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KowepHoe BUHO - B JKeHeBe | Le premier
vin casher a Geneve
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Nynen Mnwenb Topa>KMaH 3aMeHAN paBBMHa BO BpeMs pa3amea no byTeinkam (tdg.ch)

B ropoae KanbBrnHa BNepBble N3roTOBUIN KOLLEPHOE BUHO - Bonee Thica4m By ThiNoK
NOCTYNAT B NpoAaKy B 3TOM Mecsue. KakuMm ocobeHHOCTAMN OT/INYaeTCS NPOn3BoACTBO
TakKoro HanuTka? oe OH co3peBan N KTO pykoBoaua npoueccom? O6 3TOM Mbl paCCKa)kKeMm
B Hallen cTaTbe.
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Dans la ville du bout du lac, le vin casher est déja mis en bouteille et sera en vente ce mois.
Quelles sont les particularités da sa production? Qui a dicté les opérations a mener? On va
en parler dans cet article.

Le premier vin casher a Geneve

Moa pykoBoacTeom [laBmuaa Coccayapa, Npou3BoANTENS BMHA B X03aMcTBe Domaine des
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Pendus, pacnosio)KeHHOM B KOMMYHe CaTuHbM (KaHTOH XXeHeBa), HOBUYOK-BUHOAEN
(nyoenckoro BepoucnoBenaHuns) NOBKO YNPaBasaaCa C BEHTUASMUN, KpaHaMU, YaHaMu.
YKa3aHusa 3By4anm NpuUMepHo Tak: «HaXMu TyT. 3aBUHTU 34eCb. A Ternepb 3aKpomn 3ToT
BEHTW/Ib». [lo4YeMy BUHOLEs1 HUYero He Ha)kuMasl U He 3aKpbiBasl BEHTUIIN
camMocTosATesIbHO? MOTOMY 4YTO OH He AoJ/KeH Bbl KacaTbCA HU pe3epByapa, HU TPpyDboK, HK
Hacoca, HN fax<ke NysabTa AUCTAaHLUMOHHOIo ynpasaeHus. Mo Ton npuynHe, 4TO HOBOE
benoe BMHO, Npon3BefeHHOE Ha OCHOBE COPTOB BUHOrpana afnurote n Myckar,
M3roTaB/IMBAJIOCh MO KOLLUEPHOW TeXHoormu. 1 Bce onepaunm Nnpon3BoACTBa Takoro
HanMTKa, BKJOYas MaHunynaumm ¢ obopynosaHuem n pasnme no ByTbisIKaM, C CaMoOro
Ha4vasa AoJIKEH BbINOJIHATL NMb60 paBBUH, b0 cobnopatowmi npegnmucaHmnsa Topbl eBpen.

YTOYHUM, 4TO cobupaTb BUHOrpaL MOXKET KTO YrofiHO, HO cpa3y nocsie cbopkun npouecc
OyKBa/IbHO «MEPexXoanT B PyKu» nynees. IMEHHO NOTOMY MPUTJIaLLeHHbIA XXeHEBCKMUIA
paBBMH COBCTBEHHOPYYHO BbIChINaN efgBa cobpaHHbI BUHOrpad B rpebHeoToenmTeNb.

B nHTepsbio rasete Tribune de Geneve npeanpuHnmaTens Jasug YaHyHy, KOTOPOMY
npuwliia naes Nnpon3BoACTBa KOLLIEPHOro BUHa B XXeHeBe, 0OTMeTW1, 4TO «MNpu Maneniem
OTKJZIOHeHUn oT TpeboBaHU BbIN Obl NOTepsH roa paboTe». ToproseL, BUHOM BHavane
obpaTnaCa K KpynHbIM MECTHbIM MPON3BOAUNTENAM, HE MPOSABUBLLUNM K MPEeaOKEHMIO
WHTepeca, a 3aTeM cyabba ceena ero ¢ laBnaom CoccayspoM, KOTOPbIA Cpa3y COraacuics.

MokynaTesn y3HaloT KoLlepHOoe XXeHeBCKoe BMHO Mo Ha3BaHuio Aliza Vignobles.
KolwlepHbIMN ABAAIOTCS AaXKe NCMOJIb30BaHHble 006aBKKM (B TOM Yncne cynbduTsl). deTann
obopynoBaHNA, Ha KOTOPOM paHee NPOn3BOANINCL «ODbIKHOBEHHbIE» BUHA, Bbiin
TLWATENIbHO MPOMbITbI B FOpsAYen BoAe, noka He npunobpenn «CTtaTyc» KowepHbiX. KpaHbl
6poaonnbHOro YaHa 6biIn onevYaTaHbl BOCKOM, a Korga dasuay Coccayapy TpeboBanochb
nonpoboBaTb BMHO, 4TOObLI ONpenennTb, Ha Kakon CTaAnun rOTOBHOCTN OHO HaXxoAUTCS, OH
3BOHWA paBBUHY, 4TOBbI TOT Npuexan n Habpan eMy CTakaH HanuTKka. He 6yay4yn nypeem,
BUHOOEN NPUCOeNHNIICA K uaee Nponu3BoACTBa KOLWEPHOro BMHa U3 NpodecCuoHanbHoro
nobonbITCTBa: «H TONIbKO HAa4YNHAO Kapbepy U X04y pacluMpUTb CBOW OMbIT». XO3ANCTBO
Domaine des Pendus npuHagnexuT y)xe 4eTBepTOMY MOKOJIeHNt0 ceMbn Coccayap un
yCrneno noayy4nTb HECKOJIbKO 30/10ThiX U cepebpsHbIX Mefasnien Ha pa3HbIX XXEHEBCKUX U
LBENLLAPCKNX KOHKYpCax BUH.

FOTOBbIA HANUTOK pa3anBaaM Mo ByTbiSIKaM «Mo CTAPUHKE», C UCMOJIb30BAHNEM
obopynoBaHuMs, KOTopoe [aBng No3aMMCTBOBaN y Kossiern. BHavyane asTum 3aHUManuncb
[1Ba PaBBMHA - XXEHEBCKUI N CNeunanbHo npuexasLlnin n3 Mepycanamma, no3aHee Ha ux
MeCTOo NpULLN OBa NpeacTaBUTeNs eBPelCKon o6 nHbI.

MNepsas naptusa obbemom 1200 6yThINIOK, NO cfioBaM [laBnaa YaHyHy, aBnseTcs npobHon.
Ecnum BUHO «BbyaeT xopolwo npoaaBaTbCs, Mbl CAelaeM eLe, U3 pyrmx COpToB BUHOrpaaa.
Tak>xe Mbl MOrn Bbl MPOM3BOAUTL U KpacHOe BUHO». [peanpuHMMaTesb BOXKW CBOU
cbepe)xeHuns B 3TOT NPOEKT N BeCbMa [0BOJIeH pe3ysibTaToM. OH OTMeTW1, YTO BUHO
HepeaKo UCMob3yeTCs B XXWU3HN eBpeeB: BO BpeMs pesinrMo3HblX Npas3aHNKos, ceanebd nnum
npu BCcTpeye wabbaTa.

HaBng YaHyHy NOAYEPKHYJ, 4TO UM TakXXe ABUraso XXeJlaHne N3roToBUTb XopoLlee BUHO,
Cco3aTb YTO-TO, MPUHOCSLLEE YO0BOJLCTBME. «HAaCKO/IbKO A 3HalO, Ha3BaHHbIe copTa
BMHOrpaZa BMNepBble CMeLUMBAlOTCA AN NPOM3BOACTBA BMHa». MNpofaka HannTka
HayHeTcs 15 Mas Ha WBeNLapCKOM caTe, KOTOPbIA 3aHMMaeTCsl peasin3alnein KowepHbIX
BUH, NKPbl U COMYTCTBYIOLMX aKCeCCYapoB BbICOKOro kavyecTBa. CanT NpuHaniexuT
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HeboNbLOo KoMMaHuM Lehayim, koTopyto Bo3rnaesnseT Oasua YaHyHy, COLMONOT U
3THoN0r Mo o6pa3oBaHMIO, CTPACTHO YBJIEYEHHbIN BUHOLENNEM,

CnepyeT OTMETUTb, 4TO paHee KowepHoe BUHO B LLIBenuapuun yxe npoussognnun. B
KOMMYyHe MoH-ctop-Posib (KaHTOH Bo) BbiNnyckaan BMHa N3 COPTOB BMHOrpaza wacsia un
rame, a B Bane gpenann paxxe abpukocosyto sBoaky. OaHako sBnepsbie B KoHhenepaumnmn
KoLLlepHoe BUHO AeflaloT Ha OCHOBE He O4HOro, a ABYX COPTOB BUHOrpaga. «2TO - HanuToK
ans ynotpebneHmnsa B raCTPOHOMUYECKNX Lenax, npeaHa3HavYeHHbIN A5 peanm3aunm Ha
HULLIEBOM pPbIHKe», - NOAYEPKHY NpeanpuHuMaTesb, Tak Kak B LLBenuapum B HacTosLwee
BpemMsa npoxmeaeT okosio 18 000 nynees.

Hanocnenok HaNmOMHUM KpbiJlaTOE Bbipa>keHne: NboT HE OT XXaxXKAbl, @ 419 YAO0BONLCTBMUA,
MNbOT HEe ON4 Toro, 4Y1o6bl 3abbIiTh, @ YTOOLI BCMOMHUTD.
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CunbHbIN dhpaHK ocnabnseT LiBenUapcKkoe BUHoAeane?

LLIBenLapLbl NHTEPECYTCA NCTOPUEN BUHOAENNS

LLIBenLlapckme yyeHble n dPaHLLy3CKME BUHOAEbl aTAKYIOT Napa3nuToB BMECTe
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