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\DBIMCKAS 3eMJIS U3BECTHA CBO-
i BHaMu. OcoGeHHo X0Po-

4 7l U3 HUX 100KHOOepEexKHDIE.
Oxu BoGpasm B ce6g POCKOIIb 37i€l-
Hell IPUPOJIBI, €€ SIPKOCTD, HEKHbIA
XKap, 6JaroyxaHue.

"Marapau”, 31ech HBITAIOTCS 110-
CTHYD TailHy BUHA y’Ke IOUTH 1Ba
crosetusi. Tak Ha3bIBACTCS MHCTHU-
TYT, T/I€ POJIUIACh OTeUeCTBEHHAs
Hayka o BuHorpaze u pune. CBu- |
JIeTeTH TOMY — CTapble CBOJIbI
MArapauCKux TO/IBANOB Jid BEKO-
Bble, HO TIO-TIPEKHEMY JKHBbIE
BUHA.

Tenepas-ry6eprarop Hoso-
poccuiickoro kpas kua3p M.C.

POONBOHEHIDHEIRVEREEHOIHOOCHHEDOATDB OB

e Crimea is famous for
wines, and those
made on the South Coast
of the Peninsula are especially
splendid. The gorgeous nature
of the area makes them bright,
mildly ardent and fragrant.

"Magarach”. The word means
"source” or "spring” and refers to the
Institute which is the principal
research center of the industry and the
birthplace of the national science of
vine and wine, where the mystery of
wine has been investigated for almost
two centuries. Witnesses to that are
the vaults of the Institute's celars and
its old, but still living, wines.

A

BopoH110B bl TIOKJIOHHHKOM BHHO-
Jleust, Comepyas BUHOTPAIHUKE U
BUHOJIEJIBHIO B COOCTBEHHOM WMCHUH
B Anymke. B 1828 rogy om pacnops- .
JWJICS co34aTh pu Hukurckom 60Ta-
HITYeCKOM cajle B ypouniie Marapau
(470 O3HAUAET MCTOYHMK) KA3CHHOE
OIIbITHOE 3aBeAeHMuE AJd IMOCAAKHU B

mycHart
PO3086IM

seoman 1836,
HULIAa 23

At the beginning of the 19th cen-
tury, the Crimea was a part of the
Novorossiysk Region whose Governor
General Count Michael Vorontsov
was a enthusiast of wine-making. He
had vineyards and a winery in his
country estate in Aloupka, and in
1828 a special state-owned establish-
ment was established by his order -



GOJILIITIOM KOJMWYECTBE JIYYIINX COPTOB
BUHOTP/IA U /IS OIBITOB IO BBIIEJIKE
BUHA. 3/€Ch Ha 6 JecATHHAX 3eMJIH
6bin mocaxenst 4000 kycToB
BUHOTpajia OyPryHACKOTO COPTa

[Turo dpan u 6oprockue copra —
[Tt Bepao, I'po Bepmo, Manbbex n
Mep.io.

[lepBbIME y4eHBIMU-TIPAKTHKAMU
crann HpaHIy3CKuN CIenu-
QJIACT, Tepeles- ‘
umi B Mara-
patucKoe 3aBejie-
Hue oT BopoH-
noBa, Opanr
Tacke u ero
yueHuK AHacTa-

il
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within the frame-
work of the Nikita Botanical
Gardens in the locality named
Magarach, in view to grow best
grapes on a large scale and to make
vinification experiments. To do this,
six hundred acres were planted with
4000 vines of Burgundean variety
Pinot franc and a group of Bordeaux
grapes Petit Verdot, Gros Verdot,
Malbec and Merlot. Thus, the
Institute "Magarach” began as a viti-

cultural farm and a school of practi-

cal enology.

The French wine-maker Franz
Gasquet (who had previously
worked for Count Vorontsov) and

cuit Cepbysenko. Bmecte ¢ IUPEKTO-
pom Huxurckoro Cama Hukomnaem
lapTBUCOM OHHM OTpeleNuIN 3a/a9y
Tak: "[lenatb Xoporme, 340pOBbIE
BUHA, CIOCOOHBIE K JOJITOMY XpaHe- ‘
HUIO, He CTapasdCh MPUHOPABIIU-
BaTh UX HEIIPEMEHHO s
K BKYyCY

his disciple Anastasii

Serboulenko were the first to join

"Magarach” as enologists combining

theoretical research and practical

wine-making. The Director of the

Nikita Botanical Gardens and the

two enologists decided that the task

would be "to produce good, healthy

wines capable of long-term storage,

without trying to imitate aromas and

flavors of any foreign wines". |
"Wine is a product of a locality",

this was a favorite saying of Prince

Leo Golitsyn who himself was a

devotee of wine-making, which

gained him the title "Prince of

Russian wines". Enthusiasts from
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1 OYKeTy KaKuxX-an60 MHOCTPaH-
HBIX BUH".

BuHO — HpOAYKT MECTHOCTH, —
JIIOOWT TIOBTOPATH "KOPOJIb PYCCKUX
BuH" KHs13b JleB Tommiipia. JuTy3nac-
TaM B "Marapaue” B CBOMX HAaITMTKaX
TIIPECTOANO SBUTH MUPY BCIO BOJIITES-
HyI0 nipesiectb KpoiMa. Ouenb ckopo
oun y6emmmich, yto FOxHBIH Geper
KpbiMa uzeasbHO MOAXOMUT
[ TIPOU3BOJCTBA KPEMKUX U
HecepTHbIX BuH. Camble yaad-
Hble 06pas3Ibl OCTABJISLIN, YTO-
Obl U3YUUTH PE3YJIBTATHI JI0.1-
rOBpeMeHHOH BBIAEDKKH. [e-
nepas-ry6eprarop M.C. Bo-
DOHIIOB. TIO/IINCAT PACTIOpsIKe-

00 PBEOEEE0NEAPEROEHOIBNODEENNOOBEOBERDBDOD

"Magarach" were going to
acquaint the world with the
fascination of the Crimea by
means of excellent local bev-
erages. Soon it became evi-
dent that the South Coast of
the Peninsula was best suited
for the production of strong and
dessert wines.

The best wines were kept to
investigate the effects of long-term
aging. The Governor General Count
Vorontsov signed a decree (Ne 1060
of 26th October 1834) which stated,
"Wines uncapable of long-term stor-
age will be sold immediately. The
remaining wines will be stored for

mre Ne 1060 or 26.10.1834 r., Koto-
poe riacusio: "BuHa, He crocoGHbIe K
JUIITELHOMY XPaHEHHE0, MPOaBaTh
TOTYAC, OCTAJIbHBIE XPAHUTh 3 TOMA,
1a6bl Y3HATD B TEUEHIE HECKONbKUX
JIET, 10 KaKOTO COBEPINEHCTBA OHH
MOTYT TOUTH ¥ TIOTOM YK€ TIpoja-
BATD, OCTABJISAS HEKOTOPOE KOJMYECT-
BO U3 JIYYIINX COPTOB, 0COGJIHBO U3

three years to reveal their potentials
for improvement. After that they are
to be sold, yet certain amount of
wines from best varieties, especially
from muscat grapes, will be kept in
bottles." This was the beginning of
the collection of the Institute
"Magarach”.

Wines were made with a great
deal of thoroughness. Separate lots

A



MYCKaTHBIX, B OyThimkax". Tak poju-
JIACh KOJIIEKITHS.

Bunra rotoBum HEOOBIKHOBEHHO
TINATEIbHO, U3 KQKAOT0 COPTA BU-
HOTpajia OTJeJNbHO, U Jlaxke OT/e/IbHO
€ Pa3HBIX YYACTKOB, MOMEUAsT MEJIOM
ma 6oukax: "[lenpo ¢ 6yrpos”, "Ilen-
po ¢ Hu3WH". MycKaTHbIE BHHA OBLII
0COOEHHO XO-
poum —
O4eHb apo-
MaTHYHbIE,
¢ TOJHO-
TOl BO
BKYCE,
rapMOHUY-
Hoie, Vx

were pre-
pared from
each vari-
ety, and
even from
the same
variety
grown at different locations. Casks
would bear inscriptions in chalk:
"Pedro from hills", "Pedro from low-
lands". Muscats were especially
great: fragrant, harmonious and with
a full taste. This type of wine was
pro-duced only in especially good
years. To provide good sugar accu-
mulation of berries, each bunch on
the vine was twisted with special

FOTOBHJIY TOJBKO B 0c060 GJaronpu-
ATHBIE TOABI. UT0OBI ATO/1a HAKOIKIA
GoJbIe CIAOCTH, KAKAYI0 KUCTh Ha
JI03€e TIOAKPYYHBAIN CIENNATbHBIME
HOJKHUI[AMHU, TTOAO0GHO TOMY, KaK 3TO
Jlesiasm peBuue rpex. JIucrba Bo-
KPYT TPO3MY COIMTIBIBAIA IS Y-
1ero JIOCTYIa COMHIA U SATOAbl CJIer-
Ka YBsUIMBaJUCh. B
1871 rony Ha pa-
6oty B Marapay-
CKOe 3aBe/IeHNe
TIPUIITEST TaMaHTIH-
BBIH XUMUK AJek-
canap CanoMoH, u
Obl1a co3fana
IHOXUMIYECKAST

scissors, which
was a practice of
Ancient Greeks.
Leaves around the
bunch were
removed for bet-
ter access of sun-
shine, and berries were slightly
raisined. In 1871, the talented
chemist Alexander Salomon joined
"Magarach”, which led to the estab-
lishment of an enochemical laborato-
ry. Wines came to be analyzed for

28 parameters. This enabled theoreti-

cal research and the investigation of
wines from other regions
(Bessarabia, the Caucasus, the Don
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naboparopus. Temeps BuHa moABepra-
Ju aHanm3y 1o 28 nokasatenau. Ilo-
ABIJIACH BO3MOKHOCTD BECTH TEOPETH-
geckue paboThl, N3y4aTh BHHA APYTHX
paitoroB: Geccapalekue, 3aKaBKa3-
CKHe, JIOHCKHEe W [aBaTb PEKOMEH/a-
I[UU TI0 UX TIPOU3BOCTBY.

Bce roapr B Marapadckom

yu4e6bl, TPUHUMAIN B YUHIHIIE TOIb-
KO TPaMOTHBIX ¥ 3a Taty B 50 py6-
Jefl B TO TIPH TOJTHOM TIAHCHOHE,
OTKpBLIM TAKKe BBHICIINE BUHOIEJD-
YecKue Kypchl. Marapauckie yuembie
MOATOTOBUJIM HEMAJIO CIEIUATHUCTOB,
KOTOpbIE TI0 OKOHYAHUM Y4e6bl YCTpa-

3aBEIEHAN BeJIach IIO/r0-
TOBKA CIELHAINCTOB.
[lepBbivMu yuernkamu Gpi-
a 10 MaJIpYHKOB U3 BO-
eHHO-CHPOTCKUX JOMOB.
Cpox yuebpr uM onpejie-
i B 15 ner. Iloszxe
OTRA3aJIMCh OT TPAKTUKA
TOTHEBOJTBHOTO TPY/A ¥

region), followed by rec-
ommendations pertaining
to their production.

An important branch
of the activities of
"Magarach" was training
of skilled specialists. The
first ten students were from an
orphanage for children of military
men, and the term of studies was 15
years. Onward, the practice of com-
pulsory work and study was aban-
doned, and only literates were
admitted. Students had to pay 50
roubles per year and were offered
board and lodging. Higher enologi-
cal courses were also established.

i

Scientists of "Magarach” trained
many specialists who went to work
for private grape and wine growers.
They improved viticulture and enolo-
gy of the Crimea and sometimes
worked at better conditions than
their teachers. Private owners
(Goubonin, Molotkov, Maltsev...)
had modern foreign equipment, for
instance, presses and strainers, which

K%



MBAIHACH paboTaTh B YACTHBIE XO35Til-
crBa. OHM TIOJHSJIN YPOBEHD BHHO/E-
Just 8 KpeiMy u TPyAMINCH TOAYAC B
JYYIIHX YCAOBUAX, YEM MX YUUTENA.
B sumnmnoasazax mpenprHuMareseit
I'y6onnna, Toxmakosa, MONOTKOBA,
MauibiieBa cTOsIN 3apyGeKHbIE Tpec-
ChI, CTEKATEH,

BaJIM TOJBKO TepBbie 12 ser. Mara-
pauckoe 3aBefieHHE MEPEIIO Ha CaMo-
OKYTaeMOCTh, Ja €llle MOKPBIBAJIO
yoertkn Hukurckoro Caza.
"Marapauy" TOTpe6OBAINCh HEMA-
JIble YCILTHS, YTOOBI 3aBOEBATh MECTO
Ha poccuiickoM poiEKe. OH OblI 3a-
TIOJTHEH MHOCT-

a B "Marapa-
ye" BCe 0C-
TaBAJIOChH
JIOTIOTOII-
HeIM. U He-
YIAMBATEND-
HO, BeJb Ka-
3€HHOE 110~
cobue BbIa-

were
unavailable
to
"Magarach"
as the
grants from
the
Government
came only dur-
ing the first twelve years since it
was founded. This meant for
"Magarach” the need to self-finance,
and it even made up for the unprof-
itability of the Nikita Botanical
Gardens.

"Magarach" had to make great
effort to win the domestic wine mar-

i

DaHHBIMH BH-
HaMH, ¥

| TIOKyTa-
TeJIb IPHU-
BBIK K X
BKYCY.
Hparonen-
HbIE Mara-
paucKme
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ket. It had
been satu-
rated with
foreign
products,
and the
consumer
had grown
used to them.
Merchants added water to unique
muscats of "Magarach" and sold
them as French sauternes and
Chateau-Yquems. Faked wines from
raisins were made in Moscow and
Odessa. In response to that,
"Magarach” started selling its wines
only in bottles with its own trade-

Vo
-
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FOBEPEREE RO RERNOCHAOLEODANAOHNAIDIREVAD GR O

MYCKAThI KYTIIbl Pas6aBJisiii BOJOU U
BbiZaBaym 3a (ppaniysckue [lato-
HKeM, coTepHbl. BoBCio mpoaBamu
(anbcudumpoBaHHble BUHA U3 H3H0-
Ma. Ux usrorasauBamm B Mockse u
Opmecce. B "Marapaue" B orBer Ha
3TO TepenLTn Ha NPOJIAXy BUH TONb-
KO B OYTBLIKAX ¢ (PUPMEHHOU HTHKET-
KO# u emte 60JIbIe BHUMAHHUSI

"BUHA 3TH B JPYTUX CTPaHAX HE HMe-
10T HIYero cebe mojo6HOTO HHt 110
HEeXXHOCTH BKyCa, HU 110 apoMary, HU
no Oykery". 3aTeM — IIpeMUAJIbHDIH
cepruduKaT KaK BbICIIee OTIHYME HA
Mexnynapoanoii BbicTaBke B Duia-
nespduu B 1876 roxy, menamu 3a
KpacHble BUHA H "33 OTJHYHOE MYC-

VAEJANH KAuecTBy.

[Ipummio u MexayHapoa-
Hoe npusHanue. B 1873 ro-
1y Ha BcemupHoil BbicTaBke
B Bene marapauckue tpamu-
Hep, MyCKATbI, MUHO-TPH
IOJIYYIJIH BBICIINE HATpa-
Ibl. br110 0TMEYEHO, UTO

o

mark, giving still more
heed to quality.
International recogni-
tion also came. A Traminer,
Muscats and a Pinot gris of
"Magarach" won the high-
est awards at the
International Exhibition in
Vienna in 1873. It was emphasized
that those types of wine were superi-
or to their counterparts from other
countries as concerned the delicacy
of their taste, bouquet and aroma.
Another highest award at the
International Exhibition in ,
Philadelphia followed in 1876, and -
medals for red wines and "an excel-

lent muscat with a fine bouquet”
were gained in 1893 at the
International Exhibition in Chicago.
Wines of "Magarach" have been
awarded at all competitions where
they appeared.

On 28th April 1892, "Magarach”
held a tasting of its wines produced
over the first years of its history.
That was a test of professional skills

K



KaTHOE BUHO C TOHKUM OyKeTOM" Ha
MesxryHaposHOil BbicTaBke B Yukaro
B 1893 roxy. Buma "Marapada” 1io-
JyqaJ Harpabl Ha BCEX KOHKYPCaX,
B KOTOPBIX YYaCTBOBAJIN.

28 ampesta 1892 r. coctosach
60JIbIIAS ZETYCTAIMS CTaPbIX Ma-
rapaycKix BHH, MPUTOTOBJIEHHBIX B
TiepBbie TO/BI cymecTBoBanud Mara-

since only wines of supreme quality
can last 50-80 years and longer,

revealing the best of their potentials.

Specialists of "Magarach”, the top
managers of the Nikita Botanical
Gardens and the Chief Enologist for
the Imperial Vineyards and Wineries
of the Crimea and the Caucasus
Prince Leo Golitsyn took part in the
tasting which consisted of 60 collec-
tion wines made over 1836-45.

PauCKOro 3aBefieHNs. ITO GBI 9K3a-
MeH Ha HAyYHYIO ¥ TBOPYECKYIO CO-
CTOATENHOCTD, BEJb TOJIBKO BHHA
OYeHb BBICOKOTO KAuecTBa CIOCOGHbI
coxpamstoest 50-80 u 6osiee et n
pasBUBaTh CBOU JocTomHCTBA. Ha fe-
yCTaluy TPUCYTCTBOBAIM CTIEHHaIH-
crbl Marapadckoro 3aBefeHus, PyKo-
BozuTe s HUKUTCKOTO 60TaHIYecKoro
cajia W THABHBIN BHHOIE

Y neaproro BeomcTBa (Hbl-
werntee [IAO "Maccanz-
pa") kusiab JleB ToJmtbiH.
Bee 60 06pasnos xomnerim-
oHHbIX BuH 1836 — 1845 rT.
MOJIY9aJIil XapaKTePUCTHKY,
T10/IBEPTAJIICH AHATH3AM.

Each wine was exam-
ined and characterized.
Only table wines displayed
signs of dieing. Strong and
dessert wines were
described as "excellent",
"magnificient”, "superb”, "distin-
guished for quality" and "remarkably
original".

The second and the third genera-
tions of scientists who newly joined
"Magarach" worked in the field of
wine technology. Processes taking
place in the grape berry were stud-
ied. Wines came to be produced
using fortification, which made the
production of dessert wines less

BEEYFEENOEODE LTI PO OB R H 6 0w

[Ipusnaxu yracamms 6bumm 3ameye-
HBI JIMIIb B CTOJOBBIX BUHAX. Kpemn-
KHE ¥ JeCePTHbIC BUHA TIOIYYUIIN
CHEAYIONNE XaPAKTePUCTURA: "OTIIY-
Hoe", "BeJMKOJEIHOe", "IPEeBOCXOI-
HOE BO BCEX OTHOLIEHHIX ', "BBIIAIO-
1eecs 10 KaieCTBY, 3aMeyare/ibHo
OpHUTHHATBHOE",

Bropoe u Tperbe mokosenue yye-
HpIX "Marapada” MHOTO pa6orano
HaJl TEXHOJIOTHEN BUHA, U3YYaJIO0 [PO-
IIECCHI, NPOUCXOSIINE B BHHOTPaI-
HOW sirofie. Buna cramm
TOTOBUTD, NPUMEHSS
CIIIPTOBAHNE, UYTO
II03BOJIUJIO TIPH TPO-
M3BOJICTBE JIECEPTHBIX

dependent of the
weather. Domestic
counterparts of some
classical types of
wine such as muscat,
sherry, madeira,
port, etc. were creat-
ed due to the efforts
of A.P.Serboulenko,
M.A.Khovrenko, A.M.Frolov-
Bagreyev, M.F.Shcherbakov,
M.A.Gherasimov and
N.N.Prostoserdov.

After the Soviet power was estab-
lished in the Crimea, "Magarach"
helped to promote, since 1923, grape
and wine growing in the Union

BUH B MEHDIIEH CTEMeHN 3aBUCETH OT
noroauerx yeqosuit, A.Il. Cep6yen-
ko, M.A. Xospenko, A.M. ®poJios-
Barpees, M.®. Illlep6axos,
C.®. Oxpemenro, M.A. T'epacimos,
H.H. IIpocrocepaos, H.M. Caenko
— UM IPUHAIIEKHAT 9€CTb CO3TAHUS
OTEYECTBEHHBIX MApPOK MYCKATa, Ma-
JEPBI, Xepeca, MOpTBeiiHa W APYTHuX
KJIACCUYECKUX MAPOK BHH.

C ycranossenuem B Kpoivy co-
BeTCKOI Baacty B 1923 romay "Mara-

republics. Much work was done to

further improve Crimean wines.
Scientists of "Magarach" participated

in the development actually of all

brands of wine produced in the

Crimea. In 1940, the basic assort-

ment of the "Massandra” Winery
was established, and it has little

been modified since then.
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PEOBREPVNGEDGEOTHOIDRONALIGOONEIDGEDEOOE

pau” yKe IOMOraJ HaJaKuBaTh MPO-
U3BOJACTBO BMH B COIO3HBIX PeCIy0.m-
Kax M IPOJ0JIKA]T COBEPIIEHCTBOBATD
KpbiMckue BUHA. [loutn Bce Mapku
BYH, BBIyCKaeMbiX B KpbiMy, GbLiu
co3fanbl ¢ yyactueM "Marapada”.

B 1940 roxy yTBepAUIN OCHOBHOK
ACCOPTHMEHT MACCAHAPOBCKUX
BIH, [OYTH HEU3MEHHDIN 0 CHX
1op.

Hemasprx Tpy0B CTOMIO
ONPE/IEJUTh YUeHBIM BMECTE CO
CTIEMHAMMCTAMY XO3SIUCTB, Ka-
KOIf COPT BHHOTPAZA U B KAKOM
mecte Kpoiva mpossur cebs B
pupe Jyumm o6pasoM. sKuso-
ncHble CKJIOHB IOKHOOEPEKDA

During the Great Patriotic
War of 1941-45 and in the
first post-war years, the
Institute "Magarach" was evac-
uated to Middle Asia. Onward,
branches and experiment stations
were established in Uzbekistan,
Kazakhstan, Georgia and Moldavia
which later became the Institutes for
Vine and Wine in those republics.
Over the Soviet period, the Institute
"Magarach” was the principal center
of viticultural and enological
research in the USSR, and one of its
activities was training of specialists
for the country's viticultural
republics.

IIPe/ICTABSIOT o0 G0Jee YeThIpex
THICAY YYACTKOB C PA3IUYHBIMU [10Y-
BaMIl ¥ OCBEIEHHOCTDIO, & 3HAYUT U
MHKPOKJIMMATOM: V3ydenue abopu-
TEHHBIX COPTOB KpbIMa MO3BOJIMIO
PEKOMEH/IOBATDH TPOU3BOACTBY 8 COP-
TOB BMHOTPA/A, POU3PACTAIONIHUX B
Cynaxckoit 3oHe 6oJee ABYX ThiCsue-

. = e

Specialists of "Magarach" did
considerable research in cooperation
with vine and wine institutes of
Bulgaria, Czechoslovakia, Hungary,
Roumania, France, Germany and
other countries.

Currently, the Institute has six
scientific departments covering the
following areas of research: (1)
ampelography, grape breeding and
propagation, (2) protection of vine
from pests, weeds and diseases, (3)

|
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Jerwil. Tak PoAUIOCh YHUKATBHOE
feceprHoe BuHO "Apxajepecce” (Cou-
HEYHAS JI0/IMHA).

B roapr Bemukoit Orevecrpentoit
BOWHbL 1 TIEPBBIC TTOCTEBOEHHbIE TOMBI
¢ moMomIbio MHCTUTYTA "Marapay”
ObLIM OCHOBAHBI (DHJTHAIBI U OIIBIT-
Hble CTaHIMK B Y36ekuctame, Kasax-
crane, I'pysun u Mosipasun. Oun
cramm 6asolf a1s cosjanus pecmy6im-
KaHCKUX MHCTUTYTOB BHHOTPAJAA U
BuHa. Mucturyt "Marapau” Gbin Be-
AYIIUM Hay4HO-UCCTIEN0BATENBCKAM
nenrpom B CCCP, Bexr mozroTosKy
HAIMOHAIbHBIX HAYYHBIX KapPOB.

Hemano uccienoBanuii yuensie
"Marapaua” mpoBeJr COBMECTHO CO

GOOOESR 46200 BUODB00RAONNOBOOINUEODOOCLNGEOBOORGAEBAIDECDSOODS 4f

methods of vine cultivation, (4)
chemistry and biochemistry of wine,
(5) processes of wine-making, and
(6) equipment for the wine industry.
Particular kinds of research are done
at eight minor laboratories. Ten
high-yielding varieties of vine
released by the Institute "Magarach"
have been included into grape assort-
ments of the CIS countries. Varieties
Podarok Magaracha (Gift of
"Magarach"), Pervenets Magaracha
(Firstling of "Magarach") and
Bastardo Magarachski are successful-
ly cultivated in Ukraine, in Russia
and Moldavia. Long-term research of
the Institute has been dedicated to

crenuamcramMu boarapuu, Yexocio-
Bakun, Benrpuu, Pympranu, ®pan-
1wy, [epMaHuu U APYTHX CTPaH.

Ha cerogna B uncTHTYTE 6 Hayd-
HBIX OTJIENIOB. CEJEKINH, aMIeaor-
paduu ¥ PasMHOXKEHUS] BUHOIPaJa;
3aIIUTHl PACTEHUI OT BpeauTeNIeH,
6osie3Hell W COPHAKOB; TeXHOJIOTHN
BO3/IeJIBIBAHNS BUHOTPA/A; XUMUM U
OMOXMMUN; TEXHOJIOTHH BUHOJEIHS,
TEXHOJIOTHYECKOT0 060pyI0BaHus U 8
naboparopuii.

ity

creating early varieties with resist-
ance to pests and diseases and mak-
ing them into new brands of wines.
Wine-makers are interested in the
ideas concerning the processes of
accelerated production of wines and

it




pazna Pamnmit Marapaua, bacrapno
Marapauckuil, [lepeenen Marapaua u
[PYTHE BO3ZEJDBIBAITCI B YKpa-
une, Poccun, MosaBun u fpy-
THX pernoHax. MHOroJeTHHE
uccaenoBannsd Beayrea B "Mara-
paue” 1O BbIBEJICHWIO PaHHECTIe-
JIBIX, YCTOIYMBBIX K TPUOHBIM
00JIe3HAM ¥ BPEAUTENIM COPTAM
BUHOTPa/a, CO3JaHUI0 BUH U3
mnx. Hampasnenutt uccaenoa-
HUI MHOKECTBO U €CJU WX
0606IIUTh, TO MOXHO CKAa3aTh,
YTO BCE Marapaickie HOBbIE
TeXHOJIOTHH HalleJieHbl Ha Oe-

Cosznannbie B wHCTHTYTE "Mara-
pau” BBICOKOYPOXKAAHBIE COPTA BHHOT-

brandies and utilization of eno-
logical wastes. The lines of
research done by the Institute
"Magarach” are numerous and, in
general, all new developments
envisage waste-free production of
clean vintage products.

A great help to that is the
professional heritage of
"Magarach". The ampelographical
collection of the Institute con-
sists of 3200 grape varieties and
its wine collection contains
21651 bottles of wine, including ;
a 1836 vintage rose muscat which is,  of Records as the oldest wine pro-
no doubt, a rarity. This wine has duced in Russia. The Institute's
been registered in the Guinness Book colection of wine yeast was started
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rarcTBo "Marapaya” — TBODPUECKHIT
TIOTEHIMA, €T0 JIOMH.
Cremmaymcramu "Marapaga” co-
cobcTByeT Hacaeaue "Marapaua”. 3/laHbl Hay4uHble MOHOrpaduu, yue6-
Amnesorpadudeckas KOJUIEKIAST HAa-  HUKH, CMIPABOYHUKH, JTUTEPATypa B
cuuthiBaeT 3200 coptoB BUHOTpajAa; B IIOMOINb HPOW3BOACTBY. Bhixomut Ha-
sHOTeKe Xpanutes 21651 OyThLIKA VUHO-TIPOU3BOJCTBEHHbIH JKypPHAT
BUHA, B TOM uucje paputer — Myc-  "Marapau”. BuHorpagapcrso ¥ BHHO-
KaT po3oBblit 1836 Toma, 3amecennpii  fesmme” W COODHWKH HAYUHBIX TPYJOB.
B Kunry pexopaos ['mHHeca Kak ca- TpyzrO Ha3Bath KOro-1u60 U3 OTEUE-
MOe CTapoe BUHO, IPOM3BEIEHHOE
B Poccum. Kosmexims pposxskeit
Bemerca Gosee 100 mer u cocras-
gser 1057 BUIOB MUKPOOPTAHU3-
MoB. Co6pana ofmupHas Hayd-
rast ou6imoreka — 104400 To-
MOB, HO, TOXaJyH, TIaBHOE 60-

30TXOHOE IIPOU3BOACTBO U CO3MAHNE
9KOJIOTMYECKH YUCTOl TPOAYKIIUH.
B Hemasoil cTemeHu 3TOMy CIO-

in 1893 and contains 1057 strains
with valuable technological
properties.

The Institute has a large pro-
fessional library (104400 stored
printed items) but the main
treasure of "Magarach" is its cre-
ative potential, people which
make its staff. Specialists of the

practical problems of the grape and
Institute have written many theoreti- ~wine industry. It is hard to find,
cal monographs, reference books and  throughout the former Soviet Union, =

a scientist whose name is in no way
associated with this research center.
One can speak about a multilateral
scientific school of the Institute
"Magarach" and a large contribution
to the science of vine and wine
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various kind of literature to be used
by practical wine-makers. The
Institute publishes collections of its
works and a periodical "Magarach”.
Viticulture and Enology" concerned
both with theoretical research and
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CTBEHHBIX YYEHBIX OTPAC]H, Ube UM
He GbL10 Gbl CBA3AHO C ITHM HAYY-
HBIM LeHTPOM. MOXKHO TOBOPHUTD O
mKoJe "Marapaya”, prdeM MHOTO-
npoduibHON. B mocmenmne pecarume-
s 20-T0 Beka BeCOM BKJAT B HAyKy
yuetibix B.M. Hunosa, H.U. Bypbsan,

made, over the last decades of the
20th century, by V.I. Nilov,
N.I. Bourian, E.N. Datounashvili,
P.Ya. Golodryga, S.Yu. Jeneyev,
G.G. Valouiko, A.G. Amirjanov.
New generations of scientists
receive their postgraduate and doc-
toral training at the Institute's
courses, and the Institute has a spe-
cialized Scientific Council with the
power to confer Ph.D. and Doctor
degrees. Valuable testimonies of dif-

E.H. darynamsum, I1.4. Tomoxpu-
ru, A.T. Amupmxanosa, C.JO. Txe-
neesa, [.I. Banyiiko.

Mouozpie yuenble TPOXOAST TMOJ-
TOTOBKY B aCIHUPAHType U TOKTOPAH-
Type. B mnctutyTe "Marapau” geiicr-
ByeT CIIELICOBET TI0 3alluTe KaH/uiat-

CKMX U JIOKTOPCKUX JIHCCED-
D Taruit. [leHuble CBHIETEMDCT-
Ba 3MOXW, TOKYMEHTbI 110 HIC-
TOPUU HayK¥ GepesxHo cobu-
paroTCsa 1 U3Y4aloTcs B My-
3ee WHCTUTYTA.

B 1990 roxy Wncrutyr
BHHOIpa/a 1 BHHA "Mara-
pay” mpHHEMAT Y cebsl BUHO-
rpajapeil ¥ BUHOJIETOB €O

ferent epochs, documents
pertaining to the history of
the science of vine and wine
are collected with reverence
and devotion to be kept and
studied in the Institute's Museum.
In 1990, the Institute "Magarach"
hosted the 70th General Assembly of
the International Vine and Wine
Organization. Grape and wine grow-
ers from all over the world came to
Yalta to participate in that interna-
tional event. In 1995, the
Association of the Enologists of the
Crimea was established on the initia-
tive of the Institute "Magarach". The
Association unites both researchers
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PREENTICABEEEOLECSANSTLOBE LGB EODOSSHH

BCero Mupa. 3zaech, B sure, co-
crognach 70-a Ienepasnbras AccamO-
nes Mesx/IyHapo/iHOM OpraHu3aiun
puHorpaja u Busa. B 1995 rogy no
uHunMatise "Marapada” ObLIT CO3/1aH
Corwo3 sunozeoB KpbiMa, Kyja BO-
LW CTELMATUCTHI, paboTaoIye B
HayKe u Ha mpomsBofcTse. Coio3 BU-
HOzZe10B KpbiMa TIPOBOAMT KYPCHI Jie-
IyCTaTopoB, KOHKYDPCHI BUH. Bee 310
TIOMOTaeT TOAHSITh KauecTBO BUH, He
TOJBKO KPBIMCKUX. B KOHKypcax yua-
CTBYIOT BUHOZENDbI Poccun, YKpauHb,

benopyccun, Mosa- -

puu, Typrmennn, Y30e-
KHUcTaHa, [pysuH,
ApmMenud, cTpaH

G580 eN0CIUOBORGBCODIOVEEDHGOGE DY

and practical wine-
makers. It holds
courses of wine
tasters and wine com-
petitions, which
helps to improve
quality of wines not
only throughout the
Crimea. Such competitions welcome
enologists from Russia, Belarus,
Moldavia, Turkmenistan,
Uzbekistan, Georgia, Armenia and
Baltic countries and encourage both
human contacts and professional
exchange of skills and traditions for
the benefit of the art of grape and
wine growing.

Bantmn. Bee 310 crioco6cTByeT Yeno-
BEUECKUM KOHTAKTaM U Iepejaye Mac-
TEPCTBA, TPAAUINI, 0€3 9ero HeBO3-
MOKHO pasBuTHE jipeHell mpodeccun
BUHOrpaJapsl N BUHOJE/A.

KpbivMckie acTpo(pU3uKH IPHUCBO-
win uMa "Marapaya” OTKPBITOH MU
MaJjoi 1JiaseTe. B KHure OT3BIBOB T10-
ceTuTeell IETYCTAlMOHHOTO 3aja UH-
CTUTYTa HEMaJO CTUXOTBOPHBIX
CTPOK, HAIHMCAHHBIX OTHIOJb HE T0-
sramu. HeyInmBUTEIBHO: Marapaickue
BIHA TBOPAT uyzeca. [lompoOyiite

ux... V1 BBl ybeautech, 4TO 10~
IIPEKHEMY KUBBI 1 GOKECT-
BO, ¥ BJIOXHOBEHbBE.

A small planet
discovered by the
Crimean astrophysicists
was given the name of
the Institute "Magarach".
And that was a proper thing
to do as its wines take people to
the seventh heaven of delight.
Read impressions of those who visit-
ed the Institute's tasting room, and
you will see rhymes written by no
poets. And there is nothing strange
about it since wines of "Magarach”

~ work miracles. Taste them, and your

heart will again be awake to inspira-
tion, and life, and love.
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7 ONUCAHME BUH, : DESCRIPTION OF WINES
‘ f‘pdspquomHHblx yuensimu - CRATED BY SCIENTISTS OF
. WBuB «Marapau» @ THE INSTITUTE‘(QMAGARACH

@

Asmrote — c10710B0e GeJI0€ CYX0€ BUHO U3 ALIGOTE is a white table varietal wine
BUHOTPaa COPTa AJUIOTe, BBIPALIEHHOTO B from Aligote grapes grown near the foothills
npearopHoit uacti Kpemva. Buso umeer como- # of the Crimean mountains. Straw-yellow in
MeHHBIH 1BeT. Dyker csexuil, B apomate uyth ¢ color, with a fresh bouquet hinting of mead-
IPATIyLIEHHbIE TOHA JYTOBBIX TPas. Byc « ow herbs and a delicate and harmonious
TOHKHUH, TapMOHUYHBIH, taste noted for a touch of zestful bitterness.
BuHo mozaercs K poIGHBIM GJII0aM. To be served with fish.

Obvemnasn doas ymurosozo cnupma 9-12%. Alchol 9.0-12.0% wvol.

Maccosas xony. caxapos 0,3 27100 cmd, Sugar 0.3g/100 ccm

Maccosas xowny, mumpyemvix xucaom 6-7 z/0m3, Titratable acids 6.0-7.0g,/cdm

PyGumosult Marapaza — cronosoe kpac-  * RUBINOVY MAGARACHA is a red

Hoe MapouHOe BHHO H3 BUHOTpaja copra Py- = table vintage wine from variety Rubinovy
6uHOBBI Marapata, CO3JaHHOTO B mECTHTYTe « Magaracha ( a cross of Cabernet Sauvignon
nyreM ckpenusanus Kabepue-CoButboHa 1 and Saperavi) grown near the foothills of
Cartepasy, 1 BbIPAIIEHHOTO B HPEATrOPHOI the Crimean mountains. Distinguished for a
yacTd KpbiMa. Buno umeer kpacusbiil py6ou- beautiful ruby color, a vivid bouquet hinting
HOBBIIT 1BeT. DykeT sipkuit, ¢ Jerkumu cadps- + of moroeco and a rich full and harmonious
HOBBIMM TOHaMH. BKycC TOTHBIN, 3KCTpakTHB- taste with pleasant tannins.

HbIIl, ¢ IPUATHON TepIKOCTBIO U BMecTe ¢ TeM . Receives three years in oak.

rapMoHmYHbIi. CPOK BBITEP:KKH 3 roja. To be served with meat (shashlik, mutton
BHHO TOAXOAMT K JKUPHBIM MSCHBIM GTH01aM and roasted ham).

— IWALIBIKY, 6apaHuHe, OyKeHHHe. Alcohol 12.0% wol.

Obvemuas doas cnupma 12%. Sugar 0.3g/100ccm

Maccosas xony, caxapos 0,3 27100 cx3, Titratable acids 5.0-6.6g/cdm
Maccosas xomy, mumpyemvix xuciom 5-6 2,0m3,

YAILTA 15 a white semidry table wine from
Rkatsiteli, Aligote, Sauvignon and Muscat
Aligote grown near the foothills of the
Crimean mountains and in the steppe areas

Hara — crosoBoe nosycyxoe Geoe BUHO W3
BIHOTPaja coptoB Prarmuresmt, Amirore, Co-
BHHDOH, AJIUrOTE MYCKaTHOE, BBIPAIIEHHBIX B
TpeITopHON U crermHol yacty Kppima. Buno
HMeeT 1BeT OT CBET.I0-COJOMEHHOTO JI0 CBeT- of the Crimea. Straw-yellow to light golden
J10-30:;10THCTOr0. BykeT HesxHbIH, ¢ uBetounbl- = in color, with a delicate flowery bouquet
Mu ToHamu, Bryc Jerkuil, cBexuil, cnaxen- - and a fresh and harmonious taste.

b1, [IpekpacHo yToJsteT KXy, Excellent thirst-quencher.

Obsemnas dons cnupma 10-12%. N Alcohol 10.0-12.0% wvol.

Maccosas wonu. caxapos 1,0-2,5 2/100 cad. @ Sugar 1.0-2.59/100ccm

Maccosas xoru, mumpyemvix xucaom 5-6 2/0m3. 8 Titratable acids 5.0-6.0g/cdm
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Nopreefin Gemk “Marapan” — xperxoe
fesoe MapOYHOE BHHO M3 BUHOIDa/ia COPTOB
Pxammrenn, Amirore i cMecH GeJbIX €BpO-
NefCKUXK, BHIPAIIEHHBIX B IPEATOPHOI, CTen-
Holt yact KpeiMa u ma IOxHOGepexne. Lger
BUHA OT CBETJIO-30JIOTHCTOTO 0 SHTAPHOTO.
Tlnonopoili 6ykeT BrHa MMeet A6ROUHBIE 1
aiiBoBeIl ToHa., BKyc NOJHBIN, TapMOHMYHBIIL,
SKCTPAKTUBHBIN, HO MATKUH.

Cpox BbIIEPAKKE 3 TOAA.

YrnorpebasieTcss Kak alepuTHB, KK TOHH3UPY-
iolllee 1 COTpeBalollee CPeacTBo.

Obwennas dors cnupma 17%.

Maccosas xonyenmpayus caxapoe 6% .

Maccosas xomy, mumpyemvix xuciom 5-6 2/0x3.

Mopreeim wpacum#t "Marapaw” — xpen-
KOe KpacHoe MapOyHOe BUHO U3 CODPTOB BHHO-
rpana Ka6epure-Copurbon, Mopactenn, Py6u-
HOBBIII Marapaya, BLIDALIEHHBIX B IIPEATOP-
poii vacty KpoiMa. Bumo wmeer rpanaropsiit
UM pyOuHOBBIH 1BeT. Byker miozoBbi, ¢
apomaToM cyXoppykToB. Bxyc mOHBIH, Tap-
MOHWYHBIIL € TIJI0Z0BBIMH OTTEHKaMH.

Cpox BBIEPXKH 3 TojA.

Buno monaeTcs K MSCHBIM GIOZAM.

O6vennas dors cnupma 17%.

Maccosas xony. caxapos 6 2/100 cxd,

Maccosas xony, mumpyemoix xuciom 5-6 2/ 0m3,

WHITE PORT "MAGARACH?" is a
strong vintage wine from varieties Rkatsiteli
and Aligote and a group of white European
grapes grown near the foothills of the
Crimean mountains, in the steppe areas and
along the Southern Coast of the Crimea.
Light-golden to amber in color, with a fruity
bouquet hinting of apple and quince and a
full and harmonious taste, both rich and
mellow,
Receives three years in oak.
To be used as appetizer or tonic.

Alcohol 17.0% vol.

Sugar 6.0g/100ccm

Titratable acids 5.0-6.0g/cdm

RED PORT "MAGARACH?" is a strong
vintage wine from varjeties Cabernet
Sauvignon, Morrastel and Rubinovy
Magaracha grown near the foothills of the
Crimean mountains. Distinguished for a deep
garnetred or ruby color, a fruity bouquet of
dried fruit and a full and harmoni-ous taste
with fruity flavors.
Receives three years in oak.
To be served with meat.

Alcohol 17.0% vol.

Sugar 6.0g/100ccm

Titratable acids 5.0-6.0g/cdm

% . ‘ i o Kepes “Marapay™ — mapoutoe Gesoe o SHERRY-TYPE WINE "MAGARACH"
| e : ; ‘ KPEIIKOE BUHO W3 BHHOIPajia cOpToB Asturore, o is a strong white vintage wine from varjeties
CoBuHbOH M PKariuresn, BbIPAlIEHHBIX B ¢ Aligote, Sauvignon and Rkatsiteli grown

cremuolt u mpearopsoft acty Kpwiva. Buwo  © near the foothills of the Crimean mountains
HMeeT IBeT 0T COMOMEHHOTo 10 3040tHcToro. © and in the steppe areas of the Crimea.

| Byxer ¢ opexoBbiMu oTTeskamu. Bryc oy~ » Straw-yellow to golden in co-lor, with a
WbIll, TapMOHMAHbIH, ¢ TPHATHOM Krydects0. » typical nutty character on nose and a full

! Cpox BbIIEpXKKHI 3 TOA. 2 and harmonious saltish taste with a pleasant

Yrorpebasercss Kak anepuTus, s grip of alcohol.

Obsennasn dors cuupma 19,5%.
Maccosas xomy. caxapos 2,5 2/100 cid,
Maccosas wony. mumpyemvix xucaom 4-5 2/0m3.

Receives four years in oak.
To be used as appetizer.
Alcohol 19.5% vol.

g
S

Sugar 2.59/100cem
Titratable acids 4.0-5.09/cdm
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Manepa ampMmmeRas — Kperkoe Geloe
MapouyHOe BUHO M3 BUHOrpajia copra Pxaimre-
JI, BBIPAIIEHHOTO B NIPEATOPHOH 30He KpbI-
Ma. BHHO Haps;[HOTO CBETJI0-30JI0TUCTOTO UK
SHTAPHOTO I(BeTa. DYKeT CJIOXKHBIH, ¢ TOHAME
BBIZEPKKH U KaJEHOro opelika. Bryc mo.-
HbIJ, TAPMOHUYHDIH, CJETKA XKIYUUi.

Cpox Bblzep:KKu 4 TOZA.

Ynorpebasercs Kax alepuTus.

O6usemnas doas cnupma 19.5%.

Maccosas xony. caxapos 4 2/100 cxd.

JACIOURNEO THESHO — CTOIOBOE TOJY-
CJ1a;IKOe KPACcHOE BHHO U3 BHHOTPaja COpPTa
Amrore ¥ CO3JIAHHOTO B HHCTUTYTE cOpTa Py-
OuHOBLI Marapaya, BbIDAIIEHHOTO B OIbIT-
HpIX xo3sicrax MBuB "Marapau”. Ilger Bu-
Ha Haps/IHbIA, HACHILEHHDBII — OT KPAacHOTO
/10 TeMHO-KpacHoro. Byker — xapakrepHblit
A copra Py6umosslit Marapaua, ¢ npeo6.ia-
JlaHneM cabsHOBOTO TOHA GO TOHA MOJI0Y-
HBIX CIMBOK. BKyc cBexuil, rapMOHUYHBIIL,
COOTBETCTBYET THILY MOJIycIakux Bur. Cie-
JIaHo 110 THIly XBaHuKapbl.

Moxer nosaBaThes U KO BTOPLIM 6.10/aM, |
K Jlecepry.

Oboemnas doas cnupma 10-12%.

Maccosas xony, caxapos 3-5 2/100 cxd.
Maccosas xomny, mumpyemvix xKuciom 5-6 2/0m3.

Tlaexaubnoe — JecepTHOE KPacHOe BHHO,
BbIpaGaTbhIBAEMOE 13 COPTOB BHHOIPAJA, CO-
3faunbIx B nHcruryre "Marapau™: Bacrap;io
Marapauckuil, Py6unosbiit Marapaua u An-
Tefl, IPOU3PACTAIONINX B coBX03ax baxun-
capaficxoro pafiona AP Kpsm. Bumo rycroro
PYOMHOBOTO 1IBETA, CJIOKHDIH I1J0;I0BbIH Oy-
KeT UMeT Jerkue ToHa uepHoc/uBa. Cajakoe,
TATyYee,0H0 OTJIHYAETCS TADMOHIYHBIM BRY-
COM € IIPHUSATHON TEPIKOCTHIO.
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MADEIRA-TYPE WINE "ALMINSKAIA"
is a strong white vintage wine from
Rkatsiteli grapes grown near the foothills of
the Crimean mountains. Distinguished for an
attractive light-golden or amber color, a
complex spicy bouquet developing aging aro-
mas and nutty quality and a full and harmo-
nious taste with a delicate bite of lively
spirit.
Receives four years in oak.
To be used as appetizer.

Alcohol 19.5% wol.

Sugar 4.0g/100ccm

Titrtable acids 5.0-6.0g/cdm

LASTOCHKINO GNEZDO (SWAL-
LOW'S NEST) is a red semi-sweet wine
from varieties Aligote and Rubinovy
Magaracha grown on the experiment farms
of the Tnstitute "Magarach”. Distinguished
for an intense and attractive red to deep red
color, a typical bouquet of Rubinovy
Magaracha dominated by cream and morocco
and a fresh and harmonious taste characteris-
tic of semi-sweet wines.
Made after model of Khvanchkara.
To be served with second dishes and dessert.

Alcohol 10-12% wvol.

Sugar 3.0-5.09,/100ccm

Titratable acidity 5.0-6.0g/cdm

PASKHALNOQIE (EASTER WINE) is a
red dessert wine from varieties Bastardo
Magarachski, Rubinovy Magaracha and
Antaeus grown on the viticultural farms of
the Bakhchisarai region of the Crimea. Deep
ruby in color, with a complex fruity bouquet
suggestive of prune and a harmonious taste
with pleasant tannins.

Receives one year in oak.

Excellent dessert by itself.
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Cpox Boizepxkn 1 ro.

Ormuurbii fecept. Ilo 6/1arocioBesuo apxu-
errckora Crmgepornobekoro u KpbiMckoro
Bacuiusi mcmosbayercs B LHEPKOBHBIX CIYK-
6ax mpu 06psiiax IpHYacTHs.

O6semuas dors cnupma 16%.

Maccosas xony. caxapos 16 2/100 crd
Maccosas xony, mumpyemvix xucrom 5-7 2/0xs,

Cepromx Tappumam — AeceprHoe Genoe
MapOYHOe BHHO M3 BUHOIPaja copToB Pxamm-
tem, Tpamunep po3osbiif, Myckar 6ebiii,
AJIMroTe MyCKaTHOE, BBIPAIIEHHBIX B CTEMHOH
i npearoproil yactu Kpoiva u Ha IOxHOGe-
pexkbe. BUHO MATKOrO 30JI0THCTOTO LBETa.
Byxer spkuif, ¢ IBETOYHO-MELOBBIMHU OTTEH-
Kamu. Bryc mosHBIH, MacJAAHHCTHIH, € TOHa-
MH YBAJEHHBIX BUHOTDPAZa W [BIHH.

Cpok BbIIepAKKH 2 TOJA.

Yrorpe6aserca Kak mocaeo0eAeHHBIH fecepT.
O6semuas dons cnupma 16%.

Maccosas xomy. caxapos 16 2/100 cxs.
Maccosas xony. mumpyemvix xucaom 4-6 2/0x3,

Dacrapno marapauckmlt — neceprroe
KpacHoe MapoyHOe BHHO, M3TOTABJIMBACTCS M3
BUHOTPA/d OJHOMMEHHOIO COPTA, CO3/AHHOIO
B MHCTHTYTE IlyTeM CKpeluBaHus copToB Bac-
tapno u Canepasy, BBIPAIEHHOTO B CTENHON
yactu Kpsiva n Ha IOxHoGepexnbe. BuHo
HMEET TYCTOH TeMHO-TDAHATOBBIN IBET. Byker
APKUI ¥ CJIOKHBIN, C TOHAMU YePHOCJIHBA
W MOJIOUHBIX CAMBOK. BKyC TIOJHBIHA, Msir-
Kui, TADMOHMYHBLH, 6aPXATHCTBIH, ¢ OTTER-
KOM IIOKOJIafIa.

BuHo BbIZEPIKHBAETCS 3 TOAA.
Ymorpebisiercsa K IeCEPTY U I [JIMETBEHHA.
O6semuas doas cnupma 14%.

Maccosas xouy. caxapos 21 2/100 cx3.
Maccosas xouy, mumpyemvix xuciom 4-6 2/0x3,

POV LVOBRBCLLPOOVDVOEV0HVORRLEERCTCEBEOBODIOROCOSCTOVPOVIVLLeRLTLOTUNCORGEODLDLOESO S

5\%;

Alcohol 16% vol.

Sugar 16.0g/100ccm

Titratable acidity 5.0-7.9g/cdm
By blessing of the Archibishop of Simferopol
and the Crimea Vasilii, the wine is used in
the mystery of Eucharist.

SERDOLIK TAVRIDY (CORNELIAN
OF TAURIDA) is a white dessert vintage
wine from varieties Rkatsiteli, Rose
Traminer, White Muscat and Muscat Aligote
grown in the steppe areas of the Crimea and
near the foothills of the Crimean mountains
and along the Southern Coast of the Crimea.
Distinguished for a delicate shade of golden
color, a bright nose of honey and flowers
and a full unctuous taste with a hint of
raisined grapes and dried melon.
Receives two years in oak.
To be used as dessert.

Acohol 16.0% wvol.

Sugar 16.0g/100ccm

Titratable acids 4.0-6.0g/cdm

BASTARDO MAGARACHSKI is a red
dessert vintage varietal wine from Bastardo
Magarachski (a cross of Bastardo and
Saperavi) grapes grown in the steppe areas
and along the Southern Coast of the Crimea.
Distingu-ished for a deep garnet-red color, a
bright and complex bouquet suggestive of
prune and cream and a full, mellow, harmo-
nious and velvety taste with chocolate fla-
vors.
Receives three years in oak.
To be used as dessert or to be mulled.

Alcohol 14.0% vol.

Sugar 21g/100ccm

Titrarable acids 4.0-6.0g/cdm




Myerar Seandt "Marapay” — roropurca
U3 BrHOrpaja copra Myckar Genblif, BhIpa-
mensoro Ha IOxn0Gepexne. [IpexpacHbrit 30-
JOTHCTHIM 11BET BUHA OTJMUAETCS MATKUM Glie-
ckoM. HeGoJblioe cogep:kanue CIUpTa # 0CO-
6as HeKHOCTb COPTOBOTO GYKETa C OTTEHKOM
Mela U JaiiHoil po3bl c031a10T IPEKPacHble
BKYCOBBIE OLIYIIEHNS TIOJHOTHL K TapMOHUY-
HOCTH. JTO MOMCTHHE JAPATOLEHHOCTD.

Cpox BblaepXKH 2 roza.

Buno umeer 31 30:10Ty10 1 cepebpamyio
MeaIH.

Bemxkosenso camo mo cefe, HOAOAET K JIi0-
60MYy U3BICKAHHOMY [ecepTy.

Obwemnas dors cnupma 137%.

Maccosas xouy. caxapos 22 2/cHs.

Maccosas xouy, mumpyemvix xucaom 4-6 2/0m3,

Kompae "Marapay® 5 38e3104eK TOTOBHTCS
U3 KOHDSIUHBIX CHUPTOB, UMEIONIX BHIIEPIKKY
He Meree 5 Jier. LIBeT ero oT CBeT/NO-30J10THUC-
TOTO JI0 TEMHO-SIHTApPHOrO, IPO3PaYHbIil, ¢
61eCKOM. APOMAT C JIETKUMU 1IBETOYHO-CMO-
JIUCTHIME TOHAMH. BKyC rapMOHMYHBIH, 110J-
HBIH, MACJISHUCTDBIA.

Obvemnasn dors cnupma 427%.

Maccosas xonuenmpauus caxapos 15 z/0m3,

« WHITE MUSCAT "MAGARACH" is a
white dessert vintage varietal wine from
White Muscat grapes grown along the
Southern Coast of the Crimea. The wine is
actually a gem, remarkable for a beautiful
» golden color with a mild glow, a tender
varietal bouquet of tea rose and honey and a
° full and harmonious taste with a moderate
¢ grip of alcohol.

Receives two years in oak.

To be served with any exquisite dessert

o though a superb dessert by itself.

Awarded with 31 gold and silver medals.
Alcohol 13.0% wvol.

o Sugar 22.0g/100ccm

© Titratable acids 4.0-6.0g/cdm

BRANDY "MAGARACH" (five stars) is
made from brandy distillates aged for at
least five years in oak. Distinguished for a
clear and brilliant light-golden to dark-
amber color, a delicate flowery and resinous
nose and a full harmonious and unctuous
taste.

’ Alcohol 42.0% wvol.

o Sugar 15.09/100ccm
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