcmea exonomixu Ykpainu w000 niompumxu mMaaux
sunopob6ie Odecvroi obnacmi.

[poexr FAO «IlinTpyMKa BUHOrPagapChbKO-BUHOPOOHOI raysi»
posmouascs e y 2021 poi B 3axifHux obmacTsx Ykpainu — 30kpe-
Ma B 3aKapmarcbkiii, JIbBiBcbKill, IBaHO-PpaHKiBCbKiil Ta iHIINX.
3ropom porpama posumpunacs Ha TepHominbebky, BomHebky 06-
J1acTi, @ TAKOX oXorIa BUHopoOHmit cekrop Omechkol. [Tinrpnmka



BKJIIOYA€ BUCAJIKY HOBUX BYHOIPaJHMKIB, po-
3BUTOK CHCTEM 3POLIEHHI, 3aKYIIiB/IIO 007aj-
HaHH: 1A IiAnpueMcTB. IpanToBa fomoMora
Ha TOYATKOBMX eTalax Iepenbadana QiHaH-
cyBaHHA y posmipi 10-25 Tmcad pomapis
CIIIA. Tum 9acoM B OKpeMux perioHax o0csir
MATPUMKN YIS ATITHUITBA Ta CaJiiBHMITBA
BXe 3pic 10 150 Tncsa4 gomnapis.

«YKPCAIIBUHITPOM» mocrtiitHo ~crii-
Brpamoe 3 FAO 3aia BIOCKOHA/IEHHA Me-
XaHi3MiB MATpUMKN. My BpAYHI KepiBHU-
urBy FAO, perioHanbHuM Ta LieHTPabHOMY
odicam 3a cUCTEMHY i Baromy MiATPUMKY
YKpaiHCHKOrO ~BMHOTPAJapCTBa, BIHOPOO-
CTBa Ta CafiBHMITBA. Mu od4ikyeMmo, 10 11
IPaHTOBA TPOrpaMa CTaHe BXK/IMBIM iHCTPY-
MEHTOM MOJIepHi3allil BUPOOHMIITB, OHOBJIEH-
Hs1 MaTepialbHO-TeXHIYHOI 6asu, 3aKymiB/I Cy4acHOro o6/agHaHHs
Ta AKICHMX CaJ)KaHIIiB, a TAaKOX IHifIBULIEHHA KOHKYPEHTOCIIPO-
MOXKHOCT] Ma/IiiX BUPOOHUKIB.

Bu 6 munynomy poui 3006ynu doxmopcokuii cmyninp. Sxoro
Gyna mema sawioi Oucepmauii, i Ik HayKo8a OismvHicmp 6nAUBAE
Ha eauty pobomy 6 2anysi?

Ilsikyto, o cTexxute 3a MoiM mpodeciiiuum pocrom. Csiit Hay-
KOBMII IJIAX A posnodas y 2014 porti, BCTYNMBIIN 10 acipaHTYpH.
Y 2017 poui 3500yB CTyIiHb KaH[MAATa eKOHOMIYHNX HayK. Yepe3
AT POKIB OTPUMAB BUeHe 3BaHH foLjeHTa. Y 2021 MiLIoB /0 JOK-
TOpaHTypy, a y 2025 polli 3aXMCTUB JOKTOPCbKY JJCEpTallil0 Ha
Temy: «CTpaTeriyse ynpap/liHHA PO3BUTKOM BUHOIPafapChbKO-BU-
HOPOOHOTO KOMIUIeKCY YKpaiHu B yMoBax Imobanisauii». ITepexo-
HaHMIA, 0 MOS HAayKOBa JiA/bHICTD Ta MPOBEMEHi JOCIiIKeHHA
6e3nocepejHbO CIPUAIOTH MpaKTIyHilt podoti. Tak, y muceprauii
Oy BM3HAaYeHi CTpATeriyHi KPOKM DO3BUTKY BUHOTpPafiapCh-
KO-BIHOPOOHOTO KOMIIIEKCY YKpaiHM, OKpecIeHO IepCreKTHUBY
jforo iHTerpamii B I06a/IbHIIT PUHOK. | 51 BIleBHEHMIL, 110 pearti-
3alliA 3aIPONOHOBAHNUX CTPATETiYHNUX MiIXOMIB JaCTh MOXX/IMBICTD
chopMmyBaTH CUIbHY, KOHKYPEHTOCIPOMOXKHY Ta CY4acHy BIHO-
IpafiapcbKo-BUHOPOOHY YKpaiHy.
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I pesynomam uiei pobomu -
MatibymHe 8UHOPOOHOL
Ykpainu, axa 3naunorn
Mipoto CKIA0amuMernvcs
came 3 HeBeNUKUX, are
CUNbHUX | camoOymHix
BUHOPOOHUX NIONPUEMCING.

Yu 6UHUKANO Y 84C KOUCY OANCAHHS CAMOMY CHIAMU BUHO-
pobom abo ducmunsmopom?

3B1YaliHO, Ha MIEBHOMY €Tali MOTO >KUTTEBOTO HILAXY BU-
HOPOOCTBO Ta BJMHOTPAJapCTBO IIOYA/MM 3aiMaTH OCOOIMBE
Miclje B MOIX IyMKaX. € H[1pe 3aXOI/IeHH Ii€I0 Yy/l0BOIO CIIpa-
BOI0, TI0Bara Io Ipali BuHopo6a. Lle mo-cBoeMy poMaHTI4Ha i
BOJHOYAC HAJA3BMYAITHO BifIOBiffa/IbHA Ipodecist.

Brim, s mepexoHaHmii, 1110 KoYKeH Mae 3aliMaTICA Ti€ko cipa-
BOW, fAKa € MOKIMKaHHAM. CbOrojHi i MeHe Lie po6ora B
crinyi «YKPCAJZIBMHIIPOMDp, sika 06’exuye nonas 300 mip-
HpueMCTB. BoHn noTpeOyloTh KOMYHIKALii 24/7, MATpUMKH,
cucTeMHOI poGOTH, TIPeICTaBHNUIITBA IXHIX iHTepeciB. IleBen
- 51 3Ha4HO epekTMBHIIMIT came Y it pori. CrogiBarocs, 1o
Hallla JIiA/IbHICTD € KOPUCHOO Jy1A ranysi. [IpunaiiMui, e mig-
TBEPIKYEThCA AK AePXKaBHUMIU Bifl3HAKaMM, AKMMM 6Y/I0 Ha-
rOPOKEHO MeHe AK KepiBHIKA Ta KONEKTHB, a TAKOX YMCTIEH-
HUMI JIMCTaMU TIOZAKM Biff HAIIMX MifITPMEMCTB-YYaCHUKIB.

Axi cmpameziuni nnanu ma 3aedanng y I'C «YKPCAJl-
BUHIIPOM»?

CrparteriuHi 3aBaHH:A Ha HaitbmDK4i 3-5 POKIB - Iie, HacaM-
Tepej], PO3NIMPEHHS JeP)KaBHOI MiATPUMKM Ta MaKCHMajbHe
HaO/mKeHHA 1i 1o eBpomneiicbkux cTaHAapTis. [lo Hafkpamyx
IPAaKTHK PO3BUTKY BMHOIPajiapChKO-BMHOPOOHOI ramysi. He
MEHII BaXMBUM € BiJJHOBEHHA Ta 3MillHEHHA JOBipM 70
yKpaiHcbkoro BuHa. [ToTpifHa akTHBHA HOmyIApM3aLif i pe-
KIaMa B 1u¢poBux Ta gpykoBanux 3MI - i 6es 6yab-akux 06-
MeXeHb - BJIACHUX YKpaiHCBKMX Ha3B HaIloiB, COPTIB Ta Treo-
rpadivHIX 3a3HaYeHb, KUIBKICTD AKMX 6yfe 3pocTati. Baxwmso
BiITBOPIOBATH iCTOPMYHI HaliMeHYBaHHH, JaBHI peLlenTypyu Ta
BOZHOYAC (OpMYBATH HOBMIl €Tall PO3BUTKY BUHOTPAJApCh-
KO-BJHOPOOHOTO KOMITTEKCY YKpaiHuL.

Cepen npiopurtetis — IpoBefeHHA (ecTyBaiB i MaciTabHa
pos’AcHIOBaIbHA poboTa 3i crioxkuBadamy. Heo6xifHo mifnBu-
11yBaty 00i3HAHICTb OO KYIBTYPY CIIOXKMBAHHA BJHA, IIO-
SCHIOBAaTH, fK BiIPISHMTU HaTypajbHE BUHO BiJj HEAKICHOL
HpOAYKIi, AKi MOKA3HMKM BU3HAYAITh AKicTb. Kpim 1poro,
IJIAHYEMO TIOCIIUTH POOOTY B MDKHAPOJHUX OPraHi3aliifx Ta
npefcTaBHULTBAYX, fe cborofti « YKPCAIBVIHIIPOM» Bxe
TOCUTD EHEPTIITHO fii€.

3p0o3yMino, BaKTMBUM HALIMM BEKTOPOM 3a/MIIAEThCA Ha-
POILYBaHH eKCIIOPTHOTO MOTEHI{ay YKPaiHChKOI BUHOPOOHO
HPORYKII Ta 1i rifiHe II03MUII0HYBaHHS Ha CBITOBOMY PMHKY.
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Ukrainian Wine Will Claim
Its Place in the Sun:

An Interview with Volodymyr
Pechko, Head of Ukrsadvinprom

In this special edition of Drinks+, dedicated to the 10th anniversary of the Public Union Ukrsadvinprom,
we present an exclusive interview with Volodymyr Pechko, the head of Ukraines leading association of
winegrowers and winemakers. Our conversation explores the organisations key achievements, international
initiatives, the development of the Wines of Ukraine brand, support for producers during wartime, and a
broader vision for the future of the industry — its challenges and opportunities. It is an important reflection on
a decade of transformation and a look ahead at what the next chapter of Ukrainian wine may hold.

Ukrsadvinprom marks its 10th anniversary this year. Which
changes and achievements of this decade do you consider the most
significant for the industry?

This is the first major milestone for our union, and we want to
celebrate it together with our friends and partners. Among the most
important achievements, I would highlight several key areas. First,
legislative changes and a substantial simplification of conditions for
small wineries. The licensing fee was abolished, and producers were
allowed to contract accredited laboratories operating in Ukraine.

This effectively opened the door to legal production for dozens of
new wineries. As a result, the number of small wine enterprises
has grown by more than 70% over the past decade. Second, a
major victory was the restoration of Ukraine’s membership in
the OIV. We worked on this for several years together with the
Ministry of Agrarian Policy and our partners. Third, the creation
and development of the Wines of Ukraine brand, which was
identified as a strategic priority at the 2019 Wine Congress.

It is also worth mentioning the expansion of the state support



In 2021, we signed a
memorandum with
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Which major projects of the union do you
consider the most successful in promoting
Ukrainian wine internationally?

One of the key initiatives was the development
- together with the ITC - of a roadmap for
the development of Ukraines winegrowing
and winemaking sector. As part of this work,
study visits were organised to Moldova,
Georgia, Armenia, Spain and France, involving
representatives of the Ministry of Agrarian Policy,
the Ministry of Economy and the Verkhovna
Rada. These visits helped us form a clear vision
of the reforms and legislative changes required.

the Ministry of In 2021, we signed a memorandum with
Agrarian Policy the Ministry of Agrarian Policy outlining ten
outlining ten strategic strategic directions for the sector’s development.
directions for the One of them was the restoration of Ukraine’s

programme in 2021, which for the first
time introduced compensation for the
purchase of winemaking equipment - a
historic step for the sector. Equally important are initiatives aimed at
popularisation: the celebration of Winegrower and Winemaker Day,
Odesa Black Variety Day, and plans to introduce Sukholymanskyi
Variety Day.

Many industry associations in Ukraine are reluctant to disclose
their membership numbers - often because there is little to boast
about. In your case, the figures speak for themselves. How many
members does Ukrsadvinprom have today, and what share of them
are winemakers or beverage producers? How has the structure
changed in recent years?

Our membership list is open. Today, the union includes
around 300 enterprises, of which approximately 70 represent the
winegrowing and winemaking sector. In addition, more than ten
industry associations are part of Ukrsadvinprom. In practice, about
one-third of our members are winemakers. The union also includes
specialised research institutions in horticulture, viticulture and
oenology. Initially, in 2016, the organisation operated under the
name Ukrsadprom. Later, as more winemaking enterprises joined,
we changed the name to Ukrsadvinprom. The first to join were large
producers, followed by dozens of craft wineries that believed in our
shared lobbying and professional platform.

sector’s development.

5

membership in the OIV. The OIV is not a
financial institution but a platform for shaping
international standards, innovation and scientific
exchange.  Membership
allows Ukraine to integrate
into the global winemaking
system at the level of
standards, resolutions
and technological
developments - a space
where  scientists  and
producers from around the
world share expertise and
innovation.

As for the Wines of
Ukraine brand, the decision
to create it was made in
2019. A group of wine promoters, donors and representatives of the
Ministry of Foreign Affairs developed the visual identity and compiled
historical and export oriented materials. Shortly afterwards, the first
collective stand under the Wines of Ukraine banner - led by Svitlana
Tsybak - appeared at ProWein, marking a breakthrough moment for
Ukrainian wine. Since then, Ukrsadvinprom has organised tastings of
Ukrainian wines at OIV General Assemblies in Jerez de la Frontera,
Dijon and Chisinau, promoting Ukrainian varieties and producers.

Some of the photographs featured in
this issue were taken by Arsen Fedosenko
- photographer and winemaker - who
joined the Ukrainian Armed Forces in
the first days of russia’s invasion and was
tragically killed. The war has taken lives,
destroyed livelihoods and reshaped the
industry. What support can the union
provide in such circumstances?

Arsen Fedosenko was not only a
photographer and winemaker - he was
a friend to many in the Ukrainian wine
community, and a true patriot. Just two
weeks before the full-scale invasion, he
gifted me a beautiful photoshoot we

DRINKS PLUS | iy
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did at the WINEIDEA winery near Kyiv. That winery was among
the first to suffer damage. And soon after, Arsen was gone... The
war has become the most devastating challenge our industry has
ever faced. Dozens of enterprises have been damaged or occupied,
including: Artwinery (Bakhmut), Tavria Brandy House, Kamyansky
Winery, Prince Trubetskoi Winery, Kurin Farm, and producers
across Mykolaiv, Kherson and Zaporizhzhia. A separate tragedy is
the loss of historic wine collections - cultural heritage that cannot be
restored. The war has affected not only production
volumes. With the occupation of the Black Sea
regions, Ukraine lost access to maritime logistics
- one of the most cost-effective export routes. This
has significantly reduced the competitiveness of
Ukrainian products. We can no longer export the
volumes we once could - and this affects not only
wine but horticulture, grain and other sectors.
Ukrsadvinprom participates in working groups
on compensation and informs producers about
available state and donor support.

How has the war affected the industry in numbers? Which
regions suffered the most?

Beyondthe occupied enterprises, dozens of wineriesand distilleries
have been damaged by shelling. For example, Akkerman Distillery
(TM Aznauri) - a company that paid more than a billion hryvnias
annually in taxes and excise duties. Other affected producers include
Nyva and Koblevo. The heaviest losses were recorded in Kherson,
Donetsk, Zaporizhzhia and Kharkiv regions. In numerical terms:
since 2014, Ukraine has lost around 60,000 hectares of vineyards in
occupied Crimea. Since 2022, further significant areas have been lost
due to temporary occupation. If in 2021 Ukraine had around 41,000
hectares of vineyards, today fewer than 20,000 hectares remain. But
the true losses cannot be measured by a calculator. This is a rupture
in our history, traditions and generational continuity. The collections
of the Artwinery in Bakhmut, the archives of Tavria, the Prince
Trubetskoi Winery and many others - are gone forever.

And the most painful loss is human lives. Some wineries were
attacked in the first days of the war; vineyard workers were wounded
or killed while pruning; some producers lost their winemakers.
How can such losses ever be compensated? Still, we try to support
businesses wherever possible. Ukrsadvinprom participates in
working groups on state support, compensation mechanisms and
benefits for relocated enterprises. We work to ensure producers
receive timely information about the assistance available - both from
the state and from international donors.

Even so, Ukrainian winemakers have proved to be among the
most resilient professionals in the country. How many new wineries
have emerged during the war, and what, in your view, motivates
people to start winemaking ventures in such difficult times?

Thank you for this question - it allows us to focus on something
positive. Indeed, the number of wineries in Ukraine continues
to grow. Even in wartime, development has not stopped. People
are establishing new enterprises, obtaining licences, expanding
the diversity of Ukrainian wine, and presenting it with dignity
at domestic festivals and international exhibitions. Fortunately,
this process is irreversible. For many years, Ukraine’s wine sector
remained in a state of semi-hibernation, with little development.
Small craft wineries did appear,
but they operated without licences
and remained in the shadows. They
were able to emerge from this grey
zone thanks to legislative changes -
including those we helped to initiate.

Today, there are already dozens
of such enterprises across the
country. In Kyiv region alone, more
than ten licensed wineries are now
operating. And their number will
undoubtedly continue to grow.
They will establish family domains, plant new vineyards, and build
the foundations of a modern wine culture. The result of this work is
the future of Ukrainian wine - a landscape shaped largely by small,
strong and distinctive producers.

How do you assess the new Law of Ukraine “On Grapes, Wine
and Viticultural Products”? Which provisions are most important
for the sector, and what still requires refinement?

Overall, the assessment of the Law “On Grapes and Viticultural
Products” is positive. It does not contradict our core principles,
which were outlined in the Memorandum signed with the
Ministry of Agrarian Policy and Food. At the same time, certain
provisions remain vulnerable. It is important to recognise that the
level of state support for viticulture and winemaking in Ukraine is
significantly lower than in EU countries. The playing field is not
level. Therefore, if we are implementing
European legislation and requiring
compliance with European regulations,
we must also ensure a corresponding -
European - level of support for domestic
producers. We insist on introducing the
same systemic and sufficient support
mechanisms for Ukrainian winegrowers
and wineries.

What other key steps, in your opinion,
are necessary for Ukraine to secure a
worthy place on the world wine map?

Firstand foremost, stable and adequate
state financial support is essential. Equally important is a clear export
strategy, along with a defined programme of national and regional wine
events. We also believe that legislation should allow the advertising of
dry wine and the sale of dry wines without time-of-day restrictions.
Dry wine is a food product, and moderate consumption has a positive
impact on public health - and reduces the risk of alcoholism. This was
scientifically demonstrated in the last century by Vasyl Yehorovych
Tairov. Another crucial factor is restoring and strengthening consumer
trust in Ukrainian wine. Festivals should take place across all regions
- from west to east, from north to south. Even during wartime, we
must give people opportunities to rest, to feel optimism and mutual
support. This helps society recover and maintain the strength needed
to continue building our country’s future.



What joint projects does Ukrsadvinprom
plan with scientific institutions in Ukraine
or Europe? In particular, could you share
details about cooperation with the V.Ye. Tairov
Institute? Are there plans for new varieties,
research or technologies?

Ukrsadvinprom is a long standing partner of the V.Ye. Tairov
Institute of Viticulture and Winemaking, and we work together
systematically. Our collaborations include the promotion of
indigenous varieties, the organisation of professional events such as
Winegrower and Winemaker Day, Odesa Black Variety Day, and - in
the future - a national level Winemaker’s Day.

We also cooperate on raising the professional qualifications of
institute staff and integrating them into European and international
scientific databases. An important area of work is the reinstatement
of varieties previously removed from the state register. Together,
we are expanding the range of wines made from Ukrainian grape
varieties. The Tairov Institute has been a member of Ukrsadvinprom
since 2019, and since then we have jointly implemented numerous
initiatives aimed at developing Ukraine’s viticulture and winemaking
sector.

Could you elaborate on the joint initiative of Italy, FAO and the
Ministry of Economy of Ukraine to support small winemakers in
Odesa region? What is Ukrsadvinprom’s role, and what outcomes
do you expect from this programme?

The FAO project “Support for the Viticulture and Winemaking
Sector” began in 2021 in western Ukraine — in Zakarpattia, Lviv,
Ivano Frankivsk and several other regions. It later expanded to
Ternopil and Volyn, and eventually included the winemaking
sector of Odesa region. The support package includes planting new
vineyards, developing irrigation systems, and purchasing equipment
for wineries. Initial grant assistance ranged from USD 10,000 to
25,000. In some regions, support for berry and orchard producers
has already increased to USD 150,000. Ukrsadvinprom works closely
with FAO to improve support mechanisms. We are grateful to FAO
leadership, both regional and central offices, for their consistent
and substantial assistance to Ukraine’s viticulture, winemaking and
horticulture sectors.

Last year you obtained your doctoral degree. What was the
subject of your dissertation, and how does academic work influence
your role in the industry?

OO

However, I am
convinced that each
person should pursue
the work that is

truly their calling.
For me today, that

is my role within

LPersona

Thank you for your interest in my
professional path. I began my academic
journey in 2014, entering postgraduate
studies. In 2017, I earned the degree of
Candidate of Economic Sciences, and five
years later received the academic title of
Associate Professor. In 2021, I entered
doctoral studies, and in 2025 defended my
doctoral dissertation entitled: “Strategic
Management of the Development of
Ukraines Viticulture and Winemaking
Sector in the Context of Globalisation.”

Ukrsadvinprom, I am convinced that my academic work
which unites more and research directly contribute to practical
than 300 enterprises.  progress. The dissertation identified strategic

steps for the development of Ukraine’s
viticulture and winemaking sector and
outlined prospects for its integration into
the global market. I firmly believe that
implementing these strategic approaches
will help build a strong, competitive and
modern Ukrainian wine industry.

Have you ever considered becoming a
winemaker or distiller yourself?

Of course - at a certain stage of my life, winemaking and
viticulture began to occupy a special place in my thoughts. I have
a genuine admiration for this craft and deep respect for the work of
winemakers. It is, in its own way, a romantic yet highly demanding
profession. However, I am convinced that each person should pursue
the work that is truly their calling. For me today, that is my role within
Ukrsadvinprom, which unites more than 300 enterprises. They
require constant communication, support, systematic coordination
and representation of their interests. I am certain that  am far more
effective in this capacity. I hope our work genuinely benefits the
sector — and this is reflected both in state honours awarded to me and
to the Ukrsadvinprom team, and in the many letters of appreciation
we receive from our member enterprises.

What strategic priorities and objectives does Ukrsadvinprom
have for the next 3-5 years?

Our strategic objectives for the next three to five years begin
with expanding state support and bringing it as close as possible
to European standards - to the best practices of viticulture and
winemaking development. Equally important is restoring and
strengthening trust in Ukrainian wine. Active promotion and
communication are essential - in both digital and print media -
without restrictions on the use of Ukrainian wine names, grape
varieties and geographical indications, the number of which will
continue to grow. It is vital to revive historical names, preserve
traditional recipes and, at the same time, shape a new stage in the
evolution of Ukraine’s wine sector.

Among our priorities are festivals and large-scale educational
work with consumers. We must raise awareness of wine culture,
explain how to distinguish authentic wine from low-quality
products, and clarify which indicators define wine quality. We also
plan to strengthen our presence in international organisations and
institutions, where Ukrsadvinprom is already an active participant.
Naturally, a key vector remains the expansion of Ukraine’s export
potential and the confident positioning of Ukrainian wine on the
global market.
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B ymoBax moBHOMAcIITaOHOI BiifHM IMTaHHS Bif-
HOBJIEHHs €KOHOMIKM Ta MiITPUMKM MiCLIeBMX TPOMa,
HaOym st Ykpaiu ocobmmsoi Baru. OpHielo 3 Bif-
TOBiflell Ha IIi BUKIMKM CTajM JIOKAJIbHI iHiIliaTuBH,
1[0 IOESHYIOTh IAPTHEPCHKMI MifXif, MDKHapoOmHY
MIITPUMKY Ta aKTMBHY y4acTb IrpoMafi. CaMe Takow
icropieto € pocsin Ipomapcpkoi crimky «Acorianis
kpadroBuX BIHOPOOiB IIpidopHOMOp’s1», AIKY OYOMIOE
Teopriit MomyaHOB.

«IIpoexr “Kopinaa Mupy” Wi Hac 1lie He IIPOCTO
4eproBa iHilljaTyBa, a JIOTiYHE MPOIOBXKEHHs Oara-
TOPiYHOI CIiBHpalni 3 MDKHAPOGHMMM IIaPTHEPaMIL.
My nounHanu 3 po3MiHyBaHHSA CiIbCbKOTOCIIOHApCh-
KUX 3eMe/b pasoM i3 HeIpUOYTKOBOWO OpraHisarlieio
Roots of Peace 3 Kamidopuii, morim 6yma mporpama
BifjHOB/TeHHs 3a yyacTi Rotary International, a cpo-
ropHi — mapTHepcTBO 3 IIporpamoro possurky OOH
(ITPOOH). Hasirp y wacu BiltHu 1s
TIOCTIi/IOBHA IiITPMMKA JIa/la 3MOTy He
JIiLLIe TIOBEPHYTH 3eMITI0 B 06pO6ITOK,
a 11 BiIpOAWUTY BMHOTPAJJHUKY Ta Cafii
Ha MukosaiBumHi. Aje My He 3ymu-
HA€EMOCS Ha 1IbOMY: HAIll HACTYIHMI
KPOK — CTBOPEHH:A K/IacTepy pasoM
i3 yciMa IapTHepaMy Ta HayKOBVMM
IHCTUTYUiAMY, e SHAHHA, OCBIX i pecypcy GYAyTD HOEMHAHI AL
PO3BUTKY BCboro periony. Came depes Take IapTHEPCTBO My Hadu-
MO, 110 CIIPaBXXHE BiTHOB/IEHHA I'POMaJ] — Iie He IIPO TEXHIKY 4
Tpolii, a IIPO JIIOf€El, 3eMJIIO i CITIbHY Bipy B MaiibyTHE», — HAro/o-
mrye KepiBHUK Aconjianii [eopriit Momyanos.

Aconianis mparjioe Ha miBAHI Ykpainy, HifTpUMYy04y MaIiX BU-
HOTpasiapiB i BUHOPOOIB, PO3BUTOK KOOIepaIii Ta BIPOBA/PKEHHS
CTA/IMX arpapHuX NPAKTUK. [ JisIbHICTh 30cepelpkena He e Ha
BUPOOHNMITBI KpahTOBOI IIPOAYKILIIL, @ /1 Ha BiTHOB/IEHHI €KOHOMIY-
HMX MOYXIMBOCTE} TPOMafi, 10 HOCTPAXKa/N Bifi BifiHIL.

Bax/1MBMM eTaroM 11bOro IPOIeCy CTajla peaisalia IPOEKTY
«Kopinaa Mupy: MexaHisaris yi1 3pOCTaHHA Ta CTA/IOCTi KOOIepa-
TUBY epMmepiB», BIIpoBazpKeHoro B PapicaniBebkiit rpomazi Miko-
naiBcpkoi obmacti. IIpoekT peanisoBaHo B Mexax iHiniarusu «ITo-
ClJIeHe TIAPTHEPCTBO [ CTajIoro BiTHOB/IEHH:A», ILJ0 BUKOHYETbCA
ITPOOH B VkpaiHi 3a ¢pinancosoi miprpumku ypsany llsenii yepes
Sida, y cmiBmpani 3 M1KonaiBcbKO0 OOMACHOK BifiCBKOBOK afi-
MiHICTpaLi€l0 Ta OpraHaMyI MiCLIEBOTO CAMOBPSA/IyBaHHA.

«Komy My BHepie npuixami Ha po3MiHOBaHi 1oy, Oyno ode-
BILJIHO, 110 0e3 CydacHOi TexHiKu (epMepu MPOCTO He 3MOXKYTb
eeKTIBHO 00poO/IATH 3eMyTio. MexaHisarlis cTana KII4oBUM (ak-
TOPOM BIiJJHOB/IEHHSI BUPOOHNITBA», — mosicHIoe Leopriit. [licns
PO3MiHYBaHHA YaCTMHM CiTbChKOTOCIIONAPCHKIX 3€MeNb IpoMajia

“ Kopinua mupy,
: mo H a€ II HOHM: IApPTHEPCTBO Ta MEXaHI3aIliio

= MapkeTuHrosuin cynposig —
C «YKkpcaaBMHMPOM»

Ha MuKonaiBlmyHI yepes

3ITKHY/IACA 3 HOBMM BUMK/IMKOM — BiICYTHICTIO Cy4acHOI
TeXHIKM, HeOOXiAHOI /st eeKTUBHOrO 06pOOITKY BUHO-
rpapHukiB i capis. IIpoexr «Kopinus Mupy» 6yB crpsi-
MOBaHMIT Ha TOJONAHHS caMe L€l mpob/remMy IUIIXOM
[OCWIEHHsT BUPOOHMYOI CIIPOMOKHOCTI (pepMepChKOro
KOOIIepaTHBY.

Y MeXax MPOEKTY KoolepaTyiB OTPUMAB CaJlOBUIl TPaK-
TOp i3 HABICHNM 007Ia/iHAHHSM (0OIPUCKYBaY, My/IbYep-Ko-
capKy Ta IpyHTOBY (pesy). Kpim toro, wienn kooneparusy npoiiiiv
HaBYaHHA 3 Oe3revHol Ta edeKTUBHOI exciUTyaranii Texniku. e fo-
3BO/IIIO 06poO/sITH ToHa 10 TeKTapiB BUHOTPAJHNKIB i cajiB, mifBy-
LIMTY IPOAYKTUBHICTD TIpalii Ta 3a0e3MeYnTH CBOEYACHe BUKOHAHHS
arpOTeXHIYHIX POOIT.

«[Jy1s1 Hac OyI0 BOX/IMBO He TIPOCTO TepeaTyt TeXHIKY, a HaBuM-
TU JIIOfiell KOPUCTYBATIUCA Helo OestedHo i edextnBHO. [HBecTHIIil B
SHAHHS 3aBXKM AI0Th OUIbLIMiT edeKT, HDK MPOCTO OOIafHAHHSY,
— popae Teopriit. [IpoeKT Tako)X MaB BX/IMBIIT COLiaTbHIIT KOMIIO-
HEHT: 10 HaBYaHHsI 11 poOoTH Oy 3a/IydeHi )KiHKH, BeTepaHi Ta BHY-
TPIIIHBO NepeMilleHi I, 0 CIPHAIO POSMIMPEHHI0 eKOHOMIY-
HMX MOXK/IMBOCTEN /71 BPas/lIUBMX IPYIl HacelleHH:A Ta 3MilJHEHHIO
conia/ibHOi 3rypToBaHocTi B rpomapi. ChorofiHi iAnbHicTh Acoliia-
uii kpaToByX BIHOPO6iB IIPMYOPHOMOD’ € IIPUKIIAZOM TOTO, K
MIAPTHEPCTBO MDK TPOMAZICBKMMI OpraHi3allifiMy, MiCLIeBOIO BJIa-
JI010 Ta MDKHApOIHMMM JOHOPAMI MOXKe CTBOPIOBATH JJOBIOCTpPO-
KOBI pillleHH1 [/ BiHOB/IeHHA perioHiB. [IpoexT «Kopinua Mupy»
JIEMOHCTPYE, 110 iHBECTHILiI B TEXHIKY, SHAHHA Ta JIOfiEI cpopMyIOTb
OCHOBY JU/IA1 CTa/IOr0 PO3BUTKY If MOXXYTD OyTH BifTBOpeHi B {HIIIIX
rpoMajiax YKpaiHu.

«Harre 3aBfjaHHA — MOKa3aTy, 110 HABITh B yMOBAX BiifHI MOX-
Ha CTBOPIOBATH CTiJIKy €eKOHOMiKy Ha Miciiax. Ile icTopisa mpo mro-
Jielt, 3eMJIIO 1 IapTHepCTBOY», — MificyMoBye [eopriii MomyaHOoB.
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Llen matepian cTBopuna Mpomapackka cninka «AcouiaList kpadhToBux BUHOPOGIB MpuiopHOMOp'si» B Mexax NpoekTy «ocuneHe napTHEPCTBO ANS CTANOro BiHOBIEHHS»
(EPSR), sixuin dhinaHcye ypsig Lseuii yepes LLIBeacbke areHTCTBO 3 MixHapogHoi cniBnpaui Ta po3suTky (Sida) Ta BukoHye MPOOH B YkpaiHi.

BIJIHOB/IEHHA BUHOIPalapCTBa



In the context of a full-scale war, the
issues of economic recovery and support for
local communities have become particularly
important for Ukraine. One response to these
challenges has been the emergence of local
initiatives that combine a partnership-based
approach, international support, and active
community participation. This is exactly the
story of the experience of the Public Union
“Association of Craft Winemakers of the Black
Sea Region’, headed by Georgy Molchanov.

“For us, the Roots of Peace project is not just another initiative,
but a logical continuation of many years of cooperation with
international partners. We began with the demining of agricultural
lands together with the non-profit organization Roots of Peace
from California. This was followed by a restoration program with
the participation of Rotary International, and today we are working
in partnership with the United Nations Development Programme
(UNDP). Even in times of war, this consistent support has made
it possible not only to return land to cultivation, but also to revive
vineyards and orchards in Mykolaiv Oblast. We are not stopping
there: our next step is to create a cluster together with all partners
and scientific institutions, where knowledge, experience, and
resources will be combined for the development of the entire region.
Through such partnerships, we see that true community recovery is
not only about technology or funding, but about people, land, and a
shared belief in the future,” emphasizes the head of the Association,
Georgy Molchanow.

The Association operates in southern Ukraine, supporting
small winegrowers and winemakers, fostering cooperation, and
implementing sustainable agricultural practices. Its activities focus
not only on the production of craft products, but also on restoring
the economic potential of communities affected by the war.

Fruitful Roots of Peace:

Restoring Viticulture in Mykolaiv Region
through Partnership and Mechanization

An important stage in this process was
the implementation of the project “Roots of
Peace: Mechanization for the Growth and
Sustainability of the Farmers' Cooperative’,
carried out in the Radsadivska community of
Mykolaiv Oblast. The project was implemented
within the framework of the Enhanced
Partnership for Sustainable Recovery initiative,
led by UNDP in Ukraine with financial support
from the Government of Sweden through Sida,
in cooperation with the Mykolaiv
Regional Military ~Administration
and local authorities. “When we
first arrived at the demined fields, it
was obvious that without modern
equipment, farmers simply would not
be able to cultivate the land effectively.
Mechanization became a key factor
in restoring production,” explains
Georgy. After part of the agricultural land had been demined, the
community faced a new challenge: the lack of modern equipment
needed for the efficient cultivation of vineyards and orchards. The
Roots of Peace project aimed to address this issue by strengthening
the production capacity of the farmers’ cooperative.

As part of the project, the cooperative received a garden tractor
with attachments, including a sprayer, mulcher-mower, and soil
milling machine. In addition, cooperative members received
training in the safe and effective operation of the equipment. This
enabled the cultivation of more than 10 hectares of vineyards and
orchards, increased labor productivity, and ensured the timely
completion of agricultural work. “It was important for us not only
to provide the equipment, but also to teach people how to use it
safely and effectively. Investments in knowledge always have a
greater impact than equipment alone,” adds Georgy. The project
also included an important social component: women, veterans,
and internally displaced people were involved in training and work,
contributing to expanded economic opportunities for vulnerable
groups and strengthening social cohesion within the community.

Today, the activities of the Association of Craft Winemakers of the
Black Sea Region serve as an example of how partnerships between
civil society organizations, local authorities, and international
donors can generate long-term solutions for regional recovery. The
Roots of Peace project demonstrates that investments in equipment,
knowledge, and people form the foundation of sustainable
development and can be replicated in other communities across
Ukraine.

“Our task is to show that even in wartime, it is possible to build
a sustainable local economy. This is a story about people, land, and
partnership,” concludes Georgy Molchanov.

Peknama

This publication was created by the Association of Craft Winemakers of the Black Sea Region under the “Empowered Partnership for Sustainable Recovery” (EPSR) project, funded
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by the Government of Sweden, represented by the Swedish Development Agency (Sida) and implemented by the United Nations Development Programme (UNDP) in Ukraine.
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O6mr44st HOBOI cTparerii

Y 2026 porii KOMITaHist 3aBepIIVIa MACIITAOHWIT PeOPEHIUHT yciel
niniiikn. OHOB/IeHNIT BisyanbHUIT CTUIb 3MiHMB 0044 K TUXUX,
TaK 1 irpuctux Bun 6penpis «Opeca» Ta «DpaniysbKiit GyibBap».
Hosa aitgentrka BigoOpaxkae OUIbLI CTPYKTYpOBAaHMII IfXin fo
TIO3MITIOHYBAHHA: MOCU/IEHO AKIIEHT Ha IIOXOM)KEHHi BJMHA, YMCTOTI
CTIIO Ta Cy4acHiit ectetuui. OHOB/IEHNIT AU3AlTH MiKPECTIOE PyX
KOMIIaHii /10 [pemianbHOTo piBHs, 30epiraroyn BIisHABaHi pycy icTo-
PUYHNX MapoK. [IpHHIMIIOBOIO TOSUIIEI0 BUPOOHIKA 3a/IMIIAETHCS
CTBOPEHHS YeCHOTO BMHA — BUTOTOB/IEHOTO BUK/IIOUHO 3 BYCOKOSAKIC-
HOro BMHOTpafy. KoMmaHis noc/ifoBHO Ipalfioe B Meskax KIaCMIHOTO
BITHOPOOCTBA, 30epiraloun mosary 710 TeXHONOTII Ta CoKMBava.

Bekrop - beccapabis

YepropuM KpoKOM OHOBJIEHHS
TIpe3eHTaLlis THIKY, IPUCBIeHO] becca-
PabcbKoOMY periony — OHOMY 3 K/TI0UOBIX
TepyapiB miBgHA Ykpainn. ITpoext moby-
JIOBaHMIi BUK/IIOYHO Ha JIOKA/bHMX, iCTO-

CTaHe

PVMYHO 3HAYYIINX [I/IA PETIOHY COpPTAX BU-
Horpapy. [lo ocHOBY cepii yBiliyTh copTiL:
®etacka Anmpba, Cyxomumancpkuit Bimmit

CALBUHP, o .
W o~ MapKeTUHIOBUiA CyrpoBig —

UARsapyINRON 'C «YKpcaaBmHNPOM»

3MiHU, AKi CTBOPIOKOTDH
3aBTPALLIHIN [[€Hb:

«OpecaBMHIIPOM» 3aIYCKAE
MiHIfKY 6eccapabChKuX COpTiB

OpuH i3 HaM6iTbIIVX BUPOOHMKIB MiBMHA YKpainm —
«OpecaBMHIIPOM» — PO3IIOYMHAE HOBUIT €TAIl PO3BUTKY, 1110 TIOETHYE
CHCTeMHe OHOB/IeHHs opTders OpeHpiB, u3aliHy, iHBecTHIil B
AKICTD Ta MOCIIOBHE OPMYBAHHA perioHaIbHOI ileHTUYIHOCTI.

ta Opecvkmit Yopuuit. OcobmuBe Micne 3ajiMe HoBuHKA — OpechKiit
Yopumit Rosé, cydacHa inTeprperalis ¢prarMaHCbKOrO COPTY, Opi€H-
TOBAaHA HA FaCTPOHOMIYHMIT CETMEHT i eKCIopTHMIT moTeHIian. Hosa
JHIIKA € Pe3yIbTaToM CHCTEMHOI PoOOTH 3 TepyapoM Ta 3asABKOI0 Ha
(bopmyBaHHS yKPalHCHKUX COPTIB AK OKPeMOI IOBHOLIHHOI KaTeropii
Ha PYHKY.

Kypc Ha ninHOCTI

Kommanist mpogosxye possutok 6perpis «Opecar Ta «PpaHIfy3bKitit
Oy/bBap», BOJHOYAC IOCYITIONYY JIHIIKY BUTPUMAHVX BYH 1 K/TaCHIHIX
irpuctix, BupoOIeHux TpamuiiitHumM MetopoM. Crpateria nepenbadae
TIepexiz 10 GOpMyBaHHA 30aTaHCOBAHOTO Ta AKICHOTO TOPTQeNA.

Bynnmit Typusm-2027

OKpeMiM CTpaTeriyHNM HalpPAMOM € MAcIITabHa PEeKOHCTPYKIIiA
mifmpueMcTBa B cem PosiBka binropon-/IHicTpoBchkoro pariony. o
KiHI[A 2027 POKY 3aIl/TaHOBAHO BBEJICHHA B eKCIUTyaTallil0 HOBOTO BUPOO-
HIYO-TYPUCTIYHOTO KOMIUIEKCY, AKUIT 00’€fiHae Cy4acHMit BHHOPOOHMIT
3aBOJ|, AETyCTaliifHi MPOCTOPH, PecTOpaH, TOTeNMb Ta IHMPACTPYKTYpy
BUHHOTO TypuaMy. [IpoeKT cripsiMoBaHuit Ha pOpMYBaHHsI IOBHOLHHOTO
BVHHOTO KJ/IaCTepa MiBJHA YKpaiHy, OCU/IEHHSA TTO3MILill PEriOHy Ha Mari
BJHHOTO TyPM3MY KPaiHy Ta ILTPUMKY EKOHOMIKM MICLIEBYX IPOMaJ,

Crpareriune 6aueHHs

CriBBnacHuk komnasii Bacunb bparinoB 3a3Hayvae:

«Ykpaitcoke 8UHOPOOCMB0 Cb0200HI 8uUX00UMb HA eman 3pinocmi. Konkypenyis 6i06ysacmocs He nuuie uepe3 o0csiz, a ii uepes
enubuHy - mepyap, micuesi copmu ma cucmemui insecruuii 6 axicmo. Hauie 3a60aHHA - cmeopumu cmainy mooesb po3sumeyy, oe
BUPOOHUYMB0, MYpPU3M i pezionanvha idenmuuHicmy npayrormy sx edune yine. Mu 6y0yemo He npocmo nionpuemcmeo, a 00820-
cmpokosy naamgopmy po3sumiy nisOHa Ykpainu - y 6uHopobcmesi, mypusmi ma pecmopantiti chepi».
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Changes That Shape

Tomorrow:

Odesavynprom Unveils a New Line
of Bessarabian Indigenous Varieties

One of the largest producers in southern Ukraine, Odesavynprom, is entering
a new phase of development that brings together a comprehensive renewal
of its brand portfolio, a refreshed visual identity, investments in quality, and a
consistent commitment to shaping a strong regional character.

A New Face for a New Strategy

In 2026, the company completed an extensive rebranding across its
entire range. The updated visual identity has reshaped the look of both
still and sparkling wines under the Odesa and French Boulevard labels.
The new design reflects a more structured approach to positioning, with a
stronger emphasis on origin, stylistic purity and contemporary aesthetics.
It signals the company’s movement toward a more premium segment while
preserving the recognisable heritage of its historic brands.

A core principle remains unchanged: the commitment to producing
honest wine - crafted exclusively from high-quality grapes. The company
continues to work strictly within the framework of classical winemaking,
maintaining respect for both technique and consumer.

Direction - Bessarabia

The next milestone in the company’s
evolution is the launch of a new range
dedicated to the Bessarabian region - one
of the key terroirs of southern Ukraine.
The project is built entirely around local
grape varieties with deep historical roots
in the area.The series will be anchored by
Feteasca Alba, Sukholymanskyi White,

and Odesa Black. A notable addition is Odesa Black Rosé, a modern
interpretation of the flagship variety, crafted with gastronomic
versatility and export potential in mind. This new line is the result
of sustained work with the region’s terroir and represents a clear step
toward establishing Ukrainian varieties as a distinct and fully fledged
category on the market.

A Commitment to Values

Odesavynprom continues to develop its Odesa and French
Boulevard brands while strengthening its portfolio of aged wines
and traditional method sparkling wines. The strategy aims to build a
balanced, quality-driven range.

Wine Tourism 2027

A major strategic initiative is the large-scale reconstruction of the
company’s facility in the village of Rozivka, Bilhorod Dnistrovskyi
district. By the end of 2027, a new production and tourism complex is
set to open, combining a modern winery, tasting spaces, a restaurant,
a hotel and a full wine tourism infrastructure.

The project aims to establish a comprehensive wine cluster in
southern Ukraine, reinforce the regions position on the country’s
wine tourism map, and support the economic development of local
communities.

Strategic Vision

Co-owner Vasyl Bratinov notes:

“Ukrainian winemaking is entering a stage of maturity. Competition today is driven not only by volume but by depth - terroir,
local varieties and sustained investment in quality. Our goal is to build a stable development model where production, tourism
and regional identity function as a single ecosystem. We are creating not just a winery, but a long term platform for the
development of southern Ukraine - in winemaking, tourism and gastronomy.”
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Arecrar axpepyranii Ximiko-aHamiTny-
HOl maboparopii Bigginy BHHOpOOCTBaA
HHIT «IBiB im. B.€. Taiposa», 3apeecTpo-
Banmit y Peectpi 15 rpymna 2025 poxy
3a Ne 202490, sacBifdye KOMIIETEHTHICTb
BunpobyBabHOI Taboparopii y cepi op-
FaHOJIENTHYHIX, (Bi3MKO-XIMIYHMX, XpOMa-
TorpadivHmxX Ta MiKpO6IOIOTiYHNX BUITPO-
OyBanb (QpyKTiB, Arifl, Mey, BUHOIPALY,
BMH, IPONYKTiB BMHOIPaflapcTBa, apoMa-
TU30BAHNX BUHHUX IPONYKTIB, €TUIOBOTO
CIMPTY, CIMPTOBUX AUCTUIATIB, CIUPTHUX
HAIIOiB, TIMBA, CUJPIB.

BuKOpMCTaHHA MeTOfIiB Mac-CIeKTpO-
MeTpii i30TOIMHOrO CHiBBifHOIIEHHSA [O-
3BO/IUTD 3[i/ICHIOBaTM KOHTPO/Nb AKOCTi
IPOAYKTIB  BUHOTPAJAPCTBA, BUHOPOO-
CTBA, IPOAYKTIB BMHHYX apOMATI30BaHNUX
Ofi0 reorpadiyHOro MOXOMKEHHs, 4iTKO
PpeINaMeHTOBaHe JIOfABaHH:A BOAM, LIYKpY
abo cmpTy y BUIA/KaX, MepefdadeHnx 3a-
KOHOJIABCTBOM Y chepi BUHOrPa/IapCTBa Ta
BMHOPOOCTBA.

Jlani i30TOMHOrO aHasi3y BMHOIpajy
Ta/ab0 TPOAYKTiB BUHOTPA/IAPCTBA, IPO-
LYKTiB BMHOPOOCTBA, MPOJYKTIB BUHHUX
apOMATM30BAHUX BUKOPUCTOBYBATHMYTb-
Csl Uil CTBOPEHHsI aHIiTMYHOTO OaHKy
JAHUX TPO i30TONHMIT aHaTi3.

3a3HayeHNiT MeTO] € CK/IQ[JOBOIO Ii/IOT-
HOTO IIPOEKTY CUCTEMM KOHTPOJIO AKOCTI
BUHOIIPOJIYKIIil Ha €BPOIENCHKIX 3acajiax,
BukoHanoro HHIT «IBiB im. B.€. Taiposa»
w1 Opecbkoi 067acTi SK A/Isi OCHOBHOTO
BIHOTPA/IaApCHKO-BUHOPOOHOTO perio-
Hy YKpaiHu, Ta mepep6avae Ha MiAcTaBi
BU3HAYEHHA  CIBBiHOLIEHHA Hepajio-
akTuBHUX i3oTomiB 180/160, 13C/12C
BUAB/IATU HATYPaIbHICTh BMHONIPONYKIIi
Ta il moxomkeHHs. lle BaknMmBoO i Ta-
nysi BUHOrpajapcTBa i BuHOpoOCTBa. Bu-
KOHAHHA i30TOIHOIO aHa/i3y BMHOTpapmy

Ta/ab0 MPOAYKTIB BMHOIPAfiAPCTBA, IIPO-
AYKTIB BMHOPOOCTBA, MPONYKTIB BUHHUX
ApOMATM30BAHUX HA IIifCTaBi BUABNEHHA
CITiBBiHOLIEHHA CTabiIbHMX 130TOMIB €
HeoOXiJHUM, OCKIZIbKY JacTh MOXK/IMBICTD
YKpaiHCbKOMY BUHOpPOOCTBY BHITH Ha
€BPONENICbKUIT PiBeHb KOHTPO/IO HaTy-
Pa/IbHOCTi BMHOMPOAYKLI Ta JOTPUMAHHA
BIUCOKIX CTaH/IAPTIB ii AKOCTI.

JIpyrow CKIajioBOX KOHTPOMIO SAKOCTi
BUHOIPOAYKIIil 3a €BPOIENCHKMM IIPUH-
IUIIOM «BiJl Ky [IO IULAIIKM» € BeleHH:
KapacTpy BuHOrpafiHuKiB YKpainu 3 OHOB-
JIEHHAM J{0r0 6231 JJaHVX (JI0 AKOI BXOAAT
AK JlaHi 1Ofl0 BMHOTPAJHUX HACA/KEHb,
TaK i LIOA0 BMPOOHMKIB BUHOTpajy Ta
BIHA) T4 IMPOIPAMHOIO 3abe3ledeHHsI.
i po6oru 6ymu saBepieni y 2025 poui
¢axisusivun HHIT «IBiB im. B.€. Taiposa»
3a ¢inancysanns 3 6oky OOJIA ra cripu-
AHHA 1 BcebiuHOI migTpyuMkn 3 60oky I'C
«YKpcaJIBUHIIPOM».

KoMriiekcHe BUKOPYICTAHHS pe3y/bTaTiB
HaykoBoi pobory HHII «IBiB im. B.€. Taipo-
Ba» JIACTh MOXX/IMBICTb e(eKTUBHO 3a06irTi
danbcndikaryii BUHOMPORYKI, TiBUImTH
ii IKICTb Ta B TIEPCTIEKTYBI [iTHO PeCTaB/LIA-
i1 YKpaiHy SIK BUHOPOOHY KpaiHy Ha CBiTO-
BJIX Ta €BPOIEICHKIIX PUHKAX.

JTabopatopis
KOHTPOJIIO AKOCTI
BU3HAYUTDb BUHHUN
IOPTPET YKpalHK

19 rpynua 2025 poky B HaijionanbHOMYy HayKOBOMY LIeHTpi
«[HCTUTYT BUHOTpajapcTBa i BuHOpoOCcTBa iM. B.€. Taiposar
BinOynocs oiliiite BifkpuTTa 1a60paTOpii KOHTPOTIO AKOCT
BJHQ, aKpeuToBaHOi HarlioHambHiM ATeHTCTBOM 3 aKpefuTallil
Yxpainn, BigmosigHo fo Bumor JJCTY EN ISO/IEC 17025:2019.

KomeHTap aupektopa «lHCTUTYTY BM-
HorpagapcTea i BUHOpoOGCcTBa im. B.E.
Taiposa» Ipuan KOBAJIbOBOI, goktopa
CinbCbKOrocnofJapCbKMX  Hayk, u4ne-
Ha-kopecnoHaeHTa HAAH, naypeata
HepxaBHoi npemii YkpaiHu B ranysi Hay-
KW | TEXHiKK:

OdpivivHe BigkputTa 19 rpygHs 2025
poKy B HauioHanbHOMY HaykOBOMY LIEHTpI
HaLIoro iHCTUTYTY nabopaTopii KOHTPOIo
SKOCTi BUHA — Lie 3aBEpLUEHHS] BaXIIMBOIO
eTany B XWTTi HALOro IHCTUTYTY Ta ranyasi,
NiAroToBYOI CTafil BNPOBa[pPKEHHS perio-
HanbHOI CUCTEMMU KOHTPOMKO SIKOCTi BUHO-
npoaykuii B Opecbkit obnacti. BogHovac
Lie Nno4aToK He MEHLL BaxIMBOMO nepiogy
— CTaHOBMEHHSI CUCTEMW KOHTPOMIO SKOCTI
BMHa Ha €BPOMENCbKUX 3acagax. Bnposa-
OWTU 3a3HaveHy CUCTEMy 3apas3, Y BOEHHI
Yacu, HabaraTo cknafHille, npoTe 3a Jomno-
moru kepiHuuTBa Opecbkoi obnacHoi gep-
XaBHOI agMiHicTpauii Ta «YkpcaaBuHNpO-
My» Lie BrepLue B YKpaiHi CTae peanbHiCTio
i Oyge BM3HayaTV XapaKTep PO3BUTKY BU-
HorpagapcTBa i BUMHOpPOOCTBA B KpaiHi Ha
aecatupivus. Jlabopatopis Ta peecTp BU-
HOTpafHUX Haca[XeHb CTaHe BaXenem
3anobiraHHa  danbcudikauii  BUHONPOAYK-
Ui, NiABULLEHHS Ti SIKOCTi Ta B NEPCNEKTYBI,
CMoAiBaEMOCh, BU3HAYUTb BUHHWIA NOPTpeT
YKpaiHu — §K kpaiHM BuHOrpagapctea Ta
AKICHUX BUH.



Wine Quality Control

Laboratory to Define
Ukraines Wine Profile

On December 19th, 2025, the National Scientific Center “V.E. Tairov Institute of
Viticulture and Winemaking” officially opened a wine quality control laboratory
accredited by the National Accreditation Agency of Ukraine, in accordance with
the requirements of the State Standard of Ukraine EN ISO/IEC 17025:2019.

The accreditation certificate of the
Chemical and Analytical Laboratory of the
Winemaking Department, registered in
the Register on December 15, 2025, under
No. 202490, certifies the competence
of the testing laboratory in the field of
organoleptic, physical and chemical,
chromatographic, and microbiological
testing of fruits, berries, honey, grapes,
wines, grape products, flavored wine
products, ethyl alcohol, alcohol distillates,
alcoholic beverages, beer, and ciders.

flavored products based on the ratio of
stable isotopes is necessary because it
will enable Ukrainian winemaking to
reach the European level of control over
the authenticity of wine products and
compliance with high-quality standards.
The second component of wine quality
control, according to the European
principle “from vine to bottle) is the
maintenance of the Cadastre (Register) of
Vineyards of Ukraine with the updating
of its database (which includes data on

The use of isotope ratio mass
spectrometry (IRMS) methods enables
quality control of grape products, wine
products, and flavored wine products
concerning geographical origin, as well as
the addition of water, sugar, or alcohol, in
cases provided by legislation in the field
of viticulture and winemaking. The data
from the isotope analysis of grapes and/or
grape products, wine products, and wine-
flavored products will be used to create an
analytical database on isotope analysis.

This method is part of a pilot project
for a European-based wine quality control
system carried out by the VE. Tairov
National Scientific Center for the Odesa
region, as the main grape-growing and
wine-producing region of Ukraine. It
involves determining the naturalness and
origin of wine products based on the ratio
of non-radioactive isotopes 180/160
and 13C/12C. This is important for the
viticulture and winemaking industry.
Isotopic analysis of grapes and/or grape
products, wine products, and wine-

vineyards, grape and wine producers)
and software. This work was completed
in 2025 by specialists from the V.E. Tairov
National Scientific Center for Viticulture

and Winemaking with funding from the
Odesa Regional State Administration and
the assistance and comprehensive support
of Ukrsadvinprom.

The comprehensive application of
the scientific results of the V.E. Tairov
National Scientific Center will make
it possible to effectively prevent the
falsification of wine products, improve
their quality, and, in the future, represent
Ukraine as a wine-producing country
on the global and European markets.
On December 19th, 2025, the National
Scientific Center “V.E. Tairov Institute
of Viticulture and Winemaking”
officially opened a wine quality control
laboratory accredited by the National
Accreditation Agency of Ukraine, in
accordance with the requirements of
the State Standard of Ukraine EN ISO/
IEC 17025:2019.

Comment by Iryna Kovalova,
Director of the V.E. Tairov Institute
of Viticulture and Winemaking,
Doctor of Agricultural Sciences,
Corresponding Member of the
National Academy of Agrarian
Sciences of Ukraine, and Laureate
of the State Prize of Ukraine in
Science and Technology:

“The official opening of the Wine
Quality Control Laboratory on 19
December 2025 at the National
Scientific Center of our institute
marks the completion of an important
stage in the life of our institution
and the industry as a whole — the
preparatory phase of introducing a
regional wine quality control system
in Odesa Region. At the same
time, it represents the beginning
of an equally significant period:
the establishment of a wine quality
control system based on European
standards. Implementing such a
system now, during wartime, is far
more challenging; however, with the
support of the Odesa Regional State
Administration and Ukrsadvinprom,
this initiative is becoming a reality
in Ukraine for the first time and will
shape the development of viticulture
and winemaking in the country for
decades to come. The laboratory and
the vineyard register will serve as a
mechanism to prevent wine fraud,
improve product quality, and, in the
long term, we hope, define Ukraine’s
wine profile as a country of viticulture
and high-quality wines.”
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LDe Gusto

Julia Shafranska

There was a time when I intended to become a film critic - perhaps
that is why a remark on social media struck such a chord: the
first national vertical tasting of Odesa Black, held during Wine
& Spirits Ukraine 2025, drew a full house worthy of a legendary
film screening. Not a single seat remained, with people lining the
walls and filling the aisles.

For the first time in the history of Drinks+, we, as organizers,
were unable to taste a single sample due to the lack of seats -
and for the first time, I found this outcome deeply satisfying. This
is precisely how presentations of Ukrainian wines should look:

vibrant, crowded, and compelling.

And, much like a film premiere, they must bring together the

producers, the protagonist, the hosts, and, of course, the audience.

Cinema. Wine.
And the evolution
that sparked a

revolution

And who is the
audience?

Let us begin with the guests. The
tasting brought together an impressively
diverse community: fellow winemakers;
the country’s leading sommeliers from
various regions (including the president
and vice-president of the Association
Sommelier of Ukraine); cavistes;
traders; distributors; representatives of
national retail (GoodWine, Wine Time,
Marketwin, Wine Mart, Vinoteka, Vinfort,
Wine Hunters, Disna, Wine Story, the
Santim supermarket chain); researchers
and educators (ONTU, the V.E. Tairov
National Scientific Centre of Viticulture
and Winemaking, NUFT, Ukrainian
Wine & Spirit School); top restaurant



management and owners - not only from
Kyiv but also from heroic cities such as
Kharkiv, which endures daily shelling; as
well as journalists from major media outlets
and million audience channels including
NV, Ekonomichna Pravda, PostEat and
Trukha Ukraine.

In other words, the tasting panel
offered exceptional representativeness.
And by analyzing the preferences of such
a multifaceted audience, we were able to
achieve our goal: to assess the potential and
stylistic breadth of Ukraine’s flagship red
variety as expressed through different stages
of development, winemaking approaches
and maturation techniques.

s ,-w_::s__w

Continuing the cinematic theme, I
would liken our tasting format to bullet
time - the technique in which an object
is captured simultaneously from multiple
angles by dozens of cameras. Most people
have encountered bullet time installations
at exhibitions or events, which create 3D
animations. In this sense, the tasting sheets
we collected became our “films’, each
offering a distinct angle - professional
perspectives revealing the characteristics of
Ukraine’s flagship grape through different
tastes, preferences and stylistic expectations.
The “film editing” of these impressions,
carried out by the Drinks+ team, we hope,
will allow us to see the variety in 3D - and
to understand which techniques, timings or
vessels truly work in its favor.

Given that Ukraine is placing strategic
emphasis on this grape, and that hundreds
of wineries now produce Odesa Black
with varying degrees of success, these
insights were never meant to be merely
complimentary  reviews. They were
intended as a foundation for refinement,
adjustment, or confirmation that the
chosen path is the right one.

The protagonist:
the shadow of the past
and the light of what

is to come

Let us begin with a retrospective. As is
well known, Odesa Black - also known as
Alibernet - is a cross of Alicante Bouschet
and Cabernet Sauvignon, created at the
VE. Tairov Institute of Viticulture and
Winemaking. A team of breeders worked
on it between 1948 and 1950, and the
successful crossing was achieved in 1950.
Ukrainian scientists thus obtained a

LDe Gusto

hardy, winter-resistant red variety with
consistently high yields. Its small, dark
berries with a dense waxy bloom contain
juicy flesh and deeply colored juice. It
was this expressive pigmentation that
first captured winemakers’ attention: the
intensely colored must of Odesa Black
was readily blended with what producers
at the time considered more prominent or
promising varieties.

The renowned Italian oenologist
Roberto Cipresso, who worked extensively
with Odesa Black in Slovakia, described it
just four years ago: “It is a wonderful new
generation variety, known in Europe as
Alibernet. Created by crossing Cabernet
Sauvignon and Alicante Bouschet, it leans
far more towards Alicante Bouschet than
Cabernet Sauvignon - so much so that
it comes across as highly aesthetic and
intriguing. Wines made from it show notes
of fresh blackberry and blueberry, and only
with some ageing do plum tones emerge.
The beauty of Odesa Black lies in its
simplicity. I would like to contribute to its
development, because it has the potential
to become something greater than what
we see today — something more interesting
and expressive, while preserving the grape’s
inherent character. We should reflect on the
winemaking style best suited to this variety
- capricious, yet full of promise””

The first winemakers who embraced
the grape’s aesthetic quickly realized that
it offered abundant anthocyanins but
lacked tannic structure. Compared with
more familiar varieties such as Cabernet
Sauvignon and Merlot, it proved delicate,
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with a somewhat temperamental aromatic
profile but a wealth of coloring compounds.
Producers attempted to build structure
through extended ageing, yet simple
maturation did not deliver the expected
results: harshness tended to dominate.

Sommelier and Leleka Wines brand
ambassador Bohdan Panchuk once shared
his impressions of the future flagship with
Drinks+: “In the early stages, its aroma and
palate often showed beetroot or ‘borsch-
like’ notes. People would say: do you know
what Odesa Black smells like? Like borsch!
That is why some well-known chefs paired
it with borsch. It pains me a little to hear
this, because the reason for such nuances
likely lies in the fact that producers had not
yet learned how to work with the grape.
But today, winemakers are studying it,
paying attention. The wines are clean, with
dominant notes of nightshade, chocolate,
cocoa, black berries (blackcurrant,
blackberry), hints of smoke, aging notes and
spice. These nuances, their interplay, shape
the wine’s character and give it uniqueness.
You can no longer confuse it with Merlot,
which also shows nightshade, nor with
Cabernet Sauvignon, where blackberry and
blackcurrant dominate.”

The moderator of the vertical tasting -
international ambassador for Ukrainian
wine and CEO of Big Wines, Nataliia
Burlachenko - opened the session by
recalling the “youth” of our protagonist. She
mentioned how the renowned Ukrainian
winemaker Ivan Plachkov, one of the first to
take on this challenging grape, once called
Odesa Black a wild mustang. And yet, over
time, the mustang has become an elegant
racehorse. Today, there is much to be proud
of: Ukrainian wines made from Odesa
Black have collected top awards at the
world’s most authoritative competitions.

International expert, Wine Travel
Awards ambassador and organizer of
influential tastings in Asia and France,
Solomiia Bihun, describes the modern
image of the flagship as follows: “It is now
impossible to imagine Ukrainian wines
without Odesa Black. This grape embodies
the character of a true Odesan, born on the
sun-drenched hills above the Black Sea.
Wines made from it are always dense and
richly flavored, with recognizable notes of
ripe dark berries: blackcurrant, sloe and
cherry. With age or oak maturation, warm,
‘sweet’ tones of chocolate, prunes and coffee
emerge. It is a wine of harmonious character

- it can be powerful and tannic, yet always
remains supple. Leading winemakers craft
wines from it that win international awards
and make sommeliers around the world
speak of Ukraine. Odesa Black is a success
story born under the Ukrainian sun.”

Let us now trace which winemaking
nuances have truly helped tame this once
restless variety.

Odesa Black in 5D:
when wine becomes
a vision

The structure of the tasting was
deliberately comprehensive and somewhat
unconventional. Naturally, the primary
organizing principle was the age of the wine;
the second was the stylistics of the winery.
After extensive consultation with leading
experts, the organizers decided to arrange
the samples chronologically, yet without
removing them from the stylistic context
of their respective producers. The task
this time was unique: not to compare one
winery with another, as in a competition,
but to analyze how a wine develops over
time within the portfolio of a single estate.
The Drinks+ editorial team proposed

stepping away from competitiveness and the
pursuit of first place. The moment calls for
consolidation and collective advancement
of Ukrainian producers in an intensely
competitive global landscape. Therefore,
in reviewing the evolution of Odesa Black,
we focused not on comparisons but on
generalizing the transformations over time
and through the lens of style and technique.
We elevated the perspective to something
akin to 5D, adding layers of effect, aroma
and sensation to create a more immersive
experience.

The tasting did not involve scoring
(precisely to avoid competitive framing),
yet since the majority of tasters instinctively
assigned points, the analytical team used
these figures as indicators - votes, in effect
- for particular distinctions between the
wines.

The first and most obvious effect:
virtually every additional year in the life
of an Odesa Black tends to add points, on
average, between one and four. However,
the upper threshold of ageing potential still
requires study, as not every wine is built for
longevity.



2. Vintage

The standout vintages were 2019 and
2023, with average scores of 90 and 86,
respectively.

3. Oak maturation

The vast majority of samples had
contact with oak. This makes it difficult
to quantify the advantage mathematically,
yet the conclusion is clear: oak contributes
meaningful flavor complexity to Odesa
Black. This aligns with the earlier
observations of oenologist Roberto
Cipresso: “The support lacking in the
tannins can be compensated by the use
of oak during crushing and fermentation.
This is the moment that adds expressive
flavor”

Based on the scores, one may reasonably
infer that oak adds at least two points to the
wine’s profile.

As for the nuances of oak type, Nataliia
Burlachenko, commenting on her 2023
wine, advised colleagues to bear in mind
that new French oak lends greater elegance,
while American oak introduces somewhat
more populist tones.

4. Unconventional
ageing vessels

Two samples followed a markedly
different path: - the first Ukrainian
Odesa Black aged in qvevri (2024) from
GIGI Winery in Vinnytsia; - and a 6 litre
Imperial of Odesa Black (2018) from
WINEIDEA in the Kyiv region.

It was striking that despite the near
absence of ageing in the qvevri sample
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(a single year is infancy for Odesa Black),
most tasters noted its drinkability and
surprisingly soft - even delicate - tannins.

The Imperial, meanwhile, received
the highest scores (an average of 92),
outperforming even the one-year older
sample from the same winery. So, great
wines like big formats. For Odesa Black,
size definitely matters.

5. Technical nuances

Among the additional technical
features represented in the samples were
extended maceration, blending wines
from first and second fill barrels, and
transferring wine from oak to stainless
steel after nine months. However, all these
nuances require more specialized, less
marketing-driven analysis - and, above
all, further study at the production level.

It was a bit disappointing that the
national tasting did not include a single
sample made using appassimento, despite
the fact that Ukrainian winemakers have
experimented with the technique. Here we
echo Roberto Cipresso, who emphasised:
“Odesa Black yields far more interesting
results in assemblage, in blends, and
especially when partially dried, which
gives the wine density, complexity and
concentration. This happens primarily
due to the concentration of sugars, which
becomes a defining element.”

And yet, perhaps the most important
conclusion emerged at the very end:

the key to the success of Odesa Black
- as with any wine - is the name of the
winemaker. The tasting demonstrated
that Ukraine is home to masters of
the highest calibre, worthy of global
recognition.

LDe Gusto

Feedback, or the
Critics from the
Audience

This subheading calls for a brief
clarification: criticism, in the context of
reviewing, does not imply negativity. It is
a working phase of any creative process -
an analytical reflection on how a work is
perceived by competent experts. And in
this case, everything aligned perfectly: 16
samples from seven Ukrainian wineries
that presented Odesa Black at the vertical
tasting within Wine & Spirits Ukraine were
carefully assessed and commented on by
a highly qualified audience - a panel any
organiser would be proud of. Below are
some of the most striking impressions.
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1. Leleka Wines

Leleka Wines Odesa Black, 2023

Vineyard: Kulevcha village, Bilhorod Dnistrovskyi district,
Southern Bessarabia, Odesa region. Vine age: 20 years (for the
2023 harvest; planted in 2003). Harvest: late, from late September
to early October. Fermentation vessel: stainless steel vinificators.
Release: over 10,000 bottles .

Awards: AWC Vienna 2023 - Gold; AWC Vienna 2025 - Gold;
Decanter 2024 - 89 points; Ambassador of Ukraine 2025

Tasters’ notes:

o “Wonderful nose, green tannins, long finish.” Nataliia Vilinska,
Association Sommelier of Ukraine

o ‘A harmonious sample, polished tannins, pleasant palate.
Nightshade and spice on the nose” Maryna Bilko, NUFT

o “Intense pomegranate color. Confiture-like and lightly creamy
notes. Harmonious palate, still a touch firm on the finish.” Nataliia
Kameneva, ONTU

Leleka Wines Odesa Black Reserve, 2023

Vineyard: Kulevcha village, Bilhorod Dnistrovskyi district,
Southern Bessarabia, Odesa region. Fermentation vessel: stainless
steel vinificators. Ageing: 6 months in Carpathian oak barrels.
Release: over 2,000 bottles.

Awards: Decanter 2025 - 88 points; James Suckling 2024 - 87;
Ambassador of Ukraine 2025.

Tasters’ notes:

o ‘A gentle, balanced aroma with berries and spice. Ripe tannins.
Juicy, drinkable wine.” Oleksii Obukhov, Vinfort

o “A hint of menthol on the nose, forest tones; the palate shows
good balance, and the oak has softened the tannins compared with
the previous sample.” Alisa Khoruzhenko, Wine Mart

The winery of Maryan
and Nataliia Shevchenko
presented three vintages
for the vertical tasting,
all made according to the
same protocol: maceration
followed by 10 months in
oak barrels.

2. Shevchenko
Winery

(Bilyaivka,
Odesa region)

Odesa Black 2021

Alcohol: 13.5%

Tasters’ notes:

o “Predominantly berry driven aroma with sloe, plum jam
and a touch of smokiness. Very vivid palate, with a slight hint of
perlage, gentle astringency and acidity” Olena Snehiriova, Wine
Story

o “Impeccably clean work! Aromas and palate aligned, very
harmonious. Smoke, aging notes, prunes. Unfolds with many
layers.” Oleksii Bondar, Disna

o “Intense pomegranate color. blackberries, creamy notes,
tobacco. Good tannins, harmonious and gastronomic wine.”
Nataliia Kameneva, ONTU

Odesa Black 2020

Awards: Selected in 2024 for the national delegation to the
tasting at the 45th Congress of the International Organisation of
Vine and Wine (OIV) in Dijon, dedicated to the organisation’s
centenary.

Tasters’ notes:

o “More fruit forward than the previous vintage, high tannins,
harmonious balance.” Oleksii Bondar, Disna

o “Pleasant dry tannins. Balanced wine. The ageing is evident.
A touch of creaminess on the palate” Maryna Bilko, NUFT

Odesa Black 2019

Awards: Three gold medals at international competitions,
plus a platinum medal at the ‘Odesa Black Day’ held at the V.E.
Tairov Institute of Viticulture and Winemaking.

Tasters’ notes:

o A complex aromatic spectrum echoed on the palate: liquorice,
vivid notes of wild plum.” Valeriia Samodurova, Marketwin

o “This wine deserves the highest score from mel!” Iryna
Kovalova, Director of the V.E. Tairov National Scientific Centre



3. Vynkhol Oksamytne LLC

(Villa Tinta & Tintarella), Oksamytne
village, Bolhrad district, Odesa region

Odesa Black Villa Tinta 2022 —
Premium Wine Collection

Asstill dry wine produced without oak contact; maceration and ageing
on the skins lasted approximately seven days. The grapes were harvested
from vineyards planted in 1998 and 2006. Release: 50,000 bottles

Awards: Gold, Concours des Grands Vins du Monde (2025); Included
in the Top 24 Best Wines of Ukraine in 2024 (selected by a Master of
Wine jury during a tasting in Poland as part of the Wines of Ukraine
initiative); Gold, Mundus Vini 2025; Award at Vinarium, Romania.

Tasters’ notes:

o ‘A very appealing berry-driven aroma with a touch of dried prune;
balanced palate with a tannic finish. Medium body, highly drinkable. A
high scoring wine.” Nataliia Lysenko, Artwinery

o “Bright, rich, berry-laden nose with plum, cherry, confectionery notes
and chocolate. Juicy and easy to drink.” Oleksii Obukhov, Vinfort

o “Unusual aromatic nuances - bay leaf, a hint of smokiness. Expressive,
vivid palate with pleasant astringency and an impressive sense of balance.
My favorite of the tasting” Olena Snehiriova, Wine Story

o “Slightly vegetal on the nose. Deep purple color. Smoothed tannins.
Quite a long finish. Plenty of black fruits and berries, both aromatically
and on the palate.” Olena Dementieva, Vinoteka

Odesa Black Villa Tinta 2019 — VIP Wine Collection

Produced from vineyards planted in 1998 and 2006. The wine spent
up to nine months in oak before being transferred to large stainless steel
tanks for further ageing. Release: 30,000 bottles Awards: Silver - Wine
& Spirits International Competition; Gold - Wine Lovers 2025.

Tasters’ notes:

o “Velvet. Authenticity.
Recognisability. Iconic. My
highest score.” Maia Stepova,
Hlek restaurant, Kyiv

o “More aromatic than
the 2022 vintage, with
chocolate, halva, Eastern
sweets, prune. The palate
shows power, good balance
and full readiness” Oleksii
Obukhov, Vinfort

LDe Gusto

4 NAROVYLO Winery

Grapes from Reni, Odesa region.

Odesa Black, 2021

Alcohol: 14% Production & ageing: blend of first and
second fill barrels; 12 months’ maturation. Limited release:
fewer than 1,500 bottles.

Awards: Odesa Black Day Festival 2024; Vinnytsia Wine
Days; Ukraine Wine & Spirits Awards 2023 - Gold.

Tasters’ notes:

o ‘A beautiful, textbook example - one of my favorites.
Spice and nightshade on the nose. Perfect balance. Highest
score” Iryna Kovalova, Director, V.E. Tairov Institute

o “Powerful color. Bright peppery notes with astringent
black sloe berries, echoed on the palate with a complex, slightly
sweet hint of dark chocolate” Hanna Kovalevska, Association
Sommelier of Ukraine

o “Intense dark pomegranate color. Confiture like notes,
pleasant blackberries, a touch of fine leather. Cherry and
raspberry on the palate, noticeable tannins, clear potential.
Highest score” Nataliia Kameneva, ONTU

Odesa Black, 2020

Alcohol: 13.5% Production & ageing: 9 months in French
barriques. Limited release: fewer than 300 bottles.

Awards: Wine & Spirits Ukraine 2021; Odesa Black Day
Festival 2024; Odesa Bay Competition; “Variety & Terroir.
Micro Winemaking. Unbreakable” 2023 - Gold; awarded
Best Red Wine at Wine & Spirits Ukraine 2021.

Tasters’ notes:

o “Plum and blackberry nose with milky and vanilla
tones. Raspberry blackcurrant blend on the palate, perfectly
ripe, reminiscent of Ripasso - pop style. Highest score!” Olha
Hirman, GoodWine

o “Stewed berries and sweet notes on the nose; oak is
evident. Silky tannins, with tertiary aromas already present
both aromatically and on the palate. Long finish” Nataliia
Vilinska, Association Sommelier of Ukraine
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5. Big Wines

BIG WINES BIG ART
IVAN MARCHUK
LIMITED EDITION
ODESA BLACK, 2023

Vineyard: Tairove village,
Odesa  region,  Ukraine.
Alcohol: 14%. Ageing: 12
months in French oak. Release: 2,550 bottles.

Awards: Best Wine of Ukraine (Mundus Vini 2025);
Mundus Vini 2025 - Gold; IWSC 2025 - Silver.

Tasters’ notes:

o “Delicate nose; light and clean aromatically, without
excessive tones. Still some acidity and tannin on the palate” -
Nataliia Vilinska, Association Sommelier of Ukraine

o “Aromatic abundance of spices: clove, mixed peppers, dried
berries, jammy notes. Juicy blackcurrant on the palate, slightly
dried, as if in the summer heat” Hanna Kovalevska, Association
Sommelier of Ukraine

o ‘A wine with high ageing potential, yet already balanced
and elegant. Deserves the highest score!” Maia Stepova, Hlek
restaurant, Kyiv

o “Medium intensity pomegranate color. A very harmonious
sample. Aromatically dominated by spices - cinnamon,
cardamom — with a touch of menthol. My highest score.” Nataliia
Kameneva, ONTU

BIG WINES BIG ART IVAN MARCHUK
LIMITED EDITION ODESA BLACK, 2021

Created under the guidance of winemaker Valerii Narovylo.
Vineyard: Reni, Odesa region, Ukraine.

Ageing: 12 months in oak.

Alcohol: 13.8%. Limited release: 1,000 bottles produced;
400 remaining. Awards: Mundus Vini 2025 - Gold; Wine &
Spirits Ukraine 2024 - Gold; Mundus Vini 2024 - Silver; Ist
Odesa Black Festival Ukraine 2024 - Platinum

Tasters’ notes:

o “Wonderful nose, berry driven; green tannin on the palate
but long finish. High ageing potential”  Nataliia Vilinska,
Association Sommelier of Ukraine

« “Dominant bright spices, notes of black, slightly dried berries.
Noticeable astringency; further ageing recommended.” Hanna
Kovalevska, Association Sommelier of Ukraine

o “A wine worthy of top marks. Bell pepper on the nose. Juicy,
complex palate — saline sloe character. Medium acidity. Pleasant,
long finish.” Olha Hirman, GoodWine

o ‘A vivid, balanced, slightly oily sample. Worthy of the highest
score!” Maryna Bilko, NUFT

o ‘A beautiful wine! Unique, with a luxurious aroma. Deserves
the highest rating” Iryna Kovalova, Director, V.E. Tairov Institute

6. GIGI Winery

(Vinnytsia region)

Grapes from Bessarabia, Odesa region.

GIGI Winery Odesa Black QVEVRI,
2024

Alcohol: 13.5% Production & ageing: dry wine
macerated and aged on the skins for six months in
Georgian clay qvevri.

Tasters’ notes:

o “Beautifully restrained nose, silky tannins,
long finish. Fully ready to drink” Nataliia Vilinska,
Association Sommelier of Ukraine

o “Complex aromatic spectrum - cheese sauce,
berries, leather. Light astringency on the palate, berries,
vanilla, excellent acidity balance. A standout of the
tasting” Olena Snehiriova, Wine Story

o ‘Aromas of dark chocolate and dried black berries,
well balanced. Very juicy on the palate, with dried
berry character and soft, tactful astringency” Hanna
Kovalevska, Association Sommelier of Ukraine

o ‘A vivid wine with a soft, almost buttery palate.
Perfect balance” Maryna Bilko, NUFT

GIGI Winery Alibernet Reserve, 2022
Alcohol: 14.5% Ageing: 12 months in barriques

Tasters’ notes:

o ‘A touch of elegant creaminess and a spectrum
of summer red berries - dark cherry, sour cherry,
raspberry.” Oleksandr Stepovyi, Hlek restaurant, Kyiv

o “An attractive, polished aroma: violet,
blackcurrant, wild raspberry, paint, black pepper.
Drinkable, balanced palate.” Olha Hirman, Good Wine

o ‘I rate the aroma and palate even higher than
the previous sample. Drinkable and soft — like melted
butter” Maryna Bilko, NUFT




7. WINEIDEA
(Yasnohorodka, Kyiv region)

Odesa Black, Imperial, 2018

Volume: 6 litres (equivalent to eight standard
750 ml bottles; a rare format typically produced by
leading estates for private clients).

Ageing: 12 months in barrique.

Tasters’ notes:

o “Sloe and cornelian cherry on the nose - dried
and jammy berries, vivid tertiary aromas of spice
and dark chocolate. Juicy yet astringent palate,
berry sloe character, powerful. Capable of further
ageing.” Hanna Kovalevska, Association Sommelier
of Ukraine

o “Berry confectionery nose, bright, later
developing  pleasant  blackcurrant jam  tones.
Powerful palate matching the aroma, showing
excellent balance.” Oleksii Obukhov, Vinfort

o “Complex bouquet with plum, cornel jam and
a hint of roasted green pepper. Soft, rounded palate.”
Oleksandr Stepovyi, Hlek restaurant, Kyiv

Odesa Black, 2017 —
“For Victory!!!”

Ageing: 12 months in barrique
Tasters’ notes:

o ‘A wonderful example of Odesa Black. One of
my favourites.” Olena Dementieva, Vinoteka

o “Distinct plum confiture, richly spiced. Soft,
fresh palate. Medium tannins. Still has potential.
Worthy of the highest score.” Nataliia Kameneva,
ONTU

LDe Gusto

WINEIDEA

The wine titled “For Victory!!l” - a name that
resonated like a toast — concluded the vertical tasting
of Ukrainian Odesa Black. Guests raised their glasses in
memory of colleagues lost to the war, including Arsen
Fedosenko - a winemaker in civilian life and a military
photographer, a captain of the Armed Forces of Ukraine,
who was killed on the front line defending his country.
We are grateful to his wife, Anna Kyrii, who attended
the event, for her time and for honoring the craft that
inspired her husband: tending vineyards and making fine
Ukrainian wine.

Sadly, our story of Odesa Black cannot end with a
happy finale. Times are too difficult for Ukraine - for
winemakers, distributors, restaurateurs, wine critics. This
is not a moment for loud applause.

I will leave, behind the scenes, the well-deserved
words about the virtues of Odesa Black, the resilience
of Ukrainians, and the mastery of our winemakers -
increasingly recognised with prestigious international
awards. We already know all this; truths do not require
repetition. So we simply place an ellipsis - and, as in
cinema, let the closing credits roll.

Credits

Concept: Nataliia Shevchenko & Valerii Narovylo
Starring: NAROVYLO Winery, Shevchenko Winery,
Big Wines, WINEIDEA, GIGI Winery, Vinkhol
Oksamytne, Leleka Wines

Tasting moderator: Nataliia Burlachenko
Producers: Drinks+ and Wines of Ukraine

Venue: Wine & Spirits Ukraine 2025, Parkovy
Convention Centre (Kyiv)

Media partner: PostEat
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Vllla Tlnta: OpeH]I, 110 BUBOIUTD
YKpaiHCbKe BUHO Ha II00a/IbHY CIIeHY

Bunopo6us Villa Tinta (xommanis «Byuxon OkcaMutHe») 6y/a 3acHoBaHa B 1998 poui Banepiem
TintynoBum y camomy cepui [IpunyHaiicbkoi beccapa6ii, B cemmuii OxcamuThe, — perioni 3 6a-
raToto, X04a MOKH He JIOCTIIIKeHO0 icTopiero Bunopo6etsa. Voro cumit — I0piit Ta KoctsmTin -
TIPOJIOBKII CIIPABY i IlepeTBOPIUIN il Ha OffHe 3 HAJMOTY>KHIIINX BUPOOHULTB OffeIiHIL.

Croropni y BmacHOCTi popyuHy ToHaj 500
ra BUHOTpajHMKiB y Mexax PGI Danubian
Bessarabia. Tyt Bupoutyiors KaGepre CoBiHbit-
oH, Meprno, Iesoprrpaminep, lllapgone Ta immi.
OcobmiBe Miclie - y MoKabHIX COpTiB: OfechKuit
YopHuii ae Bpoxai Ha eauHOMY MacuBbi B 120 ra,
110 € peKopfioM /1A Ykpainu, a CyXomiMaHChKuit
saitmMae mronty 30 ra. IiHnicTb MM BUHOTpafHu-
kam HagaoTs ['3 PDO Yalpuh Ta ixii Bik. I came
11i COPTM CTa/I CUMBOJIAMM HOBOTO YKPAiHCHKOTO
BMHOPOOCTBA.

®inocodia Villa Tinta - e mosara #o 3em-
T, PONVIHHOI CIIAJUIMHM Ta MYIBTHKYIBTYPHOI
icropii Beccapabii. Ykpaincpki, 6omrapcbki, Mon-
maBcbki Koperi popmn TiHTymOBMX BifoOpaxa-
I0Tb JIyX perioHy, fie pisHi Kymbrypy o6’emHaHi
M060B 10 10 BYHA.

BuHOpPoOM aKTMBHO MpAIOIOTh B MKHAPOS-
HoMy cepepoBuyl. Bura TM Villa Tinta e mocriit-
HUMM YYacHMKAMM IIPOBIJHMX BUCTABOK, JETY-
CTaliil | BUHHMX KOHKYPCIB, Ha IKMX 3[00YBalOTh

MapkeTnHrosui cynposis —
C «YKkpcagBvHNpOM»

3acmyxeHe BusHaHHA. OCOOMNBO BII-
ningerbes «Opecpkuit YopHuit»: BiH-
Taxx 2022 ysiitmos o TOII-24 Bun
Yxpainu 3a Bepciero Konerii Masters
of Wine i orpumas somoro sa Mundus
Vini 2025.

Y 2026 poui Villa Tinta npogos-
xye 3pocranHs: BuHO Odesa Black
2022 3pobyno somoro Ha Concours
International des Vins du Monde y
Makxoi, a Sukholimanskiy 2024 opep-
XKaJIO CIeLjabHy Bi3HAKy Xypi y
®pannil. Bunxa Villa Tinta Bxe mpeg-
crapyiedi y CIIIA, a Takox Ipe3eHTy-
I0TbCA HA K/IIYOBUX MDKHAPOJHIX
noziisx, 3okpema Slow Wine Fair 2026
i ProWein 2026. HoBmit eran o3Ha-
MeHYBaBCsSl  OHOBJIEHHAM —AM3aiiHY
eTnketoK. llenTpampHnM 06pasom
Craja HajicTapilia JilfHKAa BMHO-
rpajiHuKiB poguHyu - Bunoropis. [i

rpadidHIIT CHTYeT, BUHECEHNIT HA €T~
KeTKy, CMMBOJI3ye IOYaTOK DPOJMHHOI
icTopii Ta BOHOYAC YTBODIOE iHillia/mm
VT - Valeriy Tintulov / Villa Tinta. [na
BUTPYMAHUX BUH BUKOPUCTOBYETHCH
YOpHA eTHKETKA i3 300paKeHHAM JIereH-
mapuoro laro Eni3 - Ak gannHa mam’sti
PO €MHE iCTOPUYHE IIATO, IO KO/ICh
HPMKpaLIajo Lel Kpaii.

Oxpema niniiika “Odesa region -
land that unites” st excriopry mpukpa-
nleHa HOBuM jorotunoM OpemyHn Ta
Bke npeficTaseHa Ha punky CIIA.

IImarn Ha 2026 pik am6itHi: mo-
[AJIbIIA EHePrOHe3a/NeXHICTb BHPOO-
HULTBA, MOWMPEHHA CTalUX IPaKTUK
Y BUHOTPaJiapCTBi Ta aKTUBHMI PO3BH-
ToK BMHHOTO Typusmy. Villa Tinta - ue
cydacHuit OpeHf; yKpaiHCHKOTO BIHA, 3
ITIMOOKMM KOPiHHAM i BIIEBHEHUM II0-
IJIAI0M y Maiiby THE.

Villa Tinta: abrand bringing Ukrainian wine onto the global stage

Villa Tinta (Vynkhol Oksamytne
company) was founded in 1998 by
Valeriy Tintulov in the heart of Danubian
Bessarabia. His sons, Yuriy and Kostiantyn,
continued the family endeavour and
transformed it into one of the most
dynamic private wineries in the Odesa
region. Today, the family owns more
than 500ha of vineyards within the PGI
Danubian Bessarabia. Alongside Cabernet

Villa Tinta wines regularly appear
at leading exhibitions, tastings and
competitions, earning well-deserved
recognition. Odesa Black 2022 was
named among the Top 24 Ukrainian
wines by a panel of Masters of Wine
and won gold at Mundus Vini 2025.
In 2026 Odesa Black 2022 secured
gold at the Concours International
des Vins du Monde in Macon, while

Sauvignon, Merlot, Gewiirztraminer and T% A'* Sukholimanskiy 2024 received a special
Chardonnay, the estate places particular jury distinction in France. Villa Tinta
emphasis on local grapes. Odesa Black . wines are already present in the US
grows on a single 120ha block - the largest § IIIIII and showcased at major international
planting of the variety in Ukraine - while ’"’“‘E.E;ﬁ;“;‘..""“' events, including Slow Wine Fair
Sukholimanskyi covers a further 30ha. = 2026 and ProWein 2026. A new stage
Their value is enhanced by the PDO Yalpuh e e of development has been marked by
designation and the mature age of the vines. a refreshed label design. The central
These two varieties have become iconic of motif is Vynohoria, the family’s oldest

the new wave of Ukrainian winemaking,

L]

vineyard site. Its graphic silhouette on

:
|

the label symbolises the origins of the Tintulov story
and forms the initials VT - Valeriy Tintulov / Villa
Tinta. For the estate’s barrel aged wines, a black label
features the historic Chéteau Elise, a tribute to the
region's only former chateau. An export focused line,
“Odesa region - land that unites’, carries the new
Odesa regional logo and is already available on the
US market.

Villa Tinta is a contemporary Ukrainian wine
brand with deep roots and a confident vision for the
future

Oksamytne village, 1 B Nova Street Bolghrad
district, Odesa region, Ukraine

O itl
TINTA

www.villatinta.com.ua
7183842@ukr.net
tel. +380674883763
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ZELENYTSI

A (Ukraine)

@zelenytsiwinery
+380672535543

1. A unique Podillia terroir

The vineyards of ZELENYTSI WINERY (6 hectares) lie in the
heart of the Podilski Tovtry National Nature Park - on the south
facing slopes near Kamianets Podilskyi, where the landscape
and climate naturally shape the character of the wines.

2. A family philosophy and an artisanal approach
The wines are crafted by a father and son duo, Anatolii and
Volodymyr Zelenytsia, whose style is defined by honest, clean
winemaking and a genuine passion for experimentation.

3. Modern facilities and

professional oenology
With  their own cellars
established in 2017 and the
guidance of skilled, forward
thinking  oenologists,  the
winery maintains consistent
quality and a distinctive stylistic
identity.

4. A broad portfolio and

growing production

The range includes white, rosé
and red wines - dry, off dryand
semi sweet, with and without
oak ageing. The 2024 harvest
yielded 30,000 bottles, and the
vineyards are now expanding
towards 10 hectares.

5. Early awards and international recognition

A dry varietal wine from the local Citronnyi Magaracha grape
achieved one of the highest scores in its selection round and was
showcased at the 46th OIV Congress — a compelling testament
to the winery’s potential

SCAIBHHTP, . .
e ~¥  MapKeTuHroBuin cynposia —

UkrsapiveRON ['C «YKpcaaBnHMIpOM»

ZELENYTSI WINERY

0]

Buno [opinns: icropis ZELENY TSI WINERY

IIpem’epa B Drinks+: Ha cTopinkax BupaHHs Buepie — Qep-
Mepcbke TocrofapcTBo «PopyuHa BuHOpoOHA 3enenuti» (TM
ZELENYTSI WINERY). [lyer 6arbKa i cuna — BuHOpo6iB AHa-
ToMiA Ta Bonmopumupa 3eneHuIb — CTBOPIOE BMHO B YHiKaslb-
HOMY Teppyapi, ie caMa IPUPOJQ MifjKagye CMaKU Ta aPOMATH.
Ixui BuHOrpagHukyu postamosani B cepui HIIIT «Iloginbebki
TOBTPY», Ha MiBJIGHHNX CXIIAX MOO/INU3Y iCTOPMYHOTO MicTeyka
Kam’sirenp-Tloninbebkoro. MikpoxtiMar i IpyHTH LbOTO periony
3[JaBHA BB)XAIOTHCA IIEPCIIEKTUBHIMI /I BUHOPOOCTBA, i 3eme-
HMII /1M1Ie TiTBepIKYIOTb Iie BIACHOM IpakTukor. [lepmii caz-
kaHi 3’aBymcs y 2015 poiyi, a cbOropHi 11011 BUHOTPAJHIKIB
HepeBuIIye 6 Ia i B I/IaHaX po3MMpeHHs — fio 10.

Y 2017 poui poauHa 3akjiana BUPOOHUIITBO Ta MifBa/I, a Hep-
me npodgeciitne BMHO — 3 ypoxkao 2018 poky. 3 Toro wacy
ZELENYTSI WINERY mpariioe y BTacHOMY CTHIi: 4eCHO, 9IICTO,
3 BiIYYTHOIO /M0OOB’10 10 eKcriepumeHTy. KoHCynIbTaHTaMu BU-
HOpOOHI € MOTIOf], arte TajaHOBNTI 1 Biffomi eHonoru Asina Tene-
TKa Ta Mama CxopyeHko. B acoptumenti 6ii, poxesi, 4epBoHi
BuHa. CyxXi, HamiBCyXi Ta HAIIBCONOAKI. 3 BUTPUMKOI B Ay6i
Ta 6e3. Bxxe ypoxxait 2024 poky Aas 30 THMCSY IUIALIOK — IO Je-
MOHCTpYe cTabibHicTb i 3pocranns. Cepen copris-(asopuris:
Uurpounnit Marapaya, Myckar Jly6nscokuit, Voxansirep, JTa
Kpecnr, I0mitep, Myckar bray, Monapx Texuiunmii, Onecbkuit
Yopunit, [ypsydcbkuit PoxxeBnit. 3BepTaeMo yBary Ha Ieplie BUHO 3
Opecbkoro YopHOro: BUHOTPaHMUKY JIMLLe TPU POKY, ajie BUHOPOOMU 3yMi-
TV JOCSATTH TIOTPiOHMX KOHINLIIT, [i/IB S/IMBIIN SO Pesynbrar - opne 3
HaJIIepCIEKTYBHIIIVX BUH KOJIEKIIil.

Y 2021 poui B Kam’suui-TloginbcbkoMy Bifkpuscs ¢ipMoBuii Marasu
«PopHHA BUHOPOOHS», le MOXKHA HpOJEryCcTyBaTy Bci nosuuii. Buno-
poOHA B cemi bopuuikiBLi Takox mpuitMae rocreit. Ilepuri Haropopu Bxe
OKpeCTITh ToTeHIian rocropapcrsa. Coprose 6ie cyxe «Jurponnmii
Marapaga», TM ZELENY TSI, orpumaro 87,63 6ama — ofyiH i3 HailBUIUX
pesyibTaTiB Bifbopy - Ta Oyio npencrasneHo Ha 46-My Kourpeci OIV.
ZELENYTSI WINERY - ne ictopis, moriHo posmnodara. Bona — npo sem-
JII0, SIKA IIeIpO BiffiAdye TUM, XTO IPAIIOE 3 HATXHEHHAM. | Ipo popuHy,
sIKa CTBOPIOE BIHO, 311aTHe PO3MOBICTH IO MoBary, mo6os i [loginis 6imb-
111, HDK Oy/Ib-sIKi C/IOBa.

|
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” Environmental
AuStr 1 CONSclousness

Austria is a country that places great importance on
environmental protection and the responsible use of
natural resources. It comes as no surprise, that Austria is
a world leader in environmentally conscious viticulture.

Austria is recognised for...

A natural affinity with nature

The fact that Austrian family-run wineries are traditionally
small has always required that vineyards be worked hand in
hand with nature. On average, an Austrian wine producer
only cultivates around 4 hectares of vineyards, and some
of these are on steep slopes and terraced. Here, there is no
other option but to work by hand, in sync with the existing
resources. The natural consequence of this for small vineyards
is increased biodiversity, in contrast to the monocultures of
large vineyards in other wine-growing countries.

Cultivating vineyards with respect to nature is not a new
trend in Austria - it has a deeply rooted tradition.

Family-run wineries fit for the future

The Austrian wine-growing industry is characterised by
vineyards worked by several generations.

A total of 95% of Austria’s wineries are family-run. Wineries that
have already passed down through many generations consistently
carry out work by hand and use natural resources responsibly. This
approach to wine production also enables carefully devised and
sure-fire strategies to be put into place to counteract the effects
of climate change. This ensures that the grandchildren of today’s
winegrowers will inherit vineyards with immaculate soils and
resistant vines.

© Austrian Wine/Robert Herbst
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Environmentally focused subsidy
programmes

The agri-environmental programme OPUL is an Austrian
initiative derived from the implementation of the EUs Common
Agricultural Policy. Over 80% of all farmers currently participate
in OPUL. Subsidies linked to this programme also ensure a high
baseline of environmentally friendly viticultural practices. This,
together with certifications such as BIO AUSTRIA and “Sustainable
Austria” (“Nachhaltig Austria”), makes sure that the majority of
producers implement the most important environmentally friendly
measures. OPUL is one of the main drivers behind the widespread
environmentally friendly practices in Austrian viticulture.

Verifiable, science-based sustainability

The “Sustainable Austria” (“Nachhaltig Austria”) certification - a
comprehensive, science-based programme with quantifiable results
- was launched in 2015 with the aim of promoting sustainable
farming in Austrian viticulture. This is linked to a unique online
tool that evaluates around 380 measures in 9 different areas of
sustainability. Furthermore, the minimum requirements for
certification are evaluated and raised on an ongoing basis. In
addition, each participating winery receives suggestions on how to
improve their operations to become even more sustainable. A total
of 28% of Austria’s area under vine is already cultivated according
to the measures required for the “Sustainable Austria” certification.

Pioneering organic wine production

Austria was one of the first countries in the world to develop
guidelines for organic farming - several years before the first EU
organic regulations were introduced. Today, 28% of Austrias
farming industry is organic - ranking second highest in the world,
after Liechtenstein. In terms of viticulture, 25% of Austrias area
under vine is cultivated organically, giving Austria the leading
position among the world’s key wine-growing countries (as at

© pov.at / Austrian Wine

February 2025). Austria is also home to BIO AUSTRIA, the largest
organic farmers’ association in Europe. Its members implement
stricter standards for organic viticulture than those contained
within EU regulations.

Being the birthplace of
biodynamic farming

Biodynamic practices and the founding of the first biodynamic
wineries can be traced back to the work of Austrian anthroposophist
Rudolf Steiner. The purpose of implementing biodynamic
production methods is for a winery to establish its “individuality” -
in other words, to create a circular economy that allows the producer
to be self-sufficient without the need for external resources. Two
associations in Austria - Demeter and respekt-BIODYN - provide
members with guidelines on growing wine biodynamically. An
organic certification is a requirement. Around 14% of organic
vineyards in Austria are already farmed biodynamically, which
represents 3% of the total area under vine. Naturally Austrian:
environmental consciousness is part of the Austrian DNA

Austrias strict wine law and the small size of the country’s
(family-run) wineries mean that non-certified producers also strive
to ensure a healthy environment in order to secure their future.
A healthy ecosystem and sustainable working practices are vital
if future generations are to continue bringing authentic Austrian
wine onto the market. Taking a look at what is happening in other
countries also confirms Austria’s ranking among the global pioneers
in environmentally conscious viticulture. Although organic farming
exists across all continents, a mere ten countries account for almost
all of the world’s organic viticulture (91% of the global area under
vine). One of these is Austria, which has over 10,000 ha of organically
cultivated vineyards, despite the country having a smaller total
area under vine. The share of organically cultivated vineyards as a
percentage of total area under vine (25%) puts Austria at the top of
the the world’s key wine-growing countries.

The EU regulations on organic farming provide the minimum
standards for Austria’s organic legislation, although Austria’s general
national legislation already sets high ecological, economic and
social standards for all of the country’s producers.

DRINKS PLUS | @
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ABCTPI

Exomnoriuna
® CBIJOMICTD

ABcTpis - KpaiHa, ie Typ6OTa o TOBKI/IIA Ta BiAOBifanbHe
BYKOPYMCTaHHA IPUPOAHNX PECYPCIB JABHO CTA/IN YACTIHOIO
Hal[iOHA/IbHOI Ky/IbTYpH. ToX He IMBHO, 1[0 caMe ABCTpis BXOJUTD
10 CBITOBVIX JTifiepiB y cdepi eKonoriyHoro BUHOPOOCTBA.

€IHICTD 3 IPUPOLOI0

ABCTpilicbki BUHOPOOHI — IepeBaXHO HeBeMMKi CiMeliHi ro-
CIIOJAPCTBA, SIKi 3 IOKOMIHHA B IIOKO/HHSA IPALIOIOTh Y TICHOMY
KOHTAKTI 3 pupoziom0. Y ceperHbOMY BMHOPOO 00po06isie miie
67113bK0 4 ra BUHOTPA{HUKIB, YACTO PO3TAIIOBAHNX Ha Tepacax
i kpyTux cxinmax. Tyt Texuika 6escuna — yce poOUTbCS BPYUHY, 3
TOBAroIo 10 TAHAMA(TY Ta IPUPOIHUX PUTMIB.

Marnuit po3Mip BUHOTpaJHUKIB CIIpysie 06i0piSHOMAHITTIO — Ha
BiIMiHY Biff BE/IMKIX MOHOKY/IbTYP, HOIIMPEHNX B iHIINX KpaiHaX.
BupouysaHHs BUHOTPA/ly B TapPMOHIi 3 IIPUPOJIOI0 — He TPeH], a
TABHA aBCTPIVIChbKa TPaJMIIiA.

CimertHi BUHOPOOH, 10 [yMAIOTh
PO MalibyTHE

95% aBCTPiiicbKMX BUHOpOOeHs - cimelini. TocromapcTsa,
AKi NePEeNalOThCA 3 IOKOMIHHA B IIOKOMIHHSA, IPAIOIOTh BPYYHY
Ta 10aI/IMBO CTABIATHCA [0 IPUPORHUX pecypci. Taxuit mipxin
TO3BOJIAE BIPOBA/PKYBATy IPOJYMaHi CTparerii mpoTuzil sMiHaMm
K/IiMary Ta 36epiraTM IDYHTH J1 JIO3K B ifjealbHOMY CTaHi [y1s Ha-
CTYIIHMX IIOKO/IiHb.

Exororiuni mporpamu mipTpuMKn

Arpoexonoriuna nporpama OPUL - 1e aBcrpiiichka inimia-
TiBa B MeXax CminbHoi arpapnoi nomituku €C. Ilonax 80%
(epmepiB Kpainu 6epyTsb y Hill y4acTs.

3aBMAKM LM CYOCUAIAM eKOMOTiuHI IPAKTUKI CTAIOTh CTaH-
naproM. Pasom i3 ceprudikariamu BIO AUSTRIA ra Sustainable
Austria 1je 3a6esIeuye MMPOKe BIPOBA/KEHHA IPUPOIOOPIEHTO-
Banux MeTofiiB y BuHOpo6cTBi. OPUL — ofiuH i3 KIio4oBMX pyIiiiB
eKo/IoriyHoi TpaHchopMallii aBCTPiiCbKIX BHOTPaJHYKIB.

|-

Peknama
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[IepeBipeHa, HayKOBO
OOIPYHTOBaHa CTAJICTh

Ceprudikanis Sustainable Austria gie 3 2015 poky
Ta 0asyeThCsl HAa HAYKOBOMY MiJXOAL I BUMIpIOBaHMX
nokasHukax. CrewiaibHuii OHMAH-IHCTPYMEHT OLji-
HIo€e 6113bKo 380 mapameTpis y 9 cdepax ycTameHOCTI.
MiniManpHi BUMOIM TOCTIfiHO MEPEINALATbCA Ta
MiBUIIYIOTbCA, @ KOXKHA BMHOPOOHA OTPUMYyeE Iepco-
HajbHI pekoMeHpanii moxo moxpameHHA. Choromui
28% aBCTPiliChKMX BUHOTPaJIHUKIB y)Ke NpPalIOIOTh
3a craHgapTamu Sustainable Austria.

OpraniyHe BUHOPOOCTBO:
ABCTPINCHKUIT IPOPUB

ABcTpis 6yma ofHi€0 3 HepIINX KpaiH, 0 po3po6u-
/U TIpaBuUJIa OPraHivHOTro 3eMIepobCTBa — Iile /10 TIOSIBI
nepmux pernamentis €C. Cpboronni 28% aBcrpilicbKo-
IO CiTbCHKOTO TOCIIOlapCTBA — OPraHivyHi, M0 € APyruM
NMOKA3HMKOM Y CBiTi micna JlixTeHmTeiiny.

Y BuHOpOOCTBi 25% IUIOL] BUHOTPAfHUKIB 0OpO-
O/€THCSL OPraHIYHMMU METOfAMM - Lje HABUILINIL
IIOKa3HMUK Cepefi MPOBIAHNMX BUHOPOOHMX KpaiH CBITY
(craHoM Ha moTHit 2025 poky).

Tyt takox npautoe BIO AUSTRIA - nait6inbura aco-
nianis opraHiyHux depmepis y €Bpori, AKa BCTAHOB-
JII0€ CTaHfapTH, cyBopiut 3a Bumornu €C.

© Austrian Wine / WSNA

BaTpkiBuiHa 6iomnHaMiKN

biopnuamiyse 3eMnepo6CcTBO Gepe IOYaTOK 3 imeil aBCTpit-
us Pynonbda IltaiiHepa. MeTa — CTBOPUTH CaMOJOCTATHIO «iH-
IVBiya/IbHICTb» TOCIOAAPCTBA, [€ BCi Pecypcu LUPKYIIONTb
ycepenuHi cucremn. B ABcrpii giroTh B acomianii - Demeter Ta
respekt-BIODYN, siki BCTaHOBIIIOIOTH CTaHAAPTH GiOfMHAMIYHOTO
BuHOpoOcTBa. Opranivna ceprudikania € 0608’s3k0Bow. Cbo-
ropHi 6m3bKo 14% OpraHiyHIX BUHOTPAJTHMKIB y KpaiHi mpa-
IIOIOTH 32 GiomyHamMivHMy npuHnymami i ne 3% yciel miomi
BIHOTPA[THIKIB.

ABCTpis 32 IpUpORIOK0:
exonoriugicTs y JHK

Crpore BIHHe 3aKOHOJABCTBO Ta HAABHICTb HEBEMMKIX CiMeii-
HUX TOCIIOFAPCTB (OPMYIOTh KY/IBTYPY BifIOBIJAIBHOTO BUHO-
poOCTBa HaBiTH cepel THX, XTO He Mae ceprubikalii. 3Hoposi
IPYHTH, CTiiiKi /103N Ta 30a/AHCOBaHA €KOCKCTeMa — OCHOBA Maii-
OyTHBOrO aBCTPiicbKoro BiHa. CBiTOBA CTATICTHKA MIATBEPIKY€E
nigepcTBO ABCTPIi: X04a OpraHiyHe BUHOPOOCTBO iCHY€ Ha BCix
KOHTIHEHTAX, JIILe IecATh KpaiH 3a6esnedyioTs 91% cBiTOBIX
OpraHiYHMX BUHOTPAHUKIB. ABCTpiA - ceped HUX, MAIOH II0-
Hap, 10 000 ra opraHiYHNUX BUHOTPAIHUKIB, IIOIpPYI HEBEIMKi 3a-
Ta/IbHi I/IONIi.

Yacrka OpraniyHMX BUHOIPAHUKIB Y 25% cTaBUTb ABCTpil0 Ha
BepILVHY cepe]| K/TI0UOBUX BUHOPOOHNX KpaiH CBITY. EBpOIelich-
Ki CTaHJapTH OpraHiky — lie /IMIIe MiHiMyM IIpOrpaMy MilleBOro
BUHOPOOCTBA. ABCTpiliCbKe 3aKOHOJIABCTBO BCTAHOBJIIOE 11l BIUIL
€KOJIOTi4Hi, EKOHOMIYHI Ta COLia/IbHi BUMOTH /s BCIX BUPOOHMKIB.
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PoskimHa

CULIMTIIIChKA
~, KyniHapHa

/! BIAIYCTKa

tTravel

Komanpa Drinks+ rpapuuiitHo samporye
YCiX, XTO JIOOUTD BYMHO 1 KUTTA, O JapiBHIX
BUHHUX nofiopoxxent 2026

JKoBteunp, ITamig

Wine Travel Awards npencraBisie HOBOro HOMiHaH-
ta - Bimny Kammaparini (SICILIAN GOURMET &
EXPERIENCES) Tta 3ampomye miobuteniB BuHa Ta
KyIiHapHIX NOf0posKell y KyninapHi Manapu Ha Cyuuuii.

Hama rpymna (o 12 oci6) xurtime B koMopTHiit aTMOC-
depi TpaaMLiTHOT CHLVIICHKOI BiIN, POIife UMK Maii-
cTep-KiaciB Bi mpodeciitHoro med-Kyxaps 3 IpUroTyBaH-
HA CULIM/IIICPKMX CTPaB, BifiBifla€ 3HaMEHNTI BUHHI JIOKalii,
Bi[ITIPaBUTbCA Ha ACKPaBUIl IPOJYKTOBUII PMHOK JIO MicTa
Mopika - #e Hac 3ycTpiHe 6apoKOBa apXiTeKTypa, COTHA
LIEPKOB Ta CIIPABXXHill al[TeKChKIII IHOKOMIa.

Mpnu 36upaeMo OFHOLYMIUIB f/IA YYFOBOI BiIIYCTKM B
Tepli Hi KOBTH: — Ile Ka3K0Ba eHOIaCTPOHOMIUHA IIPUTO-
na 3i cmakoM Cunnii!

g
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Binmnma Kammaparini

Binna Kammaparini, 3aHypeHa B cep-
1Ie CiIbChKOI MicieBOCTi Mojika, 0To4eHa
CTOMITHIMM ONMBaMU. IcTOpMYHNIT MaETOK
30bepirae CmoraguM Ipo  JereHAapHOro
«[lona Capo Ampine», Linurens, 4us perny-
TalliA KoMMCh pyBaboBaa moyieit 3 yciei
Crrpyil, sIKi IryKam Ky Ta TaeMHi Gop-
MY/IH 30POB 4l i 3a/JOBOTICHHA.

Bracuuk, cinpop Antonio [Ii Posa ctBopus mpoext Sicilian Gourmet & Experiences,
Opi€eHTOBaHMIT HA MAaHJPIBHIKIB, 3aXOIICHNX Ky/iHapi€o, AKi X0UyTh BiKpUTH 1A cebe
CHUIMINIChKe KyMiHapHe MUCTELTBO He IUIIE AK IMIAfAdl, a i AK 6esmnocepenHi YJaCHUKI.
Sicilian Gourmet & Experiences mporoHye: 3aHypeHHS B 10Ka/IbHY KY/IBTYPY, POTY/LAHKN
BIHOTPAJHIKAMI, JOCTIKEHHS IPOJYKTOBUX PUHKIB, BUHHIUX NOrpe0iB, Tpajuiiil KOH-
IUTEPCHKOI Ta CHpHOI cripaBy Mopiki.

Iled-kyxap, sIKuit mpalfioe MOBHMIT POOOUNIT AeHb, CYIIPOBOMXKYE TOCTENl IIPOTIATOM
YCbOTO HPOLIeCY, AEMOHCTPYIOUM TPaUI{iHI PewenTyt Bifj IPOCTHUX A0 OIbII BUIIYKAHUX
CTpaB 3a YYacTI0 BUCOKOAKICHUX MicleBuX inrpenientis. Binna Kammaparini - e Brinen-
Hf PeNlakCy, PO3KOILI Ta 3aHYPEeHHA Y KOIbOpU Ta apoMaty crpaBkuboi Cumpuii. Pankn
3yCTPIYAI0Th TOCTEN CIIBOM ITAXiB, HDKHIM IIeTeCTIHHAM JIACTS OB, @ BEYOPH M AKO
OITYCKAIOThCA Ha TYXMIl TaHAIA]T, JapyIOUM BifdyTTA 03a4acOBOIO CIOKOK. Binma mpo-
TIOHY€E PO3MIllleHHA B €/IETAHTHMX [JBOMICHMX HOMEpAx 3 BIACHMMM BaHHMMM KiMHAaTaMI
Ta KOHJMIIOHEPOM.

EKCKprll BK/TIOYAIOTDh: BinsinyBanua HalicTapinoi KOHAUTEPCHKOI Ta 1IO-
KomagHoi KpamHnui BoratoTo, 06ix Ha depwmi 3 OITAKOM BIPOOHMIITBA PIKOTTH Ta {HIINX
BUJiB cupy. BinsigysanHaA Ta Bedeps Ha BuHOpoOHi Cantina Rio Favara. Exkckypcis 3 rifom
o Cipaxys (Oprimxi), 3 06izoM B 0fHOMY 3 HajiKpamux pecropanis [lopromaro, fe mpo-
TIOHYIOTB CBKY pMOY IIOAHA, a MOTIM BisUT o MapiiaMeMi.

I, sBuyaiiHO X, BMBYEHHA KyTiHapHMX Tpapuiiit CHLWIl CynpoBOmKyBaTUMEThCA
3HAIOMCTBOM 3 JleTeHaMu BUHOpobcTBa. [Ipuennyiitech Ao Hac!

3-10 xXOBTHHA

TpuBanicTb: 8 gHiB / 7 HoYen
Micue 3ycTpiui: aeponopt KataHii
Po3wmip rpynu: 10-12 yyacHukis
MoBa: aHrmnincbka

Baprtictb Typy: 2700 eBpo

LliHa Bknovae:

MpoxuBaHHA: 7 HOYel Yy ABOMICHOMY HO-
Mepi 3 BaHHO KIMHAaTO!0.

Ekckypcii 3a nporpamoto: [oCHimKeHHs!
ocTpoBa Oprigxa (aaeHi Cipakyau), Mapua-
Memi, Mogjkn 3 npuBaTHUM rigoM, Typu Ha
BUHOPOOHI Ta Aerycrauii BWH, LuOKonagHa
habpuka, cupHa depma, An3anH pemicHu-
YUX CKISIHWX Tapifnok

KyniHapHi maiicTep-knacu: 4 noBH¥X npak-
TUYHUX KYMIHAPHUX MalicTep-Knacu 3 OfHUM
i3 HakpaLLmx micLeBux Lwed-Kyxapis

Yci cTpaBu Ta Hanoi: 7 cHigaHkis, 4 06igu
Ha Binni, 7 BeYepb, ankoronbHi Ta 6esanko-
rofbHi Hanoi

06ia nig Yac ekckypcin: 3 06iau y micue-
BUX pecTopaHax

2 ctopnpwu3au Bif ciHbopa AHTOHIO [li Po3a
Hapaetbea 1 6e3KoLTOBHUIA TpaHcdep Ha
KOXHi 6 rocTen Ha ieHb no3sa nnaHoM 3anna-
HOBaHWX eKCKYPCild.

TpaHcdep 3/00 aeponopTy Ta Ans ycix ekc-
kypcii Ha MERCEDES PULLMAN.

He BKnoYeHO: aBiakBUTKW, CTPaxXOBKa, Bi3a,
0CoBWCTi BUTPATH, NanbHe Ans nosannaHo-
BUX MOi300K aBTOBYCOM

Pexknama



