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PE3IOME

Mpe3 nepuoga 2014-2016 r. B /1B -
lMneBeH e NpoBefeHO CPaBHUTENIHO NPOYY-
BaHe 3a onpegensiHe BAUSHWETO Ha ouT-
onnasmeHara 6onect Bois noir (BN) Bbpxy
HSKOW MoKasaTtesiv, XxapakTepusmpaliy rpos-
joBata MbCT U BMHO OT copT LapzoHe.
BonHnte n 34paBu 7103M ca  AMarHoCcTu-
LupaHu NocpefCcTBOM BU3yasieH npernes Ha
CUMNTOMMW, a Ha/IM4neTo Ha cpuTonnasma
npuunHUTEen e gokasaHo ypes AHK naeHTu-
mkauma c gupekteH u Hecten PCR.
V3BbpLUEH € XMWYEeH aHa/IM3 Ha rpo3do-
Bata MbCT W ca OnpefesieHn OCHOBHUTE
TEXHO/I0TMYHM MoKasaTesnn; 3axapu, MKo3-
a, pyKTO3a, TUTPYEMUN KNCETUHN, BUHEHA U
A6bnyeHa kucenuHu, pH. AHanmsmpaHu ca
XUMWYHUSA CbCTaB W  OPraHoNenTUYHuTe
XapakTeEPUCTUKN Ha MOJSlyYEHUTE  BUHA.
CpaBHUTENHUAT aHa/IM3 Ha [JaHHuTe 3a
rposgoBata MbCT UM BUHATa OT PEKO/TK
2014 wn 2015 r., NOMy4eHU OT ONUTHUTE
BapuaHT Mokas3Ba, Y€ HsAMa CbLeCTBEHU
pasiMkn B CpegHuTe  CTOMHOCTM  Ha
OCHOBHWTE MOKa3aTe/n C WU3K/IYEHNE Ha
BMHEHATa KUCe/IMHa, [Mpu KOATO uMa
[OCTOBEPHO NO-HMCKa CpeAHa CTOMHOCT Ha
BapuaHTa ¢ 60MHN N03U B CpaBHEHWE CbC

SUMMARY

In the period 2014-2016, a
comparative study was conducted in IVE -
Pleven to determine the effect of
phytoplasma disease Bois noir (BN) on
some indicators characterizing grape must
and Chardonnay wine. Diseased and
healthy vines are diagnosed by visual
examination of symptoms, and the presence
of phytoplasma has been proved by DNA
identification with direct and nested PCR.
A chemical analysis of the grape must
was carried out and the main
technological parameters were
determined: sugars, glucose, fructose,
titratable acids, tartaric and malic acids,
pH. The chemical composition and
organoleptic characteristics of the wines
obtained have been analyzed. The
comparative analysis of the experimental
data for grape must and wines, vintage
2014 and 2015, shows that there are no
significant differences in the mean values
of the main characteristic indicators, with
the exception of tartaric acid, which has a
significantly lower average value of the
diseased vines variant compared to
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3gpaBata KOHTpona. ToBa npoy4yBaHe
nokassa fnwmncara Ha 3HauvMu pas/inku B
OCHOBHUTE MoKasaTesin Ha rpo3gosara MbCT
N BuMHaTa nonyyeHn ot 60nHM oT BN u
3apasun f103n. BepoaTHata npuynHa e, ye
6onecTta 3acara OTAENHW NleTopacTy, Ha
KOUTO rpo3foBeTe U3CbXBAT BedHara cnef
ubTexa WM Ha No-KbCeH etan npeau
JocTuraHe Ha TexXHOJI0rMYHa 3pAnocT.

KnrouoBn aymun: nosa, WapgoHe,
BMHO, Bois noir, ‘Candidatus Phytoplasma
solani’

YBO/,

Jlo30BUTE XbATEHUUW Ca KOMIJIEK-
CHO 3abonsBaHe, KOeTo MpuuyMHABa Npo-
MsHa B OLBETABAHETO Ha /iucTaTa 1 3aBu-
BaHe Ha nepudepuaTa MM KbM JosiHaTta
CTpaHa; M3CbXBaHe Ha CbUBeTUdaTa WUn
rpo3foBeTe; HepaBHOMEPHO y3psABaHe Ha
netopactute U nunca Ha avrHuduumnpa-
He, KOeTo MM npuaasa BUA Ha TyYMeEHW.
MpuuvHUTENN Ha JI030BUTE XXbJITEHULN
ca cmTonnasMy — MpPoKapuoTHN GakTepuw,
OTHacsALlWM ce KbM oTAen Tenericutes; knac
Mollicutes; paspes,  Acholeplasmatales,
cemelictBo  Acholeplasmataceae; poga;
‘Candidatus Phytoplasma’ (IRPCM, 2004).
C Haii-ronaMo 3HauveHne 3a nosaTa ca
31aTMCTOTO  MNOXbATABaHe “Flavescence
dorée” (FD) n yepHa abpBecuHa “Bois noir”
(BN). Ot T1ax pocera B bbarapua e
ycTaHoBeHa camo BN (EPPO, 2006;
Sakalieva et al.,, 2007; Avramov et al.,
2008). MpuuuHntens Ha BN, ‘Candidatus
Phytoplasma solani,” cnaga kbm rpynata Ha
ctonbypa (16SrXII-A) n ocBeH f103a Hanaga
LWUMPOK  KPbI  TOCTOMPUEMHULM,  KaTo
3efleHyyun — gomatu, kaptodu, MOPKOBMU,
LenIHa; MosICKN KYNTYPU U HAKOW M/IeBesn.
3a M3TOYHVK Ha 3apasa B /1034Ta ce cMmaTar
nosetuuara (Convolvulus arvensis) w
konpueata (Urtica dioica) (Maixner, 2011).
OcCHOBEH BeKTOp Ha cTonbyp B EBpona e
uukagata Hyalesthes obsoletus (Hemiptera,
Cixiidae), koAaTo e nonucpar n npegnounTa
TpeBuctute nnesenu. lpes 2012 r., B
HacaxgeHve cbc copT LapaoHe oT paiioHa
Ha TlneBeH e ycTaHOBEHa 3apas3a MU
noeHTuduumpad  npuunHutens  Ha BN
‘Candidatus Phytoplasma solani’, (Genov,
2012).

healthy control. This study shows the lack of
significant differences in the main indicators
of grape must and wines obtained from
diseased (BN) and healthy vines. The
probable cause is that the disease affects
individual shoots on which the grapes dries
immediately after flowering or later before
reaching of technological maturity.

Key words: grapevine,
Chardonnay, wine, Bois noir, ‘Candidatus
Phytoplasma solani’

INTRODUCTION

Grapevine vyellows (GY) is a
complex disease that causes changes in
the leaves color and rolling downward of
their periphery; drying the flowers or
clusters; uneven ripening of the shoots
and lack of lignification, giving them the
appearance of rubber. Causing agent of
GY are phytoplasmas - prokaryotic

bacteria related to the Phylum:
Tenericutes; Class Mollicutes; Order
Acholeplasmatales, family

Acholeplasmataceae; Genus: 'Candidatus
Phytoplasma’ (IRPCM, 2004).
"Flavescence dorée" (FD) and "Bois noir"
(BN) are of the greatest importance for
the grapevine. Of these, only BN has
been detected in Bulgaria up to now
(EPPO, 2006; Sakalieva et al.,, 2007;
Avramov et al., 2008). The cause of BN,
'Candidatus Phytoplasma solani’, belongs
to the Stolbur group (16SrXIl-A) and
besides the vine attacks a wide range of
hosts such as vegetables — tomatoes,
potatoes, carrots, celery; field crops and
some weeds. The sources of infection in
vineyards are considered to be the
bindweed (Convolvulus arvensis) and the
nettle (Urtica dioica) (Maixner, 2011). The
main vector of stolbur in Europe is the
leafhopper Hyalesthes obsoletus
(Hemiptera, Cixiidae), which is a polyphage
and prefers grass weeds. In 2012, a
vineyard with Chardonnay variety from the
Pleven region was found to be contaminated
and identified the causative agent of BN
'Candidatus Phytoplasma solani,” (Genov,
2012).
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KauecTBOTO Ha BUHOTO € eauH OoT
Hall-BaXXHWUTE KpUTEepuu, onpeaensiy Hero-
BaTa LeHa W peHTabwu/IHOCT Ha Mpou3BOf4-
CTBOTO My. [oCTUraHeTo Ha BWUCOKW pesysi-
TaTu B Tasu Hacoka M3UCKBa Npeay BCUYKO
BMCOKOKaYecTBeHa CypoBMHa. MHoro ca
abnoTnyHNTE M BUOTUYHWU DaKTOpKU, KOUTO
B/IMSIAT BbPXY KAYECTBEHUTE XapaKTepucTu-
KM Ha rposgoBarta MbCT U NOMy4YeHNUTe BUHA.
Bb3feiicTBMETO Ha NOBEYETO OT TAX: MOYBA,
KIMmar, U3NoxeHne, HaToBapsaHe, hopMu-
poBKa M Apyrn, € 06ekT Ha mpoyyBaHe OT
peavua uv3cnegosatenn npes roAvHuTeE.
Mpoy4YeHO € CbLo BAUSAHWETO Ha HSIKOU
WKOHOMMYECKN BaxHW 60MecTy no nosarta
BBbPXY KOMIMYECTBOTO M KAYECTBOTO Ha rpos-
posaTta pekonTta. OTHOCUTENTHO NO-MaJsIKo ca
npoyyBaHMsITa 3a BANSAHMETO Ha 6osecTuTe
CbC CMCTEMEH XapakTep B T. Y. BUPYCHU U
6GaKTepuitHN, KOMTO OCBEH BbPXY A[o0b6mBa
oKasBar B/MSIHWE W BbPXY AbrONeTUeTo Ha
I030BUTE HACAXAEHUS.

ToBa u3cneasaHe umalle 3a Len ga
HanpaBu OLEeHKa 3a BAMSIHMETO Ha uTo-
nnasmeHara 6osiect Bois noir Bbpxy HAKou
nokasarenv, xapakrepusvpaliy KayecTBoTo
Ha rpo3agoBa MbCT U BMHO OT copT LLiapaoHe.

MATEPWNANT N METO4WA

Mpe3 2014 r. e HanpaBeH nperneq
W MapkupaHe Ha /034, MposABSABaLLN
CAMNTOMW Ha N1030BM Xb/ITEHUUU B
HacaxjeHue ot copt WapgoHe. BonHute
W 34paBu 103M ca AMarHoctuumpaHmu
nocpencTtsoM  Bu3yasnieH npernej Ha
CUMMNTOMW, & HAIMYMETO Ha douTonnasma
NPUUUHUTEN € [0oKa3aHo upe3 WAeHTU-
ukaumsa Ha OHK c anpekTeH u Hectepq
PCR, kakto e onucaHo B CbOTBETHUTE
npotokonu (Angelini et al., 2001).

Mpe3 2014 wn 2015 r., npn JocTu-
raHe Ha TexHOsIorMyHa 3pAsIocT, OT ONuUT-
HUTE N03K ca HabpaHu Npobu OT rposae
no BapuwaHTM (60OSHM K 3apaBu /103K) B
Tpu noBTOpeHus. po3geto e npepabo-
TEHO MO K/lacuyeckara cxema 3a npowus-
BOACTBO Ha 6enun cyxu BUHa B yC/10BUATA
Ha MukpoBuHUduumpaHe (Yankov, 1992).
M3BbpLUEH e XMMWYEH aHa/In3 Ha rpos-
joBata MbBCT U ca onpefeneHn OCHOB-
HUTE TEeXHOJIOTMYHK nokasaTenu: 3axapu,

The quality of wine is one of the
most important criteria determining its
price and profitability. Achieving high
results in this direction requires above all
a high quality raw material. Many are the
abiotic and biotic factors that influence the
quality characteristics of grape must and
the resulting wines. The impact of most of
them: soil, climate, exposure, load,
formations, etc., has been the subject of a
study by a number of researchers over
the years. Also, the influence of some
economically important diseases on the
vine on the quantity and quality of grape
harvest has also been studied. Relatively
fewer studies have been conducted on
the effects of systemic diseases, including
viral and bacterial, which, in addition to
yield, have an impact on the longevity of
vineyards.

This study aimed to assess the
impact of Bois noir disease on some
quality characteristics of Chardonnay
grape must and wine.

MATERIAL AND METHODS

In 2014, a survey and marking of
vines showing symptoms of grapevine
yellows was carried out in a Chardonnay
vineyard. Diseased and healthy vines
were diagnosed by visual examination of
symptoms, and the presence of
phytoplasma agent was approved by DNA
identification in direct and nested PCR, as
described in the relevant protocols
(Angelini et al., 2001).

In 2014 and 2015, when the grape
reached technological maturity, samples
were picked from experimental vines by
variants (diseased and healthy vines) in
three replications. The grape was
processed according to the classic
scheme for the production of white dry
wines under the conditions of micro-
vinification (Yankov, 1992). A chemical
analysis of the grape must has been
carried out and the main technological
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r0K03a, (PPYKTO3a, TUTPYEMU KUCESTUHW,
BMHEHa 1 A6biyeHa kucenuHu, pH. Cneg
VI36VICT§)F|He, MbCTTa e cyndmtmnpaHa ¢ 50
mg/dm® SO, 1 3acdAta c uncTa Kyntypa
CyxM BUWHEHW pgpoxan Saccharomyces
cerevisiae wam Vitilevure B+C, B konu-
yectBo 20 g/hl. AnkoxonHarta hepMeHTa-
uMa e nposeaeHa npu Temneparypa 20°C
N exenHeBeH KOHTpon. Cref MpUKOY-
BaHe Ha npoueca BMHATa ca OTAeKaHTu-
paHun n gocynutmpaHn. XMMUYHUAT CbC-
TaB Ha rposzgoBaTa MbCT W MONyYeHuTe
BMHA e aHanu3upaH no o6LlonpuetuTe
BbB BMHapckata npaktuka MeToau
(lvanov et al.,1979). OpraHonenTuyHUTE
XapakTepucTukM Ha OnuTHWUTE npobu ca
onpegeneHn no 100-6anHa ckana, no
nokasarenute: UBAT, apomar, BKYC W
obwy BrevatneHus (Tsvetanov, 2001,
Prodanova, 2008).

CpaBHUTENHMAT aHanNn3 Ha pesyn-
TaTuTe 3a napameTpuTe, XapakTepusmpa-
LM rpo3goBaTa MbCT U NOSyYeHUTE BMHA
€ HanpaBeH NnocpefCcTBOM MeToAuUTE Ha
AncKpunTuBHaTa CTaTnUCTUKa, a
pasnnkute B CpefHWTe CTOWHOCTM Ha
OTAeNHWUTE noKa3atenn ca OueHeHu C
TecT Ha CTIOABHT (t - test).

PE3YJITATN N OBCb)XXAAHE

KayecTBOTO Ha cypoBuHaTa npes3
2014 r. e oTpaxeHne Ha HebnaronpuAaT-
HUTE KNUMaTWUYHM YC/IOBUA Npe3 Bereta-
umnaTa u paHHarta eceH. Fpo3geTto e obpa-
HO nNpW focTurHata TEXHO/OoMNYHa 3pA-
noct. CbabpXaHneTo Ha 3axapu B NOBTO-
peHuATa Ha BapuaHTUTe ce [ABUXU B
rpaHuumTe ot 208.00 g/L oo 219.00 g/L.
Tutpyemute kucenuHu (7.73-8.33 g/L),
BMHeHaTa W AGb/AYeHaTa KucenuHa ca
NleKo 3aBulIeHn, a pH ca B HOpPMasiHK
CToliHOCTK 3a 6ennTe copToBe (3.14-3.20).

AHaNU3bLT Ha pesynrartute oT npo-
yuBaHeTo npe3 2014 r. noka3sa, ye HAMA
JoKa3aHn pas3nukn B CpegHnUTE CTOMHOCTU
Ha OCHOBHWTE TEXHOJ/IOrMYHW Nokasatesnu
Ha MbCTTa Mexay BapnaHtute (Tabnuua 1).

parameters are defined: sugars, glucose,
fructose, titratable acids, tartaric and malic
acids, pH. After clarification, the must was
sulphited with 50 mg/dm® SO, and seeded
with  pure culture of dry yeast
Saccharomyces cerevisiae strain
Vitilevure B + C at 20 g/hl. Alcoholic
fermentation was carried out at a
temperature of 20° C and daily control. At
the end of the process the wines were
decanted and sulfated. The chemical
composition of grape must and the
resulting wines were analyzed according
to the methods commonly used in wine-
making practice (lvanov et al., 1979). The
organoleptic characteristics of the test
samples are determined by a 100-point
scale, according to the indicators: color,
aroma, taste and general impressions
(Tsvetanov, 2001; Prodanova, 2008).

The comparative analysis of the
results for the parameters characterizing
the grape must and the obtained wines
was made using the methods of the
descriptive statistics, and the differences
in the average values of the individual
indicators were assessed by Student test
(t - test).

RESULTS AND DISCUSSION

The quality of the raw material in
2014 reflects the unfavorable climatic
conditions during the vegetation and the
early autumn. The grapes are harvested
by technological maturity. The content of
sugars in the variant repeations ranges
from 208.0 g/L to 219.0 g/L. The titratable
acids (7.73 - 8.33 g/L), the tartaric acid
and the malic acid are slightly elevated
and the pH values are normal for the
white varieties (3.14 - 3.20).

The analysis of the survey results in
2014 shows that there are no proven
differences in the mean values of the
main technological indexes of musts
between variants (Table 1).
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Tabnuua 1. XumMnyeH cbCTaB Ha rpo3goBarta MbCT, pekonta 2014 r. u 2015 .
Table 1. Chemical content of grape must, vintage 2014 and 2015

BapwuaHTu / Variants

[NokazaTtenn

Indexes 2014 2015

(g/L) Bonnn BN 3apaBu Bonnn BN 3apasu
Diseased BN Healthy Diseased BN Healthy

Sugars 213.0+0.00 214.0+0.31 235.67 + 3.28 229.67 + 5.49

3axapu

Glucose

[ /toko3a 89.27 + 3.26 88.80 +£0.79 95.58+0.30 91.74+1.33

Fructose

®pyKTO3a 123.73+3.26 125.53+3.78 140.09 + 3.50 137.93+4.30

Titratable acids

TUTPyeMM K-Hit 8.03 £ 0.04 7.95+0.19 6.40 £ 0.15 6.65+0.13

Tartaric acid

BUHEHa K-Ha 4,11 £0.52 4,35+ 0.02 2.78 £ 0.33 2.34 +0.37

Malic acid

A6LNYHA K-Ha 6.39+0.21 6.10 £ 0.15 4,19 +0.28 4.64 +0.40

pH 3.19+0.01 3.16 £ 0.01 3.13+0.01 3.12+0.01

o [cpegHa + SE] Mean + Standard Error of mean

XVMWYHUAT CbCTaB Ha rpo3josara
MbCT, pekonta 2015 r. (Tabnvua 1),
nokassa, Ye CbAbpPXaHMEeTO Ha 3axapu B
rpo3feTo OT ONUTHUTE BapuaHTu Bapupa
oT 220.00 g/L npu BapuaHTa CbC 34pasu
nosn pgo 242.0 g/L npu BapuaHTa ¢ BN.
po3pobepbT € U3BbLpPLUEH Npu JocTura-
He Ha TexHOJIorMyHa 3psAsocT, € Konu-
yecTBEHO npeobriagaBaHe Ha hpykTo3a-
Ta. CTOHOCTUTE Ha TUTpyeMuTe Kucenu-
HM ce gBwXaT B AuanasoHa oT 6.15 g/L
(Bap. BN, nosT. 2) go 6.90 g/L (Bap. 3apa-
BY, NOBT. 2). OT aHa/IM3npaHNTe OpraHNyHK
KACENMHN B MbCTTa ce Habnwopaea npe-
obnapgaBaHe Ha si6b/YHaTa Haj BUHEHaTa
KNCeNnHa BbB BCUYKM OMUTHU BapUaHTU.

AHann3bT Nnokasa, 4ye pesynratute
ot 2015 r. ca egHOMOCOYHMN C Te3n OT
2014 r. n He ce Hamupar [okasaHu
pasMkm B CpegHWTe CTOWHOCTM Ha
OCHOBHWUTE TEXHOMNOIMYHW MoKasaTesnu
MeXxay BapuaHTuTe..

The chemical composition of grape
must harvested in 2015 (Table 1) shows
that the sugar content of the grapes in the
test variants varies from 220.0 g/L in the
case of healthy vines to 242.0 g/L in the
BN variant. The grape harvest was
performed at a technological maturity with
a quantitative predominance of fructose.

The titratable acid values range from 6.15
g/L (var. BN, rep. 2) to 6.90 g/L (var.
healthy, rep. 2). Of the analyzed organic
acids in the must, the malic acid
predominate over the tartaric acid in all
experimental variants.

The analysis showed that the 2015
results are one-way with those from 2014
and there are no proven differences in

the average values of the key
technological indicators between the
variants.
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XVMWYHUAT CbCTaB Ha BMHaTa
LLlapfoHe OT ONUTHUTE BapuaHTu, Pekos-
™ 2014 r. n 2015 r., e npeacraseH B
Tabnuua 2. BuHata ot 2014 r. wumaTt
CXOOHO CbAbpXaHMe Ha asikoxos, Bapu-
pawo B rpaHuumTte ot 12.51 06. % pgo
12.88 06. % 3a BapuaHTa CbC 34paBuTe
1031 1 B NO-TECHU rpaHnum ot 12.66 06.
% po 12.74 06.% npu BapuaHTa c BN.
ToBa ce Ab/KN Ha HeronemuTe passiukm
Mexay BapuaHTUTe Mo OTHOLUEeHWe Ha
3axapuTte B rposfieto. 3a Mb/HOTO Npo-
TMYaHe Ha ankoxonHata hepMeHTauus,
6€e3 OTK/TIOHEHUS OT HOpMasTHUS i Xof4, ce
Cb/VM MO KO/IMYECTBOTO HA OCTaTbyHUTE
3axapu, a umeHHo ot 1.54 g/L po 2.80 g/L
npu BapuaHTa BN u ot 1.68 g/L go 1.94
g/L npu 3apaBuTe. BaxeH nokasaten oT
CbCTaBa Ha BUHaTa € CbAbpPXaHNETO Ha
6e33axapHuss ekctpakt (B3E), koeto
obycnaBss MAbTHOCTTA BbB BKyca WM.
Mpn npobute oT pekonta 2014 r., CTOW-
HOCTTa My € B rpaHuum, xapaktepHu 3a
6enm BMHa OT TO3M copT — oT 18.26 g/L
0o 19.80 g/L 3a BapuaHTa BN 1 o1 18.96

our. 4. CbaobpxaHMe Ha KUcenuHm v pH
Ha rposgoBara MbCT, pekosita 2015 T.

The chemical composition of
Chardonnay wines from the experimental
variants, 2014 and 2015 vintages is
presented in Table 2. The 2014 wines
have a similar alcohol content ranging
from 12.51% vol. to 12.88% vol. for the
healthy variants and within a narrower
range of 12.66% vol. % to 12.74% vol.
with the BN variant. This is due to the
small differences between the variants
with respect to sugar in the grapes. For
the complete course of alcoholic
fermentation, with no deviations from its
normal course are judged by the amount
of residual sugars: from 1.54 g/L to 2.80
g/L in the BN variant and 1.68 g/L to 1.94
g/L in healthy. An important indicator of
the composition of the wine is the content
of the Sugar-free extract (SFE), which
determines the density in their taste. For
samples from the vintage 2014, its value
is within the range typical for white wines
of this variety - from 18.26 g/L to 19.80
g/L for BN and from 18.96 to 19.16 g/L in
healthy ones. In the both variants, the
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0o 19.16 g/L npu 3gpaBute. V1 npu geata
BapvaHTa TuUTpyemata KWUCe/IMHHOCT e
Hag 7.00 g/L n obycnaBs cBeXecTTa BbB
BKyca MM. He ce HabnwpgaeaT cbliec-
TBEHW Pa3/IMunsa Mexay KUCENUHUTE Ha
onuTHUTE Npobu. JaHHWTe nokasear, ye
OT aHaNM3npaHuTe OpraHUyHN KUCeVHU
A6byHaTa npeobnagasa HAKONKOKPATHO
Haf, BMHeHaTa.

CbabpXaHNeTo Ha o6wWu heHOoNHN
cbegmnHeHnst (OPC) Ha npobute ce U3MeHs
B TECHW rpaHuLM, TUNMYHK 3a copTa. C Haii-
H/MCKa CTOMHOCT e eAHO OT BuHATa Ha
BapuaHTa cbc 3apasu nosn (0.70 g/L), a c
Hall-BMCOKa — BMHO OT BapuaHTa C 60/HK
nosun (0.88 g/L). CbLOTO BMHO € C Haii-
Bucok B3E, Tutpyema kucenmHHoct n O®C
N e OLEHeHO C Hali-MHOro TOYKU nNpu opra-
HoNenTnuHua aHanmns (77.71 Touku). [lo
CBOMTE apoOMaTHW U BKYCOBM XapakTepuctu-
KN BUHOTO € onpejeneHo, kKato TUMUYHO 3a
copTa, XapMOHWYHO M GanaHcupaHo. Mpu
OCTaHa/iMTe NOBTOPEHUS Ha BapuaHTUTe He
ce HabnwogaBa Bpb3ka Mexzay uscneasa-
HWTE nokasaTtenn OT XMMUYHWUA CbCTaB U
JerycrtauyoHHaTa M OLeHKa.

titratable acidity is above 7.00 g/L and
determines the freshness in their taste.
There are no significant differences
between the acids of the test samples.
The data show that, from the analyzed
organic  acids, the malic acid
predominates several times over the
tartaric acid.

The content of common phenolic
compounds (CPC) of the samples varies
within the narrow range typical of the
variety. The lowest value is one of the
wines of the healthy vines variant (0.70
g/L), and with the highest - wine of the
diseased vine variant (0.88 g/L). The
same wine has the highest NSE,
titratable acidity and CPC, and is rated
with the highest score in organoleptic
analysis (77.71 points). Due to its
aromatic and taste characteristics, the
wine is defined as being typical of the
variety, harmonious and balanced. In the
other replications of the variants there is
no relation between the studied chemical
composition and the tasting evaluation.

Tabnuuya 2. XMMnyeH CbCTaB Ha ONUTHU BMHA, pekonTa 2014r. n 2015r.
Table 2. Chemical content of trial wines vintage 2014 and 2015

BapwaHTtu / Variants

MNokaszaTtenu / Indexes

(/L) 2014 2015

Diseased BN Healthy Diseased BN Healthy
Alcohol vol. %
ASIKOXOST 12.68 + 0.03 12.73+£0.11 12.92 £0.14 12.74 £ 0.08
Sugars 21.07+0.82  20.87+0.12 2.73+0.24 2.47+0.18
3axapwu
Total extract
061y eKCTPaKT 18.95 + 0.45 19.08 £ 0.06 20.77 £ 0.27 20.57 £ 0.34
E’;gEar'free extr. 2.11+0.37 1.79 +0.08 18.04 + 0.47 18.10 + 0.26
Titratable acids
TUTpyemMI K-Hit 7.45+0.19 7.38+0.11 6.18 +£ 0.09 6.15+ 0.04
Volatile acids
NeT VB K-l 0.44 +£0.02 0.40 +£0.02 0.48 £ 0.06 0.54 +£0.03
Tartaric acid
BUHEHa K-Ha 1.78 £0.11 2.05+0.21 1.32 £ 0.09 1.74 £ 0.09
Malic acid
A6LIYHA K-Ha 548 £0.21 5.25+0.32 3.61+0.31 4.15+0.23
Tg;?(':phem' comp. 0.84 +0.02 0.80 + 0.05 0.46 + 0.02 0.39 + 0.05
pH 3.03+£0.01 3.03+0.01 3.09 +£0.03 3.04 £0.01
Tasting evaluation
[leryCTAUMOHHA OLEHKa 77.00 £ 0.36 76.85+0.14 76.33+1.24 75.57 £ 0.62
o [cpegHa + SE] mean + Standard Error of mean
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CpaBHUTENHUAT aHanu3 Ha
BuHata, pekonta 2014 r. noka3sa, 4e
HAMa [loKa3aHu pasnunku B U3cnegsaHuTe
nokasarenu mexagy sapvaHTute ¢ 60/HK
n 3gpasu no3u (durypa 5, durypa 6).

OT XMMUYHMA CbLCTaB Ha BUHAaTa,
pekonTta 2015 r. (Tabnvuya 2) ce Buxaa,
ye asIkoXO/IHOTO CbAbpXaHue Bapvpa B
rpaHuumTe ot 12.60 06. % go 13.20 06.
% ¥ CbOTBETCTBA Ha 3axapuTe B rpo3-
[eTo no BapuaHTu. AskoxonHarta ep-
MeHTauua e npoTekna npaswuiHO, 6e3
OTK/IOHEHMA OT HOpMasiHMa U Xxoh4 W
KO/IMYECTBOTO Ha OCTaTbyHUTE 3axapu e
oT 2.29 po 3.20 g/L. KonuyectBoTo Ha
6e33axapHys eKCTpakT € B HOpMasHu
rpaHuum 3a 6enun BuHa ot 17.20 go 18.81
g/L. C no-HMCKM CTOMHOCTM Ha nokasartensi
ce OT/MyaBaT efHa OT npobute Ha Ba-
pviaHTa ¢ 60/1HM N103U U eiHa — CbC 34paBu
nosn. Haii-Bucoka CTOMHOCT € oTyeTeHa
BbB BapuaHTa c 60MHM N03u. Bbnpeku ye
cvabpxaHneto Ha B3E Bvge Bbpxy
BKYCOBUTE XapaKTEepUCTWKM Ha BMHATa,
pe3yntaTuTe 3a CbCTaBa Ha ONMUTHUTE BUHA
He noka3BaT MPOMOPLUOHASTHOCT MEXAy
B3E v geryctauvoHHarta UM oueHKa.

Mpyu  OpraHoONENTUYHUS  aHaus,
npoéute ¢ Hail-BUCOK M Hali-HUCHK B3E ca
OLEHEeHN C egHaKbLB 6poli Toukn — 77,57 T.
CbAbpXaHWeTo Ha TUTPYyEMU KUCENVMHW B
ONMUTHUTE BapuaHTU e CXOJHO, Bapupa B
TecHu rpaHuum ot 6,00 go 6,30 g/L u He
HaMupa OTpaXeHWe B OpraHosenTUYHUTE
XapakTrepucTukM Ha BuHaTa. Becuukm npobu
UMaT HOpMasHa JfleTnBa  KUCEIMHHOCT.
CbaobpxaHueto Ha O®PC ce u3MeHs B
AnanasoHa ot 0,310 g/L (Bap. 3gpasu) Ao
0,500 g/L (Bap. BN), 6e3 ga ce yctaHoBsiBa
Bpb3ka Mexay TAXHOTO KOMMYEeCTBOTO U
JeryctauyoHHaTa OLgHKa Ha BapuaHTuTe.
Mpy opraHoONenTUYHMSA aHanM3 Ha BuHaTa
Hal-BMCOKO ca oueHeHu npoba 1 n npoba
5, KOUTO ca MNOBTOpPEHMS Ha BapuaHTa C
60/HM  Nno3u. Bbhpekn  3HauuTenHarta
pa3nvka B KonuyectBoTO Ha B3E, umar
CXOQHO  CbAbpXaHuWe Ha  TUTpyemu
kncenuHn n OPC un ce oTmyasart ¢ [obpu
LiBETOBM XapakTepuCTUKU, M3pa3eH COpPTOB
apomart, 6anaHcuMpaH CBeX BKyC W TpaeH
NoCneBKYC.

CpaBHUTENHUAT aHanu3 Ha
BuHata, pekonta 2014 r. noka3ea, 4e
HAMa [loKa3aHu pasfnunkn B U3cnegsaHuTe
nokasarenu mexagy BapvaHTute ¢ 60/HK
n 3gpasu no3un (durypa 5, durypa 6).

From the chemical composition of
the wine, vintage 2015 (Table 2), it can
be seen that the alcohol content ranges
from 12.6 % vol. to 13.2 % vol. and
corresponds to the sugars in the grapes
by variants. Alcoholic fermentation took
place correctly without deviation from its
normal course and the amount of residual
sugars were from 2.29 to 3.20 g/L. The
amount of the sugar-free extract is within
normal limits for white wines from 17.20
to 18.81 g/L. With lower values of the
indicator, one of the samples of the
variant with diseased vines is distinguished
and one with healthy vines. Highest value
was counted in the variant of diseased
vines. Although the content of sugar-free
extract affects the taste characteristics of
the wine, the results of the composition of
the experimental wines showed no
proportionality between the sugar-free
extract and their organoleptic score.

In the organoleptic analysis,
samples with the highest and lowest SFE
were evaluated with the same number of
points — 77.57 p. The titratable acid
content in the test variants was similar,
ranging from a narrow range of 6.0 to 6.3
g/L and was not reflected in the
organoleptic characteristics of wines. All
samples have a normal volatile acidity.
CPC content ranges from 0.310 g/L (var.
healthy) to 0.500 g/L (var. BN) without
any correlation between their quantity and
the degustation assessment of the variants.
In the organoleptic analysis of the wines,
sample 1 and sample 5 were the highest,
which were replications of the diseased
variant. Despite the significant difference in
the amount of SFE, they have a similar
titratable acid and CPC content and are
distinguished by good color characteristics,
pronounced variety flavor, balanced fresh
taste and long-lasting aftertaste.

285



D 5 Bund -2014 1 (UblbpaaHie)
Fig. 5 Wines - 2014 (content)

E G = -

150 ———— —] — ]
gL =

13,0 -] —] _—

- I I

0.0 | | |

Alcobol  Totelextr. Suga--free Titrotskle  Testing
wclié  OSwercp ext- GIL ecids  evalustion
TATEYCMK Jer.
[ cuci@

HEN

Healthy

. 8 Biura - 2014 | (CelbpraHe)
Wines 2074 (content)

H BN
H=althy

Tartarlc welatlle  Total

mMzliz
aid

SLEars
Feaxepa

pH

Avitl Avitls abennl

AGwau+m Darena Metausa  comp.

H3 Fta SHA JeC

dur. 5. XuMnyeH cbCTaB Ha OMNUTHUTE
BuWHa, pekonta 2014 r.

Qur. 7Bunig 2015 1. (CeABPHANIME)
Fig. 8 Wines - 2015 (content)

150
s/l i
100 1 — —
nU ] .'—
0,0 +— — — — :

Alcohcl  Total extr. Supar-free Titratabla Tasting

uol® L7118 axtr. b3k acids  evaluation
tELIL. Oer.

ous-km

HBY
Healthy

ThiayeEma
oy

dur. 7. XMMHUYEH CbCTaB Ha OMNUTHUTE
BUHa, pekonta 2015r.

AHaNu3bT Ha [AaHHUTE 3a BUHATAa,
pekonta 2015 r., nosy4YeHW OT OMUTHUTE
BapuaHT1 Mokasa, 4Ye HAMa CbLLEeCTBEHU
pasnvkyu B CcpegHWTe  CTOWHOCTM  Ha
OCHOBHWUTE MoKasaTenu C U3K/IYEeHNe Ha
BMHEHaTa KuCeNMHa, Mpu KOATO wumalle
[OKa3aHo Mo-HWCKa cpefHa CTOMHOCT npu
BapuaHTa ¢ 60/1HM /1031 B CpaBHEHWE CbC
3gpaBata koHTpona (Ta6nuua 2, ®durypa
8).

B CapauHua (Utanusa) Garau et al.
(2007), cpaBHaABaT NPOAYKTMBHUTE MOKasa-
Tenn Ha 60MHW K 34paBu N03M OT COp-
ToBeTe LapaoHe n BepmeHTUHO, U ycTa-
HOBSBAT, Ye /103/Te CbC CUMMTOMU CTpagar
OT ApacTMYHO cnajaHe B A06MBa, HO pemMu-
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KMcesimHa, He ca NoBMUSHU OT 6osecTTa.

Tosa npoyyBaHe He BkIOYBaALLE
n3cnensaHe 3a BnuAHMeTo Ha BN Bbpxy
[o6uBa OT rpo3ge, Tbil kKaTo peaykumaTa
npu 60nHUTE Nno3n 6Gelle oueBuaHa, a
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The analysis of the 2015 vintage
wines data, obtained from the
experimental variants showed that there
were no significant differences in the
mean values of the main indicators,
except for the tartaric acid, which had a
lower average value for the diseased
vines variant compared to healthy control.
(Table 2, Figure 8).

In Sardinia (Italy) Garau et al. (2007),
compare the productive performance of
diseased and healthy variants of the
Chardonnay and Vermentino varieties,
and find that vines with symptoms suffer
a drastic drop in yield, but the remission
of symptoms for several years leads to a
recovery in productivity to normal levels.
The study also showed that the
glucometric value, pH, and tartaric acid
levels have not been affected by the
disease.

In this study was not included a
research on the influence of BN on grape
yield as the reduction in the diseased
vines was evident and our results
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pe3ynTatute HWM NO OTHOLLEHME nuncaTa
Ha B/MSIHME Ha 6onecTTa BbPXY XUMWUY-
HUA CbCTaB Ha rposfgoBaTa MbCT ca
€0HOMOCOYHN C Te3nm Ha Garau et al.
(2007). EgHa OT OCHOBHUTE MPUYUHK 3a
chagaHe B go6usa npu 601HUTE 103U €
M3CbXBaHe Ha rpo3goBeTe, HsKOM OT
KOMTO olle BbB (pas3a cbuBeTue. HawaTta
uen 6ewe ga ycTtaHOBMM, fJann ocTaHa-
nMTe rpo3goBe hopmMupaT passiMyeH no
XMMUYEH CbCTaB M KayecTBO A06MB nop
Bb3feiicTBue Ha 60necTTa, KakTo U Aanim
ToBa Bb3AElWCTBME Ce OTpassiBa Ha
XMMUYHMA CbCTaB WM OpraHoNenTUyHuTe
nokasaresin Ha Nosly4YeHnUTe BUHa.

N3BOAN

1. CpaBHUTENHUAT  aHanns
Ha JaHHUTE 33 XUMWUYHWS CbCTaB Ha rpo3-
josara MbCT OT pekontn 2014 n 2015 r.,
nokassa, 4Ye HsMa CbLLEeCTBEHU pa3ukn B
CpegHUTe CTOMHOCTM Ha  OCHOBHUTE
nokasaTenu mexay BapuaHTutTe ¢ 60/1HU
W 340pasu N03u;

2. MonyyeHute BUHaA  OT
pekontn 2014 u 2015 r. cbwoO HAmar
CbLLUECTBEHN Pas3/iMkn B cpegHuTe CTOol-
HOCTW Ha nokasartesiute C U3K/IKYEHNEe Ha
BMHEHATa KWCe/iMHa, NpW KOATO UMa
[OCTOBEPHO MO-HUCKA cpefHa CTOMHOCT
BbB BMHOTO OT GOJIHW /103U B CpaBHeHWe
C KOHTpoONaTta oT 34paBWu.

3. BeposTHaTta npuynHa 3a
njncara Ha 3HauuMu pasfiknm B OCHOB-
HUTE nokasartesiM Ha rposjoBaTa MbCT U
BMHaTa noslydyeHn OT 60nHM oT BN n
3gpasBu nosu e, 4ye 6Gonectra 3acAara
OTAe/IHN NeTopact, Ha KOUTO rpo3fo-
BeTe mM3cbxBaT BegHara cref ubirexa
UMM Ha No-KbCeH eTan npeau gocturaHe
Ha TeXHONOrMYHa 3psocT.

regarding the lack of influence of the
disease on the chemical composition of
the grape must are in accordance with
those of Garau et al. (2007). One of the
main reasons for the decline in yield in
diseased vines is the drying of the
grapes, some of which are still
inflorescence phase. Our goal was to find
out if the other bunches formed a
different chemical composition and
quality under the influence of the disease,
and whether this impact affects the
chemical composition and organoleptic
characteristics of the wines obtained.

CONCLUSIONS

1. The comparative analysis
of the chemical data for grape must from
the harvest 2014 and 2015 shows that
there are no significant differences in the
mean values of the main indicators
between the variants of diseased and
healthy vines;

2. The wines, vintage 2014
and 2015, also have no significant
differences in the average values of the
indicators except for the tartaric acid,
which has a significantly lower average
value in the wine from diseased vines as
compared to the healthy control.

3. The probable reason of
the absence of significant differences in
the main indicators of grape must and
wine obtained from BN and healthy vines
is that the disease affects individual
shoots to which the grapes dries
immediately after flowering or at a later
stage before reaching a technological
maturity.
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PE3IOME

Mpe3s 2012 r., wWecCT roavHwn cnea
MbpBOTO CHOGLLEHWE 3a dmTonnasma oT
rpynata Ha Ctonbypa kaTo NMpuYmMHUTEN Ha
"Bois noir (BN) “uyepHa pgbpBecuHa” no
nosara B bvnrapus, B HacaxaeHne ot copt
LWapgoHe oOT palioHa Ha T[lneBeH ca
yCTaHOBEeHW /1031, NpoABABaLLY CUMNTOMU
Ha /1030BM XbATeHuuu. [poBegeHn ca
MOJIEKY/IAPHN  aHa/IM3n 3a OTKpMBaHe U
XapaktepusupaHe Ha chutonnasmy nocpeg-
ctBoMm [HK amnnudwmkaums ¢ OUPEKTEH U
nested PCR, nocnegsaHn OT pecTpuKumo-
HeH (RFLP) aHanu3. Pesyntatute nokasa-
Xa, ye Tp¥ OT YeTupu nscneasaHn npobu ca
cbbpaHu oT 60s1HM OT BN no3n. Toea e nbp-
BOTO OTKpuBaHe Ha 'Candidatus Phytoplasma
solani’ (16S rXII-A stolbur subgroup) B
I030BU TbKaHu OT paiioHa Ha lNneseH. lMpo-
BeAeHnAT RFLP aHa/iM3  nokasa, ue
usonatute npuHagnexat kbm tuf — B Twmn,
KoeTo e 06uyaliHo 3a m3onatn ot M3TouHa
EBpona. Pesyntatute OT KOHBEHLMOHaN-
HuTe PCR/RFLP aHanun3u ca NnoTBbpAEHU C
TagMan real-time PCR [pe3 cnegsawure
roAvHU e npocfiefeHo MPOCTPaHCTBEHOTO
pasnpoctpaHeHne Ha 6ofnecTtta B Hacax-
[eHneTo 1 ca wuscneaBaHu HOBW Mpoow,
KOUTO noTBbpXAaBaT AvarHosara BN v npu-

SUMMARY

In 2012, six years after the first
report of the Stulbur phytoplasma, as a
cause of Bois noir (BN) on grapevine in
Bulgaria, vines with symptoms of grapevine
yellows were found in a vineyard with
Chardonnay variety. Phytoplasma detection
and characterization were carried out by
means of DNA amplification with nested
PCR, followed by restriction fragments
length polymorphism (RFLP) analysis of
amplicons. Results showed that three of
the four samples were collected from BN
diseased grapevines. This was the first
detection of ’Candidatus Phytoplasma
solani’ (16S rXII-A stolbur subgroup) in
grapevine tissue in the region of Pleven.

The conducted RFLP analysis showed
that the isolates belong to tuf-B type, that
is common for isolates from Eastern
Europe. The results from detection with
conventional PCR/RLFP assays were
confirmed by TagMan real-time PCR.
Over the next years the spatial spread of
the disease in the vineyard has been
traced and new samples were tested and
confirmed the diagnosis of Bois noir and
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ynHmTens 'Candidatus Phytoplasma solani'..

Kno4yosu aymun: no308Bu
XbATEHUUN, YepHa AbpBecrHa, Bois noir,
'Candidatus Phytoplasma solani’,
PCR/RLFP aHanu3n, TagMan PCR B

peanHo Bpeme

YBO/,

JNozosute xbnTeHmum (GY) ca UKoHo-
MUYeCKM BaxkHW 60NecTu, pasnpocTpaHeHu
B J/l03apcKuTe CTpaHu MO LUesus CBAT.
MpuunHasaT ce OT uTonNNasMu — MaJsiku
b6akTepun, KOWUTO Ce OTHacAT KbM Knac
Mollicutes, cemeliictBo Acholeplasmataceae,
pog: ‘Candidatus Phytoplasma’ (IRPCM.
2004). Cnep, OTKpMBAHETO UM MNpe3 LenceT-
Te rognHn Ha MnHanms Bek (Doi et al., 1967)
MbPBOHAYA/IHO Ca HapuyaHW MuKonaasma-
nogo6Hu opraHmamu (OT aHri. mycoplasma-
like organisms — MLOs), nopaan cXoAcTBo-
TO VMM C MuKOnnasMuTe, MNpUUMHABALLM
3a60/19BaHNA MO XUBOTUHCKUTE OpraHu3mMm
(Kovachevsky et al., 1995). dutonnasmute
XMBEAT BBLB (NOEMHUTE TbKaHM Ha
pacTeHusiTa 1 ce NpeHacsAT OT HaceKkoMmMu,
CMyYeLLn pacTUTESNIEH COK.

B EBpona s1030BUTE XbATEHUUN ca
ocHoBHO pgBe: Flavescence dorée (FD),
KapaHTMHHa 6onect 3a EBponeiickata
O6wHocTt cBbp3aHa ¢ FD dwmronnasma
‘Candidatus Phytoplasma vitis’ (dnnoreHe-
TUYHO MpuHagnexawa kbm 16Sr V pubo-
30MHa rpyna). NpeHacsa ce cneuntmnyHo oT
uukagata  Scaphoideus  titanus  Ball.
O6ukHOBEHO 6onecTTa MMa enuaemuyeH
Xapakrep.

Bois noir (BN) unu yepHa gbpBecuHa
e cBbp3aHa Cc wmTonnasma Ha Ctonbypa
(STOL) (thunoreHeTnyHO npuHagexatia
kbM XII™ 16Sr pubo3omHa rpyna). MNpeHacs
ce cneumdmyHo oOT umkagata Hyalesthes
obsoletus Signoret. O6ukHOBEHO 6onecTTa
nma eHAeMUYEH XapakTep.

B Wranua npucectBaT ©n [ABeTe
60nectn. FD 1 HENHMAT BEKTOP ca pasnpo-
cTpaHeHW npe3 nocnegHute 20 roguHu B
CesepHa n LeHtpanHa Wtanna, nokato BN
€ LUMPOKO pasnpocTpaHeHa BbB BCUYKM
pervoun Ha Wtanusa (Borgo et al., 2005;
Borgo and Angelini, 2007; Bertaccini et al.,
2008; Belli et al., 2010). Nosieata Ha FD B
WTanua npuunHM oOrpomMHM 3arybum Ha

Candidatus Phytoplasma solani.

Key words: grapevine yellows,
Bois noir, ’'Candidatus Phytoplasma
solani’, PCR/RLFP assays, TagMan real-
time PCR

INTRODUCTION

Grapevine yellows (GY) are serious
diseases, spread worldwide in vine
growing countries. They are caused by
phytoplasmas — small bacteria that refer
to the Class Mollicutes, family
Acholeplasmataceae, Genus: 'Candidatus
Phytoplasma’ (IRPCM, 2004). After their
discovering in the 1960s (Doi et al., 1967),
they were originally called mycoplasma-
like organisms (MLOs) because of their
similarity to mycoplasma-causing
diseases in animals (Kovachevsky et al.,
1995). Phytoplasmas lives in the phloem
tissues of plants and is transfered by
insects suckling plant sap.

GY present in Europe are
essentially two: Flavescence dorée (FD),
a quarantine disease in the European
Community, associated to FD
phytoplasma - ‘Candidatus Phytoplasma
vitis’ (phylogenetically belonging to 16SrV
ribosomal group). It is specifically
transmitted by Scaphoideus titanus Ball.

The disease shows an epidemical
behaviour.

Bois noir (BN), associated to
Stolbur (STOL) phytoplasma

(phylogenetically belonging to 16SrXIl
ribosomal group). It is specifically
transmitted by Hyalesthes obsoletus
Signoret. Usually the disease shows an
endemic behaviour.

In Italy both diseases occur. FD
and its vector have been spread to North
and Central ltaly in the last 20 years,
while BN is common in all Italian regions
(Borgo et al., 2005; Borgo and Angelini,
2007; Bertaccini et al., 2008; Belli et al.,
2010). Arrival of FD in Italy caused huge
damages to Italian viticulture, especially
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UT&/IMAHCKOTO  N103apCTBO U 0COBEHO
nopaay nuncata Ha no3HaHue OTHOCHO npa-
BWIHUTE CcTpaTerum 3a KOHTpon Ha 60-
nectTa. NMpeBaHTUBHUAT KOHTPOJ BK/IHOYBA
paHHa guarHosa Ha 6osfecTtTa, nposefeHa
ypes3 MoJsICKN HabnAeHUs 1 MonekynspHa
JvarHocTtuka.

B Bbarapus e CbobLEHO MpuUchc-
TBMETO Ha BN 1 HeilHua Bektop H.
obsoletus (EPPO, 2006; Sakalieva et al.,
2007; Avramov et al., 2008). Bce owe FD
He e OTKpUTa, HO HeWHMAT BekTop S. titanus
€ yCTaHOBEeH Hackopo B cTpaHaTa (Avramov
et al., 2011). OcBeH ToBa FD un S. titanus
npucscTeat noHe ot 2003 r. B cbcefHa
Cbpbusa (Duduk et al.,, 2003; Magud and
ToSevski, 2003; Duduk et al., 2004), kbaeTo
npuyMHABaT  CEepuO3HU WMKOHOMUYECKM
3arybu Ha nosapute. 3aToBa, CblUecTByBa
CepuoseH ” peasieH PUCK B HaR-CKOpO
Bpeme OT pasnpocTpaHeHne Ha FD B
Bbarapusa v npuunHaBaHe Ha enuaemMuun B
nosdarta. Mo Tasn npuyvHa e HeobxoaMMo
CTPUKTHO  HabnwgeHne U CbBMECTHU
YCUNA OT BCUYKM eknny paboTeLlm ¢ nosa.

OcHoBHaTa Uen Ha Tasn paboTta
belle MONEKYNIAPHO OTKPUBaAHE W WAEH-
TMgnympaHe Ha dmTtonnasmm B nNpobu oT
nos3n, ekcnpecupawy cumntomm Ha GY.
Oco6eHO LEeHHO e, 3a ga ce cnpasuM C
npo6nema GY B KonekuusAta OT J1030BU
reHeTnyHu pecypcu B WJIB u no-obwo B
Bbarapus v ga  HanpasMM  Bb3MOXHO
NpoyYyBaHeTO Ha CTpaHaTta 3a eBEHTYa/IHOTO
HaBnn3aHe Ha FD.

3a pga ce nocturHe uenta 6sxa
OCbLLECTBEHN AelHocTw, BK/IHOYBALLN
HabnwaeHne 3a cuMmnToMuTe Ha GY wu
MOJIEKY/ISIpHA AMarHocTvka Ha dmtonnas-
Mute. ToBa BK/IKOYBA pasno3HaBaHe Ha
CMMNTOMUTE Ha chuTonnasMmeHuTe 60/1ecTu
no nosarta; cbbupaHe W nNogabpkaHe Ha
npobu; wusonupaHe Ha [AHK oT npobu;
OTKpUBaHe Ha J/1030BM (puTonasmy C
nested u real-time PCR.

MATEPWNAN N METO4WA

Mpes 2012 r, wecT roAvHuU cneg
MbpBOTO CHOGLLEHWE 3a dmTonnasma oT
rpynata Ha Ctonbypa kaTo NMpuUYmMHUTEN Ha
BN no nosata B bbarapus, 6e npoBegeHo
PYTUHHO 0o6cneaBaHe 3a naeHTudUUMpaHe

due to the lack of knowledge on the
correct disease control  strategies.
Preventive control strategies include early
diagnosis of the disease, carried out by
field observation and molecular diagnosis.

In Bulgaria the presence of BN and
its vector H. obsoletus has been reported
(EPPO, 2006; Sakalieva et al.,, 2007;
Avramov et al., 2008). FD have not been
yet detected, but its vector S. titanus was
recently found in the country (Avramov et
al., 2011). Moreover, FD and its insect
vector have been present at least since
2003 in the nearby Serbia (Duduk et al.,
2003; Magud and ToSevski, 2003; Duduk
et al.,, 2004), where they caused very
serious economical losses to vine
growers. Therefore, there is the serious
and real risk that FD spreads out in
Bulgaria soon, causing epidemics in
vineyards. Thus, a strict surveillance and
a joint effort by all Bulgarian teams
working on grapevine are necessatry.

The main purpose of this work was
molecular detection and identification of
phytoplasmas in samples from grapevines
expresing symptoms of GY. It is very
precious in order to face the problem of GY
in the grapevine germplasm collection at
IVE and, more generally, in Bulgaria, and to
allow the survey of the country for the
possible entry of FD.

To be achieved the purpose,
activities including field observation of GY
symptoms and molecular diagnosis of
phytoplasmas were implemented. This
comprised recognizing symptoms of
grapevine phytoplasma diseases;
collecting and maintenance of samples;
isolation of DNA from samples; detection
of grapevine phytoplasmas with nested
and real-time PCR.

MATERIAL AND METHODS

A routine survey for identification of
GY symptoms on different varieties in
vineyards near Pleven were performed in
2012, six years after the first report of the
Stulbur phytoplasma, as a cause of BN on
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Ha cumnTomuTe Ha GY BbBPXY Ppas/IMyHK
COpTOBE B JI030BM HacaxpaeHuss 61130 Ao
MneseH. B HacaxaeHne cbe copT LWapaoHe
651Xxa yCTaHOBEHW 03U CbC CUMMTOMW Ha
I030BU XbATEHUUM (NPOMsAHA B LBeTa Ha
nicTaTa, 3aBMBaHe Ha nepudepusita um
KbM JofNHata cTpaHa C o6pa3yBaHe Ha
XapaktepHa TpubrbaHa copma (durypa 1),
nvnca Ha nurHndomumMpaHde npu y3psasaHe Ha
neTtopactute, npujaealiku UM BWUA Ha
JyMeHn"  (durypa 2) M M3CbXBaHe Ha
cbUBeTUATa WAK rposgoseTe). PasrpaHuye-
HNM 6axa cumntomute Ha GY OT Apyru
CMMNTOMM, CBBbP3aHW C pPasNyHN BUOTUYHU
(kato BMpYyCM K MoBpeau OT LMKagu) waum
abnotuyHn paktopun. CrbpaHn 6sixa npoobu,
KOUTO A0 0bpaboTkaTta UM Ce CbxpaHsBaxa
B X/1aNHVIK.

- [} -

Fig. 1. of Grapevine
yellows on Chardonnay variety — a
characteristic triangular shape of the
leaves.

dur. 1. Cwumntomm Ha Jlo30BuU
XbATeHnun no copt LWappgoHe —
XapakTepHa TpubIb/aHa ¢opma Ha
ncTa.

MpoBegeHn 6AXa MONEKYIAPHU
aHaM3un 3a oTKpuBaHe Ha dutonnasvu B
yeTupu npobu oT nosa. M3onmpaHeTo Ha
[OHK oT pactutenHute npobu Gewe us-
BbpweHo nocpeactsom CTAB npoTokon
no onucaHua ot Angelini et al. (2001)

grapevine in Bulgaria.

Vines with symptoms of grapevine yellows
(changes the color of leaves, downward
rolling of leaf edges to form a
characteristic triangular shape (Figure 1),
lack of lignification “rubber shoots”
(Figure 2), and flower or cluster shriveling)
were found in a vineyard with Chardonnay
variety. Distinction of grapevine yellows
symptoms from different symptoms
associated to other biotic (such as viruses
and leafhopper damages) or abiotic
pathologies were also implemented. The
samples were maintained in fridge until
they were processed

Fig. 2. Symptoms of rapevine
yellows on Chardonnay variety — lack
of lignification “rubber shoots”.

dur. 2. CumMnTOMM Ha N030BU
XBbATEHUUM Mo copT LWapaoHe -—
vnca Ha aurHnduuupaHe “rymeHmu
netopactun”

Molecular analyses were carried
out for detecting presence  of
phytoplasmas in four Bulgarian grapevine
samples. DNA extractions from plant
tissues and insects were performed by
using the CTAB procedures as described
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mMeToh. OTKpMBaHETO W Xapaktepusupa-
HeTo Ha dwmTonIasmMy e HanpaseHo
nocpeactesom [AHK amnnaudmumpaHe c
HecTeq PCR n nocnegsaw, RFLP aHanus
Ha amnaukoHute. PubosomHata OHK e
amnanguuyupaHa B Hecteg PCR ¢ yHu-
BEpcasHN 1 cneumdunyHn 3a dutonnas-
MUTE npaiMepHu [ABOWNKW. [MbpBUAT,
anpekteH PCR e nposefeH C yHuBepca-
neH undpt npavimepn P1/P7 (Deng and
Hiruki, 1991; Smart et al., 1996). Cnep
paspexpgaHe c Boga 1:50, nosyyeHute
amnivmepn 6axa  M3Nona3BaHW B Tpu
pasnuuHm Hecteg-PCR amnnmdinkaymm:
C npariMepu 3a YHUBEPCA/THO OTKpuBaHe
Ha cmTonnasmu 16r758f/M23Sr (Gibb et
al., 1995; Padovan et al., 1995); ¢ R16(V)
F1/R1 n R16 (I)F1/R1 npaimMmepHn OBOKN
(Lee et al., 1994), konTo ca cneumuduyHn
3a dwmTonnasmu, npuHagnexawm cboT-
BEeTHO KbM 16SrV and 16Srl/16SrXII
rpynu.

Mpalimepun Lensawm Hepnbo30MHNA
tuf reH Ha dmTOnNasmMuTe, NpUHagnexa-
Wy kbm16Srl/16SrXIl rpynn cbuwo 6saxa
M3Mnosi3BaHn B gupekteH u Hecteq PCR,
KaTo NPUIoXMXMe CbOTBETHO Npainmepu-
Te Tufl/rTufl n fTufAy/rTufAy (Schneider
et al., 1997; Langer and Maixner, 2004).
MpoayktuTe Ha amnandukaumnsa o6sxa
aHanM3mpaHu  MNocpefCcTBOM  €/IeKTpo-
¢hopesa B 1% - arapo3eH resi, oUuBeTeH C
GelRed™ (Biotium) n Bu3lyanusupaHu B
UV TpaHcuniomMmHaTop.

dutonnasmeHaTta rpyna Ha noso-
xutenuute AHK npobu e onpepeneHa
ype3 aHann3 Ha nonumopdumMa B AbJ-
XMHaTa Ha PecTpUKUMOHEHHWUTe dhpar-
MeHTn (RFLP) cneg npunoxeHue Ha
PECTPUKUMOHHN eHAoHYyKMea3n Taqg | 3a
amnvkoHnTe Ha 16r758f/M23Sr n Hpa Il

3a amnaukoHute Ha  fTufAy/rTufAy
(Angelini et al.,, 2001; Langer and
Maixner, 2004; Botti and Bertaccini,

2007). RFLP npogyktuTe 65s1xa noanoxe-
HW Ha enekTpodopesa B 13% nosmakpu-
namungeH ren (PAGE), oueTeH ¢
GelRed™ (Biotium) v BusyanusvpaHu B
UV TpaHcunioMmuHartop.

Bcuukn OHK npobu 6sixa paspe-

in Angelini et al. (2001). Phytoplasma
detection and characterization were
carried out by means of DNA
amplification with nested PCR, followed
by restriction fragments length
polymorphism (RFLP) analysis of
amplicons. Ribosomal DNA was amplified
in nested-PCR procedure with universal
and specific primer pairs for
phytoplasmas. The first direct PCR was
performed with universal primer pair
P1/P7 (Deng and Hiruki, 1991; Smart et
al., 1996). The obtained amplimers, after
dilution 1:50 in water, were used as target
DNA in three different nested-PCR
amplification: with 16r758f/M23Sr primers
(Gibb et al., 1995; Padovan et al., 1995)
for universal detection of phytoplasmas;
with R16(V)F1/R1 and R16()F1/R1
primer pairs (Lee et al., 1994), which are
specific for phytoplasmas belonging to
16SrV and 16Srl/16SrXIl groups, respectively.

Primers targeting the nonribosomal
tuf gene of phytoplasmas belonging to
16Srl/16SrXIl groups were also used in
direct and nested PCR using primer pairs
fTufl/rTufl and fTufAy/rTufAy
respectively (Schneider et al.,, 1997;
Langer and Maixner, 2004). The PCR
products were analyzed by
electrophoresis in 1% agarose gel,
stained with GelRed™ Nucleic Acid Gel
Stain (Biotium) and visualized in UV
transilluminator.

The phytoplasma group in the
positive DNA samples was determined by
means of RFLP analyses after enzymatic
digestions with the restriction
endonucleases Taq | for 16r758f/M23Sr
amplicons and Hpa Il for fTufAy/rTufAy
amplicons (Angelini et al., 2001; Langer
and Maixner, 2004; Botti and Bertaccini,
2007). The products of digestions were
processed on 13% polyacrylamide gel
electrophoresis (PAGE), stained with Gel
Red™ Stain and visualized in UV
transilluminator. (.

All DNA samples were diluted 1:50
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AeHn 1:50 n 1:500 npean amnandmkaumns
n 6sxa nognoxeHu Ha TagMan real-time
PCR (Angelini et al., 2007). Peakuynnte
651Xxa U3Nb/IHEHW B 96-AMKOBM Naku K
Bio-Rad Tepmouuknep B 25ul o06em,
BraouBaw, 5ul AHK 1 2X Platinum gPCR
Supermix-UDG (Invitrogen). KoHueHTpa-
uusita Ha npainmepute 6ewe 0.15uM, a
Ha npobata 0.2uM. T[porpamata Ha
TepMouukiiepa BKNOUBaLle efHa CTbNKa
AEeKOHTaMUHUpaHe oT 3 min npu 50°C 3a
ontumanHa UDG eH3MMHa aKTUBHOCT,
cneggaHa ot 3 min npu 95°C un 50
UMKba Ha [ABYCTENEHEeH NPOTOKO/,
BKkNtouBaly, 15 s geHatypauunsa npu 95°C n
1 min 3a xnbpugusaums/cnHtes npu 60°C
(Angelini et al., 2007).

PE3YJITATU N OBCBXXOAHE

MpoBepeHuatr Hecteq PCR ¢
yHMBEpCca/HaTa 3a puTonnasmu npaii-
MepHa ggolika 16r758f/M23Sr gage npo-
OYKT Ha amnaudmkaums ¢ npubnmsnten-
Ha Ab/mkMHa 1050 6a3oBu ABoliku (64)
npy Tpu oT uvetmpute OHK npobu, uso-
NIipaHn OT /1031 CbC CUMMNTOMMW Ha J1030BMU
Xbntennym (durypa 3). PCR peakunnte
CbC cneunduyHUTe npariMepHn [ABOIKK
R16(V)F1/R1 wn R16(I)F1/R1 pagoxa
nonoXxmTeneH pesyatrar camo  npu
R16(1)F1/R, koeTo onpegens usonarute
Kato npuHagnexawy kbm 16Srl/16SrXIl
rpynu. Pesyntatute nokasa-xa, 4e Tpu OT
6barapckuTe Npobu ca cbbpaHn oT 60HN
oT BN noswu.

MonumepasHute peakuunn C
npavimepute uUensawm amnagukaums Ha
HepnbosomHus tuf reH (Tufl/rTufl n
fTufAy/rTufAy) Ha couTonnasmmTe oT 16Sr
I n XII rpynn, nmaxa nonoxureneH pesyn-
TaT npu cblmTe Tpu npobu (durypa 4).

and 1:500 prior to amplification and were
puted to test by TagMan real-time PCR
(Angelini et al., 2007). Reactions were
performed in 96-well plates using Bio-
Rad thermal cycler in 25ul total volume,
including 5ul of DNA and 2X Platinum
gPCR Supermix-UDG (Invitrogen). The
concentration of primers was 0.15uM and
of the probe 0.2uM. The program of
thermal cycler included a
decontamination step of 3 min at 50°C for
optimal UDG enzymatic activity, followed
by 3 min at 95°C and 50 cycles of two-
step protocol including 15 s of
denaturation at 95°C and 1 min of
annealing/extension at 60°C (Angelini et
al., 2007).

RESULTS AND DISCUSSION

The performed nested PCR with
universal  for  phytoplasma  primers
16r758f/IM23Sr yielded an amplification
product of approximately 1050 base pair
(bp) in three of the four DNA samples
isolated from vines with symptoms of
grapevine vyellows (Figure 3). PCR
reactions with specific primer pairs R16
(V) F1/R1 and R16 (I) F1/R1 gave positive
result only at R16 () F1/R, which
determines isolates as belonging to
16Srl/16Sr XII groups. Results showed
that three of the four Bulgarian samples
were collected from BN diseased
grapevines.

The polymerase reactions with the
primers targeting the amplification of the
nonribosomal tuf gene (Tufl/rTufl and
fTufAy/rTufAy), of the phytoplasmas
belonging to 16Sr | and XII groups
showed positive results in the same three
samples (Figure 4).
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1 2 3 45 6 7 8 9 M

Fig. 3.
fragments

Agarose gel

showing
from

NeNe 59, 60, 61, 62; 5 - B (negative control); 6

positive control; 7-9 — empty; empty wells; M - 1 Kb

ladder.

®dur. 3. AraposeH resi ¢ BU3yasinanpaHu
thparmeHTn oT HecTteq PCR c npanmepu

16r758f/M23Sr. uHum - 1-4 - npo6u NeNe 59, 60,
61, 62; 5 - B (HuraTMBHa KOHTposa); 6 — NonoXuTenHa

KOHTpOna; 7-9 - npa3Hu; M — mapkep 1 Kb ctbnouua.

Pesyntatute ot RFLP aHann3a Ha
amnnukoHuTe, nonydyeHn ot PCR c
yHMBEpCa/lHaTa  npaliMepHa  ABoiika
16r758f/IM23Sr 1 Taq | nokasaxa, ye JHK
npocounntTe Ha TPUTE  MNOJSIOXKUTESTHM
npobu ca Ha chmTonnasmu, nNnpuHagnexa-
wy kbM 16SrXII-A rpyna Ha “ctontypa’
(durypa 5).

Cnopepg Langer u Mainxner (2004),
HapsizBaHeTO ¢ Hpall no3sonsia gude-
peHuvpaHeTo Ha u3onatuTte ot stolbur u
aster yellows 1 Boan [0 Tpu pasnuyHU
pecTpukUMoHHM npodunna (Tvn a, b, ¢) Ha
stolbur, kouTo morat ga 6baar OTKPUTU B
Nn03a, TPEBWUCTU pacTeHus u BekTopu. B
Halma cnyyaii npodmnnTte, NonyyYeHn ot
€H3UMHOTO HapsaA3BaHe Ha Ha tuf
amMmnankoHnTe nocpegctsom Hpa I, npwu
RFLP aHanusa, 6sixa egHun M Cbly 3a
TpuUTe Npobu 1 cboTBeTCTBaxa Ha tuf-tmn
b npodun (dPurypa 6). Tesn pesyntatu
CbBNazaT CblLO Taka U C noslyyeHuTe oT
Schneider et al. (1997), Hpa Il - RFLP

the
nested PCR with
primers 16r758f/M23Sr. Lines - 1-4 - samples

Fig. 4. Agarose gel showing the
fragments from nested PCR with

primers fTufAy/rTufAy. Lines -1 - 4 -
samples NeNe 59, 60, 61, 62;; 5 - B (negative
control); 6 - positive control; M - 1 Kb ladder.

dur. 4. AraposeH resi ¢ BUsyanmsnpaHu
tbparmeHT oT Hectenq PCR cC
npaiimepu fTufAy/rTufAy. uHum - 1 - 4 -
npobu NeNe 59, 60, 61, 62; 5 - B (HeratusHa
KOHTpOna); 6 — nonoXxuTenHa KoHTpona; 7 -
npasHa; M — mapkep 1 Kb cTbnéuua.

The results of RFLP analysis of
amplicons, obtained from PCR with the
universal primer pair 16r758f/M23Sr and
Taq | (Figure 5), showed that the DNA
profiles of the three positive samples
were phytoplasmas, belonging to the
16SrXII-A group of “stolbur”.

According to Langer and Mainxner
(2004), digestion with Hpall allows the
differentiation of stolbur and aster yellows
isolates and leads to three different
restriction profiles (Type a, b, ¢) of stolbur
that can be detected in grapevine,
herbaceous plants and the vectors. In our
case the profiles obtained from the
enzymatic digestion of tuf amplicons by
Hpa Il in the RFLP assay were the same
of the three samples and corresponded to
the tuf-type b profile (Figure 6). These
results agree also with those obtained
from Schneider et al. (1997) of Hpa Il -
RFLP profiles of a fragment, amplified
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npocmnm Ha cparmeHT oT "cTonbyp’
gutonnasmeHa AHK, amnavdwuumpaH c
npavimep fTufAy/rTufAy.

Pesyntatute oT
KOHBeHUuoHanHute PCR/RFLP aHanunsn
6sxa notebpgeHu ¢ TagMan real-time
PCR, KOATO CbWO MoOKasa Ha/iMyne Ha
dwmronnasmeHa AHK B wu3cnepsaHute
npoéu.

1 2 3 45 6 7 89 M

LA LA A A L A4

Fig. 5. RFLP profiles of nested PCR
amplicons (16r758f/M23Sr),
digested with Taqgl and divided in
13% PAGE. Lines - 1 - 3 - NeNe 60, 61, 62;
4 - 9 - phytoplasma reference isolates,
subgroups 16SrXII-A; I-B; I-C; II-C; V-A; X; M
— DNA ladder (pBR322 Hae Il digest).

dur. 5. RFLP npodwnnn oT HecTep,
PCR amnnukoHun (16r758f/M23Sr),
pa3pasaHn ¢ Taql v pasgeneHn B

13% PAGE. nunnm — 1 - 3 NeNe 60, 61, 62;
4 - 9 - pedpepeHTHU U30naTn Ha uTonnasmeHa
OHK ot nogrpynun 16SrXII-A; I-B; I-C; 1I-C; V-A;
X; 10 - Ne 34; 11 — OHK cTtbnéuua (pBR322
Hae IIl).

Mpe3 cnegpawmTe roguHU e npo-
CNnefeHo NPoCTPaHCTBEHOTO pasnpocTpa-
HeHne Ha 6onecTTa B HaCaX[eHUETO U
ca wu3cnedBaHM HOBM Npob6u, KouTo
noTBbpPXAaBaT anarHosata BN n npuuu-
HuTtens 'Candidatus Phytoplasma solani'.

from “stolbur” phytoplasmic DNA with
primer fTufAy/rTufAy.

The results from detection with
conventional PCR/RFLP assays were
confirmed by TagMan real-time PCR
(Angelini et al., 2007), which also showed
the presence of phytoplasmic DNA in the
samples tested.

1 2 3 45 6 7 8 910 M

Fig. 6. RFLP profiles of nested PCR

amplicons (fTufAy/rTufAy), digested
with Hpall and divided in 13% PAGE.
Lines — 1 - 5 samples NeNe 29, 30, 31, 32, 33;6 - 8 -
NeNe 60, 61, 62; 9 - phytoplasma reference isolate
subgroup 16Srl-C; 10 - Ne 34; M - DNA ladder
(pPBR322 Hae Ill digest).

dur. 6. RFLP npodwmnu ot Hecteq PCR
amninkoHu (fTufAy/rTufAy), pa3spssaHn

c Hpall n pasgenexHun B 13% PAGE. uxum
—1-5npo6u NeNe 29, 30, 31, 32, 33; 6 - 8 - NeNe 60,
61, 62; 9 - pedpepeHTeH n3onaT Ha cduTonnasma ot
nogrpyna 16Srl-C; 10 - Ne 34; 11 — AHK ctbnbuua
(pPBR322 Hae IlI).

Over the next years the spatial
spread of the disease in the vineyard has
been traced and new samples were
tested and confirmed the diagnosis of
Bois noir and Candidatus Phytoplasma
solani.
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N3BOAN

B pesyntaT Ha npoBefeHuTE
MOJIEKY/IAPHN aHauM3n B TpW NPo6u OT s103a
copt lWapgoHe oT paitoHa Ha [neBeH e
YCTaHOBEHO Hasmuve Ha dmtonnasma oT
rpynara Ha “ctonéypa” (16SrXIl-A), npnun-
HUTeNn Ha “dyepHa AbpeBecuHa” (BN) no
nosata. 3abonsaBaHeTo e CboOLEHO 3a
nbpBu NbT B Bbarapusa npes 2006 r. (EPPO,
2006; Sakalieva et al., 2007; Avramov et al.,
2008). [Oocera B paiioHa Ha [lneBeH e
[oKnaABaHO caMo 3a M30/1aTu OT HaceKoMU-
BekTOopn - Hyalesthes obsoletus Signoret n
Reptalus panzeri ©n [OKONKOTO HU e
M3BECTHO TOBA € NbPBOTO OTKPMBAHE Ha
'Candidatus Phytoplasma solani’ (16S rXII-A
stolbur subgroup) B 1030BM TbKaHM OT
paiioHa Ha [neBeH. MNpoBeaeHnAT RFLP
aHa/nM3 nokasa, 4ye ObArapckute Msonatu
npuHagnexar kbm tuf-b Tmn, Koeto e
obuyaiHo 3a wu3onatute oOT M3TouHa
EBpona (Maixner, 2011).

Kato owe eanH pesynrtar, 6saxa
paslmpeHn Bb3MOXHOCTUTE Ha rpynara no
PactutenHa 3awmta B WJIB ga npoyysa u
onassa CaHWUTapHUSA CTaTyC Ha J1030BUA
FeHodoHa B Bbarapus. Tasm cbBMeCTHa
pabota wWe gonpuHece 3a No-fo6bLP
KOHTPON W npegnassBaHe OT enuaemMun Ha
NI030BM XbATEHUUM B Bbnrapmua n ocobeHo
B amnesorpacdpckata konekuust Ha UJB.

BNAITOOAPHOCTU

ToBa u3cnegsaHe 6elle ocblUec-
TBEHO MO CrnopasymMeHue 3a ABYCTPaHHO
CbTpyAHMYecTBo mexay Wscneposarers-
CKMs LeHTbP no nosapcteo (CREA-VIT),
rp. KoHensaHo, Wtanna n WHctutyta no
nosapcteo u BuHapcteo (MNB) rp.
MneseH kbM CesickoCTOMaHCKa akapje-
musa (CCA), bbarapus. To 6e noakpene-
HO otyactn ot [poekt MO3M-114 Ha
CCA un rpaHt COST-STSM-ECOST-
STSM-FA0807-240912-018471 Ha COST
Action FA0807 "WHTerpupaHo ynpasne-
HVe Ha duTonasmMeHuTe enuaeMmm npu
pasnuyHu Kyntypu'.

CONCLUSIONS

As a result of the molecular analyss
carried out in three of the Chardonnay
variety samples from the Pleven region, a
phytoplasma of the “stolbur” group
(16SrXll-A), a causative agent of "bois
noir* on the grapevine, was found. The
disease was first reported in Bulgaria in
2006 (EPPO, 2006, Sakalieva et al.,
2007, Avramov et al., 2008). So far, only
insect vectors - Hyalesthes obsoletus
Signoret and Reptalus panzeri have been
reported in the Pleven region and as far
as we know that was the first detection of
'Candidatus Phytoplasma solani’ (16S
rXII-A stolbur subgroup) in grapevine
tissue in the region of Pleven. The
Bulgarian isolates were determined to
belong to tuf — b type, which is common in
Eastern Europe countries (Maixner,
2011).

As a further result, it was
complemented the possibilities of the IVE
plant protection group to study and protect
sanitary state of the grapevine germplasm
in Bulgaria. This collaboration will lead to
a better control and protection against GY
epidemics in Bulgaria and in particular in
the IVE grapevine germplasm collection.
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Study of resveratrol content in grapes
and wine of the varieties Storgozia, Kaylashki Rubin,
Trapezitsa, Rubin, Bouquet and Pinot Noir

Vanyo Haygarov*, Tatyana Yoncheva, Dimitar Dimitrov
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PE3IOME

AHanusvpaH e XMMWUYHUSA CbCTas
Ha rpo3feTo 1 BUHOTO. [lonyyeHnTe noka-
3aTenn Ha rpo3feTo ca npejnocraska 3a
nojslydaBaHe Ha KayecTBEHO 4epBeHO
permoHasHoO BUWHO. [pPO3JeTO OT BCeku
COpPT € CcMaykaHo U BUHUGUUUpaHo. Mo-
nydeHaTa rg)os,qosa Kalla e cyngutnpaHa
¢ 50mg/dm™ cepeH gnokena. Cnep 2 yaca
cpefarta e WHOKy/NMpaHa CbC Cefek-
LMOHUPAHU, CYXWU BUHEHW [OPOXAM Lam
SIHA RUBINO CRU. AnkoxonHata dep-
MeHTaLms e nposedeHa npu 25-28°C. Croii-
HOCTUTE Ha XUMWYHWUTE TMokasaTenm wu
pecsepatpon (3a rposge 1,14-2,41 mg/dm?®
npu 3,53mg/dm?® 3a koHTponata MuHoO HO&?
MU CbOTBETHO 3a BuMHO 1,87-3,27 mg/dm”,
npu KOHTposia 3,22mg/dm3) OT npoy4Bsa-
HUTE COpPTOBE Ca CbNOCTa-BMMU Ha Te3n
ot Vitis vinifera oTrnexagaHn B palioHa Ha
rp. NneseH.

KniouoBnM  aymn:  rposfe,  BUMHO,
XUMUYEH CbCTaB, PeCBEpaTPosl, BbTPEBUA0BA
U MeXayBuaoBa Xubpuamusaums

SUMMARY

The chemical composition of
grapes and wine was analyzed. The
obtained grapes indicators were a
precondition for making quality red
regional wine. The grapes from each
variety were mashed and vinified. The
resulting grape pulp was sulphitated with
50 mg/dm3 of sulfur dioxide. After 2 hours
the medium was inactivated with selected,
dry yeast strain SIHA RUBINO CRU. The
alcoholic fermentation was carried out at
25-28°C. The values of the chemical
indicators and resveratrol (for grapes
1,14-2,41 mg/dm® at 3,53 mg/dm? for the
Pino noir control and for wine respectively
1,87-3,27 mg/dm3, at the control of 3,22
mg/dms) of the studied varieties in the
grapes and wine were comparable to
those of Vitis vinifera grown in the region
of Pleven.

Key words: grapes, wine, chemical
composition, resveratrol, intraspecific and
interspecific hybridization
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PecBepatponbT Kato  XMMWYHO
CbeAVHEeHNE B IPO3A4€e M BUHO NojyvyaBa
BHMMaHME Ha HayyHaTa OOLWHOCT cnep
1990 rogmHa, koraTo 3a CbegMHEHNETO e
[oKa3aHo, Ye KaTo TexeH NPOAYKT uma
KapAmMonpoTeEKTOPHM CBocTBa. Pecsepa-
TPONbT KaTto Aap Ha npupogata, uma
LUMPOK CNeKTbp OT 34paBHM GnaronpusaT-
HNU edekTn, BKIUYUTENHO aHTubakTe-
puyasHN, aHTUMbOWYHN, aHTMOKCUAAHTHMU,
NPOTUBOBB3NA/IUTENHN,  KapAUOMpPOTEK-
TUBHM W a@HTUTYMOPHU dOyHKLMKU. Toii
3awmTaBa nosata ot UV — bun, Bupycn,
6akTepuu, rebu, AelicTBa Kato ecTeCTBEH
aHTn6MnoTuk (Fartsov et al. 2013r.).

PecBepatponbT € U3KIUYUTESNHO
psgko cpewaHa cybctaHuuss. OcBeH B
rpo3geTo U BbB BWHOTO ONpeaeneHu
KonmyecTBa OT HEro CcbAabpXar camo
PBCTHUNUTE U HAKOU pefKn BULOBE rOpPCKu
naofoBe, Kato CUHATa GOPOBUHKA, KbMu-
HaTa, drogara, YepHuuaTa 1 4yepellarta.
Xumuyeckn TOl € BWUA MPUPOAEH Noau-
doeHos1, KOWTO ce mpogyuupa no ecrect-
BEH MbT OT HAKOM pacTteHus (kaTo Hanpu-
MEepP B KOXuuaTa Ha YepBEHOTO rpo3ge),
KoraTo Te ce aTakyBaT OT MaToreHu kaTo
Gaktepum wmnnm  rbouukn. T.e. TOBa
BELLECTBO € OTrOBOPbT Ha pacTeHWETo ¢
uen ga ce npebopu ¢ HebnaronpuaTHUTE
BBHLLUHN YCNOBUSA M CbOTBETHO NpUTEXa-
Ba CUMHU aHTUOMOTUYHU N PYHTULNOHN
cBoiicTBa. PecBepaTtponbT €  MOLEH
aHTMOKCUAAHT. VMima BMCOKa CMOCOGHOCT
3a ynaBsiHe 1 6/10KMpaHe Ha cBO6OAHUTE
OKUCNUTENHN pagukasim 1 npegnassa
KNEeTKNTE OT 3/10KaYeCTBEHU W3MEHEHUS.
BewecTBoTO MmMa peguua noasu: aHTu-
KaHueporeHeH W aHTUMBMPYCEH edekT,
nosuwasa eHeprusaTa, nogobpssa cbp-
JeyHaTta yHKUMSA, HOpManusMpa Huearta
Ha KpbBHaTa 3axap, CTUMynuMpa HepBHaTa
cucteMa U 3HauuMTeNnHo  nojobpsisa
CMOPTHUTE MOCTWXEHWA. [pyro MHOro
WHTEPECHO CBOWCTBO Ha pecBepartpona e
TOBa, Ye CTUMy/SiMpa B KIETKATE Npous-
BOZCTBOTO Ha OnpefesfieH reH, HapeyeH
OT Yy4yeHuWTe TeH “aHTUcTapocT”, KOWTO
yyacTBa B MeXaHM3MUTE 3a MonpaBka Ha

INTRODUCTION

Resveratrol as a  chemical
compound in grapes and wine has been
paid attention by the scientific community
since 1990 when the compound has been
shown to have cardioprotective
properties. Resveratrol as a gift of nature
has a wide range of health-promoting
effects, including antibacterial, antifungal,
antioxidant, anti-inflammatory,
cardioprotective and anti-tumor functions.
It protects vine from UV rays, viruses,
bacteria, fungi and acts as a natural
antibiotic (Fartsov et al. 2013).

Resveratrol is an extremely rare
substance. In addition to grapes and wine,
certain amounts of it are contained only
peanuts and some rare species of forest
fruits such as blueberries, blackberries,
strawberries, mulberries and cherries.

Chemically, it is a type of natural
polyphenol produced by some plants (as
in the skin of red grapes) when they are
attacked by pathogens such as bacteria
or fungi. Therefore, that substance is the
plant response to overcoming the
unfavorable external conditions and
possesses strong antibiotic and fungicidal
properties, respectively.

Resveratrol is a powerful antioxidant. It
has a high ability to capture and block the
free oxidative radicals and prevents cells
from malignant alterations.

The substance has a number of benefits:
anticancer and antiviral effect, it increases
the energy and improves heart function, it

normalizes blood glucose levels and
stimulates the nervous system and
significantly improves the sport

achievements. Another very interesting
feature of resveratrol is that it stimulates
the producing of a specific gene in the
cells, the so called “anti-age” gene by the
scientist that participates in  the
mechanisms for repairing damaged DNA
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yBpegeHa JOHK w»n B MmeTabonmsma Ha
Ma3HUHUTE W MO TO3M HaydnH nogobpsisa
34paBeTo Ha uenua opraHnsbm. Cb3gasa
npeanocTaBku 3a yAb/hKaBaHe Ha XMBoTa.
PecBepatponbT e aHTuAenpecaHT, Cbabp-
Xal, BuTamMmH E ¥ Hamansea owus
xonectepon. CwmATa ce oule, 4Ye TON
6510kMpa o6pasyBaHeTo Ha COX-2 eH3uM,
KOMNTO crnomara 3a pasBWTMETO Ha pak Ha
pebenoto yepso (Fartsov et al., 2013).

Llenta Ha HacToALLOTO n3cnensaHe
e [a ce onpegenn CbAbpXaHVWETO Ha
pecBepaTtpos B rpo3ae 1 BMHO OT COPTOBE
cenexkunoHmpaHu B MHCTUTYT No Jsio3ap-
CTBO ¥ BMHAPCTBO rp. [11eBeH.

MATEPWNAN N METO4WA

MpoyuyBaHeTO e HanpaBeHoO B
WHCTUTYT no no3apcTBO U BUHAPCTBO
(MNB) - NMneBeH pekonTta 2016r. O6GeKT Ha
n3cneBaHeTo ca YepBeHWTEe BUHEHU
coptoBe Cropro3usi, Kamnblikm pyouH,
Tpanesuuya, PyouH, n bykeT, cenekunoHun-
paHn B WAJIB-MneBeH nNo nbTA Ha BbTpe-
BMAOBaTa 1 MexagysugosaTta xmbpuansa-
umsa (lvanov, 2016). PasnpocTpaHeHu ca B
OTAENHM MUKPOPaMoHM B uUfnaTa cTpaHa
(MneBeH, Caposel, Bbbpkay, CyxuHAon,
MaBnukeHn, bBpectoBuua, KapHobar,
Byprac, bnaroesrpaz n CaHgaHckn).

J1030BOTO HacbXxaeHue ce Hamupa
B onuTHaTa 6a3a Ha WJIB. Ha nnowy ot no
0,2ha oT BCcekn npoy4BaH copT. Hacaxae-
HuATa ca nnojojasaliy, CbC CpPefHo
cTbbneHa hopmMMpoBKa, Pa3CTOsSIHME Ha
3acaxgaHe  3,00m/1,20m, noAasoxka
BepnaHgnepn x Punapmna SO4. Tlpes
BereTalMoHHUA nepuos ca MpoBeneHn
cTaHAapTHU arpoTeXHUYECKU U pacTuTesl-
HO3aLLMTHU MEPONPUATUS.

KnuMaTbT € KOHTUHEHTasIeH Xapak-
Tepusupaly ce cbC CTygeHa 3uma 1 rope-
wo nato. CymaTa Ha cpefH/Te AEHOHOLL-
HW TemMnepartypu npes BeretauusTa Bapu-
pa oT 3535-4500°C. CpepgHata Temnepa-
Typa Ha Hali-Tonnus Mecel, e BUHarv Hag,
20°C. Hsama cToiiHocTv nog 20°C n Hapg
30°C, kouto Aa 3atpygHsiBat hu3mnosio-
r’MYHMTE nNpoLecn B /I030BOTO pacTeHune
(Haygarov, 2012). Te3n gaHHW nokassar,

and in fat metabolism and thus improves
the health of the whole organism. It
creates prerequisites for extending life.
Resveratrol is an antidepressant
containing vitamin E and reduces bad
cholesterol. It is also thought to block the
formation of COX-2 enzyme that
promotes the development of colon
cancer (Fartsov et al., 2013).

The objective of this study was to
determine resveratrol content in grapes
and wine from varieties selected at the
Institute of Viticulture and Enology -
Pleven.

MATERIAL AND METHODS

The study was carried out at the
Institute of Viticulture and Enology (IVE) -
Pleven, vintage 2016. The object of the
study were the red wine grapevine
varieties Storgozia, Kaylashki Rubin,
Trapezitsa, Rubin and Bouquet, selected
at IVE-Pleven by way of intraspecies and
interspecies hybridization (lvanov, 2011;
2016). They are distributed in separate
micro-regions all over the country (Pleven,
Sadovets, Barkach, Suhindol, Pavlikeni,
Brestovitsa, Karnobat, Burgas,
Blagoevgrad and Sandanski).

The vineyard was located at the
experimental base of IVE, on an area of
0.2 ha of each studied variety. The
vineyards were fruit-bearing, grown on
medium stem training system, planting
distance 3.00m/1.20m, Berlandieri x
Riparia. SO4 rootstock. During the
vegetation period, standard agrotechnical

and plant protection operations were
performed.
The climate is  continental,

characterized by cold winters and hot
summers. The sum of the average daily
temperatures during the vegetation period
varied from 3535-4500°C. The average
temperature of the warmest month was
always above 20°C. There were no
temperatures below 20°C and over 30°C
to make the physiological processes in
the grapevine difficult (Hyagarov, 2012).
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ye pailloHbT Ha lneBeH ocurypsiBa nog-
XO4AWM YCMoBMSA 3a MofiyyaBaHe Ha
KayeCcTBEHO YepBEHO rpo3fe KaTto Cypo-
BMHA 3a NPOW3BOACTBOTO Ha 4epBeHU
Tpanes3Hn perMoHaIHn BUHa.

MoyBaHa e u3NyXeH 4YepHo3eM Ha
NbOCOBa OCHOBa, NoaxoAsua 3a passu-
TWe Ha no3oBarta Kynrtypa.

Mexaysunosute coptose Ctopro-
3us, Kaiinmbwkn pybuH u Tpaneseua wu
BbTpeBuaoBusa copt byker ca ¢
npakTuyecka YCTOWYMBOCT Ha CTPECcOBU
hakTopn (HUCKM 3UMHW TemnepaTypu wu
MaHa) (lvanov, 2016).

Pogutenckute dpopmmn Ha npoyysa-
HUTe COpPTOBE Ca C/efHuTe:

CTtopro3us — bykeT x CeliB Bunapl12375;
Kaiinblikm pybuH — Mamug x Xubpug VI-2-15
x Name Hoap x Vitis amurensis;

Tpane3uya — [lyHaBcka rem3a X Mapcunicko
paHHo,a

[yHaBcka rbomsa — bykeT X CeiiB Buiap
12375;

Py6uH — Hebuono x Cupa;

BykeT — MaBpyg x NnHo Hoap.

3a KOHTpoNna € Wu3Mnon3BaH COpTbT
MvuHo Hoap oT Vitis vinifera, koinTo no nute-
paTypHu faHHM e C  Hali-ronamo
cbabpxaHne Ha pecepaTpon (Videnova,
2017).

Mpo3g06epbT € OCbLLECTBEH Npwu
JocTurHata TexHOosIorMyHa 3psnoct U
BUHU(pMUMpaHo B OnuTHaTa BUHapcka
n3ba Ha W1B-Mne.eH.

BuHncumumpaHeTo e npoBeseHo No
Knacuyeckara cxema 3a npov3BoACTBO Ha
yepBeHW CyXu BMHA B OnuTHaTa m3ba Ha
nnB (lvanov, 1981; Yankov, 1992;
Mandjukov, 2010): poHKaHe, cmaykBaHe,
cyngmutnpaHe (50 mg/kg SO,), 3acsiBaHe
C uMcTa Kyntypa Cyxu BUHEHW [poxAan
Saccharomyces cerevisiae (20 g/hl),
TemnepaTypa Ha dpepmeHTauus (25-28°C),
oTAesIiHe OT TBbPAUTE YacTu, A6BbNAYEHO-
MJ/IEYHO Ku1cesna hepMeHTaums, gocyndu-
TUpaHe, cbXxpaHeHue. po34eTo 3a BCEKU
copT e B konnyecTso oT 30 kg.

CbcTaBbT Ha rposgosara Kawa u
noslydeHnTe OMUTHM BMHA OT MpOy4Ba-
HUTE COpTOBE, MO OTHOLLEHME Ha OCHOB-
HUTE XMMWYHW NokasaTesin, ca onpepene-

These data showed that Pleven region
has suitable conditions for obtaining
quality red grapes as a raw material for
the production of red regional table wines.

The soil is leached chernozem on a
loess basis, suitable for grapevine growth.

The interspecific varieties
Storgozia, Kaylashki Rubin and
Trapezitsa and the intraspecific variety
Bouquet have increased resistance to
stress factors (low winter temperatures
and downy mildew (lvanov M., 2016).

The parental forms of the studied
varieties are as follows:

Storgozia — Bouquet x Villard Blanc 12375;
Kaylashki Rubin — Pamid x Hybrid VI-2-15 x
Gamay Noir x Vitis amurensis;

Trapezitsa — Dunavska Gamza x Marseilles
early;

Dunavska Gamza — Bouquet X Villard Blanc
12375;

Rubin — Nebbiolo x Syrah;

Bouquet — Mavrud x Pinot Noir.

Pinot Noir of Vitis vinifera was used
for control as according to the literature
data it had the highest resveratrol content
(Videnova, 2017).

The dynamics of grapes ripening
was followed. The grapes were picked
upon reaching technological maturity and
vinified at the Experimental wine cellar of
IVE-Pleven.

Vinification was carried out in
accordance with the classical technology
for dry red winemaking at the
Experimental wine cellar of IVE=Pleven
(lvanov, 1081, Yankov et al., 1992):
removing the berries, crushing, sulfating
(50 mg/kg SO,), adding pure culture dry
wine yeast Saccharomyces cerevisiae (20
g/hl), fermentation temperature (25-28°C),
separation of solid particles, malic-lactic

acid fermentation, further sulfating,
storage. The grapes from each variety
were 30 kg.

The main chemical indicators of the
grape pulp composition and the obtained
experimental wines from the studied
varieties were determined by the general
methods used in winemaking (lvanov et
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HX no obLonpveTuTe BbB BMHAPCTBOTO
meTtoam (lvanov et al.,, 1979; Chobanova,
2007; Pandeliev et al., 2010).

3a onpegensHe Ha pecsepaTpona
B rpo3feTo 3a Bcska npoba e nposefeHa
[OByKpaTHa ekcTpakuusa Ha rposgosara
Kawa c MeTaHos. M3nonsBaHa e TeyHa
XpomaTtorpadinsi Moj, BUCOKO HasiAraHe
HPLC no sugousmeHeH metog (Anli et al.,
2006) 3a onpegensHe Ha pecsepaTpona B
nosly4yeHnTe Npobu OT rPO34e 1 BMHO.

M3non3saHa e 100-6asHa ckana 3a
OLEHKa Ha opraHonenTUYyHUTE XapakTe-
puctukn Ha BuHaTa (Prodanova, 2008;
Marni Old, 2016) kato e u3non3BaH
Microsoft office Excel n ca nocoyeHu
CTaHOApTHUTE OTK/IOHEHNS.

PE3SYNTATU N OBCBbXOAHE

HabniogaBaHa e guHamukara Ha
y3psiBaHe Ha rpo3feTo W jarara Ha rpos-
[obep 3a BCekn OT M3cnefBaHuUTe COpToBe
OT HayasnoTo Ha aBryct. Ha Tabnuua 1 ca
JafileHn JaHHUTE 3a XMMWUYHMSA CbCTaB Ha
rpo3geTo v gatarta Ha rpo3gobep 3a BCeku
OT NPOYyYBaHUTE COPTOBE.

al., 1979; Chobanova, 2007; Pandeliev et

al., 2010).
For the determination of the
resveratrol in the grapes, two-fold

extraction of the grape pulp with methanol
was performed for each sample. High-
pressure liquid chromatography (HPLC)
according to the modified method was
used (Anli et al, 2006) for the
determination of resveratrol in the grape
and wine samples.

A 100-score scale was used for
evaluating the organoleptic properties of
the wines (Prodanova, 2008; Marni Olt,
2016) as data were processed with
Microsoft Office Excel and the standard
deviations were specified.

RESULTS AND DISCUSSION
The dynamics of grapes ripening
and the vintage date for each of the
studied varieties since the beginning of
August were followed. Data on the
chemical composition and vintage date
are resented in Table 1.

Tabnuua 1. XuMnyeH cbCTaB Ha rposze pekosita 2016 r.
Table 1. Chemical composition of grapes, vintage 2016

Kawin.
Copt CTtopro3sus pyouH Tpanesunuya Py6uH BykeT MuHo Hoap
Grape variety Storgozia Kailashky Trapezitsa Rubin Bouquet Pino noar
rubin

[arta Ha rpo3go6ep
Date of harvest 10.09. 11.09. 30.08. 31.08. 12.09. 30.08.
Pe,qyu,mpaw,ms
saxapu, g/dm 229 223 200 233 210 235
Reducing sugars,
g/dm?®
T.kncenunu, g/dm?®
Titratable acids, 7,55 6,68 5,55 7,00 6,00 6,53
g/dm?® \
B.kncenmHa, g/ldm™ 5,70 5,78 3,56 5,44 6,11 1,39
Tartaric acid, g/drr;
A.kucenuvHa, g/dm
Malic acid, g/dm® 4,05 5,26 5,19 4,92 3,62 3,26
pH 3,56 3,29 3,21 3,46 3,36 3,26
PeCBep3anor|,
mg/dm
Resveratrol, 1,21 1,29 1,58 2,41 1,14 3,53
mg/dm?

Mpu pocTuraHe Ha TEXHONOrMyHa Upon reaching technological

3pAN0CT Ha rpo3geTo (21-23%) e npose-

maturity (21-23%)

the grapes were
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[leHO 3a BCeku copT rpo3gobep v BUHU-
dmumpaHe no Knacmyeckara TEXHOOIMA
3a JepBeHu BuHa. (Marinov, 1990;
Yankov, 1992). 3non3eaHo € Menayka —
poHKayka 3a CMaykBaHe Ha rpo3geTo K
oTgensHe Ha dyenkute. [lonydeHarta
rposgoBa kawa e cyndgutupaHa ¢ 50
mg/dm3 cepeH auokcupa. Cnep 2 4vaca
cpefarta e MWHOKy/MpaHa CbC  Ceslek-
LUOHMPAHW, CYyXU, BUHEHW OpOXAW Liam
SIHA RUBINO CRU. AnkoxonHata ¢oep-
MeHTauus e nposegeHa npu 25-28 °C.
Mpn pgocturaHe Ha OTHOCUTEsIHA MNBT-
HOCT Ha MbcTTa 1000 roToBOTO BMHO Ce
OTTOYM OT TBBLPAUTE HacTu. MNMpoBeaeHo e
npeTtakaHe, oTkanssBaHe W [ofMBaHe Ha
BMHaTta. CobluTte ca gocydutupaHn [o
30mg/dm® cBoGogeH cepeH auokcug.
Cnep v3bucTpsiHe Ha BMHAaTa e npose-
[eHO XMMWUYEH 1 OpraHoNenTUYEH aHasns.

OT nocoyeHute Ha Tabnmual
rnokasarenu ce BMXAa, 4Ye rpo3geTto e
HaTpynasio 3axapu oT 200g/dm” npu
Tpanesuua go 235g/dm® npu MuHo Hoap.
TutpyemuTe KUcennHu ca B AvanasoHa
oT 5,559/dm3 npu  Cropro3usa u
Tpanesuua Ao 6,68g/dm3 npn Kannbuu-
Kua pybuH, KOETO € XapaKTepHO 3a TOo3u
copT. BuHeHaTa, sa6bnyeHata n pH ca
TUNWYHW 3a efHO J06pe y3psAno rposge B
paioHa Ha rp. MNneeeH. Te3n nokasarenam
Ha rpo3feto ca npefnoctaBka 3a
rnosiyyaBaHe Ha KayeCTBEHW YepBEHU
pervoHasiHv BuHa.

Mpo3f06epbT € npoBefeH KakTo
cnefBa 3a:

MnHo Hoap Ha - 30.08.2016r.
Tpanesuua Ha - 30.08.2016r.
Py6uH Ha - 31.08.2016r.
Cropro3usa Ha - 10.09.2016r.
KaiinbLlku pybuH Ha - 11.09.2016r.
BykeT Ha - 12.09.2016r.

Ha ®durypa 1 ca nokasaHu CTON-
HOCTWUTE Ha pecBeparTposi B rpo3ge oT npo-
yuBaHuTe copTtoBe. C Hai-ronsiMo CbAbp-
XaHWe Ha pecsBepaTposl ce OT/Myasa: Ha
MbpBO MACTO Py6uH ¢ 2,41 mg/dm?;
cfiefBaHo OT:
2.Tpanesuua c 1,58 mg/dm3;

3. Kaiinbwku pybuH ¢ 1,29 mg/dms;

harvested and vinification was carried out
by the classic red wine technology
(Marinov, 1990, Yankov, 1992). A grinder
was used for crushing the grapes and
separating the rachis. The resulting grape
pulp was sulphitated with 50 mg/dm® of
sulfur dioxide. After 2 hours the medium
was inactivated with selected, dry yeast
strain SIHA RUBINO CRU. The alcoholic
fermentation was carried out at 25 - 28°C.
When the relative density of must had
reached 1000, the solids were removed
from the ready wine. Then the wines
were poured, decanted and filled up.
They were further sulphitated with 30
mg/dm? of free sulfur dioxide. After the
wines had been clarified, a chemical and
organoleptic analysis was carried out.

From the indicators presented in
Table 1, it was evident that grapes had
accumulated sugars from 200 g/dm® for
Trapezitsa variety to 235 g/dm3 for Pinot
Noir. The fructose predominated in all
varieties indicating good ripening of the
grapes. The titratable acids were within
the range from 5.55 g/dm3 for Storgozia
and Trapezitsa to 6.68 g/dm3 for
Kaylashki Rubin, characteristic for that
variety. The tartaric and malic acids and
pH were typical for a well-ripened grape
in the region of Pleven. These indicators
of grapes were a prerequisite for
obtaining quality red regional wines.

The grapes were harvested as
follows for:

Pinot Noir on August 30, 2016
Trapezitsa on August 30, 2016

Rubin on August 31, 2016

Storgozia on September 10, 2016
Kaylashki Rubin on September 11, 2016
Bouquet on September 12, 2016

Figure 1 shows the resveratrol
rates in the grapes of the studied
varieties. The highest resveratrol content
was found in Rubin — 2.41 mg/dm3;

followed by:
2. Trapezitsa — 1.58 mg/dms;
3. Kaylashki Rubin — 1.29mg/dm3;
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4. Ctoprosus ¢ 1,21 mg/de;
5. bykeT ¢ 1,14 mg/dm”;

4. Storgozia — 1.21 mg/dm?;
5. Bouquet — 1.14 mg/dm?;

Mpn koHTpona TuHO Hoap oT 3,53 | The rate of the control Pinot Noir was
mg/dm?. 3.53 mg/dm®.
4
3,5
3
m 25
E
T 2
£
15
1 _
0,5
0 ,
Croprosus  Kain. Tpanesuua PybuH byket  [lnHO Hoap
pybuH
Copt

our. 1. CbabpXaHne Ha pecBepartposl B rposse

Fig. 1. Resveratrol content in grapes

OT paHHMTE ce BMXAa, 4e Konu-
4ecTBOTO Ha pecBepaTposl BbB rPO34eTo
OT MpOy4YBaHNTE COPTOBE B paioHa Ha rp.
M1eBeH e NoYTWM eJHaKBO M CPaBHMMO C
Te3n Ha koHTponarta lMuHo Hoap oT Vitis
vinifera.

Ha Tabnuua 2 ca nokasaHu
XMMWUYHWUTE MoKasaTenu Ha BuHata oT
npoyysaHuTe coptoBse, pekonta 2016r.

ANKoxonsT € B pamkute ot 13,19
06% npu PybuHa po 13,5206% npu
MuHoHoap. BuHaTa ca gobpe dhepmeHTu-
pasin n Kkato cyxm 3axapute ca oT 1,44
g/dm3 npu Ctoprosmsa go 2,52 g/dm3 npwu
KaiinbLuku £y6|/|H. O6LWwma eKkcTpakT e
23,10 g/dm” npu Tpane3suya po 28,40
g/dm3 npu Py6uH.

TuTpyemuTe, OpraHnyHNTE KUCEeNu-
HW 1 pH ca B HOPMU 3a Cyxu BUHA Npous-
BeleHn B paioHa Ha rp. lneseH. lo
OTHOLUEHME Ha aHTouMaHuTe Npoy4YBaHu-
T€ COpTOBE MNPEBBL3XOXAAT KOHTpoOsaTa
2-3 nbTn (457,18 mg/dm3npn bykeT u
114,34mg/dm3 npwu MNunHO Hoap). LiBeTHu-

The data revealed that the amount
of resveratrol in the grapes from the
studied varieties in the region of Pleven
was almost similar and comparable to
those of the control Pinot Noir from Vitis
vinifera.

Table 2 present the chemical
indicators of the wines from the studied
varieties, vintage 2016.

Alcohol ranged from 13.19 vol.% in
Rubin to 13.52 vol.% in Pinot Noir. Wines
were well fermented and as being dry,
the sugars varied from 1.44 g/dm® in
Storgozia to 2.52 g/dm3 in Kaylashki
Rubin. The total extract was 23.10 g/dm3
for Trapezitsa to 28.40 g/dm3 for Rubin.

The titratable and organic acids
and pH were within the standard rates for
dry wines produced in the region of
Pleven. Referring the anthocyanins, the
studied varieties exceeded the control 2-3
times (457.18 mg/dm3 for Bouquet and
114.34 mg/dm3 for Pinot Noir). The color
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Te XapaKTepUCTMKM CbOTBETCTBAT Ha MNo-
obarpeHMTe BMHA Ha MNPOYyYBaHW BUHA.
KonnyectBoTo Ha (hEHONHUTE BellecTBa

characteristics corresponded to the more
dyed wines of the studied wines. The
rates of phenolic substances in the

Ha KOHTponaTta ¥ npoyyBaHuTe copToBe | control and the studied varieties were
ca B e4HM U CblM rpaHuMuM ¢ Masku | within  the same range with few
usknoueHus. Mpu Te3n coptose (PybuH, | exceptions. For these varieties (Rubin,
Kaiinblwku pybuH n Tpanesmua u bykeT) | Kaylashki Rubin, Trapezitsa  and
TOBa e copToBa OCOOEHOCT. Bouquet) this was a varietal feature.
Tabnuua 2. XuMnyeH cbCTaB Ha BUHO pekonTa 2016 T.
Table 2. Chemical composition of wine, vintage 2016
CopTtoBe
Kaiin.
Ne Mokasatenu Ctopro3ua  pybuH  Tpane3uua PybuH BykeT [uHO Hoap
Indicators Storgozia Kailashki Trapezitsa Rubin Bouquet Pino noar
rubin
1, Awoxon, o6. % 12,89 12,65 11,46 13,19 11,72 13,52
Alcohol, vol.%
Pepyuupawy 3axapw,
2. gldm® 1,44 2,52 1,61 1,98 1,78 2,32
Reducing sugars, g/dm?®
OTHOCUTE THA NIBTHOCT
3. Relative density 3 0,9920 0,9949 0,9936 0,9937 0,9942 0,9934
O6LL ekCTpakT, g/dm
4 Total extract, g/dm?® 3 23,30 26,90 23,10 28,40 25,40 26,70
TwUT. KUCENNHK, g/dm
5 itratable acids, g/dm33 5,30 6,23 5,65 7,05 6,65 6,35
BuWH. KucenuHa, g/dm
6. Tartaric acid, g/dm’ 3 1,12 1,19 1,37 1,26 1,50 1,41
A6BbN.KMCcennHa, g/dm
7. Malic acid, g/dm?® 3 3,68 4,25 3,75 3,36 3,06 3,60
g, CBOG. SO, mg/dm 18,00 22,00 19,00 2400 21,00 28,00
Free SO, mg/dm3
o6 SO,, mg/dm
% ol SO,, mg/dm® 3 57,00 60,00 42,00 72,00 59,00 50,00
AHTOLMaHK, mg/dm
10. Anthocyanins, mg/dm® 345,44 434,47 216,66 444,37 457,18 114,34
11, Hrensuter 9,94 9,21 3,13 13,17 11,88 5,84
Intensity
HroaHc
12, \uance 0,52 0,64 0,87 0,60 0,47 0,68
13. pH 3,56 3,22 3,06 3,19 3,42 3,50
14, O%®B, g/dm® 1,91 2,02 1,54 3,44 1,94 3,54
© TPS, g/dm?®
®®B, mg/dm® 3055 3757 1390 3292 2329 3425
15. 3
FPS, mg/dm
16, H®B, mg/dm® 233 508 188 222 243 182
" NPS, mg/dm?
17 Pecsepatporn, mg/dm? 1,88 3,18 1,8 2,34 3,27 3,22

Resveratrol, mg/dm?®
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Fig. 2. Resveratrol content in wine

Ha ®urypa 2 e nocoyeHo Cbabp-
XaHVeTo Ha pecBeparpos BbB BUHOTO. C
Hall-roNsaMo cbAbpxaHue Ha pecsepar-
pon (Tabnuua 3 n durypa 2) ce oTaMu-
aBa BUWHOTO OT bByker (3,27mg/dm3, c
pogutenckn dopmn Maspys X TuHO-
Hoap), cnegBaHo OT Kainbwkn pyobuH
(3,18mg/dm3) n Py6buH (2,34mg/dm3). C
Hall-Manko CbAbpxaHve Ha pecBepaTpon
OT npoyysBaHuTe copToBe ca Tpanesuua
n CToprosusi cboTBeTHO 1,87mg/dm® u
1,88mg/dm?®.

> o
Q‘\(O‘b SN (\4&
Copt
Figure 2 presents the wine
resveratrol  content. The  highest
resveratrol content (Table 3 and Figure 2)
had wine from Bouquet variety

(3.27mg/dm3 with parental forms Mavrud
x Pinot Noir) followed by Kaylashki Rubin
(3.18mg/dm3) and Rubin (2.34mg/dm®).
The least resveratrol content from the
studied varieties had Trapezitsa and
Storgozia, 1.87mg/dm3 and 1.88mg/dm3,
respectively.
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Fig. 3. Organoleptic evaluation of wine

Ha &durypa 3 e nOCOYEHO
opraHofienTUyHaTa OLUeHKa Ha BUHa pek.
2016 .

C Hali-ronsama opraHofienTuYHa
OueHKa ce oTnyasa BUHOTO OT PybuH ¢
83,83 6Oana, xapakrepusupawio ce c
pobpa 6uctpoTta, pybuUHEHOUYepBEH LBAT,
XapakTepeH naofoB apomaT, ¢ npusaTHa
XapMOHWYHOCT, MNbAHOTE, W  AbJbl
ouHan. CnepaT bykeT efHO OT/IMYHO
BMHO C oueHka 80,17, Kainblwkn pyouH
Xapakrepusnpaly, ce ¢ nNpuaTeH apomar ¢
oueHka 79,33 n Hakpaa Crtoprosunsa wu
Tpanesmya ¢ 77,33 1 CbOTBETHO
76,67 .KoHTponarta MNMuHO Hoap nma cpegHa
JerycraunoHHa oueHka 79,50.

N3BOAN

MpoyyBaHWTE COPTOBE CEEKUUO-
HMpPaHW NO NbTA Ha MexayBuaoBaTa U
BbTpeBUAoOBaTa Xxnmbpmamsauns no XmMmny-
HW nokasaTesiM Ha rpo3fde M BWHO He ce
oTNMyaBaT OT Te3W Ha KOHTposiata oT
Vitis vinifera.

C Haii-ronaMo cbAabpXaHue Ha
pecBepaTpol ce OT/M4aBa BUHOTO OT
BykeT (3,27mg/dm® ¢ poauTencku
opmu Maepya x MNuHO Hoap, creaBaHo
oT Kalinbwkn pyouH (3,18mg/dm”), c

Figure 3 shows the organoleptic
evaluation of a wine wines, vintage 2016

With the greatest organoleptic
rating, Rubin wine was distinguishes with
83.83 p., characterized by good clarity,
ruby-red color, characteristic fruity aroma,
with pleasant harmony, fullness and a
long final. Followed by Bouquet - one
excellent wine with a score of 80,17 p.,
Kailashky rubin characterized by a
pleasant aroma with a score of 79,33 p.,
and finally Storgozia and Trapezitsa with
77,33 p. and 76,67 p. respectively. The
Pino noar control has an average tasting
score of 79,50 p.

CONCLUSIONS

Referring the grapes and wine
chemical indicators the studied varieties
selected through intraspecific and
interspecific hybridization did not differ
from those of the Vitis vinifera control.

The highest resveratrol content had
Bouquet wine (3.27mg/dm ) with parental
forms Mavrud x Pinot Noir, followed by
Kaylashki  Rubin (3.18mg/dm3) with
parental forms Pamid x Hybrid VI-2-15 X
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pogutencku copmn Mamug x Xnépug VI-
2-15 x lame Hoap x Vitis amurensis un
Py6uH (2,34mg/dm®) c poauTencku
thopmun Hebmono x Cupa.

C Hail-manko cbabpXaHne Ha
pecsepaTpos OT Npoy4YBaHUTe COpTOBE ca
Crtoprosus (1,88mg/dm3) C poguTencku
dopmn BykeT x CeiiB Bunapl2375 u
Tpanesuua (1,87mg/dm3) C poauTesncku
hopmu [lyHaBcka rbm3a X Mapcuncko
paHHo.

KonuuectBoTo Ha pecseparpon
BbB IPO34ETO M BMHOTO OT NpoyyBaHUTE
COpPTOBE Ky/NTUBMpaHW B paiioHa Ha rp.
MneBeH e NoYTW efHaKBO U CPaBHUMO C
Te3n Ha KoHTponata lMuHo Hoap oT Vitis
vinifera.

Gamay Noir x Vitis amurensis and Rubin
(2.34mg/dm®)  with  parental forms
Nebbiolo x Syrah.

The least resveratrol content of the
studied varieties had Storgozia
(1.88mg/dm3) with parental forms Bouquet
x Villard Blanc 12375 and Trapezitsa
(1.87mg/dm3) with  parental forms
Dunavska Gamza x Marseilles early.

The amount of resveratrol in grapes
and wine from the studied varieties grown
in the region of Pleven was almost similar
and comparable to those of Pinot noir
control from Vitis vinifera.
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PE3IOME

Mpe3 nocnegHuTe ABe feceTuneTus
BMHEHNAT TypM3bM B CBETOBEH Malab
6bp30 HapacTBa M € C BaXHO 3HAYeHue He
camMo 3a BMHapHWTe, KOWTO O Mpepfarar,
HO U1 3a pernoHnTe, B KOMTO Ce HaMupart no
pasnMyHM  MPUYMHU:  NOBULUABAHE  Ha
Joxoan, cb3faBaHe Ha paboTHM MecTa,
3anasBaHe Ha HacneAcTBO, pas3BUTME Ha
MecTHaTa Kyntypa n peguua apyru. Benuku
Te cb3gasaTr CUHepruu, npuBAnYaiikm Bce
noseye TYpUCTM WM WHBECTULMU, U TOBa €
0COOEHO akKTyasiHO 3a Te3n PernoHu, KbaeTo
oTCbCcTBAT ApyrM BuaoBe TypusbMm. B
Bbarapua  odwmumanHo - peructpupaHuTe
u3bu ca Hag 270, kaTo NO/IOBMHATA OT TAX
ca oTBOpWAM BpaTtu 3a nocetutenu. MHoro
Maska 4acT OT TAX ca MocelaBaHu
uenoroguiHo. Bcska wn3ba npegnara
pasnNMyHU BUHA, MPOM3BEAEHU OT pasvyHU
copToBE, C Ma/lKO MOo3HaTV Mapky 3a
noTpebuTenuTe, U MHOMO MaIKO OT TSIX
rnepart Hanpepg, ctapaelikv ce fa passusat
COBCTBEHN BWHEH TYPUCTMYECKM NEnbbn u
6paHa. B crtatuaTa ca AMCKYTUpaHW HAKOU
Bb3MOXHOCTM 3a pas3BuWTMEe Ha (MPMEHHU
neiiobLAn n 6paHaoBe, CBbp3aHW C BUHEH
TYpU3bM, upes cnevumanmsauus n
aveepcudmkaums. CneumanvsaumsaTta Hai-
UecTOo e OCHOBaHa Ha CcopT, Tepoap W
NPoV3BOACTBO Ha KaYeCTBEHW BMHA, [0OKATO

SUMMARY

Over the last two decades global
wine tourism has grown rapidly and is
important not only for the wineries that
offer it, but also for the regions where they
are located for various reasons:
increasing  income,  creating  jobs,
preserving heritage, development of local
culture and many others. They create
synergies attracting more and more
tourists and investment, and this is
particularly relevant for those regions
where other types of tourism are missing.
In  Bulgaria the officially registered
wineries are over 270, half of them have
opened doors for visitors. A small number
of them are visited all year round. Each
winery offers different wines, made from
different varieties, with little known brands
for consumers, and very few of them look
forward to developing their own wine
tourism label and brand.

The paper discusses some opportunities
for the development of labels and brands
related to wine tourism, through
specialization and diversification. The
specialization is most often based on
variety, terroir and production of quality
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AvBepcudmKauusita Ha TypUcTMUeckmst npo-
OyKT MOXe fa 6bae CBbp3aHa C npupoaa,
MeCTHa XpaHa, BWHEHO U TypUCTUYECKO
0b6pa3oBaHMe, OpraHusMpaHe Ha Ky/aTypHU
CbOMTYSA, BPB3KN C APYrM BUAOBE TypU3bM.
BegHbxX pa3paboTeHn oTAenHUTe hupMeHn
neiiobnn TpsA6Ba ga ce 06eAuHAT B Mo-
ronemy 6paHAOBE — PErroOHa/IHN BUHEHU
MapLpyTn/obrkonkn. B Hali-6nm3ko 6bae-
e, 3a Ja npuBaMYa BCe MOBEYE BUHOMIO-
6utenn O6BLATAPCKUAT  BUHEH  TYpU3bM,
TpsibBa fa ce cb3fajar U pasBUAT OKOJIO
20-25 pernoHasiHu 6paHga, o6eguHeHn B 7
4o 10 MbTuwa Ha BUHO.

KnouoBn AymMun: BUHEH TYpU3bM,
nenéwun, 6paHg, cneunanusauus,
aneepcudukauns, BUHEHN NbTULLA

YBO/[,

BrvHeHVAT Typn3bM B MHOTO /103apo-
BMHApPCKM paiioHn No cBeTa Ce pasBu
CcpaBHUTE/IHO 6bP30 npe3 nocnegHuTe ase
fecetunetusi. MNbpBOHAYa/THO HSAKOW WU36M
oTBOpMXa Bpatu 3a NOCeTUTeNnu, Ho
NoCTEeNeHHO TO3W CpaBHUTEIHO HOB BUA,
Typu3bM 06K Ba&XHO WKOHOMWUYECKO U
coLuMasiHO 3HayeHve He camo 3a TAX, a 1 3a
O6LLUMHNTE B KOUTO Ce€ Hamupart, U 0CO6eHO
TaM KbAeTo OTCcbCTBAT [ApyrM BUAOBE
TypusbM. bescnopHu ca nosuTuBUTE OT
pa3BUTMETO Ha EHOTYpM3Ma, KakTo oLle e
M3BECTEH TON. B pe3ynTar OT nocelleHneTo
Ha TYpuUCTM W C yBe/MyaBaHe MNPOLb/IXKM-
TENHOCTTa Ha TEXHWUAT NPECTol ce noBuLLa-
BaT [0X04uTe, paskpusar ce HOBU paboTHU
MecTa, CbXpaHsiBaT Ce MarepuasiHoTO WU
HemaTepuanHOTO KyNTypHO Hac/eACcTBo,
pasBuMBa ce MecTHaTa Kyntypa ¥ peguua
Apyru. ToBa 0T CBOA CTpaHa Ccb3faBa CuHe-
prum, ¢ Bb3MOXHOCTW 3a MNoBeye WHBECTU-
LUK 1 NpUBAMYAHE Ha NO-roAsiM GPoit TypUCTL.

CeKkTop /103apCTBO U BMHAPCTBO Ce
XapakTepu3npa kato CbBKYMHOCT OT C/IOXHU
1 B3aMMOO6BBP3aHN JeAHOCTM — OT OTIeX-
[JaHeTo Ha copTa rposge A0 npepaboTkaTta
My BbB BWHO, CbXpaHsBaHe, GyTunupaHe,
ekcrnopTMpaHe M nasapHa peanusauus. B
epata Ha rnobanmsauus n 6ypHoO passutue
Ha KOMYHUKauuu, TPaHCMopT, TEeXHO/0rmu,
€/1eKTPOHNKa, BWHOMPOU3BOAUTENNTE U OT
Ctapua u ot HoBus cBaT 6e3 npobremu
M3non3Bat BCUYKUN Bb3MOXHU U HAIMYHU

wines, while the diversification of the
tourist product can be connected with
nature, local food, wine and tourism
education, organizing cultural events,
links with other types of tourism. Once
developed individual labels of wine
tourism have to be united in larger brands —
regional wine routes/ tours. In the near
future, to attract more and more visitors,
Bulgarian wine tourism should create and
develop about 20-25 regional brands,
united in 7 to 10 Wine Roads.

Key words: wine tourism, label,
brand, specialization, diversification, wine
roads

INTRODUCTION

Wine tourism in many wine-growing
regions around the world has developed
rather quickly over the past two decades.
Initially some wineries opened doors for
visitors, but gradually that relatively new
type of tourism gained important
economic and social significance not only
for them, but also for the communities
where they were located, and especially
where there were no other types of
tourism. The positive impacts of the
enotourism development, as it is also
known, are indisputable. As a result of the
visit of tourists and extending the length of
their stay, income increases, new jobs are
created, tangible and intangible cultural
heritage is preserved, local culture is
developing, etc. That in turn creates
synergies, with opportunities for more
investment and attracting more tourists.

The viticulture and winemaking
sector is characterized by a combination
of complex and interrelated activities,
ranging from cultivation of the grape
varieties to wine processing, storage,
bottling, export and marketing. In the era

of  globalizaton and the rapid
development of communications,
transport, technology, electronics, the

wine producers both from the Old and the
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KOHKYPEeHTHM npeguMmMmcTBa. TaxHata uen e
Ja 6bjaT NlecHo pasnosHaBaemMy U
npogasaemMy Ha nasapa COGCTBEHWUTE UM
BMHEHW Mapku. VIkoHOMUYeckaTa Jiorvka
couu, Yye NoJo6HO Npu NPOM3BOACTBOTO Ha
MHOrO Apyrn CTOKU W YCMyrm — AHec e no-
NIecHO fa npoussefell BUHO, OTKOMKOTO Aa
ro npogagewl. ToBa OT CBOA CTpaHa passu
MapkuTe B GpaHAoBe, U3N0A3BaiKN BCUYKM
Ha/IMYHN  MapKETUHIOBM WHCTPYMEHTU B
noKaumATa, Kb4eTo ce Npoussexaa.

OT pgpyra cTpaHa, CbBpemMeHHaTa
/loruka 3a pasBuTME Ha Typu3bM MOKa3Ba,
ye CbC CUTYPHOCT BeYe He e A0CTaTbyHO
ycnoBsue fa ce nocetu fAafeHa Jiokauus,
ako uma camo Mysei, unu camo xoten. ETo
3alWo e HeobxoaMmo pa ce 06bpHe
BHMMaH/WE Ha BCUYKA Bb3MOXHW HaSIMYHU
pecypcy n dhaktopu, KOMTO moraT fa ce
M3Non3Bat U CbyeTasT Taka, ye ypes Tax ga
Cce MNnpeBbpHaT (UPMEHUTE TYPUCTUYECKM
NPOAYKTW B NPUBNEKATESTHU 1 NeYenunBLLKn, a
fioKkaumaTa, B KOATO Ce Hamupar ga ce
YTBbPAU KaTo npejnoyntaHa AecTuHauus.
Ha pgHeBeH pen TakbB npobnem 3a
pewaBaHe umaT ObarapckuTe MpPou3BOAM-
TENN Ha BWHO, KOMTO npegnarar BUHEH
TypusbM. OCBEH TAX, BWHEH Typu3bM
npegnarar HAKOM XOTenW, KbluM 3a roctu,
BMHEHW pecTopaHTh W© 6apoBe, KOeTo
nokasea OT efHa cTpaHa No-rossMo pasHo-
obpasve 1 cneunanusaums B TypucTuyec-
KOTO obcnyxBaHe, a OT Apyra - HapacTealy,
WHTEpPeC Ha MNoCeTUTeNIMTE WMEHHO KbM
TakbB TUN ycnyru. NMpoBokMpa ce TbpCeHeTo
Ha no-rosiemy BbB3MOXHOCTU B J103apo-
BMHAPCKUTE PEernoHun, W3BANYAKA BCUYKU
TYPUCTUYECKN aKTUBW, YCNYTM U pa3Bfieka-
TEeNHW AeNHOCTU, CbBMECTABaku uctopus,
Tpaguumun, BWMHOMPOU3BOACTBO,  KYyNTypa,
KynuHapus, obuyaun, U3KycTBa U KyNTYpHU
nporpamu. NMpes nocnegHute 10 roguHn v B
Bbarapus, nogobHO Ha MOBeYeTo /103apo-
BMHAPCKN PErvoHn Nno cBeTa, Ce OpraHunsu-
pat exerogHu ecTnBann, CBbP3aHW C
BMHO W CbyeTaBaHETO Ha BWHOTO C W3KyC-
TBa, 3aHasAT! N XpaHu. Bcuuko ToBa nokas-
Ba, Ye BVHEHUAT TYpU3bM e BCe OlLe HefocC-
TaTb4yHO pa3paboTeH nasap B bbarapus, u
cnefsa fa ce 06bpHe BHMMaHWe Ha Bb3-
MOXHOCTUTE 1 NepcrneKkTMBMTe 3a pasButue-
TO My B cneggawite 5 no 10 r.

Llenta Ha cTtaTnsaTa e ga ce npea-

New World, use all possible and available
competitive advantages without any
problems. Their purpose is to make their
own labels easily recognizable and
marketable. The economic logic points
that as in the case of many other goods
and services, nowadays it is easier to
produce wine than to sell it, which in turn
developed labels into brands, using all
available marketing tools in the location
where it is produced.

On the other hand, the modern

logic of tourism development has shown
that it is certainly not enough to visit a
given location if there is only a museum or
a hotel. Therefore, it should be paid
attention to all possible available
resources and factors that could be
utilized and combined so as to make the
travel agencies’ products attractive and
profitable, and the location where they
were situated to be established as a
preferred destination. This is the current
problem to be solved by the Bulgarian
wine producers who offer wine tourism.
Apart from them, wine tourism is
proposed by some hotels, guest houses,
wine restaurants and bars, indicating on
the one hand, a greater variety and
specialization of tourist services, and on
the other hand, a growing interest of
visitors to such type of services. It
provokes the search for greater
opportunities in the wine-growing regions,
deriving all tourist assets, services and
leisure activities, combining history,
traditions, winemaking, culture, culinary,
customs, arts and cultural programmes.
During the last 10 years, in Bulgaria, as in
most wine-producing regions in the world,
annual wine festivals and the combination
of wine, arts, crafts and food have been
organized.
All this shows that wine tourism is still not
well developed market in Bulgaria, and
attention should be paid to the
opportunities and prospects for its growth
in the next 5 to 10 years.

The objective of this paper was to
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CTaBSIT Bb3MOXHOCTUTE 3a pa3paboTBaHe B
KpaTKOCPOYEH W CPEAHOCPOYEH acnekT Ha
BVHEHW TypUCTMYECKU Neibban n bpaHao-
Be, KOMTO Aa NpeBbpHAT OTAE/HU 103apo-
BMHApCKW pernoHu Ha bbnarapus B ycTOl-
uMBa U NpuBfeKaTesnHa AecTVHaUMs Ha BU-
HeH Typu3bM. 3a peanusupaHeTo Ha Noco-
yeHaTa LUeNn ca pasriefaHn OCHOBHUTE
00eKTM M CbOUTUSA Ha BUWHEH TYpPU3BM,
TAXHaTa cnevumanmsauus "
aveepcudmnkaLms.

MATEPWNAN N METO4WA

M3non3gaHn ca WHAOYKTMBEH U
AedyKTUBEH MeTof, UAeHO MoAenupaHe;
TeopeTuyeH, MapKeTUHIOB U CpaBHUTE-
NeH aHanus; ouumnanHn daHHn, AoKIaam
N CcTaTUCTMKa Ha Ob/rapcku, eBpONenckn
N CBETOBHU [bPXaBHU M MeXAyHapoaHU
opraHusaumm: MUHMUCTEPCTBO Ha 3emeje-
nneto n xpaHute (M3X), otgen ,Arpocta-
TMcTUKa”, WM3nb/iHATENHa areHuus no
nosara un BuHOTO - WAJIB, CBeToBHa
opraHusaums no s103apcTBO M BMHAPCTBO
(O.1.V.). NokazaHu ca HAKOU NpUMepU Ha
6BbNArapcky 3n CUHTE3MPaHN OT TEXHUTE
ohrLManHN NHTEPHET-CTPaHNLN.

PE3YJITATU N OBCBXXOAHE

NosapcteBoto B bbarapya ce
pasBuBa B HeraTuMBHa nocoka. Ha6nwoga-
Ba Ce TemMn Ha Hama/nieHne Ha obuwata
naow, ¢ S1030BN HacaxgaeHus (B CToMaH-
cTBaTa U U3BBLH TAX), kaTo npe3 2006 r. Te
ca 3aemanm 128857 xa, a npe3 2015 . ca
Hamasienim HanonosmHa — 62791 xa (M3X,
Arpoctatuctuka, 2016). Hair-ronemusT
[OAN Ha N103apCckuTe CTONAHCTBa — OKOMO
70% ce Hamupart B HOromstoyeH u HOxeH
ueHTpaneH paiioH (Agricultural Report
'2016, MAF). ToBa onpenens KoHLeHTpa-
uusita Ha ronsimMa 4yacT OT Gbarapckute
136w B Te3n ABa paiioHa.

Bvnrapysa e peructpupasia B
CeeToBHaTa opraHusauus no s03apcTso
n BuHapcTteo (O.l.V.) obuwo 52 anenaumn
3a NPOM3BOACTBO Ha KayeCTBEHW BUHA
(white wine; red wine; rose wine, dry wine;
semi-dry wine; semi-sweet wine; sweet
wine) CbC 3HaK 3a 3alUTEeHO HauMeHoBa-

present the opportunities for short and
medium term development of wine tourist
labels and brands that would make certain
wine-growing regions of Bulgaria into
sustainable and attractive destination for
wine tourism. The main objects and
events of wine tourism, their specialization
and diversification have been discussed
for the achievement of this objective.

MATERIAL AND METHODS

An inductive and deductive method,

conceptual modeling; theoretical,
marketing and comparative analysis;
official data, reports and statistics of
Bulgarian, European and world
government and international
organizations: Ministry of Agriculture and
Food (MAF) Agricultural  Statistics

Department, Executive Agency on Vine
and  Wine (EAVW), International
Organization of Vine and Wine (O.l.V.)
have been used. Some examples of
Bulgarian wineries based on their official
websites have been shown.

RESULTS AND DISCUSSION

Viticulture in Bulgaria has been
developing in a negative direction. There
was a decrease in the total area of
vineyards (in holdings and not included in
them), as in 2006 it was 128,857 ha while
in 2015 it was reduced twice — 62,791 ha
in 2015 (MAF, Agricultural statistics,
2016). The largest share of the grapes-
growing holdings — about 70% are located
in the Southeast and the South Central
Region (Report on Agriculture, 2016,
MAF). That has determined the
concentration of a large part of the
Bulgarian wineries in these two regions.

Bulgaria has registered at the
International Organization of Vine and
Wine (0O.1.V.) a total of 52 appellations for
the production of quality wines (white
wine; red wine; rose wine, dry wine; semi-
dry wine; semi-sweet wine; sweet wine)
with a sign of Protected Designation of
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Hue 3a npousxog (3HIM) u 3awWwmTeHO
reorpadcko ykasaHue (3rY). PernoHan-
HUTe BMHa CbC 3HaK 3[Y ca pa3geneHu B
[Be OCHOBHM KaTteropyum — [lyHaBCKa
paBHMHA 1 Tpakuiicka H13MHa.

Mo paHHM Ha W3nbiHUTENHaTta
areHumss no nosara wn BuHoTO (LAJB),
Npou3BOACTBOTO Ha BWHO B Bbarapusa ot
pekonta ‘2015, geknapupaHo OT perncrpu-
paHuTe BMHOMPOU3BOAWTENN, Bb3/IM3a Ha 1
310 149 xn — cbC 75% noBeye cnpamMo
npexogHara roguHa. OT Tax, 662 779 xn
nnn 51% ca 6enn BuHa (+73% Ha roguHa
6a3a), a 647 371 X1 - YEPBEHN BMHA U pPo3e
(+78%). TMpou3BOACTBOTO Ha rpo3gosa
MBCT € 56 656 x/1, ¢ 34% no-manko B
cpaBHeHue ¢ npeaxopHaTa roguHa. C Haii-
ronsaM Asn B 06WOTO NPOMULLIEHO NPOU3-
BOACTBO ca TpanesHute BuHa (60%),
cnefBaHn OT peruoHanHWTe KayecTBEHU
BuHa (39%). Benute BuHa cbc 3HI npes
cbllata rogMHa ca 2894 xi, a pose u
yepBeHu BuHa ca 13968 xn. PernoHanHute
BUHA CbC 3HaK 3IY cboTBeTHO ca 199 365
xn 6enm n 304 355 xn poseta n YepseHU
BMHa. Te3n JaHHW nokassaT, Ye 6brapcko-
TO BWHOMPOW3BOACTBO BCE OLLE € OpWEeH-
TUPAHO KbM HUCKMA LIEHOBM K/ac BUHA.
Bbnpekn, ye cTpaHaTa vMa BUCOK arpoeko-
florMyeH noTeHuman u Tpaguuum B nosap-
CTBOTO W BMHAPCTBOTO, BK/IIOYUTENIHO U
JocTbna A0 BbHLUHW nasapu, cnejsa fa ce
TbPCAT Bb3MOXHOCTW 3a YyBesiMyaBaHe Ha
Npou3BOACTBOTO, MapkeTuHra u peknamara
Ha KayecTBeHWTe BUHA. VIMEHHO kayecTBe-
HWUTEe BMHA ca C NOoTeHUmas 3a peansnpaHe
Ha no-Bucoka [JobaBeHa CTOWHOCT OT
efuHMLa  MNPOAYKUMA,  Kakto 1M 3a
yTBbpXAaBaHe MpecTmxa Ha Obarapckute
BMHa Ha MeXJyHapoaHus nasap.

BvHOTO e XpaHuTeneH NpoaykT Cbe
cneundnyHN Kayectsa UM OpraHosIenTUYHN
XapaKkTepucTuki, MeTof Ha Mpou3BOACTBO,
CbXpaHeHune, opraHusauusa Ha mnasapa u
notpebneHne. B UKOHOMWYECKM acnekT
BMHOTO € BUCOKOeNacTuyeH NpoAyKT, KOWTO
€ CWJ/IHO NOB/IUSIH OT HUBOTO Ha [0X0oAuTe U
[OVPEeKTHO oTpassBa TbpceHeTo My (Toneva,
2009). To e NpoAyKT C BUCOKa 3aApaBHaA
(Markova and Zhekova, 1990; Tsakov,
2008; Stamatov, 2009) wn KynTypHa
(Neshkov, 2009; Rakadzhiyska, 2009)

Origin (PDO) and Protected Geographical
Indication (PGI). The regional wines with
a PGI sign are divided into two main
categories — the Danubian Plain and the
Thracian Valley.

According to the data of the
Executive Agency on Vine and Wine
(EAVW), wine production in Bulgaria from
the 2015 vintage declared by the
registered wine producers amounted to 1
310 149 hl — 75% more compared to the
preceding year. Of them, 662,779 hl or
51% were white wines (+ 73% annually)
and 647,371 hl — red wines and rosé (+
78%). The output of grape must was
56,656 hl, 34% less than in the previous
year. The highest share in the total
commercial output belonged to the table
wines (60%), followed by the regional
quality wines (39%). White wines with
PDO in the same year were 2,894 hl,
while rosé and red wines were 13,968 hl.
The regional wines with PGI sign were
respectively 199,365 hl of white and
304,355 hl rosé and red wines. These
data revealed that the Bulgarian wine
production has been still oriented towards
the low price wines. Although the country
has high agro-ecological potential and
traditions in viticulture and winemaking,
including access to international markets,
opportunities  should be sought to
increase  production, marketing and
advertising of the quality wines. It is
precisely the quality wines that have the
potential to achieve higher value added
per unit of production and to promote the
prestige of the Bulgarian wines on the
international market.

Wine is a food product with specific
qualities and organoleptic characteristics,
method of production, storage, market
organization and consumption. In
economic terms, wine is a highly elastic
product, strongly influenced by the income
levels and directly reflects its demand
(Toneva, 2009). It is a product of high
health (Markova and Zhekova, 1990;
Stamatov, 2009, Tsakov, 2011) and
cultural (Neshkov, 2009; Rakadzhiyska,
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CTOMHOCT. VIMEHHO nopaan cneuntunyHms
HauMH Ha nNpou3BOACTBO Ha BUHO, C
HeroBata MOJIE3HOCT 3a 3[4paBeTo Ha
yoBeKka W KyITYpPHU W3XKMBSBAHUSA, KOWUTO
MOXe Aa npeasioxun, ce o6bpHa BHUMaHWeE
Ha nonsute OT npegnaraHeTOo Ha BUHEH
TYpU3bM B HAKOM 103apo-BUHApPCKM obnac-
TW Ha cTpaHaTa.

B buvarapua, crnopef faHHUTE Ha
WAJIB 3a 2016 r., ca pernctpupaHu Haz 270
BMHOMpon3soauTenu. NoBeyeTo oT TAX ca C
Ma/sTbK U cpefleH KanauuTeT Ha Npou3BOA-
cTBO — Mexagy 20 n 50 000 6yTUNKM BUHO.
EoHa Hemanka 4acT OT BMHArta UM ca
KayecTBeHW, OYTUKOBW, B JIUMUTUPEHU
cepum ¥ ce pajBar Ha BCe MNO-roNsMo
BHMMaHve. [loka3aTefqicTBO 3a ToBa ca
crneyeneHuTe OTANYMS OT cneumannsmpaHm
KOHKYpCW 1 CBETOBHU n3noxeHuns (Concours
Mondial de Bruxelles, 2016).

BvHeH Typu3bm ce npegnara B
Bbnrapus ot cpepata Ha 70-Te r. Ha MUHa-
nva Bek. Torasa ype3 AbpXaBHUSA Typone-
patop bankaHTypucT ca NnpucTUrasn rpynu
Ha rnoceLlleHne B HAKON BMHMPOMU, OCOBEHO
B Te3u, KoMTO ca B 6/M30CT 4O ronemure
KypopTu (Tsakov, 2011). Cneg ukoHoMm4yec-
KATe NpoMeHu B Kpas Ha 80-Te roguHu v ¢
npvBaTU3MpaHeTo Ha MNOYTU BCUYKU ObP-
XaBHWN 136U, HSKOM COBCTBEHULM 06bpHaxa
nornen KbM Bb3MOXHOCTUTE, KOUTO MNpea-
nara nasapa Ha BUHeH Typu3bm. Npe3 90-Te
r. 6nuso 20 n36bm oOTBOpMXa BpaTn 3a
nocewieHne. [lo WKOHOMMYeckata Kpusa
(2008-2013r.) okono 50 npeanpuATUS
peanm3upart TakbB BUA YCyra, a cnef Hes -
npegnarar NpuéNn3MTENHO NoJoBMHATA OT
pernctpvpaHiTe n3bu B cTpaHaTta. B Hakou
o6wnHn Ha bbarapys ce Habnwgaeat
WHULMATMBY B NOAKPENA Ha BUHEH TYPU3bM,
Hali-4ecTo CBbp3aHKn ¢ hecTmuBanun 1 npas-
HMLUM Ha BMHOTO. TOBa € [oKa3aTesiCTBO 3a
HapacTBallMs WHTEpeCc KbM TakbB TuN
KYNTYPHU NPOSABM, KAKTO U 3a pa3BUBaHETO
Ha BUWHEHa W rypme- Kyntypa. Bbnpeku
TOBa, HAMA Cb3[afEeHN CbLBKYMHU TYPUCTU-
Yeckun NPOAYKTU Ha BUHEH TypuU3bM, U3BECT-
HA no cBeTa, kato [1bT Ha BMHOTO
(Dimitrov and Dimitrova, 2016). Te3n nono-
XWUTENHW TeHAeHuuW nofckassar, 4ve 3a
6bJewma ycnex Ha OTAeSHUTE BUHAPCKM
TYPUCTUYECKM MPOAYKTU U LEeNn pPervoHw,
cnefBa ga ce 06bpHe BHUMaHWE Ha Tesu

2009) value. Just because of the specific
way of winemaking, its usefulness for
human health and the cultural
experiences it could provide, it was paid
special attention to the benefits of offering
wine tourism in some wine-growing
regions of the country.

In Bulgaria, according to EAVW
data for 2016, over 270 wine producers
were registered. Most of them have a
small and medium output capacity
between 20 and 50,000 bottles of wine.
Not a small part of their wines are quality,
boutique, in limited series and enjoy ever
growing attention. That is evidenced by
the awards from specialized competitions
and world fairs (Concours Mondial de
Bruxelles, 2016).

Wine tourism has been offered
since the 1970-ies. Then through the state
tour operator Balkantourist groups have
visited some wineries (called at the time
“vinprom”), especially those near the big
resorts (Tsakov, 2011). Following the
economic changes in the late 1980-ies
and the privatization of almost all state-
owned wineries, some owners looked at
the opportunities offered by the wine
tourism market. In the 1990-ies, almost 20
wineries opened doors for visits. Until the
economic crisis (2008-2013), about 50
enterprises have provided that type of
service, and afterwards approximately half
of the registered wineries in the country.
In some municipalities of Bulgaria there
have been initiatives in support of wine
tourism, most often related to wine
festivals and celebrations. That was a
proof of the growing interest in this type of
cultural events as well as the
development of wine and gourmet culture.
However, there have not been joint tourist
products of wine tourism known
throughout the world, as Wine Route
(Dimitrov and Dimitrova, 2016). These
positive trends have suggested that for
the future success of individual wine
tourism products and entire regions it
should be paid attention to these factors
and resources that might improve the
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hakTopu UK pecypcu, KOUTO Morat jJa
nofo6pAaT npegnaraHeTo M Aa npeBbpHat
Bbvnrapusa B MexayHapogHa gectuHaums 3a
BMHEH Typu3bM. [peau BCU4YKO, ToBa ce
ceBexfAa [0 hopmypaHeTo, NPOU3BOACTBOTO
W npepnaraHeTo Ha pasHOpPOAHW TYypUCTU-
Yyecknm npoaykTW, KouTo TpsibBa pa ce
OCHOBaBaT Ha W3BECTHOCTTa Ha BWHOTO U
N03apo-BMHApPCKNS  PervoH, B KOWTO ce
npoussexgar. OTAeNHWTe Mapku BuHA B
CbyeTaHue C Tpagmuun, NCTOPUA 1 KynTypa,
MoraT fga ce npeBbpHAT B NOAXOAALL
MapKeTUHIOB WHCTPYMEHT 3a MpuB/MYaHe
Ha TypucTu. Ha npakTuka, 3a fda CcTaHe
NpoAyKTa Ha BUHEHMA TypuU3bM NMpoAasBaem
W pasno3HaBaeMm, € Heobxoaumo fga ce
N3Non3sart BCUYKN Ha/IMYHW MECTHU aKTUBK
(cBBbp3aHn egHOBPEMEHHO C BUHOMPOU3BO/-
CTBO W Typu3bM), Ype3 KOUTO moraT fa ce
n3rpagu NonoXuTeNeH 1 3anomHsiLL, ce 06pas.

Nelibbnn n 6paHgoBe Ha BUHEH
TYpU3bM

B ocHoBaTa Ha Npov3BOACTBOTO Ha
KayeCTBEHUTE BUWHa € OTIexhaHeTo Ha
rpo3ge Ha TepeHu, B pe3yntar Ha KOoWTo
nopagy cneumguyHn NPUPOAHN N KIMMa-
TUYHW YCNOBMA Ce noJjlyyaBaT BUHa C
YHVUK&/THW ~ OpraHosienTU4yHu apomatv U
BKycoBe. TakmBa /103apO-BMHAPCKM MUKPO-
palioHn ca W3BECTHW, KaTto Tepoap, KOWTO
CBbp3Ba €[HOBPEMEHHO TepeH, Mo4BY,
KIMMaT M HauuH Ha npou3BoAcTBo (Levine,
2017). KoHuenuusta 3a Tepoapa, pasr/e-
[JaH OT cTpaHa Ha Typu3ma, 1 no-cneumanHo
OT [/lefjHa To4yka Ha pekpeaTVBHUTE
Bb3MOXHOCTW, KOUTO MOXe Aa Npeasioxu
NoJo6HO Ha CesickMA MU EeKOOorMYeH Typu-
3bM. TakmBa BB3MOXHOCTM ca Hanpumep
pas3xofkv cpef, fobpe noffbpxaHu s1030BU
MacuBM, NnoceLleHne Ha n3bun n gerycraums,
aTpakTMBHW HacesieHW mMecTa, a B 6/130CT
[0 TAX naHgwadT, npefocTassl, M3rnes,
KbM M1aHWHKW, TOpW, Ppeku, e3epa U Aap.
npupoaHn 3abenexuTtenHoctu. MNopagu Ta-
31 NpuymHa ¢ 6yMa Ha BUHEHUA Typu3bM ce
Ha/10Xkn TepMuHa — winescape (Peters, 1997).

Knacudgmkaumsata Ha KayecTBeHUTe
BMHA, TEXHUS HayMH Ha NpPOU3BOACTBO,
copta rposfie npefcraensasar - T.Hap.
neiiévn (mapka). 3a nbpBM NbT BbLB
®paHuMa B cpepaTta Ha 19 Bek ce paBa
ohMuManHO HauMeHOBaHMe Ha BuHaTa,
103ap0-BUHAPCKNTE  PErvoHn OT  KOUTO

supply and make Bulgaria into an
international destination for wine tourism.
Above all, it should be directed to the
formation, production and supply of
diverse tourism products, based on the
reputation of the wine and the wine-
producing region where they were made.
The individual brands of wine in
combination with the traditions, history
and culture, might become an appropriate
marketing tool for attracting tourists.
Actually, it is necessary all available local
assets to be used (connected
simultaneously with winemaking and
tourism), through which a positive and
memorable image can be imposed in
order the wine tourism product to be
made marketable and recognizable.

Labels and brands of wine tourism

The basis of quality wines
production is the cultivation of grapes on
terrains, where due to the specific natural
and climatic conditions, wines with unique
organoleptic flavors and tastes are
obtained. Such wine-growing micro-
regions are known as terroir, combining
the terrain, soils, climate and the
production technologies (Levine, 2017).
The concept of the terroir is discussed
from the point of view of tourism, and in
particular in terms of the recreational
opportunities it can offer like rural and
ecological tourism. Such opportunities
include, for example, strolls among well-
kept vineyards, visiting wineries and
tasting, attractive settlements, and near
them landscapes overlooking mountains,
forests, rivers, lakes and other landmarks.
For this reason, the boom of wine tourism
imposed the term — winescape (Peters,
1997).

The classification of the quality
wines, their production technology and
grape variety represent the so-called label
(brand). For the first time in France, in the
middle of the 19th century, an official
name was given of the wines, the wine-
growing regions from which they
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nNpou3xoxaaT u TaxHaTa UAEHTUYHOCT. Tasm
cucTema ce M3nos3Ba U A0 [eH AHelleH 3a
NpoOu3BOACTBO Ha KayeCTBEHW BWHA, Onpe-
JensHe Ha TsAxHaTa anenauus (MecToHa-
XOXAEHVEe) 1 3almTa OT HeNosA/IHa KOHKY-
peHuus. OkasBa ce, Ye ToBa e 0o6bP Map-
KETUHIOB MHCTPYMEHT, npuiaraH oT noseye-
TO u36n 3a npmenuyaHe Ha Typuctn (Hall et
al., 2000).

lelibbnnte BB BUHEHNSI TYPU3BbM CE
CBbp3BaT C W3BECTHOCTTA Ha onpejeneHa
Mapka BMHO UK u3bata, B KOATO ce
npoussexga. VIMeHHO onpegeneHa mapka
BMHO, KOATO € [Jobpe no3Hata cpeng
notpebutenvte, e Bogellara npuynHa Te
[Ja npeanpvemat nbTyBaHe, € Len ga 6baar
noceTeHn MecTara, KbAeTo Ce npomu3sexaa
M KbAeTo morart ga onurtar ,0T u3sopa’. B
OCHOBaTa Ha feiibbna Ha BUHEHNS TypU3bM
CTOAT [BaTa OCHOBHM (pakTopa — Kayec-
TBEHOTO BVMHO W KOHLUenuuATa 3a Tepoapa.
Ho 3a pga ce npepnara KayecTBeH BUHEH
TYpU3bM, HE MOXe [a Ce pa3yuTa camo Ha
Te3n ABa (pakTopa. KauecTBeHuTe TypucTu-
YecKn NPOAYKTU Ha BUHEH TYpU3bM € Heob-
XOAMMO fia ce CbyeTasT C TUNUYHUTE Typuc-
TUYeCKN ycnyrn (HanpvMep HOLLyBKa, Xpa-
HeHe, TpaHcnopT, aHuMaums). C Tax ce
noctura gobaseHa CTOMHOCT, Cb3faBaT ce
C/YHeprun 1 ce rapaHTupa yCTOMYMBOCT Ha
JecTuHaumsATa/mte.  KOnKOTO  Mo-pasHo-
06pasHn Mo KOMMYECTBO U C MO-BUCOKO
KauyecTBO ca TYpUCTUYECKUTE YCYrK, TOSKO-
Ba No-npejnoyvraxu we 6suaaT.

Vlachvei et al. (2012) nogyepTtasar,
Yye BWHEHWAT OpaH4 e MHOro nosevye OT
Nneiibbnia B Cb3HAHMETO Ha KynyBauya.
BrvHeHuAT 6paHf nomara Ha KynysBaya fa
OTNNYN OTAENHUTE MapKu BUHA U yNecHsBa
Herosus M36op. BMHEHWAT 6paH e CUHTe3
OT MapKeTUHroB/M W peknamHu nocnaHus,
KOWTO cnomaraT, B CBOETO e[UHCTBO, Ja ce
OTNINYN COBCTBEHOTO BUHO OT OCTaHauTe
npegnaradn nNPoOAyKTY Ha W3KNHUYUTESTHO
TPyAHWS BUHeH nasap. MNMopaaw ToBa, a u
npeAsus, Bb3MOXHOCTUTE, KOUTO MpegocTa-
BA Typu3ma — rosiiMa 4acTt OT BMHOMPOU3-
BOAMTENINTE N N03aP0-BNHAPCKUTE PErnoHM
Ce Hacoumnxa KbM BUHEHUS TYPU3IBM.

B cbBpemeHHaTa KOHIOHKTypa Ha
TypucTnyeckmss nasap OT  CbLECTBEHO
3HayeHMe 3a KOHKypeHTocnocobHocTTa Ha
oTaenHuTe upmn 1M gectuHauuun, e

originated and their identity. This system
has been still used nowadays for the
production of quality wines, determining
their appellation (location) and protection
against unfair competition. It turned out
that was a good marketing tool applied by
most wineries to attract tourists (Hall et
al., 2000).

Labels in wine tourism are
associated with the reputation of a
particular brand of wine and the winery
where it is produced. Namely, a certain
brand of wine, well-known among the
consumers is the main reason for them to
undertake a trip to visit the places where it
is produced and where they can try it just
“from the spring”. The two main factors —
the quality wine and the concept of terroir
represent the core of the wine tourism
label. However, it could not be relied only
on these two factors to be offered quality
wine tourism. Quality tourism products of
wine tourism should be combined with the
typical tourist services (e.g.
accommodation, meals, transportation,
animation). They provide added value,
synergies are created and sustainability of
the destination(s) is ensured. The more
varied in quantity and quality of the tourist
services, the more preferred they would
be.

Vlachvei et al. (2012) had
emphasized that the wine brand was
much more than the label in the buyer's
mind. The wine brand helps the buyer to
distinguish individual brands of wine and
facilitates its choice. The wine brand is a
synthesis of marketing and advertising
messages that help in their uniformity to
be distinguished their own wine from the
other products supplied on the extremely
difficult wine market. Therefore, and with
a view of the opportunities provided by
tourism, a great number of the wine
producers and the wine-growing regions
have turned to wine tourism.

In the current situation of the
tourism  market, the establishment,
imposing and positioning of a brand
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U3rpaxaaHeTo, YTBbPXAABAHETO U MO3M-
unoHnpaHeTo Ha 6paHg (llieva, 2014). Mo
MHeHne Ha Rafailova and Dzhabarova
(2014) ,6paHguMHIBT € Npouec Ha cb3gaBa-
He 1 M3non3BaHe Ha obwara mapka Ha
pervoHa uny nonynspusvpaHe Ha pernoHa
KaTo AecTuHauMs 3a YHUK&/IHW U MHOro
cneynduyHn  BUHA W XpaHu, O6yTUKoBU
BUHApHW, UCTOpMYEeCKa apxuTekTypa W
KPBCTOMbT  Ha  KynTypu,  odopMsiLm
MecTHaTa Tpaguuma”. [okato neliobauTe
Ha BUHEH TYpU3bM MOXE [a Ce CBbpXaT C
hvpmMeHnTe TYpUCTUYECKN NPOAYKTU, YMSATO
KOHUenuMsi Cce OCHOBaBa Ha CUHTe3a
“KayecTBeHM BMHA — Tepoap” M BCUYKN TU-
MMYHK 3a Typu3ma AeliHOCTU W YCNyru, Kou-
TO Morar Aa ce npegsoxaT no Tasu NvHUS.
CnepoBatesiHo 6paHAMHra Ha NpoAykTa Ha
BUHEHNS TYpU3bM W3MON3BA BCUYKN Bb3-
MOXHW Ha/IMYHW pecypcur 1 hakTopu Ha Le-
1S 103ap0-BUHAPCKN PErvoH, KOUTO Cb3aa-
BaT LAIOCTEH NMOMIOXUTENIEH U NpUB/IEKATe-
neH o6pa3 Ha BWHapcka TypucTuyecka
JecTrHaums.

Jlei6bnute 1 6paHAOBETE Ha BUHE-
HUAT TYpU3bM MOraT Ja ce pa3suBaT e4Ho-
BPEMEHHO B [Be MOCOKM — MOCPeACcTBOM
cneyumanmsaums n ameepcudrkauus.

CreuvanusaumsaTa B TypucTUUECKns
6V3Hec, CBbp3aH C BWHEH Typu3bM (He
camo B bbirapus, Ho 1 No cBeTa) HaBMM3a
W ce Hanara Bce nosedve. ToBa € NPOAUK-
TyBaHO OT MOBMLUABALLOTO Ce TbpCEHE Ha
TYPUCTUYECKU MNPOAYKTW, CBbP3aHN enHo-
BPEMEHHO C €KOJIOTMYHOCT, 334PaBOC/I0BHU
XpaHu, CMoKOWCTBME, uucta cpefa, mMozaa,
nocelleHne Ha Mo-Masiko M3BECTHU peruno-
HW. OT gpyra cTpaHa ce TbpcAT TYypuUCTu-
yecku NPoAyKTU, KOUTO eAHOBPEMEHHO npe-
[OCTaBAT Bb3MOXHOCT 3a pekpeauus u
KyNTypHO-NO3HaBaTe/ieH Xapaktep. BuHe-
HUAT Typu3bM B Bbarapus HeCbMHEHO
npegnara TakMBa 60ratu Bb3MOXHOCTU:
ronsm 6poii M3bu ca OTBOpPUAKU BpaTu 3a
nocelleHne; NoBe4YeTo ca pasnosiokeHu B
KpacvBy palioHu, KbaeTo B 6/M30CT A0 TAX
“MMa MHOro MecTa 3a OTAMX U ApYrY BUAOBE
TYpU3bM; OpraHusMpaT ce npasHuuM u
checTnBann, CBbp3aHMW C BUHO; BMHOTO U
HeroBuTe KynTypHW MpeBbnaalleHns npu-
B/IM4a BCe Mo-ronNsiM 6poil noceTuTesnu.
Bbnpeku ToBa, Makap v ga ce passusa Bce
no-go6pe OT HskOM u36KU, BCe olle MMa

(lieva, 2014) is essential for the
competitiveness  of the  individual
companies and destinations. According to
Rafailova and Dzhabarova (2014)
“branding is a process of creating and
using the common brand of the region or
promoting the region as a destination for
unigue and very specific wines and food,
boutique wineries, historical architecture
and a crossroad of cultures shaping the
local tradition”. While wine tourism labels
could be linked to company tourism
products, the concept of which is based
on the synthesis of “quality wines — terroir”
and all typical tourism activities and
services that could be offered along this
line. Therefore, the branding of the wine
tourism product uses all possible available
resources and factors of the whole wine-
growing region, which create a positive
and attractive image of a wine tourism
destination.

Wine tourism labels and brands
could be developed simultaneously in two
directions — through specialization and
diversification.

The specialization in the tourist
business related to wine tourism (not only
in Bulgaria, but also globally) is getting in
and imposing more and more. It is
dictated by the increasing demand for
tourism products related to ecology,
healthy foods, peacefulness, unpolluted
environment, fashion, visiting not so well
known regions. On the other hand, tourist
products simultaneously providing
recreation and cultural-informative
opportunities are sought. Wine tourism in
Bulgaria undoubtedly offers such rich
prospects: a large number of wineries
have opened doors for visits; most of
them are located in picturesque areas
with a lot of places for recreation and
other types of tourism nearby; wine
festivals and feasts are organized; wine
and its cultural transformations attract an
increasing number of visitors. However,
although it is quite well developed by
some wineries, there are still not enough
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HefoCTaTb4yHO  pas3BUTU  pecypcu
HepeanusmpaHy MNOSIUTUKM, KOUTO uKMaT
noTeHuman fa npeBbpHAT HAKOW PErvioHu B
YCTOWUMBY AECTUHALUM HA BUHEH TYPU3BM.

M3xoxaaiiku oT 6barapckata
N03apo-BMHApCKa MpakTrka, CNpsiMo TAXHO-
TO nNpOWM3BOACTBO, MartepuasHa 6asa u
cneyvanusaums, Morat fga ce OTKpPOSsiT
cnegHuTe TunoBe 06ekTW, npegnarawiy
BVMHEH TYPU3BbM:

BuHapckn wn3bu (npegnpuaTua) —
npu  TO3M  TUM cbpueBuHaTa  Ha
TypucTuyeckata O6UKoska € B pamkuTe Ha
camata BMHapHa M B 6/M30CT [0 Hesl.
BWHEHMAT  Typu3sbM €  CBbp3aH ¢
[EeMOHCTpauyaTa Ha BCUYKM TEXHONOTMYHU
npouecu — oT npepaboTkaTa Ha rposge Ao
OyTMNMpaHeTo, KaTo Hakpasi 3aBbpliBa C

Jerycrauus. O6ukHoBEHO  TOoBa  Cca
npeanpuaTMa € roNaM  kanauuteT  Ha
npoussoacTso (Hanp. B3 ,AceHoBrpag’;

UYepHomopcko 3n1ato, Momopwre) u ca yTBbp-
JEHN Ha BBTPELWHNA U MeXayHapoaHu
nasapu. OCBeH LMpoka rama OT BMHA, Ha
LeHuTenute ce npegnarar u - Apyru
JepuBatn (pakusi, KOHSIK, MEHNVBW BWHA,
NIMKbOPW) MPOU3BOACTBO Ha Te3un n3bu.

M36u Tun llaTo” — ToBa ca 6yTn-
KOBW BUHapHMW, pasnosarawy cbc cobCTB-
€HW NT030BN MacuBW OT HAKOJ/IKO [ECETKU
[0 HAKOJIKO CTOTUH XekTapa. B Tax ce
npegnarar Ha noceTutenute passuyHu
OENHOCTM — OT O06MKO/MKa Ha J1034Ta,
npeacrtaBaHe Ha NPOU3BOACTBOTO U
CbXpaHeHWeTo Ha BMHA W Jderycrauus, Ao
HacTaHfBaHe B COOGCTBEHW XOoTenn u
pectopaHTM. To3u Tun 06eKTU nopaau
TOBa, Ye ce HammpaT Ha winescape nmar
Hall-roNsMo ovyaposaHue W npegnoynTta-
HVe, ocobeHO cpef TYpuUCTW, KOWUTO ca
nountaTenn Ha npupogata. o-us3BecTHu
waTa, yTBbpAWIM MmMeHaTa cu He camo C
BMHaTa CW, HO U C BUHEHUS Typu3bM ca
.Llato byproseHe”, Opsaxoso; ,llato ge
Bepxe”, Tbprosuwko; BuHapcka KbLia
.Pyce” c 6YTUKOB pecTopaHT pasnosioxeH
Ha HAkoraweH BoeHeH opT ,JleBeHT
Tabua”; Waro ,MonuxopoHoBK”, BapHeH-
cko; BW ,3nateH Poxen”; Wato ,Mepo-
BO"; ,beca Baneir”, Masapgxuiuko; ,Buna
FOcTnHa” n mHoro apyru. Buna KOcTuHa B

utilized resources and unimplemented
policies that have the potential to turn
some regions into sustainable
destinations for wine tourism.

From the Bulgarian wine-making
practice, the following types of sites
offering  wine  tourism  could be
distinguished on the basis of their
production, material base and
specialization:

Wineries (enterprises) — the tour is
organized within the winery and its
vicinity. Wine tourism is related to the
presentation of all technological
processes — from grapes processing to
bottling as it ends with tasting. Typically,
these are large-capacity wineries (e.g.
“Asenovgrad”, “Black Sea Gold”, Pomorie)
and are well established on the domestic
and international markets. In addition to a
wide range of wines, the connoisseurs are
also offered other derivatives (brandy,
cognac, sparkling  wine, liqueurs)
produced by these wineries.

“Chateau” type wineries — these are
boutique wineries with their own vineyards
from several tens to several hundred
hectares. They offer the visitors various
activities — ranging from a tour of the
vineyards, presentation of the wines
production and storage and tasting, to
accommodation in own hotels and
restaurants. As this type of sites are
located on winescape they have the
greatest charm and preference, especially
among tourists, admirers of nature.

More famous ones that have established
their names not only with their wines, but

also with wine tourism are “Chateau
Burgozene”, Oryahovo; “Chateau Des
Bergers”, Targovishte; “Ruse” Wine

House with a boutique restaurant located
on a former military fortress “Levent
Tabia”; Chateau “Polichoronoff’, Varna;

“Zlaten Rojen”  Winery; Chateau
“Medovo”; “Bessa Valley”, Pazardzhik;
“Vila Justina” and much more. “Vila

Justina” organizes in its annual calendar a
variety of gourmet experiences,
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eXerogHna cu KaneHgap opraHusupa
pasHoobpaHu rypme U3XMBSABaHUSA, Cbye-
TaBalwy 6bArapcka TpaguLMoHHA U MeX-
AyHapogHa kyxHs (Wine & veal meat;
Wine & boer goad meat; Wine & pasta
(guest chief); Folklore BBQ party in the
Park-vineyard), donknopHu Meponpus-
TNA, MUKHULW N YeCTBaHUA Ha pas/inyHu
npasHuLm.

B Hsakoun n3éwu, kato , Todoroff Wine
& Spa”, Nnosguscko u BN ,,Ctapocen” Ha
rocTuTe OCBEH JeryctauuMm U HacTaHsBa-
He, ce npepgsiaraTt U BUHO-CMa nporpamu.

CemeiHn 136n — Te ca NpoAb/IKU-
TeNN Ha BUHOMNPOM3BOACTBOTO OT HAKOJIKO
reHepaumun. Hsakom ca ot TAx ca 06ocobunun
cnewLumasHo nomelleHve 3a My3eliHa ekcrno-
3ULKMA, B KOUTO NOKa3BaT CTapyvHHW npeame-
TW U CbOPBXEHUA, KOUTO ca W3MNos3Basv
npeguliHnTe  nokosneHusi.  OBMKHOBEHO
npoussexaar Masiky Konuyecrtsa OyTUKOBU
BMHa, HO UMaT M3BECTHOCT B J/lIOKaUuATa, B
KoATO ce HamupaT. Te ca noaxofswuy 3a
NoceTUTe NI, KOUTO TbPCAT LOMALUHWUA YIOT
n cenckara uannus. Takmea cemeliHn n3ou
ca W3ba B c. Hwucoso, PyceHcko; BU
.Mapsan”, rp. EneHa; BN ,Canna Ecteit”,
rp. NMposagwus; Buna ,MenHuk”, rp. MenHuk;
BW ,KboceB”.

BrvHeHn my3en — B TAX ce nokassar
npegMeT M ekcrnoHatn, 6uT n Tpaguumu,
CBbp3aHM C /103ap0-BMHAPCTBOTO B Perno-
HaneH acnekTt. [loBeyeTo pasnonarat u ¢
[JeryctaunvoHH/ 3anu, KbAeTo morar fja ce
onuTBar TUNWYHWUTE 3a pervoHa BUHA.
Hakon oOT TAX ce HamupaT B eCTEeCTBEHU
newepn, karo BW ,Marypa” u Lato
.Kalinbka”, a gpyrn ce Hammpat B CTapUHHM
KbllM, 060C06EHN B creunasiHn TeMaTuyHu
n3noxbeHn 3anu. TakmBa wma B [p.
Nackosel, B rp. CyxuHaon u MesiHuK.

XoTenu n Kblin 3a roctm — Bce Mno-
cpewaHo B Obarapckara TypucTuyecka
npaktMka e fga ce fja Cce WHBecTMpa B
crneumasiHn NoOMeLLeHNs — AeryCTaunuoHHN 1
€HOTeKM, KbAeTo Ha TrocTuTe UM ce
npegnarar gerycraums Ha BMHA U MECTHU
XpaHu. Hamupar ce Ha MecTa, KOMTO ca
LeHTpoBe Ha KYNTYPHO-UCTOPUYECKU,
6anHeo n CIA wnu gpyr BuL TYypu3bM.
Takusa Hanpumep ca BW ,ConoT” ¢ kbLia 3a
rOCTW U PecTOpaHT.;

combining traditional Bulgarian and
international cuisine (Wine & veal meat;
Wine & boer goat meat; Wine & pasta
(guest chief); Folklore BBQ party in the
Park-vineyard), folklore events, picnics
and celebrations of various holidays.

In some of the wineries, such as
“Todoroff Wine & Spa”, Plovdiv and
“Starosel” Winery, guests can enjoy wine-
spa programmes in addition to tasting and
accommodation.

Family wineries — they continue the
winemaking of several generations. Some
of them have arranged a museum
exhibition room, displaying old objects
and tools used by the past generations.
They usually produce small quantities of
boutique wines but are renowned in the
area where they are located. Such
wineries are suitable for visitors looking
for home-like coziness and rural idyll.
Such family wineries are Winery in the
village of Nisovo, Ruse; “Maryan”, Elena;
“Salla Estate”, Provadia; Villa “Melnik”,
town of Melnik; “Kyosev”.

Wine museums —  exhibiting
artifacts and objects, customs and
traditions related to wine-growing at a
regional level. Most of them also have
tasting halls where typical regional wines
can be tasted. Some of them are located
in natural caves, such as “Magura” and
Chateau “Kailaka”, while others are
located in antique houses, set in special
thematic exhibition halls. These are the
wine museums in the towns of
Lyaskovets, Suhindol and Melnik.

Hotels and guest houses — it
becomes increasingly more common in
the Bulgarian tourist practice to invest in
special rooms — tasting and enotheques,
where guests are offered wine tasting and
local food. They are situated in places —
centers of cultural, historical, spa or other
types of tourism. Such are, for example,
“Sopot” Winery with a guest house and a
restaurant.;
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Cneuunann3npaHn BUHEHW PecTopaH-
TN (BMHApPHU) — BBLMPEKM, Ye HAMa yTBbpae-
Ha knacudpmkaums (kakto B 3akoHa 3a
TYypu3bM, Taka U B 3akoHa 3a BMHOTO U
CNMPTHUTE HanuTkn Ha P. Bbarapus),
TOBa ca 06eKTV Ha BUHEH TYpU3bM, B KOUTO
Ce cepBMpa OCHOBHO XpaHa 1 HanuTKK1, KaTo
akueHTa ca ferycrauus Ha O6bArapcku u
yyxgectpaHHu BuHa (Statev, 2009). lNpes
nocnegHute 10 r. B pecTOpaHTbOPCKUSA
6usHec ce 3abenssBa OTKPUBAHETO Ha
TemMaTuyHW pecTopaHTU-BUHapHU, KOUTO ce
Hamupat B ronemu rpagose (Codius,
Mnosavs, BapHa) nnu B 651M30CT 40 ronemu
KYpOpPTW, KbAEeTO MMa BMUCOKa TypucTuyecka
nocewjaemoct (Benuko TbpHOBO, M10BAMB,
BaHcko). lMpuHOC B Ta3nM Hacoka e OCBeH
HapacTBallMAT MHTEpPeC Ha HaceneHneTo
KbM BWHOTO W HErosute Ky/ATYpPHW MNPEBb-
nnaweHnsl, HO MU NoAYepPTaHUAT MexayHa-
pofeH MHTepec KbM pa3BUTMETO Ha BUHe-
HUAT U KYJIMHApPHUAT Typu3bM. B lMnosavs
uma 4yetTmpu GYTUKOBU pecTopaHTa, KbAeTo
MoraTt fa ce onutaT perMoHaslHu BMHA He
camo OT Bbarapusa, HO M OT UeMA CBAT.
BbB Benuko TbpHOBO €4MH OT Hail-nocella-
BaHUTE MECTHM TypUCTUYECKM ObeKkTn e
pecTopaHT “XaH Xamkn Hwukonau”, Konto
npeacTas/fisiBa  KOMMMIEKC OT PecTopaHT,
BMHO 6ap, My3eil U KapTuMHHa ranepws.
CepBupaTt ce BUHA OT CBETOBHWUTE BUHEHM
pervoHu.

Cenuuia 3a BUHEH TypusbMm -—
MesnHuK, Hall-MankusaT 6barapcku rpaj B
Bbarapua c¢ okono 500 xutenu, e Haii-
N3BECTHOTO TakoBa cenuuie. lMoceliaBaHo
LenoroguILHO OT XMNAAM TYPUCTU, rPasyeTo
CbC 3anaseHara Cu CTapuHHa apxXuTekTypa,
136w, pecTopaHTu U MecTa 3a HacTaHsiBaHe,
e npueekaTenHa gectuHauma npes uanara
roavHa. B MuMHanoTo M3BECTEH LieHUTes Ha
MesIHMWKO BUHO € O6uNn Cbp YWHCTBH
Ubpunn. [pyrm ob6ocobunn ce 103apo-
BMHapCKkM cenuwa ca c. bpectosuua,
MnoBAMBCKO; rp. CyHrypnape; rp.
CyxuHgon.

decTVBaM 1 Npa3HULN, CBbP3aHU C
BMHO — Mo mMHeHue Ha Niekerk (2017) egHa
OT TeHAeHUuuUTe 3a [JecTUHauunW, KOWUTO
TbPCAT HOBM BBH3MOXHOCTU 3a NpuBANYaHe
Ha noceTuTenu, e Ypes opraHN3MpaHeTo Ha
cvbutMa 1 pectmBann. TbpceHeTO W
Cb3/iaBaHeTO Ha HOBMW MPOAYKTU U YCNYrn B

Specialized wine restaurants
(wineries) — although there is no
established classification (both in the Law
on Tourism and in the Law on Wine and
Spirits of the Republic of Bulgaria), these
are objects of wine tourism, where mainly
food and beverages are served, as the
focus is on tasting Bulgarian and foreign
wines (Statev, 2009). During the last 10
years in the restaurant business it was
observed the opening of thematic winery
restaurants located in big cities (Sofia,
Plovdiv, Varna) or near big resorts where
there is a high tourist flow (Veliko
Tarnovo, Plovdiv, Bansko). A contributing
factor is not only the increasing interest of
the population in wine and its cultural
transformations but also the emphasized
international interest in wine and culinary
tourism development. There are four
boutique restaurants in Plovdiv where
regional wines not only from Bulgaria but
also from all over the world could be
tasted. In Veliko Tarnovo, one of the most
visited local tourist sites is “Han Hadiji
Nikol*  Restaurant, representing a
complex of a restaurant, wine bar,
museum and art gallery. Wines from the
world wine regions are served there.

Wine tourism settlements — Melnik,
the smallest Bulgarian town with about
500 inhabitants, is the most famous one.
Visited all the year round by thousands of
tourists, the town with its preserved
ancient  architecture, wine cellars,
restaurants and accommodation is an
attractive destination during all seasons.
In the past, a famous connoisseur of
Melnik wine was Sir Winston Churchill.
Other such wine-producing settlements
are Brestovitsa in the district of Plovdiv;
Sungurlare; Suhindol.

Wine related festivals and feasts —
According to Niekerk (2017), one of the
trends for destinations seeking new
opportunities  to  attract visitors s
organizing events and festivals. The
demand and creation of new products and
services in tourism has led to the use of
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Typusma, pgosede [0 MW3MN0A3BaHETO Ha
pas/iMyHn TEMATUYHU KOHLEeNLun, 6asmpaHu
Ha MeCTHMW XpaHW W HamuTku. Taka ce
CTUrHa [0 OpraHMsMpaHeTo Ha /03apo-
BMHAPCKN W KyNMHaApPHW  MpasHuuM  u
hecTmBasin. Bce no-HacuTeH e KaneHgapa
CbC CbLOWTUA, CBBbP3aHU C N103apCTBOTO U
BMHAPCTBOTO. Hai-u3BECTHUAT npasHuK e
Mpa3HukKa Ha no3aps M BUHApPA B YeCT Ha
cB. TpudoH-3apesaH (14.02.), cumBOoAN3M-
paly, HayasI0To Ha paxAaHeTo Ha npupoja-
Ta, fapssBalia HOB XMBOT M cunu. [lo-
N3BEeCTHUTE BUHEHUN checTmBan ca Jedune
Ha MnagoTo BWHO, MnoBauB; ABrycTuaga
B Crapa 3aropa, ®ecTuvBasi Ha BMHOTO
po3e B KaszaHnbk (Rose Wine Expo) wu
decTuBana “lepnepukoH” (Dimitrov and
Dimitrova, 2015).

JnsepcndmkaumsaTa, Kato ctpareru-
YeCcKM MapKeTUHIOB MNOAXO4 €  MHOro
noaxofsAwa B npegnaraHeTo Ha BWHEH
Typn3bMm B Bbarapus (Dimitrov, 2014). Ype3s
AviBepcudvkaumaTa Ha BUHEHUS TypUCTK-
Yyeckn MpoAayKT, MOXe pAa ce nogobpu wu
pas3wuvpn ramarta oT KOHKPETHU NPOAYKTU U
ycnyru, ¢ uen ysennyaBaHe Ha KOHKYpPEeHTO-
CNOCOBHOCTTA U reHepupaHe Ha CUHepPruyeH
edekt. CnomeHaTuTe 06EKTM Ha BWHEH
TYpU3bM, ype3 auBepcudukauma morar ga
paspaboTBaT NPOAYKTN B MOCOKA pasLmnps-
BaHe, pasHoobpa3siBaHe, oborarsiBaHe WU
JonbfiBaHe Ha CbluecTByBawmTe uM C
Apyrn NpoaykTh U yCnyrm Ha cneuvanvau-
paHn TypucTudecku npoayktu. MNpu dmnpme-
HUTE NPOAYKTW AuBepcuduKkauusita e B Tpu
OCHOBHW Harnpas/fieHUs:

- Ha BXoga K BbTpe B
npegnpuaTueTOo: ToBa ca um3nyeckuTe
cpeacTBa n pecypcu — n103ATa, MHPPacTpyk-
Typata, crpagnte W CbOpbXeHusATa 3a
Npou3BOACTBO Ha KayeCcTBEHU BUHa. Te ca
JIMUETO” Ha NpoAyKTa Ha BUHEHUAT Typu-
3bM. [1poM3BOACTBOTO HA KauvyecTBEHUTe
BMHA M BCUYKO aTpakTUBHO, CBBbP3aHO C TAX
ca BOAeWMAT MOTMB 3a noceweHve. 3a
ToBa M36ute Tpsbea fa apantupaT 6asata
C/ 3a nocpellaHe Ha TYpUCTU U MACTOTO,
KbAEeTo Aa ce npeseHTMpar — AerycralyoH-
HM 3ann. Ho 3a pa npuBaMyar noseve
TypucTy, Te cnepsa fga npegnarar nosevye
ycnyrv u yaobcTsa, TMNUYHKU 3a TypusMa —
Hanpumep pectopaHT unn 6ap; XoTesn unm
Kbllia 3a rocTu; aTpakUMoHW; 6aceiiHn 1 T.H.

various thematic concepts based on local
food and beverages. That has led to the
organization of wine and culinary festivals
and feasts. The calendar of events related
to viticulture and winemaking is becoming
more and more intense. The most famous
feast is the Day of the Vine-grower and
Wine-maker in honour of St. Trifon-
Zarezan (February, 14), symbolizing the
awakening of nature, giving new life and
strength. The better known wine festivals
are the Defile of Young Wine, Plovdiv;
Avgustiada in Stara Zagora, Rose Wine
Expo in Kazanlak and “Perperikon”
Festival (Dimitrov and Dimitrova, 2015).

Diversification as a strategic
marketing approach is very appropriate in

offering wine tourism in Bulgaria
(Dimitrov, 2014). Through the wine
product diversification, the range of

specific products and services can be
improved and expanded to promote the
competitiveness and generate a synergy
effect. The sites of wine tourism above

mentioned could develop products
through  diversification to  expand,
diversify, enrich and complement the

existing ones with other products and
services of specialized tourist products.
For the company products, diversification
is in three main directions:

- at the entrance and inside the
enterprise: These are the physical means
and resources — the vineyards, the
infrastructure, the buildings and the
facilities for quality wines producing. They
are the “face” of the wine tourism product.
The quality wines making and everything
attractively related to them are the leading
motivation for the visit. That's the reason
for the wineries to adapt their base for the
tourists and the place for the presentation
— the tasting halls. But to attract more
tourists, they should offer more services
and facilities typical of tourism — such as a
restaurant or a bar; a hotel or a guest
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- MNpou3BOACTBEH  npouec  —
AvBepcudvkaumaTa Ha  NPoOU3BOACTBOTO
rapaHTMpa no-KayecTBeHn U pasHoobpasHu
BMHa (Hanpumep 6WO-BMHO, MENWH, BMHA C
pas/fimyeH UBAT) 1 APYTV AepuBaTU — pakmu,
nesvH, nvkbopu, 6peHgn. Te cCbWo ca
pasno3HaBaemMy 3a HAKOM noTpedutenn u
TAXHOTO cneundnyHO NPOM3BOACTBO CbLUO
MOXe [ia npuBfeye nocetTuTenu.;

- W3BBH NpeanpuaTUeTOo AVBEpPCU-
vkaumaTa ce m3passBa B CbyeTaHWeTo C
OpYrn TYpUCTUYECKM MPOAYKTU W YCNyru B
palioHa B KOWTO ce Hamupart, unn apyr Buf
TYypu3bM, KOWTO Ce npegnara Ha cblyata
Teputopus. AKO Apyr BUg Typu3bM € nbpsa
uen 3a noceweHve 3a Typuctute, TO B
nocnefcTere, Kato 4yacT OT nporpamara ce
BK/OYBA M NocelleHne Ha u3ba B paiioHa, B
KOMTO ce Hamupart. A B Apyrus cryvaii, ako
nsbata e OCHOBHa Le/ Ha nocelleHue, To
TYPUCTUYECKM pecypcu, KOUTO ce npegnarat
B palioHa Ha n3barta oboraTsBar AOMbHW-
TENHO W npefocTaBAT MoBeve onuuu 3a
pasBfieyeHune 1 OTANX Ha TYpuUCTUTE.;

- nasapu — TbPCEHeTO N HasaraHeTo
Ha onpefeneHa mapka e TpygHa 3afjaya 3a
BCekU npoussoauten. ETo 3awo BUHEHUSA
TYpU3bM Ce ABUW, KaTo TakaBa HoBa nasapHa
HMLWA, C MOMOLLTA Ha KOATO He camo ce
peanm3upar cobCTBEHUTE BMHA, HO U Ja ce
npeseHTUpaT U peknamuvpat, a oT Apyra
cTpaHa ce npocnegasaT noTpedutencknte
BKYCOBE U1 npeanoynTaHus.

Cnepsawuat etan Ha avsepcudinka-
unsa  (BepTukanHa pgusBepcudmkaums) e
BK/1HOYBAHETO Ha (OUPMEHUTE TYPUCTUYECKN
NPOAYKTU — B CbBKYMNHWU PErMOHa/THN TypuC-
TUYECKN NPOAYKTW, N3BECTHU MO HaVMeHO-
BaHuneTo ,[MbTULLa HAa BMHO". Be3cnopHu ca
no3uTMenUTEe MNpU  PYHKUMOHMPAHETO Ha
TakvMBa MpPeXu B /103ap0-BUHAPCKUTE pervo-
HW NO cBeTa, HO B Bbirapus Bce olle HAMa
n3rpafeHun Takmea TepuTopuanHu NpoayKTU.
MpuunHWTE Cca KOMMNAEKCHU: funca Ha
CTOMaHcKa MHuumaTBa OT CTpaHa Ha u3bw,
Typuctnyeckn cmpmu u ap.; auinca Ha
nogkpena oT MecTHU BNacTu; HAMa AbpXas-
Ha cTparterys B nognoMaraHe Ha BUHEH
TYpU3bM; HefocTaTbyHO (OMHAHCUpaHe 3a
npomMouus 1 peknama.

Bb3MOXHOCTM 1 6bAeLLEe 3a Nendoban
1 6paHaoBe B 6b/rapckmsl BUHEH TYPU3bM

house; attractions; swimming pools, etc.

- production process — production
diversification guarantees better and more
varied wines (e.g. bio- wine, wormwood
wine, wines of different color) and other
derivatives — brandy, wormwood wine,
liqueurs, brandy. They are also
recognizable to some consumers and
their specific production could also attract
visitors.

- outside the enterprise, the
diversification is expressed in combination
with other tourist products and services in
the area, or other types of tourism being
offered within the same territory. |If
another type of tourism is the main
purpose for a tourist visit, then part of the
programme might include visiting a winery
in that location. Otherwise, if the winery
was the first option for a visit, the tourist
resources available in the wine cellar area
further enrich and provide more leisure
opportunities to tourists.

- markets — the demand and
branding is a difficult task for each
producer. That's why wine tourism has
emerged as such a new niche on the
market, facilitating not only the sale of
own wines, but also their presentation and
advertising as well as the monitoring of
the consumers’ tastes and preferences.

The next stage of diversification

(vertical diversification) is the
incorporation  of company  tourism
products into joint regional tourism

products known as “Wine Roads”. The
positive results from such networks in the
wine-growing regions of the world are a
matter of fact, however in Bulgaria there
are still no such territorial products. The
reasons are complex: lack of economic
initiative on the part of the wineries, the
travel agencies, etc.; lack of support from
local governments; no state strategy to
support wine tourism; insufficient funding
for promotion and advertising.

Opportunities and future for labels
and brands of Bulgarian wine tourism
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Bb3 ocHOBa e[JHOBpPEMEHHO Ha
npegvmMcTeara Ha N03ap0o-BMHAPCKNSA
pervoH n Typusma, morat fa ce u3rpagar
6paHgoBe Ha  TYpUCTUYECKM  MPOAYKTU
u3non3eavikym  cnegHata  B3avMOBPbB3Ka:
,COPT-Tepoap-kavyecTBeHN BUHA (C TexHWUs
HauMH Ha NPOM3BOACTBO) —  MECTHM
TpagnuUnn-NCTopuA-KyNTypa-Typmusbm”.

B cpegHocpoyeH M OBLATOCPOYEH
acnekt e HeobxoguMmMo fa Cce NOoTbPCAT
Bb3MOXHOCTU 3a pasrpbliaHe noTeHuuana
Ha MeCTHWUTe COpTOBE K copToBeTe Obi-
rapcka cenekuus. VIMeHHO Te3n copToBe
mMorart fa AonpuHecar 3a yKpensaHe nasap-
HWUTE MO3WLMN Ha MasIKuTe N cpefHu, cbob-
pasHo NPou3BOACTBEHMA CU KanauuteT Bu-
HapHW. VIHTEpeCHU 1 TbPCEHW OT BUHOJIO-
6utennuTe N BUHEHUTE TYPUCTM Ca TOYHO
Taknsa BMHA, KOUTO Ca Pas/InyHU Mo BKYC U
YHVK&/THOCT OT Harnpumep HAKOUM W3BECTHU
opeHckn  (WappoHe, CoBWMHLOH 6GnaH,
Mepno, KabepHe), Hemcku (PusnuHr) wu
utanimaHckn (Cax [xosese) coptoBe. ToBa
MHEeHWe u3passasar MEHUIKbPUTE Ha HAKOU
6barapckm u3bu. B peanmM3npaHo Hale
npoyusaHe (Dimitrov, 2014, p.130) Te
3aABABAaT, Ye Ha BLTPELLUHUAT N MeXAyHa-
poAeH nasap ce TbPCAT BUHA, NPOM3BELEHN
OoT 6barapckm coptoBe (45% OT aHkeTupa-
HWUTE), NOYTU B PaABHO OTHOLLEHWE C WHTPO-
ayumpaHute coptoBe (55% OT aHkeTupa-
HuTe). VIMEHHO MecTHUTEe COpPTOBE U COPTO-
BeTe Ob/arapcka cenekums Tpsabsa ga cra-
HaT pervoHasiHa mMapka B Mpov3BOACTBO Ha
KayecTBeHM BUHA CbC 3Hak 3HIM u 3ry. Ot
eflHa CcTpaHa u4pes3 opraHunpaHeTo Ha
CbBMECTHW  CTOMAHCKM  WHUUMATUBU  W”
peknama morart fa ce HaoXar rno-ycrewHo
W OBATOTPaiiHoO, a oT Apyra uie gonpuHecar
3a M3rpaxgaHeTo Ha COGCTBEH YHUKaneH
UMUK Ha JafieH PervoH u e npuenanya
noseye Typuctonotoun. TakuBa o06LLOU3-
BECTHU pernoHn ca BuauH n CyxuHgon c
BWHa OT . 'bM3a; MenHuwKo ¢ Kepauyna v
LUnpoka wmesnHuwKa o3a, AceHosrpasg c
MaBpya, KbAeTO B MUHA/IOTO Ce e Npowus-
BeXAasio npovyToTo BUHO ,CTaHuMMallka
mManara”; BapHa n bByprac ¢ 6enute BuHa oT
C. AumAT. KbM TX MoraT ga ce npubaBsaT u
coptoBeTe BpauyaHCku muckeT, BapHeHcKu
muckeT, TamsHka, Py6uH, lMamug, Kouto
MoraTt [a HanpassiT MHTepeceH 06/Mka Ha
6brapcknTe BUHA.

On the basis of the advantages of
the wine-growing region and tourism,
brands of tourist products can be
established using the following
interrelation: “variety-terroir-quality wines
(with their production technology) — local
traditions-history-culture-tourism”.

It should be looked for opportunities
to reveal the potential of the local varieties
and Bulgarian selection varieties in the
medium and long term aspect. It is these
varieties that could contribute to the
strengthening of the market positions of
the small and medium-sized wineries
according to their output capacity.
Interesting and demanded by wine lovers
and wine tourists are just such wines that
are different in taste and uniqueness from,
for example, some famous French
(Chardonnay, Sauvignon Blanc, Merlot,
Cabernet), German (Riesling) and Italian
(San Jovese) varieties. That opinion was
expressed by the managers of some
Bulgarian  wineries. In our survey
(Dimitrov, 2014, p.130), they stated that
wines produced from Bulgarian varieties
(45% of the respondents) were almost
equally demanded on the domestic and
international market as the introduced
varieties (55% of the respondents).
Namely, local varieties and varieties of
Bulgarian selection should become a
regional brand in the production of quality
wines with PDO and PGI. They might be
imposed more efficiently and lasting by
organizing joint business initiatives and
advertising, on the one hand and on the
other they would contribute to the
establishing the unique image of a given
region and attract more tourists. Such
well-known regions are Vidin and Suhindol
with wines from the village of Gamza; Melnik
with Keratsuda and Shiroka Melnishka Loza,
Asenovgrad with v. Mavrud, where the
famous “Stanimashka Malaga” wine was
produced in the past; Varna and Bourgas
with white wines from the v. Dimiat. The
varieties of Vrachanski Muscat, Varnenski
Muscat, Tamianka, Rubin, Pamid could be
added to them that can enrich the image of
the Bulgarian wines.
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[pyra Bb3MOXHOCT 3a pasBuTME Ha
BUHEHUA TYpuM3bM Ce Kpue B MNpPOU3BOA-
CTBOTO Ha onpegeneH Tun BuHa. MopobeH
cTpaTernyecku MapKeTVHIOB noaxop,
npwnara BuHapHa ,Op6enyc”, HacoyBanku
Ce eMHCTBEHO B MPOM3BOACTBOTO Ha 6MO-
BMHA, KOUTO Ce peannsnpar B rpaHuuuTe Ha
EBponeiickmua cbio3, CeBepHa Amepuka u
A31aTCKO-TUXOOKEaHCKUTE nasapwu.

BuHata Ha u3ba ,BpaTs MuHkoBMW’
CblIO ca BCe MNo-pasnos3HaBaeMa Mapka.
N3bata ce e Hacoumna KbM CpefHus wu
BMUCOKMSI LEHOBM Kfac, NpousBexaaviku
HAKOJIKO BUAA COPTOBM BUHA W KYMaxu
mMexay Tax - 6enum, po3eta u YepBeHU BUHA
B cepusTta ,Cycle”. YcnexbT Ha mnsbarta ce
Ob/DXKM B ronsmMa CcTeneH Ha noagbpxaHe
KayeCTBOTO Ha BMHaTa npes nocnegHure 5-
6 pekonTu.

B mMoMeHTa 6brapckuTe BUHOMPOU3-
BOAUTE N 3as1araT NPeanumMHO Ha NPOAYKTH,
OCHOBaHV Ha Kynaxa mexay 6barapcku u
yyxgecTpaHHu coprtose. [1pon3BoACcTBOTO
Ha BUHA OT MHTPOAYLMPAaHN COPTOBE 3aemMa
BOZeWo MACTOo. [TbTAT Ha 6BLArapckoTo
BMHOMPOW3BOACTBO M CbOTBETHO Ha 6barap-
CKUAT BWHEH Typu3bM Mpe3 cnegsawure
roavHu Tpsbea fa e nof MOTOTO ,BpbliaHe
KbM KOpeHuTE". WN36UTe, KOWUTO LWe
WHBECTUpaT B 6GBb/rapckm copToBe puckysat
MHOro NnoBeye, HO TOBA € MnasapHa Huwa ¢
rofisM noTeHuuasn, 0ocobeHo OT refHa
TOuKa Ha TypuUCTMUeCKns GpaHLL — XoTenu u
pectopaHtTy.  Typuctute  noceluasallu
pogoHWTE  KypopTM TbpCAT [Ada onutar
TUNUYHM OBArApPCKU MPOAYKTU W 6barap-
CKOTO BWHO € eAuH OT Te3n KOHBepTupyemu
NPOAYyKTH.

B kpaTkocpoyeH W cpegHOCpPOYeH
acnekT BCUYKN CTOMAHCKM CybeKTun, 3auHTe-
pecoBaHn fAa npegnarat BUWHEH TYpU3bM
(36K, O06WNHK, TYpUCTUYECKN UPMU,
My3eu, 3aHasTW, TpaHCrnopT U ap.) Tpsbsa
[Ja TbPCAT Bb3MOXHOCTU 3a 06efVHeHne U
3aefHO pga cb3gasaT W npegnarar no-
rofiemMn permoHasIHu TYPUCTUHECKU NPOAYK-
TW, NpeBpbLLAiK1N 103ap0-BUHAPCKUSA peru-
OH B rnpegnounTaHa pgectvHaums. Takusa
obegnHeHnss ca [MMbTuwa Ha BMHO. B
CTpaHaTa BCe Ollle HAMa U3rpajeHn Takmsa
MpexXu, HO Mno30BaBaikM ce Ha [obpuTe
eBponericku n CBETOBHMU NPaKTUKK,
CblUEeCTBYBa NOTEHLMa 3a Cb3[aBaHETO Ha

Another opportunity for  wine
tourism development is presented by the
production of a certain type of wine. Such
a strategic marketing approach is
implemented by “Orbelus” Winery,
focusing solely on the production of bio-
wines, being sold in the European Union,
North America and the Asia-Pacific

markets.
The wines of the “Minkov Brothers”
Winery are also an increasingly

recognizable brand. The winery has
focused on the middle and high price
classes, producing several varietal wines
and their coupages - white, rosé and red
wines in the “Cycle” series. The success
of the winery was largely due to
maintaining the quality of the wine during
the last 5-6 vintages.

At present the Bulgarian wine
producers rely mainly on products based
on the coupage between Bulgarian and
foreign varieties. The production of wines
from introduced varieties takes the
leading position. The pathway of the
Bulgarian winemaking and, respectively,
of Bulgarian wine tourism in the coming
years should be under the motto “back to
the roots”. The wineries investing in the
Bulgarian varieties would undertake a
higher risk however that is a market niche
with a great potential, especially from the
point of view of the tourist industry —
hotels and restaurants. The tourists
visiting our resorts demand to taste typical
Bulgarian products and Bulgarian wine is
one of these convertible products.

In the short and medium term
prognosis, all business entities interested
in offering wine tourism (wineries,
communities, tourist companies,
museums, crafts, transport, etc.) should
look for integration opportunities and
jointly create and offer larger regional
tourism products, turning the wine-
growing region into a preferred
destination. Such associations are Wine
Roads. There are no such networks yet in
the country, but considering the good
European and global practices, there is
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TakMBa pervoHasHW nNpoaykTu B cnepsa-
LUMTE HSAKOMKO TOAMHW. $4pOTO Ha TO3u
NPOAYKT € pernoHa C HeroBuTe NpPUPOAHU U
aHTponoreHHn npegumcTea. ObegnHeHUsATa
Ha BCWUYKM npegnarawiy BUHEH Typu3bM B
efHa pervoHasiHa AecTuHaums, morart no-
NIeCHO Ja ce peknamupar v ga Hanoxar
COBCTBEHUTE MapKU, TYPUCTUYECKU YCAYru,
TbProBus u pgp. nog envH obw, 6paHa.
KayecTBeHWUTe 06EKTU Ha BUHEH TYpU3bM ca
Tesu, KOUTo npeanarat Hali-MHOro onuuy 3a
nouvMBKa W WHTEPEeCHU MpexuBsiBaHUS 3a
Typuctute. Te ca u Hali-nocewaBaHn u ca
peknamHuTe HocuTenu 3a pervoHa. Cnepgo-
BaTeNIHO OTAENHWUTE CUPMEHU enbbn
TpsbBa pfa ca BoAewmuTe W Hai-pasno-
3HaBaemu cpef nocetutenute. mnaxa,
KOMTO UMa KakTo oTAenHarta dupma, Taka u
pernoHa e BOZel, B pa3no3HaBaHETO U
3aMoOMHSIHETO Ha 6paHAuHra Ha AecTuHa-
unata. bpaHguHra OT CBOS CTpaHa e oT
MbPBOCTENEHHO 3HAYeHWe B HaslaraHeTo U
peanim3npaHeTo Ha TYPUCTUYECKUSA NPOAYKT.

Cnopefy leHepanHus cekpeTap Ha
CseTOBHaTa TypucTMyecka opraHu3aums
(CTO) r-H Tane6 Pudaii 6bnrapckmaT
Typu3bM TpabBa Aa ce peknamvpa, KaTo
akueHTVpa Ha TpakuTe WU BUHOTO.
MocpeAcTBOM KyNTYpHUSA TYPU3BM MOXe Aa
Ce yBe/iM4M TypucTonoToka 1 LesioroamLLHo
Ja ce npepnara, npeofonsBainiky Ce30H-
HoCcTTa. MHOXeCTBOTO KpenocTu, apxuTek-
Typa, nNameTHWUM Ha KynTypata u apTe-
(hakTn, mMoraT Aa ce KOMOUHUPAT C BUHEHU
TypoBe, 6anHeo n CI1A-, cencku, eko n ap.
BMAOBE Typu3bMm. [10 TO3M HauuH LWe
[ob6aBAT  CTOMHOCT M YyCTOW4YMBOCT,
BK/IIOUUTE/THO U B J103apO-BUHAPCKNTE
pervoHu.

BuHeHNAT TypusbM B bbarapus B
MOMEHTa Ce pasBvMBa OCHOBHO B [Be
NOCOKAN — Ha (PUPMEHO HUBO; U OpraHu-
3upaHe Ha decTMBaIM M NpasHULY,
CBbp3aHM C BMHO. PupmuTe, KOUTO Cce
OCHOBaBaT Ha cneuuannsaums, CBbp3aHa
C MEeCTHM cOopToBEe W MPOU3BOACTBO Ha
KayecTBEeHW BWHA, W CbYE€TaHMeTO UM C
pasHoobpa3Hn TYpUCTUYECKN YCNYyTn W
NpoAyKTW, ca cpef Hali-nocelwjaBaHuTe 1
npegnountaHn. B 6baewe Bogewm 3a
nsbopa Ha [JecTMHauuMs 3a BUHeEH
TypusbM LWe ca nNpou3BOACTBOTO Ha

potential for creating such regional
products over the next few years. The
core of this product is the region with its
natural and anthropogenic advantages.
The associations of all involved in the
wine tourism in a regional destination
could more easily advertise and impose
their own brands, tourist services, trade,
etc. under one common brand. The
quality wine tourism sites are the ones
that offer the most rest options and
interesting experiences for the tourists.
They are also the most visited and are the
advertising media for the region.
Therefore, the individual business labels
should be the leading and the most
recognizable among the visitors. The
image, of the company and the region, is
the leading one in recognizing and
remembering the destination’s branding.
Branding, in turn, is of paramount
significance in the imposing and
implementation of the tourist product.
According to the Secretary General
of the World Tourism Organization
(WTO), Mr. Taleb Rifai, Bulgarian tourism
should be advertised with an emphasis on
the Thracians and the wine. Cultural
tourism could increase the tourists flow
and be offered all year round, overcoming
seasonality. The numerous fortresses,
architecture, cultural monuments and
artifacts might be combined with wine
tours, balneo and SPA, rural, eco and
other types of tourism. Thus added value
and sustainability would be achieved,
including in the wine-growing regions.
Wine tourism in Bulgaria has been
currently developed mainly in two
directions — at company level; and
organization of wine related festivals and
feasts. The companies, based on
specialization related to local varieties and
quality wines production and their
combination with various tourist services
and products are among the most visited
and preferred. In the future, the leading
factors in the choice of wine tourism
destination would be the quality wines
production and the branding, respectively
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KayeCcTBeHN BMHaA U1 OpaHgupaHeTo,
pecnekTMBHO MapKeTuHra Ha oTAesiHUTe
pervoHu. Mopagun ToBa e Heobxooumo da
ce paspaboTAT TYpUCTUYECKU MNPOAYKTU
Ha 6asa cbluecTByBalWmUTe anenauuy sa
KayecTBEHWN U perMoHasiHN BUHA, KOUTO ce
nogavpxar. Te3n 52 anenaunm n xapak-
TEpPHUTE COPTOBE TPO3Ae U NPou3BeaeHU
BMHA OT TAX, 3aeflHO C hUpPMeHUTe npo-
OykTn morat pga ce passuatr B 20-25
pernoHanHu 6paHaa, KoUTo fga obxsallar
no 2-3 CbCeAHW OOLWMHU W Ha YUATO
TepuTopusa ga ce paspaboTat mapwpytu/
06ukosnikn. Te OT CBOSA CTpaHa morat ga
ce 06egUHAT B MNO-TONIEMU Mpexm -—
Hanpumep ot 7 go 10 MbTmwa Ha BUHO.
MbTywata Ha BMHO Ha MpakTuka Le
CbAbpXaT BCUYKO Bb3MOXHO — OT COPTa,
Tepoap M NPOU3BOLCTBO Ha KayeCTBEHU
BMHA, [0 AuBepcuprkauuaTa Ha TypucTu-
Yeckna nNPoOAYKT CBbp3aHa C npupoaa,
UCTOPUA, MECTHa XpaHa, opraHusnpaHe
Ha cbbUTUA, CbBMECTHA peknama, BPb3Ku
C Opyrv BUAOBE TYPUIBLM.

MocpeAcTBOM  oOpraHu3WpaHe  Ha
103apo-BUHAPCKN (hecTmBain 1 NpasHULM
Morat fa ce npuBaMyaTt TypucTu U da ce
peknamuvpaT permoHuTe, KaTo AecTuHauuu.
ToBa e 0co6eHO BaXHO 3a J103apo-BUHAp-
ckute pervoHn Ha CesepHa bBuobarapus,
KbAeTo B cpaBHeHue c HOxHa bBbirapus
noyTM OTCbCTBAT TakbB TWUN CbOUTKSA.
MpuBAMYaHETO Ha TYpUCTU BbB BUHEHUA
TYpuU3bM, Lie 3aBUCU B ronisiMa cTeneH oT
KasieHgapa € KyATypHW MposiBn B AafeH
pervoH. KoskoTo no-HacuTeH e KasieHgapa ¢
KYNTYpHU CBLOMTWA, TOMKOBA € MO-TO/IAM
WaHCHT Aa 6baat noceteHu. Mo-nHTepecHu
KYNTYPHW CcbOUTUSA We 6baar oHe3n, KOUTo
ca CBbp3aHW C MCTOpMS, N103apCTBO U
BMHAPCTBO, Ky/NnHapusa, dIOKI0op, My3ukas-
HU OHW 1 T.H. 3a (pMHaHCMpaHe Ha TakuBa
nposiBM Morar fa ce Wu3non3sar Bb3MOX-
HOCTUTE OT oOnepaTVBHWTE nporpamy Ha
EBponeiickns cbios.

N3BOAN

Bposat Ha wn3buTe, npegnarawm
BMHEH Typu3bM B Bbarapus Bce noeeve
HapacTBa, a pea/MsMpaHe Ha TakbB
npoAyKT Cce OocCbliecTBABa WM OT ApYyrK

the marketing of the individual regions.

Therefore, it is necessary tourism
products to be developed based on the
existing appellations for quality and
regional wines that are maintained. These
52 appellations and the characteristic
grape varieties as well as the wines made
from them could be distributed into 20-25
regional brands, covering 2-3 neighboring
municipalities where routes/tours to be
developed. They can in turn merge into
larger networks — for example from 7 to
10 Wine Roads.

The wine routes actually would comprise
everything possible — from variety, terroir

and quality wines production, to the
diversification of the tourist product
related to nature, history, local food,

events organization, joint advertising, links
with other types of tourism.

Tourists could be attracted by
organizing wine festivals and feasts and
the regions to be advertised as
destinations. This is particularly important
for the wine-growing regions of Northern
Bulgaria, where there are almost no such
events in comparison with Southern
Bulgaria. The attraction of tourists for wine
tourism would greatly depend on the
calendar of cultural events in a given
region. The more cultural events are
included in the calendar, the greater is the
chance to be visited. More attractive
cultural events will be those related to
history, viticulture and wine, culinary,
folklore, musical days, etc. The
opportunities offered by the operational
programs of the European Union could be
used to finance these events.

CONCLUSIONS

The number of wineries offering
wine tourism in Bulgaria has been
constantly  increasing  while  the
implementation of such a product is
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cybekT — 103apO-BUHAPCKN  MY3ew,
pectopaHTu, xoTenu. OpraHusnpar ce u
dhecTvBanM Ha MECTHO HMBO. Ha npakTuka
Ha TepuTopuATa Ha UuAnata cTpaHa, U
0CO6GEHO B HSAKOW W3BECTHW B MUHANOTO
no3apo-BuHapckn  pernoHa  (MesnHuK,
Mnosausecko, XackoBcko, PyceHcko, lMne-
BEHCKO U Ap.), CblUecTByBa NnoteHuman 3a
YTBBbPXAaBaHETO UM KaTo AecTuUHaumm 3a
BUHEH TypM3bM. B TbpCeHeTO Ha cuHep-
My 3a YCTOWYMBO pa3BUTUE Ha CesicKuTe
paioHn Moxe da ce Ccb3gadar YCc/oBus,
npyM KOWUTO CblUecTBYyBallMTe CeMeliHu
XOTeNN N KbLUM 3a rocTn ga pasHoobpasart
JeliHocTTa cu, nocpeacTtBOM NPOU3BOA-
CTBOTO Ha OrpaHuWyeHu napTuan BUHO,
KOeTo fa ce npegnara Ha Typuctute. o
TO3W HauuH B npejnaraHeTo Ha BUWHeH
TypnsbM 6uxa MornM pga ce BkIYart
MHOrO rnoseye U36M U 0cobeHo hamMunHm-
Te /103apCKM CTOMAHCTBa, KOUTO TPYAHO
peanusnpar cBosiTa NPOAYKLMA B OTAE/THU
roguHn. Toea e CBbP3aHO C onpefesieHu
NPOMeEHU B CblLieCcTBYBaLlaTa HopMaTneHa
pernameHTaunss Ha BWHOMPOU3BOACTBOTO
B CTpaHarta.

BaxHo ycnoBme 3a ycnexa U
YTBbPXaBaHeTO Ha OTAesIHUTEe s103apo-
BMHAPCKM [ecTMHaLMM B KpaTKoCpo4yHa
nepcnekTMBa € Ha/IMuneTo Ha MecTHa
nogkpena ot cTpaHa Ha o6wuHuTe. Tasu
noJkpena Han-o6L0 MoXxe Ja ce n3pasu B
usrpaxjaHeTo Ha noaxoaswia uHdpa-
CTPYKTYpa; opraHusvpaHe Ha npasHuum m
CbOUTUA, CBBP3aHN C BUHO U TYpPU3bM;
peknama 1 npomoums Ha obLnHNTE, KaTo
JecTuHaumn. Knioyosa ponsa B peansuvpa-
HEeToO Ha Ta3u NosiMTUKa e M3Non3BaHeTo
Ha npodecnoHaNHy Kagpu n cnewnancTm
B obnactra Ha Typu3ma, /103apo-BuHap-
CTBOTO, UCTOPUATA, KyNnTypara, MapKkeTuH-
ra n peknamarta. OT TyK npousTvya Heob-
X0OMMOCTTa OT npodyecMoHanHo obyue-
HMe M NOAroTOBKA Ha CpefHn 1 BUCLUK
Kagpy, a Taka CbWO W OT nogkpena 3a
KapvepHo wu3pacTBaHe B pasrfegaHara
cthepa.

[bpxaBata TpAbBa fa npeHaco4un u
npeocmMucan  CBOATaA  MNOMUTUKA  KbM
6paHAvpaHeTo 1 peknamara Ha Typusma B
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carried out also by other entities — wine-
museums, restaurants and hotels. Local
festivals are also organized. Actually,
within the territory of the whole country,
and especially in some of the wine-
growing regions well-known in the past
(Melnik, Plovdiv, Haskovo, Ruse,
Pleven, etc.), there is a potential for their
recognition as destinations for wine
tourism. In search of synergies for
sustainable rural development,
conditions might be created where the
existing family hotels and guest houses
could diversify their activities through the
production of limited wine quantities to
be offered to the tourists.

Thus, more wineries and especially
family vineyard farms that have difficulty
in the sale of their produce in particular
years could be included in the supply of
wine tourism. This is related to certain
changes in the existing normative
regulation of wine-making in the country.

An important condition for the
success and establishment of the
separate wine-growing destinations in
the short-term prospect is the local
support by the municipalities. That
support could generally be expressed in
the construction of the appropriate
infrastructure; organization of holidays
and events related to wine and tourism;
advertising and promotion of the
communities as destinations. A key role
in the implementation of this policy is the
involvement of professionals and
specialists in the field of tourism,
winemaking, history, culture, marketing
and advertising. Hence the need of
vocational training and the training of
staff with secondary and higher
education, as well as support for career
development in this branch.

The government should redirect
and reconsider its policy towards the
branding and advertising of tourism in



Bbbarapua. Bce owe ca HepeanunsupaHu
Bb3MOXHOCTUTE 3a pa3BuUTME Ha peguua
BUAOBE TYpu3bM, Nnopagn HeaoCTaTbyHO-
TO WM peknamMmpaHe Ha CBETOBHUTE
TypucTU4eckn 6opcu. BUHEHUAT TypusbM
e efjHa OT Te3n BBb3MOXHOCTW, Ha KOATO
BCe Ollle NUncBa HyXXHarta nonysspHoCT U
nogkpena 3a passutue.

MocpeACTBOM OpraHU3npaHeTo Ha
MbTUwa Ha BMHO B N03apo-BUHAPCKUTE
pernoHu, OCHOBaHW Ha KaueCTBEHU BUHA U
BCUYKU HaJIMYHU pecypcu 3a npuBauvaHe
Ha TypuCTW, Lie ce cb3fasar MHOMo nose-
ye ycnosus, nognomaraiim peannsaumaTa
Ha NpoAyKTa Ha BUHEHMS TYpU3bM U Lie
Ce nosyvLIN pasno3HaBaemMocTTa Ha cTpa-
HaTa HY Ha BLTPELUHUA N MeXAyHapoaHUA
TYpUCTUYECKM nasap.

Bulgaria. The opportunities  for
development of many types of tourism
have not been implemented yet due to
their insufficient advertising on the world
tourist fairs. Wine tourism is one of those
opportunities  that still lacks the
necessary popularity and development
support.

Through the organization of Wine
Roads in the wine-producing regions
based on quality wines and all available
resources to attract tourists, much more
conditions will be created to support the
implementation of the wine tourism
product as well as the recognizability of

our country on the domestic and
international tourist market would be
promoted.

NNTEPATYPA /| REFERENCES
1. Agricultural Report '2016, MAF (Bg).
2. Concours Mondial de Bruxelles, 2016. http://www.enjoywine.bg — June, 2017
3. Dimitrov, V., 2014. Enchasing of competitive advantage of the wine tourist product
trough diversification. Dissertation for awarding educational and scientific degree Ph.D.,
Department of Economics of Tourism, UNWE, Sofia, pp.1-232 (Bg).
4. Dimitrov, V. and D. Dimitrova, 2015. Organizing of Local Holidays and Events as a
Resource for Regional Development of Wine Tourism, Tourism in the Age of
Transformation. In: Collection of Reports "50" Anniversary of specialty Tourism” in Varna
University, Publ. House "Science and Economics”, pp. 133-139 (Bg).
5. Dimitrov, V. and D. Dimitrova, 2016. Wine roads in Bulgaria: problems in establishment
and regulation. Journal of Management and Education, (Mangement, Marketing, Tourism),
Bourgas, Prof. Dr. Assen Zlatarov University, ISSN 13126121, 12(2), 72-79 (Bg).
6. Executive Agency on Vine and Wine (EAVW) on www.eavw.com
7. Hall, C.M., G. Johnson, B. Cambourne, N. Macionis, R. Mitchell and L. Sharples,
2000. Wine tourism: an introduction, Wine Tourism Around the World: development,
management and market. first edition, Routledge, Taylor&Francis Groupe, pp. 2.
8. llieva, L., 2014. Development of the tourist brand. Scientific journal "Infrastructure and
communications”, University of National and World Economy, Sofia, year 4, issue 7, pp. 94.
9. Law on Tourism of the Republic of Bulgaria. Last Mod. In State Gazzete No.79, Oct.,
2015 (Bg).
10. Law on Wine and Spirits of the Republic of Bulgaria. Last Mod. in State gazette. No.9 of
Jan. 26, 2017 (Bg).
11. Levine, Douglas J., 2017. Is the Concept of “Terroir” in Wine Legitimate? on
https://coolclimatewine.wordpress.com/2017/06/21/is-the-concept-of-terroir-in-wine-
legitimate/ (June 21, 2017)
12. Markova, M. and M. Zhekova, 1990. Biological Value and Healing Properties of
Grapes, Non-alcoholic and Alcoholic Products thereof, Ampelography of Bulgaria. vol. 1, I.
of BAS, S., pp. 178-188 (Bg).
13. Neshkov, M., 2009. Wine and Tourism - From Tradition to Modernity. Wine Tourism -
Tradition and Modernity, Slavena, Varna, pp.7-21, pp.200 (Bg).

331



14. Niekerk, M. V., 2017. Contemporary issues in events, festivals and destination
management, International Journal of Contemporary Hospitality Management, 29(3), 842-
847. doi: 10.1108/IJCHM-01-2017-0031;

15. Peters, G. L., 1997. American Winescapes: The Cultural Landscapes of America’'s
Wine Country. USA, Westview Press.

16. Rafailova, G., and Y. Dzhabarova, 2014. Marketing approach for development of
cross-border routes for wine and cultural tourism in South Bulgaria and North Greece. In:
International Tourist Forum “SPA and wine”, Publ. house SWU “Neofit Rilski”, pp.46-50.

17. Rakadzhiyska, S., 2009. Diversification and Positioning of the Product of Wine
Tourism- Condition for Market Success. Wine Tourism - Tradition and Modernity, Slavena,
Varna, pp.41-48 (Bg).

18. Rifai, T., 2016. Taleb Rifai: Accetuate on Thracian and Wine. on site:
http://www.nationalgeographic.bg/?cid=120&article=5136 - 29.11.2016

19. Stamatov, S., 2009. Grape Treatment (Ampelotherapy) and Wine Therapy in Modern
Health Tourism. Wine Tourism - Tradition and Modernity, Slavena, Varna, pp. 22-40 (Bg).
20. Statev, V., 2009, Winemaking and wine tourism — a question of quality grapes (cluster).
Wine tourism - tradition and modernity, Slavena, Varna, pp. 98 (Bg).

21. Toneva, P., 2009. Wine tourism - An element of the Marketing Strategy of the
Winemakers, Wine tourism - Tradition and Modernity, Slavena, Varna, pp. 87-94 (Bg).

22. Tsakov, D., 2008. Wine - Tradition, Culture, Modernity. "Enyovche", S., pp. 91-104(Bg).
23. Tsakov, D., 2011. Wine - a unique natural remedy. "Enyovche", S. pp. 3-25 (Bg).

24. Vlachvei, A., O. Notta and T. Efterpi, 2012. Branding strategies in Greek wine firms.
Procedia Economics and Finance, 1, 421-430, online at www.sciencedirect.com
www.bessavalley.com (June, 2017)

www.bsgold.bg/ (June, 2017)

www.burgozone.bg/ (June, 2017)

www.cdb.bg/ (June, 2017)

www.enjoywine.bg (June, 2017)

www.hanhadjinikoli.com (June, 2017)

www.kiossev.com (June, 2017)

www.leventa-bg.net (June, 2017)

www.magurawinery.bg (June, 2017)

www.mavrud.com/winery (June, 2017)

www.maryanwinery.com (June, 2017)

www.medovo.com (June, 2017)

www.midalidare.bg/page/rok-festival (June, 2017)

www.minkovbrothers.bg (June, 2017)
www.nasamnatam.com/statia/Vinarski_izbi_v_Bylgariia s vyzmojnost za_degustaciia
i_nastaniavane-3151.html (June, 2017)

www.orbelus.bg (June, 2017)
www.polihronoff.com (June, 2017)

www.salla.bg (June, 2017)
www.sopot-winery.bg/ (June, 2017)
www.starosel.com/ (June, 2017)
www.todoroff-hotel.com (June, 2017)
www.villamelnik.com/ (June, 2017)
www.villayustina.com (June, 2017)
www.winemuseum-bg.eu (June, 2017)
www.winetours.bg (June, 2017)
www.wineunion.eu/en/ (June, 2017)
www.zlatenrozhen.bg/ (June, 2017)

332



	Nikolay Genov et al_paper_final.pdf
	Nikolay Genov et al_paper 2_final.pdf
	Vanyo Haygarov et   al_paper_latest.pdf
	Vladimir Dimitrov_paper_final.pdf

