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OOECBbKA O6nacTb

Brpobruuteo euHa B Onoeckkint obnacTi sammae — 60,44% Big, 3aranbHOi MAOLLj BUHOTPaOHNKIB
YkpainHu.

Onecbka 06MnacTb PO3TaLIOBaHa B KIIMATVYHO CMPUATIIUBIN 30HI MIBHIHHO-3aXi0HOMO y30epex s
Yoproro mops eig, rvpna yHao 0o Tunirynscbkoro nrMany i € HabinbLWM BUHOPOOHUM ParoHOM
Ykpainn.

['eorpadiHHMM 0COBNMBOCTAMM 0OMAaCTi € HASIBHICTb FOPOWCTOrO, PIBHVHHOIO Ta HUSUHHOMO TUMIB
penbedy, 3Ha4Ha HEPIBHOMIOHICTb MOYHTOBOMO MOKPWBY Ta 3Ha4Ha PISHULLA KNIMaTUHHUX i

MIKPOK NMIMaTUYHNX yMOB. KniMaT KOHTUHEHTanNbHUM i3 cyMoto akTuBHUX TemnepaTyp 3300 °C.
CepenHa Temnepatypa nvnHa +26 °C. Sumoeunia MiHimym oo -25 °C.

OcHoBHUMK THMaMU BUHOPOOGHMX r'pyHTIE Ooecbkoi o6nacTi € HopHO3eM Mie OeHHI Ta HopHO3eMM
3BUYaliHI. BriHorpa oHVKM, po3TalloBaHi Ha HOPHO3EeMax 3BMHYaliHUX, 3aliMaloTs rnouty 25,8 Tuc. ra —
66,4 %, Ha qopHozemMax nisaeHHWX — 13,1 Tnc. ra — 33,6 %.

O.necbka 06MacTb NOOJNAETHCH Ha MIKPO3OHW:

- 3axigHWI NiCOCTEMNOBUIA MiOBULLEHUIN WNPOKOXBUMACTUM MOYHTOBO—-KIIIMaTUYHUI MOAC
PO3TaLOBaHMIA Ha HYopHOo3eMax 3BuHaHUX. OCHOBHE BUHOPOBCTBO — CTOMOBUM BUHOI a0, TeXHIHHI
COpPTW O19 BUPOOHNLLTBA CTOMOBUX i LWAMMAHCBKX BUH.

- Tuniryno-Ky4yprarceka, [ HicTposcbko- Tunirynbceka, [ pnaHicTposcbka nnasHesa, Onecbka
PIBHUHHA FPYHTOBO-KMiMaT/4YHa 30Ha PO3TaLIOBaHa Ha HYOPHO3eMaX 3BUYaHKX i MiBOeHHNX. Y Ll 30Hi
CTBOPEHI CrPUATAVBI YyMOBU 015 BUPOOHULITBA CTOMNOBOMO BMHOMPa,OY, a8 TaKOX BUPOOHULTBA
LWAMMAHCBKNX | KOHBAYHUX BUH, CTOMOBUX CYXMX i HAMBCYXMX CTOMOBUX BUH.

- LlenTpanbHa Wipokoxeneosa royHTOBO-KIIMaTUHHa 30Ha POSTALIOBAHA Ha HOPHOSeMaX
3BUHAVHNX | MiB OEHHNX MILENsPHO-KaPOOHATHMX. Y Ll 3OHI, CTBOPEH! CrpVATIE YMOBM O
BUHOPOOCTBA CTOMOBVX BUH, LIAMMAHCHKUX | KOHBSAYHMX BUH, MILHX | 0@CEePTHUX BUH.

- bonrpanceka npupooHo-BUHOr pPaOHa FPYHTOBO-KMiMaTVYHa 30Ha Ha HOPHO3EMaX MiB OeHHMX
MiLLeNAPHO-KapPOOHATHX Ta anioBiarnbHO—- OePHOBKX rpyHTax v 3annasi LyHaio.

Bcsa TepuTopis Mae cripuaTnvei MprpoOHi YMOBW OMA BUPOLLYBAHHSA PISHOMaHITHNX COPTIB
BuHorpany. Cepen eBponencbKrx COpTiB BUHOrpa oy Harbinsi nowwmpeHumn B Onecekii obnacTi €:
Anirote, Jlearka (PeTacka), Pkauuteni, Pucniqr, Kabepre CogiHboH, Cepekcia Ta TpamiHep poxeBui.
Cronosi copTu - Lacna 6ina, MyckaTt, CeHco, MyckaT rambypaskuii, KapabypHy Ta iHLwi 0s
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ODESA Region

Wine production in the Odesa region covers - 60.44% of the total area of vineyards in Ukraine.

The Odesa region is located in the climatically favorable zone of the northwestern coast of the Black
Sea from the mouth of the Danube to the Tyligul estuary and is the largest wine-growing region of
Ukraine.

The geographical features of the region are the presence of hilly, flat and lowland types of relief,
significant unevenness of the soil cover and a significant difference in climatic and microclimatic
conditions. The climate is continental with a sum of active temperatures of 3300 °C. The average
temperature in July is +26 °C. Winter lows up to -25 °C.

The main types of wine-making soils in the Odesa region are southern chernozems and ordinary
chernozems. Vineyards located on ordinary chernozems occupy an area of 25.8 thousand hectares
- 66.4%, on southern chernozems - 13.1 thousand hectares - 33.6%.

Odesa region is divided into microzones:

- The western forest-steppe elevated broad-wave soil and climate zone is located on ordinary
chernozems. The main winemaking is table grapes, technical varieties for the production of table
and champagne wines.

- Tyligulo-Kuchurganska, Dniester-Tyligulska, Pridnestrovska plavneva, Odesa plain soil-climatic
zone is located on ordinary and southern chernozems. In this zone, favorable conditions have been
created for the production of table grapes, as well as the production of champagne and cognac
wines, table dry and semi-dry table wines.

- The central broad-wave soil-climatic zone is located on ordinary and southern micellar-carbonate
chernozems. In this zone, favorable conditions have been created for the winemaking of table wines,
champagne and cognac wines, strong and dessert wines.

- Bolgrad natural-vine soil-climatic zone on chernozems of southern micellar-carbonate and
alluvial-sod soils in the Danube floodplain.

The entire territory has favorable natural conditions for growing various varieties of grapes. Among
the European grape varieties, the most common in Odesa region are: Aligote, Leanka (Fetyaska),
Rkatsiteli, Riesling, Cabernet Sauvignon, Sereksia and Traminer pink. Table varieties - Shasla white,
Muscat, Senso, Hamburg Muscat, Karaburnu and others for table, fortified and dessert wines.
Vintage dry wines are made from Aligote, Cabernet Sauvignon, Telti Kuruk (a local variety), and




XEPCOHCDbKA O6nacTb

XepcoHcbKa 006nacTb — iHOYCTpianbHO-arPapHMIA PErioH, AKUM Mae Po3rany>xeHy iHGPacTPYKTYPY
CinbCbKOroCcroOapcbKOro PUHKY Ta GaraToranyseBy Xap4oBY MNPOMMUCHOBICTb. B obnacTi HanidyeTbes
4,7 Tnc. ra BUHOr paOHVKIB, Wwo cTaHoBUTb 11,5% BiO, 3aranbHOI KinbKOCTI.

XepcoHcbKa 00nacTb posTalloBaHa B HUKHIM Tedil [lHinpa. Ha nis oHi ommveaeTsbes HopHuMm |
A3z0BCbKM MopsAMM Ta 3aToxko CrBeald.

Penbed XepCOHCHLKOro BUHOMPa,0apChbKOro PaoHy, 38 BUHATKOM MOro MiBHIMHO-3aXioHOT YaCTVHW,
PIBHUHHWK | 3aranbHUM YXINOM 3 MiBHONI Ha MiB OeHb OrycKaeTbCs 00 [ prHopHOMOPCEKOT HAZ0BUHN,
TOMY MaKCVManbHi BUCOTH (’IO’I M) Ha TepuUTopi XepCOHa paHOHi 00OnacTi PO3TaLIOBaHI Ha MIBHOMI Y
BerHboporaqmu,bKOMy paitoHi, HarHWKHI (O M) — Ha i OHi B300BX y30epexyxa HopHoro Ta
ASOBCbKOFO mopia. CepeaHint yxun nosepxHi obnacTi 0,6-0. 8 m/km. Pidkosi Tepacy, Hacamrepem, y
HKHIN Tedii [lHiMpa, xapaxkTepusyioTbcs crieundidHHMM OoHHMM NaH OwadToM. HaHecerui sitpom
MiICOK YTBOPIOE OOCUTb BUCOKI ropbu (00 15 M) — «ky4yrypu». Y npubepeskHUX CMyrax piHoK
IHryneus i [Hinpo, nepeBaxHo Ha NpaeoMy Oepesi, 3Ha4Hy MoLLY 3alMaE PO3HNIEHOBaHN i
BinyxiBCbKUM penbed.

PYHTIN XepCOoHCbKOI 00MnacTi € BaXNMBOIO CKIMaO0BOI i naHOWadTiB, Lo NEeBHUM HY/HOM BU3HAYaE
creujanizaLLiio rocroaapcTea perioHy. HopHosemm 3aliMaloTh MIBHIYHY | LIEHTPAanNbHY YacTUHM
obnacTel. HarbinbLu pooo4iMy € HOPpHO3EMM 3BUYaMHI, PO3TALLOBaHI NLLE Ha MIBHOI
BepxHboporadniLbroro paioHy. BoHn xapakTeprnsyioTbCsa BUCOKUM PIBHEM MYMYyCOBAHOCTI B O0HOMY
wapi — noHaa 4,5 %, 0obpe pPosBUHEHM rymycosaHm npoodinem — /0-80 cm. HopHosemu rie oeHHi
MaroryMyCHi 3ansaraloTb Ha PIBHMHAX Y LIeHTPanbHi YacTuHi obnacTi. Lle mocnTs ogHopioHi 3a
rPaHyNoMeTPUHHMM CKMaO0M FPYHTY, MepeBaXKHO BaXKO— Ta cepeOHbOCYrMHKOBI. [ mbrHa
rYMYCOBOro npodinio KonmeaeTbed Big, 45 0o 64 cm. BMicT rymycy B ooHOMY Lapi CTaHOBUTL
2,0-3,5% i 3MeHLIyeTLCA 3 MiBHO Ha MiB OeHb.

KnimaT XepcoHcbKoi 00nacTi MOMIOHO KOHTUHEHTarbHWM 3 TEMTO 3/MOIO i XKaPKM TPUBAMM TITOM.
CepenHbopidHa TeMniepaTypa nosiTpsa B obracTi 9,8-10,8°C. CepenHa TemnepaTypa CidHs
(Haixonogmiworo Micaus) ctaHoeuTb MiHyc 0,8-2,2C, nunHs (HaiTenniworo micaus) +22,9-23,9C.
CepenHa KinbKicTb onaig no obnacTi konvBaeTbea Big, 239 0o 969 MM Ha pik. Y Tenny nopy poxy
BUNaOae 6rnsbko 65% piHHOI KiNbKOCTI ora,ajs.

XepcoHcbKa 06nacTb — Halnocywnueilumii perioH YkpaiHi. OcHOBHa KinbKICTb oranjs Bunanac B
NiTHIM Nepiod, y BUrnaaj snve. CHIroBMiA MOKPYB HECTINMKUIA | TOUMAETLCA Kinbka OeCATKIB OHIB, a B
MPVIMOPCBLKIN YacTuHI 06nacTi 1 Toro MeHLwe — 6nmsbko 19 oHie. [na knivaty XepcoHcbKoi obnacTi
XaPaKTEPHI CUMBHI MOCYXM (LUBUOKICTL MoHam, D M/c) 3 HrsbKolo BonoricTio nosiTps (MeHwe 30%) i
BMCOKOIO TeMrepaTypoio nositps (eue 25 °C). BoHn HeraTnBHO BMNVBaIOTL Ha PO3BUTOK
CiNbCbKOroCrNoOaPChKNX KYMBTYP, CAPUHNHSIONN 3HAYHE SHKEHHS IX YOOXKaMHOCTI.

Cepep, iHWWX HECTIPUATIMBIX MOrOOHUX ABULL, ONA BUHOMPAa Oy Ha TepuTopii oOnacTi B mepio,
BereTaLlii MOXyTb Oy TW rpad, Oy>Ke CUMbHWA O0L, 3NBa, CUNbHWK BiTep Ta nunosi Bypi.
Niso6eperkHa HacTrHa XepCOHCHLKOI 0BMNacTi XapaKTepPUaYETLCA HAABHICTIO BEMVKUX MaCcKBIB
BUHOIPa 0HWKIB, PO3TaLIOBaHVX Ha rickax HkHeoro [Hinpa.

Cronosi BrHa BrpobnsioTeca 3 Pucrinry, Anirote, QeTtacka, PrauyTeni, KabepHe CoBiHboH Ta iH.
HecepTHi BuHa BurpobnaioTsca 3 Myckat OTToHenb, TpamiHep poxesunid, Canepasi Ta iH. Ha
XepCOoHLLVHI € MIKPOpPaloHK, Oe BUPOBMSioTb BUCOKOSKICHE cyxe BIHO «[ loOHIMpOBCEKE» i3 COpTY
PucriHr, MapoyHe cyxe BuHO «[ leprniHa cTeny» iz copTy Anirote, Ta «OkcammT YKpaiHn» i3 copTy
Kabepre CoBiHbOH.




KHERSON Region

Kherson region is an industrial-agrarian region that has an extensive infrastructure of the agricultural
market and a multi-branch food industry. There are 4.7 thousand hectares of vineyards in the region,
which is 11.5% of the total.

Kherson region is located in the lower reaches of the Dnipro. In the south, it is washed by the Black
and Azov Seas and the Sivash Bay.

The relief of the Kherson wine-growing district, with the exception of its northwestern part, is flat
and with a general slope from north to south descends to the Black Sea lowland, therefore the
maximum heights (101 m) in the territory of the Kherson district of the region are located in the north
in the Verkhnyorogachytskyi district, the lowest (O m) - in the south along the coast of the Black and
Azov seas. The average slope of the surface of the regionis 0.6-0.8 m/km. River terraces, primarily
in the lower reaches of the Dnieper, are characterized by a specific dune landscape. Sand blown by
the wind forms rather high mounds (up to 15 m) - "kuchuguri". In the coastal strips of the Ingulets and
Dnipro rivers, mainly on the right bank, a considerable area is occupied by dismembered and
belukhov relief.

The soils of the Kherson region are an important component of its landscapes, which in a certain
way determines the specialization of the region's economy. Chernozems occupy the northern and
central parts of the regions. The most fertile are ordinary chernozems, located only in the north of
the Verkhnyorogachytsky District. They are characterized by a high level of humus in one layer -
more than 4.5%, a well-developed humus profile - 70-80 cm. Southern low-humus chernozems lie
on the plains in the central part of the region. These are fairly homogeneous soils with a
granulometric composition, mainly heavy and medium loam. The depth of the humus profile ranges
from 45 to 64 cm. The humus content in one layer is 2.0-3.5% and decreases from north to south.
The climate of the Kherson region is moderately continental with mild winters and hot, long
summers. The average annual air temperature in the region is 9.8-10.8 °C. The average temperature
of January (the coldest month) is minus 0.8-2.2 °C, July (the warmest month) is +22.9-23.9 °C.
The average amount of precipitation in the region ranges from 239 to 969 mm per year. About 65%
of the annual precipitation falls in the warm season.

Kherson region is the driest region of Ukraine. The main amount of precipitation falls in the summer
period in the form of showers. The snow cover is unstable and lasts for several dozen days, and in
the coastal part of the region even less - about 15 days. The climate of the Kherson region is
characterized by severe droughts (speed over 5 m/s) with low air humidity (less than 30%) and high
air temperature (above 25 °C). They negatively affect the development of agricultural crops, causing
a significant decrease in their productivity.

Among other unfavorable weather phenomena for grapes in the territory of the region during the
growing season can be hail, very heavy rain, downpour, strong wind and dust storms.

The left-bank part of the Kherson region is characterized by the presence of large arrays of
vineyards located on the sands of the Lower Dnieper.

Table wines are produced from Riesling, Aligote, Fetjaska, Rkatsiteli, Cabernet Sauvignon, and
others. Dessert wines are made from Muscat Ottonel, Traminer pink, Saperavi, etc. There are
microdistricts in Kherson region that produce high-quality dry wine "Prydniprovske" from the
Riesling variety, vintage dry wine "Pearl of the Steppe" from the Aligote variety, and "Velvet of
Ukraine" from the Cabernet Sauvignon variety.




MI/IKONNAIBCbKA O6nacTb

Ha MuvikonaieiHy Mpvnanae 13,3% Big, 3aranbHOI KinbKOCTi BUHOrpaOHVKie. O6nacTs posTalosaHa B
OacewHi [ i oeHHoro Byry, MNOro nMpuToKu IHryny Ta Yactkoso B GaceitHi Hrynbus. [NpocTaraeTscs 3
niBHOI Ha MiB OeHb Maxke Ha 194 kwm, i3 3axony Ha cxin — Ha 204 kM. 3aranbHi MPUPoLHI YMOBN
Mukonaiscbkoi 0bnacTi € peaynsTaToM reorpadiHHOro MonoXeHHs, reonoriyHoi Oy 008K, KNiMaTy,
rigporpadii Ta rpyHTIE YKpaiHu.
Ha nieHo4i LibOrO perioHy, o BxoOuTb 00 cknaay [ louoHINpoBCEKOT BUCOYMHM, CMOCTERIracTbLCA
3Ha4YHa PO34NEHOBAHICTb MOBEPXHI, a LIeHTparnbHa i Mis oeHHa YacTUHN HanexaTb 00
[MoriopHOMOopCLKOi HM30BKHU. Ha TepuTopii Mikonaiscbkoi 06nacTi, 0COBMMBO Ha MiBHOM, MOTOKMU
BOOM PO3MMBAIM MPChKi MOPOOM, BHACMIOOK Horo 6ina pidok yTeopunmca banku. Ha nieHivHomy saxodj
Ta miBHO4 0BMNacTi MoBEPXHA NMopizaHa OaraTbMa apamMy, BENMUKVMI Ta MarnimMm Oankami 3 nonorumMm
cxvnamn. TepuTopia obnacTi Mae 3aransHWM Haxun 3 MIBHIYHOMO 3aX00y Ha M OEeHHWI CXiO, a TakoX
no gorvHu [ lis oeHHoro byry. Ha nisHo4i o6nacTi HanbinbLi BucoTu caraioTs 240 M, a Ha KpaliHboMy
nis,OHi He nepesuyioTs 20—40 m. Ha nie oHi, npubnmnsHo eig, niHii cena MocToBoro Ha saxomj Ta Big,
Hoeoro Byry Ha cxonj, moBepxHs MeHLL po30000neHa, KinbKicTs 6anokK Ta ix po3MipU 3MEeHLLYIOTHCS,
MoBePXHA cTae BinbLiU MMOCKOI | 3 YaCOM MePeTBOPIOETHLCSH Ha FOPWZOHTAaNBHY PIBHUHY — CTen.
PYHTW PO3BMBAIOTLCA B Pe3ynbTaTi B3aeMomji KniMaTy, 6aTbKIBCbKX BUOIB, POCTMHHUX | TBAPVHHX
OpraHismiB, a TakoX OjAnbHOCTI Mo amnHW. BHacniook sHauHoro BrnmMey rocrnogapcbKoi OiansHOCTI
MO OUHN, BHACMIOOK BHECEHHSI MiHEepanbHMUX | OpraHidHUX 000pYB, 3HUXYETBCA KUCMOTHICTb
OKVIMbTYPEHNX FPYHTIB, 30IMbLLYETHLCS KIMNbKICTL MOXUBHMX PEHOBUH, MOMINWYETHCA CTRYKTYPA,
MiOBULLYETLCS iX poOjoHiCTk. Ha migHiHHOMY 3axomdj rpyHTU cepeoHi — HOpHO3EeMM MYMYCHI 3 FMUOMHOI
sangaraHHs rymycosux ropusoHTie 60-70 cm i BmicTom rymycy 5-5,5%. Lli mokna,om
XaPaKTePU3YIOTHECH BUCOKOIO poajoHicTo. Ha nie oHi, niseHHOMY CX0odi Ta CXOM4j HOPHO3EMM 3BUHaMHI
cepe OHbLOrYMYCHI, OXOMMIOI0TL LIEHTParkbHy cTernoBy 30Hy obnacTi. [ nnbrHa ix rymycosoro
ropursoHTy 995-60 cm, a BmicT rymycy 4,5-5%. PonovicTs ix BUCOKa, ane OeLio MeHLua, Hix
cepenHbOryMYCHMX.
Ha rie oHi palioHy MoWMpPeHi HOPHO3eMM 3BUHaKHI ManoryMycHi, aki CKknanainTs 3-3,9% rymycy.
KrimaT Mukonaiecbkoi 06nacTi MOMIOHO KOHTUHEHTarbHWM 3 TEMTOK 3MOIO i XKaPKM NITOM 3
YacTyMK nocynmerMm nepiogamm. CepeoHs TemrepaTypa MoeiTps no obnacTi KonvBaeTbea Big, 9,3
0o 10,4 °C. CepenHs TeMnepaTypa HalxonoOHILLOro MiCALs CiuHa KomvBaeTbed Big, -1,3 mo -2,7 °C,
a nunHs - sig, 219 no 23,4 °C.
CepenHa KinbKicTb onanis KonmesaeTbces no obnacTi sig, 404 0o 578 mm, a cepenHbopiHHa KinbKIiCTb
onanjs cTaHoBUTL 469 Mm. PidHa KinbkicTe onagje konveaeTeca Big, 246 0o /77 mm. brivssko 70%
PIHHOT KINBKOCTI OrMaOie Npunanae Ha Tennui nepiod, PoKy.
B o6nacTi, 3anexHo Big, TNy i rpaHynoMeTpMHYHOro ckrany MiHiMansHa TemnepaTypa royHTY Ha
rmBuHI 3 cM B3NMKY CTaHoBUTbL MiHyC 2,2—-3,6 °C. HalHmxya TemnepaTypa rpyHTY Ha rmibuHi 3 cm
cnocTepiranack y 1994 poui i ctaHosuna miyc 15,0 °C.

Y Mukonaiscbkit obnacTi BugjnaioTs Tpw 3oHn: CepeaHivt Cren, [is genHuii Cren i KawraHoswi
Cren, Oe 3 TeXHIHHMX COPTIB BUPOLLYIOTE AmiroTe, Ka6e|oHe CosiHboH, MyckaTt OTToHens, PucriHr,
PrauwnTteni, Canepagi, CosiHbMoH. KpiM Toro, B nepLLint 3oHi BrpoLlyioTs CepeKciio HopHy, y Opyrii —
MyckaT 6inuin, TpamiHep poxxesui, HykHB0,OHINPOBCHK NN
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MYKOLAIV Region

The Mykolaiv region contains 13.3% of the total number of vineyards. The region is located in the
basin of the Southern Bug, its tributary Ingul and part of the Ingulets basin. It stretches from north to
south for almost 194 km, from west to east - for 204 km. The general natural conditions of the
Mykolaiv region are the result of the geographical location, geological structure, climate,
hydrography and soils of Ukraine.

In the north of this region, which is a part of the Dnieper Highlands, there is significant
dismemberment of the surface, and the central and southern parts belong to the Black Sea
Lowland. On the territory of the Mykolayiv region, especially in the north, streams of water eroded
rocks, as aresult of which gullies and gullies formed near rivers. In the northwest and north of the
region, the surface is cut by many ravines, large and small beams with gentle slopes. The territory of
the region has a general slope from the northwest to the southeast, as well as to the valley of the
Southern Bug. In the north of the region, the highest heights reach 240 m, and in the extreme south
they do not exceed 20—-40 m. In the south, approximately from the line of the village of Mostovoi in
the west and from Novy Bug in the east, the surface is less fragmented, the number of beams and
their sizes decrease, the surface becomes flatter and, over time, turns into a horizontal plain -
steppe.

Soils develop as aresult of the interaction of climate, parent species, plant and animal organisms, as
well as human activity. As a result of the significant impact of human economic activity, as a result
of the introduction of mineral and organic fertilizers, the acidity of cultivated soils decreases, the
amount of nutrients increases, the structure improves, and their fertility increases. In the northwest,
the soils are average - humus chernozems with a depth of humus horizons of 60-70 cm and a
humus content of 5-5.5%. These deposits are characterized by high fertility. To the south,
southeast, and east, the chernozems are ordinary medium humus, covering the central steppe zone
of the region. The depth of their humus horizon is 55-60 cm, and the humus content is 4.5-5%.
Their fertility is high, but somewhat less than that of medium humus.

To the south of the district, ordinary low-humus chernozems, which make up 3-3.5% of humus, are
common.

The climate of the Mykolaiv region is moderately continental with warm winters and hot summers
with frequent dry periods. The average air temperature in the region ranges from 9.3 to 10.4 °C.
The average temperature of the coldest month of January ranges from -1.3 to -2.7 °C, and in July -
from 21.9 to 23.4 °C.

The average rainfall varies across the region from 404 to 578 mm, and the average annual rainfall is
469 mm. Annual precipitation ranges from 246 to 777 mm. About 70% of the annual precipitation
falls in the warm period of the year.

In the region, depending on the type and granulometric composition, the minimum soil temperature
at a depth of 3 cm in winter is minus 2.2—-3.6 °C. The lowest soil temperature at a depth of 3 cm
was observed in 1994 and was minus 15.0 °C.

There are three zones in the Mykolaiv region: the Middle Steppe, the Southern Steppe, and the
Chestnut Steppe, where Aligote, Cabernet Sauvignon, Muscat Ottonel, Riesling, Rkatsiteli, Saperavi,
and Sauvignon are grown from technical varieties. In addition, Serexia black is grown in the first zone,
Muscat white, Traminer pink, Nizhnyodniprovskyi are grown in the second.




SAKAPIATCbKA Ob6nacTb

I3 saranbHOI oL BUHOrpa OHVKIE YkpaiHn Ha 3akapriaTcbKy obnacTb npunanac 4,1% saransHoi
TepuTopii. Lle m'aTe Micue cepeq, wectm BUHOPOOHUX perioHiB YKpaiHu.

3aKapraTCbka 00MacTb XapaKTepPUsYETbCH O0CTAaTHBOK TEMMOo | BOMOrOCTIMKOIO, Ta € YHIKanbHOK
cepem OaBHIX BUHOPOOHMX perioHiB YKpaiHy, aki MaloTb po3BrHeHi BuHorpaaHi Tpaguuii we 3 VIl-VI
CTONITb 00 HaLOol epwn.

[ipcbKi naHOWadTH, 3aXMLLEHICTb BiO, XONOOHMX MOBITPAHMX Mac 3aB 05K KaprnaTcekiM ropam,
IDEeHTUYHICTb XIMIHHOTO CKMady FPYHTIB 3i CXmnaMy YropLyHN BUSHaYaloTh crieUudiky 3aKapraTCbhKmnX
BuH. LLle B paosaHcbKi Yack perioH BBaXkasCs MiCLLEM BUPOOHULTBA BUCOKOAKICHMX Binx BUH
(MapPOYHMX CTOMOBUX | MAPOYHMX OECEPTHUX BUH).

Y APVPOAHO- iCTO|OI/I‘-IHOMy acnekTi 0bnacTb NoaiNAETLCA Ha Tpw NaHOwadTHI 0bnacTi: MpCbKY,
nepenrioHY i PIBHMHHY, siKi CYTTEBO BiOPIBHAIOTECS 38 arPOKMIMATHHM YMOBAMU.

PiBHUHHWI 800 HNZ0BUHHM |oa|/|0|—| 3aKapraTCbKOoi 0OnacTi OXOMMIE BCIO 3aKapraTCbKy HAZ0BUHY 3
OKPEMVIMU FPYMaMm FOPBUCTUX MICLb.

Lle my>e Tenna TepuTopia: Cyma aKTVBHNX TEMMepaTyp 3a nepiom, i3 cepenHL0000608010
Temnepatypoio noHan 10°C Tyt nepesumuye 3000-3320°C, a nogexy,au, 3aB,09K1 MIKPOKMIMaTY,
moxke pocsratn 3600°C.

Lli Micus oocTaTHBLO 3axuLLeHi BiO, XONOOHNX BITPIB | MalOTb OyXe CrPUATAVBI YMOBM (€KCMOo3uLs,
penbed) Ona OeHHoro odirpiBy i HIHHOMO MOTOKY MOBITPSA.

BucoTa Ha o pisHem mops 108-137 m.

[Nocyxa ByBae piOKo, NMLLIe B OKPEM POKW. TemnoBi pecypcu HUSOBUHHOT TepunTopii 3abesne4dyioTb
BUPOLLYBAHHS WPOKOro CMEKTPY CiNbCbKOroCroOapChbKMX KYMBTYP, Y TOMY YCT TennonioOHMX,
30KpEeMa cepenHbOCTUMMKX | MI3HILLKX COPTIB BUHOrpaLy.

Y 3akapnaTcbKii 06nacTi BUPOLLYIOTL Taki copTu BuHorpaay: TpamMiHep, CepeMcbkuni 3eneHun,
PucriHr, Mionnep-Typray, QeTacka (JleaHka), CoBiHbOH, 3 AKUX BUrOTOBMNSAIOTH BUCOKOSKICHI BYHa Ta
irpucTi BUHa. Y Oeaxkunx painioHax 6ing KopOoHy 3 YropLmHOK BUPOLLYIOTE CopTy BuHorpany OypMiHT,
[apc Jlesen, AnikaHTe Bywe, TpamiHep TposHOosuit, Myckat OTToHenNb | BUPOONAIOTL OeCepTH BUHa
TOKaMCBLKOro TUMY, a TaKoX YHikanbHe BUHO « TposHna KapnaT» (TpamiHep) poxxesnin copT).

Zakarpattia




TRANSCARPATHIAN Region

Out of the total area of vineyards in Ukraine, Zakarpattia Oblast accounts for 4.1% of the total
territory. This is the fifth place among the six wine-growing regions of Ukraine.

The Transcarpathian region is characterized by sufficient heat and moisture resistance and is unique
among the ancient wine-growing regions of Ukraine, which have developed grape traditions since
the VIII-VI centuries BC.

Mountain landscapes, protection from cold air masses thanks to the Carpathian Mountains, the
identity of the chemical composition of the soils with the slopes of Hungary determine the
specificity of Transcarpathian wines. Back in Soviet times, the region was considered a place of
production of high-quality white wines (vintage table wines and vintage dessert wines).

From a natural-historical point of view, the region is divided into three landscape regions: mountain,
foothill, and plain, which differ significantly in terms of agroclimatic conditions.

The plain or lowland region of the Transcarpathian region covers the entire Transcarpathian lowland
with separate groups of hilly places.

This is a very warm area: the sum of active temperatures during the period with an average daily
temperature of more than 10°C here exceeds 3000-3320°C, and in some places, thanks to the
microclimate, it can reach 3600°C.

These places are sufficiently protected from cold winds and have very favorable conditions
(exposure, topography) for daytime heating and nighttime air flow.

Height above sea level 108-137m.

Drought is rare, only in certain years. The thermal resources of the lowland area ensure the
cultivation of a wide range of agricultural crops, including heat-loving, in particular mid-ripening and
later varieties of grapes.

The following grape varieties are grown in the Transcarpathian region: Traminer, Seremskii zeleniy,
Riesling, Muller-Thurgau, Fetjaska (Leanka), Sauvignon, from which high-quality wines and sparkling
wines are made. In some areas near the Hungarian border, the grape varieties Furmint, Gars Level,
Alicante Boucher, Traminer rose, Muscat Ottonel are grown and Tokai-type dessert wines are
produced, as well as the unique wine "Rose of the Carpathians" (Traminer) pink variety).




SAlMNOPI3bKA ObnacTb

3anopisbka 00MacTb Mag HeBENMKI MMOLL BUHOrPaOHUKIB. YT BUPOLLYIOTE MULWE M'ATh TEXHIHHMUX
copTie, axi sarmaioTb nuwe 19,4 ra, i Bicim ctonoeux — 277,8 ra

OcHogHi TexHidHi copTy: Ooecbkuin Hopruit - 25,7%, Keitkosuii - 23,2%, B'aHka - 21,7%, Ooecbkui
Myckat - 17,0%. PewTa nnouwyj sacanykeHa CTOMOBIM BUHOTO3,00M.. He Bci saxkoxaHi y cBoto cripasy
BUHOPOOW 30aTHI BKNACTU BEMVIKI MOOLLI Y BRACHWA BUHOTPaOHVK. ToMy BinbLLICTL 3aropisbKxX
BUHOPOOBIB, MaloHM HeBenmMKky BI/I[OO6HI/I‘-|y Gasy, 30MPalnTLCS | 3aKYMOBYIOTL BMHOMPa O, O
BUPOOHWLITBA BUHa B MiB OeHHNX perioHax YKpalHVI 30Kpema B Opecbkin Ta XepCOHCbI-(IVI obnacTsx.
3BUYaliHO, BUOPAaTM BUHOrpad, OOCTaBUTY MOro 3 MiHIManbHMM BTPAaTaMM, WBMOKO | AKICHO
r|e|oe|oo61/|T|/1 Henerko.

HesBarkaloum Ha Tpy,OHOLL, B LLINIOMY BOAETLCA OTPUMATU MOHNA pesynsTar.

[loeOHaHHSA CyHacHUX KIIMATUHHUX YMOB i CMPUATIMBUX I'OYHTIE Ha GOHI rnobansHOro noTernniHHS
CTBOPWIIO XOPOLLI YMOBW L5 POSBUTKY BYHOMPA Oa0RCTBa B 3aropisbKit 06nacTi, 0cobnmMBo Ha ris oHi,
Ha MeXi 3 XepCoHCbKo 0bnacTio. A rpyHTU 3 MiOBULLEeHOK MiHEeparizaL|clo B KiHLEeBOMY MocyMKYy
Ha0al0Th BUHY LLIKaBi HOTKM NPSAHOLLB | MepLLio.

ZAPORIZHIA Region

Zaporizhia region has a small area of vineyards. Only five technical varieties are grown here, which
occupy only 19.4 hectares, and eight table varieties - 277.8 hectares.

The main technical varieties: Odesa Black - 25.7%, Flower - 23.2%,

Bianca - 21.7%, Odessa Muscat - 17.0%. The rest of the area is planted with table grapes.
Viticulture is a high-cost business: planting planting material, installation of wallpaper, fertilizers, etc.
Not all winemakers who are in love with their business are able to invest a lot of money in their own
vineyard. Therefore, the majority of Zaporizhzhia winemakers, having a small production base,
gather together and buy grapes for wine production in the southern regions of Ukraine, in particular
in Odesa and Kherson regions. Of course, it is not easy to choose grapes, deliver them with minimal
losses, and process them quickly and efficiently.

Despite the difficulties, it is generally possible to get a decent result.

The combination of modern climatic conditions and favorable soils against the background of global
warming created good conditions for the development of viticulture in the Zaporizhzhia region,
especially in the south, on the border with the Kherson region. And soils with increased
mineralization ultimately give the wine interesting notes of spices and pepper.

1Ty

Zaporizhia






ABTOHOMHA PECHYBJIIKA KPU/IM

[Nepwi BuHorpagHnkn B Kpnmy s'asuninca B gaeHi Yacu. Hapoow, 1wo Hacenanu Lj 3emrii, BUpoLLyBanm
BMHOr a0, BUKOPUCTOBYIOHM OVKOPOCH BUHOMPaOHI POCHVHM, AKi BUPOCIIU Ha MIBOCTOOBI. 38 CroBaMM
dpaHLysbKoro B4eHoro-MaHopieHvka [iobya ne MoHnepa, YmicneHHi kam'aHi criopy,ou, LWo
3bepernmca B «redepHux Mictax» 6ina nonnHu KadnHa ta Bbenbbekxa, 3a ixHiM 30BHILLHIM BUMS,00M
AaI0Tb MiOCTaBN BBAXATW, WO BOHM 6yr||/| anSHaqui 0na sBupobrHuLTBa BuHa. Y Kpumy icHye GaraTo
MaK[0O— | MIKPOPaMOHIB BUHOPOOCTBA, SIKi MOB'A3aH] 3 HASIBHICTIO MPDCEKOro pernbedy, PIBHOW BiOCTaHHIO
Bi O, 6e|oera MOPSI T& IHILMM KTIMATHHAMA GaKTOpaMM. I s po3BUTKY ranyse € ris OeHHi ripceKi,
nepeOripHi KapOoHATHO—HOPHO3EMHI, HUSBLKUIA KOMMIEKC 3 HUBBKYM MOPOroM, CONMOHO—COMOHMM
KaLITaHOBUM CTer, BUCOKUM KaM'SHNIA KallTaHOBUI CTer, HU3bKMIA CONMOHO—-COMNOHWM KOMMMEKC cTeny.
KniMaT TyT NomipHO Tennunii, Tvn cepenHbOMOPCHKOro, OyKe CMPUATIMBIAK 019 BUROLLYBaHHSA
BuHorpany (oo sucotn 250-300 meTpis Hao pisHeM Mops). Cyma aKTUBHX TEMMepaTyp CTaHOBUTL
4000 °C. Ha cxopj (ig, Popoca no Peonocii) KniMaT sMIHIOETHCA Ha BinbLL OXOMOMOKVIOHNM |
ameHLyeTbes. Y nisoeHHomy yabepeskxi Kpumy (Big, Popoca 0o AnyiuTy) GOPMYETLCS MPYHT, LLO He
Ma€ PYVHYBaHHS MHAHO-CMaHLEBOI | BarnHAKOBOI MOPOLOM Ha CKeri — TYT BUPOLLYIOTE Binnii MyckaT
(3 AKOro BYpPOONA0TL HavBiooMille KpuMcbKe BrHO — "MyckaT binnin", YyepBoHUI KaMiHb), PoXKeBNIA
myckaT i [iHo. [pi (Ha ix ocHOBI BUroToBMsAOTL BioMiHHI OecepTHi BuHa), Cepcian i Bepoensito (Bigowmi
KPUMCbKI BUHa, Taki sk Manelpa i nopTeeitH).

Y niB OeHHO-CXiaHMX y36epexHnx partoHax (AnywTa i Cynax) CrpUaTivel yMOBW 015 BUPOLLYBaHHSA
BMHOrP&a0HVX COPTIB - Ginni KOKyp, CewminbiioH, Aneatiko, c. Kabepre CosiHbiioH, QypMIHT, 3 aKmx
BUrOTOBMSAIOTb BiOOMI KOMMCbKI OecepTHi Ta MiLHi BuHa - "HopHnii [oxktop" i Tokalt. BuHa Taki, sk
Manevipa il lopTBeiH, TYT TexX TUMOBI, BUCOKOSIKICHI.

Y saxioHomy nepearip’i, B 0cobnmeo nprbepexxHux paoHax Big baxdmcapas, banaknasm oo
€BnaTopii, KMMaTUYHI YMOBW Oy>Ke CrPUATNBI 05 OTPUMAHHA BUCOKOAKICHNX CTOMOBKX BUH,
LaMMaHCbKNX BUHHUX MaTepianis i3 copTis [ liHo Hyap, LLapooHe, TpamiHep, Pucninr, AniroTe,
CinbeaHep, Kokyp. Y npubepexHint YactuHi onagje sunanae 450-600 mm, y nepenrip'i - 350-450
MM Ha PIK.

BrHopobcTBO € 0OHVM 3 OCHOBHUX ranysew CinbCbKOoro rocrnoanapcTBa Ha MiB OeHHOMY Y30epex ki
Kioumy. Tak, vy 1995 pouii nrnowa eBuHorpaoHvkie ctaHosuna 12,8% vy Baxdmcapaiicbkomy paiioHi,
12,4% y Cimdeponori, 12,4% y Cesactonori, 8,1% y Caxkcbromy, 8,1% y Kiposcbrkomy Ta 5,9% v
PaorocrniHomy , Hopruit — 5,9%. Mopcekuin paitoH. - 5,9%. 3aranom, 6rmssko /0% zaransHoro séopy
BUHOMPa Oy 3i0paHo B Linx paiioHax. CTPyKTYPa BUPOOHLTBA BUHA XapaKTePN3YETHCA HACTYMHMM
OaHUMU: MILIHICTb — Bnnsbko /8%, necepTu — 6nmsbko 8%, iHwi — ctonosi. KnimaT ris oeHHoro
yabepexxa Kprmy ineansH1A 009 BUPOOHWLITBA MILLHUX | CONOOKMX OecepTHnX BuH. Kpum -
CMPaBXHSA MeprivHa yKpaiHCbKOro BUHOPOOCTBA.

Anirote, Bbactapno Marapadcsxkuig, lpwait Onieep, 1zabenna, 3arpen, KabepHe CosiHbrioH, Mepro,
MyckaTt (Ooeca, OTToHenb Ta iHuwi), Ooecskuit Hopruia, [iko (Binui, Hoprinia, Cipwnin), Pucninr
(Perrcbkuni, ITanicexnin), PrauwyTteni, Py6i Taiposckkuni, Canepaei, CoiHbIMOH (Ginvi, 3eneHunii),
CyxorniMaHcbKuni 6inuid, TenbTikypyk, TpamiHep poxxesuit, PeTacka ([learka), LLapooHe, QypMiHT,
Yepceri pysepell, Kekpparkoc Ta iHLLi.

Autonomous

Republic of Crimea




AUTONOMOUS REPUBLIC OF CRIMEA

The first vineyards in Crimea appeared in ancient times. The peoples who inhabited this land then
cultivated grapes using wild grape plants that grew on the peninsula. According to the French
scientist-traveler Dubois de Montpere, the numerous stone structures preserved in the "cave cities"
near the Kachina and Belbek valleys, by their appearance, give reason to assume that they were
intended for wine production. There are many macro- and microdistricts of viticulture in Crimea,
which is connected with the presence of mountainous terrain, different distances of plantations
from the seashore, and other climatic factors. For the development of the industry, the most
significant are the southern mountain, foothill carbonate-chernozem, low-threshold complex,
salt-salt-chestnut steppe, high stony chestnut steppe, low salt-salt steppe complex. The climate
here is moderately warm, Mediterranean type, very favorable for growing grapes (up to an altitude of
250-300 m above sea level). The sum of active temperatures is 4000 °C. To the east (from Foros
to Feodosia) the climate changes towards cooling and decreasing precipitation. On the Southern
coast of Crimea (from Foros to Alushta), the soil is formed, there is no destruction of clay shale and
limestone on the rock - white muscat is cultivated here (from which the most famous Crimean wine
is made - "Muscat white". Red stone"), Muscat pink and Pinot Gris (on their basis, excellent dessert
wines are obtained), Sercial and Verdelio (famous Crimean wines, such as Madera and port wine).

In the southeastern coastal areas (Alushta and Sudak) there are favorable conditions for growing
wine grape varieties - Kokur white, Semillon, Aleatico, Cabernet Sauvignon, Furmint, from which the
famous Crimean dessert and strong wines - "Black Doctor", Tokay are made. the wines are typical,
high-quality wines such as Madeira and Port.

In the western foothills and especially seaside areas from Bakhchisaray, Balaklava to Yevpatoria, the
climatic conditions are very favorable for obtaining high-quality table wines, champagne wine
materials from Pinot Noir, Chardonnay, Traminer, Riesling, Aligote, Silvaner, Kokur grape varieties. In
the coastal part, 450-600 mm of precipitation falls, in the foothills - 350-450 mm per year.
Viticulture is one of the main branches of agriculture on the Southern coast of Crimea. So, in 1995,
the area of vineyards was 12.8% in the Bakhchisaray district, 12.4% in Simferopol, 12.4% in
Sevastopol, 8.1% in Saksky, 8.1% in Kirov, and 5.9% in Red Guard , Black - 5.9%. Sea district. - 5.5%.
In general, about 70% of the total grape harvest was collected in these areas. The structure of wine
production is characterized by the following data: strong - about 78%, dessert - about 8%, others -
table. The climate of the Southern coast of Crimea is ideal for the production of strong and sweet
desserts. Crimeais truly the pearl of Ukrainian winemaking.

Aligote, Bastardo of Magarach, Irshai Oliver, Isabella, Zagreus, Cabernet Sauvignon, Merlot, Muscat
(Odessa, Ottonel, etc.), Odessa Black, Pinot (White, Black, Gray), Riesling (Rhine, Italian), Rkatsiteli,
Ruby Tairovsky, Saperavi, Sauvignon (white, green), Sukholimansky white, Teltikuruk, Traminer pink,
Fetyaska (Leanka), Chardonnay, Furmint, Chersegi fuseresh, Kekfrankos others.







[Too YKPBIHMPOWM

YKpaiHCbKa KOPMopaLLis Mo BUHOrPa,0apCTBY i
BUHOPOOHIN MpoMncroBocTi « YKIPBUHMPOM» —
npodecinHe ranyseee 06’eOHaHHS
arpPOrpPOMM1CIIOBOro KOMMneKcy YKpaiHu,
CTBOPEHE 3 METOIO MO TPVMKW, 38XUCTY Ta
PO3BUTKY BUHOMPA03a0CbKO-BUHOPOOHOI ranyai
YkpaiHu.

YI-(IOBI/IHI‘I[OOM PO3MOaB CBOIO poboTy y 2000
oLy i 38 BeCb Liel Yac CBOEI OiAnbHOCTI
3aBOIOBAB [DeMy TaLiio BiLMOBiOaNsHOI Ta
BMNMBOBOI CTPYKTYPW, MO WO CBIQHNTE Moro
cTaTyc odiLiMHOI Oopaa40i opraHisaLLi
Minarporonitvkm Ta MiHicTepcTBa eKoHOMIKI
Ykpainn, napTtHepa MiHicTepcTBa eKOHOMIKU
YKpaiHW. 3aKOP,O0HHNX Crpas Ta
Iepsxknpoocnoxmscny»ou YkpaiHn 3 mMTaHb
BMHOIPa0apcTBa Ta BUHOPOOCTBA.
OcHoBHoIO MeTolo criBrpalLlj 3 opraHamm
Oep>KaBHOI Bagu Ta M>KHapOOH/MM
OpraHizaLiaMmn, SKi € KMIYOBUMU 0,19 DO3BUTKY
ranysi, € CTBOPEHHSA rany3eBmx 3aKOHOOaB X
HiLaTVB Ta BNPOBa OXEHHSA HaLLiOHanbHOro
6peHOy «BuHO YKpaiHny.

YKPBUHMPOM iHiLjloBaB 3aMpoBa,OKeHHS
3aranbHoOepaBHOro ceaTa « [leHs
BuvHorpa,napsa ta BriHopoba», axke Hapasi
Bi3HAYaETbCH WOPIMHO Y O0VYry Heqino
nnucTonana.

3 2022 poky YKPBUHMPOM € 0diLLiHM
[NapTHepom- AM6aca,u,op0M ®oH,ay BUHHOT
KYMbTYPW Ta UuMeinisaLii BuHa (Fondation Pour
LLa Culture Et Les Civilisations Du Vin).

Hawa micis — cTBOpnTM Ta 3MILLHUTIK
MO3UTUBHUIA iMiO X NPOOYKLLT
VKpaiHCbKOro BUHOPOBCTBA V CBITiI.

%krvunpr@m

Ukrainian Corporation for Viticulture and Wine
Production Industry "Ukrvinprom" is a
professional sectoral formation of the
agro-industrial complex of Ukraine, founded to
support, protect and develop the viticulture
and wine industry of Ukraine.

Ukrvinprom started its work in 2000 and during
all this time of its activity gained the reputation
of aresponsible and influential structure, which
is evidenced by its status as an official advisory
organization of the Ministry of Agrarian Policy
and the Ministry of Economy of Ukraine, a
partner of the Ministry of Foreign Affairs and
the State Production and Consumer Service of
Ukraine, IP office in matters of viticulture and
winemaking.

The main goal of cooperation with state
authorities and international organizations,
which are key to the development of the
industry, is the creation of industry legislative
initiatives and the introduction of the national
brand "Wine of Ukraine".

Ukrvinprom initiated the introduction of the
national holiday "Vinegrower's and Winemaker's
Day", which is currently celebrated annually on
the second Sunday of November.

Since 2022, Ukrvinprom is an official
Partner-Ambassador of the Foundation of
Wine Culture and Civilizations of Wine (La Cité
du Vin).

Our mission is to create and strengthen
the positive image of Ukrainian
winemaking products in the world.
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COTNAR

TOB «KAPIMAT-BUH-ETAJIOH», TM «COTNAR»
LLC "KARPAT-VIN-ETALON', TM "COTNAR"

COTNAR — € ogHVM 3 HaBINbLMX BUPOOHVKIB
BUH YKpaiHM 3 ’IdgG OKY.

[ionpremMcTBO posTaloBaHo vy 3aKapnaTTi.
MaioTb TinbKM BRACHUX BUPOOHNHUX MOVMILLEHD
3aransHoo rnoteo 5766,7 ke.Mm.

3anao,1:|1 Cotnar OCHaLLI,eHI/II/I Hal/lcyqaCHILLII/IM
iITaniViCbKM, aBCT|OII/ICbI-<I/IM Ta HIMeLI,bI-(I/IM
o6na,u,HaHHﬂM LLLO MOBHICTIO BiOMNOBIOaE
EBPOMENCHKUM CTaHOaPTaM Ta 0a€ BUHOPOoOaMm
BMNEBHEHICTb Y BUrOTOBMEHHI SKICHOIO BMHA.

MaioTb BnacHi BUHOrpaOHVKM, Ha AKX
BUOOLLYIOTb I3HI COPTOBI BUOM BUHOIMPa Oy TaKi
k: MyckaTt OTToHens, MyckaT 6inui,
LlapooHe, CosiHbloH, PraunTeni, TpamiHep
poxxesuni, JleaHka, PucniHr, Kabepre,
Coeinbiior, Mepno, Canepasi, Isabenna,
Kekdparkol, nay6y|ore|o Ta iHLL.
[Nnowa suHorpaoHukie cknanae 180 ra.

LLlo6 oTpumMaT BUHO BUCOKOI AKOCTI,
BUHOMPAa,0api peTernsHO BindupailoTs BUHOrPa D,
3ibpaHuii BUHOrpaa, BiOpasy HanxoouTb Ha
38B0O0, MEPBUHHOMO BUH IJOO6CTBa i moTpannse B
PYKU BUHOPOOa Bepelu ['enzo, Ona 9koro BUHO i

BI/IHO|OO6CTBO € CEeHCOM XUNTTHA.

COTNAR is one of the largest wine producers
in Ukraine since 1996.

The company is located in Transcarpathia.
They only have their own |<7)roo|uction premises
with a total area of 5766.7 sgq.m.

The Cotnar factory is equipped with the most
modern ltalian, Austrian and German
equipment, which fully meets European
standards and gives winemakers confidence in
the production of quality wine.

They have their own vineyards, where they
grow different varieties of grapes, such as:
Muscat Ottonel, Muscat white, Chardonnay,
Sauvignon, Rkatsiteli, Traminer rosé, Leanca,
Riesling, Cabernet, Sauvignon, Merlot, Saperavi,
Isabella, Kekfrankosh, Blauburger and others.

The area of vineyards is 180 hectares.

To obtain high-quality wine, winegrowers
carefully select grapes. The harvested grapes
immediately arrive at the primary winemaking
lant and fall into the hands of the winemaker
eresh Geizo, for whom wine and winemaking
are the meaning of life.
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nn «BUHHWUW OIM FIFIHEILWUBISI» TM “GIGI”
GIGINEISHVILI WINE HOUSE TM "GIGI"

Hawa icTopia posnovanack v 2010 poui.

Bioomuin, y BiHHULLBKIV 06niacTi, GisHecMeH Ta
6yaoisensHrk Bonogumump liriHeiwsini Togoj
3HaWLLIOB Y BUHOPOOCTEI CBOE X00i, fiKe 3 HacoM
NepeTBOPUNOCh Y CripaBy XUTTA. Maioum
FPY3NHCBKE KOPIHHS, BiH 38BX O/ rapHO
P036UPaBCA y BUHAX, Ta 3 MOUTaMaHHOIO MOMY
eHeprielo MoYaB BiOPOOXKYBATY BUHOPOOCTBO
Ha | logjinni.

Y 2013 poLij y MansoBH/YOMY ceni
KoppeniBKa zanpaLiioeano BUPoOHULTBO. A
noBy,00BaHNIA CrOHaTKY BUHHIA norp%,
TpaHCPOPMYBABCH B OCHaLLEHI 38 OCTaHHIM
CMNOBOM TEeXHIKV BUHOPOOHIO, nabopaTopilo Ta
CXOBWILLE.

Yci BrHa BUrOTOBNSAIOTHCA 3 OCOONMBIM
TperneToM Ta yBaroi, a BinbLUCTL MpoLLecis
MPOBOOATLCA BPYHHY.

Ha surpobruLTei y KopoenieLi npoxonats
eKcKypcii, Oe KoxeH OXO4U MOXKE
MO3HAMOMNTICh 3 BUHHOI icTopielo [lomy,
0i3HATUCH MPO OCOBNMBOCTI Ta TOHKOLL
BUPOOHNLITBA, BUTPUMKU Ta CMIOXNBaHHS BUH.

BuHa i, Gigi winery cnaesnatbca cBoimm
BUTOHYEHVIMM CMaKaMU, Ta OTPUMYIOTb HalBULL]
HaropoOW, 9K Ha MXXHaPOOHMX, TaK i
BCEYKPAaIHCbKMX KOHKYPCaX.

BuiHa Big, BuHHoOro pomy lMiriHeiwsini - ue
CrpaBXHi YKpaiHCbKi BUHa 3 MankKuMm Ta
raps4YnM rpysMHCbKUM cepL,eM.

-

Our story beganin 2010.

Volodymyr Gigineishuvili, a well-known
businessman and builder in the Vinnytsia
region, then found his hobby in winemaking,
which eventually turned into his life's work.
Having Georgian roots, he was always well
versed in wines, and with his inherent energy
began to revive winemaking in Podilly.

In 2013, production started in the picturesque
village ofKoroleli\lka. And the originally built
wine cellar was transformed into a winery,
laboratory and storage room equipped with the
latest technology.

All the wines are made with special trepidation
and attention, and most of the processes are
carried out by hand.

Excursions are held at the production facility in
Kordelivka, where everyone can get acquainted
with the wine history of the House, learn about
the peculiarities and subtleties of production,
aging and consumption of wines.

Wines from Gigi winery are famous for their
refined tastes, and receive the highest awards,
both at international and all-Ukrainian
competitions.

Wines from the Gigineishvili Wine House
are real Ukrainian wines with an ardent
and hot Georgian heart.

-
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ByHO opaAVHOPHE BUTPVMOHe
cyxe yepBoHe Mepro

CoprT BurHorpaoy: Mepno

BuTpumka 13 micsL 6apik

ApomMarT: rapMoHiiHe, 3 ToHaMV 3PINoi BULLHI, CreLji
CMaK: LIOBKOBUCTUI, 3 HOTaMW CTUMMMX A0,

Wine aged dry red Merlot

Grape variety: Merlot

Aged for 18 months in barrels

Aroma: harmonious, with tones of ripe cherry, spices
Taste: silky, with notes of ripe berries

BuHO opaAHAOPHEe BUTPMCOHEe
cyxe yepBoHe KabepHe

CoprT BuHorpany: KabeprHe-CoBiHbloH
BuTtpumka 24 micauj 6apik

ApoMaT: MOMIPHO TaHIHHUM, 3 MEAHMM

B TiHKaMM Ta GPYKTOBO-SriOHIM MICIA CMaKOM.
CMakK: CKMaaHUM, 3 HOTaMK HYOPHOro MepPLLIO

¥ YopHOI CMOPOOMH

Wine aged dry red Cabernet

Grape variety: Cabernet Sauvignon

Aged for 24 months in barrels

Aroma: moderately tannic, with spicy
undertones and a fruity and berry aftertaste.
Taste: complex, with notes of black pepper
and black currant




bRAEVD

TOB «BNHA SAMNMOPINANKA», TM «GRAEVO»
ZAPORIZHZHIA WINES COMPANY TM «GRAEVO»

GRAEVO — ue npo niogeii Ta BUHO.
Moo nogeir, siKi Po6nsaATb BUHO.
Moo BMHO, AKe NoGNATL Nloau.

lcTopisn GRAEVO novanacsa y 2014 pouii 3
OOBOM NPOCTOI iOel: M1 XOTIN CTBOPUTU BUHO,
ake 6 Bi0oOpaXkano aBTEeHTUYHICTb
3anopisbKoro Kpato. 3eicHo, 6e3 XopTuLL He
obinwnocs (6nnsb Hei po3TallyBanacsa Hala
BUHOPOOHS), ane e Lie rnpo CMaK COOHOro
MOS, CONOOKMX GPYKTIB Ta 3amallHVX KBITIB.

Big MmoMeHTy 3acHyBaHHA BUHOPOOHI 1 00
MoYaTKY MOBHOMACLITAOHOro BTOPrHEHHS pd B
YKpaiHy M1 BUKOPUCTOBYBAMM BUHOIPad, SKMIA
3p0oCTaB Ha XepCoHLLMHI, B [ oriopHOMOPCHKil
HUaKHI Ha BucoTi 100 meTpiB Ha o piBHEM MOPS.
[looTe cuTyaLiis sMiHMNACS Yepes 3HULLEHHS
ab0 CUMbHE MOLLIKOOKEHHS BUHOI P& OHUKIB i
MOCTIiMHI 0OCTPINM OKYMaHTIB: Terep Halua
BUHOPOOHSA 3MYLLIEHa MPUBO3UTU BUHOMPA D, 3
OpmeuwmHn. 2023 pik cTaHe nepLumM, KOmnm Mu
Oy0emMo npaLioBaTh 3 6ecapabdCbKM BPOXKAEM.

GRAEVO surotoensie BuHo 3 6rinsbro 20
EBPOMENCHKUX Ta YKPAIHCBKMX COPTIB
BuHorpany. Cepen, HUx — PucniHr, LnTpoHHW
Marapaya, LLlapooHe, Meprno, Canepagi,
KabepHe, byue Ta iHuwi. ButpriMyemo Halui BriHa
B LICTEPHAX 3 iPXOCTINKOI CTarl, a TakoX B
nyboeux 6o4kax. [ lonpm noBHoMacLITabHY
BiviHy, y 2022 pouj Ham BOaN0OCH 3aKyMUTU
dpaHLY3bKi NpeMianbHi 604K 3 TPLOX BUOIB
y0a, B akmnx Mu BuTpumyemo Canepaei Ta
WNCIIHT.

Buvna GRAEVO einsHaveHi ekcrneptamn Ha
VKPAaIHCBKUX Ta MXKHapoOHMX ecTrBansx,
celoe,n, akmnx Decanter World Wine Awards,
Sélections Mondiales des Vins, Wine & Spirits

Ukraine, VINARIUM International Wine Contest,
Ukrainian Wines Festival Ta iHLui.

GRAEVO - it's about people and wine.
About people who make wine.
About the wine that people love.

The history of GRAEVO began in 2014 with a
rather simple idea: we wanted to create a wine
that would reflect the authenticity of the
Zaporozhye region. Of course, we couldn't do
without Khortytsia (our winery was located
near it), but it's also about the taste of the salty
sea, sweet fruits and fragrant flowers.

From the moment the winery was founded
until the beginning of the full-scale invasion of
the Russian Federation into Ukraine, we used
%rapes that grew in the Kherson Region, in the

lack Sea LLowland at an altitude of 100
meters above sea level. However, the situation
has changed due to the destruction or severe
damage of vineyards and constant shelling by
the occupiers: now our winery is forced to
bring grapes from Odesa. 2023 will be the first
year when we will work with the Bessarabian
crop.

GRAEVO makes wine from about 20
European and Ukrainian grape varieties.
Among them are Riesling, Citron Magaracha,
Chardonnay, Merlot, Saperavi, Cabernet,
Boucher and others. We age our wines in
stainless steel tanks, as well as in oak barrels.
Despite the full-scale war, in 2022 we
managed to purchase French premium tri-oak
casks in which we age Saperavi and Riesling.

GRAEVO wines have been recognized by
experts at Ukrainian and international festivals,
including Decanter World Wine Awards,
Sélections Mondiales des Vins, Wine & Spirits

Ukraine, VINARIUM International Wine Contest,
Ukrainian Wines Festival and others.




BviHO BMHOrpagHe opanHApHe CopToBe
cTonoBe cyxe 6ine «LlnTpoHHN
Marapaua» , Bpoxxarw 2021 poky

Buro BI,EI, CBITNIO-CONOM'AHOro 0 FlHTa[OHO XXOBTOIO
KOJIMbOpY. B a|OOMaTI ACK[OaBO Bmpa>+<e|—|| TOHU
LLNTYCOBUX rMepeBaXae arneribCnH i NaliM 38 AKMN
nerxo Bl'a,ﬂ,yPOTbCFI HOTWU 6aHaHa i aHaHaca. Cmak
rl:l,OCTEﬂTHI::O MOBHUM | OI-(|OyFJ'Il/|l/I 3 HEBMCOKOIO
KWCIMOTHICTIO 3 T|Ol/|BaJ'Il/IM nicnacMakom. BrHo mMae
ACK[OaBO BV][Oa)-KeHl/Il/I XapaKTep i IH,EI,I/IBI,EI,yaJ'IbHICTb

Grape wine of ordinary varietal table
dry white "Citronny Magaracha", 2021
harvest.

The wine is light straw to amber-yellow in color.

In the aroma, pronounced tones of citrus prevail,
orange and lime, after which notes of banana and
pineapple are easily guessed. The taste is sufficiently

full and rounded with low acidity and a long aftertaste.
The wine has a pronounced character and individuality.

BuHO BMHoOrpaaHe opaviHapHe copTtoBe
CTOJIOBEe cyXe YepBOoHe «KabepHe»,

BpoxXKao 2021 poky

BuHo TemHo - py6iHoBoro komneopy. Y CMaKy
MPUCYTHI | rAPMOHIHO MOEAHYIOTECA M'AKa TePrKICTb
TaHiHIB, MOMiDHa KVCMOTHICTb, MPUEMHIIA MPVICMaK
CMOPOLOVHM | BULLHI. B apomaTi Takox BupaxeHi
BIOTIHKW YOPHOT CMOPOOMHN.

Cabernet dry red ordinary table grape
wine, 2021 harvest

The wine is dark ruby in color. In the taste, the soft
astringency of tannins, moderate acidity, and the
pleasant aftertaste of currants and cherries are
Eresent and harmoniously combined. Shades of

lack currant are also expressed in the aroma.




my

Vine

EDUARD GORODETSRY

MO€ BHO BIA EAYAPOA TOPOAELLBKOIO
TIRAS WINERY TM “"MY WINE BY EDUARD GORODETSKY"

«Moe BuHO Bif, EE,yap,u,a l_olpo,u,eu,bKoro» —
aBTOPCbKe BMHO E nyapna [ opooeLskoro,
BUHOPOOA B HETBEPTOMY MOKOSHHI, ke CTano
MOro MPOOOBXEHHAM: K crieLjarnicTa, aK
MPIVHMKA, SIK 0COBNCTOCTI, K eHTy3iacTa.

/loro neplua MeTa — MonynaprayBaTyi BUHO AK
CTUMb XUTTS, a05e BUHO — Lie 30000BUM
NpPo,ayKT. Po3BrBaTY KYNbTYPY CHOXMBaHHS
BUHa B YKpaiHi.

my Wine — BUHO, BUrOTOBMEHE 3 COHAYHOrO
beccapabCbKOro BUHOMPa Oy, 3 Mis oHA
O.necbkoi obnacTi. Bik BuHorpaoHukie 12 pokie.
BuiHa BrpobnsioTbca 3 CopTis BUHOrpa oy —

| ap.oore, Mepno, [iHo Hyap, [iHo Bran.

"My wine by Eduard Gorodetsky" is the
author's wine of Eduard Gorodetsky, a
winemaker in the fourth generation, which
lbecame a continuation of him: as a specialist,
as a dreamer, as a person, as an enthusiast.
His first goal is to promote wine as a lifestyle,
because wine is a healthy product. To develop
the culture of wine consumption in Ukraine.
my Wine is wine made from sunny Bessarabian
grapes, from the south of Odesa region. The
age of the vineyards is 12 years. Wines are
moduceol from grape varieties - Chardonnay,
erlot, Pinot Noir, Pinot Blanc.




BuHoO irpucTe 6ptoT poxxeBe My Wine

Buwykare irpucTe BrHO, BUroToerneHe 3 euHorpany copTie [ liHo Brad i liHo Hyap,
MaE HiXKHO—POXEBUI KOTip 3 TOHKM apOMaTOM.
CBiXnih CMaK 3 NEerknM KBITKOBO-GPYKTOBMM BYKETOM.
BwmicT ankoronio: 11,9%. O6'em 0,75 n

|neansHU anepurTve, Oobpe NoeOHYETHCA
3 dpyKTaMn Ta OecepTaMi.

Sparkling wine my Sparkling Wine Rose
Exquisite sparkling wine made from Pinot Blanc and Pinot Noir
grapes, has a pale pink color with a delicate aroma.
Fresh taste with a light flower and fruit bouquet.
Alcohol content: 11.5%. Volume 0.75 |

An ideal aperitif, goes well with fruits and desserts



BNHOPOBHSA SHABO
SHABO WINERY

- BuHopo6Hs SHABO — cimeitHnii GisHec
poOuHM lykypinse, 3acCHOBaHUI Ha BinbLu HiX
OOO-riTHIX TPa,OuLAX BUHOPOOCTBA.
- Komnania 6yna sacHosaHa 8 2003 poyj,
MPOMLLIOBLLV LUMASX BiO, HAMCTaPILLOro
yKpaiHcbKoro BuHsaeoay B cerni Lllabo oo
OLHOrO 3 KPaLLMX YKPAIHCBKMX BUHOPOOHX
38BOMjB 3 BUPOOHULITBA TUXMX Ta iIrPUCTUX BUH,
OpeHOj Ta BMHOrpa OHoi ropinkn. Y cknaai
SHABO Winery tenep € SHABO Wine House,
SHABO Sparkling Wines House Ta SHABO
Brandy House.
- SHABO mae miLiHi Tpa,ouLii BrHorpaoapcTea,
BMHOPOBOCTBa Ta CoLijansHOI BioMoBi0ansHOCTI.
» Mu BipMMO, L0 YKPaIHLL MaloTb MPaBo
MULLATNCA BUHOM CBOET KpaiHn. MeTa komnanii —
3a0esne4YnTy Lie rnpaso.

LLUIABO TEPPYAP

» BuHopo6Hsa posTawwosaHa B ceni LLla6o
Onecbkoi obnacTi, YkpaiHa. Tpaouuji
BUHOPOBOCTBA LibOro PerioHy HapaxoByioTb
noHa,g, 2000 pokie.

» BuHorpaorvku LLla6o pocTy T Ha miBoCTROBI
Mixk HopHrm mopem i [1HICTPOBCEKMM MiMaHOoM.
- Tepyap LLlabo mae 7 nioTunie rpyHTiB,
BKITIOHaI04YM BUCOKOLLIHHI CYrIMHUCTI FOYHTU 3
BarHAKOM i MICKOM.

- Bunorpa ok SHABO: 1200 ra, 4 mnH nos.
- BuHorpan;: Ginslwe 20 eBponencbKux i
FPY3UHCBKMX COPTIB, BKMIOYaOHM BNacHIA
BUMHOIpaOHVIK YHIKarnsHOro MiCLLEBOro COPTY
TenTi Kypyk.

- 1o koxkHoro 3 10 000 000 000 euHorpaguH,
AKi BUPOLLLYIOTECS LLOPOKY, CTaBMATLCA
n06arnmeo.

- SHABO Winery is a family business of the
lukuridze family, based on more than
2,000-year-old winemaking traditions.

- The company was founded in 2003, evolving
from the oldest Ukrainian wine factory located
in the village of Shabo to one of the best
Ukrainian wineries producing still and sparkling
wines, brandy and grape vodka. SHABO
Winery now includes SHABO Wine House,
SHABO Sparkling Wines House, and SHABO
Brandy House.

- SHABO has strong viticultural, winemaking
and social responsibility traditions.

- We do believe that Ukrainians have the right
to be proud of their country’s wine. The
company's goal is to ensure this right.

SHABO TERROIR

- The winery is located in the village of Shabo,
Odesa region, Ukraine. The winemaking
traditions of this region date back to more than
2 000 years.

- Shabo vineyards are growing on the peninsula
situated between the Black Sea and the
Dniester estuary.

- The terroir of Shabo has 7 soil subtypes,
including high-value loamy soils with limestone
and sand.

- SHABO vineyards: 1200 ha, 4 million vines.

- Grapes: more than 20 European and Georgian
varieties, including the own-rooted vineyard of
the unique indigenous variety, Telti Kuruk.

- Each of the 10 OO0 000 000 grapes grown

every year is treated with care.



BUPOBHNLTBO
« BupoBHmda noTyskHICTb (cepenHs / Ha piK):
16 000 000 nnswok / 7 000 00O rnitpis.

- EMHicTb 36epiraHHs: moHag, 10 000 000
niTpie.

HAMOPOLOUN TA OOCAHAMHEHHA

- Binbwe 500 Haropomn, Ha MiskHaAPOOHMX
MPECTMKHNX KOHKYPCaX, BKMioYao4 Decanter
Wine Awards, Mundus Vini, IWC, WSWA, San
Francisco International Wine Competition
TOLLO.

« Y 2021 poui SHABO ereplue B YkpaiHi
oTpumano Decanter Wine Awards Gold sa
Chardonnay Grande Reserve 2015 Ta
Cabernet Grande Reserve 2017.

- Y 2023 poui SHABO erepuie B YkpaiHi
oTpumas Platinum Decanter Wine Awards 3a
Muscat Ottonel Limited Edition Vintage
Dessert 20716.

» Bura SHABO npegctasnsiots Ykpainy v
Bioomomy Mysei BrHa B Bop,oo

- Bura SHABO ekriodeHi 0o BUHHUX KapT
MiLLNEHIBCbKMX pecTopaHis JloHnoHa Ta
[Napwxa.

- Buna SHABO npopatotecsa B Hedonism
Wines Boutique (J/loHooH)

PRODUCTION

- Production capacity (average / per year):
16 000 000 bottles / 7000 00O liters.

- Storage capacity: more than 10 000 000
liters.

AWARDS AND ACHIEVEMENTS

« More than 500 awards at international
prestigious competitions, including the
Decanter Wine Awards, Mundus Vini, WC,
WSWA, San Francisco International Wine
Competition etc.

«In 2021, SHABQO, first time in Ukraine,
received Decanter Wine Awards Gold for
Chardonnay Grande Reserve 2015 and
Cabernet Grande Reserve 2017.

-In 2023, SHABQO, first time in Ukraine,
received Decanter Wine Awards Platinum for
Muscat Ottonel Limited Edition Vintage
Dessert 2016.

- SHABO wines represent Ukraine in the
famous Wine Museum in Bordeaux

« SHABO wines have been included in the wine
lists of Michelin-starred restaurants in London
and Paris.

« SHABO wines are sold in Hedonism Wines
Boutique (London)

PTYEMO Halli BUHa 00 BinbL Hix 24
k: CLLA, Kanana, [aHis,

iH1 BanTii, Hexia, [NonbLua,

oHis, QiHnaHOjs ToLo.

3 BEMUKMU MiXKHaPO,OH/MM

gk Ahold Delhaize, Metro,

EXPORT

- We export our wines to more than 24
countries such as: USA, Canada, Denmark,
Germany, Baltic States, Czech Republic,
Poland, Israel, China, Japan, Finland etc.

- We collaborate with the major international

retailers such as Ahold Delhaize, Metro,
Auchan, COOP.



BUHO BUTPMMCOHE YepBOHe cyXxe
Ka6epHe dPpaH, Mepno,
CanepasBi NpaHp Pe3epB 2019

[ b oknin pyBiHOBWI HYepPBOH KOTip 3 dioneToBMMM
BiATIHKaMU. APOMaT POSKPUBAETLCS B MOE OHAHHI
CHINOI GPYKTOBOI HOTKM HOPHOI CMOPOOVHM, ManH,
rif, apoMaTamm carepasi, ineansHo 36anaHCcCoBaHMA
8 eneraHTHUMN OepeBHUMY HoTkamu. [lyxe GaraTuig,
CKMaaHW Ta Bo%—wqac eneraHTHUM apomat. Benuka
CTIMKICTE CMaKy. EneraHTHICTL | BULLYKaHICTL

€ OOMIHYIOYVMI PUCaMU LLbOrO BUHA.

RANDE

\ESERVE

Grape wine of ordinary varietal table
cdry white "Citronny Magaracha", 2021
harvest.

Deep Ruby red with purple hues. Nose exhibits

Ripe fruity notes blackcurrant, raspberry, Blackberry,
light violet aromas from Saperavi ideally balanced
with elegant oaky notes. Very rich, complex and same
time elegant nose. Great persistence ot mouthfeel.
Elegancy and finesse is dominant profile of this blend.

- [MoOTHAroM BCbOro POKY 3aCTOCOBYIOTHCH HABULL] MPaKTUKM BUHOMPa 030PCTBa A OOCArHEHHS HaMBULLOMO MOTEHLLiany BUHOrPany Ta BUPaXKeHHs
MaKCVMarbHO MOXIMBOro roTeHLany "Teppyapy" LLla6o B BrHorpani.

- [lerycrauja BuHOrpa,Oy BrsHadae oaTy 360py BPOXaI0, AKa € OOHIEI 3 KIMOYOBUX MOMEHTIB s AKOCTI Ta CTUMIO MaliBy THBOro BUHA.

- Bupo6ruLTeo BUHa: BriHorpan, 36u1paeThea Bpy4Hy B Awmkax. MakcumanbHe HasaHTaxeHHs — 15-16 kr / auwwk. Biopasy x euHorpa,
TPAHCMOPTYETHCH 00 BUHOPOOBHI 0,151 06p0BKM. [po3Om BUHOMPaay MPOXOOATL CTaMilo COPTYBaHHS | OHULLEHHS B Ma0KoMy BIOPYIOHOMY OerycTaTopi,
AKU FrapaHTYE OTPUMaHHST LIIMMX Arid, TOMY BCi Aroam MPOXOO AT Wie OOMH eTar aBTOMaTUHHOro CopTyBaHHS. HapewwTi, TinbKi Arony BUCOKOT AKOCTI
MepeHOCATLCA B OyBOBI LIUCTEPHM Ta HepyaBiloui cTanesi 6axku ons depmerTaui. [1in Yac depmeHTaLi BUKOPUCTOBYIOTLCS PI3HI MeTOOM A1 M'AKOro
BUMYYEHHS, | BUHO B KIHLLEBOMY MiOCYMKY MPOXOONTL CTajiio MaLlepaLLii micns ¢epmeHTaLi Onsa 0oCArHEHHA MaKCUMarbHOI CKNaoHOCTI
Ta pisHOMaHITOCTI cTumo. ManonakTdHa depMeHTaL|is MOBHICTIO 3aBepLIeHa.

- [pouec ButprmMku B oy6osux 6o4kax ons Mepno ta Canepasi Tpvisae 12 mMicsuje. KabepHe PpaH Mponlos MpoL,ec BUTPUMKN B HEPXKaBIloHMX
CTaneBunx EMKOCTSX.

- [icnsa aMiwyBaHHs | cTabinizaLi BUHO POSNMBAETHCH B MIALLKM.

- Micns posnvBY BUHO MPOXOAUTL MPOLLEC BUTPUMKM B MIAWKAX 3i CTOr0 O0TPVMYBaHIMM iLearnsHMM YyMoBaMu 30epiraHH:A (TemrnepaTtypa, BoMoricTs).

The highest quality viticulture practices are applied during whole year to obtain the greatest potential in the grape and express as maximum

as possible the Shabo's "Terroir" potential in the grape.

Grape tasting defines harvest date, which is one of the crucial moment for future wine quality and style.

Winemaking: Grape is harvest by hand in the boxes . Max load is 15-16 kg/Box. Straight away the grape is transported to the winery for processing.
Grape bunches pass sorting and are destemmed in smooth vibrating destemmer, which guaranties to obtain whole berries, therefore all the berries
pass another stage of automatic sorting. Finally, only the best quality selected berries are transferred in Oak Vats and Stainless-steel tanks for
fermentation. Smooth extraction with different methods is used during fermentation and finally wine passes post fermentation maceration stage
for maximum complexity and style diversity. Malolactic fermentation is fully done.

Aging process in the oak barrels for Merlot and Saperavi lasted 12 months. Cabernet Franc passed it's ageing process in stainless steal tanks.
After very accurate blending and stabilization processes wine is bottled.

After bottling wine passes bottle aging processes with strictly respected ideal storage conditions (temperature, humidity).




BMHO BUTPMMCIHE COPTOBe cyXxe Gine
LWappoHe NpaHp PesepB 2017

CBIiTno-CconoM'sHOro Komnsopy 3 MerknmM 3010TaBnM
BiaTiHKoM. CknaoHWi ByKeT BUpaXae apoMaTu
MepCcuKa, BOCKY, LIUTPYCOBUX, Meay, 06minmxu,
aviBu, AKi BiOMiHHO 30anaHCoBaHi 3 eneraHTHUMMN
OEePeBHUMN | MiHepansHUMK HoTamu. LLinsHa
MiHeparnbHa KUCMOTHICTL Oo0pe 36anaHcoBaHa
M'SKICTIO.

Chardonnay Grande Reserve 2017

Medium straw with excellent brightness. Complex
bouguet exhibits peach, wax, citrus, honey,

sea buckthorn, quince aromas which are greatly
balanced with eO{egant oaky and mineral notes.

Tight mineral acidity well balanced with mellowness.

- [MpoTsIroM BCbOro PoKY 3aCTOCOBYIOTHCH HAMBULL MPaKTUKI BUHOMPa,030CTBa 015 0OCArHEHHS HAMBIMLLOrO MOTeHLjany BUHOrPaay Ta BUPaXeHHs
MaKCUMarbHO MOXXMBOro noTeHLiany "Teppyapy" LLla6o B BrHorpani.

- [erycTaLija BUuHOrpaoy BusHaqae 0aTy 360py BPOXAIO, AKa € OLHIEIO 3 KIMOYOBMX MOMEHTIB 0151 AKOCTI Ta CTUMIO MaliBy THBOrO BUHA.

- BuHorpam, s6upaetses BpyyHy B Awmki. MakcnmansHe HasaHTaskeHHs — 15-16 kr / awmk. Awmkm s6epiraloTeCs B XONoqunbHUKY, Oe 3abesneqyeTses
Temnepatypa +/+8 rpanycie. BuHorpan, einpasy » TRaHCMOpTYETHCSA 00 BUHOPOOHI 015 06pobKM. [po3am BUHOMpaLy MPOXOOATE CTamjio COPTYBaHHS
| CTUCKaHHA B MOBHICTIO KOHTPOMBOBaHIV aTMocdepi mpecy Vaslin Bucher Inertys, 6es 6ynb-sxoi okcuajsauji. BinburpaeTsca nuwe Hareua SKIiCTb
BIMbHOrO COKY, SIKUM BiOMpPaBnaeTbCa Ha oHmLLeHHs. Bl cik GpoaunTs B myBoBMX BoUKax GPaHLLY3bKOro Ta aBCTPIMCHKOro BUPOBHULLTBA

3 iHOVBIOYaNbH/M KOHTPOMEM TemrepaTypn 604OK, TOMY BUHO BUTPUMYIOTL Ha LOBK OKaX.

- [TpoLiec BUTpUMKM B Oy6oBLMx 6oukax Tpueae 10 Micsuje.

- [licns posnmBy BUHO MPOXOOUTL MPOLLEC BUTPVMKM B MIAWKAX 3i CTPOro OOTPVMYBaH/MM iOeansHUMY yMoBaMm 36epiraHHst (TemriepaTypa, BOMOricTs).

The highest quality viticulture practices are applied during whole year to obtain the greatest potential in the grape and express as maximum

as possible the Shabo's “Terroir" potential in the grape.

Grape tasting defines harvest date, which is one of the crucial moment for future wine quality and style.

Grape is harvest by hand in the boxes . Max load is 15-16kg/Box. Boxes are kept in the refrigerator , where +7+8 degree is assured . Straight away
the grape is transported to the winery for processing. Grape bunches pass sorting stage and pressed in fully controlled atmosphere press

Vaslin Bucher Inertys, without any oxidation. Only the highest quality free run juice is selected and sent for clarification. Grape must is fermented
in French and Austrian Oak barrels with individual barrel temperature control, therefore wine is aged at fine lees.

Aging process in the oak barrels lasts 10 months.

After bottling wine passes bottle aging processes with strictly respected ideal storage conditions (temperature, humidity)

T ST
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TOB «BEKYLU BANHEPI»
BEYKUSH WINERY

BrHopobHs "Beykush" 6yna 36y0oeaHa Ha MicLL
niTHeoro Oy avHky cim'i LLHaoepis, Ha
y30epexxi HopHoro Mops, Heoanexo ein MicTa
Ovakis (MiBoeHHa YkpaiHa, Mixx Ooecoro i
Mukonaesom).

Pik sacHyBaHHA BUHOPoOHI — 2010, uew pik,
KON 3aCHOBHUKW BUPOOUNK nepLue BUHO. Halwi
BUHA YaCTO € HETPAOVLLIH/MM/ 3MiLLYBaHHAMM
abo PiOKICHUMN eKCriepUMeHTanbHUMN
copTamy, WO Oal0Th HaM BiOMIHHI pe3ynbTaTu.
Mu nepeocmmcriioeMo 3axioHi TexHonorii ons
Halvx pearniit. | oTpuMaHi BUHa 3HOBY
MOKa3yioTb MOTEHLjan He Nyle Halnx 3eMerb,
ane 1 MOXMMBOCTI HaLLMX PYK.

11 rexkTapis BUHOrPa,OHUKIB, Ha AKX
BUPOLLYIOTECA COPTW BUHOrPady: AnbbapiHso,
| apoore, LLlenen Bran, [iHo (i, Pucrinr,
Prauyteni, CosiHbiion Bran, TenTi Kypyk,
Timopacco, Kabepre Opan, Kabepre
CoeiHbiioH, Mansbek, Mepno, [iHo Hyap,
[MiHoTax, Py6iH, Canepasi, TemnpaHinso.

The Beykush winery was built on the site of
the Shneideris family summer house, on the
Black Sea coast, near the town Ochakiv (the
south of Ukraine, between Odesa and
Mykolaiv).

The year of the winery's foundation is 2010,
this is the year when the founders made the
first wine. Our wines are often unconventional
blends or rare experimental varieties that give
us excellent results.

We rethink Western technologies for our
realities. And the resulting wines once again
show the potential not only of our lands but
also the capabilities of our hands.

11 hectares of vineyard where grape varieties
are grown: Albarino, Chardonnay, Chenin Blanc,
Pinot Gris, Riesling, Raciteli, Sauvignon Blanc,
Telti Kuruk, Timorasso, Cabernet Franc,
Cabernet Sauvignon, Malbec, Merlot, Pinot
Noir, Pinotage, Rubin, Saperavi, Tempranillo.




Beykush «fiche Harap» BurtpmmcHe
cToJ10Be cyxe 6ine 2020

CopTtm BuHorpany : LLlappooHe, PucniHr
BUTPMMCOHO B G0OUKOX 2 POKW

BuvHo 6agsope i cokoBUTe, B CMaKy a0nyKa B Medy,
Kyra KBiTie | nerxa eeplkosicTb LLapnooHe, a i,
PucriHra — nikaHTHI Tpaew 11 crneuji. Adpe Harap
[Ba POKM 003piBano B 604LL 3 GPaHLLY3bKOro
ny6a, ane Mpu LiboMY Bi€ MOOCTOPOM | MOPCBKOK
CBIXKICTIO.

Beykush "Yafe Nagar" aged special
table dry white 2020

Grape varieties: Chardonnay, Riesling
Aged in barrels for 2 years

This wine is lively and juicy, with flavors of apples
in honey, a bouquet o#flowers, and a subtle
creaminess from the Chardonnay. From the
Riesling, you'll find spicy herbs and spices.

Yafe Nagar aged for two years in French oak barrels,
yet it maintains a sense of openness and the
freshness of the sea.

Beykush «Kapda KepmeH» BUTPUMOHEe
CTOJIOBEe ChneLiasibHOro Tuny cyxe
YyepBOHe 2018

CopTun BUHOorpany: Canepdasi,
TemMnpdaHinbo

BUTPMCOHO B 60UKOX 2 POKW

BuHo — cniexoTHe, Ak MiB.aeHHa Hid, rycrte Ta oBBoriKae. |H>+<I/I|O B LOKOMamj,
BVILIHI 3 POMOM, Tploderi, OraroPoOHNNA aHIC | TPOXM KOMHEHNIA GUMOK — HYOro
TiNbKW He 3HalineTbCs B Gokar. Lﬁem accambnsx Canepasi Ta TemnpaHinso
3p0oBreHU 3a MeToO,oM “annacciMeHTo" 3 MioB'AneHnx Arig, — seincu NpueMHa
TEPrKICTb, COMNOICTL | HACUYEHWI KOmip.

BuHo oTpumano ceoe iM's Bin, Hasen cTaponasHLoi cropyav Kapa KepmeH
(o B Mepekramj 03Ha4ae HopHa GopTeLs), Sika CTosANa Ha TEPUTORIT Cy<acHOro
micta O4akis, Hermooanik BiL, BI/IHO|OO6HI eikyw. BuUTprmKa B aMeprKaHCEKIX
Bo4Kax y6a noHag, 24 vicsuy.

Brim, He%y,u,eMo Buoasatu ecix cexkpeTie Kapa KepmeH — KoxHOMY BOHM
[PO3KPVBaIOTECA MO-CBOEMY.

Beykush "Kara Kermen" aged special
table dry red 2018

Grape voarrieties: Saperavi, Tempranillo
Aged in barrels for 2 years

This wine is as scorching as a southern night, dense and enveloping. Figs in
chocolate, cherries with rum, truffles, noble anise, and a hint of smoky haze -
the glass reveals a treasure trove of flavors. This blend of Saperavi and
Tempranillo is made using the "appassimento” method from dried grapes, which
imparts a pleasant bitterness, sweetness, and a rich color. The wine takes its
name from the ancient structure of Kara Kermen (meaning "black fortress" in
translation), which stood on the territory of modern-day 8chaki\/, not far from
the Beykush winery. It is aged in American oak barrels for over 24 months.
However, we won't reveal all of Kara Kermen's secrets - they unfold uniquely

for each individual.




46 PARALLEL WINE GROUP
46 PARALLEL WINE GROUP

Komnanis 46 Parallel Wine Group — ykpaiHcbka
ciMelHa KOMMaHis, Lo CTBOPEHa Ha MoYaTKYy
2020 poky. Halua micia - ctaTh BisnTHOKO
KaPTKOI YKPaiHM y CBITOBOMY BUHOPOOCTBI.
BriHa koMmaHii cTBOpeHi BUKMIOHHO 3
VKPaIHCBKOro BUHOMPaOYy, SKUM HapOOXKYETHLCS
Ha 46-11 napaneni nis,oHa Ykpainn. Mu
nparHeMo O0BECTW, WO YHIKaNbHWA KMiMaT Ta
TepyapHi ocobneocTi 46-i napaneni YkpaiHu
[03BOMSAITL CTBOPIOBATU BMHA HAMBULLOI
aKocTi. He Bunaokoeo Ha Uit ke 46-11 napaneni
TAKOX PO3TaLLOBaHI HAMKPALL BUHOPOOHI
BypryHaji Ta bopoo.

HavironogHiwoio LjHHICTIO KoMmaHii € nioan. 46
Parallel Wine Group - 06’eoHana Halkpalx
YKPA&IHCBbKNX eKCrepTiB He nuLle BUHOPOBHOI,
ane v CyMiKHUX ranysew, abu CTBOPIOBaTY BIHA,
AKVIMM BAPTO MuwaTucsa. PosBrBatoum BnacHi
OpeHOu, Hallla KOMMaHis MiOTPYMYE Ta CrpUse
PO3BUTKY KOXHOIO 3i CBOIX MapTHePIB — BiLn,
HEBENKNX GepMepPCbKIX roCroOapCTE, WO
nnekaoTb ona 46 Parallel Wine Group
HalKpaLL M BUHOrpa O, 00 KOMMaHil, Lo
3a0esneqyioTb BUPOOHULITBO KOMMMAEKTYIOHMM
MaTepianamy Ta HalCyHacHILINMM
iHbOPMAaLLIMHVMM pilleHHAMW. 3aranoM 0o
CTBOPEHHSA KOXHOT MIAALWKW BUHE, LLLO BUMYCKaE
46 Parallel Wine Group, sany4eHi Ginblue 19-Tu
YKPAIHCBbKMX KOMMaHIM i3 pisHnX cdhep BisHecy.
A TOMY Halll YCriX — € YCMIXOM KOXHOT 3 LINX
KOMMaHil, a TaKOX YCrixom BCiei YkpaiHu Ta
rMpeoMeTOM ropOoCTi YKPAIHCBbKOI HaLLil.

46 Parallel Wine Group sanpoamye CTiikuiz
TPEHO, Ha AKICHe YKpaiHCbKe BMHO, MPO WO
CBIOYNTb B/3HaHHSA CBITOBMX eKCrepTiB Ta
PO3LWMPEHHS EKCMOPTHOro NoTeHLjany. Ha
MIXXHaPOLOHMX PYHKaX KOMMaHiA npencTasneHa
Toprosoto mapkoto 46 Parallel B skit 06'eoHaHi
npeMiarnbHi aBTOPCbKI BuHa niHiiok Grand
Admiral Ta El Capitan. O6uoBsi konekLiji
BUMYCKAIOTBECA OOMEXEHNMU TUPAaKaMM, KOXKHa
MMAWKa Mag NepcoHansHUIA HoOMep.

Mu 306K CTaBKyY Ha BUCOKY AKICTb
NPOOYKLLT Ta GE3KOMMPOMICHICTbL Y MNTaHHAX
BUPOOHNLITBa BlHa. 38B 05K LIbOMY 38 MepLi
poku icHyeaHHa 46 Parallel Wine Group
Bunbopona noHan, /O Haropod, Ha BITHUSHAHMX
Ta MiXXKHAPOOHUX OeryCTaLiHUX KOHKYPCaX,
cepemn, aKnx:

46 Parallel Wine Group is a Ukrainian family
company established in early 2020. Our
mission is to become Ukraine's business card in
the world's wine industry. The company's
wines are created exclusively from Ukrainian
grapes, which are born on the 46th parallel in
the South of Ukraine. We strive to prove that
the unique climate and terroir features of
Ukraine's 46th parallel enable us to create
wines of the highest quality. It is no
coincidence that the best wineries of
Burgundy and Bordeaux are also located on the
same 46th parallel.

The company's core value is people. 46 Parallel
Wine Group has brought together the best
Ukrainian experts not only in winemaking, but
also in related industries, in order to create
wines that are worth being proud of. By
developing its own brands, our company has
been supporting and promoting the
development of each of its partners: from small
wine growers cultivating their best grapes for
46 Parallel Wine Group, to the companies
ensuring the best IT solutions for our supply
chain. Overall, more than 15 Ukrainian
companies from various industries are involved
in creation of each bottle of wine produced by
46 Parallel Wine Group. For this very reason,
our success is the success of each of these
companies, as well as the success of the entire
Ukraine and the pride of the Ukrainian nation.
46 Parallel Wine Group has been introducing a
sustainable trend for premium Ukrainian wine,
which is confirmed by world known wine
experts’ high comments, and high export
demand. 46 Parallel is a Trademark, which gives
the name to two premium wine collections -
Grand Admiral and El Capitan. Both collections
are produced in limited volumes with each
bottle having its unique number.

We believe that in order to produce a high
quality product there can be no compromise on
the quality of any of the process or any of the
ingredient. Everything used and done in the
production cycle has to meet the highest
standard. Based on this approach, during the
first years of its existence, 46 Parallel Wine
Group has won more than 90 awards at
domestic and international tasting
competitions, including:



- 3onoTa Ta cpidbHi meoani Mondial de
Bruxelles;

- Mepmani ameprikaHcbkoro KoHkypcy USA
Wine Ratings;

- Benwvka sonota menans Sélections Mondiales
des Vins Canada;

« Haropoou London Wine Competition;

- Ukrainian Wine Ambassador.

Cnoran komnaHii — Proudly Ukrainian! Mu
MAWAEMOCS AKICTIO | MOXOOXEHHAM CBOIX
BVH i BMEBHEHI, LW,0 3MOXXEMO 3aKoXaTu
yBeCb CBIT B YKaiHCbKi B/Hal

- GOLD AND SILVER MEDALS FROM MONDIAL DE
BRUXELLES;

- MEepALs FrRoM THE US compPeTITION - USA WINE
RATINGS;

- GRrAND GoLD MEDAL FROM SELECTIONS
MonNDIALES DES VINS CANADA;

- AWARDS FROM THE L_onDoN WINE COMPETITION;
AND

- UkraINIAN WINE AMBASSADOR

The company has a registered slogan
"Proudly Ukrainian!". We use it from the
day our first wine was presented on the
market in 2020. We are proud of the
quality and origin of our wines, and we
work daily on our dream that we will be
able to make the world fall in love with the
Ukrainian wines!




BuHO opaAVHOpPHEee CTOoJ1I0OBe cyXe
copTtoBe YepBoHe EL CAPITAN PINOT

NOIR

BuHorpamg,: [MiHo Hyap
Korip: [ paHaToBo-pyBiHOBMA

Apomart: baratuii OykeT 3 HOTamu Cresnoi BULWHI, YHOPHOT BIALLHI,
OXWUHW Ta BaPEHHSA 3 HOPHWLL, 3 HXKHUMY BaHINbHMU BiL TIHKaM

Ta TOHaMW BUTPUMKU B 0yO0oBUX Bo4Kax

CwmakK: [apMOHIHWIA 3 MPUEMHOIO PIBHOBArO KUCIIOTHOCTI,
O3PINUMK TaHIHaMK Ta TPVBaNMM MICNACMaKOM CMINOro ArioHs

gVITpl/IMI-(a: 3 micauj B ppaHLy3bKMx Oybosrmx Goukax Tonnellerie

Vinea, 3 NooansLUon BUTPUMKOKO B MAALLL MpUHaMHI 3 MicALj.

El Capitan Pinot NOIR

Dry white aged wine Vintage 2020

Grapes: Pinot Noir
Color: Pomegranate-ruby

Aroma: Rich bouguet with notes of ripe cherries, black cherries,
blackberries and blueberry jam, with delicate vanilla shades and

tones of barrel aging

Taste: Harmonious with a pleasant balance of acidity, mature
tannins and a long aftertaste of ripe berries

Aging: 3 months in French oak barrels Tonnellerie Vinea, followed

by aging in a bottle for at least 3 months

BHO MOpOUYHEe CTOJIOBE CyXe YepBOHe
GRAND ADMIRAL CABERNET
SAUVIGNON- SAPERAVI-MERLOT

BuHorpan: Kabepre-CogiHbitoH, Canepagi, Mepno

Konip: TemHu rpaHaT

ApomaT: baratuin BykeT 3i crienoi YopHOI CMOPOOVHM, CIIUBN

Ta PiHIKOBKMX Mnogjs

Cwmak: NosHOTINMIA, 3 BUPasHUMX HoTaMK OyBoBKX BOYOK,

3 BiO TIHKaMW FPKOro WoKonaay i ToMBanmMm ricnsacMaxkom
BuTpumka: 24 vicauj B dpaHLysbkmnx 0yb6oBmnx BoHKax 3 piBHEM
obxaploBaHHs "cepenHin' i "cepenHivi+", 3 MooansWon
BUTPVIMKOIO B MNSWL. [ 0OTOBE 0,0 CMOXMBaHHS, 3 MOXIMBICTIO
MoOanbLWol BUTPUMKM B MsWKax mpoTaroM 7-9 pokie.

Grand Admiral Cabernet
Sauvignon- Saperavi-Merlot
Dry white aged wine Vintage 2016

Grapes: Cabernet Sauvignon, Saperavi, Merlot

Color: Dark garnet

Aroma: Rich bouquet with ripe blackcurrant berries, ripe plums,
and dates

Taste: Full-bodied, with pronounced barrel tones, with hints
of dark chocolate and a long aftertaste

Aging: 24 months in French oak barriques of "medium" and
"medium+" toasting levels, followed by aging in the bottle.
Ready to consume, with further potential to age in bottles

for 7-9 years




BuHO opaviHOpHee CTOJIOBe BUTPMMOHEe
cyxe copToBe 6ine EL CAPITAN PINOT BLANC

BuHorpag;: ito BraH

Konip: Ceitnumii conom'sHmii

ApoMaT: HAckpasuii apomaT CBxKMX AOMYK, rPYLLi Ta aBn OOMOBHIOETLCA HOTaMM KiBi, KBITKOBOrO Meay
Ta B,0KOMMHOr0 BOCKY. BUpasHi ToOHW BUTPUMKU B BoYKax BUPaXKEHi CBITINMM BiOTiHKaMW KOKOCY | BaHir.

Cwmak: Oceixalounii, 3 MOMIPHOIO KUCTIOTHICTIO, BRIBHOBaXEHW cepenHb00 OaraTicTio BUHa

BuTtpuMka: 6 micaLis B HOBMX GppaHLLy3bKUX OyBoBMX BOYKaX, MiOroTOBNEHMX 3a CreLjarnsHOK TEXHOMOTIE
Ceramic Hydro Toasting

El Capitan Pinot Blanc
Dry white aged wine Vintage 2020

Dry white aged wine Vintage 2020
Grapes: Pinot Blanc
Color: Light straw

Aroma: The bright aroma of fresh apples, pear and quince is complemented by notes of kiwi, floral honey
and beeswax. Subtle tones of barrel aging are expressed by light shades of coconut and vanilla

Taste: Refreshing, with moderate acidity, balanced by the medium bounty of the wine
Aging: 6 months in new French oak barrels prepared using special Ceramic Hydro Toasting technology
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TOB «BUHAJ1b» TM VILLA UA
LLC "VINAL" TM VILLA UA

Komnanis BuHans - npoBiaHUA BUPoOHMK
anKoronbHOI MPOOYKLLT B YKpaiHi 3 LUMPOKNM
nopTdenem BUHHKX, FopinbYaHNX Ta KOHbAYHUX
TopriBensHYX MapoK. BUpoOHNHM MOTYXKHOCTI
KOMMaHii posTawoBaHi B M. CrHenbHrKoBe,

I HinponeTposckbkoi 06r1., 3abesneyyoyn
BMPOBHMLTBO noHa o, 10 MrH. NASWoK BUHa Ha

iK.

BrpobHuumin komnnexc BuHans
XaPaKTePU3YETLCS:

Kpalim cyHacHM obra aHaHHAM;
[lepenoBrMM TEXHOMOTIAMM XONOOHOMO
CTEPUINBHOrO PO3NVBY;

TexHornorieo MikpodinbTpaLji;

HkicHolo crpoBMHOIO | MaTepianamu;
KoHTponem axocTi MpoayKLLi Ha BCix eTanax
BUPOOHNLITBS;

ABCOMNIOTHOK eKOMOrYHICTIO BUPOOHWLITBA.

The Vinal company is a leading manufacturer of
alcoholic products in Ukraine with a wide
Ho_ortfolio of wine, vodka and cognac brands.

he company's production facilities are located
in Sinelnikovo, Dnipropetrovsk region, providing
production of more than 10 million bottles of
wine per year.

ghe Vinal production complex is characterized
VE

- The best modern equipment;

- Advanced cold steroi\e bottling technologies;

- Microfiltration technology;

- High-quality raw materiaYs and materials;

- Product quality control at all stages of
production;

- Absolute ecological production.




BuHO opaAviHOpHe cToNloBe cyxe 6ine LLUapaoHe-CoBiHbMOH Villa UA

BurHo CBITNo-conoM'sHOro Konkopy 3 NerkvM apoMaToM CBIXKOCKOLLEHO! TPpaBU.
Y CMaKOBOMY 6yKeTi Bid4YBalOTHCA TPOWKM MaCIAHNCTI HOTW MiLCMaXXeHOoro
xniGa Ta nerm T|OOI'IIL|HI dpykTn. Cmak 3naro,1:|,>+<e|—||/|ﬁ MPVEMHUN 3 TPUBATUM MICIIACMAKOM.
[ aPMOHIMHO &anchye 3 CBPKVMU canatamu, PUOHVMI CTPaBaMN

Wine dry white Chardonnay-Sauvignon Villa UA

Light straw-colored wine with a light aroma of freshly cut grass. In the taste bouquet,
you can feel a little buttery notes of toasted bread and light tropical fruits.
The taste is harmonious, pleasant with a long aftertaste.
Balances harmoniously with fresh salads, tish dishes
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TOB «BIHTPECT» TM GRANDE VALLEE
VINTRES LLC, TM GRANDE VALLEE

Toproea mapka Grande Vallee sacHosaHa B
2015 poLii BnacHvkamu BUHOPOOHI BiHTpecT -
niaepa e O0eHHoro perioHy YKpaiHu 3a pisHeM
TexHonorin y ceoivt coepi, B 2022 polj
KOMMaHis 3pobuna pebpeHajHr i Ha
cboroOHiwHii aeHs My eurotoensaemo 100000
MASAWOK Ha PIK.

TM Grande Vallee & nepeknani 3 dppaHLy3bKOI
moBU - Benuka [lonvHa, HazBaHa Ha 4ecTb
PErioHY O3 TallyBaHHA BUHOTM Pa OHVKIB B
O.necbkint obnacrTi.

Maewmo BnacHi euHorpagHnkn — 140 ra,
BVKOPWCTOBYEMO TiMbKM Cy4acHe obnamHaHHS
(Bucher Vaslin, Zip Technologies, Velo, Della
Toffola).

Halwa niHilika BUH BKMioYae B cebe opayHapHI
BUHa — Bini, POXeBi, YePBOHI, IrPUCTI BUHA
3pobMneHi MeTooOM LapMa Ta KNacUYHM
METOLOOM LWaMmnaHisau,il i HelWoO0aBHO Hala
NiHIMKa MOMOBHMUMNACS HYePBOHUMY BUHAMY, AKi
BUTPUMVIOTCS Y dpaHLLy3bKIMx Oappikax!

| He3BAXKAKYM Ha CBI1 HEe O OB TePMIH
icHyBaHHs, TM Grande Vallee exe e
BOMOOAPEM MPECTUXHNX Haropom, Ha
KOHKYPCaX.

Bricokni piBeHb BUHOMpaOapCcTBa i
OOTPVIMaHHSA BCIX MPaBun TEXHOMOTr I
BUPOOHNLITBA BVHa O,03BOMSAE HaM OTPUMATU
MOBHWM | FAPMOHINHWM CMaK Y BCiX HaLLX BUHAX.

The Grande Vallee brand was founded in
2015 by the owners of Vintrest Winery, a
leader in the southern region of Ukraine in
terms of technology inits field. In 2022, the
company rebranded and today we produce
100,000 bottles per year.

TM Grande Vallee translated from French is
the Great Valley, named after the region where
the vineyards are located in the Odesa region.

We have our own vineyards - 140 hectares,
we use only modern equipment (Bucher Vaslin,
Zip Technologies, Velo, Della Toffola).

Our line of wines includes ordinary wines -
white, rosé, red, sparkling wines made by the
charm method and the classic champagne
method, and recently our line has been
replenished with red wines that are aged in
French barrels!

And despite its short existence, TM Grande
Vallee is already the winner of prestigious
awards at competitions

A high level of viticulture and compliance with
all the rules of wine production technology
allows us to obtainfull and harmonious taste in
all our wines.

GRANDE VALLEE - Ukrainian wine with
French roots!
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WHITE BRUT
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BuHO irpmcTe BUuTpmMmaHe 6p1oT 6ine «Grande Vallée"

BuroTtoeneHo sa knacuyHolo TexHonorieo («méthode traditionnelle»)
LUNIFIXOM HaCUYEeHHS BMHOMaTEepIanie OioKCUO0M
BYIMeLo MiO Yac BTOPVHHOMO BPOOIHHS Y MASALILL 3 BUTPVMKOIO Ha ocafj He MeHLue 18 micsaus.
BuiHo Mae genikaTHuiA, eneraHTHIA Ta BaraTuii apoMaT, Nerkumil OCBixalo A,
3narodpkeH cMaK Ta 36anaHcoBaHUM piseHb KMcnoTHocT. JliMiToBaHa KonekLjs.

Sparkling wine aged brut white «Grande Vallée"

Made according to the classic technology ("méthode traditionnelle") by saturating the
wine materials with carlbon dioxide during secondary fermentation in the
bottle with aging on the lees for at least 18 months.
The wine has a delicate, elegant and rich aroma, a light refreshing, harmonious taste and
a balanced level of acidity.
Limited collection.
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KOBLEVO

VKPAIHCbKE BUHO

AT KOBJIEBO
JSC KOBLEVO

Bunzason AT «<KOBJIEBO» exoaouts B
Kopropalijio, axka mae 6ina 2 TUC ra BracHMx
BUHOr paOHuKie. My nionpremcTeo NoBHOro
LIMKIY, WO MaE BMaCHi BUHOMOa O HNKM,

MO NPUEMCTBO FKe MNepepobnsae BrUHOrpa,
BrOTOBISAE BUHO, PO3MMBAE MOrO B CrOXNBYY
Tapy. Takox MaemMo BnacHy OUCTPUO'IOLLIO B
KOXXHOMY KYTOYKY HallOi KpaiHu Ta 3a Ti
mexamn. Cepe, copTie BMHOMpa,Oy Mu
BUPOLLYEMO TaKi, K LLlapooHe, AniroTe,
PauwTteni, CosiHboH 3enenni, lpwai Ornisep,
MyckaT OTToHenb, KabepHe CoBiHbINOH,
Mepno, Canepasi, Ogecbkunii HopHUM,
BacTapnoo Ta iHi.

Bci BuHorpaoHmnkm posTalosaHi B paajyci 20
KM BiO, mignpvemcTea. BuHorpan, 36upaioTs
CENEeKTUBHO BPYYHY, 8 TaKOX MEXaHi30BaHO —
kombariHoM. KoxHoro poky nepepobnaemo
noHag, 19 Trc ToHH BuHOrpany. Maemo Hoee
nporpecueHe obnaoHaHHA Mo nepepPodL;
BUHOMPa Oy, 30epiraHHi, cTabinizaLji xonogom, a
TaKOoX OB MiHiT PO3MMBY BUH Yy CKNAHY Tapy. Ha
MO NPUEMCTBI BNpOBa,OKeHa CUCTeMa
yrpaeriHHs axocTi Ta Xap4dosoi beanexku .
CepTudikaT BignosigHocTi BrMoram ISO
9001:2015 Ta cepTudikaT BiOMOBIQHOCTI
Bumoram ISO 22000:2018 suoaHi
€BPOMENCHKOI0 ay ONTOPCHLKOK KOMMaHIE
Bureau Veritas Certification Holding
SAS-UK Branch, takosx Ha mignpremcTai
npauoe rpyna HACCP. Bunyckaemo nona o, 10
MITH MMAAWOK BUH B aCOPTUMEHTI Ha PIK.

JSC "KOBLEVO" winery is part of the
Corporation, which has about 2,000 hectares
of its own vineyards. We are a full-cycle
enterprise that has its own vineyards, an
enterprise that processes grapes, prepares
wine, and bottles it into consumer containers.
We also have our own distribution in every
corner of our country and beyond. Among the
grape varieties we grow are Chardonnay,
Aligote, Raciteli, Green Sauvignon, Irshai Oliver,
Muscat Ottonel, Cabernet Sauvignon, Merlot,
Saperavi, Odessa Black, Bastardo and others.
All vineyards are located within a radius of 20
km from the enterprise. Grapes are harvested
selectively by hand, as well as mechanized -
with a harvester. Every year we process more
than 15 thousand tons of grapes. We have new
progressive equipment for grape processing,
storage, cold stabilization, as well as two lines
for bottling wines in glass containers. The
enterprise has implemented a quality and food
safety management system. The certificate of
compliance with the requirements of ISO
9001:2015 and the certificate of compliance
with the requirements of ISO 22000:2018
were issued by the European auditing
company Bureau Veritas Certification
Holding SAS-UK Branch, the HACCP group
also works at the enterprise. We produce more
than 10 million bottles of wine in our
assortment per year.
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CABERNET

GHE CHEE

BVHO opaAVIHOPHE copToBe cyxe yepBoHe KabepHe TM Ko6neso

Buro surotoeneHe 100% is coTpy BrHorpany KabepHe CoBiHbOH, Mae Hac4eHo
HYePBOHUM KOMip. ApPOMaT 3 HOTaMMN HOPHMX Arid, HOPHWLL, HOPHOI CMOPOLVIHMA Ta Car'aHy.
CMaK NPreEMHMIA 3 MOMIPHMY TaHIHaMKW Ta AriaHUM MiICAACMaKOM.

Wine varietal dry red Cabernet TM Koblevo

The wine is made from 100% Cabernet Sauvignon grapes and has a rich red color.
Aroma with notes of black berries, blueberries, black currants and sapyan.
The taste is pleasant with moderate tannins and a berry aftertaste.



333
3 Fathers®

Wine

Pr «TATOBE BNIHO»
FATHER'S WINE VB

Binbwe 10 pokis Tomy ycriwHWA nionpruemMeLb i3
XycTtatuHa, Bonooummp Bysadok, saknas nepii
OCHOBW Malby THBLOrO BUHOPOBHOIro
rocronapcTea. BiH Bupoltyeae nepui nosn 40
COPTIB TEXHIHHOrO BUHOMPa Oy, BinNbLLICTb 3 AKX
Oyrn HOBMMU Ta HETVMOBUMN 01151 YKP&IHCHKOMO
BMHOPOOCTB3, W06 NepeBipUTN BUMHOPQOHI
MOXNMBOCTI TepHorinscbkoi obnacTi. loro
exkcnepumMeHT Bye yeriwHnM, iy 20710 pouj 6yno
38CHOBAHO BMHOPOOHY dipMy.

CyyacHnii cTaH BUHOPOOH:

4 reKTapw BMacHMX BUHOMpaOHKIB
XycTaTuHi;

O6csr BupobHuLTBa - 23 000 nnawok Ha piK;
BurpobHnLTEO 06MexeHo i BinbyeacTbCH
NapTiAMK HeBemNMKoro obcsry.

CopTu BUHOrpaoy:

[enioc i ,D,y6nﬂHCbKv|ﬁ € Ay TeHTUYHMM
CO|OTaMI/1 AKi BU3HAYaloTh CrieLjansHe
DErioHarnbHUX CMaKie;

KaT OTTOHel'Ib,

More than 10 years ago, a successful
entrepreneur from Husyatyn, Volodymyr
Buyachok, laid the first foundations of the
future winery. He grew the first vines of 40
varieties of technical grapes, most of which
were new and atypical for Ukrainian
winemaking, to test the winemaking potential
of Ternopil Oblast. His experiment was
successful, and in 2010 a winery was founded.
Winery today:

4 hectares of own vineyards in Husyatyn;
Production volume of 23,000 bottles per year;
Limited wine production in small batches.
Original grape varieties:

Helios and Dublyanskyi are autochthonous
varieties that define a special combination of
regional flavors;

Jupiter, Johanniter, Muscat Ottonel, Sauvignon
Blanc, Chardonnay, Cabernet Sauvignon,
Merlot, Pinot Noir, Saperavi.

For the production of wine, we use 80% of our
own plantations. Pesticides and harmful drugs
are not used in our vineyards, and grapes are
harvested by hand.

The winery is equipped with high-tech
uropean equipment from ltaly, Bulgaria and

ticed in clay amphorae and oak
ance and Ukraine.



BuyHO opaAVIHOPHE CTOJIOBe cyXxe poxkeBe "Po)xkeBun KBagpaTt”

"Poxesuin Keaopat" - Lie apomaTHe cyxe poxese BuHo. Burotoenene
Ha 100% iz copTy BUHOrpaay tOniTep.
BuiHo Mae sckpaeuii poxeswii Korip. Y apoMaTi By BioYyETe HOTW MOMYHYILL, 6a|o6a|o1/|cy
Ta HepellHi. 3aB,0AKMN rapHI KUCIOTHOCTI i HiXXHM TaHiHaM, Lie BUHO Nerko m'eThesi.
[MoreMHy CBiXICTL | apoMaT BM ByOeTe NaM'aTaT OOBrO.

Wine dry pink "Pink square"

Pink Square is a fragrant pink dry wine. Made 100% from the Jupiter grape variety.
ﬁ e wine has a bright crimson color.
The aroma contains notes of strawberry, barberry, duchesse and cherry. Thanks to good acidity
and gentle tannins, the wine is easy to drink.
You will remember the pleasant freshness and aroma for a long time.
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PEPMEPCDbBKE rOCrnoaAPCTBO «ANMMUMAOIBCbKE»
DIMYDIVSKE FARM

Pepmepcbre rocnogapcTeo «ymmajecexke» —
LLle CiMelHa BUHOPOOHS, sika BUMYyCKae BUHO Min,
Toproeoio Mapko TM«VINO DIMIDI».

Lle cyqacHe BrpobHMLITBO, ke MobyO0oBaHe 3
Hyns. BUpobHULITBO Mae MOBHUM LMK — Big,
BUHOMPaOHMKa 00 NAWKM. HagsHicTb
cy4acHoro obnanHaHHAM Ta BMacHO|
nabopaTopii OalTh MOXMMBICTL 0715 KOHTOSMIO
AKOCTI BUHA. BuHoOrpa oHMKM posKuHynncs Ha
MarnbOBHUYMX cxunax cena dnbuHuj Ha nis oHi
Kniecbkoi obnacTi. BuHorpag, BucaoxeHnia y
2017 pouij. [Nnowa HacaoykeHb carae S ra.
BurHopobHs crieLjaniayeTbCa Ha Takx CopTax
BuHorpany: Conspic, Myckapic, LinTtpoHHni
Marapaya, tOnitep, Kabepre KoprTic, PrcniHr
PeitHcbkuin, CosiHbe (i, KpaceHs, [iHo Hyap,
QeTtacka Herpe. OcHoy mpooyKLii ckrnanaoTb
6ini Ta 4ePBOHI CTOMNOBI CyXi BUHA.

[NoTyskHicTb BUpobHMLITBa — 0o S0 000
MASAWOK / PIK.

Dimydivske Farm is a family winery that
produces wine under TM VINO DIMIDI .

This is a modern production that is built from
scratch. Production has a full cycle - from the
vineyard to the bottle. The availability of
modern equipment and our own laboratory
provide an opportunity to control the quality of
wine. Vineyards spread out on the picturesque
slopes of the village of Dybintsiin the south of
the Kyiv region. The grapes were planted in
201/. The area of plantations reaches 5
hectares.

The winery specializes in the following grape
varieties: Solaris, Muscaris, Citron Magaracha,
Jupiter, Cabernet Cortis, Rhine Riesling,
Sauvignon Gris, Krasen, Pinot Noir, Fetjaska
Negre. The main products are white and red
table dry wines.

The production capacity is up to 30,000
bottles/year.
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CHATEAL

CHIZAY

TOB “BUUHOPOBHA KOMIMAHIA LLUATO Y3AN”
WINEMAKING COMPANY CHATEAU CHIZAY

BrHopo6Ha komnania LLato Hmzain —
VKPaiHCbKa BYHOPOOHS MOBHOIO LIMKIY,
sacHoBaHa 1995 poky B micTi Beperoeo, wo Ha
3aKapnaTTi — HarsaxioHiWomy perioHi YkpaiHu
HernoOanik Kop,OoHY 3 £BPOCO30M.

LLIaTo Mnsait Brpolye 272 rextapis BnacHmx He
3POLLYBaHVX BUHOMPaOHVKIB Ta CTBOPIOE BUHa
TINbKW 3 BMaCHOIr0 BPOXato.

[naHTaLii B ypoumw Mana ['opa nobnmay
Beperoea HasnBaloTh HalKpPaCUBILLKMM
BUHOrPa OHUKaMK YKpaiHW.

BrHOpPOoOBHI TpaouLji Linx 3emerns caraioTb 2
TUcAY pokie, a KapraTcekuii Teppyap Mae

4y OOBI XaPaKTEPUCTUKK 019 CTBOPEHHS
ACKPABKX BUH 3 MOKaNbHMUX | KNacUYHMX
EBPOMENCBKUX COPTIB.

OKpiM 3HaKOBUX O PerioHy Binmx cyxmx
APOMAaTHUNX BUH, AK—OT BUHO 3 EKCKIIO3VIBHOIO
019 YKpaiH1 COPTY YropCbKOro MoxXomKeHHs
Chersegi, Lie npeMianbHi BUTpYMaHi BUHa Ta
aBTOPCBKI KONeKLLi, 9K OT OpuriHanoHi
HaTypanbHO CONMonKi BMHa, HanMpyKnam,
«TpoaHoa KaprnaT» 3a TexHomnorieo 1@5%9 OKY.
LLlaTto Ymsalt ekcrniopTye BUHa B 21 Kpainy,
cepeq, skux CLLA, Benuka BpuTtanis, [spains,
Hopeeria, [ania, Anowia, [Tania, OpaHujs.

LLlaTto Ymsar — i TypucTrHHMM 06'eKT, KOMMaHIA
NpPoBOOUTL He nuie BuHHi Typu, a 1 0300p0oBH,
HampuKna g, Mora-Typw Ha BUHOrPa OHNKaX, W
iHLLI aTPaKLLT, HanpPWKNa O, nepwui B YkpaiHi
3a0ir BuHorpaoHukamy — Chizay Wine Run,
sacHoBaHW 2019 poky.

Chateau Chizay is a Ukrainian full-cycle
winemaking company founded in 1995 in the
city of Berehove, located in Zakarpattia, the
westernmost region of Ukraine near the
European Union border. Chateau Chizay
possesses 272 hectares of vineyards and
roduces wines exclusively from its own
arvest.
The plantations in the area known as Mala Hora
near Berehove are considered the most
beautiful vineyards in Ukraine. Winemaking
traditions in these lands date back 2,000
years, and the Carpathian terroir offers
excellent characteristics for creating vibrant
wines from local and classic European grape
varieties.
In addition to iconic white dry aromatic wines
typical of the region, such as the exclusive
ungarian-origin Chersegi variety wine unique
to Ukraine, Chateau Chizay produces premium
aged wines, including original naturally sweet
wines like "Troyanda Carpat" based on a 1959
recipe.
Chateau Chizay exports wines to 21 countries,
including the USA, the United Kingdom, Israel,
Norway, Denmark, Japan, Italy, and France.
Chateau Chizay is not only a winery but also a
tourist destination. The company offers not
only wine tours but also wellness activities,
such as yoga tours in the vineyards, and other
attractions, including the first Wine Run
through the vineyards in Ukraine, founded in

2010.







IrpuncTe Gine BUHO 6pI1OT

Carpathian Sekt Chersegi

CopT BuyHOrpany - Yepceri drocepeLru
ApomMaT - ACKpPABUN, OPYKTOBO-KBITKOBUA,
OCBINKCOIOUO KNCIOTHICTb

CMAK - CBIXKUIN, TOHM KBITIB i chpyKTiB

Kapnatcekuii CekT — yKpaiHChKe irprcTe BUHO i3 3aKapnaTTs.
Carpathian Sekt Chersegi 6pioT — Lie ocobnvenii xapakTep,
AK CTBOPWB YHIKaNbHWA NoKanbH1iA copT Yepceri

3 ByHorpaoHvkis LLlato Ynsaii.

Carpathian Sekt Chersegi — ambacamop BuHopobCcTEa
Ykpainu B ronosHoMy mysei BuHa y ceiti — La Cité du Vin.

Carpathian Sekt Sparkling Brut White
Groape Voariety - Chersegi Fuszeres

Aromad - vibrant, fruity-floral, refreshing acidity
Taste - fresh, with floral and fruity notes It pairs
well with oysters, salmon tartare, or can

be experimented with alongside carpaccio.

Carpathian Sekt Chersegi is a Ukrainian sparkling wine
from Zakarpattia createg from the unique local variety Chersegi
rown in Chateau Chizay's vineyards.
arpathian Sekt Chersegi is an ambassador of Ukrainian
winemaking in the world's main wine museum, La Cité du Vin.

BuHO cneuicanibHOro Tuny 6ine conopke

Furmint Late Harvest

CopT BUHOrpany - BypmiHT

ApPOMAT — LUTPYCOBIi, CTUIA ABA, COKOBUTUN
nepcuviK, rpyLud, poas3nHKn, mep,

CMOK — AUBd, rpyLUd, NepcuKk, Poa3VIHKU, Mea,
BUPONKEHO KUCJTOTHICTb, MPUEMHA
COJIOOAKYBATICTb.

Furmint Late Harvest — HaTypansHo cononke 6Gine BrHO.

CreopeHe 3 BuHorpaoy copty QypMHT, WO MPoBIB Ha Nosi OoBLWNA Yac
[0 yTBOpeHHsA BraroponHoi nricHssM Botrytis cinerea. Bora s6aratvna
apoMaT | CMaK BUHa TOHaMU LIUTPYCOBWX, CTUITOI aiBy, COKOBUTOrO
nepcuKa, FPYLL, POA3UHOK i Meay. BuHorpag nisHeoro s6opy BrHopo6u
[LaTo Ynzain mepeTeopUnm Ha 0cobnvee BUHO 3a CrieLjansHO0
TeXHOMOrIE i 3 ycielo MarcTepHicTIo. BrHo Mae 1y noeuia GanaHc
XapaKTEPHOI CONOOKYBATOCTI | ACKPAaBOI KUCMOTHOCTI.

CHATEAU

Wine sweet white special type

of Furmint Late Harvest

Grape Variety - Furmint

Aromad - citrus, ripe quince, juicy pecach, pear, - :
raisins, honey __ i
Taste - quince, peadr, pecdch, rdaisins, honey, e 3 :
pronounced acidity, pleasant sweetness Best
ienjoyed with fruits, sorbets, ice cream, foie gras,
duck breast, cheeses with noble mold, oron

its own instead of dessert.

Furmint Late Harvest is a naturally sweet white wine. It is crafted from
Furmint grapes that have been left on the vine for an extended period,
allowing the noble Botrytis cinerea mold to develop. This enriches the
wine's aroma and flavor with notes of citrus, ripe oLuince, juicy peach,
’oear, raisins, and honey. Chateau Chizay's winemakers have transformed
ate-harvest grapes into a special wine using a special technique and
great skill. The wine strikes a wonderful balance between its
characteristic sweetness and vibrant acidity.
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Ukrainian Corporation for Viticulture and Wine Production Industry
«UKRVINPROM»

37, Vasylkivska str., Kyiv, Ukraine, 03022
e-mail: ukrvinprom_kyiv@ukr.net
ukrvinprom.com.ua



