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(LIOMICKA /AOMATH, KPACTABHLI, TWTEP. TIVK. CHPEHE/ . 0, o) L ﬁ,/lﬂ.&’d..

% g LUONCKAV /nOMIATOPSI, OTYPLb, NEPELL NTYK. BPbIH3A/
/' SALAD SHOPSKA /TOMATOES, CUGUMBERS, ONION, WHITE CHEESE, PEPPER/
¥ SOPSCA / BULGAREASCA /R0SII, CASTRAVETI, AREDEL CEAPA, BRANZA/

OBYAPCKA /IOMATH, KPACTABHLI, IVEP, YK, CHPEHE, KALLKABAN, LUYHKA, AL MACTVHA/ _Mm Qboﬂ l)\wm.

q NACTYLUMIA /nOMATIOP., DT YPULBL NEPELL MYK, GPLIH3A, CbIP, BETYAHA, ARLID, O/IMBKW/
SHEPHERD'S /TOMATOES, CUCUMBERS, PEPPER, ONION, CHEESE, YELLOW CHEESE, HAM, EGG. OLIVE/
CIOBANEASCA /R0SI1 CASTRAVETL ARDE CEAPA BRANZA, BRANZA GALBENA, SUNCA, OU FIERT, MASLINE/

g

3ENE C MOPKDBY + KANYCTA C MOPKOBbH)  CABBAGE WITH CARROTS * VARZA CU MORCOV! 3 / 9 NLL

(IEYEH TVATEP - XAPEHbI NEPELL - ROASTED PEPPER  ARDEI PRAJIT 200, G._en/“.BAh
paps. es/fb‘“u.

~

KAMPE3E /1OMAT, MOLLAPENA, GOC NECTO/

KAMPE3E /NOMUOOPSL MOLAPENNA, COYC NECTO/
"\ CAPRESE /TOMATO, MOZZARELLA, PESTO SAUCE/
* "\ CAPRESE /ROSI. MOZZARELLA. SOS PESTO/

We/i¥me
)1 (L

%-\Q MU G 7IVK « WAV C 7YKOM - MUSSELS WITH ONIONS - SCOICI CU GEAPA

)60 TAPAMA XAIBEP « MKPA TAPAMA - TARAMA CAVIAR * CAVIARUL TARAMA

R

CYMM « CYMbl « SOUPS « CIORBE

/

A PHBEHA - X FSHSOUP - C0RGADEPESTE M okl % B

; .,»- MVLIEHA - CYT1 13 M4 » MUSSEL SOUP + SUPA DE MIDI 3 H:';Gs/(ls%.
i @mpmp « MOIOUHAR OKPOLLKA 0 T g 5‘.335.!_|
.f. E COLD SOUP /YOGHURT, GUCANBER/ - TARATOR |

..,MH MALAM « MUSSELS < SCOICI

| WA HATIOP - AL 944 A A1)
MUSSELSS » SCOICI DE MARE NATURA MOARIA

, MU HATIOP « Mi[IAV /@T. ik ) ‘

MUSSELSS + SCOICI DE MARE NATURA MOARTA

o
# L i N VHIANAHE WA IAHUPOBANHbIE W, ALY
P g " BREADED MUSSELS - SCOIC PANE
- Y 3 ; IS (51
/ML OPHS - MALLEA C PHCOM U0, 6/15" W

MUSSELS WITH RICE « SCOICI CU OREZ




MbCTHPBA + MOPE b « FORELL - PASTRAV
LMMYPA « [10PAJIA + SEA BREAM « DORADA
JABPAK - CMBAC « SEA BASS - BIBAN DE MARE

AKYIA « AKY 1A « SHARK + RECHIN

MOPCKW IAPOBE « [1APbI MOPA » SEAFOOD « FRUCTE DEMARE |

A
@ KAIMAPY IAHE - KATSMAPb! B TAHWPOBKE- BREADED SQUID « CALAMAR PANE 260 . |
(@ KATMAPH HA THIAH - KATSMAPS HA CKOBOPOTE - SIUDINAPAN - CALARITRO TGN 200 Mg %)
' CKAPAIAHA THTAH - KPEBETKILHA CKOBOPOLLE - SHRIMP INAPAN - CREVETINTR-OTIBNE L1000 | / /@.6’%
@) PATIAHH - MOPCKHE Y/IHTY - SEA SNAIL - RAPANE , / Y

4. A\u
TOM/M NPEAACTMA  FOPAYME 3AKYCKM « WARM STARTEBS -‘,[NBEPAWALDE

- e, s-&\"‘\"‘"-,u

/113 CbIPA B NAHWPOBKE
JRI GALBENE PANE

AN ASLIK B MAC/IE
(14154 DE VITA IN UNT

f 4 1AGIIE * MUSHROOMS IN BUTTER « CIUPERCI IN UNT -

' | 115G CYCAM * KYPUHBIE TAIOYKK C KYHXY TOM =
¢/ 111 JESAME SEEDS + BATOANE DE PUI CU SEMINTE DE SUSAN

% g 000 + KAPTOE b GPY « FRIED POTATOES « CARTOF| PRAJIT
=

5 3 : )
Q o CAPTEGY CHC CHPEHE < KAPTOMENL GPY C BPLIH3ON
MMAHBWI'!ILHEESE CARTOFI PRAJITICY BRANZA




CKAPAC TAPHHTYPA « [ PY/Ib C T APHHPOM
GRILL WITH GARNISH « GRATAR CU GARNITURA

- VLA CKAPA /KESATME, KOOTE, LWLNE, CBIRCKO KNP/ 00, ,UM ) ‘.mq,.
' ]

%' MIXED GRILL /KEBAB, MEATBALLS, SKEWERS, PORK LOIN/
MIXED GRILL /KEBAB, CHIFTELUTE. FRIGARUI MUSCHI DE PORC/

1 CHIMOXPEBPA  CBIHBI PEGPHILKI - ACK OF PORK RS » AFT OE COASTE D PORC 350, (rep. 4%
; |
CBHHOKA THPAONA - OTEHBHAR 3 CBHHI  PORK CHOP + ANTRICOT DE PORC 3., 152, 4Be

. .

CBHHOKO LUMLIME 2 5P0R - LIALITK 13 CBMHHHbI 21T %30 Yua
SKEWERED SPIGED PORK 2 PCS.» FRIGARUI DE PORC 2BLC. i

N VUTELIKA TSP KOTA - TEVBAAR 3 UIERCA 30, M9 .10
& CHICKEN CHOP - MUSCHIDE PUI
| S\ WELKDUNLMEZEROR- LALIGK 3 LEHKA 2 UT 1920 Q. Ne
. . SKEWERED SPICED CHCKEN 2PCS. - FRIGARLI CARNE DE PUI2BIC.
| (" KEGATMETAGEP. OPKALETKI 3 L1, - KEBAPCHE 3 PUS. - KEBAB DE PORC 3 UL l.\,’”D,G?aC
\ S KIOWTETA 3 6P, - KOTETH M3 CBHHHHbI 3. D& e
77\ PORKMEATBALL 3PCS.  CHIFTELUTA CARNE DE PORC 3 BUC
YR CYXK - S SUUK o . 140 - il
§ N ~
%
o\
S )\
4‘ \
WA NG < XIIEG « BREAD « PAINE
4 TUATAKA XA « NIOMTUK XTIEGA 1s 0,.‘39&,16&
' FIEUE OF BREAD - 0 BUCATA DE PAINE
A cIEEH XIAG + NOJUKAPEHHbIA XNIEG L 08D 03le
EOWL T OAST- PAINEPRAJTA
P 1') @/ TPLUKATMTKACMACIDLIAPERACON21CM 1 150« A% |
, " b | TPEECKAR NENELLKA C MACTION H YSOPUATON (
~ GREEK FLATBAEAD WITH BUTTER AND PATTERNED SAI |
o K. "/ PAINE GRECEASCA CU UNT $ SARE CUNODEL 21 SM
2 |
ﬂ 47
@)  [PbLIKATTKA CUECHH 21 CM 2. 5%

[PEYECKAA JIENELLKA C YECHOKOM 21 CM
. GREEK FLATBREAD WITH GARLIC 21 SM
1 NNE GRECEASCA CU USTUROI21 SM
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@ PUBA C FAPHUTYPA « PbIGA C FAPHYPOM * FISH WITH GARNISH » PESTK{_:U GARNITURA

|

TIbCTBPBA - GOPE - FORELL - PASTRAV 0, \‘&59, e
LIATYPA - 10PAVIA - SEA BREAM + DORADA o. 430.10%c
MABPAK - CHBAC - SEA BASS - BIBAN DE MARE 300, vl[(,‘@_.u%
AKYIA - AKY/IA - SHARK * RECHIN o0
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MOPCKH [IAPOBE « [1APbI MOPA « SEAFOOD « FRUCTE DE MARE A

'
A

@ KAIMAPY NAHE - KANbMAPbI B IAHPOBKE~ BREADED SQUID - CALAMAR PANE 260 . /@&2. e

@ KATIMAPY HA TWTAH - KATBMAPI HA CKOBOPOTE - SQUDINAPAN - CALAMARITR-OTIGAE. 280 » g0, e

r
¢ CKAPWIIM HA T AH - KPEBETKWHA CKOBOPOLE - SHRIMPINA PAN - CREVETINTR0TGAE. L0 4 /@,&%@

@ PANAHM - MOPCKVE YIMTKM « SEA SNAIL - RAPANE > -

Y o
TOMM MPEAACTAA  FOPAYHE 3AKYCKN « WARM STARTERS « NCEPATUR] CaLDE

-

BOAHA BOAGWMYL 1 Yl (0™ 0Fe

A KALIKABASHETA - KYCOUKM U3 CLIPA B [AHWPOBKE G0 el Ve
BREADED YELLOW CHEESES - BRANZE TURI GALBENE PANE e

| Y " CA»
(LKW E3MK B MACIO - [ OBAXU A3BIK B MAC/IE ; A . Ao
cF TONGUE IN BUTTER « LIMBA DE VITA IN UNT :

I'bbM B MACSIO « [ PMEDI B MAC/IE + MUSHROOMS IN BUTTER + CIUPERCE IN UNTE

' (WIIELLKA NPBYALIA CbC CYCAM « KYPUHDBIE NATIOUKA C KYHXY [OM
CHICKEN STICKS WITH SESAME SEEDS « BATOANE DE PUI CU SEMINTE DE SUSA

[TbPXXEHN KAPTO®M - KAPTOWME /b W « FRIED POTATOES * CARTOFI PRAJITR.

(o) MbPXKEHA KAPTO®U CHC CHPEHE - KAP T0ME /1t (PM C BPBIHION
FRIED POTATOES WITH CHEESE « CARTUFI PRAJTI CU BRANZA




CKAPA C TAPHWTYPA = [ PWIIb C TAPHHPOM
GRILL WITH GARNISH + GRATAR CU GARNITURA
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' ” MELIAHA CKAPA /KEBATHE, KIO®TE, LUMLINE, CBIHCKO KAPE/ 500
7 COHOE ACCOPTY HA PELUETKE /OPAKATIETKA, KOTIETA, UIALIGK, 0TGHBHAA/

' MIXED GRILL /KEBAB, MEATBALLS. SKEWERS, PORK LOIN/

MIYED GRILL /KEBAB, CHIFTELUTE, FRIGARU. MUSCHI DE PORC/

30 )| e

¥ COMHOKY PEGPA - CBHHbIE PEEPBILIIA » RACK OF PORK RIBS « RAFT DE COASTE DF PORE 350, (?;SD. 8. Ye
| CBUHCKA THPXOTA - OTGMBHAR 3 CBHHHHbI - PORK CHOP + ANTRICOT DE PORC 390 . 15,0~ phe; 3

CBUHCKO LMWWYE 2 6POA = LALLNBIK 3 CBIHUHDI 2 (LT, l‘b?pn !\“ G
SKEWERED SPICED PORK 2 PCS.+ FRIGARUI DE PORC 2 BUC.

IANELIKA TTbPXOA - OTEHBHAR M3 LSITEHKA 30, fig.Lde

B CHICKEN CHOP - MUSCHI DE PUI

1
\ MANELLKO LUMILYE 2 6POA « WALLIBIK K3 LIbINNEHKA 2 LT, lﬁm n""@'
SKEWERED SPICED CHICKEN 2 PCS. + FRIGARUI CARNE DE PUI 2 BUC.

|
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\d { \KEEAHHETABEP.-EJPMKAHEHKM3[]JT.-KEBAP[}HEBPCS.-KEBAB[]E PORC 3 BUL. l)\ﬁ‘)mG:ﬁc
. KIOOTETA3 P - KOTIETbIH3 CBHMHbI3LUT. DR e3¢
7\ PORKMEATBALL 3PCS. - CHIFTELUTA CARNE DE PORC 3BLC.
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(" A XIAB « XJIEG « BREAD « PAINE

. OWTMIKA XI18B - NIOMTK XTEBA le VP Qg
1\ PIECE OF BREAD - 0 BUCATA DE PAINE

-{i’.’,

* . TIPETEYEH XTIAB = MODKAPEHHGI X/IEL T ) 5% 0 3e
. TOAST - PAINE PRAJTA
j J .
3 TPBUKATATKA CMACIO W LIAPEHA CON 21 ! (50 . AMG.
‘ TPEYECKAR JIETIELLIKA C MACTIOM A YL A1
s GREEK FLATBREAD WITHBUTTER AND PATTE (411501 15
ek e ¥ 4 PAINE GRECEASCA CU UNT $I SARE CUMODEL 21 5.,

€ [PBUKATMTKACYECHH 21 CM

B [PEYECKAR NEMELLY A C ECHOKOM 21 CM
GREEK FLATBREAD WITH GARLIC 21 SM
PAINE GRECEASCA CU USTUROI 21 SM |



TOMJIA HAMHTKK = HOT DRINKS PAKWA = BRANDY 50 ML
KAQE ECTIPECO - COFFEE ESPRESSO 60w _\.9907’5\%&" BYPT ACKA MYCKATOBA - BURGAS MUSCAT L‘wﬁ-/ AP0

W 150k L&'O/ AL bypracss - BURGAS 63 ’}?fg/ ¥ 9.4
. GIMBEHCKA TIEPTIA - SLIVENSKA PERLA ?\A?E/ U4 |
; ~ . Ko /Y% ;
BESANKOXOMHM HATMTKM « SOFTDRINKS o Musca Rk >Fe /M5 |
MMUHEPATIHA BOZA - MINERAL WATERS®? mJ‘@c/ 2k ANKOXONHW HAMUTKMW i
VHEPATHABOA - MNERALWATER 1500w S 6/D IR ALCOHOLIC DRINKS s0m. E“
S a/3 9l
Ep— 000 LGOG, /8R4 BOTKAE - VODKABG A% e/> 204
HATYPAJIEH COK - NATURAL JUICE 260 !.*’o./’ﬂ)n. BOAKA BHOC - VODKA IMPORT ‘5“'3‘/93\"&
TIOMALLIHA TMOHAZA 1000 D655y TKME - GNEG A0 0/57
i JDKHH BHOC - GIN IMPORT 'b_&/ 5354
ﬂgmmﬁng; 1000.._%_“‘/&"% YVICKV BHOC - WHISKEY IMPORT ,59’%/ 854
CTY/IEH YAV - ICE TEA m qﬁtﬂd. YUCKW OTAEXANO - WHISKEY MATURED 4 ‘_l._&/ g3
39
KOKA KO/IA, GAHTA, CIPAVT, TOHHK /KEH/ 330mé,_0§/l(5°¢ MIIMIIPDRINA ’a._ﬁ/ il
COCA COLA, FANTA, SPRITE, TONIC /KENN/ Y30 [IOMAPY - OUZ0 PLOMAR 200;&-) o /n_u &
%% e /¢, %3 y Bo
vcfl BYN + REDBULL 250-._.6_ , MACTHKA = ANISETTE (N = ___g/'gs_“lm
> ) 0c. /069 ol -
3 PR - OHURT 500m A V&5 S f‘{ 3 }i L"_Q/ ST
| . POM « RUM -‘ - \_&.‘éﬁ . (9\6‘ QT-’{'-‘:“ A LS
KOHAK BT C0C 11 2¥e/ %3,

KOHAK BHOC + '

ol i,
a
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BELLLECTBA UAWN MPOAVKTH, NPUYUHABALLLU AAEPTUN AWM HENMOHOCUMOCT
SUBSTANCES OR PRODUCTS, CAUSING ALLERGIES OR INTOLERANCE

nTYpK, s 5. DbCTHUM M 8. AaxM ¥ npoayKTH OT TAX, 012. Cepex anoxcwa
AT, faeTO npoayxtu ot ax. @ T mely: almonds, hazel- u cynduTy ¢
OT TRX. Peanuts and nuts, walnuts, cashews, pecan KOHUeHTpauua Haa 10 mg/
tontaining glu- products thereof. nuts, Brazil nuts, pistachio nuts, kq.
ely: wheat, rye, 0 6. Cos 1 coesu macadamia or Queensland Nuts Sulphur dioxide and sul-
phites at concentrations

jj oats, spelt/ a kind NPOAYKTH. and products thereof,
of more than 10 mg/kq or

; at/, kamut /a kind of Soybeans and 9. LlenuHa 1 NPoAYKTY OT Hes.
and hard wheat/. products thereof. o Celery and products thereof, 10 mq/litre
" = oobpazHm “é 7. MNAaKo ¥ MneyHu 10. CHHan 1 NpoayKTH °13. Nynuma u
DAYKTH OT THX. = npoayKkTv OT Hero. NpoOAYKTH OT Heq.

Lupin and products theregf,
°14. MexoTenu u

NPOAYKTH OT TaAX.

Mollusks and products

thereof.

jstaceans and products (BKnKOYMTENHO Mustard and products thereof.
Beof. naxTo3a). 11. CycamoBo ceme 1

. Mhua v NPOAYKTH OT TAX. Milk and products @ NPOAYKTH OT Hero.

and products thereof. thereof Sesame seeds and products

6a ¥ pubHM NPOAYKTH. /including lactose/. thereof.

nd products thereof.

*‘ \ 5/IATOMIAPHM BY, YE HM TIOCETUXTE! 3ATIOBATIAWTE OTHOBO!

CMACHB0 3A TO, YTO NOCETWNM HAC! MPUXOMNTE ELLE PA3!
THANK YOU FOR VISITING US! VISIT US AGAIN!

VA MULTUMIM CA NE-ATI VIZITAT! VIZITEAZA-NE DIN NOU!




BUHEH NTUCT
WINE LIST

Benn Buda

Myckat | Muscat
| 28 9%

Apomartst A’&.}& *ycmroa C HHOGHCW Ha
TOPCKM Tpesw, y3penu Nnoaose u rposae. Brycst
e nobpe ypasHOBeCeH, NPUATEH W Noa4epTaHa
MeX C ABITOTPaeH NOCNesKyc.

An elaborate muscat aroma with nuances of
forest, ripe fruits and graopes. Well-balanced,
~ | pleasant and mild taste which are long lasting.
-

TpaMudep | Traminer

A8 S0 1. oy,

Sanm-lcup%:l( a?o‘mgr OT yXaHue Ha Lmhc ¢
n4YeneH Mefl, HOTKW Ha BQHWNKA WU HeXeH TOH Ha
3enieHa a6bnka. BrychT e caex U enerauTeH ¢
NPUATEH NAIOAOB GKLEHT U AbIXMHA.

e
% | Balanced aroma of citrus, honey, hints of vanilla
and a gentie tone of green apple. The taste is
elegant with a pleasant fruity accent
and taste linger.
Po3e

Po30B0, Cyx0 BUHO OT cobcTaeHu Nno3s,
npom3geaeHsc aT conta Kafeg we COBVHBOH,

Arrrp
~ f" e

IXAKNK B
70 LaBHWHA.

YepBeru Buta

T pakuitcku Maspyo |
- Thracian Mavrud
ST

6-
- «/.llcilg' ?Gnrgpcmu copr .Emﬁriun -

I 5 Bbarapus. Apomar Ha 3peny YepeeHn
JIOMAHVPALM HHOGHCK HQ BULLHA U Yepelua,

IP2MUHABA U BB BKYCa. Mexi TaHWHM C
: €/1eraHTHa CBEXECT.
-

o the rare Bulgarian variety “"Fvmolpia” -
corn in Bulgaria. Aroma of ripen red fruits,
i predominant nuances of cherry and sour cherry

%‘3 taste dnd soft tanning with ele i freshness.

HALA Biu O BUHO
GLASS OF WHITE WINE

KAHWYKA BANO BUHO
JU6 OF WHITE WINE LAt w
KAHW4KA BANO BMHO
JUG OF WHITE WINE

Qﬁ'l-o—
S TRT S

J-A

90“

7- 598, qaus EPBEHO BUHO
¢ 6LASS OF RED WINE

A1 5% Karmuka YEPBEHO BUHO
JU6 OF RED WINE

19.5° ALKAHMYKA YEPBEHO BHHO
JUG OF RED WINE

CrnameHo-3eneH UBAT, HEXHU MUCKETOBM QPOMATH W
i

! variety “"Red Misket", grown in the fertile Danube
plain. Straw-green color, delicate musk aromas and

& ?%5 JU6 OF ROSE WINE

N S W NN\ \\\\\\\\\ \\\“\\\\\\\\\\\\\\\\\\ ) *‘.'\\.&C*f.\/ ffi(\\\\\m 14

G
BANO BUHO OT ApesHWA Gunrapckm 6an copt ae"punl ¢

£
K13 e
‘Rcd Wlh(:

&”* BLASS OF ROSE WINE
(,1

S88¢ Jue OF ROSE WINE

white wines

Wapdote | Chardovnmay
28.9%u, 4. 90,1

It che

Brycwt e noadepTado nnoaos W 3aenafdseaiy

Che cBOA 0bem U MbIIHOTA, C NOAYEPTAH Mex

LIUTPYCOB QPOMAT, U3UMCTEH U caex. PbuHo
6paHO WU CenexkTUpaHo rposae.

Made of hand-picked and selected grapes.
Well defined, fruity and captivating wine
with a pronounced citrus, clean and fresh

aroma.

Yepen Mucket | Red Misket
1Y. 90 1

mucker", oTrnexaad B [lyHasckata pasHmHa.
masBeH BKYC Ha cBexw nnoaose.

White wine from the ancient Bulgarian white

pronounced taste of fresh fruits.

Rosé, dry wine from our own vineyards,
produced from the Cabernet Sauvignon
variety, grown in the Gidzhikli area in the

. Danube Plain.
¥ k{u

BuHo ot cobcrse
copra KabepHe ¢
mecTHocTTa Muamm
Wine from our
from the Caber:
in the &idjikli

50& YALUA PO

% KAHVUKA PO 3 04 IHO /-

S84

19. 35
AN

T s

4

5o
13 - * ik PO3E BMHO

B



BAHEH NNUCT
WINE LIST

Hue cme: CemenHa u3ba cbe cobcTeeHu noss

MecToHaxoxaeHue: ceno .[loﬁp%m ua, flyHascka pasHuHa, CeBepounaToyng
BArapusa

Mucma: [a 3anasum moaepHata

NPOU3BOACTBEHA CTPYKTYpPA HAa U36aTa ¢ HambAKe
3aTBOpeH LMKBI Ha NPOU3BOACTBO - OT rPO3AETO AO bYTUNKATA BUHO,

Ctparerus: Ypes co6CTBEHUTE HU 1039 A OCUTYPUM HEOBXOAMMOTO rposge 3q
npepaboTka, 3a AQ Ce rapaHTMpa Ka4ecTBOTO Ha BUHOTO. "po3neto e pwyHo bparo
W UHAUBUAYANHO u3bpaHo.

Coprose: TpamuHep, Myckar, LapaoHe, Pose, KabepHe \
bvnrapcku coprose: [\
6ano suHo - YepseH Mucker 7 N\
yepBeHO BUHO - Esmonnus - Tpakuricku Maepya . %%
Tlhe wines of :.‘(_‘-‘iﬁ W | =
: b ‘ “‘4?_’ : f‘_ BUHATA Ha U304 Owpeg"
e e J' s | wie Bu 3a871adegT
. ;.Lf:”. :J i | Che CBOSTA ECTECTBEHA
eartny L‘L.")."L._\, on -l STV . P 4| on i \ T :‘!l._ H
puished taste, born i the fertile | y (@) ) @.;,) ONCZAHTHOCT,
ond untoucned

SJ HEMoOMpABEH BKC U ABTEHTUYHOCT,
] podeHut oT 3eMdTa Ha Aodpydxa.

land of Daviube plain, r -

W’ o

Who we are: A bulgarian family-owned winery who grow their vineyards
Location: Dobrotitsa valley, Danube plain, Northeastern Bulgaria, Balkans.

Mission: ensuring end to end quality production cycle - from picking up the
i the wine - all done with modern infrastructure and
grapes fo the bo'r%lmg o la‘?es’r production trends.

: ina the quali i idin
Strategy: Assurin ‘= quality of the wine by providing q
_* vinevarc<, the grapes are hand-picke
grapes from ¢ ~idually fgr' the wine.

Varieties: 2r, Muscat Chardonnay, o<, (

uality and select
and selected

wecial bulgarian varieties:
| ‘ %ﬁi"?e wiq?— Red Misket #7
| red wine - Evmolpia - Thracian Mcvi :
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