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B BuHOoOenb4yeckom xo3amnctee Kopbaccoep ae lNMpoeeHc B CnoHe y>xe Havdaam cbop yporkas
(© Keystone)

Ha nBe Hepenu paHblue obbiMHOro B Bane ctapTtoBan ce30oH cbopa BuHorpaga. A B Cbeppe
B 3TW BbIXOAHble MPOXOANT BUHHAA apMapkKa Vinea, Ha KOTOPOM MOIoAbIX oaen dyayT
npuobwaTb K KyJbType BUHOAEeNNA Yyepe3 becnnaTHble gerycrauunu.

|

Bien que la date officielle de I'ouverture des vendanges en Suisse romande devraient
tomber a la mi-septembre, on a commencé la récolte un peu partout, pour certains cépages
en Valais, pour les mousseux ailleurs. De maniere générale, la vigne est en avance de plus
de deux semaines. Et le salon Vinea des vins suisses aura lieu a Sierre (VS) du 2 au 4
septembre.

Ouverture officielle des vendanges en Valais

To, B KaKOW MMEHHO AieHb A0J/IKEH HavyaTbCs B 3TOM rogy cbop BMHOrpaaa, pellarT
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npodeccmoHanbl BUHOAENbYECKOW oTpacsan. Ha 3ToT pa3, cobpaBLlunch 31 aBrycrta, OHU
pewunnn Ha3Ha4ynTb cbop BMHOrpada, 3HaMmeHUTble «vendanges», Ha 7 ceHTAbpsA. Ho BO
MHOIMX BUHOOE/IbYEeCKMX X0359NCTBaxX Bane y>ke BOBCIO LLEeNKaloT ceKkaTopbl: BUHOrpasa B
3TOM rofy Co3pen B CpeHeM Ha ABe HeJenun paHblue 06bI4HOro, 1 Co COOPOM HEKOTOPbLIX
COpPTOB ero, oCobeHHO Tex, YTO NAyT Ha n3rotossieHne 6enoro BuHa, cnepyeT
MOTOPONUTLCH.

Bcero B Basie 22 TbiCA4YM BriagesibLeB BUHOrpagHUKOB. «CoslHeYHasa NeTHAA noroga
cnocobcTByeT Havany cbopa ypoxxas», - nosacHun Xunb becc, Buue-npesnpgeHT
npodgeccmoHasibHOM accoumaunm BUHorpagapen n BUHo4es0B KaHToHOB Bo n Bane (IVV).
Mo ero cnoesam, caHUTaApHOE COCTOSIHNE LWBENLLAPCKMX BUHOrpPaaHMKOB NPEBOCXO4HOeE.
PacTeHunsa B 3TOM roay He cTpaganm ot 6onesHen, He NOABEPrINCL HanageHWo Napa3nTos,
N caMa npupopa ToXe Kak HUKorga 6,1aroCck/IOHHO OTHeCs1acb K BUHOrpaAHbIM J103aM - HI
rpaga, HM 3aMOpPO3KOB, HU AOJrMX NMPOJZIMBHbLIX JOXKOEN NN CEPbE3HOW 3aCyXU 3TUM NeTOM
He 6bls10.

BuHorpagapu paccHymTbIiBaloT, 4TO ypoxxan byaeTt cpegHMM no obmnbHOCTK, HO
BeJIMKOJIEMHbIM MO KayvecTBy. MNpoannTca nepuod cbopa NATb-WECTb HeAes b, TOrAa MOXXHO
6ynoeT noaBecTn ero NTOrm N OLEHNTb BKYCOBbIE MepCnekTuBbl byayuwnx BuH. «A rpagyc
Oxcne (nogpobHee 0 HEM Bbl MOXXETE NPO4YNUTaTb B HalWlen CTaTbe) OKa3asiCa OYeHb
BbICOKMM, no4Tn 100 Oe, - oTMeYvaeT [eHunc JloTTepaH, KaHTOHaIbHbIWM 3HO0r BOo, - 1 3TO
3HA4YUT, 4TO BMHa ByayT cnagkumms.

A B Cbeppe co 2 no 4 ceHTABpA nponaeT n3BecTHas WeBenuLapckas spMmapka BuH Vinea. Ha
LeHTpasIbHOWN ynuue ropofa pacKMHYTCs NajaTKN U WaTpbl, B KOTOPbIX 150 y4aCcTHNKOB
npeacTasaT K geryctayum 6onee 1500 copToB BUMH. OxunpgaeTtcs, 4To Vinea cobepeT He
MeHee 10 ThiCAY NoceTUTeNENn, - yBepeHa ee gupektop dnunsabeT MNackbe. MonoBuHa n3
HUX XXNTeNN KaHToHa Bane, ocTanbHble - TYPUCTbl N NPUE3XKKME CO BCEX YIOJIKOB CTPaHbI.
NHTepecHO, 4To 60NbLUYIO HYaCTb LWWBENLAPCKON BUHOAENbLYECKOW MPOAYKLNN XUTENN
BbIMMBAIOT CaMn (BUHHasA «HOpMa» 34eCb coCTaBssfeT nopsaka 50 nMTPoOB B roj Ha
YyesloBeKa), X0TA LWBeNnLapCckme BUHa BOBCE He HAaXOAATCA B KaTeropum gewesblix, U Wb
nopsaka 1% oT nx rogosoro obbemMa naeT Ha 3KCNOPT. 3aTO CTOUT TypucTaM yBUAOETb
YXO>XEHHble LBenlapckue BUHOrpagHUKN, KaK OHU HAaYNHAOT NCKPEHHEe BOCXULLATbLCS
paboTon MeCcTHbIX BUHOAEI0B 1 OTAaBaTb A0JIXKHOE NX NPOAYKLUNN.

B KayecTBe noyeTHOro rocta B Coeppy npurnaweHa Cmumnansa - ee B1MHa CyLecTBoBaIn
ewe o VIl Beka 0o Hawewn 3pbl, CBUAETENLCTBOM 3TOM0 CULUANALI Ha3biBatloOT
YEeKaHMBLUYOCS Ha OCTPOBE MOHETY, Ha KoTopown 6ornHsa MNepa nogaet 6okan BuHa 3eBcy.
CerogHsa Cuunnuns npomssognT 6 MUIJIMOHOB FEKTOJIMTPOB BMHA, cobmnpas ypoxkan ¢ 116
TbICAY FreKTapoB BUHOrpaaHMKoOB. 40 BUAOB MeCTHbIX BUH MOXXHO ByneT nonpobosaThb B
Cbeppe. o MHeHunto 3HoNora I>xaHHun OxnapavHa us Manepmo, 3TO BaXKHbIN wwar,
KOTOpPbIN AaCT BO3MOXXHOCTb LUBENLapLaM OTKPbITb A1 cebs npeKkpacHbIA UTalbSHCKUIA
OCTPOB 1 acCoOLMNPOBATL €ro c 4em-To 6osiee NPUATHLIM, YEM CULMINNCKaa Macdunsa. Kpome
TOro, nybnmke 6ynyT npencTaBsieHbl WBENLLAPCKNe BUHa-naypeaThl MepBoro
MeXAYyHapoaHOro KoHKypca Pino Noir, koTopbin npowen nof arugon Vinea n cobpan
6onee 1300 y4aCTHUKOB.

Y>xe B npowsioM rogy Vinea opraHusosbiBasia CrieunanbHble AerycTaunoHHbIe aTesnbe AN
Mononexu ot 18 go 25 net. B 3ToM roay uaes Hawna npogosmkeHune. «becnnaTHble
CeaHCbl gerycrtaumnm c pacckasamm o BUHaxX NponayT ABa)KAbl, B Cy6O0OTYy 1N B BOCKpeceHbe
YyTPOM, 4YTO MO3BOJINT MONIOAbIM MNOCETUTENSAM OTKPbITb 415 Ccebs HAaNUTKKU, KOTOPbIE OHU
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paHblle He 3HaNu», - NpurnaliaeT Anmn3abeT Mackbe.
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