6UHCKa Kapiia

MeTtap Camapuj
ypeaHuk ,Ceeta nuha”

Kamnukxoe mepno

pouutoneaesHn pectusan suna y Hosom Cajy,

Ha KOME je yuecTBoBaso Buie o 150 BuHapa us
3eMIbE M CBeTa, octahe 3anamhen, npe cpera, no Ma-
KEJIOHCKHM BMHHMMA. Mayia dhectiBan HeMa TakMu-
YapcKy KapakTep, MakKeIoHIM ¢y Ha eMy OMIH U
CKHITHU 1 NMOojeINHaYHNI aMIiorn. HacTynusim 3a-
jenuuyku, ner suHapuja: [proe, Kamuuk, Kapran,
Panesckn, BUHAD - MOHYUITIE CY Ha JeJIHOM MECTY Be-
JIMKY J1enesy, npe cBera IPHUX BUHA, Koja cy pa3ouna
NOrPeLHO YBEPEmE KOje BJIajJla KOJl Hac Jla ce y Ma-
KEJIOHHjH TIPOM3BOJE NPOCEYHAa W HMCMOJ MPOCevHa
BuHa. Fopan JJaMoBek# AreHLyje 3a pypanHi paspoj
YCAW]I (Makenonuja Arbuz) koja noMeHyTHM BH-
HapHijaMa IoMake y CBMM CErMEHTHMA yHanpebema
TIPOU3BOJIELE U MITACMAHA, HHje KPHO CBOjE 3a10BOJb-
CTBO peakiidjama JbyOuTeha BHHA KOjH Cy ce Hernpe-
KHJIHO THCKA/IH HA HMXOBOM CajaMCKOM LUITAHIY.

Meby muma ce u3aBojio Mepno  Ilaroa Kamuuk*
y CKOIUBY, 1O OMLITEM MHILUbEHY BHHCKHX 3HAIALEA
wamnuon drecrtuBana. Beh npeor nana jepan Hoso-
cajickM eHOhHII MHCHCTHPAO je Ha TOME J1a OTKYIIH
CBY KOJMMYMHYKOja je cTuria Ha cpectuBan, Mana je
niena Gyrembke 50 eBpa. BnacHHk mojpyma veTpie-
ceroropuinibu Wmmja Mammnoscku-Hke ruje Morao
J1a YIOBOJbH HErOBHM MOJI0aMa ¢ 00pa3/oKemheM Ja
My j€ JKeJba Jla Ca CBOJMM BHHMMA YIO3HA 1UTO Behu
Opoj nocetunaua. Ham ynopun cyrpabaunn unje ce
npenao u Tpehe Hohm, mpex camo 3aTBapatbe hecTH-
BaJIa, KyMHo jIeceTak MpeocTaaux Gola.

Mepno je n3 Sepbe 2005. ropune. Mma 154 nocro
ankoxona. Y HOBHM (hpaHIyCKUM U aMepuuKiM Ga-
pHoIMMa MpoBeo je 28 Mecelld, HAKOH Yera cy BHHA
ca pasnuuuTHM GapHK TOHOBHMa ciby(aB/bHBaHa He-
KOJIHKO JlaHa Y HHOKC TAKOBHMA H MOTOM, npone'l‘oc.
pasnuseHa y Ooue. boue cy ¢panuycke, Teke, ca
JlyTHM, HATYpaJl YenoBHMa Mpon3BeiennM y Ppaniry-
CKOj, any ofi mopryrajicke miyre. Bunapuja ,lllaTo
Kamuuk® je meby najmmabum y Makejonujn, ann
1hEH BIIACHHK HAM je Tpe HEeKOIMKO TFOjIMHA, Kaja je
TeK KPEeTao ca NMpON3BO/IOM, FOBOPHO Jla MY je i
CTBaparke BETHKHUX BHHA, 10 HAjCABPEMEHH|UM W Haj-
CKYIULHM MeToflama, 6e3 0631pa KONMKO TO KOIITa-
10. [11on0Be Te opHjenTaluje moveo je aa depe Beh
HA NPBUM H3Jacuuma Ha cuery. [Tponertoc je 61o Haj-
Behe u3nenabeme CrUIMTCKOT OlEmUBALA, KOje Ba-
KM 32 jenno o) Hajjaunx y Xpsatcko]. ITpsu nyT jo-
FOJMIIO CE 1A j& HA HeMY IaMIMOHCKY THTYJTY MOHe-
710 HEKO BHHO ca CTpaHe, opeji joMahux, rnpe csera
niaBaia, HajnepcrneKTHBHHjUX BHHa XpBarTcke.
Illammion je un oporomuimber Hosocajickor cajma.

Mepno xoju je mpea Hama, KpeHyhe Ha TpxKuiTe
TakK Ha jecen 1 Minuja ManMHOBCKH 3a Hhera, Kao u 3a
OCTaJIa CBOja IPHA BHHA CABETYje KYMLMMA JIa HE XKY-
pe ca OTBapameM 4eroBa, jep he oHa BpemeHoM ca-
MO pobujaTh Ha KakBohu. Huemo ra onmcuBanu 36or
MarbKa MpocTopa, aH | 3aTO ITO 61 3a MPHKa3 0BOr
BHHa Tpebano Oype peun.




Newspaper “Sunday Lunch”

Kamnik Merlot

The Wine Festival that was held in Novi Sad last week and attended by over 150 wine producers will be
remembered first and foremost for the Macedonian wines. Although this festival has no competitive
element, the Macedonians were considered both team and individual champions. Five wineries jointly
presented their wines: Grkov, Kamnik, Kartal, Radevski, Vinar and thus offered a rich variety of primarily
red wines and proved the belief that Macedonia produces average and below average quality wines wrong.
Goran Damovski from the Agency for Rural Development USAID (Macedonia AgBIz), which assists the
above mentioned wineries in all segments of development of their production and sales, was overwhelmed
with the reactions of the wine lovers who were crowded around their stand.

In the general opinion of the wine experts one wine stood up in particular as a champion of the festival, the
Merlot of “Chateau Kamnik from Skopje. As early as the first day, one oenophile insisted on buying out
the entire quantity of this wine that arrived at the festival, although the cost for a bottle was 50 euros. The
owner of the winery, the forty-ears-old Ilija Malinovski-1ki could not satisfy his request because he wanted
as many as possible of the festival visitors to taste his vines. Our determined citizen would not give up and
the third night, before the closing of the festival, he both about ten remaining bottles.

The Merlot is from the 2005 harvest. It has 15.4% of alcohol. It had spent 28 months in new French and
American barrels, after which time the vines with different barrel tones were put to make love in inox tanks
for several days and were then, this spring, bottled. The bottles are French, heavy, with long natural caps
produced in France, but of Portuguese cork. The winery “Chateau Kamnik” is among the youngest in
Macedonia, but its owner, when he was starting the production few years ago, said that his aim was to
produce great wines, according to the most advanced and most expensive methods, regardless of the cost.
The fruits of such determination were collected on the very first exhibitions. This spring this wine was the
biggest surprise at the Split Competition, one of the most valued competitions in Croatia. For the first time
the champion title was given to a foreign wine, in competition with the domestic, primarily white wines,
the most promising wines of Croatia. It is the champion of this year’s Fair in Novi Sad as well.

The Merlot before you will arrive at the market in fall and Ilija Malinovski advises the buyers, for this as
for all other red wines, not to hurry to remove the corks as over time it will only gain in quality. We did not
describe it because of the lack of space, but also because we would have needed a barrel of words to
produce a true description.



