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KaTanor «YkpaiHCbke BUHO — YacTUHa Ky/IbTYPHOT CaALLMHN CBITy» BiZ0obpa>kae baraToBiKOBY iCTOPIt0
YKPaiHCbKOroBUHOPOHCTBA, TPAANLITAKOro36eperincsa4oHNHI, He3BaXKatoYMHa YNCAeHHI BUNPOOyBaHHS.
BiH NOKNVKaHWM MO3HAMOMUTK CBIT i3 CyHaCHUMU JOCATHEHHAMU YKPaiHCbKOro BUHOPO6CTBA, 30Kpema 3
BMHaMW, Lo oTpumanuctatyc«UkrainianWine Ambassador». Bax1MBoto Ck1aZloBOrO KaTanory ctTaBnpoekT
MXTI «CMak Kpi3b Yac» — racTPOHOMIYHa NOAOPOX Y CyHaCHY YKPaiHCbKY KYXHIO, L0 NOEAHYE TPAAULLiIAHI
CMaKW Ta YKPaiHCbKi BUHA, PO3KPUBaUK KynbTypy KpaiH Yepes rapMOoHito CMaky i eMoLili. Liel npoekT,
nigTpuMaHunii LIOB, BITUM3HAHMMKW Ta MIDXHapOAHMMUW MapTHepaMu, MiAKPeCcntoe pob YKPaiHCbKOro
BMHAa K CUMBOJ1y HaLiOHaNbHOI IA@HTUYHOCTI, KybTYPHOI CNaALLUMHM Ta CTIAKOCTi yKPaiHCbKOro HapoAay.

The catalogue “Ukrainian Wine - Part of the World's Cultural Heritage” reflects the centuries-old his-
tory of Ukrainian winemaking, whose traditions have been preserved to this day despite numerous chal-
lenges. It aims to introduce the world to the modern achievements of Ukrainian winemakers, including
wines that have been granted the status of “Ukrainian Wine Ambassador.” An important part of the
catalogue is MHP's project “Taste Through Time” — a gastronomic journey into contemporary Ukrainian
cuisine that combines traditional flavours with Ukrainian wines, revealing the nation’s culture through
harmony of taste and emotion. Supported by government institutions as well as domestic and interna-
tional partners, this project highlights the role of Ukrainian wine as a symbol of national identity, cultural
heritage, and the resilience of the Ukrainian people.
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Tapac BUCOLIbKUIA,
3acmynHUK MiHicmpa ekoHOMiIKU,
008K/ Ma CiNbCbko20 20cnodapcmea YKpaiHu

BiTato BCix BMHOPO6IB, SKi MalOTb YeCTb Npej-
CTaBNATY upboropiy YkpaiHy y La Cité du Viny bop-
£0. Monpwu cknagHi BOEHHI Yacu Lie BXe YeTBepTui
BceykpaiHcbkuin odiuinHnin Biabip BuH «Ukrainian
Wine Ambassador». OpraHisauis Takoi nogii i no-
CTiiHe JoNyYeHHs A0 Hel HOBUX BMHOPOGIB - Le
CBilMEHHSA CBITY, WO YKpaiHa XnBe, NpaLtoe i pos-
BMBAETLCA. A C/laBa NPO MaNCTEPHICTb HALLIUX BU-
HOPO6IB Ma€ OXOMUTU BCi KOHTUMHEHTW. LLlopivHo y
Ui nogii 6epe yyactb noHag 400 Tucsd BigBigyBa-
4iB 3 yCbOTO CBITY.

3a gaHuMu [epxxaBHOi MOAATKOBOI CyX6u
YkpaiHu B 2025 poui B YKpaiHi HanivyeTbca 180
BUPOBHUKIB BMHOPOOBHOI MpoAykLii. 3aranbHa
KiNbKiCTb  BUMPOOHWKIB  BUHOPOOHOI  NpoAyKLii
NPOTArOM OCTaHHIX POKiB He 3MiHWacs, nporte
3HAYHO 36iNbLUNNACA KiNbKICTb Manux BUPOOHU-
KiB BMHOPOBHOT NpoayKLii. | e nonpw Te, Lo ba-
raTo BUHOTPaAHMKIB 3an1LLINAACk Ha OKYMNOBaHiIl
TepuTopii abo 3HaXoANTLCA NO6AN3Y NiHIT GPOH-
Ty. baraTboM BWHOpPO6aM JA0OBENOCS MOYUHATU
CNpaBy 3 «4YUCTOrO apKyLla», 3aHOBO BUCAZXYHO-
UM BUHOTPAAHVKN B IHLLINX YacTnHax YkpaiHu. Lle
NoB'A3aHe TakoX 3 TUM, Lo BHACNIAOK rnobanbHo-
ro rMoTenniHHA B YKPAaiHi CYyTTEBO PO3LUMPHOETLCA
reorpadis BUHOpO6CTBa.

baxato BCiM y4acHMKaM TiAHO MpeaCTaBUTU
CBili TBOPUMIA BUHHUI AOPOOOK i 3aBOtOBATK MoO-
NYNAPHICTb B YCbOMY CBITi. A LbOropiyHa racrpo-
HOMiYHa KoHuenuis «Cmak Kpi3b 4ac», sKa Je-
MOHCTPYE MNOEAHAHHA TPAAWMLIMHOI yKpaiHCbKOI
KyNniHapHOI CnagWwmHM 3 Cy4aCHMW €HOracTpoHO-
MiYHUMW TpeHAaMW, Ma€ 3aBOOBaTU Le binblue
NPUXUJIBHVKIB.

Taras VYSOTSKY],
Deputy Minister of Economy,
Environment, and Agriculture of Ukraine

Welcome Address to the Catalogue “Ukrainian
Wine - Part of the World's Cultural Heritage”

| warmly greet all winemakers who have the
honor of representing Ukraine this year at La
Cité du Vin in Bordeaux. Despite the challenging
wartime circumstances, this is already the fourth
official nationwide wine selection - “Ukrainian Wine
Ambassador”. The organization of such an event,
along with the continuous participation of new
winemakers, is clear evidence to the world that
Ukraine lives, works, and continues to develop.
The reputation of our winemakers' craftsmanship
deserves to reach every continent. Every year, this
event attracts more than 400,000 visitors from
across the globe.

According to the State Tax Service of Ukraine,
180 wine producers are operating in the country as
of 2025. While the total number of wine producers
has remained stable in recent years, the number of
small-scale wineries has significantly increased. This
has occurred even though many vineyards remain
in temporarily occupied territories or are located
near the front line. Many winemakers have had to
start a new - replanting vineyards in other parts of
Ukraine. This trend is also linked to the effects of
global warming, which is considerably expanding
the geography of viticulture in our country.

| wish all participants success in presenting
their creative wine achievements and gaining
recognition worldwide. This year's gastronomic
conceptis “Taste Through Time,” which showcases
the harmony between Ukraine's traditional
culinary heritage and modern enogastronomic
trends, and will surely attract even more admirers.
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Cepriin TKAYYK,

lonoea flepxcasHoi ciyxcbu YkpaiHu

3 NUMaHb 6e3neyHoCmi xap4osux npodykmie
ma 3axucmy cnoxusayis

Kosn My roBopriMO Mpo yKpaiHCbke BUHO CbO-
rofHi, TO BCe YacTille — 3 ropAicTro. 3a OCTaHHi
POKWN BOHO MPOWLLAO LUASX Bif TOKa/ABHOMO Mpo-
AYKTY 10 BU3HAHOMO efieMeHTYy Ky/bTYpHOI Crag-
WNHW, AKUIA NpeAcTaBnse YKpaiHy Ha CBITOBIMN
apeHi. Lle — pesynbTat npavi BMHOpPO6IB, ekcnep-
TiB, HAyKOBLLiB i NapTHepIB, ki He nnLle 36eperan
TpaauLii, a 1 Hajanu iM Cy4acHOro 3By4aHHS.

YKpaiHCbke BMHOPO6GCTBO — L& MOEAHAHHSA
icTOpil, NpUpoAn Ta NHOACLKOro TanaHTty. BuHo-
rPaZHMKK, WO NPOCTAraroTLCA Bif 3akapnaTra 4o
niBAEHHUX 0bnacTeil, CbOroAHi CMMBOI3YOTb He
NVLLe pPOAKOYICTb 3eMii, @ N BiAHOBAEHHSA HaLloi
eKOHOMIKW, AOBIpY A0 YKPAiHCbKOro BMPOGHMKA
Ta CTiVKICTb HaLLOT Aep>KaBu.

Micna pokiB BUNPOBYBaHb yKpaiHCbKa BUHHA
rany3b akTMBHO iHTErpyeTbCd y CBITOBY cUCTemy
KOHTPOJIFO AKOCTI, MapKyBaHHSA Ta 3axX1CTy reorpa-
GiUHMX 3a3HaYeHb. My GOPMYEMO HOBY KYNbTYpY
CNOXMBaHHA YKPAIHCbKOro BUHa — 3 pOKYCOM Ha
MOXOZXXEHHS, MPO30pPiCTb BUPOBHMLTBA Ta BigMo-
BiJa/IbHICTb Nepej CrnoXmnBayveMm.

Y ubOMY MNpoLieci Bax/MBYy poJib Bigirpae cnismn-
paus Mix [epXnpoacnoxmBCay60t0 Ta YKpaiH-
CbKOH KOPMopaLlieto No BUHOrPajapcTsey i BUHO-
PO6HIN MpomMmcnoBoCTi “YkpBUHAPOM”. CRifbHO
MV NPaLOEMO HaA NiABULLIEHHSAM CTaHAaPTIB AKO-
cTi, nonynsipmsadieto bpeHay “Wine of Ukraine”, a
TaKOX 3aXMCTOM YKPATHCbKMX BUPOBHMKIB Ha 30B-
HILLHIX pUHKaX.

KaTanor «YKpaiHcbke BWHO — 4YacTUHa Kyfb-
TYPHOI CMAaALLNHN CBITy» — Lie He NpPOCTO BUAAH-

HA. Lle BM3HaHHA Hawwoi poboTK, HALLOT CMiNbHOI

Bipy B MoTeHLian yKPaiHCbKOro MpoAykTy, AKuii
CbOroAHI CTae ambacaopoM YKpaiHu y CBITi.

Y KOXHIil naswLui YKpaiHCbKOro BUMHA —
YacTMHKa Hawloi 3emni, cuan, npavi i nwbosi. |
came TOMYy, MpeseHTyrun YyKpaiHCbke BMHO 3a
KOPZAOHOM, MV FOBOPMMO He AuLle NPo CMaK Yu

apomMaTt — MW PO3MOoBIAAEMO iCTOPItO YKpaiHu, i

Nofein i il HeMOXUTHY BOJIKO [0 XXUTTS.
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Serhii TKACHUK,
Head of the State Service of Ukraine
on Food Safety and Consumer Protection

When we speak about Ukrainian wine today, it is
increasingly with pride. Over the recent years it has
evolved from being a local product to a recognized
element of cultural heritage that represents
Ukraine on the global stage. This is the result
of the work of winemakers, experts, scientists
and partners who have not only preserved the
traditions but also given them a modern twist.

Ukrainian winemaking is a combination of
history, nature and human talent. Vineyards
stretching from Zakarpattia to the southern
regions today symbolize not only the fertility of the
land but also the recovery of our economy, trustin
Ukrainian producer and the resilience of our state.

After years of challenges the Ukrainian wine
industry is actively integrating into the global
system of quality control, labelling and protection
of geographical indications. We are shaping a new
culture of Ukrainian wine consumption - with
a focus on origin, production transparency and
responsibility to the consumer.

Cooperation between the State Service of
Ukraine on Food Safety and Consumer Protection
and the The Ukrainian Corporation for Viticulture
and Wine Production Industry “Ukrvinprom”
plays an important role in this process. We work
together to raise quality standards, promote the
“Wine of Ukraine” brand as well as to protect
Ukrainian producers in foreign markets.

The catalog “Ukrainian Wine - Part of the
World's Cultural Heritage” is more than just a
publication. It is a recognition of our work and our
shared belief in the Ukrainian product potential,
which becomes today an ambassador of Ukraine
to the world.

Every bottle of Ukrainian wine contains a part
of our land, our strength, work and love. And
that is why when we present the Ukrainian wine
abroad, we speak not only about taste or aroma -
we tell the history of Ukraine, its people and its
unbreakable will to live.



dnopaHc MA®PPAH,
KepisHUK 3 NUMaHb 8UHOPOOHO20 nApmMHepcmea
®oHdy Kynemypu ma yusinizayii auHa, bopdo

BueTtsepTe nocninib Hawa OyHAALLIS 3 TOPAICTIO
npuvBepTaE yBary Ao yKpaiHcbkunx BuH y La Cité
du Vin. [JerycTauii, Wo BifbyBatOTbCA AK Y MexXax
My3eMHOT eKCno3uLii, Tak i Nif Yac KybTypHUX 3a-
XOZiB, 3aBXAN BUKJINKAOTb 3aXOMJEHHA Y HaLLnX
BiABigyBauiB. [N HaWOl Pi3HOMAaHITHOI MiXHa-
POAHOI KOMaHAW COMeNbE — Lie MOCTIHA pPagicTb
NPeACTaBAsATU YKPalHCbKI BMHA, OTpUMyBaTW Te-
nAi Bigryky, 6a4mTh WMPY LiKaBIiCTb i MOCMILLKMK
YKPaiHCbKUX FOCTel, KON BOHU Bri3HaOTb CBOI
BVHa, NMpeacTaBneHi y bensegepi.

BigToai sk My po3noyanm napTHepCTBO 3 “YKp-
BUHMNpoM"y 2022 poLi, MV LLOPOKY 3yCTpivaemMocs
Ta npuinMaemo generadii. Lii 3ycTpivi 3aBxan Bu-
XOZATb 3@ pamMKn odiliiHKX Bi3UTIB — Lie Haroza
CBATKYBaTU [ApyXby, OO6MIHIOBAaTUCA 3HAHHSAMMU,
AINVTCS HALLOK MPUCTPACTIO A0 BMHA Ta 06'€qHY-
BaTMUCHA HaBKOJIO CMiJIbHOI MicCil — nonynspv3syBsa-
TV BUHHY KyNbTYypYy Y CBITi 1 NoKa3yBaTu BCi BUHO-
PO6HI perioHn Ha rnobanbHil KapTi.

Lli Big3HaveHi ambacagopu yKpaiHCbKOro BUHa
€ CNpaBXHiIMK nocnamu KynbTypu. KoxHa 3ycTpiy
3 YKPaiHCbKVM BUHOM — Lie HarazyBaHHSs Npo CTil-
KiCTb, KpeaTUBHICTb i CNaALLMHY MOro TBOpLiB. Taki
napTHepCTBa, AK Hallle, JOBOAATb: BUHO — Lie 6ifb-
L€, Hi>XXK Hamil, Le MIiCT MiX cnilbHOTaMu, MOBa roc-
TUHHOCTI Ta iIHCTPYMEHT B3aEMOPO3YMiHHS.

Florence MAFFRAN,
Head of Winemaking Partnerships at the Wine Culture
and Civilization Foundation, Bordeaux

For the fourth consecutive selection, our
Foundation is proud to shine a spotlight on
Ukrainian wines at La Cité du Vin. The tastings,
whether part of the museum'’s visit or during
cultural events, are always met with enthusiasm
by our visitors. It is a constant joy for our
globally diverse team of sommeliers to present
Ukrainian wines, receive warm feedback,
witness genuine curiosity, and see the smiles
of Ukrainian guests as they discover their wines
featured at the Belvedere.

Since we first established our partnership in
2022 with Ukrvinprom, we met each year, and
welcome delegations. These meetings are always
more than formal visits—they are opportunities
to celebrate friendship, exchange knowledge,
share our passion for wine, and unite around
our common mission to promote wine culture
worldwide and showcase all winemaking regions
on the global map.

Theses awarded wine ambassadors for Ukraine
are genuine ambassadors for culture. Every
encounter with Ukrainian wine is a reminder of the
resilience, creativity, and heritage of its makers.
Partnerships like ours show that wine is more
than a beverage is a bridge between communities,
a language of hospitality, and a tool for fostering
understanding.
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TetaHa BOHAAPEHKO,

odupekmop [JepxcasHo2o nidnpuemcmea «llosiepa-
¢iyHuli KombiHaAM «YKpaiHa» NO 8U20MOBAEHHIO
YIHHUX nanepiex»

BMHO — Lie 3HaYHO Binblue, HiXX NPOCTO Hanil:
Yy HbOMY 3BYYWUTb FOJIOC 3eMJli, BifUyBaETbCA Xa-
pakTep Hapoy Ta Nam'aTb MOKOAiHb.

CboroHi ykpaiHCbke BMHOPO6CTBO — 3HAK Bij-
POAXKEHHS | CTIMKOCTI: BOHO 36epirae Tenso CoHuUs
i WeApicTb HalLMX FPYHTIB, @ TakoX Bigobpakae
Bipy NltoZel y CBiT1e MalbyTHE.

YKpaiHCbKi BAHOPO6Y 3yMinv NOEAHATN CTONITHI
TPaAWLIl 3 Cy4acHUMW TEXHONOTIAMKY, i came ToMy
iHiLjaTMBa «YKpalHCbKe BVMHO — YacTuHa CBITOBOI
KynbTypHOI cnagawimHu (La Cité du Vin)» BigkpuBae
YKpaiHi HOBi MOX/IMBOCTI Ha CBITOBI apeHi.

Ana  [epxaBHoro nignpuemcrea «[llonirpa-
GIYHNT KOMBIHAT «YKpaiHa» Mo BUrOTOBNEHHHO
LiHHWX nanepiB» y4acTb Y BMMYCKY KaTanory Kop-
nopauii «YKpBUHMNPOM» — Lie 4YecTb i BiAMNOBI-
AaNbHICTb: KOXHa CTOPiHKa KaTanory gornomMarae
PO3MOBICTN MPO YHIKaNbHICTb HALLIOrOo BUHA 1
NiAKPECANTIN NOro KyNbTypPHY LiHHICTb. K BiTUN3-
HAHWIA BUPOBHWK, MU LLMPO MIATPUMYEMO YKpaiH-
CbKMX BUHOPOGIB y iIXHbOMY NparHeHHi nonynsapu-
3yBaTV CBOK MPOAYKLiH0 Y CBITi, afxe CniibHUMU
3ycnAnsaMm M GOpPMYEMO MIDKHAPOAHUIA  iMiZX
YKpaiHu aK KpaiHu 3 6aratoro KynbTypHOI Craj-
LLIIHOO Ta BUHATKOBO AKICTHO.

Bipvmo, L0 yKpaiHCbKi BYHa CTaHyTb AXepe-
JIOM TOPAOCTI AN1A YKPAIHM Ta CNpaBXHiM BiAKPUT-
TAM 4151 MOLHOBYBa4iB yCbOro CBITY.

Tetiana BONDARENKO,
Director of the State Enterprise «Polygraph Plant
‘Ukraina’ for the Production of Security Documents

Wine is far more than just a beverage — it
carries the voice of the land, reflects the character
of its people, and preserves the memory of
generations.

Today, Ukrainian winemaking stands as a symbol
of revival and resilience: it retains the warmth of the
sun and the generosity of our soil while embodying
the people’s faith in a brighter future.

Ukrainian winemakers have successfully
combined centuries-old traditions with modern
technologies, and for this reason, the initiative
“Ukrainian Wine — Part of the World's Cultural
Heritage (La Cité du Vin)" is opening new
opportunities for Ukraine on the global stage.

For the State Enterprise “Polygraphic Combine
‘Ukraina’ for Securities Production”, participation
in the publication of the Ukrvinprom catalog is
both an honor and a responsibility. Each page of
the catalog helps convey the uniqueness of our
wine and emphasize its cultural significance. As
a domestic manufacturer, we wholeheartedly
support Ukrainian winemakers in their efforts to
promote their products worldwide, for together we
shape Ukraine's international image as a country
with a rich cultural heritage and exceptional quality.

We believe that Ukrainian wines will become a
source of national pride and a true discovery for
connoisseurs across the globe.



OneHa OPJIIOK,
JAupekmopka  YKpaiHCbK020 HAYiOHA/NLHO20 OoQicy
IHMenekmyanbHoI 81aCHOCMI Ma iHHo8aYili

YKpaiHCbKe BUHO - Le iCTOpif, AKY MU PO3MOBIiJaEMO
CBITOBI. ICTOpPIA MPO aBTEHTUYHICTb, AKICTb | 1H060B A0
piZAHOI 3eMJii, WO 34aTHa NiAKOProBaTX cepLs.

HaBiTb y yac BiliHN yKpaiHCbki BUHOpPObK 36epira-
t0Tb | PO3BMBAaOTE CBOIO CMPaBy, AOBOASUM: HaLLa Ky/b-
Typa i Halle KOPIHHA CUMbHILWI 3a pyHyBaHHA. OgHaK
CbOrOAHI YKpaiHCbKe BUHO MOTpebye He nnLle BU3HaH-
HS, @ 1 NiATPUMKN. 3aBAaHHSA Aep>KaBy Ta NpodecinHmx
CMNiNbLHOT - CTBOPUTK YMOBW, B AKUX LA rafly3b He rnpo-
CTO BUCTOITb, a 1 pO3BMBaTUMETbLCS.

A e yKpaiHCbKe BMHO MOEAHYE B COBI pi3Hi 06'ekTU
iHTenekTyanbHoI BnacHocTi (IP), Aki noTpebyoTb BCe-
6i4HOT OXOPOHW. BpeHs BMHa MOXHa 3ape€ecTpyBaTh AK
TOprosesibHy Mapky, AU3aliH eTUKeTKN A MAALWKN - K
NPOMMCIOBWI 3pa3ok, a CNOCi6 BUPOBHMLITBA BUHA — K
BMHaxig abo KOpPUCHY Mojenb. Taka KOMrIeKcHa OXo-
pOHa MepeTBOPIE KOXHY MASLLIKY Ha MOBHOLHHUA iH-
TenekTyanbHUIA akTUB.

Okpema ropgicte - reorpadivHi 3asHadeHHs (M3). Lie
06'eKT, L0 3axMLLa€e NPOAyKLito, MOB'A3aHy 3 MEeBHO
TepUTOPI€ED, MPUPOAHVUMN YMOBaMK Ta Tpaauuismn. B
YKpaiHi BXe 3apeecTpoBaHo 13 '3 And BUH, WO MOXO-
AATb 3 Haloi TepuTopii, ane ue nuwe noyartok. KoxHe
HoBe [3 - e BHeCOK y MiXXHaPOAHWI iMiZX KpaiHW, Nig-
TBEPLKEHHA aBTEHTUYHOCTI BUMHOPOBHMX perioHiB Ta
JoJaHa BapTiCTb AN BUPODOHMKaA.

Hale crinbHe 3aBAaHHA - 3pobuUTK Tak, LLO6 yKpa-
THCbKa BMHHAa KapTa Ha EBPOMEeNCbKil Ta CBITOBIN Mani
3 KOXHWM pOKOM po3LumptoBanacs. Lle ocobnmneo sax-
JINBO CbOTroAHI, Konn €EC 3MiHIOE NpaBuna 0XOpoHu I3,
a YKpaiHa, fgKka BneBHEHO pyXaeTbcsa o vieHcTBa B €C,
yXe afanTye 3aKOHOaBCTBO.

YKPHOIBI nigTprMy€e BUHOPO6IB Ha LibOMY LUAAXY:
He nuwe peectpye IP 06'ekTw, a i BUOYAOBYE CUCTEMHY
cniBnpaLlto 3 perioHamum Ta ctenkxongepamu. OgHUM i3
K/HOYOBKMX MapTHepPIB y Uil ranysi € kopnopauia «Ykp-
BUHMPOM», 3 KOO MW B MeXax MeMopaHAyMy crisnm-
paLtoeMo Ansa npocyBaHHSA bpeHay Wine of Ukraine Ta
PO3BUTKY ranysi.

3axumLaoun KoxeH MpoAykT BuMHOpobcTBa Ak IP
06'eKT, MV pa3oM GOPMYEMO BpeHz yKPaiHCbKOro BUHA,
AKWY BMi3HaOTb Yy CBITi. AZKe Halle BNHO - Lie YacT/Ha
KYZIbTYPHOTO KOAY HaLlil, Lo NOEAHYE CNaALLNHY MUHY-
ioro 3 ambilisMu ManbyTHLOTO.

Olena ORLIUK
Director, Ukrainian National Office for Intellectual
Property and Innovation (UKRNOIVI)

Ukrainian wine is a story we tell the world — a story
of authenticity, quality, and love for our native land, ca-
pable of winning hearts.

Even in times of war, Ukrainian winemakers pre-
serve and develop their craft, proving that our culture
and our roots are stronger than destruction. Yet today,
Ukrainian wine needs not only recognition but also sup-
port. Itis the responsibility of the state and professional
communities to create conditions in which this sector
will not only endure but also thrive.

Ukrainian wine also brings together various objects
of intellectual property (IP) that require comprehensive
protection. A wine brand can be registered as a trade-
mark, the label and bottle design — as an industrial de-
sign, and the method of wine production — as an inven-
tion or utility model. Such integrated protection turns
each bottle into a genuine intellectual asset.

A particular point of pride is geographical indications
(Gls) — an IP object that safeguards products connected
to a specific territory, its natural conditions, and tradi-
tions. Ukraine has already registered 13 Gls for wines
originating from its territory, but this is only the begin-
ning. Every new Gl contributes to the international im-
age of our country, confirms the authenticity of wine-
making regions, and adds value for producers.

Our shared goal is to ensure that the Ukrainian wine
map on the European and global stage expands every
year. This is especially important today, as the EU up-
dates its rules for Gl protection, and Ukraine — steadily
moving toward EU membership — is already adapting
its legislation.

The Ukrainian National Office for Intellectual Prop-
erty and Innovation supports winemakers along this
path — not only by registering IP objects but also by
building systemic cooperation with regions and stake-
holders. One of our key partners in this field is the Ukrv-
inprom Corporation, with which we cooperate under a
memorandum to promote the Wine of Ukraine brand
and foster the development of the industry.

By protecting every winemaking product as an IP ob-
ject, together we shape the brand of Ukrainian wine — a
brand recognized across the world. After all, our wine is
part of the nation’s cultural code, uniting the heritage of
the past with the ambitions of the future.
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Masno KPMBOHOC,

2eHepanbHUl dupekmop fepxasHoz0 nionpuemcmea
«leHepansHa dupekyis

3 06C1y208Y8GHHA IHO3EMHUX NPEACMABHUYME»

LLlaHOBHI Koneru Ta ppysi!

Bia imeni [JepxaBHoro nignpuemcraa «leHeparsib-
Ha Anpekuis 3 06ciyroByBaHHA iHO3EMHUX NpeACcTas-
HULUTB» LUMPO BiTal Bac i3 nposejeHHAM |V Bceykpa-
THCbKOro Bigbopy odiuinHMX BUH-ambacaZopiB YKpaiHu
«Ukrainian Wine Ambassador 2025». Llein npecTuxHuin
NMPOEKT € BAroMMM KPOKOM Y PO3BUTKY Ky/bTYpHOI AU-
naomMartii Ta npomoLii YKpaiHu 3a KOpAOHOM. YyacTb y
HbOMY — L@ He JiNLe BU3HAHHA AKOCTI YKPaiHCbKOro
BMHOPOOCTBA, a I NiATBEPAXKEHHS MOro poni K iHCTPY-
MeHTa M'AKOT CuaK, Lo 06'eAHYE KpaiHW Ta HapoAW.

B1HO 35aBHa 6y/10 CUMBOJIOM FOCTUHHOCTI, | CbOroj-
Hi BOHO CTaE€ LLe 1 BaX/IMBUM e/leMeHTOM Mi>XKHapOAHO-
ro gianory. YKpaiHCbKi BUHa — Lie He anLle BTiIeHHS
MaMCTEePHOCTI BUHOPOBIB i LLeApOCTi HaLloi 3emMni, a A
HeOoAMIHHA YacTVHa HaLiOHaNbHOI KyAbTypW, AKY MU
rMpe3eHTYEMO CBIiTy. BOHV MO€EAHYOTE AaBHi TpaauLii Ta
CyYacHi TexXHONOril, J6MOHCTPYHOTb AKICTb, LLO BreBHe-
HO KOHKYPYE Ha rnobanbHOMY PUHKY, @ TakoxX Gopmy-
H0Tb MO3UTUBHUI IMiIgK YKpaiHM K KpaiHW 3 6araToto
iCTOpi€to | MepcnekTUBHUM MaiByTHIM.

Lleln NpoeKkT € pe3ynbTaTOM ChiIbHUX 3yCUb, AO
AKMX Ma€ 3a NPUEMHICTb NPUAYYNTUCH | FeHepanbHa
AVpekuia 3 06C/yroByBaHHSA iHO3eMHUX MpeAcTaB-
HUUTB. Nopsg i3 3a6e3neyeHHsM LLOAEeHHOI AiNbHOCTI
AVNIOMAaTUYHUX MICill B YKpaiHi MU pa3oM i3 napTHe-
pamMu aKTVMBHO MPaLOEMO Haj, PO3BUTKOM KYNbTYPHOT
avnnomarii. LLnpo BAsYHI Koprnopauil «YKpPBUHIPOM»
— HalIoMy HajinHOMY NapTHepy B peanisauii uncieH-
HUX MPOEKTIB i 3aX0A4iB, CNPAMOBaHUX Ha MOMNyaspu-
3aLit0 YKPaiHCbKOT KynbTypu Ta BMHOpo6CTBa. Balwua
6aratopiuHa MiATPUMKA, KOHCTPYKTMBHA chiBnpaug,
eHTy3ia3M i cnifbHe H6aveHHs ManbyTHLOro ranysi €
BaXXBOKO 3aMOPYKOHO YCAiXy HaLIMX CAiINbHUX 3yCUb
i NpuknagoM edekTMBHOro CUHEeprinHoro napTHep-
CTBa MiX AepXaBHUMU IHCTUTYLIAMY Ta NpeaCcTaBHU-
KamMy BUPOBHMYOrO CEKTOPY.

MepekoHaHW, WO YKpaiHCbke BUHO Aeani binbLue
YTBEPAKYBaTMMETbCSA K CNPaBXHin ambacasop Halloi
Aep>xaBn — CUMBOA i TiZHOCTI, MaCTepPHOCTI Ta Hes-
namMHocTi. baxaro HaTXHeHHSs, HOBUX 3406YTKIiB i rapMo-
Hil y CNiNbHIA cnpaBi NpeAcTaBieHHA YKpaiHW Ha Mix-
HapOAHI apeHi.

Pavio KRYVONOS,
Director General of the State Enterprise “General
Directorate for Servicing Foreign Missions”

Dear colleagues and friends,

On behalf of the State Enterprise General Directorate
for Servicing Foreign Missions, | sincerely congratulate
you on the launch of the IV All-Ukrainian Selection of
Official Wine Ambassadors of Ukraine — “Ukrainian
Wine Ambassador 2025.” This prestigious project is a
significant step in advancing cultural diplomacy and
promoting Ukraine abroad. Participation in it is not only
a recognition of the quality of Ukrainian winemaking but
also a testamenttoits role as an instrument of soft power
that unites countries and peoples.

Wine has long been a symbol of hospitality,
and today it is becoming an important element of
international dialogue. Ukrainian wines are not only an
embodiment of the craftsmanship of our winemakers
and the generosity of our land but also an integral part
of the national culture we present to the world. They
combine ancient traditions with modern technologies,
demonstrate quality that confidently competes in the
global market, and shape a positive image of Ukraine
as a country with a rich history and a promising future.

This project is the result of joint efforts in which
the General Directorate for Servicing Foreign Missions
is honoured to take part. Alongside ensuring the
daily operations of diplomatic missions in Ukraine,
we actively work with our partners to foster cultural
diplomacy. We extend our sincere gratitude to
Ukrvinprom Corporation — our reliable partner in
implementing numerous initiatives and events aimed
at promoting Ukrainian culture and winemaking.
Your longstanding support, constructive cooperation,
enthusiasm, and shared vision for the future of the
industry are a vital foundation for the success of our
common endeavours and a shining example of effective
synergistic partnership between state institutions and
representatives of the industrial sector.

I am confident that Ukrainian wine will continue to
establish itself as a true ambassador of our nation —
a symbol of its dignity, mastery, and resilience. | wish
you inspiration, new achievements, and harmony in
our common mission of representing Ukraine on the
international stage.



Opiin MENIbHUK,
3acmynHuk 20108H020 8UKOHABY020 dupekmopa MXIT 3i
€Maso20 po38UMKY

KomnaHis MXIT - Le ykpaiHCbKMin AyX i rnobanbHMin
MacwTtab. Mu - MixkHapoZHa KommaHis y chepi xapyo-
BUX Ta arpoTexHONOrii, i3 BUPOOHUUMMU MOTYXHOC-
TAMK B YKpaiHi, Icnanii Ta kpaiHax MiBgeHHO-CXigHOT
€sponu. Hawa npoaykuis npeactaeneHa y noHag 70
KpaiHax cBiTy. Mu - nigepn 3 BAPOBHMLTBA KYPATUHN B
€sponi Ta BxogmMmo o TOlM-10 cBiTOBUX BUPOBHMKIB.
Po3BmBaemo noHag 15 6peHaiB iXi - BiZ 0X0N04XEeHOro
M'fica 40 rOTOBKX CTPaB i CHekiB. Mu BipnMo, WO Ky/lb-
Typa $opMye HaLito, TPMMAE y HalckNagHiWi Yacn Ta
JOrnomarae BifjuyBaTW €4HiCTb, TOMY CUCTEMHO MIATPU-
MYEMO YKPAiHCbKY iCTOPit0, MUCTELTBO, My31KY, KiHO I
racTPOHOMIYHI TpaauLii.

Mw CTBOPHOEMO NMPOEKTY, LLO BiAKPUBaKOTL YKpaiHy
cBiTOBI. OANH i3 HUX - «CMaK Kpi3b Yac» Big KyniHapHoro
ueHTpy MX. Le nogopox y 4aci, Wwo NoeAHYE Tpaan-
LifHI yKPaIHCbKi CMaKM 3 Cy4aCHUMM racTPOHOMIUHVMN
TexHikamu. Lboropiy M JonoBHWUAN i1 YKPATHCbKMM
BMHOM, CTBOPWBLUWN YHiKanbHWA FaCTPOHOMIUHWIA ne-
PiHF, AKWIA PO3KPUBAE TANBUHY HaLiOHaNbHOI KyNbTy-
puv Yepes rapMoHito cmaky. Lle He npocTo gerycrauis, a
Aianor MiXX TpaauLi€ro 1 iIHHOBALLED, MiDK JIOKANIbHUM i
rnobanbHUM, MiX YKpaiHOo Ta CBITOM.

Mw nepekoHaHi: racTpoHOMIS - Lie MOBa KyJibTyp-
HOi guniomarii. BoHa 34aTHa po3mnoBicT Npo KpaiHy
6e3 cniB - Yepes apomar, TeKCTypy i cMmak, aKuii 3a-
Nnam'aToOBYETLCA. YKPaATHCbKa KyXHs - Lie He MUHY/e, a
MabyTHE, i MM NMparHemo, LWo6 BOHa cTana Bri3HaBa-
Hoto y cBiTi. Came Tomy MXT1 iHBeCTy€e y pO3BUTOK KyJli-
HapHOI OCBITWY, FaCTPOTYPU3MY Ta MIDKHAPOAHMX MapT-
HepcTB, GOpPMYyHOUM HOBUIN 06pa3 YKpaiHW - BIAKPUTOI,
KpeaTuBHOI, BNeBHEHOI.

[na Hac uel NPOoEKT - He Auwwe npo Xy, a nMpo
iAeHTWNYHICTb | CNaAKOoBICTb, MPO AOBIPY 4O CBOIX KOpe-
HIiB | ropAicTb 3a MalCTepHICTb HalMX nogei. Pasom
MU CTBOPHOEMO HOBY CTOPIHKY racTPOHOMIYHOI icTopii
YKpaiHu - BeBHEeHY, Cy4acHy, HaTXHEHHY.

Yuriy MELNYK,
Deputy Chief Executive Officer for Sustainable Development
at MHP

MHP is a Ukrainian spirit with a global reach. We are
an international food and agrotechnology company with
production facilities in Ukraine, Spain, and Southeast
Europe. Our products are available in more than 70
countries around the world. We are the leading chicken
producer in Europe and one of the top 10 producers in
the world. We develop more than 15 food brands, from
chilled meat to ready meals and snacks. We believe that
culture shapes a nation, sustains it in the most difficult
times, and helps it feel unity, so we systematically
support Ukrainian history, art, music, cinema, and
gastronomic traditions.

We create projects that open Ukraine to the world.
One of them is «Taste Through Time» from the MHP
Culinary Center. It is a journey through time that
combines traditional Ukrainian flavors with modern
gastronomic techniques. This year, we complemented
it with Ukrainian wine, creating a unique gastronomic
pairing that reveals the depth of national culture
through the harmony of taste. It is not just a tasting, but
a dialogue between tradition and innovation, between
the local and the global, between Ukraine and the world.

We are convinced that gastronomy is the language
of cultural diplomacy. It can tell about a country without
words — through aroma, texture, and memorable
taste. Ukrainian cuisine is not the past, but the future,
and we want it to become recognizable in the world.
That is why MHP invests in the development of culinary
education, gastronomic tourism, and international
partnerships, shaping a new image of Ukraine — open,
creative, and confident.

For us, this project is not just about food, but about
identity and heritage, about trust in our roots and pride
in the skills of our people. Together, we are creating
a new page in the gastronomic history of Ukraine —
confident, modern, and inspired.



Cepriv IBALLYK,
2eHepansHUli dupekmop TOB «[lepauHa Modinnsa»

LLlaHOBHI Koneruv, napTHepu Ta gpysi!

[na Hac Bennka 4yecTb OYTM YACTUHOK L€l
Ba>XIMBOIT MO, iKa 06'€AHYE HaKpaLLi 4OCATHEH-
HS YKPAIHCbKOro BMHOPOHCTBA. Y Halliih KoMnaHii
«[MepavHa Moginns» My rMboKo nepekoHaHi, Lo
Hali TpaauL,ii xnibopobcTBa Ta BUHOPOHGCTBA Tic-
HO NOoB'A3aHi. XNi6 - CUMBON XUTTS, @ BUHO — CUM-
BOJI CBATa, EAHOCTI Ta CMiIbHNX NMepemMor.

Ik KOMMaHif, fika nparHe 36epiratn Ta npw-
MHOXYBaTW/ Hally KynbTypHY CAaALWMHY, MU Nu-
LIAEMOCh TUM, WO MiATPVIMYEMO PO3BUTOK YKpa-
THCbKOro BMHOpPO6CTBaA. [N Hac ue He MNpocTo
NapTHEPCTBO, a MiCid — HeCTX CBITOBI CMaK i AyLly
YKpaiHu, fAKka 3aknageHa B KOXHI Kpani HaLoro
BMHA | KOXHIN KPUXTi HaLoro xniba.

CbOroAHiLLHIM 3axig - e OAVNH BaXMBUIA KPOK
J0 BU3HAHHSA YKPATHCbKOI MPOAYKLii Ha Mi>XKHapoa-
Hin apeHi. BneBHeHWI, WO pa3oM, ob6'eaHaBLUN
3YCUINIA, MV 3MOXEMO JOCATTY HOBUX BUCOT i MO-
KasaTu CBITOBI, WO YKpaiHa - KpaiHa 3 baratnmm
TPagnLiaMn Ta BEIKUM ManByTHIM.

S BASYHWI YCiM, XTO JONYYMBCS A0 LbOro npo-
ekTy. Pasom My NMpoAoBXMMO TBOPUTK ICTOPItO Ta
6yAyBaTV KpaLle ManbyTHE AN HaLLOT KpaiHW.
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Serhiy IVASHCHUK,
General Director of Pearl of Podillia LLC

Dear colleagues, partners, and friends!

It is a great honor for us to be part of this
important event that unites the best achievements
of Ukrainian winemaking. At our company, «Pearl
of Podillia,» we are deeply convinced that our
traditions of agriculture and winemaking are
closely interconnected. Bread is the symbol of life,
and wine is the symbol of celebration, unity, and
shared victories.

As a company committed to preserving
and enhancing our cultural heritage, we are
proud to support the development of Ukrainian
winemaking. For us, this is not just a partnership,
but a mission - to bring the taste and soul of
Ukraine to the world, embedded in every drop of
our wine and every crumb of our bread.

Today's event is yet another important step
towards the recognition of Ukrainian products
on the international stage. | am confident that
together, by joining our efforts, we will reach
new heights and show the world that Ukraine is
a country with rich traditions and a bright future.

| am grateful to everyone who has been involved
in this project. Together, we will continue to make
history and build a better future for our country.



Bonoaumup KYYEPEHKO,
leHepansHUli dupekmop Kopnopayii «YkpeuHnpom»

LLaHOBHI Apysi, koneru, napTHepu!

Mato 3a 4ecCTb NpeAcTaBUTU Lel KaTanor,
CTBOPEHUA Yy paMKax MIKHapPOAHOro MpPOEKTY
«YKpalHCbke BMHO — AK YacTUHAa CBITOBOI Ky/lb-
TYPHOI CNAALWMNHWY, KU MV peanizyemMo pasom i3
NPecTVXHUM POHILOM Ky/NbTYpPU BUHA Ta LMBINi3a-
iR, wo npautoe nig erigoto La Cité du Viny bopzo.

Lle He mpocTo KaTanor — Le pesynbTart BenKol
CMiNbHOI po60TU, MeTa AKOI — PO3MOBICTM CBITY MPO
YKpaiHCbKe BUHO, 10ro rnMboKe KOPiHHS, MOoro Xa-
pakTep i 3HaueHHs. Mu xouemo, LWo6 i gunaomaty,
i CnoXMBaui 3 Pi3HUX KpaiH Ai3HaNUCA: yKpaiHCbKe
BMHOPO6CTBO — Lie YacTMHAa HaLOi ifeHTNYHOCTI,
Lie XXnBa TpaauLis, Lo 06'eAHYE MOKONIHHS.

OcobnuBe Mmicue B KaTanosi 3ainmMatoTb odilin-
Hi BUHa-ambacagopu YkpaiHun 2025 poky. KoxHe 3
HVX — He NPOCTO Hanii, a ictopisa. Le — cumBon
cUnn, BUTPUMKK 1A Bipn B cebe. CMMBOA TOrO, LLO
HaBITb y HaMCKNaAHILI YacK yKpaiHCbKMIA AyX 3a-
JINLLAETLCA HE3NaMHUM.

Mw BiprIMO, WO YyKpPaiHCbKe BUHO MAa€ Mpaso
3By4aTV Ha MiXXKHAPOZAHIlA apeHi rigHoO — sk YyacTu-
Ha KyNbTypHOro 6aratcTsa cBiTy. | My pob1mo BCe,
LLLO6 Lie CTaNo peasbHICTIO — Yepes NapTHepPCTBa,
npeseHTauji, AMnaomMarTito.

LWrpo Aakyro BCiM, XTO AOJIYYMBCA AO LibOro
MPOEKTY.

Monepeay Lie 6arato poboTu, ane pasom Mu
TOYHO 3MOXeMO bifblLue.

Volodymyr KUCHERENKO,
CEO of the Ukrvinprom Corporation

Dear friends, colleagues, and partners!

Itis my honor to present this catalogue, created
within the framework of the international project
“Ukrainian Wine as Part of the World’s Cultural
Heritage,” which we are implementing together
with the prestigious Wine and Civilisations Culture
Foundation operating under the aegis of La Cité
du Vin in Bordeaux.

This is more than just a catalogue — it is the
result of tremendous collective effort aimed at
telling the world about Ukrainian wine: its deep
roots, its character, and its significance. We want
both diplomats and consumers from different
countries to discover that Ukrainian winemaking
is a vital part of our identity — a living tradition
that unites generations.

A special place in this catalogue is given to the
official Wine Ambassadors of Ukraine for 2025.
Each of them is more than just a beverage — it is
a story. A symbol of strength, resilience, and self-
belief. A symbol that even in the most challenging
times, the Ukrainian spirit remains unbreakable.

We firmly believe that Ukrainian wine deserves
to be heard on the international stage with
dignity — as part of the world’s cultural wealth. And
we are doing everything in our power to make this
a reality — through partnerships, presentations,
and diplomacy.

My heartfelt thanks go to everyone who
contributed to this project.

There is still much work ahead, but together we
can certainly achieve more.
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NPO BUHOINPAAAPCTBO TA BUHOPOBECTBO B YKPAIHI: BI4 BUTOKIB A0 CYYACHOCTI

Lia Haa3BUYaMHO cneymdiuHa 1 opuriHanbHa ranysb rocnojaptoBaHHS NHOANHN 3a CBOK GaraTto-
BiKOBY iCTOPItO Nepexmnia Ta il 40 LnX Nip NepexmnBaE Ha YKPATHCbKNX TepeHax CAPaBXH (M0 ICTUHI)
Pi3HOCIOXETHY ApaMy, HacuyeHy YNCIeHHUMU, iIHKOA HaBIiTb NapajoKcanibHUMM, MOLIgMN.

Bigomuii 6aratboM NaTUHCLKWIA HapaTUB «In vino-veritas» (<ICTUHa y BMHi») CMOHYKa€E Hac Ao cnpobu
JaTn BiANOBIAb Ha OCb Take 3anMUTaHHSA: A SKMM Xe Lje YAHOM iCTUHA, LLLO € BEIbMU BaXXNUBUM Ginocod-
CbKVM Ta penirinHM KOHLLeNTOM, MOB'A3aHa i3 Bi4OMUM HArMOEM, L0 BUrOTOBSETLCSA 13 Arij BUHOTpaa-
HOI.1031? BiZANOBIAb Ha Lie MUTaHHSA, MOXAMBO, KPUETHCH Y CaMil MPUPOAI BUHA, NOro 6araTo3HaYHOCTI
Ta BaXINBOCTI Y NOACEKIV KyNbTypi.

BWHO Y PEAITII TA ®1/10CO®Ii: FINBOKNIA CAMBOJI3M
3rigHo 3 E€BaHreniem Big IBaHa, Icyc XpucTtoc roeopuB: «f — npasavnea BuHorpaanHa, a Oteup Mih —
BuHorpagap» (IB. 15:1). ¥ Lix cnoBax BXe 3aknajeHo FnboKy CMMBOJiKY, e BAHOrpajHa f103a Ta ii nio-
AN CTalOTh CYIMBOJIOM 3B'A3KY NOAVHM 3 BOrom, a BUHO — c1MBOJIOM boxoi KpoBi. TaEMHa Beuyeps, Ha
AKIl'Icyc 3anponoHyBaB CBOIM YYHSIM BUHO SK CMBOJI CBOEI KPOBI, 3aKpinuaa Lein 38'a30K. BMHO BTiNtOE
He /iuLlle MaTepiaNbHNI acnekT JIACbKOro XUTTS, ane i AyXOBHUIA: BOHO Hece PajicTb i XUTTELANHY
cuny, CuMBoONisytoUun boxy 6narogaTe.

BUHO AK NPOAYKT 1I0ACbKOI TBOPYOCTI
AKLLO KPOB € HEBIZ'EMHOI YaCTUHOK NTOACBKOT MPUPOAU, TO BUHO € TBOPIHHAM NIHOACBKUX PYK. BUHO-
PO6CTBO — Lie pe3yNbTaT TPUBAJIOI B3AEMOiT MPUPOAN i NOAMHN. TpnpoAHa BUHOTpaZHa fio3a noTpe-
bye cenekLii, AOrNAAy Ta 3HaHb, LLO6 CTaTN OCHOBOIO A5 BMHA, iKe MOXe BYTU HaCTINbKI XK BULLYKaHUM,
AK | TBOPU MUCTeLTBa. poTe, He BCAKWI BUHOMPAZ NigXOANTb A5 BUTOTOB/EHHS BUHA — TibKW TOW,
LLIO MPOWLIOB KPOMITKMIA BigbIp i cenekuito, a caMm npoLec BUPOOHMLTBA BUHA Harajye neBHe TaiHCTBO.

AK 13 3BUYANHOI Arogmn
HAPOAXXYETbCA WWOCb HACTIJIbKU YHIKAJIbHE?

BMHOPO6GCTBO € TEXHOMOTIUHNM MPOLIecoM, LLLO-BK/IHOYa€E 6e3niy eTanis: pepmeHTaLlito, BiA6ip, A03pi-
BaHHA. Ajle pe3ynbTaT LibOro npoLiecy Bpaxae. BUHO — Lie He NpocTo Hanii. Lie npoAyKT, y koMY 311-
BarOTbCH KOAIp, apomarT, CMaK i TeKCTypa, BUKANKAroUM 6aratuii CnekTp Big4yTTiB.i-eMoLili. KoXHe B1UHO
€ OKPEMOLO iCTOPIEID, AKY MOXHA «4MUTaTW» Ha CMak: HOTKM GPYKTiB, CreLiil, TPaB, a TakoX BIATIHKK, AKi
MOXYTb HaragyBaTu Mpo LLOoCb Take 0CO6MBE, LLO 3an1LWAE CNif Yy MaM'aTi Ha AOBri POKU.

OABHbOIPELLbKA CMAALLLINHA:
BMHO TA FEPOI TPOAAHCbKOI BIAIHW

Y.FomeposBili «lniagi», e onncyroTbCa Nogii TPOSTHCLKOI BifiHW, YacTo 3ragyrtoTbCs 3acCTiNbHI Tpanesu
[aBHiX rpekiB. HeBi/EMHUM eleMeHTOM CMOXMBaHHS i Ta HanoiB 6yn0 BUHO. OAWH i3 Hali3HaMeHUTI-
LWNX repois uiel enonel — Axinnec, 6aTbKiBLLMHOK SKOro BBaXanu Cy4aCHWr ocTpiB 3MIlHUA, WO HUHI
HaneXuTb YKpaiHi. ApXxeonorn HaMmaranmcs 3HarT Moro BiNCbKOBI 061afyHKM, 30KpeMa LLUMT, npoTe
6esycniliHo. IMoBipHO, Axininec 3aliMaBca BiiCbKOBMM BULLKOIOM Y LIX MICLAX, @ BUHOPO6CTBO MOI/I0
ByTV BifOMe B MOro pigHMX kpasx e B Xl cToniTTi 40 Hawoi epw.

EANIHU TA NOYATOK BMHOPOBCTBA HA TEPEHAX YKPAIHU
3 VII-VI cToniTe A0 H.€. AaBHi rpekn noyvanu 3acensatu MiBHiYHe MNMprYopHOMOpP'S, NMPUBO3AYUN 3 COB0HD
BUYHOTPaAHY J103y. BOHW Hacazxysanv BUHOrpagHukuy 6ina Onbsii, Tipy, XepcoHeca Ta MNaHTvKanes, Top-
FYFOUU 3 MiCLLEBUMU XUTENAMN BUHOMPAaAOM Ta BUHOM B O6MIH Ha NpogyKTn xnibopobcTaa. Bigomo, Lwo
4aBHbBOTMPeLbKi BUHA 6y MILHVMIW Ta CONOAKMMY, TOMY Ha baHkeTax ix po3baBnsanv Bogor. BuHorpa-
ZAapCTBO Mo4asno po3BYBaTUCA Ha TepUTOPIAxX cydacHoro Kpumy, OgeLlmHm, MnkonaisLLmMHM, XepCoHLLn-
HK Ta [Tpra3os'a we B VI-V cToniTTax 4o H.e.

KWIBCbKA PYCb: BAHOPOBCTBO
Kniscbka Pycb, L0 PO3KBITAa 3 NoYaTKy X CTONITTH, CTasa BaX/IMBUM OCEPEKOM A5 PO3BUTKY. TOPriB-
Ni Ta KyNbTypHUX 06MiHIB. KHA3i, nounHatoun 3 Onera, BUMaranu Bij, CycigiB cniadyBaTv AaHNHY Pi3HN-
MW MPOAYKTaMK, ceped Skirx 6yno i BUHO. Bi3aHTiCbKi rpeku Ta 6orapy noctayvany BUHOrpajgHe BUHO,
AIKe YacTo MpuKpaLLano CToNn KHA3IB i 3HaTi. KniB, po3TaLloBaHMN Ha rnepexpecTi BaX/IMBMX TOProBux
LWNSXIB, TAKMX 5K «i3 BAPST Y FPeKm», byB 3HAaUHVIM TOPrOBYM LIEHTPOM, Ae KyrLi MPOMoHYBaaun LWNPOKAIA
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ABOUT VITICULTURE AND WINEMAKING IN UKRAINE:
FROM THE ORIGINS TO THE PRESENT

This extremely specific and original branch of human economic activity has experienced and is still
experiencing a real (truly) multi-plot'drama in Ukraine, full of numerous, sometimes even paradoxical,
events.

The well-known Latin narrative ‘In vino veritas' (‘The truth is in the wine’) prompts us to try to answer the
following question: How does truth, which is a very important philosophical and religious concept, relate
to a well-known beverage made from berries of the grape? The answer to this question may liein'the very
nature of wine, its’ ambiguity and importance in human culture.

WINE IN RELIGION AND PHILOSOPHY: DEEP SYMBOLISM

According to the Gospel of John, Jesus Christ said: «| am a true Vine, and My Fatheris-a Winegrower»
(John/15:1). These words already contain deep symbolism, where the vine and its fruits become a symbol
of man'’s connection with God, and wine is a symbol of God's blood. The Last Supper, where Jesus offered
wine to his disciples as-a symbol of his blood, cemented this connection. Wine embodies notonly the
material aspect of human life, but also the spiritual one: it brings joy and life-giving force, symbolizing
God's grace.

Wine as a product of human creativity

If blood'is an'integral part of human nature, then wine is a creation of human hands. The winemaking
is a result of long-term interaction’between nature and man. Natural vines require selection, care-and
knowledge to become the basis for a wine that can be as exquisite as artworks. However, not every
grape is suitable for making wine - only those that have undergone thorough selection, and the wine
production-process itself is similar to a certain-mystery.

HOW IS SOMETHING SO UNIQUE BORN FROM AN ORDINARY BERRY?

Winemaking is.a technological process that includes many stages: fermentation, selection, maturation.
But the result'of this process is.amazing. Wine is not just a drink. It is a product in-which color, aroma,
taste and texture merge, evoking a rich spectrum of sensations and emotions. Every wine is a separate
story that can be «read» by taste: notes of fruit, spices, herbs, as well as shades that can remind of
something so special that leaves a mark in the memory for many years.

ANCIENT GREEK HERITAGE: WINE AND HEROES OF THE TROJAN WAR
In Homer's «lliad», which describes the events of the Trojan War, table meals of ancient Greeks are
often mentioned. An integral element of food and drink consumption was wine. One of the most famous
heroes of this epic is Achilles, whose homeland was considered to be the Snake Island existing even
today, which now belongs to Ukraine. Archaeologists have tried to find his-military-armor, including
the shield, but without success. Probably, Achilles was engaged in military training in these places, and
winemaking could be known in his native lands as early as the 12th century BC.

HELLENES AND THE BEGINNING OF WINEMAKING IN THE TERRITORY OF UKRAINE
From the VII-VI centuries BC. the ancient Greeks began to populate the Northern Black Sea region,
bringing the grapevine with them. They planted vineyards near Olbia, Thira, Chersonesus and Panticapae,
selling grape and wine to local inhabitants in exchange for agricultural products. It is known that ancient
Greek wines were strong and sweet, so they were diluted with water at banquets. The viticulture began
to develop in the territories of modern Crimea, Odesa, Mykolaiv region, Kherson region and the Azov.sea
Region in VI-V centuries BC.

KYIV RUS: WINEMAKING

Kyiv Rus, whichwas inits prime from the beginning of the 10th century, became an important center for
the development of trade and cultural exchanges. The princes, starting with Oleg, obliged their neighbors
to pay tribute by variousproducts, including wine. Byzantine Greeks and Bulgarians supplied grape wine,
which often-decorated the tables of princes.and nobles. Kyiv, located at the crossroads of important
trade routes such as «from Vikings to Greeks», was a significant trading center where merchants offered
a wide range of goods, including wine.

Over the centuries, wine has become a luxury thing available only to wealthy persons. The expensive
imported wine-stimulated the development of domestic winemaking in Kyiv Rus. An important role in
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aCOpPTMMEHT TOBapiB, BKIHOYAKOUN BUHO.

MpoTAroM CTO/MITE BUHO CTaI0 PO3KILLLLIKO, JOCTYMHOK JINLLE 3aMOXHUM BEPCTBaM HaceneHHs. jlopore
NPWBO3HE BMHO CTUMY/H0BANO PO3BMUTOK BACHOrO BUHOPOBCTBA Ha TepuTopii Pyci:i Baxxnnsy posb Y LibO-
MY MpoLieci Bigirpaan MoHacTupi, ki novanu 3acHoyBaTick y XI-XII ctonittax. MoHaxn Kneso-fleuepcbKo-
ro MOHaCTVpS, Hanpuknag, BUPOLLYBanu BUHOTrpaz: y 1638 poLi BUHOrPaAHUK i3 Pi3HNMU COPTaMn 3Ha-
xoamecs 6ina neyep JlaBpw, a nnaH Lepken Pizasa MNpeceatoi boropoanui niaTBepaxye Lo iHdopmauito.

BUHOFPAACTBO Y MOHACTUPAX

BaxvBy poJib Y po3BUTKY BUHOPOBCTBA Ha TepuTopii Pyci Bigirpann MoHacTupi, ski-novani 3acHo-
ByBaTnCh Yy XI-XII CTONITTAX.

MoHaxn Kneo-lTeuepCcbKoro MoHacTups, Hanpukaag, y 1638 poui BMpOLLyBain BUHOIPas PisHUX
copTiB 6ins rneyvep JlaBpw, a NnaH Lepksu Pizgea MNpecsaTol boropoaunui NiagTBepaXye Lo iHpopmaLlito.

Y KwiBcbkin Pyci moHacTupi ctanu ocepeskaMiu BUHopobcTBa. Ha TepuTtopii cydacHoro Knesa, ok-
piM Krneso-lNeuepcbkoro MOHacTMpS, BUHOTPaAapCcrBOM 3anmMannce bpaTtcbknin borossneHceknii Ta Bu-
AybeLbKmid MoHaCTupI.

Buay6eLbKuii MOHaCTUP BUPOLLYYBaB BUHOTPaZ Ha naropbax, Ae HVHi po3TalloBaHni HauioHanbHNA
BoTaHiuHMn cag YkpaiHu. IHWi MoHacTupi, Taki 9k Mexuripcbkinii Cnaco-NpeobpaxeHcbknii, Mrapcskunii
6ins JlybeH, CeaToripcbka JlaBpa, TakoX BiBOAWAN YAaCTUHY CBOIX 3eMefb Mif BUHOrPaAHNKN.

OCHOBHOI MPUYNHOKD, YOMY MOHACTUPI 3aiMannCcsa BMPOLLYBaHHAM BUHOrpagy, 6yno norpeba .y
BVHI ANSA NiTyprin. MoHaxu MOTav OTPUMAaTV 3HaHHSA NPO BMHOPOOCTBO MifJ, YaC MaNOMHULITB A0 CBATUX
MiCLib, @ TaKOX 3HaXOAWAM MicLeBi BUHOrpajHi 1031 Ta TexHosorii. Micuesi perioHn, aK XepcoHec Ta
KepyeHcbKMi NiBOCTPIB, Mann TUCAYONITHIO ICTOPIO BUHOPO6CTBA, LLO MiAKPECNOBaN0 3HAUEHHS LiiEl
cnpasu ang KniscbKoi Pyci.

TakM YHOM, BUHOTPaZapcTBO Ta BUPOOHULTBO BMHA CTanu BaX/MBUMIU eNeMEHTaMN He JinLLe
eKOHOMIKM, a 1 KyNbTypHOro XnTTs KMiBCbKOi PyCi, Bigobpaxkaroun 3B'93KM MiX penirieto, Toprisaeto Ta
CiNbCbKNM FOCAOAAaPCTBOM.

BUHOPOBCTBO B KO3ALbKY AOBY

Y yacu Ko3aLbkoi 4061 BUHO BifirpaBano BaxIMBY posb Y KybTypHOMY Ta CoLia/ibHOMY XUTTI. Ic-
TOPWUHI XXepena ceig4aTb MpO Te, WO BeHeLiliCbknii nocon Ao borgaHa XmenbHuLbKOro, AibbepTo
BimiHa, y CBOIX JOHeCeHHAX NPOo BigBiANHN YKpaiHn B 1650 Ta 1656 pokax 3rasyBas npo 3aCTi/ifig B Un-
FTMPUHCBKIA pe3ngeHLii reTbMaHa. Y CBOEMY 3BiTi BiH N1caB: «BMHO, AKMM Mano 3anacarTbCs i pigko
M'toTb, NOAAOTL A0 CTONY TiNbKW Y NPUCYTHOCTI 3HAaTHUX YyXo03eMuiB». Lle cBigunTb Npo Te, WO BUHO
BBaXasl0CA 03HaKo baraTcTsa i cTaTycy.

Micng. fobu XMenbHULBKOro, B YKpaiHi moyann akTMBHO PO3BMBAaTV BUHOrpazapcTeo. bing
reTbMaHCbLKUX pe3ujeHLuin y baTypuHi Ta FnyxoBi po3noyanu BUPOLLYBaTU BUHOTPag i BUPO6AATY
BUHO. TaKoX BUHOFpagHUKM po3soanan y Cnobiackbkin Ykpaini, 3okpema 6ins I3toma, Yyryesa Ta
3MieBa. Lle cBig4nTL Mpo 3pocTarouy NoNyasApHiICTb BUHOPOBCTBA Cepes Ko3aLbKoi apucTokpari.

3AMOPO3bKA CI4 | PO3BNTOK BUHOTPAAAPCTBA

3anoposbka Ciy byna He nnLLe NOTYXXHOM BiiICbKOBOK OpraHisaLi€to, ane il BaxnmByM LLEeHTPOM Top-
riBAiTa CifibCbKOro rocnogapcraa. Ha TepuTopii Bificbka 3anopo3bkoro y nanaHkax GyHKLioHyBaaun byp-
XyasHi.depmepChKi ToCnoAapcTBa, Ae TakoX BUPOLLYBann BUHOrPas. 3anopo3bki KO3aky BUrOTOBAAAN
BUHO | BUHOTPaAHyY FOPinKy, L0 CBiAYNTb MPO BUCOKMI PiBEHb PO3BUTKY BUHOPOBCTBA B LIbOMY PErioHi.

Came 3aropi3bki KO3aky ctanu KkatanizaTopoM PO3BUTKY BUHOrpagapcTea B JOAVHI JHicTpa. Micna
3axorieHHa O4vakoBa B 1788 pou,, KHA3b MNOTbOMKIH BiABiB 3aMopoXuUAM 3eMi MixX JHicTpoM Ta Byrowm,
[e BrepLUe 3ragytoTbca BUHOrpagHukn B Cnoboasedx, Acbkax, FonoBkiBui, bingiByi Ta Agxumgepi. Lie
CTaJio MOXJINBVM 3aBAAKW AOCBiZAYy BUHOrPaZapcTBa, HakonmyeHoMy e a0 posrpomy Cidi Ta aHekcil
TepUTOopPI POCINCbKO IMMEPIELD.

Micns BTevi 3anopoxLuiB 3a JyHal, Lapcbka agMiHICTpaLuia BUPILLMAA 3a1yYNTN HiIMeLbKIX KONOHICTIB
3 Enb3acy Ta baBapii, a 3rofoMm LLBeLapcbKUX nepeceneHLiB 419 06pobkM MOKNUHYTUX BUHOTPaAHMKIB.
Le npr3Beno Ao nosiBx 3HaMEHUTUX BUHOIPaAapCcbKo-BMHOPOBHUX NoceNeHb, Taknx K BennkogonmH-
cbke (FpocnibeHTans) Ta LLa6o, wo ctanu BiAOMUMK y HaLL Yac.

MK IHLIMM, CNif 3ayBaXUTN, WO PO3BeLeHHs BUHOrpPaAHUKIB Ha MPUAHINPOBCEKUX NiLLAHUX FPYHTax
Y APYFii nonoBuHi XIX CTONITTA B parioHi cydacHux Hosoi KaxoBku Ta bepucnaBa Ta CTaHOBNEHHS TaM
MPOMKCIOBOro BUHOPOHCTBA € 3aC/1yrol0 CaMe LuBerLapCbKUX KOMOHICTIB, YaCTUHA POAVH KX nepe-
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this process was played by monasteries, that appeared since XI-XII centuries. The monks of the Kyiv Cave
Monastery, for example, grew grape: in 1638, a vineyard with different varieties was located near the
caves of the Lavra, and the plan of the Church of Blessed Virgin Mary Nativity confirms this information.

VITICULTURE IN MONASTRY

An important role in the development of winemaking on the territory of Kyiv Rus-was played by
monasteries, which were founded in XI-Xll centuries.

The monks of the Kyiv-Pechersk monastery, for example, in 1638 grew grapes of various varieties near
the Lavra caves, and the plan of the Church of Most Holy Theotokos Nativity confirms-this-information.

In Kyiv/Rus, monasteries became centers of winemaking. On the territory of modern-Kyiv, in-addition
to the Kyiv-Pechersk monastery, Bratskyi Bogoyavlenskyi and Vydubeyskyi monasteries-were engaged in
viticulture.

The Vydubysky Monastery grew grapes on the hills where now is located the National Botanical
Garden of Ukraine. Other monasteries, such as the Mezhihirsky, Spaso-Preobrazhensky, Mgarsky near
Luben, Sviatohirsk Lavra, also set aside part of their land for vineyards.

The main reason why monasteries grew grapes was the need of wine for liturgies. Monks-could learn
about winemaking during pilgrimages to holy places, and they also found local vines and techniques.
Some regions, such as Chersonese and Kerch Peninsula, had a thousand-year history of winemaking,
which emphasized the importance of this business for Kyiv Rus.

Thus, viticulture and wine production became important elements not only of the economy, but-also
of the cultural life of Kyiv Rus, reflecting the connections between religion, trade and agriculture.

WINEMAKING IN THE COSSACK PERIOD

Duringthe Cossack period, wine played an importantrolein cultural and social life. Historical sources
indicate that the Venetian ambassador to Bohdan Khmelnytskyi, Alberto Vimin, in-his reports about
his visits to Ukraine in 1650 and 1656, mentioned a feast at the hetman'’s residence in Chyguyryn. In
his report, he'wrote: «Wine, which is not stocked in large amounts and rarely drunk,is served to the
table only in the presence of distinguished foreigners.» This shows that wine was considered a sign of
wealth and status.

After Khmelnytsky's time, viticulture began to be actively developed in Ukraine. Near the hetman's
residences in Baturin and Hlukhiv, they began to grow grapes and produce wine. Vineyards were also
cultivated in Slobid Ukraine, in particular near Izyum, Chuguyev and Zmiyev. This testifies the growing
popularity of winemaking among the Cossack aristocracy.

ZAPORIZHZHYA SICH AND THE DEVELOPMENT OF VITICULTURE

Zaporozhye Sich was not only a powerful military organization, but also.an-important center of trade
and agriculture. On the territory of the Zaporizhia Army, bourgeois farms operated in small fortresses,
where grapes were also grown. Zaporozhye Cossacks produced wine and grape vodka, which indicates a
high level of development of winemaking in this region.

It was the Zaporizhia Cossacks who became the catalyst for the development of viticulture in the
Dniester Valley. After the capture of Ochakov in 1788, Prince Potemkin gave the lands between the Dniester
and the Bug to the Zaporozhians, where vineyards in Slobodzei, Yask, Golovkivka, Bilyaivka and Ajider are
mentioned for the first time. This became possible thanks to the experience of viticulture accumulated
even before the defeat of Sich and before the annexation of territories by the Russian Empire.

After the Zaporozhians fled across the Danube, the tsarist administration decided to attract German
colonists from Alsace and Bavaria, and later Swiss settlers, to cultivate the:abandoned vineyards. This
led to the emergence of famous wine-growing settlements, such as Velykodolynske (Groslibenthal) and
Shabo, which have become famous in our time.

By the way, it should be noted thatthe cultivation of vineyards on the Dnieper sandy soils in the second
half of the 19th century in the area of modern Novaya Kakhovka and Beryslav and the establishment of
industrial winemaking there is the merit of the Swiss colonists, some of whose families moved here
from Shabo. It should be noted that it was the Nizhny Dnieper sands that protected local vineyards
from the harmful phylloxera, which led to the destruction of most of vineyards in the southern-Ukraine,
neighboring-Moldova and Transcarpathia.

But the development of the industry further to the south, to Bessarabia, in the second half of the 19th
century was organized by Bulgarians, Gagauz, and Albanians who were forced to flee their homeland
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cenvnacb crogm i3 Wabo. o pedi, came HMXHBOAHINPOBCLKI MiCKX ybeperan micLuesi BUHOMPagHUKN
BiZ 3ry6Hoi pinokcepwu, sika Nnpr3sena A0 3HULLEHHS BinbLIOCTI BUHOTPaAHUX Yrifb MiBAEHHOI YKpaiHu,
cyCigHbOI MoifgoBM Ta 3akapnatTs.

A OT pO3BUTOK ranysi niBAeHHille, y ToAiWHI beccapabii, B A4pyriii NnonoBuHI XIX CTONITTA opraHiso-
BYIOTb 60rapu, raraysu, anbaHu,, ki 3mMyLLeHi 6ynun BTiKaTy 3 6aTbKIBLUMHN Yepe3 0COpYXHe iM 0CMaH-
cbke iro. Micto bonrpag Ha niBgHi OZelHN 3acHOBaHe caMe HUMUK i BijoMe AK OAWH i3 ocepeakiB
BMHOIPaAapCbKO-BUHOPOBHOI ranysiy NiBAeHHOYKPATHCBKMX 3eMASX.

3AKAPMNATTA: ICTOPIA BUHOPOBCTBA BIA XI CTONITTA H.E.

Y 3akapnatTi BAHOPOBCTBO akTMBHO po3BmBanocs B XI-XIl cTONITTAX H.e., OCKiNbKW Lieli perioH 6ys
6113bKO A0 Yropcbkoro Tokato. MepLui NMcbMOoBI 3rajkm Npo BUHOPO6CTBO AaTytoThca 1093 pokoM. Bu-
HOrpaZapCTBO PO3BMBAaNM Y MOHACTUPI, | BXe B XVI CTONITTI MicLeBe BUHO ekcnopTyBanun Ao MonbLui
Ta Mpycii. MpoTe B XIX CTONITTI MicueBi BUHOrpagHUKN NocTpaxganu Big ¢inokcepn, i 3 1885 poky Ha
3akapnaTTi noyanu BiAHOBNOBATN BUHOrPaAHi HacaiXeHHsA 3aBe3eHNMN aMepUKaHCbKUMIN COpTaMu
BUHOrpaay isabenbHoi rpynu.

MUCTELLTBO BMHA

Y LbOMY KOHTEKCTi BMHO MOXHa po3rnifaaaTi K BUTBIP MUCTeLTBa. AK | XyA0XHi LeAeBpy, BOHO Hece
B CO6i Kpacy, rapMOHit0 Ta ecTeTuKy. BMHO MOXe BMKAMKATU eMOLii, Lo BUXOAATb 3@ MeXi MpoCToro
CMaKOBOTO 3a/J0BOJIEHHS — Lie CMPaBXHSA ecTeTUYHa HaCo10Aa, Ska HabMXKaE Hac 40 NOHATTH Kanoka-
raTii — rapMoHINHOro NoeAHaHHS Kpacu i 4o6pa, Npo Lo CBOro Yacy nmcas ApiCToTeNb.

Y BUHI 6a41MO He TiNbkW MariCTepPHICTb TEXHONOTIB-BUHOPOGIB, ane i Bi4yBaEMO MPUCYTHICTb NpK-
pPoaK, aKka bepe yyacTb Y TBOPEHHI LibOro LweeBpy. BuHorpagHa n103a € yHikanbHUM NPUPOAHMM MaTe-
pianom, akuin noTpebye fornagy Ta TypboTu, a NoANHA CBOIMU 3YyCUAISIMI CTBOPHOE 3 HBOMO Hamii, Lo
Hece pajicTb i Haconoay.

BMHOIPAAHA NO3A Y BULLUBLI

OcobnrBO UiKaB/M € TOV $aKT, Lo MOTUBU BUHOTPaZy 3yCTpidatoTbCA He TiIbKN Y
TPaAVLINHUX BUHOrPajapCbKnx perioHax, ak-oT MNoginng um 3akapnaTTta, ane iy pe-
rioHax, fie BUPOLLyBaHHA BMHOrpady He 6yno Tak nowumpeHe, Hanpuknag, Ha Monicci.
OfHMM 3 AcKpaBUX NPUKNaAiB € pyLHUK 1926 poky 3 lMonTaBLWMHY, Ha AKOMY BULLIATI
4Ba ronybu, Wo igAaTb BMHOrPaAHi rpoHa, TakoX 3 060X CTOPIH PYLUHWMKY BMLUXTA 1033
i3 rpoHO BMHOrpaay. Lia cmBonika 6yna nos's3aHa He TiNbKW 3 3eM1IepobCcTBOM, ane i
Mana peniriiHi Ta 06pAA0BI 3HaUeHHS.

BuLirBka BUHOrpagHVX MOTMBIB Bynia NoLIMPeHa He fiLle Ha MobyToBMX Npeme-
Tax, ane i Ha peniriiHnx BbpaHHAX. Lle cBigunTb Npo Te, WO BMHOrpaAHa no3a C1UM-
BOAi3yBana AyXOBHIi i MaTepianbHi 6araTcTBa, byAy4Yn HEBI'EMHOI YaCTUHO YKpaiH-
CbKOTO LiepKOBHOro MuUcTeLTBa.

BWUHOIPAA | BUHOPOBCTBO Y HAPOAHOMY MOBYTI

OKpiM BULLMBKW, TEMa BUHOTPAZAHOI 1031 LLINPOKO NMpescTas-
NeHa i B iHWWX rany3sx yKpaiHCbKOro AeKopaTMBHOro MucTe-
uTBa. 30Kpema, y roH4apcTBi 6yna nowumpeHa cnewjasabHa Mno-
CYAMHA ANS BUHA, WO BMKOPWCTOBYBaNacs nif 4ac CBATKOBWX
NoAin - kyMaHeLb.

Llelt B1pi6 He TinbKn cnyrysas NpakTUYHUM NpeaMeToM ANg
3bepiraHHsa i nogadi BUHa, ane i yacto 0340610BaBCa 306pa-
XEHHSAMW BUHOIPagHMX 103 | KeTAriB, NiAKPeCc oty CUMBONIY-
HY 3HaYMMICTb BUHOTPAAHOI 1031 Y HAPOAHOMY MOBYTI.

3HaueHHs KyMaHLA SK CMMBOAY 36epernocs i B cy4acHocC-
Ti - MOro 306paXKeHHss MOXHa 3HalTh Ha embnemi kopriopadiii
«YKPBUHMPOM».

MATrIA | PEAIBHICTb
YKpaiHCbke BUHOPO6GCTBO MPOMLLNO HEMPOCTUIA LUAAX CTAHOBAEHHS. He3BaXaroum Ha YNCIEeHHI icTo-
PUYHI BUK/IVIKA — Bif, 3aBOOBaHb | BOEH 0 3MiHN €KOHOMIYHUX YMOB — BOHO 36epersio cBoi Tpaguuii

16



because of the Ottoman yoke. The city of Bolgrad in the south of Odesa was founded by them and is
known as one of the centers of the wine industry in the southern Ukrainian lands.

TRANSCARPATHIA: THE HISTORY OF WINEMAKING FROM THE XI CENTURY AD.

In Transcarpathia, the winemaking survived its active development in the XI-XII centuries AD, as this
region was close to the Hungarian Tokaj. The first written mention of winemaking dates back to 1093.
Viticulture was developed in the monastery, and already in the 16th century local wine was exported to
Poland and Prussia. However, in the 19th century, local vineyards suffered from phylloxera, and since 1885,
vineyards in Zakarpattia began to be restored with imported American grape varieties of the Isabel group.

THE ART OF WINE
In this context, wine can be considered as a work of art. Like artistic masterpieces, it carries beauty,
harmony and aesthetics. Wine can evoke emotions that go beyond simple taste pleasure - it is a real
aesthetic pleasure, which brings us closer to the concept of kalokagatia - a harmonious combination of
beauty and goodness, which once was described by Aristotle.
In wine, we see not only the skill of technologists-winemakers, but also feel the presence of nature,
which participates in the creation of this masterpiece. The grape vine is a unique natural material that
needs care and attention, and man, due to his efforts, creates a drink that brings joy and pleasure.

GRAPEVINE IN EMBROIDERY

The fact that grape motifs are found not only in traditional wine-growing regions,
such as Podillia or Transcarpathia, but also in regions where grape cultivation was not |
so widespread, for example, in Polissia, is particularly interesting. One of the illustrative
examples is a towel from the Poltava region dated by 1926, on which two doves eating
grapes are embroidered, and a grapevine with a bunch of grapes is also embroidered
on both sides of the towel. This symbolism was not only related to agriculture, but also
had religious and ceremonial meanings.

The embroidery of grape motifs was widespread not only on household items, but
also on religious clothing. This indicates that vine symbolized spiritual and material
wealth, being an integral part of Ukrainian church art.

GRAPES AND WINEMAKING IN FOLK LIFE

In addition to embroidery, the vine theme is widely
represented in other branches of Ukrainian decorative art. In
particular, a special vessel for wine, used for festive events - a
kumanets - was widespread in pottery.

This product served not only as a practical item for storing
and serving wine, but was also often decorated with images of
grapevines and bunches of grape, emphasizing the symbolic
importance of the grapevine in folk life.

The significance of the kuman as a symbol has survived even
in modern times - its image can be found on the emblem of the
“Ukrvinprom"” corporation.

MAGIC AND REALITY

Ukrainian winemaking has gone through a difficult path of formation. Despite numerous historical
challenges — from conquests and wars to changing economic conditions — it has preserved its traditions
and continues to develop. Ukraine has always had favorable conditions for growing grapes, and
winemakers have constantly improved their technologies, creating wines that are recognized not only at
the national, but also at the international level.

Today, Ukrainian wines are a symbol of revival and new opportunities for the country. They represent
not only the taste and aroma of unique Ukrainian lands, but also a deep historical heritage.

STATE SYMBOLS
Grape leaves and grapes hang over the image of a Zaporozhian Cossack with a musket on the right
side of the Great Coat of Arms of the modern Ukrainian State. The image of the vine can also be seen on
the Presidential Standard.
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Ta NPOJOBXYE PO3BMBATUCA. YKpaiHa 3aBXAN Mana CNpUaTABI yMOBU 1 BUPOLLYYBaHHS BUHOTpagy, a
BMHOPOBOUW MOCTINHO BAOCKOHAOBA/IA CBOT TEXHOJOTII, CTBOPHOHOUM BUHA, SIKi OTPUMYOTb BUSHAHHS He
TiNbKW Ha HauioHaNbHOMY, a 1 Ha MiXXHapOAHOMY PiBHI.

CbOroAHi ykpaiHCbKi BUHa € CUMBOJIOM BiAPOJXKEHHSA Ta HOBUX MOX/IMBOCTEN AN KpaiHW. BoHW HecyTb
y COBi He TiNbKK CMaK i apoMaT YHIKanbHNX YKPATHCBKMX 3eMefb, ane i rnboKuii icTOPUYHUIA Cnajok.

AEP>XABHA CMMBOJTIKA

BUHOrpagHe nUCTa Ta rpoHa HaBMCalOTb HaZ 306paXKeHHAM 3anopos-
bKOro KO3aKa i3 MyLLUKeTOM 3 rnpaBoro 6oky Benukoro lepba cyyacHoi
YKpaiHcbKoi [lepxaBun. 306paxeHHA BUHOMPaAHOI 103K CNOCTepiraeMo i
Ha npe3njeHTcbkomy LLTaHaapTi.

BuHorpazHa 103a Ta AUCTA i NJIOAN BUHOrpady Ha ronoBHUX O3HaKax
aepxasu (Bennkomy lep6i Ykpainn Ta LTaHaapTi Mpe3ungeHTa) - Le He
L0 iHLWe, AK CBIAYEHHS | BU3HAHHA TOro, WO Y Hawil BiTum3sHi BUHOrpag
i BCe LLO i3 HVM MOB'A3aHe € OCHOBOK i HACNIAKOM MEeBHOI CTapOAaBHbLOI
HapOoZHOI TpaauLi, Aka BKIoHana y cebe, ik 04Hy i3 CkNajgoBUX rocnoja-
PHOBaHHSA, BUPOLLYBAHHSA OAHIEI i3 ynobneHnx pocinH Ta NpUroTyBaHHs
i3 1l MNOAIB CBOEPIAHOrO i YAaCTO PUTYaNbHOIO HaMow, AKUA, MK IHLIKM,
Ma€ ymmMane 3HavYeHHsa 1y ANNAOMATUUYHMX CTOCYHKaX MiX gepxasamu. |
MabyTb He B OCTaHHIO Yepry TOMY, L0, MPUHAMHI, BUPOOHWNLITBO BUH € i
03HaKOH BMCOKOTO Ky/IbTYPHOTO PiBHS AepXXaBu.

HALLIOHANIbHWI BPEHA, «BUHO YKPAIHW/ WINE OF UKRAINE»

2 kBiTHA 2019 poky HaykoBuin LleHTp «YKkpaiHCbKniA IHCTUTYT BuHa», YKpaiHCbka kopropawia rno Bu-
HOrpaZapcTBy i BUHOPOOHI NPOMUCIOBOCTI «YKPBUHMPOM», MiHarpononituk, MiHeKOHOMPO3BUTKY 3a
yyactio Y «Odic npocyBaHHSA ekcnopTy YKpaiHu» oTpuManu MNpoTokonbHe fopyyeHHsA KabiHeTy MiHi-
CTPiB YKpaiHu cTBOpUTY HauioHanbHWIA 6pers «BrHo YkpaiHu/Wine of Ukrainex». Ay nnctonagi 2019 poky
Ha V BMHOpO6HOMY dopymi byB BnepLle npejctasieHnin norotmn «BuHo YkpaiHu/Wine of Ukraine». Op-
raHisaTopamu 3axogy BMcTynuam Koprnopauis YKpBUHMPOM, TOproso-npomMuc/iosa nanarta YkpaiHu, Mmegi-
a-rpyna «YkpaiHcbka npasga» Ta [oconbctBo PpaHuii B YKpaiHi. BigToai YKpBUHNPOM 0QiLliiHO OTprUMaB
NiATPUMKY LIeHTPa/IbHNX OPraHiB BMKOHABYOI Bajy Ha PO3BUTOK Ta MPOCYBaHHA bpeHay «BUHO YkpaiHu/
Wine of Ukraine».

30 cepriHa 2024 poky Bigbynacsi BaxmBa Nogis B icTopii yKpaiHCbKOro BUHOPO6CTBa Nicas N'aTun po-
KiB HanonernBoi NpaLi yKkpaiHCbKi BUHOPO6bY oTpmmani odiliriHy peecTpauito 6peHay «BuHo YkpaiHn/
Wine of Ukraine». FleHepanbHWI ANPEKTOP YKPBUHMPOMY, K ambacaZiop yKpaiHCbKOro BMHOPO6CTBa,
OTPVMaB Lie CBiJOLTBO, AKe CMMBOI3YE HOBY epy A/15 YKPAIHCbKOro BUHA Ha MiDKHAPOAHIl apeHi.

LLjo 3ak0d08aHO y nocomuni «BuxHo Ykpainu/Wine of Ukraine»?

JNlorotnn «BuHo YkpaiHn/Wine of Ukraine» — e rnmboko cMBONIYHE MOEAHAHHS, LLO Bijobpaxae
6araTcTBO YKPAIHCLKOT KyNbTypKy Ta NpupoAn. OCHOBHVM eNeMeHTOM € BOCbMUKYTHA 3ipKa, ika 06'eAHYE

BCi CTOPOHW CBITY, CUMBONI3YOUM abCONOTHUIA BanaHc, rapMoHito Ta
VI piBHOBary. Lleli cuMBOAN TakoX BiACUNAE A0 Pi3ABSHOI 3ipkun, Midonore-
- p— MU, AKa 3'ABNAETLCA B €BAHIe/1IbCbKOMY CHOXETI NP0 HapOKeHHs Icyca

Xpucta y Budneemi. BoHa cnyryBana Joporoekasom Ao Micus nepeby-

BaHHSA HEMOBMATK, BijoMa Ak «Budneemcbka 3ipka», WO MigKPeCtoe

BaX/MBICTb LUAAXY A0 HOBUX MOYNHAHb i XXUTTEBUX JOCATHEHb.

YcepeauHi 3ipkn M1 6a4nmMo TunorpadivHe 31UTTS Ha3BW KpaiHu Ta
BMHA 3 YKPAIHCbKVIM OPHaMEHTOM BULLUMBAHKW. Lleli opHameHT BTiNtOE
NOEAHAHHSA XIHOYOro Ta YOJIOBIYOro Hayar, Lo CTBOPHOE HOBE XUTTA Ta
NPOAOBXYE TpaauLii. BULLIMBaHKa TakoX € 06eperom, CMMBOJIOM Kpacu,
MiLIHOIO 340PpOB'A Ta WacAMBOI A0, LLO, 3a NOBip'AM, 34aTHa 3axXmLaTi
s Bif} yCbOrO 3/1070.

% v Norotun «BuHo YkpaiHu/Wine of Ukraine» BUKOPWUCTOBYE TeKCTy-
py 3 6araToro NaniTpor KONbOPIB, L0 Harasy€e PisHOMaHITHI BIATIHKA i
nepenveu BUHa. Taknin Nigxig NigKpecoe rnmbrHy CMakiB i apomarTis
YKPaiHCbKOro BMHa, AKe, K | cama KpaiHa, baraTorpaHHe i HEMOBTOPHe.

HA TOPTOBEJIbHY MAPKY

Ne 351521

Brgaro Bianosinko 1o 3axowy Vpairn «[1po 0X0poRy Mpas Ha 3Haxs s
Tosapis i mocyr».

3apeectposano b lepaasiomy peecTpi CaifoNTs YKpaifik Ha TOprosensAi
Mapki 21 cepumst 2024 p.

Tupexrop fepamnci
ops
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The grapevine and grape leaves and fruits on the main symbols of the
state (the Great Coat of Arms of Ukraine and the Presidential Standard)
are nothing more than a testimony and recognition that in our Motherland
grapes and everything related to them are the basis and consequence
of a certain ancient folk tradition. This tradition included, as one of the
components of farming, the cultivation of one of the favorite plants and
the preparation of a peculiar and often ritual drink from its fruits, which,
among other things, has a considerable importance in diplomatic relations
between states. And probably the production of wines is also a sign of a
high cultural level of the state.
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NATIONAL BRAND «BVHO YKPAIHW / WINE OF UKRAINE»

On April 2, 2019, the Scientific Center «Ukrainian Institute of Wine», the Ukrainian Viticulture and Wine
Industry Corporation «Ukrvinprom», the Ministry of Agriculture, the Ministry of Economic Development
with the participation of the State Administration «Export Promotion Office of Ukraine» received a
protocol mandate from the Cabinet of Ministers of Ukraine to create a national brand «BuHo Ykpai-
HK / Wine of Ukraine». And in November 2019, the «Wine of Ukraine» logo was presented for the first
time at the 5th Winemaking forum. The organizers of the event were the Corporation “Ukrvinprom”, the
Chamber of Commerce and Industry of Ukraine, the media group «Ukrainian Pravda» and the Embassy
of France in Ukraine. Since then, Ukrvinprom has officially received the support of the central executive
authorities for the development and promotion of the brand «Wine of Ukraine».

On August 30, 2024, an important event in the history of Ukrainian winemaking took place. After
five years of hard work, Ukrainian winemakers received the official registration of the brand «Wine of
Ukraine». The General Director of Ukrvinprom, as an ambassador of Ukrainian winemaking, received this
certificate, which symbolizes a new era for Ukrainian wine in the international arena.

What is encoded in the «Wine of Ukraine» logo? —— _

The «Wine of Ukraine» logo is a deeply symbolic combination that 5%3"6" %ﬁg@o@%\;ﬁ? "wﬁé‘/}(
reflects the richness of Ukrainian culture and nature. The main element =z CV—/a &
is an eight-pointed star, which unites all sides of the world, symbolizing
absolute balance and harmony. This symbol also refers to the Christmas
star, a mythologeme that appears in the Gospel story about the birth
of Jesus Christ in Bethlehem. It served as a signpost to the location of
the baby, known as the «Star of Bethlehem», which emphasizes the
importance of the path to new beginnings and life achievements.

Inside the star we see a typographic fusion of the name of the country
and the wine with the Ukrainian embroidered ornament. This ornament
embodies the combination of feminine and masculine principles, which
creates new life and continues traditions. Vyshyvanka is also a talisman, B@;
a symbol of beauty, good health and a happy fate, which, according to ﬂg
belief, can protect against all evil. G

The «Wine of Ukraine» logo uses a texture with a rich palette of colors, S~~~
reminiscent of various shades and overflows of wine. This approach
emphasizes the depth of flavors and aromas of Ukrainian wine, which,
like the country itself, is multifaceted and unique.

DAY OF THE GRAPE GROWER AND WINEMAKER OF UKRAINE

As part of the program to popularize the culture of wine consumption, the Corporation “Ukrvinprom”
proposed to introduce the Day of Grape Growers and Winemakers in Ukraine.

The goal is to popularize the age-old culture of conscious and moderate creation and consumption of
quality wine.

The adoption of the Decree contributes to the support and development of viticulture in Ukraine, the
recognition of achievements of people who work in the vineyards, and also contributes to the spread of
wine culture and consumption.

So, on September 25, 2020, Decree Ne 403/2020 «On the Day of Winegrowers and Winemakers of
Ukraine» was proclaimed and signed by the President of Ukraine Volodymyr Zelenskyi in Transcarpathia,
which has been celebrated every second Sunday of November since then.
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AEHb BUHOTPAZAPSA | BMHOPOBA YKPAIHU

Y pamkax nporpamu nonynspusatii KynbTypu CrOXNBaHHSA
BrHa Kopropauis YKpB/HMNPOM 3anpornoHyBasa 3arnpoBajutn B
YKkpaiHi JleHb BUHOrpajapsi Ta BMAHopoo6a.

MeToro € nonynspu3alis BiKOBOI Ky/bTypy CBiZOMOro Ta ro-
MipPKOBAHOro CTBOPEHHSA Ta CMOXMBAHHS SKiCHOro BUHA.

MPUNHATTA YKa3y cnpuyse NiZTPUMLI Ta pO3BUTKY BUHOIpajap-
CTBa B YKpaiHi, BU3HAaHHIO AOCATHEHb TUCAY MPAaLiBHUKIB, AKi Nnpa-
LFOKOTb Ha BUHOMPaAHMKaX, @ TaKOX CMPUSIE MOLUNPEHHIO KY/IbTY-
pW Ta CNOXMBaHHA BMHaA.

| Tak 25 BepecHa 2020 poky Ha 3akapnaTTi 6yn0 nporonotLue-
HO Ta nignucaHo [pe3ngeHToM YkpaiHu Bonogmmurpom 3eneHcbknM Ykas Ned03/2020 «IMpo JeHb Bu-
Horpagaps i BuHopoba YkpaiHu», aK1iA 3 TOr0O MOMEHTY BiA3HAUYa€ETbCA KOXHOI APYroi Heaini amcronaga.

BMHO | BIVHA

BificbkoBa arpecia pocicbkoi pesepauii npoTy YKpaiHu, wo posnoyvanacs 24 notoro 2022 poky, cTa-
J1a NOTYXXHUM BUKAVNKOM NS BITYU3HAHOIO BUHOPOOGCTBA, NepeBepLUyroUN HaBiTb HACNIAKN BTOPrHEHHS
2014 poky, aHekcii Kpumy Ta naHgemii 2019-2021 pokis. CborogHi ranysb nepebysae B CTaHi rnmbokoi
cTarHauii. BHacnigok 60M0oBMX il Ta MacoBaHMX pakeTHUX OBCTPINiB POCINCbKMX OKYMaHTIB Mo BCili Te-
puTOopIi YKpaiHK 6yn0 3HMLLEHO abo CYTTEBO MOLLUKOAXEHO 6araTto BUHOPOOHUX MiANPUEMCTB, 30KpemMa
y KniBcbkiin, Ogecbkiid, 3anopisbkiii, XepCoHCbKin Ta MunkonaisceKii obnacrsx.

Oco61MBOro pr3nKy 3a3Hanm BUHOTPaAHNKK, PO3TaLLIOBaHI Ha OKYMOBaHUX TEPUTOPIAX XePCOHCLKOT
Ta 3anopi3bkoi obnacreit, a Takox y [loHeLbKilh obnacTi, fe BilicbkoBa CUTyaLis € KPUTUYHO Hebe3rneu-
HOO A5 UMBINIbHOT iHGpaCcTpyKTypW.

BrHOpo6HS: «KHA3A TpybeLbKoro», pos3talloBaHa B XepCOHCbKi 061acTi, 6yna MOBHICTIO 3HMLLEHA.
Cknag nignpmemcTtea B [octomeni nig KMEBOM TakoX MOCTPaXkAaB Bif, POCIMCbKOI pakeTy, Wo Npu3Beso
4,0 3HMLEeHHSA 32 000 NasWwok BMHAa. POCINCHKI BilicbKa BUKpann HabinbLUy B YKPaiHi Konekujito BUH, LLO
36Mpanacd Ha nignpremctsi 3 1958 poky.

[AiM MapouHMX KOHbSAKIB «TaBpis», po3TalloBaHWi y HoBiil KaxoBLi, TakoX 3a3HaB BeNVKUX BTPaT.
KoHbsAYHI cnnpTy Ta 06nagHaHHSA bynu BUKpPaAeHi okyrnaHTaMm Ta BUBE3eHI 40 pOCii, TOAI AK NiANpUEM-
CTBO OMMHWAOCA Ha OKYMNOBaHIi TepuTopii. HesBaxaroun Ha BCi cknajHoLWi, NiANPUMEMCTBO HaMaranocs
3anycTUTK BUPOBHMLITBO B OZechKili 061acTi, ane 3a3Hano o6CTpiniB, BHACNILOK AKNX MOCTPaXAann em-
HICHW NapK Ta Lexu roToBol NpoayKLi.

ManeHbKke BMHOpPO6He rocnoaapcTeo «LaTo KypiHb», XepCOHCbKOT 06/1acTi MPOTAroM TPbOX POKiB
3a3Ha€E NOCTINHWX OBCTPINIB, afie BNACHWK i3 BUHOrpagapsiMn BpyYHY Kocamy 06KOLLYBaAu BUHOMPaHW-
K1 Ao BepecHs 2024 poky. OcTaHHi 06CTpinv cTanm patanbHi, Hapasi MOBHICTHO 3HULLEHO BUHOTPASHUKN,
BMHOPOBOHIO Ta ByAMHOK BAacHMKa.

TakoX, OAHVM i3 MOCTPaAXAANMX NIANPUEMCTB € 3aBOj, «O/bBis», PO3TalLoBaHUN y M1KonaiBCcbKil 06-
nacTi. 3 nepLumx AHiB MOBHOMACLLUTAabHOro BTOPrHEHHS NiANPUEMCTBO MigAaBanocs NocTinHUM 06CTpinam.
585 rektapis BUHOrpajgHWKIB Byn ypaxeHi KaceTHUMK 6oenpmnacaMmuy Ta paketamm C1UCTeM 3a/MoBoro
BOTHIO, 3HaUHa YacT1Ha SKMX 3a/uMLmnaaca HebesneyHo Yepes HeposipsaHi 6oenpunacu. Y YepsHi 2024
POKy MiAMPMEMCTBO 3a3HaN0 MACOBaHOI aTakn ApoHiB-kamikaase Tuny «Llaxes», B pe3ynbTaTi akoi 6ynu
3pyMHOBaHI CK1aAKW 3 FTOTOBOO NMPOAyKLiEl0 Ta 0b6nagHaHHA. CTaHOM Ha YepBeHb 2024 poky 36UTKK nepe-
LAY 300 MibAOHIB rpUBEHb.

Falko Winery B MukonaiBcbKin 061acTi M'ATb pasiB CTUKANOCsA 3 MiHyBaHHAM TepUTOPIi, ane BUHOPO-
61 LLopa3y PO3MIHOBYBaNW AiNAHKM Ta NPOAOBXYBaAN MpaLtoBaTn, Xo4a YacTUHa BUHOTpaAHMKIB byna
BTpPayeHa yepes 06CTpinu.

BuHopo6Hsa TOB «BuHa 3anopixoksa» TM Graevo, po3tawloBaHa no6am3y 3anopisbkoi AEC, cTUKHyna-
€A 3 NogibHUMK npobnemamu. MNigNPMEMCTBO, O 3aKynoBYyBaao BUHOTpa y MnKonaiBcbkili Ta XepcoH-
CbKill 061acTsIX, 3aK1an0 BAACHI BUHOrPaAHWKY nopyu i3 3anopisbkoto AEC. CborogHi Ui BUHOrpagHnKM
OMUHWANCHA Ha OKYNOBaHili TepuTopii, a came MiANPUEMCTBO 3a3HaN0 06CTpPINiB.

B BaxmyTi cepii03HMX BTpaT 3a3HaB «APTEMIBCbKWIA 3aBOJ, LUAMMNAHCbKUX BUH» — ArtWinery. Bci npu-
MiLLleHHs 3aBOAY 6y 3pyNHOBaHI OKynaHTaMu, BeNVKa KinbkiCTb BMHOMAaTepianiB Ta roToBOi NpoAyKLii
3anMLWKnNacs TaM, ane 3aBAsaKM 3yCUANIAM KepiBHULTBA BUPOBHMNLTBO BAANOCS nepeHectn 4o Ofecbkoi
obnacTi, e BOHO MPOAOBXYE PYyHKLIIOHYBATU.
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WINE AND WAR

The military aggression of the Russian Federation against Ukraine, which began on February 24, 2022,
became a powerful challenge for the domestic wine industry, surpassing even the consequences of the
invasion of 2014, the annexation of Crimea and the pandemic of 2019-2021. Today, the industry is in
a state of deep stagnation. As a result of hostilities and massive rocket fire by the russian occupiers
throughout the territory of Ukraine, many wineries were destroyed or significantly damaged, in particular
in Kyiv, Odesa, Zaporizhzhia, Kherson, and Mykolaiv regions.

Vineyards located in the occupied territories of Kherson and Zaporizhia regions, as well as in Donetsk
region, where the military situation is critically dangerous for civilian infrastructure, were at particular risk.

The winery «Knyaz Trubetskoy», located in the Kherson region, was completely destroyed. The
company’s warehouse in Gostomel near Kyiv was also hit by a russian missile, which wiped out 32,000
bottles of wine. Russian troops stole the largest collection of wines in Ukraine, which had been collected
at the enterprise since 1958.

The house of vintage cognacs «Tavria», located in Nova Kakhovka, also suffered of great losses. The
cognac spirits and equipment were stolen by the occupiers and taken to russia, as the enterprise is now
in the occupied territory. Despite all the difficulties, the company tried to start production in the Odesa
region, but it came under fire, as a result of which the container fleet and finished product shops were
damaged.

The small winery of Chateau Kurin, Kherson region, has been under constant shelling for three years,
but the owner and the winegrowers manually mowed the vineyards with scythes until September 2024.
The last shelling was fatal, the vineyards, the winery and the owner’s house have now been completely
destroyed.

Also, one of the affected enterprises is the «Olvia» plant, located in the Mykolaiv region. From the
first days of the full-scale invasion, the enterprise was under constant shelling. 585 hectares of vineyards
were affected by cluster munitions and rockets from salvo fire systems, much of which remained unsafe
due to unexploded ordnance. In June 2024, the enterprise was exposed to a massive attack by kamikaze
drones of Shahed-type, as a result of which warehouses with finished products and equipment were
destroyed. In June 2024, the losses of the enterprise exceeded 300 million hryvnias.

Falko Winery in the Mykolaiv region faced landmines five times, but the winemakers cleared the land
each time and continued to work, although part of the vineyards were lost due to shelling.




Y HiY i3 27 Ha 28 BepecHs 2025 poky BHaCNi40K MacoBaHOI MOBITPAHOI aTaky pocii 6ya10 MOLLIKOAXKEHO
BMPOBHMUI moTyxHocTi Akkerman Distillery — ogHoro 3 HanbinbLwMX NiANPUEMCTB BUHHO-KOHbAYHOI
ranysi YkpaiHu, ge BUrotosnsiv KoHbskn AZNAURI 418 BiTUM3HAHOMO PUHKY; Halbifblue nocTpaxaia-
NN LieX pO3NMBY Ta CKNAACHKI NPUMILLEHHS, NaoLWa pyHyBaHb cknana 3640 M2, nowwkokeHo 1500 m?
CKNiIHHA Ta BTpayeHo 250 TucaY NASLWOoK NPoAyKLii, BTiM, 3aBAAKM JOTPVMIMAHHIO MPOTOKONIB 6e3nekun i
nepexogy noHaz 50 nNpaLuiBHVKIB B YKPUTTS, IHOACBKNX XEPTB BAANOCH YHUKHYTN.




Winery LLC «Vina Zaporizhzhia» TM Graevo,
located near the Zaporizhzhia nuclear power
station, faced similar problems. The company,
which purchased grapes in Mykolaiv and Kherson
regions, planted its own vineyards next to the
Zaporizhzhia nuclear power station. Today, these
vineyards are located in the occupied territory,
and the enterprise itself has come under fire.

In Bakhmut, the enterprise formerly called
«Artemiv Champagne Wine Factory» — now it
is called “ArtWinery” — suffered serious losses.

All premises of the plant were destroyed by the
occupiers, a large amount of wine materials and
finished products remained there, but thanks to
the efforts of the management, the production

was able to be transferred to Odesa region, where
it continues to function.

Onthenight of September 27-28, 2025, because
of a massive air attack by Russia, the production
facilities of Akkerman Distillery—one of the largest
enterprises in Ukraine's wine and brandy industry,
where AZNAURI brandies were produced for the
domestic market—were damaged. The bottling
plant and warehouse facilities suffered the most,
with destruction covering an area of 3,640 m?
1,500 m? of glazing damaged, and 250,000 bottles
of products lost. However, thanks to compliance
with safety protocols and the evacuation of more
than 50 employees to shelters, casualties were
avoided.










YHOWKEATHV NIAKORIOE TOBEP/TY —
[YCTAUISIBICTOPII

20 cepnHa 2025 poky Ha BMCOTi noHag 2000 me-
TPiB HaJ piBHEM MOPS, Ha CaMill BepLUWHI FoBepn,
3amariopis npanop «BuHo Ykpainux. Llei ictopnu-
HW MOMEHT CTaB CMMBOJIOM HOBOIO eTary ykpa-
THCbKOro BMHOPO6GCTBA. YABITb CBiTaHKOBe Hebo,
rpCbKi XMapwy, WO PO3CiH0TbCA HaZ BepLUMHAMU,
ropAnY Npanop, WO TPINoTUTb Yy BITPI, | KEIMXK, Ha-
MOBHEeHI ropAicTio Ta cBoboAot0. Lle He mpocTo nig-
oM um ferycTauis — Le MaHidbecT cnam, e4HOCTI Ta
CMINMBOCTI YKPaiHCbKMX BUHOPODIB.

BriepLue Ha HalBULLIM ToYLi YKpaiHK npoBenn
npeseHTaLit0 aMbacajopCbkX BUH, WO 0b6'eaHa-
Jla BUHOPOBIB, COMeNLE Ta NapTHepiB ranysi. Ko-
XEH KPOK Ha LWAXY A0 BEPLUMHW JOBOAVB: Pa3OM
MW CUNbHILUI.

Amb6acagopcbKi BUHa, WO nigKkopuan Bep-
LLUHY:

* TOB NTK «LLa6o», TM SHABO

* TOB «®paTtenni BaliHepi», TM Olvia

* TOB «BiHTpecT», TM Grande Vallée

* MpAT «BikTopisi», TM pocc-/libeHTanb

* MM «BuHHWA [im TiriHeiwsini», TM GIGI

KoxxeH BUHOPO6, AKNI Y 3BUYANHOMY XUTTI €
KOHKYPEHTOM, KPOK 33 KPOKOM [JOBOAMB: EAHICTb
CUMIbHILWA 3a cynepHMUTBO. Ha camin Mosepni us
€AHICTb 3acsis1a 0COBIMBO ACKPABO.

Fonocw yyacHukiB nogaii:

«/lyxce 6y8 paduli ony4umuca 00 CXOOHEHHSA HA
losepny 0ns npezeHmayii ambacadopcokux 8UH 8i0
«YKkpsuHnpomy». Lleli 3axi0 cmae cnpaexcHim Hamx-
HEeHHSIM 0151 y4aCHUKI8, Wjob wje micHiwe enaimamu
YKpaiHcekul dyx i mpaduyii 3i ceoero cnpasoro. Bid
imeHi [eHepanbHOI dupekyii 3 06C/1Y208y8GHHS iHO-
3eMHUX npedcmasHUYmMe xo4y NooAaKyeamu «YKpeuH-
npomy» ma ocobucmo 2eHepasnsHoOMy dupekmopy Bo-
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no0dumupy KydepeHky 3a
nnioHy cnienpayro, W06
pasoM MU Mo2au 2i0HO
npedcmaensmu  Ykpai-
Hy y ceimil» - OneKcii
KuiikoB, lnpexTop An-
pekuii «Auncepsic» Al
«CAIM»

«[lioHaMmmsa  yKpaiH-
CbKUX  BUH-aMbacadopie
Ha [oeepsy cumeonizye
HO8I 8eplIUHU, AKUX 00-
(A20€ Hawe BUHOPO6-
CmMeo, 8ne8HeHO 30A8/1AK04U NPO cebe Ha ceimoeili BUH-
HIil kapmi. [na meHe, sk 6peHO-ambacadopa SHABO,
0C06/1U80 BAHUIUBO, UJO Ceped 0bPAaHUX 3HO8Y € HaWi
8UHa, adxce y 2025 poyi SHABO noemopHo ompumarno
Y0 BUCOKY 8IO3HAKY, nidmeepouswiu cmabinbHy sKicme
i 8uHsIMKOBICMb Makux no3uyiti, Ak LLlapdoHe Grand
Reserve. Mu miwiumo ykpaiHCbKUX noyiHosyea4ie i 600-
Hoyac npedcmaenaeMo 6020mMcmeo Hawo20 8UHOPO6-
€mea Ha MixHapoOHUx malidaH4ukax, 3okpema y Cité
du Vin y bopdo, 6ydy4u Cy4acHOK Ky/bMypPHOK 8i3u-
migkoto YkpaiHu y ceimi.» — Oner AHTINiH, bpeHa-am-
bacazop TOB MTK LLa6o.

«lje kynemosa nodis 045 8UHOPOBHOI CnifbHO-
mu, dezycmayisi yKpaiHCbKux 8uH Ha Hadsuuwjili
moyyi YkpaiHu, 0e Hagime 8UHA 8i04y8aHOMbCA 0CO-
61uso» — AnmuTpiii Kamincbkuia, AnpexTop MM
«BuHHUMIA Aim TiriHeiwBini»

«YKpusuHnpoM ma 6peHO-ambacadopu yKpaiH-
CbKUX 8UHOPObeHb 30ilCHUAU YHIKANbHY N0O0POXC
Ha Halsuwly mouky YkpaiHu — [oeepsay. [lonpu
CKNAOHUU nidlioM, MU NiOHAAU MyOu NASWKU BUHQ,
w06 8idkpumu ix Ha 8epwWUHi ma nposecmu cUMeo-
AiuHy de2ycmayito. Lle 6ysa nodis, AKy HIXmMo paHiwe
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On August 20, 2025, at an altitude of over 2,000
meters above sea level, the Wine of Ukraine flag
was raised atop Hoverla. This historic moment
marked a new milestone for Ukrainian winemak-
ing. Imagine the dawn sky, mountain clouds dis-
persing over the peaks, a proud flag fluttering in
the wind, and glasses filled with pride and free-
dom. This was more than just a climb or a tast-
ing — it was a manifesto of strength, unity, and the
courage of Ukrainian winemakers.

For the first time ever, a presentation of am-
bassador wines was held at the highest point in
Ukraine, bringing together winemakers, somme-
liers, and industry partners. Every step toward the
summit proved: together we are stronger.

Ambassador Wines That Reached the Peak:
* SHABO, LLC PTC “Shabo”

* Olvia, LLC “Fratelli Winery”

* Grande Vallée, LLC “Vintrest”

* Gross-Liebenthal, PJSC “Victoria”

* GIGI, PE “Higineishvili Wine House"

E_":H‘.:‘-;

Each winemaker — competitors in daily life —
demonstrated step by step that unity is stronger
than rivalry. On Hoverla, this unity shone especial-
ly bright.

Voices of the Participants

“I was delighted to join the ascent to Hoverla for
the presentation of ambassador wines by Ukrvin-
prom. This event truly inspired everyone to weave
even more Ukrainian spirit and tradition into their
work. On behalf of the General Directorate for Servic-
ing Foreign Missions, | thank Ukrvinprom and its Di-
rector General Volodymyr Kucherenko for fruitful co-
operation so that together we can represent Ukraine
with dignity to the world!” — Oleksii Kiykov, Direc-

r

tor of the “Dipservice”
Directorate, SE “GDIP".

“The  ascent  of
Ukrainian ambassador
wines to Hoverla symbol-
izes the new heights our
winemaking is reaching,
confidently declaring it-
self on the world’s wine
map. As SHABO's brand
ambassador, | am es-
pecially proud that our
wines were  selected
again — SHABO received this high distinction once
more in 2025, reaffirming the consistent quality and
uniqueness of such wines as Chardonnay Grand Re-
serve. We delight Ukrainian connoisseurs while also
representing our winemaking heritage international-
ly — including at Cité du Vin in Bordeaux — as a mod-
ern cultural emblem of Ukraine.” — Oleh Antipin,
Brand Ambassador of LLC PTC Shabo

“This is a landmark event for the winemaking com-
munity — tasting Ukrainian wine at the highest point
in Ukraine, where even the wines feel different.” —
Dmytrii Kaminskyi, Director of PE “Higineishvili
Wine House"”

“Ukrvinprom and brand ambassadors of Ukrain-
ian wineries embarked on a unique journey to the
highest point of Ukraine — Hoverla. Despite the
challenging climb, we carried bottles of wine to the
peak, opened them, and held a symbolic tasting. It
was something no one had done before — a true
celebration of strength, unity, and love for Ukrainian
wine.” — Kseniia Filtsieva, Brand Ambassador of
LLC “Vintrest”

“Representatives of the State Enterprise Ukraine
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He pobus, i BOHO CMAA CNPABXCHIM C8AMOM CUAU,
€0HOCMIi ma n110608i 00 yKpaiHCbK020 8UHA» — Kce-
HiA Pinbyeea, bpeHa-ambacagop TOB «BiHTpecT».

«[lpedcmaesHuku flepxaeHozo nionpuemcmea «llo-
AigpagiyHuli KoMbiHam «YKpaiHa» No 8U20MOB/EHHIO
YiHHUX nanepie» Masau Yecms 00ay4umucs 00 yHikase-
HOI nodii — nidHAMmMaA npanopa «Wine of Ukraine» Ha
Hatisuwiti eepuIUHI YKpaiHU. PasoM i3 suHopobamu, co-
Me/slbe ma napmHepamu Mu 008esU: YKPaiHCLKe 8UHO,
mak camo 5K i yKpaiHCLKa Ky/1bmypa, 30amHe nidkopro-
8aMu HO8i 8epUWUHU Ma 8idKpUBaMU C8iMoei Cnpaexic-
HeE 06AUYYs Hawoi KpaiHu» — TeTAHa BoHAapeHKo,
[AuvpekTop AN MonirpadpkombiHaTy «YkpaiHa»

«Hawa losepsna — cumeosn HenoxumHocmi yKpa-
iHCbK020 Oyxy. TaK CaOMO YKpQiHCbKE BUHO yOCObAIOE
He3/1aMHICMb | HAOMOCLKY NpPayLo8UMICMs  YKpa-
jHCbK020 Hapody. Halisuwa ykpaiHceka de2ycmayis
06’e0Hana yi 08a eenuYHIi cumMeonu» — XpucmuHa
locnodapceka, BnacHnua MU, «KniHika Focnogap-
CbKMX», COMESIbE.

«Y Halieaxui 4acu Mu He 3yNUHAEMOCL, KOXHA
8epWUHA MOE 3HA4YeHHs, nidliom Ha loeepsy Oae
gioyymmsa cusnu ma €OHocmi, ki donomMazarome
Ham donamu sunpobysaHHs. BuHa OLVIA Ha [osep-
i — Ho2adysaHHsA, ujo ceo600a Mae csili cMak. CMak
YkpaiHu» - TOB «®pamenni BaiiHepi».

Kpalue pazom — HoBa ¢inocodis ykpaiHCbKoro
BMHa.

«YKPBUHMPOM» 3aK/NKAE BUHOPOHIB, COMeNbE
Ta NapTHepiB egHaTucA. OZHe 3 rON0BHUX racen
Kopnopaw,i:

Kpalue pasom #bettertogether.
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Kpalle pa3om nigkoproBaTh BepLUNHU — i pe-
aNbHi, i CUMBONIYHI.

Kpalle pa3oM BiAKpBaTV HOBI PUHKW Y CBITI.

Kpalue pa3om npocnasnaty YkpaiHy 4depes Ti
BUHO.

«B yeli deHb Ha losepai MU He npocmo cmeo-
puau icmopiro. Mu doeenu: yKpaiHCbke 8UHO — ye
Kynemypa i mpaouyis, ye cMak i sKicme, asne 00HO-
yac ye ceoboda, cMminueicme i npaz2HeHHs 00 HOBUX
20pu3oHmie. KoxceH kesnux «BuHa YkpaiHu» menep
Hazadye: BOHO cnpagdi Ha sucomi — i 8 nPAMomy,
i 8 nepeHocHoMy ceHci. Ham € yum 2opdumucs. [1io-
mpumylime ykpaiHcbke — nidmpumylime «BuHO
YkpaiHu» — Bonodumup KyvyepeHko, l'eHepanbHNiA
AVNPEKTOP «YKPBUHMPOMY».
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Printing Plant for Security Paper were honored to
take part in this unique event — raising the Wine of
Ukraine flag atop the highest peak of the country. To-
gether with winemakers, sommeliers, and partners,
we proved that Ukrainian wine, like Ukrainian culture,
can conquer new heights and reveal the true face of
our nation to the world.” — Tetiana Bondarenko, Di-
rector of SE “Ukraine Printing Plant”

“Our Hoverla is a symbol of the unbreakable
Ukrainian spirit. And Ukrainian wine likewise embod-
ies resilience and the extraordinary diligence of our
people. This highest-ever Ukrainian wine tasting unit-
ed two mighty symbols.” — Khrystyna Hospodarska,
Owner of MC “Hospodarska Clinic”, Sommelier

“Even in the hardest times, we don’t stop. Every peak
matter. The climb to Hoverla gives a sense of strength
and unity that helps us overcome challenges. OLVIA
wines on Hoverla remind us that freedom has its own
taste. The taste of Ukraine.” Fratelli Winery LLC.

Better Together — A New Philosophy of Ukrain-
ian Wine

Ukrvinprom calls on winemakers, sommeliers,
and partners to unite. One of the corporation’s
core mottos:

Better Together — #bettertogether.

Better together to conquer peaks — both real
and symbolic.

Better together to enter new markets around
the world.

Better together to glorify Ukraine through its
wine.

“That day on Hoverla, we didn’t just make histo-
ry — we proved that Ukrainian wine is culture and
tradition, taste and quality, but also freedom, brav-
ery, and the aspiration for new horizons. Every glass
of Wine of Ukraine now reminds us that it truly stands
tall — both literally and figuratively. We have much
to be proud of. Support Ukrainian — support Wine
of Ukraine.” — Volodymyr Kucherenko, Director
General of Ukrvinprom.




OAECbKA
OB/IACTb

BrpobHMLUTBO BrHa B Ofecbkili obnacTi 3aimac - 60,44% Big 3aranbHOI NMOLLI BUHOrPaAHMKIB YKpaiHu.

Ogzecbka 06n1aCTb pO3TalloBaHa B KAIMAaTUYHO CAPUATAMBIN 30HI MIBHIYHO-3axi4HOro y36epexcks
YopHoro mops Big rupna AyHato 1o TunirynibCbKoro AMMaHy i € HanbinbLUVM BUHOPOOHMM paioHOM
YKpaiHu.

leorpadivyHnMM 0CO6MBOCTAMKN 061aCTi € HASABHICTb FOPOUCTOro, PIBHUHHOIO Ta HU3WMHHOIO TUMIB
penbedy, 3HaUHa HEPIBHOMIPHICTb I'PYHTOBOrO MOKPYVBY Ta 3HAYHA PI3HNLA KAIMaTUYHUX | MiKpoKAiMa-
TUYHNX YMOB. KniMaT KOHTUHEHTaNbHWI i3 CyMOto akTUBHMX TemnepaTtyp 3300 °C. CepeaHsa TeMneparty-
pa AnnHsa +26 °C. 3uMoBui MiHiMym go -25 °C.

OCHOBHVMMW TUMNaMWN BUHOPOBHUX I'PYHTIB OfecbKoi 061acTi € HOpHO3eMU NiBAEHHI Ta YOpHO3eMU
3BMYalHI. BUHOrpagHVKK, pO3TalloBaHi Ha YOPHO3eMax 3BUYanHKX, 3aMaroTb naoLly - 66,4 %, Ha Yop-
Ho3emMax niBgeHHUX - 33,6 %.

Opecbka 061acTb MOAINSAETLCA HA MIKPO30OHN:

- 3axigHWI nicocTenoBuin NiABULLEHWNIA LLNPOKOXBUIACTUI FPYHTOBO-KAIMAaTUYHNIA MOAC po3TaLlo-
BaHWI Ha YOpHO3emMax 3Bn4YariHnX. OCHOBHE BUHOPOBCTBO — CTOJIOBWI BUHOTPaS, TEXHIUHI COPTY ANS
BMPOOHMLTBA CTONOBUX Ta irpUCTUX BUH.

- Tuniryno-KyudypraHcbka, [HicTpoBCbKO-TUNirynbceka, NpuaHicTposcbka niasHesa, Ogecbka pis-
HUHHA I'PYHTOBO-K/IMAaTM4YHA 30HA PO3TAalLlOBaHa Ha YOPHO3eMax 3BUYAMHUMX i NiBAEHHWX. Y Uil 30Hi
CTBOPEHi CNpUSTAMBI YMOBW AN BUPOOBHULTBA CTOMOBOrO BWHOMPagy, a TakoX AN BUPOOGHMUTBA
IFPUCTUX | KOHBAYHUX BUHOMAaTEpIaiB, CTONOBUX CYXMUX i HAMIBCYXNX BUH.

- LleHTpanbHa LWMPOKOXBWABOBA FPYHTOBO-K/IIMaTMYHA 30Ha PO3TaLLOBaHa Ha YOPHO3eMax 3B1Yaii-
HWX i NiBAEHHUX MiLensgpHo-KapboHaTHMUX. Y Uil 30Hi, CTBOPEHI CNpUATAMBI YMOBW A9 BUPOGHMLITBA
CTONOBWX BWH, ITPUCTUX | KOHbAYHKX BUHOMAaTepianis, MiLHUX i AeCePTHUX BUH.

- bonrpaaceka NprpoaHO-BUHOrpagHa rpyHTOBO-KNiMaTUYHa 30Ha Ha YOpHO3eMax NiBAeHHWX Mile-
NAPHO-KapbOHaTHMX Ta antoBiaNbHO-AEPHOBUX MPyHTax y 3annasi [yHato.

Bca TepuTopia Mae cnpuaTINBI NPUPOAHI YMOBW ANA BUPOLLYBaHHSA Pi3HOMaHITHUX COPTIB BUHOrpagy.

€Bponericbki COPTY BUHOrpay HanbinbL nownpeHMmmn B OfeckKili obnacti €: Anirote, PeTacka 6ina
(NNeaHka), PkauuTteni, Pucninr penHcbknin, KabepHe CoBiHbOH Ta TpaMiHep poXxeBuii.

Cronosi coptu - LLlacna 6ina, MyckaT, CeHco, MyckaT rambyprcbkuid, KapabypHy Ta iHLWi AN CTONOBUX,
KPiNaeHux i 4ecepTHNX BUH.
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REGION

Wine production in Odesa region accounts for 60.44% of the total area of vineyards in Ukraine.

Odesa region is located in the climatically favorable zone of the northwestern coast of the Black
Sea, stretching from the mouth of the Danube to the Tiligul Estuary, and is the largest winemaking
region in Ukraine.

The geographical features of the region include hilly, flat, and lowland relief types, significant soil
cover variability, and considerable differences in climate and microclimatic conditions. The climate is
continental, with a sum of active temperatures reaching 3300 °C. The average temperature in July is +26
°C, and the winter minimum can drop to -25 °C.

The main types of winemaking soils in Odesa region are southern black soils (chernozems) and or-
dinary black soils. Vineyards located on ordinary black soils occupy 66.4% of the area, while those on
southern black soils make up 33.6%.

The Odesa region is divided into microzones:

- The Western Forest-Steppe elevated wide-wavy soil-climatic zone is located on ordinary black soils.
The main wine production here includes table grapes and technical varieties to produce table and spar-
kling wines.

- The Tiligul-Kuchurhan, Dniester-Tiligul, Dniester Floodplain, and Odesa Flatland soil-climatic zones
are located on ordinary and southern black soils. This zone provides favorable conditions to produce
table grapes, as well as for sparkling wines, brandy base wines, and dry and semi-dry table wines.

- The Central Wide-Wavy soil-climatic zone is located on ordinary and southern micellar-carbonate
black soils. This zone has favorable conditions to produce table wines, sparkling and brandy base wines,
fortified, and dessert wines.

- The Bolhrad Natural-Vineyard Soil-Climatic Zone is located on southern micellar-carbonate black
soils and alluvial-derivative soils in the Danube floodplain.

The entire territory has favorable natural conditions for growing various grape varieties.

The most common European grape varieties in Odesa region include Aligoté, Feteasca Alba (Leanka),
Rkatsiteli, Rhine Riesling, Cabernet Sauvignon, and Pink Traminer.

Table varieties include Chasselas Blanc, Muscat, Cinsault, Hamburg Muscat, Karaburnu, and others,
which are used for table, fortified, and dessert wines.
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XEPCOHCBbKA
OBJIACTb

XepCoHcbka 06/1aCTb - iHAYCTpiaNbHO-arpapHUiA perioH, KU Mae po3rany>eHy iHPpacTPyKTypy CibCbKOrocno-
[AaPCbKOro pMHKy Ta baratoranyseBy Xxap4oBy MPOMUCIOBICTb. B obnacTi HanivyBanocs 4,7 TUC. ra BUHOTPaAHWKIB,
o ctaHoBuno 11,5% Big 3aranbHOT NAOLL.

XepCcoHcbka 06/1aCThb po3TalloBaHa B HYXKHIN Tedii IHinpa. Ha MiBgHi YkpaiHn oM1BaEeTbCA HOpHVM | A30BCbKIM
MOpsAMM Ta 3aTtokoro CrBalLl.

Penbed XepCOHCLKOro BUHOrPaZapCcbKoro parioHy, 3a BUHATKOM 0ro MiBHIYHO-3aXif4HOT YaCTUHW, PIBHUHHNIA
i 3aranbHVIM YXUIOM 3 MiBHOYI Ha NiBAEHb OMYCKAETLCA A0 NMPUUYOPHOMOPCLKOT HU30BUHU, TOMY MaKCUMasbHi BU-
cotn (101 M) Ha TepuTOpii XepcoHa parioHi 061acTi po3TalloBaHi Ha NiBHOUI y BepXHbOPOravmLbKoMy paioHi, Haii-
HVKYI (0 M) - Ha MiBAHI B3J0BX y36epexoka YopHoro Ta A30BCbKOro MopiB. CepegHili yxun nosepxHi obnacri 0,6-0,8
M/KM. PiukoBi Tepacy, Hacamnepes y H/XKHI Tedii IHiNpa, xapakTepusyroTbcs cneunivuHM AOHHUM TaHALLadToM.
HaHeceHwWin BITpOM MiCOK YTBOPHOE JOCUTL BUCOKI FOPOU (80 15 M) — «Kyuyrypu». Y npnbepexxHnx cmyrax pivok IH-
ryneup i lHiNpo, nepeBaxHo Ha NpaBoMy bepesi, 3HauHy NIOLLY 3aliMa€ po3uieHOBaHWI i B6iNyxiBCbKUIA penbed.

I'PYHTM XepCOHCHKOi 06/1acTi € BaX/IMBOK CKIaA0BO ii aHAWwadTiB, L0 NEBHVM YMHOM BM3HAYaE criewia-
ni3auito rocnogapctea perioHy. HopHo3eMu 3aiMatoTb MIBHIYHY i LieHTpanbHy YacTuHM obnacti. Haibinbw po-
AOYMMM € YOPHO3EMW 3BUYaNHI, po3TalloBaHi nLe Ha NiBHOYI BepxHboporaumLbKoro panoHy. BoHn xapak-
TEepU3yHTbCA BUCOKMM PiBHEM MYMYCOBAHOCTI B OZHOMY LUapi - noHaa 4,5 %, 406pe pO3BUHEHVM MYMYCOBaHUM
npodinem - 70-80 cM. YopHo3eMu NiBAEHHI ManOryMyCHi 3a14ratoTb Ha PiBHUHAX y LleHTPanbHili YacTUHI obnac-
Ti. Ue gocnTb oAHOPIAHI 3@ rpaHy/1IOMEeTPUYHNM CKNaZoM I'PYHTU, MepeBaXHO BaXKo- Ta cepejHbOCYr/IMHKOBI.
rMmMbrHa ryMmycoBoro npoginto KonnMBaeTbes Big 45 Ao 64 cM. BMICT rymycy B ofHOMYy LLapi cTaHOBUTL 2,0-3,5% i
3MEHLLYETLCSA 3 NMiIBHOYI Ha MiBAEHb.

KnimaT XepCoHCbKoi 061aCTi MOMIPHO KOHTUHEHTAbHUIA 3 TEMIOK 3UMOLO i XapKnm TpuBanum nitomM. Cepeg-
HbOpiYHa TemnepaTypa no.iTps B 06nacTi 9,8-10,8°C. CepesHs TemnepaTtypa CiuHs (HaiXONOAHILLOro MicsLd) cTa-
HOBWUTb MiHyC 0,8-2,2°C, nnnHsa (HarTenniworo micaus) +22,9-23,9°C. CepeHst KiNbkiCTb onaais no obnacTi konmea-
€TbCA Big 239 A0 969 MM Ha pik. Y Teny nopy poky BUNagae 61m3bko 65% piyHOI KinbKOCTi onagis.

XepCcoHcbka 061acTb - HaMOCYLLAMBILLWI perioH YKpaiHu. OCHOBHa KinbKiCTb Onagie BUNaAa€E B NiTHIV nepiog,
y BUrnagi 3nme. CHIroBuiA MOKPUB HECTIKWIA | TPMMAETLCS KiNbKa AeCATKIB AHIiB, @ B MPUMOPCHKIl YacTuHi obnacTi
7 TOro meHLe - 6113bKko 15 gHiB. 415 kniMaTy XepCOHCbKOT 061aCTi XapakTepHi CUIbHI MOCyXM (LUBUAKICTb MOHAA 5
M/C) 3 HM3bKOI BOJIOTICTHO NMOBITPA (MeHLLe 30%) i BCOKOoro TeMnepaTypoto nositps (Buile 25 °C). BoHn HerateBHO
BM/IMBaKOTb Ha PO3BUTOK CiZlIbCbKOrOCMNOAaPChKUX KYNAbTYP, CAPUUNHAOUN 3HAUHE 3HUXKXEHHS TX YPOXaNHOCTI.

Cepeg iHWNX HECMTPUATAMBIUX MOFOAHNX SIBULL, ANSt BAHOTPaAy Ha TepuTopii 06nacTi B nepios BereTaLii MOXyTb
6yTV rpag, ay>xe CUNbHUIA AOLL, 311MBa, CUABHWIA BiTep Ta MUAOBI Bypi.

JliBobepexHa 4YacTiHa XepCOHCbKOT 06/1aCTi XapaKTePU3YETLCA HAABHICTIO BEIVKMX MACUBIB BUHOTPAAHUKIB,
po3TalloBaHKX Ha nickax HuxxHboro JHinpa.

CTON0BI BUHa BUPOBASIOTLCA 3 COPTIB PUchiHr peliHcbkuni, Anirote, ®eTsacka 6ina, Pkayuteni, KabepHe CoBiHbOH
Ta iH. [lecepTHi BMHa BMPO6AAOTLCA 3 copTiB MyckaT OTToHenb, TpamiHep poxesui, Canepasi Ta iH. Ha XepcoH-
LLNHI € MiKpOparoHW, Ae BUPO6AANNCA BUCOKOSIKICHI Cyxi BUHA «T1pUAHINPOBCHKEe» i3 COPTY PUCAIHT, MapoYHe cyxe
BUHO «[lepnnHa cTeny» i3 copTy Anirote, Ta «OkcamuT YkpaiHu» i3 copTy KabepHe COBIHbOH.
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Kherson region is an industrial-agricultural area with a well-developed agricultural market infrastructure and
diversified food industry. The region had 4,700 hectares of vineyards, representing 11.5% of the total area.

Kherson region is located in the lower flow of the Dnipro River. In southern part of Ukraine, it is bordered by the
Black Sea, the Azov Sea, and the Syvash Bay. The topography of the Kherson vineyard region, except for its north-
western part, is flat, with a general slope from north to south towards the Black Sea lowlands. Thus, the highest
elevations (101 meters) in the region are found in the north in the Verkhniy Rohachytskyi district, while the lowest
(0 meters) are in the south along the coast of the Black and Azov seas. The average slope of the region’s surface is
0.6-0.8 m/km. The river terraces, especially in the lower Dnipro, feature a distinctive dune landscape. Wind-blown
sand forms relatively high mounds (up to 15 meters) called “kuchugury.” The riverine coastal zones of the Inhulets
and Dnipro rivers, primarily on the right bank, have a dissected and “belukh” relief.

The soils of the Kherson region are a crucial component of its landscapes and significantly influence the region’s
agricultural specialization. Chernozems (black soils) dominate the northern and central parts of the region. The most
fertile are the ordinary chernozems found only in the north of Verkhniy Rohachytskyi district. These soils are char-
acterized by a high humus content of over 4.5% in the top layer and a well-developed humus profile of 70-80 cm.
Southern low-humus chernozems cover the plains of the central part of the region. These soils are relatively homo-
geneous in texture, primarily heavy to medium loamy. The depth of the humus profile ranges from 45 to 64 cm, with
humus content in the upper layer ranging from 2.0-3.5%, decreasing from north to south.

The climate of the Kherson region is moderately continental, with mild winters and long hot summers. The av-
erage annual air temperature is 9.8-10.8°C. The average temperature in January (the coldest month) ranges from
-0.8°C to -2.2°C, and in July (the hottest month) from +22.9°C to +23.9°C. The region’s average annual precipitation
varies from 239 to 969 mm, with around 65% of this occurring during the warm season.

Kherson is the driest region in Ukraine. Most precipitation falls in the summer as thunderstorms. Snow cov-
er is unstable, lasting several dozen days, and in coastal areas, even less - about 15 days. The region’s climate
is characterized by severe droughts (with wind speeds over 5 m/s), low air humidity (below 30%), and high air
temperatures (above 25°C). These conditions negatively impact the development of agricultural crops, causing
significant yield reductions.

Other adverse weather phenomena affecting grapes during the growing season in the region include hail, heavy
rain, downpours, strong winds, and dust storms.

The left-bank part of the Kherson region is notable for large vineyard plantations located on the sands of the
Lower Dnipro.

Table wines are produced from grape varieties such as Rhine Riesling, Aligote, Feteasca Alba, Rkatsiteli, Cab-
ernet Sauvignon, and others. Dessert wines are made from Muscat Ottonel, Pink Traminer, Saperavi, and other
varieties. There are micro-regions in Kherson where high-quality dry wines were produced, including “Prydne-
provsky” from the Riesling variety, vintage dry wine “Pear| of the Steppe” from Aligote, and “Velvet of Ukraine”
from Cabernet Sauvignon.
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MUKOJAIBCbKA OBJIACTb

Ha MukonaiBymHy npunagae 13,3% Bif 3aranbHOI KiNbKOCTi BUHOrpagHuKiB. O6nacTb po3TalloBaHa B
6aceiiHi NisgeHHOro byry, Moro NPUTOKK IHryy Ta 4acTKOBO B 6aceliHi IHryibLs. [PoCTAraeTbCs 3 NiBHOYI Ha
niBAeHb Malixe Ha 194 KM, i3 3axogy Ha cXig - Ha 204 kM. 3aranbHi NprpoaHi yMoBr MrKonaiBcbkoi 061acTi
€ pe3ynbTaToM reorpadiyHOro NOMOXKeHHS, reonorivyHoi 6y0BK, KnimMaTy, rigporpadii Ta rpyHTIB YKpaiHW.

Ha niBHOYI LIbOro perioHy, Wo BXOAUTb A0 cknagy MpuaHINPOBCLKOI BUCOUMHW, CMOCTEpPIiraeTbca
3HaYHa PO341eHOBaHICTb NOBEPXHI, a LeHTpasibHa i NiBAEeHHa YaCTUHW HanexaTb 40 MprYopHOMOpPCLKOT
HM30BKHW. Ha TepuTopii MrKonaiBCcbKoi 061acTi, 0CO6/MBO Ha NiBHOYI, MOTOKM BOAM PO3MUBANN FipChbKi
nopoAK, BHACNIJOK YOro 6ina pivok yTBOpUAMcS 6anku. Ha niBHIYHOMY 3axoi Ta niBHOYI 06nacTi
rnoBepxHA rnopisaHa 6araTteMa sapamu, BEANKUMU Ta ManuMn 6ankamu 3 NoAormmMm cxmnnamm. Tepmutopis
061aCTi Ma€ 3arafibHNM HaxXA 3 MNiIBHIYHOIO 3ax0o4y Ha NiBAEHHWIA CXif, @ TaKOX A0 AONHM [iBAeHHOro
Byry. Ha niBHoui o6nacTi HalibinbLwi BUCOTW caratoTb 240 M, @ Ha KpaiHbOMY NiBAHI He NMepeBULLYTh
20-40 m. Ha niBgHi, npnban3Ho Big NiHii cena MoCTOBOro Ha 3axozi Ta Big HoBoro byry Ha cxogi, noBepxHs
MeHLL po34p0o6aeHa, KiNbKiCTb 6anoK Ta iX PO3Mipy 3MEHLLYOTbCH, MOBEPXHS CTa€ HinbL MNAOCKOK i 3
4YaCoM MNepeTBOPHOETLCA Ha FTOPU30HTaNbHY PIBHUHY — CTen.

I'PYHTV PO3BMBAOTLCA B pe3y/bTaTi B3AEMOAIT KniMaTy, 6aTbKiBCbKMX BUAIB, POCIMHHMX | TBAPVHHUNX
OPraHi3MmiB, a TaKOX AisNbHOCTI NOANHN. BHaCi40K 3HaUHOM0 BMJ/IMBY rOCNO4apCbKoi AigIbHOCTI THOAVNHWN,
BHaC/iJOK BHECEHHSA MiHePabHNX i OpraHiuHNX JOO6PUB, 3HUXYETLCA KUCIOTHICTb OKYNbTYPEHUX IPYHTIB,
36iNbLUYETHCA KiNbKICTb MOXUBHUX PEYOBWH, MOAIMLYETHCA CTPYKTYpPa, MiABULLYETLCS X POAIOYICTL. Ha
NiBHIYHOMY 3aX04i I'PYHTU cepesHi - HOPHO3EMU NYMYCHi 3 FTMBONHOIO 3anAraHHSA ryMyCOBUX FOPU3OHTIB
60-70 c™M i BmicTOM rymycy 5-5,5%. Li noknagm xapakTepursyoTbCa BUCOKOK POAHOYICTIO. Ha niBAHi,
NiBAEHHOMY CXOZi Ta CXOJi YOPHO3eMU 3BUYAKHI CepefiHbOrYMYCHI, OXOM/IOITL LieHTPabHYy CTernoBy
30HY 06nacTi. FMbKrHa iX rymycoBoro ropusoHTy 55-60 cm, a BMICT rymycy 4,5-5%. PoArouicTb iX BLCOKA,
aie fieLo MeHLUa, HiX cepesiHbOryMyCHUX.

Ha niBAHI paoHy NoLupeHi HoOpHO3eMM 3BUYaiHI ManoryMycHi, ki cknagaroTb 3-3,5% rymycy.

KnimaT MwuKonaiBcbkoi 06nacTi MOMIPHO KOHTUHEHTaNbHWUI 3 TerJiol 3UMOKO | XAapKUM NiTOM 3
YacTMK NocyLwAnBMMU nepiogamu. CepeHs TeMnepaTypa NOBITPS No 061acTi KONNBAETLCS Big 9,3 A0
10,4 °C. CepegHsi TeMnepaTypa HaliXoNOAHILLOro MicsLs CiuHA KONMBAETLCS Big -1,3 40 -2,7 °C, a nMnHS|
-Bia 21,9 ao 23,4 °C.

CepegHs KiNbKiCTb onagiB KONMBA€ETbCA Mo obnacti Big 404 Ao 578 MM, a cepeiHbOPIYHA KiNbKiCTb
onagiB CTaHOBUTb 469 MM. PiyHa KinbKiCTb onagiB KONMBAETLCA Bif 246 f0 777 MM. Binsbko 70% piyHoTl
KiNbKOCTi onagiB NpUNagae Ha Tenauii Nepiog poky.

B obnacTi, 3anexXHo Big TUMY i rpaHyN1OMeTPUYHOro ckaaZy MiHiManbHa TemrepaTtypa rpyHTy Ha
FANGUHI 3 CM B3MMKY CTaHOBUTb MiHYC 2,2-3,6 °C. HaliHWX4a TemnepaTtypa I'pyHTY Ha rnbuHi 3 cM
cnocTepiranacb y 1994 poui i ctraHosmna MiHyc 15,0 °C.

Y MuKonaiscbKili obnacti BUAinatoTe Tpy 30HU: CepeaHiii Cten, MiBaeHHWI Cten i KawTtaHoBwiA CTen,
Jie 3 TeXHIYHNX CopTiB BUpoOLLytoTb AnliroTe, KabepHe CoBiHbIOH, MyckaT OTToHeNb, PUCAIHT peiHCbKNIA,
PkauwTeni, Canepasi, CoBiHbNOH 3eneHunii. KpiMm Toro, B nepLuii 30Hi BUPOLLYHOTb Cepekcito YopHY, y
Apyrivi - Myckat 6inunii, TpamiHep poxeBuid, HWKHbOAHINPOBCHKNTA.
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Mykolaiv region accounts for 13.3% of the total vineyard area in Ukraine. The region is located in the
basin of the Southern Bug, its tributary Inhul, and partially in the basin of the Inhulets River. It stretches
from north to south for almost 194 km and from west to east for 204 km. The general natural conditions
of Mykolaiv region are the result of its geographical location, geological structure, climate, hydrography,
and soil composition of Ukraine.

In the northern part of the region, which is part of the Dnipro Upland, the terrain is significantly dis-
sected, while the central and southern parts belong to the Black Sea Lowland. In Mykolaiv region, par-
ticularly in the north, water flows have eroded the rock formations, forming ravines near the rivers. The
northwest and northern parts of the region feature numerous ravines and gullies, both large and small,
with gentle slopes. The territory of the region has a general slope from the northwest to the southeast
and towards the Southern Bug valley. In the north, the highest elevations reach 240 m, while in the far
south they do not exceed 20-40 m. In the south, approximately from the line of Mostove village in the
west to Novyi Buh in the east, the terrain becomes less fragmented, the number and size of ravines de-
crease, and the landscape becomes flatter, eventually forming a horizontal plain — the steppe.

Soils develop as a result of the interaction of climate, parent rock types, plant and animal organisms,
as well as human activity. Due to significant human agricultural activities, including the application of
mineral and organic fertilizers, the acidity of cultivated soils decreases, nutrient content increases, soil
structure improves, and fertility is enhanced. In the northwest, the soils are medium-humus black soils,
with humus horizons reaching depths of 60-70 cm and a humus content of 5-5.5%. These deposits are
characterized by high fertility. In the south, southeast, and east, ordinary medium-humus black soils
dominate, covering the central steppe zone of the region. Their humus horizon depth is 55-60 cm, with
a humus content of 4.5-5%. Their fertility is high but somewhat lower than that of the medium-humus
soils.

In the southern part of the region, ordinary low-humus black soils are prevalent, with humus content
ranging from 3-3.5%.

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

The average annual precipitation across the region varies from 404 to 578 mm, with an average of 469
mm per year. The annual precipitation ranges from 246 to 777 mm. About 70% of the annual precipita-
tion falls during the warm season.

In the region, depending on the soil type and granulometric composition, the minimum soil tempera-
ture at a depth of 3 cm in winter ranges from -2.2 to -3.6 °C. The lowest soil temperature at a depth of 3
cm was recorded in 1994, reaching -15.0 °C.

Three zones are identified in Mykolaiv region: the Central Steppe, Southern Steppe, and Chestnut
Steppe. Technical grape varieties grown here include Aligote, Cabernet Sauvignon, Muscat Ottonel, Rhine
Riesling, Rkatsiteli, Saperavi, and Sauvignon Vert. In addition, in the first zone, Serexia Black is grown, in
the second zone — White Muscat, Pink Traminer, and Nizhnyodniprovsky.
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SAKAPNATCbKA
OBJIACTb

I3 3aranbHOI NOLWi BUHOrpagHUKIB YKpaiHM Ha 3akapnaTceky obnacte npunagac 4,1% 3a-
ranbHoi TepuTopii. Lle n'aTte micue cepes WecTy BUHOPOBOHMX perioHiB YKpaiHu.

3akaprnaTcbka 061acTb XapaKTepU3yeTbLCA AOCTAaTHBOK TEM/I0 | BONOrOCTIMIKOK, Ta € YHI-
KanbHOM cepes AaBHIX BAHOPOOGHMX perioHiB YKpaiHW, SKi MatoTb PO3BUHEHI BUHOTPaAHi Tpa-
anuii we 3 VIII-VI ctonite A0 HaLol epu.

Fipcbki naHAWadTY, 3aXMLLEHICTb Bif XONOAHMX MOBITPAHUX Mac 3aBAsaKM KaprnaTCbKnMm ro-
paM, iJeHTUYHICTb XIMIYHOro cknagy IpyHTIB 3i CXUnamu YropLuyHM BU3HAYaloTb cneundiky
3aKapnaTCcbKuX BUH. LLe B pagsaHCbKi Yacu perioH BBaXaBcs MicLieM BUPOOHMLITBA BUCOKOSAKIC-
HUX 6iNX BUH (MApOYHUX CTOIOBUX | MapOYHUNX AeCepPTHUX BUH).

Y NpupoaHO-iCTOPUYHOMY acnekTi 06/1acTb NOAINAETLCA Ha TpW NnaHAwadTHI obnacTi: rip-
CbKY, NepeAripHy i piBHWHHY, AKi CYyTTEBO BiAPI3HAOTLCA 38 arpokAiMaTUYHUMN YMOBAMMU.

PiBHUHHWIA ab0 HU30BUHHUIA parioH 3akaprnaTcbKoi 061acTi OXOMIE BCHO 3aKkapnaTcbky
HV30BKVHY 3 OKPEMVMMW rpyrnamu ropeucTmx Miclib.

Lle ay>xe Tenna TepuTopis: CyMa akTMBHUX TemrepaTtyp 3a nepioj i3 cepesHbOA060BOIO
Temnepatypoto noHaa 10°C 1yt nepesuiyye 3000-3320°C, a nogekyan, 3aBAAKN MIKPOKJIiMaTy,
Moxe gocaraTtu 3600°C.

Lli Mmicusa fOCTaTHBO 3aXMLLEHI BiZ XONO4HWX BITPIB i MatOTb Ay>Xe CNpuATANBI yMOBIW (€KCMo-
3uLis, penbed) AnA AeHHOro o6irpiBy i HIYHOro NOTOKY MOBITPSA.

Bucota Haa piBHem mops 108-137 wm.

Mocyxa 6yBae piAko, nLle B OKpemi poku. TenaoBi pecypcn HU30BUHHOI TepuTopii 3abes-
NneyvyroTb BUPOLLYBAHHSA LUMPOKOro CAeKTPY CiIbCbKOroCnoAapCbKnx KynbTyp, y TOMY YMCAi Te-
NAONOBHMX, 30KpeMa cepeHbOCTUIIVX i Mi3HILWX COPTIB BUHOTPaay.

Y 3akapnaTcbkih 06/1aCTi BUPOLLYHOTb Taki COPTU BUHOTpagy: Yepceri ¢procepely, bhaydppan-
Kiw, TpamiHep poxeBuin, CepeMCbKN 3eneHnin, PUcninr peinHcekuia, Mionnep Typray, ®eTacka
6ina (J/leaHka), COBIHbNOH 3eNeHUiA, 3 AKX BUrOTOBAAOTb BUCOKOSKICHI BUHA Ta irpUCTi BUHaA.
Y fesKknxX paioHax 6ina KOpAOHY 3 YrOpLUMHOK BUPOLLYTE cOpT PypMiHT, Mapc Slesen, Ani-
KaHT bywwe, TpamiHep poxesuii, Myckat OTTOHeNb | BUPOOASOTL AeCepTHI BUHA TOKANCHLKOro
TUMY, a TaKOX YHiKa/ibHe BUHO «TposiHaa KaprnaT» (TpaMiHep poxeBuii).
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Of the total vineyard area in Ukraine, the Transcarpathian region accounts for 4.1% of the
total territory. It ranks fifth among the six winemaking regions of Ukraine.

The Transcarpathian region is characterized by a sufficiently warm and moisture-resistant
climate, and it is unique among the ancient winemaking regions of Ukraine, which have devel-
oped grape-growing traditions dating back to the 8th-6th centuries BC.

The mountainous landscapes, protection from cold air masses due to the Carpathian Moun-
tains, and the identical chemical composition of the soils with the slopes of Hungary define the
specificity of Transcarpathian wines. During Soviet times, the region was known for producing
high-quality white wines (vintage table and vintage dessert wines).

From a natural-historical perspective, the region is divided into three landscape zones:
mountainous, foothill, and plain, which differ significantly in agro-climatic conditions.

The plain or lowland area of the Transcarpathian region encompasses the entire Transcar-
pathian lowland with some hilly areas.

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

These areas are well-protected from cold winds and have very favorable conditions (expo-
sure, terrain) for day time warming and night time airflow.

The elevation above sea level is 108-137 meters.

Droughts are rare, occurring only in certain years. The thermal sources of the lowland ter-
ritory enable the cultivation of a wide range of agricultural crops, including heat-loving ones,
particularly mid- and late-ripening grape varieties.

In the Transcarpathian region, the following grape varieties are grown: Cherseghi fuseresh,
Blaufrankish, Pink Traminer, Seremsky Green, Rhine Riesling, Muller-Thurgau, Feteasca Alba
(Leanka), Sauvignon Green, from which high-quality wines and sparkling wines are produced.
In some areas near the border with Hungary, grape varieties such as Furmint, Harsleveld, Ali-
cante Bouschet, Pink Traminer, and Muscat Ottonel are grown, and Tokaj-style dessert wines
are produced, as well as the unique “Troyanda Karpat/Carpathian Rose” wine (Pink Traminer).
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3anopi3bka 061aCTb Ma€ HeBeNVKi MAOLL BUHOIrPaAHWKIB. TyT BUPOLLYBannCa nvle n'atb
TeXHIYHWX COPTIB, sKi 3aManu nuwe 19,4 ra, i Bicim ctonosux - 277,8 ra.

OCHOBHI TexHi4YHi copTn: Ofecbkuii YopHUA - 25,7%, KeiTkoBuii - 23,2%, biaHka - 21,7%,
ogecbkunii Myckart - 17,0%. PewTa naowli 3acazXeHa CTON0BMM BUHOrpagoM.. He BCi 3akoxaHi
y CBOKO CripaBy BMHOPO6W 3/aTHi BKIACTU BENVKI FPOLUI Yy BAACHUI BUHOrpagHUK. Tomy 6inb-
LWiCTb 3anopi3bKNX BUHOPOGIB, Mao4umn HeBennKy BUPOBbHNYY 6a3y, 36MpatoTbCs i 3aKynoBy-
t0Tb BUHOrPaz ANA BUPOOHMLTBA BMHA B MiBAEHHNX perioHax YKpaiHu, 3okpema B Ogecbkil
Ta XepCoHCbKin obnactax. 3BMYanHO, BUOpPaTV BUHOrpa, AOCTaBUTU MOro 3 MiHIManbHUMU
BTpPaTamu, LWBUAKO i AKICHO NepepobuTn Henerko.

He3sBaxaroun Ha TPYAHOLL, B LLIIOMY BAAETLCSA OTPUMATU Fi4HNIA pe3ynbTaT.

Mo€eAHAHHA CyYacHUX KNIMaTUYHNX YMOB | CIPUATANBUX MPYHTIB Ha GOHIi rnobanbHOro no-
TenaiHHA CTBOPUIO XOPOLLi YMOBW A5 PO3BUTKY BUHOIMPaZapcTBa B 3anopisbKii 06aacTi, oco-
6/11MBO Ha MiBAHI, Ha MeXi 3 XepCOHCbKOK 061acTHo. A TPYHTM 3 NiABULLEHOR MiHepanisaui€to B
KiHLL,eBOMY MiACYMKY HaZarTb BUHY LiiKaBi HOTKW NPAHOLLIB i Meputo.
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Zaporizhzhia region has a small area of vineyards. Only five technical grape varieties were
cultivated here, covering just 19.4 hectares, and eight table varieties occupying 277.8 hectares.

The main technical varieties are: Odesa black - 25.7%, Kvitkovyi - 23.2%, Bianca - 21.7%, and
Odesa Muscat - 17.0%. The remaining area is planted with table grapes. Not all passionate
winemakers are able to invest large amounts of money in their own vineyards. Therefore, most
winemakers in Zaporizhzhia, with limited production bases, gather and purchase grapes for
winemaking from southern regions of Ukraine, particularly in Odesa and Kherson regions. Of
course, selecting grapes, transporting them with minimal loss, and processing them quickly and
efficiently is not easy.

Despite these challenges, a worthy result is generally achieved.

The combination of modern climatic conditions and favorable soils, against the backdrop of
global warming, has created good conditions for the development of viticulture in Zaporizhzhia
region, especially in the south, near the border with Kherson region. Additionally, soils with
increased mineralization ultimately give the wine interesting notes of spices and pepper.
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ABTOHOMHA
PECINYBJIKA
KPM

MepLui BUHOrpagHvK B Kpnmy 3'aBUANCA Y AaBHi Yacn. Hapoau, Wo Hacensnu Lji 3emi, BUpOLLYyBan
BMHOrpaj, BUKOPUCTOBYHOUU AMKOPOCIi BUHOTPaAHI POCAVHN, SKi BUPOCAK Ha NIBOCTPOBI. 3a cnoBamu
$paHLy3bKOro B4eHoro-MaHapiBH1Ka [robya fe MoHnepa, YncneHHi kKaM'aHi cnopyan, Lo 36eperincs B
«MevyepHUxX Mictax» 6ina onnHN KaunHcbkoi Ta benbbeka, 3a iXHiM 30BHILLHIM BUTS40M AatoThb NiACTaBn
BBaXaTW, L0 BOHW 6y NpU3HaYeHi 419 BUPOOHWLTBA B1HA. Y Kpnmy icHYe 6araTo Makpo- i Mikpopario-
HiB BUHOPOBOCTBA, AKi MOB'A3aHi 3 HAsABHICTHO ripCcbKoro penbedy, pi3HOK BiACTaHHIO Big 6epera Mopsi Ta iH-
WMWY KAIMaTUYHUMK GakTopaMu. 11s po3BUTKY ray3en € MiBAeHHI ripCbKi, mepearipHi KapboHaTHO-4op-
HO3eMHi FPYHTU, HU3bKWIA KOMMAEKC 3 HU3bKMM NOPOroM, CONOHO-COMIOHMIA KaLLUTaHOBUIA CTen, BUCOKWI
KaM'sHUIA KaLUTaHOBWI CTen, HM3bKNIA CONOHO-CONOHMIA KOMIIEeKC cTeny. KniMaT TyT NOMiIPHO Teranii, TUn
cepesiHbOMOPCLKOrO, Ay>Xe CAPUATANBUIA ANA BUPOLLYBaHHS BUHOrpaay (40 Bncotu 250-300 meTpiB Hag,
piBHeM Mopsi). Cyma akTUBHUX Temrnepatyp ctaHoBuTb 4000 °C. Ha cxogi (Big ®opoca go deogocii) knimat
3MIHIOETBCA Ha biNbLL 0XONOAXYOUMIA. Ha niBgeHHOMY y36epexcki Kpumy (Big Popoca Ao AnyLiti) popmy-
ETbCA I'PYHT, L0 HE MAE PYyrHYBaHHS MNHAHO-CAHLEBOI | BarMHSAKOBOI MOPOAW Ha CKefli - TyT BUPOLLYOTh
6innin Myckar (3 iIKoro BMpobAsitoTb HalBIAOMiLLe KPUMCbKe BUHO — «MyckaT binnin YepBOHOro kameHo»),
Cepcianb i Bepaenbo (BifoMi KpMCbKi BUHA, Taki Ak Magepa i NopTBeiiH).

Y niBAEHHO-CXIAHNX y36epexHux paioHax (AnywTa i Cygak) CnpUSTAVBI YMOBU 4191 BUPOLLYBaHHS
BUMHOrpagHux copTiB - Kokyp 6inuvii, CeminboH, Aneatiko, KabepHe COBIHbOH, PYPMIHT, 3 AKMX BUrOTOB-
NATb BiJOMI KPUMCbKi ecepTHi Ta MiLHi BUHa - «HopHuii lokTop» i Tokai. BuHa Taki, sk Magepa i Mop-
TBEWH, TYT TeX TUMOBI, BUCOKOSAKICHI.

Y 3axigHOMy nepearip’i, B 0co6a1MBo NpmbepexHux parioHax Big baxuncapas, banaknasu 4o €snatopii,
KNIMaTUYHi YMOBW fy>Xe CMPUATAVBI AN1A OTPUMAHHSA BUCOKOAKICHUX CTOMIOBUX BUH, iITPUCTVIX BUH i3 COPTIB
MNiHo Hyap, LWapaoHe, TpamiHep poxeBuiA, PucniHr peinHceknia, Anirote, CinbBaHep, Kokyp 6invia. Y npu-
bepexHin YacTuHi onagis Bunagae 450-600 MM, y nepearipi - 350-450 MM Ha pik.

BMHOPOBCTBO € OAHIED 3 OCHOBHUX ranysel CilbCbKOro rocrnoZapcTsa Ha MiBAEHHOMY y36epexoKi
Kpumy. Tak, y 1995 poui niowia BMHOrpagHuKie ctaHosuna 12,8% y baxuncaparicbkomy parioHi, 12,4%
y Cimdpepononi, 12,4% y Cesactononi, 8,1% y Cakcbkomy, 8,1% y KipoBcbkomMy Ta 5,9% y PagrocnHomy ,
YopHomopceKknia - 5,5%. 3aranom, 6a13eko 70% 3aranbHOro 360py BMHOrpagy 3i6paHo B LIMX paioHax.
CTpyKTypa BUPOBHULTBA B/HA XapaKTePU3YETLCA HACTYMHUMW JaHUMU: MillHI BUHa - 6113bko 78%, Ae-
CepTHiI - 6A13bKo 8%, cTonoBi - 14% . KnimaT niBgeHHOro y3bepexoksa Kpumy igeansHui Ans BUPOOHULTBA
MILIHMX | CONOAKNX feCepTHUX BUH. KpyM - CNPaBXHS NepanHa YKpaiHCbKOro BMHOPO6CTBa.

AniroTe, bactapgo Marapaubkuid, Ipwai OniBep, 13abenna, 3arpei, KabepHe CoBiHbliOH, Mepno, My-
CKaT oAecbkuia, Oaecbkunii YopHUA, MiHO (6iNniA, YOPHWIA, CipniA), PUCNIHT (PeHCBKMIA, iTaninceknia), Pka-
umTeni, PybiH Taiposcbknii, Canepasi, COBiHbIMOH (6inviA, 3eneHnii), CyxonnmaHCcbkuii 6innia, TenbTi-Kypyk,
TpamiHep poxeBwnii, PeTsacka 6ina (JleaHka), LLiapaoHe, PypMiHT Ta iHLLUi.
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AUTONOMOUS
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OF CRIMEA

The first vineyards in Crimea appeared in ancient times. The peoples inhabiting these lands cul-
tivated grapes using wild grapevines that grew on the peninsula. According to the French scien-
tist-traveler Dubois de Montperre, numerous stone structures preserved in the “cave cities” near
the Kacha and Belbek valleys suggest that they were designed for wine production. In Crimea, there
are many macro- and micro-regions of winemaking, shaped by the mountainous terrain, varying dis-
tances from the sea, and other climatic factors. The development of the wine industry is supported
by southern mountain soils, pre-mountain carbonate-chernozem soils, low-salinity chestnut steppe
soils, and others. The climate is moderately warm, of the Mediterranean type, and highly favorable
for grape cultivation (up to an altitude of 250-300 meters above sea level). The sum of active temper-
atures is 4000°C. To the east (from Foros to Feodosia), the climate becomes cooler. On the southern
coast of Crimea (from Foros to Alushta), the soil is formed from weathered clay-shale and limestone
rocks on cliffs - here, white Muscat is grown (from which the most famous Crimean wine, “ White
Muscat of Red Stone,” is produced), as well as Sercial and Verdelho (known for Crimean wines such
as Madeira and Port wine).

In the southeastern coastal regions (Alushta and Sudak), favorable conditions exist for growing
grape varieties such as Kokur White, Semillon, Aleatico, Cabernet Sauvignon, and Furmint, which are
used to make renowned Crimean dessert and fortified wines like “Black Doctor” and Tokay. Wines
such as Madeira and Port wine are also typical and of high quality here.

In the western foothills, particularly in the coastal areas from Bakhchisaray and Balaklava to
Yevpatoria, the climate is highly favorable for producing high-quality table wines and sparkling wines
from varieties such as Pinot Noir, Chardonnay, Pink Traminer, Rhine Riesling, Aligoté, Sylvaner, and
Kokur White. The coastal region receives 450-600 mm of precipitation annually, while the foothills
receive 350-450 mm.

Winemaking is one of the main agricultural industries on the southern coast of Crimea. In 1995,
vineyard area accounted for 12.8% in the Bakhchisaray district, 12.4% in Simferopol, 12.4% in Sev-
astopol, 8.1% in Saky, 8.1% in Kirovsk, and 5.9% in Radgosp, while in Chornomorsky, it was 5.5%.
Overall, about 70% of the total grape harvest is collected in these regions. The structure of wine
production is characterized by the following data: fortified wines - about 78%, dessert wines - about
8%, and table wines - 14%. The climate of the southern coast of Crimea is ideal for the production of
fortified and sweet dessert wines. Crimea is truly the pearl of Ukrainian winemaking.

Some of the grape varieties grown here include Aligoté, Bastardo Magarachsky, Irsai Oliver, Isa-
bella, Zagrey, Cabernet Sauvignon, Merlot, Muscat Odesky, Odesky Black, Pinot (white, black, gray),
Riesling (Rhine, Italian), Rkatsiteli, Rubin Tayirovsky, Saperavi, Sauvignon (white, green), Sukholiman-
sky White, Telti-Kuruk, Pink Traminer, Feteasca White (Leanka), Chardonnay, Furmint, and others.
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LLEHTPAJIbHA, NMIBHIYHA
TA SAXIAHA YKPAIHA

Mix ABOMa CBITOB/MMW BiliHAMW BMHOPOOCTBO YCMILLUHO PO3BMBANOCh Ha NiBAHI TepHOMiNb-
LWHW. 3aniwwmkm, bopuyis, NycATMH Ta iHLWI MicLa cTanm LeHTpaMm BUHorpagapctea. CeaTa 360-
py BUHOrpagy 6ynu BaXIMBOK YaCTUHOK XUTTS PerioHy. 3 4acoM, PaasiHCbKMA Nepios NpUHIcC
3aHenaz ranysi, NpoTe 3apa3 PO3BUTOK BUHOPOOGCTBA MOCTYNOBO BiHOBNHOETLCS.

OCTaHHi YOTUPW POKK CTanu NepeoMHUMN AN YKPAIHCLKOro BUHOrpajapcTea Ta BUHOPO6-
cTBa. [any3b akTUBHO PO3BMBAETLCS MO BCi TePUTOPIT KPaTHW, OXOMJIKOYYM HaBITh Ti perioHu, e
paHille BUHOrpaAapcTeo He 6y0 WMPOKO nowmpeHe. CboroHi HOBi Mani BUHOPOOHI niagnpu-
EMCTBA CTPIMKO 3'ABNAKOTLCA Ha KuiBWWHI, YepkawyHi, BiHHnY4YnHI, XutoMupLuyHi, YepHiris-
WMHI, JIeBiBLWMHI, IBaHO-PpaHKiBLLMHI Ta TepHOMiNbLWMHI. Li perioHn noyrHatoTh Bigirpasati
BaXJ/IMBY PO/b Y BiAPOAXKEHHI Ta PO3BUTKY YKPAIHCBEKOro BUHOPOOCTBA.

OCHOBHOI MPUYMHOKD Takoro ycnixy cTana 3MiHa kimarty, ika CTBopu/ia CpUsSTANBI YMOBN
ANS BUPOLLYYBaHHA BUHOrpajy y wivpLuin reorpadii. MNpoTte, He MeHL BaxJ/MBMM GaKTOPOM €
Be/IYe3Ha HanonerMmMBICTb Ta NMpaus YKPaHCbKUX BUHOPODIB, AKi 3 MPUCTPACTIO BIAPOAKYHOTh
cTapi TpaAmuii 1 BUBOASATL IX HA HOBUIA PiBEHb.

YKpaiHCbKi BUHOPO6HI aKTMBHO eKCNepuMeHTYHTh 3 PiI3HUMK COpTamMu BUHOrpaay. BoHn po-
619Tb HaCaKeHHS AK EBPOMEriCbKNX KNAaCUYHNX COPTIB, Takunx sk KabepHe CoBiHbOH, Canepa-
Bi, [MiHO Hyap, PUCNIHI peMHCbKIWIA, TaK i aBTOXTOHHWX YKPATHCbKMX COPTIB, SIKi € CMPaBXHbOK
ropAictto Hawoi 3emni. Cepef, HVX 0COBMBO BUPI3HAKTLCA Taki yHiKanbHi copTu, Ak Ogecbkuin
YopHWUI, CyxonMaHcbkni 6inni, LIntTpoHHnn Marapaya Ta KpaceHb. KoxeH i3 Lux copTiB Hece
B C0b6i 0CO6MBY iCTOPItO Ta Bi0OPaXKae baraToBiKOBI TPaAMLT YKPAIHCbKOro BUHOPOOCTBA.

Lleli cumbio3 eBponercbKnX Ta aBTOXTOHHUX COPTIB BUHOrpady A03BONSE YKPATHCbKMM BU-
HOpob6aM CTBOPIOBATU YHiKa/bHI BMHA, iKi MOEAHYIOTb Y COBi 6araTCTBO CBITOBUX BUHOPOOHUX
TPaANLiA | HENOBTOPHICTb YKPAIHCLKOro Tepyapy.
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CENTRAL, NORTHEN,
AND WESTERN UKRAINE

The past four years have been pivotal for Ukrainian viticulture and winemaking. The
industry is actively developing across the country, even in regions where viticulture was not
previously widespread. Today, small new wineries are rapidly emerging in Kyiv, Cherkasy,
Vinnytsia, Zhytomyr, Chernihiv, Lviv, Ivano-Frankivsk, and Ternopil regions. These regions
are beginning to play an important role in the revival and growth of Ukrainian winemaking.

The main reason for this success has been climate change, which has created favorable
conditions for grape growing in a broader geographical area. However, an equally
important factor is the tremendous dedication and hard work of Ukrainian winemakers,
who passionately revive old traditions and elevate them to a new level.

Ukrainian wineries are actively experimenting with various grape varieties. They are
planting both European classic varieties such as Cabernet Sauvignon, Saperavi, Pinot Noir,
and Riesling, as well as indigenous Ukrainian varieties that are a true source of pride for
our land. Among them, the unique varieties like Odesa Black, Sukholymanskyi, Citronnyi
Magaracha, and Krasen stand out. Each of these varieties carries a special history and
reflects centuries-old Ukrainian winemaking traditions.

This symbiosis of European and indigenous grape varieties allows Ukrainian winemakers
to create unique wines that combine the richness of global winemaking traditions with the
distinctiveness of the Ukrainian terroir.
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AETYCTALIAHA KOMICIA BIABOPY

ODILIMHNX BUH AMBACAZOPIB 2025 POKY

TASTING COMMITTEE FOR THE SELECTION
OF OFFICIAL WINES AMBASSADORS 2025
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ArA®OHOB
Mwuxawuno

* 3actynHuk ronosu AK HY,
«YKPaIHCbKUI IHCTUTYT BuHa»

* O4ostoBaB BMHOPOGHY rasysb Ta
npodinbHy ranysesy gerycrauiiHy
KoMmicito 3 1995 no 2017 poku

* EkcnepT 6araTbOX MiXKHapOAHUX
KOHKYpCiB

BIJIbKO MapuHa

* IOKTOP TeXHIYHNX HaYK,

npodecop kadeapn biotexHonorii
NPOAYKTiB 6POAiHHS | BUHOPOOCTBA
HaLioHanbHOro yHiBepcuTeTY Xap4yoBux
TEXHO/OTIN

* MpodecinHo 3aliMaeTbCa BUHaMK Ta
MiLHVMM anKoroNbHMM HanosiMm 28
pokiB

* ABTOp 6inbLue 100 HaykoBMiA
ny6nikauiin, Nigpy4HVKIB Ta NOCIBHVIKIB,
naTeHTiB

* YUneH baraTbOXx AerycrauinHnx KOMICil
MiDKHapoAHUX KOHKypciB: Wine&Spir-
its, kKopnopauii “YkpsrHnpom”, HL|
“YKPaiHCbKNI IHCTUTYT BMHA.

BACUNNK OnekcaHap

* KaHAnAaT TEXHIYHNX HayK,
foueHT Kadegpu TexHonorii BUHa
Ta CEHCOPHOro aHanizy OgecbKoro
HaLiOHaNbHOro TeXHOMOrYHOro
yHiBEpCUTeTY

~ +TloHaa 25 pokiB JOCBiZY B HAYKOBIl
* Ta BUPOOHWNYIN AiANbHOCTI Y ranysi

PO3pPO6KM Ta BAOCKOHANIEHHSA TEXHOOTIN
BUPOOHNLTBA BUHOPOGHOI MPOAYKL,i

* ABTOp 6aratbox HayKoBKX npaLib,
TEXHO0rYHOI Ta HOPMAaTUBHOT
JAOKYMeHTaLil Ha BUPOBHULITBO
BUHOPOBHOI NpoAyKLii YKpaiHu, B TOMY
uncni ACTY

* YneH gerycrauiiHuX KOMICii yKpaiHCbKIMX
HayKOBWX YCTaHOB, MPOMagCbKMX
opraHi3aviri Ta NigNpUeEMCTB.

Mykhailo
AHAFONOV

* Deputy Chair of the Tasting Commit-
tee, National Center “Ukrainian Wine
Institute”

* Headed the winemaking sector and
the specialized industry tasting commit-
tee from 1995 to 2017

* Expert at numerous international com-
petitions

Marina BILKO

* Doctor of Technical Sciences, Professor
at the Department of Biotechnology of
Fermentation Products and Winemak-
ing, National University of Food Technol-
ogies

* Professionally involved in wines and
spirits for 28 years

* Author of over 100 scientific publica-
tions, textbooks, manuals, and patents

* Member of numerous tasting com-
mittees for international competitions,
including Wine & Spirits, the Ukrvin-
prom Corporation, the National Center
“Ukrainian Wine Institute”

Oleksandr VASYLIK

» Candidate of Technical Sciences, Associate
Professor, Department of Winemaking Tech-
nology and Sensory Analysis, Odesa National
Technological University

+ Over 25 years of experience in scientific
and industrial activities in the development
and improvement of winemaking technolo-
gies

+ Author of numerous scientific papers, tech-
nological and regulatory documentation for
the production of Ukrainian wine products,
including DSTU standards

* Member of tasting committees of Ukrainian
scientific institutions, public organizations,
and enterprises



AHTIMNIH Oner

* npodecinHnin CoMenbe, bpeHa-
ambacagop SHABO, uneH MpaBniHHA
AcouiaLii comenbe YKpaiHu.

* Mae noHag, 15 pokis AocBigy y cdepi
BMHa Ta MiLLHOr0 ankoro, akTUBHWI
y4acHUK npodecinHnx gerycrawin,
decTmBaniB i OCBITHIX 3ax04iB B YKpaiHi
Ta 3a KOPAOHOM.

* Bigomuin aKk nonynapursatop BUHHOI
KyNbTypW Ta YKPaiHCbLKOro Tepyapy.

NIEBIAb IHra

+ CTax npodeciliHoil AianbHOCTI Y
BMHOrpajapCbKo-BUHOPOOHIN ranysi -
noHaz 20 pokis

* Mponwwna Kap'epHU LINSX Bif TeXHiKa-

= ximika (2003), HayabHUL KOHTPObHO-

BUPOBHMYOI NabopaTopii NepBUHHOTO
BMPO6HMUTBA (2006) A0 HayanbHWL
KOHTPO/IbHO-BMPOBHMYOI nabopatopii
LLIATO YM3AW (3 2012 1 A0 Lporo uacy)
+ 2016-ro poky po3pobuna i BpoBaguna
Ha nignpuemctsi cnctemy HACCP 22000
Big URS «HOHaliTes perictpap O
CUCTEMC»

* 3 2013-ro poKy BXOAWTb A0 CKnagy
JerycrauinHoi Komicii YkpaiHCbKOi
KopnopaLlii no BUMHOrpagapcrey

Ta BUHOPOOHIN NPOMNCAOBOCTI
«YKpBUHMNPOM» Ta HL, «YkpaiHCbKNA
[HCTNTYT BuHa»

MATBEEBA
TeTsHa

* fonoBHWUM TexHonor AT «KobneBo»,
BAYADERA GROUP

. XOJ/I0OIMOBA
IpyHa

* fonoBHMiN TexHonor Artwinery

* Y BUHOPOG6HIl ranysi npawroes1999 p.
* YneH AK HL, «YKpaiHCbKWIA IHCTUTYT
BUHa»

Oleh ANTIPIN

* Professional sommelier, brand am-
bassador of SHABO, and member of

the Board of the Ukrainian Sommelier
Association.

* Has over 15 years of experience in the
field of wine and spirits; an active partici-
pant in professional tastings, festivals, and
educational events in Ukraine and abroad.
* Known as a promoter of wine culture
and Ukrainian terroir.

Inha LEBID

* Over 20 years of professional experi-
ence in the viticulture and winemaking
industry

* Has built her career from a chemical
technician (since 2003) and head of the
primary production control laboratory
(since 2006) to the Head of the Control
and Production Laboratory at Chateau
Chizay (since 2012 to present).

*In 2016, developed and implemented
the HACCP 22000 system at the enter-
prise, certified by URS (United Registrar
of Systems).

* Since 2013, has been a member of the
tasting commission of the Ukrvinprom
and the National Center Ukrainian Wine
Institute.

Tetiana
MATVIEIEVA

+ Chief Technologist at Koblevo JSC,
BAYADERA GROUP

Iryna
KHOLOYIMOVA

* Chief Technologist at Artwinery

* Has been working in the winemaking
industry since 1999

* Member of the Tasting Commission
of the National Center Ukrainian Wine
Institute
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r'YPOB Bagnm

* 32023 poky - KepiBHMK ankoronbHoro
BigAainy y WINETIME

*+ 32017 no 2023 pik KepyBaBs
KaTeropieto «BuHo» y mepexi WINE-
TIME.

* UneH Acouiaii CoMmenbe YkpaiHu.

+ 2019 pik — «KpaLumii Hic» KOHKypCy
«Lo? le? BUHO!»

* 32016 poky — BUK/IaZay y LWKONI
comenibe WINETIME ACADEMY.

* Y 2014 poui 3aKiHUMB KOy COMENbE
Bitania Kosaua.

* 32023 poKy - UJieH Xypi KOHKypCy
Wine&Spirits Awards

rocnoAAPCbKA
XpucturHa

* 3aCHOBHWLA Ta KepiBHULA
TepHONINbCbKOro BUHOKAYOY

* YneHknHA AcouiaLii coMesnibe YKpaiHu
(ACY)

* YyacHnus BiABOPY «MOCONBCHKMX»
yKpaiHCbkmx BUH Ans La Cité du Vin
2022

» OpraHisatopka gerycrauiin Ta BUHHUX
Wwkiny TepHononi

*+ 12 pokiB gocBigy y opMyBaHHi
NPUBaTHUX €HOKOIeKL,il

* ISG Intermediate Wine Certificate
(MixHapogHa lNnbgaig Comense, 2020)

* UneH Xypi KOHKYpCiB «Hankpalle
yKpaiHcbKe BUHO» (2024, 2025) Ta «BuHa
CpibHoi 3emni» (2024)

* 3aCHOBHWLA Ta MeAVNYHNI ANPeKTop
TOB «KniHika «['ocnogapcekmx» —
LOCNIAKEHHA pecBepaTpoy Ta
eHoTepanil

Vadym HUROV

* Since 2023 - Head of the Alcohol De-
partment at WINETIME

* From 2017 to 2023 - Category Man-
ager for “Wine" at the WINETIME retail
network

* Member of the Ukrainian Sommelier
Association

+ 2019 - Winner of the “Best Nose"
award at the “What? Where? Wine!”
competition

* Since 2016 - Lecturer at the WINETIME
ACADEMY sommelier school
Graduated from Vitalii Kovach Somme-
lier School in 2014

* Since 2023 - Jury member of the Wine
& Spirits Awards

Khrystyna
HOSPODARSKA

* Founder and Head of the Ternopil
Wine Club

* Member of the Ukrainian Sommelier
Association (USA)

* Participant in the 2022 selection of
Ukrainian “Ambassador Wines" for La
Cité du Vin

* Organizer of wine tastings and wine
schools in Ternopil

*+ 12 years of experience in forming pri-
vate wine collections

¢ ISG Intermediate Wine Certificate (In-
ternational Sommelier Guild, 2020)

* Jury member of the “Best Ukrainian
Wine” (2024, 2025) and “Silver Land
Wines” (2024) competitions

* Founder and Medical Director of
Hospodarskykh Clinic LLC — research in
resveratrol and enotherapy



KPABYEHKO Oner

* Kpawmii comenbe Ykpainm 2011

* B pectopaHHoMmy 6i3Heci 30 pokis,
npodeciiHO 3aMMa€ETbLCA BMHOM 17 pokiB
* CNiBBNACHWK Ta LLed-COMeSIbE BUHHOIO
6apy Win bar (Kpawunii BUHHUIA 6ap
YKpaiHu 3a BepCiero pecTopaHHoI npemii
«Cinb» 2019, 2021, nepemoxeLib 6apHOI
npemii Bar Awards 2020)

* ABTOp BMHHOTO Kypcy Win Win ta Wine
Up 418 TUX, XTO B6axae A0CKOHaNbHO
pPO36MpaTnNCA y BUHI.

* YUaCHNK YNCNEHHNX BUHHUX
decTmBaniB i KOHKYpPCIB, YieH AcouiaLii
COMeibe YKpaiHu.

* [TOCTINHWIA YneH Xypi KOHKYpCY
«Kpawuii comense YKpaiHu»

MEEP OnekcaHap

* MepemoxeLb KoHKypcy Wine Trophy
2018

* MepemoxeLb KOHKYpcy «KpaLyunii
comMenbe YkpaiHm 2018»

* HauioHanbHa npewmis «Cinb» 2017 Ta
2019 3a Kpally BUHHY KapTy pectopaHy
Vino e Cucina

* Mpewmisa Wine Spectator «Best of
Award of Excellence» 3a BUHHY KapTy
pectopaHy Vino e Cucina 32017 no
2021 pik Ha nocagi wed coMenbe

* 3aCHOBHWMIK AerycTauinHoro Knyby
BNHOMaH/PIBHUKIB

» CTapwwmnii congat 36ponHUX Cun
YKpaiHu

BI/TIHCbKA HaTtanis

* Biue-npe3ngeHT Acoujiauii Comenbe
YKpaiHn

* BnacHuk wkonn MR.BAR

* YneH MaTsilcbkoi Acouiauii Comenbe
(Latvijas Vinzinu Asociacija)

* YneH BceykpaiHcbkoi Acoujiau,i
BapmeHis (AUBA)

Oleh KRAVCHENKO

* Best Sommelier of Ukraine 2011

+ 30 years in the restaurant business, 17
years of professional wine experience

« Co-owner and Chief Sommelier of

Win Bar (recognized as Best Wine Bar
of Ukraine by the national restaurant
award SALT in 2019 and 2021; winner of
Bar Awards 2020)

+ Author of wine courses Win Win and
Wine Up for those seeking in-depth
wine knowledge

* Participant in numerous wine festi-
vals and competitions; member of the
Ukrainian Sommelier Association

* Permanent jury member of the “Best
Sommelier of Ukraine” competition

Oleksandr MEYER

* Winner of Wine Trophy 2018

* Winner of Best Sommelier of Ukraine
2018

* SALT National Award (2017, 2019)

for the Best Wine List at Vino e Cucina
restaurant

* Wine Spectator’s “Best of Award of
Excellence” for Vino e Cucina wine list
(2017-2021), as Head Sommelier

* Founder of the Wine Travelers Tasting
Club

* Senior Soldier of the Armed Forces of
Ukraine

Nataliia VILINSKA

* Vice President of the Ukrainian Som-
melier Association

* Owner of MR.BAR School

* Member of the Latvian Sommelier As-
sociation (Latvijas Vinzinu Asociacija)

* Member of the All-Ukrainian Bartend-
ers Association (AUBA)
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MOCTOAHKIH Irop

* LLled-comenbe pectopaHy CATCH,

* «Halikpawmin comense Ykpainm 2025
POKy»

* CniB3acHOBHUK komnaHil Ginius LTC
* EKCrepT i3 lWwamMnaHcbKoro Ta BUHHOIO
cepBicy, NeKTop i KOHCYNbTaHT

* flocsig po6oTn noHag 15 pokis y
npemianbHii pecTopaHHIn iHAYCTpPIl
OpraHi3aTop Ta y4acHUK BUHHWX
Jerycrauin, ¢ectmsanis i npodeciriHnx
KOHKYPCIB.

FDKKO Onekcin

* FfonoBHWIN coMmense METRO Cash&Car-
ry Ukraine (2015 - goTtenep)

* Kpawuii comense YkpaiHu 2014 (Asso-
ciation Sommelier of Ukraine, uneH ASI)
* [peacTaBHUK YKpaiHU Ha
YemnioHaTtax CBiTy Ta €8ponu 3
comenbe (Tokyo 2013, Sanremo 2013)

* UneH Acoujauii Comenbe YkpaiHm
(ACY)

* WSET Diploma Level 4 (y npouedi,
2018-2025), yueHb MW Konstantinos
Lazarakis, WSET Level 3 (2016, KniB) Ta
WSET Level 2 (2011, JTOHAOH)

+ CniBnpaugd 3 wedamu 3 7 KpaiH,
rMn6oKe 3HaHHS GpaHLy3bKOI,
iITanincbKOI, cepeA3eMHOMOPCLKOI Ta
EBPOMENCHKOI KyXHi, ekcnepTn3a B pubi,
MOpenpoayKTax Ta ycTpuuax

* YsieH Xypi MiXXKHapOAHUX
JerycrauiiHnx KoHKypciB

o CTEMOBA MapwuHa

* [Monag 20 pokis gocBigy B
pecTopaHHOMY bi3Heci
* 3acHOBHMLA eHoTeku VinoMaHisa y

| micTi Mnkonais

» OpraHisaTop gerycraLii pisaHoro

¢ dopmarty 415 MONoAi Ta JOPOCINX

* Y 2014 poui npoiinia nornnbaeHni
Kypc comense (PpaHuig, Itanig, IcnaHis,
MopTyrania) y wkoni GOODWINE

* [pautoe comense 3 2014 poky

* UneH Acoujauii Comense YkpaiHm
(ACY) 3 2022 poky

lhor POSTOIANKIN

* Head Sommelier at CATCH Restaurant
* Best Sommelier of Ukraine 2025

+ Co-founder of Ginius LTC

* Expert in Champagne and wine ser-
vice, lecturer, and consultant

« Over 15 years of experience in the
premium restaurant industry

* Organizer and participant of wine
tastings, festivals, and professional
competitions

Oleksii HIZHKO

* Chief Sommelier at METRO Cash &
Carry Ukraine (2015 - present)

» Best Sommelier of Ukraine 2014
(Ukrainian Sommelier Association, ASI
member)

* Represented Ukraine at the World and
European Sommelier Championships
(Tokyo 2013, Sanremo 2013)

* Member of the Ukrainian Sommelier
Association (USA), WSET Diploma Level
4 (in progress, 2018-2025); student of
Master of Wine Konstantinos Lazarakis;
WSET Level 3 (Kyiv, 2016) and Level 2
(London, 2011)

* Collaborated with chefs from seven
countries: deep expertise in French,
Italian, Mediterranean, and European
cuisines, as well as in fish, seafood, and
oysters Jury member of international
wine-tasting competitions

Maryna STEPOVA

+ Over 20 years of experience in the
restaurant industry

* Founder of VinoMania Enoteca in
Mykolaiv

« Organizer of tastings of various for-
mats for youth and adults

« Completed an advanced sommelier
course (France, Italy, Spain, Portugal) at
GOODWINE School in 2014

* Working as a sommelier since 2014

* Member of the Ukrainian Sommelier
Association (USA) since 2022



«CMAK KPI3b YAC»: CYYACHA
YKPAIHCbKA KYXHS IK MOBA
KYNbTYPU

YKpaiHCbka KyXHS 3aBXAu byna 6inbLioto 3a
Habip peuenTiB. Lle — nmam’'aTb, cnaawinHa,
emMouia i cnoci6é nisHaTKU cebe 4epes cmak.
MpoTarom CToNiTh il CNpoLlyBany, peaykysanu 4o
KiZIbKOX BMi3HaBaHWX CUMBOJIIB, BUpPi3anu enitap-
HY KYXHI0, HiBeHOBanu perioHanbHi BigMiHHOCTI.
CbOroAHi My NOBEpPTAEMO YKPATHCbKili racTpOHO-
noro, a yepes CTBOPEHHSA Cy4acHOro.

Came UMM 3alMaETbCA NPOEKT «CMaK Kpisb
yac» — npoekT MXMN, wo ¢popmye HOBY yKpaiH-
CbKY racTpoOHOMIl0, A0CNIAHNLbKO-KyAiHapHa iHi-
uiatmea, cTBOpeHa bpeHs-edom Inneto Jemkos-
CbKMM Ta KOMaHZAor KyniHapHoro ueHTtpy MXTI.
Miciga — pocnigntn Ta cmcTemMaTmsyBaTy 3aKOHO-
MipHOCTI YKpaiHCbKOro cMaky, cGopmyBaBLLM Ha iX
OCHOBI METO/0/O0rit0 CTBOPEHHSA Cy4acHOI YKpaiH-
CbKOI raCTPOHOMIl.

Y nowykax Kkoay YKpaiHCbKOro cMmaky

CyTb fOCNiAXKEHHSA NONArac y BUsIBJIEHHI 3a-
KOHOMipHOCTeil yKpaiHCbKOro cMaKy — TOro,
Lo po6MTb Halli CTpaBW BMisHaBaHNMWU He-
3aneXxHo Big dopmMmn um enoxu. Lie He nuwie
npo oKpemi NpoAYyKTN YM CTpaBK, a Npo cnocié
MUC/IEHHS B KyJliHapii, AKUA NOEAHYE NPOAYKT,
TexHiKy, Tpaawvuii /i noriky npo¢into cmaky.

YKpaiHCbKa KYyXHfl TPMMAa€ETbCcA Ha npooi-
NAX CMaKYy, LLIO MOBTOPIOIOTLCA B Pi3HUX perioHax
i nokoniHHAX. Cepef, HaliBMpasHiLWNX: KOHTpaCT
XWPHOTO i KNCNOTO, MOEAHAHHSA COMOAKOrO i COo-
NOHOTO, TNNBVHa BYJXKEHOro TOHY, FOpiX0BO-Ka-
pamMenbHUin Npodinb NOBIIBHOrO TOMAIHHS, 3ep-
HOBO-O0POLUHAHA TEKCTYpPa, WO AOAA€E CUTHOCTI I
Tenna. MoegHaHHS NPOAYKTY, TeXHik1 i npodinto
CMaKy CTBOPHE €MOLiHUNIA Kop, yKpaiHCbKOI
CTpaBnN — 3HANOMWI HaBIiTb TOAi, KON BOHA BU-
rNAAAE 30BCiM MO-HOBOMY.

Baxnvsumu € i npoayKTU-igeHTUdIKaTopmn —
6ypsiK, cano, bp1H3a, LMbyns, KMCIOMOSIOYHI Npo-
LYKTW, BOPOLLHO, Mak — a/ie came 3a NPUHLMOM iX
BUKOPUCTaHHA: TpuBaie TOMAIHHA, depmeHTaLlis,
KOMyeHHs, 3anikaHHA abo TywwKkyBaHHA. Came g
Norika, a He nepenik IHrpegieHTIB, PopMyE «yKpaiH-
CbKWNA CMaK».

«CMaK Kpi3b Yac» He BiJTBOPIOE CTPABM YL pe-
LenTn 6yKBaNbHO — BiH JOCNIAXKYE KyNiHapHY nori-
Ky, Lo GOpPMYE CyTb YKPAiHCBEKOro CMaky Ta BM3Ha-
Ua€E HaMpsaM PO3BUTKY CyHaCHOT YKPATHCLKOT KYXHi.

lonybui, Hanpuknag, He 060B'A3KOBO MatoTb
6yTn 3 KanycTm — rofoBHe, LWO6 y HMX 3b6eper-
nacsi norika kom6iHauii: oBoy + kpyna + M'sico +
coyc. Tak 3'aBmnnacsa ctpasa 3 6poKkoni, LBITHOI Ka-
NycTu, NWoHa i M'Aca — iHWa popma, ase Tol ca-
MUA TANBUHHWIA KOA. AGO KapTomn/s 3 Makom. y
CyYacHIi Bepcii e XpyCTKi MakoBi KyNbKK 3 M'ATOI

“TASTE THROUGH TIME"”: MODERN
UKRAINIAN CUISINE AS A LAN-
GUAGE OF CULTURE

Ukrainian cuisine has always been more than
just a collection of recipes. It is memory, heritage,
emotion, and a way to discover oneself through
taste. Over the centuries, it has been simplified, re-
duced to a few recognizable symbols, stripped of
its elite cuisine, and regional differences have been
leveled. Today, we are restoring Ukrainian gastron-
omy to its former depth — not by recreating the
past, but by creating something new.

This is what the Taste Through Time project
is all about — an MHP project that is shaping a
new Ukrainian gastronomy, a research and cu-
linary initiative created by brand chef Illia Demk-
ovskyi and the MHP Culinary Center team. Its mis-
sion is to explore and systematize the patterns of
Ukrainian taste, forming a methodology for creat-
ing modern Ukrainian gastronomy based on them.

In search of the code of Ukrainian taste

The essence of the research is to identify
the patterns of Ukrainian taste — what makes
our dishes recognizable regardless of form or
era. It is not only about individual products or
dishes, but about a way of thinking in culinary
that combines product, technique, tradition,
and the logic of taste profiles.

Ukrainian cuisine is based on flavor profiles
that are repeated across different regions and gen-
erations. Among the most distinctive are: the con-
trast between fatty and sour, the combination of
sweet and salty, the depth of smoked tones, the nut-
ty-caramel profile of slow simmering, and the grain-
flour texture that adds richness and warmth. The
combination of product, technique, and flavor pro-
file creates the emotional code of Ukrainian cui-
sine — familiar even when it looks completely new.

Identifying ingredients are also important —
beetroot, lard, brynza cheese, onions, fermented
milk products, flour, poppy seeds — but it is the
principle of their use that matters: long simmer-
ing, fermentation, smoking, baking, or stewing. It
is this logic, rather than the list of ingredients, that
shapes the “Ukrainian taste.”

“Taste Through Time” does not reproduce
dishes or recipes literally — it explores the culinary
logic that shapes the essence of Ukrainian taste
and determines the direction of development of
modern Ukrainian cuisine.

Stuffed cabbage rolls, for example, do not nec-
essarily have to be made with cabbage — the main
thing is that they retain the logic of the combi-
nation: vegetable + grain + meat + sauce. This is
how a dish made with broccoli, cauliflower, millet,
and meat came about — a different form, but the
same underlying code. Or potatoes with poppy
seeds. In the modern version, these are crispy
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MeyeHa kanycTa, Lie 0CO6ANBUIA NPOAYKT AKUNA
roTtytoTb Ha Monicci.

Oven-charred cabbage — a signature preparation
method from the Polissia region.

KapTonAai Ta uLumbyni, NoAaHi 3 KMCAOMONOUHUM
coycom. HoBui BUrAsg, ane TOM camuii Tenani,
AOMaLLUHIN Npodinb, 3HANOMUI KOXHOMY YKpaiH-
L0 3 ANTUHCTBA.

YKpaiHCbKUiA cMaK — siK 6peHa, KpaiHu

«CMak Kpi3b Yac» NpaLtoe Hag GopMyBaHHAM
KYNbTYPHOro MNpoAyKTy, 34aTHOro posnoBija-
TV NMPO YKpaiHy Ha piBHi, 3pO3yMifIOMYy CBITOBI.
SIK ANOHCbKa KyXHA nepejae 4ncToTy M banaHc,
AK iTaniicbka — MPOCTOTY 1 PajiCTb XUTTH, AK
MEeKCUKAHCbKa — SICKPaBiCTb | CBOHOAY, TaK yKpa-
THCbKa KYXHS rOBOPWUTb MPO TEemso, LWMPICTb i
xapakTep. i apomat — e apomar gomy. li nori-
Ka — Yy MOEAHAHHI MPUPOAHOCTI, TEXHIK/ Ta NoBa-
M 4O NPOAYKTY.

Came TOMy BMHa, LLO YBIALWAN AO LpbOro KaTta-
N10TY, MatOTb MOPYU i3 COH6O He BMMAAKOBI CTPaBMX,
a pesynbTaT rNMMN60KOI po60TU HafA iAEHTNYHI-
CTI0 YKpaiHCbKOro cMaky. KoxHa napa — ue He
NPOCTO rapMOHIa CMakiB, a icTopis Npo Te, K Ha-
Llis 3HOBY 3HaXoAUTb cebe yepes iXy. | cboroa-
Hi, KON yKpaiHCbKe BUHO CTa€ CaMOCTIMHUM am-
6acasopom KpaiHW y CBITi, OMYHO, LLO MOpyY i3
HUM 3BYYNTb YKpaiHCbKa CTpaBa — BrEBHEHaA,
CyyacHa, 3 XapakTepom.
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FaCTPOHOMIYHUIA KOMMANIMEHT —
Macs10 3 NoApi6GHeHOI0 NeYeHoKo KanycTor Ta
KanycTSAHUM F/IICOM.

Gastronomic appetizer — butter blended with ov-
en-charred cabbage and cabbage glace.

poppy seed balls made from mashed potatoes
and onions, served with sour milk sauce. A new
look, but the same warm, cozy profile familiar to
every Ukrainian from childhood.

Ukrainian taste — as a brand of the country

“Taste Through Time" is working to create a cul-
tural product that can tell the world about Ukraine
in a way that is understandable to everyone. Just as
Japanese cuisine conveys purity and balance, Ital-
ian cuisine conveys simplicity and joie de vivre, and
Mexican cuisine conveys brightness and freedom,
Ukrainian cuisine speaks of warmth, sincerity,
and character. Its aroma is the aroma of home. Its
logic lies in the combination of naturalness, tech-
nigue, and respect for the product.

That is why the wines included in this catalog
are paired not with random dishes, but with the
result of deep work on the identity of Ukrain-
ian taste. Each pairing is not just a harmony of
flavors, but a story of how a nation rediscovers
itself through food. And today, when Ukrainian
wine is becoming an independent ambassador
for the country in the world, it is consequentially
accompanied by Ukrainian cuisine — confident,
modern, and full of character.



nn «BUHHUA AIM
FIFIHEIWBIAl» TM “GIGI”

IcTopisa po3noyanace y 2010 poui.

Bigzomuii, y BiHHMUbLKI 06nacTi, 6i3HecmeH Ta
byaiBenbHUK Bonogumup TiriHeiwsini Toai 3Hai-
LLIOB Y BUHOPOHCTBI CBOE X0bI, AKe 3 YacoM rnepe-
TBOPWJIOCh Yy CNPaBy XUTTA. Maroun rpysnHcbke
KOPIiHHS, BiH 3aBXAW rapHO po361paBcs y BUHAX,
Ta 3 NPUTAMaHHOI IOMy eHeprieto noyas BigpoO-
[>KyBaTW BUHOPOBCTBO Ha [Moginni.

Y 2013 poui y ManboBH14YoMy ceni Kopgenis-
Ka 3anpavoBano BUPOOHULTBO. A NobysoBaHNM
cnoyaTtky BWHHWI MNoOrpi6, TpaHcdopmyBaBCs B
OCHaLLeHi 3a OCTaHHIM C/IOBOM TeXHiK/ BUHOPO6-
HtO, 1abOPAaTOPItD Ta CXOBULLE.

Yci BUHa BUrOTOBASAOTLCS 3 0CO6/IMBMM Tpene-
TOM Ta yBaroto, a 6inbLUiCTb NpOoLLeCiB MPOBOAATL-
CA BPYUHY.

Ha BnpobHMuTBI y KopaeniBui npoxoadTb ekc-
KYPCii, & KOXeH 0OXOUnN MOoXe MO3HaNOMUTUChE 3
BMHHOO icTopieto Jlomy, AisHaTncb Npo ocobnm-
BOCTi Ta TOHKOLL|i BUPOBHWNLITBA, BUTPUMKM Ta CMoO-
XNBaAHHSA BUH.

BuHa Big Gigi winery cnaBiaTbcs CBOIMU BUTO-
HYEHUMKN CMaKaMu, Ta OTPUMYIOTb HaMBULL Haro-
POAV, 9K Ha MIDXKHapPOAHWX, TaK i BCeYKPAIHCbKMX
KOHKypCax.

BuHa Big BuHHOro pgomy TririHeiwsini - ue
CMPaBXHi YKPaIHCbKi BMHA 3 MankmuMm Ta rapsaymm
FPY3VHCBKUM CepLeM.

I

GIGINEISHVILI WINE HOUSE
™ “GlaGI"

Story began in 2010.

Volodymyr Gigineishvili, a well-known busi-
nessman 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 re-
vive winemaking in Podilly.

In 2013, production started in the pictur-
esque village of Kordelivka. 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 car-
ried 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 re-
fined 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.




KYNbKW 3 BPOKOJ1I TA LIBITHOI KAMYCTU
3 MWOHSAHOK KALLUEK TA KYPSUYUM
CTETHOM

MNpodinb cmaky:
OBouyeBa HaCKMYeHICTb KanycTy 3 BePLUKOBICTHO

CMETaHU Ta rM1MBOoKNM yMaMi Kypsivoro dapLuy.

3aBepLuye — TOMaTHa KUC/INHKaA.

Cknagp;:

TicTo 3 6poKOAi Ta LBITHOI KanycTu, NLWOHAHA
Kalla 3 papLUeMm i3 Kypsaumnx cTeroH, TOMaTHW
COoyC 3 0BOYaMU, CMeTaHa, cybniimoBaHa
neTpyLuKa.

BROCCOLI AND CAULIFLOWER BALLS WITH
MILLET PORRIDGE AND CHICKEN THIGH

Flavor profile:

Creamy vegetable depth with the umami of
chicken and a hint of tomato freshness.
Ingredients:

Broccoli-cauliflower dough, millet porridge
with minced chicken thigh, tomato-vegetable
sauce, sour cream, freeze-dried parsley.
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BUHO BUHOIPAAHE CMEUIANIBHOIO TUMY
CYXE BYPLUTUHOBE PKALLNTE/1I KBEBPI
“GlaGl”

BurotosneHe i3 MaLepaLjiero Ha M'a33i
NPOTArom 6 MiCALIB B INMNHAHWX KBEBPI.
BuHorpagp: Pkauunteni

ApoMaT: cyxodpyKTU (4VHS, rpyLLa) 3 TOHaMK
MU Aanto

CMaK: nerka TaHiHiCTb, FapMOHINHWIA,
NiCAACMaK KiCTOYKM abpukocy, rpyLLeBuia
Mapmesnaz

DRY AMBER WINE OF A SPECIAL TYPE RKAT-
SITELI QVEVRI “GIGI”

Produced with maceration on the skins for 6
months in clay qvevri.

Grape: Rkatsiteli

Color: light amber

Aroma: dried fruits (melon, pear)

with almond notes

Taste: light tannins, harmonious, with an after-
taste of apricot kernel, pear marmalade




BMHO BUHOIPAAHE CMELIA/IBHOIO TUMNY
CYXE YHEPBOHE «OAECBKUWN HYHOPHWUA
KBEBPI» “GIGI”

BurotosneHe i3 mauepayjiero Ha M'A33i
NPOTArom 6 MiCALIB B IINHAHWX KBEBPI.
BuHorpapg: Ozfecsknii HOpHNI

Konip: TeMHO-4epBOHWI

ApomaT: HOTU THOTHOHY, LLKipW, MUTAanb,
abprKOCoBa KiCTOYKa, yBANEHI AroAu,
Kapamenb

CMaK: nerkni TaHiH,

niciacMak cyLLeHOoi BALLHI

DRY RED WINE OF A SPECIAL TYPE “ODESA
BLACK QVEVRI” “GIGI”

Produced with maceration on the skins for 6
months in clay qvevri.

Grape: Odesa Black

Color: dark red

Aroma: tobacco, leather, almond, apricot ker-
nel, dried berries, and caramel

Taste: soft tannins, with an aftertaste of dried
cherry

CBMHWHA TYLLKOBAHA
B BYPAKOBOMY KBACI
Mpodinb cmaky:
BypsikoBO-M'iICHWIA CMaK i3
BMPA3HOK KNCIOTHICTHO KBacy
" CONOAKICTHO OBOMIB.
Cknap;
CBUHWHA, BYPSIK,
Lmbyns, 6ypsikoBuin
KBac.

PORK AND BEET
STEW IN FERMENT-
ED BEET KVASS
(TRADITIONAL
SLAVIC SOUR BEV-
ERAGE MADE FROM
BEETS)
Flavor profile:
Earthy beet sweetness
combined with the tang
of fermented beet kvass and
hearty pork richness.
Ingredients:
Pork, beetroot, onion, ferment-
ed beet kvass.
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LeLeKa wines

TOB «BAVH A1ICKABEPI
CENEKLLIH», TM LELEKA WINES

Leleka Wines - Ho-
BUIA YKPATHCBKUIA BUH-
HU bpeHJ 3a BUCO-
KVMU  MiDKHapOAHUMU
CTaHZapTamMu 1@ 3i
CMPaBXHbLOK  YKpaiH-
CbKO AyLleto.

Neneka - ocobnu-
BUI CaKpanbHUA CUMBON YKPaiHW. 3 AaBHIiX-A4aBeH
Lei nTax CMMBOAI3YE AOCTATOK i LLACANBY LONHO.
JNlenekn ByayroTb rHi3aa Ha byanHKax, ki iM Nojo-
6atoThCs, a Le Billye rocnogapsm 6yavHKiB 3n1aro-
4y i 3p0poB'a. BuHorpagHukn Leleka Wines poctyTb
Ha yHiKasbHOMY Teppyapi, nif TenanMmM COHLIEM Ha
ManbOBHUUMX cxmnax MNiBgeHHOI Beccapabii - Hait-
[aBHILLOro BUHOPOBHOrO perioHy YkpaiHu.

HapogaxeHuii y cnaBHili Konuncui BUHOpo6CTBa -
FOCTUIHHIM [pysii, TexHonor - BuHOpob 3ypab Ky-
yyxifj3e po3yMi€ BaXIMBICTb FAPMOHIHOro NoeEs-
HaHHA NepesoBKX CBITOBUX TEXHOONIN i MiCLLEeBMX
Tpaguuin. Tomy ana ctBopeHHs Leleka Wines mu
BMKOPWUCTOBYEMO HalCyyacHille 06nagHaHHS 3
®paHuii Ta Itanii, a BUPOGHNLTBO po3TalloBaHe
no6an3y MiCLSA BUPOLLYBaHHS BUHOIpagy.

Leleka Wines — Le 4OTMpPW MOHOCOPTOBUX
BMHA 3 KIACUYHUX PPaHLy3bKMUX COPTIB BUHOTPa-
4y, SKi Halkpale nposiBuan cebe B lNiBAEHHIN
beccapabii: WapaoHe, MiHo Ipi, KabepHe CoBi-
HBOH i Mepno.

PoasnHKo Kosekuii € BMHA 3 YKPaiHCbKMX
copTiB BUHOrpagy Ogecbknii yopHuin Ta Cyxonu-
MaHCbKUN.

JloMOBHIOKOTL KOMeKLilo 61aroposHi eksemmn-
napw kateropil «Reserve».

BVHa niHNIiKn «Reserve» BUTPUMYHOTHCA 6 Mi-
cAuiB B 60YKax TipCbKoro Ayby - BUMPOLLEHUX B
yKpaiHCbKMx KapnaTcbkux ropax.

Posnnnu nepwy naprito BUH ypoxato 2019
poky. B 2024 poui 3anyctunn BUPOBHULITBO
irpucTnx BuH metogoM Charmat.

WINE DISCOVERY SELECTION
LLC, TM LELEKA WINES

Leleka Wines is a
new Ukrainian wine
brand according to
high international
standards and with a
real Ukrainian soul.

The stork (leleka)
is a special sacred
symbol of Ukraine. Since ancient times, this bird
has symbolized prosperity and good fortune.
Storks build nests on houses that they like, and
this portends harmony and health to the owners
of the houses.

Leleka Wines vineyards grow in a unique terroir,
under the warm sun on the picturesque slopes of
Southern Bessarabia - the oldest wine-growing
region of Ukraine. Born in the glorious cradle of
winemaking - hospitable Georgia, technologist -
winemaker Zurab Kuchuhidze understands the
importance of a harmonious combination of
advanced world technologies and local traditions.

Therefore, to create Leleka Wines, we use the
most modern equipment from France and Italy,
and the production is located near the place where
the grapes are grown.

Leleka Wines are four monovarietal wines
from the classic French grape varieties that have
excelled in Southern Bessarabia: Chardonnay,
Pinot Gris, Cabernet Sauvignon and Merlot.

The highlight of the collection are wines from
the Ukrainian grape varieties Odesa Black and
Sukholymans “kyi. Noble copies of the «Reserve»
category complement the collection. The wines
of the «Reserve» line are aged for 6 months in
mountain oak barrels - grown in the Ukrainian
Carpathian Mountains. The first batch of wines
of the 2019 harvest was poured. In 2024, the
production of sparkling wines using the Charmat
method was launched.




BMUHO OPANHAPHE
BUTPUMAHE CTOJIOBE
CYXE COPTOBE BIJIE
«WAPAOHE PE3EPB
NENEKA WDS»

BuHorpapg:

LLlapaoHe

Konip:

HaCKUYeHWNA 3010TUCTUIA
KONIp 3 MPUEMHUM
611CKOM

Apomar:

3 TOHaMU CBIXXWX KBITIB,
aKauis, uBit amnu,
BUTOHYEHI BaHiNbHI HOTK
Cmak:

3 HOTaMu rpyLui,
COKOBWUTOrO aHaHacy Ta
3anaLlHoi Lueapv IMMOHY
BuTtpumka:

6 MicauiB y Ay6oBil 6ouLli

CANAT I3 KBALLEHWX OTIPKIB
I3 MEAOM

MNpodinb cmaky:

Kncno-conoHmin apomart KBaLLeHUX
OripKiB y NOEAHAHHI 3 MeZlOBOIO M'AKICTHO,
MOJIOYHICTIO BPUH3K Ta CBIXICTIO dpise.
Cknagp;:

KBaLueHi oripku, kypsade ¢ine cyBig, canat
dpise, mes, 6pMH3a oBeYa BUTPUMAHA,
YOPHWI NepeLlb.

PICKLED CUCUMBER SALAD WITH HONEY

Flavor profile:

Tangy-salty pickles balanced by honey
softness, aged Bryndza and crisp frisée.
Ingredients:

Pickled cucumbers, sous-vide chicken fillet,
frisée lettuce, honey, aged Bryndza (sheep
cheese), black pepper.

AGED DRY WHITE
WINE «CHARDONNAY
RESERVE LELEKA WDS»

Grape:

Chardonnay

Color:

rich golden hue

with a pleasant sheen
Aroma:

notes of fresh flowers,
acacia, linden blossom,
and delicate vanilla
tones

Taste:

hints of pear, juicy
pineapple, and fragrant
lemon zest

Aging:

6 months in oak barrels
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LeLeka wines

BUHO OPAVNHAPHE
BUTPUMAHE
CTOJIOBE CYXE BIJE
«CYXOJIMMAHCbKNI
PE3EPB JIEJIEKA WDS»

BuHorpag:
CyxonnmaHCbKUiA 6innin
Konip:

CBITNO - CONOM'AHNI
Apomar:

UYNCTUIA, 3 NerKnMmn
TOHaMW 3e/1eHOro
rpeLsKoro ropixy

Ta BUTPUMKMN.

Cmak:

3/1ar0XKeH U,
rapMOHIHWIA, M'SKNIA
3 IerKUMU LIUTPOHVMN
Ta ArigHO-GPyKTOBMMY
TOHaMW Ta 3 TOHaMW
BUTPUMKMN
Butpumka:

6 MicsuiB

y Ay60Bili 604Lli

AGED DRY

WHITE WINE
«SUKHOLYMANSKY
RESERVE LELEKA WDS»

Grape:
Sukholymansky White
Color:

light straw

Aroma:

clean, with delicate
notes of green walnut
and aging

Taste:

balanced, harmonious,
and smooth, with light
citrus, berry, and fruit
notes, along with aging
tones

Aging:

6 months in oak barrels

TPOAHAOBA NOKLWWMHA 3 KYPAYUM MYCOM ROSE JELLY NOODLES WITH CHICKEN MOUSSE
Flavor profile:

Delicate floral aroma of rose with the gentle
umami of chicken, warmth of peanut, and a light

Mpodinb cmaky:
JlenikaTHWIN KBITKOBUIA apoMaT TPOAHAM 3 M'AKMM
yMami KypKu, TeMNJIOM apaxicy i JIerkor NpsiHicTo

nepLio.

Cknap;:

ArapoBa /IOKLUINHA 3 BapeHHS TPOSHAMN, MYC i3
Kypsdoro ¢ine cyBij, apaxicoBa nacra, cyLleHa
TPOSAHAA, YOPHUIA MeNeHnI nepeLps.
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peppery spic
Ingredients:

chicken mou

e.

Agar jelly noodles made from rose jam, sous-vide
sse, peanut paste, dried rose petals,

black pepper.



BUHO OPAVHAPHE
CTOJIOBE CYXE COPTOBE
YEPBOHE «OZIECbKNIA
YOPHWIA.

JNNENNEKA WDS»

BuHorpagp:
OaecbKUIn YOPHWIA

Konip:
TEMHO-PYb6iHOBUI.

Apomar:
0XWNHa, YopHa CMOPOANHA,
Lokonag,

Cmack:

Hacu4YeHW, 3i 3pinnmMm
TaHiHamK, 3 TOHaMW B'SNEHNX
GpPyKTiB, HOTKM MaC/bOHY,
TIOTIOHY i LLOKOSIaZY

DRY RED WINE “ODESA
BLACK. LELEKA WDS"

Grape:
Odesa Black

Color:
deep ruby

Aroma:
blackberry, blackcurrant,
chocolate

Taste:

rich, with mature tannins,
notes of dried fruits,
nightshade, tobacco, and
chocolate

LeLeka wines

,Q,{m 544  RedDryhine

Vrtage2021 © Alc. 120% Vol 075

rAPBY3 MEYEHUI
3 COYCOM I3 KANNHU

Mpodinb cmaky:

Tenna conoakicte rapbysa 3
ACKPaBUM aKLEHTOM KaNuHU
1 CONOHYBaTO 6PUH30H0 Y
Ce30HHOMY HanaHci.

Cknagp:

Fapbys, cmpon i3 KanuHu,
MiKpOrpiH HacTypLii Ta
MaHronbAay, BUTpMMaHa
H6pUH3a, YOPHWUI NMepeLb.

BAKED PUMPKIN WITH
VIBURNUM SAUCE - A MOD-
ERN HOMAGE TO UKRAINIAN
AUTUMN FLAVORS

Flavor profile:
Warm sweetness of baked
pumpkin contrasted with the
bright tartness of viburnum
and the salty depth of Bryndza
(aged sheep cheese).
Ingredients:
Pumpkin, viburnum syrup,
nasturtium and chard micro-
greens, aged Bryndza, black
pepper.
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rynauw i3 Kocyni

MNpodinb cmaky:

MMBOKNIA M'ACHWN CMaKk i3 TernioMm
narnpukn, 0BOYEBOI HAaCUYEHICTIO Ta
KiCTKOBOK YMaMHICTHO.

Cknap;:

TOMJIeHI LLUMaTOYKM KOCY/i, OBOYi Ta
KOPiIHHSA, Nanpuka, KicTKOBUIA MO30K.

VENISON GOULASH

Flavor profile:

Deep game flavor layered with
paprika warmth, vegetable richness
and bone-marrow depth.
Ingredients:

Slow-braised venison, root
vegetables, paprika, bone marrow.
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BUHO OPANHAPHE
BUTPUMAHE CTOJ1IOBE
CYXE COPTOBE YEPBOHE
«KABEPHE PE3EPB JIE/TEKA
WDS»

BuHorpaga:

KabepHe COBiHbIOH

Konip:

rNGOKNIA TEMHO-TPaHaTOBNA
Apomar:

3 HOTaMM YOPHOI CMOPOANHN,
nicoBuUX Arig Ta AVMHOro
YOPHOC/MBY 3 fleNliKaTHUMN
HI0aHCaMU 3e/1eHOro

nepLto, KN € eNeraHTHO
«BIi3UTIBKOIO» COPTY.
LLUnsAXeTHi BIATIHKN BUTPUMKM
npuKpaLlatTb bykeT ToHaMu
LKipwy

Cmak:

BVHO Mag€ 3pini OKCaMUTOBI
TaHiHW Ta Yyf0BUiA BanaHc 3
HOTaMW NPAHOLLIB i OXUHN
Butpunmka:

6 MicauiB y Ay60Bil oYLl

AGED DRY RED WINE
“CABERNET RESERVE LELEKA
WDS"”

Grape:

Cabernet Sauvignon

Color:

deep garnet

Aroma:

blackcurrant, wild berries,
and smoky prune with
delicate notes of green
pepper, an elegant hallmark
of the variety; hints of leather
and spice from oak aging add
complexity

Taste:

balanced and structured with
ripe velvety tannins, notes of
blackberry and soft spice on
the finish

Aging:

6 months in oak barrels




BUHO OPAVNHAPHE
BUTPUMAHE CTOJIOBE
CYXE COPTOBE YEPBOHE
«OAECbKUIA YOPHUIA
PE3EPB JIEJIEKA WDS»

BuHorpap:

OaecbKnii HOpHWIA

Konip:

TeMHO-pybiHOBUIA

Apomar:

3 HOTaMW CTUFINX Ari4,
UOPHOCVBY, BaHini, fxemy,
TIOTHOHOBOIO NNCTSA Ta
TeMHOro LoKoiagy

Cmak:

OKPYIINiA, Ay>Ke ArigHnIA, 3
M'AKVMW TaHIHaMW, FapHOO
CTPYKTYPOIO Ta TpMUBaINM
nicigacMakom

Butpumka:

6 MicauiBy AybOBi 6o4Li

AGED DRY RED WINE
“ODESA BLACK RESERVE
LELEKA WDS"”

Grape:

Odesa Black

Color:

deep ruby

Aroma:

notes of ripe berries, prunes,

vanilla, jam, tobacco leaf, and

dark chocolate
Taste:

well-rounded, very fruity, with

soft tannins, good structure,
and a long finish

Aging:

6 months in oak barrels

LYKEPKW 3 BYPSAAKA
Mpodinb cmaky:
Fnnboka LWoKoNaAHICTb
6ypsika 3 Nerkmm
MaKOBWM XPYCTOM

i MOJIOYHOO
BEPLUKOBICTHO.

Cknap;:

bypsk, Kakao, 3rywieHe
MOJI0KO, HaCiHHA Maky.

BEETROOT CANDIES
Flavor profile:

Deep beet-chocolate
tone with light poppy
crunch and creamy milk
roundness
Ingredients:

Beetroot, cocoa,
condensed milk, poppy
seeds.
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FRATELLI
Weney

TOB « GPATE/I
BAHEPI»

FRATELLI WINERY 3alimaeTbca BU-
POOHMUTBOM Ta MPOCYBaHHAM BUH
Ha pUHKY YKpaiHu. 3aBAaKky Hayko-
BOMY NiAXOJ4Y, BMBYEHHIO Ta 3acTo-
CYBaHHIO Cy4aCHUX 3apybidxXHWX Ta
BITYM3HSAHWX TEXHONOrii BUHOPOO-
CTBa, 3 BUKOPUCTAHHAM HaTypanb-
HOT cupoBUHNK, BUHa TOB «®PATEJII
BAMHEPI» WwBUAKO 3aBOKOBanu BU-
3HaHHA YKPaAIHCbKOro Croxvsaya Ta
3aHANM 3HAYHY Hilly HaLioHanbHO-
ro puHky. «FRATELLI WINERY» — ue
Cy4aCHWU NOTY>XHWA 3aBOJ MOBHOIO
LUMKY, WO LWBWAKO PO3BUBAETHCS,
3 jocnigHMLUbKOK nabopaTopielo Ta
TEXHOMOMYHNM 061aJHAHHAM.

BuHOrpagHukn 3aimMaroTb  Be-
nnyesHi nnowi B Ogecbkih Ta
MwkonaiBcbKkin obnactsix, Ha be-
perax [HictpoBCcbkoro ta JHinpos-
CbKO-by3bkoro numaHis. Came B LX
30HaX € YHiKanbHi CNpUATAMBI KNimMa-
TUYHI YMOBW, SIKi [03BOJISIOTE BUPO-
LyBaTV BUHOTPAAHUKMN, MPU3HAYEHI
ANA BUMPOOHMUTBA BMHa. Hannony-
NAPHIWi coptn BUMHOrpagy: Mepno,
WappoHe, KabepHe, Pucninr, Ca-

nepasi, MyckaT OTTOHe b, TpaMiHep.

FRATELLI WINERY
LLC
FRATELLI  WINERY  produc-

ing and promoting wines in the
Ukrainian market. Due to the
scientific approach, the study
and application of modern for-
eign and national winemaking
technologies, while using natu-
ral raw materials, LLC «FRATELLI
WINERY» wines rapidly gained
recognition from the Ukrainian
consumer and filled a significant
niche of the national market.
«FRATELLI WINERY» is a modern,
powerful, fast-growing full-cycle
plant with a research laboratory
and technological equipment.
Vineyards occupy immense
areas in the Odesa and Mykolaiv
regions, on banks of the Dniester
and Dnieper-Bug estuaries. It is
particularly in these zones there
are unique favorable climatic
conditions that allow growing
vineyards intended for wine pro-
duction. The most popular grape
varieties are Merlot, Chardon-
nay, Cabernet, Riesling, Saperavi,
Muscat Ottonel, Traminer




BNHO OPAVNHAPHE
CNELWIANBbHOIO TUNY
CTOJ1IOBE CYXE UEPBOHE
«KABEPHE «OLVIA»

BuHorpapg:

KabepHe CoBiHbOH
Konip: uepsoHuii

i3 ¢ioneToBMM BIATIHKOM
Apomar: po3BUHEHNT,
XapakKTepHUI AN copTy
BMHOrpajy 3 HOTaMu YOPHKX
Arig, wokonagy

CMaK: rapMOHiAHWNI, 3
NMOMiPHOIO TEPMKICTHO i3
NPUEMHUM MiCAACMaKOM

SPECIAL TYPE DRY RED WINE
“CABERNET “OLVIA”

Grape:

Cabernet Sauvignon

Color: red with a purple tint
Aroma:

developed and typical of the va-
riety with notes of black berries
and chocolate

Taste:

harmonious, with moderate
astringency and a pleasant after-
taste of black berries

HOPHUX Arig

CKYMBPIA 3 FNPHNYHO-
NAMPUYHNM COYCOM,
PACOM I TPEYKOIO

Mpodinb cmaky:

AVMHa ckymbpis 3 MPSAHOIO FPYUYHOO
roCTPOTOHO, TEM/I0M NanpuKkn Ta
CBIXICTIO 3eN1eHOI Lmbyni.

Cknagp:

CmaxeHe dine ckymbpii, puc i3
rpeuyKoro, COyc i3 ripyunli 3 nanpurkotro,
3e/ieHa umbyns.

MACKEREL WITH MUSTARD-PAPRIKA
SAUCE, RICE AND BUCKWHEAT

Flavor profile:

Smoky mackerel complemented by
mustard heat, paprika warmth and
green onion freshness.

Ingredients:

Fried mackerel fillet, rice-buckwheat
mix, mustard-paprika sauce, green
onion.
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SINCE 1998

TOB «BVHXON
OKCAMWTHE»

TOB «BuHxon OkcaMuTHeE» —
BMHOPO6HE rocnogapcTBO, 3acHo-
BaHe B 1998 poui B ceni OkcamuTHe

Bonrpaacekoro panoHy OgecbKoi

obnacri.

3 2017 poky nianNpreMCTBO
BUILLIO Ha PUHOK i3 BpeHaamu: Villa
Tinta, Tintarella Ta Tinta. BuHOpo6HS
BOJ1I0Zi€ NoHaz 550 rektapamu Bnac-
HUX BUHOrPagHMKIB, a TakoX CriBmn-
paLtoe 3 NapTHepamMu, LWo HaAalTb
pozaTkosi 600 rektapiB BUMHOrpas-
HUX nnowl. Lle po3Bonse wopivuHo
BMPO6AATY 6113bKO 400 TUCAY Nas-
LWOK BWHA. BMpO6GHMYI MOTYy>XHOCTI
OCHaLLeHi Cy4acHUM €BPOMerCbKNM
obnagHaHHaM, Lo 3abe3rneuyye BU-
COKWUI piBEHb KOHTPOJIIO AKOCTI Ha
KOXHOMY eTani BMpO6HMLTBA.

Y 2018 poui koMnaHia pasom
3 iHWKMW BUHOPO6GAMU AOAUHU
o3epa Annyr gosyymnaca A0 CTBO-
peHHs OAHMX 3 neplux B Ykpai-
Hi reorpa¢ivyHux 3asHauveHb PDO
Yalpug ans BuH 3 copTiB Ofecbkuii
YopHuin Ta CyxonMMaHCbKKiA, a Ta-
KOX ogHoliMmeHHoro PGl ans BurHa
3 EBPOMNENCbKMX COPTiB BUHOTPaay.
BMHOPOGHS aKTMBHO PO3BMBAETbL-
CH, BNPOBAAXXYHOUM HOBI TEXHOO-
rii Ta po3WKMprOOYN aCOPTUMEHT
npoAaykuii, 36epiratoum npu Lbomy
rnnbokKe KOpPiHHA B MiCLIeBUX BUHO-
POGHUX TPaANLISX.

LLC “VYNHOL
OKSAMYTNE"

LLC “Vynhol Oksamytne” is a
winery established in 1998 in the
village of Oksamytne, Bolhrad
district, Odesa region.

Since 2017, the company has
entered the market with its own
brands: Villa Tinta, Tintarella,
and Tinta. The winery owns
over 550 hectares of vineyards
and collaborates with partners
who provide an additional 600
hectares of vineyard land. This
enables an annual production of
approximately 400,000 bottles of
wine. The production facilities are
equipped with modern European
machinery, ensuring a high level of
quality control at every stage of the
winemaking process.

In 2018, the company, together
with other winemakers from the
Yalpug Lake valley, participated
in establishing some of the
first geographical indications in
Ukraine — the PDO Yalpug for
wines made from Odesa Black and
Sukhlimansky grape varieties, as
well as the corresponding PGl for
wines made from European grape
varieties. The winery continues
to develop actively, adopting new
technologies and expanding its
product range, while maintaining
strong roots in local winemaking
traditions.



BUHO OPAWNHAPHE CTO/IOBE
CYXE COPTOBE YEPBOHE
«OAECBKWIA YOPHUIA

VILLA TINTA»

BuHorpapg:

OAecbKnin HopHUIA

Konip:

YepPBOHWIA i3 rPaHaTOBMM BIATIHKOM
Apomar:

OXMWHa, rpaHart, HOTW THOTHOHY
Cmak:

TaHIHHWIA 3 MaCASHUCTAM
nicAscCMakom

CMAXXEHA KHEAJ1A 3 TOPOXY 3
MATMHOBUM KHOI

Mpodinb cmaky:

[OpoxoBa HiXKHICTb i3 CONOAKICTHO
LMbyni Ta ArijHO CBIXICTHO
Ma/IMHOBOTO KHOJIi.

Cknap;:

FopoxoBe 6OPOLLHO, Mac/Io
BepLLKOBe, Lnbynsa cmaxeHa,
Ma/IMHOBE KHOi.

DRY RED WINE
“ODESA BLACK VILLA TINTA”

Grape:

Odesa Black

Color:

red with garnet hues

Aroma:

blackberry, pomegranate, tobacco
notes

Taste:

tannic with a smooth, silky finish

FRIED PEA DUMPLING WITH
RASPBERRY COULIS

Flavor profile:

Smooth pea dough with caramelized
onion sweetness and the freshness
of raspberry coulis.

Ingredients:

Pea flour, butter, fried onion,
raspberry coulis.
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TOB «<BUHOMAH»

BuHopo6Ha VINOMAN - neplua niyeH3oBaHa
BMHOPOG6HS Ha [MiBHOUYI YKpaiHu.

Pik 3acHyBaHHS BMHOPO6HI 2011 - came uei
piK Touka Bigniky, konn bopuc CnaboLueBCbKnii -
NoAVHa, faka Bxe 20 pokiB BMPOLLYE OCETPiB Ha
YepHiriBLwWHi, cTaB BMHOPOH6OM Ta CTBOPMUB CBOI
nepwi BWHa Ha, Le MNOKW Lo, HeBenwnkiin, ane
CTPIMKO MNpOrpecytodii BUHOPOOHI, B [JOCUTb
MaJIbOBHUYI MiCLLEBOCTI Ha YepHiriBLwuHi, ge 3
ABOX CTOPIH HaLL BUHOTPaAHNK OMMBAE NPeKpacHa
pivyka [lecHa, a 3 TpeTbOl - KBITy4YUIA cag A6yK,
nepcuKiB, rpyLu Ta iHWKX GpyKkTOBUX JepeB. Y 2015
poLi, nonpw BCi BiaMoBM Npodecopis Ta ekcnepTiB
, ByB BUCaAZXEHWI BUHOrPafHWK Ha HeBenukil
AiNAHUI 3a4HBbOro ABOPY BWHOPOOHI - MaoLero
B 1 ra Ha AKOMY BWPOLLYHOTECA €BPOMNENChKI
copTn BUHOrpagy: MNMiHo Hyap, Mepno, LWapaoHe,
CoBiHbiOH bnaH, TpamiHep, BbsiHKa. [PyHTU
MiCKOBUKW. TPOLIKM 3roAoM MigKAUYUAN LWe i
BUHOrpaAHUK 3 MNiBgeHHOT AingHKN. KOXHOro poky
BUMYCKAETbCA 40 10 TUC. NAALLIOK.

Y 2022 poui 6yno BnepLle 3aknageHo irpucre
338 TpaavLiiHUM MeTOoAOM 3 BMHOrpagy, Lo
3i6paHnii 3 AiNsHKK 6ins BUHOPOGHI. Tomy Tenep
B YKpaiHi iCHye YepHiriBcbke noKanbHe irpucre :)

SKiCHM  BUHOrpag, YKpaiHCbKi  KpadToBi

6apikn i3 ckensctoro Ayby, BULLyKaHe BOpaHHS
BXe TroTOBOro BWHA, €EBPOMENCHKi TexXHONOrii,
aBTOPCbKUIA NigXig, py4yHa mpauda Ta wogeHHe i
CyMJIiHHE MiKNYyBaHHSA - OCb CNPaBXHSA Maris, Lo
He 3a/IMLLAE BUHOMaHIB 6anay>xumu.

VINOMAN LLC

VINOMAN winery is the first licensed winery in
the North of Ukraine.

The year of establishment of the winery is 2011
- this is the year when Borys Slaboshevskiy - a
man who has been growing sturgeons in Cherni-
hiv region for 20 years, became a winemaker and
created his first wines at a still small but rapidly
progressing winery in a rather picturesque area
in Chernihiv region, where our vineyard is washed
by the beautiful river Desna on two sides, and on
the third - a blooming orchard of apples, peaches,
pears and other fruit trees.

In 2015, despite all the refusals of professors
and experts, a vineyard was planted on a small
plot of the winery's backyard - an area of 1 hectare,
on which European grape varieties are grown: Pi-
not Noir, Merlot, Chardonnay, Sauvignon Blanc,
Pinot Gris, Bianca, Traminer. Sandstone soils. A lit-
tle later, they also connected a vineyard from the
Southern site. Up to 10,000 bottles are produced
each year. We produce white, pink, red and or-
ange wines.

In 2022, for the first time, sparkling wine was
planted according to the traditional method from
grapes harvested from the plot near the winery.
Therefore, now there is Chernihiv local sparkling
wine in Ukraine :)

High-quality grapes, Ukrainian craft barriques
made of rocky oak, exquisite dressing of ready-
made wine, European technologies, author's ap-
proach, manual work and daily and conscientious
care - this is real magic that does not leave wine
lovers indifferent.




BUHO OPANHAPHE BUTPUMAHE
COPTOBE CTOJ1I0OBE CYXE BIJIE
«LWAPAOHE VINOMAN»

BuHorpagp:

LLapaoHe

Konip:

30/I0TUCTWIA i3 3eN1eHUM BiATIHKOM
Apomar:

TpONiYHi GPyKTU, BaHiNb, ANHSA
Cmak:

BEpPLUKOBUIA i3 MOMIPHOK KMCNOTHICTHO,
3 JIerkMMn TaHiHMU Ta Nic/ig CMakoMm
CTUrNOro 96yKa, AVHI.

BuTtpumka:

4 micaui y ay6oBin 6ouui

FOLLKA 3 OCETPA HA
KYPAYOMY BYJIbUOHI

MNpodinb cmaky:

HacnueHwni 6ynbinoH i3
XenerHo TEeKCTYPOro, yMaMi
oceTpa Ta MiKaHTHUM aKLeHTOM
XPOHY.

Cknap:

Kypsiue xene, npunyLyeHnr
oceTp, cenepa, KOPiHHA, XpPiH
BEPLUKOBUI

AGED DRY WHITE WINE “CHARDON-
NAY VINOMAN"

Grape:

Chardonnay

Color:

golden with a greenish tint

Aroma:

tropical fruits, vanilla, melon

Taste:

creamy, with moderate acidity, light
tannins, and a finish of ripe apple and
melon

Aging:

4 months in oak barrels

STURGEON CHICKEN BROTH

Flavor profile:

Rich, jelly-textured broth with
sturgeon umami and a gentle
horseradish cream finish.
Ingredients:

Poultry jelly naturally set from
collagen-rich broth (aspic-style),
poached sturgeon, celery, root
vegetables, horseradish cream.

Chardonna)
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Alibernet

MEYEHA ANNOBUYNHA 3
TOMATHMM COYCOM

MNpod¢inb cmaky:
XO}'IO,D,Ha neyvyeHa An10BN4YMHaA
3 TOMATHOK KNCANHKORO,

npsHoLLaMK Ta 36a1aHCOBaHO0

roCTPOTOHO.

Cknagp:

AnoBnUmMHa neyeHa, ToMaTy
CBiXi, UMBYNSA, YaCHUK, OLLeT.

ROAST BEEF WITH TOMATO
REDUCTION

Flavor profile:

Thin-sliced roast beef served
cool with balanced tomato
acidity, gentle spice and subtle
heat.

Ingredients:

Roasted beef, fresh tomatoes,
onion, garlic, vinegar.

BUHO OPAVNHAPHE
BUTPUUMAHE COPTOBE
CTONOBE CYXE YEPBOHE
«ANIBEPHE/OAECbKNIA
YOPHWUI VINOMAN»

BuHorpapg:

OgzecbKkuin YopHU

Konip:

rpPaHaToOBUIA, HACUYEHWNI
Apowmar:

YOPHWIA | rOCTPUIA NepeLyb, OXNHA,
YOpHa CMOPOAMHA, LLOBKOBULA
Cmak:

HaCUYeHWNI, eKCTPaKTUBHNM,
TaHIHWIA 3 NiCNA CMAakoOM YOPHUX
arig

BuTtpumka:

14 micsuiB y fy60Bin 6oyl

AGED DRY RED WINE
“ALIBERNET/ODESA
BLACK VINOMAN"

Grape:

Odesa Black

Color:

deep garnet

Aroma:

black and hot pepper, blackberry,
blackcurrant, mulberry

Taste:

rich, full-bodied and tannic, with a
black berries aftertaste

Aging:
14 months in oak barrels




BUHO OPAVNHAPHE
BUTPNMAHE COPTOBE
CTOJ1IOBE CYXE YEPBOHE
«MEP/10 VINOMAN»

BuHorpap:

Meprno

Konip:

TeMHO-PYbiHOBWI

Apomar:

YOPHI AroAu, CTUra BULLHS, nerki
BiATIHK NPSHOLLIB

Cmak:

AriAHWK, 3 MAKOBVMUW HOTaMW,
nicNsiCMak BULLHI Ta KONYeHOT
CNVBU, BUPAXeHi TaHiHN
Butpumka:

12 micauiB y fy6oBin 6oyl

MUPIT 13 KYPYHAT TA
KANYCTAHM rnsacom

Mpo¢inb cmaky:
JomaliHs TennoTa M'aca
3 BOPOLLHAHICTHO TiCTa |

KapaMebHVMWN HOTaMn Kanyctu.

Cknap;:

Kypsiue cTterHo, Ticto MCTKOBE,
LMbyns, Coyc i3 KanycTaHOro
rascy.

AGED DRY RED WINE
“MERLOT VINOMAN"

Grape:

Merlot

Color:

dark ruby

Aroma:

black berries, ripe cherry, and
light hints of spiciness

Taste:

berry-forward with poppy notes, a
finish of cherry and smoked plum,
with pronounced tannins

Aging:

12 months in oak barrels

CHICKEN PIE WITH CABBAGE
GLACE

Flavor profile:

Home-style warmth of chicken
and pastry enriched by sweet
caramelized cabbage reduction.
Ingredients:

Chicken thigh, puff pastry, onion,
caramelized cabbage reduction.

67



—_—
KOBLEVO

VKPAIHCbKE BUHO
AT KOBJTEBO

BuvH3aBog AT «KOBJIEBO» BxoauTh B Koprno-
pauito, sKa Mae€ 6ina 2 TMC ra BlaCHUX BUHOrpaa-
HUKIB. MW NigNPUEMCTBO MOBHOIO LUKIY, LUO
Ma€ BMacCHi BUHOTPAAHWKYW, MNiANPUEMCTBO sKe
nepepo6asie BUHOrpaj BroTOBASE BMHO, PO3U-
BAE MOro B CMOXWBYY Tapy. TakoX MAaEMO BNaCHY
AVCTPUG'IOLIHO B KOXKHOMY KYTOYKY HaLLOT KpaiHW
Ta 3a il mexamu. Cepeg cOpTiB BUHOrpagy Mu BU-
poLyemo Taki, 9k LLapgoHe, Anirote, PayuTeni,
CoBiHbOH 3eneHuWi, lpwai OniBep, MyckaTt OT-
ToHenb, KabepHe CoBiHbOH, Mepno, Canepasi,
OaecbKnin YopHWA, BacTapao Ta iHLwi.

Bci BuHOrpagHukn posTallosaHi B pagiyci 20
KM Big nignpremcTea. BuHorpag 3éupatoTe cenek-
TVBHO BPYYHY, @ TaKOX MeXaHi30BaHO - Kombali-
HOM. KOXXHOro poky nepepobasieMo noHaz 15 tuc
TOHH BUHOrpagy. Maemo HoBe mporpecrBHe 06-
NaZiHaHHA Mo nepepobLi BUHOrpaay, 36epiraHHi,
cTabinisauii Xxono40M, a TakoX ABi AiHIl po3nBYy
BVH Yy CKNAHY Tapy. Ha nignpuemMcTsi BnpoBagxe-
Ha c1cTema ynpasiiHHA AKOCTi Ta Xap4yosol bes-
nekn . CeptudikaT BignosigHocCTi BMMOoram I1SO
9001:2015 Ta cepTudikaTt BiAMOBIAHOCTI BUMOram
ISO 22000:2018 BUMAaHi EBpPONENCLKO ayanTop-
CbKOK KOMMaHieto Bureau Veritas Certification
Holding SAS-UK Branch, Takox Ha nignpuemMcTBi
npautoe rpyna HACCP. Bunyckaemo noHaz 10 mH
MISALWOK BUH B aCOPTUMEHTI Ha piK.

-

JSC KOBLEVO

JSC “KOBLEVO" winery is part of the Corpora-
tion, 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 consum-
er containers. We also have our own distribution
in every corner of our country and beyond. Among
the grape varieties we grow are Chardonnay, Alig-
ote, Raciteli, Green Sauvignon, Irshai Oliver, Mus-
cat 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 progres-
sive equipment for grape processing, storage,
cold stabilization, as well as two lines for bottling
wines in glass containers. The enterprise has im-
plemented a quality and food safety management
system. The certificate of compliance with the
requirements of ISO 9001:2015 and the certifi-
cate of compliance with the requirements of ISO
22000:2018 were issued by the European audit-
ing 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.




BMHO BUHOIPAAHE OPANHAPHE

CTOJNNIOBE CYXE
COPTOBE YEPBOHE
«MEPJ10 KOBJIEBO»

BuHorpagp:

Meprno

Konip:

HaCM4YeHO YepBOHUIA

Apomar:

3 HOTaMM YOPHUX Arig Ta Maky
Cmak:

NPUEMHWIA 3 NOMIPHUMU TaHiHaMK
Ta ArigHUM Nicns cMakom

KYJIbKW 3 KAPTOIMJI 31
CMETAHOIO

Mpodinb cmaky: ConoakyBaTiCTb
KapTomni 3 XpyCTOM Ta HiXKHICTHO
TicTa 1 KNCNOMOJIOYHOK CBIXICTHO
CMeTaHu.

Cknap:

KapTonns, 3aBapHe TicTo, CMeTaHa

DRY RED WINE
“MERLOT KOBLEVO”

Grape:

Merlot

Color:

deep ruby

Aroma:

notes of black berries and poppy
Taste:

pleasant, with moderate tannins
and a berry aftertaste

POTATO BALLS
WITH SOUR CREAM

Flavor profile:

Gentle sweetness of potato in a
crisp shell, served with refreshing
sour cream.

Ingredients:

Potato, choux pastry, sour cream.
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TOB «BUHOPOBHA O4ECOC»

BrvHopo6Ha Odesos — ue nepLlua Micbka BU-
HOPO6HS YKpaiHW, po3TalloBaHa B CaMOMYy CepLi
Ogecn, Ha BynuLi TupacnonbCbKil, 26, y 6yaiBni
KOMMLLUHBOT THOTHOHOBOI pabpuku «Salve».

Bigkpunaca BoHa y 2021 poui i 3 TOro yacy cra-
Jla BaXJ/IMBOK YaCTUHOK YKPATHCbKOro BMHOPO6-
CTBa, MOEAHYOUM TPAANLIAHI MeToAM 3 CyYacHU-
MU TexHonorigamu. OcHoBHa ¢inocodia Odesos
FPYHTYETLCA Ha MPUHLUMNI «AKiCTb BaxNMBiLa 3a
obcsrm». Lle o3Havae, WO KOMaHAa BUHOPOOHI
NPUAINSE 0COBANBY yBary KOXHOMY eTany Bupo6-
HWLTBA, Bi BUPOLLYBaHHSA BUHOrpagy A0 pPO3/u-
BY roTOBOro BMHa. BUHOrpagHMKN po3TalloBaHi
B NiBAEHHVX perioHax YKpaiHu, e BMPOLLYTLCA
Taki copTn, 9k KabepHe CoBiHbIiOH, Mepno, Pu-
cniHr, LWapgaoHre, MiHo Hyap Ta iHLwi.

BMHOPOGHSA oCHalleHa cy4acHUM obnajHaH-
HAM, 30KpeMma iTanincbKNMmM MallmHamu ans 06-
po6KKN BUHOTPasy Ta GpaHLy3bKUMN Ly6OBUMU
6oukaMn Ana BUTPUMKK BMHA. Odesos mae BU-
PO6HMYMIA NoTeHLian 4o 100 TMCAY NAALIOK Ha
PiK. Y poKM BiliHW 06CArN 3MEHLNANCA A0 NpU-
61M3H0 30 TUCAY NASAWOK, O4HAK BUHOPOOGHSA
NPOAOBXYE MpaLtoBaT, po3BMBATUCA Ta BMpPO-
BaJ)KyBaTW HOBI MiAXoAM A0 acaMbnsxis, BU-
TPUMKU 1 An3aAHY. 33 KOPOTKWUIA Yac iCHYBaHHS
Odesos 3406yna YNCNeHHI HAaropoAm Ha MixHa-
POAHUX KOHKypCax.

AcopTmeHT Odesos BKIKOYaE Kinbka NiHi-
noK: 6a3oBy, NiMiTOBaHy, pe3epBHy Ta crevlianb-
Hi BUAAHHS, Taki aK «Bourbon Edition», «Tequila
Edition» Ta «Whisky Edition», e BUHO BUTPUMY-
€ETbCA B 6ouKax, Lo
paHiwe MicTuan Bij-
noBigHi Hanoil. e Ha-
JA€E BUHaM YHiKanbHi
apoMaTu Ta CMakW, AKi
BMPI3HAOTL X cepej
iHWWX.  BMHOpPOGHS
aKTVIBHO PO3BUBAETb-
Ca i niaHye poswu-
PeHHs Ha MiXKHapOAHi
PUHKW.
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LLC «ODESOS WINERY»

Odesos Winery is the first urban winery in
Ukraine, located in the very heart of Odesa at 26
Tyraspolska Street, housed in the building of the
former Salve tobacco factory.

It opened in 2021 and since then has become
an important part of Ukrainian winemaking,
combining traditional methods with modern
technologies. The core philosophy of Odesos is
based on the principle that quality matters more
than quantity. This means the winery's team pays
special attention to every stage of production,
from grape growing to bottling the finished wine.
The vineyards are located in the southern regions
of Ukraine, where varieties such as Cabernet
Sauvignon, Merlot, Riesling, Chardonnay, Pinot
Noir, and others are grown.

Thewineryis equipped with modern machinery,
including Italian grape processing equipment and
French oak barrels for aging the wine. Odesos has
a production capacity of up to 100,000 bottles per
year. During the war years, volumes decreased
to approximately 30,000 bottles, but the winery
continues to operate, develop, and introduce new
approaches to blending, aging, and design. In a
short period of time, Odesos has won numerous
awards at international competitions.

The Odesos range includes several lines:
basic, limited, reserve, and special editions such
as the Bourbon Edition, Tequila Edition, and
Whisky Edition, where the wine is aged in barrels
previously used for these spirits. This gives the
wines unique aromas and flavors that set them
apart from others. The winery is actively growing
and planning to expand into international markets.
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BMHO OPANHAPHE CTOJIOBE
CNELUIANIBHOIO TUMY CYXE
YEPBOHE «OA4ECOC»

BuHorpagp:

KabepHe CoBiHbIMOH, OaecbKkuin
yopHui, Mepno

Konip:

TeMHO-YepBOHUNIA

Apomar:

UOPHI AroAn, BULLIHS, YOpHa
CMOPOAMVHA, OXMHA, CreLlii, BepLUKY/
Cmak:

CBIXXWIA, nerki TaHiHW, YOpHOCAUB

CYAAK 3 NONIBOK0 TA KOPIHHAM

Mpoginb cmaky:
lopixoBo-mMezoBa rnmbuHa nonobwu,
BEPLUKOBICTb CMETaHW N YNCTUIA
CMaK CyZilaka 3 apoOMaTOM KOPIHHS.
Cknap;:

®ine cypaka, nonba, KOPiHHS,
cMeTaHa, Mef, BOJTOCbKUIA ropix

2

SPECIAL TYPE DRY
RED WINE
“ODESOS”

Grapes:

Cabernet Sauvignon, Odesa Black,
Merlot

Color:

dark red

Aroma:

Black berries, cherry, black currant,
blackberry, spices, creamy notes
Taste:

Fresh, light tannins, prune

PIKEPERCH WITH EMMER WHEAT
(AN ANCIENT GRAIN WITH NUTTY
SWEETNESS AND FIRM TEXTURE)
AND ROOTS

Flavor profile:

Nutty sweetness of ancient Emmer
balanced with cultured cream and
the clean flavor of pikeperch.
Ingredients:

Pikeperch fillet, emmer, root vegeta-
bles, sour cream, honey, walnut
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BUHO OPAVHAPHE CTOJIOBE
CNELIANIBHOIO TUNY CYXE
COPTOBE YEPBOHE «OECbKWNIA
YOPHWUIN OAECOC»

BuHorpaga:

Ozecbkuin YOpHWUI

Konip:

YepPBOHWM i3 30/I0TUCTUM BIATIHKOM
Apomar:

BULLIHS, YOPHI AroAu, YopHa
CMOPOJAVHA, OXKWHa, rpaHaT

Cmak:

CyLLeHa BULLHS, KU3WA, TaHIHN

MNEYEHMNIA KABAH I3 LUALLKAMM

Mpoginb cmaky:

M’'ACHa HaCMYeHICTb 3 iCOBUMN
HOTaMW SANiBLIO, CONOAKO-NPAHNIA
AKLEeHT BapeHHS 3 LLUNLLIOK.
Cknagp:

MeyeHn kabaH, coyc i3 gemirnacy
i BapeHHs 3 LWNLLOK, sniBelpb,
YOPHWIA NepeLlb.

SPECIAL TYPE DRY RED WINE
“ODESA BLACK ODESOS”

Grape:

Odesa Black

Color:

red with golden hues

Aroma:

cherry, black berries, black currant,
blackberry, pomegranate

Taste:

dried cherry, cornelian cherry,
tannins

ROASTED WILD BOAR WITH
YOUNG PINE-CONES IN SYRUP

Flavor profile:

Rich gamey depth with forest juni-
per note and sweet-spicy tone of
pine-cones in syrup.

Ingredients:

Roasted wild boar, demi-glace with
young pine-cones in syrup, juniper,
black pepper.
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oI «TATOBE BUHO»

binbwe 10 pokiB TOMY YCMiLIHWA NigNpUEMeLb i3
XycTatuHa, Bonogmmup bysiuok, 3aknas nepLui 0CHOBU
ManbyTHBOro BMHOPOBHOro rocnogapcrea. BiH Bupo-
LyBas nepli no3n 40 copTiB TEXHIYHOrO BUHOIPaAy,
BiNbLICTE 3 AKUX OyAM HOBUMWU Ta HETUMOBUMU 4SS
YKPaiHCbKOro BMHOPOOGCTBA, W06 nepesipuUTX BUHO-
pO6HI MoXAMBOCTI TepHoNiNbLCLKOI obnacTi. Moro ekc-
nepuMmeHT ByB ycnilwHKM, i y 2010 poui 6yn0 3acHoBaHO
BUHOPOOGHY dipmy.

CyyacHunin cTaH BUHOPOGHi:

- 4 rekTapu BNacHWX BUHOrPaAHNKIB y XyCTaTuVHi;

- O6car BupobHuLTBa - 23 000 NASLWIOK Ha pik;

- BUpobHMLTBO 0O6MeXeHO i BiAbyBaETbCA NapTisiMun
HeBe/IMKoro obeary.

CopTu BMHOrpaay:

- Fenioc i [lybnsHCbKWI € ayTEHTUYHUMYK copTamu,
AKi BM3HaYaloTb Crewjia/ibHe NOEAHAaHHSA perioHanbHNX
CMaKiB;

- HOnitep, l7loxaHHiTep, MyckaT OTTOHesnb, COBiHb-
noH bnaH, LLlapgoHe, KabepHe CoBiHbOH, Mepo, NMiHO
Hyap, Canepasi.

[na BMPOBHMLTBA BMHA MU BUKOPUCTOBYEMO 80%
BNACHUX MAaHTauir. ¥ Hawux BUHOrPaAgHMKaxX He BU-
KOPUCTOBYIOTLCA MeCTULMAM Ta LWKIAIVBI NnpenapaTty, a
BMHOIPaz 361MpaEeTbCs BPyYHY.

B1HOpPO6Hs 061a4HaHa BUCOKOTEXHOOTIUHNM EBPO-
nencbKNMM obnagHaHHaM 3 Itanii, boarapii Ta ChoseHii.

PepmMeHTaLisa BiAOYBaETLCA B NPOdecCinHMX Hepxa-
BitOUMX CTaJIbHUX pe3epByapax.

BuTprMka npoBOAMTBECS B MVHAHUX aMpopax Ta
Ay60BUMX 6oukax 3i paHLii Ta YkpaiHu.

FATHER'S WINE VB

More than 10 years ago, a successful entrepreneur
from Husyatyn, Volodymyr Buyachok, laid the first foun-
dations 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 wine-
making 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 varie-
ties 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 European
equipment from lItaly, Bulgaria and Slovenia.

Fermentation takes place in professional stainless
steel tanks.

Aging is practiced in clay amphorae and oak barrels
from France and Ukraine.




BUHO OPANHAPHE BUTPUMAHE
COPTOBE CTOJIOBE CYXE BIJIE
“LUAPAOHE FATHERS WINE"

BuHorpaga:

LWapaoHe

Konip:

CONIOM'AHNT

Apomar:

A6nyKa, rpyLli, nepcnku,
BaHiNb i anBa

Cmak:

NOMipHi TaHiHW, 36anaHCcoBaHa
KUCNOTHICTb, MiCAA CMaK XOBTUX
A61yK, Meay

Butpunmka:

3 Micaui B y60Bil 60uLli

OBO4I NPUNYLLEHI MiA,
MEAOBWM >XKENE

Mpoginb cmaky:

YMmami pepmeHTOBaHMX OBOYIB

Y BEpPLUKOBOMY COYCi 3 M'AKOIO
MeZ0BO-MNPSAHO0 COJIOAKICTHO.
Cknapg;:

MopkBa, cenepa, KBalleHi noMijopu
Ta OTipKW, TYLLKOBaHi pa3om;
BEPLLKOBUIA COYC, arapose xerie 3
Megy, MeZloBUI NMUIOK.

AGED DRY WHITE WINE
“CHARDONNAY FATHERS WINE"

Grape:

Chardonnay

Color:

straw

Aroma:

apples, pears, peaches,

vanilla and quince

Taste:

moderate tannins, balanced acidity,
with a finish of yellow apples and
honey

Aging:

3 months in oak barrels

BRAISED VEGETABLES UNDER
HONEY JELLY

Flavor profile:

Umami of fermented vegetables
complemented by soft honey-spice
sweetness and creamy smoothness.
Ingredients:

Carrot, celery, fermented tomatoes
and cucumbers braised together;
creamy sauce, honey agar jelly, bee
pollen.



TOB «<BMUHOPOBHA
KOMMNAHIA
LWATO HN3AUN»

LLIaTo - Le 3aMiCbKU MAETOK, OTOYEHU
BUHOrpagHukamu. Came umm GpaHLy3bKUM
MOHATTAM i IOro eCcTeTUKO MU HajnXxanmcs,
konu ctBoptoBanu Chateau Chizay, wo 6ins
CTapOBMHHOrO MicTeyka beperoso.

3akapnaTrs - iCTOPUYHWI  BUMHOrPaAHUIA
Kpan. Cxmnn BynkaHibyHMX Kapnat, 6arato
COHLSA i JOCTaTHbO BOAM 3YMOBWAM PO3BUTOK
BMHOPOOCTBA Ha LMX 3eMsAX 3 AaBHIX Yacis.
3akapnaTtcbki B/Ha noctavanncs 4o ABOpIB ce-
PeAHbLOBIYHVX KOPOIB Ta BENbMOX, ba HaBiTb
NpesnAeHTIB CydacHX JepXKaB.

KynbTypa 3akapnatcbkoro BMHopobcTBa
YHiKanbHa, TOMY WO MpPOTAroM iCcTopuY-
HUX NepuneTiii 0b6'egHana B cobi yropcbky,
iTanincbky Ta aBCTpiricbky Tpagwuuii. Came
pe3ynbTaT LbOro KynbTypHOro cniaasy AaB
TaKW LiKaBUIA | KONOPUTHWIA NPOAYKT - 3a-
KapnaTcbke BUHO.

I Mny LLaTo Yumzali pobruMo MOro BUKJIHOU-
HO i3 CBOro 3akapnaTCcbKoro BuHorpagy. 272
rekTapu BMHOrpagy Ha AOCKOHanux Tepya-
pax 3akapnattd. MancTpu, sKi moBaxarTb
MicueBi Tpaguuil, i HaBuMAnCa B €poni cy-
YacHoOro BMHOpPO6CTBA. HaTxHeHHS Big icTo-
pii, eHepria ana MabyTHboro. Lle Bce pgosa-
HO B ByKeT HaLlnX BUH.

BuHOpo6Huin komnnekc LWato Ymsan 3a-
CHoBaHWM 1995-ro poky B ypounli Ymsain,
o 6ina micta beperoso Ha 3akapnatTi. Mu
nobyayBann cyydacHe BUPOBHULTBO 3 HYSS,
ane 3 yBarow A0 MicLeBOi icTopii BUHOPOO-
cTBa. Hawi npuHUMnn - Le npauentobHicTb
i YecHicTb, moBara o NpupoAan i NtoboB A0
CBOEI CNpaBMu.

Hawwi TpagnuiriHi Ta KOLWepHi BUHA 3 MiX-
HapOAHWX i NOKaNbHWX COPTIB KOPUCTYIOTLCS
MOMNUTOM Yy BCbOMY CBITi, BKatoyarouy CLUA,
KaHagy, fAnowito, I3painb, BennkobputaHito,
Kwutai, Hirepito, YropwymHy, MonbLuy, EcToHito,
@PiHNAHAIIO Ta iHLWI KpaiHW, BCbOro 21 KpaiHy.

PobuTn NpocTo AKiCHI BMHA - LikaBo, ane
MK xo4eMO 6inblioro. Hac He BnawwToBYE
6yTW TiNbKM Hankpawmmn. Mae 6yt yHikanb-
HUM. M1 TBOPMMO HOBY iCTOPItO BUHOPO6CTBA
3akapnatTa Ta €Bponu, i cborogHi Chateau
Chizay - ue He BMH3aBOZA, a BMHOPOGHE Mic-
TeYyKo, ocepesoKk 6n1aropofHOro pemecna i py-
KOTBOPHe AMBO 3akapnaTtTs.

—

5,28
CHATEAU

CHIZAY

“CHATEAU CHIZAY
WINE COMPANY"” LLC

Our Chateau is a true country estate surrounded
by vineyards. It was this French concept and its
aesthetics that inspired us when creating Chateau
Chizay, located near the ancient town of Berehove.

Our Chateau is a true country estate surrounded
by vineyards. It was this French concept and its
aesthetics that inspired us when creating Chateau
Chizay, located near the ancient town of Berehove.

Transcarpathia is a historical wine region. The
slopes of the volcanic Carpathian Mountains, plenty
of sunlight, and sufficient water have fostered
winemaking in these lands since ancient times.
Zakarpattia (Transcarpathian) wines were supplied to
the courts of medieval kings and nobles, and even to
the presidents of modern states.

The culture of Transcarpathian winemaking
is unique because it has combined Hungarian,
Italian, and Austrian traditions throughout historical
vicissitudes. It was this cultural fusion that yielded such
an interesting and colorful product - Transcarpathian
wine.

And at Chateau Chizay, we make it exclusively
from our own Zakarpattia grapes. 272 hectares of
vineyards in perfect Zakarpattia terroirs. Masters who
respect local traditions and have learned the modern
winemaking techniques in Europe. Inspiration from
history, energy for the future. All of this is added to
the bouquet of our wines.

Chateau Chizay winery complex was founded in
1995 in the Chizay tract near the town of Berehove in
Zakarpattia. We built a modern production facility from
scratch but with attention to the local winemaking history.
Our principles are hard work and honesty, respect for
nature, and love for what we do.

Our traditional and kosher wines from international
and local varieties are in demand worldwide including
in the United States, Canada, Japan, Israel, the UK,
China, Nigeria, Hungary, Poland, Estonia, Finland, and
other countries, 21 countries total

Making simply quality wines is interesting, but
we want more. We're not satisfied with just being
the best. It has to be unique. We are creating a new
history of winemaking in Zakarpattia and Europe,
and today Chateau Chizay is not just a winery, but a
winemaking town, a center of noble craftsmanship,
and a handmade wonder of Zakarpattia.
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KYKYPYA3AHWNIA KPEM-CYN 31
LUKBAPKAMWU TA CMAXEHOIO
LUWNBYNEIO

MNpodinb cmaky:

ConogKicTb KYKYpyA3n Yy NOEAHAHHI

3 NIKAHTHICTIO BPUH3M Ta INGOKUM
rPUBHNM apomaToM, 06'egHaHMX
KpeMOBOH TEKCTYPOHO.

Cknap:

KykypygassHa kpyna, 6prH3a BUTpMMaHa
KapraTtcbka, MU 6innx rpnbis, BEPLLKN.

CORN CREAM SOUP WITH CRACKLINGS
AND FRIED ONION

Flavor profile:

Natural sweetness of corn enhanced by
sharp aged Bryndza (aged sheep cheese)
and earthy porcini aroma, blended into a
silky cream.

Ingredients:

Corn grits, aged Carpathian bryndza,
porcini dust, cream.
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BMHO OPANHAPHE
BUTPUMAHE
COPTOBE CTO/10OBE
CYXE BINIE «PE3EPB
3ACHOBHUKA LLATO
UM3A GYPMIHT»

BuHorpagp:
®PypMiHT

Konip:

CONIOM'SHNI
Apomar:
CKNagHWI, 3eneHi
A6ayKa, rpyLui,
LUTPYCOBI BIATIHKM,
nepcmk, HOTW
BaHiNi Ta NPAHOLLIB,
MiHepanbHICTb
Cmak:

bpyKTOBUMIA, KPEMOBA
TeKCTypa, NpsHi
BiATIHKW
BuTtpumka:

9 micauis

y Ay60Bili 6ouLi

AGED DRY WHITE

WINE “FOUNDER'’S
RESERVE CHATEAU
CHIZAY FURMINT”

Grape:

Furmint

Color:

straw

Aroma:

complex, with green
apple, pear, citrus
notes, peach, vanilla,
spice, and minerality
Taste:

fruity, with a creamy
texture and spicy un-
dertones

Aging:

9 months in oak bar-

rels




BVHO OPANHAPHE
CTONOBE
CMNELJIANBHOIo
TUNY CONOAKE
COPTOBE BIJIE
«®DYPMIHT MNI3HINA
36IP CHATEAU
CHIZAY»

BuHorpagp:
PYpMIHT

Konip:
30/10TUCTUIA
Apomar:
LMTPYCOBI, cTUrN1a
aiBa, COKOBUTUI
nepcuik, rpyLua,
POA3VIHKMK, Mej
Cmak:

avBa, rpyLa,
nepcuviK, POA3UNHKN,
Me/, BrUpaxeHa
KUCNIOTHICTb, MPUEMHA
CO/I0AKYBAaTICTb

SPECIAL TYPE SWEET
WHITE WINE “FUR-
MINT LATE HARVEST
CHATEAU CHIZAY”

Grape:

Furmint

Color:

golden

Aroma:

citrus, ripe quince,
juicy peach, pear, rai-
sins, and honey
Taste:

quince, pear, peach,
raisins, and honey,
with pronounced
acidity and pleasant
sweetness

NAPOBWIA PYNET I3 BULLHEO

Mpodinb cmaky:

HixxHe napoBe TiCTO 3 HaCMYeHO
BULLHEBO CO/TOAKICTHO, MAaKOBO-
6060BVM MtOpe Ta BEPLUKOBUM GiHaNOM.
Cknap:

ApixzXxoBe napose TiCTO, BULLIHA Y
B/IACHOMY COLli, MaK nepeTepTuii i3
KBacosneto, CMeTaHa, Kapamensb.

STEAMED CHERRY ROLL -
INSPIRED BY TRADITIONAL
UKRAINIAN STEAMED PASTRIES.

Flavor profile:

Tender, cloud-like dough embracing
juicy cherries and a gentle poppy-bean
purée, finished with smooth sour

cream — a taste that bridges memory
and modernity.

Ingredients:

Yeasted steamed dough, cherries in their
own juice, poppy puréed with beans,
sour cream, caramel.
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SHABO

TOB «MNTK LLUABO»

SHABO — cimeiiHe MigNpUEMCTBO POAMHN ly-
KypiA3e, 3aCHOBaHe Ha BUHOPOOGHUX TpajuLisx
Bikom noHag 2 000 pokis.

3 2003 poky KOMMaHis pO3BMBAETLCA 3 HalCTa-
PiLLOro YKpaiHCbKOro B1H3aBoAy B ceni LLlabo i cTa-
Nla OAHVIM 3 MPOBIAHVX BUPOBHWKIB BUH, irpUCTNX
BWH, BpeHai i BAHOrpaAHOI ropinkn B YKpaiHi.

Jo cknagy SHABO BXxogaTb «BuHHMIA aim
SHABO», «[im irpuctnx BuH SHABO» Ta «KoHbsAY-
HWi gim SHABO». SHABO noegHye gaBHi TpaauLii
Ta Cy4acHi TeXHOJOril, 3 aKLeHTOM Ha BUHOrpajap-
CTBO, BMHOPOBCTBO Ta coLjanbHy BiAMNOBIAANbHICTb.

Micia komnaHii — LWo6 ykpaiHui Manu nNpaso
NULLATNCA BUHOM CBOEI KpaiHW. BUHOPOBHS po3-
TalloBaHa Ha niBAHI YkpaiHwu, B ceni LLlabo (Ozeck-
Ka 061acTb). Teppyap perioHy — O4VH i3 Hallgas-
HiWKWX B YKpaiHi, 3 ictopieto noHag 2 000 pokis.
BuHorpagHvky po3millieHi Ha NiBOCTPOBI MiX JHi-
CTPOBCHKMM IMaHOM i YOpHUM MopeM. ['pyHTM
CKNaAaoTh CiM CybTMMIB, 30KPeMa LiHHI CyrMHKN
3 BarNHAKOM Ta MickoM. Mnowwa BUHOrpagHnKie —
rnoHaza 1 200 ra, 3 moHaa 4 MinbMoHaMu /103.

BupoLuyeTbca 6inblue 20 eBPONencbKMX i rpy-
3MHCBKUX COPTIB, BKOYAKOUN PIgKICHUI Micue-
Buin copT Telti Kuruk Ha BnacHomy KopeHi. KoxHa
3 Npr6an3HO 10 MiNbAPAIB Arif, AKi LLOPOKY 36U-
palTbCs, OOPOBNAETECA 3 0COBANBOIO peTenb-
HicTo. CTaHOM Ha CbOrofHi noTyxHocTi SHABO
[03BONIAOTL BUPOGAATA 40 16 MiNbAOHIB NAALLOK
(7 MminblioHIB NiTPIB) Ha piK, a 36epirat noHag 9,5
MifIbIAOHIB NiTPIB BMHa.

Y 2021 poui SHABO cTaB mnepLuor yKkpaiH-
CbKOK KOMMAaHIi€, fKa oTpuMMana 30/10TO Ha
Decanter gns BuH Chardonnay Grande Reserve
2015 i Cabernet Grande Reserve 2017.

Y 2023 pouj BiH BCTAHOBMB HOBU pekopa —
oTpvMaB Platinum Ha Decanter 3a Muscat Ottonel
Limited Edition Vintage Dessert 2016. BuHa SHABO
npeacrasneHi B Mysei BuHa B bopao, Ae KOoxHa
KpalHa npeAcTaBfeHa OAHUM BUHOM. TakoXx Ix
BK/IFOYEHO Y BUHHI KapTW pecTopaHiB 3i 3ipkamMmu
Michelin y loHgoHi Ta Mapwxi. SHABO ekcrnopTye
NMPOAYKLiF0 0 NOHAZ 22 KpaiH i CRiBNpautoe 3 Mix-
HapOAHVMUN PO3APIGHMN Mepexamu.
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LLC “PTK SHABO”

SHABO is a family-owned enterprise founded
by the lukuridze family, based on winemaking tra-
ditions over 2,000 years old.

Since 2003, the company has evolved from the
oldest Ukrainian wine plant in the village of Sha-
bo into one of the country's leading producers of
wines, sparkling wines, brandy, and grape vodka.
SHABO encompasses the SHABO Wine House, SHA-
BO Sparkling Wines House, and the SHABO Brandy
House. SHABO combines ancient traditions with
modern technologies, placing emphasis on viticul-
ture, winemaking, and social responsibility.

The company's mission is to ensure that Ukrain-
ians have every right to be proud of the wine of
their country. The winery is located in southern
Ukraine, in the village of Shabo, Odesa region. The
region'’s terroir is one of the oldest in Ukraine, with
a history of over 2,000 years. The vineyards are
situated on a peninsula between the Dniester es-
tuary and the Black Sea. The soils consist of seven
subtypes, including valuable loamy soils with lime-
stone and sand. The vineyard area exceeds 1,200
hectares, with over 4 million vines.

More than 20 European and Georgian grape
varieties are cultivated, including the rare indig-
enous grape variety Telti Kuruk on its own root-
stock. Each of the approximately 10 billion grapes
harvested every year is handled with particular
care. Today, SHABO's capacities allow production
of up to 16 million bottles (7 million liters) per year,
and storage of over 9.5 million liters of wine.

In 2021, SHABO became the first Ukraini-
an company to receive Gold at Decanter for its
Chardonnay Grande Reserve 2015 and Cabernet
Grande Reserve 2017.

In 2023, it set a new record by winning Plati-
num at Decanter for Muscat Ottonel Limited Edi-
tion Vintage Dessert 2016. SHABO wines are rep-
resented in the Wine Museum in Bordeaux, where
each country is represented by one wine. They are
also included in the wine lists of Michelin-starred
restaurants in London and Paris. SHABO exports
its products to over 22 countries and collaborates
with international retail chains.




BVUHO BUTPMMAHE CYXE
COPTOBE BIJIE «LLUAPAOHE
rPAH/A PE3EPB LLUABO»

BuHorpap:

LLlapaoHe

Konip:

30/10TUCTNIA

Apomar:

ApomaTu nepcuka, LnTpyca,
06/1iNnXKn, arBK, 3 HOTaMun
BUTPUMKM B Ay6i

Cmak:

CBiXXWIA, MiHEpanbHUIA,
FapMOHIHNI, 3 NPUEMHOKO

AGED DRY WHITE WINE “CHAR-
DONNAY GRANDE RESERVE
SHABO”

Grape:

Chardonnay

Color:

Golden

Aroma:

Notes of peach, citrus, sea buck-
thorn, quince, with hints of oak
aging

Taste:

resh, mineral, harmonious, with
pleasant roundness and a long

OKPYTAICTHO i AOBrM MNiCNA CMakoMm finish
Butpumka: Aging:
9-12 micsLiB B Ay60Bii 6o4Li

9-12 months in oak barrels

PYJIET 3 KAYKW 3 ABNTYKAMWA

MNpod¢inb cmaky:

BanaHc cOKOBUTOT Kauku, KNC/IO-
CONOAKMX KBaLLEHWX A6/1yK | TpaB'AHOT
NPAHOCTI. HacnyeHricTb M'Aca
BpiBHOBaXxeHa GpyKTOBOK CBIXICTHO.
Cknaa:

KauvHa rpyaka cyBif, KaunHa Hixka
3aneyeHa, iIHANK, A61yKa KBaLLeHi — 5K
nope Ta xenenHa ikpa, NpsiHi Tpasu.

DUCK ROULADE WITH APPLES

Flavor profile:

_ | Juicy duck paired with sweet-sour fer-
mented apples and subtle herbal spice;
a harmony of richness and brightness.
Ingredients:

Sous-vide duck breast, roasted duck leg,
turkey, fermented apple purée and gel
pearls, aromatic herbs.
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. LIMITED
) EDITION

VINTAGE
WINE

SHABO

3E®IP 3 YHOPHOC/IMBOM | CMETAHOIO

MNpodinb cmaky:

MoBiTpsHa TeKkcTypa 3edipy, CONOAKO-KMCA
HaCNYEHICTb YOPHOC/INBY | BEPLLKOBICTb
CMEeTaHW 3 ropixoBUM BIiATIHKOM.

Cknagp;:

Cydne 3 YOpPHOC/IMBY, KPaHY i3 BONOCBKOro
ropixa, 3edip 3i cmeTaHwu.

MARSHMALLOW WITH PRUNES
AND SOUR CREAM

Flavor profile:

Airy marshmallow texture with the sweet-
sour intensity of prunes and nutty creamy
finish.

Ingredients:

Prune soufflé, walnut crunch, sour cream

marshmallow.
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BMUHO MAPOYHE KPINJIEHE AECEPTHE YHEPBOHE
«KABEPHE LUABO»

Konip:

LWiNBHNA TEMHO-PY6IHOBUIA.

Apomar:

TeMHi GPYKTU, HOPHA CMOPOAMHA, BULLIHS, TOHN
LOKONajy  YOpHOCAMBY, BULLHEBOTO KOHOITIOPY,
YOPHOro MnepLs, KaBu.

Cmack:

HaCUYeHWN, JOBIUIA, OKPYT/INIA, MOBHWIA, 3 leNiKaTHO
CONOAKICTIO Ta OKCaMUTOBUM MiC/IICMAKOM, LLIO OrOPTaE.
Butpumka:

1,5-2 pokn y ay60Bili 604

VINTAGE FORTIFIED DESSERT RED WINE
“CABERNET SHABO"

Color:

deep dark ruby

Aroma:

dark fruits, blackcurrant, cherry, notes of chocolate and
prune, cherry jam, black pepper, coffee

Taste:

rich, long, rounded, full-bodied with delicate sweetness
and a velvety, enveloping finish

Aging:

1,5-2 years in oak barrels




BMHO CMNELUIAIBHOIO TUNY CYXE YHEPBOHE
«KABEPHE-MEP/10 LUABO MO-KAXETUHCbKW»

BuHorpagp:

KabepHe CoBiHblOH, Mepno

Konip:

HacM4YeHnl pybiHOBO-YepHOBUIA 3 GioNeTOBMMU
BIATIHKaMW.

Apomar:

MaJInHa, YepBOHAa CMOPOAMHA, NOXMHA, IHXNP,
HOPHMLA.

Cmak:

MOBHOTINWIA, 3 CGOPMOBAHUMM TaHIHAMW, OKPYTANIA Ta
6apxaTuctnii. TpuBanui CTiMKni Nicascmak.

SPECIAL TYPE DRY RED WINE “CABERNET-MERLOT
SHABO KAKHETIAN STYLE"

Color:

rich ruby-red with purple hues

Aroma:

raspberry, red currant, blueberry, fig, bilberry

Taste:

full-bodied, with developed tannins, rounded and vel-
vety, with a long persistent finish

LIMITEL
EDITION

wlil

QVEVRI
WINE

COLLECTION OF | visTiE

£ 2400 noTTLES

SHABO

CANAT 3 BYPSAIKA, KBACOJI,
KYPYATU TA KBALLEHOI
KAMYCTU

Mpoginb cmaky:

BanaHc 6ypsKoBOi CONOAKOCTI,
KBaLLeHOT KNC/IMHKM Ta
HIXXHOTO YMaMi KypPATUHN.
Cknagpg;:

Bypsk, ¢pise, kBacons,
KBallleHa Kanycra, kypsiye ¢ine

CyBig.

SALAD WITH BEETROOT,
BEANS,
CHICKEN AND SAUERKRAUT

Flavor profile:

Balance of beet sweetness,
fermented tang and gentle
chicken umami.

Ingredients:

Beetroot, frisée, beans, sauer-
kraut, sous-vide chicken fillet.
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