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Chapter 1: Introduction  

Brief overview of Ukraine's wine -making history and heritage.  

Ukraine boasts a rich and diverse wine -making history, dating back thousands of years. 
Ancient Greek settlers introduced viticulture to the region around the 4th century BC, laying 
the foundation for what would become a thriving industry. Over the centurie s, various 
civilizations, including the Romans and Byzantines, contributed to the development of 
Ukraine's wine culture.  

During the medieval period, winemaking flourished under the influence of Orthodox Christian 
monasteries, which played a significant role in cultivating vineyards and producing wine for 
religious ceremonies. By the 19th century, Ukraine had become one of Eu rope's leading wine -
producing regions, known for its quality wines exported throughout the continent.  

However, political and economic upheavals, including Soviet rule, posed challenges to the 
industry in the 20th century. Despite these setbacks, Ukraine's wine -making heritage 
persevered, with renewed focus on quality and innovation in the post -Soviet era. 

Today, Ukraine is home to diverse wine regions, each with its unique terroir and grape 
varietals. From the renowned vineyards of Crimea and the historic cellars of Odessa to the 
emerging wine regions of Zakarpattia and Kherson, Ukrainian winemakers continu e to 
produce an array of wines, from traditional varietals to modern blends, garnering international 
recognition and acclaim.  

With a resurgence of interest in indigenous grape varieties, sustainable practices, and wine 
tourism, Ukraine's wine -making industry is poised for continued growth and prominence on 
the global stage, celebrating its rich history and heritage while embracing the future of wine -
making excellence.  

Explanation of Ukraine's diverse wine regions and climates.   

Ukraine's wine regions showcase a remarkable diversity of climates, landscapes, and 
terroirs, each contributing to the unique characteristics of its wines. Here's an overview of 
Ukraine's major wine regions:   
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1. Bessarabia  

Situated in the western part of the Odessa region, Bessarabia is bordered by Moldova, 
Romania, and the Black Sea. It benefits from a continental climate moderated by the Black 
Sea, resulting in mild winters and warm, sunny summers. This region is renowned for its 
extensive vineyards, producing a diverse range of grape varietals, including international 
favorites like Cabernet Sauvignon and Merlot, as well as indigenous varieties like Rkatsiteli, 
Zagrey, and Aligoté.  

2. The Black Sea Coast  

The rest of the Odessa region, along with Mykolayiv and Kherson regions, constitutes the 
Black Sea Coast region. Stretching along Ukraine's southern coastline, this area enjoys a 
maritime climate characterized by mild winters and ample sunshine, making it ideal for 
viticulture. Famous for its historic winemaking tradition, the diverse terroir of the Black Sea 
Coast yields a variety of wines, from elegant whites like Chardonnay and Sauvignon Blanc to 
full -bodied reds such as Saperavi and Cabernet Franc.  

3. Transcarpathia  

Nestled in the southwestern corner of Ukraine, Transcarpathia boasts a continental climate 
with influences from the Carpathian Mountains. This region is renowned for its picturesque 
landscapes, rolling hills, and lush vineyards. Transcarpathia's unique ter roir gives rise to 
distinctive wines, including aromatic whites like Riesling and Grüner Veltliner, as well as 
indigenous varieties like Hutsulka and Zakarpatskyi Riesling.  
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4. Podillia  

Comprising Ivano -Frankivsk, Ternopil, Khmelnytskyi, and Vinnitsya regions, Podillia features 
diverse terrain, ranging from fertile river valleys to rocky hillsides. The region experiences a 
continental climate with significant temperature variations throug hout the year. Known for its 
robust red wines, including Cabernet Sauvignon, Merlot, and Pinot Noir, as well as crisp whites 
like Chardonnay and Pinot Grigio, Podillia is a prominent wine -producing area.  

5. Western Ukraine  

Including Lviv region, Western Ukraine experiences a continental climate with influences 
from the Carpathian Mountains. The region's rolling hills and valleys provide ideal conditions 
for viticulture, with vineyards cultivated at various altitudes. Western  Ukraine produces a 
diverse array of wines, from aromatic whites like Traminer and Muscat to elegant reds such 
as Cabernet Franc and Syrah.  

6. Central Ukraine  

Central Ukraine, comprising Kyiv, Cherkassy, Chernihiv, and Kirovohrad regions, features a 
continental climate with fertile black soil and moderate rainfall. This region is characterized 
by vast expanses of flat terrain, ideal for cultivating grapevines. C entral Ukraine produces a 
range of wines, from crisp whites like Riesling and Chardonnay to medium -bodied reds such 
as Pinot Noir and Saperavi.  

7. Eastern Ukraine  

Encompassing Kharkiv, Donetsk, Dnipro, and Zaporizhia regions, Eastern Ukraine experiences 
a continental climate with hot, dry summers and cold winters. While not as prominent in the 
wine industry as other regions, Eastern Ukraine is home to some vineyards  producing wines 
like Chardonnay, Pinot Gris, and Cabernet Sauvignon.  

Overall, Ukraine's diverse wine regions offer a rich tapestry of flavors, showcasing the 
country's vibrant viticultural heritage and its potential to produce world -class wines. 

Purpose of the guide  

This guide aims to acquaint readers with the diverse world of Ukrainian wines, providing a 
comprehensive overview of the country's viticultural landscape. Through exploration of 
Ukraine's rich wine -making history, varied regions, and unique grape varieties, readers will 
gain insights into the country's vibrant wine c ulture.  

By delving into the distinct characteristics of each wine region, including Bessarabia, the 
Black Sea Coast, Podillia, and others, readers will discover how factors such as climate, soil, 
and grape varieties contribute to the diversity of Ukrainian wines. Notable wineries and 
vineyards in each region will also be highlighted, offering readers opportunities to explore the 
best of Ukrainian wine production.  

Furthermore, this guide will introduce readers to indigenous Ukrainian grape varieties such 
as Rkatsiteli, Aligoté, and Saperavi, while also drawing comparisons with international 
varieties. Descriptions of the flavors and characteristics of each grape wil l enhance readers' 
understanding and appreciation of Ukrainian wines.  
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Additionally, insights into traditional and modern wine -making techniques employed in 
Ukraine will be provided, offering readers a glimpse into the craftsmanship behind Ukrainian 
wines. Throughout the guide, readers will find tasting notes, food pairings, and 
recommendations for enjoying Ukrainian wines, as well as guidance on wine tourism 
experiences and investing in Ukrainian wines.  

Ultimately, this guide aims to showcase the richness and quality of Ukrainian wines, 
encouraging readers to explore and support Ukrainian wine producers while offering a 
glimpse into the country's promising future in the global wine market.  

Chapter 2: Understanding Ukrainian Wine Regions  

Ukraine's wine regions showcase a remarkable diversity of climates, landscapes, and 
terroirs, each contributing to the unique characteristics of its wines. Here's an overview of 
Ukraine's major wine regions:  

1. Bessarabia  

Nestled within the Black Sea Lowland, Bessarabia offers a captivating tapestry of landscapes, 
climatic diversity, and rich soils, making it a prime locale for viticulture. The region's 
geographical features, coupled with its distinctive climate and soil co mposition, contribute to 
the cultivation of a wide array of grape varieties, each with its unique characteristics and 
flavors. 

Geography  

Bessarabia's vast expanse gradually slopes towards the Black Sea, encompassing the 
western part of the Odesa region,  bordering with Moldova, Romania, and the Black Sea. O nce 
dominated by expansive steppe landscapes it has since been cultivated for agriculture.  

Climate  

The climate of Bessarabia is a testament to its unique blend of continental and maritime 
influences. Winters are mild with sporadic snowfall and short -term frosts, while spring brings 
gloomy weather and fog due to the cooling effect of the sea. Summers are  hot and dry, with 
temperatures soaring to remarkable highs, occasionally accompanied by droughts and dust 
storms. Autumn, on the other hand, is long, warmer than spring, and mostly cloudy. The 
region receives a total precipitation of 340 ξ470 mm annually, with the majority falling during 
the summer months.  

Soils  

Southern and ordinary chernozems dominate the region's soil composition, providing optimal 
conditions for grape cultivation. Additionally, chernozem -meadow brackish soils and salt 
marshes are prevalent in the valleys and ravines, further diversifying the s oil profile and 
contributing to the terroir uniqueness of Bessarabian wines.  

Bessarabia boasts an impressive array of grape varieties, both local and international, each 
expressing the region's distinct terroir.  
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White grape varieties:  Muscat Ottonel, Pinot Gris, Riesling, Sauvignon Blanc, Rosé Traminer, 
Chardonnay, Telti Kuruk, Rkatsiteli, Muscat, Sukholimansky White, Irshayi Oliver, Citronnyi 
Magaracha, Aligoté, Sauvignon, Odessa Muscat, Zagrey, Aromatic, Yarylo, Arkadia, Pleven, 
Pinot Blanc. 

Red grape varieties:  Cabernet Sauvignon, Cabernet Franc, Merlot, Pinot Noir, Saperavi, 
Odesky Black, Bastardo, Cabernet Franc, Muscat Hamburg, Rubin Tayirovsky, Ayvaz, Jupiter, 
Kyshmysh Holodryhy.  

In Ukraine's Bessarabia region, wine production is a vibrant industry characterized by both 
large -scale industrial wineries and smaller craft producers. Leading the industrial sector are 
notable wineries such as Shabo, Akkerman Distillery, Kolonist, Tairov  Institute, Agrokapital, 
V.Petrov, and Frumushyka -Nova Winery. These establishments leverage advanced 
technology and extensive vineyards to produce a wide range of wines that cater to both 
domestic and international markets.  

Complementing these industrial giants are craft wineries like Leleka Wines, Kayriak Family 
Winery, and VINOPION Winery. These smaller producers focus on traditional methods and 
limited production runs, offering unique and artisanal wines that highlight the  region's rich 
viticultural heritage. Together, these industrial and craft wineries contribute to Bessarabia's 
reputation as a key player in Ukraine's wine industry.  

Bessarabia stands as a beacon of winemaking excellence, where the harmonious interplay of 
geography, climate, and soil nurtures vineyards and produces wines of exceptional quality 
and character.  

2. The Black Sea Coast  

History  

The Black Sea Coast region of Ukraine boasts a rich history dating back to ancient times, when 
it beckoned Greek settlers with its abundance of resources and opportunities for trade. The 
Greeks, drawn by the region's fertile lands and strategic location, e stablished thriving 
communities that became centers of viticulture and winemaking.  

Viticulture has deep roots in this region, with evidence of cultivation dating back to the 6th 
century B.C. Indigenous grape varieties, along with those imported from Greece, flourished in 
the favorable climate and diverse soils of the Northern Black Sea. Cities such as Olbia, 
Chersonesus, and those of the Bosporus kingdom emerged as prominent hubs of wine 
production and trade during this period, contributing to the region's reputation for quality 
wines. 

Geography  

Geographically, the Black Sea Coast region encompasses the northern part of the Odessa, 
Mykolayiv, and Kherson oblasts, stretching along Ukraine's southern coastline. The landscape 
is characterized by vast steppes, forest -steppe, and the unique presence of Europe's only 
desert in the lower reaches of the Dnipro River. Salty estuaries line the coast, adding to the 
region's distinctiveness.  
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Climate  

The climate of the Black Sea Coast region is influenced by its proximity to the sea, with mild 
winters and warm summers prevailing. From March onwards, temperatures gradually rise, 
reaching their peak in July. Precipitation is relatively low, with uneven d istribution across the 
territory. Soils vary from alluvial deposits in the north to dark chestnut and saline soils in the 
south, reflecting the region's diverse geography.  

Wine Varieties  

The Black Sea Coast region is renowned for its diverse range of grape varieties, both white 
and red, which thrive in its favorable climate and soils. White grape varieties such as Aligoté, 
Chardonnay, Sauvignon Blanc, Rkatsiteli, Irshayi Oliver, Riesling, Muscat Ottonel, Rosé 
Traminer, Bianca, Pinot Gris, Firstborn Magarach, Silvaner, Sukholimansky White, Oleshkivsky, 
Traminer, Pinot Blanc, and the Muscat group are cultivated with care to produce a variety of 
aromatic and flavorful wines.  

On the red side, the region boasts an equally impressive array of grape varieties, including 
Cabernet Sauvignon, Muscat Hamburg, Merlot, Odessa Black (an indigenous variety), 
Bastardo Magarach (another indigenous variety), Saperavi, Pinot Noir, Pinot Meuni er, 
Olympiysky, Cabernet Franc, Petit Verdot, Syrah, Malbec, Pinot Menie, Northern Saperavi, 
Galler, Sangiovese, and Rubin Holodryhy. Each of these varieties contributes to the distinctive 
character and quality of the wines produced in the region.  

Wineries  

The region boasts 10 industrial wineries and 13 craft wineries, contributing to its vibrant wine 
culture and heritage. Notable industrial wineries include AT "Koblevo", Agrofirm state farm 
"Bilozerskyi", "Wintrest" LLC, "INKERMAN UKRAINE" LLC, "Winery of Prince P. M. Trubetsky", 
Winery "Guliyevy Wines", LLC "46 PARALLEL WINE GROUP" (TM 46 Parallel Wine Group), 
PJSC "House of vintage cognacs "Tavria"", and Beykush Winery.  

:ǀģŤǔϔǴűƑŌǀűŌǈϔǈǜĿŬϔģǈϔ²AGà²àϔČűƑŌǀǺΩϔ^ģƏűƇǺϔǴűƑŌǀǺϔα|ǜǀűƑαΩϔAƚƑϔ ƇŌƁģƑņǀƚϔČűƑŌǀǺΩϔɑɋϔƏǺϔ
ČűƑŌΩϔ§ģƑȄǜƇϔČűƑŌŬƚǜǈŌΩϔ9ģľĿŬǜƄϔČűƑŌǀǺΩϔɑɋϔ^ģƇƄƚƑϔČűƑƑŌǀǺΩϔ§ģǀǺģƑϔàŬŌǳĿŬŌƑƄƚβǈϔŤģƏűƇǺϔ
winery, SliVino Village Winery, Ankossi winery, Clara Marsala Family Winery, and Winery 
Home Wine From Boris showcase the dedication and passion of local winemakers, producing 
unique and high -quality wines that reflect the terroir of the Black Sea Coast region.  

3. Transcarpathia  

History  

Transcarpathian winemaking culture is a fascinating blend of Hungarian, Italian, and Austrian 
traditions, shaped by centuries of historical events. This unique fusion has given rise to the 
vibrant and diverse world of Transcarpathian wine. Historically, the region's viticulture roots 
can be traced back to the planting of vines by German and Italian settlers, with varieties like 
Riesling and Traminer taking prominence.  

Geography  

Spanning an area of 12,800 square meters, Transcarpathia is a distinct part of Ukraine, nestled 
behind the Main Carpathian Ridge within the Pannonian basin. The region's landscape is 
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characterized by the majestic Carpathian Mountains, which provide an ideal setting for 
viticulture at altitudes ranging from 100 to 500 meters. Transcarpathia boasts a mild winter 
with ample snowfall, allowing grapes to flourish without the need for shelte r. 

Climate  

Transcarpathia enjoys a moderately continental climate, tempered by the protective barrier 
of the Carpathian Mountains. This unique climate creates favorable conditions for vineyards, 
with warmer temperatures than other regions at similar latitudes. Precip itation levels vary 
across the region, with an average annual range of 770 to 1030 mm.  

Soils  

The soil diversity in Transcarpathia plays a crucial role in the region's winemaking. Vineyards 
are primarily situated on terraces, with soils ranging from podzolic and sod -brown earth to 
stony clayey and acidic compositions. These favorable soil condition s, coupled with a long 
frost -free period and sheltered locations, facilitate the cultivation of a variety of grape types.  

Wine Varieties  

Transcarpathia is renowned for its diverse range of wine varieties, including Traminer, 
Sylvaner, Italian Riesling, Bacator, Leanka, Seremskyi green for ordinary and aged wines, as 
well as Furmint, Gars Levelu (Lipovina), and Muscat white for dessert wines . The region also 
cultivates table grapes such as Shasla, Hamburg Muscat, Karaburnu, and Perly Saba.  

Notable Wineries  

Transcarpathia is home to both industrial and craft wineries, each contributing to the rich 
tapestry of the region's winemaking heritage. Industrial wineries like Chateau Chiza y Wine 
Company and LLC "Kotnar -M" (TM COTNAR) produce wines on a larger scale, while craft 
wineries such as Stakhovsky Wines, Terroir  Farm, Chateau Pauk Winery , and Karl Shosha 
Winery showcase the artistry and dedication of local winemakers. Other notable 
establishments include Vasyl Nady family winery, Shtifko wine factory, Muska win ery, 
"Leanka," Winery Bereczky, Oros Winery, Erika Winery, and CHOPAC  winery.   

4. Podillia  

History  

Podillia has a long -standing relationship with winemaking, dating back to the 19th century. 
Grapes were cultivated in areas around Bratslav and Vinnytsia during this period. Greek and 
Moldovan settlers produced wine in Mogilev -Podilskyi, and Kamianka of the Olgopol District 
gained renown for its vineyards and wine cellars in the 1820s. Despite taxation obstacles, 
viticulture persisted, with notabl e figures like surgeon Mykola Pirogov cultivating vines near 
Vinnytsia. The region's wine -making culture survived challenges, including economic crises 
and governmental restrictions, demonstrating resilience and adaptability.  

Geography  

The Podillia wine region encompasses modern areas in Ukraine, including Khmelnytskyi 
(Podilsky Tovtry), Vinnytsia, Chernivtsi, Ivano -Frankivsk, and Ternopil regions. Its diverse 
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landscape and climate offer favorable conditions for grape cultivation, contributing to the 
region's viticultural significance.  

Climate  

Podillia's climate, characterized by a sufficient number of warm days and favorable 
temperature ranges, supports grapevine growth and berry ripening. Protected from adverse 
conditions by the Dniester River's native old bank, southern Podillia experiences l ast spring 
frosts in late April to early May and autumn frosts from October 1 -10. Adequate precipitation 
and relative humidity further enhance grape cultivation opportunities.  

Soils  

Podillia's soil composition, dominated by podzolized chernozems and dark gray podzolized 
soils, provides an ideal environment for agricultural plants, particularly grapes. The weakly 
acidic soil solution favors grapevine development and contributes to the region's agricultural 
productivity.  

Wine Varieties  

Podillia boasts a diverse range of grape varieties, offering a rich selection for wine enthusiasts. 
Among the white varieties, you can find Sauvignon, Rkatsiteli, Muscat Ottonel, Traminer, 
Lemon Magaradzha, Chardonnay, Sukholimansky White, Johanniter, Sola ris, Muscaris, Helios, 
and Dublyansky.  

The red varieties include Alibernet, Merlot, Cabernet, Saperavi, Cabernet Cortis, Regent, 
Pinotin, Leon Millot, Black Pearl, PG -116, Krasen, and Muscat Blau. This wide assortment 
reflects the region's commitment to viticulture and its ability to produce wi nes with varied 
and complex flavor profiles.  

Wineries  

Craft wineries in Podillia contribute to the region's wine -making heritage and innovation, 
including PE "Vynny Dim Gigineishvili," Father's Wine family winery, Kalyus Winery, Family 
winery "Zelenytsia," TM Negotiator, Heorhiy Samsonyuk Winery, and Bohdan's  Winery.  

5. Western Ukraine   

History  

Western Ukraine, encompassing Lviv oblast, has a storied history of winemaking, 
characterized by resilience in the face of challenging conditions. Despite being considered a 
risky area for grape cultivation, the region has maintained a proud tradition of viticulture 
dating back centuries. Influenced by a tapestry of cultural influences, including Gree k, 
Roman, and Austro -Hungarian, Western Ukraine's winemaking heritage has endured through 
periods of adversity and transformation. Today, modern wineries continue to honor and build 
upon this rich legacy, crafting wines that reflect the region's unique ter roir and spirit of 
perseverance.  
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Geography  

Nestled in the picturesque landscapes, Western Ukraine boasts a terrain marked by rolling 
hills and verdant valleys. The region's geography, while stunning, presents challenges for 
grape cultivation, with difficult and unstable climatic conditions. Harsh w inters, rainy springs 
and autumns, and unpredictable frosts in May pose significant risks to vineyards. Despite 
these obstacles, winemakers in the region embrace the land's rugged beauty, working with 
small volumes to mitigate potential losses and damages.   

Climate  

íŬŌϔǀŌťűƚƑόǈϔĿƇűƏģǔŌϔűǈϔĿŬģǀģĿǔŌǀűȄŌņϔľǺϔűǔǈϔǜƑƽǀŌņűĿǔģľűƇűǔǺΩϔƏģƄűƑťϔťǀģƽŌϔĿǜƇǔűǳģǔűƚƑϔģϔ
constant challenge. Harsh winters and erratic weather patterns, including severe frosts in 
spring, require careful management and adaptation strategies from local win emakers. Frost 
resistance, disease and pest resistance, as well as berry characteristics, are key 
considerations in grape variety selection. Early and early -mid varieties are favored for their 
ability to withstand the region's climatic fluctuations and pro duce high -quality fruit.  

Soils  

The soils of the region shape the character and flavor profile of its wines. While diverse, with 
variations in composition and texture, the soils in Western Ukraine are often rocky and well -
draining. These soils, combined with the region's challenging climate, impart distinctiveness 
to the grapes grown here, resulting in wines of depth and complexity.  

Wine Varieties  

Winemakers in Western Ukraine prioritize grape varieties that demonstrate resilience and 
adaptability to the region's climatic conditions. They favor frost -resistant and disease -
resistant varieties, with an emphasis on early ripening to mitigate the risks associated with 
unpredictable weather. Common selections among producers include early, early -mid, and 
cold -hardy grape varieties that thrive in the region's challenging environment.  

Among the white grape varieties, popular choices include Solaris, Muscaris, Sauvignon Gris, 
Chardonnay, Pinot Gris, Dublyansky, and Riesling. These varieties are known for their ability 
to withstand the local climate while producing high -quality wines.  

For red grape varieties, winemakers often select Cabernet Cortis, Cabernet Sauvignon, 
Merlot, Pinot Noir, Ruby (an indigenous variety), Riesus, Bukovinka, Livadiisky Black, Gurzuf 
Pink, Odessa Black, Oleg, Rubin Golodryga, Krasen, Cabernet Jura, Zweigelt, Monarch, Leon 
Millot, and Dunay D'Yondo. These varieties are chosen for their robustness and ability to 
produce flavorful wines under Western Ukraine's diverse climatic conditions.  

Notable wineries  include: ČűƑŌǀǺϔ:ŬģǔŌģǜϔGņŌƏΩϔ ǹűǈϔČűƑŌǀǺΩϔ^ģƏűƇǺϔČűƑŌǀǺϔαĒģƑĿŬǺƑϔfűƇƇǈϊΩϔ
ċűǔģƇǺϔ§ģƇģƑĿŬǜƄόǈϔČűƑŌǀǺ. 
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6. Central Ukraine  

History  

Wine culture in central Ukraine dates back to the time of Kyivan Rus in the 10th ξ11th centuries 
when wine was imported from Byzantium. With the rise of Christianity, vineyards flourished 
near monasteries. The first documented grape cultivation dates back to the 12th century. By 
the 18th century, grape  cultivation reached a high level, with notable vineyards near Kyiv, 
including Mezhyhirya, Holosievo, and Kitaevo. However, viticulture was challenging due to 
harsh winters, leading to frequent vineyard losses. In 1842, the Botanical Garden at Kyiv 
Univers ity initiated grape variety selection for the northern Ukrainian climate.  

Geography  

The central wine region for the purposes of this guide encompasses Kyiv, Chernihiv, 
Cherkasy, and Kyrovohrad oblasts, situated in the northern part of Ukraine along the Desna 
and Dnipro rivers. The terrain of this region varies from flat plains to gently rolling hills, offering 
diverse microclimates ideal for grape cultivation.  

Central Ukraine features a continental climate with fertile black soil and moderate rainfall. 
This region is characterized by vast expanses of flat terrain, ideal for cultivating grapevines.  

Climate  

Central Ukraine features a continental climate with fertile black soil and moderate rainfall. 
This region is characterized by vast expanses of flat terrain, ideal for cultivating grapevines.  

Modern times witness significant global warming and climate change, favorably impacting 
grape cultivation. The average annual temperature rise has made the climate more 
conducive to vine growth. Agricultural farms in the Kyiv region now successfully cultiv ate 
both table and technical grape varieties, producing wines of increasing quality and appeal.  

Wine Varieties  

In Central Ukraine, winemakers cultivate a variety of grape types that contribute to the 
region's rich and diverse wine production. Among the white grape varieties, notable 
selections include Aligote, Rkatsiteli, Chardonnay, Sauvignon Blanc, Bianca, Tramin er, Pinot 
Gris, Muscat Ottonel, Solaris, Johanniter, Muscaris, Lemon Magarach, Riesling, Semillon, 
Sylvaner, Albarino, Pinotage, Pinot Blanc, Johannisberg, Aromatic, and Silvaner.  

The red grape varieties commonly grown in Central Ukraine include Pinot Menie, Pinot Noir, 
Merlot, Odessa Black, Bastardo, Golubok, Cabernet Sauvignon, Saperavi, Cabernet Franc, 
Petit Verdot, Syrah, Malbec, Cabernet Cortis, and Zweigelt.  

Wineries  

Biologist Craft Winery, Wine Idea Winery, VINOMAN  Winery , Ihor Maksymenko Winery, 
Hryhoriy Kulinichenko Winery, Narovylo  Winery , Korus Winery, Sergius Vinum Winery, 
"Kassia" Family Winery , Chateau Bachurin  & Sons Winery. 
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7. Eastern Ukraine  

History  

Eastern Ukraine, encompassing regions like Kharkiv and Donetsk, experiences a continental 
climate with hot, dry summers and cold winters. While not as prominent in the wine industry 
as other regions, Eastern Ukraine is home to some vineyards producing wine s like 
Chardonnay, Pinot Gris, and Cabernet Sauvignon.  

Despite its small size, the industry has persevered through challenging conditions. The main 
technical grape varieties grown here include Odessa Black, Kvitkovy, Bianca, and Muscat 
Ottonel. Historically, winemaking has been a costly enterprise in this region, with substantial 
investments needed for planting materials, trellis installation, and fertilizers. Many local 
winemakers in the Dnipro area, despite their passion, lack the funds to inve st heavily in their 
vineyards. As a result, they often purchase grapes from the southern regions of Ukraine, such 
as Odesa and Kherson, to produce their wines. The transportation and processing of these 
grapes are challenging, but the results are often imp ressive, showcasing the resilience and 
ingenuity of the local winemakers.  

Geography  

Eastern Ukraine's wine region encompasses the oblasts of Zaporizzhia, Donetsk, and Dnipro. 
This area is characterized by a mix of flat plains and gently rolling hills, which are conducive 
to viticulture. The southern part of the Dnipro oblast, bordering th e Kherson region, is 
particularly notable for its suitability for grape cultivation. The region benefits from its 
proximity to the Dnipro River, which provides a reliable water source and moderates the 
climate, making it more favorable for growing grapes.  

Climate  

The climate in Eastern Ukraine has become increasingly suitable for viticulture due to global 
warming. The modern climate conditions in the region feature warmer temperatures and 
longer growing seasons, which are beneficial for grape cultivation. However, the region still 
faces challenges such as harsh winters and the risk of frost, which require careful vineyard 
management and the selection of hardy grape varieties. Despite these challenges, the 
climate has become more favorable, particularly in the southe rn parts of the Dnipro oblast, 
where conditions are optimal for growing both table and technical grape varieties.  

Soils  

The soils in Eastern Ukraine, especially in the Dnipro oblast, are conducive to viticulture due 
to their increased mineral content. These soils often have higher levels of minerals, which 
contribute to the unique flavor profiles of the wines produced here.  The mineral -rich soils 
impart interesting notes of spices and pepper to the wines, enhancing their complexity and 
appeal.  

Common Wine Varieties  

White: Chardonnay, Riesling, Aligote, Pinot Gris, Muscat Ottonel, Traminer, Rkatsiteli, Lemon 
Magarach, Grey Pinot, Sylvaner, Marsanne, Bianca, Rita, Gurzuf Pink, Plechistik, Tsimlyansky 
Black, Oliver Irshai. 
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Red: Cabernet, Pinot Noir, Merlot, Saperavi, Olympiysky, Bastardo, Cabernet Sauvignon, 
Jupiter, Malbec, Sengiovese, Tavkveri Magarach, Syrah, Saperavi, Malbec, Sangiovese, Black 
Livadiya, Syrah, Black Tavkveri.  

Wineries  

Industrial: PrAT Artwinery. Craft: TM GRAEVO, Vinorobnya "Vina Priazov'ya", Family Villa del 
Vino, TM De Laransa, Vinorobnya "Drukivs'ki Vina", Family Winery of Igor Zaiki, Family Winery 
G.Chmil, Family Winery Yeliseyevikh, Family Winery Bezzub, Vinorobnya  "Honcharna Hora" 

Chapter 3: Exploring Ukrainian Grape Varieties  

Background  and Overview  

The history of winemaking culture in Ukraine dates back to the 4th century BCE. 
Archaeological discoveries of amphorae and wine presses along the southern coast of 
Crimea attest to the early presence of viticulture in the region. Greek settlers, establishing 
colonies in Crimea and regions along the Dnieper, Bug, Dniester, and Danube rivers, 
introduced the ir grape varieties, cultivated vineyards, and fostered winemaking. From these 
regions, viticulture spread to other parts of Ukraine and Moldova, blessed with favorable 
conditions for grape cultivation.  

Evidence of winemaking equipment and facilities found in Heraclea, Panticapaeum, Tyritake, 
Olbia, along the banks of the Buz'kyi Liman, and other cities in southern Ukraine testify to the 
vibrant development of these cultures and technologies.  

Today, Ukraine boasts a rich diversity of grape varieties, with the most prevalent being 
Rkatsiteli, Aligoté, Cabernet Sauvignon, Saperavi, Riesling, Sauvignon Blanc, 
_ŌǴǡǀȄǔǀģƏűƑŌǀΩϔÕűƑƚǔϔ_ǀűǈΩϔģƑņϔàŌǀłűģƇϔ^ŌǔŌģǈĿĥ.  

Additionally, approximately 30 new varieties developed by the Magarach Institute (such as 
Golubok, Karmraut, Bastardo Magaracha, Rub in Magaracha, Olympic, Podarunok 
Magarach a, Saperavi Pivnichny, and Stepnyak ), along with many local grape varieties 
(including Ekim Kara, Jevat -Kara, Kefesiya, Kokosove Bile, Sari Pandas, and Soldaya), 
contribute to around 15% of the total volume of table grape production.  

The largest sparkling wine cellars are located in the capital, Kyiv, as well as in Odessa, Sudak, 
Sevastopol, and Kharkiv.  

In Transcarpathia, private plots, villages, and towns typically cultivate varieties of the Isabella 
grape, yielding volumes of several hundred liters per household.  

In the Odessa region, the indigenous Ukrainian variety Telti Kuruk is cultivated, from which 
the Shabo enterprise produces high -quality dry white wine, as well as base material for 
sparkling wines.  
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List of common grape varieties  

Red varieties  
 
Odessa Black  (Alibernet),  Bastardo 
Magarach, Saperavi, Olympiysky, 
Kyshmysh Holodryhy, Ayvaz, Jupiter, 
Muscat Hamburg, Rubin Tayirovsky, 
Northern Saperavi, Galler, Rubin Holodryhy,  
Regent, Pinotin, Leon Millot, Black Pearl, 
PG-116, Krasen, Cabernet Cortis, Cabernet 
Jura, Zweigelt , Monarch, Dunay  

White varieties  
 
Telti Kuruk, Rkatsiteli, Muscat, 
Sukholimansky White, Irshayi Oliver, 
Citronnyi Magaracha, Zagrey, Aromatic, 
Yarylo, Arkadia, Pleven, Aligoté, Silvaner, 
Oleshkivsky, Pervistok  Magarach, Citron 
Magarach, Johanniter, Solaris, Muscaris, 
Helios, Dublyansky, Furmint, fĤǀǈƇŌǳŌƇǫϔ
(Lipovina, Lindenblättriger ), Shasla, 
:ǈŌǀǈȄŌťűϔŤǫǈȄŌǀŌǈ 
 

In recent years, there has been a noticeable shift in preference, with varieties like Cabernet 
Sauvignon, Chardonnay, and certain types of Pinot losing ground in popularity while others 
gain traction. Aligoté, Merlot, Rkatsiteli, and various Muscat varieti es are increasingly favored 
by grape processors.  

It's worth noting that each region's winemakers have their own preferences when it comes to 
grape varieties. For instance, producers in the Odessa and Mykolaiv regions predominantly 
work with Aligoté grapes, whereas those in the Kherson region tend to favo r Rkatsiteli. These 
preferences are largely influenced by the suitability of specific grape varieties for cultivation 
in each region's climate and soil conditions.  

This overview highlights several commonly cultivated, as well as perhaps lesser -known 
outside of Ukraine, technical grape varieties grown in the country, including Odessa Black or 
Alibernet, Telti Kuruk, Sukholymanskyi Bilyi, Rkatsiteli, Saperavi, Cserszeg űϔŤǫǈȄŌǀŌǈΩϔ_ƚƇǜľƚƄΩϔ
:űǔǀƚƑϔ§ģťģǀģĿŬģΩϔ^ǜǀƏűƑǔΩϔzǜƽűǔŌǀΩϔ~űƽƚǳűƑģϔλfĤǀǈƇŌǳŌƇǫμΩϔĜģťǀŌǺΩϔĒģǀǺƇƚΩϔàƚƇģǀűǈΩϔ~űǳģņűϔ9ƇģĿƄΩϔ
Kefesiya, Bastardo, Monarch.  

Description of the Red Grape Varieties  

Ukraine is home to a myriad of other indigenous grape varieties, each with its own unique 
characteristics and contributions to the country's winemaking tapestry. Here are short 
descriptions of a few of them.  

Black, Odessa Black , also known as Alibernet , is a Ukrainian technical variety of red grape. 
This variety was created by crossing Alicante Bouschet and Cabernet Sauvignon at the 
national scientific center, the V.E. Tairov Institute of Viticulture and Winemaking. The new 
variety was registered in 197 2 and is predominantly cultivated in the Odessa and Mykolaiv 
regions of Ukraine, with smaller vineyard areas in the Czech Republic and Slovakia.  

The leaves are medium -sized, round, with three or five lobes, and have a wavy edge. The 
upper sinuses are of medium depth or small, open, and slit - like. The petiolar sinus is open, 
vaulted, or arrow -shaped. The lower side of the leaf is pubescent. The bunc h stem is thick 
and quite long. The average bunch weight is 140 grams, with a maximum of 280 grams. The 
berries are medium -sized (13-16 mm in diameter), round, black, with a dense bloom of wax. 
The skin is strong, and the pulp is juicy. The juice is intens ely colored ruby red. There are 2 -3 
seeds in each berry. The juice has a sugar content of 18.3 -23 g/100 ml and an acidity of 5.8 -
9.7 g/L.  
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Berries ripen at the end of September to the beginning of October. Under favorable autumn 
conditions and good vine ripening, the variety is characterized by increased winter hardiness.  

Odessa Black grapes are used to produce high -quality dry and dessert red wines. The wines 
have a rich taste and color, with intense ruby hues. The bouquet exhibits fruity notes, and the 
taste is fresh, soft, and light -bodied. The tasting rating is 8.3 poin ts. Dessert wine has a dense 
ruby color and a bouquet with chocolate tones. The taste is harmonious, soft, and full. The 
grapes are also suitable for making semi -sweet wines, sparkling wine base, and juice.  

Bastardo Magarach a grapes produce wines with bold flavors of red fruit, particularly cherries 
and raspberries, along with earthy undertones. They can be compared to Grenache for their 
fruity profile and Pinot Noir for their elegant structure.  

Bastardo Magarach  is a technical variety of grapevine found across Moldova, Ukraine, 
Central Asia, Russia, Romania, Italy, and other countries. It boasts young shoots with a 
distinctly bushy, white crown, accented by a bright crimson border. The fuzziness of young 
leaves g radually diminishes from top to bottom. A one -year-old mature shoot exhibits a light 
brown color with dark brown nodes.  

The flowers are hermaphroditic, while the clusters are of medium size, cylindrical -conical, or 
conical with lobes, varying in density. The cluster's peduncle is thin and long, with an average 
cluster weight of 176 grams.  

Bastardo Magarach grapes are medium -sized to small, oval -shaped, dark blue, and covered 
in dense bloom. Their pulp is greenish, juicy, sweet, but lacks aroma. On average, 100 berries 
weigh about 160 grams, with 2 -4 seeds per berry.  

The grapes have a sugar content of 23.6 g/100 ml and acidity of 8 g/L. and are used to 
produce semi -sweet and dry wines, as well as for consumption in their fresh form. Dessert 
wines have a dark ruby color, a sparkling and velvety taste with chocolate unde rtones. 

Saperavi , which translates to "paint" or "dye," stands as a venerable Georgian grape variety 
renowned for its late ripening cycle and the abundant concentration of coloring agents within 
its berries. What sets Saperavi apart is its strikingly light pink juice, a d eparture from the norm 
among red grape varieties, lending it a distinct character.  

This versatile grape finds its place in the creation of premium wines in both European and 
Kakhetian styles. Saperavi demonstrates its prowess in producing an array of wines, spanning 
from table to dessert, fortified to base wines for red sparkling varieti es. Typically boasting an 
alcohol content of 10 -13%, dry Saperavi wines unveil a rich, deep garnet hue alongside 
pronounced tannins. Their bouquet strikes a balance between fruity notes and creamy 
undertones, with a notable acidity.  

Saperavi wines complement meat dishes and spicy cheeses excellently, owing to their robust 
tannins. Their aging potential is impressive, with the best qualities revealing themselves after 
aging for anywhere between 4 to 30 years, and in some cases, retaini ng their character for up 
to 50 years. 

Comparing Saperavi with Cabernet Sauvignon unveils some similarities yet distinct 
differences. Both are dark -skinned grape varieties celebrated for their intense color and 
tannic structure. However, Saperavi wines tend to boast darker fruit flavors and a p ronounced 
spiciness, setting them apart from the blackcurrant and herbal notes commonly associated 
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with Cabernet Sauvignon. Saperavi's singular profile offers a bold and deep expression, 
distinguishing it as a wine of unique character.  

Ruby Magaracha  is another versatile grape variety. Cluster composition, %: berries - 96.5, 
crests - 3.5. Juice yield is 71.2%. Ruby Magaracha accumulates sugar well. In Crimea, the 
average sugar content over several years is 19 -24.5 g/100 ml, acidity is 5.3 -9 g/l.  

The grapes are used to produce high -quality red table and dessert wines, as well as blended 
wine materials and juices, consumed fresh. The dessert wine received high tasting scores.  

To make wine, grapes are harvested at a sugar content of no less than 20%, crushed with 
cluster separation. Wine materials are prepared by fermentation of the must with a floating 
"cap" with stirring 3 -4 times a day. In case of insufficient extractability after fermentation, the 
wine is aged on the lees for no more than 3 -6 days. Aged for 3 years: initially in barrels, then 
in oak barrels in cellars at a temperature of 14 °.ξ18°C with frequent top -ups. In the first year, 
leveling or blending, gluing, and col d treatment are carried out. All operations are 
accompanied by sulfiting with SO2 up to 20 mg/dm3. In the second and third years, 1 -2 
racking with a small amount of sulfite is carried out. Hot bottling is recommended at a 
temperature of 55 °.ξ60°C. 

Ruby Magaracha is primarily harvested in Ukraine. This versatile grape variety is utilized by 
various wineries to create high -quality red table wines, dessert wines, blended wine 
materials, and juices.  

Kefesiya,  an indigenous high -yielding grape variety of late ripening, is renowned for its 
contribution to the production of red wines. Its name originates from the historical Crimean 
Tatar name for Feodosia - Kefe, where this variety was traditionally cultivated.  

Kefesiya is drought -resistant and frost -resistant compared to the Saperavi variety. The frost -
resistant variety "Kefesiya Magaracha" has been developed based on Kefesiya and the 
indigenous variety "Iphigenia" by the Magarach Institute of Viticulture and Wi nemaking. 
Kefesiya is classified as a late ripening variety.  

Its dark blue (black) berries with 2 -4 large seeds have moderately thick skin and are covered 
with a dense waxy coating. Small seedless berries are also formed in clusters to varying 
degrees. The flesh is juicy, melting, with a typical fresh -sweet taste an d a slight astringency. 
The pedicle after berry detachment is almost colorless. The pulp and juice content in cluster 
berries ranges from 83.8 to 85.5%. After detachment from the bush at a sufficient air 
temperature, the berries tend to wilt and turn into raisins, making Kefesiya suitable for the 
production of raisin wine.  

In the late 19th century, Kefesiya was designated for the production of sweet wines, while dry 
wines from this grape variety began to be made relatively late.  

Kefesiya is distinguished by its rich and complex organoleptic profile. It features prominent 
fruit tones such as cherry, blackcurrant, plum, and mulberry, complemented by delicate floral 
notes of violet, rosehip, and asparagus. The spice tones include hin ts of ginger, green 
Bulgarian pepper, and aromatic pepper, adding depth and intrigue. Barrel aging further 
enhances its character, introducing nuances of vanilla, smoke, and cigar humidor. With 
significant aeration, mono -varietal wines from Kefesiya develo p subtle shades of bark, 
leather, and moss, showcasing its sophisticated and evolving nature.  
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Jupiter  is a seedless grape variety that matures early and thrives on medium -sized bushes. 
Its clusters are medium in size, weighing between 300 -600 grams. The large berries, 
weighing 4 -5 grams each, turn from red to blue -red when fully ripe. The flesh is juicy a nd 
meaty, with a delightful muscat aroma. Thin but sturdy skin . Occasionally showing 
rudimentary seeds. Jupiter's sugar accumulation can reach up to 21%, and it boasts high yields 
of 200 -250 centners per hectare. The berries are resistant to crackin g, and the variety shows 
moderate resistance to fungal diseases and increased frost tolerance down to -27°C. 

Livadi Black  is a mid-early ripening grape variety, ready for harvest within 130 -140 days from 
the first leaf. Developed by the Ukrainian Magarach Institute, this variety boasts moderate 
vine growth and excellent cane ripening.  

The variety is field -resistant to downy mildew, gray rot, and powdery mildew. Initially 
cultivated in Crimea, its cultivation has expanded due to its resilience to temperatures as low 
as -25°C and higher drought tolerance compared to lack of sunlight.  

The combination of sugar and acidity levels, rich color, and muscat aroma makes Livadi Black 
an excellent choice for producing high -quality, light, and harmonious dessert wines with 
notes of muscat, chocolate, and prunes . Yanchyn Hills, a craft winery from Lviv, is one of the 
esteemed producers offering exquisite Livadi Black wine.  

Olympiysky grapes produce wines with a balanced combination of red fruit flavors like 
cherries and strawberries, along with subtle herbal undertones. They can be compared to 
Merlot for their soft tannins and Sangiovese for their bright acidity.  

Kyshmysh Holodryhy  grapes are characterized by their crisp acidity and vibrant red fruit 
flavors, such as cranberries and pomegranates. They share similarities with Pinot Noir for their 
lighter body and Gamay for their refreshing acidity.  

Ayvaz grapes offer a unique combination of flavors, including ripe plums, blackberries, and a 
touch of floral notes. They can be likened to Zinfandel for their jammy fruit character and 
Syrah for their spicy finish.  

Jupiter  grapes produce wines with intense flavors of blackberries, cherries, and a hint of 
tobacco. They have similarities to Cabernet Franc for their herbal notes and Petit Verdot for 
their deep color and structure.  

Rubin Golodryhy  grapes produce wines with a velvety texture and flavors of ripe red berries, 
plum, and a hint of vanilla. They share similarities with Merlot for their soft tannins and 
Grenache for their fruit -forward profile.  

Regent  grapes offer flavors of ripe berries, cherries, and a hint of pepper. They can be 
compared to Syrah for their spicy notes and Tempranillo for their balanced acidity.  

Pinotin  grapes produce wines with a velvety texture and flavors of dark cherries, plums, and 
a hint of earthiness. They share similarities with Pinot Noir for their elegance and Merlot for 
their soft tannins.  

Black Pearl  grapes offer flavors of ripe berries, plums, and a hint of spice. They share 
characteristics with Merlot for their soft tannins and Grenache for their fruity profile.  
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PG-116 grapes produce wines with a smooth texture and flavors of red currants, raspberries, 
and a hint of cedar. They can be compared to Pinot Noir for their elegance and Cabernet 
Franc for their herbal notes.  

Krasen  grapes yield wines with intense flavors of black cherries, currants, and a touch of 
chocolate. They share similarities with Merlot for their ripe fruit character and Cabernet 
Sauvignon for their structure.  

Monarch  grapes yield wines with bold flavors of blackberries, plums, and a hint of vanilla. 
They can be likened to Merlot for their soft tannins and Cabernet Sauvignon for their structure.  
Monarch ripens in the mid -season. It was created in 1988 through the crossbreeding of Solaris 
and Dornfelder at the State Viticulture Institute in Freiburg, Germany. The clusters are 
medium -sized and moderately dense, with dark blue, round, medium -sized berries. Its sugar 
accumulation is somewhat lower than Pinot Noir.  

Wines made from Monarch grapes are red, extractive, fruity, and rich in tannins, offering a 
robust and flavorful profile. This variety is celebrated for its resilience and the high quality of 
wine it produces, making it a valuable addition to vineyards aim ing for excellence in red wine 
production.  

Description of the Ukrainian White Grape Varieties  

From traditional, indigenous varieties to internationally recognized grapes, Ukrainian white 
wines are known for their distinct flavors, aromatic profiles, and versatility. This section offers 
an overview of the most prominent white grape varieties grown a cross Ukraine, highlighting 
their unique characteristics and the exceptional wines they produce.  

Telti -kuruk  is a Ukrainian indigenous white grape variety that has been cultivated in the 
Odesa region for several centuries. Its name, derived from Turkish, translates to "fox's tail," a 
nod to the grape's unusual cluster shape. This autochthonous variety is primari ly grown in the 
Odesa and Kherson regions. Telti -kuruk is utilized for producing dry wines as well as base 
wine for sparkling varieties. The young wine made from Telti -kuruk grapes has a light straw 
color with a golden hue. It boasts a vibrant, floral -honey aroma and a taste characterized by 
good acidity and notes of white fruits. The overall profile is harmonious, pleasant, and full -
bodied.  

Rkatsiteli (from Georgian "red horn") is a white grape variety and also a type of wine produced 
from this grape. Originating from Kakheti, a region in Western Georgia, it is akin to the Saperavi 
variety. Rkatsiteli is a technical grape variety used for producing vari ous types of wine. In 
Ukraine, it is one of the prevalent technical grape varieties, particularly in Crimea, where it 
occupies 30.3% of the vineyard area.  

In the United States, after World War II, this grape variety was cultivated and adapted to the 
local conditions on the East Coast by Konstantin Frank, an eminent American breeder and 
winemaker originally from Odesa.  

Rkatsiteli is used to make white wines of both European and Kakhetian styles wine, as well as 
fortified and dessert wines. It is utilized for producing both single -varietal and blended wines. 
Additionally, Rkatsiteli grapes are used to produce wine materia ls for brandy spirits and juices.  

Rkatsiteli vs. Sauvignon Blanc:  While both Rkatsiteli and Sauvignon Blanc are known for their 
high acidity and citrusy flavors, Rkatsiteli often exhibits a broader, more textural palate with 



 
 

 

 

 

 

Page 23 of 157 
 

 

additional notes of honey and spice. Sauvignon Blanc, on the other hand, tends to be more 
herbaceous, with prominent aromas of grass, green bell pepper, and gooseberry.  

Sukholimansky White  grapes offer flavors of ripe peaches, apricots, and a hint of honey. They 
can be likened to Viognier for their rich texture and Gewürztraminer for their floral aromatics.  

Aligoté , a French  grape variety, flourishes in Ukraine's Black Sea Coast region, where the 
maritime climate and limestone -rich soils provide optimal conditions for its cultivation. With 
its delicate floral aromas and vibrant acidity, Aligoté lends itself to the production o f elegant 
white wines with subtle nuances of green apple and citrus. Ukrainian winemakers employ 
traditional techniques such as stainless -steel fermentation and minimal oak aging to preserve 
Aligoté's delicate flavors, resulting in wines that are both crisp and expressive.  They share 
similarities with Grüner Veltliner for their crispness and Chardonnay for their versatility.   

Aligoté vs. Chardonnay: Aligoté and Chardonnay are both white grape varieties appreciated 
for their versatility and ability to express terroir. Aligoté wines typically have higher acidity and 
lighter body compared to Chardonnay, which often showcases richer fruit flavors and 
creamier texture from oak aging. Aligoté's citrusy and floral characteristics contrast with 
Chardonnay's more tropical fruit and buttery notes.  

Johanniter  grapes offer flavors of ripe stone fruits, such as peaches and apricots, along with 
a touch of floral and citrus notes. They can be compared to Viognier for their aromatic profile 
and Riesling for their acidity.  

Solaris  grapes yield wines with refreshing acidity and flavors of tropical fruits, such as 
pineapple and mango, with a hint of citrus. They share characteristics with Sauvignon Blanc 
for their tropical notes and Chardonnay for their acidity.  

Muscaris grapes produce wines with floral aromas and flavors of white peaches, 
honeysuckle, and a hint of spice. They can be likened to Muscat for their aromatic profile and 
Chenin Blanc for their acidity.  

Citron Magaracha ΩϔɗʿˌˊˈˇˇʿˀϔɋʳʶʳˊʳˑʳϔűƑϔôƄǀģűƑűģƑΩϔűǈϔģϔņűǈǔűƑťǜűǈŬŌņϔťǀģƽŌϔǳģǀűŌǔǺϔ
celebrated for its early to mid -term ripening. With vines of moderate to above -average vigor, 
this variety features dual -sex flowers and produces cylindrical -conical or conical clusters, 
each weighing between 300 to 400 grams. Its medium -sized, round berries exhibit hues of 
greenish -yellow and yellow, with a thin yet sturdy skin enveloping its succulent flesh. Citron 
Magaracha offers a harmonious taste profile, delivering a distinct citron -muscat aroma, 
complemented by sugar content ranging from 25 to 27% and acidity between 5 to 7 g/L.  

Renowned for its resistance to mildew, powdery mildew, and gray rot, as well as its tolerance 
to phylloxera, Citron Magarach can endure temperatures as low as -25°C.  

Since its introduction into the Register of Plant Varieties for Industrial Cultivation in Ukraine in 
2002, Citron Magarach has continued to captivate wine enthusiasts with its exceptional 
qualities. Various wineries in Ukraine, including those in Lviv and other regions, have 
embraced this variety, producing wines that highlight its unique flavor profile and aromatic 
richness. 

Chershegi Fuszeres Ωϔƚǀϔ:ǈŌǀǈȄŌťűϔŤǫǈȄŌǀŌǈϔűƑϔfǜƑťģǀűģƑΩϔŌƏŌǀťŌǈϔģǈϔģϔǔŌĿŬƑűĿģƇϔǴŬűǔŌϔťǀģƽŌϔ
variety originating from Hungary. Developed in 1960 by breeder Károly Bakonyi through the 
crossing of Irsai Oliver and Traminer Rosa varieties, its name translates to "spicy Chershegi " 
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from Hungarian. Conceived to withstand cold winters and ripen swiftly, it was tailored for the 
northern regions of Hungary, characterized by shorter autumns and colder winters. Is  grown 
in Ukraine, particularly in Transcarpathia, notably at the Chizay win ery. Exhibiting moderate 
vine vigor, Chershegi Fuszeres yields moderate to high quantities of clusters, characterized 
by a weight of 150 -180 grams or more, adorned with "shoulders." Its small, round berries, 
measuring 14x14 mm, boast a rosy hue reminiscent  of Traminer berries. With sugar content 
ranging from 17 to 20% and acidity higher than average, it displays resilience to frost but 
vulnerability to drought. Utilized in the production of both dry varietal and blended wines, its 
bouquet exudes aromas of s pices, flowers, and summer fruits, leading to a vivid, fruity -spicy 
taste profile underscored by bitterness, apricot tones, and a pleasing acidity.  

Golubok , developed by the V.E. Tairov Institute of Viticulture and Winemaking, is a technical 
grape variety renowned for its versatility and robustness. The medium -sized clusters are 
conical or cylindrical -conical, sometimes with a wing, and feature a moderate de nsity. The 
berries are round, black, and covered with a thick waxy bloom. Despite their delicate skin, 
they are durable, with juicy flesh and intensely colored juice. The flavor is straightforward yet 
pleasant, offering hints of blackcurrant and pop py seeds. At full ripeness, the juice achieves 
a sugar content of 21 -23% and an acidity of 6-8 g/l.  

Golubok boasts a high yield, reaching up to 114 centners per hectare. The shoots from 
replacement buds are fruitful, compensating for any loss due to the death of central buds. 
This early -ripening variety is rich in anthocyanins and tannins, making it a po pular choice for 
blending to enhance color. Wines made from pure Golubok grapes are deeply colored with 
strong tannins and slightly elevated acidity, featuring flavors of blackcurrant, poppy, and 
blueberry with woody undertones. While the initial taste mig ht have grassy notes, these 
transform and mellow with aging. Delayed harvests can yield high -quality dessert wines, such 
as Cahors, demonstrating Golubok's potential for both table and dessert wines with excellent 
aging potential.  

Furmint , a grape variety rooted in the Black Sea basin, is celebrated for producing exquisite 
white wines. Cultivated in Italy, Hungary, Romania, Serbia, and Ukraine's Zakarpattia region 
(notably by Chateau Chizay), Furmint vines exhibit moderate growth. The leav es are medium 
to large, wedge -shaped, and typically five -lobed, with a downy underside. Its clusters are 
medium -sized and cylindrical, bearing round, yellowish -green berries. The yield of Furmint is 
highly variable, influenced by environmental condi tions, and it is prone to shedding flowers 
and berries. This late -ripening variety is susceptible to several diseases (oidium, bacterial 
cancer, gray rot) and pests (phylloxera, grapevine moth).  

DNA analysis reveals that Furmint is a cross between Gouais Blanc (Heunisch Weiss) and an 
unknown Hungarian variety. It is the cornerstone for producing Tokaji -style dessert wines. 
Due to its widespread cultivation, Furmint is known by various names, inclu ding Tokay, Gras 
ņŌϔ:ƚǔƑģǀűΩϔíƚƄģǺϔ_ǀƚǈΩϔÕƚƏģťǀģǈǈΩϔ^ǜǀƏűƑǔϔĜƚƇǔǺΩϔãűƽƚƑΩϔģƑņϔ§ƚǈƇŌǀήϔ 

Jupiter  is a seedless grape variety that matures early and thrives on medium -sized bushes. 
Its clusters are medium in size, weighing between 300 -600 grams. The large berries, 
weighing 4 -5 grams each, turn from red to blue -red when fully ripe. The flesh is juicy a nd 
meaty, with a delightful muscat aroma. Jupiter's sugar accumulation can reach up to 21%, and 
it boasts high yields of 200 -250 centners per hectare. The berries are resistant to cracking, 
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and the variety shows moderate resistance to fungal diseases and increased frost tolerance 
down to -27°C. 

fĤǀǈƇŌǳŌƇǫΩ also known as Lipovina in Ukrainian and Lindenblättriger in German, translates to 
"lime leaf" due to its foliage shape. Originating from the Tisza -Danube lowland, it is primarily 
grown in Hungary and Slovakia. Alongside Furmint, it forms the backbone of t he highly 
aromatic and sweet Tokaji wines. There are also small plantings in Crimea and Zakarpattia, 
producing Tokaji -style wines.  

fĤǀǈƇŌǳŌƇǫϔťǀģƽŌǈϔģǀŌϔņűǈǔűƑťǜűǈŬŌņϔľǺϔǔŬŌűǀϔĿƇģǈǈűĿϔģǀƚƏģǈϔƚŤϔƇűƑņŌƑϔŬƚƑŌǺΩϔģƑűǈŌΩϔģƑņϔǈƽűĿŌǈήϔ
In Slovak regions, the wines tend to be less aromatic but exhibit noticeable mineral notes. 
This variety's unique profile makes it a cherished component in the world of sweet, aromatic 
wines, highlighting its significant role in the Tokaji wine tradition.  

Zagrey  is a mid-late ripening grape variety developed by the Tairov Institute through the 
crossbreeding of Ovidiopolsky and Pink Muscat. With moderate growth vigor, Zagrey vines 
exhibit excellent maturation and high winter hardiness, enduring temperatures as low  as -23 
to -25°C. Yielding up to 150 centners per hectare, its medium -sized clusters are cylindrical -
conical, occasionally with a wing, and of medium density. The berries are also medium -sized, 
weighing around 1.6 grams, and round with a white hue.  

The grapes offer a pleasant taste, with juice containing 18 grams of sugar per 100 cm³ and an 
acidity level of 8.6 g/dm³. This variety is particularly suitable for crafting premium white table 
wines. 

Yarylo , a name rooted in Slavic mythology, symbolizes a young bright deity associated with 
the sun, representing growth and vitality. Created at the National Scientific Center "Institute 
of Viticulture and Winemaking named after V.E. Tairov," Yarylo emerged from  the 
hybridization of the Hungarian Göcsei zamatos and the Ukrainian Rodnichok varieties in 1991.  

Early ripening, Yarylo is harvested in the Odessa region in the second half of August, with 
sugar levels at 200 -220 g/dm³ and titratable acidity at 6 g/dm³. Yarylo is relatively resistant 
to fungal diseases and withstands temperatures down to -24°C. 

The clusters are medium -sized, cylindrical -conical, and loose. The berries are medium, 
round, and matte -amber in color, with a thin skin and juicy flesh. The flavor is pleasant, 
featuring a rich muscat -citron aroma. Yarylo yields around 15 tons per hectare  and is well -
suited for transportation.  

Wines produced from Yarylo grapes are characterized by exotic fruit aromas of mango and 
lychee, and a smooth acidity. The taste is harmonious, rich, and balanced, making it an 
excellent accompaniment to lean meats, poultry, seafood, mild cheeses, and light  desserts. 

Livadi Black  is a mid-early ripening grape variety, ready for harvest within 130 -140 days from 
the first leaf. Developed by the Ukrainian Magarach Institute, this variety boasts moderate 
vine growth and excellent cane ripening.  

Livadi Black produces an impressive yield of 110 -150 centners per hectare. The variety is field -
resistant to downy mildew, gray rot, and powdery mildew. Initially cultivated exclusively in 
Crimea, its cultivation has expanded due to its resilience to tempe ratures as low as -25°C and 
higher drought tolerance compared to lack of sunlight. Its phylloxera resistance is still under 
examination.  
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The combination of sugar and acidity levels, rich color, and muscat aroma makes Livadi Black 
an excellent choice for producing high -quality, light, and harmonious dessert wines with 
notes of muscat, chocolate, and prunes. A crucial aspect for viticulturist s is that prolonged 
berry ripening on the vine can reduce sugar and acidity levels, and the berries may detach 
easily once ripe. Therefore, timely harvesting is essential to maintain the grape's flavor and 
the cluster's appearance. Yanchyn Hills, a craft w inery from Lviv, is one of the esteemed 
producers offering exquisite Livadi Black wine.  

Chapter 4: Wine Production Process es in Ukraine  

With a legacy stretching back to the 4th century BCE, Ukraine's winemaking journey is both 
storied and resilient. Boasting vast vineyard expanses of 400,000 hectares, the country held 
a prominent position in the Soviet Union, ranking first in vineyard acre age and second in wine 
production. However, this illustrious past has faced challenges and transformations over time.  

The wine industry in Ukraine faced a significant setback during the "anti -alcohol campaign," 
leading to the destruction of 80,000 hectares of vineyards. Despite this adversity, as of 2021, 
Ukraine hosts around 266 industrial grape and wine production facil ities, including 125 
wineries and 29 small -scale grape and wine producers . 

Recent shifts in climate patterns have expanded Ukraine's viticultural landscape, extending it 
northward to encompass nearly the entire country. This expansion into 15 additional regions 
presents a promising opportunity for further exploration and cultivation of grape varieties 
adapted to these evolving climatic conditions.  

With Ukraine's candidacy for EU membership, there are new prospects for the agricultural 
sector, including viticulture and winemaking. The alignment of Ukrainian legislation with EU 
regulations, as outlined in the Association Agreement, offers avenues for growth and 
adaptation to European standards.  

As Ukraine navigates its wine production journey, it remains poised for growth and innovation, 
adapting to changing market dynamics while maintaining its rich heritage and tradition in 
winemaking.  

Overview of harvesting, fermentation, aging, and bottling processes  

The wine production process in Ukraine is a seamless blend of centuries -old traditions and 
cutting -edge technology. Here's an overview of the key stages:  

Planting Vines  

Modern Ukrainian vineyards primarily utilize hydro -borers like the GB -35, which are attached 
to tractors, for planting vines. This method allows simultaneous watering and fertilization of 
the saplings. In many Western European vineyards, advanced vine plan ting mechanisms with 
GPS navigation for precise row alignment are commonly used, setting a standard that 
Ukrainian producers are increasingly adopting.  

Harvesting  

The wine production process begins with the careful selection and harvesting of grapes, a 
crucial step that sets the foundation for the quality of the final product. In Ukraine, harvesting 



 
 

 

 

 

 

Page 27 of 157 
 

 

typically takes place in late summer to early autumn, when the grapes have reached optimal 
ripeness. Traditional methods involve hand -picking grapes, allowing for meticulous sorting 
to ensure only the highest quality fruit is used. However, modern wineries  may also utilize 
mechanical harvesters for efficiency, particularly in larger vineyards.  

Initial Grape Processing  

Upon arrival at the winery, grapes are placed on a conveyor where leaves and debris are 
removed. They then pass through a destemming machine, which separates the berries from 
the grape stems. Most modern wineries use specialized presses to crush the grapes , 
producing two fractions: must and pomace. Must is the grape juice with pulp, while pomace 
consists of the skins, seeds, and stem remnants. The subsequent steps depend on whether 
the wine being produced is red or white.  

Extracting Color from Must  

For red wine, the must needs to be in contact with the colored grape skins for a period, a 
process known as maceration. This allows the extraction of pigments and tannins. Tannins, 
which are naturally occurring compounds in plants, give red wine its characteristic 
astringency, similar to the bitterness of strong tea or the taste of an unripe persimmon. The 
duration of maceration influences the wine's color intensity and astringency. For white wines, 
maceration is brief and occurs at low temperatures before fermentation, whereas red wines 
undergo longer maceration during fermentation at higher temperatures.  

Fermentation  

After harvesting, the grapes are gently crushed to release their juice, which undergoes 
fermentation to transform sugars into alcohol. Traditional fermentation techniques often 
involve the use of indigenous yeast strains naturally present on the grape skin s, contributing 
to the unique flavor profile of the wine. However, modern wineries may also employ cultured 
yeasts to control fermentation and achieve specific flavor characteristics. Fermentation 
vessels range from traditional oak barrels to stainless ste el tanks, each imparting its nuances 
to the final wine.  

Aging  

Following fermentation, the wine may undergo aging to enhance its complexity and 
character. Ukrainian winemakers employ various aging techniques, including oak barrel aging 
and stainless-steel  tank aging, depending on the desired style of the wine. Oak barrels, 
sourced from both local and international forests, impart flavors of vanilla, spice, and toast to 
the wine, while stainless steel tanks preserve the wine's freshness and fruitiness. The duration 
of aging varies depending on the grape variety and wine  style, with some wines aged for 
several months to several years before bottling.  

Clarification  

Clarification involves removing suspended particles that form during aging, which can cloud 
the wine. This can be achieved through chemical treatment with adsorbents or mechanical 
filtration.  
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Bottling  

Once the wine has reached its desired level of maturity, it is carefully filtered, clarified, and 
bottled to preserve its integrity and flavor. Ukrainian wineries utilize state -of-the-art bottling 
equipment to ensure consistency and precision in the bottli ng process. Each bottle is 
meticulously sealed with a cork or screw cap, ready to be enjoyed by wine enthusiasts around 
the world.  

Sustainability Practices and Organic Wine Production  

In recent years, there has been a growing emphasis on sustainability and organic wine 
production in Ukraine. While traditional winemaking techniques inherently promote 
sustainability by respecting the land and its resources, modern wineries are increasingl y 
adopting eco -friendly practices such as organic farming, biodiversity conservation, and 
energy -efficient production methods. Organic wine production involves avoiding the use of 
synthetic pesticides, herbicides, and fertilizers, instead relying on natura l methods to promote 
soil health and grape vitality. While these techniques are briefly mentioned, their detailed 
implementation varies among wineries and is continuously evolving to meet the demands of 
environmentally conscious consumers.  

The wine production process in Ukraine seamlessly integrates traditional and modern 
techniques to create wines of exceptional quality and character. From the careful selection 
of grapes to the meticulous aging and bottling of wines, Ukrainian winemakers ar e dedicated 
to preserving the country's winemaking heritage while embracing innovation and 
sustainability for the future.  

Craft Wine Production in Ukraine  

Craft wine production in Ukraine has long been stifled by a regulatory system that imposes 
uniform rules on all alcohol producers, regardless of their size. This one -size-fits-all approach 
means that small family wineries face the same stringent requiremen ts as large-scale 
producers, often without the financial or legal resources to comply fully. Consequently, the 
craft alcohol market remained minimal for many years, burdened by high production costs 
and significant entry barriers imposed by the state.  

The term "craft" often evokes images of small -scale, niche production, and indeed, Ukraine's 
craft wine sector was once almost invisible on the market. However, recent changes have 
begun to shift this narrative. Supermarket shelves that were once dominated  by imported 
wines are now showcasing more local craft products.  

In 2013, Ukraine had about 100 small -scale winemakers. Over the next decade, this number 
dropped to 26, with vineyard areas shrinking to 26,000 hectares compared to the European 
Union's 3.2 million hectares dedicated to wine production. By 2020, the EU had  2.2 million 
vineyards, most of which were very small, with 83.3% being less than 1 hectare in size.  

Globally, the craft wine market was valued at $35.39 billion in 2019 and is projected to reach 
$48.77 billion by 2027. The craft beer market, valued at $93.69 billion in 2021, is expected to 
grow to $243.15 billion by 2030. Despite these promising figures,  Ukraine's export potential 
remains significantly lower than that of its European neighbors. The presence of Ukrainian 
brands on international shelves is often achieved in spite of, rather than because of, state 
support.  
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Recent Regulatory Changes  

For a long time, small enterprises producing craft products operated under a regulatory 
environment characterized by misunderstanding and rigidity from state regulators. Instead of 
adopting progressive tax or licensing systems and simplified procedures, th e state 
maintained a stringent regime.  

However, the past two years have seen significant regulatory shifts. The 2023 law introduced 
several key changes:  

¶ The lengthy and bureaucratic licensing process has been replaced with a simple 
application system. Producers now need only submit an application and proof of annual 
license fee payment.  

¶ Reporting requirements have been simplified to an annual basis instead of monthly.  
¶ Producers can now use both their own raw materials and purchase additional supplies for 

wine production.  

These changes represent a tectonic shift in the regulatory landscape, offering hope for a 
more dynamic and competitive craft wine industry in Ukraine.  

Related Production: Bottles, Barrels, Corks  

The Ukrainian wine industry has spurred the growth of various ancillary businesses, including 
the production of bottles, barrels, and corks. These companies manufacture hundreds of 
millions of these products and export them worldwide.  

Oak Barrel Production  

ČŬŌƑϔǺƚǜϔŌƑƁƚǺϔģϔťƇģǈǈϔƚŤϔ^ǀŌƑĿŬϔǴűƑŌϔƚǀϔĿƚťƑģĿΩϔűǔόǈϔƇűƄŌƇǺϔģťŌņϔűƑϔģƑϔƚģƄϔľģǀǀŌƇϔƏģņŌϔŤǀƚƏϔ
Ukrainian materials. The production of barrels, bottles, corks, and other components in 
Ukraine forms a robust ecosystem of businesses with a global market reach.  

Olpol  is a standout company in this sector. Founded by French partners, Olpol employs a few 
dozen specialists and uses French barrel -making technologies. Annually, the company 
produces around 3,000 barrels, with 95% exported to France, the USA, Scotland, Spain,  China, 
Australia, and other countries. The staves used in Olpol barrels are aged for a minimum of 
two years before being crafted into barrels. The company also produces custom barrels by 
mixing different types of oak (Ukrainian, French, Slovak), inco rporating other woods, and 
reconditioning old barrels from France, South Africa, and Scotland.  

Further west, in Khust, Wood International  specializes in Ukrainian oak stave production. A 
significant portion of their staves is sold to Bordeaux, Burgundy, and Cognac in France, where 
they are turned into barrels and shipped worldwide, including back to Ukraine. Employing 
120 people, Wood Inter ƑģǔűƚƑģƇόǈϔǔǜǀƑƚǳŌǀϔŬģǈϔťǀƚǴƑϔǈűťƑűŤűĿģƑǔƇǺΩϔŤǀƚƏϔ͋͆ϔƏűƇƇűƚƑϔô fϔűƑϔ͆̈́͆ͅϔ
to 215 million UAH in the first half of 2023. They also produce oak alternatives such as staves, 
chips, and liquid oak extract under the Bous inage brand, which currently accounts for 1% of 
their turnover but has substantial growth potential.  

Wine Cork Production  

In southern Ukraine, the Odessa Cork Plant ΩϔŤƚǀƏŌǀƇǺϔƄƑƚǴƑϔģǈϔω×ǜģƇűǔǺϔÕƇǜǈϔàŌǀǳűĿŌΩϊϔŬģǈϔ
been expanding cork production for 20 years using Portuguese technologies. Annually, they 
produce 150 million corks, supplying markets in Ukraine, Moldova, Georgia, Bulgaria, 
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Slovenia, the Dominican Republic, and beyond. The company manufactures various corks, 
from solid one -piece corks to agglomerated ones made from cork waste. Their clients 
include not only wineries but also producers of various spirits, to whom they offer ad ditional 
services like branding and plastic caps.  

Vine Plant Production  

Another critical aspect of the wine -related industry in Ukraine is the production of grapevine 
saplings. The number of certified producers has dwindled from 40 in 2000 to just two in 2022: 
the Tairov Institute of Viticulture and Winemaking and the company "Vinograd Odessa." The 
latter maintains a nursery with over 1,000 varieties and sells saplings both domestically and 
internationally. Although annual sales have dropped by 80%, having local nurseries remains 
crucial for preserving valuable local and indige nous grape varieties.  

Wine Bottle Production  

Wine bottles are produced at several facilities in Ukraine, including one of the largest at 
Vetropack  in Hostomel. After being damaged by Russian missile strikes in 2022, the plant 
resumed operations in May 2023. Before the attack, the plant employed 800 people and 
produced 2,500 types of glassware, serving as the primary supplier for many Ukrainian 
winema kers. The disruption in production caused a significant increase in bottle prices, with 
costs rising four to five times compared to pre -attack levels. Vet ropack also serves other 
industries, including medical glassware and containers for food and beverages.  

Impact of the War  

The onset of the full -scale invasion significantly affected Ukrainian wineries, with many 
vineyards, warehouses, and production facilities either occupied or destroyed. Vineyards 
have been damaged by artillery shelling or mined, warehouses obliterated by m issile strikes, 
and collections looted.  

Olivia Winery and Tairov  ̍Winery, located on the Dnipro -Bug estuary near the frontline, could 
only assess their losses after four months when Russian forces were pushed back. 
Approximately 585 hectares of their vineyards were hit by cluster munitions, making future 
cultivation unl ikely. 

Falkon Winery in Mykolaiv region lost part of its vineyards to shelling and had their land mined 
five times, necessitating repeated demining efforts to continue operations.  

Prince Trubetskoy Winery in Kherson region also suffered severe losses. Their vineyards 
remain mined and under constant shelling. Additionally, the largest wine collection in Ukraine, 
amassed since 1958, was stolen by Russian forces. Near Kyiv, a warehouse  containing 32,000 
bottles of wine was destroyed by a missile strike.  

Graevo Winery, a small and relatively new company, previously sourced grapes from 
Kherson region and established its own vineyards near Zaporizhzhia Nuclear Power Plant, a 
region still under occupation.  

Art Winery (formerly Artemivsk Champagne Wine Factory) experienced massive losses with 
its premises in Bakhmut destroyed. However, they managed to relocate production to Odesa 
region and continue their operations.  
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Conclusion  

The Ukrainian wine industry, marked by its unique craft production and vibrant ecosystem of 
auxiliary businesses, has faced substantial challenges and transformations. Historically 
hindered by rigid regulatory frameworks, the craft wine sector has shown re silience, 
gradually carving out a space on supermarket shelves and in global markets. Despite this, 
Ukrainian winemakers still grapple with significant barriers compared to their European 
counterparts, which stifles their growth and export potential.  

Supporting industries, including the production of bottles, barrels, and corks, have thrived, 
contributing significantly to the global supply chain. Companies like Olpol and Wood 
International exemplify the innovative spirit and international reach of Ukra inian 
craftsmanship. Meanwhile, efforts to maintain and develop grapevine nurseries underscore 
the foundational importance of quality viticulture in sustaining the industry.  

The recent war has inflicted severe damage on the wine sector, with many vineyards, 
facilities, and collections suffering from occupation, shelling, and looting. Despite these 
adversities, Ukrainian winemakers demonstrate remarkable perseverance, as seen i n the 
relocation efforts of Art Winery and the ongoing production amidst minefields by Falkon 
Winery.  

As the industry continues to navigate these trials, the resilience and innovation of Ukrainian 
winemakers remain a testament to their enduring spirit. With continued support and adaptive 
strategies, there is potential for a robust revival and further integ ration of Ukrainian wines into 
the global market.  

Chapter 5: Dessert Wines & Specialties  

Dessert Wines  

Dessert wines are distinguished from fortified wines by their lower alcohol content and higher 
sugar content. They are fortified at the beginning of fermentation. In sweet dessert wines, the 
alcohol by volume is typically around 16 -17%, with sugar concentrations ranging from 12 -19 
g/cm³, while in dessert liqueurs, the alcohol content ranges from 12 -17%, with sugar levels 
exceeding 21 g/cm³.  

A distinctive feature of dessert wine production is the maceration of the must with the pulp 
for 6 -48 hours. To expedite the extraction process of aromatic and other extractive 
compounds, the pulp is mixed and heated to 60 °C. After the introduction of pure yeast 
culture, the must undergoes fermentation, which is halted by fortification.  

Dessert wines encompass various types, including white, rosé, and red dessert wines; white, 
rosé, violet, and black muscats; tokaji; and malaga. Dessert white, rosé, and red wines are 
produced in both sweet and liqueur styles. In Ukraine, premium red desse rt wines (such as 
Bastardo Masandra and Zolote Pole) and white dessert wines (like Sonechna Dolyna and 
Talisman), as well as ordinary red (e.g., Izabella, Chervona Troyanda), white (e.g., Sontse v 
Kelysi), and rosé (e.g., Legenda) wines, are crafted.  

White, rosé, and red sweet and liqueur wines feature delicate varietal aromas and original 
varietal bouquets, showcasing hints of roses, citrus fruits, quinces, blackcurrant jam, 
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chocolate, and more, with a full, harmonious taste. Liqueur dessert wines distinguish 
themselves from sweet wines with greater extractiveness due to their higher sugar content, 
density, and viscosity.  

Fortified Wines: Port, Sherry, and Madeira  

Ukraine's winemaking tradition spans centuries, encompassing a diverse range of styles and 
flavors. Among the country's offerings are fortified wines, including variations inspired by 
iconic styles such as Port, Sherry, and Madeira. While these fortified w ines have roots in 
European traditions, Ukrainian winemakers have put their own unique spin on them, 
harnessing local terroir and grape varieties to create distinctive and memorable expressions.   

Port  

Among the array of fortified wines, Port stands as a prominent example. Originating from 
Portugal's Douro Valley, Port wine is meticulously crafted from select grape varieties grown 
along the river's upper reaches. What distinguishes Port is the suspension  of fermentation 
through the addition of brandy, resulting in residual sugars that contribute to its distinctive 
sweetness. Often, Port wines are masterfully blended from different vintages, with some 
reaching peak maturity after aging for up to half a cen tury. 

In the production of Port -style wines, the extraction of aromatic compounds plays a pivotal 
role. This is achieved through maceration or by heating the grape must, a process known as 
"portization." In Ukraine, a country steeped in winemaking tradition, a v ariety of Port -style 
wines are meticulously crafted, showcasing the nation's dedication to excellence and 
innovation.  

Notably, wines akin to Port are the most widespread among fortified wines in the CIS.  

Port-style wines such as Ukrainian Port (available in red, white, and rosé) and Tavrida Port (in 
red and white varieties) cater to a diverse range of palates. With alcohol content typically 
ranging from 17 -19% and sugar levels between 6 -11 g/cm³, Ukrainian  Port-style wines offer a 
delightful exploration of flavors and traditions, embodying the essence of Ukrainian 
winemaking heritage.  

Port wine, a quintessential Portuguese creation, originates from specific grape varieties 
cultivated in the upper reaches of the Douro River. One of the defining characteristics of Port 
production is the interruption of fermentation by the addition of bran dy. The residual sugar 
left unfermented determines the sweetness of the resulting Port wine. A significant portion 
of Ports are crafted through the blending of wines from different years, contributing to the 
complexity and depth of flavor.  

At the heart of Port production lies the extraction of aromatic compounds, achieved through 
the maceration of grape must and skins or by heating the must to 60ºC. For the production 
of premium Ports, a technique known as "portization" is employed. This inv olves heating the 
wine material in barrels exposed to sunlight for 2 -3 summer seasons or in temperature -
controlled chambers for 75 -100 days at 45-50ºC, followed by aging for 12 -18 months. Ukraine, 
particularly Crimea, is renowned for producing top -quality Ports such as White Crimean Port, 
Red Masandra Port, and Red Livadiya Port. Additionally, everyday Ports such as Ukrainian Port 
(available in red, white, and rosé) and Tavrida Port (in red and white varieties) cater to diverse 
preferences. With alcohol con tent typically ranging from 17 -19% and sugar levels between 6 -
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11 g/cm³, Ukrainian Ports offer a harmonious blend of sweetness, richness, and complexity, 
reflecting the artistry and dedication of Ukrainian winemakers.  

Sherry  

Sherry, an iconic Spanish wine with its distinctive dark -brown hue, undergoes a unique aging 
process that sets it apart. After fermentation of the grape must in oak barrels for several days, 
the wine is left to mature for several months, gradually lighteni ng in color. Following this, the 
wines are classified. High -quality Sherries are transferred, fortified to 15 -15.5% alcohol 
content, and aged in clean oak barrels to mature in contact with the wood.  

Sherry matures under a layer of yeast, known as the "flor," in partially filled barrels. The 
specific process of biological aging of Sherry involves the spontaneous formation of a film on 
the wine's surface in these partially filled barrels. Special strain s of yeast used in Sherry 
production have the unique ability to form a thick film on the wine's surface, sometimes 
reaching up to 2 cm in thickness. This process, known as "crianza," leads to qualitative and 
quantitative modifications of organic acids, res ulting in the distinctive aroma and flavor profile 
of Sherry. 

Sherries can be categorized into two main groups: fino, which matures under a yeast film, and 
oloroso, which matures under a yeast film only in the initial stages.  

In Ukraine, both ordinary, such as Ukrainian Fortified Sherry and Ukrainian Table Sherry, and 
premium Sherry -style wines like Dry Crimean Sherry, Masandra Sherry, Crimean Fortified 
Sherry, and Geleya, are crafted. These Ukrainian interpretations capture th e essence of 
Sherry while showcasing the country's winemaking craftsmanship and innovation.   

Sherry is a brand controlled by origin under international and European law. So, despite the 
tradition, Ukrainian and beverages do not have the right to be called "Sherry."  

Madeira  

Madeira, also known as Vinho da Madeira, is a distinctive fortified wine crafted on the 
eponymous archipelago of Madeira, an autonomous region of Portugal nestled in the Atlantic 
Ocean. Belonging to the class of fortified wines, Madeira typically contains alcohol levels 
ranging from 17% to 22%. Its key technological process revolves around thermal oxidation.  

Based on their sugar content, Madeira wines are categorized into several types:  

¶ Seco Madeira (dry Madeira)  
¶ Meio Seco Madeira (semi -dry) 
¶ Meio Doce Madeira (semi -sweet)  
¶ Doce Madeira (sweet dessert Madeira)  

The color of Madeira should resemble that of tea, while its bouquet exudes a distinctive 
character with hints of caramel. Madeira offers a subtle, smoky flavor with notes of toasted 
bread crust, complemented by a harmonious blend of alcohol, mild bitterness, richness, and 
extractiveness. The finest Madeira wines feature a characteristic taste of roasted nuts.  

Madeira wines come in various types distinguished by their alcohol and sugar content, color, 
and character. They can range from dry to sweet, with sugar content ranging from 0.13 -3.3% 
to 24%, and alcohol content from 17% to 21%. Madeira's acidity typically  stands at 5 g/l. These 
wines can mature for over 20 years.  
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After crushing the grapes, the must undergoes complete fermentation, followed by 
fortification with grape spirits to achieve alcohol levels of 18 -20%. Fermented wines are 
clarified, classified, and aged for up to six months in barrels stored in environment s with 
temperatures of 70 °C. 

Another method of "maderization" involves aging fermented and fortified wine materials in 
partially filled oak barrels exposed to sunlight at temperatures of 35 -40°C for 2-4 years during 
the summer months.  

In Ukraine, premium wines resembling Madeira, such as Masandra Madeira and Crimean 
Madeira, as well as ordinary varieties like Ukrainian Madeira and Tavrida Madeira, are 
produced, showcasing the country's diverse winemaking traditions and expertise.  

The name of the wine is controlled by origin, so the name of other similar wines using the 
name "Madeira" is illegal.  

Amber Wines and Icewine  

Amber wines, also known as orange wines, represent a unique category of wine crafted from 
white grape varieties using a distinctive winemaking technique. The term "amber wine" is 
attributed to Sandro Shanshiashvili, a Georgian poet and playwright who is sa id to have 
coined it in his poem "Wine" published in 1920. Meanwhile, the term "orange wine" was 
introduced by British wine importer David A. Harvey in 2004.  

History and Production Process  

The history of crafting amber wines dates back thousands of years, tracing its roots to the 
earliest experiments with winemaking by humans. The technique of fermenting grape must 
with the skins and seeds, known as the Kakhetian method, originated in the re gion of modern -
day Georgia, particularly in Kakheti, over a millennium ago. Similar methods were later 
adopted in Italy (Friuli -ċŌƑŌȄűģϔ_űǜƇűģϔǀŌťűƚƑμϔģƑņϔàƇƚǳŌƑűģϔλ_ƚǀűǋƄģϔǀŌťűƚƑμήϔíƚņģǺΩϔľŌǈűņŌǈϔ
these countries, amber wines are produced in Croatia, the U SA (California), New Zealand, 
Austria, and Germany.  

Unlike most white wines, which are produced by separating the juice from the skins and 
seeds, amber wines are made by fermenting the juice together with the grape skins, seeds, 
and sometimes even stems for a period ranging from several days to several mont hs. This 
prolonged contact with the solid parts of the grape imparts a distinctive amber color and a 
complex, slightly tannic flavor profile to the wine. In Georgia, fermentation takes place in large 
clay vessels buried underground, known as qvevri, while in other countries, fermentation 
occurs in oak barrels or stainless-steel  tanks. Due to the high tannin content, amber wines 
have a longer aging potential compared to traditional white wines.  

Ukrainian Amber Wines  

One notable producer of amber wine in Ukraine is Yanchyn Hills Family Winery, located in 
Ivaniivka village, formerly known as Yanchyn, in the Peremyshlianyi district of Lviv Oblast. 
They produce Euphoria  Amber Wine, a dry white wine made from Rkatsiteli grapes. The wine 
undergoes a unique production process, including sulfitation during grape crushing, 
fermentation with pulp at controlled temperatures, post -fermentation maceration with pulp, 
and aging in qvevri. The resulting wine boasts an amber color, wit h aromas of dried apricots, 
nuts, and honey, and a balanced taste with a subtle bitterness.  
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Another noteworthy amber wine producer in Ukraine is Chizay Estate, based in the 
Transcarpathian region. They produce Furmint Orange, a dry wine made from Furmint grapes 
using the skin -contact method. This wine undergoes fermentation on the skins and seeds  for 
three months, followed by aging in Hungarian oak barrels. The wine exhibits a golden color 
and aromas of ripe fruits and spices, with a bright acidity and a full -bodied palate. Furmint 
Orange has garnered recognition, winning both silver and gold meda ls at the Wine & Spirits 
Ukraine Awards.  

Both Euphoria Rkatsiteli and Furmint Orange represent the essence of Ukrainian winemaking, 
showcasing the country's rich viticultural heritage and the innovative spirit of its winemakers. 
These amber wines offer wine enthusiasts a unique tasting experience, with their distinctive 
flavors, aromas, and textures, making them a valuable addition to Ukraine's burgeoning wine 
industry.  

Amber wines, with their intriguing hue and complex flavor profiles, offer a sensory journey 
like no other. Here are some reasons to pay attention to these distinctive wines:  

Distinctive Flavor:  Amber wines, crafted through the skin -contact method, exhibit a unique 
array of aromas and flavors. From notes of dried fruits, nuts, and honey to hints of spices and 
citrus, each sip reveals layers of complexity that tantalize the palate.  

Health Benefits:  The skin-contact process enriches amber wines with valuable compounds 
such as vitamins, minerals, polyphenols, and antioxidants. As a result, these wines are not 
only a delight for the taste buds but also offer potential health benefits, making them a cho ice 
for those seeking both flavor and wellness.  

Growing popularity:  The rising popularity of amber wines reflects a global trend towards 
embracing unique and locally sourced products. With their distinctive character and artisanal 
production methods, these wines have captured the attention of wine enthusiasts and 
trendset ters alike, becoming a symbol of sophistication and taste.  

Icewine  

Icewine, also known as "kryzhane vyno" in Ukrainian, is a dessert wine crafted from grapes 
left to freeze naturally on the vine. Originating in Germany's Franconia region, it dates back to 
1794 and is produced in various countries worldwide, including Cana da, which boasts the 
largest assortment and production volumes of this exquisite wine.  

Despite challenges such as conflict and economic turmoil, Ukraine has emerged as a 
producer of icewine, offering an expanding range of options, particularly from wineries like 
Shabo and Chizay. 

Shabo Winery, nestled in the Odessa region, presents a distinguished selection of natural 
sweet wines, including ice wine. Their production focuses on grape varieties like Cabernet 
Sauvignon, Cabernet Franc, and Pinot Noir, sourced from Europe and cultivat ed in Shabo's 
carefully selected terroir. The process begins with meticulous vineyard management, 
ensuring controlled grape yields per vine, with manual harvesting and immediate 
transportation to the processing facility. At Shabo's modern "Wine House," the  grapes 
undergo careful sorting and processing under controlled temperatures.  
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Shabo utilizes the iced -wine technique, a rarity in Ukraine but popular elsewhere, wherein 
grapes naturally freeze on the vine, intensifying their sweetness. Each 0.375 -liter bottle of 
Shabo ice wine requires over 15 kilograms of grapes, with quality overseen by  international 
experts. 

Chizay, located in the Transcarpathian region, is another prominent producer of ice wine, 
known for its distinctive sweet offerings made from Riesling grapes naturally frozen on the 
vine during the initial frosts. With each bottle requiring approximately 5  kilograms of grapes, 
Chizay's ice wine boasts a highly concentrated juice, resulting in a unique flavor and aroma 
profile.  

Chizay's commitment to quality has garnered prestigious accolades, including recognition as 
the best wine in Ukraine at the "Wine & Spirits Ukraine Awards 2020." Their meticulous 
process ensures that each bottle captures the essence of the frozen grapes, d elivering an 
aromatic and flavorful experience.  

Both Shabo and Chizay epitomize the meticulous craftsmanship necessary for producing ice 
wine in Ukraine. From vineyard management to bottling, their dedication to quality 
showcases the potential of Ukraine's wine industry on the international stage.  

Chapter 6: Rosé and Sparkling Wines  

The Rosé Wines of Ukraine  

Rosé wine, known for its delicate hues ranging from pale pink to deep fuchsia, is crafted from 
red grape varieties using white wine production methods or through short -term maceration. 
This process allows the grape skins to impart their color to the juice without overloading it 
with tannins. Consequently, rosé wines are typically lighter and more refreshing, served at 
cooler temperatures of 8 -13°C. 

The production of rosé wine involves pressing red grapes lightly to extract juice that briefly 
contacts the skins, enough to absorb color but not an excess of tannins. This meticulous 
technique results in a wine that is bright, aromatic, and wonderfully ve rsatile, perfect as an 
aperitif or paired with a variety of dishes such as seafood, light meats, and vegetable -based 
ĿǜűǈűƑŌήϔ Øƚǈōόǈϔ ƽƇŌģǈģƑǔϔ ľģƇģƑĿŌϔ ƚŤϔ ǈǴŌŌǔƑŌǈǈϔ ģƑņϔ ģĿűņűǔǺϔ ģƇǈƚϔ ƏģƄŌǈϔ űǔϔ ģϔ ņŌƇűťŬǔŤǜƇϔ
companion for romantic occasions, embodying the essenc e of love and spring.  

ØƚǈōϔǴűƑŌΩϔƚŤǔŌƑϔǜƑƁǜǈǔƇǺϔƇģľŌƇŌņϔģǈϔģϔωƇģņűŌǈόϔǴűƑŌΩϊϔǔǀģƑǈĿŌƑņǈϔťŌƑņŌǀϔǈǔŌǀŌƚǔǺƽŌǈήϔkǔόǈϔģϔ
matter of personal taste and occasion rather than a distinction between male and female 
preferences. Since 2008, the global trend towards rosé wine has been on the  rise, with 
^ǀģƑĿŌΩϔƽģǀǔűĿǜƇģǀƇǺϔÕǀƚǳŌƑĿŌΩϔģǔϔǔŬŌϔŤƚǀŌŤǀƚƑǔϔƚŤϔǔŬűǈϔƏƚǳŌƏŌƑǔήϔíŬŌϔǀŌťűƚƑόǈϔŌǹƽŌǀǔűǈŌϔģƑņϔ
tradition have set a benchmark for rosé wines worldwide.  

kƑǔŌǀŌǈǔűƑťƇǺΩϔǔŬŌǀŌόǈϔģϔǔŬŌƚǀǺϔǔŬģǔϔǈƚƏŌϔƚŤϔǔŬŌ first wines known in history were rosé. Ancient 
depictions discovered by archaeologists suggest a winemaking process akin to that used for 
rosé today, indicating its deep -rooted legacy. Modern rosé is still made from red grapes but 
limits the time the jui ce remains in contact with the grape skins, a method that winemakers 
have mastered to perfection.  
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Ukraine, with its rich viticultural heritage, is home to several renowned wineries that produce 
exceptional rosé wines. Here are some prominent Ukrainian producers known for their high -
quality rosé:  

Shabo  

One of the largest wine producers in Ukraine, Shabo is acclaimed for its premium wines, 
including an exquisite range of rosé wines:  

Shabo Rosé Brut: A sparkling rosé with delicate bubbles, fresh berry notes, and a crisp, 
refreshing finish.  

Shabo Rosé Classic: A still rosé with a beautiful pale pink color, offering aromas of strawberry 
and raspberry with a hint of citrus.  

Kolonist  produces a variety of wines, with their rosé made from high -quality grape varieties 
standing out for its excellence:  

Kolonist Odesa Rosé: Made from the Odesa Black grape, this rosé features bright red fruit 
flavors and a balanced acidity.  

Kolonist Cabernet Sauvignon Rosé: A fuller -bodied rosé with rich berry flavors and a smooth, 
lingering finish.  

Prince Trubetskoi Winery  also offers a notable selection of rosé wines:  

Trubetskoi Rosé de Noir: A refined rosé with subtle floral aromas and flavors of fresh red 
berries and cherries.  

Trubetskoi Rosé Reserve: A more complex rosé, aged for added depth and character, with 
notes of wild strawberries and herbs.  

Beykush Winery  includes remarkable rosé wines in its portfolio:  

Beykush Rosé Dry: A sophisticated dry rosé with crisp acidity, offering flavors of watermelon, 
strawberry, and a hint of minerality.  

Beykush Rosé Semi -Sweet: A semi -sweet variant that balances sweetness with acidity, 
featuring lush berry flavors and a floral bouquet.  

Guliev Wines  produces a diverse array of wines, including delicious rosé options:  

Guliev Rosé Harmony: A well -balanced rosé with a blend of red fruit flavors and a smooth 
finish, perfect for casual sipping.  

Guliev Rosé Elegance: A more refined rosé with a complex flavor profile, including notes of 
pomegranate, cherry, and a touch of spice.  

Villa Krim  offers a wide range of wines, among which their rosé is particularly popular:  

Villa Krim Rosé Brut: A sparkling rosé with fine bubbles and a lively palate, featuring flavors 
of red currant and raspberry.  

Villa Krim Rosé Sweet: A sweeter rosé with intense fruitiness, ideal for pairing with desserts 
or enjoyed on its own.  

Olvia Nuvo , a craft winery dedicated to producing high -quality rosé wines:  
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Olvia Nuvo Rosé Artisan: Handcrafted with care, this rosé offers vibrant fruit flavors and a 
refreshing finish, showcasing the winery's dedication to quality.  

Olvia Nuvo Rosé Heritage: A rosé that pays homage to traditional winemaking techniques, 
with a rich, layered palate and elegant finish.  

Chateau Chizay , a well -known winery in the Zakarpattia region, recognized for its superb rosé 
wines: 

Chateau Chizay Rosé Prestige:  A premium rosé with delicate floral aromas and flavors of ripe 
berries, balanced by a crisp acidity.  

Chateau Chizay Rosé Signature:  A signature blend that highlights the unique terroir of 
Zakarpattia, offering a harmonious mix of fruit and mineral notes.  

These Ukrainian wineries not only contribute to the growing popularity of rosé wines but also 
ǜƽŬƚƇņϔģϔǔǀģņűǔűƚƑϔƚŤϔƿǜģƇűǔǺϔģƑņϔűƑƑƚǳģǔűƚƑϔűƑϔǴűƑŌƏģƄűƑťήϔČŬŌǔŬŌǀϔǺƚǜόǀŌϔģϔĿƚƑƑƚűǈǈŌǜǀϔƚǀϔ
a casual wine enthusiast, exploring the rosé wines of Ukraine promises  a delightful and 
enriching experience.  

Ukrainian Sparkling Wines  

Sparkling wines, distinguished by their effervescent nature, achieve their signature bubbles 
through the natural carbonation process that occurs during fermentation under pressure, 
either in sealed bottles or tanks. This process, known as "champagnization, " imparts the 
delightful fizz that defines sparkling wines. When poured into a glass, the carbon dioxide 
releases in the form of bubbles, creating the wine's characteristic sparkle and liveliness.  

A notable subset of sparkling wines is Champagne, named after the French region where it 
was first produced in the mid -17th century. In Ukraine, sparkling wines are categorized under 
various classifications as per the Ukrainian Law "On Grapes and Grape Win e." These include: 

¶ Sparkling Wine:  Achieves its effervescence through natural carbonation during 
fermentation.  

¶ Carbonated Wine:  Gains its fizz through artificial carbonation.  

¶ Ukrainian Champagne:  A specific type of white sparkling wine made through 
secondary fermentation with added sugar, resulting in a robust and enduring 
effervescence.  

Sparkling wines in Ukraine are further categorized by their sugar content into brut, extra dry, 
dry, semi -dry, semi -sweet, and sweet varieties. They also come in different colors: white, rosé, 
and red, offering a broad spectrum of choices for various palat es and occasions.  

Sparkling wines that undergo at least nine months of bottle aging are classified as aged 
wines, adding complexity and depth to their flavor profiles. Depending on the sugar content, 
they can be paired with a wide range of foods. Semi -sweet and sweet sparkl ing wines 
complement light desserts, fruits, and pastries, while dry and semi -dry varieties are perfect 
with caviar, poultry, seafood, and red fish.  

The production of high -quality sparkling wines in Ukraine is made possible through 
meticulous champagnization. This process involves biochemical and physicochemical 
transformations during secondary fermentation and subsequent aging on yeast lees, which 
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develop the wine's distinctive taste, bouquet, and effervescent qualities. Champagnization 
can be conducted via the traditional bottle method, which guarantees high quality and 
requires about three years, or through the tank method, which can be periodic o r continuous, 
significantly speeding up the process while still maintaining quality.  

Ukraine's dedication to this intricate process has resulted in sparkling wines that not only 
compete on an international level but also celebrate the rich viticultural heritage of the region. 
Whether enjoyed on a special occasion or as a delightful everyda y indulgence, Ukrainian 
sparkling wines offer a taste of elegance and tradition.  

Overview of Ukrainian Producers of Sparkling Wine  by Champagnization  Method  

Classical Champagnization Method  

While Champagne can only be produced in the Champagne region of France, the classical 
method of champagnization is employed globally to create sparkling wines with similar 
effervescence and quality. This traditional method involves adding a mixture of yeas t and 
sugar to a high -acid base wine, which is then bottled and sealed with a crown cap. The wine 
undergoes a second fermentation in the bottle, resulting in the formation of carbon dioxide 
and yeast sediment. The bottles are aged on their lees for a perio d ranging from 12 to 24 
ƏƚƑǔŬǈΩϔƚǀϔŌǳŌƑϔƇƚƑťŌǀϔŤƚǀϔǈƽŌĿűģƇϔĿǜǳōŌǈΩϔǔƚϔŌƑŬģƑĿŌϔǔŬŌϔǴűƑŌόǈϔĿƚƏƽƇŌǹűǔǺϔģƑņϔŤƇģǳƚǀή 

To remove the sediment, the bottles are gradually tilted and rotated (a process known as 
riddling) until the sediment collects in the neck of the bottle. The neck is then frozen, and the 
sediment plug is expelled (disgorgement) under pressure, after which the bottles are topped 
up with a mixture of wine and sugar (dosage) to achieve the desired sweetness level. This 
traditional method, known as "Méthode Champenoise" in France, ensures high -quality 
sparklin g wines with fine bubbles and intricate flavors.  

In Ukraine, several wineries have mastered this classic technique to produce exceptional 
sparkling wines. Here are some notable producers:  

Shabo  

Located in the Odessa region, Shabo is a large Ukrainian winery known for its extensive range 
ƚŤϔǴűƑŌǈΩϔűƑĿƇǜņűƑťϔǈƽģǀƄƇűƑťϔǳģǀűŌǔűŌǈήϔíŬŌϔŬűǈǔƚǀǺϔƚŤϔàŬģľƚόǈϔǈƽģǀƄƇűƑťϔǴűƑŌϔƽǀƚņǜĿǔűƚƑϔņģǔŌǈϔ
back to the 19th century when Swiss settlers introduced these tech ƑűƿǜŌǈήϔíƚņģǺΩϔàŬģľƚόǈϔ
sparkling wines embody the unique terroir, skillful craftsmanship, and adherence to classical 
wine -making traditions.  

The Sparkling Wine Estate sits amidst the enchanting vineyards of Shabo, covering nearly 3 
hectares. Equipped with state -of-the-art facilities, it ensures flawless quality throughout the 
production process. Here, sparkling wines are crafted using both the traditional bottle 
fermentation method and the modern Charmat technique.  

The production of classic, aged sparkling wines spans from 9 months to an impressive 13 
years. During this time, each bottle undergoes a mesmerizing process of natural fermentation.  

Within the Grand Reserve  line, wines are meticulously fashioned from select "Chardonnay" 
and "Pinot Noir" grapes. These vines receive utmost care in dedicated plots, with berries 
handpicked and aged in bottles for up to three years.  
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In the esteemed Vaja Grand Cru  collection, exclusivity reigns supreme. Personally overseen 
by the company's founder, Vaja Iukuridze, wines of this line are crafted from the finest 
"Chardonnay" and "Pinot Noir" grapes. After handpicking and sorting, these exceptional 
berries undergo sec ondary fermentation in oak barrels (225 -liter) before maturing on lees in 
bottles for three years.  

Chateau Chizay,  nestled in the heart of wine country, presents a delightful range of rosé 
wines that epitomize elegance and flavor.  

Their Rosé wine with grapefruit , a semi-sweet offering crafted from Pinot Noir grapes, 
delights with its vibrant fusion of grapefruit and natural plant extracts, enhancing its aroma 
and taste. With a refreshing citrus scent and a smooth, light flavor accented by a pleasant 
bitterness, t his wine is perfect for those who appreciate a tonic touch. Best served chilled at 
8-10°C, it stands beautifully on its own, makes a refreshing wine cocktail, and complements 
fruit salad or light cheese dishes.  

Chateau Chizay's Rosé Pinot Noir , a dry rosé, boasts a delicate pale pink hue and an enticing 
aroma of ripe strawberries, raspberries, cherries, and citrus undertones. This harmonious wine 
captivates with its refreshing acidity and delightful red berry flavors. Notably, it has been 
honor ed as the best Rosé wine in Ukraine for multiple consecutive years, a testament to its 
quality and excellence.  

Kovach Winery . A small producer from Western Ukraine, Kovach Winery offers a variety of 
sparkling wines in addition to its still wines. Their sparkling range includes dry, semi -dry, and 
semi-sweet wines, all crafted with meticulous attention to quality.  

Prince Trubetskoy Winery . Situated in the Kherson region, Prince Trubetskoy Winery 
recently introduced its first vintage sparkling wine. Made exclusively from Chardonnay 
grapes, this wine is labeled "blanc de blancs," a traditional French term for sparkling wines 
made solely from C hardonnay. Aged on the lees for 24 months, it showcases the distinct 
characteristics of the vintage year.  

Kolonist . Based in the Odessa region, Kolonist released its third batch of sparkling wine, 
"Bisser," in 2019. This "blanc de blancs" wine is made from hand -picked Chardonnay grapes 
and aged in the bottle for 18 months, offering a crisp and vibrant experience.  

Artwinery . Formerly known as Artemivsk Champagne Wines Factory, Artwinery is one of the 
largest producers of sparkling wine in Ukraine and Eastern Europe. Located in Bakhmut, 
Donetsk region, the winery uses natural underground galleries for aging its sparkling wines 
made by the classical bottle method.  

Their top -tier Grand Artinero and Artwine lines include white sparkling wines made from 
Chardonnay, Aligoté, Riesling, and Pinot Noir, and rosé sparkling wines from Pinot Fran and 
Cabernet Sauvignon. The wines are aged on the lees in the bottle for 24 mont hs, providing a 
balanced and nuanced taste. This Artwine line is aged for 36 months in the underground 
galleries, delivering exceptional depth and complexity in every bottle.  

These Ukrainian producers exemplify the dedication and expertise required to create 
sparkling wines using the traditional champagnization method, contributing to the growing 
recognition of Ukrainian sparkling wines on the global stage.  
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Reservoir  Champagnization  or "Charmat"  Method  

The reservoir method, also known as the Charmat method, was invented by the Italian 
oenologist Federico Martinotti in 1895. It was later perfected for industrial production by the 
Frenchman Eugène Charmat in 1907.  

Similar to the classical champagnization method, the essence of the Charmat method 
involves secondary fermentation. However, instead of occurring in individual bottles, the 
secondary fermentation takes place in large tanks called "autoclaves." This process  is more 
cost -effective and faster, typically lasting about a month, due to the more precise 
technological control over the base wine.  

Most sparkling wines worldwide are produced using the Charmat method. These wines are 
often simpler in aroma and taste compared to those produced using the classical method. 
However, personal preferences vary. For example, the widely popular Prosecco is ty pically 
made using this method.  

The Charmat method also relies on natural fermentation, like the classical method, but with 
the role of the bottle being replaced by modern closed tanks that can hold up to 24,000 
ľƚǔǔƇŌǈόϔǴƚǀǔŬϔƚŤϔǴűƑŌήϔfŌƑĿŌΩϔǔŬŌǈŌϔǈƽģǀƄƇűƑťϔǴűƑŌǈϔģǀŌϔǈƚƏŌǔűƏŌǈϔǀŌŤŌǀǀŌņϔto as "autoclave" 
or "reservoir" wines. The production time for these wines typically ranges from 3 to 6 months.  

Ukrainian Producers of Charmat Method Sparkling Wines  

Shabo . Shabo Gold Reservoir Series line of sparkling wines undergoes approximately nine 
months of production. After secondary fermentation in the reservoirs, the wine is aged on the 
lees for up to 6 months. Varieties include brut, semi -sweet muscat, and semi -dry rosé 
sparkling wines.  

_ǜƇűǺŌǳόǈ Wines . The "French Boulevard" sparkling white brut wine by Odessavinprom is 
produced by the winery owned by the brothers Robert and Ruben Guliyev. It includes 
aromatic grape varieties such as Aligoté, Chardonnay, Sauvignon Blanc, and Traminer.  

Kyiv Champagne Winery . A longstanding producer dating back to the Soviet era, Kyiv 
Champagne Winery offers a wide range of sparkling wines. Noteworthy in the premium 
ǈŌťƏŌƑǔϔűǈϔǔŬŌűǀϔα:ǜǳŌŌϔНͅαϔƇűƑŌΩϔǴŬűĿŬϔűƑĿƇǜņŌǈϔľǀǜǔϔģƑņϔǈŌƏű-sweet varieties.  

These Ukrainian wineries have embraced the Charmat method to produce a diverse array of 
sparkling wines, catering to varying tastes and preferences.  

Ancestral  Production Method  

The ancestral method of sparkling wine production is a controversial technique, attracting 
both admirers and skeptics. This method, rooted in the earliest traditions of winemaking, 
involves the primary fermentation directly in the bottle. It is the simplest way to create and 
preserve bubbles in wine.  

During fermentation, carbon dioxide gas is released, creating the effervescence. If the wine 
is sealed in the bottle before fermentation is complete and the CO2 is not released, it results 
in a naturally sparkling wine. The grapes are fermented, but the pr ocess is halted by cold 
temperatures. The chilled base wine is then bottled, where fermentation resumes due to the 
rising temperature, creating a closed -space secondary fermentation.  
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The pressure in these sparkling wines is low, resulting in softer bubbles. Moreover, this 
method does not involve filtering the final product, often resulting in a cloudy appearance. 
Natural yeasts, rather than laboratory -developed strains used in the trad itional method, are 
employed. As a result, the fermentation outcome is not always stable, and the aroma may 
reflect a distinctive "natural" character. Due to these peculiarities, this method is primarily 
used by small -scale winemakers.  

Producers of Ancestral Method Sparkling Wines  

Mykola Lyasoviy  -  "Tripilsk  ̋Nuvo"   

Mykola Lyasoviy is one such producer, crafting wines under the brand "Tripilske Nuvo." His 
vineyards are located south of Kyiv, near the Vinohradne tract. A relatively unknown and 
private winemaker, Lyasoviy showcases his creations exclusively at festivals . He adheres to 
the principles of "natural" winemaking, emphasizing minimal intervention. Working with 
various non -traditional methods of production, he also produces sparkling wines using the 
ancestral technique. Lyasoviy experiments with unconventional g rape varieties for Ukraine, 
including the "Gelera" grape, typically used in Italy for Prosecco production.  

Chapter 7: Wine Tourism in Ukraine  

Ukraine is emerging as a vibrant destination for wine tourism, with its diverse landscapes and 
rich cultural heritage creating an ideal backdrop for wine enthusiasts. Key regions such as 
Transcarpathia (ϋZakarpattiaό), Bessarabia, and the Black Sea Coast (ϋÕǀǺĿŬƚǀƑƚƏƚǀόǺģό) are at 
the forefront of this burgeoning industry, offering visitors a unique blend of history, tradition, 
and innovative winemaking.  

Wine Tour s in Transcarpathia  

Nestled in the Carpathian Mountains, Zakarpattia is renowned for its picturesque vineyards 
and age -old winemaking traditions. This region is becoming increasingly popular for its wine 
ǀƚǜǔŌǈϔģƑņϔǔģǈǔűƑťϔǔƚǜǀǈήϔ©ƚǔģľƇŌϔǴűƑŌǀűŌǈϔǈǜĿŬϔģǈϔ²ƇŌƄǈģƑņǀϔ|ƚǳģĿŬόǈϔ:Ōllar, Chateau Chizay, 
and Vynohradiv Winery provide unique entertainment services, attractions, and exceptional 
wines that showcase the best of Ukrainian winemaking. Let's delve into what each of these 
wineries has to offer.  
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²ƇŌƄǈģƑņǀϔ|ƚǳģĿŬόǈϔ:ŌƇƇģǀ  

Located in the picturesque Carpathian region, Oleksandr 
|ƚǳģĿŬόǈϔ :ŌƇƇģǀϔ űǈϔ ǀŌƑƚǴƑŌņϔ Ťƚǀϔ űǔǈϔ ǔǀģņűǔűƚƑģƇϔ ǴűƑŌƏģƄűƑťϔ
techniques and immersive cultural experiences. Guided tours of 
the cellar offer a deep dive into the history of winemaking in 
Zakarpattia, al lowing visitors to explore the atmospheric cellars 
and learn about the intricate processes involved in creating their 
distinctive wines.  

Wine tastings here are a highlight, featuring a variety of regional 
specialties such as Furmint, known for its crisp acidity and fruity 
notes, fĤǀǈƇŌǳŌƇǫ, offering a floral bouquet and rich palate, and Blaufränkisch, a red wine with 
deep color and spicy, berry flavors. The cellar also hosts cultural events and festivals that 
celebrate local traditions, providing an authentic Carpathian experience.  

Accommodation in the nearby town of Mukachevo offers a range of options from charming 
guesthouses to modern hotels, making it easy for visitors to extend their stay and explore the 
surrounding area. Sightseeing opportunities include the historic Palanok Ca stle and the 
scenic Latorica River, perfect for a blend of culture and nature.  

 

 

 

 

 

 

 
Image source: https://uk.wikipedia.org/  
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Chateau Chizay  

Chateau Chizay, situated in the heart of Zakarpattia, combines modern winemaking 
techniques with deep -rooted traditions. Visitors can enjoy guided tours through the lush 
vineyards, learning about the meticulous viticultural practices that produce their hig h-quality 
wines. The on-site wine museum provides fascinating insights into the history and evolution 
of winemaking in the region.  

Image source: https://chizay.com/  

Wine tastings at Chateau Chizay feature an extensive collection of wines, including their well -
balanced Chardonnay with notes of tropical fruits and a hint of oak, the rich and full -bodied 
Cabernet Sauvignon with flavors of blackcurrant and dark chocolate,  and the fragrant Muscat, 
perfect as a dessert wine. These tastings are often paired with local cheeses and charcuterie, 
enhancing the overall experience.  

Chateau Chizay also hosts various gastronomic events, such as wine dinners and harvest 
festivals, offering a full culinary experience. For those looking to stay overnight, the winery 
provides comfortable accommodations with stunning views of the vineyards.  The nearby 
town of Berehove offers additional lodging options and attractions such as the Thermal 
Springs of Berehove, known for their therapeutic properties.  

The "Wine Route of Zakarpattia"  tour by www.navkoloua.com ΩϔģϔǔǀģǳŌƇŌǀόǈϔĿƇǜľ, offers the 
following program , for example:   

Discovering the Carpathian Highlands  

The adventure begins in the charming village of 
Mykulychyn, where travelers can enjoy a hearty 
breakfast at the welcoming Hotel Klen. This sets 
the stage for a day of exploration through the 
stunning Carpathian highlands. A highlight of this 
leg is the vis it to Yablunytsia's "Polonyna Perci," 
where visitors can indulge in tastings of traditional 
Carpathian cheeses. The breathtaking views and 
fresh mountain air make this an unforgettable 
experience.   

http://www.navkoloua.com/
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Mineral Springs and Culinary Delights  

In the village of Kvasy, guests embark on a 
walking tour to explore twelve mineral springs, 
each offering unique healing properties. The tour 
includes tastings of the spring waters, renowned 
for their therapeutic benefits. Lunch is a culinary 
delight at th e "Haharyn and Bokorash" restaurant, 
where the menu features Carpathian bryndza 
(sheep cheese) and the locally brewed craft beer 
"Tsypa." 

Gothic Architecture and Luxurious 
Accommodations  

The journey continues to Nizhn ya Apsha, known as the wealthiest village in Ukraine, where 
visitors can admire the Gothic -style church that stands as a testament to the village's rich 
history. As the day winds down, guests arrive at their hotel for a friendly dinner, enjoying the 
warm ho spitality and comfort of their accommodations.  

The Borzhava Narrow -Gauge Railway Wine Route  

Day two kicks off with a visit to the historic Khust 
Castle, offering panoramic views of the 
surrounding landscape. The next stop is Iza, home 
to the renowned "Baranovo" cheese factory. Here, 
visitors can sample a variety of cheeses and 
bryndza, experienci ng the region's rich dairy 
traditions.  

A unique highlight of the tour is the ride on the 
"Anca Kushnitska" train along the Borzhava 
narrow -gauge railway. This charming journey 
through the countryside culminates in Shalanky at 
the Wine Cellar of Ferenc Rákóczi II, where a Hungarian -themed lunch and wine tasting await.  

Exploring Berehove and Its Wine Heritage  

Arriving in Berehove, guests settle into their accommodations before embarking on a city 
tour. Berehove's rich history and cultural influences are evident in its architecture and vibrant 
atmosphere. The visit to the "Old Cellar" winery is a highlight, offe ring tastings of six different 
wines and grape juice, showcasing the region's viticultural diversity.   

Dinner at the "Golden Pava" restaurant rounds off the day, with a menu steeped in Hungarian 
culinary traditions, providing a perfect complement to the wines tasted earlier.  
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The Chizay Valley Experience  

The final day of the tour begins with an optional 
visit to the "Zhayvoronok" thermal pools, offering 
a relaxing start to the day. The main attraction, 
however, is the visit to Chateau Chizay. This 
esteemed winery offers a comprehensive tour of 
its vineyard s, production facilities, and wine 
cellars, capped off with a visit to the wine 
museum. Guests can savor a tasting of Chateau 
Chizay's finest wines, followed by a delightful 
lunch amidst the picturesque vineyard setting.   

Local Wineries and More Tastings  

The journey continues to the village of Dertsen, where visitors can explore the winery of 
Ruslan Oros. Here, amidst 110 varieties of table grapes, guests can enjoy tastings of six 
different wines and palenka (fruit brandy). The tour concludes in Mukachevo,  offering easy 
access to transportation for the journey home.  

Wine Tour s in Bessarabia  

Located in southwestern Ukraine, Bessarabia is celebrated for its rich cultural heritage and 
diverse wine offerings. The "Wine and Taste Road of Ukrainian Bessarabia" highlights the 
ǀŌťűƚƑόǈϔǜƑűƿǜŌϔethno -gastronomic experiences.   

Wine tourism in Bessarabia, a southwestern region of Odessa Oblast, Ukraine, is a captivating 
journey through a landscape rich in viticultural heritage and culinary traditions. The ethno -
gastronomic route "The Wine and Taste Road of Ukrainian Bessarabia" i ntroduces visitors to 
the distinctive flavors and experiences of this unique area. Spanning four main destinations ν
Odessa-Shabo-Bilhorod -Dnistrovsky, Odessa -Frumushika -Nova-Lisne, Izmail-Krynychne -
Bolhrad, and Tatarbunar -Strumok -Prymorske -Vilkoveνthis mult i-day route invites travelers 
to explore local wineries, savor traditional cuisine, and immerse themselves in the cultural 
tapestry of Bessarabia.  
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Figure 1. Wine & Taste Route of the Ukrainian Bessarabia. Source:  https://tour.tic.in.ua/en/wine -and-
taste-route/  

Shabo Wine Culture Center  

The Shabo Wine Culture Center, located in the village of Shabo, is a cornerstone of the 
Bessarabian wine route. This prestigious winery offers comprehensive tours that take visitors 
through the vineyards, production facilities, and the unique House of Sparkling Wines. The 
tasting sessions at Shabo are  an enlightening experience, featuring a range of their acclaimed 
wines, including indigenous varieties such as Telti -Kuruk and Sukholymansky.  

The center also boasts a wine museum where guests can learn about the history and 
evolution of winemaking in the region. The picturesque setting of Shabo, coupled with its rich 
cultural offerings, makes it a must -visit on the wine route. Accommodation in t he nearby city 
of Odessa includes luxury hotels and cozy inns, with the city's historic attractions like the 
Potemkin Stairs and the Odessa Opera House enhancing the visit.  

Frumushika -Nova Recreation Complex  

Frumushika -Nova, situated in the serene countryside, is a multifaceted complex that 
combines wine production with cultural and gastronomic experiences. The winery offers 
tours that include visits to the vineyards, wine cellars, and tasting rooms, where gue sts can 
sample a variety of wines produced on -site. One of the highlights is the local specialty, 
Frumushika -Nova red blend, which captures the essence of the region's terroir.  
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In addition to wine, the complex features an ethnographic open -air museum, a sheep farm, 
and the world's highest granite statue of a shepherd, registered in the Guinness Book of 
World Records. Visitors can stay at the on -site hotel, which offers rustic yet  comfortable 
accommodations. The complex also organizes seasonal events and festivals that celebrate 
Bessarabian culture and traditions.   

Kolonist Winery  

Kolonist Winery, founded by the Plachkov family, is another jewel on the Bessarabian wine 
route. Located near Bolhrad, this winery is known for its exceptional quality and dedication to 
traditional winemaking techniques. Visitors can tour the vineyards and production facilities, 
and participate in tastings that feature the wine ry's renowned wines, such as Kolonist Riesling 
and Cabernet Sauvignon.  

Kolonist also offers grape harvesting experiences during the festival of young wine, providing 
a hands-on opportunity to engage with the winemaking process. Accommodation options 
nearby include charming guesthouses and hotels in Bolhrad, with additional si ghtseeing 
opportunities such as the Bolhrad Historical Museum and the local Bulgarian cultural sites.  

Balkan Delights - A Family Meat Production  

"Balkan Delights" (τȹʳ˅˃ʳˇˋ˖˃ʿˀϔ ˣˋˌ˞ˣυ) is a family -run enterprise specializing in the 
production of traditional Bessarabian meat delicacies. Visitors can tour the facility to see the 
process of creating these flavorful products and sample a variety of meats, including smoked 
sausages and cured hams. This attraction is perfect for food enthusiasts looking to delve into 
the region's culinary heritage.  

European Cheese Complex  

The "European Cheese Complex" is a modern facility dedicated to producing high -quality 
cheeses using traditional methods. Visitors can tour the cheese -making facilities, participate 
in tastings, and learn about the cheese -making process from start to finis h. The complex 
offers a variety of cheeses, including both local specialties and European -style cheeses, 
providing a comprehensive cheese -tasting experience.  

ωàĿŬŌņǀģϔ²ƄƚƇǺǔǈűģϊϔλəʺʹˊʳ ˈ˃ˈ˅ʿ˒ˣ, eng: generous neighborhood) Cheese Factory   

"Schedra Okolytsia " is a cheese factory known for its artisanal cheeses made from locally 
sourced milk. Visitors can explore the factory, witness the cheese -making process, and taste 
a range of cheeses that highlight the rich flavors of Bessarabian dairy. The factory also hosts 
workshops and events, offering a hands -on experience for cheese enthusiasts.  
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Villa Tinta Winery (Vinhol Oksamytne)  

Villa Tinta, also known as Vinhol 
Oksamytne, is a renowned winery in the 
Bessarabian region. This family -owned 
winery offers tours of its vineyards and 
production facilities, where visitors can 
learn about traditional and modern 
winemaking techniques. Tast ings at Villa 
Tinta feature a selection of their premium 
wines, including the popular Oksamytne 
Red and White blends. The winery's scenic 
location and welcoming atmosphere 
make it a highlight of the wine route.   

Cuba-Daleko Brinza Factory  

"Cuba-Daleko" is a brinza factory specializing in the production of this traditional Bessarabian 
cheese. The factory offers guided tours where visitors can see the cheese -making process 
and sample fresh brinza. The factory's products are made using time -honored techniques, 
ensuring an authentic taste of the region's culinary traditions.  

Black Sea Honey and Nut Cluster  

The "Black Sea Honey and Nut Cluster" is a unique attraction that combines the produc ers of 
honey and nuts , offering educational tours and tastings. Visitors can explore the apiaries and 
orchards, learn about the production processes, and taste a variety of honey and nut 
products. This attraction highlights the natural bounty of the Bessarabian region and offers a 
sweet complement to the wine -tasting experiences.  

V. Petrov Family Organic Winery  

The V. Petrov Family Organic Winery is dedicated to producing high -quality organic wines. 
Visitors can tour the vineyards and wine cellars, participate in tastings, and learn about 
organic winemaking practices. The winery's commitment to sustainability and  quality is 
evident in their range of wines, which include organic reds, whites, and rosés. 
Accommodation options nearby include eco -friendly guesthouses, providing a holistic 
organic experience.  

Vinaria Wine Cellar  

Vinaria Wine Cellar offers an intimate and authentic wine -tasting experience. This boutique 
winery specializes in small -batch production, focusing on quality and traditional methods. 
Tours of the cellar include tastings of their unique wines, such as Vinar ia Merlot and Vinaria 
Chardonnay. The cellar's cozy atmosphere and personalized service make it a favorite among 
wine enthusiasts.  

Chateau Marquis de Lacaren Winery  

Chateau Marquis de Lacaren is a distinguished winery known for its elegant wines and 
picturesque setting. Visitors can tour the chateau, explore the vineyards, and taste a selection 
of premium wines, including the renowned Marquis de Lacaren Cabernet Sauvi gnon and 
Sauvignon Blanc. The chateau also offers luxurious accommodations and fine dining 
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experiences, making it an ideal destination for wine lovers seeking a refined and immersive 
visit. 

Exploring Bessarabian Cuisine and Culture  

The Wine and Taste Road of Ukrainian Bessarabia not only highlights the region's exceptional 
wineries but also its rich culinary traditions. Visitors can indulge in local dishes at various stops 
along the route, enjoying specialties such as Bessarabian bor ǈĿŬǔΩϔƽƇĥĿűƑǔĥϔƽģǈǔǀűŌǈΩϔģƑņϔ
locally sourced cheeses. The route also intersects with numerous cultural and historical sites, 
offering a comprehensive experience that blends wine, food, and heritage.  

Accommodation options throughout the route are diverse, ranging from luxury hotels in 
Odessa to charming guesthouses in smaller towns and villages. Each destination along the 
route provides unique sightseeing opportunities, from the ancient Bilhorod -Dnistrovsky 
Fortress to the natural beauty of the Danube Delta and the cultural richness of Izmail and 
Bolhrad. 

The Wine and Taste Road of Ukrainian Bessarabia is a captivating journey through one of 
Ukraine's most vibrant wine regions. With its diverse wineries, rich culinary traditions, and 
cultural attractions, Bessarabia offers a unique and enriching wine touris m experience. 
Whether you are exploring the vineyards of Shabo, the cultural complex of Frumushika -Nova, 
or the boutique charm of Kolonist, each stop on this route promises unforgettable memories 
ģƑņϔģϔņŌŌƽŌǀϔģƽƽǀŌĿűģǔűƚƑϔŤƚǀϔǔŬŌϔǀŌťűƚƑόǈϔǳűǔűĿǜƇǔǜǀģƇϔģƑņϔculinary heritage. Plan your visit to 
the wineries of Bessarabia and discover the flavors, sights, and experiences that make this 
region a true gem of Ukrainian wine tourism.  

Wine Tour s in the Black Sea Coast Region  

The Black Sea Coast region of Ukraine, encompassing the eastern part of Odessa Oblast, 
Mykolaiv, and Kherson Oblasts, is a burgeoning hub for wine tourism. With its favorable 
climate and rich viticultural heritage, the region offers an array of wineries that promise 
unforgettable experiences for wine enthusiasts. Notable wineries suc h as Koblevo, Beykush 
Winery, the House of Vintage Cognacs "Tavria," Odessa Champagne Winery, Odessa Cognac 
Factory TM "Shustov," and Guliyev Wines provide unique attractions, entertainment services, 
and distinctive wines that showcase the best of Ukrainia ƑϔǴűƑŌƏģƄűƑťήϔ~ŌǔόǈϔŌǹƽƇƚǀŌϔǔŬŌϔ
highlights of wine tourism in this vibrant region.  

Koblevo Winery  

Koblevo Winery, one of the largest and most 
renowned wineries in Ukraine, is located 
near the scenic Black Sea coast. The winery 
offers comprehensive guided tours that take 
visitors through the vineyards and 
production facilities, providing insights into 
the winemaking process. Wine tastings at 
Koblevo feature a wide range of wines, from 
crisp whites to robust reds, allowing guests 
to savor the unique flavors of the region.   
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Visitors can also enjoy various entertainment services, including seasonal wine festivals and 
cultural events. The nearby Black Sea beaches and resorts offer excellent accommodation 
options and additional leisure activities, making Koblevo a perfect destin ation for a relaxing 
and enjoyable wine tourism experience.  

Beykush Winery  

Situated on a picturesque peninsula in Mykolaiv Oblast, Beykush Winery is known for its 
innovative winemaking techniques and breathtaking views. The winery offers intimate tours 

that highlight the boutique production 
process, from grape harvesting to wine 
aging. Tastings at Beykush feature their 
signature wines, such as Beykush Reserve, a 
complex and aromatic blend, and Beykush 
Chardonnay, known for its elegant balance 
and subtle oak notes.  

Beykush Winery also hosts exclusive wine 
pairing dinners and gastronomic events, 
providing a full sensory experience. 
Accommodation options in the nearby city of 

Mykolaiv include stylish hotels and cozy guesthouses. Visitors can explore local attractions 
such as the Mykolaiv Zoo and the historic Admiral's House, adding cultural enrichment to 
their wine tour.  

Tavria Vintage Cognacs  

Located in Kherson Oblast, the House of Vintage Cognacs "Tavria" is a prestigious producer 
of fine cognacs and wines. The winery offers detailed tours that include visits to the extensive 
cellars, where some of the best cognacs in Ukraine are aged. Tasting s at Tavria showcase a 
variety of cognacs and wines, each paired with expert explanations of their unique 
characteristics and production methods.   

Tavria also offers workshops on cognac 
production and tasting techniques, 
making it an ideal destination for 
enthusiasts seeking to deepen their 
knowledge. The winery frequently 
hosts cultural events and festivals, 
enhancing the visitor experience with 
loc al traditions and music. 
Accommodation options in the area 
include charming inns and modern 
hotels, with nearby attractions such as the Askania -Nova Biosphere Reserve providing 
opportunities for nature exploration.  

The Odessa Champagne Winery  

The Odessa Champagne Winery, located in Odessa Oblast, is renowned for its sparkling 
wines crafted using traditional methods. Visitors can take guided tours through the 
production facilities, learning about the intricate process of champagne making, from t he 
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initial fermentation to the final bottling. The tastings here are a delight, featuring a range of 
sparkling wines that highlight the finesse and elegance of Ukrainian champagne.  

In addition to the wine tours, the winery hosts various events and celebrations, making it a 
lively destination for both wine lovers and those seeking festive experiences. 
Accommodation options nearby include luxury hotels and seaside resorts, allowing gue sts to 
enjoy both the winery and the beautiful Black Sea coast. Sightseeing opportunities in Odessa, 
such as the Potemkin Stairs and the Odessa Opera House, add cultural richness to the visit.  

The Odessa Cognac Factory TM "Shustov"  

The Odessa Cognac Factory TM "Shustov" is a historic producer of high -quality cognacs, 
located in the heart of Odessa. The factory offers fascinating tours that take visitors through 
the entire production process, including the aging cellars where the cogn acs mature in oak 
barrels. Tastings at Shustov are a refined experience, featuring a selection of their finest 
cognacs, each with its unique flavor profile and history.  

Shustov also features a museum dedicated to the history of cognac production, providing 
educational insights into this prestigious craft. The factory frequently hosts cultural events, 
making it a vibrant destination for both connoisseurs and casual visitor s. Accommodation in 
Odessa ranges from boutique hotels to luxury accommodations, with numerous attractions 
such as the Deribasovskaya Street and the Odessa Catacombs nearby.  

Guliyevόǈ Wines  

Guliyev Wines, located in the picturesque region of Odessa, is known for its commitment to 
quality and tradition. The winery offers guided tours of their vineyards and production 
facilities, allowing visitors to see firsthand how their exceptional wines are crafted. Tastings 
at Guliyev Wines feature a variety of offerings, including their renowned Cabernet Sauvignon 
and Merlot, each showcasing the rich terroir of the region.   

The winery also hosts wine festivals and culinary events, providing a delightful blend of wine 
and local gastronomy. Accommodation options in the area include charming bed and 
breakfasts and modern hotels, with nearby attractions such as the Akkerman Fortr ess and 
the Danube Delta offering additional exploration opportunities.  

Prince Trubetskoy  Winery  

The Winery of Prince P. M. Trubetskoy, situated on the banks of the Dnieper River in Kherson 
Oblast, is an iconic historical winery known for its beautiful architecture and rich heritage. 
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Guided tours here take visitors through the scenic vineyards, historic cellars, and winemaking 
facilities, offering a deep dive into the legacy of the Trubetskoy family.  

Tastings at this winery include their renowned Tavrian dry wines, which are aged in the 
ancient cellars that date back to the 19th century. The winery also hosts wine festivals and 
cultural events, providing a lively and immersive experience. Accommodation  options nearby 
range from luxurious riverfront lodges to quaint guesthouses, with sightseeing opportunities 
such as the Dnieper Delta and Kherson Fortress adding to the region's allure.  

SliVino Village Winery  

SliVino Village Winery, located in the tranquil countryside of Odessa Oblast, offers a rustic 
and charming wine tourism experience. Visitors can participate in guided tours that highlight 
the sustainable farming practices and artisanal winemaking technique s used at the winery. 
Tastings feature a selection of handcrafted wines, each reflecting the unique terroir of the 
region. 

The winery also offers accommodation in traditional cottages, allowing guests to immerse 
themselves in the rural landscape. Additional attractions include cooking classes, vineyard 
picnics, and nature walks, providing a holistic and relaxing getaway.  

ôƄǀģűƑŌόǈϔ9ƇģĿƄϔàŌģϔ:ƚģǈǔϔǀŌťűƚƑϔűǈϔģϔǔǀŌģǈǜǀŌϔǔǀƚǳŌϔƚŤϔǴűƑŌϔǔƚǜǀűǈƏϔŌǹƽŌǀűŌƑĿŌǈΩϔľƇŌƑņűƑťϔ
ŌǹĿŌƽǔűƚƑģƇϔǴűƑŌǈϔǴűǔŬϔǀűĿŬϔĿǜƇǔǜǀģƇϔģƑņϔƑģǔǜǀģƇϔģǔǔǀģĿǔűƚƑǈήϔČŬŌǔŬŌǀϔǺƚǜόǀŌϔŌǹƽƇƚǀűƑťϔǔŬŌϔ
large -scale production at Koblevo, the boutique elegance of Beykush Winery , the historic 
charm of the Winery of Prince P. M. Trubetskoy, or the rustic appeal of SliVino Village, each 
destination offers a unique and memorable journey into the heart of Ukrainian winemaking. 
Plan your visit to these remarkable wineries and discover  the diverse flavors and experiences 
ǔŬģǔϔƏģƄŌϔôƄǀģűƑŌόǈϔ9ƇģĿƄϔàŌģϔ:ƚģǈǔϔģϔƽǀŌƏűŌǀϔǴűƑŌϔǔƚǜǀűǈƏϔņŌǈǔűƑģǔűƚƑή 

ôƄǀģűƑŌόǈϔǴűƑŌϔǔƚǜǀűǈƏϔűǈϔģϔƁƚǜǀƑŌǺϔǔŬǀƚǜťŬϔƇǜǈŬϔǳűƑŌǺģǀņǈΩϔŬűǈǔƚǀűĿϔǴűƑŌǀűŌǈΩϔģƑņϔņűǳŌǀǈŌϔ
ĿǜƇǔǜǀģƇϔƇģƑņǈĿģƽŌǈήϔČŬŌǔŬŌǀϔǺƚǜόǀŌϔŌǹƽƇƚǀűƑťϔǔŬŌϔǈĿŌƑűĿϔƏƚǜƑǔģűƑǈϔƚŤϔĜģƄģǀƽģǔǔűģΩϔǔŬŌϔ
cultural richness of Bessarabia, or the sun -drenched vineyards along the Black  Sea Coast, 
Ukraine offers a distinctive and memorable wine tourism experience.  

Chapter 8: Investing in Ukrainian Wines  

Overview of the Ukrainian wine market and industry trends.  

The wine market is a fascinating realm where investments are not only financially lucrative 
but also culturally enriching. Investing in wine requires a nuanced understanding of market 
dynamics, production processes, and consumer preferences. It's not merely about financial 
gain but also about appreciation for the artistry and craftsmanship behind each bottle. For 
many investors, wine represents more than just a financial asset; it embodies history, culture, 
and tradition,  making it a deeply rewarding avenue for investment.  

As Ukraine's wines gain recognition on the global stage, investors have a chance to partake 
in this burgeoning industry.  The landscape of wine appreciation in Ukraine has undergone a 
notable transformation both domestically and internationally in recent y ears. This shift can be 
primarily attributed to a surge in national pride and a burgeoning interest in Ukrainian 
products, coupled with an uptick in domestic tourism, including wine tourism. Furthermore, 
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the consistent elevation in the quality of Ukrainian wines has significantly contributed to this 
paradigm shift. Ukrainian winemakers are increasingly venturing beyond borders, enriching 
their knowledge, while vineyards that have either been restored or fr eshly planted, especially 
within the past 6 -8 years, are steadily gaining momentum. The presence of local wines on 
the menus of restaurants and bars across major Ukrainian cities such as Kyiv, Odessa, Lviv, 
Dnipro, Kharkiv, and beyond is no longer an excep tion but rather the norm.  

Primary international markets for Ukrainian wines at present include Japan, the United 
Kingdom, Baltic countries, the United States, Nordic countries, and Poland. However, with the 
sustained demand, there looms a risk of certain captivating wines becoming scarce in the 
domestic market. For instance, Beykush Winery from Mykolaiv Oblast had depleted its entire 
inventory of the white wine Artania by May 2023, with several of their wines boasting waiting 
lists of eager customers.  

Rare and collectible wines from Ukraine beckon with tales of history and craftsmanship, 
emanating from some of the oldest and most esteemed wineries in the country, such as 
SHABO. Nestled within the ancient wine cellars of the SHABO Wine Culture Center lie s a 
special enoteca, housing private compartments for storing coveted collections of wines, 
including those belonging to the proprietors of the winery, the Iukuridze family.  

Likewise, Prince Trubetskoi Winery, Ukraine's oldest historic chateau located in Kherson 
Oblast, boasts a unique wine collection safeguarded within its ancient wine vaults, erected 
by the chateau's founder and first owner, Prince Trubetskoi. Following the onset of full -scale 
invasion, the chateau endured months under occupation, resulting in the devastation of its 
vineyards, hotel, and restaurant, and the plundering of its wine cellars. Consequently, each 
bottle of wine from Prince Trubetskoi Winery is now a rarity, unlikely to be found for sale. 
Determined to chart a new course, the owners opted to commence the chateau's story anew, 
rebranding it as Stoic Winery.  

The legacy of old and intriguing vintages is also preserved in Beykush Winery, showcasing 
gems like Kara Kermen and Arbina. These wines not only boast age but are also meticulously 
preserved in a vertical sequence, dating back from 2014 onwards.  

In his private collection, Gennadiy Gutman, owner of Chateau Chizay Winery in Zakarpattia, 
treasures several bottles of the region's legendary dessert wine, "Troyanda Karpat" 
(Carpathian Rose), produced over several decades. This wine remains a hallmark of  Chateau 
Chizay, adorned with numerous accolades from domestic and international competitions.  

However, even small family -run and artisanal wineries harbor collectible specimens and rare 
wines, often released in limited quantities that swiftly disappear from shelves. Moreover, craft 
wines frequently boast exceptional quality and distinctive characte r, earning recognition from 
prestigious international competitions.  

Guide to purchasing and collecting Ukrainian wines as investments.  

ČŬŌƑϔņűǈĿǜǈǈűƑťϔǴűƑŌϔűƑǳŌǈǔƏŌƑǔǈΩϔűǔόǈϔƑƚǔϔƑŌĿŌǈǈģǀǺϔǔƚϔƽƚǜǀϔƏűƇƇűƚƑǈϔűƑǔƚϔǳűƑŌǺģǀņǈϔƚǀϔ
ancient chateaux in the Loire Valley (though that's a classic investment route).  Even a private 
collection of 20 -30 bottles can be considered an investment, each bottl e unique with its 
vintage, region, producer, grape variety, or the story behind it.  
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The starting price doesn't have to be astronomically high. For instance, a six - liter bottle of 
Chateau Cheval -Blanc from 1947 fetched $304,375 at a Christie's auction, while a top 
executive at Cisco Systems bought a bottle of Californian Screaming Eagle fr om the 1992 
vintage for a record -breaking $500,000 at a charity auction. But that's not the only option. 
Sometimes, a wine priced at $20 -50 can be an intriguing investment. The key lies in selecting 
wisely and preserving it well.  

When we envision a "private wine collection," it's easy to conjure images of elaborate wine 
cellars adorned with shelves filled with bottles covered in dust and cobwebs. However, 
today's approach to wine collecting is far more pragmatic and accessible.  

While having a dedicated wine cellar is undoubtedly desirable, it's by no means a 
prerequisite. A modest wine cabinet, equipped with temperature and humidity control, or 
even a simple wine rack in a cool, shaded area can suffice. Investing in a wine cabine t is 
advisable; entry -level models capable of holding 12 -16 bottles can be found for around 200 -
300 euros. 

But where do you begin in selecting wines for your collection?  

Even if you're not an expert, you can still rely on expert opinions and, of course, your own 
taste buds. How ? Simply k eep tasting. Nowadays, many places like restaurants, wine bars, 
and events offer chances to taste different wines, allowing you to discover what you like. 
However, seeking advice from a sommelier or wine expert can be helpful, especially when 
considering a wine's aging potential. Not all wines are meant for long -term storage, after all. 
But who says your collection has  to be for the ages? Building a diverse selection to surprise 
friends at dinner or to host your own tasting event can be just as rewarding.  

Two important things to consider when evaluating a wine's potential are acidity (important for 
all wines) and tannins (especially for reds). Wines with lively fruit aromas, strong tannins, and 
crisp acidity often indicate they will age well. Over time, the se wines tend to develop, 
becoming more balanced, complex, and refined, with acidity mellowing out. Eventually, your 
collection may include award -winning wines you bought when they were first released. 
Learning to spot these potential treasures is a skill that improves with practice and reflection 
on past experiences.  

Factors to keep in mind:  

1. Quality and Rarity:  Seek out wines from reputable producers known for their commitment 
to quality and innovation. Look for limited -production wines or those made from indigenous 
grape varieties that are unique to Ukraine. These wines often have a built - in scarcity value, 
making them more attractive to collectors.  

2. Vintage Variation:  Like any wine -producing region, Ukraine experiences vintage variations 
due to climatic conditions and other factors. Familiarize yourself with the characteristics of 
different vintages and consider investing in wines from exceptional years that have the 
potential for long -term aging and appreciation in value.  

3. Producer Reputation:  Research the reputation and track record of Ukrainian wineries 
before making an investment. Look for producers with a history of consistent quality, 
international recognition, and a commitment to sustainable practices. Visiting wineries and 
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tasting their wines firsthand can provide valuable insights into their winemaking philosophy 
and potential for investment.  

4. Market Demand:  Pay attention to market trends and consumer preferences when 
selecting wines for investment. Wines that are gaining popularity both domestically and 
internationally are likely to see increased demand and appreciation in value over time. Keep 
an eye on eme rging wine regions within Ukraine, as well as niche categories such as natural 
and organic wines, which are experiencing growing demand worldwide.  

5. Storage and Handling:  Proper storage and handling are essential for preserving the quality 
and value of investment wines. Invest in temperature -controlled storage facilities or wine 
cabinets to ensure optimal aging conditions. Avoid fluctuations in temperature, exposure to 
light, and excessive movement, which can negatively impact wine quality.  

6. Diversification:  As with any investment portfolio, diversification is key to mitigating risk and 
maximizing returns. Consider spreading your investment across different styles, grape 
varieties, and producers to minimize exposure to market fluctuations and vintage variatio ns. 

7. History.  In the world of wine investments, history matters. Expensive wines often come 
from periods of war. This shows how important their past is. Considering this, the rising 
demand for Ukrainian wines worldwide, limited supply, and how their value changes over 
time, it's clear that investing in quality Ukrainian wines can bring good returns relatively 
quickly. This makes them a smart choice for investors looking to diversify their portfolios.  

In addition to purchasing individual bottles for investment, collectors may also consider 
building a wine cellar or collection over time. This allows for greater flexibility in exploring 
different wine regions, vintages, and styles while gradually building  a portfolio of investment -
grade wines.  

Rare and artisanal wines can certainly be sourced directly from wineries. However, this 
requires understanding which wineries to approach and where to find contacts. An ideal 
solution is to attend a wine festival such as Kyiv Food and Wine Festival, where typically 
dozens of wineries gather. Here, you can taste wines, chat with winemakers, and perhaps 
attend a few tasting lectures to select your favorites.  

Conclusion  

Ultimately, investing in Ukrainian wines requires patience, diligence, and a keen 
understanding of the market dynamics. By carefully selecting wines with strong potential for 
appreciation and taking steps to ensure their proper storage and handling, investors can enjoy 
both financial returns and the pleasure of owning and sharing except ional wines from 
Ukraine's diverse terroir.  

Investing in Ukrainian wines presents a compelling opportunity for connoisseurs and 
investors alike. As the global wine market continues to expand, Ukraine's rich viticultural 
heritage and burgeoning reputation offer a promising landscape for those looking  to diversify 
their portfolios.  
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Chapter 9: Notable wineries of Bessarabia  

1. Shabo Winery  

Shabo Winery, a family enterprise founded 
by the Iukuridze family, combines a 
powerful production complex equipped 
with modern European technology and 
nearly two thousand years of winemaking 
tradition. Established in 2003 on the site of 
Ukraine's oldest wi ne production facility in 
the village of Shabo, the region's 
winemaking heritage dates back to ancient 
times and was further developed by Swiss 
settlers who founded a winemaking 
community here in 1822.  

The company includes the "Shabo Wine House," the "Shabo Sparkling Wine House," and the 
"Shabo Brandy House," producing 15 million liters annually. Today, Shabo is one of Ukraine's 
leading producers, operating a modern winery that adheres to ISO 9001 standa rds (effective 
until 2015) and ISO 22000: 2007/ ISO 22000: 2005. The winery's technical equipment matches 
the best European facilities.  

Since 2012, Shabo is the only company in Ukraine authorized to produce premium wines with 
"controlled designation of origin" (KNP wines), akin to France's Appellation d'origine contrôlée. 
Over the past decade, Shabo's production of noble beverages has near ly doubled: from 
533,500 decaliters in 2008 to 989,800 decaliters in 2018. Since 2012, Shabo has actively 
exported to 18 countries, including Europe, the USA, Canada, and Asia.  

Shabo is one of Ukraine's most decorated enterprises, having won over 500 awards in various 
competitions, including prestigious international accolades such as the Decanter Wine 
Awards, Mundus Vini, and New York IWC. In 2021, Shabo participated in prestigi ous 
international competitions, winning 10 Gold medals, 7 Silver medals, and 3 Recommended 
awards. The winery boasts a total of over 500 awards and diplomas throughout its history.  

Terroir  

The Terroir of Shabo spans 1,250 hectares of vineyards and 4 million grapevines. Situated in 
close proximity to the Shabo production complex, the terroir's vineyards lie in southern 
Ukraine, between the Black Sea and the Dniester Estuary, sharing the same latitude as 
Bordeaux and Burgundy (46.6 °.). Here, unique soil and climatic conditions are naturally 
formed: a mild steppe climate, favorable temperatures throughout the year, and diverse soil 
types including chernozem (black soil) and loamy soils with limestone.  
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The grapevines, imported from France and Italy, are densely planted at a rate of 4,100 vines 
per hectare. The oldest vines are 55 years old, while the youngest are just 10 years old, with 
a total of 30 grape varieties cultivated.  

 

White grape varieties grown at Shabo include Muscat Ottonel, Pinot Gris, Riesling, Sauvignon 
Blanc, Rosé Traminer, Chardonnay, and Telti -Kuruk. Red grape varieties include Cabernet 
Sauvignon, Cabernet Franc, Merlot, Pinot Noir, and Syrah.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Grande Reserve Vaja Cuvee Extra Brut  
White, dry. Harvest year: 2015, Tasting Score: 87 
Grande Reserve Vaja Extra Brut  
White, dry. Harvest year: 2016, Tasting Score: 90 
 
The Chardonnay grapes undergo a meticulous process at the premium 
winemaking facility, starting with a double sorting of the clusters. The grapes 
are gently pressed whole in Bucher XPlus50 Inertys presses, without 
crushing or destemming. Fermentation takes pla ce for 7ξ10 days in oak 
barrels with temperature control at +16 ξ17°C. The wine then matures for 4 
months on fine lees in French oak barrels. Bottle fermentation and extended 
aging on lees for the sparkling wine last for 3 years. The process includes the 
use of expedition liqueur.  
 
TASTING NOTES 
The wine exhibits a bright, straw -yellow color. The aroma is delicate and 
mineral, with hints of brioche, cream, vanilla, and toasted bread intertwined 
with notes of pears, quince, and apples. The taste is refreshing, long, and 
rounded, with dominant notes  of white fruits and a lingering finish.  Serving 
temperature: 8 -10°. 
 
FOOD PAIRINGS   
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Sauvignon Blanc Reserve  
White, dry. Harvest year: 2019, Tasting Score: 82  
 
The Sauvignon Blanc grapes undergo reception and processing for double 
sorting of the clusters. The grapes are delicately pressed whole in Bucher 
XPlus50 Inertys presses, without the use of crushing or destemming. 
Fermentation takes place for 10 ξ12 days in vertical stainless-steel  tanks with 
temperature control at +16 ξ17°C. The wine is then stored in stainless steel 
tanks on fine lees before being bottled.  
 
TASTING NOTES 
The wine presents a light golden color with a delightful aroma of citrus and 
spicy notes, intertwined with hints of peach. The taste is fresh, full, and 
harmonious.  Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 

     
 

 
 

Telti Kuruk Reserve  
White, dry. Harvest year: 2019, Tasting Score: 8 2 
Telti Kuruk Grande Reserve  
White, dry. Harvest year: 2019, Tasting Score: 84 
 
Grapes of the indigenous variety Telti Kuruk are delivered to the elite 
winemaking facility for double sorting of the clusters. The grapes are gently 
pressed whole in Bucher XPlus50 Inertys presses, without undergoing 
crushing or destemming. Fermentation o ccurs for 10ξ12 days in oak barrels 
with temperature control maintained at +16 ξ17°C. The wine is then aged on 
fine lees for at least 9 months in French oak barrels. Subsequently, it is 
bottled and undergoes additional bottle aging.  
 
TASTING NOTES 
Telti Kuruk Reserve  
The wine has a lemon -yellow color with aromas of freshly cut grass, green 
apple, and fruits. The taste is light and refreshing. Serving temperature: 8 -10°. 
 
Telti Kuruk Grande Reserve  
The wine has a straw-yellow color with an incredible delicate floral aroma 
and elegant aging notes. The taste is fresh with subtle mineral undertones. 
Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 
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Pinot Grigio Reserve  
White, dry. Harvest year: 2020, Tasting Score: 84 
 
The Pinot Grigio grapes are delivered to the grape reception and processing 
department for double sorting of the clusters. The grapes are gently pressed 
whole in Bucher XPlus50 Inertys presses, without destemming or crushing. 
Fermentation takes place for 1 0ξ12 days in vertical stainless-steel  tanks with 
temperature control between +16 ξ18°C. The wine is then stored in stainless 
steel tanks on fine lees before bottling.  
 
TASTING NOTES 
The wine has a straw -yellow color with a light aroma of yellow fruits, 
gooseberries, and green grass. The taste is balanced and light, with notes of 
green fruits. Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 

     
 

 
 

Chardonnay Sauvignon Blanc Grande Reserve  
White, dry. Harvest year: 2019, Tasting Score: 85 
 
The Chardonnay and Sauvignon Blanc grapes are delivered to the elite 
winemaking department for double sorting of the clusters. The grapes are 
gently pressed whole in Bucher XPlus50 Inertys presses, without 
destemming or crushing. Fermentation of the Chardo nnay takes place for 
10ξ12 days in oak barrels with temperature control between +16 ξ17°C, while 
the Sauvignon Blanc ferments in tanks with temperature control between 
+16ξ17°C for 10ξ12 days. The wine is then aged on fine lees. After aging, the 
wines are b lended, bottled, and undergo additional bottle aging.  
 
TASTING NOTES 
The wine has a straw -yellow color with a pleasant fruity aroma featuring 
citrus notes. The taste is buttery with mineral undertones. Serving 
temperature: 8 -10°. 
 
FOOD PAIRINGS 

     
 



 
 

 

 

 

 

Page 61 of 157 
 

 

 
 

Grand Reserve Chardonnay Riesling  
White, dry. Harvest year: 2017, Tasting Score: 85 
 
Grape Varieties: Chardonnay, Riesling. The grapes undergo double sorting. 
They are gently pressed whole using Bucher XPlus50 Inertys presses without 
destemming or crushing. The Chardonnay ferments for 10 ξ12 days in oak 
barrels with temperature control between +16 ξ17°C. The Riesling ferments in 
tanks with temperature control between +16 ξ17°C for 10ξ12 days. The wine is 
then aged on fine lees. After aging, the wines are blended, bottled, and 
undergo additional bottle aging.  
 
TASTING NOTES 
The wine has a golden color with aromas of vanilla, quince, apricot, and 
buttery notes. The taste features hints of citrus. Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 

    
 

 
 

Chardonnay Reserve  
White, dry. Harvest year: 2018, Tasting Score: 86  
 
The Chardonnay grapes undergo grape reception and processing for double 
sorting of the clusters. The grapes are gently pressed whole using Bucher 
XPlus50 Inertys presses, without destemming or crushing. Fermentation 
takes place for 10ξ12 days in oak barrels with temperature control between 
+16ξ17°C. Then the wine is aged on fine lees for at least 6 months in French 
oak barrels. After aging, the wine is bottled.  
 
TASTING NOTES 
The wine has a golden color with aromas of honey, apricot, and buttery notes. 
The taste features hints of honey. Serving temperature: 10 -12°. 
 
FOOD PAIRINGS 
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Chardonnay Grande Reserve  
White, dry. Harvest year: 2019, Tasting Score: 87 
 
The Chardonnay grapes are delivered to the elite winemaking department 
for double sorting of the clusters. The grapes are gently pressed whole using 
Bucher XPlus50 Inertys presses, without destemming or crushing. 
Fermentation takes place for 10 ξ12 days in oak barrels with temperature 
control between +16 ξ17°C. Then the wine is aged on fine lees for at least 9 
months in French oak barrels. After aging, the wine is bottled and undergoes 
additional bottle aging.  
 
TASTING NOTES 
The wine has a straw-yellow color with an intense fruity aroma and elegant 
notes of vanilla, butter, and spices. The taste is fresh, with pleasant roundness 
and a long finish. Serving temperature: 8 -12°. 
 
FOOD PAIRINGS 

    
 

 
 

Limited Edition Orange Rkatsiteli Chardonnay  
White, dry. Harvest year: 2020, Tasting Score: 83  
 
The Rkatsiteli and Chardonnay grapes are delivered to the grape reception 
and processing department for double sorting of the clusters. For each 
variety, fermentation lasts 7 ξ10 days, followed by aging on the lees for 5 
months in Georgian qvevri (large cla y vessels buried underground), where 
the process of malolactic fermentation occurs.  
 
TASTING NOTES 
The wine has a deep golden color. The aroma is dominated by tones of dried 
fruits, dried herbs, honey, wax, and orange peel. The taste of the wine is fresh, 
pleasant, rounded, with noticeable astringency and notes of exotic fruits. 
Serving temperature: 11 -12°. 
 
FOOD PAIRINGS 
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Limited Edition Orange Chardonnay  
White, dry. Harvest year: 2019, Tasting Score: 85 
 
The Chardonnay grapes are delivered to the grape reception and processing 
department for double sorting of the clusters. Fermentation lasts 7 ξ10 days, 
followed by aging on the lees for 5 months in Georgian qvevri (large clay 
vessels buried underground), wh ere the process of malolactic fermentation 
occurs. Then, the wine is racked off the lees and bottled.  
 
TASTING NOTES 
The wine has a golden color with amber hues. The aroma is dominated by 
tones of peach and exotic fruits, honey with vanilla. The taste of the wine is 
fresh, pleasant, rounded, with fruity and vanilla notes. Serving temperature: 
11-12°. 
 
FOOD PAIRINGS 

   
 

 

Limited Edition Natural Semisweet Saperavi  
Red, semi-sweet. Harvest year: 2020  
 
The Saperavi grapes are delivered to the grape reception and processing 
department for triple sorting of the berries. After sorting, the fermentation 
process takes place in stainless steel tanks with temperature control. 
Fermentation on the skins is carried ou t at a temperature of +24ξ29°C for 5 
days. The fermentation process is stopped by rapid cooling to a temperature 
of -5°C to preserve the natural sweetness of the grape berries in the wine, 
without adding sugar. Then, the wine is bottled.  
 
TASTING NOTES 
The aroma features sweet red fruits with hints of homemade preserves. The 
taste is sweet but sufficiently balanced. Serving temperature: 14 -16°. 
 
FOOD PAIRINGS 
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Cabernet Franc Merlot Saperavi Grande Reserve  
Red, dry . Harvest year: 2019, Tasting Score: 82 
 
The elite winemaking facility receives batches of Cabernet Franc, Saperavi, 
and Merlot grapes for meticulous triple sorting. Following th e sorting 
process, each grape variety undergoes fermentation on the skins separately 
in specialized Taransaud oak vats at 24 ξ29°C for 7ξ10 days. Subsequently, a 
period of post -fermentation maceration on the skins ensues. The wine is 
then aged in French oak barrels, with Merlot aging for no more than 10 
months, Saperavi for 10 months, and Cabernet for 12 months, each 
undergoing malol actic fermentation. Finally, the wines are blended, bottled, 
and further aged in bottles.  
 
TASTING NOTES 
The aroma is a captivating blend of violet, blackberry jam, vanilla, spices, 
fragrant herbs, and bitter chocolate. It presents with high acidity and robust, 
youthful tannins, delivering a full -bodied palate and a lingering finish. 
Serving temperature: 14 -20°. 
 
FOOD PAIRINGS 

  
 

 

 
 

Cabernet Franc Merlot Saperavi Grande Reserve  
Red, dry. Harvest year: 2019, Tasting Score: 82 
 
The elite winemaking facility receives batches of Cabernet Franc, Saperavi, 
and Merlot grapes for meticulous triple sorting. Initially, they undergo 
manual sorting on a vibrating table, followed by careful sorting at the cluster 
level, and finally individu al calibration of each berry based on weight and 
size. Then each grape variety undergoes fermentation in specialized 
Taransaud oak vats at +24ξ29°C for 7ξ10 days. Then comes maceration. 
Aging in French oak barrels, with Merlot aging for up to 10 months, Saperavi 
for 10 months, and Cabernet for 12 months, each undergoing malolactic 
fermentation. Finally, the wines are blended, bottled, and further aged in 
bottles.  
 
TASTING NOTES 
The aroma is a captivating blend of violet, blackberry jam, vanilla, spices, 
fragrant herbs, and bitter chocolate. It presents with high acidity and robust, 
youthful tannins, delivering a full -bodied palate and a lingering finish. 
Serving temperature: 14 -20°. 
 
FOOD PAIRINGS 
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Cabernet Reserve  
Red, dry. Harvest year: 2019, Tasting Score: 82 
 
Grape variety: Cabernet Sauvignon. Grape reception and processing involve 
triple sorting of the berries. After destemming, fermentation takes place in 
stainless steel tanks with temperature control. Fermentation on the skins 
occurred at a temperature of +2 4ξ29°C for 7ξ10 days. Pressing off the skins. 
The wine is transferred to French oak barrels, where malolactic fermentation 
occurs, followed by aging for at least 6 months. Then bottled.  
 
TASTING NOTES 
The wine exhibits a deep dark ruby color and varietal aroma with hints of 
black currant, ripe plums, and notes of dark chocolate. The taste is full, long, 
velvet -bitter, with a lingering finish of black berries. Serving temperature: 18 °. 
 
FOOD PAIRINGS 

  
 

 

Saperavi Reserve  
Red, dry. Harvest year: 2016, Tasting Score: 82 
 
Grape variety: Saperavi. Finest grape selections of the Kakheti terroir in 
Georgia. Aged for 6 months in French oak barrels, malolactic fermentatio n. 
 
TASTING NOTES 
The wine boasts an intense ruby color, harmonizing a delicate fruity aroma 
with notes of blackberry, blueberry, and hints of violet. Its balanced flavor is 
enriched with velvety tannins and a lingering finish. Serving temperature: 14 -
20°. 
 
FOOD PAIRINGS 

   
 

 
 

Saperavi Grande Reserve  
Red, dry. Harvest year: 2015, Tasting Score: 85 
 
Grape variety: Saperavi, from the Kakheti terroir (Georgia). Aging in French 
oak barrels for 10 months, malolactic fermentation.  
 
TASTING NOTES 
The wine displays a rich red color with violet undertones. Its aroma combines 
spices, blackberries, and delightful hints of violet. The taste features soft 
tannins, elegant aging notes, and a lingering finish. Serving temperature: 14 -
20°. 
 
FOOD PAIRINGS 
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Limited Edition Qvevri Saperavi Merlot  
Red, dry. Harvest year: 2020, Tasting Score: 85 
 
The grapes of Saperavi and Merlot varieties undergo triple berry sorting. 
Fermentation process lasts 7 ξ10 days, followed by aging on the lees for 5 
months in Georgian qvevri buried underground, where malolactic 
fermentation takes place.  
 
TASTING NOTES 
Intensely ruby -red color. A complex aroma of meadow dry herbs, violet, 
blackberry, plum, ripe black fruits, and bitter chocolate. It is characterized by 
high acidity, robust tannins, full -bodied with a long finish. Serving 
temperature: 14 -20°. 
 
FOOD PAIRINGS 

    

 
 
 

Merlot Reserve  
Red, dry. Harvest year: 2019, Tasting Score: 88 
 
The Merlot grapes undergo a meticulous process upon arrival at the grape 
reception and processing facility, where they undergo triple sorting of the 
berries. Following destemming, fermentation occurs within stainless steel 
tanks under carefully controlled temperatures. Skin fermentation takes 
place at a controlled temperature range of +24 ξ29°C for a duration of 7 ξ10 
days before being separated from the skins. Subsequently, the wine 
undergoes aging in French oak barrels, facilitating malolactic fermentation 
and continued aging for a minimum of 6 months. Finally, the wine is bottled, 
ready for en joyment.  
 
TASTING NOTES 
The wine is ruby red in color. It boasts a pronounced aroma of cherry with 
hints of vanilla, accompanied by notes of cinnamon. It has a medium body. 
The taste is characterized by cherry with undertones of wood. Serving 
temperature: 17 -18°. 
 
FOOD PAIRINGS 
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Cabernet Merlot Grande Reserve  
Red, dry. Harvest year: 2017, Tasting Score: 89 
 
The Cabernet Sauvignon and Merlot grapes through a rigorous triple -
selection process. Each variety then undergoes fermentation on lees at +24ξ
29°C for 7ξ10 days. Aging on lees. Merlot for at least 10 and Cabernet for at 
least 12 months, undergoing malolactic fermentation.  
 
TASTING NOTES 
The aroma is complex and rich, with prominent notes of black currant, dark 
berries, vanilla, spices, bitter chocolate, and subtle hints of leather. It features 
medium acidity, robust yet youthful tannins, and a full -bodied palate with a 
lingering finish. R ecommended serving temperature: 16 -18°C. 
 
FOOD PAIRINGS  

   
 

 

 
 
 

Merlot Grande Reserve  
Red, dry. Harvest year: 2017, Tasting Score: 90 
 
The Merlot grapes are delivered to the elite winemaking facility for triple 
sorting. Initially, they are sorted manually on a vibrating table, then at the 
cluster level, and finally, each individual berry is calibrated by weight and 
size. After sorting, fe rmentation takes place on the skins in special oak tanks 
from Taransaud at a temperature of +24 ξ29°C for 7ξ10 days. Then, post-
fermentation maceration follows. The wine is transferred to French oak 
barrels, where malolactic fermentation occurs, and it cont inues to age for at 
least 10 months. Finally, it is bottled with additional bottle aging.  
 
TASTING NOTES 
The wine exhibits a garnet color. It boasts a pronounced aroma of cherry and 
tobacco. With a medium body, it offers a fresh, fruity taste. Serving 
temperature: 16 -18°. 
 
FOOD PAIRINGS 
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2. Akkerman Distillery  

Akkerman Distillery is one of the largest 
production facilities in Ukraine for wine 
production, producing its own wine 
brand AZNAURI. Founded in 1996 in 
Bilhorod -Dnistrovskyi, Odessa Oblast, 
the enterprise owes its name to the 
ancient name of the city - Akkerman.  

In 2019, the facility underwent a 
complete renovation and 

modernization, now utilizing state -of-the-art equipment from leading European 
manufacturers such as Arol, Bertolaso Group, and Borelli Group. With a vast storage capacity 
of 2,500,000 liters of wine material, Akkerman Distillery boasts an innovative techno logical 
line capable of producing 6,000 bottles per hour, ensuring an annual production capacity of 
24,000,000 bottles. In 2020, 4,958,367 liters of wine were bottled, with 29,898 liters belonging 
to the PREMIUM line.  

Akkerman Distillery produces wine 
from Georgian and European grape 
varieties, sourced from the finest 
vineyards in the Odessa region 
through exclusive contracts. The 
enterprise operates its own 
laboratory to ensure quality control 
at all stages of producti on, adhering 
to the ISO 22000 standard. All 
products are certified and meet 
international quality standards, 
crafted by dedicated winemakers and technologists who create unique recipes refined over 
the years. 

White grape varieties: Chardonnay, Rkatsiteli. Red grape varieties: Saperavi, Pinot Noir.  
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Premium Rkatsiteli Chardonnay  
White , dry. Harvest year: 2020, Tasting Score: 85 
 
Grape Varieties: Rkatsiteli, Chardonnay. This blend marries the Georgian 
Rkatsiteli grape with the European Chardonnay. Only meticulously 
selected grapes, perfectly ripened, are chosen for production. 
Fermentation takes place under precise temperature cont rol, ranging 
between +16°C to +18°C, followed by an additional two months of 
maturation in barrels.  
 
TASTING NOTES 
The wine presents itself in an elegant straw -gold hue, exuding a 
sophisticated aroma reminiscent of peaches, orange zest, and delicate 
white roses, accentuated by subtle hints of honey. Its taste profile is 
harmoniously balanced, offering a fruity essence with a velvety texture.  
Serving temperature: 1 0-12°. 
 
FOOD PAIRINGS 

  
 

 

 
 
 
 

Premium Saperavi Pinot Noir  
Rose, dry. Harvest year: 2020, Tasting Score: 83  
 
Blend of Georgian Saperavi and European Pinot Noir grapes, crafted using 
a unique processing technique for red grape varieties known as the "white 
winemaking method." The distinctive feature of production involves 
maceration of crushed grapes for 6 ξ8 hours  at a temperature of +15ξ20°C. 
 
TASTING NOTES 
The aroma is fruity with hints of raspberry, strawberry, and juicy peach, 
unfolding into notes of fragrant rose petals and custard cream. The taste 
is rich, fresh, with a tantalizing acidity. Serving temperature: 14 -18°. 
 
FOOD PAIRINGS 
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Premium Saperavi  
Red, dry. Harvest year: 2020, Tasting Score: 88  
 
Grape variety: Saperavi. Produced from must that underwent complete 
fermentation. Fermentation on the skins at a temperature of +24 ξ27 °C with 
additional aging in barrels for 4 months.  
 
TASTING NOTES 
The wine displays a deep garnet hue, exuding a rich aroma reminiscent of 
black currants, blackberries, cherries, interlaced with subtle hints of spices 
and black pepper. Its taste is characterized by a pleasing astringency, 
balanced with moderate tannins. Serving temperature: 14 -18°. 
 
FOOD PAIRINGS 

  

3. TM Pava 

Originally offering a selection of 5 
wines including Chardonnay, 
Cabernet, Merlot, and 2 semi -sweet 
varieties, our assortment has since 
expanded to include Pinot Gris, Pinot 
Noir, Saperavi, and Muscat. In 2020, the 
bottling of our esteemed PAVA brand 
found a new home at the 
"YUGVINPROM" facility, nestled in the 
heart of one of Ukraine's most historic 
winemaking regions.  

Established in 2004 on the legacy of the renowned Saratsk Winery, "YUGVINPROM" has 
blossomed into a modern winemaking powerhouse boasting three state -of-the-art bottling 
lines. These lines, furnished with cutting -edge Italian machinery, cater to both spark ling (6000 
bottles/hour) and still (3000 bottles/hour) wines.  

"YUGVINPROM" stands as one of Ukraine's foremost enterprises in wine material production 
and distribution, servicing sparkling wines, table reds, whites, and brandies alike. With our 
extensive capacities and impressive annual output of 800,000 ξ1,100,000 decaliters, we are 
poised not only to bolster PAVA brand sales but also to champion Ukrainian wines on the 
global stage.  
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Chardonnay  
White, dry. Harvest year: 2020, Tasting Score: n/a  
 
Grape variety: Chardonnay. The process involves sulfiting and adding 
pectolytic enzymes during crushing. After pressing and fractionation, the 
must is cooled, allowing for sedimentation and racking. Fermentation 
occurs at a temperature of +12ξ14 °C. Following this, the coarse sediment 
is removed and sulfiting is performed. The wine then undergoes aging on 
fine lees, racking off the fine sediment, fining, and filtration.  
 
TASTING NOTES 
The wine exhibits a pale straw color with a hint of green. It boasts a floral 
aroma with moderate acidity and a pleasant aftertaste. Serving 
temperature: 10 -12°. 
 
FOOD PAIRINGS 

   
 

 

Pinot Gris  
White, dry. Harvest year: 2020, Tasting Score: 83  
 
The Pinot Grigio grape variety undergoes sulfiting and the addition of 
pectolytic agents during crushing. Fermentation occurs on the must with 
maceration, including submersion and wetting of the cap, with possible 
racking if necessary. After pressing, clarification, and removal of coarse 
sediment, it is aged on fi ne lees. Then, it's racked off the lees, clarified, 
and filtered.  
 
TASTING NOTES 
The wine exhibits a lemon -yellow color. It offers a delicate aroma of green 
fruits, apples, and pears. On the palate, there are notes of green apples 
with a hint of stone fruit. Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 
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Cabernet  
Red, dry. Harvest year: 2020, Tasting Score: 80  
 
The Cabernet Sauvignon grape undergoes sulfiting and the addition of 
pectolytic agents during crushing. Fermentation occurs on the skins with 
cap immersion and wetting, with délestage if necessary. After pressing, 
clarification, and removal of coarse sediment, the wine is aged on fine 
lees. It is then racked off the lees, clarified, and filtered.  
 
TASTING NOTES 
The wine exhibits a lemon -yellow color. It offers a delicate aroma of 
green fruits, apples, and pears. On the palate, there are notes of green 
apples with a hint of stone fruit. Serving temperature: 13 -16°. 
 
FOOD PAIRINGS 

    

 

 
 

Pinot Noir  
Red, dry. Harvest year: 2020, Tasting Score: 81 
 
Grape variety: Pinot Noir. Sulfiting and addition of pectolytic preparations 
during crushing. Fermentation on the skins, with submersion and wetting 
of the cap, and if necessary, délestage is performed. After pressing, 
clarification, removal from coarse se diment - aging on fine lees. Removal 
from sediment, fining, filtration.  
 
TASTING NOTES 
The wine has a moderately red color with ruby undertones. The aroma 
reveals notes of cherry, strawberry, and blackberry. The taste is 
harmonious with a velvety texture and pleasant acidity. Serving 
temperature: 16 -18°. 
 
FOOD PAIRINGS 
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Saperavi  
Red, dry. Harvest year: 2020, Tasting Score: 81 
 
Grape variety: Pinot Noir. Sulfiting and addition of pectolytic preparations 
during crushing. Fermentation on the skins, with submersion and wetting 
of the cap, and if necessary, délestage is performed. After pressing, 
clarification, removal from coarse sediment - aging on fine lees. Removal 
from sediment, fining, filtration.  
 
TASTING NOTES 
The wine has a moderately red color with ruby undertones. The aroma 
reveals notes of cherry, strawberry, and blackberry. The taste is 
harmonious with a velvety texture and pleasant acidity. Serving 
temperature: 16 -18°. 
 
FOOD PAIRINGS 

  
 

 
 

Merlot  
Red, dry. Harvest year: 2020, Tasting Score: 82 
 
The Merlot grapes undergo sulfiting and the addition of pectolytic 
enzymes during crushing. Fermentation occurs on the skins, with regular 
submersion and wetting of the cap. If necessary, délestage (rack and 
return) is performed. After pressing and clarifi cation, the wine is separated 
from the coarse sediment and aged on fine lees. It is then removed from 
the sediment, fined, and filtered.  
 
TASTING NOTES 
This wine features a deep pomegranate hue. The aroma is rich with berry 
notes and hints of grated poppy seeds. The taste is intense, balanced with 
moderate astringency.  
 
Serving temperature: 13 -16°. 
 
FOOD PAIRINGS 
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4. Kolonist  Winery  

 

Kolonist Winery is the pride of the Plachkov family, born out of their dedication, love, and 
passion for their native land and its abundance. The Plachkov family established this boutique 
winery in 2005 with the aim of producing premium local wines.  

Located in the renowned winemaking region of Dunay -coast Bessarabia (southern Odesa 
region), where viticulture has ancient roots dating back to Greek and Thracian settlers, 
Kolonist Winery benefits from a rich tradition of grape growing.  

The wines are crafted from grapes grown on the southwest slopes of the largest freshwater 
lake in Ukraine, Lake Yalpug. The sloped landscape allows the vineyards to receive dual 
sunlightνdirectly from the sun and reflected off the lake's surface νwhile bein g well -
ventilated by the winds. The vineyards are pruned using the Guyot and Cordon methods. 
Situated on the same latitude as Bordeaux (France) and Piedmont (Italy), the region offers 
excellent climatic conditions for grape cultivation. The soils are claye y with high mineral 
content and deep limestone deposits.  

The unique terroir combined with state -of-the-art equipment from France, Germany, and 
Italy, along with traditional barrels made from 100 -year-old French oak, allows Kolonist to 
take pride in the high quality of its wines. The vineyard spans 33 hectares, w ith plans to 
expand by an additional 4 ξ5 hectares. The vine density is 3,500 vines per hectare, with vine 
ages ranging from 9 to 15 years. The wines are aged in French oak barrels for 6 to 9 months.  
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Bisser  
White, dry. Harvest year: 20 18, Tasting Score: 84 
 
Grape Variety: Chardonnay  
Crafted using the traditional bottle fermentation method, adhering to all 
technological processes for a minimum of 18 months.  
 
TASTING NOTES 
Color: golden -copper.  Aroma: green apples and white flowers with a subtle 
hint of freshly baked bread. Taste: Ripe fruits with a vibrant, lingering finish.  
Serving temperature: 7-12°. 
 
FOOD PAIRINGS 

   

 

Sukholymanske  
White, dry. Harvest year: 2018, Tasting Score: 84  
 
Grape Variety: Sukholimansky  
After destemming with modern French equipment, the grapes are cooled to 
+10ξ12 °C. The juice is then pressed and left to settle for 12 ξ24 hours. 
Controlled fermentation takes place over 12 ξ15 days using pure yeast 
cultures. Once fermentation is complete, the wine is racked off the primary 
yeast lees, filtered, and bottled, using only na tural Portuguese cork.  
 
TASTING NOTES 
Aroma: Rich with notes of white plum, banana, pear, flowers, and hazelnut.   
Taste: Bright with hints of lime, lychee, muscat, and quince, finishing with a 
light acidity. Serving temperature: 10 -12°. 
 
FOOD PAIRINGS 

     
 

 

 

 

 

  



 
 

 

 

 

 

Page 76 of 157 
 

 

 

 

Riesling  
White, semi -dry. Harvest year: 2020, Tasting Score: 80  
 
Grape Variety: Riesling. After destemming with modern French equipment, 
the grapes are cooled to +10 ξ12 °C. The juice is then pressed and left to 
settle for 12ξ24 hours. Controlled fermentation occurs over 12 ξ15 days 
using pure yeast cultures. When the residual sugar in the wine reaches 
around 25 g/dm³, the temperature is lowered to ξ3ξ4 °C. After settling, the 
wine is racked off the primary yeast lees, filtered, and bottled using only 
natural Portuguese cork.  
 
TASTING NOTES 
Color: Light golden . Aroma: Pronounced notes of banana, tropical fruits, 
and melon. Taste: Well -accented with honey undertones  
Serving temperature: 8-10°. 
 
FOOD PAIRINGS 

      
 

 

 

Aged Chardonnay  
White, dry. Harvest year: 2020, Tasting Score: 83  
 
Grape variety: Chardonnay . Chilled grapes are immediately processed 
using a French separator, where they undergo further cooling to +10 ξ12°C. 
After pressing, the grape juice is left to settle for 12 ξ24 hours.  Following 
settling, controlled temperature primary vinification occurs using a pure 
yeast culture for 12ξ15 days. Once vinification is complete, the wine 
material is separated from the ma in yeast sediment and poured into 
French oak barrels, where it is aged for at least 6 months.  
 
After the aging period, the wine material is decanted from the barrels and 
undergoes stabilization before bottling.Bottling is exclusively done using 
Portuguese natural cork closures.  
 
TASTING NOTES 
The wine has a golden color. Its aroma is fresh, with dominant notes of 
pear, a light hint of vanilla and spices, grapefruit, and white flowers. The 
taste is harmonious, full -bodied, with a pleasant citrus fruit aftertaste. 
Serving temperature: 8 -12°. 
 
FOOD PAIRINGS 
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Vysoka Gamma  Chardonnay  
White, dry. Harvest year: 20 19, Tasting Score: 87 
 
Grape variety: Chardonnay. The chilled grapes immediately go to the 
sorting separator and then undergo cooling, where their temperature 
decreases to +10ξ12°C. After pressing, the grape juice is left to settle for 12 ξ
24 hours. After settling at a controlled temperature, fermentation takes 
place (12ξ15 days) using a pure yeast culture in exclusively new oak barrels 
with a unique ceramic firing, made from 150 -year-old French oak. Aging in 
oak for at least 6 months , then stabilization  and bottling , sealing exclusively 
with Portuguese natural cork.  
 
TASTING NOTES 
The wine has a golden color. The aroma is complex, with dominant notes 
of butter, Duchesse pears, pleasant hints of grapefruit, and white flowers. 
The taste is harmonious, rich, full -bodied, with bright nutty notes and a long 
citrus fruit aftertaste. Serving temperature: 8 -12°. 
 
FOOD PAIRINGS 

    
 

 

Vysoka Gamma  
Red, dry. Harvest year: 2016, Tasting Score: n/a  
 
Grape varieties: Cabernet Sauvignon, Merlot. The temperature of the 
grapes is lowered to +14ξ15°C. Then the berries are immediately placed in 
large French oak vats. The pulp undergoes pre -fermentation maceration 
for 12ξ36 hours. Fermentation with whole berries ensures the wine's 
unique fermentation, preserving its rich aroma and color. After the grapes  
naturally release their nectar, slow fermentation takes place at a controlled 
temperature using selected yeast cultures. After fermentation and post -
fermentation maceration, the pulp is pressed, the yeast sediment is 
separated, and the wine material is po ured into exclusively new oak barrels 
with unique ceramic firing, where it is aged for at least 9 months.  
 
TASTING NOTES 
The wine has a ruby color. The aroma is complex, with dominant notes of 
coffee, black currant, and dried cherry. The body is full. The taste is deep, 
with moderate tannins, hints of red berries, and a long finish. Serving 
temperature: 16 -18°. 
 
FOOD PAIRINGS 
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Odessa Black Aged  
Red, dry. Harvest year: 2020, Tasting Score: 83 
 
Grape variety: Odessa Black. After sorting on modern French equipment, 
the grapes undergo cooling, lowering their temperature to +14 ξ15°C. 
Following the cooling process, the pulp undergoes maceration for 12 ξ24 
hours. Fermentation then occurs at a controlled temperature using a pure 
yeast culture. After fermentation is complete, the pulp is pressed, the yeast 
sediment is separated, and the wi ne material is poured into French oak 
barrels and aged for at least 6 months.  
 
TASTING NOTES 
The wine has a deep ruby -red color. It features pronounced aromas of red 
berries, spices, and leather. The body is full. The taste is intense with a hint 
of tannins. Serving temperature: 16 -18°. 

FOOD PAIRINGS     
 

 

 

Cabernet Aged  
Red, dry. Harvest year: 2019, Tasting Score: 85 
 
Grape variety: Cabernet Sauvignon. After sorting, the grapes are cooled to 
a temperature of +14ξ15°C. Subsequently, the pulp undergoes maceration 
for 12ξ24 hours under controlled conditions. Fermentation then takes place 
using a pure yeast culture. Once fermentation is complete, the pulp is 
pressed, separating the yeast sediment, and the wine material is transferred 
to French oak barrels for aging, lasting a minimum of 9 months. Following 
the aging period, the wine material is extracted from the barrels and  
undergoes stabilization before bottling, exclusively sealed with Portuguese 
natural cork.  
 
TASTING NOTES 
The fragrance is bold, boasting notes of spices and black pepper, 
intertwined with the essence of blackberry, mulberry, and black currant. Its 
flavor profile is harmonious and balanced, featuring moderate tannins, spicy 
accents, and a lingering aftertaste of dark berries. Serving temperature: 16 -
18°. 
 
FOOD PAIRINGS   
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LX High Gamma  
Red, dry. Harvest year: 2018, Tasting Score: 87 
 
The wine is crafted from Cabernet Sauvignon and Merlot grapes using the 
whole berry fermentation method in oak fermenters, then aged for 18 
months in new French oak barrels made from century -old wood with a 
ceramic lining.  
 
TASTING NOTES 
The complex aroma features vivid notes of red and black currants, 
intertwined with hints of blackberries, smoke, and leather, complemented 
by vanilla and coffee undertones. On the palate, flavors of plum and coffee 
dominate, leading to a lingering finish r eminiscent of dried fruits. Serving 
temperature: 16 -18°. 
 
FOOD PAIRINGS   

    
 

 

Merlot Aged  
Red, dry. Harvest year: 2018, Tasting Score: 89 
 
The Merlot "Kolonist" is meticulously crafted from Merlot grapes cultivated 
on the vineyards of the Ukrainian family -owned winery, "Colonist." 
Following classical methods, it undergoes a refined aging process for 9 
months in French oak barrels sourced from century -old oak trees.  
 
TASTING NOTES 
The aroma unfolds with notes of cherry and blackberry, softly roasted 
coffee beans, vanilla, and dried fruits. Its balanced taste is gentle, with 
moderate tannins and a lingering vanilla aftertaste.  Serving temperature: 
16-18°. 
 
FOOD PAIRINGS   
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5. Villa Tinta   

  

Established in 1998, "Vinhol Oksamytne" finds its roots on the very grounds where Count 
Davidov's vineyard estate flourished 120 years ago. Situated in a region blessed with a 
moderate climate and fertile soils, it's a haven for grape cultivation and winem aking. The 
company focuses on cultivating and supplying grape material to its partner enterprises. Their 
vineyard sprawls across nearly 1000 hectares, with 540 hectares under their ownership.  

Apart from grape material, the company operates its own bottling facility for both still and 
sparkling wines, strategically located just 7 kilometers from the vineyards. Their portfolio 
boasts renowned brands such as Tintarella, Villa Tinta, Vinhol, and Od essa Black. With an 
annual production capacity of 400 thousand bottles, a substantial portion is exported to 
Romania and Germany. Equipped with state -of-the-art European machinery, from Italian 
crushers to French pneumatic presses and an Italian bottling l ine, quality is paramount. Their 
in-house certified laboratory ensures meticulous quality control throughout the production 
process. 

Nestled in the valley of Lake Yalpug, their vineyards thrive in clayey soils, with grapevines 
densely packed at 2650 to 3000 plants per hectare. A select batch of wine undergoes barrel 
aging for experimental purposes.  
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Villa Tinta Irsai Oliver  
White, dry. Harvest year: 2018, Tasting Score: 84  
 
Grape variety: Irsai Oliver. After cold maceration for 4 hours and gentle 
pressing, the wine undergoes fermentation with selected yeast cultures for 
4 months. Following the removal from the yeast sediment, it is treated with 
bentonite and filtered before b ottling.  
 
TASTING NOTES 
The wine displays a pale lemon color. Its aroma is characterized by floral 
notes: acacia, linden, and rose. Balanced acidity and a delicate honeyed 
flavor contribute to a refined white wine with a refreshing taste.  
Serving temperature: -10°. 
 
FOOD PAIRINGS 

    
 

 

Villa Tinta Chardonnay  
White, dry. Harvest year: 2017, Tasting Score: 84  
Harvest year: 2018, Tasting score: 84 
 
Grape variety: Chardonnay. After a 4 -hour cold maceration and gentle 
pressing, the juice ferments with a pure yeast culture for 4 months. It is then 
separated from the yeast sediment, treated with bentonite, filtered, and 
bottled.  
 
TASTING NOTES 
The 2018 wine boasts a radiant golden hue. Its aroma is a delightful fusion of 
pineapple and grapefruit, accentuated by delicate floral notes. Aftertaste 
with a harmonious blend of subtle hints of aromatic herbs . Serving 
temperature: 10 -12°. 
 
FOOD PAIRINGS 
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Villa Tinta Odessa Black  
White, dry. Harvest year: 2018, Tasting Score: 81 
 
The Odessa Black grape variety undergoes a meticulous process, starting 
with a 4-hour cold maceration followed by gentle pressing. Fermentation 
takes place over 4 months with a selected yeast strain. After separation from 
the yeast sediment, the wine is treated with bentonite and underg oes 
filtration before being bottled.  
 
TASTING NOTES 
This wine exhibits a captivating violet -red color. Its aroma unfolds with 
pronounced notes of ripe red plums, cherries, and sweet peppers. With a 
medium body, the taste profile is opulent, offering flavors reminiscent of 
blackcurrant jam and spices, leadin g to a lingering finish characterized by 
moderate tannins. Serving temperature: 16 -18°. 
 
FOOD PAIRINGS 

     
 

 

Villa Tinta Merlot  
White, dry. Harvest year: 2017, Tasting Score: 83 
 
Merlot grapes undergo a meticulous process, starting with a 7 -day 
maceration and fermentation on the skins. After gentle pressing, the wine 
matures on the yeast sediment for 3 ξ4 months, followed by controlled 
malolactic fermentation. Treatment with bentoni te and filtration ensure 
clarity before the wine rests in neutral vessels for 2 ξ3 years. Further aging in 
oak barrels for 6 months precedes bottling.  
 
TASTING NOTES 
This wine displays a deep ruby -red hue. Its aroma reveals notes of fresh 
cherry, violet, and vanilla. The taste is refined, harmonious, and silky, with 
subtle hints of tannins and flavors of mulberry and blackberry. It boasts a 
well -balanced structure and acidity. Serving temperature: 1 7-18°. 
 
FOOD PAIRINGS 
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Villa Tinta Cabernet  
White, dry. Harvest year: 2017, Tasting Score: 86 
 
Cabernet Sauvignon grapes undergo a 7 -day maceration and fermentation 
on the skins, followed by gentle pressing. The wine then matures on the yeast 
sediment for 3 ξ4 months, undergoing controlled malolactic fermentation. 
After treatment with bentonite and f iltration, it rests in neutral vessels for 2 ξ3 
years before spending 6 months aging in oak barrels. Finally, it is bottled.  
 
TASTING NOTES 
This wine presents a ruby -red color. Its aroma is full -bodied, with 
pronounced notes of forest berries and blackcurrant, complemented by hints 
of tobacco and vanilla. The taste is harmonious, with a moderate level of 
tannins.  
Serving temperature: 17 -18°. 
 
FOOD PAIRINGS 

   
 
 
 

 

Villa Tinta Odessa Black VIP  
White, dry. Harvest year: 2018, Tasting Score: 87 
 
Grape variety: Odessa Black. Cold maceration for 4 hours, followed by gentle 
pressing to release the juice naturally. Fermentation occurs over 4 months 
on a pure yeast culture. Afterward, the wine is separated from the yeast 
sediment, treated with bentonit e, filtered, and finally bottled.  
 
TASTING NOTES 
The wine presents itself with a deep violet -red hue. Its aroma is characterized 
by ripe red plums, cherries, and subtle hints of sweet pepper. Medium -
bodied, it offers a rich palate with flavors reminiscent of blackcurrant jam and 
delicate spices, leading to a lingering finish complemented by moderate 
tannins. 
Serving temperature: 16 -18°. 
 
FOOD PAIRINGS 
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6. TOV Agrokapital  

  

Agrokapital is a full -cycle enterprise located in the southern part of the Odessa region, on the 
border with Romania, just 15 km from the Danube River, on the 45th parallel, reminiscent of 
the Bordeaux province. Founded in 2002, Agrokapital LLC remains primarily engaged in grape 
cult ivation, processing, and wine bottling.  

At present, the company can process between 180 and 220 tons of grapes per day, with 
storage capacity allowing for approximately 1200 tons of wine material. In 2017, an Italian 
bottling line with a capacity of 4000 bottles per hour was installed and opened . Currently, the 
company is ready to bottle and sell 1,500,000 bottles of wine harvested between 2016 and 
2019. 

The company's vineyards cover an area of 200 hectares, with black soil prevailing. The grape 
variety composition was carefully selected, considering the zoned varieties in the territory of 
the Bessarabian region. The age of the vines ranges from 16 to 17 y ears, with a planting 
density of 2222 bushes per hectare.  

 

Private Reserve Pinot Noir  
White, dry. Harvest year: 2016, Tasting Score: 83 
 
Grape Variety: Pinot Noir. The skin maceration lasts for 4 days, followed by a 
7-day fermentation in neutral vessels. Aging also takes place in neutral 
containers. Fermentation is conducted without temperature control.  
 
TASTING NOTES 
The wine exhibits a garnet hue. Its aroma is redolent of cherry, cranberry, 
black elderberry, cloves, reminiscent of fig jam with subtle hints of smoked 
prunes. Medium -bodied, the taste is well -balanced with a pleasing acidity.  
Serving temperature: 16 -18°. 
 
FOOD PAIRINGS 
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7. Leleka Wines  

Leleka Wines is offers a wine collection crafted to embody high -
quality wines from modern Ukraine, adhering to rigorous 
international standards while preserving a genuine Ukrainian 
spirit. The collection is named after the stork, a special bird and 
sacred symbol of Ukraine. Each year, thousands of storks return 
from their migrations to their homeland, Ukraine, bringing with 
them hope and the spirit of adventure.  

 

Chardonnay  
White, dry. Harvest year: 2019, Tasting Score: n/a  
 
Grape Variety: Chardonnay  
With a yield of 6 tons per hectare, this Chardonnay undergoes a 
meticulous winemaking process. The cold maceration stage lasts 12 hours 
at +10°C, followed by a 14 -day fermentation at controlled temperatures 
between +12ξ16°C using pure yeast culture. The wine is then aged on lees 
for 1 month and allowed to mature in neutral containers for 9 months 
before being cold bottled.  
 
TASTING NOTES 
This Chardonnay presents a lemon hue and a subtle aroma, with hints of 
dry grass, Duchess pear, barberry, ripe apples, and apricots. The flavor 
profile features slightly below average acidity and a medium body, with a 
finish that reveals notes of apricot p its and grapefruit peel. Serving 
temperature: 8 -10°. 
 
FOOD PAIRINGS 

    
 

 

 
Pinot Gris   
White, dry. Harvest year: 2019, Tasting Score:  81 
 
Grape Variety: Pinot Gris. With a yield of 8 tons per hectare, this Pinot Gris 
is crafted through a careful winemaking process. The maceration on the 
skins lasts 12 hours, followed by a 14 -day fermentation at controlled 
temperatures between +12 ξ16°C using pure yeast culture. The wine then 
matures in neutral containers for 9 months, undergoing several cycles of 
fining during the aging process before being cold bottled.  
 
TASTING NOTES 
This Pinot Gris features a lemon hue and an intense aroma dominated by 
pear with notes of gooseberry. The taste is fruity and light, offering a 
refreshing experience. Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 
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Reserve Chardonnay  
White, dry. Harvest year: 2019, Tasting Score: 87  
 
With a yield of 6 tons per hectare, this Chardonnay undergoes a 
meticulous winemaking process. Initial fining occurs at the must stage, 
followed by a 12 -hour cold maceration at +10 °C. Fermentation spans 14 
days under controlled temperatures ranging from +12 ξ16°C using pure 
yeast culture. The wine is aged on the lees for 1 month, then matured for 
6 months in oak barrels of French and Hungarian origin, used for the third 
year. Finally, it is cold bottled.  
 
TASTING NOTES 
This Chardonnay boasts a rich golden color. Its lush aroma presents a 
ŬģǀƏƚƑűƚǜǈϔľƇŌƑņϔƚŤϔƁǜűĿǺϔƽűƑŌģƽƽƇŌΩϔǈƽűĿǺϔƇŌƏƚƑϔȄŌǈǔΩϔģƑņϔǀűƽŌϔAό ƑƁƚǜϔ
pears, accented by notes of linden and fragrant acacia. Delicate hints of 
vanilla add complexity. The taste unfold s with honeyed tones of baked 
apples, crisp almond flakes, and creamy nuances, leading to a long -
lasting finish.  
Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 

    

 

Cabernet  
Red, dry. Harvest year: 2019, Tasting Score: 85 
 
With a yield of 8 tons per hectare, this Cabernet Sauvignon undergoes 
fermentation with maceration for 14 days at controlled temperatures 
ranging from +21ξ24°C, using pure yeast culture. The wine matures in old 
French oak barrels for 5 months and is then cold bottled.  
 
TASTING NOTES 
This wine exhibits a deep ruby color. Its aroma is dominated by black 
currant, ripe fig, and plum, with a subtle hint of black pepper. The taste 
unfolds with a lively acidity and delicate tannins, complemented by spicy 
notes and an intense, long -lasting fi nish. Serving temperature: 1 4-16°. 
 
FOOD PAIRINGS 
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Merlot  
Red, dry. Harvest year: 2019, Tasting Score: 87 
 
Yielding 8 tons per hectare, this Merlot undergoes maceration during 
fermentation, which lasts for 14 days at controlled temperatures between 
+21ξ24°C, using a pure yeast culture. The wine matures in old French oak 
barrels for 5 months and is then cold bottled.  
 
TASTING NOTES 
This wine has a garnet color. Its expressive aroma features notes of cedar, 
cherry, and fragrant pepper. With a medium body, the flavor is enriched 
with black fruit notes and a spicy finish. Serving temperature: 14 -16°. 
 

FOOD PAIRINGS     

 

Reserve Cabernet  
Red, dry. Harvest year: 2019, Tasting Score: 88  
 
Yielding 8 tons per hectare, this Cabernet Sauvignon undergoes 
maceration during fermentation, which lasts for 14 days at controlled 
temperatures between +21 ξ24°C, using a pure yeast culture. The wine 
matures in French oak barrels, in their third year of use, for 6 months 
before cold bottling.  
 
TASTING NOTES 
This wine boasts a deep garnet color. Its complex aroma reveals layers of 
blackcurrant, wild berries, and smoky prunes with delicate hints of green 
pepper. Oak aging adds nuances of leather and vanilla. The flavor 
showcases an excellent structure with silk y tannins and spicy notes of 
blackberry and sweet spices in a long -lasting finish. Serving temperature: 
16-18°. 
 
FOOD PAIRINGS 
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8. Tairov Institute  

Tairov Institute of Viticulture and Winemaking is a renowned research center that advances 
the scientific traditions of V.Ye. Tairov. Its key activities include developing viticulture and 
winemaking in Ukraine, transitioning grape nurseries to certified fo undations, improving 
grape variety ranges, enhancing the genetic potential of varieties and clones, and developing 
new wine brands from the institute's grape selections.  

 

Annually, small experimental batches (up to 200 liters) are produced to study new varieties 
ģƑņϔǀŌŤűƑŌϔǴűƑŌƏģƄűƑťϔǔŌĿŬƑűƿǜŌǈΩϔűƑĿƇǜņűƑťϔǈǔűƇƇϔģƑņϔŤƚǀǔűŤűŌņϔǴűƑŌǈήϔíŬŌϔűƑǈǔűǔǜǔŌόǈϔǴűƑŌϔ
offerings include still dry white, semi -dry white, semi -sweet white, sweet white, dry rosé, dry 
red, semi -sweet red, sweet red, fortified white, and forti fied red.  

íŬŌϔűƑǈǔűǔǜǔŌόǈϔǳűƑŌǺģǀņǈϔĿƚǳŌǀϔ͆͆ϔŬŌĿǔģǀŌǈϔƚŤϔǔģľƇŌΩϔǔŌĿŬƑűĿģƇΩϔģƑņϔǀƚƚǔǈǔƚĿƄϔťǀģƽŌϔǳģǀűŌǔűŌǈϔ
and clones, with over 2,500 genotypes. Located on the western slopes of the Sukhoy Lyman 
on southern, low -humus, medium - and heavy -loam chernozems, the vineyards  benefit from 
a warm and dry climate. Established between 2004 and 2019, the planting scheme is 3x1.5 
meters with a density of 2222 plants per hectare.  
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Zagrey  
White, dry. Harvest year: 2020, Tasting Score: n/a  
 
The Zagrey grapes are crushed and destemmed, then sulfited at a rate of 50 
mg/kg. Free -run juice and first press juice are combined, clarified by settling 
for 8 -12 hours with sulfiting at 150 mg/dm³ and treated with bentonite before 
fermentation. Fermentation is conducted with pure yeast culture at 
temperatures not exceeding +20 °C. Post-fermentation, the wine is 
consolidated, sealed, and aged on the lees for 1.5 -2 months with 3 -4 stirrings. 
The clarified wine is then racked and stored for a year in technological tanks.  
 
TASTING NOTES 
The wine is golden in color with aromas of honey, muscat, citrus fruits, and 
spring flowers. The taste is well -balanced with sufficient acidity and a pleasant 
finish. Serving temperature: 16-18°. 
 
FOOD PAIRINGS 

   
 
 

 

Yarylo  
White, dry. Harvest year: 2020, Tasting Score: n/a  
 
Grape Variety: Yarylo. The grapes are crushed and destemmed, then sulfited 
at a rate of 50 mg/kg. The juice with pulp is sulfited with sulfur dioxide content 
of 75ξ100 mg/kg and left to macerate for 24 hours with 2 ξ3 stirrings. Free-run 
juice and first pre ss juice are combined and clarified by settling for 8 -12 hours 
with additional sulfiting. The fermentation temperature should not exceed 
20°C. After fermentation, the wine is consolidated, sealed, and aged on the 
lees for 1.5ξ2 months with 3ξ4 stirrings. The clarified wine is then racked and 
stored in tanks for a year.  
 
TASTING NOTES 
Tasting Notes: The wine exhibits a golden hue. It boasts an aroma with hints of 
muscat, citrus fruits, and white flowers. On the palate, the wine is sufficiently 
balanced with a notable acidity and aftertaste. Serving temperature: 16 -18°. 
 
FOOD PAIRINGS 
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8. Frumushka -Nova Winery  

Located on the picturesque 
Frumushyk -Nova farm, the 
Frumushika Nova Winery offers 
an immersive experience 
blending wine, history, and 
culture. The farm is home to the 
world's largest granite 
monument, "Shepherd 
Frumushyk -Nova," recognized 
by the Guinness B ook of 
Records and the National 
Register of Records of Ukraine.  

Frumushyk -Nova is one of 
Europe's largest Karakul sheep 

farms and produces traditional soft pickled cheese from ecologically clean and natural 
ingredients. Visitors can explore the open -air ethnographic museum showcasing the 19th -
20th century Bessarabian village, featuring Ukrainian, Moldavian, Bulgarian, Gagau z, German, 
and Jewish cultures.  

The winery offers a full production cycle, producing up to 16,000 liters of wine annually using 
high-tech equipment and traditional methods. The vineyards span six hectares, featuring 
both white and red grape varieties, such as Citronny Magaracha, Rkatsite li, Sauvignon Blanc, 
Cabernet Sauvignon, Odessa Black, Merlot, and Pinot Noir. All wines are natural, preservative -
free, and handcrafted from the best local grapes.  

Visitors can enjoy wine tastings, with up to 11 varieties available, in the cellar that 
accommodates up to 15 people. The winery also provides a range of activities, including 
fishing, a mini -zoo, a swimming pool, and sports facilities. It's an ideal venue  for celebrations, 
corporate events, and family recreation, complete with accommodation, a café, and various 
entertainment options.  
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Musca t Ottonel  
White, dry. Harvest year: 2020, Tasting Score: n/a  
 
The Muscat Ottonel grapes are carefully harvested and sorted before 
processing at a controlled temperature of +16 °C. They undergo delicate 
pressing and are treated at the must stage. Fermentation uses pure yeast 
cultures and lasts for 14 days at a temperature of +16 °C. The wine is then aged 
on fine lees for six months in neutral containers. Corrective treatment is 
applied just before bottling, and the wine is bottled cold under nitrogen 
influence.  
 
TASTING NOTES 
The wine has a fruity aroma with pronounced notes of citrus, peach, and 
pineapple. The palate is well -balanced with good acidity, roundness, and a 
finish of stone fruits. Serving temperature: 11 -12°. 
 
FOOD PAIRINGS 

     

 

Riesling  
White, dry. Harvest year: 2020, Tasting Score: 81  
 
The Riesling grapes are meticulously harvested and sorted before 
processing at a controlled temperature of +16 °C. The grape clusters undergo 
delicate pressing and treatment at the must stage. Fermentation, using pure 
yeast cultures, lasts for 14 days at a temperature of 17 °C. The wine is then 
aged on fine lees for six months in neutral containers. Corrective treatment is 
applied just before bottling, and the wine is bottled cold under nitrogen 
influence.  
 
TASTING NOTES 
The wine has a light straw color. Its aroma features notes of white flowers, 
green apples, ripe peach, and honey. The taste is fresh and quite rich, with 
subtle mineral and floral undertones and a long -lasting finish.  
Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 

     
 
 
 
 

Sukholimanske  
White, dry. Harvest year: 2020, Tasting Score: 81  
 
The Sukholymansky White grapes are carefully harvested and sorted before 
processing at a controlled temperature of +16 °C. They undergo delicate 
pressing and treatment at the must stage. Fermentation, using pure yeast 
cultures, lasts for 14 days at a temperature of +17 °C. The wine is aged on fine 
lees for six months in neutral containers. Corrective treatment is applied just 
before bottling, and the wine is bottled cold under nitrogen influence.  
 
TASTING NOTES 
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The wine has a light golden color. Its aroma features bright notes of citrus, 
Duchess pear, peach, and pineapple. The taste is well -balanced with acidity, 
light and fresh, with a pleasant finish and a refreshing zest.  
Serving temperature: 11-12°. 
 
FOOD PAIRINGS 

     

 

 

Citron Magaracha  
White, dry. Harvest year: 2020, Tasting Score: 82  
 
The Citron Magaracha grapes are carefully harvested and sorted before 
processing at a controlled temperature of +16 °C. They undergo delicate 
pressing and treatment at the must stage. Fermentation, using pure yeast 
cultures, lasts for 14 days at a temperature of +17 °C. The wine is aged on fine 
lees for six months in neutral containers. Corrective treatment is applied just 
before bottling, and the wine is bottled cold under nitrogen influence.  
 
TASTING NOTES 
The wine has a light golden color. Its aroma features muscat notes, citrus, 
and exotic fruits. The taste is well -balanced with acidity, light, fresh, and 
harmonious. Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 

     

9. Vinograd Odessa  

Founded in 2019 by Nataliya Ishchenko and Andriy Haidai, Vinograd -Odessa Winery is a 
prominent player in Ukrainian viticulture, known for cultivating grafted grape seedlings. As 
one of the largest grape nurseries in Ukraine, the winery's dedication to the art of wine was a 
natural progression. The inaugural wines, produced in 2019, included Cabernet Sauvignon 
Rosé, Cabernet Sauvignon, Merlot, and Pinot Gris. By 2020, the winery expanded its offerings 
to 12 varieties, with the Jupiter grape rosé quickly beco ming a favorite.  

Producing 5,000 liters of wine annually, Vinograd -Odessa employs stainless steel tanks and 
Ukrainian oak barrels for aging, ensuring high -quality production. The state -of-the-art 
processing equipment is sourced from Italy. The vineyard currently covers six hectares, with 
ambitious plans to expand to 20 hectares. Each hectare supports 3,333 vines, aged between 
four to seven years. Nestled on the banks of the Tiligul  Estuary, the vineyards benefit from 
rich meadow soils.  

  



 
 

 

 

 

 

Page 93 of 157 
 

 

 

 

Chardonnay  
White, dry. Harvest year: 2020, Tasting Score: n/a  
 
The Chardonnay grapes undergo natural settling and light pressing. 
Fermentation occurs with Cross Evolution yeast at a temperature of +15 °C for 
two weeks.  
 
TASTING NOTES 
The wine has a light lemon color. Its aroma evokes stone fruits and flowers. 
On the palate, notes of apples and peaches are prominent.  
Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 

     

 

Pinot Meunier  
Rose, dry. Harvest year: 2020, Tasting Score: 80  
 
The Pinot Meunier grapes undergo maceration for 2 hours. Fermentation 
takes place with pure yeast cultures for two weeks at a temperature of +15 ξ
16°C. 
 
TASTING NOTES 
The wine is of a pink color. Its aroma is reminiscent of strawberries, fresh 
raspberries, and blackberries. The taste is fresh with good acidity and a 
pleasant finish. Serving temperature: 10 -12°. 
 
FOOD PAIRINGS 

     

 

Jupiter   
Rose, dry. Harvest year: 2020, Tasting Score: 80 
 
The Jupiter grapes undergo maceration on the skins for 2 hours. 
Fermentation occurs at a temperature of +15 ξ16°C for two weeks. Enzymes 
are used for clarification.  
 
TASTING NOTES 
The wine has a pink color. Its aroma is reminiscent of strawberries, 
raspberries, and barberry bushes. The taste is fresh, quite balanced, with 
good acidity and a pleasant finish. Serving temperature: 10 -12°. 
 
 
FOOD PAIRINGS   
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10. Kariyak Family Winery  

 

 

Kayriak Alibernet  
Red, dry. Harvest year: 2020, Tasting Score: 80 
 
Grape Variety: Odessa Black. The grapes undergo maceration on the skins 
for up to 30 days, followed by gentle removal from the pomace. 
Fermentation lasts up to 21 days with wild yeast, imparting unique flavors. 
The wine is aged on fine lees for up to two m onths, enhancing its complexity. 
Afterward, it is stored in neutral containers for up to 6 months before bottling.  
 
TASTING NOTES 
The wine exhibits a rich ruby color, inviting with its depth. Its aroma is a 
delightful fusion of ripe berries, intertwined with hints of black olives and 
subtle nuances of capers. On the palate, it offers a robust flavor profile 
dominated by black berries , complemented by a lingering, satisfying 
bitterness. Serving temperature: 1 6-18°. 
 
FOOD PAIRINGS 

   

11. Vinopion Winery  

 

 

Sukholimanskiy  
White, dry. Harvest year: 2020, Tasting Score: n/a  
 
The Sukholimansky White grapes are crushed with mandatory separation of 
stems. The must is promptly separated from the pomace and chilled. 
Fermentation takes place with pure yeast cultures under controlled 
temperatures. Following chilling, a brief bâtonnage is performed. The wine 
then rests before undergoing filtration and bottling.  
 
TASTING NOTES 
The wine presents a rich aroma with notes of ripe apple, apricot, peach, and 
floral undertones. On the palate, it offers a harmonious balance of moderate 
acidity and medium body. Serving temperature: 14 -16°. 
 
FOOD PAIRINGS 
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Rose Bolgrad  
Rose, dry. Harvest year: 2020, Tasting Score: n/a  
Producer: Vinopion Winery, Bolgrad, Odessa oblast  
 
Blend of Cabernet, Pinot Noir, Chardonnay, and Riesling. The grapes are 
crushed with the mandatory removal of stems. Swift separation of the must 
from the pomace and cooling. Fermentation occurs with pure yeast cultures 
under controlled temperature regimes . Rack off from sediment and resting. 
Filtration and bottling.  
 
TASTING NOTES 
The wine exhibits a pink color. It emanates aromas of strawberry, cherry, and 
fresh raspberry. On the palate, it offers a berry -rich flavor with a satisfying 
acidity and finish. Serving temperature: 10 -12°. 
 
FOOD PAIRINGS 

   

Chapter 10: Notable wineries of The Black Sea Coast Region  

1. Koblevo  

 

The history of Ukraine's largest winery dates back to the distant year of 1792 when the British 
nobleman, Count Koblev, planted the first grapevine, thus initiating the winemaking legacy of 
the southern Black Sea region. Today, the enterprise produces over  80 varieties of wine, 
ranging from dry and semi -dry to fortified wines, both still and sparkling. The Koblevo brand 
wines are exported to countries such as Poland, Turkey, Georgia, and Norway.  

The majority of Koblevo wine is stored without aging in barrels, categorized as table wines. 
Nevertheless, a small inventory of oak barrels is maintained for aging select Koblevo wines.  

Recent innovations include the addition of eleven natural herbs, flowers, and spices to the 
latest wine recipes, including rosemary, sage, coriander, lavender, lemon balm, wormwood, 
chamomile, immortelle, nutmeg, and vanilla.  
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Situated in the unique geographical location between the Tiligulsky and Beresan Estuaries 
and the Black Sea, the Koblevo region offers ideal conditions for winemaking. Currently, the 
vineyard covers an area of 2500 hectares, with approximately 3333 vines p er hectare, sourced 
from top European wine regions such as France, Italy, and Germany, with vines aged up to 20 
years. 

 

 

Reserve Pinot Grigio  
White, dry. Harvest year: 2020, Tasting Score: n/a  
 
The Pinot Grigio grape processing and subsequent technological operations 
are carried out in an "oxygen -free" environment, while fermentation occurs at 
a controlled temperature of +14 °C. Bottling is done using a cold sterile 
method.  
 
TASTING NOTES 
The wine has a pale straw color. It exhibits light aromas of yellow fruits and 
white flowers. The taste is light, with adequate acidity, medium body, and a 
long finish of citrus zest. Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 

     
 

 

Reserve Chardonnay  
White, dry. Harvest year: 2020, Tasting Score: 80  
 
The processing and subsequent technological operations are carried out in 
an "oxygen -free" environment, while fermentation occurs at a controlled 
temperature of +12ξ14°C. Bottling is done using a cold sterile method.  
 
TASTING NOTES 
The wine is of pale straw color, with a light aroma of white fruits and lemon. 
The taste is fresh with a medium -length finish. Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 
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Reserve Cabernet  
Red, dry. Harvest year: 2020, Tasting Score: 81 
 
Grape variety: Cabernet Sauvignon. The number of grape clusters on the vine 
is carefully controlled, and if necessary, clusters are pruned to avoid 
overloading the vine . Aging in oak barrels for at least 3 months.  
 
TASTING NOTES 
The wine is of ruby -red color. The aroma is complex, filled with shades of red 
berries. It has a medium body and a juicy taste with balanced ripe tannins and 
spicy notes.  Serving temperature: 16-18°. 
 
FOOD PAIRINGS 

  
 
 

 

Reserve Merlot   
Red, dry. Harvest year: 2020, Tasting Score: 82 
 
Grape variety: Merlot. The number of grape clusters on the vine is carefully 
monitored, and if necessary, clusters are pruned to avoid overburdening the 
vine. An interesting aspect of this wine is that after fermentation is complete, 
a portion of the wine is aged in oak barrels for at least 3 months. 
Subsequently, 5ξ10% of the aged wine is added to the batch before bottling 
to impart a subtle aging note.  
 
TASTING NOTES 
The aroma reveals red berries and dried poppy seeds. The taste is balanced 
with moderate bitterness and a pleasant aftertaste. Serving temperature: 16-
18°. 
 
FOOD PAIRINGS 

   
 

 

Reserve Saperavi  
Red, dry. Harvest year: 2020, Tasting Score: 84 
 
The fermentation of crushed Saperavi grapes is carried out using special 
technologies to ensure the optimal extraction of all beneficial compounds 
from the skins and pulp.  
 
TASTING NOTES 
The wine has a garnet color with a refined aroma of sandalwood and black 
currant, accompanied by notes of velvet bitterness in the taste. Serving 
temperature: 16 -18°. 
 
FOOD PAIRINGS 
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2. Inkerman Ukraine  

The history of Inkerman wines began in 1961 with 
the establishment of the "Inkerman Winery of 
High-Quality Wines." The enterprise emerged 
from underground workings of limestone, used 
for post -war reconstruction and building the city 
of Sevastopol. The unique underground 
conditions, with a constant t emperature and 
humidity, were ideal for creating aged wines. 
Since its inception, Inkerman wines have been 
synonymous with high quality, crafted according 
to the traditions of classical winemaking.  

In 2003, the INKERMAN trademark was registered, and in 2011, the Inkerman International 
wine holding was formed, headquartered in Stockholm. Inkerman Ukraine LLC specializes in 
producing still and sparkling wines under the Inkerman brand for distribution w ithin Ukraine. 
Quiet wines are crafted in the village of Velykodolynske (Odesa region), while sparkling wines 
are produced in Odesa, using the best grapes from Odesa and Kherson regions.  

In 2018, the company's production volume reached nearly 8 million bottles annually, 
offering a wide range of quality natural wines νfrom young table wines to aged wines of the 
highest quality, representing the pride of Ukrainian winemaking.  

 

 

Chardonnay Kachynske - Classic Collection  
White, dry. Harvest year: 2020, Tasting Score: n/a  
 
Grape variety: Chardonnay. Fermented with selected active dry yeast at 
temperatures not exceeding +16 °C. Fermentation and aging take place in 
neutral vessels.  
 
TASTING NOTES 
The wine boasts a pale lemon hue with a delicate aroma of white flowers and 
apples. Its taste is light yet perfectly balanced. Serving temperature: 8 -10°. 
 
FOOD PAIRINGS 
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Bastardo Old Crimea - Classic Collection  
Red, dry. Harvest year: 2020, Tasting Score: 82 
 
Grape Variety: Bastardo. Fermentation occurs on the skins within a 
temperature range of +27 to +32 °C, utilizing carefully selected active dry 
yeast. Malolactic fermentation is omitted. The wine undergoes aging in 
neutral vessels for up to 4 months before bottling.  
 
TASTING NOTES 
The wine presents an intense ruby hue. Its aroma is moderate, characterized 
by prevalent notes of blackcurrant jam and sweet raspberry. Medium -
bodied, it offers a balanced palate with a lingering berry finish.  
Serving temperature: 14 -16°. 
 
FOOD PAIRINGS 

  
 

 

Rubin Chersonesu  - Classic Collection  ("Ruby of Chersonesos") 
Red, dry. Harvest year: 2018, Tasting Score: 82 
 
Grape Varieties: Merlot, Cabernet Sauvignon, Bastardo. Each grape variety 
undergoes fermentation individually, with temperatures ranging from +27 to 
+32°C using carefully selected active dry yeast. After fermentation, the 
blends are meticulously prepared. The wine ages in neutral vessels for up to 
4 months before bottling.  
 
TASTING NOTES 
This wine presents a ruby -red hue. Its aroma is intricate, featuring delicate 
nuances of vanilla and spices. On the palate, it offers a smooth, well -
balanced experience. Serving temperature: 1 5-18°. 
 
FOOD PAIRINGS 

  

3. Prince Trubetskoy  Winery  

 

The story of Ukraine's oldest and most prestigious winery begins in 1896, when the first 
vineyards were planted on the Kozatske estate in the Kherson Governorate. Prince Lev 
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Golitsyn, the chief winemaker of the Russian Empire, meticulously selected the land and 
grape varieties for Prince Trubetskoy.  

Thanks to the region's unique climate, soil composition, and innovative viticultural practices, 
the vineyards flourished. By 1900, the winery's Riesling had already won the prestigious Grand 
Prix at the World Exhibition in Paris. In the following years, Pr ince Trubetskoy's wines 
continued to receive accolades for their exceptional quality.  

However, after 1917, the winery and lands of Petro Mykolayovych Trubetskoy were 
nationalized. Under Soviet rule, the winery, then known as Leninske Vinogradarstvo, 
produced iconic wines like "Velvet of Ukraine" and "Pearl of the Steppe," renowned both 
domestically and internationally.  

In the early 2000s, the winery underwent extensive modernization, embracing European 
winemaking standards and techniques. Today, the "Prince P. M. Trubetskoy Winery" is 
synonymous with premium terroir wines, crafted exclusively from grapes grown in their o wn 
vineyards. Each stage of production is carefully monitored to ensure exceptional quality.  

In 2016, the winery achieved another milestone with the certification of its sparkling wines 
produced using the traditional champagne method. With limited editions aged for up to 36 
months, these wines represent the pinnacle of craftsmanship and refinement . 

The vineyards are located on the slopes of the Kahovka Reservoir within the Black Sea 
Lowland of the East European Plain, at coordinates 46 °. 48' north latitude and 33 °. 21' east 
longitude.  

 

 

Blanc de Blancs  
White, dry. Harvest year: 2017, Tasting Score: 86  
 
Grape Variety: Chardonnay. Early hand harvesting, followed by cold pressing. 
Juice yield from grapes by gravity flow: 35 ξ40%. Classic champagne method 
with aging on lees in the bottle for at least 24 months. Manual riddling in 
pupitres. No sugar added to the dosage liqueur during disgorging νextra brut.  
 
TASTING NOTES 
The wine displays a light, pale straw color. On the nose, notes of green apple 
mingle with hints of quince, delicate floral tones, and a touch of creamy pastry. 
The taste is fresh, mineral -driven, with a subtle hint of citrus zest lingering on 
the palate. Serving temperature: 7 -12°. 
 
FOOD PAIRINGS 
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Marochne Perlyna Stepu (Branded Pearl of the Steppe)  
White, dry. Harvest year: 2017, Tasting Score: 85  
 
Grape variety: Aligoté. Juice extraction: 60% from the grapes. Skin maceration 
lasts up to 24 hours at a temperature of +10 °C. The process involves pressing 
and fermentation using the "white method." Then, there's a decantation period 
and 3 months of aging on fine lees with regular stirring. Aging occurs in oak 
barrels, with 30% in French oak and 70% in Ukrainian oak for 18 month s, 
followed by additional 6 months in stainless steel tanks before bottling and 
aging for another 2 -3 months. 
 
TASTING NOTES 
Golden hue. Aromas of wildflowers and dried fruits complemented by hints of 
pear, vanilla, and spices. The palate reveals a dense, rich character with a well -
balanced acidity and a lingering finish. Serving temperature: 10-12°. 
 
FOOD PAIRINGS 

   
 

 

Marochne Naddnipryanske (Premium Dnieper Wine)  
White, dry. Harvest year: 2016, Tasting Score: 89  
 
Grape variety: Riesling. Juice yield: 60%. Skin maceration up to 24 hours at 
+10°C. Fermentation by the "white method". Aging: 30% French oak, 70% 
Ukrainian oak for 18 months. Two rackings. Additional 6 months in stainless 
steel. Bottling and aging for 2 -3 months. 
 
TASTING NOTES 
The wine has a lemony color. Its aroma evokes dried fruits, soaked apples with 
spices, nuts, lime with vanilla, and petrol notes. The taste is rounded, deep, and 
complex, with good acidity, a long spicy aftertaste, and excellent balance. 
Serving temperatur e: 10-12°. 
 
FOOD PAIRINGS 
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Grand Reserve Oksamyt Ukrainy λôƄǀģűƑŌόǈϔċŌƇǳŌǔμ 
Red, dry. Harvest year: 2016, Tasting Score: 89 
 
Cabernet Sauvignon: Fermentation lasts up to 24 days at +32 ξ35°C. MLF 
bacteria added on days 16 -20. Simultaneous alcoholic and MLF fermentation 
at +18ξ20°C. Sediment removal and decantation every 10 days. Aged in oak 
barrels for 24 months, with three rackings. Additional 6 months in stainless 
steel tanks. Bottled and aged for 3 months.  
 
TASTING NOTES 
Intense ruby color. Aroma of black pepper, coriander, cloves, dried 
blackcurrants, cherries, and ripe plums. Medium -bodied. Soft, velvety tannins 
with a lingering berry finish. Serving temperature: 1 5-17°. 
 
FOOD PAIRINGS 

  
 

3. Guliev Wines  

Over a century ago, the Guliev 
family's winemaking journey 
began in Georgia, near the 
famous wine region of Telavi. 
The first vineyards in Ukraine 
were planted in 1998 -1999. 

The wines are aged in 
American and French oak 
barrels, with a total of 295 
barrels available. White wines 
are aged for 9 months, while 
red wines are aged for 12 
months.  

The vineyards are located between the Black Sea coast and the Dniester estuary, covering 
1000 hectares with 3300 vines per hectare. The vines are up to 15 years old. The central part 
of the Odesa region offers an ideal climate for growing almost all intern ational grape varieties, 
boasting 290 sunny days a year.  
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Chardonnay Select  
White, dry. Harvest year: 2019, Tasting Score: 80 
 
Grape Variety: Chardonnay. Cold -pressed and clarified must. Fermented at 
+14ξ16°C. Racked off the lees, stabilized, and rested in neutral containers 
before bottling.  
 
TASTING NOTES 
Golden -hued wine with aromas of yellow stone fruits, apples, pears, and 
candy. The flavor is fruity and harmonious, with moderate acidity.  Serving 
temperature: 10 -12°. 
 
FOOD PAIRINGS 

   
 
 

 

Cabernet Select  
Red, dry. Harvest year: 2019, Tasting Score: 81 
 
Grape Variety: Cabernet Sauvignon. Maceration and fermentation on skins for 
10ξ12 days. Silent fermentation with yeast cultures. Pressed and rested in 
neutral containers for 30 days before bottling.  
 
TASTING NOTES 
Ruby-colored wine with a harmonious aroma of blackberries, blueberries, and 
dried cherries. Medium -bodied with a berry flavor, moderate tannins, and a 
cherry finish. Serving temperature: 16 -18°. 
 
FOOD PAIRINGS 

 
 

4. 46 Parallel Wine Group  

A young Ukrainian winery, 46 Parallel Wine Group, was launched in early 2020. Founders 
Anna and Taras Horkun created this family business, spanning the Kherson, Mykolaiv, and 
Odesa regions.  

46 Parallel Wine Group produces both sparkling and still wines at the "Odesavinprom" and 
"Vintrust" facilities in the Odesa region. These facilities use advanced technologies and 
modern equipment, with company personnel continuously monitoring all processe s. Only 
premium Ukrainian grapes are used, cultivated under contract to meet specific criteria and 
technological requirements.  

The company currently offers two brands: the premium 46 Parallel and the mass -market 
Apostrophe. The 46 Parallel brand includes two collections: the Grand Admiral collection of 
premium aged and vintage wines, and the limited El Capitan collection of exquis ite light 
premium wines made from the finest Pinot grapes.  

The 46 Parallel Wine Group has won 50 awards at domestic and international competitions 
and received praise from global experts, including Jancis Robinson, a consultant to the Queen 



 
 

 

 

 

 

Page 104 of 157 
 

 

of Great Britain. The company has expanded its market to Nigeria, China, Canada, and the 
United Kingdom.  

 
 

 

Grand Admiral Brut Nature  
White, dry. Harvest year: 2018, Tasting Score: 85  
 
Grape Varieties: Pinot Meunier, Chardonnay, Pinot Blanc. Classic bottle 
fermentation method for 26 months.  
 
TASTING NOTES 
The aroma opens with a bouquet of ripe fresh fruits (yellow and white peach, 
apricot, and mandarin), tones of pineapple and carambola, with hints of 
vanilla, brioche, toffee, and honey. The taste is balanced with a good 
freshness and elegant notes of almon d. Serving temperature: 7 -8°. 
 
FOOD PAIRINGS 

   
 
 
 

 

Apostrophe Chardonnay  
White, dry. Harvest year: 2019, Tasting Score: 83  
 
Grape Variety: Chardonnay. Fermentation at a temperature not exceeding 
+16°C using selective active dry yeast. Aging on fine yeast sediment for up to 
1 month in neutral vessels.  
 
TASTING NOTES 
The aroma is varietal, with notes of flowers and hints of fresh green apple. 
The taste is fresh with good acidity.Serving temperature: 7 -10°. 
 
FOOD PAIRINGS 

   

 
 

 

El Capitan Pinot Blanc  
White, dry. Harvest year: 2020, Tasting Score: 86  
 
Grape variety: Pinot Blanc. Fermented at less than +14 °C with active dry yeast. 
Aging on yeast sediment in neutral vessels for at least 2 months. Further 
maturation takes place in French oak barrels of 500 liters for 6+ months.  
 
TASTING NOTES 
A vibrant aroma of fresh apples, pears, and quince is complemented by hints 
of kiwi, floral honey, and beeswax, with subtle undertones of coconut and 
vanilla adding depth. The taste features moderate acidity balanced with 
medium wine body. Serving temperat ure: 7-10°. 
FOOD PAIRINGS    
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El Captain Pinot Noir   
Red, dry. Harvest year: 2019, Tasting Score: 85 
 
Grape Variety: Pinot Noir. Fermented on skins at temperatures of +25 to +30 °C 
with selected active dry yeast. Malolactic fermentation follows on days 14 ξ
18. Aged in neutral vessels for up to 2 months, then in new 500L French oak 
barrels for at least 3 months. Bottle aged for 3 months. Limited edition.  
 
TASTING NOTES 
Aromas of ripe cherry, blackberry, and blueberry jam, with hints of vanilla, 
cloves, and cardamom. Balanced acidity, mature tannins, and a lingering 
finish of ripe berries. Serving temperature: 16 -18°. 
 
FOOD PAIRINGS 

   
 
 

 

Grand Admiral Cabernet Sauvignon ξ Saperavi ξ Merlot  
Red, dry. Harvest year: 2016, Tasting Score: 85 
 
Blend: Cabernet Sauvignon (40%), Saperavi (40%), Merlot (20%). Cold 
maceration at +5°C for 4ξ5 days. Separate fermentation for each variety on 
skins at +25 to +30°C with selected yeast. Malolactic fermentation starts on 
days 14ξ18. Aging in neutral vessels for up to 4 months. Monovarietal aging 
in new 225L French oak barrels for 24 months. Blend preparation and up to 
10 days of resting. Bottle aging for at least 6 mo nths. Limited edition.  
 
TASTING NOTES 
Rich aroma of ripe blackcurrants, plums, and dates. Full -bodied taste with 
notable tannins, pronounced vanilla, hints of dark chocolate, and a lingering 
finish. Serving temperature: 16 -18°. 
 
FOOD PAIRINGS 

   

5. Beykush Winery  

Beykush vineyards thrive in a unique location, on Cape Beykush, bordered by the Berezan 
Estuary on one side and the Beykush Bay on the other. Covering 11 hectares, Beykush 
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vineyards boast French and Italian clones of white varieties such as Chardonnay, Pinot Grigio, 
Riesling, Sauvignon Blanc, Rkatsiteli, and reds like Pinot Noir, Merlot, Saperavi, and Cabernet 
Sauvignon. 

Additionally, Beykush maintains an experimental vineyard featuring white varieties like Telti -
Kuruk, Albariño, Timorasso, and reds such as Tempranillo, Malbec, and Pinotage.  Beykush  
wines often represent unconventional blends adapt ing Western techniques to Ukrainian 
realities. 

 

Beykush White  
White, dry. Harvest year: 20 18, Tasting Score: 81 
Grape variety: Albariño  
 
TASTING NOTES 
The wine exhibits a lemony hue, with maritime aromas intertwined with notes 
of passion fruit and delicate pear mousse. Its taste offers a subtle creamy 
sensation, moderate acidity, and spicy undertones. Serving temperature: 8-10°. 
 
FOOD PAIRINGS 

    

 

Fantasy Timorasso  
White, dry. Harvest year: 2018, Tasting Score: 89  
 
Grape variety: Timorasso. Fermentation in neutral vessels, aged in French oak 
barrels for 12 months.  
 
TASTING NOTES 
The wine presents a golden color. It offers aromas of pear jam, vanilla, and 
baked goods. The taste reveals hints of vanilla. Serving temperature: 10 -12°. 
 
FOOD PAIRINGS 

      

 

Beykush Red   
Red, dry. Harvest year: 2020, Tasting Score: 83 
 
Grape varieties: Merlot - 50%, Pinotage - 50%. Fermentation in neutral vessels.  
 
TASTING NOTES 
The wine has a ruby -red color. Its aroma is filled with tones of red fruits, hints 
of spices, and coffee. On the palate, ripe red fruits, black plum, and dark 
chocolate are accompanied by light tannins. Serving temperature: 1 4-16°. 
 
FOOD PAIRINGS 
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Beykush Pinot Noir Reserve  
Red, dry. Harvest year: 2018, Tasting Score: 90 
 
Grape varieties: Pinot Noir. Fermented in oak barrels for 18 months.  
 
TASTING NOTES 
Aromas of red fruits, spices, leather, undergrowth, and raspberries. Tastes of 
ripe cherries, black cherry, plum, or smoked cherry, with a deep finish 
dominated by leather and tobacco. Smooth tannins.  
Serving temperature: 14 -16°. 
 
FOOD PAIRINGS 

    

6. Odesos Winery   

 

Odesos is a young wine -making project from the very heart of the wine region of Ukraine, 
which began in 2019. The name of the winery is closely related to one of the versions of the 
origin of the name of the city, in honor of the ancient Greek colony of Odessa, located near 
the bay of modern Odessa.  

ODESOS specializes in crafting premium -class wines with exceptional aging potential, 
utilizing oak barrels from top French producers. Wines undergo aging for 6, 12, 18 months, or 
more in French, American, and Hungarian oak barrels. This aging process enhan ces the wine's 
character and unveils its flavor bouquet.  

ODESOS wines have already been recognized as winners and awardees in prestigious 
international competitions such as The Balkans International Wine Competition and Festival, 
Odessa Wine Week, Ukrainian Wine Guide, including bronze medals for Cabernet Merlot  and 
Cabernet in the renowned Decanter Awards.  

The winery employs professional equipment for grape processing and wine production from 
leading Italian, Bulgarian, and French manufacturers. Utilizing a toothed separator prevents 
the penetration of "green" tannins into the must, ensuring wine elegance. A  membrane press 
allows gentle pressing of grapes. Stainless steel fermenters, custom -made with cooling 
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elements and automated temperature control during fermentation, maintain consistent wine 
quality.  

 

Chardonnay  
White, dry. Harvest year: 2020, Tasting Score: 81  
 
Grape variety: Chardonnay. The harvested grapes are transported at a 
temperature of +8 °C. Maceration on the skins lasts for 3 hours. Fermentation 
takes place at  +17°C for 14 days. Short-term treatment to prevent protein 
precipitation, stabilization, and bottling follow.  
 
TASTING NOTES 
The wine has a lemon color. Aromas of lime and lemon with hints of tropical 
fruit blossom in the bouquet. Its light, summery fruity taste is beautifully 
complemented by a sensation of citrus zest on the palate. Serving 
temperature: 8 -10°. 
 
FOOD PAIRINGS 

       
 

 

Reserve Cabernet Sauvignon  
Red, dry. Harvest year: 2019, Tasting Score: 88 
 
Grape variety: Cabernet Sauvignon. Aged for 12 months in oak barrels from 
Radoux, blending French, American, and Hungarian oak.  
 
TASTING NOTES 
Deep ruby color with a mature aroma of black currant, bramble, spices, and 
dark chocolate. Rich flavor with a long finish. Serving temperature: 16 -18°. 
 
FOOD PAIRINGS 

    
 

 

 

Reserve Merlot  
Red, dry. Harvest year: 2019, Tasting Score: 88 
 
Grape variety: Merlot. Aged for 12 months in oak barrels from renowned cooper 
Radoux, blending French, American, and Hungarian oak.  
 
TASTING NOTES 
Cherry-red color with a rich aroma of ripe cherry, white chocolate, and vanilla. 
Fruit- forward flavor with excellent balance and a long finish. Serving 
temperature: 16 -18°. 
 
FOOD PAIRINGS  
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7. Babchuk Winery  

This craft winery in a picturesque location over the Southern Bug River, started in 2004.  The 
vineyard covers an area of 0.5 hectares with 2000 grapevines. The annual production volume 
reaches 10,000 liters. Wines are aged in barrels for 6 to 12 months.  

 

 

Odessa Black  
Red, dry. Harvest year: 2017, Tasting Score: n/a  
 
Grape variety: Odessa Black. Spontaneous fermentation accounts for 20% 
of the volume. Maceration on the skins lasts for 4 days, followed by 
fermentation for 3 ξ4 days. Membrane press is used for a single pressing. 
Aging occurs in oak barrels for 24 months, followed by bottle aging for 12 
months.  
 
TASTING NOTES 
The wine displays a rich garnet color. Aromas are dominated by ripe red 
plum, leather, and oriental spices. It has a medium body, with a rich flavor 
characterized by vibrant tannins and a pleasant finish. Serving temperature: 
16-18°. 
 
FOOD PAIRINGS  

   
 

 

Saperavi  
Red, dry. Harvest year: 2020, Tasting Score: 84 
 
Grape variety: Saperavi. Spontaneous fermentation constitutes 20% of the 
volume. Maceration on the skins lasts for 4 days, followed by fermentation 
for 3ξ4 days. Membrane press is used for a single pressing. Aging occurs in 
neutral stainless -steel tanks.  
 
TASTING NOTES 
The wine has a dark ruby color. Aromas of ripe cherry and black currant are 
present. The flavor profile includes notes of dried fruits, nuts, and tobacco, 
with rounded tannins. Serving temperature: 1 5-17°. 
 
FOOD PAIRINGS 
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8. Falkon Winery  

Falkon vineyards cover an area of 3 hectares on the southern 
slopes of the Dnipro -Buzkyi Estuary of the Black Sea coast.  

White grape varieties include Solaris, Johanniter, Irsai Oliver, 
Aligoté, Chardonnay, Sukholimansky White, and Riesling.   
Red grape varieties include Cabernet Sauvignon, Merlot, 
Saperavi, Sangiovese, and Odessa Black.  

 

Galicynovo  
White, dry. Harvest year: 2020, Tasting Score: n/a  
 
Grape varieties: Sukholimansky White - 70%, Chardonnay - 30%. 
 
TASTING NOTES 
The aroma is varietal, with notes of flowers and stone fruits. The taste is fresh 
with moderate acidity.  Serving temperature: 7-10°. 
 
FOOD PAIRINGS   

      
 

 

Saperavi Po-Bilomu  
Rose, dry. Harvest year: 2020, Tasting Score: n/a  
 
Grape variety: Saperavi. 
 
TASTING NOTES 
The wine has a pink color. Aromas of ripe plum and freshly cut grass. The 
taste is balanced and pleasant. Serving temperature: 10 -12°. 
 
FOOD PAIRINGS    

  
 

 

Odessa Black Po -Bilomu  
Rose, dry. Harvest year: 2020, Tasting Score: n/a  
 
Grape variety: Odessa Black. 
 
TASTING NOTES 
The wine is pink in color. Aromas of red berries, lightly dusted with pepper. 
The taste is well -balanced with a good spicy finish. Serving temperature: 10 -
12°. 
 
FOOD PAIRINGS 
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9. SliVino Village Winery  

Between 1900 and 1917, Anatoliy Bredikhin established one of the largest wine chateaus in 
the Mykolaiv region. Years later, a group of enthusiasts stumbled upon the remnants of its 
cellars near the village of Slivyne. This discovery served as the catalyst for the Molchanov 
family, who, in 2012, embarked on planting their first experimental vineyard, expanding later 
to 6 hectares.  

Presently, the winery yields an annual production of 5000 liters. Aging occurs in Ukrainian -
made barrels, emphasizing a commitment to local craftsmanship. Employing wild yeast, the 
winery crafts environmentally conscious wines, free from additives or preservatives.  

 

Aligoté  
White, dry. Harvest year: 2020, Tasting Score: n/a  
 
Grape variety: Aligoté. Fermentation at temperatures of +18 ξ21°C using wild 
yeast. Aging in neutral vessels for 6 months. Production: 1500 bottles.  
 
TASTING NOTES 
The wine exhibits a golden color. Its aroma presents vibrant notes of 
wildflowers and ripe white fruits. The taste is delicate and deep with moderate 
acidity. Serving temperature: 7 -10°. 
 
FOOD PAIRINGS  

      



 
 

 

 

 

 

Page 112 of 157 
 

 

 

Bastardo  
Red, dry. Harvest year: 2020, Tasting Score: n/a  
 
Grape variety: Bastardo. Fermentation at +18ξ25°C using wild yeast. Aging in 
Ukrainian oak barrels for 6 to 9 months, followed by bottle aging for a 
minimum of 1 month. Production: 1500 bottles.  
 
TASTING NOTES 
The wine has a rich, dark violet color. Its aroma reveals notes of blackcurrant 
and plum. The taste is fruity with significant tannins and a long finish. Serving 
temperature: 7 -10°. 
 
FOOD PAIRINGS 

 
 

͌ήϔ^ģƏűƇǺϔČűƑŌǀǺϔω|Ƈģǀģϔ§ģǀǈģƇģ 
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the heart of Hola Prystan, Kherson Oblast, 
began its journey in 2016 as a humble 
hobby. Over the years, it has blossomed 
into a thriving enterprise, crafting 
exquisite wines sourced from the 
vineyards of Kherson. Visitors are 
welcomed with open arms to indulge in 
tastings of their carefully  curated 
selection, while also having the 
opportunity to unwind in cozy 
accommodations. The winery takes pride 
in offering an authentic culinary 
experience, with delectable dishes prepared on -site. It's a charming destination where 
hospitality and fine win e converge, providing a serene retreat from the hustle and bustle of 
urban life.  

 

 

Citronniy  
Red, dry. Harvest year: 2020, Tasting Score: n/a  
 
Grape variety: Citronnyi Magaracha. Fermentation and aging occur in neutral 
vessels using pure yeast culture.  
 
TASTING NOTES 
The wine has a ruby color. Its aroma features hints of ripe black berries with 
undertones of spices and tobacco. It has a medium body, and the taste is rich 
with ripe berry flavors. Serving temperature: 7 -10°. 
 
FOOD PAIRINGS    
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Chapter 11: Notable wineries of Transcarpathia  

1. Chateu Chizay  

 

Chateau Chizay, located in the heart of the Zakarpattia region of Ukraine, is a prestigious 
winery renowned for its centuries -old winemaking traditions. Offering guided tours, visitors 
can explore the vineyards and cellars, witnessing firsthand the meticul ous process of wine 
production. The estate also features a charming hotel, inviting guests to immerse themselves 
in luxury accommodations surrounded by scenic landscapes. A highlight of the experience is 
dining at the onsite restaurant, where gourmet cuisi ne is expertly paired with Chateau 
Chizay's acclaimed wines. Additionally, the estate houses a museum showcasing the rich 
history and cultural heritage of the region. With its blend of fine wine, hospitality, and cultural 
experiences, Chateau Chizay provid es a memorable destination for wine enthusiasts and 
travelers alike. The production volume reaches 1.6 million bottles per year. The vineyard area 
covers 272 hectares.  

 

 

Chersegi  
White, dry. Harvest year: 2020, Tasting Score: n/a  
 
Grape variety: Chersyegi. Maceration on the skins lasts for 3 ξ6 hours. 
Fermentation occurs in neutral metal vessels.  
 
TASTING NOTES 
The wine has a lemon color. Its aroma carries notes of white flowers, ripe stone 
fruits, and honey. The taste is peachy -spicy, fresh, with a pleasant spiciness on 
the finish. Serving temperature: 8 -10°. 
 
FOOD PAIRINGS    

     


























































































