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UepBeHo Cyxo BuHo

3ry AyHaBcka paBHuHa
CeBepHo YepHomopue
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KAUMMAT

KoHmuHeHmanHo-cpegu3emMHomopcku, cuaHo noBausH om 6auzocmma Ha YepHo mope.
Xapakmepu3upa ce ¢ monao, cpaBHumeaHo cAbHUeBo Asmo u meka, uecmo BempoBuma
3uMma, npe3 kosmo psigko ce 3agvpxka cHexkHa nokpuBka. Mpoaemma 3anouBa paHo, a
eceHma e gbA2a U monaa. Ycewa ce mopckusim 6pu3, kolimo oxaa)kga Howume, ocobeHo 8
nepuoga Ha 3peeHe. Banexkume ca egHu om Hali-canabume B cmpaHama, koHueHmpupaHu
npe3 eceHma u nponemma (500-550 mm 2oguwHo).

MECTONOANOXEHMWUE

CobcmBeHu no3a, B mecmHocm ,Komayka”, Ha 2paHuuama meXgy o6bwuHu AeBHs
u AkcakoBo, obrnacm BapHa. Ha 15 km om mopckus 6psie. Ao3zama ca ¢ naow, 7,5 xa.
PagnonoXkeHu ca Ha XbAM, ¢ HakaoH 6-7% u u3zaokeHue M3mok, c Hagmopcka BucouuHa
170 M. Om ano3ssma ce Bukga BapHeHckus 3aAuB.

NOoOYB MU
MNecvkauBo-BapoBukoBu nouBu, c pazauuHa cmeneH Ha kameHucmocm u gbAbBouyuHa,
6egHuU Ha XyMyc, Cbgbprkawu MHO20 hOCUAU.

PEKOATA 2024

Pekonmama om 2024 2., 6ewe mpygHa om azpoHomuuecka 2aegHa mouka, 2rnaBHo
nopagu MHoz20 Mankomo Baaexu, monaama npoaem u Hsikonko u3BvHpegHu enu3oga
€ MH0206polHU gHU c MakcuMaaHu memnepamypu Hag 35°C. Bcuuku me3u dakmopu
goBegoxa go ozpaHuueHo pa3Bumue Ha pacmeHusima U 3HAaYUMEAHO HaMaasiBaHe
Ha gobuBa. Te3u ekcmpeMHu ycaoBusi Ha Xkeza u cywa HU npuHyguxa ga npucmbnum
koM 2po3gobep MHo20 paHo. Cyxume ycaoBusi u Huckama BaakHocm Hu no3Boauxa
ga npubepem 2po3gemo B ugeanHu caHumapHu ycaoBus, 6e3 HukakBu 2bbuuyHU uAu
6onecmHu yBpexkgaHus.

3A BUHOTO

lpo3gobepbvm e pvueH, B manku kacemku om 10ke, u3BopweH e Ha 6.09.20242. Caeg
npuemaHe 2po3gemo e oxAageHo B xaaguaHa kamepa, caeg poHkaHe u cmaukBaHe e
uzBvpweHo cmygeHa Mauepauus c uunume 3a 5 gHu npu 8 °C. MepmeHmauusma
e choHmaHHa, npoBegeHa B HepvbXkgaeM MemaneH Cbg, C nocmosiHeH KOHMPOA Ha
memnepamypama 24-26 °C. Caeg npukalouBaHe caegBa 3agbprkaHe ¢ mBopgume uacmu
3a 7 gHu nog CO,. BuHomo e camomok, 6e3 npecyBaHe. OmaerkaBa 6 meceua ¢ ymatku.

MAPAMETPMHU

Ankoxon: 12,5% 06. KuceauHHocm: 5,50 2p/a
OcmamvyHu 3axapu: 1,8 2p/a EHepeulina cmolHocm (100 ma):
Covgoupka cyadumu 75 kcal / 316 k)

AETYCTAUMWOHHW BEAEXKMNU

L{Bsm: MypnypeH, He MHO20 HacumeH, baecmsiw, u HeXkeH.

Apomam: MHozonaacmoB, gomuHupaH om uepHu 2opcku naogoBe, caegBaHu om cBexk
HloaHC Ha MASIH uepeH nunep, gonbAHeH om koxka, mlomloH u aukopuc (caagHuk).

Bkyc: CouHo u eane2aHmHO msino. Bkycbm npogumkaBa AuHusma Ha apomamume, c
goMuHupawa kvnuHa, ycewaHe 3a HamypaneH wokonag. Meku u npegu3BukamenHu
maHuHu. MukaHmHo cBexXk u NnpusiMHo gbAbe GuHaA.

KoHcymayus: 14—16 °C.

XpaHa: AzHewko (neueHo uau Ha ckapa), 2upoc u gpyau MecHu sicmusi ¢ ek3omuuHu
nognpaBku — 6axap, kapamdua, MmeHma. BezemapuaHcko: mMapuHoBaH uAu 2punoBaH
namaagxaH.

FOCTbT e npenpamka koM emouuoHanHa ucmopus, cBvp3aHa ¢ Ao3sama. Mpegu 2oguHu, kozamo
3anouHa Hawemo Ao3apcko npukalouyeHue, yecmo B paHHume ympuHu B8 Ao3emo ce nosBsBawe
eguH guB 3aek. To3u npusmen FOCT u3aaeXkgawe gocmoaeneH, egvp u cnokoeH. Aonyckawe Hu
u3zHeHagBawo 6Au3o go cebe cu. Ceza, koezamo Hawemo BuHo e myk, uckame mo ga 6vge 3a Bcuuku
mo3u npusimeH u ugHeHagBaw, FOCT.
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CLIMATE

Continental-Mediterranean, strongly influenced by the proximity of the Black Sea. It is
characterized by warm, relatively sunny summers and mild, often windy winters, during
which snow cover rarely lingers. Spring starts early and autumn is long and warm. There is
a sea breeze that cools the nights, especially during the ripening period. Rainfall is among
the lowest in the country, concentrated in autumn and spring (500-550 mm per year).

LOCATION

Own vineyards in the Komluka area, on the border between the municipalities of Devnya
and Aksakovo, Varna region. 15 km from the sea coast. The vineyards cover an area of 7.5
ha. They are located on a hill with a 6-7% slope and east exposure, at an altitude of 170 m.
The vineyards overlook Varna Bay.

SOILS
Sand-limestone soils, with varying degrees of stoniness and depth, poor in humus, con-
taining many fossils.

VINTAGE 2024

The 2024 vintage was difficult from an agronomic point of view, mainly due to very low
rainfall, a warm spring, and several exceptional episodes with numerous days of maxi-
mum temperatures above 35 °C. All these factors led to limited plant development and
a significant reduction in yield. These extreme heat and drought conditions forced us to
start harvesting very early. The dry conditions and low humidity allowed us to harvest the
grapes in ideal sanitary conditions, without any fungal or disease damage.

VINIFICATION

The grapes were harvested manually in small 10 kg crates on September 6, 2024. After re-
ceiving in winery, the grapes were cooled in a cooling chamber, destemmed and crushed,
followed by cold maceration with the skins for 5 days at 8°C. Fermentation was sponta-
neous, carried out in a stainless steel container, with constant temperature control at
24-26 °C. After finishing, the wine was left with the solids for 7 days under CO2. The wine
is free-run, without pressing. It is aged for 6 months with lees.

TECHNICAL DETAILS

Alcohol: 12,5% vol. Titrable acids: 5,50 g/I

Residual sugars: 1,8 g/ Energy (100 ml): 75 kcal / 316 k)
Contains sulfites

TASTING NOTES

Color: Purple, not too intense, shiny and delicate.

Aroma: Multi-layered, dominated by black forest fruits, followed by a fresh hint of ground
black pepper, complemented by leather, tobacco, and liquorice.

Taste: Juicy and elegant body. The taste continues the line of aromas, with dominant
blackberry and a hint of natural chocolate. Soft and provocative tannins. Spicy, fresh and
pleasantly long finish.

Serving: 14 — 16 °C.

Food pairing: Lamb (roasted or grilled), gyros, and other meat dishes with exotic spices -
allspice, cloves, mint. Vegetarian: Marinated or grilled eggplant.

THE GUEST refers to an emotional story connected with the vineyards. Years ago, when our wine-
growing adventure began, a wild rabbit would often appear in the vineyard in the early mornings.

This pleasant GUEST looked respectable, large, and calm. It allowed us to get surprisingly close to it.
Now, when our wine is here, we want it to be that pleasant and surprising GUEST for everyone.



