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KAUMMAT

KoHmuHeHmanaHo-cpeguzeMHomopcku, CuAHO noBAausiH om bauzocmma Ha YepHo mope.
Xapakmepu3upa ce ¢ monao, cpaBHumeaHo cabHUeBo Aamo u meka, yecmo 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 npoaemma (500-550 mm 2oguwHo).

MECTONOAOXEHME

CobcmBeHu no34, B mecmHocm ,Komayka®, Ha 2paHuuama mexgy obwuHu AeBHs
u AkcakoBo, obracm BapHa. Ha 15 km om mopckus 6psiz. Ao3sma ca ¢ naow, 7,5 xa.
Pa3znonokeHu ca Ha xbAM, € HaknoH 6-7% u u3nokeHue M3mok, c Hagmopcka BucouuHa
170 M. Om ano3ssma ce Bukga BapHeHckus 3aAuB.

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

PEKOATA 2025

No3apckama 2oguHa 2025 2. 3anoyHa ¢ MHO20 OnaceH npoAemeH cmyg B Hauaanomo Ha
Anpun, goBen go cepuo3Hu ugmMpb3BaHus no Ao3ume. Bezemauusima ce 3a6aBu, nopa3eHu
6sixa Hag 80% om nonkume. Aamomo 6e obuyaliHO 20pewo U Cyx0, C NOPegHU gHU C
makcumanHu memnepamypu Hag 35°C. B pe3yamam gob6uBume 6sixa uzkalouumenHo
Hucku. KauecmBomo Ha 2po3gemo 6ewe MHO20 gobpo.

3A BUHOTO

lpo3gobepbm e pvueH, B8 manku kacemku om 10ke, u3zBvpweH e Ha 06.10.2025 e.
MNapamempu — 3axapHo cbgbpXkaHue 19,6%, obwa kuceauHHocm 6,8 2p/A. Mpegu
obpabomka 2po3zgemo ce oxaaxkga go 6°C. CaegBa ponkaHe u maukaHe, caeg koemo
ce npaBu Mauepauus ¢ uunume 3a 8-10 uyaca npu memnepamypa 9-10°C. paBumauHo
6ucmpeHe Ha Mbcmma. OepmMeHmauusma e npoBegeHa B HepbXkgaemMu MemaAHuU cbgoBe
¢ nocmosiHeH koHmpoA Ha memMnepamypama 14-15°C. BuHomo e 6e3 omaexaBaHe.

NAPAMETPMHU

Ankoxon: 12% o6. KuceauHHocm: 5,65 2p/a
OcmamuyHu 3axapu: 1,1 2p/a EHepauliHa cmoiiHocm (100 MA):
Covgupka cyadumu 68 kcal/285 k|

AETYCTAUMWOHHW BEAEXKMHU

LiBssm: EdupeH uBam Ha baega cAama.

Apomam: Apomama e kombuHauus om gbpBecHu naogoBe, yakbaecma MuHepanHoCcm

u 3a2zamHam nognpaBkoB HloaHc.

Bkyc: N2puBo u nogkaHsawo BuHo cvc 38bHmMsAwa cBexkecm. 3eneHa s6baka, AUMOH

u coneH duHan c 60608u wywyaku.

KoHcymauyus: 6—8°C.

XpaHa: puba u mopcku geaukamecu, cBexku cupeHa, nuAe, MaCAUHU, HEYmMpaAHU sicmusi.

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 2025

The 2025 viticultural year began with a very dangerous spring frost in early April, which
caused severe frost damage to the vines. Vegetation was delayed, and over 80% of the
buds were damaged. The summer was typically hot and dry, with consecutive days of
maximum temperatures above 35°C. As a result, yields were extremely low. The quality of
the grapes was very good.

VINIFICATION

The grape harvest is manual, in small 10 kg crates, on October 06, 2025. Parameters: sugar
content 19.6%, total acidity 6,8 g/I. Before processing, the grapes are cooled to 6 °C. This
is followed by destemming and crushing, then maceration with the skins for 8-10 hours at
a temperature of 9-10°C. Gravity clarification of the must. Fermentation is carried out in
stainless steel tanks with constant temperature control at 14-15°C. The wine is not aged.

TECHNICAL DETAILS

Alcohol: 12% vol. Titrable acids: 5,65 g/

Residual sugars: 1,1 g/ Energy (100 ml): 68 kcal / 285 kJ
Contains sulfites

TASTING NOTES

Color: Pale straw.

Aroma: The aroma is a combination of woody fruits, gravelly minerality, and a hint of spice.
Taste: A playful and inviting wine with a ringing freshness. Green apple, lemon, and a salty
finish with bean pods.

Serving: 6—8 °C.

Food pairing: Fish and seafood delicacies, fresh cheeses, chicken, olives, neutral dishes.

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.



