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BuHooenb4yeckme xo38MCTBa, NpUHagaexxalwme KaHToHy ®@pubypr, nepexoaaT Ha
61MOoNpPoON3BOACTBO, HTO COOTBETCTBYET 0XKMAAHMSAM MHOIMMX NoTpebutenen.
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Les vignobles du canton de Fribourg passent a la culture biologique ce qui correspond aux
attentes de nombreux consommateurs.

Vins bio de Fribourg

KaHToH ®pubypr npon3BoamT BUHO B ABYX X03aKicTBax - Domaine de I'HOpital B Bionnn n
Domaine des Faverges B JlaBo (KaHTOH B0). HoBble npaBuaa 34eCb Ha4Yaan NOCTENEHHO
BBOOWUTb HECKOJIbKO J1IeT Ha3af; B Bionnum y>xe npogaeTcs nepsas napTus BUHa C MOMETKOMN
Bio Suisse, oTMe4yaeTCcq B KOMMIOHUKE Ha CalTe, NOCBALWEHHOM BUHOrpagHMKaM KaHTOHa
®punbypr. CerogHa B Domaine des Faverges Ha naowaan 6,6 ra BUHOrpag BblipawlnBatoT
6e3 NCnoab30oBaHMNA XUMUNYECKNX yA0OpeHNn n nectmunaos, B 2021 3Ty NnpakTuky


https://nashagazeta.ch
https://dev.nashagazeta.ch/cities/friburg-vyulli

paclwunpaT Ha ocTasibHble 8,8 ra. XXenawwmm nobbiBaTb Ha Aerycrtaunm BuH,
nponsseneHHbiX Bo Ppunbypre, cnenyeTt NO3BOHUTbL NO TenedoHy +41 26 305 22 65.

OobaBunm, 410 B CBA3M C NaHaeMumen Covid-19 BuHogenb4eckmn cektop LLUsenuapun
nepexmnBaeT He Nyyllne BpeMeHa, Tak Kak Nnpoga>un BUHa CUJIbHO COKPaATUINCL. B 3ToM
KOHTEeKCTe nepexoa Ha bnonpom3BoaCTBO MOXKHO TOJIbKO MPUBETCTBOBATbL, BEAb,
HeCMOTpPS HU Ha 4To, Bnactm ®pubypra cMmoTpaT B byayuiee. Pac4yeT oKa3aiCa BEPHbIM,
MOCKOJIbKY MOC/ie CHATUS orpaHnyeHnin B KoHgenepaunm cnpoc Havyas nocTeneHHo pacTu,
a obbeM npoaaxk buosnHa ysennumnics Ha 30%. MNMokynaTenn roTosbl NAaTUTL 6onbLue,
3Had, 4TO NoJaly4aT HaAaNUTOK NyYwero kavyecTtBa. Cbop ypoxxkas BuHorpaga so ®pubypre
HavyHeTCAa B nocseaHen nekane ceHTabps4.

NHTepecHo, 4To 6narogaps oCobeHHOCTAM WBENLAPCKOro penbeda, rae ropol
yepeaylTCa C 4ONIMHAaMUN, MEXAY BUHOLENbYECKMMN X039NCTBamMun B J1laBo v B Dosin
(kaHTOH Bane) 6osiblue OTAMYNIA - B COCTaBe NOYBbI, MUKPOKMMATE, BblpallBaeMbiX
copTax - YeM CX0ACTB. M 3TO NpM TOM, 4TO PaCCTOAHNE MEXAY BbILLEYNOMSHYTbIMU
KOMMYHaMM COCTaBNAET BCEro 0KoJsio 50-Tn KMm.

FoBops 0 BUHax LLBenyapum B LesioM, 0OTMETUM, 4TO 4-6 ceHTsbpsa B Cbeppe B 23-11 pa3
npowen KoHKypc BuH Mondial des Pinots. NMocne geryctaumm 1132 pa3HbiX Mapok us 21
CTPaHbl XXIOPW NPUCYANN0 rnepsble 6 MmecT BUHaM KoHgenepauun. Kpome Toro,
LWBenUapcKme HannTKM nonyydmnm 74 n3 92-x 3010Tbix Meganen. Jliobntenam Takux
MeponpuATUN HaNnOMMHaeM, 4To € 19 no 22 HoAbps B Jlo3aHHe nponaeT hecTuBaib BUH
Swiss Wine Festival. PekoMeHayeM Tak>Xe NoCeTUTb 3TOT CalT, Ha HEM peryasapHo
nybnmkyeTcsa nHpopMaunsa o BUHaX, KOTOpble He MpoaatoTcAa B cyrnepMmapkeTax. Ewe oguH
NCTOYHUK CcBeaeHunm - npunoxxenume Vinilink, gpoctynHoe gns iPhone, B 6yayuiem nosasuTtcs
Bepcusa ansa Android. NMporpamMmma faeT noJsib30BaTesl0 BO3MOXHOCTb OTKPbITb 19 cebs
HOBbI€ LLUBENLLAPCKME BUHA, YKa3aB Ha3BaHUSA, KOTOpble OH npeanoynTaeT. Pa3paboTymkn
co3fanun NpuUIoXKeHne, Tak Kak, No AaHHbIM HeZlaBHEro NCCcaefoBaHNs, MHOINe XNTenun
KoHtenepaunm xotenm 6bl Hawe nokynaTb MEeCTHbIE BUHA, HO O HUX He BCerga MOXHO
HaWTW BOCTATO4YHO MH(OPMaLLMK, 3aTO ONMUCAHUSA UMMOPTHLIX HANWTKOB JIErKO NMPoYnUTaTb
B MUHTEpHeTe.

HemMHoro ctatuctnkin: obuwasn naowanb WBenNLapCKUX BUHOrpagHMKOB cocTaBnsaeT 14 704
ra, bosblaga 4acTb pacnosoxeHa B Bane, Bo, XXeHese, Tn4nHo, Llopnxe, HeswaTene,
LLlacpdhxayseHe n 'paybioHaeHe. [1on1a BUHOrpagHUKOB, rAe He UCMNOoJIb3YIOTCA XUMUYeckne
ynobpeHunsa n nectnumabl, pacTeT NOYTU Kaxkabii rog n B 2019-m coctasmna okosao 1400
ra, akTMBHbIN Nepexon Ha buonpon3BoaCcTBO oTMeYaeTcs B Bo, HeswaTene, Bane n
paybioHoeHe. bonblue Bcero BuH LBenuapus umnoptupyeT u3 Ntanum (76 MAH NUTPOB B
npowJsiom rogy), ®paHumu (38,5 mnH) n Ncnanwm (28,3 MnaH). B cpaBHEHUN C 3TUMU
ungpamm ob6beM skcnopTa BbIrNAAUT CKPOMHO - 1,3 MaH nnTpos B 2019-M. YTo KacaeTcs
notpebneHns, To B MPOLLIOM Fro4y wWeenuapubl BbiNMan 255 MAH IMTPOB (0Te4YeCTBEHHbIX
N UMMNOPTHBLIX BUH), 3TO Ha 11 mMnH 6onblie, 4em B 2018-M. 3anackl BMHa B KoHdenepauum
B 2019-m rogy cocTtasmnm no4tm 160,5 MAH nuTpoB.
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MapuHa n PeHo BropHbe: LiBenLapckme BuHogesibl Ha YepHoM Mope
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