





Gaaatu / Salads rp.

Illoncka cajara
(Homamu, kpacmasuyu, 1yK, 4yuKy, MAcIuHu, cupere )

Shopp's salad

(Tomatoes, cucumbers, onion,peppers, olives, cheese)

OBuapcka cajiara
(Homamu, kpacmaeuyu, TyK, uywiKu, MACTUHL, 260U, WYHKA, CUpeHe,

Kawikasarn)

Shepherd's salad

(Tomatoes, cucumbers, onion,peppers, olives, mushrooms, ham, cheese,

yellow cheese)

KbTBapcka cajnara e
(Homamu, neuena uywika, cupene, yapesuya, MAaciuHu, opexi,)

Harvest salad

(Tomatoes, cucumbers, onion, peppers, olives, cheese, corn)

I'pbuka canara (et
(Jlomaru, kpacTaBuIM, JyK,4yIKH, MACIHHHU, CUPEHE)

Greek salad

(Tomatoes, cucumbers, onion,peppers, olives, cheese)

»CHe:xKaHKa” ¢ opexu Y ok
wSnow”

(salad with yogurt, cucumbers, walnut )

3ejieHa cajara
Lettuce salad

CaJiara oT nmeyeHu YYHIKH C Y€CHbH ccccccccs
Treatments peppers with garlic

MexaHaKHuiicKa caJjiaTa .
(Mapyﬂﬂ, domamu, neyenu YywKy, Cupene, yapesuya, yKaHka, KamvK)
Mehandzhiyska salad

(Lettice, tomatoes, roasted peppers, corn, flat sausage, olives, cheese)

bauncku ke [

(Mapy]m, domamu, Kpacmasuyu, nPecet JiyK, neweHu YyuKu, cupene,
yapesuya, evbu, MaciuHu, 6AHCKU cmapey, 8apeHo ;112146)

Bansko pleasure

(Lettice, tomatoes, cucumbers, roasted peppers, corn, ﬂat sausage, olives,
boiled egg, mushrooms, cheese)

Caaara ,,Opexa”
(Kvonony, domamu, kpacmasuyu, 2vbu, yapesuya, Maciunu, )

Salad ,,Oreha”

(Kiopolu, tomatoes, cucumbers, mushrooms, corn, olives)

3uMHa npuKa3ka
(Kbonozly, Jiiomenuya, cupene, namﬂa()ofcan, Kuceiu KkpacmasuiKku, Mac’/lulg

Winter tale

(Kiopolu, liutenitsa, pickled cucumbers, cheesse, patladjan)

Ecenna cajiara or IIBeK.HO,Hﬁ’bJIKH,MOpKOBI/I eessccams
Salad with beets, apples and carrots

VHapCKa TypLIMs ) —
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MmexaHa Opexa

LLEHA




mexaHa Opexa

GTyaenn npepsacTua / Gold appetizars

bauncku crapeiy

Banski starets

bauncku 0yt

Leg of Bansko style

Jlykanka

Flat sausage

Cupene HaTIOp

White cheese natural ‘
Yellow cheese

Kamkasan

Fresh cheese ’

rp.

Tonan npepsacrua / Hot appetizars

Yymku 0ropek o
Cheese pasty pepper

IMaTaagkan Oro0pek

Eggplant burek

IlanupaHo ToneHo cupene ¢ 6oposunkn @
Breaded proceses cheese with blueberrys

KamkaBan nane o
Breaded yellow cheese

CupeHne no moncku ®
Cheese up shopp's style

3aneyeHo cHpeHe ¢ Me/l  OpexHu o0

Baked cheese with honey andwalnuts
Omuter mo uzdop

Omelete optional

E3uk n mkeMoe B ro0eH coc
Tongue and trippe in mushrooms sauce
E3ux B macJio

Tongue in butter

Bboasipcku xanku

Boyar bites

IMuiaemku xanku

Chicken bites

rp.

LLEHA

LLEHA
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3ameueHa MAHATAPKA  ©  Cieieseeesidessssess
Breaded boletus

Jlo3oBu cbpMU
Vine leaves

Kaprodu core
Potatoes sote

3aneyenu kapTodu ¢ 6eKOH U cMeTaHa /
Breaded potatoes with bacon and cream

ITvpotcenu kapmoghxu cve cupene
Chips with cheese .

Gynn / Soups rp.  LEHA

Taparop @ - e

Yoghurt with fresh cucumbers

Iunemka cyna
Chicken soup

bo0 no manacTupckun
Monastery bean soup

Tesemko BapeHo
Boiled veal

HIkem6e yopo6a
Tripe soup

Pugun acTna / Fish dishes rp. LL€HA

BankaHcka mbCcThpPBa HA cKapa @5 s SE mdin
Gilled brown trout

3aaymieHa mMbCTHPBA MO 0AHCKHU [ RN
Stewed trout in Bansko style

Hunypa @ &5

Tzipura




QCHORHH ACTHSA OT MHAELLKO MECO /
Main dishes From chicken meat

rp.

IInae no cejackn

(ITunewxo pune na muzan ¢ 2v6u, uywry u 1yK)
Chicken up village's style

(Chicken fillet with mushrooms and peppers)
KarunHo me3e ¢ nmjienko Meco
(ITunewixo pune na muzan ¢ 2v6u, YywKl U IyK 6 JoMamen coc)
Katino meze with chicken meat

(Chicken fillet with mushrooms, onion, tomato sauce)
IMunemko ¢puie ¢ Manarapka
Chicken fillet with mushrooms
Iunemkn bam-mummn

Bash shish with chicken meat
IMnnemku mumyera

Chicken skewers

duiieHIa B 0€KOH

Chicken fillets in bacon

Iunaemka mbpxosaa or Oyt
Chicken steak from leg

ITunemko ¢puie Ha ckapa
Grilled chicken fillet

IInnemko B cMeTaHa

Chicken with milk cream

IInie mo 6ajIKaHCKH

Chicken specialty

LLEHA

S




QCHOBHH SCTHSA 0T CRHHCKO MECO /
Muain dishes From pork meat

CBHMHCKO 110 MAHACTHPCKH
Pork steak

CBHHCKO JROJIAHYE IO CECJICKHN
Pork shank vilade style

KaTtuHo Me3e 0T CBUHCKO M€CO
Katino meze from pork meat
IIukaHTHA CBUHCKA IIbPKOJIA
Piquant pork steak

CBHHCKO 2KOJIaHY e

Pork shank,,

CBuHCKO 00H QuJjie ¢ MAaHATaApKA
Pork bon fillet with mushrooms
CBHHCKA IIbP7KOJIA

Pork steak

PeOpa Ha ckapa

Grilled ribs

CBuHckH peOpa Ha ¢pypHa
Pork ribs in the oven

bancku cynxyk

Sausage from Bansko

bancka kbpBaBuLA

Blood ruding in Bansko style
CBHUHCKH OanI-miuimn

Pork bash-shish

CBHHCKH IIUIITYETA
Pork skewers

Kwdre

Meat ball

Kebanmue
Kebapche

rp.

LLEHA




QOCHORHH ACTHA OT ArHELLKO MECO /
Muain dishes From lamb meat rp. ueHa

ArHEHIKO IO TePrbOBCKU  ceeeesee seeeeenns
Lamb up George style

ATHCIIKH-KOTACEY L 50 0 -t e T DT | g s i
Lamb cutlet

ArHemKo mo ceJickn . 2=V, il ceceenes
Lamb in village stylle

ACHEMIKA MBPKOIA eevesse sseeesens
Lamb steak

ATHEIIKA APOOCHPMA  nveeee eecsseens
ATHEIIKH APO0YETA CUYK  eeeessee seeeeenns

QCHORHH ACTHSA OT TEAELUKO MECO /
Main dishes From veal meat rp. ueHa

Teaemko gpuiie ¢ MAHATAPKA ceeeeer eenneee
Veal fillet with porcini

Tesemiko 00H puiIe HA CKAPA cveeeee cecennne
Grilled veal fillet

TeaeIMROIKATHRGME3E "= "\ 7 . o e
Katini meze from veal meat

Tedeniko B IBPHEHHE =~ =o' ae B0t . 0 eessensss
Veal neat in the pot

TesielIKH YepeH AP00 HA THIAH ~  wceeeee cecevnnee

dAcTHA Ha cav
Muain dishes na sach rp.  UEHA

ITRACIIRA CAM SpalSialond -7 . 5 SEiis. e
CRAHEKH, CAT ™ A RPNt o T T R i e
ATHEIIKH CAT 5 gt & a0 o 0 S MR e " aeitals
CAT-T10, CEIICKH Srmmappmy | S e R ogis
bancku 0am cau % = - [ OST@EEG MR,
MakegoOHCKH €AY~ 00 eeeeeeees
Puo6en cau - e | AW _
 3eJ1eHIYKOBO caye 44 Lid )




Gneunaanrern / Specialties  rp.

IIbJHEH CBHHCKM BPAT  seeeeeens

Stuffed pork veck

TedemKN CHEHHATUTET eeeeseens

Vaet specialty

IInjaenmiky CHEMHATHTET —  veeseoese

Chiccent specialty

Kamama = = WNBE=200E e

Kapama

Boxua o T o TG Ll T e

Bohcha

GNEeuHAAHTETH Mo 3adBKa /
Dishes in special order rp.

JackgigsRacancky . someeRST ONTE o a ROl

Rabbit in butcher's style

IHedeliORaEHE  Balan o 1= o M 00T eeses

Roasted lamb

Ileyeno mpacesrne ...

Roasted pork

3aaylieHO arHemIKOo OyT4e Mo 0AHCKH ~  .ceeeeees

Braised leg of lamb / drumstick

ArHemka miemka .. \AO™ A" ceviees

Lamb shulder




Tapunrypu / Garnishes rp.

KomOuHupana rapaurypa

Mixed garnish

IIpsicHa rapauTypa

Fresh garnish

Ibpxkenu kaprodu

French fries

IIbpxkenu kaprodu cbC cupeHe ®
French fries with cheese

Opu3

Rice

Aeceptn / Desserts rp.

IexeHo Kuce10 MISIKO ChC CJIATKO o
Strained yoghourt with jam / sweet

Cna)m.ﬂeneno KHUCEJI0 MJIAKO ‘
Ice yoghourt
Caagonenena ropra
Ice cake

IHanaunHaka .
Pancake

Xasg / Bread rp.

IIpeneyen x50 @ =i
Toasted bread

TIEERA R Ty - e i s T T S
Griddle-cake .
IIbpaenka O e

Toast




Paknsa / Grape brandy

[emepcka pakust
Peshterska grape
sImoboJcKa
Yambolska
Crpajgkancka
Straldjanskas

Crpanaxancka MyckaroBa IHpaiim

Straldjanskas grape

Kapno6arcka cnenuajiHa ceJieKIus

Karnobatska special selection
IHomopuiicka MmyckaroBa
Pomoriyska muskat
bypracka myckarosa
Burgaska muskat

Byprac 63

Burgas 63

Tposincka cinBOBa
Troyanska plum
CanBeHcka mepJia
Sliven's pearl
CyHrypJapcka
Sungurlarska
Kapno0arcka rpo3nosa
Karnobat's grappa

Kexnubap
Kehlibar /amber/

Kairbmka myckaroBa
Kailashka grape

MA.

LLEHA




MacTHKa, V30
Anisette, Quzo

Macrtuka Ilemepa

Peshytera anise spirit

MenTa Ilemepa

Peshtera mint liqueur

Y30 Ilapanus
Ouzo Paralia

Y30

Ouzo

Mactuka Kapnaobar
Karnobat anise spirit

Menta Kapuooar
Karnobat mint liqueur

Boaka / Boaka

DaupTt
Flirt
AJisicka
Alaska

dOuniaanaua
Finlandia

ADCOJIIOT
Absolut

CobOueckn
Sobieski
CMmupHod
Smirnoff
Casoii

Savoy




MEXAHA

A)KI’IH / Gin MA. LEHA

BBiarapcku 6-1o0 4yBCTBO  aveeeer eeeesenne
Smirnoff
Six sense
BEPATLD - | 240 L i SO el

Smirnoff
Beefeater

CaBoil 7" - e IR SIS o o i o, |, e
Smirnoff
Savoy

Vuckn / Whiskey MA.  LEHA

Bilek paM’ 2 SN G i T W s o et
Black Ram

JIKOHH YORE D B e e Y T et e e i Eesiessese
Johnnie Walker

PIb ) i ¢ s RN N e e
J&B

JOkoRN: YOREPA2:L!, | T Gl A b N Y e .,
Johnnie Walker 12 y.o.

JOKAK NAHMCTTICAT SRS, w7 | " iteees - Wlkaasit
Jack Daniels

JEREHMUCEH, T e e o siaf T ¥ I i esee © - Caotberees
Jameson

BYINMUUIC A Sl T8 i | oo o SN, |, Yot 5, o
Bushmills

Kousk / Gognac MA.  LLEHA

Pom Kanutan' @pex 7~ X\NOY DSl g
Rum Capitain Fred

VIETAKCA,, St ™ o ot VA i = e
Metaxa

beiiauc

Bailey's

FINACRA™ . = it o | oot SR,
Pliska

Maptuuu buanko 0 L.
Martini Bianko .




Bupa / Beer MA.  LLEHA

XAMHCKCH £ 90 Wi~ o T8 it w4 e e e e oves st Tt
Heineken

3aropraCnenuadHo. . . 4 et SRR e
Zagorka special

J D011 O ARt S S SRR e T R,
Tuborg

IMupuacko = = NIV vvcevine . sescsnser
Pirinsko

IHlymMeHCK0 = /A9 cccieesee sessesses
Shumensko

K€e3aAK0X0AHH HAMHTKH
Sof T drinks MA.  LLEHA

Koka Koaa, ®@anTta, Cupaiit, Tonuk  eeee eeeeeeee
Coca Cola, Fanta, Sprite, Tonic

001 b U T e RS e e
Soda water

MubnepassaBoaa . . Acleles T o TH . fdes A et
Mineral water

Hatypall COKOBE ™= ™" _—gysfer ¢ = 5% “Jicihees = essassocs
Natural juice

AiipaH @ e

Buttermilk

Pen ByJs1 eHepruiiHa HAMUTKA —  cceeeeee seveeenns
Red Bull energy drink

Tonan HanuTku / Hot drinks  Mma.  ueHa

Rade - - T s e L R R TR
Coffee

Kanyyuno @ e
Cappuchina

Tonba mokxoJiajg ’ ..................

Hot chocolate




Baao gnuo / White wine

HanuBHO BUHO
Broached white wine

HaauBHO BHHO Yamia
Broached white wine glass

Yepreno ruHo / Red wine

HanuBHO BUHO
Broached red wine

HanuBHO BMHO Yamia
Broached red wine glass

I'pesino BHHO
Mulled wine

I'pesiHo BMHO Yama
Mulled wine glass

MA.

MA.

LLEHA

LLEHA




Villa

YAMBOL

YAMBOL

eyt

MUSCAT

e

Villa Yambol
Muscat

Buno uckpsuwo 6
HEMNHCHO 31AMUCTIO,
nanumpa om
YBEMUCMuU HIOAHCU C
omKposeawu ce
apomamu.
bBanancupana
cBedncecH ¢
MpavHocm u mMex
¢unan oupexmno om
copyemo Ha
Ambonckua pecuon.
Xybasomo euno
3an046a U 3a6bPUBa
¢ yemueka!

Villa
YAM3OL

-gﬁf";

CHARDON NAY
wn
Tas

i

VINPROM
Peshtera

Villa Yambol
Chardonnay

Buno, uckpawo ¢
Kpacue 3namucm
Yeam u JieKu
3€IeHUKABU
omonacvyu.
Humpuzysaw Oyrxem
Ha eK30MmuyHU
Nn10006e ¢ HEICHU
Grome akyenmu,
noocuiexu om
npusimen u eghupen
8KYC CbC 302A0bUHA
KUCENUHHA c8edicec
Ha punana,
OupexkmHo om
cvpyemo Ha
Ambonckua pecuoH.

Villa Yambol
Cabernet
Sauvignon

Buno ¢ 0160k, Jcus u
UCKpAW YBsm ¢
PYOUHeHU omenbYu.
Ecknysusen u
MHO20NIACMO8 APOMAMm
¢ npeobnadasawu
axkyenmu Ha 3penu
uepeeHuU 20pcKi
nn00oee, uepeula u
noonpasku. C 0obpe
banancupano u
ele2anmno msio 6
KOMOUHAYUsL ¢
nukanmex umnar,
ocmassiy mpaiHu
enevamieHus.
Hupexmmno om copyemo
Ha Ambonckua pecuon.

i

Villa Yambol
Merlot

Buno ¢ nacumen
MbMHO YepeeH Yesim
U MHO2ONIACMO8
apomam Ha ciuea,
xacuc u konuna. C
ycewjane 3a NIbmMHoO
U XAPMOHUYUHO MO
C MONDBIL U HeHCEH
3a8vputex, OUPEeKmHo
om cvpyemo Ha
Ambonckua peauon.
Xybasomo euro
3ano46a u 3a6bpUIBa
¢ ycmueka!

Sauvignon
Blanc
Chardonnay
Viognie

Syrah
Marselan




Cabernet
Sauvignon

i

VINPROM
Peshtera
Sovignon Sirah
Blanc
Bumno ¢ arcvamo- Buno ¢
namucm yesm, HeNCHONCHIIM YBAN,
Heofcen apomam ¢ UBKTIIOUUMETIHO
npenyiemenu yXanus

munuvier apomam

Ha yumpycu,
3a copma, ¢ punu

eK30MUYHU N10008e

U HOMKU HA 3pAaa HIOGHCU Ha po3a,
npackosa. uHOpuwe u benu
H3mvHueno euno ¢ yeems. [lnommo u
noouepmana bocamo 6v6 6Kyca,
ERHOEL O ¢ usHenaosauia

NPUAMHO
banancupanu,c
O0bIbe XAPMOHUYEH
nOCesKyC.

OBIHCUHA U
3a61a056aua
NUKAHMHOCH 8
nociesxyca.

Cabernet £ » Rose
Sauvignon =

Buno ¢ unmensusen
pybuneno uepsen
yeam. Apomamu Ha
52004, YepHu 20pCKU
nuooose, Kacuc ¢
¢@uno npennemenu
HOMKU HA BAHUTUA U

-
HedlcHa peepus om L2 1
noonpagxu. Bkycom i A . 1
e MeK, coueH, g =il
_—

3aenadeH, ¢

UBKTIOUUMENHA
cmpykmypa om
MeKU U Oblb2,
3a2a0vUeH QuHa.

rosé
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LOGCUDA]J “J/

MEPJIO

Honunama na p. Cmpyma

MERLOT
Valley of Struma River

Cyx0 4epBeHO BUHO C TBMHO
pyOunen uBsT. borar apomar
Ha CyIlIeHa CJIMBa, IIOKOJIA,
BaHWIA 1 oanpaBku. COuHO
ChC 3aMOMHSIII C€ ITBTEH
KOH(UTIOTpEH BKyC. JIeko
CyX0 BbB (pHHAJIA C HIOAHCH
Ha cTauIu.

IToxaxoas1110 3a MMKAaHTHU
SICTUSI, CHPEHA, TUBEY WA
MapTH XpaHa.

KABEPHE COBUHBOH
& MEPJIO
& KABEPHE ®PAH

Honunama na p. Cmpyma

CABERNET SAUVIGNON
& MERLOT
& CABERNET FRANC

Valley of Struma River

Cyx0 4epBEHO BHHO C ThMHO
pyOuneH 1Bst. borar apomar
Ha OOPOBUHKH U KacuC.
CO4HO ChC 3aMOMHSIII Ce
IUTBTCH KOH(PHUTIOTPEH BKYC.
Jlexo cyxo BbB (huHana ¢
HIOAHCH Ha BaHWJIUS.
[Toxxoasmio 3a MUKaHTHA
SICTHSI, CHPCHA, TUBEY WIIN
MapTH XpaHa.

Dry red wine with a dark
ruby ??color. Rich aromas of
ripe blackberries and cassis.
Bodied and juicy with a
lingering fruity and jamy
taste. Slightly dry in the
finish with hints of vanilla.
Suitable for savory dishes,
cheeses, game or party food.

Y

IOGODA]

BELECTIC

MEJIHHUK 55

Honunama na p. Cmpyma

MELNIK 55
Valley of Struma River

CyXx0 4epBeHO BUHO C TBMHO
pyOuneH uBsT. borar apomar
Ha Yepela, YepHH IUI00BE,
CITQJIKU TTOATIPABKH 1
eJIeraHTHa BaHWINA. BKychT
€ MeK, IUIOZIOB, 100pa
CTPYKTypa U MEKOTa, C
HIOQHCH Ha 4Yep IHUIep U
TIOTIOH BbB (puHama.

Dry red wine with a dark
ruby color. The fragrance is
a blend of cherry, black
firuits, sweet spices and
elegant vanilla. The taste is
mild, fruity, with good
structure and softness, with
hints of black pepper and
tobacco in the

finish.

Suitable for red meat or
game fine dining dishes,
Ppiquant cheeses.

CHUPA & KABEPHE

Monunama na p. Cmpyma

SHIRAZ & CABERNET

Valley of Struma River

Cyx0 4epBeHO BUHO C THMHO
pyouneH nssr. borar apomar
Ha OOpOBUHKA, 3psja CHHA
ciuBa ¥ KbruHa. COYHO ChC
3aMIOMHSIII C€ IUIBTEH
KOH(HUTIOTpEH BKYyC. JIeko
CyX0 BBB (prHaNa ¢ HIOAHCH Ha
ILIIOKOJIaJl ¥ TIOTIOH.
[ToaxonAmo 3a NMKaHTHU
SICTHS OT TUBEY, CHPEHA WU
MapTy XpaHa.

Dry red wine with a dark ruby
?2color. The fragrance is a
blend of blueberry, ripe plum
and blackberry. Bodied and
Juicy with a lingering fruity
and jamy taste. Slightly dry in
the finish with hints of
chocolate and tobacco.
Suitable forsavory red meat or
game dishes, cheeses or party
food.

2012
¥ MELNIK GRA

OGODA]
d—




SAUVIGNON BLANC
2015

IIAPTOHE

Honunama na p. Cmpyma

CHARDONNAY
Valley of Struma River

bsno cyxo suno ¢ npusmen
CILaMEHO JICHLAM YBSM.

COBUHbBOH BJIAH

Jonunama na p. Cmpyma

SAUVIGNON BLANC
Valley of Struma River

bsi1o cyxo BUHO ChC CBETIIO
JKBJIT UBSIT M 3€JICHUKABU
OTTeHBIM. Apomar Ha Osiia
npackoBa, TpeinpyT u ceHo.
[1:1010B ¥ HEXEH BKYC C
NPUSITHA CBEXKECT. J[bIbT
IUIO/IOB ¥ 3AITIOMHSIII C€
¢dunan.

IMoxxozmsio 3a canary, puoda,
CUpCHA, ApTH XpaHa.

Dry white wine with a nice
light yellow color with
greenish hues. Aromas of
white peach, grapefiuit and
hay. Fruity and delicate taste
with a pleasant freshness.
Long fruity and lingering
finish.

Suitable for alads, vegetarian
dishes, fish, cheese and party
food.

ApOMambm € cvyemaHue Ha
yumpycu, eK30mu4Hu niooose u |

3psna npackosa. 1110006 u
HediceH BKYC € Npuamna
ceedicecm. [vive niodos u
3anoMHAW ce QuHA.

Tlooxooawo oa canamu, puba,

cupena, napmu xpaua.

Dry white wine with a nice
straw yellow color. The

firagrance is a blend of citrus,
exotic fruits and ripe peach.
Fruity and delicate taste with a
pleasant freshness. Long fruity
and lingering finish.

Suitable for salads, fish,
cheese, Asian and party

food.

CHARDONMNAY
2015

‘.

):’/( PP

NOBILE

2041
IGODA

PO3E MEJIHUK.

Monunama na p. Cmpyma

MELNIK ROSE
Valley of Struma River

Kitacuuecko pose ¢ MOEpeH
OBAT. To nma MHOTO IpusATHaA
KOMOWHAIHUS OT apoOMaTH Ha
AroAvu U Yepeuiv, MMKaHTHA
TIOATIPABKH ¥ TNITAHUHCKHI
Ounku B apoMara. BkycsT e B
XapMOHHSI C apOMaTa, CBEK,
107108 U MeK. OyapoBaTeaHo
1 Pa3IM4YHO OT
TPaJUIMOHHOTO PO3e
BUHATA.

Classic rose with a modern
color. It has a very nice
combination of flavors of
strawberries and cherries,
spices and herbs. The taste is
in harmony with the
fragrance, fresh, fruity and
soft. Fascinating and
different from the traditional
rose wines.

Suitable for convenient to
drink throughout the year
with various foods

HOBWJIE
IIAPTOHE

Jonunama na p. Cmpyma

NOBILE
CHARDONNAY
Valley of Struma River

L{semvm e kpacus crameno
JHCHM ¢ OMMEHBYU HA CIAPO
3namo. Apomama e ekcnio3ueen,
¢ boeama u KOMRIEKCHA N10008
6ykem om ananac, yumpycu,
oanan u eanunus. Ilnemen exyc,
MeKo, 6anaHCupano u
XAPMOHUYHO C CbC ObIb2
¢unan.

[Moxxomsino 3a caramu, puba,
benu meca, cupena.

The color is straw yellow with
beautiful shades of old gold.
Flavor is explosive with rich
and complex fruity bouquet of
pineapple, citrus, banana and
vanilla. Bodied, mild, balanced
and harmonious with a long
finish.

Suitable for salads, fish dishes,
white meat dishes, cheese. Fine
dark meat dishes.

P

NGLMIK

R()_SE

2010
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Chateau Karnobat

ETHNO

Apomar ¢ HioaHcK Ha

VHOpULLE, N1na,
akauus, bunkosa
NMNKAHTHOCT CU

0TMBAT ¢ Aobpara my

MNbTHOCT,
3arnagexus My u ¢
AbNro
Bb3[EINCTENCTBNE
BKYC.

BUBBLES
Rosello

[pecb3naBaiiku
ayxa Ha
POMaHTUYHa
Vitanns, Bu
npegcraBsame
HanuTKa, KosTo
LLie Norbaenmnuka
cetueara Bu, Le
BU pa3BbiHYBA 1
npe3apeau.

ROSE CABERNET SAUVIGNON & SYRAH

LE PHOTOGRAPHE

MUSKAT

AWARDED

the SILVER medal
at the

Mondial du
Sauvignon

2013 France

Color:mild, strawberry pink

Aroma: dominated by
intensive strawberry and
cherrynuances

Taste: fresh and elegant,
long on the palate, witha
lingering fruity finish

TTPEIV3BIKATI CBOSI BKYC

CYCLEL

Ligar: UCKPALL, C1aMEHO XDbAT CbC 3ene-
HNKaBW 11 CUBKaBM OTTEHBLIN

ApOMBT: WHTEH3UBEH, C npeoﬁnanasamm
CBEXW LIUTPYCOBN W TPEBUCTI HI0AHCH, C
MNKAHTEH XapaKkTep

BKyC: (BeX, enleraHTeH ¢ IpObIKUTENHO
Bb3/i€IICTBUE, JOMUHUPAH OT YemLup U
3e/leHa npackoBa

N

Color: sparkiing, straw with green and gray tinges
Aroma: intense, with predominant fresh citrus
andherb nuances, and a piquant character

Taste: fresh, elegant, with a continuous effect,
dominated by boxwood and green peach

CYCLE

Ligar: Kpacus, CBET/I0 3NaTUCT C HEXHU 3e-
JIEHUKABU OTTEHBLK

Apomar: J0MUHIPaH 0T NNI0A0BM HIOAHCH
HaAGbAKA U NpacKoBa

BKyc: 320671€H CbC CNOKOeH NnoA0B duHan

Color: beautiful, light golden colour with gentfe
greenglimmers

Aroma: dominated by fruit nuances of apple and
peach

Taste: round, with acalm fruity finish

CYCLEL

LiBaT: HacuTeH cBeTno 3/1aTUCT CAPKK 3ene-
HIKaBK 0T6Hﬂ('bll|/|

ApomaT: WHTEH31BEH 1 6OraT C HIDAH Ha
HeXHM benn LiBETYETA, PO3a N (BEXN ounkn

BKyc: nobpe 3a06meH c yceluaHe 3a HexHa
C1afi0CT 11 MeKa CBEXECT, GUHATLT e MHOT0
AbAbT CLBETUCT XapaKTep

Color: intense flight golden with bright green
glimmers

Aroma: intense and rich, with nuances of tender
white flowers, rose and fresh herbs

Taste: well rounded with a feefing of mild sweet-
ness and soft freshness, the finish is very long and
flowery

SAUVIGNON BLANC & SEMILLON & VIOGNIER

CHARDONNAY &

traminer

Gewiirz




TCARNOBAT

Chateau
Karnobat
CABERNET

Chateau SAUVIGNON
Karnobat

@ MERLOT

CHATEAU
TARNCES.

ETHNO
Cupa n Pyoun

MpuTexasa U3paseHo
NIo[oB apomar ¢
HIDAHCY Ha YepHa
yepeLwa 1 ropckm
NNofoBe, NPUATHO
KOMBUHUPAHM C aKLEHTH
Ha YepeH LoKonaf.

LE PHOTOGRAPHE

ApOMaTbT € WHTEeH3UBEH, C
NUKaHTEH XapakTep, 0NaBAT ce
MUHEpanHn HI0AHCK, TPONUYECKN
nnopa, 3eneHa npackosa u
WHTEH3MBEH LUMTPYC

BKyCbT e MHOrO eneramTeH, ¢
NPpUSITHA CBEXECT, C yCeLlaHe 3a
MUHEPATHOCT U [b/TO
Bb3AENCTBME; 0CBEXaBaLl GuHan
C apomart Ha LMTpyC 1 MHOTO
Obibr NOCNEBKYC

AWARDED the SILVER medal
at the Mondial du Sauvignon 2013 France

CABERNET SAUVIGNON & CABERNET FRANC & MERLOT

[TPEIM3BUKAT CBOSI BKYC

RULR R LT ]

Faot Noir
Tk §

MERLOT & PINOT NOIR

SYRAH & VIOGNIER

CYCLE

uBilT: KpacuB, UHTEH3UBEH py6MHeH LBAT

Apoma‘r: -OOMWHNPAH 0T HIOAHCN Ha 3pAJia Ye-
peLla, CakLeHTW Ha Kapamen U npeneyexdn 1o-
HOBE

BKy(! COYeH, CbC CpefiHa CTPYKTypa N Ababr
¢I/IHaﬂ CNPUATHA (BEXeCT

Color: beautiful, intense ruby

Aroma: dominated by ripe cherry nuances, with
carameland toasty accents

Taste: juicy, with medium body, and a lingering,
pleasantly fresh finish

CYCLE

Pinot Noir

LiBAT: KpacuB, pybuHeH, CXKNBM OTTEHBLI

Apomar: UHTpUryBaLL, ¢ n0A0BY Hi0aHH
Ha BULLIHA 1 KAICUA, CHEXHM LUBETUCTY 1 Jie-
KW aKLEHTV Ha AMM, KOMOUHMPaHK CPACHO
MAIEHI nnepH

Bkyc: nobpe 6anaHcupaH, CbC cpefHa
CTPYKTYPA, CyCeLLaHe 3a CBEXECT U COUHOCT,
napomarteH dpuHan

Color: beautifuland ruby, with fively tinges
Aroma: intriguing, with fruity nuances of sour
cherry and apricot and gentle flowery and smoky
accents, combined with undertones of freshly
ground pepper

Taste: well balanced, with medium body and a
feeling of freshness and juiciness, and a fragrant
finish

CYCLE

uBilT: CBETJI0 YePBEH, CMEKN OTTEHBLIN

ApOMﬁT: WHTEH3BEH, IOMUHUPAH 0T 3pA-
Nla yepeLla, CHIOAHCU Ha MYCKYC, AUM 1 inC-
KPETHU NOYBEHNTOHOBE

BKyc: 6anaHcupan, CbC cpefiHa CTPYKTYpa,
LOMUMHUDAH OT 3pANa yepelua, ¢ JbIbr 1
MPUATHO CBEX GUHanN

Color:light red, with soft shades

Aroma: intense, dominated by ripe cherry, with
notes of musk and smoke and discreet earthy un-
dertones

Taste: balanced, with medium body, dominated by
ripe cherry, with a fingering and pfeasantly fresh
finish




_ Pagane

Chardonnay
1 & Sauvignon
TO3a B0 Pagane Blanc
Chardonnay
- Y ELECTO
Cabernet
Sauvignon
PAGANE
= 750 ml.

CHARDONNAY

Pagane
Cabermnet
Sauvignon

Pagane

Cabernet

Sauvignon
Pagane & Merlot
Cabermet & Syrah
Sauvignon

& Merlot

PAGAN

CABERNET SALIV
AMERLOTASYR.



Bua Mobumeu

Mavrud

1039 0 BUHO

Pinot Noir

EDOARDO MRODGLD

2002

Bio
Bouget

Im & Mavrut

i Bio
Mavrud Viogner
& Rubin Traminer

ROSE

BOUQUET & MAVRLD

11

AVRUD & RUBIN

3 1

JICGNIER & TRAMINER




MEXAHA OPGXA N

PakooOpa3zuu PakooOpaszuu Siina u npoxykTu Pu6a u pubHI
U MIPOJYKTH OT TSIX HPOAYKTHU OT TAX C TAX MPOIYKTH
GLUTEN CRUSTACEANS EGGS FISH
’ @
®PacTpun Cos u coeBu Mi1siko ¥ MIIeUHU Anxu
PEANUTS MIPOAYKTH MILK NUTS o~

Henvnna n Cunan u cunannieHo  CycaM U IpOAYKTH
MPOAYKTH OT HEsl ceme (Topuma) OT HETO
CELERY MUSTARD SESAME

Mexorenu u Jlynuna n CepeHn n11okcu

IPOAYKTH OT TAX HPOAYKTH C Hesl H Cyn(puTH
MOLLUSCS LUPIN SULPHITES






