«...Hem, mysviku 3dect He noioxceHo. Bea cymp 6
mom, ymobui dezycmupobams 6 mutuunre. Mot ¢ Bamu
He nvem, nod4epkubarn, Mol 3anomunHaem copma Bur»...

Muxaua XK6aneykuii, nucameav-camupuk, Odeccum

terra incognita vinum

YeaxkaeMblt O3 KAQPK B «KpaATKOM MYyTEBOAUTEAE B MUPE BUHO» 06 YKPAMHE OTO3BAACS
NPEAEABHO KPATKO: «YKPAMHA. HENAOXME KPACHbIE AEAQKOT B OBAQCTSIX, MOAHUYALLMX C
PyMbiHMen», Hapaeemcs, OBMAHO 3Q 3Ty AQKOHUYHOCTb CTAHET HE TOABKO YKPAMHLIAM, HO —
KOTAQ-HUBYAB — M COMOMY MUCTEPY KAQPKY: BEAb OH TAK MAAO 3HAET OO 3TOM NPEKPACHOM
CTPOHE 1 ee PA3BMBAIOLLLEMCSI BAHOAEAUNN.

[MpOM3BOACTBO BMHA

MNAOLLLOAb BUHOrPAAHMKOB: 41,8 Thic.ra (Ha 2019 1.).
Ypoxar B 2019 . coctaBuA 366,3 ThiC. T (78% ot 2018
roaQ). MNpn 310M BLIAO NPOU3BEAEHO BUHOMATEPUAO-
AOB B 2018r. — 19749,7 Thic. AQA, B 2019 1. NOYTK BABOE
MeHbLLe — 9882,7 ThiC. AQA.

B nepsom ksaptaae 2020r. MMMNOPT BUHO B AEHEX-
HOM BbIPOMKEHNN COCTABUA 33,6 MAH AOAA. (2019 1. —
22,2 MAH AOAA.). Anaepsbl: taams (9,5 MAH AOAA.) 1
PpaHuysa (5,5 MAH AOAA.). SKCMOPT BUHA 30 NEPBbIe
TPW MEeCSLA FOAQ AOCTUN 3,9 MAH AOAA. TaKM 0BpPa-
30M, UMNOPT B YKPAMHE B PA3bI MPEBLILLAET SKCMOPT.
Mo AQHHBIM FOCCTATUCTUKM, 3a 5 mecsues 2020r.
YKPAMHO 3KCMOPTUPOBAAQ UMPUCTBIX BUH HA 2,1 MAH
AOAA. Cpepn 3KCMOPTHBIX PbIHKOB  YKPAMHCKOrO
WIPUCTOTO B AEHEXHOM BLIDOMKEHUN AMAMPYET [ep-
MOHWS (737 TbIC. AOAA.), 3aTeEM — Ka3axcTaH ( 133 ThiC.
AOAA.), YKPAMHCKME UIPUCTBIE MbOT CAOBAKM (37 ThiC.
AOAA.), MOAIKM (19,4 TbiIC. AOAA.), KuTAMUbI (19,5 ThIC.
AOAA.) Y GBCTPOAMALBI (1,5 ThIC. AOAA.).
I—eOFpO(DW;I Ha ceropHawHMm AeHb OPUUIMAOABHO  3adUKCK-

pPoBAHO 180 BUHOAEABHECKUNX MpeanpusTiu. Cpean
HUX 6oAaee 60 — MOAbIX, KOTOPbIE COBCEM HEAOQBHO
NMOAYYMAM BOSMOXKHOCTb AETOAM30BATLCST BAArOAQPS!
KOPPEKTMBAM 30KOHOAQTEABCTBA. KOAMYECTBO MOAbIX
BUHOAEAOB, MOAYYVBLUMX AULIEH3NIO, MPUOAMKAETCS
K 30, HO UX YCAO pacTeT: B 2018r. AULLEH3NIO MOAYYU-
A 2 npeanpustag, B 2019 - 7, B 2020 — 17. B cTpaHe
pPaBOTaET PSIA KPYMHBIX MPEANPUATAA C UCTOPUEN,
HACYMTBIBAKOLLIEN HECKOABKO AECATUAETUN, O TAIKXKE
MHOXECTBO HEOOAbLLUMX, OYKBAABHO TOPOKHbBIX BU-
HOAEAEH, BbIMYCKOKOLLIMX MHTEPECHbBIE BMHA, MOMPO-
60BATb KOTOPbLIE MOXHO TOABKO HO MecTe. [pn 3ToM
B BMHOAEABYECKNX PEMOHOX B AOKOBUAHBIA NEPUOA

A, Mexay TeMm, B YKPOMHE HOXOANTCS reorpadu-
yeckun LeHTp Eponbl®. Mo KparHen mepe, Co-
TAQCHO pacCYeTaM, MPOBEAEHHBIM B XIX B. BeHCKM
BOEHHO-TeorpadUyeCKMM MHCTUTYTOM. V1 KyABTOBOISI
46 NAPAAAEAb, BACTOACPST KOTOPOM POXAQKOTCS
AYHLLME BMHA BOPAO 1 BypryHANM, MPOXOANT YyTb
to)kHee beAropoaa-AHecTtpoBckoro OaAeCCKon
OBAACTM (K CAOBY, TOK HO3BAH OAMH M3 CAMbIX MO-
AOAbIX BPEHAOB YKPAWHDBI). YKPAMHA 3QHUMOET
MAOLLLOAb CBbILLEe 603 ThiC. KM? (OKOAO 5,7 % Teppu-
TopUM EBponbl). KOXHbIE MPAHMLEI OMBIBAKOTCS BO-
ACGMM HepPHOro 1 A30BCKOrO MOPEWN.

L HOYOAQ BYPHO PA3BMBATECS TYPUCTUYECKAST UHOPO-
4(_} CTPYKTYPQ — OTEAU, PEePMbl, PECTOPOHbI C AOKOABHOM
- KyXHeV U MECTHBIMM BUHAMW. BCe 3T0, yMHOXEHHOE Ha
Kammat BOCXUTUTEABHYIO MPUPOAY (ropbl, 03epa, Mops, CTe-
MW, KOHBOHbI, TEPMAABHBIE MCTOYHWKL 1 MP.), O TaKKe
KAMMOT MPEUMYLLECTBEHHO KOHTUHEHTQABHBIN, VCTOpUYECKVe AOCTOMPUMEYATEABHOCTU 1 MPEeKPaC-
C PA3HOOBPA3HBIMI MUKPO3OHAMM, YMEPEHHbIM Hble CTOPbIE TOPOAQ, B KOTOPbIX CMELLAANCH BPEMEHA
KOAMMECTBOM OCOAKOB, GAQrOMPUSTHBIN AN BUHO- M OPXUTEKTYPHbIE CTUAN: GAPOKKO, TOTUKA, P AEKO,
FDOAQPCTBA B GOABLUMHCTBE PErvoHoB. CpeAHme — AendeT YKDOWHY MOUBASKATEABHOM AASI SHOTACTO-
TeMnepaTypbl SHBAPS: OT -8°C HQ CEBEPO-BOCTOKE HOMMYeckoro Typuama. OTKpbBAMTE AAS cebst aTy

1 AO +1-5°C Hal ore. O4APOBATEABLHYIO BUHOASABYECKYIO CTPCOHY!

PeaaKLms GAQropa0pUT BUHOAEAOB YKPAMHBI, MUHUCTEPCTBO PA3BUTHSI SKOHOMUKM, KOPMOPALMIO «YKPBUHMPOM»
n npoekT EC Support to the Development of a Geographical Indications System in Ukraine 3a mpeAOCTABAEHHbIE AQHHBIE.
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“... No, music is not allowed here. The whole point is to taste

in silence. We don’t drink — I would like to emphasize that —
we remember the varieties of wines”...

Mikhail Zhvanetsky, satirical author, Odessa

The reputable Oz Clarke in his Intfroducing Wine: A Complete Guide for the Modern
Wine Drinker, broached upon Ukraine very briefly: *Ukraine. Quite good red wines
are made in the areas bordering Romania”. We hope such brevity would be
shameful not only for Ukrainians, but - someday - for Mr. Clarke himself: after all, he
knows so little about this beautiful country and its developing winemaking.

Geographic position

Meanwhile, it should be
emphasized that Ukraine is

the geographical center of
Europe©. At least, according to
the calculations carried out in XIX
century by the Vienna Military
Geographical Institute. Moreover,
the quintessential 46 parallel,

due to which the best wines of

runs just to the south of Belgorod-
Dnestrovsky in Odessa Region
(incidentally, this is the name of
one of the youngest brands in
Ukraine). Ukraine covers an area
of over 603 thousand square
kilometers (about 5.7% of the
territory of Europe). The southern
borders are washed by the Black
and Azov Seas.

Climate

The climate is predominantly
continental, with various
microzones, moderate rainfall,
favorable for viticulture in most
regions. Average January
temperatures range from -8 ° C
in the northeast fo + 1-5° C in the
south.

Bordeaux and Burgundy are born,

Wine production

Vineyard area: 41.8 thousand hectares (data attributable to 2019).

The harvest in 2019 amounted to 366.3 thousand tons (78% of 2018). At
the same time, raw material was produced in 2018: 19749.7 thousand
decaliters, and in 2019 almost half as much: 9882.7 thousand decaliters.
In the first quarter of 2020, imports of wine in monetary terms amounted to
$ 33.6 million (2019 - $ 22.2 million). Leaders: Italy (§ 9.5 million) and France
($ 5.5 million).

During the first three months of the year, exports of wine reached 3.9 million
dollars. Thus, imports in Ukraine are several times higher than exports.
According to the state statistics committee, for 5 months of 2020, Ukraine
had exported sparkling wines worth § 2.1 million. Among the export
markets for Ukrainian sparkling wine in monetary terms, Germany is the
leader (737 thousand dollars), then Kazakhstan (133 thousand dollars)
ranks; the Ukrainian sparkling drinks are also consumed by Slovaks (37
thousand dollars), Poles (19.4 thousand dollars), Chinese (19.5 thousand
dollars) and Australians (1.5 thousand dollars).

To date, 180 wineries have been officially registered. Among them, more
than 60 are small ones, which have recently received the opportunity to
legalize due to legislative amendments. The number of small winemakers
who have received a license is approaching 30, but their number is
growing: in 2018, 2 businesses received a license, in 2019 - 7, whereas in
2020-17. A number of large companies, with a history of several decades
of operations, are available in the country, as well as many of the small
ones, literally “garage” wineries, producing interesting wines that can only
be tasted onthe site. At the same time, during the *pre-COVID period”, the
tourist infrastructure began to develop rapidly in the wine regions: hotels,
vineyards, as well as restaurants with local cuisine and local wines. All this,
multiplied by the magnificent nature (mountains, lakes, seas, steppes,
canyons, and thermal springs, etc.), as well as historical landmarks and
beautiful old cities in which the times and architectural styles have mixed
- baroque, gothic, art deco - makes Ukraine attractive for food and
gastronomic tourism. Discover this awesome wine-growing country!

The members of the Editorial Board would like to express their gratitude to the Ukrainian winemakers, the Ministry of ECconomic Development, Trade and Agriculture
of Ukraine, Ukrvinprom Corporation and the EU project “Support to the Development of a Geographical Indications System in Ukraine” for the data provided.
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LT rue story

CBos KapTta —
«XOHW baAXKepP»

"Honey Badger”:
Own marks upon a map!

Foundedin 2015, the family enterprise
"HoneyBadger” isthe latest discovery
and passion for D+, and we are ready
to share the information.

The owners of the “Honey Badger” brand,
Yulia Kalenskaya and Artem Skubenko, are the
representatives of the millennials generation, who, as
we know, thus choosing the best. So, when a couple
of young Ukrainians founded their own enterprise for
the production of the traditional drinks according to
the revived recipes, it is reasonable that the credo of
their company was: “To collect and preserve the best
from the heritage of Ukrainian cities and villages.” A
simple idea turned out to be a briliant one. The best
localingredients multiplied with the best local recipes.
The nastoyankas and nalyvkas of “Honey Badger”
have already been appreciated by the professionals.
Today, restaurateurs are paying specific attention
to "Honey Badger” drinks, including due to their
universal gastronomy. The nastoyankas are especially
attractive for the bartenders who are interested in
making trendy cocktails based on old drinks created
from local ingredients. The story of the young brand
is only being written. The founders have big and
ambitious plans: to expand the collection of recipes
by filling out their own map of Ukraine by “Honey
Badger”, as well as to enter the export markets. And
the brand has enough frump cards for this!

OcHoBaHHOe B 2015 roay cemenHoe
npeanpusitne «XaHm baaxep» — no-
CAeAHEee OTKpbITUE 1 yBAeYeHne D+, n
Mbl FOTOBbI MOAEAUTLCSI UHPOPMALIMEN.

BAaaaenbLbl OpeHaa «XaHu baaxep» — KOAns KaaeH-
ckas 1 ApteM CKYG6eHKO — MPEACTOBUTEAN MOKOAEHMS
MUAAEHUAAOB, KOTOPbIE, KAK M3BECTHO, BbIOUPAIOT AyY-
wee. Tak 410, KOrAQ NAPa MOAOABIX YKPOOMHLIEB OCHOBO-
AQ MPeAnpUSITUE MO BbINYCKY TPOAMLIMOHHBIX HAMUTKOB
MO BO3POXKAEHHBIM PELENTAM, TO, AOTUYHO, YTO NX KPEAO
MPO3BYYAAO TAK: «COBPATb N COXPAHUTb AyYLLEE M3 HO-
CAEAMS YKPAMHCKMX TOPOAOB 1 CEA». [TDOCTAS MAES OKO-
30AQCh reHNAAbHOW. /13y4KB, rae B YKPAMHE BbIPALLIMBAKOT
AyHLUME aroabl M GPYKTbI, BAOAEAbBLLLI TAM YK€ MOAOBPAAM
CaMble AyTEHTUYHbIE peLenTypbl. Aydllee MeCcTHOe Cbl-
pPbe NAKOC AyYLLIME MECTHbIE peLenTbl. TaK POAMAOCH KOH-
Lenuust «xXaHu baaykep». HaCTOMKM 1 HOAMBKM YyKE UMELOT
HAMPAABI MEXAYHOPOAHBIX KOHKYPCOB. A BAAroAapst X
YHVBEPCOABHOW FACTPOHOMUYHOCTU, K HUM MPOSIBASIKOT
NMPUCTAABHOE BHUMAHKME pecTopaTopbl. OCO60 NprBAE-
KATEAbHbI HOCTOMKM «XAHW baaykep» ans 6apTeHAEPOB,
KOTOPbIM MHTEPECHO rOTOBUTb MOAHBIE KOKTEMAWM HO 6a3e
CTOPUHHBIX HOMUTKOB, CO3AQHHbIX 13 AOKOABHOIO ChIpbSI.
cTopust BpeHAQ TOABKO MLLETCS: Y OCHOBATEAEN BOAb-
LMe NAQHbI: PACLUMPUTE KOAAEKLIMIO PELIENTOB, 3AMOA-
HMB COBCTBEHHYIO KAPTY YKPAWHbBI OT «XaHM Baaxkep», a
TAKXKE BbINTU HO DKCMOPTHbIE PbIHKU. V1 AAS1 BTOrO y BpeH-
AQ AOCTOTOYHO KO3blpewn!
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tT rue story

CBog KapTta —

This is a special drink for a family company. The recipe that comes from the village of Kalens'ke
in the Zhytomyr region has been passed from generation to generation for centuries and has
been finally passed from the father fo children. The family owns not only the recipe but also
the apiary. The nastoyanka of the «pidmore» is healing, tasty, soft, aromatic, with a honey-floral

aftertaste. Alc.: 37%. Paring: meat dishes, game.

310 OCOBEHHBIN HAMUTOK AASI CEMEMHON KOMMAHWM: PeLLenT POAOM M3 cena KaneHckoe XKu-
TOMUPCKON OBAQCTU, KOTOPLIN B TEYEHNE CTOAETUN MEPEXOANA 13 MOKOAEHMST B MOKOAEHME
1 B KOHLLE KOHLIOB BbIA MEPEACH OT OTLA AETSIM (B MECTHbIX QPXMBOX HAMAEHO YNOMMHOHWE
200-AeTHEN AQBHOCTM, O B CEMbE rOTOBAT HACTONKY BoAee 100 AeT). CeMenHas He TOAbKO pe-
LenTypa, HO 1 naceka. HaCTomka Ha MOAMOPE LIEAEOHQS], BKYCHASI, MSrKasl, QPOMATHAS, C

MeAOBO-LIBETOYHBIM MOCAEBKYCMEM. KpenocTb: 37%. MNeNpuHr: MaCHble BAOAQ, AWYb.

BLACKCURRANT INFUSED
NALYVKA.

Blackeurrant nalyvka was created according
to a recipe recorded by the old residents
of the Carpathians. The drink is full-bodied,
moderately dry, has a magical aroma. It
possesses a good balance of acidity. Alc.:
17%. Paring: dishes of the Carpathian cuisine
-banosh, potato pancakes, mushroom broth.

HaAueka «CMopoAUHO-
BOSI AOMOILLHSS».

HOAVBKG M3 YEepHOW CMOPOAMHBI CO3AQHO
no peuenty, 3anMCAHHOMY OT CTAPOXMAOB
Kapnart. Hanutok NOAHOTEALIN, B MEPY CYXOM,
MMEET YyAECHBIN APOMQT, XOPOKTEPHBIA TAY-
60KMN UBeT. XopoLwnin 6AAQHC KMCAOTHOCTM.
KpenocTb: 17%. MerpuHr: 6GAI0AQ KAPNATCKOM
KYXH OQHOLL, AEPYHbI, TOUOHAS IOLLKA; BO3-
MOXHO MCMOAB3OBOHME B KAYECTBE AOBABKM K
YOO Y KOHAMTEPCKNM U3AEAVISIM.

NALYVKA.

This is a drink from a new line, from a collection

CHERRY INFUSED

of recipes called “Modemn Ukraine”’. With The relafives  from  Torkanivka ;
exceptionally naturaljuniper berries and spices, they vilage, the Vinnytsia region, L5
managed to create a product that 100% meets the shared the secret of producing
philosophy of **Honey Badger' - uncompromising the nalyvka. The nalyvka has a

signature cherry flavour

lity. Alc.: 37%. Paring: h |
quality. Alc.: 37%. Paring: aged cheese or mouldy spicy fouch of a kemel,

cheese. Itis perfect for cocktails.

an elegant purple colour. Alc.:
17%. Paring: dishes of modern
Ukrainion cuisine, cheese and

desserts.

HanMTOK («YKPOMHCKMI AXKMH») 13 HOBOW AVHENKMA
KOAAEKLIN PEeLLenToB «YKPAMHO COBPEMEHHAS.
HaCTONMKA 13 roa MOYOKEBEABHMKA W MPSHOCTE
CO3AQHA HO BOAHE MOABI HO AXWMHBI 1 OAPECO-
BOHQ OAPMEHAM N AIOBUTEAIM MOMOKEBEAOBBIX
AVCTUANSITOB. VICKAIOYMTEABHO HATYPOABHBIE WH-
PEANEHTbI MO3BOANAN CO3AQTH MPOAYKT, Ha 100%
OTBEYAIOLLMIA GUAOCODUN «XaHM Baaep» - Bec-
KOMMPOMUCCHOE KQYECTBO M HATYPAABHOCTb.
KpenocTtb: 37%. MeNpuHr: BbIAEPXAHHbIE ChIPbI
WA C NAECEHDBIO; MAEOAEH AASI KOKTEMAEN,
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HaAuska «BULLHeBOS
AOMOLLHSAS>.

CeKpeToM MPUroTOBAEHWSI HOAMBKA MOAEAMAUCH POA-
CTBEHHMKM 13 CeAa TOPKAHOBKA BUHHMLKOM 06AQCTM. DTOT
PETNOH CAQBUTCS POCKOLLUHBIMM COACMM, B KOTOPbIX BbI3pE-
BOIOT CAMbIE COYHBIE BULLHM. JroAbl AAST HOMMUTKA OTOMPA-
IOTCS1 BPYYHYO. HOAVBKA MMEET XQPAKTEPHBI BUALLHEBbIN
BKYC C MUKQHTHBIM OTTEHKOM KOCTOUKM. HapsIAHbIA Nypnyp-
Hbll LBeT. KpenocTtb: 17%. MNepuHr: GAI0AQ COBPEMEHHOM
YKPOMHCKOW KyXHW, ChIPbl 1 AECEPTBI.




tTrue story
«XOHW bapykep»

RASPBERRY INFUSED
NALYVKA.

The recipe for the drink was received by
the father of the founders of the company
from his friends who live in the Kharkiv
region. The nalyvka is vivid, with an ideal
balance of colour, taste, and aroma. Alc.:
17%. Paring: pies, halushky, pancakes,
sweet dumplings.

This is an old recipe refold by the
acquaintances from the Cherkasy
region, where a famous thousand-
year-old oak grows in the Kholodnyi
Yar. It is a symbol of longevity. Alc.: 37%.
Paring: depending on the sauces, it
can be combined with both fish and
meat dishes, perfect for game.

Haauska «MaAnHOBOS
AOMOLLHSAS».

CTOPWHHBIN peLenT, NepeAQHHbIM 3HOKOMbIMM 13 YepKac-
CKOWM OBAACTH, TAE B XOAOAHOM $lpe paCTeT 3HOMEHUTLIN
THICAYEAETHUI AYO — CUMBOA AOATOAETVISI Y UCTOYHMK Chbi-

Peuient HaNUTKA MOAYYMA OTeL, OCHO-
BATEAEN KOMMOHUM OT CBOUX APY3ew,
KMBYLLUMX HA  XApbKOBLLMHE, CA0BO-

XOHLLMHAO BCETAQ CACBMACCH CBOUMM
PEMECAOMY, TRCAMLMSIMKA 1 3aMEYa-
TEABHBIMU ~ SITOAHUKOMY, COMOW ©OAb-
LLIOV 1 QPOMATHOM MOAMHOW. HOAMBKA
113 OTOOPHBIX SIrOA MOAYHYMACCH IPKON, C
NAEOABHBIM GOAQHCOM LIBETA, BKYCA U
QpPOMATa. 3TO, HOBEPHOE, CAMbIN rap-
MOHMYHBIA MPOAYKT A€TA, C ABCOAOTHO
COAHeYHOW amoumen. Kpenoctb: 17%.
[TeNPWHT: NMUPOTN, TAAYLKK, BAUHYMKN,
CAQAKNE BAPEHUKM.

Pbs1 AA HOPOAHOM MEANLIMHBI. HAMUTOK MMEET KOHbSIHHBIN
LBET, HOChILLEHHbIN BKYC. KpenocTb: 37%. MerpwHr: B 3aBM-
CMMOCTM OT COYCOB, MOXET COYETATLCS KAK C PbIGHBIMM,
| TAK U C MSCHBIMV GAIOACMI; UAEOABHA C AUYbIO.

il

At BKA ACHLAIIE

This is an old, but a modified recipe for a strong honey
drink from the homeland of Cossacks - from Zaporizhzhia
- created on the basis of a unique bee product. Beeswax
contains over 300 nutrients. Alc.: 37%. Paring: grilled meat
dishes, smoked meat, kulish.

2\ —
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HACTOAHEA

370 CTAPWHHBIN, HO MOAVOULINPOBAHHBI PeLenT Kpen-
KOrO MEAOBOIO HAMUTKA C POAMHBI KA3a4ecTsa 3ano-
POXbs1, CO3AQHHBI HO OCHOBE YHUKAABHOTO MYEAMHOTO
N =l npoAykTa. BowmHa coaepxmt 6oaee 300 MOAE3HBIX
BELLECTB. HaMMTOK VMMeeT 30AOTUCTBIN LBET, BbIPA3N-
TeAbHbIN MEAOBBIM apomarT. KpenocTts: 37%. lNenpuHr:
MSICHBIE BAIOAC HO TPVAE, KOMYEHOCTU, KyAELL.

CORNELIAN CHERRY INFUSED NALYVKA.

A drink was created according to a recipe that was passed from the relatives from the
Crimea. This nalyvka has a light coral colour and is characterized by a perfect balance of
taste, pleasant aroma and excellent gastronomy. Alc.: 17%. Paring is very broad - from meat
dishes to the refined desserts.

HaAuska «Knsmaosasg ocooas».

HanMToK 13 MOAE3HOM SroAbl, PACTYLLEN HA 3eMAIX YKPQAMHBI, CO3AQH MO peLenTy, ne-
PEAQHHOMY POACTBEHHMKAMM 13 KpbIMA. VIMEET CBETALIN KOPAAAOBBIN LIBET, OTAUHAETCS
MAEOABHBIM GAAQHCOM BKYCQ, MPMSITHEIM QPOMATOM 1 3AMEYATEABHON FACTPOHOMUYHO-
CTbto. KpenocTb: 17%. MEeNpuHT: WMPOKMIA OT MSICHBIX OAIOA AO M3BICKAHHBIX AECEPTOB.

|| Peuentsl B paspatotke
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Cocktailforward

AOKOABHbIE HAMUTKN «XAHM BAAXKEP» CTAHOBSTCSI XUTAMU YKPAUHCKMX OAPOB.
ToeHaceTTepbl 6APTEHAEPCKOTO ABVIKEHMST PA3PABOTAAN KOAAEKUMIO OpUrn-
HAABHBIX KOKTEVAEW, PELLENTAMM KOTOPbIX OBTOPbLI MOAEAUAUCH C Drinks+.

C\h\erry & Tonic Cornellino

i\

ByLLHEBBIV, HOCBILLEHHDBIN,
TOHU3VPYIOLWLMA. BOKAA AAS
KPACHOrO BMHO AOBEPXY
3AMNOAHUTb AbAOM. HOANTb BULLI-
HeBYIO HOAMBKY «XOHW Baaxkep»,
3ATEM TOHWK, MEPEMELLATD.
YKPACWTb BULLHEN HA LLMAXKE.

UHrpeAneHTbI:
Haameka «BuiHesas»
«XaHu bapxep» 60 MA
ToHuK 150 MA

MeTtoa: 6uaa,

Mocyad: BUHHBIN GOKOA
[apHUp: BULLHS

AsTop: OAMs KaaeHckas],
OCHOBQOTEAb U1 UAEOAOT
KOHLEMNUMUN YKPAUHCKNX HOCTOEK
M HOAMBOK TM «XaHW baaxkep».

Koxrenab B ctuamctmike Highball.
AOCTOTOYHO MPOCTON

B MPUrOTOBAEHMM.

CTOKOH AOBEPXY HOMOAHUTD
AbAOM. 30TEM AOBABUTL HOAMBKY,
KPOCHbIN BEPMYT,

AOBEPXY HOAUTb TOHWK,
nepemeLLaTs. YKpAcuTb

LLeAPOV AUMOHQ.

Currant
Highball

AEerkum, OCBEXAOLLNIA
KOKTENAbL. [OTOBUTCSI B MOCYAE
NOAQHM; OXAQANTb BEICOKUM
CTAKOH, MOMOAAMUTb TPU CAQNCA
MMBUPS1, AOBABUTL AEA,

BCE VNHIPEANEHTHI.

YKPACUTb LLyKATOM UMBUPSI.
WHrpeAuneHTb!:

Haaveka «CMOPOANHOBOSI»
«XaHu baaxep» 60 MA

Noel Ginger Ale 150 mA
CAancbl UMBMPS! 3 L.
Metoa: Guaa

Mocyaa: xandona

[apHUP: UMBUPHBIN LLYKOT

WHrpeAneHTsb:

Haaveka «Kmnsmaosas»
«XaHW Baaxxep» 40 MA
BepmyT Rosso 25 MA
ToHuk Indian Schweppes
AOBEPXY

Metoa: GuAA

Mocyaa: xandoa
FapHUp: LEAPO AMMOHA

Agtop: AMUTpUM LLIoBKOMASIC
Bap-MeHeAXKEP N COBAO-
Aenel, 6apa Parovoz Speak
Easy, ocHoBaTteAs Parovoz
Mixology Course.
«bap-MEHEAXKED FOAQY,

no Bepcum Barproof 2017.

Agtop: ApteM CKyGEeHKO
VAEVHBIN BAOXHOBUTEAD U
COYYpPEANTEAD

T™M «XaHn baaxkep».
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Cocktailforward

YKpanHCcKkn Mya UA

TOHKM AOMTUIK MMBUPST MOAOXMUTb HO AHO LUENKepa U
NMOMOAAUTL, AOBOBUTE OCTOABHBIE UHIPEAUEHTBI: AXKWH,
BAPEHbE M3 LWMLLIEK, PpeLl AMMOHQ, AA; CAEAQTb XOPO-
wmr long shake, 3atem AGOA CTPENH B YePHbI UAK Be-
AbIl OXACOKAEHHBIN BOKOA HO A€A M AO KPOEB 3AMOAHUTL
BOKOA UMOVPHBIM SAEM; NepemMeLLaTs 6APHOM AOXKKOWN W
YKPACUTb BETOYKON PO3MOPUHA, AECHBIMU LUMLLKOMW 13
BAPEHDSL, ITOACMM FOAXM.

NHrpe AVeHTbI: VIMOMPHBIN 9Ab 120 MA
U.Gin «XaHun baaxkep» 60 MA METOA: MAAA, LLIEVIK
®pell AMMOHA 20 MA Mocyaa: xanéon

BapeHbe 13 AeCHbIX Luniek [apHMP: BETOUKA PO3MAPUHA,
35 MA AECHBbIE LUNLLKM 13 BAPEHbS],

Cexnm umounpb 3-51

SrOAbl TOAXM.

Agtop: Erop beaos —note-
AUTEAb KOHKYPCQ «YKPQO-
WHCKNA comenbe 2018»
Oap-MeHeAKep N MO-
CTep-KOoyY Mo MPOBEAEHMIO
TPEHWHIOB MO BUHY, KPEen-
KM HOMUTKAM, CUrapaMm,

A TAKKE NENPUHTY B OTEAE
InterContinental Kyiv.

BULLHEBBIM, HOCHILLEHHBIN, TOHU3NPYIOLLMIA.
boKaA AN BEAOTO BUHO AOBEPXY HAMOA-
HUTb AbAOM. HOAMTH BULLHEBYIO HOAMBKY
«XaHW boaxep», 30TEM TOHUK, Nepeme-
LWATb. YKPACKUTb BULLHEN HA LLUMAXKE.

NHrpe AUeHTbI:

Haameka «BuiuHesas»

«XaHW baaxxep» 15 MA

Kny6HMYHOE mope™ 30 MA

buttep Peychaud’s2 osw

Brut Spanish Cider nan Cava 60 ma
Metoa: Gunp,

Mocyaa: Small white wine glass
[apHUp: 5 CAONCOB KAYOHUKM 1 MSITA

j = AeTop: OAer 9IKOBGEHKO

) j;; wed-6apmeH Queen Kyiv
% 3 =
G f |

A 1 BPEHA-OMBACCOAOP
KoMnaHum Edrington
w Ukraine. Mo6eantens 1
CYAbSI MHOTUX BOPHbIX
COPEBHOBAHMIM, MEHTOP B
*KAyGHMYHOE mtope (BbIXOA 195 MA):
KAyOHuKa 180T, cmpon posel 70 T. MNepe-
6uTb B BAEHAEPE AO OAHOPOAHOM MACCHI.
XPAHUTb B XOAOAVABHUKE.

Parovoz Mixology Course.

'.1'—. |
i

Amber Evening

All day cocktail B ctuae Manhattan. Bce nHrpeAneHTsl A0-
B6aBUTbL B CTAKOH AAS CMELLMBAHKS, BUTTED CBEPXY B MOCYAY
NOAQYUM, MPEABAPUTEABHO OXACHKAEHHBIN.

UHrpeAneHThbI:

HacTtonka «Ay6oBKA KA3ALKas» «<XaHM baaykep» 45 MA
Amaro di Angostura 10 MA

HaAmneka «Knsmaosas» «<XaHn baaxxep» 15 MA

buttep Angostura Orange 2 AaLw

Mertoa: ctvp

[ocyaa: KOKTENABHAS PIOMKA

[apHUP: LEAPO AUMOHA N KOKTEMABHOS BULLIHS]

Agtop: MapuHa AeBaAHOS — Leh-6apMeH
Golda Bar, HaUMOHOABHbIN BpPEHA-OMBACCO-

Aop The House of Angostura, HOLMOHOABHBIV :
BpeHA-ambaccaaop Cucielo Vermouth.,
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DRINKS PLUS| &2

€spona
YepHiria
. s
. Pigne S5 2
. Cymn
@ Huie
b3 -
. Hymoumnp Xapein
Nasit TepHonine
o™ , &
A
.‘"H“:“Wa = Bistuun -2 S e
Ymropon -
loasic-
Dparmriocn = .
N . . HpOnMBHMUBXHR DA‘I‘D@ NMyrancus
n .
.
» Oomengx
> » 3anopinoe
SAXMLEHI TECTPADIMHI 3A3HAMEHHRA: .\ e
%
. 3r2 Ginropop-OHicTpoBCBKWA
Mancarain ‘f
@ 3r33axapnarra A ﬂ} e
Oneca
LEHI HA3BW MNOXOOMEHHA:
3HIM Wabcbkui =
O e Asoscone wops
@ s3unannyr EE
KGpTG COCTOBAEHAQ:
b Beykush Winery

B OCHOBHOM pA3BUTUE BUHOAEAMSI CEFOAHS MDOVCXOANT
301 CHET BUHHbBIX 3HTY3UACTOB, MPUYEM FACBHOW ABMKYLLEN
CUAOW SIBASIKOTCSI T€ COMble MAAblE Oornepdaropsl, 6oAee
BCEro 3aMHTEPECOBAHHbIE B Nporpecce. K cAosy, Ykpau-
HQ, MOXXAAYM, OCTAETCS € AUHCTBEHHOW BUHOAEALYECKOM
CTPOHOW MOCTCOBETCKOro MPOCTPAHCTBA, HE UMEIOLLEN
CYLLECTBEHHbIX AOTALMIA HO MPOABMKEHNE CBOETO BUHOAE-
AVS1. A peAKkne BCNIAECKN YCUAMIA OTAEABHBIX OPTrOHM3ALMIA
HEeaDPEKTMBHBI, O TAOBHOE, HE MOAYHOIOT MEXAYHOPOAHO-
ro Pe30HOHCA. TeM He MeHee, nNpoLecc B YKPAMHE VAET, B
TOM YUCAE — UCCAEAOBOHMS 1 GUKCALMM BUHOAEABYECKINX
30H. /1 XOTS1 4eTKOM OPULIMAABHOM KAPThl HO CETOAHS He
CYLLECTBYET, PETMIOHAABHBIMY OOBEANHEHVSIMA NI OTAEAb-
HbIMW BUHOAEAOMU (K MPUMEPY, BAOAESABLIOMM KOMMAHWUM
«benkyLL») CO3AQIOTCS AABTEPHATMBHBIE BAPUAHTBI, HOA
KOTOPbIMU eLLle AT PaBOoTA. Brnpoyem, 13-30 M3MEHEHMSI
KAVMOTQ FPAHULLBI HEYKPBIBHOTO BUHOMPAACQPCTBA CMELLLO-
IOTCS HO CEBEP, U YXKE CETOAHS SHTY3UACTbI BbIPOLLMBAKOT
BUHOTPOA B OAHOM M3 CAMbIX CEBEPHBIX OBAQCTEN — Hep-
HUrOBCKOW. TAK 4TO HO ABPUCHI OPMUPYIOLLENCS KOPTHI B
BAMKaNLLME TOAbI BYAET BAUSITL U STOT GAKTOP.

COrAaCcHO BUHOrPOAHOMY KOAQCTRY, HO TEPPUTOPUM
YKPQOWHBI BBIAEAEHO: 15 MAKPO30H 1 58 MPUPOAHO-BUHO-
NPOAQPCKMX MUKPO30H. OCHOBHbIE pPervoHbl: OAECCKas
(8 MaKPO30HbI U 16 MUKPO), HkoAaesckast (2 1 7), Xep-
COHCKag (2 1 10), 3akapnatckas (1 1 12), 3anopoXKCKAs
(1 n 6) obaact n AP KpbiM (6 1 12). TIo NOHSITHBIM NpUYK-
HOM, CEroAHs1 Mbl HE MOXXEM PEKOMEHAOBATL KpbIM SHO-
Typuctam. Okkynaumst KpbiMa ©yKBAABHO BbIOMAQ MOYBY
M3-NMOA HOT YKPAMHCKMX BUHOAEAOB, AVLLVB HE TOABKO Chbl-
pbeBoM 6A3bl M MPEANPUSITUN, HO M NMOYTX CTA OBTOXTOHOB,
NPOV3PACTAIOWMX HA MOAYOCTPOBE. B pacnopspkeHum
OCTOAUCb CYUTOHHBIE MO MAABLLOM AOKOAbHBIE COPTA:
Teabtn Kypyk, Moaapok Marapaya, Oaeccimin HepHbin (K
CAOBY, D+ 13BECTEH NMPUMEP, KOTAQ OAMH M3 CTAPEMNLLNX
rPeYeCKnX BUHOAEAOB, CTPEMSICb BbIBECTU COOCTBEHHLIN
VMAEOABHBI COPT AASI UTOTOBOTO BMHQO CBOEW XKN3HM, Bbl-
BPAA AN CEAEKUMN N3 BCETO MMUPOBOTO MHOTOOBpRA3MSI
ToamuHep Po3osbin 1 Opecckmnin YepHbin). Ho B YkpanHe
OCTOAOCH AGBHOE: COMOObBITHBIE TEPPYAPLI U AIOAM — TO-

ACHTAVBBIE, TOPSILLME CBOWM AEAOM BUHOAEABLI. HEACQBHO
npwv noaaepke EC BblA PEAAM30OBAH NPOoekT Support to
the Development of a Geographical Indications Systemin
Ukraine, KOTopbI ONPEeAEANA TPW 30HbI MPOU3BOACTBA BUH
C 3ALUMLLEHHBIM FeorpadUYECKMM YKA3AHUEM.

Hamnbonee pacnpocTpaHeHsl coprta: Aaurore, Pka-
untenn, bactapao Marapadckun, KabepHe COBMHBOH,
Mepno, Myckart (Oaecckumn, OTToHeAb 1 AP.), OAECCKUN
YepHbir, rpynna MuHo, LLUapaAOHHE, PUCAMHT PenHCKMIA,
Canepasu, CoBMHLOH, Moaapok Marapaya, CyxOAMMAH-
ckuin benbin, Teabt Kypyk, ToammnHep PosoBbin, GeTsacka
(A\eaHKa), M3abeana n ppyrme.

Kak H1 napaA0KCaAbHO, HO 2020 roA, HECMOTPS HA KO-
HOMMYeCKMe YyObITKM U NPOBEMbI, CBSI3AHHbIE C MAHAEMU-
€M, CTAA «XOPOLLNM FOAOM» AAST YKPOUHCKNX BUHOAEAOB.
OH OKA3OACSI NEPEAOMHBIM, CAOBHO MPOPBAAO MAOTUHY,
— HO PBIHOK BBIMAECHYAQCH HOKOMMBLLASICST SHEPTNS BUHO-
AENOB. 3TO FOA BbIXOAQ B CBET CPA3Y HECKOABKMX OPEHAOB
BUHQO AOCTOMHOIO KOQYECTBA — M3 PA3HbIX PEMMOHOB. HEKO-
TOPbIE MPEMUAABHBIE BUHO HOBOW YKPONHCKOW BOAHbI YXKE
AQKE YCTEAN NMOAYYUTb MPU3HOHME, 30BOEBAB 30AOTHIE U
cepebpsiHble MeEATAN MUPOBbIX KOHKYPCOB. Kpome Toro, B
2020 roAy BbIA yHpexAeH AeHb BUHOMPOAQPS M BUHOAEAQ
YKPQUHbI, KOTOPBIN BYAET MPOBOAUTLCST KOKAOE BTOPOE
BOCKpeceHbe HOsI6pPS1. [0 CAOBOM rEeHEPAALHOTO ANPEK-
TOPA Koprnopaumm «YKpBUHMPOM» BAGaMMMPA KydyepeH-
KO, HO TO, YTOBbI MPOBUTL BTO PELLEHME, YLUIAQ MOYTM YeT-
BEPTb BEKA)).

BrHoAeAbYeCKas KOPTA YKPAWHBI M3 CMAOLLHOTO 6EA0-
ro MSITHA Y HAC HA AG30X MPEBPALLOETCS B SIPKYIO MOAN-
TRY, OXXMBASI U UTPAst KPACKAMM — PA3HOOBPA3HOW FTAMMOW
BMH. BAQroaQpst TOMy, Y4TO HQO QPEHY BLIXOASIT BUHOAEAbI C
HEBOAbLLMMN OOBEMAMM, OHU MOTYT NMO3BOAUTL CEBE 3KC-
NEPUMEHTBI: BbINYCKASI OPAHXKEBbIE BUHA U MO TEXHOAOTUN
OMOPOHE, QMCBAMHbBI, CAOXHbBIE OAEHABI, YAMBUTEABHbIE
AECEpPTHbIE B YKPAMHCKOM TOAANLMN U KAOCCUYECKMNE CY-
X1e B eBpOnencKom CTUAUCTUKE. [ 4TO BADKHO, MHOMVE 13
HUX AEAQIOT CTOBKY HO Teppyap. CAOBOM, YKPAMHA Npu-
IAALLOET AOBUTEAEN BUHHBIX AOPOT CTATb 3PUTEAIMM CO3-
AQHVS1 BCEV DTOW YANBUTEABHOW KOPTUHBI,
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In general, winemaking is developing nowadays due
to the wine enthusiasts, with the main driving force being
represented by those extremely small operators who are
most inferested in achieving progress. It should be pointed
out that Ukraine, perhaps, remains the only wine-making
country in the post-Soviet space that does not have
significant subsidies to promote its winemaking. And rare
bursts of efforts on the part of individual organizations are
ineffective, and most importantly, do not find international
resonance. Nevertheless, the process in Ukraine is going
on, including research into, and identification of, wine-
producing areas. Despite the fact that a clear official
map does not exist as of today, regional associations and
individual winemakers (for example, the owners of Beykush
company) are creating alternative options, which are still
being elaborated. However, due to the climate change,
the boundaries of open-earth viticulture are shifting to the
north, and today enthusiasts are growing grapes in one
of the northernmost regions — Chernihiv, so this factor will
also affect the outlines of the emerging map in the coming
years.

According to the Grape Cadastre, in the territory of
Ukraine, there are 15 macrozones and 58 natural viticultural
microzones. The main regions: Odessa (3 macrozones
and 16 micro), Nikolaev (2 and 7), Kherson (2 and 10),
Transcarpathian (1 and 12), Zaporozhye (1 and 6) Regions
and the Autonomous Republic of Crimea (6 and 12). For
obvious reasons, today, we cannot recommend Crimea
to enotourists. The occupation of Crimea literally cut the
ground from under the feet of Ukrainian winemakers,
having deprived them of not only the raw material
base and businesses, but of virtually one hundred
autochthonous varieties growing on the peninsula. Only
a few local varieties have remained at our disposal: Telti
Kuruk, Magaracha’s Gift, and Odessa Black (incidentally,
D + recalls the instance when one of the oldest Greek
winemakers, striving to develop his own ideal variety as the
ultimate wine of his life, chose Traminer Rose and Odessa
Black for breeding out of the entire world’s varieties).
However, the main things have remained in Ukraine:
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original terroirs and people - talented winemakers — who
are passionate about their business.

Recently, with the EU’s assistance, the project Support to
the Development of a Geographical Indications System in
Ukraine had been implemented, which resulted in defining
three zones for the production of wines, with protected
geographical indications.The most widespread varieties
are: Aligote, Rkatsiteli, Bastardo Magarach, Cabernet
Sauvignon, Merlot, Muscat (Odessa, Ottonel, etc.), Odessa
Black, Pinot group, Chardonnay, Rhine Riesling, Saperavi,
Sauvignon, Gift of Magarach, Sukholimansky White, Telti
Kuruk, Traminer Rose, Feteasca (Leanka), Isabella and
others.

Paradoxically, despite the economic losses and
problems associated with the pandemic, 2020 was a
“good year” for the Ukrainian winemakers. It furned out to
be aturning point, as if a dam had burst: the accumulated
winemakers’ energy splashed into the market. This year
witnessed the release of several brands of the decent
quality winesindifferentregions. Some premium wines of the
Ukrainian wave even succeeded in gaining international
recognition, having won gold and silver medals at the world
competitions. In addition, in 2020, the Day of the Ukrainian
Vinegrower and Winemaker was finally established, which
will be held every second Sunday in November. According
to Volodymyr Kucherenko, General Director of Ukrvinprom
Corporation, it took almost a quarter of a century to ensure
that such decision is approved)).

We are witnessing the Ukrainion wine-making map
fransforming from a solid white spot into a bright palette -a
diverse range of wines — which is reviving and playing with
colors. Due to the fact that small-scale winemakers enter
the arena, they can afford making experiments: releasing
orange wines and using the Amarone technology,
making ice wines, complex blends, amazing dessert wines
according to the Ukrainian traditions and classic dry ones
in European style. It should be emphasized that many of
them rely on the terroir. In a word, Ukraine invites the fans
of wine routes to become witnesses to the creation of this
entire amazing picture.
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AHHa
| OpKYH:

«46 Parallel
Wine Group
BCe ITAAHBI
IIEPBOTO
TOAQ KMU3HU
pEeaAM30BaAA»

KomnaHwms 46 Parallel Wine Group 6biaa npe-
3eHTOBAHA B caOMOM Havane 2020 ropa. OHa
POANAQCH M3 MeUTbl AHHBI M Tapaca [OpKyH —
CO3A0BATb NMPEKPACHBIE YKPANHCKNE BUHA,
AOCTOMHbIE CTATb AULOM HALIEW CTPAHbI
HO MMPOBOW BUHHOM apeHe. Cpady NocAe
30MNyCKA KOMMAHWS CTOAKHYAOCH C BbI3OBO-
MW, CPpeAM KOTOPbIX BbIAG MAHAEMMS, Me-
PEKPbIBLLAST YOCTb TPAANLMOHHBIX KAHOAOB
NPOAOK M NPOABMIKEHNS. AHHA [opKkyH, CEO
komMmnaHum 46 Parallel Wine Group, B 3KC-
TOEMOABHBIX YCAOBUSIX MOUMEHUAQ TAKTUKY
OKTWMBHOIO HOCTYNAEHMS. I ceroaHs y4act-
HUKN PbIHKA KOHCTATMPYIOT, 4To 46 Parallel
CTPEMUTEABHO, MEHbBLLE YEM 3Q roA, CTAAC
HACTOSILLMM  HOLWMOHOABHBIM  BpeHAOM. A
Kpeapo KomnaHum — Proudly Ukrainian — no-
AYHUAO MOATBEPXKAEHNE B BUAE MPOU3HAHMS
HO MWPOBOM YPOBHE. Ee BAOAEAMLIO U Be-
AYLLOST OBTOPCKOW MPOTPOMMbI HO KOHOAE
«Wine Hub ¢ AHHOM [OpKyH», 30 TOA CAEAQB-
LLQSI HECKOABKO AECSTKOB UHTEPBBIO C MPEA-
CTABUTEASIMUN YKPAMHCKOrO B13HeCq, cama
OKO30AQCH B 9TOW POAU U MOAEAUAQCH C
obospesareneM D+ TeM, KAK BbICTPOAWMBA-
AQCb 3TQ YCMNEeLWHAs CTpaTerisl.

draocodus 1 KoHLenums

KoneuHo, cHavara Ob1ra Medta. HO MBI — pEaAMCTHI U TIO-
AOIIAM K €€ peaAusallMy CUCTEMHO, IIPOaHAaAM3UPOBAB PHI-
HOK, pa3paboTtas OV3Hec-IIAAH U MO3UIIMOHMPOBaHMe. VI3Ha-
JaABHO PeIMAM, YTO BEIBOAMM CPa3y ABa BYHHBIX OpeHAQ: Tak
KaK BYAEAU CBOOOAHYIO KaTerOpyIO B IIPEMMAABHOM CerMeH-
Te, a TaKKe He3aHATYIO HMINY KayeCTBeHHOIO BMHA Ha Kak-
AbII AeHb. Tak nogsmance TM 46 Parallel 1 TM Apostrophe.

Hamra maed B TOM, 9TO MBI, YKPaMHIIBI, XOTUM IIPOABUTATH
YKPaMHCKUI IIPOAYKT, OCHOBBIBAACH Ha MCKAIOYMTEALHOM Ka-
4eCTBe M ero IMPOVUCXOKACHMM. VICXOAS U3 BTOTO MMIIepaTBa,
6BIAV CPOPMIPOBAHBI ABTOPCKYIE KOAAEKIIMY CYXVX BUH IIpe-
MIMAABHOTO CerMeHTa — DAUTHLIe MapodHble Grand Admiral 1
6oaee Aerkue, yaamHble BuHa El Capitan abGCOAIOTHO M3yMu-
TEABHOTO Ka4eCTBa. BBIA Takke cGOpMIUPOBAH HOPTPEAD I1ep-
BOTO YKPAVHCKOTO SMOIIMOHAABHOTO OpeHAa BUH Apostrophe.

ITpy 5TOM OAHO M3 HaIIMX OTAMYMI OT PAAA APYIMX IIpO-
M3BOAMTEAeIT (1 OBI AQKe CKa3ara, IPEMMYIIECTB) — TO, 4TO
MBI CO3AaeM BMHaA 0e3 TIPVBS3KM K OAHOMY BMHOTPAAHMKY, a
3HAYNT, MMeeM BO3MOSKHOCTD KasKABII TOA BRIOMPATh AYYIIINIA
BMHOTPAA ¥ TapaHTMPOBATh IIOCTOSHHOE Ka4eCTBO. DTO BOBCE
He TIPEAIIOAAraeT OTKa3 OT TepPyapHOCTH, — HaoOOpOT, MBI
JIMEEM BO3MOKHOCTD ITPEACTABAATH AYYIIINE 30HBI YKPanHbL. B
OaeccKoM permoHe paboTaeM I10 BCeV IPYIIIIe UIPUCTHIX BUH
u 6Goabmrert gacTy 6eAbx. KpacHsle BMHaA Koarekimm Grand
Admiral cospaHBI M3 BMHOTPaAd, KOTOPBIA 3aKyIIMAM B Xep-
COHCKOVI 0bAacTH. ITo CyTH, MBI OXBATMAM CPa3y ABa KPYITHBIX
peryoHa.
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Ho MBI He MPOCTO TIpue3kaeM Ha cOOp yposkas M BHIOU-
paeM TOTOBBII ITPOAYKT. MBI HauMHaeM OTOOp I1epCIIeKTB-
HBIX BMHOTPAaAHMKOB C CaMOVI paHHe BeCHBL. B IIpomaom
TOAY B Ha4aAe Mas Hallla KOMaHAQ ITOCETMAA BCe BUHOTPAA-
HVKM U TIPOM3BOACTBEHHBIE MOIIHOCTM KOMITaHMUII-TIapTHe-
POB, ITOOBI YOEAUTHCSA, UTO BCE IMPOIIECCHI CO3AAHMSA BUH
46 Parallel Wine Group ypoxkas 2020 cMOTYyT COOTBETCTBO-
BaThb HAaIIMM CTaHAApTaMm. OIPEACAMBINNCH C T€PPyapoM,
KOTODBIJ [IPEACTaBMM B TEeKYIIeM TOAy, HauuHaeMm paboty
C BMHOTPAAHMKOM: HallM CITIEMAAMCTBI THIATEABHO U pe-
TYAIPHO KOHTPOAMPYIOT COCTOSHMe A03, GOpPMMPOBaHME
TPO3A€J1, BCIO arpOTEXHMKY M HEIIOCPEACTBEHHO chop ypo-
skast. [AaBHBIV BUHOAGA KoMIlaHuy 46 Parallel Wine Group
TaK>Ke AMYHO CACAUT 3a BCeMM BTallaMU Pa3BUTHS AO3BL. AAd
VAYUIIeHVS KauecTBa OYAYIIVX BYH MBI OTPaHIIMBAEM YPO-
Kall C KycTa — He 60Aee 3 KT, AAS TIPEMUAABHBIX KOAAEKIINIT
— py4HOIT c60p, BpeMs AOCTaBKM BUHOTPaAa Ha repepabot-
Ky MUHMMAABHO. BUHM(MKaLMA M PO3AMB TaKKe IIPOXOAAT
IIOA CTPOTMM KOHTpOAeM. Haml meppekumoHMsM pacrpo-
CTpaHsEeTCs M Ha BBIAEPKKY: 3aKa3blBaeM OOUKM OT MMPO-
BBIX AMACPOB — QpaHIIy3CKMX KoMIIaHMit Seguin Moreau u
Tonnellerie Vinea. MbI He orpaHM4YMBaeMcs IIOCTOSHHBIMU
A€TyCTallMAMM BUHOMaTepyaAa Ha KaKAOM dTalle HalllMMMU
DHOAOTAMM: UTOTOBYIO AETYCTallMIO BMH IIPOBOAUT He3aBU-
cnmast mpodeccrioHaAbHas KOAAeTvsL. TTocae oa0bpers ae-
TyCTaTOpaMM BBHICIIErO KAACCa Hally BUHA MAYT Ha PO3AUB,
3aTeM OTABIXAIOT B OYTBIAKe He MeHee 6 MecsiieB. VM TOABKO
IIOTOM — B TIPOAAXKY.

BbIXOA HO MEXAYHOPOAHBIE PbIHKN

Aesus Hamet komnanum Proudly Ukrainian. M, Hecmo-
TPS Ha MOAOAOCTH 46 Parallel Wine Group u TypOyAeHT-
HOCTb IIePBOTO TOAA €€ KM3HM, HaM yKe eCTb 4eM FOPAUTD-
c4. Aa, AOKAQYH Cepbe3HO OCAOKHMA PeaAM3alvio HalIMX
OKCIIOPTHBIX ITAAHOB, OBIAM OTMEHEHBI IIPAKTMYECKN BCe
KPYITHBIE MEKAYHaPOAHBIE BEICTaBKI.

TeM He MeHee, MBI yCIIeAM B CaMOM HadaAe TOAQ, B I1ap-
THEPCTBe C MeAma-rpynnoit Drinks+, mpe3eHTOBaTh HalIM
B/HA MEXKAYHAapOAHOM ayAMTOpMM Ha BbICTaBKax Wine
Paris & Vinexpo Paris 1 Ha 8KCKAIO3MBHO OpPTaHM30BaHHBIX
TeyictuHrax Hammx BuH B CIIA u T'epMmanum ¢ ygactmem
MEKAYHapOAHBIX DKCIIEPTOB BEHICHIeN Kareropmm. M mep-
BbI€ JKe OT3BIBBI MMPOBBIX DKCIIEPTOB O HALIMX BUHAX OBIAK
OYeHb MTO3UTUBHBIMM. JKypHaAuCTs Drinks+ cobpaan Beco-
Moe TTOPTPOAMO MHEHMIT 3apyOeKHBIX MPOPECcCHMOHAAOB:
CyAel1 MEKAYHAPOAHBIX KOHKYPCOB, BUHHBIX KYPHAAMCTOB,
DHOAOTOB, ITPEIIOAABATEeACN], COMEALEe M BMHHBIX KOHCYAB-
TaHTOB. MBI TaKKe ITOAABaAM CBOM BMHA Ha YKPaMHCKMeE U
MEKAYHapOAHBIe KOHKYPCBI, MTOTM KOTOPBIX IIOATBEPAVIAK,
YTO MBI Ha BEDHOM ITyTH.

doTo npeaocTaBAeHbl 46 Parallel Wine Group

46 Parallel Wine Group - eAMHCTBeHHas yKpamMHCKas
KOMIIaHMs, KOTOpas IOAYYMAA HarpaAy BEAYIIETO MEKAY-
HapoaHoro Concours Mondial de Bruxelles 2020: BuHo El
Capitan Pinot Gris 6bIA0 OTMEUEHO CePeOPIHOI MEAAABIO.
DTO KpPaCHOPEUMBLIT MECCeAXK: YKPaMHCKME BMHA AOCTOM-
HBI OBITH B OAHOM CITVICKE C AVUIIVIMIM BYUHAMM MUpa. A 46
Parallel MoskeT CcTaThb BM3UTHOJ KapTOYKOJ CTPAHBI HA MEX-
AYHApOAHO apeHe.

Ha xonkypce USA Wine Ratings cpasy ABa BMHa Haiei
KOMITAaHMY 3aBOeBaAM Cepebpo: KpacHOe CyXOe MapodHoe
U3 NpeMMarbHOM KoareKuymy — Grand Admiral Cabernet
Sauvignon-Saperavi-Merlot ypoxkast 2016 roaa M po3oBoe
urpyucroe u3 [TmHO Menbe 110 Metoay Illapma — El Capitan
Brut Rose. Ho 1 30A0Tast MeAaAb BCKOpe ITOIIOAHMAA ITOPTHO-
AMO HalllMX MeKAyHapOAHBIX HarpaA 2020 roaa. Ha konkypce
Sélections Mondiales des Vins Canada boablas 30A0Tast Me-
AAaAb ObIAA TIPHCYKAEHA TIpeMMaAbHOMY BrHY Grand Admiral
Cabernet Sauvignon-Saperavi-Merlot yposxas 2016 roaa.

Buua Grand Admiral u El Capitan orMeueHBl MeAaAsIMU
YKpPauMHCKMX KOHKYpCOB «Oaecckmit 3aamB», Ukraine Wine
& Spirits Awards, «BuHHBI TMA YKpauHbl», En Primeur ot
«Acconyanmy KpaQTOBBIX BMHOACAOB IlpmdyepHOMOpBI».
K AOCTVDKeHMAM IIepBOTO TOAA SKM3HM KOMITAHMM MOKHO
OTHECTH M TOT (akT, 4yTo BMHa TM Apostrophe, Hapsay ¢
IIPOAYKLIMEN APYIMX YKPaMHCKMX IIPOM3BOAMTEAEN, HO B
HKCKAIO3MBE 110 KaTeTOPUM «BMHO», IIPOABUTAIOTCS ITOA KOA-
AeKRTMBHBIM OpeHAoM #TradeWithUkraine Ha Beayreit OH-
AartH B2B-niaatpopme Knras 1688.com.

CeroaHs B IIpoliecce ele OAMH O4€Hb CMABHBIVI MapKe-
TMHTOBBIV IIPOEKT AAS HaIIero MO3MUMOHMPOBAHMA 33 Py-
6eKOM, HO ¥3-3a AOKAAYHA B GOABIIMHCTBE CTpaH EBpOITHI
OH TTOKa Ha may3se. Haaetoch, k BecHe 2021 roaa MHe GyaeT
YTO paccKa3aTh LIEHMTEASM HAIIero BMHA.

[TACHBI

Tak KaK CTabMABHOCTDb ITOKA He HACTYIIMAQ, O [AAHAX 5
IIpeAroyAa 65l TOBOPUTH B KOHTEKCTe MX peaAm3arit. B e-
vyenne 2020-T0, KaK 1 obelaAy B HadyaAe TOAQ, MbI TIPEACTa-
BUAU eIlle ABa BMHA IIPEMUYM-CETMEHTa: IIepBYIO IIapTUIO
Grand Admiral Brut Nature 2018 roaa ypoxas (AMMUTHPO-
BaHHBII THMPaXK, KAaccudeckas TexHoaorus) u El Capitan
Pinot Noir, KOTOPEIM 3aBepIIMAM M3BICKAHHYIO KOAACKIIMIO
El Capitan, cocrosiyio 13 BUH COPTOB IpyIIibl Pinot: Pinot
Blanc, Pinot Gris n Pinot Meunier. Tak 4TO, HeCMOTpsI Ha
LIeABIVI KaCKaa ITperpaa, 46 Parallel Wine Group Bce rAaHbl
IIePBOTO TOAA KM3HM PEaAM30BaAa.

B AaAbHerIIIEM ITAQHMPYeM MATM HaMeYeHHBIM KypCOM:
TTOBBIIIATH IIPEACTaBACHHOCTb BO BCeX KaHaAaX Ha BHYTPEH-
HeM PBIHKe M Pa3ByMBaTh SKCIIOPT Ka4eCTBEHHOTO yKpauH-
CKOTO BMHA, KOTOPBIM MOKHO TOPAMUTBCA.

DRINKS PLUS| B
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Anna

Gorkun:

“46 Parallel
Wine Group has
implemented all
of its plans set for

the first year of its
operations”.

46 Parallel Wine Group presented
itself at the very beginning of 2020. The
company was born out of the dream
of Anna and Taras Gorkun: to create
wonderful Ukrainion wines worthy of
making Ukraine’s sartorial statement in
the world of winemaking. Immediately
after the launch, the company began to
face challenges, including the pandemic
that blocked a part of its traditional sales
and promotion channels. Anna Gorkun,
CEO of 46 Parallel Wine Group, applied
the tactics of slashing drive in extreme
conditions. Now, the market players
declare that 46 Parallel has rapidly — within
less than a year - become a real national
brand. As to the company’s credo -
Proudly Ukrainian - it has been confirmed
as a result of the company’s recognition
at the world level. Its owner and presenter
of the author’'s program on the Wine
Hub Channel with Anna Gorkun, who
had made several dozen inferviews with
representatives of the Ukrainian business
during one year, now found herself in this
role, too: she was our inferviewee and
shared with the D+ columnist, how this
successful strategy was being built.

LPersona

Philosophy and concept

Undoubtedly, it all began with a dream. However, we are realists
and we approached its implementation in a consistent manner, having
analyzed the market, developed a business plan and positioning concept.
Initially, we decided that we were launching two wine brands at once:
because we saw a free category in the premium wines segment, as well
as an unfilled niche of a high-quality wine for everyday consumption.
This is how 46 Parallel TM and Apostrophe TM appeared. Our idea is
that we, Ukrainians, intend to promote such Ukrainian product based
on exceptional quality and its origin. Given that imperative, the author’s
collections of dry wines of the premium segment were formed: elite
vintage Grand Admiral and lighter, elegant El Capitan wines of an
absolutely amazing quality. The portfolio of the first Ukrainian emotional
wine brand Apostrophe was also formed.

At the same time, one of our differences distinguishing us from a
number of other producers (I would even say, one of our advantages) is
that we create wines without being tied to one vineyard, which means
that we have the opportunity to choose the best grapes every year and
guarantee permanent quality. This does not, at all, imply the rejection
of advantages offered by a terroir; it is quite the opposite: we have the
opportunity to represent the best regions of Ukraine. In Odessa Region,
we are working on the entire group of sparkling wines and most of the
white ones. The red wines of the Grand Admiral collection are created
from grapes purchased in Kherson Region. In fact, we have covered two
major regions at once.

It should be emphasized that we don’t just arrive by the harvesting
time and choose the finished product. We start the process of selecting



tPersona

the promising vineyards yet in early spring. Last year, at
the beginning of May, our team visited all vineyards and
production facilities of partner companies to make sure
that all processes engaged in creation of 46 Parallel Wine
Group wines of the 2020 harvest will be able to meet our
standards. Once we have determined the terroir which is
to be presented by us in the current year, we commence
working on the vineyards: our experts carefully and regularly
monitor the condition of vines, the formation of bunches,
all agricultural techniques and the harvesting itself. In
addition, the chief winemaker of 46 Parallel Wine Group
personally oversees all stages of the vine’s development.
To improve the quality of future wines, we limit a yield
per vine: no more than 3 kg, for premium collections —
hand-harvesting and minimum time to be spent to deliver
grapes for processing. Vinification and bottling are also
strictly controlled. Our perfectionism extends to aging: we
order barriques from the world leaders: French companies
Seguin Moreau and Tonnellerie Vinea. We do not limit the
tastings only to regular ones, which are carried out by our
oenologists at every stage; we also have a final wine tasting
conducted by an independent professional board. Upon
approval by the top-class tasters, our wines are bottled and
thereupon, “rest” in bottles for at least 6 months. It should
be pointed out that it is only upon completion of all these
processes, the wines may be offered for sale.

Entering the international markets

The slogan of our company is Proudly Ukrainian. It
should be emphasized that despite “tender age” of 46
Parallel Wine Group and the turbulence of the first year of
its operations, we already do have something to be proud
of. It is true that the lockdown had seriously complicated
the implementation of our export plans: virtually all major
international exhibitions were canceled.

Nevertheless, at the very beginning of the year, in
partnership with Drinks+ Media Group, we were able
to present our wines to the international audience at
the Wine Paris & Vinexpo Paris exhibitions and at the
exclusively organized tastings of our wines in the USA and
Germany, with participation of international experts of the
highest rank. It should be emphasized that the very first
reviews of our wines by world experts were very positive.
Drinks+ journalists have collected a significant portfolio of
opinions of foreign professionals: judges of international
competitions, wine journalists, oenologists, educators,
sommeliers and wine consultants. We also submitted our
wines to the Ukrainian and international competitions, the
results of which confirmed that we were on the right track.

Photos by 46 Parallel Wine Group

46 Parallel Wine Group is the only Ukrainian company
that gained the award of the leading international contest
Concours Mondial de Bruxelles 2020: El Capitan Pinot Gris
wine was awarded a silver medal. This is an eloquent message:
the Ukrainian wines deserve to be on the same list with the
world’s best wines. Moreover, 46 Parallel may become the
country’s calling card on the international arena.

At the USA Wine Ratings competition, already two wines
of our company won silver awards: red dry vintage from a
premium collection: Grand Admiral Cabernet Sauvignon-
Saperavi-Merlot (vintage 2016) and sparkling rosé from
Pinot Meunier by Charmat method: El Capitan Brut
Rosé. However, the gold medal was shortly added to the
portfolio of our 2020 international awards. The premium
wine — Grand Admiral Cabernet Sauvignon-Saperavi-Merlot
(vintage 2016) was awarded the Grand Gold Medal at the
competition Sélections Mondiales des Vins Canada. The
wines of the Grand Admiral and El Capitan were awarded
medals at the Ukrainian contests: Odessa Bay, Ukraine
Wine & Spirits Awards, Wine Guide of Ukraine, and En
Primeur from the Black Sea Craft Wine Association. The
achievements of the first year of the company’s operations
include the fact that Apostrophe TM wines, along with
the products of other Ukrainian producers, but exclusively
in the wine category, are promoted under the collective
brand #TradeWithUkraine on China’s leading online B2B
platform 1688.com. At the present stage, another very
strong marketing project pertaining to our positioning
abroad is ongoing, but due to the lockdown in most
European countries, it is still on pause. I hope that by spring
2021, I will have the details to share with the connoisseurs
of our wines.

Plans

Since stability has not yet come, I would prefer to talk
about the plans in terms of their implementation. As
promised yet at the beginning of 2020, we presented two
more premium wines during the last year: the first batch of
Grand Admiral Brut Nature vintage 2018 (limited edition,
classic technology) and El Capitan Pinot Noir, which
completed the exquisite El Capitan collection consisting of
the wines from the Pinot variety group: Pinot Blanc, Pinot
Gris and Pinot Meunier. Thus, despite a cascade of obstacles,
46 Parallel Wine Group has implemented all plans set for
the first year of its operations.

In the future, we plan to follow the course that we
charted: to enhance representation throughout all channels
in the domestic market and develop exports of the high-
quality Ukrainian wine that we can be proud of.

4%
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wine-producing region )
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lleHTpaArbHad YKpanHa

K LleHTpaABHOMY pernoHy oTtHocatcs Knesckas, BuH-
HULKOS, AHenponeTpoBCKas, KupoBorpaackasl, MOATAB-
CKasl, Yepracckasi 0BAACTU, TAE CENYAC AKTUBHO PA3BU-
BAETCS KPAPTOBOE BUHOAEAME.

[epBsble YNOMUHAHMST O BbIPALLMBAHUM BUHOMPOAC HA
STON TEPPUTOPUM OTHOCATCST KO BpemMeHaM KneBcKom
Pycu. C XIV BEKQ AO3bl KYABTVBUPOBAAN B OKPECTHOCTSIX K-
eBa — Kntaeo, loAoceeBO 1 MeXxunropbe, XOTsl BUHOTPOA-
HWKM YOCTO BEIMEP3AAU. TAOBAABHOE NOTENAEHMNE MOBbLICU-
AO LLUOHCHI BUHOTPOAHMKOB LLeHTPAABHOM YKPAMHBI. XOTS,
KOHEYHO, LEHTP CTPAHbI M ee CTOAMLA — 3TO, B NEPBYIO
0OYepeAb, BbICOKOrO YPOBHSI PECTOPAHbI 1 FTACTPOHOMKYE-
CKMe BYTUKN. 30TO, Mbl YBEPEHI, 3APYOEXKHbIE FOCTU BYAYT
BMEYATAEHbI BEICOKMM KAQCCOM KYXHW, KPEATUBHOCTHIO LLe-
$0B 1 6e3ynpPeyHbIM CEPBUCOM.

The central region includes Kyiv, Vinnytsia,
Dnipropetrovsk, Kirovohrad, Poltava, and Cherkassy
Regions, where craft winemaking is now actively
developing.

The first mentions of growing grapes in this territory
date back to the times of Kievan Rus. Since XIV century,
vines have been cultivated in the vicinity of Kyiv: Kitaevo,
Goloseevo and Mezhyhirya, although the vineyards
would often freeze out. Global warming has increased
the vineyards’ chances in Central Ukraine. Although,
the country’s central part and its capital are definitely
offering high-class restaurants and gastronomic
boutiques. On the other hand, we are confident that
foreign guests will be impressed by a high class of cuisine,
creativity of the chefs and impeccable service.

SWust visct

world.

BWHHbIE MBEHTbI

BbictaBka Wine&Spirits
Ukraine TpaANLMOHHO COBU-
paert B Kuese npodeccuno-
HOAOB BUHHOIO CEKTOPA CO
BCEro Mmpa.

Wine events

Traditionally Exhibition
Wine&Spirits Ukraine is the
Kyiv venue for the wine
professionals from the entire

@KievFoodAndWineFestival
nNpoBoANTCS yxe 5 AeT, npe-
3EHTYsI HO OpeN dir NAOLLLOAKOX BUHOAEABHW, TACTPOHOMMYECKNE
MPOEKTbI, MPOAYKTOBbIE GEPMbI.

NINEN

UKRAINE

A\.. - -

@KievFoodAndWineFestival has been held for 5 subsequent
years; it presents in open air format wineries, gastronomic
projects and food farms.



Wine Gallery

- yA N HuwwmHekoro, 6 (opuc),

- yA.M.Makcumosnya, 286,

- 6yAa.Necn YkpanHku, 10, ¢.Css-
ToneTpoBckoe, Kneso-Casaro-
LUMHCKM P-H, Knesckast 06A.,

- YA AAEKCAHAPOBCKaS, 1, ¢.Ho-
BOCEAKM, Knesckast 06A.

+380 (67) 550 4191
info@winegallery.com.ua
winegallery.com.ua

Bpems paborbi: 10.00-22.00

CeTb BMHHbIX MAra31HOB. B
QACCOPTUMEHTE — NMPEMUOAbHBIE
BUHA APreHTuHbl, IcnaHum
VITOANM OT MEXAYHOPOAHON
rpynnsl Vinos de La Luz, a take
BMHA KaxeTuu (Shilda) n apyrmne
QAKOTOAbHblE BPEHABI MUPA.

WINE GAL

WINE SPIRITS AN

Wine Gallery

- P. Nishchinsky Street, 6 (office),
- M. Maksymovych Street, 28B,

- Lesia Ukrainka blvd., 10,
Svyatopetrivske village, Kyiv-
Svyatoshinsky District, Kyiv Region,
- 1 Oleksandrivska Street,
Novoselki village, Kyiv Region
+380 (67) 550 4191
info@winegallery.com.ua
winegallery.com.ua

Working hours: 10.00-22.00

A network of wine stores. The
range includes premium wines
from Argentina, Spain and

[taly by the infernational group
Vinos de La Luz, as well as wines
from Kakheti (Shilda) and other
alcoholic brands of the world.

Win Bar. ya.Xopwviea, 16/7, +380 50 424 71 67
winbarkyiv@gmail.com,facebook.com/winbarkyiv

ATMOCOEPHBIN BUHHBIM ©ApP B CTUAE
«AOPT» PACTMOAOXKEH B COMOM CEpALLE
MoaOAQ, B 3AQHWW, CMPOEKTUPOBOH-
HOM B Ha4aAe XIX Beka. YnpaBAseT 30-
BeAeHVeM Oner KpaBYEHKO — OAVH U3
COMBbIX ABTOPUTETHBIX COMEABE CTPCOHbI.
OpHOM 13 duLLek Bapa sBAIeTCs GOAb-
LLOW KPYIABIA CTOA HO AECSITb MEPCOH,
CAEAQHHBIV 13 OTPOMHOW BUHHOM BOYKM
BpeMeH ABCTpO-BeHrepckom nmnepun.
BOAbLLOW BEIGOP BWH, OTAEABHAST NO3K-
LMSI B MEHIO — BUHO M3 BAMH-MALLMHBI, K
BMHOM MOAQIOT OPUTMHOABHBIE 3AKYCKM.
Mexay Hamu: OAer — rypy cabpaxa,
MOYKHO B3$1Tb MACTEP-KAACC)).

st visct éﬁw

Faek

yA.BoabLas Kutommpckas, 6
+38 (098) 377 1100
hlek.kyiv@gmail.com
Instagram: hlek.kyiv

PecTtopaH «[Aek» — 370 O BKYCHOM eAe,
FACTPOHOMMYECKIMX OTKPBITUSIX M MENPUHIe.
Co3aaTenn MPOEKTA — MOAOABIE W TOAQHT-
AVBble KneBAsiHe. LLled-nosap AHapen
CeBepeHyYyKk COYEeTaET HEBEPOSITHBIE BKYChI
CE30HHbIX AOKOABHbBIX MPOAYKTOB, U FOTOBUT
TPALMLIMOHHbBIE BAOAQ B U3bICKAHHOM UH-
Tepnpetaumn. 3aellHre 6apMeHbl CACBAT-
C1 KDEATUBHBIMY KOKTEMASIMW, O KOHANTEP

— OBTOPCKNM MOPOXEHbIM «KMEBCKUA TOPT.

Take Nnpn peCTtopaHe eCTb NeKApPHS.

Hlek

Velyka Zhytomyrska, 6
+38 (098) 377 1100
hlek.kyiv@gmail.com
@nhlekrestaurant
Instagram: hlek.kyiv

Hlek restaurant means delicious food,
gastronomic discoveries and pairing.

The creators of the project are young

and talented people from Kyiv. The

Chef Andrey Severenchuk combines

the incredible flavors of seasonal local
products and prepares traditional dishes
in a sophisticated interpretation. The local
bartenders are famous for their creative
cocktails, and the pastry chef is renowned
for the author’s ice cream a la Kyiv Cake.
There is also a bakery at the restaurant.

I'py3unst BXOANT B TOOMKY COMBIX
MONYASIPHBIX B YKPOWHE BUHO-
AeAbYECKUX CTPAH. 1 B Knese
KOXKABIA YXEAQKOLLIAM MOXET
HAMTU FPY3UHCKNE BUHA U
Kpenkue HAMUTKM OT KOMMAHUK
«KaxetnHckoe TpaAULMOHHOE
BuHoaeAune» (KTW) B TOKMX
3aBeAeHuax: «KysLumH», KIDEV,
«LLlotn», «XnHKaAWY, «TiobeTemn-
Ka», «4n4mKo», «Mama [oun»,
«CyAYryHU» 1 «4Q4CBAPHSI», B
Kape-CbIPOBAPHE «MALLOHW», B
CeTeBbIX PECTOPAHAX — «/LLAK»,
«MaHa MaHOHO», «4ayanypm»,
«[EHAUBAAE 1 XMHKAAW», «XA4a-
nypw v BUHo».

-

e,
Georgia is one of the three most
popular wine-making countries
represented in Ukraine. It should
be emphasized that in Kyiv,
everyone can find Georgian
wines and spirits from Kakheti
Traditional Winemaking
(KTW) at such restaurants:
Kuvshin, KIDEV, Shoti, Kninkali,
Tyubeteika, Chichiko,
Mama Gochi, Suluguni and
Chachavarnya, in the cheese
factory café Matsoni as well as
in the chain restaurants: Ishak,
Mana Manana, Chachapuri,
Genatsvale and Khinkali,
Khachapuri and Vino.

Win Bar. Khoriva Street, 16/7, +380 50 424 71 67
winbarkyiv@gmail.com, facebook.com/winbarkyiv

An exquisite loft-style wine bar located
in the heart of Podol, in a building
designed in the early 19-th century.
The Wine Bar is managed by Oleg
Kravchenko, one of the country’s most
respected sommeliers. One of the Bar’s
exclusive featuresis alarge round table
for ten people, made from a huge
wine barrel dated back to the times of
the Austro-Hungarion Empire. A large
selection of wines, a separate item in
the menu: wine from a wine machine.
Original snacks are served with wines.
Entre nous: Oleg is a sabrage guru, you
can attend his master class)).

7N
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Localist Cafe

g
yA.BAGAMMUPCKOS, 4 T
+38067 4027676

www.localist-cafe.business.site

PeCTOpaH B TMXOM MCTOPUYECKOM
LeHtpe Knesa, ¢ Teppachl KOTOPO-
O OTKPLIBAETCS KMBOMMCHbI BUA,
HAO AHAPEEBCKYIO LIEPKOBb.

Localist Cafe

Volodymyrska Street, 4

+380 674027676
www.localist-cafe.business.site

[tis a restaurant in the quiet
historical center of Kyiv, with

its terrace overlooking the
picturesque St. Andrew’s Church.

¢dorto: famiglia.com.ua

Vino e Cucina

Must visit éﬁw

4%

Like a Local’s wine bar =
yA.AbBO TOACTOrO, 5, +380 63247 47 13
yA.Cnacckasl, 5, +380 93 029 16 73
www.likealocals.com.ua

B BUHHOW KAPTE — NCKAIOUUTEABHO YKPOMH-
CKuMe BMHA: CBbilwe 50 No3numin ot 13 AyHLmX
BMHOAEAEH. [peAAQratoT KPAPTOBbIE ChIPbI U
MSICHbIE AGAVIKATECHI, YCTPWL, U YAUTOK, PO3-
HOOBPA3HbIE BYTEPOPOALI 1 CODCTBEHHYIO
BbIMEYKY.

Like a Local’s Wine Bar

Leo Tolstoy Street, 5, +380 63 247 47 13
Spasskaya Street, 5, +380 93 029 16 73
www.likealocals.com.ua

The wine list contains exclusively Ukrainian
wines: over 50 names from the 13 best
wineries. The restaurant offers craft cheeses
and gourmet meats, oysters and snails, a
variety of sandwiches and its own pastries.

44

Vino e Cucina

yA.CryeBbix CTpenbLoB, 82,
+38044 499 1413
www.famiglia.com.ua

VITOABSIHCKMI PECTOPAH C
60raron sHOTEKOW OTMe-
YeH ABYMs1 6okanammn Wine
Spectator, aTaike ABymMs Ha-
rpaAaMm o1 Gambero Rosso:
«/ABE BUAKM» — B HOMUHOLLAM
Top Italian Restaurants 2020
301 AYHLLYIO UTOABSIHCKYHO
KyXHtO 1 Best Contemporary
Wine List Award 3a BUHHYIO
KAPTY. KOAAEKLMS HOCHATBI-
BaeT cBbille 1000 AyyLwmX BUH
co Bcero mmpa, 100 BMAOB
LUOMMOHCKOTO, UMPUCTbLIX
BWH 1 50 PA3HOBMAHOCTEM
rpanmbl.

Sichovykh Striltsiv, 82, +380 44 499 14 13, info@famiglia.com.ua, www.famiglia.com.ua

The Italian restaurant with a rich enoteca was awarded “2 glasses” from Wine
Spectator, as well as two awards from Gambero Rosso: “Two Forks” - in the Top Italian
Restaurants 2020 nomination for the best Italian cuisine and the Best Contemporary
Wine List Award for the wine list. The collection includes over 1000 best wines from
around the world, 100 types of champagne, sparkling wines and 50 varieties of grappa.

100 pokiB TOMyY Biepea
YyA.BAOAMMMpPCKOS, 4
+380 68 068 69 75
rest100years@gmail.com
www. 100rokiv.com.ua

3aBeaeHVe Wwed-noBapa u
KYAVHOPHOTO aKcrnepTa EBreHus
KAOMOTEHKO, KOTOPLIN AOBUACS
BKAKOYEHMS ©6OPLLA, KAK BKAGAQ
YKPQWHBI, B CIMCOK HEMATEPUOAB-
HOTIO KYABTYPHOTO HOCAEANS] Ye-
noseyvectsa KOHECKO. PectopaH
NpPeAAaraeT COBepLUEHHO HOBbIN
$OPMAT YKPAMHCKOW KyXHWN — 3TO
MUKC TROAULINAI 1 COBPEMEHHBIX
KYAMHOPHbIX TEXHWK. Bepelyaka,
«yomMBEP HA AUKO» — BAOAO,
0B6beAVHsIoLLLEe FOBSIAMHY U
KMABKY, WAV CET 13 BOCbMMN OAIOA
«[Mi3HaM YKPQAiHY» — HOM eCTb YeM
ropAmTbLCS!

[

|

One Hundred Years Back to the
Future

Volodymyrska Street, 4

+380 68 068 69 75
rest100years@gmail.com

www. 100rokiv.com.ua

This restaurant is owned by the
chef and culinary expert Yevhen
Klopotenko, who succeeded

in ensuring that the Ukrainian
borshch has been included info
the UNESCO list of intangible
cultural heritage of humanity
as Ukraine’s contribution. The
restaurant offers a completely
new format of Ukrainion

cuisine: a mix of fraditions and
modern culinary techniques.
Vereshchaka, chomber on wild:
a dish that combines beef and
sprat; or a set of eight dishes
“Know Ukraine”: we do have
something fo be proud of!
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Must visct Ké} @
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Kharkiv Palace Kharkiv Palace
np.Hesasmcrmocty, 2 Independence Square, 2
+38 057 766 44 00 +38 057 766 44 00

info@kharkiv-palace.com
www.kharkiv-palace.com

info@kharkiv-palace.com
www.kharkiv-palace.com

B namn3Be3A04HOM OTEAE B LIEHTPE The five-star hotel in the city
ropoAQ TPU PECTOPAHA: The
Terrace (AyHLwmM BoIOOP CTENKOB),
Sky Lounge (13BECTHbI N3bICKOH-
HbIMI BAIOACMM QBUATCKOM KYXHM
1 ObIOXKH BAOAQMK), Pacific
Spoon (BbIOOP 3CBTPAKOB 1 MOpPE-
NPOAYKTHI), A TaKKE AOBBK-60pP. B
KAKAOW 113 AOKALMIN MOXHO HAMTN
BMHA 46 Parallel Wine Group.

Arsen Fedosenko,
arsenfe@gmail.com,
@arsen.fedosenko

selection of breakfasts and

Wine Group wines.

ApceH QepoceHKo, - Mpo-
$HEeCCHOHAAbHbIN dotorpad,
KOTOPbIM PABOTAET B XAHPE AO-
KYMEHTOABHON U QpT-GOoTOrPa-
dun. TocaepHne Tpu ropa OH
NOCBATUA TBOpYecKomy npoekTy Art of Wine, rAaBHbIN
MeCCeAX KOTOPOro — ChOPMUPOBATL HOBbIN BUA3YOAAb-
HbI1 O6P O3 YKPAMHCKOTO BUHOAEAMS. ADCEH MOCETUA
6onee 30 BUHOAEAEH MO BCEWN CTPAHE, HE TOABKO B
TPOANLMOHHO BUHOAEABYECKMX PETMOHOX tOra 1 3a-
NnoAQ, HO M B LIEHTAOAbHbLIX: BUHHMLKOM, /AbBOBCKOWM,
Knesckon, Yepracckom 1 YepHUroBCKOM OBAQCTSIX.
MpoBOAUT AEKLIK, GOTOBBLICTABKM M AETYCTALN YKPO-
WHCKMX BUH. B 2021-M NAQHMPYET U3AQTH XYAOXKECTBEH-
HbI1 OABOOM O KPADTOBOM BUHOAEAUN — «HOBA ICTOPIS
YKPOTHCBKOrO BUHO». TOXAAYH, CUMBOAMYHO, YTO B
0bbeKkTBe APCEHA B MEPBYIO OYEPEAL — MOABIE BU-
HOAEAbl YKPOWHbBI. BE3YCAOBHO, 3TO 3HAKOBO. Drinks+
NPEAAQraeT BUHOAEAOM U MELIEHATOM MOAAEPKATL
STOT NPOEKT.

KoHtakTbl asropa:facebook.com/arsen.fedosenko,
1. +38(095)695 65 02

Arsen is a professional photographer who works in the
genre of documentary photography. The last three
years of his professional life have been devoted to
the creative project Art of Wine, the main message
of which is to form a new visual perception of the
Ukrainian winemaking. Arsen has visited more than
30 wineries throughout the country; it should be
pointed out that he visited not only the fraditional
wine-making regions in the country’s south and west,
but also in Vinnytsia, Lviv, Chernihiv.and Cherkasy
Regions. Winemaking took over: in 2019, he planted
his own vineyards, completed educational course at
the school of sommeliers, and now conducts lectures
and tastings. He plans to publish an art aloum about
craft winemaking: New History of the Ukrainian Wine.
Perhaps it is symbolic that Arsen’s camera is focused,
primarily, on small winemakers in Ukraine. This is
undoubtedly important. Drinks + invites winemakers
and philanthropists to support this project.

center has three restaurants:
The Terrace (the best selection
of steaks), Sky Lounge (known
for Asian fine cuisine and fusion
dishes), and Pacific Spoon (a

seafood), and the Lobby Bar.
Each location has 46 Parallel

B /‘ - ,
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Winoman

C.’KOBMHKQ, HepHUIoBCKOs OBOA.,
(o1 YepHurosa - 15 km Ha aBTO). +38 (050) 441 0080
facebook.com/Vinoman-Winery
instagram.com/vinoman.winery

Zhavinka village, Chermnihiv Region, (a 15-kilometer
drive from Chernihiv). +38 (050) 441 0080
facebook.com/Vinoman-Winery

Y BUHOrpaAQPS 1 BUHOAEAQ Ceprest 30A0Tapst 14 Ce30HOB

B 2015r., B naptHepcTtBe ¢ bopncom CAQBOLEBCKMM CO3ACHA
COMasl CEBEPHAST BUHOAEABHS B YKpPOMHE. KOK BbI3OB CKenTu-
KaM, 3paecCb pacTet Mepao, MnHo Hyap, LapaoHHe 1 COBUHBOH
BAGH. BUHOrpOAHMK HEGOABLLIOW — 1 1Q, B apeHAe — 3 ra, MO3To-
MY 4YQCTb BUHOTPOAQ AOCTOBASIKOT C Ora. BUHO CBEXME U ASTKIME.
OCHOBHOS AHENKQ: LUOPAOHHE, COBMHBOH, MMHO HYap, PO3e
MEPAO, PO3€e MNMHO Hyap. B mAaHAX — 20 TbiC. A BUHA B FOA.

Sergey Zolotar, vinegrower and winemaker, has 14

operating seasons®. In 2015, the northernmost winery in
Ukraine had been established in partnership with Boris
Slaboshevsky. In order to tease the skeptics, we should
state that Merlot, Pinot Noir, Chardonnay and Sauvignon
Blanc are grown here. The vineyard is small: 1 hectare is the
winery’s own and 3 hectares are leased; thus, some grapes
are delivered from the south. The wines are fresh and light.
Main line: chardonnay, sauvignon, pinot noir, rosé merlot,
and rosé pinot noir. The winery plans to produce 20 thousand
liters of wine per year.

Recommendation and photo: Arsen Fedosenko, arsenfe@gmail.com



Arsen Fedosenko, arsenfe@gmail.com,
@arsen.fedosenko

YiotHoe mecTo, 0,5ra BUHOMPOAHMKOB HQ YXMBOMMCHOM
CKAOHE 1 12ra B OaeccKkom 0bAACTU. BAaaebLbl — ropb
MeTtpeHko 1 AHpper KoMMCCAPOB NPAKTUKYIOT MPUHLLAMbI
OPIaHNKK, COKPALLEHUS YPOXKAS, SKCMNEPUMEHTUPYIOT C
BGUOANHOMUKON. X BUHA MOAHOTEAbIE U HOCHILLEHHbIE B
apomare, 6e3 PUALTPALMN. BAOAEABLLbI SKCNEPUMEHTURY-
tOT C TEXHOAOTUSIMUA AAUTEABHOTO CKUH-KOHTOKTQ, BbIASPK-
KN HO OCOAKe B BOYKAX U KBEBPU, KOMOUHUPYS CMOHTAH-
HOE U KOHTPOAMPYEMOE BpOXEHNE. PeAn3bl OrpaHNYEHDI
— MO HECKOABKO COTEH ByThIAOK. COBETYIO PO30BLIN pet-
Nnatf, MMHO MEHbE, TQAUrOTe, PKALUTEAM OPAHX, MEPAO.
Biologist Taioke nponssoant BUHO 13 KabepHe COBUMHBOH,
Oaecckun YepHbin, MuHo Hyap m LWapaoHHe. Mo npea-
BAPUTEABHOMY 3AKO3Y MOXHO MOCETUTb BUHOAEABHIO C
SKCKYypCHEN U AerycTaumen. PAAOM eCTb KOHHbIM KAYD C
FTOCTUHNLLEN, TAE MOXHO OCTAHOBUTLCSI.

APIOKOBCKMNE BUHO

c.Morunaes, AHENPONETPOBCKAS OBA.,
+38 (067) 561 3669

MaAQsl BUHOAEABHSI PACTMOAOXKEHO HEAQAEKO
oT r,AHenp. BuHoaeA HOpuin KoAeCHMK BbIpALLMBAET
LUnTpoHHbIM Marapada 1 PybuH foroapurn (Kpac-
HbI COPT OTEYECTBEHHOW CeAeKkUMM, ACET BUHA C
MOTEHLMOAOM AAS BblaepPKKW). Taioke pabotaet
C BMHOMPAAOM M3 XepcoHa: KabepHe COBWHBLOH,
bactapao, PucanHr O6beMbl HEBOAbLUME, XOTS
BMHO YXK€ MMEIOT HArpaAbl KOHKypca «OAecCKui
30AMB». PEKOMEHAYIO AASI MOCELLIEHWST MOAOW rpyn-
oW HQ OBTO B TEMAOE BPEMS FTOAQ.

Small winery is located near the city of Dnipro.
Winemaker Yuri Kolesnik grows Citron Magaracha
and Ruby Holodryha (a red variety of domestic
selection, gives wines with the potential for aging).
He has been working with grapes from Kherson
Region: Cabernet Sauvignon, Bastardo, and
Riesling. The volumes are small, although the wines
have already won awards in the Odessa Bay
Competition. | recommend it for visiting by car, in a
small group, during the warm season.

Coentra / UK/// LLe

BioloQist

c. \ecHuku, 7 km no OByxos-
CKOW Tpacce Ha tor o1 Knesa
+38 060 242 54 36
prwinelab@gmail.com
www.biologist.com.ua

Lesniki village, 7 km, Obukhivska
highway to the south of Kyiv
+38 050 242 54 36
prwinelab@gmail.com
www.biologist.com.ua

A cozy place, spreading along 0.5 hectares of vineyards
on a picturesque slope and 12 hectares in Odessa Region.
The owners, Igor Petrenko and Andrey Komissarov, have
been applying the organic production principles, reducing
the yield, and experimenting in the biodynamic field. Their
wines are full-bodied and have a rich aroma; no filtration is
applied. The owners have been experimenting with long-
term skin contact technologies, aging on lees in barrels
and qvevri, combining spontaneous and controlled
fermentation. The releases are limited to a few hundred
bofttles. | recommend rosé pet-nat, pinot meunier, aligote,
orange rkatsiteli, and merlot. The Biologist also produces
wines from Cabernet Sauvignon, Odessa Black, Pinot Noir
and Chardonnay. Upon prior reservation, you can visit the
winery with a guided tour and tasting. Nearby there is an
equestrian club with a hotel where you can stay.

Dryukov wines

Mohilyov village, Dnipropetrovsk Region,
+38 (067) 561 3669

DRINKS PLUS|
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Arsen Fedosenko, arsenfe@gmail.com, '
@arsen.fedosenko

Wineidea

c.9IcHOropoAKa, 27 KM K 1oro-
3anaay ot Knesa

+38 (067) 502 8699,
pavel@wineidea.com.ua
wineidea.com.ua

Yasnohorodka village, 27
kilometers to the south-

west of Kyiv, +38 (067) 502 8699,
pavel@wineidea.com.ua
wineidea.com.ua

BMHOAEABHST POCMOAOXKEHA PSIAOM C ASCHBIM 3AMOBEAHW-
KOM U CTpaycuHOM depmoit. MaBeA MAKOroH, 1 BUHOAEA Ap-
Tem TAPQaH, MEIOLLMIA CTARK PABOTHI B BUHOAEABHSIX CTAPOrO 1
Hosoro Ceeta 3anyctman npoekT B 2013 roay. 3aaoxeHo 1,5 ra
COBCTBEHHbIX BUHOMPOAHMKOB C COPTAaMU: LIMTPOHHBIM Marapa-
4a, CoBMHBOH, PrcamHr, Kabephe, Muno Hyap, Oaecckun Yep-

HbI. YOCTb ChIpbst MpuBO3UTCS 13 Oaecckomn obaacTn. O6beMbI
He npeBbIatoT 10-15 ThiC. BYT./roA. 3ACAYXKMBAKOT BHUMOHWMSI
«OAECCKUI HYepHbBIN» C MPVMEHEHNEM OMMACCUMEHTO 1 «Ka-
6epHe» 2018, 2019 IT., BBIAEPOHHbIE BO GPAHLY3CKMX Bappu-
KX, O TAIOKe BeAble BUHA. Ha tTepputopun ¢epMbl eCTb ToCTH-
HUYHO-PECTOPAHHBIM KOMMAEKC, MOPK AAST ASTEN, 300MOPK.

The winery islocated next to a forest reserve and an ostrich
farm. Pavel Makogon and winemaker Artem Taran, who had
gained his experience in wineries of the Old and New Worlds,
launched the project in 2013. He planted 1.5 hectares of his
own vineyards with varieties: Citron Magaracha, Sauvignon,
Riesling, Cabernet, Pinot Noir, and Odessa Black. Some of
the raw material is brought from Odessa Region. The volumes
produced do not exceed 10-15 thousand bottles/year. The
distinguishable wines include Odessa Black Appassimento
and Cabernet 2018, 2019, aged in French barriques, as well as
white wines. The winery has a hotel and restaurant complex, a
park for children, and a zoo.

PeromeHaauma n ¢oto: ApceH PepoceHko, arsenfe@gmail.com




De Laransa

De Laransa — HOBO€ M4 Ha PbIHKe YKpaMHBI, HO 5TU BMHA
CO3AAIOTCs OTHIOAb He HOBMYKaMM. Mapka De Laransa BhIIIy-
1ieHa IIPOPeCcCMOHAABHOM KOMAaHAOM, WAMQYIOLIeN TeXHO-
AOTMIO M KOHIIEINT YKPAaMHCKOTO HAaTyPaAbHOTO BMHOAEAMA
cpbimie 10 AeT. HaumHAAOCEH BCe € JKeAaHMA CACAATh HaTypaAb-
HOe BMHO AAS ce0sl 1 Apy3elt, a CO BpeMeHeM MA€est Pa3BMAACE,
BBIPOC CTIPOC 1 00beMbl. VI HakoHell, B 2020 TOAY MOSBMAACH
AVMHeKa CyXMX KpacHBIX BMH ypoxkasd 2016 roaa, KOTOpOA
BIMHOAEABI TOTOBEI AEAUTBHCS ¢ DOAee MIMPOKON ayAMTOpMeNt
BaMHAOBEPOB.

AAs cBomx BMH KomaHAa De Laransa 3akyIlaeT BMHOTpPaA
TOABKO C CepTMQOMIVPOBAHHBIX BMHOTPAAHMKOB AyYIINMX
TeppyapoB YKpamHBL. CepTMMKalMsA IIPEANlOAaraeT MIHU-
MaABHOE JCIIOAB30BaHME CYABQUTOB, BO3pACT A03 OT 20 AeT
U TIPOMCXOXAEHME M3 aBTOPUTETHBIX €BPOIEeNICKMX IMTOM-
HVKOB. YpOXXait COOMPAIOT B IIEPUOA AOCTVIREHUS STOAAMM
HY’KHBIX KOHAMIIMII M KadecTBa, UTO BBIYMCASIOT AabopaTop-
HBIM C110c060M. ITOCKOABKY B IIPOIIeCCe ITPOM3BOACTBA BMHA
MCTIOAB3YIOTCSI TOABKO AVMIKME APOXKKM, BAKHYIO POAb MTPaeT
OTCYTCTBYIE AOKAEJ KaK MVHMMYM B TedeHMe HeAeAr A0 c6o-
pa STOA.

C BYHOTPAaAOM U CYCAOM B AAABHEJIIeM paboTaloT IpaMoT-
HO M AGAMKATHO: BPeMsd AOCTaBKM SATOA Ha IepepaboTKy M-
HYMAABHO, (pepMEHTAIMS MIPOXOAUT IIPU KOHTPOAMPYEMBIX

DE LARANSA

DE LARANSA

%

DE LARANSA

>

TeMIIepaTypax B eMKOCTIX U3 HepyKaBeloIllelt CTaAl, CYCAO II0-
AYYaloT CaMOTEKOM. BMHO He TIoABepraior obpaboTKe cepori,
He QUABTPYIOT M AO PO3AMBA OHO XPAHWUTCS B €MKOCTSAX W3
MaKCMMAaABHO HeJTPAABHOIO, XOTS ¥ AOPOTOCTOAIIIET0, MaTe-
puara - TmTaHa. B pesyabTate BuHa De Laransa IIOAyYaioTcs
CTaOVMABHOTO KauecTBa, ITAOTHEIE, C YMCTHIM COPTOBBIM OyKe-
TOM M HaCBIIIEHHBIM BKYCOM, @ MX AaDOpaTOpHbIe II0Ka3aTeAN
COOTBETCTBYIOT €BPOIIEVICKMM TPeOOBAaHMSAM OPraHMIECKOTO
BUHOAGAMSL.

De Laransa - 9To OyTMKOBOe BMHOAEAME, 32 KOTOPEIM 6y-
Ayiee. Kaskaas 6yTbiaka — «Mepao», «KabepHe», «Cartepasu»,
«bacTtapao» ATaHTHO OPOPMAEHA, YKYIIOPeHa HaTyPaAbHOM
IIPOOKOII M ¥IMeeT CBOJI HOMep, — KaK CMMBOA HaTyPaAbHOCTH,
OYKBaABHO PYYHOJ! PAOOTHI ¥ AMMUTHPOBAHHEIX PEAM3OB.

VKe roToBMTCA K Po3AuBY ypoxkait 2017 roaa, a TM De
Laransa paboTaeT Haa 3aIlyCKOM MacIITabHOTO Ipoekra — «['0-
poaa MacrepoB» — PaCIIOAOKEHHOTO B JKMBOIIVICHOM MECTe,
B ropoae Uyryes. 3aech OOBEAMHATCS He TOABKO KO M BTHO
HanpasAeHNd: «[opoa MacTepoB» CTaHeT MAATPOPMONL AAL
crmOM03a HECKOABKMX acCIIeKTOB: COIMAABHOTIO, 0bpa3oBa-
TEABHOTO, DKOAOTMYECKOTO, DKOHOMMYECKOTO M, KOHEYHO Ke,
KYABTYPHO-TYPUCTMYECKOTO. DTOT APKMUI ITPOEKT ITO3BOAUT
CO3AATh TYPUCTUYIECKYIO ACCTMHALIMIO M TIOBBICUTD IIPMBAEKA-
TEABHOCTb YKPaMHCKMX TOPOAOB.

DE LARANSA

HATYPAJIbHE
'AIHCBKE BUHO

BIJIBIPHIIM1 BUHOI'PAJT
BJIACHE BUPOBHHMLLT
bJIMBA TEXHOJIOI' [

JIIMITOBAHA CEPIA

DELARANSA.
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Uman Winery

YMQOHb BavHepn
Proletarskaya Street, 19, Uman, Cherkassy

yAlNpoaetapckas, 19, YMaHb, Yepkacckast 06A., Region, +38 (050) 440 8942
+38 (050) 440 8942, facebook.com/Irop MakCUMEHKO umanwinery@ukr.net, maks.uman@ukr.net

«YMOHb BamHepu» OCHOBOHA BW-
HopaeAoM Mropem  MAKCUMEHKO
B 2015 roay. CHOYOAQ 3TO ObIAO
Aerkoe yBaedeHue. Co BpemeHeM
NPUOBPETAAUCH 3HOHWS U OMbIT.
BuHO - cyxme Genble, pO30Bble U
KpOCHble 13 coptos: Myckar OT-
TOHeAb, COBMHbOH BAGH, AAuro-
Te, KabepHe CoBuHBOH, Mepao,
bactapao n Canepasu.

C mag 2021r. TAQHUPYETCS NPUEM
rocten. Pgaom: aeHaponapk «Co-
dureskar (3Km), YMOHCKUA Kpaoe-
BEAYECKMM My3en (2,5Kkm), MOTUAQ
Pabe HaxmaHa (3km), Bacnanan-
CKNA MOHACTBLIPb U NeLLepbl MOHO-
XOB (2,5KMm), STHOPECTOPAH «XMXKN-
Ha», TyPOA3a U COHATOPWN.

e
F

i .

Uman Winery was founded by the winemaker Igor Maksimenko in 2015. At first, it was a hassle-free hobby. With lapse of time,
knowledge and experience have been gained. Wines: dry white, rosé and red from following varieties: Muscat Ottonel,
Sauvignon Blanc, Aligote, Cabernet Sauvignon, Merlot, Bastardo and Saperavi.Commencing from May 2021, it is planned
to receive guests. Attractions located nearby: Sofiyivka dendrological park (3 km), the Uman Museum of Local Lore (2.5 km),
the grave of Rabe Nakhman (3 km), the Basilian monastery and the caves of monks (2.5 km), ethno-restaurant “The Hut”, a
tourist center and a recreation center.

[Reeommendation]  Hrinoriy Kulinichenko's

Arsen Fedosenko, arsenfe@gmail.com, W| ne ry
@arsen.fedosenko
BUHOAEABHS]
[louropus
KYAVHUYEHKO

c.[opoxoBoe, bOPOATHCKMI P-H,
70 km K tory ot Knesa

Village Horokhove, Borodyansky District, 70 km to the south of Kyiv.

BuHorpaaHmk 30n0eH B 20111, NAOLWOAD
- 3ra. BelpawpmBaeT ykpamHCKkne copta:
LmtpoHHbIM Marapada, Myckar Oaecch,
BykoBuHKa, 1 COpTa €BpPOMNEenckon ce-
Aekumm: LlapaorHe, PucanHr, Coaapuc,
VloxaHHMTEP. AMBULMO3HOCTL BUHOAEAQ
BMAHO MO KPACHOW KAQCCUKE — MEPAO,
MaAbOEK, kabepHe ¢paH, Wwunpas, nnHo | The vineyard was founded in 2011, and its area covers 3 hectares. It grows
Hyap, KaBepHe, NN BEPAO U AP. AO3bl Ukrainian varieties: Citron Maharacha, Odessa Muscat, Bukovinka, and
YXOAST KOPHSIMM K CAOSIM TAMHbI, CO3AQBAS European varieties: Chardonnay, Riesling, Solaris, and Johanniter. The
BWHQO C MHOTOMPCAHHBIM QPOMATOM, HAMO- winemaker’'s ambitions are proved by the red classics: merlot, malbec,
MUHAOWME MO CTUAKD PoHY. OCHOBHble cabemet franc, shiraz, pinot noir, cabernet, petit verdot, etc. The vines
MPVHLMMBL: COBCTBEHHBIV BUHOTPAOA, MYyTb are rooted down to the layers of clay, which results in creation of the wines
C MOASI HO BUHOAEABHIO — 15 MUH., KOH- revealing a rich aroma, reminiscent of Rhone's style. Basic principles: use
TPOAb TEMMEPATYP HA BCEX 3TANAX. He- of the winery’s own grapes, the path from the vineyard to the winery — 15
AQAEKO OT CEAQ HOXOAMUTCS KYPraH, KOTO- minutes, and temperature control at all stages. There is a mound, which
PbI OTHOCUTCS K TPUMOABCKOM KYABTYPE. belongs to the Trypillian culture, not far from the village.

DRINKS PLUS| §
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Central Ulfrwine
KSV Wine House

+38 096 309 82 60, kovalenko_sergei@ukr.net

Aom BrHAO KSV

r.YMQHb, Yepkacckas 00A.,
+38 096 309 82 60
kovalenko_sergei@ukr.net
facebook.com/dim.vuna.KSV

BuHoaeAbHS «AiM BUHA KSV» OCHOBOHAO B
2015r. Cepreem KoBaneHko. B 2011r. Ha
AQYHOM YYOCTKE OH BLICOAWMA AO3bI, TAE
BbIPALLMBAET NCKAIOYUTEABHO KPOCHbIE:!
Ka6epHe Koptuc, LiBarreAst, EBMOANKAS,
KabepHe Kaponb, Mapkerr, tOnutep,
AVBaAUNCKNA HYepHbin, Typaydckuin Po-
30BbIA.  AOMOAHUTEABHO B OAECCKOM
OBAACTU BUHOAEABHS 3aKynaeT MepAo
n KabepHe COBUHBOH. [POM3BOANTEND-
HocCTb 1600-1800 6yT./roA. AVHENKY BUH
COCTOBASIKOT 12 MOHOCOPTOBBIX M KYMOK-
HbIX BUH. TpoayKkumio KSV oueHuAn He
TOABKO HO POAMHE, HO U B [MoAbLLE, [ep-
MaHWK, ABCTPOAMM, VcnaHun. B a1oM
roay Ceprent KOBOAEHKO CO3AQA BUHO
Michel, KOTOPbBIM TOPAUTCSI U HO3bIBOET
AYHLIMM 30 BCIO UCTOPMIO. DTO KyMnaXK:
KaGepHe Koptnc, Lisanreast, KabepHe
Kapoab 1 MepAo. BUHOAEABHST MPUHK-
MQET roCTen B XMBOMUCHOM MeCTe, HO
6epery 03epda — rno NPeABAPUTEABHOMY
COMQCOBAHUIO.

Arsen Fedosenko,
arsenfe@gmail.com,
@arsen.fedosenko

Korus wine

r.KpOnMBHULIKIIA,

FB: PycAaH KoBaAeBCKMIA.
Kropyvnytsky,

FB: Ruslan Kovalevsky

PycAQH KOBOAEBCKMIN AEAQET BbIACHO-
LLMECS BUHA HO MOAEHBKOW BUHOAEABHE
PSIAOM C AOMOM. COTPYAHNYOET C XO381-
CTBOM «BeWiKkyLl», BbINYCKAS BUHO U3 WUX
BUHOMPOAQ AABOAPVHBO, TEMMPAHNUABO
N TIMHOTOBK. 3OAOXKUA HEOOABLLIOW BUHO-
TPOAHVK HO AQHE M MEYTAET O PA3BUTUN.
PYCAQH OTHOCUTCS K KQTErOpUM MUKPO-
BMHOAEAOB, EMY MOMOTQIOT XXEHA U ChlH.
BVHQ y>ke 13BECTHbI 301 IPAHNLIEN, O MOA
AVINAOMBI U MEAOAM KOHKYPCOB MOpa
OCHOBATb My3el. C KOHKYPCO B PAMKOX
BbICTOBKM Wine & Spirits (YKPAWHAQ) B HOSI-
6pe 2019r. KoBaaeBckum npvises 4 Mepa-
A 30 4 NPEeACTOBAEHHBIX BUHO — MPEA-
cToBbTE, 4%41)). MPOo6OBATH BCE.

Winery KSV Wine House was established by Sergei Kovalenko in 2015. In 2011,
on the land plot near his summer cottage, Sergei planted vineyards, where
he has been growing exclusively red varieties: Cabernet Cortis, Zweigelt,
Eumolpia, Cabernet Karol, Marquette, Jupiter, Livadiya Black, and Gurzuf
Rosé. Additionally, in Odessa Region, the winery buys Merlot and Cabernet
Sauvignon. Production outfput: 1600-1800 bottles/per year. The line of
wines consists of 12 mono-varietal and blended wines. KSV products were
appreciated not only in Ukraine, but also in Poland, Germany, Australia, and
Spain. This year, Sergei Kovalenko created Michel wine, which he is proud
of and calls the best one in the winery’s history. This is a blend: Cabermnet
Cortis, Zweigelt, Cabernet Carol and Merlot. The winery receives guests in a
picturesque place, on the shore of the lake pursuant to a prior arrangement.

Ruslan Kovalevsky makes oufstanding wines in a small winery near his
home. He has been collaborating with Beykush Winery, producing wines from
their grapes: Albarifio, Tempranillo and Pinotage. He planted a small vineyard
near his countryside cottage and dreams of its further development. Ruslan is
from the cohort of micro-winemakers, his wife and son help him. The wines are
already known abroad, and it is high time to establish a museum for diplomas
and medals won at the competitions. It should be pointed that at the contest
during the Wine & Spirits exhibition (Ukraine), Kovalevsky had been awarded
4 medals for 4 wines presented (just imagine, 4 out of 41)) in November 2019.
So, we recommend you to faste everything you will find there!

PekomeHaaums 1 doto: ApceH PepoceHko, arsenfe@gmail.com
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210  HeodUUMAAL-
HOe HO3BOHME OXBO-
TbIBOET TAKME Teppu-
TOpUK, KAK [QAMYMHA,
bykoBMHQ, TloAOAbE M
3akapnatbe - peru-
OH, KOTOPbLIN BEKAMM
CACBUACS  TPOANLLNS-
MW BUHOAEAWS. Elle B
CpeaHeBeKOBbE 3AECH
BbIDALLMBAAU BUHO-
rpaA, A BUHO M3 3aKkap-
NnaTbsl  MOCTOBASIAOCH
KO ABOPY BEHrepPCKMX
Koponen c Xl Beka.
PervoH oTAM4aETCSl MArKMM KAMMATOM, AOCTOTOYHBIM KO-
AVHECTBOM OCOAKOB U MOAXOASILLMMU AAST AO3 CKAOHOMM C
FOXKHOW M tOrO-3anaAHOW 3KCMO3ULMSIMU,

Ha 3akapnarckyto 06AaCTb npuxoamtcs 4,8 ThiC. ra
BUHOTPOAHMKOB (4,1% OT OOLLEN NAOLLOAM HACOKAEHUI
CTPOHbI). 3AECh NPOU3BOAST TUXME CYXME, UTPUCTLIE U CO-
MOOBbITHbIE AECEePTHbIE BUHA. EBpOonenckmne copta (OKOAO
30) 3aHMMALOT NAOLLLCAb oYtk B 890 ra. B LueAom cnmcok
NCMOAB3YEMbIX COPTOB HAOCUUTLIBAET OKOAO 150 HOMMEHO-
BAHWM. /13 KpACHbIX HOMBOAEee NepCneKTMBHbI - [MHO Hyap
1 MepAo. HO MUKPO3OHbBI Mpearopuin Kapnar Ay4lle BCero
PACKPBLIBAIOT MOTEHUMAA BGEAbIX COPTOB, MPEXAE BCErO
TAKKX, KAK QYPMUHT, PUCAUHE, [eBiopuUTpaMUHEp, Yepce-
. B nocaepHee Bpems 30eCh AKTMBHEE CTAAM PABOTATbL
C OBCTPO-BEHrEPCKNMM COPTAMM, KOTOPbIE UASOAbHbI AASI
ATUX TEPPYAPOB. AOCTOMHbIE BMHA MPOW3BOASTCS TAIOKE
n3 KabepHe CoBnHbOH, bactapao. TpammnHep Po30BbI,
Mioanep-Typray, MuHo BAaH, TWHO Tpuakmo, PUCAMHT
PenHckmn.

BvHaoM  30kapnates  MPEAOCTOBAEHO  30LUMLLEH-
Hoe reorpaduyeckoe ykasaHne - 3Y «3akapnarbe»
(«Zakarpattion) B ONpeAeAeHHbIX MPAHULOX: OCHOBHbIE
NAOLLOAM BUHOMPOAHBIX HACOXKAEHWIA pa3MeLLLEeHbl B Bepe-
rOBCKOM, BMHOMPOAOBCKOM, YXXTOPOACKOM, MpLIaBCKOM,
MyKOYEBCKOM PAMOHOX, B HEKOTOPLIX MECTAX MOAHUMO-
sICb B NpeAropbsx Kapnat Ha BeicoTy 200-250 M H.y.M.

K caosy, 2021 roa 3aKOpnATCKOW TYPUCTUYECKOMN
OopraHmsaumen obbsIBAEH rOAOM BMHHOMO TYpM3Ma B
3akapnarbe.

This unofficial
name covers such
territories as Galicia,
Bukovina, Podillia and
Transcarpathiac - @
region that has been
famous for centuries
due to its winemaking
fraditions.  Even in
the Middle  Ages,
grapes  were  grown
here, and wine from
Transcarpathia was
supplied to the court
of Hungarian kings,
commencing from Xl century. The region is distinguished
by amild climate, sufficient rainfall and slopes suitable for
vines with southern and southwestern exposure.

The Transcarpathian Region accounts for 4.8 thousand
hectares of vineyards (4.1% of the country’s total planted
areq). It produces still dry, sparkling and distinctive dessert
wines. European varieties (about 30) cover an area of
almost 890 hectares. In general, the list of used varieties
includes about 150 names. Out of the red varieties,
the most promising are Pinot Noir and Merlot. But the
microzones in the foothills of the Carpathian mountains
best of all reveal the potential of white varieties, primarily
such as Furmint, Riesling, Gewdrztraminer, and Chersegi.
Recently, the winemakers began to work more actively
with Austro-Hungarian varieties, which are ideal for these
terroirs. Decent wines are also produced from Cabernet
Sauvignon, Bastardo, Traminer Rose, Miller-Thurgau,
Pinot Blanc, Pinot Grigio, and Rhine Riesling.

The wines of Transcarpathia were provided with a
protected geographical indication - PGl Zakarpattia
within certain boundaries: the main areas of such
vineyards are located in Berehovsky, Vinohradovsky,
Uzhhorodsky, Irshavsky, and Mukachevsky Regions, and
in some places, these vineyards located in the foothills of
the Carpathian mountains reach the height of 200-250
meters above sea level.

Incidentally, 2021 was announced as the Year of Wine
Tourism in Transcarpathia by the Transcarpathian Tourist
Organization.



KOTHOP

yA.Pakoum QepeHua ll, 274/A,
c.MyxwmeBo, beperosckuit p-H,
3akapnarckast 00A.,

+38 096 011 62 18, +38 099 432 33 62
pr@cotnarua, cotnarua
facebook.com/cotnarhills

Cotnar

Rakoftsi Ferents |l Street, 274/A,
Muzhievo village, Berehovo Dostrict,
Transcarpathian Region,

+38 096 011 62 18, +38 099 432 33 62
pr@cotnarua, cotnarua
facebook.com/cotnarhills

doro: Makcrm BoaoLwmH

CoOBpPEMEHHbIN 30BOA MOAHOTO LMKAQ MPOK3BOACTBA, 160 A modern full-cycle winery, 160 hectares of its own
rad COBCTBEHHBIX BUHOMPAAHNKOB B SKOAOTMYECKM HNCTON vineyards in an environment-friendly area. Local
30He. MeCTHblE MUHEPAABHbBIE MCTOYHMKM HOCHILLAKOT AO3bI mineral springs saturate the vines not only with the
He TOABKO YMCTENMLIEN BOAOM, HO U LEHHbIMA MUKPOIAE- purest water, but also with valuable microelements.
MEHTAMU. TAOBHbIN BUHOAEA — [ensa Bepeww. C ero npuxo- The chief winemaker is Geisa Veresh. With his
AOM K YXKE CYLLLECTBYIOLLMM AECEPTHBIM 1 KYNOYKHBIM BUHOM arrival, high-quality varietal wines were added to
AOBOBUMAUCH KQYECTBEHHbIE COPTOBLIE: KOBEPHE, MEPAO, the already existing dessert and blended wines:
LWOPAOHHE, PUCAVHT N AP. AEryCTALMOHHBIM 30A MPUIAC- caberet, merlot, chardonnay, riesling, efc. The
LLIAET roCTen Ha AeryctaLmio. TAKKe MOXHO 30KO3ATb 3KC- tasting room invites guests to tasting. You can also
KYPCUIO HO COBPEMEHHYIO BUHOAEABHIO U YXOXKEHHbBIE BU- book a tour to the modern winery and the well-
HOTPOAHUKN «KOTHaP Y. tended Cotnar vineyards.

Must visct

BuHHbIE pecTMBAAU

DeCTBAAbL «HepBeHe BUHO», HOUMHAS C 1996 T., €XKEroAHO NMpo-
xoamT B MykayeBo Ha Ctapbit HoBbIN roa, (12-14 aHBapS). 3TO HE
TOABKO OAMH 113 CAMBIX CTAPbIX MPOA3AHUKOB BUHA B CTPAHE, HO 1
OAVH 113 COMbIX MACCOBbIX. CIOAQ CHE3KAIOTCS COTHM YHACTHM-
KOB W TbICSI4M rOCTEN 13 YKPAMHDBI 1 COCEAHVX CTPAH.

Since 1996, Chervene Vino Festival has been annually held
in Mukachevo during the “Old New Year” (aka New Year
according to the old calendar: January 12-14). This is not only
one of the oldest wine festivals in the country, but also one of
the most large-scale. Hundreds of participants and thousands
of guests from Ukraine and neighboring countries attend it.

DRINKS PLUS| @



Cotnar.
HoBag spa

Kommanma Cotnar — AereHAa 3akaprarbs. PacrioAOKeH-
Hasg PIAOM € TOpoAOM beperoso, B ceae MyKimeBo, BUHO-
ACABHS BO3POKAAeT MHOTOBEKOBBIE TPAAMLIMM PEerMoOHa C
1996 roaa, coderasd KAaCCMYECKME METOABI C COBPEMEHHEI-
My ioaxoaamu. A 2020 roa cTaa TOYKOI OTCYETaA ee HOBejl-
1€yt MICTOPUM, 32 KOTOPOJ CA€AYeT OYepeAHasd, 3HAYUTeAb-
HO 6OA€e BBICOKas CTYIIeHD DBOAIOIIMNA.

AMOMIIMO3HAs MOAOAAS KoMaHAa Cotnar IoCTaBMAA Iie-
pea coboJt HOBBIE LIEAV ¥ YCIIENIHO MX BOIIAOLIAeT: 0OHO-
BUAUCH AMHEMKM ITPOAYKTOB, M YKPaMHCKME BalfHAOBEPBI
[T03HAKOMMAMCh C BMHAMM MHOTO YPOBHS IIOA OpeHAOM
Cotnar, BBIIICAIIMMM Ha PBIHOK B YILIEALLIEM TOAY.

AMOMILIMY KOMAHABI He OTPaHMUMBAIOTCS BHYTPEHHMM
PBIHKOM, Ha KOTOPOM KOMITaHMA U €€ BMHA — K IIPMMEpY,
AMHeJIKa AeTKMX U cBexkux Gorobchiki, — yKe IOAB3YIOTCS
CITPOCOM. 3aKapIIaTCKye BUHOAEABI Pa3pabaThIBAIOT [TAAHbI
MEKAYHAPOAHOJI DKCIIAHCHY, B OAVIKajiiee Bpemst cobmpa-
SICh TIO3HAKOMUTb 1 3apyOeKHBIX LIeHMTeAelt BuHa ¢ Cotnar
— KAIOUEeBBIM OPEHAOM OAHOTO M3 MCTOPMYECKMX BUMHHBIX
PEerMoHOB YKpaMHEL.

ITpmpoaa meApo oAapMAa STOT TOPHBI Kpaji: MMHEpPaAb-
HbI€ MCTOYHMKY HACBIILAIOT LIeHHBIMM DA€MEHTaMM TI0YBBI
CKAOHOB, OAArOIPMSATHBI KAMMAT XapaKTePM3YeTCs MI-
KOJ 3MMOV M IIPOAOAKUTEABHBIM TEIIABIM A€TOM C OITH-
MaAbHBIM KOAMYECTBOM COAHEYHBIX AHel1. Bee oTr pakTOphI
CO3AQIOT MACAABHBIE YCAOBMA AAS BBIpAllMBaHMA BUHOIpPa-
Ad, a B c1MOM03e € TPYAOAIOOVIEM 1 OIIBITOM IIpOdeccyoHa-
AOB — CIIOCOOCTBYIOT POKAEHMIO YHUKAABHBIX BUH.

CpeAn KMBOIMCHBIX KapITaTCKMX IIeii3akeil pacKu-
HYAUCh 160 ra yXOKeHHBIX BMHOTPaAHMKOB Cotnar, rae
BBIPALIMBAIOTCS AeCATKM OEABIX M KPACHBIX IOMYASPHBIX
eBPOIIeNICKMX, a TaKKe MeCTHBIX COpTOB: TpamuHep, Ae-
aHKa, Myckar, lapaonne, CoBuHbOH baaH, PucamHr,
Kabepre, Camepasu, Mepao. M3 0oT6OPHOTO BMHOTpPaAA
C BTUX AO3 TaAAHTAMBEIC BMHOAEABI KOMITAHMMU CO3AAIOT
OGAEHABI 1 MOHOCOPTOBBIE DAETAHTHbIE CyXM€ M POCKOII-

HbI€ A€CEPTHBIE BMHA.

Cotnar.
New era

The company Cotnar is a legend of Transcarpathia.
Located near the town of Beregovo, in the village of
Muzhievo, the winery has been reviving the centuries-old
traditions of the region since 1996, combining classical
methods with modern approaches. It should be emphasized
that 2020 became the starting point for its modern history
and will be followed by another, much higher stage of the
company’s evolution.

Cotnar’s ambitious young team has set new goals and
is successfully implementing them: the product lines have
been updated, and Ukrainian wine lovers familiarized
themselves with the wines of a different level under the
brand name Cotnar, which had been introduced into the
market last year.

The team’s ambitions are not limited to the domestic
market, where the company and its wines — for example,
the line of light and fresh Gorobchiki - are already in great
demand. The Transcarpathian winemakers are developing
plans for international expansion; in the near future, they
are going to present Cotnar — a key brand of one of Ukraine’s
historical wine regions - to the foreign wine connoisseurs.

Nature has generously endowed this mountainous
region: mineral springs saturate the slopes with valuable
elements; its favorable climate is characterized by mild
winters and long warm summers, with an optimal number
of sunny days. All these factors create ideal conditions for
growing grapes, and in symbiosis with a hard work and
experience on the part of the professionals, contribute to
the birth of unique wines.

Among the picturesque Carpathian landscapes, there are
160 hectares of well-tended Cotnar vineyards, where dozens
of popular European and local white and red varieties are
grown: Traminer, Leanca, Muscat, Chardonnay, Sauvignon
Blanc, Riesling, Cabernet, Saperavi, and Merlot. The selected
grapes from these vines are used by the company’s gifted
winemakers to create blends and elegant single-varietal dry
wines as well as luxurious dessert ones.
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Ferentsa Rakotsi str. 274,Muzhiyevo villoge, Zakarpatska oblast, Ukraine
tel. +38096 011 62 18, max.voloshyn.wine@gmail.com
www.cotnarua 3 cotnar_wine @ cotnarhills
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Pecropauus Xara, http://hata.rest/, +380 99 099 1000

Wed-nosap Butaamm [lypanesny, obyyoBwmmncs B ba-
CKCKOM KYAMHOPHOM LieHTpe (CaH-CebacTbsiH, MIcnanwms)
M KyAVHOPHOW WKkoAe Ferrandi B Mapuke, roToBUT 3AECH
OAOAC TAANLKOW KyXHW. HO «KOHeK» Ledha — BOCCTAHOBAE-
HME APEBHWNX PELLEMTOB KYXHW 3AMOPOMKCKMX KA3AKOB. STO
HEBEPOSTHbIN FACTPOHOMNYECKMIA OMbIT — PY4AEMCS].

Khata Restaurant, http://hata.rest/, +380 99 099 1000

Chef Vitaly Guralevich, who studied ot the Basque
Culinary Center (San Sebastian, Spain) and the Ferrandi
Culinary School in Paris, prepares Galician cuisine here.
But the chef’s “strong point” is the adaptation of ancient
recipes for the cuisine of Zaporizhzhia Cossacks. This is
an incredible gastronomic experience: we definitely
guarantee it!

Wine Festivals

«Sonyachny Napiy»: for 16 consecutive years in April-May,
it gathers winemakers and beekeepers in Uzhgorod who
create honey drinks.

BuHHbIE decTnBaAU

«COHSIYHUIA HaMiM» — 16 AET NOAPSIA B ANpeAe-Mae cobu-
paeT B Y)KrOPOAE BUHOAEAOB U MYEAOBOAOB, CO3AQIOLLINX
MEeAOBbIE HAMUTKN.

Hao coMoM M3BECTHOM GeCTVBOAE MOAOAOMO  BMHA
«30Kapnatcbke 60XOAe» B KOHLIE HOSIBPS MPE3eHTYIOT
MOAOABIE AOKOAbHbIE BUHA 11 CMELMAAUTETbI MECTHOCTU.

At the “Transcarpathian Beaujolais” — the most famous festival
of young wines — young local wines and local specialties are
presented at the end of November.

Must visct LVZ/J/
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Edem Resort Edem Resort
c.CTpenky, NMepembiLL- Strelki vilage,

ASIHCKWIA PAVOH, AbBOB- Peremyshliansky District,
CKas1 OBOA. Lviv Region.

+380 67 314 65 12 +380 67 314 65 12

seeyou@edem.com.ua
www.edemresort.com

Edem Resort - Kowm-
MAEKC, BKAKOHQIOLLIA
oTenb, SPA-LieHTP,
TOAbG-KAYD 1 pecTopa-
Hbl: Panorama, DeVine,
Edem, Terrace by the
laoke. HeckoAbKko AeT
HO30A 3AECh 30AOKNAMN
BUHOMPAAHUK HO 1,5 ra
1 y)kKe CO3AQHO BUHO.
MpoeKTnpyeTCs BUHHBIN
norpeb c aerycraum-
OHHBIM 30A0OM, KOTOPLIN
MO3BOAUT PACLUNPUTD
TypUCTUieCKkun odpodep.

seeyou@edem.com.ua
www.edemresort.com

Edem Resortisa
complex that includes
ahotel, SPA center, golf
club and restaurants:
Panorama, DeVine,
Edem, and Terrace by
the lake. Several years
ago, a 1.5 hectare
vineyard was planted
here and wines have
already been created. A
wine cellar with a tasting
room is being designed,
which will expand the
tourist offer.
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BuHHbIE pecTnBaAU

«CBATO CUPY | BUHO» TPOAMLIMOHHO
MPOBOANTCS BO /AbBOBE B OKTI6pE. 31O
SIPMOPKQA ChIPOB, AOKOABHbBIX MPOAYK-
TOB 1 BWH CO BCEX PErMOHOB, AerycTo-
LMK, MOCTEP-KAQCCHI 1 KOHLLEPTI.

“The Festival of Cheese and Wine” is

fraditionally held in Lviv in October. This
is a fair of cheeses, local products and
wines from all regions, tastings, master
classes and concerts.

Galicia Distillery

We produce and sell
grape and fruit spirits

(aged in oak and not aged)

Delivery:

Contacts:

Park. Art of Rest
yA.ButoBckoro, 43 A, ./AbBOB,
+380 67 008 22 22
facebook.com/park.artofrest

PeCTOpaHHbBIN KOMAAEKC PACHOAO-
XKEH B MAPKE HEAQAEKO OT LIeHTPA
ropoaQ. B BUHHOM KOpTE NPeACTaB-
AEHbl YKPOMHCKME BMHO HAPSIAY C
AYHLUMMK MPEAAOXKeHUsIMM CTaPO-
ro n Hosoro Cseta. 3aechb 3HAIOT
TOAK B BMHE: Park. Art of Rest GbiA
otMeyeH Awards of Excellence ot
Wine Spectator B 2018, 2019 1 2020
FOACX, O COMEAbE 30BEAEHMS ABOXK-
Abl BBIMIPBIBAAM KOHKYPC «AyHLUMiA
comenbe YkpanHbl» (2018 1 2019rr.).

[IpAT I'A/TIIIA OV CTWMJIEPI

Park. Art of Rest 4\)

Vitovsky Street, 43 A, Lviv
+380 67 008 22 22
facebook.com/park.artofrest

The restaurant complex is located
in a park near the city center.

The wine list includes Ukrainian
wines along with the best offers
from the Old and New World. They
know a lot about wine: Park. Art of
Rest won the Awards of Excellence
from Wine Spectator in 2018, 2019
and 2020, and the restaurant’s
sommeliers won the  Best
Sommelier of Ukraine competition
twice (in 2018 and 2019).

Bupobnsemo n npogaemo

BUHOrpaaHi Ta nnoaoBi CNUpTU

(BMTprMaHi B ay6i Ta HE BUTPUMaHI)

HocTtaBka:

KoHTakTu:

facebook.com/park.artofrest

www.gdspirit.com

Pt CIHOXIBARRA AHKO(OHE

\
Bt Ak BALOT0 S00P05
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Must visct YEY

Citadel Inn zq(j

yA.lpabosckoro, 11, .AbBOB —
+380 32 295 8 222; +380 50434 96 77
info@citadel-inn.com.ua
www.citadel-inn.com.ua

ByTMKOBBIN OTEAb BCTPEYOET POCKOLLbKO B
Ayxe ABCTpO-BeHrepckom wmmnepun. ECTb
COBCTBEHHbIN BUHHBIV NOrpetd C KOAAEKUMEN
BbIAEPXKAHHbBIX BUH CO BCEro Mmpa. OTKPbIT
CUrapHbIM 30A. B pectopaHe «fapmara» ro-
TOBUT OAMH 13 AYYLLKX LLEd-NOBAPOB CTPAHbI
EBreHnn CyLuko.

Citadel Inn
Hrabovsky Street, 11, Lviv, +380 32 295 8 222; +380 50 43496 77
info@citadel-inn.com.ua, www.citadel-inn.com.ua

BMHOAEABHS KOBOYO

yA.BoaowmHa, 186, Yxropoa, 3akapnarckast O6A.
+38 063 352 3773, oleksandr.kovach@gmail.com

BuHoaeAnem Anekcanap KoBad saHnmaetcs 25 AeT. Bosraaeasiet Ac-
COLMALMIO YOCTHBIX BUHOTPOAQPEN 1 BUHOAEAOB 30KOPMATHS, O TAK-
XKE SIBASIETCST YAEHOM KOMUCCUM MO 3AKOHOAQTEALCTBY B Chepe BUHO-
AeAVs Ny MUHarponoAnTuky. OcHoBaTeAb decTrBaAer «COHSIHHN
Hani n «3akapnarcbike boxoae». AxekCaHAP KoBOY CO3ATET OKOAO
20 TMMOB BMH, B TOM YNCAE KAGCCHYeckue urpuctsle. OH nepsbiM B 30-
KaPMAThE BBIMYCTUA «BUHHOE NBO» W pet-nat. AerycTaumm NpoBOAUT
B «BuHapHe Kosaua» (AbBOB), ASTYCTALIMOHHOM 3aAe «LLiapaAOHHE»
(Y>Kropoa). a Taioke MPUHMMOET FOCTEN HA BUHOASABHE.

Kovach Winery
Voloshin Street, 18B, Uzhhorod,

Transcarpathian Region,
+38 063 352 3773, oleksandr.kovach@gmail.com

Alexander Kovach has been involved in winemaking for 25 years. He
heads the Association of Private Vinegrowers and Winemakers of the
Transcarpathia, andis also a member of the commission for legislation
in the field of winemaking at the Ministry of Agrarian Policy of Ukraine.
Founder of the festivals “Sonyachny Napiy” and “Transcarpathian
Beaujolais». Alexander Kovach creates about 20 types of wines,
including classic sparkling ones. He was the first in Transcarpathia
to have produced “wine beer” and pet-nat. Tastings are held ot
Kovach Winery (Lviv), tasting room “Chardonnay” (Uzhhorod), and
Alexander Kovach also receives guests af the winery.

The boutique hotel welcomes you with luxury in the spirit of the Austro-
Hungarian Empire. There is a private wine cellar with a collection of
aged wines from all over the world. The cigar room is open. One of the
best chefs in the country, Evhen Sushko, is preparing exquisite dishes at
Harmata Restaurant.

v,

doro: www.facebook.com/WinehallShardone



[lepBas 3akapnar-
CKQOS1 MOAVHYAPHS]

C. MuHam, Y>KropoACKUi p-H, 3akapnart-

CKkast 0BA., +38 (050) 423 8042

agrofservice@ukr.net, palinochka.com.ua

facebook.com/palinochka

Mpeanpusitne NPOU3BOAUT TPO-
AVILMOHHBIE AAST 30KAPMATHST HO-
TYPOAbHbIE PPYKTOBBIE AUCTUAASI-
Tbl, — HO3bIBAEMbBIE «MOAVHKOMM,
30BOA, OCHALLEH COBPEMEHHBIM
E€BPOMNENCKUM 060PYAOBOHW-
eM. B nponsBoACTBE MCMOAB3YIOT
TOABKO CBEXWE, 3PEAbIE N COYHbIE
NMAOAbI. HO 13rotoBAeHne opHOM
BYThIAKM TOKOTO HAMMUTKA TpebyeT-
C$1 5-7 K OTOOPHBIX CNEeAbIX GPyK-
TOB. OTO BbICOKOKOYECTBEHHbIN
MPOAYKT, MpUYeM No BeECbMA yme-
PEHHBIM LEHOM (B €BPOMNENCKMX
CTPAHAX QPYKTOBLIE AUCTUAASTHI

OTHOCSITCSI K MPEMUOABHOMY CEITMEHTY 1 COOTBETCTBYIOLLLEN
LLeHOBOW KaTeropun). «[TAAMHYAPHSI» MPUHUMAET rOCTen Ha
Aeryctaumm. ECTe MArasumH ¢ WXPOKUM QCCOPTUMEHTOM.

Transcarpathian Region, +38
agrofservice@ukr.net, palino
facebook.com/palinochka

the premium segment

guests for tastings. There

The First Transcarpathian
Palinka Distillery

Minay village, Uzhhorodsky District,

(050) 423 8042
chka.com.ua

The distillery produces natural
fruit  distillates,  traditional
for Transcarpathia,  which
are called “palinkas”. The
distillery possesses the modern
European equipment. Only
fresh, ripe and juicy fruits
are used in production. The
production of one bottle of
such a drink requires 5-7 kg
of selected ripe fruits. This is
a high quality product, and
offered at very reasonable
prices (in European countries,
fruit  distilates belong to
and the corresponding price

category). “Palinchamya” (Palinka Distillery) receives

is a store offering a wide range.

o> D

TPOAULIMHMIA 3OKAPNATCHKUA MILHUIA HAMIWN,
BUrOTOBAEHUM 30 KAQCUYHOIO TEXHOAOTIEIO 3i CBDKUX 36POAXKEHUX  /
OPYKTiB LLASIXOM 6QratocTtyneHeBoi AUCTUASLLI.

Y HaMoi 36epeeHi BCi HATYPAAbHI OPTraHiYHi KOMMOHEHTH, SIKi HOAQKOTb

NPOAYKTY CBOERIAHMIN CMAOK | HEMOBTOPHUM APOMAT.

=) =

palinochka.tfrade@gma

TOB «<ATPOOPYKTCEPBIC»

3aKApPNATCbKA OOA.,
YXXrOpOACBKMM P-H,

c. MuHain, ByA. CBoboan, 9,
+38(050) 423-80-42.

il.com

www.palinochka.com.ua

3AKAPIIATCHKA TPAIMLIIHA

Peknama
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Father s wine
AT [YCatmH, TEPHOMOABCKAS OOA.,
+38 (066) 492 8281, FB: Father's wine

OcHoBATEAU — BU3HECMEH BAOAMMUPD BysSHOK 1 BUHOAEA C
GOAbLLMM OMbITOM BUKTOP KOHAPQAT NpeABMAEAM NeEPCeK-
TVBbI BUHOMPOAQPCTBA B POAHOM Kpae U elle B 2010 3aA0-
YKMAM NEPBBIN BUHOMPOAHMK, Cenvyac 3paeCb GOPMUPYETCS
LIEABI BUHOAEABYECKNN KAQCTEP, NAOLLAAb BUHOPOAHMKOB
AOCTUraeT 5ra. Beipawpmsatot copra: Fonutep, Conagpuc, My-
ckapuc, MoxanHutep, KabepHe KopTtuc, PereHt, MuHo Tk, a
TAKXKE BOCCTAHOBAMBAIOT AOKOABHBIE COPTA, KOTOPbIE, MO
NPEAQHMIO, POCAN 3AECH ELLLE BO BPEMEHO ABCTPO-BeHrpun.
MpownssoacTBo pacTtet, peAns3 2020r. — 11 TOHH. XUT MOCAEAHE-
rO Ce30HA — PO30Bble BUHA 13 KOnnTepa, Cyxme 1 urpuctsle.
DKCNeEPUMEHTbI C pet-nat, a TakKe NpemMnymM-BUHAMM 6OYKO-
BOW BbIAEPIKKN. beAble BUHQO YPpe3BbIYAMHO APOMATHbIE, 3TO-
My CMOCOBOCTBYIOT MOYBbI (PIAOM [MOAOABCKIME TOBTObI — KOM-
nAeKkc BapbePHbIX PUdoB ApeBHero CapMATCKOro Mops,
KOTOPbIE NPEBPATUAUCH B FOPbI) 1 BICOKOS TEXHOAOTMYHOCTb
NPOU3BOACTBA. MeCTO C BOALLLMM TYPUCTUHECKM NOTEHLN-
OAOM, MPEXAE CAOBUAOCH KYPOPRTOMU C LLIeAeBHOM BOAOW.
EcTb oTenb, yAOBHEE AOBMPATLCS ABTOMOOUAEM.

Father's wine

Urban village Husiatyn, Ternopil Region
+38 (066) 492 8281, FB: Father's wine

The founders - businessman Viadimir Buyachok and Viktor
Kondrat, winemaker with a vast experience - foresaw the
prospects for viticulture in their native land and yet back in
2010 planted the first vineyard. Now a whole wine-making
cluster is being formed here, and the vineyard area reaches
5 hectares. The varieties grown here include: Jupiter, Solaris,
Muscaris, Johanniter, Cabernet Cortis, Regent, and Pinot Tin;
they also restore local varieties, which, according to alegend,
grew here in the days of Austro-Hungarian Empire. Production
output is ever-growing, and release for 2020 is equal to 11
tons. The hit of the last season: rosé wines from Jupiter; they
are dry and sparkling. Experiments with pet-nat as well as
cask-aged premium wines are ongoing. White wines are
extremely aromatic, and their aroma is enhanced by the soils
(near Podillia Tovtry, there is a complex of barrier reefs of the
ancient Sarmation Sea, which furned info mountains) and
high technological efficiency of the production. A place with
great tourist potential, formerly famous for resorts with healing
water, There is a hotel; it is more convenient to get there by car.

_ Arsen Fedosenko, arsenfe@gmail.com, @arsen.fedosenko

Bohdan's

Ypouuie «bakotam, c.[pyLuka Ha AHecTpe,
48 kv o1 KameHel-TToAOAbCKA, XMEABHNLIKOS]
00A., +38067 67 02 835, bpavliiy@gmail.com,
FB: boraaH NaeAnin, bohdanswinery.com

BuHoaeA BoraAQH MaBAMK — NATPUAPX CpeAn KPpAdTOBbIX
BMHOAEAOB, OH 30HUMOETCS BUHOAEAMEM CBbille 20 AeT.
BMHOrPOAHMKM AO 2 FO PACMOAOXEHBI B YHUKOABHOW KAU-
MQTUYECKOW 30HE HO CKAOHOX AHECTPA B [TOAOABCKIX TO-
BTPAX. Ero BUHO MPEKPACHO AEMOHCTPUPYIOT OCOBEHHO-
CTn Teppyapa (copta: Hebburono, CaHaxkosese, Cupa,
CoBMHBOH BAQH, PucauHr, Aavrote, lesoputpammnHep u
AP.). VIX MOXXHO AOATO OMMUCHIBATH, HO AyuLle NPOBOBATH.
Ha koHkypce «Oaecckui 3aame» B 2019r. BUHA «bap6apun-
CcKa» 1 «bakoTa» NOAYUYMAK cepebpo. Ha Tepputopmm Bu-
HOAEABHM MOCTPOEH MUHU-OTEAb, IAE MOXXHO PA3MECTUTD
A0 10 yenoeK. PIAOM — PYUHBI CKAABHOrO MOHACTBIPS,
Men3akHble OBpPbIBbl HOA AHECTPOM. 3TO MECTO B COYe-
TOHWM C BUHOMM NAHA MNOBAMS OCTABASIKOT BIEYATAEHMS HO
BCIO XW3Hb. AOBMPATLCS TOABKO OBTOTPAHCMOPTOM, TypU-
CTNHECKOS1 MHOPACTPYKTYPO OTCYTCTBYET.

Bohdan’s

Bakota stow, village Hrushka on the Dniester river,
48 km from Kamyanets-Podilsky,

Khmelnitsky Region,

+38067 67 02 835, bpavliy@gmail.com,

FB: Bohdan Pavliy, bohdanswinery.com

The winemaker Bohdan Pavliy is the patriarch among craft
winemakers: he has been engaged in winemaking for over
20years. Vineyardsup to 2hectares arelocatedinthe unique
climatic zone on the slopes of the Dniester river in Podillia
Tovtry. His wines perfectly demonstrate the characteristics of
the terroir (varieties: Nebbiolo, Sangiovese, Syrah, Sauvignon
Blanc, Riesling, Aligote, and Gewurziraminer, etc.). They
can be described endlessly, but to cut a long story short:
is better to taste them. At the competition Odessa Bay in
2019, the wines Barbariska and Bakota won silver medals.
In the territory of the winery, a mini-hotel was built, which
can accommodate up to 10 people. Nearby atftractions:
ruins of a rock monastery, picturesque cliffs over the Dniester
river, This place, combined with Pavliy’s wines, will give an
experience of a lifetime. Accessible only by car, there is no
tourist infrastructure.



Kalyus Winery

C.PyAKoBKa, HOBOYLUMLKMI P-H, XMEABHNLKASI

06A., +38 068 553 8101

tOpuin 1 EBreHns AQHUAIOKM CAEAQAM CTOBKY HA
YHUKQABHBIN TEPPRYAP — MECTO COEAMHEHNS PYCEA PEK
AHeCTP 1 KOAyLW — 1 HEe OLWMBAMCH. Kpain CAQBUTCS HE
TOABKO YKMBOMCHbIMW MEN3ANKAMU N SKOAOTUYHOCTHIO,

HO 1 MEET BUHOAEABYECKME TPOANLLNN:
eLle B NO3AMNPOLIAOM BEKE 3AECH OblAU
BUHOTPOAHWUKM U BUH3ABOA,. tOpun Aa-
HUAIOK, MOHNMQOS LLEHHOCTb TEPPYAPA, B
20151, BbICAAMA AO3bI, O B 2019r, CO3AQA
OpeHA M BbIMYCTUA MEPBLIN PEAN3 OB-
TOPCKMX BUH. CeMbsl AQHUAIOK KAXKAYHO
rPO3Ab BbIPALUMBOIOT C 3A60TOM, BEPS
He TOABKO B TEPPYAP M MACTEPCTBO, HO
1 B DHEpretnky BUHOAEAQ. PabotatoT ¢
coptamu:  Pucavur, Myckar, LLapaoH-
He, CoBMHbOH BAaH, CyXOAMMAOHCKWNA,
KabepHe, KabepHe Koptnc, Mepao,
CanepaoBn. BUHOAEABHS NPOBOANT Aery-
CTOLMN HO YIOTHOM TeppacCe C BUAOM HA
peKy. YpOBEHb OBTOPCKMX BUH (OAHO 13
HUX Y)K€ HO3BAHO AYYLUMM BMHOM CTPQO-
Hbl HO MPOPECCUOHAABHOM KOHKYPCE)
COOTBETCTBYET KPACOTE MPUPOABI. [1o-
6AN3OCTU ECTb OTEAU U TYPUCTUHECKOS]

MHPPACTPYKTYPA.

Kalyus Winery

Rudkivka village, Novoushitsky District, Khmelnitsky
Region, +38 068 553 8101

Yuri and Yevheniia Danilyuk relied on the unique ferroir:
junction of the Dniester and Kalush rivers, and they were not
mistaken. The region is famous not only for its picturesque
landscapes and environmental friendliness, but also has wine-
making traditions: even in the century before last, there had

— been vineyards and a winery. Yuri Danilyuk,
understanding the value of this terroir, had
planted vines in 2015, and in 2019, he
created abrand and made thefirstrelease
2 of the author’s wines. The Danilyuk family
grows each bunch with care, believing
not only in terroir and craftsmanship, but
also in the winemaker's energy. They have
been working with the varieties: Riesling,
Muscat, Chardonnay, Sauvignon Blanc,
Sukholimansky,  Cabernet, Cabernet
Cortis, Merlot, and Saperavi.

The winery conducts tastings on a
cozy terrace overlooking the river. The
level of the author’s wines (one of them
has already been named the country’s
best wine at a professional competition)
corresponds to the nature’s beauty.
| There are hotels and tourist infrastructure
available nearby.

Cprtis

RED DRY WINE

Kalyus Winery:

wine story 3 aBTOPCbLKUM NOYEpPKOM

BuHopo6Hs Kalyus Winery BigHoBu-
na fdaBHi BUHOPOOHI Tpaguuii Xmenb-
HWYYMHU | CbOTOAHI BUMYCKAE aBTOPChKi
BUHA, WO OEMOHCTPYIOTb OOWH 3 Hal-
BUpa3HilLMX TepyapiB kpaiHu. Jlo3n Ha
Micui 3nuTTs pidok [Hictep Ta Kantoc
BUPOLLYBanuUCcs e B NO3aMUHYNOMy
CTOpIYYi: MiCLLEBUA BUHOrPagHWUK Hari-
yyBaB 6nun3bko 20 TUCAY 1103 U HaBITb
icHyBano BMHOpoOHe nignpuemcrso. A
Kantocbki BuHa Gynu Bigomi ganeko 3a
MeXaMu PerioHy.

Tox we 10 pokiB TOMy, po3yMitoum no-
TeHuian uboro Tepyapa, tOpi JaHuniok
3acaayB BracHy 3eMerbHy AinsHKy cai-
XaHusMu BuHorpagy, 3 sikoro B 2015 poui
6yno BupobrneHo nepiue BuHO. | iomy
3amarno npocto pobuTw FigHOro Kracy
Hanin B UikaBomy Tepyapi. HOpii JaHu-
MoK nepeTBOpuB X00i Ha cnpaB.y XWUTTA

KALYUS WINERY

i noctaBmB amOiLiiHi Lini — cTBOptOBaTH
aBTOPCbKi BMHA BWLLOMO raTyHKy 3 sic-
KpaBuMK 03Hakammn MmicuesocTi. B 2019
poui Kalyus Winery 3anyctuna srnacHun
6peHa, B MiHiKy SIKOro BXOASATb BUHA 3
coptie Myckart, Pucninr, WapgoHe, Ka-
6epHe, Mepno, Canepagi TOLLO.

BuHa Kalyus Winery Bxe noyanu
30Mpatin Haropoau, i He opaMHapHi
— BULWi Haropoau! 3okpema, «Ka-
6epHe Koptic» 2019 6yno Big3Have-
HO sk «Kpale 4yepBOHe Cyxe BWHO
YkpaiHu» Ha aBTOPUTETHOMY KOH-
kypci «CopT i Tepyap. MikpoBuHo-
po6ctBo». BuHamu Kalyus Winery
novanu LikaBUTUCA BUHHI ByTukn Ta
pectopaHu. CnpobyBatn Oyab-sike
BMHO KOpis [laHunioka MoxHa Ha ge-
rycrauisix Ha BUHOpOOHi, a 3aMoBUTH
3 OCTABKOK — MO BCil YKpaiHi.

+38 068 553 8101 kalyus.winery@gmail.com
i kalyuswinery @kalyuswinery

P CHOWBAHHMHKO(OM
Ihse I0F sAWOT0 JL0P0B A
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I 3TOMY pPEerMoHy OTHOCAT XEPCOHCKYIO 1M HUKOAQEB-
CKyt0 OBAQCTI, MPUHEPHOMOPCKME N MPUA30BCKME TEPPU-
TOPUN. DTO 3EMAM C HEBEPOSITHO MHTEPECHOW NCTOPVEN,
B TOM YNCAE BMHOAEABYECKOWM. AO3bl B STUX KPASIX BbIPO-
LUMBOAM ELLE B APEBHUX MPEYECKNX MOCEAEHMSIX. 30TEM B
NPUBPEXHBIX 30HAX BAQCTBOBOAN TYPKM — KAK MyCYABMAHE,
SHTY3MO3MAO MO OTHOLLUEHMIO K BUHY HE UCMbIThIBOBLLME. A
MOTOMY BUHOTPOAHNKA AUHOAM W, B KOHLLE KOHLIOB, CAEADI
BMHOAEAMS CTOAM AOCTYMHbI AULLIb OPXEOAOraM.

B XIX BeKke Kpam 30CEAIACS HEMELKMMY KOAOHVUCTOMMU,
KOTOPbIE MPUBE3AM C COBOM COXKEHLbI, B MEPBYIO OYEPEAD,
PUcAnHra PemHckoro. Kpome 1oro, B AOKYMEHTOX TEX Bpe-
MEH yrnomuHatotcs copta Kabacma, Aammuwak, Cepek-
CU8, BUAMMO, 30BE3EHHBIE C TEPPUTOPUM HbIHELLHEN MOA-
AOBbI. CEeropHst Ux PACCMATPVBAIOT YXKE KAK AOKOAbHbIE,
HO, MO MHEHWIO CMELMAAMCTOB, OHM HE OCOBO MHTEPEC-
Hbl AASl COBPEMEHHOTO BMHOAEAMS.  3AECH BbICOMKMBAIOT
LUMPOKNIA OCCOPTUMEHT EBPOMENCKNX COPTOB, KOTOPbIE
AQIOT OTAUYHBIE PE3YALTATHI B PYKOX YMEAbBIX BUHOAEAOB.
41O KOCOETCS MPUPOAHBIX YCAOBUIA, TO PEMMOH PACMIOAO-
YKEH HA TEX XKE LUMPOTAX, HTO 1 3HOMEHUTBIE ANMEAAQCHOHDI
DPAHUMN, COAHLIO AOCTATOYHO AASI BbI3PEBAHMS SIr0A, MO-
YBbI MOAXOASIT, A C NEPUOACMM 30MOPO3KOB BUHOrPOACPM
HOYUYMANCH CMIPCBASITHCS].

“-

This region includes Kherson and Nikolaev Regions,
Black Sea and Azov territories. These are the lands with
an incredibly interesting history, including winemaking.
Vines in these areas were grown in ancient Greek
seftflements. Thereupon, the Turks ruled in the coastal
zones - as Muslims, who did not feel enthusiastic about
wines. Therefore, the vineyards ran wild and, in the end,
the fraces of winemaking became available only to
archaeologists.

Inthe 19th century, theregionwasinhabitedby German
colonists who brought with them seedlings, primarily of
Rhine Riesling. In addition, the documents of those times
list such varieties as Kabasma, Alimshak, and Serexia,
which were apparently imported from the territory of the
present-day Moldova. Today, they are considered to
be local ones, but, according to experts, they are not
particularly interesting for modern winemaking. A wide
range of European varieties are planted here, and they
give excellent results in the hands of skilled winemakers.
As concerns natural conditions, the region is located
at the same latitudes as the famous appellations of
France, the sun is sufficient to ripen the berries, the soll
is suitable, and the growers have learned to cope with
the periods of frost.

HOTO NPEAOCTABAEHO BUHOAEABYECKMM XO3MCTBOM KH$13$1 [1.H. Tpybeuoro



HaTtaAbs BAAronoAy4Has,
npe3nAEHT BceykpanH-
CKOW accoupaumm
BUHOAEAOB 1 COMEAbLE,
OCHOBATEAL [lepBo B
YkpaunHe LLIKOABI COMeAbe
«MacTep-KAaCC,

BUHOAEABYECKOE
XO35IMCTBO KH$13$1
[1.H. ToybeLkoro

c.Becenoe, beprcaasckui p-H,

Prince Trubetskoi
Winery

Vesele village, Beryslavskiy region,

@natdliia.blogopoluchnaya XepCOHCKas 0OA. Khersonska oblast,

+38 050878 47 38 +38050878 47 38
Natalya hotel@vino-trubetskogo.com.ua hotel@vino-trubetskogo.com.ua
Blagopoluchnaya, vina-trubetskogo.com.ua vina-trubetskogo.com.ua
President of the facebook.com/vina.trubetskogo facebook.com/vina.trubetskogo
All-Ukrainian Association
of Winemakers

and Sommeliers,

Founder of the First

School of Sommelier
“Master Class” in Ukraine,
@nataliia.blagopoluchnaya

EAMHCTBEHHOE MCTOPUYECKoe
waro YkpauHbl (1896 r!) pacno-
AOXEHO B KPACKMBOM MeCTe — HA
Gepery pekn AHenp 1 KaxoBckoro
BOAOXPAHUAULLA. AYMOA AM [eTp
Hukonaesmy TpyGeLKon B TOM AQ-
AEKOM 1896-M, KOTAQ MPUCAYLLIOA-
CS1 K COBETAM TEHUS BUHOAEAMS
/AbBO [OAMLBIHO 1 30COAMA BUHO-
TPOAHNKAMM tOXKHBIE CKAOHBI AHE-
npa, Y4TO PE3yALTAThl 3TOTO TPYAQ
BOyAYT NPOCACBASTL €70 UMS Yepes
BeKa? Aymaio, AQ - MHAYE OH He
CAEAQA Obl 3TO LLATO AEAOM BCEN
CBOEW XW3HN!

B XX Beke ObIAO MHOrOe — 1 B3AETbI, M NaAE-
HWS, M COBETCKMI NEPMOA MACCOBOrO MpO-
M3BOACTBA, W BbIMYCK 3HOMEHWUTLIX HA BECb
MUP BUH — «[lepAnHA cTeny», «tHOAAHIMPSIHCb-
Ke», «Okcamut YipaiHn», B Hawe Bpems xo-
35CTBO BO3POANAOCh, MOMAB B PYKM AOAEN,
BAIOOAEHHbIX B CBOE AEAO U BUHO! CeroaHst
UMK Y)KE CAEAQHO MHOTO€: MOCTPOEH KOM-
MAEKC SHOTYPM3MA (C OTEAEM, PECTOPOHOM,
60aCCENHOM), 3AKYNAEHO HOBOE OOOPYAOBO-
HUE, EMKOCTU AAS BUHUDUKALLAN N BBIASPK-
KM, BOCCTOHOBAEHbI CTAPbIE BUHHbIE MOABO-
Abl U UAYT PABOTbI MO PEKOHCTPYKLMN 3aMKA
Toy6eukoro, NMoCadKeHbl HOBbIE MEPCMEKTUB-
Hble 1N HETPOAMUMOHHBIE AAS YKPOWHBI CO-
pTa (Manbbek, KabepHe OpaH, Mn Bepao,
Cupa, NMuHo Hyap n Ap.). COXpaHeHb TaKKe
AEreHACQPHBIE MOPOYHbIE BMHO, KOTOPblE B
9TOW KOTETOPUM BEIAEPIKKN — EAMHCTBEHHbIE
B CTPOHE, BbIMYLLEHO OYTLIAOYHOE UrPUCTOE
«BAOH A€ BAaHY!

B mAQHQOX — HOBbIE TVIXME U UTPUCTbIE BUHA
NPEMUAABHOTO Ka4ecTBa. Mbl cAeanM 3Q
YCNEXAMM LIATO, TOK KOK BUHOAEABHS MO-
CTOSIHHO COTPYAHMYOET C Hawwen LLkoaon n
BbICTYNOAC [€HEPOABHBIM NAPTHEPOM Beey-
KPQMHCKOrO KOHKYPCO COMEAbE.

W

The only historical chateau in Ukraine (est. 1896!) is located in a
beautiful place: on the banks of the Dnieper River and the Kakhovka
reservoir. Did it occur to Pyotr Nikolaevich Trubetskoy in that distant
year of 1896, when he took an advice of the genius of winemaking
- Lev Golitsyn - and planted vineyards on the southern slopes of the
Dnieper, that the results of this work would glorify his name through
the centuries? | think so: otherwise he would not have made this
chateau his lifetime project!

XX century has witnessed it all: both ups and downs, the Soviet
period of "mass production”, and the release of world-famous
wines - Perlina Stepu, Naddnipryanske, and Oksamit Ukrainy. In our
fime, the winery has been restored, which was due to the fact that
its owners are the people who are in love with their business and
wine! Currently, they have already done a lot: they have built an
enotourism complex (with a hotel, a restaurant, and a swimming
pool), purchased new equipment, tanks for vinification and aging,
restored old wine cellars and are working on the renovation of
the Trubetskoi Castle, as well as planted new promising and non-
fraditional varieties for Ukraine (Malbec, Cabernet Franc, Petit
Verdoft, Syrah, and Pinot Noir, efc.). The legendary vintage wines,
which are the only ones in the country in this category of aging,
have also been preserved, and a bottle of sparkling Blanc de Blancs
has been produced!

The plans include new premium quality still and sparkling wines.
We follow the success of the chateau, as the winery has been
cooperating with our School and has acted as the General Partner
of the All-Ukrainian Sommelier Competition.

DRINKS PLUS| &
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CAaraemble ycnexa «BUHOAEABYECKOro
xo3amncTea KHasa [1. H. ToybeLukoro»

OAHO M3 CaMBIX MMEHMTBIX M CTApPMHHBIX BMHOACAB-
YeCKMX TIPEATIPMSATHIT, OCHOBaHHOe KHseM TpybOerkmm
B 1889 roay, ceroaHs CO3paeT Aydlllyie TeppyapHBIe BMHA
CTPaHBL

Cspite 120 aet ucropuy, — HaumHag ¢ ['pan-tipu B Ila-
pvke B 1902 oAy, — IPMHECAM YHMKAABHYIO KOAAEKLIMIO
30AOTBIX ¥ CepeOPSHBIX MeAAAell MEXKAYHapOAHBIX KOH-
KypcoB. BmHa «Oxcamutr VYkpainm», «Ilepamna Cremy»,
«HaAAHINIPAHCEKe» CTaAM He TOABKO BM3UTHOV KapTOYKON
YKpamHBI, HO M ITIOCTaBASAUCH K BpMTaHCKOMY KOPOAEBCKO-
MY ABODY.

B XXI Beke mpeAnipmsATvie IPOAOAJKAET TPAAMLIMM Kade-
CTBEHHOTO, MOKHO CKa3aTb apMCTOKPATHIECKOTO, BUHOAL-
Ans CesepHOTo IIpydepHOMOpBA. YHUKAABHBIN Teppyap, B
TOM YMCA€ MACAABHBIN AASL AO3 CKAOH B 15 IpaAycos, CIIy-
CKaomumitcsa K KaxoBCkoMy MOpIO, TIO3BOASICT IIPOM3BOAUTD
BMHA BBICHIETO KadecTBa. CeroAHA BMHOTPAAHMKM 3aHU-
maroT 200 ra, rae pacTyT AO3bl M3 IIMTOMHMKOB MTaAmum
®paunmm: Kabepre CosunaboH, Mepao, ITuuo Hyap, Cupa,
[Tt Bepao, Maanbexk, [llapaonne, Prcanar, Aaurote, [TnHO
baan, CoBnHbOH baaH. HopMupoBaHye yposkaitHOCTH BU-
HOTPAAHBEIX AO3 M JKeCTKMI KOHTPOAB 3a ITPaBUABHOCTBIO
06pe3ky M GOPMUPOBAHMS KyCTa — 3aA0T BHICOKOTO Kade-
CTBa BMH X03s71cTBa. COPTOBOJ COCTaB AdeT pasHoobpase
KOAACKLIMII — PUCAMHIOB, UTPUCTBIX IO KAACCHKe, ITMHO
HYapOB U MHOTMX APYTMX BOCTPEOOBAHHBIX PHIHKOM BVH.

[AoGaAbHAsS PEKOHCTPYKLMS TIO3BOAMAA CO3AATh BU-
HOACABHIO €BPOIIEVICKOTO YPOBHS AAA IIPOM3BOACTBA Cy-
XMX BUH IIO KAACCMYECKMM (PPAHIIY3CKMM TEXHOAOTMAM.
YCTaHOBAEH KOMIIAEKC COBPEMEHHOTO O0OPYAOBAHMS
DellaToffola (Mtaams). PO3AMB MPOM3BOAUTCI XOAOAHBIM
CITI0COOOM, UTO YAYYIIAaeT OPTaHOAEITHKY M IIOBBIIIAET Ka-
4eCTBO. AAS BBIACPKKM BUH MUCIIOAB3YIOTCS MICKAIOUMTEAB-
HO KAaccHdeckme GppaHiry3ckue 6appuky Ha 225 AUTPOB.

Bropoe croAeTve Xu3HU «BMHOAEABUECKOE XO3AVICTBO
Kesss [1. H. Tpy6erikoro» IpoBOAUT, KakK U TTOAODAeT MCTO-
PUYECKOMY IIATO ¢ GAATOPOAHBIM MIMEHEM. 3AeCh CO3AQIOT-
€4 BMHA — TOTOBEI@ CTaTh B PSAA C AyUYIIMMM BUHAMU MUpA.
A ROMOpTabEABHDIT OTeAb C HACCeTHOM IO3BOASET BCEM
(daHaTaM 3AeILITHETO BMHA HACAQXKAAThCA MM B POCKOIIN, AO-
CTOVIHOV BBICIIETO CTAaTyCa.

The Pearl of the
Black Sea Region

The components of success
of "Prince Trubetskoi Winery”

One of the most renowned and oldest wineries,
founded by Prince Trubetskoi in 1889, nowadays, it
creates the best terroir wines in the country. Over 120
years of history - starting with the Paris Grand Prix in
1902 - have brought a unique collection of gold and
silver medals gained at the international competitions.
The wines: “Oksamyt Ukrainy”, “Perlina Stepu”, and
“Naddnipryanske” became not only the calling card of
Ukraine, but were also supplied to the British royalty.

In XXI century, the Company continues the tradition
of high-quality and, it seems fair to say, aristocratic
winemaking in the Northern Black Sea Region. The
unique terroir, including a slope of 15 degrees down to
Kakhovka Reservoir, which is ideal for vines, ensures
production of the top quality wines. Today, the vineyards
cover an area of 200 hectares, on which the vines from
Italian and French nurseries are growing: Cabernet
Sauvignon, Merlot, Pinot Noir, Syrah, Petit Verdot,
Malbec, Chardonnay, Riesling, Aligote, Pinot Blanc, and
Sauvignon Blanc. Regulation of grape vines yield, strict
control over proper pruning, and vine training guarantee
a high quality of the wines produced by the winery.
The variety assortment ensures availability of various
collections: rieslings, classic sparkling wines, pinot noir
and many other wines which are in great demand in the
market.

A large-scale reconstruction has allowed creating a
winery of the European level intended for production of
dry wines pursuant to the classic French technologies. A
system of modern equipment — DellaToffola (Italy) — was
installed. The bottling is done by cold method, which
improves organoleptic properties and improves quality.
Only classic French barriques of 225 liters are used for
aging of wines.

During the second century of its life, ““Prince
Trubetskoi Winery” operates like any other historic
chateau bearing a noble name. Here it creates the wines
which are ready to be in the line of the world’s best wines.
A comfortable hotel with a swimming pool provides all
lovers of local wine with an opportunity to enjoy them in
luxury conditions worthy of the highest status.
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PRINCE TRUBETSKOI WINERY

Byn. Ceupugosa, 3, c. Becene bepucnascbkuii paiioH, XepcoHcbka obnacTb, YkpaiHa
Svyrydova str. 3, Vesele village, Beryslavskiy region, Khersonska oblast, Ukraine
tel./fax: +38 (05546) 52-7-50, shop: +38 (050)3 96-81-30, hotel: +38 (050) 359-49-88
www.vina-trubetskogo.com.ua
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CAVBUHO

YA.NMPOAOABHOS, 7, C.CAMBMHO, HUKOAQEBCKOS
06A. +38 (093) 822 2148, craftwine.com.ua

2TO MOAEHBKAS CEMENHAS], HO OYEHb OBTOPUTETHOS
BUHOAENBHS Teoprmst 1 Muxanaa MoAYOHOBBIX. Slivino
Village HaxoAMTCS B UCTOpUYeCKon 30He, rae ¢ 1900 no
1917 1. PACNOAQraAAOCh OAHO 13 CAMbIX KPYMHbIX LLATO
HA HUKOAQEBLLMHE, OCHOBAHHOE AHAOTOAMEM bpeanxm-
HbIM — CMINKEPOM [OPOACKOM AyMbl, MOAYYMBLLMM NPOBO
BbINYCKATb BUHA MOA COOCTBEHHOM TOPIrOBOW MAPKOW.
B 2012 r. MOAYQHOBBI OCHOBOAM 3AECH BUHOAEABHIO Y
BEAYT AKTMBHYIO POABOTY MO OObEAMHEHMIO BUHOAEAOB
YKPAWHBI. [eopriin MOAYOHOB SIBASIETCS TAQBOM «ACCO-
UMaLN KpadTOBBIX BUHOAEAOB [pnyepHOMOpbs», CO3-
AaTeAn «CAUBMHO» OCHOBOAW BUHHBIM GECTUBAAb, OPro-
HN30BbIBAIOT MBEHTbI, KOHLIEPTBI M SKCKYPCUM,

MepBble A03bl TOCOANAM B 2014, nmetoT Boaee bra
BUHOMDOAHMKOB HO CKAOHAOX HO)HOro byra. [Mepsbin
BUHTODK AQTUpoBaH 2016r. Copra: KabepHe COBMHBOH,
Oaecckun YepHbit, PUcAnHr, LLapaoHHe, TeAbtn Kypyk.
MpUHLMNBI NPOU3BOACTBA: OPIraHMYECKME BMHA, CMOH-
TOHHOE BPOXEHME, XUT NOCAEAHEro Ce30HA — AOBOH-
AOBOE BMHO. AerycTtaumm NpoBOANT OAbra MOAYOHOBA —
TAOBHbI coMenbe Slivino Village. Ha akCKkypCum Hy»XHO
30MMCbIBATLCS MPEABAPUTEABHO.

Klara Marsala winery

r.foAQs [TPUCTAHB, XEPCOHCKAS OBA,
+38 (050) 929 9626; +38 (050) 812 3029

klara-marsala@ukr.net

Hola Prystan, Kherson Region,
+38 (050) 929 9626; +38 (050) 812 3029

klara-marsala@ukr.net

BAOAEAbLIbI BUHOAEABHN
- AaHa v Butaamin KoHAPO-

TIOKW PABOTAKOT C COPTAMM:

LnTpoHHBIM Marapaya,
PucanHr, MHo Hyap, Ko-
6epHe, OAeCcCKmn YepHbIn
(BMHOIPOA 3akynatoT). Tak-
YK€ OCHOBOAWN YAUTOYHYHO
depmy Karl Muller Park.

Winery owners - Dana and
Vitaly Kondratyuk — have
been working with varieties:
Citron Magaracha, Riesling,
Pinot Noir, Cabernet, and
Odessa Black (grapes are
purchased). They also
founded the Karl Muller Park
- snail farm.
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Slivino

Prodolnaya Street, 7, Slivino village, Nikolaev
Region, +38 (093) 822 2148, craftwine.com.ua

This is a small, family-owned, but very reputable winery of
George and Mikhail Molchanov. Slivino Village is located in
the historical area, where from 1900 to 1917 one of the largest
chateau in Nikolayevshchina, founded by Anatoly Bredikhin
(the speaker of the City Duma, who received the right to
produce wines under his own frademark) was located. In
2012, the Molchanov family founded a winery here and are
actively working to unite the Ukrainian winemakers. Georgy
Molchanov is the head of the Black Sea Craft Winemakers’
Association. The creators of Slivino Winery founded a wine
festival, they organize events, concerts and tours.

The first vines were planted in 2014, they have more than
6 hectares of vineyards on the slopes of the Southern Bug
river. The first vintage is dated 2016. Varieties: Cabernet
Sauvignon, Odessa Black, Riesling, Chardonnay, and Telfi
Kuruk. Production principles: organic wines, spontaneous
fermentation.The hit of the last season: lavender wine. The
tastings are conducted by Olga Molchanova, the chief
sommelier of the Slivino Village. For a tour, you need to
register in advance.



Arsen Fedosenko,
facebook.com/arsen.fedosenko,
T. +38(095)695 65 02

benkyLu

C. YepHomopka, OYOKOBCKMM P-H,
HMKOAQEBCKAOS OOA.

+38 (067) 186 1566,
info@beykushwinery.com,
www.beykush.com

OCHOBATEAL BUHOAEABHN — EBrennn  LLHein-
Aepvic. BuHO MoryT ytepetb HOC AtOGOMY
CHOOBY, KOTOPbIM NPOCTO ELLE He NMUA AOCTON-
Hble yKpauHcKkme. MpoAmKa Yepes TpeboBa-
TeAbHbIE K KOYECTBY PECTOPAHB! Y PO3HMLLY.
MepBble AO3bl BbicaeHbl B 2010r. MAoLLOAb
BUHOMPOAHMKOB  11ra, MPOU3BOACTBO paC-
TET, HEAQBHO MOCTPOWAN HOBBIM Liex. ACCOp-
TUMEHT COPTOB: AABOAPWHBO, TUMOPACCO,
MuHotTadk, TemnpaHnAbo, KabepHe PpaH,
KabepHe CosuHboH, Mepno, Canepasu,
MHo Hyap, PucanHr, WapaoHHe, Prauure-
A 1 Tensn Kypyk. AVHENKQ BUH MOCTOSIHHO
MOMOAHSIETCSI SKCMEPUMEHTAABHBIMK OBPA3-
oMy, OCOBEHHOCTb MECTHOCTM — MOCTOSIH-
Hble BETPLI, YTO MPUBOAUT K BOAEE MO3AHE-
MYy CO3PEBOHMIO, YEM B LLEAOM MO PETUOHY.
KpacHble BUHO BCETAQ CAOXHbI B ApomaTe,
C MAEOALHBIM BAACHCOM AAKOTOAS U KNCAOT-
HOCTU. BEAMKOAEMHBIE PE3YALTATHI BEIASPIKKM.
CeropHs «berkyLy» yAQeTCs1 CO3A0BATb OAHN
13 CAMbIX SAETQHTHbIX BUH CPEAN HEDOABLLINX
BUHOAEAEH YKPOMHBI,

Aocbe D+. BuHa «benkyw» npoaatotcs BO
MHOIMX MOrQa3nHAX M PECTOPAHAX YKpAU-
Hbl, O AO NAHAEMUN MPUCYTCTBOBAAN B KYAb-
TOBbIX BVUHHBIX TOYKOX AOHAOHQ: B Hedonism
Wines 1 kopte muwAeHoBcKoro Hide
Restaurant.

¢dorto: facebook.com/donalejandrowinery

Barapenel, AnekcaHap LLIGNoOBAAOB — BUHOAEA B Lie-
CTOM MOKOAEHUU, BUHOAEABHSI HOMOMUHAET APT-06b-
KT, 0bOpPMAEHNE BYTEIAOK U HA3BAHMS TOXXE C GAHTO-
3nen: Metamorphosa, Equilibrium, Haematogenum...
BuHorpaaHukm: 14 ra, npaktnmkyet GunoamHamuky. Kpo-
Me BMH, Npoun3BoanT pet-nat. ACCOPTMMEHT - CBbilLe
30 HOMMEHOBOHNIA.

hAY

Beykush

Chernomorka village, Ochakovsky District, Nikolaev
Region, +38 (067) 186 1566, info@beykushwinery.com,
www.beykush.com

The founder of the winery is Eugene Shneideris. These wines can
score points off any snob who has not yet drunk the decent Ukrainian
wines. Sales are made through the restaurants and retail outlets with
strict requirements. The first vines were planted in 2010. The vineyard
area is 11 hectares, the production is ever-growing, and new
production facility was recently built. The range of varieties: Albarifio,
Timorasso, Pinotage, Tempranillo, Cabemet Franc, Cabernet
Sauvignon, Merlot, Saperavi, Pinot Noir, Riesling, Chardonnay,
Rkatsiteli and Telti Kuruk. The line of wines is constantly replenished
with experimental samples. A peculiarity of the area: constant winds,
whichleadsto alaterripening than in the whole region. Red wines are
always complex in aroma, with the perfect balance of alcohol and
acidity. Excellent aging results. Today, Beykush manages to create
some of the most elegant wines among small wineries in Ukraine.

D+ File. Before the pandemic, Beykush wines were present at iconic
wine spofs in London: Hedonism Wines and the Michelin-Starred
Hide Restaurant.

Don Alejandro Winery

C.XOAOAHOs Baaka, Oaecckast 06A.,
+38 (067) 483 7609
donalejandrowinery@gmail.com
facebook.com/donalejandrowinery

Kholodna Balka village, Odessa Region,
+38 (067) 483 7609
donalejandrowinery@gmail.com

Alexander Shapovaloy, its owner, is a representative
of the sixth generation of winemakers. The winery
resembles an art object, the bottle design and
names are also exquisite: Metamorphosa, Equilibrium,
Haematogenum... Vineyards: 14 hectares,
biodynamic methods are applied. Besides wines, it
also produces pet-nat. Range: over 30 names.
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>V EBrenuin
[ITreraepmc:

«BUHA «beyKyI»
AQIOT TTOHATE,

Ha 4TO CIIOCOOHO
[ IpaepHOMOpLE»

Co AHS1 MOCOAKM NMEPBO AO3bl BUHOAEAOMM «beiKkyL» NPOLWAO 10 AeT. 3 3TM roAbl BUHOAEABHS CTAAC
XOPOLLO OCHALLEHHBIM MPOU3BOACTBOM C BUHAMM, CMPOC HA KOTOPbLIE ONEpEXAeT NPEAAOKEHME,
Drinks+ NpeAAOXKMA BAOAEABLLY KOMNAHWW EBreHnto LLIHEMAEPNCY OTASIHYTBCSI HO MPOMAEHHbBIV MYTb.

Esrenun LHenpepuc: OTASABIBATH-
CS1 — [IAOXas TIPUBBIYKA © . AydIIle AeAaTh
BBIBOABI M ABUTAThCs BriepeA. CHadaAa
MBI BBIITYCKAaAM BCEI'O HECKOABKO COTeH
GYTBIAOK B TOA, 3aTO OBICTPO AOOMAVICH
XOpOLIMX Ppe3yAbTaToB. Koraa craao
SCHO, YTO YKPaMHCKMe BYMHA BIIOAHE
CI1I0COOHBI KOHKYPMPOBATh C €BPOIIeNt-
CKMMM, MbI TIOCAAVIAM BUHOTPAAHUK U
HavYaAu paboTath Hap TeM, 4TOOBI I10-
AY4IUTD AydIliee KadecTBO, KOTOPOe MO-
JKeT AATh HAlll YePHOMOPCKIIL Teppyap.
CeropHs y Hac 10 ra BMHOIDaAHMKOB
B VHMKaABHOM MeCTe, Ha MbIce Deit-

Ky, 6YKBaAbHO B HECKOABKMX COTHSX
METpPOB OT MOp$, C Tpex CTOPOH OHM
OKpY’KeHbI BOAOVI U TIOCTOSHHO TIPOAY-
BAIOTCSI MOPCKVMMI BETPaMIL.

D+: I'obopam, y Bac uymo Hu BuHo,
mo skcnepumerm. O vem peyn?
E.LLL: MBI ATOOMM BKCIIEPUMEHTHPO-
BaTh, IIPOHOBaTh HOBOE. AeraeM Kpac-
HOe C IIPMMEHEHMEM aIllTaCCMMEHTO,
OpaH)XeBO€ BMHO M AaKe MHOTAA ayi-
cBaitH. Pe3yAbTaT — yHMKAAbHbIE BMHA,
KOTOpBlE OTPAXAIOT IIPUIEPHOMOP-
CKMIT Teppyap. Y HAac A@Xe eCTb CBOS

«®DaHTa3nA» — AMHENMKA «IIPpO DKCIIepU-
MEHTBI», C HEOXVMAAHHBIMU COPTaMM
U TeXHOAOIMAMM. Koraa sKcriepymeHt
AaeT KAACCHBIJ Pe3yAbTaT, BUHO MACT B
IIPOAAXKY. TakMM BOT OIIBITHBIM ITyTEM
MBI HapabOTaAM OCHOBHON acCOPTHU-
MEHT, M CETOAHA AEAAeM IIOATOpA Ae-
CATKa pasHBIX BMH — OT OPAMHAPHBIX
U BBIACPJKAHHBIX CYXMX AO A€CEpPTHBIX
U UTPUCTBIX. B KaKOVI-TO MOMEHT paAu
BTUX DKCIICPMMEHTOB 5 CBOJ AOM, pac-
IIOAOKEHHBII PIAOM C BMHOIDAAHMKa-
M¥, TIpeBPaTMA B HACTOSIIYIO Aabopa-
TOPUIO

dorto: ApceH PepoceHKko



Peknama

D+: Kcmamu, o BunozpadHukax —
pacckaxcume o Bauiux.

E.LL.: TTocaaMAM ONTMMAABHBIE AAS
HaIIeTo KAMMara MeKAyHapOAHBIE CO-
pTa 13 TMTOMHUKOB OpaHummu u Mra-
amn. Ecte KAaccuka — oT llapAaoHHEe,
ITnHo I'puaxkmo, PucamHra u3 6GeAbIX
Ao IImuo Hyapa, Mepao, Camepasu
U3 KpacHbIX. A €CTb BKCIIepUMEH-
TaAbHBIe — Hampumep, Teaptn Kypyk,
Axpbapuubo, THMOpacco 13 6eAbX u
Manbbex, [TnHOTaX 13 KpacHbIX. C BU-
HOTPaAOM paboTaem AeAMKAaTHO: BPyd-
HYIO coOMpaeM BUHOTPAA ¥ COPTHPYeM
€r0, aKKypaTHO ITpeccyeM (B BIHA VAT
He 60Aee 60% OTKMMA) U B TIPOMU3BOA-
CTBE IIPMMEHIEM CaMble MATKME TeX-
HOAOTUM.

D+: Opuenmup na meppyap «beii-
Kyui» demoncmpupyem dadxce 6 nasba-
HUAX — CHAOWIHDIC MONOHUMDL.

E.LLL: 910 mpaBaa. Ocobo yaauHbie
ypoXayu MBI BBIIIyCKaeM B AMHeJKe
MOHOCOPTOBBIX BUH «beiikyr». Cepys
Ha3BaHa B 4eCTb 3aAMBa, TA€ PACIIOAO-
JKeHBl Halll BMHOTPAAHMKM, a BMHA
AQIOT BO3MOKHOCTb OLIEHUTb, Ha 4TO
criocobHo TTpuyepHoMopbe. 1o Ae-
TeHAe, «ApTaHMI» — ADeBH:I CTpPaHa B

10 POKIB EKCONEPUMEHTIB | HE3ATACHOTIO BAXKXAHHA PAOYBATU BUHONIOEIB

Among top 4%
of all win
in the world

APBINA.
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parione CesepHoro IIpy4epHOMOpDBA.
[loa ®TMM Ha3BaHMEM BBIXOAUT AM-
HejfKa aCCaMOASKHBIX BMH, KOTOPYIO
AeAaeM 110 GPaHITy3CKOMY IIPUMHLMITY
«BMHA XO3s¥iCTBa». CMeIMBaeM BMHA
M3 pasHBIX COPTOB M BMHOIDAaAHMKOB
B OAHOM KIOBe, YTOOBI ITOKA3aTh CTUAD
CBOEI BMHOAEABHM ¥ OCODEHHOCTU
MECTHOCTM. B pe3syAbTaTe IIOAYYaerTcsd
ApKO€e BMHO, KOTOPO€E HEBO3MOKHO I10-
BTOPUTL HM B OAHOM APYI'OM PEeTMOHe.

TornoBEIM BMHAM MBI AAAM MCTOPU-
yeckue MMmeHa MectHoctH. Tak, «fde
Harap» — 6aeHA [llapaoHHE U PycAMH-
ra, BHIAEPKAHHBIN 2 TOAA B 6OUKax 13
¢paHIy3ckoro Ayba. BuHO HazBaHO
VIMEHEM IIepBOJ €BPEJICKOM CeAbCKO-
XO3AVICTBEHHOV KOAOHMM, OCHOBAH-
HOM B 19 Beke Ha Iore COBpeMeHHOM
VYRpanHsl. «ApOyHa» — Hall OpaHXK U3
PraumreAn. OTO AaeT KAACCHBIA KOH-
TPACT — y BMHA OOTaThIiT CAAAKMIT apo-
Mart, C CyXOppyKTaMI U MEAOM, a BKYC
Cyxoyt ¥ MoOmHBI. Ha3Baaum MBI 3TO
BMHO B Y€CTb APDEBHETPEYECKOTO TOPO-
Aa Ha ocrpose bepesans. «Kapa Kep-
ME€H» 3aHMMaeT B Halllell KOAAEKLIMM
0coboe MecTo. AeAaAy ero Io TexXHO-
AOIMM allIIaCCMMEHTO, a Ha3BaAM BTO
MOIITHOE KPaCHOE B 4eCTh MUQUIECKOM

doro: ApceH epoceHko

Kkpertoctt Kapa KepMeH, pacrioroxeH-
HOJ Ha MeCTe COBpeMeHHOT0 O4aKoBa.
Hamy BuHaA MOXHO HaliTU B AECATKAX
PECTOPAHOB CTOAUIIBI, B BUHHBIX OyTH-
KaX, a TaKXKe KyIIMTb OHAAJMH Ha canre
BMHOAeABHM shop.beykush.com

MHe HpaBUTCA Hall Teppyap M MH-
TepeCHO IIPMBAEKATh BHMMaHME K BTO-
My Kpaio. AeTOM IIpMHMMaeM IocTen
Ha BMHOAEABbHE, IIDOBOAVIM BKCKYPCHUM
u Aerycrauyu. A K Aety 2021 roaa 1o-
CTpOMM BOAVM3M BMHOTPAAHMKA AOKa-
LMIO AAS KOHLIEPTOB ¥ Pa3HOIIAAHO-
BBIX MBEHTOB.

10 ra BnacHux BrHorpagHukie Ha 6epesi YopHoro mMops,

15 coprie BuHorpaay, 20 pisHUX BUH: Big OpAUHAPHUX

| pe3epBHUX CYXUX A0 AeCepTHUX Ta IrPUCTUX.
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Home Wine
From Boris

r.HukonoeB

+38 (067) 749 76 36
facebook.com/
HomeWineFromBoris

Nikolaey,
+38 (067) 749 76 36

YAMBUTEABHAST BUHOAEABHS BUKTOPMN
1 bopuca lMekep Home Wine From
Boris pacnoaaraercst Ha KPbILHOM
Teppace MHOTOSTAXKHOrO AOMO B
LueHTpe Hukonaesa. [lepepabatbl-
BAKOT 1,6-2 T BMHOrPaAQ B roa. Chbl-
pbe 3aKymaroT, HO B OAMKAMLLIEN
nepcneKkTnee — COOCTBEHHDIA BUHO-
rpaaHVK.  lMpeanodteHne  oTaQKoT
KPOCHBIM CYXUM BMHOM C BbICOKM- The amazing winery of Victoria and Boris Peker — Home Wine From Boris
MW TaHWHOMW. Mauepaums Ao 7-10 - is located on the roof terrace of a multi-storey building in the center of
AHElN 6e3 AQAbHENLLIEN BBIASPKKM B Nikolaev. They process 1.5-2 tons of grapes per year. They are buying row
Ay6e. Ankoronb apocturaet 15-16% materials, but in the near future, they plan to have their own vineyard.

npwv octatoyHom caxape 0,5%. Aery- Preference is given to dry red wines with high tannins. Maceration is up
ctaums B Home Wine From Boris: na- to 7-10 days without further aging in oak. Alcohol reaches 15-16% with a
HOPAMHbIE BUAbI, AETKNN BPU3, BUHO residual sugar of 0.5%. Tasting at Home Wine From Boris: panoramic views,
- 4TO MOXET BbliTb AyHLLIE? light breeze, and wine - what could be better?

Chateau Kurin

c.CrenaHoBKa, 13 KM OT LLEHTPA .XepCoH (212km Tpacchl Oaecca-MeAnTonoAb-HOBOA3Z0BCK),
XepCoHCKast 06A., +38 067 943 40 74 (aeryctaumm), kyrin2020@gmail.com, kurin.com.ua

Stepanovka village, 13 km from the center of Kherson (212 km of the Odessa-Melitopol-Novoazovsk
highway), Kherson Region, +38 067 943 40 74 (tastings), kyrin2020@gmail.com, kurin.com.ua

CemeitHas BuHOAeAbH Chateau Kurin - oaHa Family winery Chateau Kurin is one of the oldest small
13 CTOPEWVLMX MAAbIX BUHOASAEH tord YKOOMHBI. wineries in the south of Ukraine. About 40 hectares
OKoAO 40 ra BUHOMPAAHMKOB HA FOXKHBIX CKAOHOX. of vineyards on the southern slopes. Varieties:
Copra: WapaoHHe, PucanHr, Vipwan Oansep, Toa- Chardonnay, Riesling, Irshai Oliver, Traminer, Rkatsitel,
MuHep, Praumtean, Myckar, KabepHe COBUHBOH, Muscat, Cabermet Sauvignon, and Saperavi. Muscat
Canepasy. BbinycKaioT MyCKaTbl, YAQUHbIE Cyxve wines are produced, as well as successful dry rieslings
PUCAMHIN M KPACHBIE BUHA. Bcero — 6oaee 20 Hau- and red wines. More than 20 names in fotal. The
MEHOBAHW. Ha TeppuTopun eCTb MOTEAb, Kade, winery’s area also includes a motel, cafe, mini-zoo,
MWHN-300MAPK, 30HbI AAS OTABIXA. and recreation areas.

[ —

doro: kurin.com.ua
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wine-producing region

tOxHag yacte Opecckom obAacTn — beccapabus m
MPVAYHOBbE — CEPALIE BUHOAEAMSI CTPAHSI. Elle A0 2014-
rO roAQ 3AELHME BUHOMPAAHNKM COCTABASIAM 46% OT no-
COAOK YKpaWHbI. VICTOpKST BUHOAEAMST HOCUMTBIBOET He
meHee 400 BeKOB. W CeropHs 910 COMbI NepPCNEKTUBHLIN
BUHOAEABYECKMM PEMMOH CTPAHBI. TpoekT «leorpaduye-
CKMe YKa3aHMs B YKPAMHE» CTAPTOBAA MMEHHO OTCIOAQ, B
PE3YALTATE 3AECH 30PETMCTOMPOBAHO ABA 3CLLUMLLEHHBIX
ykasanust: Sanyr (lalpug) v Wabar (Chabag). Mpu noa-
AEPXKKE MPOEKTa BbIAa CHOPMUPOBAHA «AOPOra BUHA 1
BKyCA YKpPOMHCKOM Beccapabum», KOTopast 06beAMHsIET
NPOU3BOANTEAEN BUH M MPOAYKTOB MECTHOCTU. ocelle-
Hve OAEeCChbl — OAHOMO M3 COMbIX KOAOPUTHBIX TOPOAOB
YKPOWHBI (CAQBUTCST QPXUTEKTYPOW, ATMOCHEPON, HOMO-
POM FOPOXKAH N PECTOPAHAMM), — O TAKXKE 3AELLIHUX BUHO-
AEAEH N depM ByAET SNUYHO

Aocbe D+

DTUMOAOTUST MPOUCXOXKAEHMST HOMMEHOBAHWS LLIa6o:
POCMOAOXEHHOE HO 3TUX 3EMASIX TYPELIKOe NOCEeAeHne
HA3bIBAAOCH ALLQ-A6Ar — B MEPEBOAE «HUKHNE BUHOTPOA-
Hble COAbI».

00AACTD

The southern part of Odessa Region -Bessarabia
andthe Danuberegion-isthe heart ofthe country’s
winemaking. Even before 2014, the local vineyards
had accounted for 46% of the plantings in Ukraine.
The winemaking history has at least 400 centuries.
It should be emphasized that nowadays, it is the
country’s most promising wine-growing region.
The project "Geographical Indications in Ukraine”
had started from this region, and, as a result, two
protected indications were registered here: lalpug
and Chabag. With the support of the project, the
"Route of Wine and Taste of Ukrainian Bessarabia”
was elaborated, which unites producers of wines
and local products. A visit to Odessa - one of the
most picturesque cities in Ukraine (famous for its
architecture, atmosphere, humor of townspeople
and restaurants) — as well as local wineries and
vineyards will be simply epic

Oém/

CAFE MAMAN

@cafemamanodessa

Cetb atmMocdepHbIx pecTtopaHoB Mo Bcen Oaec-
C€e OT CEeMbM OMbITHbIX PECTOPATOPOB. TPAAMLMOHHAS
OAECCKAS KyXHS B KDEATUBHOW MHTEPMPETALMN, OTAUY-
HOE COYETaHMEe LeHa/Ka4eCTBO.

A chain of cozy restaurants throughout Odessa
from a family of experienced restaurateurs. Traditional
Odessa cuisine in a creative interpretation, an excellent
value for money.



Must visct

MaguHbin nepeyaok, 15, Oaecca, Reserve&more: +38 068 504 5000
Maiachny Lane, 15, Odessa, www.yug.in.ua

YU

PeCTopaH pACMOAOXKEH HO CaMOM Gepery Mopst — CBETAbI,
CTVABHBIV, COBPEMEHHBIN. KOHLLENT O4YEHb NO3UTUBHBIN 1 CTPOWT-
CS1HO KyXHE COAHEYHBIX CTPAH: 3AECh MOAQKOT AQPbl MOPSI B UC-
NMOHCKOM CTUAE W COYHOE MSICO, MPUTOTOBAEHHOE B TDOAMLIMSIX
lpy3um, nonyaspHsle BAAA lpeunn, Vtaamm n tOra OpaHumm.
KOAAEKLNS BUH BKAKOYOET AyHLLME BUHA YKPAWHBI M 3HOKOBBIX PEe-
rTMOHOB Mmpa. Kopoue, —tOr!

The restaurant is located right on the seashore; it is light, stylish,
and modern. The concept is very positive and is based on the
cuisine of sunny countries: it serves Spanish-style seafood and
juicy meat cooked in the traditions of Georgia; popular dishes
from Greece, Italy and the South of France are also available.
The wine collection includes the best wines of Ukraine and iconic

regions of the world. In short: well, it is the YUG!

HataAbs BAOQronoAy4Has,
npe3nAEeHT BceykpanHcKom
accoumnaumm BUHOAEAOB U
COMeAbe, OCHOBATEAD [lepBoi
B YKpaunHe LLIKOAbI coMmeAbe
«Macrep-KAacc»,
@nataliia.blagopoluchnaya

Natalya Blagopoluchnaya,
President of the All-Ukrainian
Association of Winemakers
and Sommeliers, Founder of
the First School of Sommelier
“Master Class” in Ukraine,
@nataliia.blagopoluchnaya

We have known Ivan Plachkov since
2009, when his first wines were released
and Kolonist became the General
Partner of the All-Ukrainion Sommelier
Competition, and the consultant and
oenologist Olivier Dauga, winemaker
from France, was invited to chair the jury
of the competition. All these years we
have been visiting the winery and see
how it is changing for the better: vines
are growing (some of them are already
12-15 years old!), new equipment has
been installed, wines are developing in
the enoteca (many of them are from
the 2009 harvest, but sfill confinue to
mature). Still - dry and natural semi-dry,
from infernational and local varieties
(Sukholimansky and Odessa Black),
white and red, wonderful sparkling
Biser. The products that are absolutely
unique for Ukraine include Bessarabiko
balsamic vinegar, grape seed oil, a
series of cosmetics based on grapes. All
thisis done with love and positive energy.

Kolonist

VA, BoArpaackas, 4, ¢.KpuH1YHoe,
boarpaackuin p-H, OAECCKOs 00A.,
+38 (067) 428 96 02 (aerycTaupm)
kolonist.com.ua

Bolgradskaya, 4, Krinichne village,
Bolgradsky District, Odessa Region
+38 (067) 428 96 02 (tastings)
kolonist.com.ua

C VBaHOM TMAQ4YKOBBIM Mbl 3HOKOMbI C 2009 I, KOTAQ BbILLAM €rO NEPBbIE BUHO
1 «KOAOHUCT» CTOA [EHEPAABHBIM NAPTHEPOM BCEYKPANHCKOTO KOHKYPCO COME-
Ab€, O KOHCYABTOHT-9HOAOT MPOW3BOACTBA — BUHOAEA 13 PpaHumn OAvBee Aora
ObIA MPUTAQLLEH NPEACEAQTEAEM XIOPU. BCe TN roabl Mbl NOCELLOEM NPEANPU-
STME N BUAMM, KOK OHO MEHSIETCS K AYYLLEMY: MOAPOACTAKOT AO3bl (HEKOTOPLIM YXKE
12-15 AET), NOSIBASIETCS HOBOE OBOPYAOBAHME, 3PEKOT BUHA B SHOTEKE (MHOIMME
2009 roaQ, HO elle NPOAOAKAIKOT B3POCAETD). TUXME — CYXME N HATYPOAbBHbIE MO-
AYCYXME, N3 MEXAYHAPOAHBIX 1 MECTHBIX COPTOB (CYXOAMMAOHCKNN 1 OAECCKNN
YepHbI), npekpacHoe urpuctoe «buccepr». N COBEPLUEHHO YHUKAABHBIE AAS
YKPAWHBI MPOAYKTbI — BAAB3AMUYECKMI YKCYC «beccapabuKo», MOCAO 13 BUHO-
MPOAHBIX KOCTOYEK, Cepusi KOCMETUKN HO OCHOBE BUHOTPAAQ. Bce 310 cAeAaHO C
ANOBOBBIO 1 MO3UTUBHON SHEPTETUKON.

dorto: kolonist.com.ua

DRINKS PLUS| &1



DRINKS PLUS| &1

Haraabs BAGronoAyyHas,
npe3nAEeHT BceykpanHckom
accoumnaumm BUHOAEAOB U
CcoMeAbe, ocHoBaTEAb [epBon
B YKpauHe LLIKOAbI coMmeAbe
«MacTtep-KAQce»,
@nataliia.blagopoluchnaya

Natalya Blagopoluchnaya,
President of the All-Ukrainian
Association of Winemakers
and Sommeliers, Founder of
the First School of Sommelier
“Master Class” in Ukraine,
@nataliia.blagopoluchnaya

Tem, KTO AO CUX OP AYMOET, 4TO B YKPO-
MHE HET XOPOLUMX BMH, COBETYIO: «[pnes-
»xamte B LLa6o, nocMoTpuTe HA KPACOTy
BMHOTPOAHMKOB, WX BO3PACT, OOOPYAO-
BAHWE, BUHHbIE MOABOALI, My3en BMHA. A
TACBHOE, AEryCTMpyMTe BMHA — TUXME U
UrPUCTBIE, N3 MEXAYHAPOAHBIX COPTOB U
YHMKAABHOTO TeAbTn Kypyka, Kateropum
Peseps 1 [paH Peseps. Hawen LLkone
COMEAbE MOBE3AO — Mbl AOBHO PABGOTAEM
¢ «Wabo», NpoBOAMM Typbl, C TOPAOCTHIO
pPACCKA3bIBAEM 06 3TOM AUAEPE BUHO-
AEAMsl. 30 CBOKO 17-AETHIOKO MCTOPUIO
OpPEHAY YAGAOCH KAPANHOABHO MOMEHSTh
OTHOLWIEHNE K YKPAMHCKOMY BUHY CAMMX
YKPOMHLEB M MMPOBOTO COOBLLECTBRA.
Labo MpoAOAKOET YAMBASTL: HEACBHO
BbIMYCTUAU KAOCCUYECKOE UIPUCTOE C
12-AETHEN BLIAEPXKKOM HO OCOAKE — HALL
«Kptor. bpaeo, LLa6o!

SHABO

c.lWabo, yA. Weenuapckas, 10, BeAropoa-AHECTPOBCKIA P-H,
Oaecckas 06A., +38 (048) 7000 210,shabo.ua

Shabo village, Shveitsarskaya Street, 10, Belgorod-Dnestrovsky
District, Odessa Region, +38 (048) 7000 210, shabo.ua

When | hear the phrase “there are no good wines in Ukraine”, |
understand: the person has not been to Shabo and has not tasted these
wines! | always answer back: *Come to Shabo, pay attentionto the beauty
of the vineyards, their age, equipment, unique wine cellars and the Wine
Museum, and most importantly, taste those wines: still and sparkling, white
and red, from international varieties and the unique Telti Kuruk, of Reserve
and Grand Reserve categories”. Our School of Sommelier is lucky: we
have been cooperating with Shabo for a long time, we organize tours to
the winery, and we proudly provide information about this leader of the
country’s winemaking. During its 17-year history, this brand has managed
to dramatically change the aftitude to the Ukrainian wine on the part of
the Ukrainians as well as the world community. Shabo continues to amaze:
for its anniversary, we have released a classic sparkling wine with a 12-year
aging on lees: thisis our “Krug”. Bravo, Shabo!

M V.PETROV Perlyna Strumka

B 1993r. Baanepwuin n CeeTaa-
Ha [MeTpoBbl 3aAOKMAM 40 Ta
BUHOIPOAHMKA C Ao3amu LLap-
AOHHe, Praupteamn, KabepHe,
MepAo. BeinyckatoT BUHA, a
TAKKE TPV BUAQ MPanmbl: Silver
(oumLeHHas cepebpom), red
(HOCTOSIHHAST HO BUHOTPOAHBIX
KOCTOYKOX), gold (BbIAEPIKOH-
Has B AYOOBOM BOYKE).

In 1993, Valery and Svetlana
Petrov planted 40 hectares
of vineyards with vines of
Chardonnay, Rkatsiteli,
Cabernet, and Merlot. They
produce wines as well as three
types of grappa: silver (refined
with silver), red (infused with
grape seeds), and gold (aged
in an oak barrel).

c.Crpymok, TatapbyHapckmm p-H, Oaecckast 00A.,
+38 (067) 693 30 90, vporganicwine.com

Strumok village, Tatarbunarsky District, Odessa Region.
+38 (067) 693 30 90, vporganicwine.com




“Ukraine has enormous opportunities ‘% '
and potfential as a winemaking country” }f

Giorgi lukuridze, SHABO’S CEO

Wine implies a culture. The lukuridze family are sure of this,
because they have created one of the largest wineries in Ukraine «Even today, we see as numerous Ukrainian
SHABO. For 17 years, out of almost destroyed production facilities, wines are winning hundreds of international
they have built one of the most advanced companies in the awards at prestigious competitions. Such
wine industry, possessing 1200 hectares of selected vineyards and victories help us in our global export activities:
some of the best equipment in Europe. More than 20 varieties SHABO wines, for instance, are available in
of vineyards from the best nurseries in Italy, France and Georgia. 18 countries. Over the past 5 years, our wines
Each stage of wine creation is accompanied by French experts have won about 600 medals af prestigious
from SARL DERENONCOURT and consultants from Georgia. competitions, including the Decanter World
Wine Awards, London; Concours Mondial de
Bruxelles; Mundus Vini, Germany, New York IWC,
USA, etc.|cansay with confidence that Ukraine’s
opportunities and potential as a wine-making
country are tremendous. The mission of Ukrainian
winemakers is to capture the opportunities given
by nature in a balanced and efficient manner,
to form the consumer culture and ensure that
Ukrainians may be proud of their national wines”
Giorgi lukuridze, SHABO'S CEO.

©Sergiy Kadulin, 2020

SHABO wines are in the wine lists of Michelin-rated restaurants
and they represent Ukraine in the Wine Museum in Bordeaux. At the
present stage, SHABO is the only Ukrainian winery, where premium
wines with Confrolled Designation of Origin (DOC) (Ukrainian
analogue of the French Appellation d’origine controlée) are made.

. | ' ! .

Y] S ™ M Al "A place where people fall in love with wine”
m F rﬁ p— itis the main praise heard from guests of the SHABO
. | Wine Culture Center. Bicentennial historical cellars,
| T e 1 | .dalalg contemporary art objects, museums, cinemas,
- e | : : and professional fastings all of this is offered by
' fﬂ"! mr” 1 the operafing production facility. The center
- has become the decades discovery in the field
of fourism; it is also included intfo the European
map of wine museums, and recognized as d
cultural heritage by the Council of Europe. Tens of

thousands of tourists visit it on the annual basis.

The first wine, which was branded with Ukraine NOW stafe
mark, was Telti Kuruk (translation Foxtail) by SHABO. It is due to the
uniqueness of the grape variety bearing the same name that this
product was chosen as a signature wine of the national wine brand.
Telti Kuruk is an autochthonous variety from the south of Ukraine,
whose vineyards are not found anywhere else. Own-roofed, grown
from the 1978 mother vines, this grape variety grows extensively only
in SHABO terroir. The first and only Ukrainian wine with Controlled
Designation of Origin was made of the Telti Kuruk variety.
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BuHXOA OKCOMUTHE

yA.HoBag, 1-b, ¢.OkcamutHe, BoArpaackmin p-H,
Opaecckas 06A., +38 (093) 506 25 75
winehall2006@gmail.com, villatinta.com.ua
facebook.com/VillaTintaWinery
instagram.com/villa_tinta_winery

MpeAnpusiTe OCHOBAHO B 1998r. Banepuem AHTOHOBK-
4eM TUHTYAOBBIM — OAHUM 13 CAMBbIX ABTOPUTETHBIX BUHOAE-
AOB YKPOWHBI, KOTOPOTrO, K COXAAEHWIO, He CTaAO B 2020
rOAY. BUHOAEABHS PACMOAOKEHA Ha Tepputopun, rae 120
AET HO30A BbIAO LWATO rpada ACBLIAOBA.

C 20171 BUHOAEABHST MPOU3BOAUT BMHA MOA HAMMEHO-
BaHusMu: Villa Tinta (cyxme OpAMHOPHBIE BUHA M3 MECTHBIX
1 eBponenckmx coptos), Tintarella (MrpucTble BUHA MO TEX-
HoAorvu LLiapMma-MapTtrHOTTNY), Tinta (MOAYCAQAKME KyMNOdK-
Hble BUHQA). BUHOAEABHS SIBASIETCS1 YAEHOM ACCOLIMALIAA BU-
HOrPaAQPEN N BUHOAEAOB «[TpnayHAMCKOS Beccapabusi» v
BXOAMT B «AOPOrY BUHA 1 BKYCQA YKPAMHCKOM beccapabumn.

t.lat. > T 85

Xo3amctBo BAaaeeT 550 ra COBCTBEHHbIX BUMHOMPOA-
HUKOB (1 eLle nepepabaTbiBAET BMHOrPAA ¢ 600 ra nap-
THEPCKMX) B AOAMHE 03epa JIANYT. YHUKOABHBIM TEPPYAP,
MQCTEPCTBO BUHOAEAOB M COBPEMEHHOE OBOPYAOBAHNE
MO3BOASIOT MPOU3BOANTL BUHA C MOTEHUMAAOM 3ALLMLLEH-
HbIX reorpapUYeCKUX HaAMMEHOBAHWUI. VX KQYECTBO pery-
ASIPHO MOATBEPKACETCS HO MPOGECCUOHAABHBIX AETYCTO-
LMOHHBIX KOHKYPCOX.

BuHOAEABHS MpuHMMAET rocten (o1 5 Ao 50 yenoBek) B
0COBOV «BEPTUKAABHOM» ASTYCTALMN: HOYMHAETCS HO KPbI-
Le, A 30TeEM rOCTM CMYCKAKOTCSI B BUHHbIE NMOrpeba, rae 3HO-
KOMSITCS1 C MPOV3BOACTBOM M BUHOMM PO3HbBIX BUHTCKEN.



The company was founded in 1998 by Valery Tintulov,
one of the most reputable winemakers in Ukraine, who,
unfortunately, passed away in 2020. The winery is located in
the territory where Count Davidov’s chateau was located
120 years ago. Since 2017, the winery has been producing
wines under the names: Villa Tinta (dry ordinary wines from
local and European varieties), Tintarella (sparkling wines
using the Charmat-Martinotti technology), and Tinta (semi-
sweet blended wines).

The winery is a member of the Association of Vinegrowers
and Winemakers “The Danube Bessarabia” and is a part
of "The Route of Wine and Taste of Ukrainian Bessarabia”.
The winery owns 550 hectares of its own vineyards (and also

Winehall
Oksamytne

Nova Street, 1-B, Oksamytne village,
Bolgradsky District, Odessa Region,
+38 (093) 506 25 75
winehall2006@gmail.com
villafinta.com.ua
instagram.com/villa_tinta_winery

processes grapes grown on the 600 hectares of its partners’
vineyards) in the valley of Lake lalpug. A unique terroir with
a protected geographical name finds expression in wines
from European varieties, as well as local ones: Odessa Black
and Sukholimansky. The quality of wines, in addition to the
valuable terroir, is ensured by the moderm equipment and
a high level of qualifications possessed by the winemakers;
it should be emphasized that it is regularly confirmed at the
professional competitions. The winery is open fo receive
guests (from 5 to 50 people) and calls its tasting “vertical”,
as it starts on the roof, then the guests review the production
process, and thereupon, go down to the wine cellar and
taste wines of different vintages.

>7/A
TINTA

Odessa Black L Tintarella
Villa Tinta VIP ¥ Brut
Collection :

Ukrainian quality wine of guaranteed origin!

CyXoAu-
MOHCbKUNA
Villa Tinta
Premium

TOHKWM CTIMKK Collection

MEPASDK,

B ApoMari
COAOAKQ
BUMIYKQ,
NepPCcUK, MEAOBI
TOHM, AKALLSI,
CTUTAE SI6AYKO
[onpEH.

Butpmumane,
KOMMAEKCHE BUHO
3 MOTEHLOAOM.
[AMBOKIMIN KOAIP,

Slckpase

BMHO CBITAO-
COAOM'SIHOTO
KOABOPY.
AOMIHYIOTb
APOMATU KBITIB i
repaHi, nisHitle —
AETKi HOTV NepCcuKa
TA UMTPYCOBUX.,

B MepLIOMyY

HOCI apoMaTi
BUTPUMKM, AOAI
YOPHOCAMB

B LUOKOAQAI

i AEAIKATHO
YOPHWLLS B MOTYPTI.

Villa Tinta Winery (Winehall Oksamytne Lid)

1B, Nova St., Oksamytne village, Odessa region, Bolgradskiy district,
Ukraine, 7183842@ukr.net, GoogleMaps: rb.gy/abyapb
www.villatinta.com.ua

1A LM
MKH

61 www.facebook.com/VillaTintaWinery

@ www.instagram.com/villo_tinta_winery/

Online store: www.winehall.prom.ua

Brand shops in Odessa: 85A, Koroleva St., (fasting room), 23, Sofievska St.

it CHOKUBARRA ATTKOT 0T
et LA BALOTO 3A0P0B A

Peknama
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OpymyLLMKa-HoBa

Opaecckas 06A., TapyTUHCKKM p-H, Beceno-
AOAVIHCKUIA CEABCOBET, KOMMAEKC 3ACHWIN U
Coopy)eHmn N1

+38 (067) 519 4262, frumushika.com

Frumushika-Nova
family winery

Odessa Region, Tarutinsky District,
Veselodolynsky Village Councill,

complex of premises and facilities No. 1
+38 (067) 519 4262, frumushika.com

Vinaria

ramama, Opecckas 0bA., +38 (067) 714 7200,
+38 (073) 053 7671

vinario-wine-cellar.business.site, lzmail, Odessa Region.

+38 (067) 714 7200, +38 (073) 053 7671, vinaria-wine-
cellarbusiness.site

CeMelnHast BUHOAEAbHSI
Banepwus MoAbLluakosa. Bu-
HOMPAAHMKM — 1,6 TQ, 06bem
NpPou3BOACTBA — 10 ThiC. A B
roa. Co3pQet cyxme BUHA:
6eAble — OAUroTe, TPAMUHEP,
MUHO rPU; KPACHbIE — KABepP-
He, MEPAO, MMHO Hydp, O
TAKXKE ABTOPCKOE MOABIHHOE
BMHO MO PeLenTy MECTHbIX
3THUYeCKmx 6oArap. Vinaria
TAKXKE MPON3BOAUT OPTaHU-
Yyeckume yKCychl. [puHMMatoT
rpynnbl o1 5 A0 40 yenoBek. B
nempuHre — 3aKkyckn 6eccao-
POBCKOW KYXHW.

B 3 kM HaxoAMTCS M3ManAb-
CKQs1 KPEenoCTb.

Valery Polshakov’s family
winery. Vineyards - 1.5
hectares, production
output - 10 thousand liters

dry wines: white - aligote,
- cabermet, merlot, pinot
noir, as well as author’s
Bulgarians. Vinaria also
Groups of 5 1o 40 people
are accepted. The wine is

paired with snacks of the
Bessarabian cuisine.

per year. The winery creates
framiner, pinot gris; red ones
wormwood wine according
to the recipe of local ethnic

produces organic vinegars.

lzmail Fortress is 3 km away.

CeMenHas BUHOAEABHST AMHOCTAM MAAQPUEBBIX HOXOANTCS
B LleHTpe aTHorpadmnyecKkoro, CEAbCKOro 3€AeHOTrO TYPU3MA U
CeMelHoro oTabIXa «PpymyLInMKa-Hosa», BUHOAEABHS — y4aCT-
HUK NPOeKTa «AOpOora B1UHA 1 BKyca YKpamHcKon beccapa-
OUM» CTAAQ SIAPOM TYPUCTUHECKOTO KAQCTEpPA. Aeryctaumm
NPEAAQraoTCS NPY NOCELLLEHNI BUHHOTO Norpe6a UAM B MECT-
Hol «Kopume». OpyMyLIMKO-HOBA TAKXKE UMEET GepmMy 1 CAC-
BUTCS1 OBEYbeN BPBIH30M.

OTHOrpPaAPUYECKMM MYy3EN-CKAOHCEH «beccapabCcKkoe CeAo
OpymyLIMKO-HOBO» 3HAKOMUT C KYABTYPON U QPXUTEKTYPOM
HAPOAOB, MPOXMBABLLNX HO Tepputopun beccapabum ¢ XIX
BeKA: YKPAUHCKOrO, MOAAOQBCKOrO, BOArapCKOro, raray3cko-
0, PYCCKOro, HEMELLKOTO, EBPENCKOro. HekoTopble CTUAM3O-
BAHHbIE YCOABObI MPEAOCTABAEHbI AAS TOOXMBAHNS TYPUCTAM.
TeM, KTO MPEANOYNTAET COBPEMEHHbIN CTUAb, MPEAAQraeTCs]
pa3sMelLeHe B 3AELLHEM OTeAe. Ha Tepputopun eCtb Mu-
HN-300COA, BACCENH, PECTOPAH, BO3MOXHOCTb MOPLIOAYNTb,
NONAPUTLCS B YOHE AN BAHE.

The family winery of the Palariev dynasty is located in
the Frumushika-Nova Center for Ethnographic, Rural Green
Tourism and Family Recreation. The winery is a member of the
project “"The Route of Wine and Taste of Ukrainian Bessarabia”
and has become the core of the tourism cluster. Tastings are
offered when visiting the wine cellar or at the local Korchma.
Frumushika-Nova also has a farm and is famous for its sheep
cheese.

Ethnographic museum-skansen “Bessarabion village of
Frumushika-Nova” presents the culture and architecture
of the peoples who have lived in the territory of Bessarabia
since the 19-th century: Ukrainian, Moldavian, Bulgarian,
Gagauz, Russian, German, and Jewish. Some stylized estates
are provided for tourists. Those who prefer a modern style
are offered accommodation in the local hotel. The territory
includes a mini-zoo, a swimming pool, a restaurant, an
opportunity to fish, take a steam bath in chan or a steam room.

N




HHLL «/IHCTUTYT BUHOTPOAQPCTBO
1 BUHOAEANS UM, B.E.TamMpoBa»

nrt. Tanposo, Oaecckast 06A., +38 (048) 740 3676, tairov.org.ua

Y Drinks+ CAOXMAMCb OCOBbIE OTHOLLEHMS C IHCTUTYTOM
M. TOMPOBA — BAArOACPS MOAAEPIKKE HALLETO YXYPHAAC C
NEePBbIX AET ero Xm3HM boprcom Anekcanaposmiem Ou-
AVMMOBbLIM — ObIBLUMM AMPEKTOPOM MHCTUTYTA (1977-1986rT.).
Mbl 6ECKOHEYHO BAQrOAQPHLI STOMY CBETAOMY U UHTEA-
AVFEHTHOMY YEAOBEKY, YYEHOMY, BUHOAEAY, AEryCTATOPY
- NPOGECCHUOHAAY BbICLLErO KAQCCA 30 T€ COBEThI, HAYKY
1 APYXOY, KOTOPbIE OH HOM MOAQPUA, U1 BECKOHEYHO CO-
XXOAEEM, YTO €ro OOAbLIE HET C HOMMU. HAyYHbIN LEHTP
HOYOA CBOWO AesiTenbHOCTb B 19051 ¢ co3aaHus Bacu-
Avem Eroposmyem TaMpoBbIM MEPBOM B CTPAHE UCCAE-
AOBOTEABCKOW CTOHLUMN BUHOTPOACQPEN U BUHOAEAOB.
WHCTUTYT nMeeT COBCTBEHHbIE BUHOTPAAHUKN HO MOAO-
TMX CKAOHAX CyxOoro AMMOHQ. B OCHOBHOM KYALTUBMPY-
0T COPTa COBCTBEHHOW ceneKkumm: OAeCccKkmm YepHsbln,
CyxoAmMaHcKkmin beabin, Myckar Oaecckunin, PyouH Ta-
NMPOBCKMI U Ap. 3a 6oaee vyem 100 AeT paboTbl MHCTU-

TYTOM BblIBEAEHO 60Aee 130 HOBBIX COPTOB BUHOMPAAQ U
PA3PABOTAHO HECKOABKO AECSITKOB HOBbIX TEXHOAOTUIA BU-
HOAEAMS. 3AQHME BUHHOTO MOABOAQ, B FOAEPESIX KOTOPOTO
BbIASPIKMBAIOTCS BUHA, BO3BEAEHO B 1912r, cenmyac 1am
OTKPbIT AEMYCTALMOHHbBIN 30A, CMOCOBHBIM NPUHSTL A0 120
roCTen 1 NPOAEMOHCTPUPOBATL UM 18 0BPA3LOB BUH OC-
HOBHbIX TUMOB MUPA, KOTOPLIE OBBbEANHEHBI TOPTOBOM MAP-
Ko «TaMPOBCKME BUHA». BOKPYr MHCTUTYTO PACMOAOXKEH
AEHAPOMNAPK, B KOTOPOM MPEACTABAEHbI TUMMYHBIE AAST HO-
LUEl 30HbI 1 YHUKAABHbBIE AEPEBbBS U KYCTAPHMKM. B IAGBHOM
3AQHUM OTKPBIT MYy3€el MCTOPUM BUHOTPOAQPCTBA U BUHO-
AeArsl YKparHbl, OCoByIO LLEHHOCTb MPEACTABASIET HAYY-
Has BUBAMOTEKQ, HaCUMTbIBAKOLLAS BoAee 106 ThiC. paboT
YYEHBIX BCETO MUPA, BKAKOUOS PEAKME M3AQHMSI. EXXEroaHO
HHLL npoBoAUT GeCTNBAAM: BECHOM — «KMBOE BUHO YKpAW-
Hbl», AETOM — «BMHOMPOAHbBIN KOAENAOCKOM», MOCBSILLEHbIN
CTOAOBBIM COPTAM.

Natfional Research Center "V.Ye. Tairov
Institute of Viticulture and Winemaking”

Urban seftlement Tairovo, Odessa Region, +38 (048) 740 3676, +38 (098) 940 1120,

+38 (066) 453 6432, iviv_nnc@ukr.net, tairov.org.ua

The research center began its activities in 1905, when
Vasily Yegorovich Tairov established the country’s first
research station for vinegrowers and winemakers.The
Institute has its own vineyards on the gentle slopes of Sukhoi
Estuary. It mainly cultivates varieties of its own selection:
Odessa Black, Sukholimansky White, Muscat Odessa, Ruby
Tairov, etc. For more than 100 years, the Institute has bred
more than 130 new grape varieties and developed several
dozens of new winemaking technologies. The wine cellar
premises, in the galleries of which the wines are aged, was
erected in 1912; now, there is a tasting room capable of
receiving up to 120 guests and showing them 18 samples

of wines of the main world’s types, which are united by
the Tairov Wines trademark. There is an arboretum park
around the institute, which presents both zone's typical
and unique frees and shrubs. The main building houses
a museum of the history of vificulture and winemaking
of Ukraine. The scientific library is of particular value: it
possesses more than 106 thousand of scientific papers,
including rare editions, from the scientists around the world.
Every year, the National Research Center holds festivals: in
spring — “The Lively Wine of Ukraine”, in summer - “Grape
Kaleidoscope”, which are dedicated to the table wine
varieties.

doto: www.facebook.com/nnc.iviv.fairova
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U.S. PORK

Cy11ecTByeT AU MA€AABHOE MACO?

Aa, TO aMeprKaHCKas CBMHMHA!

TAK YYK CAOXKMAOCD, YTO YKPAMHLbI AGBHO U CTPACTHO MOAKOOUAN CBUHWHY — BKYC-
HbI N CbITHbIV BUA MSICQ, 13 KOTOPOrO MOXHO MPUrOTOBUTL MHOXECTBO KAK MPO-
CTbIX, TOK M OPUTMHAABHbBIX OAKOA, I HEBAXKHO, MAET AU PEUb O BECEAOM APYXKECKOMN
BEeYEpPUHKE B PECTOPAHE UAM YIOTHOM CEMEWHOM YXXKMHE AOMA — B AKOOOM CAyYQae

BRSIA AV OBOMAETCS BE3 MSICHBIX OAIOA U,

BBl yKe OITPeACAMAMCH C MACHBIM MEHIO M AdKe 3HaeTe,
KaKyIO 9aCTb — KOPeVKY, AOIIaTKy, OKOPOK MAM I'PYAVHKY —
6yaeTe MCIIOAB30OBATh AASL IPUTOTOBAEHMsA? [103BOABTE AQTh
BaM OAMH COBET — OCTAHOBMTe CBOJ1 BEIOOp HAa aMepMKaH-
CKOVI CBMHMHE. VIA€aABHO — MIMEHHO TaKyIO XapaKTepUCTUKY
MOJKHO AaTh CBMHMHE OT aMePMKaHCKMX ITPOM3BOAMUTEALH,
KOTOPYIO B YKpamHe rpeacTaBasgeT USMEF («AMepukaHcKas
deaepanyst 110 DKCHOPTY Msica»), BTO MICO OTAMYACTCS 3a-
MeJaTeAbHBIM KadyeCTBOM OAAroAaps CTpormm TpeboBaHysIM
K CTaHAAPTM3aLIMM Ha KaKAOM BTaIle IIPOM3BOACTBA — OT BTa-
I1a BHIpAIMBaHMA CKOTA AO BTaIla Pa3AAKM TYIIN.

KAK MPOBUAO, HO CTOAE BYAET CBUHUHA.

MICO OT aMEPMKAHCKMX IIPOVM3BOAMTEAE, WHTEPEChH
KOTOpHIX B YKpamHe rpeactaBasger USMEF, orandaercs ripe-
KPACHBIM BKYCOM, MMeeT BBICOKYIO ITUTATEABHYIO [IeHHOCTh
¥ TOBapHbIE XapaKTePUCTMKY, a TAKKe OITUMAABHOE COOT-
HOIIIEHMe IIeHa/KauyecTBO. AAS TOTO, ITOOBI TOTpeOUTeAD
CMOT TTOAYYMTH MCTMHHOE BKYCOBOE YAOBOABCTBIE €3 Bpeaa
AASL 3AOPOBBSI, aMEPURAHCKIE hepMepsI TOCTOSHHO paboTa-
0T HaA VAYYIIEHMEM KadecTBa TIPOAYKIIMM, TIPUMEHSIS Te-
PEAOBBIE TPEHABI B CEAEKITMU 11 TEHETHKE.

[TpUATHBIM CIOPTIPU30M AASL MHOTHX TIOCAYKUT TOT QaKT,
YTO aMepPMKAHCKas CBMHVHA MOKET CTaTh «[TOMOIITHMKOM» B

®orto: Courtesy of the National Pork Board, Des Moines, lowa, library.pork.org



60pbbe 3a TOHKYIO TAAMIO U CTPOVIHYIO GUTYPY, a TAABHOE,
STOT ITPOAYKT BITOAHE BITMCHIBAETCS B MEHIO 3A0POBOTO 00-
pasa JKM3HM, BEAb DTO MIACO BIIOAHE MOKHO CYMTATh AMe-
TUYeCKMM. He YAMBASAIITECH — IIPOM3BOAUTEANM aMePUKAH-
CKOTO MsICa AOOVMAMCH TaKOVI HM3KOVI CTEeIeHM KUPHOCTU
MX IIPOAYKTA, YTO OH KOHKYPUPYET 110 STOMY IIOKA3aTeAlO
C IIPECAOBYTOM KYyPMHOM TPYAMHKOM. YAMBUTEABHO, HO
¢axr!

A CKOABKO Pa3sHOOOpa3HBIX OAIOA MOXKHO ITPUTOTOBUTH
n3 cBMHMHBI! Ee MOXHO TyIINTS, KapuTh, GapmmpoBaTh 1,
KOHEYHO, 3a1ekarb Ha rpuae. Heaapom B CIIIA peryagpHo
IIPOBOAATCS IIPA3AHMKM M A@Ke LIeAble QpeCTUBAAM U YeM-
IIMOHATHI 110 IIPUTOTOBAEGHMIO CBMHMHEI-0apOeKIo. PerienTs!
IIpUTOTOBAeHMs 6apbeKio, CTaBIIero HAaIMOHAABHBIM OAIO-

Aom CIIIA, pa3HATCA OT IOTaTa K IITaTy — y KaKAOTO peru-
OHa CBOE IIPEACTaBAeHVE 00 BTOM IIPOAYKTe, O CITELSIX U
TeMIIepaTypHOM PeXMMe, II0STOMY MACO, IIPUTOTOBAEHHOE
B ApM30HE, MOJKeT KaDAMHAABHO OTAMYAThCS, K IIPUMEPY, OT
TeXaCcCKOTO BapyaHTa.

TpaanIMOHHO Ha TaKMX INpPa3sAHMKAX MACA-TPUAb TO-
TOBAT PBAHbINl CBMHOV OKOPOK, 3ariedeHHble pebpa (baby
back ribs Crutches), 6eKOHHYIO TPYAMHKY, pebpa B CTyAe St.
Louise, pebpa Brisket bones man ckepThl. BakHO QyHKIINU-
eit USMEF B VkpanHe siBAsieTcs oOydeHMe pabore ¢ amepu-
KaHCKMM MACOM YKPaMHCKMX IIed-I10BapoB, O3HAKOMAEHME
C OPUTMHAABHBIMM TeXHMKaMM ¥ penentamy. OAHUM 13
TaKMX PeLIeNTOB IIPUTOTOBACHVS CBUHBIX PeOpBIIIEK MBI C
YAOBOABCTBYEM ACAVIMCSL:

Cyxas cmecsb (3 paza /
KonyeHue Ha wene u3
96A0HM 124 rpapyca LleAbcus)

WHrpeAMeHTbI:

3/4 4aLKm TEMHOTO
TPOCTHUKOBOTO CAXaAPa

3/4 YaLLKM CAXAPHOro necka
1/2 4aLWKN CACAKOV MNANPUKA
1/4 4aLKN YHECHOYHOM NYAPbI
2 CT. A. YPHOTO MOAOTOTO NEPLA
2 CT. A. UMBUPHOM NyApPSI

2 CT. A. AYKOBOW MyAPbl

11/2 CT. A. CyXOV ropYmLLbI
11/2 CT. A. 31Pbl MOAOTOM

MoaAepxusaiowee [AasuposaHue (1 dasa,
obeptbiBaHKE (2 pasq, y6patb GpOAbry U FAG3UPOBATD)
ob6epTbiBaHME B GOALTY

npu 93 rpaaycax Lleabcus) UHrpeAneHTb!:

1 AUTP 9BA0QYHOTrO COKA BbIBAPUTL A0 250 MA

UHrpeAuneHTbI: 1/2 Y4OLLKM KAEHOBOro MeaQ
250 mA coyca BBQ 2 CT. A. CBETAOIO TPOCTHMKOBOTO CAXAPA
250 MA MepQ (A MO BKYCY)

250 r KOPUYHEBOTO CAXAPA
TEABHO)
1/2 CT. A. Cyxom cMmecn

2 NAQCTUHBI AMCTOBOIO XEAQTUHA
1 CT. A. C TOPKOW KMMYU YA

1/4 yawkmn coyca BBQ

1/2 YaLwKm 96A0HHOTO NeKTMHA (He 0bs13a-

MpurotoBAeHue:

[oaroTosuTb PEBPA, YAOAMB
MEMBPAHY C BHYTPEHHUX pebep n
30Q4YUCTMB BCE AVULLHME XXMpPbI. PyKkom
B MepYATKE AKKYPATHO HOHECTH

HQ PebpPA COYC YNAK, MOCAE BTOTO
MOCHINATL PEBPA CYXOM CMECHIO —
He BTMPANTE N HE BOMBAWTE CMECH,
4TOObI HE 3AKYMOPUTL MOPbI U HE
306UTb BKYC.

Chaepynte TexHMKaM 3-2-1 noaAep-
XKMBAIOLLLETO METOAQ KOMYEHMS],
06€PTbIBAHMS 1 CMA3bIBAHMSI.

C LeABIO MTOIYAIPM3aLMM CBOEJ IIPOAYKLIMY, & TaKKe AeMOHCTpaLMM ITIOCTOSAHCTBA €€ BBICOKOTO KadecTBa ¥ HOBBIX MAEH
[IPUTOTOBAEHMSL, B TOM 4MCAe, B TeXHVKe low&slow, «AMeprkaHcKas @eaepanyist 10 DKCIOPTY Msica» IIPOBOAUT IIPa3AHMYHEIE
®eCTMBAAY 10 AMEPUKAHCKOJ CBMHYVHE B VRpayHe. VA€I0 3HAKOMCTBA OTeIeCTBEHHBIX [IOTPEOMTEAETT C AYUIIVMMIM TPAAVLIS-
MJ aMePUKAHCKOTO 6apOeKIo TIOAAEPKMBAIOT YKPAMHCKIIE PECTOPAHBI, TOCTeT KOTOPHIX OKMAAET MEHIO CO CITeLIaAbHBIMI T10-
3ULAMM OAIOA 113 aMEePMKAHCKOJ CBMHMHbI, MHOTYE M3 KOTOPBIX YAOOHO 3aKa3biBaTh B popmate take-away MAM C AOCTaBKOJI.

USMEF Representative in CIS &
Georgia, Mongolia, Ukraine
WhatsApp/ Viber

+79175342707
gkochubeeva@usmef.org
www.americanporkclub.com

HEADQUARTERS

U.S. Meat Export Federation, Inc
+1 303 623 6328

1660 Lincoln Street, Suite 2800, Denver, CO
80264, USA
www.usmef.org
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DRINKS PLUS| Q

Bellini Piano
Bar&Grill

Mirotel Resort&SPA,
ManaaHn Ko63aps, 1,
r.Tpyckaseu, AbBOB-
CcKasi 06A., YKpauHa
+3803247 66222
info@mirotel.ua
www.facebook.com/
bellinis.piano.bar.grill
M3bICKAHHbI PECTOPAH

B LieHTpe TpyCKaBLA B
otene Mirotel Resort&SPA -
3AECb, B 9AETAHTHOM 30AE
C 6eAbIM POSIAEM MOXKHO
BCTPETUTLCS U AAS ASAOBBIX
NeperoBOPOB U AAS PO-
MOHTUYECKOTO CBUAQHMS,
Q NMAHOPAMHbIE OKHA
OTKPbIBAKOT FOCTSIM GAHTA-
CTUYECKII BUA HO FOpPbI.
MeHIo, COCTaBAEHHOE B
CTUAE DbIOXH, CMOCOBHO
YAVBUTb ACKE UCKYLIEH-
HbIX IYPMOHOB: OAIOAC 113
QAMEPUKAHCKOWM CBUHMHBI
3AECb COCEACTBYIOT C
KAQCCUYECKOM KOpPOOHa-

POV C YePHBIM TRIOGEAeM U

TEASITUHOM NOA CAOAKO-
OCTPbIM COYCOM B Q31AT-
CKOM CTUAE. BUHHOS KapTa
C WMPOYONLLMM BEIBOPOM
BVH 1 CMIMPTHBIX HAMNTKOB.

Szkocka
Restaurant & Bar

MpocnekT LLieB4eHko,
27, r.AbBOB, YKPQUHO
+380 67 374 2300
fo@hotelatlas.com.ua
www.szkocka.virtual.ua
Pectopan & bap Szkocka

B OTene «ATAaC AEAOKC»

— 3TO FACTPOHOMMNYECKAS!
AEereHAQ AbBOBQA: CTOAETUE
HO30A HO 3TOM MECTe Ha-
XOAMACCH 3HOMEHUTAS HO
BECb ropoa, KodewHs «LLko-
LIbKQO», KOTOPYKO OBAOO0-
BOAQ BCS1 MPENOACBATEAL-
ckas 3AUTA. COBPEMEHHbIN
PECTOPAH NMOAAEPXKMBOET
peHOME, ACPSI TOCTSM
FOPMOHMIO SAETAHTHOTO
WNHTEPbEPT N HEMPEB3OK-
AEHHOWN GUPMEHHOM EBPO-
NEeNCKOM KyXHW, Cnocob-
HOW YAOBAETBOPMTb BKYCbI
AOBOro rypmaHa. Msico

1 PbIOY 3AECh roToBAIT 6€3
MNCMOAB30OBAHMS XKMPA HAl
PACKAAEHHOM ACBO-KOM-

He. CpeaAy HOBUHOK — KAQIC-
CHYeCKOe aMEPUKAHCKOEe
6AA0 Pulled Pork, koto-
pO€ MOCAE NPUrOTOBAEHMS
PA3BUPAETCS HO KYCOUKMN,
CMELLMBAETCSI C COYCOM U
MOXET MCMOAb30OBATHCS! KAK
WMHIPEANEHT AAS Byprepos
1 COHABMYEN.

Daily Dose

yA.Tepoes YMNA, 73,
r.AbBoB, YKpauHa

+380 50 449 9000
dailydoseofmmm@
gmail.com
www.facebook.com/
DailyDoseofMmm
[acTpo-na6, KOMAHAQ KO-
TOPOrO UCMOAB3YET CaMbIE
COBPEMEHHBIE TEXHOAOTUN,
COYeTas MX C ABTOPCKNM
MOAXOAOM K MPUrOTOBAE-
HUIO BAI0A. MeHio coaep-
KT MHOXECTBO MSICHBIX
MO3WLMI, BKAKOYQAS CTEVIKM,
Byprepbl M NACTPOMY, 1 O
KODKAOW 13 HX BOM 3AECH
PACCKAXKYT BKYCHYIO UCTO-
puito. B 3aBEAEHWN 3HAOT O
MPOUCXOXAEHWN BCEX MPO-
AYKTOB, BBIOUPQIOT TOABKO
AYHLLME VHTPEANEHTBI 1
XOPOLLO PA3BUPAKOTCS BO
BCEX TOHKOCTSIX 1 TEXHOAO-
TUsIX MPUrOTOBAEHMS. Msico
8 Daily Dose siBAsieTCS1
OCHOBHbIM MPOAYKTOM,

HO 3AECb TAIOKE XOPOLLIO
TOTOBSIT UTAABSIHCKYHO
MALLLLY, U3PAUABCKINIA XYMYC
1 QI3UATCKUIA PAMEH.

Offshore Pub

yA.THaTioka, 2, r.AbBOB,
YkpauHa

+380 67 3717722
offshorepub.lviv@
gmail.com
www.facebook.com/
offshorepub.lviv

Aesunz Offshore Pub —msaco
M MWBO C NAHOPAMHbIM
BMAOM HA ropoa,. KomaHAC
naba pOAC NPUBETCTBO-
BOTb BCEX FOCTEN, Ybel
AOBOBBIO 1 CTPACTBIO SIBASI-
€TCs MSICO M KAYECTBEHHOE
NMBO, OFPOMHBI BEIGOP
BMAOB KOTOPOTO NMPEACTOB-
AEH B MeHIO. AloBOBATLCS
OrHsIMM BEYEPHEro AbBOBA
BABOVIHE MpusITHEE 3Q
B60KAAOM AIOBUMOTO MEH-

HOrO HAMWUTKO B COYETOHUM
C Byprepom C PBAHOM
CBUHVHOWN.

Gagarin

Burgers & Meat

MpocnekT KocmoHae-
TOB, 36, I.BuHHUUQ,
YkpauHa

+380 67 430 2002
gagarin.vn.ua@gmail.
com
www.gagarin.vn.ua
OCHOBY MEHIO 30BEAEHUS
COCTOBASIOT Byprepbl — KaK
KAQCCUYECKME C FOBSHKbEN
VAU KYPVHOWM KOTAETON

VAN C PBAHOM CBUHUHOWM,
MOPWHOBOHHBIMM OBOLLAMM
N KETHYNOM, TAK 1 9K30-
TUYECKNE UX BOPUOHTDI,

K MPVMEPY, C rpUBHLIM
KOKOTOM, puAe cnbaca
WA TUTPOBbLIMU KPEBETKA-
Mn. Kpome atoro, Gagarin
Burgers&Meat npeanaraet
nonpPo60BATL BOCXUTUTEAb-
Hbl€ CTENKM, PA3HOOBPA3-
Hble COAQTbI, HEXHeNLWne
KPEM-CYIMbl U U3bICKOHHbIE
AeCepTbl. ABTOPCKAS KyX-
Hs1, PA3HOOBPA3NE MSICHBIX
BOAOA 1 XOPOLLIEE HACTPO-
€HWe — 3TO BCE Bbl HaMAETe
B Gagarin Burger&Meat.

3anopoxckoe wocce,
1x, noc. bparckoe,
AHenponeTposckas
06A., YKpArHa

+380 99 115 4915
4566514@gmail.com
www.sakura-club.
dp.ua/restoran
PectopaH pacnoaaraetcst
HQ TepPUTOPUM 3aropOoA-
HOro KoMnAekca «Cakypa,
Q ero AeTHsII NAOLLAAKA — Y
NMPEKPACHOTO BOAOEMA C
AAvsMn. OuLka pecTo-
PAHA — MPUroTOBAEHNE
BAOA HO OTKPLITOM OTHE,
KOTOPOE MOACIPUT FOCTSIM
VNAEOABHOE COYETaHNE
MOAE3HOCTU 1 BKyCa. KyAun-
HOPHbIE MSICHbIE LLIEAEBPDI
C PYMSIHOM KOPOYKOM U
HEXXHOWM COYHOWM MSIKO-
ThO, MOACHHbIE MPSIMO C
MOHIOAQ MAM XOCTEPA, He
OCTOBSIT PABHOAYLLHbIMY. B

BUHHOW KOPTE PECTOPAHA
Bbl HOMAETE U3bICKOHHbIE
BMHQ 113 MPOCACBAEHHbIX
BMHOAEABYECKMNX PErrOHOB
OpaHumn, taann, pyasum
1 ABCTPOAUM.

Churchill

Lounge Cafe

yA.KopoaeHko, 10,
r.AHenp, YKpauHa

+380 66 000 0666
cherchill.terrasa@bk.ru
www.facebook.com/
Churchill.Terrasa
3aBeaeHWe BCTpeyaeT ro-
CTel SAETOHTHBIM UHTEpPbe-
POM B BPUTAHCKOM CTUAE

— CASPXKAHHOS LIBETOBOIS
raMMQ, MeBGEAb U OTAEAKA
113 HOTYPQABHOTO AEPEBA,
CBETUABHVMKM B CTUAE PETPO
1 YepHo-6eAble GOTO Ha
CTeHax. B MeHto knaccuye-
CKME 1 OBTOPCKME BAIOAC
€BPOMNENCKON KyXHH, O
BAPHAST KAPTA COAEPXUT
GUPMEHHBIV YA HO OCHO-
Be QPYKTOB, SIrOA 1 TPAB,
3CNPEeCcCco N KoGeMMKChI, a
TAKXKE KPEMNKMIA AAKOTOA,
KOKTEWAM, BUHA TaAmK,
OpaHumm, Hosoit 3eAaH-
A, Tpysum 1 Yuan. Taioke
rOCTSIM NMOAQIKOT APOMATHbIN
KOAbSIH. B Tenaoe Bpems
FOAQ OTKPBITA AETHSISI
MAOLLOAKA.

yA.TeHepaAaa MywkuHa,
426, r.AHenp, YKpavHa
+380 67 180 20 80
roadhouse.dnepr@
gmail.com
www.roadhouse.
com.ua
bap6ekto-pecTopaH npea-
AQraeT OTAbIX AAS BCEN
CEMbU: AETCKOE MEHIO

1 UrPOBAST MAOLLOAKA —
AASI MOABILLER, O AAS UX
poAuTEAEN — HACTOSILLLEE
AMepUKaHCKoe Bapbekio,
KAQCCUYecKkne ame-
PUIKAHCKME KOKTENAM U
KPAGTOBOE MMBO. ByAoHKHM
AN Byprepos 1 BeCb XAe0
B PECTOPAHE BbiNeKka-

0T CaMM, O peLLenTbl
BAI0A B MEHIO COBPAHBI

13 Bcex yronkos CLUA.
TOABKO 3AECb Bbl CMOXETE

nonpo60oBATb HACTOSILLYIO
AMEPUKAHCKYIO PBAHYIO
CBUWHWHY 1 TAKO C HEW, O
eLlle - AlobVMble amepu-
KAHLAMM KYKYPY3HbIN 1
TOMOTHbIM CYTbl, AVMOHHbI
YMBKEWK U YEPHUYHO-
SOAOYHBI KDAMOA.

Fat Goose Pub

yA.KocMuyHas, 21,
r.XapbKoB, YKpauHa
+380 66 055 2332
fatgoosepub@ukr.net
www.fatgoosepub.
co.uk

MvBHOM Na6 Fat Goose

- 9TO MECTO, A€ MOXHO
MPOYYBCTBOBATL MNAGHYIO
atMochepy HacTosLwen
AHAN. 20 COPTOB NVBQA, 25
COPTOB BUCKM, AKMH N TEKN-
Al AAST HOCTOSILLUMX AXKEHT-
ABMEHOB; OTPOMHbI BEIOOP
BVH, OAKOTOABHBIX 1 6€3-
OAKOTOABHBIX KOKTENAEN

— AN VX TIPEKPACHBIX ACM.
KyxHs naba npeaaaraet
PA3HOOBPA3HbIE CETHI MOA
MMBO, CbITHbIE XOPEHbIE
KOABACHI, CBUHbIE PYALKM 1
PbIGHOE MEHIO.

John Howard Pub

MpocnekT Ywakosa,
30/1, r.XepcoH,
YKpauHa

+38093 037 7730,

+380 552 26-40-36
www.facebook.com/
howardpub

John Howard Pub - nepsbin
VPAQHACKUIA NA6 B Xep-
COHE, POCTIOAOKEHHBIN B
LLleHTpe ropoad. KomaHaa
30BEAEHMSI CTPEMUTCS
CAEAQTb KOMPOPTHBIM Mpe-
ObIBAHME KODKAOTO Noce-
TUTEAS], NPEAAQIas TOCTIM
60raTbit BbIGOP HANUTKOB,
BAIOAQ EBPOMNENCKON 1
AMEPUKAHCKOWM KyXOHb,
TPAHCASILMIO CTMIOPTMBHBIX
MAT4Yer, TeMaTMiecKkmne
BEYEPWHKM 1 BLICTYNAEHWE
MY3bIKOABHbIX KOAAEKTUBOB.
bapHas kapTa, kpome
KAQCCUYECKOro accopTu-
MEHTQ HOMUTKOB 1 KOKTEN-
AEN, TAKKE NpeararaeT
LUMPOKNI BEIGOP BUCKM N
COBCTBEHHYIO AHENKY
NMBA 13 ABOALLOTV HOMME-
HOBQHWMN.
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www.americanporkclub.com
www.usmef.org




