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Tamy xade wimo conyemo ce 6AKHY8A CO COEICUHAMA U 20 CO30A8A HAJybasomo
2posje, yboemakon euromo npemoyera 60 wawa ITunom Hoap, Mepno u KaGepne
Coeuron Ha eunapujama Ipros, camo ja pasybasyeaam u npodomicyéaam
sunckama ucmopuja va Maxedonuja.

Bunapujama pacnonaza co xkanayumem 3a npouseoocmeo 00 120 000 numpuw éuro,
co moxcnocm 3a s2onemyearse. Cyposunama 3a npouseodCmeo Ha GUnomo e 00
concmeero npouseo0cmao co éxynto 11 xexmapw n10306w HAca0w 60 HeNOCPeOHa
GrusuHa Ha euHapujama wmoa o0 copmume Kabepre, Mepnom w ITunom Hoap.
TIpu noouzrysarsemo Ha Hacaoume KOPUCMEH € MPEOKNACEH YBO3eH NOCAOOUEH
mamepujan. Bo npeuom weapman wna 2007 z00una nozosume Hacaow ce
CEpMUGUYUPARI 3G OP2AHCKU HAYUH HA NPOU3BOOCMBO CO Yen Ha GunanHuom
7npouseod 0a My ce 0odade pedHocm Mpeky 06e3bedyearsemo Ha OP2aHCKUOmM
npedsHax.

Camuom objexm Ha 6uHapujama He npemcmasyea eOUHCMeeHo Npepabomysa Ky
Kanayumem myxy jadpo Ha edeh ROWMPOK KOHYENm HA PA36UEArse HA GUHCKW
pypanek mypusam.

Bunapujama e noyuparna va 600 Mmempu HAOMOPCKA BUCOUUHA 80 NOOHOICjemO HA
Koorcys, 26xunomempujyoicho 00 zpadom Kasaoapyu.
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1. 3namen Medan- Agrofood Skopje -
CABERNET SAUVIGNON 2005

2. Cpebpenmedan - Novi Sad Fair-
PINOT NOIR 2006
3. Bponsen medan - Vinoskop Skopje -

3.Cpetipen medan-Agrofood Skopje- CABERNET SAUVIGNON 2004
PINOTNOIR 2006 6. Bpousenmedan - Split Fair-

4. Bpousen medan - Vinoskop Skopje- PINOT NOIR 2006

PINOTNOIR 2004 7. Bponsen medan - Split Fair -
DION 2004
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Where the Sun kisses the freshness and creates the most tasteful wine, the love
poured in a glass of Pinot Noir, Merlot and Cabernet Sauvignon from the wine
cellar Grkov, only beautify and continue Macedonian wine history.

The winery “Grkov” has a production capacity of 120 000 I. of wine with the
possibility or increasing that capacity. The raw materials for our production are
our ownwith total of 11 hectares of vineplants near the winery; the plants include
the varieties of Caberne, Merlot and Pinot Noar. We used first-class imported
planting materialwhile planting the vine plant.

Inthefirst quarter of 2007 the vine plants are certified for organic production with
the goal to give the final product an organic auspice. The-winery object itself does
not only represent a production capacity but also a coreforwider concept or-wine
production and rural tourism. The winery is located 25 km south of the town
Kavadarci. The winery's attractive location gives the possibility for developing
rural tourism. For that goal, in 2007 we build, in addition to the winery, a hall for
‘Wine-tasters and a restaurant, and currently we are building apartments for guest
accommodation.

CrEMnER

Pinot Noir - is atypical bugrundianwinesort withafinered calm”
The young wine is rich in frmt aromay such as raspberry, cherry a ild strawberry, and in
have traces of coffee beans, and meat aromas such as steak.
s makes this wine to be drank and accepted by all smooth-wine
themild, leading wines group. If can be consumedwith all kinds
of aperitifsand, tastes wondetﬁxlly when combined with fish.
Serving temperaturefﬁ 14°C

Cabernet Sauvignon - is characteriz dark ruby color and an am‘ of ripewild fruits,
such as blueberry, blackcurrant an, erry. Due to the special climate, “wild” ﬂora7
aromas. also_characterize the wine: aroma of fresh green pepper, thol,

tobacco and meat. This wine is drank by people who prefer strong wines and know haw to
appreciate quality. It's structure allows us to keep it bottled even years later, which makes it
favoritewith the collectioners and old-wine lovers. Serving temperature 18 - 20 °C, and we
recommendyowconsume it with red meat and lamb, cheese and dark chocolate.

1. Golden medal - Agrofood Skopje -
CABERNET SAUVIGNON 2005

2. Silver medal - NoviSad Fair -

PINOT NOIR 2006 5. Bronzemedal- Vinoskop Skopje-

3. Silver medal - Agrofvod Skopje- CABERNET SAUVIGNON 2004

PINOTNOIR 2006 6. Bronzemedal - Split Fair -

4. Bronze medal- Vinoskop Skopje - PINOT NOIR 2006

PINOTNOIR 2004 7. Bronzemedal - Split Fair -

DION 2004
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CHATEAL

Authentically Macedonian, the winery
"Chateau Kamnik” expresses the greaness
of the ancient Macedonian traditions,
soils and spirits in a truly contemporary
wine style.

Our mission is to maintain the quality and
style that we have been reconized for,
while we continue to improve our metods
of for growing unigue grapes and crafting
exceptionally fine wines.

Our passion: Crafting wines that reflect
the experience and knowledge we have
been accumulating through hard work
and obsession for fine wine making.

Kamnik wines make every occasion
special and memorable

Chateau Kamnik

Kamnik b.b. 1000 Skopje, Macedonia

Phone: + 3892252 35 23 Fax: + 3892 2522039
e-mail: contact@chateaukamnik.com
www.chateaukamnik.com

Bold and assertive with an approachable velvety texture, the wines of
Kamnik deliver a variety of vibrant spice flavors with one of the primary
winemaking innovative techniques used and further enhanced by French

and American oak barrel aging.
9ing Funded by USAID / Macedonia Agribusiness Activity (AgBlz)
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Buxapckata enaba KAPTAT e
OCHOBAHE KaKko PeaynTar Ha
thamunujapHa TpagvuMia, NoYnT
KOH BWHOTO M BUHOBATA N033.

lNouwpana Bo IMaBHWOT rpag Ha [a]1]y mnar‘y, which,is located in
Maxenonuja, Cronje,'co ﬂﬁnﬂ .
Man kanauwrer .o 200,000 has a small capamty 'of 200.000

NATPKW Ha ru,quu:r-m HHBO,

: HﬂijDEMEHB onpema 3a

npepaboTka M 3peete Ha BUHOTO
W TPMHINIMBO onbpaHoTo COPTHO
rpo3je 0O CKONCKOTO BUHOIOPRje,
HallaTa snmHapcka au3ba Bu
OBO3MOMYBA BAUCOK KBANKUTET
YAWBaHE BO CeKoja Haﬁﬂﬂ ‘BHHO.
Criojot Ha Tpaavuijata v
Haykata e wgeanHa koMmbBuHaumja
KOja HalMTe EHONO3W ja
NpETEOPaaT BO COBPLUEHCTED.
OonwyHo wabanaHcupaHuTe
BWHa, COPTHWUTE KapakTEpPUCTHEA,
OBOWHATE TOHOBWA W J'l:"_ul'ﬁﬂETE
Koja WM 8 OaneHa ro
3aCNyKYBaaT BALWETO BHUMAaHKWE,

ARTAL
Wacedonia's purest

KARTAL winery has been
founded as a resull of family
tradition as well as deep respect
for wing and grapevine.

Skapje. the t‘.:aplial of Macedonia;

liters per year, the most
contemporary wine processing
and riping equipment aswell as
carefully chosen'grapes from
Shﬂp}a \rineyar-:is enable very
high quality and pleasure with
every drop of wine.

Mergence of tradition and
sclence is an ideal combination
which our enologists have turmned
into perfection. These excellently
balanced wines, their sort
characteristics, fruit nuances and
the love devoled deserve your
attention.

str.Prvomajska 34/1a
1000 Skopje, R.Macedonia
tel/fax: + 389 2 2461 700

info@kartal.
www.kartal

com.mk

.com.mk
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neality. dry red wing known | os  Cabernet
Sauvignon, manufaciured by o combination of
meklem P edures with conirglled fermesitation
and’ truditignal © procedures” o siomige - und
nourishment that give this wine extraordinary
cpuality, and 2 spocifie taste of cheory, sour cherry,
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HA LTSN B e300 [nf-. N3 | EOATO-REAEN
Boju. Ce eyt v Tesareparypa oa | 0-12°C

Quality dry white. wine known as Rhein
Riesling,” manpufaciured by o combinntion of
midern procedures with controlled fermeiathon
and raditional sorage and nourishment that give
this wing extreordinary quality, recogmisable
refreshing taste of citrus and green apples as well
as yellow-green colof This wine s lo be served

42wt ietnperaiure of 10 -12°C

BILTHTCTHO Cy D [EPRETIC WAT
aafimenos oo COBpEMCAA
MOJCcpla nNocTANER Ha

KonTpoanpann dhepuMeHTAlNiRE M
TP AT Ty B ECT Y IR, LIrT0 i
ORL AITEND WY JEING JODONpEcH ERLYNTET OO
HPEIOIRITAIE PKYC 1A BOPOWIIEN 3l [HTyMcK
mayonE - Mo Tespio pyban upsens Boja. Ce
CITYHH NE TeMneparypnog 16=-18 "0

Chuality dry red wine known as Yreanec,
manifactured by a combmation of modem
procedures with controlled fermentation
traditional storage and noerishment thal give
this wine exiraordinary quality, recognizable
blusberry taste and ruby color, This wine is to
be served ol temperature of 16 - 1R"C.
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Vinar & podrum vina iz Skoplia osnovan 2004 godine. i i |
Proizvednja vinarskog podruma “VINAR” je sa godisnjem kapacitetom od 50000 lilara visokakvalitetnog vina, ! i il l 1At
Sva vina su proizvedena od najkvalitetniih sorti grozdja sa dostignutom tehnoloskom. zreloscu

po kojima | nose ime. Proizvedena su po.izvomo tradicionalno putu | savremenoj tehnologli Cabornet Sauvignon Riesling R-&TDEL — Mo
sa kontroliranom fermentacijom | pasebhom negom sto omogucava ova vina da imaju Lchosbba byt ol ';mi‘"_”""“ o s, Bon by nthonl
prirednu aromu, gustinu I'savrsenu harmoniju. L TR p———— i Ouflibii}ie 55 a8 2ot
U 2006 “VINAR" otpacinje prokzvodnju visoke kvaitetnlg vina sa odlezavanjem u (rabire Zlanog Sajemsiog Globusa Yarnktaristikama | arcmama
£ gl fa ¥ I Food 2005 alasom sa makim it ha taninima prazredog grozdja,
drvenim francuskim “barrique” buradi, cime se omogucava da se vina odiikujir posebnom Ving se skuzi ::?:I:mp-ermu.lin-d 1643 18 C Datitnig zhatneg medalia med | sunh :urn?ull.ngd;?udnva.
prepaznativem: | unikatnom aromom. & Memaki Globus Agro Food 2006, Shuzi s na temperatur od 16 do 18 C.
Vino e alurl na temparaiu od Bdo 12 G

VINAR
Cabernet Sauvignon - Barrique

Cabemet Sauvignon |e suvo crveno vino sa Ve
puUrpUMmom crvanom bojom, diskretnom vocnom
aromaom, visnje, maline | suvo voce,
Sazrevanjem i hrastovim buradima postize se
puno telo, dobro izbalansirani tanini, harmaonija |
karakteristican dug | elegantan produzen ukus. i = |
Dobitnik srebrené medalje na medjunarodnom 5“_. | f
Wum&cﬁu 2007 “.'I [ et e
PION Makedonije za crvena vina na . s et i
Agrofood - Skaplje 2007 i dobitnig vise zlatnig | \ oty Vranas, oo MRS
medalia. £ ; | | A ubin bojom, bogat
! | okirikiima specificnom somam
%‘ | ——

| Riesithie

na sumske podave, profan ga | i'plng’f J |
diskretrom aromom hrasta |eu sljiva e
- Shuri se na termperatud od 18de 18 C ! - -

Rissiing Rajnski Vranac
L] vallsing suve balo vinog sn e kvalitetnd sarsd arveno ving

improsivmem aslado<atom bojom, dobijeno od edabranih nasada sorle Vranac,
bogat ekimkiima, fcna aroma 88 impreshmom lamna rubin bojom, bogat
R wpecifichim ekiraklima spocifichom armam na
ukusom sa makim |harmanicnim taninima. sumsko podove protkang sa disknotnom
Dabiinig zlahn-:ra wm; mmmeem hrasta | suvi sfiva.
Pakuje 28 u ambalari od 3 | 5L
Pakupmum'lﬁ:ﬂ.u.ﬂud]iﬁl. Shuzi se na demparaturi od 18 do 18 C,
Vino se shuzi na temperatun od 8 do 12 €.

Vranac - Barrique
i@ kvalietng sive ervenn vind sa #iﬂﬁm::m e kevalibatng suvo crvena vina dobijenc _ _
infenzivmom rubin crvenom bogom. od cdabranih nasada sorle Vranac, Pakovanje Bag-in-Box omegucava da sé vino korst u trajanju od 6 mesed od otvaranja
Rﬂmﬁ;zwrm ﬁmenwm W::I‘:ﬂ:m ST wmmm bajorn, | pri svakom tocenjy pakovanje.ns dozvoljava da vino dodje u dodir sa vazduhom sto omogucuje

mad i suvih sumakig plodava lmmr:f;::“ na sumske podove protkanc sa konstantan kvalitet vina za cell perijod koriscenja

Dodir vina Merot sa hrastom h Forih tanioa diskretnam arcenam hrasta | sind sijiva d.o.o. VINAR

cmoguciva mu da dobije jedinsten Siurl e r termpsdatun od 10 do 12 G, Sazrevangs 1 hrasiovim buradima Pt " , -
ulass SUMBSKO woOS, protkano sa postize 5o specifican ukus maldh | ul.Sremski Front br.31 uvoznik za Srhiju:
I.nmrn_a drvata. izvorodno dug prijatan | hasmonecnih nina | unikatne produen ik 1] u # z l p
harmonican ukiss 58 elegantnom fnisem s 1000 Skopje R. Makedonija GRADAR" - Movi Sad

Liks j al, pun primasima prijalnih Dobitnik Grand Prix nagrada na fostal; % ; .
rml;uh':nﬂb?l?mi xgmm unc:::ﬂ arcmom. vina Vino Shcq: 2007, dn;lguk zi;tane‘ www.vinar.com.mk ul.Matica STDSRI br.4

Dobaotnik ziatne medaie radaljs Novosadakopg saama 2008 " il i
Novosadskog saema 2004, Shuzi s0 na temporaturd od 16 do 18 C e-mail:vina r@w"ar'mm‘mh 021/6 623 096
Shuzi so na temperatur od 16 do 18 C,




