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BUHEHH
TYPOBE
B bbATAPWA

KHuzousgamencka kbwa ,, Tpyg*, 2020 2.



Om HesanomHeHU BpemeHa Ha mepumopuAama Ha
BbAcapuA ca omaaekgaHu A03U U e npousBexkgaHo
BuHo. CBugemeacmBo 3a moBa gaBam yueHume om
BbAcapckama akagemua Ha Haykume, KOUMO HaMu-
pam cAegu om BuHo 8 yacm om pumyaaHume 3aam-
HU cbgoBe Ha lMaHaztopckomo CubKpoBuwie, npecmo-
Ano noBeue om 20 Beka B 3emama. A 3a moBa, ue
gpeBHume 2bpuu ca UeHeAu 0cobeHo BuHOMO Ha
2 Hawume mpakulicku npegwecmBeHuuu, cBugemen-
cmBa u ,Mauaga“, 8 koAamo Omup 208opu umeHHO 3a BuHomo om Tpakua. C
npuemaHemo Ha xpucmuaHcmBomo Bvazapua pasBuBa ro3apcmBomo u Bu-
Honpou3aBogcmBomo. imeHHo BuHomo e yacm om malHcmBeHume pumyaau
Ha npaBocaaBHomo xpucmuaHcmBo, cBbp3aHu ¢ kKpvBma Ha Mcyc Xpucmoc.

Arec Boazapua omHoB0o 3aema cBoemo MACMO cpeg cmpaHume, Koumo
npou3Berkgam egHu om Hal-omalHume u apomamuu BuHa. Mpe3 nocAegHu-
me 20guHU 6axa Bb3cmaHoBeHU MHO20 MacuBu u 6axa u3epageHu MaAKu ce-
MeliHU BUHApHU U 20AeMU ,wama’“.

KHuzama, koamo gbpkume 8 pvueme cu, npegcmaBa 12 mypucmuyecku
Mapwpyma 3a BuHeHO-KyAuHapeH mypu3sbM. Hapeg ¢ Hacanagama 3a ouume,
cemuBama u Hebuemo, mypucmume we ce nomonam 8 Ae2eHgume U MUMo-
Beme no Hawume 3emu. CBugemeacmBama 3a max ce Kpuam 8 gpeBHume
cBemuauwa MepnepukoH u Tamya, epobHuuama npu Cmapocea, 3namHume
pumyaaHu cbgoBe om cbkpoBuwama om BvAauumpuH, MaHaztopuuye, Po2o3eH.

BuHeHUAmM mypu3bM, KaKMO U KYAUHAPHUAM Mypu3bM, ca Ce2MeHmu ¢
Bucoka ,gobaBeHa cmoliHocm®, mbli kKamo cbyemaBam NPUPOGHU U KyAmyp-
HU 3abeAekUmeAHOCMU C geaycmayua Ha XpaHa u BuHo om MecmHu npous-
Bogumenu. HacbpuaBaHemo Ha mo3u mypu3bM we nomozHe Ha Bbazapua ga
npegcmaba npeg cBema owe egHa ovapoBameaHa cBoa cmpaHa.

Erame u onumaime!

VicmuHama e 8v8 BuHomo! In vino veritas!

OuakBawme Bu!

Mapuana HukonoBa
Buuenpemuep no UKOHOMUYECKama U gemozpadickama NoAUMUKa
U MUHUCMbP Ha Mypu3ma
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Hob6pe gowaAu
B8 ,,6bA2apckama TockaHa“

AoAuHama Ha peka Cmpyma e Moske 6u Hal-kuBonucHama BuHeHa gecmu-
Hayua B Bva2apua. Hakou A Hapuyam ,6bA2apckama TockaHa“, 3awomo ned-
3aKbm Kpal MeAHUK MHO20 HanOMHA 3a UMeHUmama umaAuaHcka npoBuH-
UUA — C KUMHU CeAua U MaAKu cemelHU BUHapHU, pa3noAOMKeHU Kpal nbma,
Koumo npukaHBam mypucmume ga ce ombuam u ga onumam BuHOMO UM.

KaumamuyHume ocobeHocmu Ha patioHa ce gobAuxkaBam go mesu no
CpegusemHomopuemo. ToBa e Hal-monaama u cabH4eBa yacm Ha Bbazapus.
Cnyckauquam ce om 6AU3KUMeE naaHuHU 6pus ecmecmBeHo npoBempaBa Ao-
3ama u He no3BoanBa 3agbpkaHemo Ha Baaza.

lonemuam 6poll cAbHYeBU gHU npe3 2oguHama (Hag 280), XbAMUCMUAM
peAed u cneyudukama Ha nouBume ca npegnocmatKka 3a oOmaAerKgaHe oc-
HOBHO Ha yepBeHu copmoBe. YepBeHume BuHa om masu gecmuHayua ca ¢
MONAU 1oHU moHoBe B apomama, HacumeH uB8am, Bucoka NAbMHOCM U MEKU

MaHUHU.

Om BekoBe Hal-pa3npoc-
MPaHeHUAM copm 2po3ge mam
e ,LLupora meaHuwKa Ao3a“. Toll
obaye e KbCHO 3peeu; U He e
ycmouuuB Ha cmygoBe. Bepum-
bama my 3ano4yBa 8 cpegama
Ha OoKmomBpu, u3uckBa ezope-
WO AAMO, gbA2a, MONAa U cyxa
eceH. 3apagu moBa no Bpememo
Ha coyuaAu3ma ca paapabomeHu
HAKOAKO XUGpugHU copma, Kou-
MO ca ¢ No-gobpu NoKasameAu.
ToBa ca ,MeAHUK 55* (Kpbcmo-
cKa MeKgy ,LLuporka meAHuwKa“
u peHckua ,Banguaue®), ,Pyen"
(Kpecmocka Ha ,llupoka Mmea-
HUwKa“ ¢ ,KabepHe®), ,MeAHuw-
KU pyobuH* u gp.

MEAHUK

% 1| nETPUY
W

B nocaegHume 20guHU Ho-

~O

AoauHama Ha Cmpyma
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Boomkpumume BuHapHu 3amBapam npousBogcmBeHuA cu UUKbA, Kamo 3a-
carkgam Bce noBeue cobecmBeHu A03A. Beue uma u macuBu cbe copmoBeme
,Mepno*, ,KabepHe*, ,Cupa®“.

Pa3swupAaBam Ao308ume cu HacaxgeHuA 3a GymuroBu BuHa om copmoBe
,Hebuono“, ,Mmu Bepgo*, ,CaHgoBese”, ,KabepHe dpaH‘, ,lpeHaw Hoap®,
,NpumumuBo®, ,MapceaaH‘, ,MypBegbp*, kakmo u 6eaume ,LLlapgoHe®, ,MuHo
Ipu“ u ,Acupmuro®. MpaBam ce cMeAu Kynasku ¢ HbA2apCKU U MEKgYHaAPOgHU
copmoge.

AonuHama Ha Cmpyma e MACMmOomo, Kbgemo eguHcmBeHo Y Hac Bupee
copmbm ,Kepauyga“. Toau copm 2po3ge ce omaaerkga B palioHa Ha Cmpyma-
HU u KpecHa. BuHOmo e Cbe cAameHoKbAm uBam, npuameH BKYC u 3anoMHA-
WO Ce yxaHue.

BunonpousBogecmBomo 8 masu yacm Ha BbA2apuA e NOMUHbBK Ha Mecm-
HOMO HaceAeHue om He3anomHeHu BpemeHa. Aozama B patoHa Ha CaHgaH-
CKU 3aemam 0KoAO 53% om u3noA3BaHume 3emMegeAcku NAOWU. Mo-ManbK e
geabm um 8 palioHa Ha KpecHa, CmpymaHu, Mempuy u Cumumau.

CneyucuuHuam mepoap gaBa npukaseH apomam u Bkyc Ha BuHOomo,
npou3BerkgaHo no goauHama Ha peka Cmpyma. CpegHama 20guwiHa mem-
nepamypa B8 CaHgaHcku e 14,1 2pagyca, Barexkume ca MaAKo, @ NPOGLASKU-
meAHOCMMa Ha CAbHYeBomo 2peeHe e Hali-eonamama — okoAo 2500 vaca.
3umama e MeKa U CHeskHama NoKpuBKa ce 3agbprka 3a Kpamko. Mpeobaaga-
Bam aAauHecmo-necbuauBume nouBu.

Hali-mH020 ca peaucmpupaHume BuHapcku usbu okoao MeaHuk u Can-
gaHcku. Te 3aemam obwupeH palioH, 8 Kolimo nonagam ceaama XbvpcoBo,
Bpana, KanamoBo, XomoBo, KpomugoBo, AamaHuua, 3opHuua, KoaapoBo,
MapurocmuHoBo u gp.

MN36u, BKonaHu B ckaanume, ca MecmHama ampakyus

OcBeH ¢ BuHonpousBogcmBo palioHbm € u3BecmeH U Kamo OMAUYHa
gecmuHauuA 3a BuHeH mypusbm. MHo20 om BuHapHume 8 l0z203anaga npeg-
Aazam BuHeHU mypoBe ¢ geaycmauuA. Te BKAoUBam pasxogka U3 npous-
BogcmBeHume 6a3u u Ao30B8ume macuBu Ha cbomBemHama u3ba, Kbgemo
MexXHOAO2 pa3kasBa 3a nbma Ha BuHomo om Ao3ama go Gymuakama. Caeg
Kpaa Ha pasxogkama ugBa yacbm 3a geaycmauuu. Ha yawa numue eHoAo2
pasacHABa xapakmepucmurkume Ha pasauyHume BugoBe Hanumku.

Harou om BuHapHume B palioHa Ha MeAHUK npegAaazam u HacmaHaBaHe 8
XOMeAU U Kbugu 3a 2ocmu. PegoBHo ce opzaHuaupam pasauyHu ecmuBaau



Mno2o om BuHapume 8 MeAHuUK ca BKkonaAu nomeweHUAMa cu 3a omaexkaBaHe Ha BuHomo 668
BapoBukoBume cKkaau

u cvbumua, nocBemeHu Ha BuHomo. A HAKOU om MecmHume BuHapu gopu
npegaazam Ha nocemumeaume ga yyacmBam B epo3gobepa — amparyua,
KoAmo cvbupa Bce noBeue gobpoBoayu.

Apyza ampakyua 8 MeAHUWKo ca BkonaHume B ckaaume u36u. Tasu mpa-
guyua gamupa om BekoBe u Bce owe Moke ga Gbge BugaHa Ha pasAuYHU
mecma 8 MeAHUK u peauoHa. BbuBume ce ckaagupam gbAGOKO nog 3emAama,
3a ga ce CbxpaHu BuHOMO Npu NOCMOAHHA NO-HUCKA MeMnepamypa.

Ta3u yacm om BuHeHume nvmewecmBua no AoauHama Ha Cmpyma e
Hal-uHmepecHa 3a mypucmume. AoKamo ce pasxorkgam u3 CKaaHume Aabu-
PUHMU, Me Hay4aBam UHMepPeCHU UCMOpUU 3a NPOUYMOMO MEAHUWKO BUHO,
C KOEMO oWwe N0 MyYpCKo Bpeme peauoHbM e 6uA Nnpouym no cBema.

3acAayea 3a moBa umam gybpoBHUWKUME Mbp2oBuu, KOUMO OMKPUAU
cBou npegcmaBumeacmBa B8 MeAHuK u u3Bo3Baau ueAu kepBaHu ¢ BuHo.
MeaHuwko BuHo e nbmyBano u go CoayH u BeHeyun, mpaHcnopmupaHo 8
CneyuanHuU KoxeHU MexoBe, HamoBapeHU Ha Kambpu U KOHe.

Cpeg usBecmHume noyumameAu Ha MEAHUWKOMO BUHO € BUA U YUuHCMbH
Ybpuua, Kolimo B8 uMeHUEMO CU gbpsKaA NOCMOAHHO 3anacu U ¢ MAX Yepnea
BucokonocmaBeHume cu 2ocmul.

Xuaagu ugBam BcAaka eoguHa 8 PuAcKuAa maHacmup
u xpama Ha BaHaa

AonuHama Ha Cmpyma He e palioH camo 3a BuHeHU mypoBe, mA e oceAHa
U C MHO20 NPUPOGHU U KYAMYPHO-UCMOPUYECKU 3abeAeKUMeAHOCMU, KOUMo
cu cmpyBa ga 6bgam nocemeu.

AoauHama Ha Cmpyma
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MvpBama cnupka e Hall-eoneMuAam GbA2apcku MaHacmup — Puackuam,
Kolmo e eguH om cumBoAume Ha Bvacapua u e nog 3akpurama Ha FOHECKO.

BcmpaHdu om nbma 3a cBemama obumea ce Hamupam u Cmobekume
nupamugu — yguBumeaHa npupogHa 3abeaekumenHocm. ,Mupamugume ca
CKaAHO-3eMHU 06pa3yBaHua ¢ BucouuHa 7-10 m u gebeauHa go 40 mempa.

PalioHbm Ha MeAHUK u cbcegHomo ceno KopaaHoBo nbK e 0ceAH ¢ ,Me-
A0Be” — npouymume MeAHUWKU hupamugu, Koumo ca eégHO Om NpupogHUME
yygeca Ha bvazapuA.

ApxumermypHuam peaepB8am MeAHUK € 3ana3uA opuauHaAHama cu cpeg-
HoBeKoBHa U BbaporkgeHcka Busua. MHO20 om Kewume B epaga ca 06a8eHu
3a namemHuuu Ha kKyamypama. PecmaBpupara u omBopeHa 3a noceweHuA e
Kpenocmma Ha Aecnom CaaB.

Xpambm Ha Baba BaHea Kpall ¢. Pynume e HeuaMeHHa Yacm om mypuc-
muyeckume mapwpymu 8 peauoHa. Toll ce Hamupa 8 nogHOKUEMO Ha yaac-
HaAuA ByakaH Koskyx. CoBeem HabAU30 ca U 0CmaHKume Ha aHmuYHUA 2pag
Xepaknea CuHmuka, kolimo Bce owie ce npoyyBa om apxeoAosu.

Apyzo eHepauliHo MAcMo B peauoHa e xpambm Ha MpenogobHa CmoliHa
8 ¢. 3rxamoaucm.

He nponyckatme u PoreHckua MaHacmup, kolmo ce Hamupa cbBcem
0AU30 go MeAHUK.

LLle ce BAroOGume B8 nupuHCKama KYxHaA 3a UAaA *kuBom

MupuHcKama KYxHA e MHo20 pasHoobpasHa u uHmepecHa. Ta e cBoeob-
pa3Ha cmMecuya om mpaguyuoHHa GbA2apcka U Cpegu3eMHOMOPCKa, 3auwomo
e noBauaHa om 6Auzocmma Ha Beaomopuemo. B Hes ce usnoA3Bam Hall-pas-
AUYHU MECMHU NognpaBKu u GUAKU.



MexaHume 8 MeAHUK u PorkeH npuBauyam uHmepec ¢ 6umoBomo cu
063aBerkgaHe u aBmeHmuuHa Bb3porgeHcka ammocdepa. Tyk Mokeme ga
onumame egHU om Hal-UHmepecHUMe MECMHU ACMUA U geAuKkamecu, 3ana-
3eHU npe3 BekoBeme. 3agbAKUMeAHO e ¢ BrycHama xpaHa ga omnueme u
Yawa MeAHUWKo BuHo.

Mo nopeyuemo Ha Cmpyma uma u 20Aemu kecmeHoBu 2opu — B patioHa
Ha cumumAaulckomo c. bpeskaHu u nempuukomo ¢. beaacuya. W Ha gBeme
Mecma nodumam KecmeHa C npas-
HUuu B Hauyanomo Ha eceHma. Ako ‘
cme omcegHaAu 8 HAKOA OmM Kbliu- BUHAPHMI:
me 8 me3u u OKOAHUME CeAa, MOXe
ga umame KbCMem ga onumame Kec-
MeHU C meAewko B 2vpHe. A cpeg | »BunaMeaHuk™ - c. XopcoBo
XapakmepHume 3a palioHa ACmuA ca BuHnapHa ,,0pbeayc” - c. KpomugoBo
OWE NAACKA, MEWHUK, KpalWHUK.

MAAcka e neyuBo ¢ nvAHek. Mpa-
Bu ce om Mmeko, noumu Kauwecmo
mecmo om GpawHo U 80ga, a NbAHe- | ~AaMAHUA® - c. AamAHuya
*KbMm e ¢ buAKU om noAemo U 20pa- lpaguHu u Ao3a ,,KanamoBo* -
Ma, 3eAeHU 3eAeHUyuU om 2paguHa- | ¢ KanamoBo
ma, npas, cupeHe. BuHapHa ,,0pbeaun“ — c. KonapoBo

MewHukbm e NogoOHO Ha NAAC- |  Aozogam* - c. Aozogam
Kama ne4uBo, HO C NbAHEX OM 3eAe.

KpaluwHuKkem goHAKbge npuAuva
Ha KIOCMEHQUACKU 3eAHUK. HO e MHo-
20 pasAuYeH, mbll Kamo mecmomo e »30pHUYa“ - ¢. 3opHuYa
C MaR, @ NbAHEXbLM € C NbpskeHapuba. | aba ,KeoceB” - c. MAuHgeHyu
MpaBam 20 eHume om ¢. Katou.

»Megu Baneli“~ c. CmoueBo

»3AameH PoxeH“ — c. PoxeH

N36a ,,CuHmuKa“ - CaHgaHCKu

~Abgulika“ — c. AonHo CnaHueBo
»Pynen“ - c. AonHo CnanueBo

AoauHama Ha Cmpyma
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B BaHCKO u pea2uoHa BkycHama
XpaHa e usdguaHama 8 Kyam

AoauHama Ha pera Mecma e patioH, kolimo npuBauya mypucmume ¢ BKycHa
xpaHa. Mpouymume mexaHu Ha BaHcko, AobpuHuwe, Pasnoe u loue AerveB
ca npuyuHa mo3u Kpal ga uma caaBama Ha aypme gecmuHauua Nel 8 Boa-
2apuA.

A BrycHama xpaHa BopBu Hall-gobpe ¢ xyb6aBo BuHo. Bunpeku moBa patio-
HbM HAMa 20AemMu mpaguuuu 8 npousBogecmBomo Ha BuHo, Kamo npuyuHama
3a moBa ca 2eozpadckume 0cobeHOCMU Ha peauoHa, Xapakmepuaupauy ce
2AaBHO € NAGHUHCKU U XbAMUCMU paloHU.

Bce nak mapwpymbm npegaaza BbamokHocmu 3a BuHeH mypu3sbm 8 pa-
lioHa Ha loue AeaveB, Kbgemo uma A0308u HacaskgeHua — ,PybuH’, ,Cupa’,
,KabepHe dpaH*, ,KabepHe coBUHLOH® U ,MepAo“. CneyuduyeH 3a mo3u
Kpall e ,PybuH‘ — Kpbemocka MeKgy cupulickama ,Cupa“ U umaauaHCKua

,Hebuono". <

Tam e pasnoAosKeHa U eguh-
cmBeHama no-eonama BuHapHa
8 peauona — Uva Nestum. ToBa e
€gHO om HOBUME NONbAHEHUA Ha
Kapmama 3a BuHeH mypu3bm B8
Bvacapua. CvyemaBa BuHapcka
usba ¢ yampamogepeH Xomea-
CKU KomnAekc, omBopua Bpamu
8 cpegama Ha 2016 2. kpau loue
DAenveB. B npeBog om Aamun-
CKU umemo o3HavaBa ,lpoage
om Mecma®. o mosu HayuH EAHCKO
cobcmBeHuuume My uckam ga %\
gokarkam, ye nvpBokaacHo BuHo “ ‘
Moe ga ce npaBu u 8 masu yacm |
Ha BvAcapun.

FOUE OENHEB (“\ \

T

Aonunama Ha Mecma
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Onumatlime 6aHcKa Kanama u HagnaBoK —
6bA2apCKOMO Npowymo

KauecmBeHomo BuHo 6e3 xybaBo meae e kamo naask 6e3 cAbHUE. Kolimo
nocemu goauHama Ha Mecma obaue, goBoAeH We ocmaHe — MA npegaaza
pa3Hoobpasue om YHUKaAHU MECHU geAuKamecu.

BescnopeH aBopum cpeg max e HadnaBokem. 3a Hezo KasBam, ue
MOKe ga npugobue aBmeHmuueH Bryc eguHcmBeHo B Pasnoskkama Komao-
BuHa 3apagu cneuuguyHUMe KAUMamuYHU ocobeHocmu.

HachnaBok e cypoBo cyweH, gobpe omaerkaa geaukamec, Kolimo ce npa-
Bu om BeroBe B8 TopHo Apaeauwie, AoaHo Apasauwe, Aobwpcko, BaveBo u
gpyau cena om Pasnokua Kpal. CpaBHaBam 20 ¢ ucnaHCKUA XaMOH cepaHo
UAU UMaAuaHCKomo npowymo Kpygo.

AeAukamecbm CcbC cmpaHHO uMe ce npuzomBa npe3 gekemBpu. Hapuua
Ce MakKa, 3au40mo KbAUAHOMO MECO ce NbAHU B 6abuuka uau gegeu,. To Gyk-
BaAHO ce HambnKBa, KOEeMO Ha Pa3AOKKU guarekm e ,HagnbBa“.

3agbAkumenHo € ga ce noa3Ba camo Hai-xy6aBomo Meco om gomawHu
npacema — pubuua, naewka u bym. Pexe ce Ha MaAKu napyema u ce 0B8Ky-
cABa cbC COA, KUMUOH, goMauiHa Yybpuua, grKOgHEH, pugaH, YepeH nunep.
KoAyaHomo meco ce munye 8 cmomaxa uAu gBaHagecemonpbCmHUKa Ha

BaHckama Kanama ce npuzomBa ¢ HAKOAKO Buga meco,koemo ce 20mBu 8 2AuHeH Cbg




npacemo. OcmaBam 20 ga ce cywu u omaeskaBa Ha maBaHa noHe 4 meceua,
u mo Bbpxy pewemku, 3a ga ce npoBempaBa. Mocae ce 3apaBa B nenen,
KOAMO 20 KoHcepBupa YaK go KpaA Ha AAMOMO.

Pas6upa ce, koezamo 208opum 3a gobpa xpaHa, HAMa Kak ga NPonycHeMm
BaHcko. KypopmHomo 2pague e npouymo 8 uaa cBam cuve cBoume KyauHap-
HU mpaguyuu. Cpeg YHUKaAHUME cneyuaaumemu Ha baHcko ca yomaekbm,
Kanamama, Kakmo U Me3emama 6aHcKku cmapeu, 6aHCKU CYgHRYK U KbpBaBu-
ua. Acmuama ce npuzomBam 6aBHo, yacoBe Hapeg, Hali-uecmo 8 2AUHEHU
2bpHema, 3a ga ce nocmuaHe nepekmHuam BKyc.

3a kanamama npegBapumenHo ce 3anvp:kBa B MasHUHA cmec om opus,
HapA3aHO KUCEAO 3eAe U YeKaHe (UBerno) Ha Kpbauema. Mognpaba ce ¢ ue-
peH nunep, gaduHoB aucm u cor. Caeg moBa ce HapasBam Ha 2oaemu nap-
yema meAewkKo, CBUHCKO, NUAEWKO Meco U KbpBaBuuya. B 20AAM 2AUHEH Cbg
ce pegam nocaegoBamenHo ueau 3eneBu Aucma Ha gbHOMO, napyema Meco,
NAbHKa, 3eAeBu Aucma, Meco, NAbHKa. MpubaBa ce 6ano BuHo U ce goauBa ¢
Boga. 3axaynBa ce ¢ 2AUHeH Kanak u ce 3aneyamBa ¢ mecmo. Caeg kamo
3aBpu, ce ocmaBa 0KoAo 5 yaca Ha YMepeH 02bH ga ce 3agywu.

MpocaoBymomo cyxo Meae baHcKu cmapey, uAu 6abuyka NbK & om CMAA-
HO CBUHCKO ¢huae, nognpaBeHo ¢ KUMUOH, YepeH nunep U CoA. [ToAHU ce B
npaBu uepBa ¢ goAkuHa go 25 cm, npecoBa ce u ce cywu Ha npoBempuBo
MACMO.

Aonunama Ha Mecma
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CKu nucmume He ca eguHcmBeHama npuyuHa
ga gougeme myk

AoAuHama Ha Mecma e 3akAloueHa Mexgy mpu naaHuHU — MupuH, Puna
u Pogonume. Tyk ce Hamupa Hau-2oAemuAam CKu ueHmbvp 8 Bbazapua — bak-
cKo. CbcegHomo ¢. AOBpUHUWLE CbWO UMa CKU NUCMU U YcAOBUA 3a 3uMeH
MypU3bM.

Ho patioHbm npegaaza MHo20 noBeue om moBa. TYK e NbAHO C KUMHU CeA-
Ua, KaKmo U MHO20 NPUPOgHU 3abeAexkumeAHOCMU, cpeg KoUmo MHOKecmB0o
Bogonagu, nAaHUHCKU BbpxoBe, e3epa, ckaaHu 0bpasyBaHus.

Tyk ce Hamupam Cbuio Hal-cmapomo uzAoAuCmHO gbpBo B8 Bvacapua
- baukyweBama mypa, yuamo Bvapacm HagxBopaa 1300 20guHu, Kakmo u
eguHcmBeHuAam Ha BaakaHume napk 3a maHuyBawu Meyku — Beauya.

Ako cme B patioHa Ha Pa3aoe, He nponyckalime yHUKaaHama cpegHoBe-
KoBHa ubpkBa B c. AobbpcKo. Xpambm Hocu umemo ,CB. ¢8. Teogop TupoH u
Teogop Cmpamuaam‘ u e 3abeAesKumeneH ¢ HeOOUKHOBEHUME cu CMeHo-
nucu. Ha yacm om max Wcyc Xpucmoc e usobpaseH kKamo acmpoHaBm 8
KOCMuYecKa pakema.

Kpal loue AeayeB BHumaHue 3acAyskaBa aHmuyHUAmM epag HukonoAuc ag
Hecmym. Hamupa ce 8 nokpatiHuHume Ha ceno MopmeH. Ipagbm e 6uA ocHo-
BaH npe3 106 2. om H.e. om pumckua umnepamop TpaaH, 8 yecm Ha nobegama
MYy Hag gakume.

lMocememe Cbuw0 CeAnama CbC cmamym Ha apxumermypHu pesepBamu —
KoBaueBuua, AewieH, AoAeH.

CuvcegHomo Ha BaHcKo ceno AoBpuHUWE Cbwio uMa CKu nucmu u ycAoBua 3a 3uMeH mypusom




AoauHama Ha Mecma e 3akAtoueHa MeKgy mpu naaHuHu - MupuH,Puaa u Pogonume
BaHcko - npupoga, mpaguyuu, mogepHocm

BaHcKo He e camo cHAz u cKu. baHcKo e cbuemaHue Ha mpaguuua u Mo-
gepHocm. Ho npegu Bcuyko ucmopua, kKyamypa, kpacuBa npupoga Ha BeAu-
yecmBeHuA MupuH.

Ipagbm omgaBHa cu e cneveAua craBama Ha ceauwse ¢ 602amo U pasHo-
06pa3sHo KYAmypHO-UCMOPUYECKo HacaegemBo, uaugpan BaxkHa poaa 8 ym-
BbprrgaBaHemo Ha Gba2apcKume ueHHocmu U ocmaBua 3abeaeskuma caega B
ucmopuama Ha Bvacapua. TouHo moBa e u npegnocmaBkama 8 nocaegHUme
20QUHU ga Ce HaAOXU Kame20puyHO Kamo UeAO20QUWEH Kypopm.

BaHcko e pogHo Macmo Ha Maucut XuaeHgapcku, Heodum Puacku, Toma
BuwaroB XagsuurkoHomoB-Monepa u gp.

3a gpeBHama ucmopua Ha epa-

ga ce pasbupa U om apxeonoauye- }

cKkume obekmu 8 mecmHocmume BUHAPHM:

unouko, CB. NBaH u C8. H‘l‘JHOAa. ,YBa Hecmym® - a 1,5 ku om 2pag
LivpkBama ,C8. Tpouua® nvk e loye AeaueB, no nbma 3a cenama

egHa om Hal-3a0eAexkumeAHume MopmeH u AeweH

Y Hac, naMemHuKk Ha Kyamypama ¢
6AU30 200-20gUWHA UCMOPUA.
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Nez2eHgama 3a CmaHumawkama
Manaza uwje Bu omBege 8 AceHoBzpag

lMaogopogHama TpaKulicka HU3UHa uMa XUAAGOAEMHU mpaguuuu 8 npous-
BogcmBomo Ha BuHo. B patioHa okono lNMasapgskuk u MaoBguB ce e oopmun
20AAM KAbCMBP om BuHapHU, KOHUEeHmpupaHu okoAo BpecmoBuua, MMepy-
wuua, Kpuyum, MNMewepa. Te ca NOMUHBK HA HACEAEHUEMO OM HE3anOMHEHU
Bpemena.

Aecemkume BuHapHu B patioHa npegaazam omAuyHU ycaoBua 3a BuHeH
Mypu3bM ¢ Bb3MOKHOCMU 32 OMcAgaHe U no-gbAbe npecmod. MueHemo Ha
BuHO MyK ce cbuemaBa ¢ BKycHa xpaHa U u30buAue om NPUPOGHU U KYyAmyp-
HO-UCMOpUYECKU 3abeAeKumeAHocmuU.

PalioHbm ce xapakmepuaupa C U3KAUUMEAHO gobpu ycaoBua 3a Ao3ap-
cmBomo u BuxonpousBogcmBomo. CAvHUe2peeHemo B Tpakulickama Hu3uHa
e egHo om Hal-npogbAKumeAHume 8 Boazapua. MouBume ca YepHO3EMHU,
6o2amu Ha Xxymyc, ¢ gobpu xapakmepucmuKu Ha KaAyul, Koemo e MHO20
BarkHO 3a 3peeHemo Ha A03AMa U HampynBaHe Ha 3axapu u op2aHuyHu Be-
wecmBa 8 e2po3gemo.

KoU He e uyBaa 3a npouymua aceHoBzpagcku maBpyg? A meau, onumaau
20 BegHbiK, numam 3a owe.

Toau copm e embaema Ha 3anagHompakulickama HusuHa. MaBpygbm Bu-
pee Hall-gobpe B patioHa Ha AceHoBepag, 3aWomo npes AAMOMo mam mew-
nepamypume ca BUCOKU U maka mo3u copm mpyna 3axapu.

ACEHOBIPAQ

~O

3anagHompaHuDCKa HU3UHa

27




BuHeHu mypoBe 8 Bvazapua

28

AceHoB2pagckama Kpenocm e emb6aeMa Ha 2paga, OKOAO KOUmo ce omaAega Hali-goGpomo
2po3ge maBpyg

3a BuHomo, HanpaBeHo om He2o, ce HocAm Ae2eHgu. Mpegu gecemune-
mua om maBpyg ce e npaBuao BuHomo, HapeyeHo CmaHuMawka manaza. To
€ 2bCMO U CUAHO, AeKO mpbnyuBo BuHO ¢ apomMam Ha KbnNUHU, MaAUHU U Ye-
pewu. 3a ga npousBegew makoBa BuHO, € HYKeH He camo MalCMOPABK, HO
u xybaBo 2po3ge.

MpasHuyume Ha BuHomo B8 AceHoBepag, Koumo ce npoBexgam exe20g-
HO 8 KpaAa Ha AHYapu, npomuyam Kamo BceHapogHu mbprecmBa. ToeaBa
om yyyypume Ha Yewmume B8 PubHama ubpkBa nomuya uyepBeHo BuHO U
Xopama nuAM Ha Kopem.

AHec eguHcmBeHo B8 AceHoBepag ce npaBu npouymama manaza. Heuw
malicmop e Apucmug [leopeueB YopbagrkakoB-Yopbagkara. BuHomo e
2bCMO U apomamHo. 3a He2o Ka3Bam, ue Moe B Kbpna ga ce Hocu. Ace-
HoB2pagyaHu, KOUMO ca hoyumameAu Ha BuHomo, mbpecmBeHo ombeAAs-
Bam TpudhoH 3apesaH. TozaBa ce cvbupam Kpali naparauca ,C8. ToudoH",
Kbgemo ce opeaHu3upam nexAuBaHcku 6opbu.

BAuso 10 000 xekmapa om obpabomBaemama 3ema B MroBguBceko ca no-
Kpumu ¢ Ao3A. Om max ce npousBerkga BuHo ¢ Hal-BucoKk Kaac, Ha Koemo
ca ce BvaxuwaBaau Kpaacku ocobu u gobprkaBHU 2aaBu npu Busumume cu
8 MaoBguB. 3a moBa 6aazonpuamemBa KAUMamMbM — MUK € 2paHuyama Ha
cybmponuyYHUA ¢ YmepeHuA noAc. Aemama ca Cyxu U 20peuyu, a 3umume —
MeKu. Teau thakmopu ca om 0cobeHo 3HayeHUe 3a mepoapa.

OcBeH ¢ AezeHgapHUA MaBpyg Tpakulickama Hu3uHa € npoyyma ¢ py-
OuHa cu.



Bmopuam copm 3pee 30-40 gHu no-paHo. Tol e Kpbemocka om gBa cop-
ma - ,Hebuono“ u ,Cupa“. BuHama, HanpaBeHu om ,,PybuH‘, ce omauyaBam c
HacumeH uB8am, a BKycbm e nAbmeH, ¢ MeK 3aBbpwiek.

Omeanexgam 20 macoBo 8 cenama bpecmoBuua, BpecmHuk, MopBereu,
Mepyuiuya, pasnoroxeHu B8 noaume Ha Pogonume, a cowo u B palioHa Ha
CenmemBpu. Te odopmam mara HapeyeHua IMbm Ha BuHomo. BpecmoBuua
gopu cu namexmoBa umemo Cmoauya Ha BuHomo. Mpegu 20guHU MecmHume
usbu ce obeguHuxa u paspabomuxa BuHeH Mapwpym, cbagaBaliku nbpBama
obwa BuHeHa Kapma Ha cmpaHama.

B palioHa Ha BpecmoBuya uma 6 2oaemu u3bu, omgeAHo BcAaka Kbwia
e BunapHa. MecmHume omaaexgam Ao3a noBeue om Bek. OKoAO cenomo
uma 10 000 gra ¢ BuHeHu u gecepmHu copmoBe. Tam ce Hamupa u nup-
Buam 8 peauoHa mMysel Ha BuHomo, Kolimo e 06ocobeH BbB BaaxoBama
Kbwa. 18 gHu B HeA ce e Kpuna u Bacua AeBcku, KoUmo e npucmugHan
CKpum B 6vuBa.

,IIpu Hac cmaBa Hall-xyb6aBuam pybuH, 3awomo om Hauja Ha CUH ce npe-
gaBa mpaguyuama no omeaAekgaHe Ha copma u npoudBogcmBomo Ha BuHo",
0bacHABa kKmembm Ha BpecmoBuua Arober Page8.

BuHomo, Koemo ce omaaega B palioHa Ha MAoBguB, e om Hail-Bucok kaac. fomoBomo omaekaBa
8 gb60Bu 6b4Bu, KOUMO ce cmeHAM npe3 5 20guHu

3anagHompaKuDCKa HU3UHa

29



BuHeHu mypoBe 8 Bvazapua

LW
(-

1)

Hag 300 mypucmu cegmuuHo noceuwjaBam ceaomo 3a BuHeHu mypoBe.
Aolugam Au BucokonocmaBeru 2ocmu 8 MA0BguB, HenpemeHHo 2u Bogam
Bv8 BuHapHama Ha AepapHua yHuBepcumem. Ta ce Hamupa 8 cvcegHomo
ceno BpecmHuk. Bysbm e Ha Bmopo macmo B8 EBpona no cvbpaHa KoAek-
UuUA 2p03ge Ha egHO MACMO — Hag 420 copma, Koumo ce omeaexkgam Bopxy
gecemku gekapu Ao3A. /13bama e eguHcmBeHa y Hac, cneuuaausupaHa 3a
MuKrpoBuHUduKayuA. Hamupa ce Ha 13 mempa nog 3emama u e cBvp3aHa ¢
gBa myHena.

He omcmbnBam no kauecmBo u BuHama, npou3sBegeHu B8 6auskume Mop-
BeHeu u Mepywuya. N36u 8 pecuoHa uma Kpall nazapguwkume ceaa Oe-
HAHOBO u YepHozopoBo, B Masapguk u Mewepa, AecuyoBo u MamugoBo, a
cbwo u Bv8 BuHozpageu, CraBoBuua, BempeH, KapabyHap. MpousBogume-
AUMe pasyumam OcHoBHO Ha cobecmBeHu A030Bu HacakgeHua. fomoBomo
BuHo omaerkaBa 8 gb60Bu 6b4BU, Koumo ce cMeHAam npe3 5 2. Mo-2oramama
yacm om npogyKyuAma B pe2uoHa e 3a U3HOC.

Onumaime cmaHuMawkKu capMu4Kku — MHO20 BbpBam
¢ BuHo

MMaoBguB u AceHoBzpag ce craBam ¢ KyAauHapHUmMe cu wegboBpu. Beeku
emHoc, HaceAaBaw, gBama epaga, e ocmaBuA omneyambk Bbpxy KyxHume
um. 3amoBa me ca HenoBmopumu, a Bceku, KOUmo e onumaa om cneuuaau-
memume, ce Bpbwa omHoBo.

B [paga Ha menemama ca u3BecmHu cmapozpagckama 2036a, Koamo ce
npuzomBa om gpeboauu B 2toBeuema. ApmeHyume nbk ca 3aBewjaau cBoa
KEWKeK — cBapeHo *Kumo, NPUMECEHO C NUAEWKO, HAKbCaHO Ha KOHUU, NOAA-
MO C NPENBPHKEHO MACAO U cheuuduyHuU nognpaBKu. Typckama KbnaHa 6aHu-
ua cowo BopBu Kamo me3e 3a BuHomo.

Be3cnopHo Hal-npouymuAam aceHoBepagcku cneuuaaumem ca CmaHu-
MawKume capmuyku. Te ca 2pbyku NameHm u ca moAkoBa gpebHu, ye 3a
HanpaBama um ce Hocam Ae2eHgu. Capmuykume He mpAabBa ga ca no-2oAemu
om 2-3 cm, npaBam ce Kakmo cbe 3eAeBu Aucma, maka u ¢ A0308u. lNAbHKa-
ma e egHa U cba U 3a gBama Buga — opus, xybaBa Kalima, CoA, YUepeH nunep
U MHO20 KUMUOH. Pegam ce nAbmHo kamo BoUHUYU egHa go gpyea, 3a ga He
ce pasnagHam. Mexgy pegoBeme ce crazam wapeHu cBUHCKU MpbBKU. Ba-
pAam ce noHe 4 yaca Ha 6aBeH o2bH. Mecomo cmaBa KpexKo, a capmMuykume
ce monam 8 ycmama. ,AK0 3Haeme camo KoAko MaBpyg nuam®, ka3Ba Vaua
AumumpoB8 om AceHoBzpag.



Mpoyymume cmaHuMawKu capmu ca npegno-
YumaHo me3e 3a BuHomo

CmaHumawrkume capmu nvp8o ce Bueau om moHaxuHu 8 maHacmupume.
C max nocpewanu BucokonocmaBeHu 2ocmu. BnocaegcmBue masu mpa-
guyua ce npeHecAa u B epagckua 6um. Te ca moAKoBa NONYAApHU, Ye om
5 2oguHu Hacam 8 AceHoBepag ce op2aHu3upa KOHKYpC 3a HanpaBama um.
MpoBega ce no Bpeme Ha npasHuyume Ha BuHomo B KpaA Ha AHYapu.

3ano4yHeme o6uKOAKama cu u3 peguoHa om Cmapusam
MAoBguB

Tpakulickama Hu3uHa cbyemaBa BuHo, xpaHa u gpeBHama ucmopua. Bu-
HapHU, A0308u MacuBu u KyrAmypHU naMmemHuuu ce gonvABam B3aaumHo, npe-
Bpbwaliku patioHa 8 3aBvpuwieHa mypucmuyecka gecmuHauuA.

Hy#kHO AU € ga ce cnomeHaBa, ye gHewHuam MA0BguB e cmoAuya Ha HA-
KoeawHama pumcka npoBuHuuAa Tpakua? B epaga 4oBek ce nomana 8 gpeB-
Hocmma, pasaAerkgalku wegboBpu kamo PumcKua cmaguoH, AHmMUYHUA me-
ambp, Maakama 6a3uauka, Cmapua epag.

ApxumerkmypHuam Komnaeke Cmapuam 2pag cmaliBa ¢ Bv3porkgeHcKume
CU KbWU U KaMeHHUA KaagbpbM. Hebem mene € Macmomo, usBecmHo Kamo

3anagHompaKuDCKa HU3UHa
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Cmapuam MaoBguB cmaliBa ¢ Bb3poxgeHCKUME CU KbWju U KaMEeHHUA KangbpbM

IMAoBguBckua akponoA. Ha Hez2o mo-
2am ga ce npocaegam BCuYKU Kya-
MypHU nAacmoBe — npaucmopus,
AnmuuHocm, CpegHoBeroBue.
HacumeH ¢ BneuamaeHua om
ucmopuAama, mypucmbm noema
KbM Pogonckama Aaka.
CnegBawama cnupka, ecmecm-
BeHo, e AceHoBama Kpenocm —
cpegHoBeroBeH namemHuk om Ha-
UUOHaAHO 3HaueHue. HeomgaBHa
ma Ge peHoBupaHa no npoeKkma
+AceHoBzpag — cBeweHama nopma
Ha Pogonume®. lpagbm e usBecmen
u Kamo 6GbAeapckua Vepycanum,
mbvl kKamo B He2o u oKoAHoCmuUme
My uma 70 napakauca, 15 ubpkBu u
4 maHacmupa. Tam e u eguHcmBe-
HUAM Y HAac NAAEOHMOAO2UYEH MY-
3el ¢ Hag 30 xuA. BkameHeAOoCMU Ha
*KUBOMHU omnpegu 8 MAH. 20gUHU.
Habauso e BaukoBckuam maHa-
cmup — BmopuAam no 2oAemuHa y
Hac. B He20 ce Hamupa npouyma-

e

WN36a ,,Bura KOcmuHa“ - ¢. YcemuHa

BUHAPHMN:

DowmeliH ,,Beca Baneli“ - ¢. 02HAHOB0O

BuHapcka u36a BpecmoBuya -
c. BpecmoBuua

BuHapcka u3ba ,, TogopoB* -
c. bpecmoBuua

»Bua BuHepa Kapa6yHap Ecmelim*“ -
c. KapabyHap

BuHapHa ,,Buna Tepec” - ¢. KapabyHap
BuHapHa ,,3a2peu“ - MopBomat

BuHapcko umeHue ,,Apazomup* -
¢. BpecmHuk

N36a ,Hepazopa“ - c. YepHo20poBo
N36a ,Manacmupa“ - c. AecuvoBo
»Hto Bayym YaliHopu“ - CoeguHeHue

BuHapcka u36a ,,Buna BuHudbepa“ -
c. bpecmoBuya




BaukoBckuam maHacmup e Bmopuam no 2onemuHa npaBocaaBeH xpam 8 Bvazapua. B Hezo ce
nasu yygomBopHa ukoHa Ha CBema Bozopoguya

ma 4YygomBopHa UKoHa Ha Bozopoguya. ApanoBckuam maHacmup Cobuio €
8 palioHa Ha AceHoBepag — mam uma u3obpakeHue Ha Boxuama mallka, 3a
Koemo ce mBbpgu, Ye nomaza Ha 6e3gemHu.

Mepywuua nbK e npoyyma He camo € A0308ume cu HacaxgeHuA u npe-
KpacHU BuHa, Ho U ¢ pecmaBpupaHama YepBeHa UbpKkBa — eguH om o6pa3uu-
me Ha paHHOXpUCMUAHCKama apxumermypa. MszpageHa e npe3 1V Bek npu
ynpaBaeHuemo Ha umnepamop AHacmacul. Hapuvam A uepBeHa, mbl kamo
npu 2pagea U e u3non3BaH vepBeH xopocaH. Mo HeA ce Burkgam u pecku
om paHHoBusaHmuuickomo uskycmeo.

YepBeHama ybpKBa Kpal Mepywuya e wegboBbp Ha paHHOXpUCMUAHCKaMa apxumekmypa

3anagHompaKuDCKa HU3UHa
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Po3oBama goAauHa omauBa He camo
C apomamu, HO U € 4YygHo BuHO

PosoBama goAuHa e egHO om Hau-kpacuBume Kbmuyema Ha BbvAzapua. 3a-
KAtoueHa Mexgy gBe naaHuHU — Cmapa naaHuHa u CvpHeHa CpegHa 2opa,
mo3u KomAoBuHeH palioH e usBecmeH Hal-Beye ¢ omaaerkgaHemo Ha posu
u npousBogcmBomo Ha apomamHo po3060 MacAo — eguH om cumBoAume Ha
Bvazapua no cBema.

Ho ocBeH 3a omaaeskgaHe Ha mMacAogaliHu Kyamypu, palioHbm e 6aa2o-
npuAameH u 3a AozapcmBo u BuHonpousBogecmBo. YmepeHo-KOHMUHEHMaAHU-
AM Kaumam, 6ausocmma Ha CpegHa 20pa U gbAGoKo BrazoemMHume nouBu
npugaBam cneyudguyeH Bryc Ha BuHomo.

Tyk ce npousBexgam 2raBHo Geau copmoBe u no-manko yepBeHu. Ha
ocobeHa noyum B8 peauoHa e ,KaproBckuam Muckem®, HO Cce omaAeskgam U
,BHOCHU“ copmoBe, kamo ,KabepHe“ u ,Mepao“. BuHama om PosoBama go-
AUHa Ca C XxapakmepeH npuameH nA0goB apomam, cBesk U XxapMOHUYeH BKyc.

B KapaoBo u okoaHUMe cena uma 2oaemu A0308u MacuBu, Kakmo u npous-
BogecmBeHu mowHocmu 3a Gymuaupae Ha BuHo. Kom cbuyecmByBauiume om
coyuaauama BuHnpomu ca gobaBeHu u MogepHU BUHApCKU U36u C XOmeACKU
KOMNAEKCU, KOUMO npegaaz2am Kakmo geaycmayuu, maka u HacmaHaBaHe.

Manaztopuwe uma mpaguuuu 88 BuHonpouzBogcmBomo cu om gpeB-
Hocmma. Ao308ume macuBu B palioHa ca no torkHUMe ckaoHoBe Ha Cpeg-
Ha 2opa Ha mepumopuama Ha [laHaztopuwie u Cmpeava. Tam noyBume ca

> BT

KAPAOBO
wﬂ(?\ i KASAHABK
MNAHAMYOPULLE

T

Po3oBa goauHa
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(ecmuBanbm Ha poszemo e HeuameHHa yacm om [MpasHuKa Ha po3ama, Kolimo ce uecmBa Bcaka
20gUuHa npes3 KHU B KasaHAbK

KaHeAeHO0-20pCKU, necbyAuBu U 2AauHecmu. CpegHama toACcKa memnepamypa
e 20,6 epagyca, a AHyapckama — 1. HacaxkgeHuama ca 0CHOBHO om MepAo,
maBpyg, kabepHe COBUHLOH U cupa, Kakmo U copmoBe 3a 6eau BuHa Myckam
OMOHEA U WapgoHe.

CunHu mpaguyuu 8v8 BuHonpousBogcmBomo uma u kpal Cmapocen. Tam
cbuiecmByBam gBe u3bu ¢ geaycmayuoHHU 3aAu. B palioHa okono Xucapa
CbW0 Ce OM2AEKgam A03A.

MaHa2lopcKa AYyKaHKa U cmapoXKeAae3apcku cmapey —
Hali-go6pume Me3ema 3a BuHomo

B Xucapckua Kpali ka3Bam, ye Hali-xybaBomo Me3e 3a BuHomo e cmapo-
*eAaesapckuam cmapeu. Tol ce npuzomBa Bv8 Beeku gom om cBuHCKo egpo
CMAAHO MECO, COA, Aom YepBeH nunep, YepeH nunep u cyx Konwvp. OmecBa
ce u caeg 12 vaca ce npemecBa 8Bmopu nom. MbAHU ce B cBuHCKU cmomax
UAU Mexypu, kamo Bb3gyxbm ce ,u32oHBa“, a omBopbm ce 3anenBa ¢ napue
yepBo.

Chaza ce 8 Kaue MerKgy 0COAeHU napyema cAaHuHa. [MbpBomo BageHe
Ha cmapeua e Ha cmapma Ha 2po3gobepa. HakucBa ce 3a egHo geHoHowue
B8 Boga, 3a ga ce obe3coAu, a caeg moBa ce 3akauBa Ha yaman, 3a ga ce
omuegu. ,AeAaukamecom uma usymumeneH Bryc“, mBbpgam xopa, Koumo ca
20 onumBaau.

Mpouyma e u AomeHuuama Ha KypmoBo Konape. Bcaka eceH mam ce
npaBu npouymuam ecmuBaa Ha AomeHuyama, 8 kolmo yyacmBam MHO20



TaliHama Ha gobpusa BKyc e He camo 8 npaBuaHama peyenma, Ho u 8 3gpaBomo GbpKaHe
Ha Bpawama AtomeHuya

MeCmHu *Kumeau. Te A npuzomBam ¢ neueHa KypmoBecka Kanua, gomameHo
ntope u nognpaBKu. Mokpall Hea guUMAM CKapu C NbPHKOAU U Ce Aee BUHO.

He moke ga nocemume lMaHaztopuwie U ga He onumame om npocAoBy-
mama naHaglopcka AykaHka B cbuemaHue ¢ xybaBo mecmHo BuHo. MaHa-
2ropckama AyKkaHka ce npaBu Ha MHO20 Mecma, Ho MecmHume mBopgAam, ye
eguHcmBeHo 8 lMaHaztopuwe ce cnasBa opusuHaAHama peuenma, npegaba-
Ha Om NOKOAEHUE Ha NoKkoAeHue npe3 BekoBeme. Ta BratouBa gBa Buga meco
— cBUHCKO U meAewkKo, B nponopuuu, KOUMO NaHazpUU He usgaBam, Kakmo
U pa3AuyHU nognpaBKu, Cbwo MecmHa madHa.

MaHa2ropckomo CbKpoBuuwe u xpambm Ha Cumank

OcBeH ¢ 2tonoBume HacakgeHua PosoBama goauHa, 8 Koamo nonagam
MaHaztopuuie, Cmapocen, Xucapa u KasaHAoK, e usBecmHa ¢ 60eamama cu
aHmuyHocm. 3HameHUMuUAmM apxeonoe g-p feopau KumoB paskpu mparul-
CKUA KYAMOoB KOMNAEKC — MACMO, 0CEeAHO ¢ xpamoBe om gpeBHocmma.

Po3oBa goauHa
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Konue Ha Maxaztopckomo 3AamHo cbKpoBuwie Moxke ga ce Bugu 8 cneyuanHama 3ana mpe3op
KbM ucmopuyeckua Myseil 8 e2paga

Hal-mawabHuam e mosu Ha mpakuiickua uap Cumank Ha YemuHwoBa
MO2UAQ.

Hal-cmapume obumameAu Ha mesau 3emu ca u3bpaAu MACMOMO HECAY-
yaliHo. imaAu ca npeKpacHa 2aegka KoM paBHuHama, Kbgemo ca omaAekga-
AU AO3A, @ 0om mAx ca npaBuAau npeBbaxogHo BuHo.

Xucapa e HaCAegHUK Ha aHmuyHUA AUuOKAeuuaHoNoA. PumaaHume 20 us-
OpaAu 3apagu uerebHUme My 22 MuHepaAnHU usBopa. Temnepamypama Ha
AekoBumama Boga e om 31 go 52 2pagyca. boezamama apxeorozua u Npoyy-
mume KamuAu ca MagHUM 3a XUAAGU mypucmu om cmpaHama U YyskbuHa.

Manaztopuwe e epag ¢ HenoBmopuma ammocdepa u gyx. Cvueman 8
cebe cu 602amo KyAmypHo-ucmopuyecko HacaegemBo, Bb3pOKYEHCKU guyx,
Wemopuueckuam mysel Ha MaHazropuuje cbxpaHABa opbKuA u yHudopmu om Anpuackomo

Bbcmatue - Hal-mawabHama npoaBa Ha peBoAtoyuoHHUMe Gop6u npes enoxama Ha BbA2apcko-
mo Bv3parkgaHe




Hekponoabm Kpali Cmapocen e wegboBbp Ha mpakulickama Kyamypa. ima npegnono:eHua,
ye B He20 e GuA nozpebaH ogpuckuam yap Cumank

MOgepHa UHgpacmpyrkmypa u cbBpemeHeH UKOHOMUYECKU homeHyuaa. M3-
UAAO NPOMEHEH U 0BHOBEH npe3 nocAegHUME 20QUHU, 2pagbm e CbXpaHUA
3abeAeKUMEAHU apXUMmEKMYPHU U UCMOPUYECKU NamMemHUUU, YHUKaAHU
apmedarkmu. AocmambyHo € ga cnomeHeMm omkpumomo npe3 1949 2. om
Opama AelikoBu MaHaztopcko 3namHo cbkpoBuwie. He2o80 Konue mMoke ga
ce Bugu B cneuuaaHama 3ana mpesop Ha ucmopuyeckua Mysel, a opuauHa-
Abm Ha CbKpoBuwiemo ce excnoHupa no eguH Mecey, 8 2oguHama 8 2paga,
06urkHoBeHo npe3 mall.

B Manaztopuwe Moxe ga npocaegume ocHoBHama yacm om ucmopuama
Ha AnpuAackomo BbcmaHue, ga nocemume embAeMamuyHu Bb3pOXKgEHCKU
namemHuyu Ha KyAmypama, Kowiama Ha PatHa KHAz2uHA.

Apomam Ha po3u u BKyc Ha po3e B8 KazaHAbK

Haul-kpacuBomo macmo 8 Bvazapua B Kpaa Ha mMall U Ha4aAOmo Ha oHU,
Ko2amo ub®mam macaogalHume posu, e PozoBama goauna. Mo mpaguyua
8 nopBama HegeAAa Ha toHU B KasaHAbK e KyAMuHayuama Ha [pasHuka Ha
posama.

Om 2011 2. HeusMeHHa Yacm Om MO3U NPasHUK € U (®ecmuBarom Ha
po3emo — Rose Wine Expo Kazanlak.

Mo moBa Bpeme Ha 2oguHama B8 KasaHAbk u goAauHama Bcuuko e po3oBo.
Hakak ecmecmBeHo 8 meau 6azpu ce BnucBa u pozemo.

,108a BuHo e heHomeH, Kolumo cAegBa Bryca Ha KaueHma. BuvB Bpe-
Memo npoguAbm Ha BuHonuewume ce npomeHa, gHec moBa ca MogepHU

Po3oBa goauHa
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Mo mpaguyua 8 nopBama HegeAA Ha toHU B Ka3aHAbK e KyAmuHayuama Ha lpasHuka Ha posama

HOMagu, KOUMO npucmuzam om HAKbge no cBema u uckam ga nuam BuHo.
Hal-nogxogauio e posemo*, obacHABa AHHa AyHgaKkoBa, opeaHusamop Ha
thecmuBana.

Po3emo e mun BuHo, Yulimo cmua ce onpegeAs om uBema My — eHOAO3U-
me pasauyaBam Hag 200 HioaHca. KasBam, ye mo ce npuzomBa om yepBeHu
copmoBe 2po3ge, HO N0 mexHoAozuAma 3a 6Ar0 BuHo. He e AamHO BuHo,
Kakmo CU MUCAAM HAKOU, & UeAo20guwHoO U BopBu ¢ BeakakBa xpaHa.

Mo omHoweHue Ha po3emo KasaHAbK e (heHOMeEH, 3auomo xopama myK
umMam Kyamypama ga 20 npaBam u nuam, 6e3 ga pa3BuBam rosapcmBo. He
OmaAesKgam A03A, 3au40mo ca NPEUEHUAU, Ye MacAogaliHume po3u ca no-ne-
yeauBwu.

ma owe egHa npuyuHa myk ga xapecBam po3emo — cMAama ce, Ye mo e
6uno Atobumomo BuHo Ha mpakume, a MbkMo KasaHAbK e cbpuemo Ha AoAU-
Hama Ha mpakulickume yape. ObukHoBeHUMe xopa ca 20 nuAu om cpebbpHU
thuanu, a mpakutickume BragemeAu — Om 3AaMHU KUAUKCU.

Camo ycmHume Ha u3bpaHu ca gorkocBaAu mesu 3AamHU Yawu, Ho ce
CMAMAA0, 4Ye Ko2amo uapAam nue po3e om cB0A KUAUKC, mOU npegynpekga-
Ban, ye e 20mo8 3a BoliHa U 3a nobegu.

EgHoBpemerHo ¢ moBa BuHomo y4eAo u Ha moAepaHmHocm.



B KasaHavK ce Hamupa u Myseam Ha po3ama, Kbgemo uma Hag 15 000 ekcnoHama, cBbp3aHu

¢ posonpousBogcmBomo

I mul Kamo po3emo He onu-
Ba AecHo, 2ocmume Ha KasaHAbK,
CPeg KOUMO U MHO020 YYKgeHUU,
He mpAbBa ga nponycHam u Bba-
MOKHOCMMa ga Bugam ucmuHcKuA
3AameH KUAUKC om Bpememo Ha
mpakume, 4uemo NO3AameHO Ko-
nue ce BpvyBa Ha npousBogumenn
Ha Hali-gobpomo pose.

Tol mesku 228,5 2pama u €
U3noXKeH B ucmopuyeckua My3ell
Ha KasaHAauK ,Mckpa®. Tyk KonuA
ca eguHcmBeHo 3namHama Macka
Ha Tepec om mozaunama ,CBemu-
uama“ u bpoHzoBama enaBa Ha
CeBm Il om mo2urama ,fJorrmama
KoCMamka“, yuumo opuguHaAu ca
8 Apxeonozuueckua mysed 8 Co-

huA.

BUHAPHMN: }

BuHapcka usba ,,Pymenun“ - MaHa-
2ropuwe

»LLlamo Konca“ - KapaoBo

BuHapcka u36a ,,Cmapocen” -
c. Cmapocen

BuHapcka usba ,,llecHonoil“ —
c. MecHonoli

BuHapcka usba ,,Aapo6ac” - c. MecHo-
nol

N36a ,,Yep2aHoBo“ - c. YepaaHoBo
BuHapcka u3s6a ,,Conom*

BuHapcka u3sb6a ,,Po308a goAuHa“ -
Bana
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[MArogopogHama TpaKuucKa HU3uHa
wie Bu o4apoBa ¢ BuHomo cu

TpaKulickama HU3UHa e eguH om Hatli-gobpume BuHapcku palioHu 8 Bbaea-
puA. PatioHbm meskgy Cmapa 3azopa u KapHobam npuBauya mypucmume ¢
MHO206poliHUMe cu KauecmBeHu yepBeHu BuHa, ¢ MOgepHU BUHApPCKU Kom-
NAEKCU U NO-MaAKu 6ymuroBu usbu.

OcBeH ¢ 2onemu A0308u MacuBu u bymuaupaHemo Ha nbpBoKAacHU BuHa,
peauoHbm MoKe ga ce noxBaAu u ¢ gobpe pasBuma UHpacmpykmypa 3a
BUHEH U KYAUHapeH mypusbm.

N ako copmoBeme ,Mepno“ u ,KabepHe cOBUHBOH® owie cu ocnopBam
nvpBeHcmBomo no nonyaapHocm 8 Mo3u pe2uoH, Mo CbC CuaypHOCM namu-
gbm € Hal-cmapuAam MecmeH copm, KoUmO Ce OmaAexga no me3u 3eMu om
4000 20guHu.

Tol y3pAaBa npe3 nvpBama noaoBuHa Ha cenmemBpu. EHOAO3UME npe-
gynpeskgaBam, ye 3apagu npuamHua cu Bryc moBa epo3ge BopBu U 3a KOH-
cymauuAa B npACHO CbCMOAHUE, HO oM Hez0 ce noAyyaBam cBemaouepBeHu
mpanesHu BuHa, Koumo ca 20gHU 3a nueHe BegHaza cAeg epmeHmayuama.

XapakmepHOmo 3a MAX €, Ye HAMam nomeHyuaA ga omaeskabam, He
nogAeskam Ha cmapeeHe U mpabBa ga ce KoHcymupam go 1-2 20guHU cAeg
npou3BogcmBomo um.

3a BuHomo om namug ka3Bam, ye e yepBeHo UAU po30Bo ¢ gyuia Ha 6aAo.
Cnopeg gpyau mo ycnewHo Moxe ga 3amecmu upama u BceKu KoHueHmpu-

g
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NamoyHompakulicka Hu3uHa
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MoBeuemo om uzGume no mapwpyma om Cmapa 3azopa go KapHo6am npegaazam BuHeHu
mypoBe u gezycmayuu

paH aAKOXOA Ha mpane3ama, 3auWomo € AeKo U nuBko, gocmambyHo apomam-
HO U MOMe ga ce nue u 8 no-monao Bpeme.

Bozamume naogopogHu nouBu 8 KapHobamcKo, cbuemaHu ¢ monaa u
cyxa eceH, ca B ocHoBama Ha npeBvaxogHume uvepBeHu BuHa, ¢ Koumo e
usBecmeH peauoHbm. Egur om copmoBeme e maBpygbm 8 npouymume A03Aa
Kpal Kpenocmma MapKeAu okoAo cenama BeHeu, LieproBeku u AeBemak.

3a maBpyga Ha KapHobam npegaHua paska3Bam, ye 6ua Aobumomo BuHo
Ha umnepamopume om Pum u KoHcmaHmuHonoa, a 6bAzapckume uape 20
NOGHACAAU Kamo UeHeH gap Ha uywgu Bragemeau. AosapcmBomo u BuHap-
cmBomo gaBam nomMuHbK Ha gBe mpemu om HacereHuemo B KapHobam.

B patioHa Ha CAuBeH ca no-2oAeMume HacaxgeHUA om MECMHUA KbCHO




3peew, BuHeH copm ,LeBra“. [poagemo yspaBa npe3 Bmopama noroBuHa
Ha cenmemBpu. Copmbm e npomMuwAeH, ycmoliyuB Ha cywa, cmyg U 2b6HU
6onrecmu. Om Hezo ce noAyyaBam opuauHaAHU mpanesaHu BuHa.

EgHu om Hau-2onemume A0308u macuBu 8 obuwuHa CAuBeH ce Hamupam
Kpaul C. TAYWHUK.

B AmGoackuA Kpall ce omaaerkgam u beau copmoBe — ,CoBUHBOH OAaH",
,JOHU BraH®, ,BuoHue®, ,Mepa“ u ,Myckam omoHen‘. PeauoHbm obaue € ¢
MH020 gobpo cbuemaHue Ha no4Bu U KAumMam 3a npousBogecmBo Ha vepBeHu
BuHeHu copmoBe kamo ,Mepao*, ,KabepHe coBuHboH" U ,Cupa®“.

Yacm om u3bume u BuHapHume 8 gecmuHayuama om Cmapa 3azopa go
KapHobam npegaazam omAuYHU Bb3MOKHOCMU 3a geaycmayua.

Onumatme xuHan 8 Cmapo3a20pcKo

Ako omugeme 8 Cmapa 3azopa npe3 eceHma, onumalme naogoBeme Ha
XuHana. ToBa ek3omuyHo gbpBo UAU Xpacm ce Hapuya owe Kumatlcka pypma
u Bupee camo 8 F020usmouHa Bvacapua.

Ekcnepmu no xpaHeHe ka3Bam, ye naogoBeme Ha xuHana ca MHO20 Nno-
AE3HU — NOMaz2am Ha OpeaHu3Ma ga Ce 04uCmuU Om XOAECMEepPOA, MOKCUHU
U U3AUWHU meyHocmu. Tesu naogoBe cbgopkam ueHHU BewecmBa, mergy
Koumo 6eAmMBbYUHU, NPOMEUHU, 3axapu, KAedl U nekmuH, 6o2amu ca Ha Uog,
tocop, Kobaam U HKeAA3o.

CogopkaHuemo Ha Bumamun C 8 max Cobuio € MHO20 BUCOKO — cnopeg
HAKou gopu 18 nbmu noBeue B cpaBHeHue ¢ AumoHa.

Bakaa ¢ KuceAu cAuBU NbK € egHO OM MpaguyUOHHUME 3a patioHa ACMuUA,
Koemo mo2am ga Bu npegaokam 8 yupnaHckomo c. FOaueBo.

Vimame Au BwvamorkHocm, onumalme cauBeHckua miopatoztoBey. Cuayp-
HO CMe AAU Ha gpyau Mecma, HO Mo3u e CheuuaneH. B He20 He ce cAaza HUMO
eguH cypoB npogykm, Bcuuko nbpBo ce 3anvpkBa u caeg moBa ce neve. Mo-
CA€ We cu 0bAUKemMe npbemume.

B CauBeHcko Bce owe ce npaBu mpueHuua 3a 3akycka — om 6pawHo u
Boga, koumo ce npempuBam ¢ pvue, 3a ga ce noAy4yam monueHua. Te ce
Bapam B npACHO MAAKO U Ce NogcAaKgam CbC 3axap UAU Meg.

3a gecepm He omkasBalime ga npob6Bame Hal-xybaBua necmua uau
CAagKo Om nNUAHU npackoBu.

LleHumeAume Ha wrembemo mpa6Ba ga onumam npou3BegeHuemo Ha
Aamboackume maticmopu. Te mBopam yygeca cbe cBUHCKO WKembe. B mo3u
Kpal ca Bupmyosu ga npueomBam u agHewKu KiogmeHua, u o8ue ¢ npas
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U kapmodu. A npe3 3umama mpaguuuoHHO ACMUE € gu2epHuuama — om
yepeH gpob, KbAUaHO MeCO, AYK U hognpaBKu, 3aneyeHu Ha (ypHa.

CvBemBame Bu ga He nogmuHaBame u AmMBoAckama xaaBa — npaBu ce om
OpauwHo, 3axap, MacAo U po3oBa Boga.

McmopuAa Ha ocem xuaAagu 2oguHuU

Cmapa 3azopa e 2pag, 8 Komo mypucmume HAMa ga ckyyaam. icmopu-
YecKUAM Myaell, pa3noAaza ¢ 4 eKcno3uyUOoHHU HuBa ¢ obwa naow, 1290 k8.
mempa. MogpegeHume 1700 apmedarma npocaegaBam ucmopuama Ha pe-
2UoHa om 6-omo xuAagoAemue npegu Xpucma go BbacmaHoBaBanemo npe3
1879 2. Ha onorkapeHua npe3 Pycko-mypckama BolHa 2pag.

B 6Au3ocm e yHukaaHuam Mysel Ha peAuguume, HacmaHeH B cepagama
Ha Ecku giamun — Hal-cmapama nocmpouka 8 Cmapa 3azopa. Ta e u eguH-
cmBeHama u3uAN0 oueAAAa cepaga cAeg onoxapAaBaHemo Ha 2paga 8 Kpaa
Ha toAu 1877 2. B ouepmaHuama Ha MoAUmBEeHUA CAAOH NPU apXeOAO2UYECKU
npoy4BaHuA ca paskpumu ocHoBume Ha cpegHoBeroBHa ObazapcKa YepKBa.

MpocmpaHcmBomo OKOAO HeA e U3noA3aBHO 3a HEKpPONOA. YemaHoBeHo
e, Ue Npegu useparkgaHemo Ha gskamuama yepkBama Beue e 6uaa B8 pyuHu.
BbnpeKu Bcuyko nAaHLM 3a MIOCIOAMAHCKUA Xpam € Cb0obpaseH U3UAAO C NAa-
Ha Ha cpegHoBekoBHama ubpkBa. Mog masu ubpkBa e cbwecmByBan xpam,

Ako cme 8 CAuBeH, 3agbAKumeAHO ce Kayeme ¢ Augpma go KapaHguaa u pasaaegaiime 2paga om
Bucoko. legkume ca usymumenHu




nocBemeH Ha TpaKulickuA KOHHUK, a
NOg UBMOYHUA 3ug Ha gramuama e
OmKpuma pumyaaHa Ama.

HeoAaumHume *KuAuwa ca gpyea
cnupka 3a Bceku mypucm 8 Cma-
pa 3azopa. B cneyuaaHa 3awumHa
cepaga in sito 8 3anagHua Kpal ca
EKCNOHUpPaHU OCmaHKume Ha 2 He-
OAUMHU *KUAUWA OM cpegama Ha
6-0mo XuaAgoAemue npegu Xpucma.
Cneyuaaucmu KasBam, uye moBa ca
Hal-gobpe 3anaseHume KoWwu om
paHHuA Heoaum B EBpona. Omxpumu
ca cAayyaliHo npu cmpoumeAHu pabo-
mu npe3 1968 .

B [lpaga Ha cmome BolBogu
— CauBeH, u Kpal Hezo uma MHO-
20 3abeAeKumeAHOCmU, Koumo Ccu
cmpyBa ga Bugume. 3anouHeme om
NpupogHUA napk CuHUME KambHU U
Bogonag Pymyaa 8 Hezo, Bucok 10
mempa.

Yacm om ¢habpukama Ha Aobpu
)KenaskoB — cauBeHcku npegnpu-
emay, uszpagua npe3 1834 2. nop-
Bama 8 BuvA2apua u Ha BaakaHume
meKcmuAHa abpuka, MoKe ga ce
Bugu go Mysea Ha meKcmuAHama
UHgYCMpuUA.

B CauBeH ca Kvwama mysel u
namemHuKbm Ha Xagsku Aumumbp,
Kbuwama my3eli Ha Aobpu HYuHmyAo8.
Ha xvAma XucapAbka e Kpenocmma
Tyuga, KoAmo ce e noA3Baaa ouje no
Bpememo Ha Pumckama umnepus.

EguH om cumBoAume Ha 2paga e
Cmapuam 6pacm. AbpBomo e Hag
1300 20guHu u ce Hamupa 8 yeHmbvpa
Ha 2paga, MH020 6AU30 go 0OujuHama.

BUHAPHMN:

&

»Mugaaugape Ecmeiim“ - c. Mozuno-
80,4upnan

BuHapcka u3s6a ,,Bpama MuHkoBu“ -
c. BeHey, KapHo6am

»Egoapgo Mupoauo“ - c. EneHoB0,
HoBa 3azopa

»EUHgKbAC Ecmelim* - ¢. BaHA,HoBa
3azopa

~AomeliH boliap“ - CAuBeH

~AneKkcaHgpa Ecmeum* - Cmapa
3azopa

~AomelH MeHaga“ - Cmapa 3azopa

LLlamo ,,BempoBumume xbAmoBe“ -
g0 CAuBeHCKU MuHepaAHU 6aHu

»banap“ - Am6on

»bembp Xang“ - c. 3metioBo

»Buna AmGoA“ — AmGoA

BuHapcka u3b6a ,,Acy308“ - CAuBeH

BuHapcka u3s6a ,,Yemupu npuameau
- ¢. fopHo BomeBo, Cm. 3azopa

BuHapcka usba ,Kepmen“ - c. KepmeH
~AomeliH Mapaw* - go Cmpang:xa
»KopmeH* — c. KopmeH

»MapBuH® — CAuBeH

~Pocugu” — CauBeH

»llamo BomeBo“ - c. BomeBo,
ob6w. TyHgKa

LLlamo ,, TpeHgacuroB8“ — YupnaH

,BuHuU CAuBeH*

NamoyHompakulicka Hu3uHa
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,bbA2apcKama Hana Baau“

Cakap e MucmuyHa nAaHUHa, 0CeAHa C NPaUuCMOpUYECKU NaMemHuuU — Ha-
caegemBo om HacearBaaume mesu 3emu mpakulicku NAemeHa. BuHomo myk
€ Ha noYum om He3anomHeHu BpemeHa. boxecmBeHama meyHocm, KOAMO
ce parkga 8 mecmHume BuHapHu, cbxpaHaBa gyxa u mpaguuuume Ha gpeB-
HUME NAeMeHa, *KuBeau no mo3u Kkpad.

MaaHuHama e 6Au30 go pekume Mapuua, TyHgska, Cokoauua u Casaul-
Ka. Knumambm € nogobeH Ha cpeguaeMHOMOPCKUA. 10 toxHUMe CKAOHOBe
Ha nAaHUHama ce ycewam Bv3gywHu meyeHua om bano Mope. Tepoapbvm 8
peauoHa Ha Cakap e USKAYUMEAHO NOgX0gAU, 3a OmaAexgaHe Ha vepBeHu
copmoBe, kamo nbpBeHey, e MepAOMO.

Tam ce npaBam egHu om Hali-gobpume GbA2apcKu YepBeHu BuHa om cop-
moBeme ,Mepno*, ,KabepHe coBuHboH" U ,,Cupa’, NOAYUUAU NPU3HaHUE om cBe-

moBHousBecmHu geaycmamopu. B
A0308ume macuBu Ha Cakap ce
omeAeskgam u uvepBeHu copmoBe
kamo ,KabepHe cpaH‘, ,Manbek",
,MapcenaH“, Ho u 6eaume ,LLlapgo-
He", ,Myckam‘, ,CoBUHbOH GAaH",
» IUHO 2pu’, ,BuoHue®, , TamaHKa".

Ao3ama okono XapmaHau, Ato-
bumeu, TonoroBepag om BekoBe
ce cAaBam ¢ paskowHUMe cu yep-
BeHu BuHa. He cayyaliHo egHU om
Hal-nonyaapHume BuHeHU mypo-
Be ca no masu gecmuHayua u cne- XAPMAHAV
yuaaucmu yecmo A cpaBHaBam c
KaAugpopHutickama Hana Baau. IA‘%

Tpu ca usbume 8 noumu ocma- CBMAEHIPAL
Haromo 6e3 *umeau c. KonapoBo
0AuU30 go 2pag XapmaHAu. Mecm-
Hocmma Kpal CeAomo, pas3nono-
*KeHa Kpall Ko203anagHume CKAO-

HoBe Ha tOxeH Cakap, e npouyma
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C nAogopogHama cu nouBa, 6Aa2ogapeHue Ha KOEMO MyK Ce OomeAerKga
2po3ge om BeroBe.

Ceno KonapoBo e MH020 u3BecmHo ¢ 40-20guwiHUME Cu A03A OM MEPAO.
KonapoBckuam macuB e eguH om Hal-2o0Aemume, Hal-cmapume U Hal-npoc-
mopHUMe A0308u macuBu Ha mepumopusma Ha Bbazapua u BaakaHcKuA
noayocmpoB. Cb3gageH e npe3 70-me 20guHU Ha MUHaAuA Bek — npe3 1977
20gUHa € 3an0YHaA0 3acaxkgaHemo My C MEPAO U KabepHe COBUHBLOH U go
1980 2. 20AemuHama My e HagxBbpaana noBeue om 7000 gekapa, Koumo ca
3anaseHu go gHec.

MHo20 om BuHapckume u3bu B cmpaHama, KoUmo He ca Ha MepUMOpUA-
ma Ha obwuHa XapMaHAU, U gHec KynyBam 2po3ge om MecmHu npousBogu-
MeAU UAU cb3gaBam HoBu cobecmBeHu macuBu Kpali cenama OKOAO 2paga.
Ha mepumopuama Ha obujuHama ce Hamupa egHa om MaAKomo CbBpemMeHHU
NenuHUepU 3a A0308 nocagbyeH Mamepuaa.

MHo20 6AazonpuAamHU 3a A03AMa ca 3emAuwama Ha TonoaoBepag, C.
OpeuwHuk, ¢. Kanumat Memko BoliBoga, c. PagoBeu,. Aobpe pazBum B obuyu-
Hama e NAQHUHCKUAM Mypu3bM, a YcAoBuAma 3a CEACKU U EKOMYpU3bM ca
MHO20 NOGXOgAULU.

CBuneHepag e MaAbk, HO uMa gocma Ao3apu u BuHapu. Ha mepumopuama
Ha obujuHama ca 3acageHu Hag 14 000 gka A03A, noBeuyemo om Koumo ¢
BuHeHu copmoBe u no-manko gecepmHuu. Maagume A0308u HacakgeHuA ce
pa3pacmBam u npomeHAm nelidaka Ha patioHa.

Mpe3 Cakap e muHaBana gpeBHuAam nbm, cBbp3Ban EBpona ¢ Opuenma,ocmanan 8 ucmopuama
nog umemo Bua Auaz2oHaauc




Kpali no3ama Ha egHa om BuHapHume 8 patioHa Ha Me3ek Bce owe ce Buxgam 2paHuYHU
Buwku

Kpau cBuaeHzpagcromo ceno Mesek nbk ce Hamupa eguH om Hal-Mogep-
Hume BuHapcKu KoMnAekcu Ha baakaHckua noayocmpoB. Toll € pasnoAosKeH
8 HAKO2awHama epaHuyYHa 3oHa Mexgy bvaeapua u Typuua, Kbgemo Bce
owe ca 3anaseHu Buwrume Ha epaHuyapume.

Cakap e omAu4Ha gecmuHayuA 3a NPUKAKOUYEHCKU
mypusbm

Cakap npegaaza MHO20 Bb3MOKHOCMU 32 NPUKAKOYEHCKU MYpu3bM. TYK
€ Hal-20AAMOMO CPEgOMOYUE HA ME2AAUMHU NAMEMHUUU — JOAMEHU, MeH-
XUpU, KPOMAEXU, *KepmBeHuyu, 0Amapu U gpyau npaucmopuyecku namem-
HUUU.

Hal-2onemuam goameH B uana Bbacapua ce Hamupa go ceno Xaabo8o,
6Au30 go TononoBepag, 8 Cakap naaHuHa. Cnopeg y4yeHU moli € om OKOAO
1050 - 500 2. np.Xp.

B mo3u patioH e u CabHueBomo mpakuticko cBemuauwe Maneokacmpo.
C8emuauwemo npegcmaBaaBa Hag 150 cAabHueBu guckoBe, uspabome-
HU BbB BuCOK U HuCbK peaed Ha ckanama. Auamembpbm um Bapupa om
20 canmumempa go 1 memwvp. Cmama ce, Ye cBemuAauwemo gamupa om
| XUA. np.Xp.
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HaBcAakvge B8 Cakap e NbAHO € Me2aAUMHU NamMemMHUYU — gOAMEHU, MEHXUPU, KPOMAEXU, (kepmBe-
HUYu,0AMapu U gpyau

Mak Kpal TonoaoBzpag, Ha 12 KM 020U3MOYHO, Ce Hamupa YempemcKkuam
maHacmup ,CB8ema Tpouua“. B He2o npe3 XVIII-XIX Bek ca Hamupaau yoe-
*KUWe MHO20 xaligymu, nopagu Koemo egHO om uMeHama My e XalgywKu
MaHacmup.

He monakoBa usBecmHo e, HO B nAaHUHama Kpal ¢. BbAzapcka NoAAHa,
Hag TononoB2pag, uma u 20AAM Me2aAumeH Kpbe — noAy3apum B 3emama.
Cnopeg yueHume npegcmaBanaBa mpakulicka 2pobHuya. Cyuma ce, ye ga-
mupa om 6poH3oBama enoxa. Maoyume ca ¢ gebeaura 25—-40 caHmumempa.

NHmepecHa e u kpenocmma Kacmpa Pybpa, paskpuma no Bpeme Ha ap-
XE0A02UYECKU pa3konku npe3 2007 2. Ha mepumopuama Ha tOeH Cakap,
Kpal c. N3BopoBo, obwuHa XapmaHAu. Ta buaa ybeskuwe 3a xopama, npe-
MuHaBawu no fonemun guazoHareH nom — Via Diagonalis, kolimo cB8bp3Ban
BeuHun 2pag Pum ¢ 2rnaBHuA 2pag Ha M3mok — KoHCmaHmuHonoA.

MHoz2o BnevamaaBaw, e mocmbm Ha Mycmadpa nawia, npecudaw, peka
Mapuya npu CBunaeHepag, Bbacapua. Toll uMa 3ugaHa KameHHa KOHCMPUYK-
uuAa, cocmaBena om 20 cBoga ¢ Hau-2oaam omBop 18 m. Mocmbm uma wupu-
Ha 6 M u 0bwa gbAkuHa 300 M. MocmpoeH e npes 1529 2oguHa om usBecm-
HUA ocmMaHcKu apxumekm Mumap CuHaH.

B okoAHocmume Ha ceno Me3ek Ha 6 Km to2zo3anagHo om CBuneHzpag u
camo Ha 1 KM om gpbukama epaHuua, Ha Bb3BuweHuemo Kaaemo, ce usgu-



Mocmum Ha Mycmada nawa, Kolimo npecuya peka Mapuya npu CBuaeHzpag, e 3abenekumeneH
apxumeKmypeH haMemHUK om ocMaHcKama enoxa

Kpenocmma BykenoH Kpali CBuneHzpag, cbBcem 6Au30 go 2paHuyama ¢ Typyua
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CpegHoBerkoBHama BusaHmuticka kpenocm Heym3ukoH Kpal c. Mesek HAKoz2a e oxpaHABana
mepumopuume meKgy pekume Mapuya u Apga

2am ocmaHkume om cpegHoBeroBHa BuzaHmuUlicka Kpenocm — HeymauKoH.
om Kpas Ha XI 8. Ta e Hali-3ana3eHomo ombOpaHUMEAHO CbopbikeHue B8 KOrHa
BvacapuA. Kpenocmma e umana yHKUUU Ha 2paHuydHa cmpaskeBa kpenocm.
OxpaHaBana e mepumopuu MerKgy pekume Mapuua u Apga.

B palioHa Ha CBuneHepag, cbBcem 6AU30 go Typyua, uMa owe egHa Kpe-
nocm — ByKkeAoH, a Kkpal HeA ca u ckaaHUmMe UbpkBu go cenama Mamouuna
u Muxaauu.

TpaKuiickama 2po6Huya npu ceao Me3aek e egHa om Hall-2oneMume Ha BaakaHCKua noayocmpoB




Cgcalvl, maxaH u MaAebu — MmecmHume cheyuanumemu

KyauHapHume mpaguuuu Ha Cakap ca cbwo moakoBa BneyamaaBauiu,
KoAKomo ca xy6aBu BuHama 8 mo3u Kpall Ha BbAzapus.

JKeHume om xapmaHautickomo cerno AocumeeBo Hanpumep npuzomBam
npoyymume gocumeeBCcKu Kapmaayema — BKYCHU BaHUYKU CbC CUPEHE, U3-
NeYeHU Ha cau.

Cenomo e usBecmHo u kamo Cmoauuama Ha cycama. AocumeeBuu Bb3-
paskgam no3abpaBeHomo npou3BogcmBo Ha cycam U OM HAKOAKO 20gUHU
mam ce opzaHusupa QecmuBan Ha cycama. XapmaHAulickuam Kpat ycna ga
CAOKU omHoBo cycamoBua maxaH u cycam xanBama cpeg cbBpemeHHUME
XpaHu Ha GbA2apuHa. Tam u gBama npogykma au npaBam maticmopu 8 3a-
HaAma.

[OAHUKLM, ¢ Kolimo 2owaBam 8 ¢. OpewHUK, € Hewo Kamo gpob capma,
HO 6e3 gpob, a CbC CnaHaK, 3eAeH AYK U 0pu3.

KambKkbm € mpaguyuoHHO ACMUE C KUCEAO-COAEH BKyc, koemo ce npu-
2omBa B palioHa 8 Kpaa Ha aBzycm u Hauaromo Ha cenmemBpu. MpaBu ce om
0Bue mAAKo, Koemo ce cebemaBa ¢

BapeHe, ¢ gobaBaHe Ha MaAKo Ha-
MPOWEHO CUPEHE U Kanka CupuwHa
Mas.

C xyb6aBomo uepBeHo BuHo Hal-
BbpBu MecmHama gomawHa AyKaH-
Ka om mpu Buga Meco — MeAewKo,
CBUHCKO U KOHCKO.

Cpeg gecepmume  3agbAXKU-

-8

BUHAPHMN:

~Kamap:uHa ecmelim“ - c. Me3ex,
CBunenzpag

~Kacmpa Pybpa“ - c. KonapoBo

BuHapHa ,Me3sek" - ¢. Me3ek

meAHO mpAaGBa ga onumame mane-
6u. ToBa e opueHMaACKU cAagKuw,
kolmo ce npaBu no mpaguyuoHHa
peuenma B CBuneHepag u peauoHa.
MecmHume cmMamam, ye BKycom Ha
MAXHOMO MaAebu € HeHagmuHam.

N36a ,LLilamo KonapoBo“ —
c. KonapoBo

»Mankama 38e3ga“ - c. KonapoBo
»1epa TaHzpa“ — XapmaHAu
BuHapHa ,,BpamaHoBu‘“ - XapmaHAu

BuHapHa ,,Bunaa bacapea“ -
XapmaHau

BuHapcka Kowa ,,Carap“ - Ato6umey

BuHapcka Kbwja ,,Ao3e8" -
CBuneHzpag

{@f

Cakap
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Mm3ama e KbcHO 3peeuwj BuHeH copm. Toli Bupee Ha npoBempuBu xbAMOBe, KakBumo uma MHO20
OKono AyHaBa




CeBepo3anagbm omauBa cocmume
cu c BKyca Ha 2bm3a

Aa Brycuw BuHo om Ao3e Ha baup e yapogelicmBo, kKazBam 8 CeBeposanag-
Ha BbAzapuA. Cnopeg max MecmHuam mepoap gaBa Hali-gobpomo BuHo — ¢
NAbMEH apomam U Wunka 3azagbyHocm.

BuHeHuam mypusbm no masu gecmuHauua menvpBa ce pasBuBa. Peau-
oHbm om BuguH go Bpaua Beue ce pagBa Ha ocobeHo BHUMaHUE, 3auwomo
OAa20gapeHue Ha Yynopumu U U3KAKOUUMEAHO UHMEPEecHU HoBu BuHonpous-
Bogumenu ce pa3bpa, Ye uMa YHUKaAHU NPUPOGHU YCAOBUA 3a OmaAegaHe
Ha npeKpacHo 2po3ge ¢ Bucoko KauecmBo.

Mopagu Auncama Ha meKa uHgycmpua, 8 nouBama HAMa MesKKU 3ambp-
cumenu, Koemo e 6Aa2onpuAamHa npegnocmaBka 3a omaAeKgaHe Ha A03A-
ma. B ma3u yacm Ha Bvazapua Bce ouwie uma 3anaseHu cmapu MacuBu ¢ A03A
om noumu 3abpaBeHu mecmHu copmoBe, Koumo npegu3BukBam ucmuHcKa
HacAaga 3a AtobumeAume Ha BuHomo.

MHO3UHa MUCAAM, Ye NO-XAag-
HUAM KAUMam ecmecmBeHo npeg-
pa3noAaza palioHbm ga e no-6aa-
20CKAOHEH KoM beaume BuHa. ToBa
obaye e npegpascbgbk, mBvpgam
cneyuaaucmume. YepBeHume
BuHa Ha CeBeposanaga ca He
no-MaAko BbAHYBawu — no-thuHu U
geAUKamHU, C UHMEpPECHU U gopu
HemunuyHu copmoBu npoABAeHuUA
Bv6 Bryca u apomama, me mozam
ga Obgam UCMUHCKU HaxogKu U
HocAM pa3Hoobpa3ue 3a npesago-
BoreHume BuHeHu deHoBe.

Hal-pasnpocmpaHeHuAam
copm e ,om3a“, usBecmeH ouwe
Kamo ,Kagapka“. ToBa e KbCHO 3pe-
ew, BuHeH copm, Kolimo ce bepe
npes Bmopama noAoBuHa Ha cen-
memBpu. Bupee Ha npoBempuBu
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XbAMOBe, KakBumo uma MHO20 oKkoAo AyHaBa. B palioHa ce omeaaerkgam Cobuio
copmoBe Kamo ,KabepHe coBuHboH", ,MepAo®, ,MuHo Hoap*, ,Mamug", ,Kabep-
He paH*, ,PybuH”, ,CoBuHboH BaaH*, LLlapgoHe*, ,Myckam omoHen”, ,Aumam®,
,Prauumenu” u ,Aauzome”. B nocaegHUMe 20guHu ce 3acakgam u HoBu 3a pa-
tUoHa ampakmuBHu copmoBe kamo ,Memu Bepgo*, ,fame Hoap“ u ,KapmeHep®.

O6aacm MoHmaHa e ¢ omAuYHU ycaoBua 3a npousBogemBo Ha Kauecm-
BeHu GeAu cyxu BuHa, ecmecmBeHo neHAUBU BuHa no KAacudeckama mex-
HoAo2uA U KauecmBeHu uepBeru Buna. MouBume ca OCHOBHO uyepHO3eM U
cuBo-kagaBu 20pcKu.

3anagHa Cmapa nAaHUHa Kamo MepumopuUA C YHUKAAHA NPUpOga e MHO-
20 gobpa npegnocmaBka 3a npousBogecmBo Ha ekoAo2u4HO Yucmu BuHa. O6-
AUKbM Ha Cekmopa KopeHHo ce npomeHu 8 coomBemcmBue ¢ mbpceHemo u
npegaazaHemo Ha BuHomo Kamo MogepeH npogykm. Mopagu masu npuvuHa
3a npou3BogcmBomo Ha KauecmBeHu u GymurkoBu BuHa ce cbagagoxa BuHap-
CKU 36U C 02paHuUYeH Kanayumem. B egHa om mAx uma YHUKAAeH myHen,
BronaH B ckana, Kbgemo ce cbxpaHaBa BUHOMO Npu NOCMOAHHA NO-HUCKA
memnepamypa.

CnaaBama Ha BpauaHcKua Kpall e u cmapuam copm ,BpauaHcKu muckem®,
N3BecmeH e owe kamo ,BpayaHcka memeHyaa“. Toll € cpegHo 3peeuy, 6aA Bu-
HEH copm, Yuemo 2po3ge yspaba npes Bmopama noroBuHa Ha cenmemBpul.
No3ume ca cuaHo yyBecmBumenHu Ha 3acywaBaHe u HUCKU 3UMHU memne-
pamypu. Copmbm e nogxogaw, 3a npousBogcmBo Ha 6eau BuHa, a camo 8
OM@eAHU 20guHU — 3a BucokokauyecmBeHU gecepmHu.




BaankaHbm Kpue cBoume mauHu

Bceku mypucm, gokocHaa ce go geBecmBerama npupoga Ha CeBeposana-
ga, omcAga Ha Yawka BuHo U numa 3a MECMHU cheyuaaumemu. BpavaHcku
cneuyuaAumem € nUmKama KeMEpKa, NbAHEHA CbC CUMHO HAKbAUAHO CBUH-
CKO, AYK U NUKaHMHU nognpaBKku. A munuyHomo 3a mo3u kpal e nuae 8 ca-
Aamypa.

He nponyckalime ga onumame KanAagucaHama 6aHuya, 8 KOAMo KoM
NbAHesKa om Aliya U cupeHe Aamomo ce gobaBa u 3eaeHuAo. BRycHa e u
NAbHKamMa Ha 3eAHUKa, KOAMO CbgbpKa 3anbpiKeH AYK, 3eAE, CMAAH MOPKOB,
cyxa Yywka.

B MoHmaHcKo Hali-npegnoyumaHomo acmue 3a uepBeHo BuHO e neyeHo
NbAHEHO a2He Ha neuy. MecmHume npaBam u geaukamecu om Yaromo npa-
ce — HUWo He ce uaxBopaa. Om ywume u Kpakama cmaBa BrycHa nava, a
CbU0 U CBUHCKU MPbBKU, NPBHKKU, CAPMU U 2HEMEHU YYWKU, NbAHEHU C 600,
gomawHo 6abe.

HenoszHaBawume mpaguuuume no mo3u kpali He 6uBa ga ce yuygBam,
aKo 3a Me3e KbM BUHOMO UM NPegAOKam OpexU UAU gOMAWHO CUPEHE.

BvB BuguH mypucmume mozam ga onumam om BrycHama gyHaBcka
puba — 6aA amyp, AK OALK UAU COM, KaKmo U pubeHa Yopba- caramypa, xapaK-
mepHa 3a mo3u Kpad.

Bb8 BuguH 3agbAKUmeAHO mpAG-
Ba ga onumame npacHa gyHaBcka
puba — nbpxKeH 6aA amyp uAu
gyHaBcku com
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Baba Buga u Benozpagyuwkume ckaau
ca mon3abeAeXkumeAHocmu

Hal-2onamama npupogHa 3abeAekumeAHocm Ha peauoHa ca benogpag-
YuwKUMe cKaAu. HecayyaliHo me 6Axa HOMUHUpPaHU B Kaacauuama 3a Ho-
Bume Cegem uygeca Ha cBema. ToBa e 0BWUPEH CKareH KOMNAEKC, Kolimo
3ano4Ba om Bpbx BegepHuk u ce npocmupa Ha 02poMHa NAOW, OKOAO 2pag
Benozpaguuk, go cenama bopoBuya u beromuHyu.

CraaHume obpasyBaHua ca usBaliBaHu om npupogama 8 npogbAsKeHuUe
Ha 200 MUAUOHa 20guHU U BneyamaaBam c npuuygauBume cu opmu U yep-
BeHukaBua uBam, Kolmo ce gbA*KU Ha BUCOKOMO CbgbprKaHue Ha MeAe3eH
OKuc. HAaKou om ckaAHUMe KoAocu ce udgueam Ha Bucovuna go 100 mempa.

B palioHa Ha BuguH Hali-eonamama 3abeaeskumenrocm e ,baba Buga“ —
cpegHoBekoBHa Kpenocm, KOAMO € NoYMU UgeaAHo 3anaseHa. buaa e 3ambk
Ha mecmHuA Baagemen npea CpegHoBekoBuemo.

Apyzaa uHmepecHa cnupka no gecmuHauuama e Kaucypckuam maHacmup
c aa3mo ¢ AekoBuma Boga, pasnoroxeH B uBonucHa MmecmHocm B 3anag-
Hama yacm Ha Cmapa naaHuHa, 8 nogHoxuemo Ha Bpbx TogopuHU KykAu u B8
6au3ocm go Bopwey,.

»bab6a Buga“ e Hall-go6pe 3anazeHama cpegHoBeKkoBHa Kpenocm B Bva2apuA. Ta e 6una 3ambK Ha
mecmHuAa Baagemen npe3 CpegHoBekoBuemo




Benozpaguuwikume ckaau 6axa 6brzapckama HOMUHayua 8 Kaacayuama 3a HoBume Cegem

yygeca Ha cBema

AonywaHckuam mMaHacmup € pa3noAoskeH Ha 300 M Hagmopcka BucouyuHa
8 YunpoBcKkua gan Ha Cmapa naaHuHa. BnevyamaaBa cve cBoAama apxumek-
mypa, NPONOPYUU U KAMEHHU NAGCMUKU, & noceweHuemo My ocmaBa cnomeH
U 3a npeKpacHama NAaHUHCKa MECMHOCM HaOKOAO.

Kpenocmma kpal MoHmaHa
- Kacmpa ag MoHmanesuym, e 8
ceBeposanagHua Kpall Ha epaga
Ha XxbAma Kaaemo. [MopBume my
obumameAu ca KuBeau npes Ka-
MeHHO-MegHama enoxa. [pe3 mosu
nepuog xopama npadam BaskeH npe-
x0g om AoBuu HOMagu KoM no-yceg-
HaA Ha4UH Ha *KuBom, cBbp3aH ¢ 06-
pabomBaHe Ha 3emMAma U CMpoex
Ha NOCMOAHHU CEAUWLA.

Mo-KbCHO MAacmomo obumaBam
gpeBHume mpaku. Te nocmpoAaBam
Kpenocm 3a 3awuma om Hanagame-
Au. Om HeA ca ocmaHaAu KameHHU
3ugoBe, wupoku memvp. PumaaHu-
me ce 3aceABam 8 paulioHa 8 Kpaa
Ha | 8. H.e., npuBreuyeHu om Goza-
mume 3aAexu Ha pyga u 3Aamo no
nopeyuemo Ha peka Ozocma. OcBeH
3bpHonpou3BogecmBo 8 patioHa 6uno
pa3Bumo Ao3apcmBomo.

-8

sLLlamo Bypzo3oHe* - OpaxoBo

BUHAPHMN:

BuHapHa ,Ma2ypama“ - c. Pabuwa
»LLlamo ge Bax“ - c. [pagey
,HoBoceAcka 2bm3a“ — ¢. HoBo ceno
»,DOHOHUA Ecmelim“ - ¢. Tomomapyu

BuHapcka usba ,Aoc Anamoc” —
c. He2zoBaHoByu

BuHapcka u3s6a ,,bopoBuya“ -
c. bopoBuya

BuHapHa ,,AonywHa“ - c. [leopau
AamaHoBo

BuHapHa ,, TunyeHuya“ - c. Tunye-
Huya
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PeauoHbm mexgy MaeBen, CBuwoB u Pyce om BeroBe ce craBu kamo eguH
om anaBHume BuHapcKu patioHu Ha BvazapuA. HecayvaliHo myKk ce Hamupa
u eguHcmBeHuam Mysel Ha BuHomo Ha BaAkaHcKua noAyocmpoB, Kakmo u
Hecmumymbm no ao3apcmBo u BuHapcmBo — Had-cmapama u aBmopumem-
Ha BuHeHa uHcmumyyua 8 cmpaHama.

Kpal peka AyHaB u 8 Lienmpanna CeBepHa Bbazapua KAumambm e mu-
NUYHO KOHMUHEHMAAEH — CbC CMYJEHU HOU4U U MONAU gHU, KOEMO € MHO20
6Aa20NpUAMHO 3a A03AMa.

Mpe3 eceHma, Kozamo 2po3gemo 3anouBa ga 3pee, gHeBHUME memne-
pamypu ca Hag 30 epagyca, a HowHume nagam nog 15. LWupokama mewm-
nepamypHa amnAumyga nomaza Ha Ao3ama ga Hampyna 3axapu. Mepama
Ha mepmomembpa BAauae u Bbpxy HampynBaxemo Ha apomamu 8 2po3gemo.

BaazogapeHue Ha Bcuyku mesu pakmopu U NA0gopogHU No4Bu gecmuHa-
uua Musus npuBAuda mypucmu ¢ KauecmBeHume cu 6eAu u yepBeHu BuHa,
HO U C UCMOPUYECKU U NPUPOGHU 3abeAerkumeAHocmu.

,B AyHaBckama paBHuHa, gokbgemo nozaegbm cmuza — Bce A03a, ompy-
naHu ¢ 2po3ge. BuB Bcaka Kowia uma Kaua ¢ BuHo. To3u NOMUHBK MOMKe ga HU
npoyye u3BbH gopkaBama, ako 20 nogkoBem ¢ Hayka.”

Taka pascbikgaBam nvpBeHuume om [MaeBeH u npe3 1890 2. omBapam
BuHapcko yyuauwe. B nbpBua Bunyck ce 3anucBam egBa 4-ma yyeHuuu. Yuu-
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Kpali Pyce uma 6ymukoBu BuHapcKu KOMNAeKcu,Koumo npegaazam Kakmo geaycmayuu, maka u
HacmaHAaBaHe

AUWEemo 3ana3Ba mpaguyuama u gHec paanoaaza ¢ Hali-6oeamama eHome-
Ka B8 BbAcapua — Hag 12 000 Gymuaku.

,Hawume copmoBe He omcmbnBam Ha KabepHemo no BKycoBu KauecmBa.
Cv3gageHuam B uHcmumyma ,Kalinbwku pybuH* B3e 3nameH Megaa npes
2015 2. Ha naHaupa 8 lMAoBguB. Tol e ycmoUyuB Ha HUCKU 3UMHU memnepa-

MypU — MOXe ga U3mbpnu go MUHYC 25 2pagyca 6e3 uampb3aBaHua. YemoliuB
e U Ha 2bbHU 3aboARBaHuUA — 0BUKHOBeHama u bpawHecmama mMaHa 8bobule

YHUKaAHUAM mepoap, noBAUAH om GAusocmma go pexka AyHaB,nomaza Ha AO3AMa ga Hampynam
3axapu u apomamu




He My BAuaam*, obacHABa npod. BaH MaueB, gupekmop Ha Hcmumyma no
Ao3apcmBo u BunapcmBo.

NHemumymbm e 2eHobaHkama Ha Boazapua U uma Hag 2 XuA. copma om
cmpaHama u npeHeceHu om yybuHa. Om 1990 2. Hacam B He20 ca cb3gageHu
24 HoBu copma Ao3u, koumo 8 momeHma ce BHegpaBam 8 cmonaHcmBama.

Cepmudpuuupasume ,MaeBeHcku taBopum®, ,ABzycmun®, ,Hacaaga“,
LApyHba“ ca b6eau copmoBe ¢ gBoliHo HanpaBaeHue — mozam ga Gbgam u3-
noA3BaHu u Kamo gecepmHu, U kamo BuHeHu. YepBeHume ca ,AeBeHcKu
muckem®, , Tpanesauua®, ,AyHaBcku Mmuckem®.

Hanocaeguk ce HabatogaBa 3aBpbuiaHe KoM cmapume Gbaeapcku copmo-
Be. Cpeg max e ,laeBeHcKa 2bm3a“, xapakmepeH 8 MuHaAOmo eguHCMBeHO
3a LlenmpanHa CeBepHa Bvazapua. LiBembm Ha naeBeHckama 2bMm3a He e
mbMHouepBeH, a pybuHeH. Hapuuame 20 6bazapckomo 6oxkoae, kazBam npo-
usBogumenu. B MaeBeHcko Beue uma yBeauueHue Ha HOBume A0308u HacasK-
geHua ¢ 10-15 %.

Kpali OpaxoBo A0308ume mMacuBu ca pa3noAoskeHu Bbpxy KapboHamHu-
me YepHo3eMu (opMupaHu Bbpxy AboC € 2e02padicKu KoopguHamu, NogobHU
Ha Kom gbo PoH u Bopgo.

Cneyuaaucmume 2u onpegeaam kamo Hal-nogxogauwume mepeHu 3a
pasBumuemo, npogykmuBHocmma u kayecmBomo Ha BuHeHume u gecepm-
HUMe copmoBe A03U.

Mo GuoAO2UYEH NbM NBK € OM2AegaHo 2p03gemo 3a HUKONOACKU BuHa,
cpeg Koumo e u BuHomo om pegrua Gbacapcku copm ,Cmopao3ua’.




Mo-20AAMama yacm om HacaxkgeHuAama ¢ mo3au copm ce Hamupam 8 Ce-
BepHa Bbazapua. Tol 3pee KbCHO, UMa CUAEH pacmek, Bucoka pogoBumocm
u gobuB. M3noasBa ce 3a npousBogcmBomo Ha mpanesHu BuHa, Koumo ce
Xapakmepusupam ¢ UHMeH3uBeH uBam, nAbMHO mMAAo, gobpa cBerkecm u
npuAamex nA0goB apomam.

BuHa 3a ueHumenau u KauyecmBeHo 6uoBuHo npaBam npouymu BuHapHu U
6ymuroBu cemeliHu u3bu 8 PyceHcka obaacm, yacm om Koumo ca nogxoga-
wu 3a BuHeH mypu3biM, a gpyau opeaHu3upam geaycmauuu no 3anBka.

EguHcmBeHuam mysell Ha BuHomo Ha BankaHume

My3seam Ha BuHomo 8 lNaeBeH B egHa om newepume Ha napka ,KalAb-
Ka“ e egHa Om 3agbAsKUMEAHUME CNUPKU Ha mypucmume no Mapuwpyma Ha
BuxeHua myp Musua. Hag 7000 ekcnoHama noka3Bam Kak om gpeBHocmma
xopama ca OmaAesKgaAu A03a U ca npaBuAu BuHo no Gbazapckume 3emu.

B my3en ca nokasaHu Hag 6000 BuHa om Bcuyku pe2uoHuU, nocemumeAu-
me Mo2am ga geaycmupam u 3akynam Gymuaru no usbop.

Kapcmbm B naeBeHcKkuA napk e HagynueH om Ge3bpoll newepu, HAKoOU
obumaBaHu npegu xuaagoAemus. Ha cmpbMHUHa omcpewa ca puMckama
kpenocm Cmopao3ua om | 8. np. Xp. u cmapoxpucmuaHcka 6a3uAuka, Koamo
e cpeg Hal-2onemume Y Hac.




B ucmopuueckua myset 8 lMaeBen moe ga ce Bugu Konue Ha Bbadu-
MPbBHCKOMO 3AamMHO CbkpoBuwe, koemo e 6e3 aHanoz 8 gpeBHocmma. Coe-
mou ce om 13 3ramHu cbga, ¢ meano 12,5 Ke, gamuparo e om XIII-XII 8.
npegu Xpucma, a matiHama My ocmaBa Hepa3zagaHa u go gHec.

Typucmume obaye Hal-Hanpeg BAusam 8 memopuaaHama NaHopama, us-
gueHama Bopxy 6olHOmMo noae om 1877 2. Ha ocBobogumeaHume 6oeBe 3a
2paga no Bpeme Ha Pycko-mypckama BoliHa. lMamemma Ha 3aguHaaume 3a
cBobogama e yBeroBeueHa 8 MaBaoaen B ueHmbpa Ha 2paga.

Mapkbm Kalinoka Kpaii MaeBeH




Pyce e 3aGene:xumeneH He camo ¢ KpacuBama cu apxumekmypa, Ho U ¢ BbAwebHUMe 2pagcku
¢oHmaHu, koumo ce ocBemaBam npe3s Howjma

Bb8 Bvb3aporgeHckama enoxa omBexkga yepkBa 6e3 kambaHapua u Kybe 8
ueHmbpa Ha MaeBeH. 3a ga He 6uAm Ha oyu, 3ugoBeme Ha NOCMPOEHUA Npe3
1834 2. xpam ,CB. Hukoaal“ ca BkonaHu Ha 1,5 M nog 3emama. B Hawu gHU
geticmBawama ubpkBa e nputomuAa My3sell Ha UKOHama.

C KpacuBu 2negku KoM AyHaB, gpeBHu u cpegHoBekoBHU Kpenocmu B8
OKOAHOCMUMe U ¢ egHo om nbpBume Yumaauwa 8 Bvazapua — ,Hagexga
1871, usHeHagBa mypucmume 2p. OpaxoBo.

AyHaB mocm, KpacuBama cepaga Ha egHa om Hal-paHO Cb3gageHume
epagcku bubauomeku 8 Bbazapua, MamemHukbm Ha cBobogama Ha usBecm-
HUA UMmaAuaHcKu ckyanmop ApHoago Lloku, Kbwume mMyseu Ha Baba ToHKa
u Ha 3axapu CmoAHOB U owe MHO20 gpyau UHMEPECHU Mecma npegaaza Ha
mypucmume Pyce.

PyceHckama ueHmpanHa *n 2apa e eguH om cumBoAume Ha 2paga npes
50-me u 60-me 20gUHU Ha MUHaAUA BeK U e egHa om Hali-uecmo u3obpasaBa-
HUMe c2pagu Ha cmapume NOWEHCKU KapmuyKu om 2paga.

CmpyBa cu ga Bugume u ,Aom KaHemu®, Kbgemo B Hauaromo Ha XX B.
ce e nomewaBaa mMazasuHbm Ha gagomo Ha pogeHua 8 Pyce Hocumea Ha
HobenoBa Hazpaga 3a Aumepamypa Eauac KaHemu. ApxumermypHa 3abe-
AexkumeaHocm e ApamamuyHuam meamop ,CaBa OzHAHOB® B ueHMbpa Ha
2paga, usBecmeH owe kamo ,AoxogHomo 3gaHue”.

B Pyce e u nopBama *Keae3onbmHa 2apa, hocmpoeHa Yy Hac npe3 1866
20guHa. AHec ma e HauuoHaAeH My3el Ha mpaHchopma.

Mapkbm Ha BvapoxgeHyume, MaHmeoHbm, paspyweHama 3apagu us-
2parkgaHemo My npes 1975 2. yepkBa ,Bcex CBemux” u usepageHa omHoBo
CcbC cpegcmBa Ha 2parkgaHume ca Cbuyo Yacm om 6ozamama UCMOPUA Ha
epaga. Ha xvAma Hag Heeo e ,AeBeHm Tabua“ — YyHUKaAHO BOEHHO CbopbHKe-
Hue ¢ 6Au30 200-20guUWHa UCMOpUA.



YepBeHama 4yywka e uzgueHama 8 Kyam

B MaeBeHckua Kpal ocBeH BuHo xopama camu cu npaBam u mMe3emo —
CYQHKYK U nacmopma, a KamuHo me3e e Hal-nonyaapHomo. MpuzomBam 20
om KpexKko CBUHCKO (huAe, Hapa3aHo Ha Kybyema, gobaBam Ayk u 2vbu u
3agywaBam Ha mux 02bH.

Have 8 palioHa e usgueHama 8 kyam yepBeHama yywka. Crazam A Ha
BcAka maHgsKa ¢ mBupgeHue, Ye nasu om yYpoku. MbaHeHama YepBeHa YywiKka
CbUo e ¢ 0bpegHO 3HayeHue — Hocu naogopogue. KasBam, ue MuHew Au ¢
BAak nokpall YepBeH Gpaz, om Kowume MUpuwe Ha neyeHu nunepku. HaHu-
3aHUMe 3a cyweHe Bucam no GaakoHUMe.

Cpeg opuauHanHume acmua Ha CeBepa e nunemo Ha somuka. Cmapu-
me 6abuHu peuenmu onucBam Kak cBapeHuU U HaKbcaHU Ha hapyema YywKu
BAuzam 8 Hall-gbazama 2036a, HapuuaHa maka, 3awomo Bce Moxe ga ce
gobaBam yywKu U ga ce gocunBa ouem Ha BKyc.

HecayualiHo myKk e usobpemeH uyywkoneksm. Vigeama Ha naeBeHuaHu-
Ha Hukoaal MoUHOB My xpymHaaa, gokamo 2aegan Kak no gBopoBe u okono
KUAUWHU OAOKOBe ce naaam oe-

HboBe U *KeHume pegam uywKume }

Ha 02POMHU AaMapuHU Nog manasu
gum. B npusHamua 3a 6GbA2apcKo
usobpemeHue Ha XX Bek naeBeH-

BuHapcka Kbwja ,,Pyce” - Pyce
Bunnpom ,,Pyce“ - Pyce

CKU YywKonek 3a vac ca 20moBu »BuHapHa CBuwo8 - CBuwo8
100-muHa nunepku. Komnaekc ,,Cegem nokoAeHUA” —

B cenama kpail C8uwo8 npu- ¢. Meuka
2omBam neueHu capmu ¢ Byazyp u Bunapcka us6a ,HucoBo*
gomawHa xaABa om yapeBuua. (Horse Valley)

ABmeHmuyHU peuenmu  om BuHapcKa us6a ,, Teauw* — c. Teauw
Kpaa Ha 19. u Hauyanomo Ha 20. Bex, WAB MaeBeH — MaeBeH
XapakmepHU 3a pyceHckama pe- lllamo Kaiinbka® ~ MaeBen
2UOHAAHA KUXHA U 3a omgeAHume

BuHapcka u36a ,,AHmpa“ — bAaaa,
HauuoHaAHocmu, HaceAaBawu pa- Pyce

UOHa, Ca 3anasuAu 3a gHewHume
malicmopu KyAuHapu 8 AbpaBeH
apxuB — Pyce. Cpeg max ca nbAHe-

»BuHu Kopn* - MNaeBeH
W3ba ,,la6poBeku’ — CBuwjoB

HU YYWKU C NUAE, WapaH NbAHEH C g3§a sr P”:"Ifllage‘ec- FpuBuya u
. . Bupbuua, MaeBeH

opexu, Kolimo U ce2a ce npu2omea poUY

aa Hukyagen, kiopmema om npasc 1368 ,Mu3sua” - Aoaku AvGhuk,

MaeBeH
Meco. ete
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BuHo u mope - ,,Heo4akBaHo gobpa
KOMOuHauuAa*“

CeBepHomo YepHomopue He e camo hAaxkoBe U Yagbpu — mo npegaaza yYHu-
KaAHU BUHa U MOPCKU Cneyuaaumemu, ctyemaHu ¢ U3obuAue om NpupogHU U
KYAMYPHO-UCMOPUYECKU 3abererkumeaHocmu.

B paliona Ha BapHa u Bana BuHo ce e npousBexgaro om gpeBHocmma.
Ouwe no Bpememo Ha mpakume myK ca goHeceHU A0308u npvyku om Maaa
A3ua u 3anouBa 3acaxgaHemo Ha XxbAMoBeme Kpal Mopemo ¢ A0308U Ha-
caxkgeHun. BapHa e 6ua epagbm Ha mpaKulickomo 60xkecmBo Aapsanac, Koe-
mo € nokpoBumencmBano HaazogeHcmBuemo.

B Hawu gHU BuHapcmBomo e WUPOKO 3acmbneHo, kamo npeobaagaBam
Ovazapckume BuHeHu copmoBe — ,MaBpyg®, ,LLlupoka MeAHuUWKa Ao3a“, ,Ma-
Mug“ u Hau-Beuve ,Aumam®,

Kaacuueckume copmoBe kamo ,BpayaHcku Muckem® u ,BapHeHCKU Muc-
Kem“ ca 3acmvneHu B Hacakge-
HuAMa Ha usbama 8 ceno Cmapo
OpAaxoBo. Cpeg HOBume Hacaxge-
HuA obaye uma u ,CoBuHbOH 6AaH"
u ,AAeKrcaHgpulcku Myckam®,

NHmepecHa e KombuHayuama
8 mecmHa u3ba, 8 koAmo ca 3a-
cmvneHu ocBeH gBama Buga muc-
Kem u copmoBe kamo ,, TpamuHep®,
,apgore®, ,MuHo Hoap®. Ao3ama
Kpal ceno benoepagey ca 1300
gKka, B koumo ce omaaexkgam pas-
AUYHU MOQEpHU GeAu U uepBeHu
copmoBe 2po3ge kamo ,BuoHue’,
,Hemcku pusauHe®, ,Manbek".

BuBwuam gobpuuku BuH3a-
Bog npogbakaBa ga na3u cma-
pume mpaguyuu u ga omcmonBa
nosuyuume cu Ha nasapa. [pouy-
muAam apomameH gobpygrraHcKu
copm ,Auna“ — 6ana u uepBeHa,

T
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MecmHume BuHapHu 3ana2am 2AaBHo Ha 6eau BuHeHu copmoBe Haueno ¢ ,Aumam*

obaue cu ocmaBa 3a gomawHume npousBogumenu, KOUMO NAaWam Hau-CKb-
No 3a 2p0o3ge OM Mo3u Copm, gopu cpeg Hal-AYKkco3Hume BHOCHU 2po3goBu
MapKu.

B CunucmpeHcko uma 4 u3bu, kamo Bcaka om max e usbpana ga npabu
BuHo ocBeH om no3Hamume u om onpegeAeH cneuuduyeH Bug eposge. B

ceno Aobpomuua Habaazam Ha mpakudickua MaBpyg, om Kolimo uma Haca-
geHua Bbpxy 230 gekapa.

Cmapama caHmumeHmaAHa mamaHKka ce npaBu 8 usbama B8 TympakaH.
B MaBuHuua npegaazam BuHO om peliHCKU pudAuH2 ocBeH om no3Hamume
gpyau MogepHu copmoBe.

B usbama 8 MaBuHuua nbk usHeHeHagBam ¢ mexHono2UAMa npaBeHe Ha
6aA0 BuHo om yepBeHua copm ,KabepHe COBUHbOH".




MecmHu cneyuaaumemu — Yupo3 u 4op6a om cegem
Buga puba

Toll kKamo cme 6AU30 gO MOPEMo, AO2UYHO B MecmHama KyxHA npeobaa-
gaBam pubHume Aacmua. Pubama u mopckume gapoBe ca Ha noyum 8 ueAun
peauoH — om Hoc EMuHe Ha 102 Yak go AypaHkyaak Ha ceBep.

Pubama ce npegaaza npuzomBeHa no BcAKakbB HAYUH — Ha ckapa UAU
Nbp:KeHa, NeyeHa Ha naoya, nog dopmama Ha pubeHa yopba u m.H. Bap-
HEeHuu npaBam mpaguuuoHHO NbAHEH wapaH 8 mecmo 3a HukyageH. Yecmo
npuzomBaHa e u puba naakua. Mpu moBa Acmue pubama ce neye ¢ AYK U
gomamu, HapA3aHuU Ha MbHKU (uAUU.

B ueAua pecuoH Ha mpanesama ce cAaza U caramypuka — mpaguyuoHHa
Atoma nacma, xapakmepHa 3a CeBepouamouHua Kpal Ha BbAa2apua, koAmo
e gobaBKa 3a BcAkakBU MOPCKU XpaHu — Mugu, puba, ckapugu, gopu U pubeHa
yopba.

Ha MHO20 Mecma npegaazam U CKOpgans — mpaguuuoHeH coc, Kolmo
BbpBu Hall-Beue KbM NbprkeHa puba. MpueomBa ce ¢ HampoweH XARB, huHo
CMAEHU OPEXU, OAUO, YECHH, COA, KUCEAO MAAKO U ouem Ha BKyc.

Mo YepHomopuemo pubeHama 4opba no3HaBa pasauyHu pasHoBugHo-
cmu. Bv8 BapHeHcko A npaBam om cegem Buga puba.

Om aHmuyHume BpemeHa Hali-gobpo me3e 3a BuHomo Bb8 BapHeHcKo ca
yuposume. ToBa ca pasauyHume BugoBe uscyweHu u BeAaHu YepHOMOpPCKU
pubu, KOUMO ce 3amonAAM, NPegu ga ce KoHcymupam. Kaacukama 8 yuposu-
me e yepHoMopckama ckympus, 8 no-HoBume BpemeHa HeliHU 3amMecmHUUU
ca capugbm u 3ap2aHbm.

Okono KaBapHa u Kaauakpa ca Hal-nonyAapHUMe MUgeHu gepmu u pec-
mopaHmu, Koumo npegaazam pasHoobpasue om MOPCKU geAuKamecu.

f@!
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BuHeHu mypoBe 8 Bvacapua

ABopeybm ,,EBKcuHo2pag” e nocmpoeH 8b8 chpeHcku cmua Ayu XIlI

3ano4yHeme BuHeHuUA cu myp om gBopeya
,»EBKCUHO2pag"“

3anouHeme obuUKoAKama cu Ha MecmHume 3abeAexkumeAHocmu om Bu-
HapHama B peaugeHuus ,EBKcuHozpag”. ABopeubm e Ha Kpaimopcka uBuua
om 3 KM no npomeskeHue Ha EBKcuHozpagekua 3aauB Bbpxy Bucoko naamo
Hag MOpCKuUA 6pAz.

Komnaekcbm ,EBKcuHoz2pag” pasnoaaza ¢ 850 gka naowi. Om max 550 3a-
ema gBopeybm ¢ napka. OcmaHanama yacm BraouBa npucmaHuwe, NAaxo-
Be, cmonaHcKu nocmpoliku — pubapHuyu, BuHapHa, opaH:kepuu, 0bpabomBa-
emMu 3emu, 0B0WHU U 3eAeHUYKOBU 2paguHu.

Ha macmomo Ha gHewHomo cmonaHcmBo ce e u3guaaa 2pbykuAam ma-
Hacmup ,CB. Aumumbp®. 3a Bb3HukBaHemo My cbwecmByBa npegaHue 3a
chaceHume Kopabu Ha KanumaH Aumumbp 8 3aAuBa torkHO om Hoc CoBaHAbK.
B 3HaK Ha BAa20gapHOCM 3a Yygomo € NOCMPOEH haparAuc. MaHacmupbm e
npumeskaBan cobcmBeHu A03A U BuHapcka usba.

Om mail 1882 2. ,EBKcuHozpag” e Beue oduuuasHa peaugeHyua Ha Gba-
2apCKUA MOHapx KHA3 AneKkcaHgbp | BameHbepe, Kolimo ugBa Ha nouuBKa,
omcAaga B8 He2o u ocmaBa ovapoBaH om npupogama, o8owHUMe 2paguHu u
Ao308ume HacaxgeHua. Camuam gBopeu, e nocmpoeH B8 dpeHcKu wamo
cmua Ayu XIIl Kamo AamHa pe3ugeHuuA Ha KHA3a. A Bbpxy ocmaHKkume om
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CeBepHomo YepHomopue e 3anasuno oyapoBaHuemo Ha guBama npupoga - myk Bce owe moxe 87
ga omkpueme geBecmBeHu naaxxoBe u ckpumu MaAKu 3aauBuema

Hoc Kaauakpa e egHo om Hali-pomaHmu4yHume Kbmuema Ha BoA2apua. Tyk Moe ga HabatogaBa-
me egHU om Hau-KkpacuBume MOPCKU 3aAe3u
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ABopeybm Ha pymbHCKama Kpaauya B Baavuk, 3aegHo ¢ BeAukorenHama GomaHuyecka 2paguHa
g0 Hez0, ca 3agbANKUMEAHa CNUPKa No NbMA

Mobumume KamMbHU ca UHMepeceH npupogeH (eHomeH 8 6Ausocm go BapHa. MpegcmaBaaBam
BapoBukoBu KOAOHU ¢ pa3auyHa BucovuHa u hopma, 3a YUUMO NPOU3XOG YYEHUME owje Chopam




MOHawecKkama u3ba ce usepaskga 8 Gba2apcku Bb3pOKYEHCKU CMUA UapcKa-
ma, kamo nbpBuam oduuuareH epo3godep e npea 1891 2.

N3bama 3aema gBe HUBa nog 3emama u Bce owe npousBexga BucoKo-
kauecmBeHu GeAu BuHa U HAKOAKO Buga BuHeHo BpeHgu, cpeg Koumo u npo-
yymuAam eBKCcuHAK, kolimo e nameHmoBaH npe3 1936 2., a gecmuaambvm 3a
Heao npecmonBa 8 gb6oBu 6v4Bu 10 uAu 20 20guHu. B 20guHUMe Ha coua
myK 3anouBa ga ce omeAerkga Aobumuam BuHeH copm Ha Togop KuBko8
,BpaYaHCKu Muckem®,

Ako nbmyBame Ha ceBep om BapHa, 3agbakumenHo nocememe u ABo-
peua Ha pymbHCKama kpaauua B baauuk, 3aegHo ¢ BeAukorenHama GomaHu-
Yecka 2paguHa go He2o. Omckoyeme u go Hoc Kaauakpa — egHo om Haul-po-
MaHmuy4HUMe Kbmuema Ha BbA2apuA, Kbgemo Moxe ga Ce HacAagume Ha
KpacuBu MOpCKu 3aAe3u.

B patioHa Ha Cuaucmpa noce-
meme kpenocmma Megugu ma-
buA, ocmaHKume om Kpenocmma
Aopycmopym, pumckama 2pobHuya
U KpaligyHaBcKuA napk.

Ako umame noBeue Bpeme, om-
ckoyeme go pesepBama CpebbpHa
— 06ekm om cBemoBHomo Hacaeg-
cmBo Ha IOHECKO. Hamupa ce Ha
2A\aBHOMO Mu2payuoHHO mpace Ha
npeAemHUme nmuuu mMexgy EB8po-

&

BUHAPHMN:

N36a ,,EBKkcuHozpag”

BuHapcka u36a ,,BapHa“ - c. leHepan
Kanmapg:ueBo,BapHa

»,Canna Ecmelim“ - ¢. BAbCKoBo,
MpoBagua

»LLlamo MoAuxpoHoBu* - 2p. Bana,
BapHa

BuHapcka u3s6a ,,A2poBuH® -

na u Adpuka, HapeueHo Via Pontica.

Cpeg npupogHume 3abeAeru-
meAHocmu go BapHa 3agbakumen-
HO nocememe ¢eHomeHa Mobumu
KambHU. Omckoyeme u go YygHume
CcKaAu Kpau MpoBagus.

Cuaucmpa
»BuHnpom AABuHa“ - Aobpuy

BuHapcka u3s6a ,,Togop OnpeB“ -
c. Ao6pomuya

BuHapcka u36a ,[lpucoe” -
c. CAvHueB0,BapHa

BuHapcka u3ba ,,P0308 neaukaH* —
Cuaucmpa

»Kpanckama usba“ — baAuuk

W36a ,,Mo6umu KambHU“ — AKcaKoBo,
BapHa

»Cmapo OpAaxoBo“ - c. Cmapo
OpaxoBo,BapHa

»MaageHoBa u3ba“ - TympakaH
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Cmapuam Hece6bp e poMaHMuy4HO MACMO 3a Pa3XogKu He camo Npe3 AAMOMO, HO U NPe3 ocma-
HaAume ce30HuU




Ho6pe gowaAu 8 uapcmBomo %
Ha 6eAaume BuHa

Kpalibpexkuemo Ha toz om Cmapa nAaHUHa npegAaza MHO20 Bb3MOsKHOCMU
3a BUHEH U KYAUHApPEH MYpu3bM.

B MomopulickuA peguoH Uma YygecHu YcaoBuA 3a omaaerkgaHe Ha beau
BuHeHu copmoBe. Tyk ce npou3sBerkgam KauecmBeHu GbAzapcku BuHa om
,apgoHe®, ,Anuzome*, ,Aumam®, ,Pusaune®, ,TpamuHep®, ,Myckam omoHen’,
,TamAHKa“, ,IOHU 6AaH", ,CoBUHbOH BAaH". Tyk npou3Berkgam u uHU omae-
*KaAU BpeHguma cb3gageHu No KAaCUYECKa KOHAYHA MEXHOAORUA.

NozapcmBomo B8 mo3u Kpal uma XuAagoaemHa ucmopua u BexoBe Hapeg
e 6uAo 0CHOBEH NOMUHBK 3a MecmHume HapaBHo ¢ puboaoBa u conogobuBa.
[pagbm e 3anasuA go gHec KA4oBomo cu mAcmo Ha ymBbpgeH Ao3apo-Bu-
HapcKu ueHmbp, Yuumo BuHa u pakuu ce craBam ganey usBbH npegeaume
Ha cmpaHama.

»
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Kpal [Momopue ca pasnoAo- v
*KEHU HAKOAKO BuHapcku u36u
cbc cobecmBeHu A030Bu macuBu,
KOUMO umam HanbAHO 3aBbpuieH
MEXHOAO2UYEH YUKbA 33 Npous-
BogcmBo Ha Geau u uepBeHu BuHa.
B opeaHusupaHu mypoBe noce-
mumeAume Mo2am ga onumam
BuHomo 8 pasAuyHUME emanu Ha
He2080mo 3peeHe.

B lMomoputicko ce Hamupa u
Hal-eonamama u3ba Ha bankah-
CKUA noAyocmpoB, nocmpoeHa
owe npe3 1932 2. AozuyHo 8 pe-
2UOHa uMa Hal-MHO20 3acageHu
A03A — Hag 20 XuA. gka. 1o 5-6 XUA.
gKa ca Ao3Aama okono Bypeac u
Hecebbp, ka3Bam om PezuoHan-
Hama Kamapa no Ao3apcm6o u Bu-
HapcmBo, 8 koAmo uAeHyBam 22
npousBogumenau Ha 2po3ge u BuHo.

NMOMOPUE

BYPTAC
CO30IMOA




BuHeHu mypoBe 8 bvAzapua
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Kpal mopemo Bupee u mpakulicku maBpyg. Tosu copm e u3BecmeH ¢ ume-
mo ,EBmoAnuA“, uma 20 okono bypeac, Momopue, Pa3bolHa.

Ao npegu HAKOAKO 20guHu FOxHOMO YepHomopue ce craBewe ocHOBHO
¢ 6eaume cu BuHa, HO HanocAegbK MHO20 om BuHapcKume u3bu 3anazam Uu
Ha yepBeHu BuHa. AKmyYaAHU ca Kakmo mpaguuUOHHUMe MepAo, KabepHe u
cupa, maka u no-MogepHOMO NUHO Hoap.

foAAMA Yacm Om Ce2awHUMe KUAUU4HU KOMNAeKcu Ha Bypeac ca Bu3-
HUKHaAu Bbpxy A0308u macuBu. Bopxy cmapu Ao3u ca ce noaBuau ,M3eped” u
,CnaBelkoB“ u yacmu om ,MegeH pygHUK".

MopBoHauaAHo mepeHuUme ca GUAU YacmHU 3eMegeAcku cmonaHcmBa, Ho
CAEQ HauuoHaAu3auuama ca ce OKpynHuAu 8 koonepamuBu. 3uano Bopxy
A0308u MacuBu ca cezawHama mbpaoBcka yacm no yYa. , TpaHchopmHa®“, Kb-
gemo ca MoAoBeme, xunepmapkemu, aBmobopcu u oguc capagul.

MpousBogcmBomo Ha BuHo B Bypeackua peauoH gamupa ouie om gped-
Hocmma. MpaBuAu ca 20 mpakume, 6UAO e U 0CHOBEH NOMUHBK Ha HaCeAEHU-
me no me3u 3eMu npu Pumckama umnepua.

Mo pasAudHUME eKcnosuyuu Ha Myseume B obracmma ce nasam pas-
AUYHU NO (hopMa U 20AeMUHA aHMUYHU CbgoBe 3a CbxpaHEHUE Ha EAUKCUPA,
2oAAMa cOUpKa Ha gamagrkaHu U cmbkaeHa nocyga om XIX u XX Bek nuk ce
cvxpaHaBa 8 Momopue.

Mpu apxeono2uYeCKU paskonku Kpal bypeac ca omkpumu u cbgoBe 3a
BuHo om YepHouypHa Kepamuka, gamupawu om V Bek npegu Xpucma. ToBa
ca KaHu u Kpamepu, uspucyBaHu cbe cueHu om AuoHucueBu npasHeHcmBa,

OcmpoB CBema AHacmacua e usBecmeH Kamo ,,6bA2apckua Aakampas“. Mpes 20-me 20guHu
Ha MuHaAuA Bek ocmpoBbm e 6uA noA3BaH 3a 3amBop,a gHec e ampakmuBHa mypucmuy4ecka
gecmuHauyua. Tam uma pecmopaHm, 8 kolimo cepBupam BKycHu Mugu u pubeHa Yopba




Koumo ca buAu uspoBeHu B mecmHocmma Caagkume KaageHuu. Mo K0xHomo
YepHoMopue ca omKpumu u neyamu Ha amdopu, koumo 8 gpeBHocmma ca
U2paAu PoAAMA Ha eMUKem Om Pe2uoHa, Kegemo e npou3sBegeHo BuHomoO.

OmeanerkgaHemo Ha A03A e NPOgbAKUAO U npe3 CpegHoBekoBuemo u oc-
MaHckomo pobecmBo. 3a 0bpabomBaHe Ha MHO20 A03A cnoMeHaBa B XpoHUKUMe
cu BusaHmutickama npuHueca AHa KomHuHa, a no-KubcHo npe3 XVII Bexk EBAua
Yenebu ce yguBaaBa B nbmenucume cu, 4e Gbazapume noggbpHKam 02pOMHU
A0308U HacarKkgeHuUA, BbNpeKu Ye UcAaMcKama peAucuA 3abpaHaBa BuHomo.

Mopckume o6wuHU — npou3BogumeAKu Ha BUHO, He nponyckam ga op-
2aHu3upam u BuHeHu gecmuBaau, ¢ Koumo ygbaxkaBam cesoHa. Malicmopu
pasKkpuBam mvHKocmMume B 3aHaAMa, a mypucmume geaycmupam omoépaHu
copmoge.

HanpaBeme cu pomaHmu4HO nbmewecmBue ¢ AogKa
go ocmpoB CBema AHacmacuA

tOxHOmo YepHomopue Beue He e camo gecmuHayuA 3a CE30HEH mypu-
3bM. Mopemo ycnewHo ce cbyemaBa cbe cna, gopu Ha OmKpumo u cvBeem
6eanaamHo B8 Bypaackume coaHuuu, ¢ mypoBe B gecemkume u3bu, ¢ KOUMO
peauoHbm u30buAcmBa, KaKMO U ¢ ampakmuBHU 0BUKOAKU NO apxeoAo2uYe-
CKU U UCMOPUYECKU Mecma.

Mapuwpymbm npegAaza pomMaHmukama Ha Cmapua Hece6bp u Cozonon
—[paga Ha cnaceHuemo, MogepHama Busua Ha bypaac ¢ kpacuBama Mopcka
2paguHa, ouapoBaHuemo Ha toxHUmMe Kypopmu LiapeBo u Mpumopcko.

Pa3xogKu ¢ AOgKU Ce Npegaazam u no ycmuama Ha pekume Ponomanio u Beaeka
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Tyk ca apxeoAozudeckume KoMnAekcu ,LAeyamym® u ,AxkBe Kaauge ¢ npo-
yymama 6aHa Ha CroaelimaH BeAaukoaenHu, Momopulickama 2pobHuya, mpa-
Kulickomo ckanHo cBemuauwie Bezaurkmaw Kpat Mpumopcro, pesepBambm
,Ponomamo*.

B Bypeackua 3aAuB ce Hamupa eguHcmBeHuam obumaem ocmpoB Yy Hac
C8. AHacmacus, Kolimo obwuHama npeBbpHa 8 mypucmuyecka gecmuHauuA.

CmueHeme Au go paga Ha cnaceHuemo, HanpaBeme pa3xogka ¢ AogKa go
ocmpoB CBemu MBaH — MACMOMO, Kbgemo apxeoA03u OMKpuxa peAurBapu-
ym ¢ Mowu Ha c8. Moar Mpegmevya.

B no-ezonamama yacm om 2oguHama tOxHomo YepHomopue e cAbHYeBo0,
a 3umama e Meka.

Momopue e 2pagbm C Hal-MHO20 CAbHYeBU gHU U Hal-gbA2ama nAaxHa
uBuua Ha Bbazapckomo YepHomopue. 3apagu coreHomo MoMopulicko e3epo
U gecemrume MOgepHU cna KOMNAEKCU 2pagbm e usBecmeH ¢ 6aaHeomypu-
3ma cu. Tyk morke ga ce Bugu u eguHcmBeHama Ha BaakaHcKuAa noayocmpoB
aHmu4Ha KynoaHa 2pobHuua om lI-Il 8. np.Xp., KoAmo cbuemaBa pumckama
cmpoumeAHa mexHuUKa ¢ mpaKulickama mpaguuus.

YHukanHUAM Mysel Ha coama e CobxpaHuA gpeBHama mexHOAO2UA 3a
npou3BogcmBo Ha CoA upe3 cAbHUEeBO usnapeHue Ha mopcka Boga. B Momo-
pue ce Hamupa u eguHcmBeHuam 8 cmpaHama geticmBauw, MbKKU MaHacmup
,CB. leopau MobegoHocey".

Onumalime mugu no 6ypaacKku U cmpaHgsKaHCKU gago

CmaHe Au gyma 3a BuHo, nosHaBayume BegHaca ce ceuwjam 3a cmpaH-
grkaHcku gAago. ToBa e ugeanHo meae, ocobeHo 3a yepBeHomo BuHo, U npes
20guHume ce e npeBbpHano B8 3anaseHa mapka 3a bypeackua kpad.

MpousBexga ce B8 CmpaHga, omkbgemo ugBa u HaumeHoBaHuemo my.
Mpou3sBogumeAume Ha YHUKAAHUA CYGHRYK 06ACHABam, ye mam ce noay4aBa
Hall-gobpe 3apagu cneuuduyHuUA KAUMam.

Mugu no 6ypaacku e egHo om Hali-yecmo nopbv4BaHume acmua B8 3aBegeHuama no KOxkHomo
YepHomopue




BkycHama pubeHa 4opba ce npuzomBa ¢ MupiKeH cachpug U YepHOKON Ha CKapa Cbwjo ca
HAKOAKO Buga puba cpeg npegnoyumaHume Acmua om 6ypaasauu

CmpaHgkaHcKuam gago ce npuzomBa om egpo HakbAUaHO CBUHCKO Meco
U cypoBa cAaHUHa, Koumo ce NbAHAM B wkembe. OBKycABa ce ¢ yucma Coa,
egpo CMAAH YepeH nunep, YepBeH nunep u vybpuua. Caeg moBa wKembemo
Ce NbAHU U mpAbBa MHO20 gobpe ga ce Hambnye, 3a ga He ocmaxe Bb3gux.

OmBuH ce HampuBa cbC CoA U ce ocmaBa ga CbxHe 5-7 gHU Ha Cyxo,
npoBempuBo u cmygeHo MACMO, HO B HUKaKbLB cayuall Ha meyeHue. Moche ce
cBana u npecoBa merkgy gBe gbpBeHu gbCKu 3a OKOAO gBe cegmuyu U nak ce
okauBa ga cbxHe. AebeauHama My mpabBa ga e KoAKOMO BepmuKaAHuA pas-
pe3 Ha gBe AykaHKu. MpuzomBa ce 06UKHOBEHO B Kpaa Ha 3umMama U CbXHe
npe3 npoAemma. Hakbge 20 ocmaBam 20 gHu, Ho cnopeg Maticmopu e gobpe
ga cmou Ha omrpumo Mexgy 30 u 40 gHu.

Pa3sxogKa u3 MopCKUMe KpbuMu NPe3 AAMOmo nNokasBa ¢ KakBo Hall-MH020
BbpBu 6aromo BuHo. OcBeH mpaguuuoHHUME Me3ema u puba, BuHo Yecmo ce
cepBupa ¢ Mugu ¢ opu3 — no Gypaacku UAU NO CO30NOACKU. B npuzomBaHemo
UM UMa mbHKOCMU. 3a hpegnoyumaHe e Mugume ga ca om nAaaHmauuume,
3awomo ca no-yucmu.

MopBo mpabBa ga ce nowucmam | BUHAPHMU: ‘
gobpe U ga ce 3areAm B8 meHgrKepa
c 2opewa Boga. Taka ce pasmBapam | »“epHomopcko snamo” - Momopue
yepynkume UM U AgKUMe Cu nyckam BuHapcka usba ,,botiap“ - Momopue
coka. Caeg moBa mugume ce BagAm U | Bunapcka us6a , Toxyw* — Momopue

ce Bapam omHoB0 3aegHO C AYK, MOp- Bunapcka us6a ,AuBec Ecmeiim® -
KoBU U gachuHoB Aucm. 10 sKeAaHUE C& | memgy Axenoil u KaBrewkoBo

CA32a U NapyeHue AUMOH, HO HaKPaA. | pyuancka us6a ,2002 KaBrewkoBo®
rlpegu ga Cce cMecu C Mugume, /\UHbm — KabaewKoBo

€ AeKO 3agyweH B c2opeuieHo OAUO.
Opu3sbm cbwjo ce 3agywaba omgeAHo
3a 2-3 MUHYMu, No *eAaHue KoM Hez20
MOXKe ga ce npubaBu gomMameHo niope.
lMocae ce cmecBa ¢ mugume u ce 3aAu-
Ba ¢ GyrbOHa, OBKYCEH CbC COA U Ye-
peH nunep. OcmaBa ce Ha 6aBeH 02bH.

BuHapcka usba ,,Atobuc” - Momopue

BuHapcka u36a ,,CmpauyuH‘ -
¢. Cmpauux

BuHapcko umeHue ,,Canma Capa*“ -
c. lopuya, 06w, Momopue

»LLamo MegoBo“ - ¢. MegoBo

[OkHO YepHomopue
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CmaponpecmoAHuam 2pag Beauko TopHoBo e 3ana3un BeAuyuemo Ha 6ba2apcKuAa gyx, Kyamypa
u gpeBHa ucmopua



NMoyyBcmBaume ce Kamo 6OAAPUH
B8v8 BeAuko ToepHOBO

Ta3u gecmuHauun o6xBawa obwupeH palioH B8 LienmpaaHa CeBepHa Bbaea-
puA —om [abpoBo Ha 3anag go TopaoBuuye u LLiymeH Ha usmok. B 2paHuuume
Ha MO3U peauoH honagam u cmapume GbAzapcku cmoAuuu Maucka, BeAauku
MpecaaB u Beauko TopHoB0, KOUMO 0CBEH MHO20 KYAMYPHO-UCMOPUYECKU
3abenekumeAHocmU, npegaazam U MHO20 Bb3MOMKHOCMU 3a BUHEH U KYAU-
HapeH mypusbm.

Paaxogkama Bu u3 peauoHa moe ga 3anouHe om CYxuHgoA, Kbgemo ce
Hamupam AeBemawKume Bb3BuweHuA. Peaedibm mam e 6aa2onpuameH 3a
omeAexgaHe Ha Ao3A. Kaumambm no3BoaaBa 2po3gemo ga mpyna 3axapu,
mbl Kamo pasAukume MeKgy gHeBHa u HowHa memnepamypa ca no-2oAe-
Mu, npoBempuBocmma U Bb3gyWHUAM gpeHak Ha A03Ama ca MHO20 gobpu,
no4yBume ca AeKu. B peayamam ce noayyaBam gobpu, apomamHu BuHa, a 8
cbw,omo Bpeme — ¢ gocmambyHO uspaseHa cBeecm, u BuHa, Koumo umam
CbW0 Maka homeHuuaA 3a omaexadaHe.

,JeHgeHuuume 8 cBemoBeH Mawab B nocAegHUME 20gUHU ca 3a KOHCYMa-
UuA Ha no-nuBKu, no-Aeku, no-naogoBu BuHa“, kazBam cneyuaaucmu. B mosu
Kpali Ha noyum e copmbm ,MoM3a“, Kolimo ce GymuAupa CamoOCMOAMEAHO
UAU Kamo Yacm om Kynaxu. Mima gocma MomeHmu, 8 Koumo 2bm3ama gobpe
ce cbuemaBa ¢ kabepHe coBUHLOH, KabepHe dpaH, Koemo gaBa BbamorkHOCM
ga ce HanpaBam no-KOMNAEKCHU KynaskHu BuHa.

LLYMEH

BEAMKO TbPHOBO

FABPOBO 4 4 ,, w 0

T
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MopBama 6ba2apcka cmoauya Maucka

MMo-2onemume A0308u macuBu ca 8 ceBepHama yacm Ha BeAukombpHoB-
cka obaacm. 8 ca peaucmpupaHume BuHapHU B mO3u peauoH, Koumo npo-
usBekgam KaacHuU 6eAu u uyepBeHu cyxu BuHa. Hal-pasnpocmpaHeHume
copmoBe ca ,Mepao®, ,KabepHe coBuHbOH", ,COBUHLOH OAaH‘, ,LLlapgoHe*,
»1pamuHep’, ,Aaugome’, ,Mamug®, ,Prauumenu”.

Cmama ce, Ye 3apagu cneuuduyHUA mepoap Yecmo peroAmama om mep-
A0 U KabepHe coBUHbOH NpeBbaxoxkga no kauecmBo gobumomo B Ao3Ama Ha
(DpaHyua. PaiioHbm ce xapakmepuaupa ¢ YMepeHo KOHMUHEHMAAEH KAUMam
C 20pew0 AAMO U MHO20 cmygeHa 3uma. BAuAHUEMO Ha meyeHuAma om pexa
AynaB u nouBume — yepHo3em u cuBu 2opcku, cb3gaBam omAuYHU ycaoBua
3a npou3BogcmBo Ha kauecmBeHu beau BuHa, ecmecmBeHo neHAUBU, No KAa-

BuHapHume Kpali Beauko TopHoBo ca 060pygBaHu ¢ Hall-mogepHa mexHuKa 3a npou3BogcmBo Ha
BuHo




cuyeckama mexHoAo2uA B patioHa Ha AackoBeu, u omauyHU YepBeHu ¢ 6ozam
nAogoB apomam.

loremume npousBogumeau, Kakmo u HoBocbagageHume GymuroBu Bu-
HapHu 8 patioHa Ha Beauko TopHOB0, npegaazam BuHeHu mypoBe ¢ geaycma-
yuu. O6ocobeHu 3a 2ocmu ca Yacm om npoudBogcmBeHume 6a3u. HanpaBe-
HU ca wampu 8 camume A0308u macuBu.

Ako nbmyBame 0KkoAO cmapume cmoAuuu Ha Bvacapua, LymeHckuam
Kpal onpegeAeHo uma KakBo ga NpegaoXKu Kakmo Ha 3auHmpuayBaHume
om BuHOMO, Maka U Ha *agHume 3a UCMOPUA U apXeoA02uA NbMHUUU.
TemnepamypHume ycaoBua u BaaxkHocmma 8 peauoHa Ha LLymeH, 3aegHo
C NoyYBeHUME XxapakmepucmuKku, ca 0co6eHO NOGXOGAWLU 3a OM2AeKgaHe-
mo Ha 6eau copmoBe kamo ,LLlapgoHe*, , TpamuHep®, ,Myckam®, ,CoBuHbOH
OAaH“ u MecmHuA copm ,Aumam®, kKakmo u yepBeHu copmoBe kamo ,Kabep-
He coBuHbOH" U ,MepAao®.

PatioHume Ha Beauru lMpecaaB, HoBu nasap u Xax Kpym ca npouymu
mepoapu 3a 6eaume copmoBe.

No308ume macuBu u kpali LiapeB 6pog ca cbobpaseHu ¢ No-XAagHUA KAU-
Mam Ha palioHa u 0cBeH COBUHbOH BAaH UMa U mpaMuHep, WapgoHe, pU3AUHe,
NUHO Hoap. AtobonumHomo e, Ye om 2011 2oguHa myk e Bb3pogeH NouYmu
us4yesHaAuAm 6aA MecmeH copm ,fepeaHa“ — cmap u noumu 3abpaBeH xu-
Opug, cenekmupaH upe3 KpbemocBaHe Ha copmoBeme ,Aumam* u ,Myckam
OMOHeA”“ npe3 50-me 20guHU Ha MUHaAuA Bek.

BegHb OKasaau ce 8 mo3u palioH, we e Nponyck ga He ce ombueme
8 ceno Ocmap. MeauHbm, KoUmo npousBexgam mam om Kpaa Ha 19-u Bek,

Ako nonagHeme B8 patioHa Ha LlymeHckomo naamo, He nponycKalime ga onumame AeKo 2opyuBua
OCMapCKu NeAuH
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cbyemaBa apomama Ha 20pckume BuAKu U Bkyca Ha BuHomo. To e cMeceHo ¢
noBeue om 30 20pcku BuAKU U nAogoBe, mBbpgam npousBogumeaume. Mo-
AYCUX0 € U apomMamHo, ¢ GanaHcupaH, XapMOHUYEH, AeKO mpbnyuB u caag-
Ko-20puuB Bryc.

C 20pHOOPAX0BCKU CYgrKYK U eAeHCKU 6ym ce u3nuBa
MHO20 YepBeHo BuHO

lopHa OpaxoBuua u Erena om BekoBe ca uzBecmHu ¢ yHukaaHUMe cu
geAuKamecu — CYGKUK U cywieH cBurcku 6ym. C gBeme meaema ce usnuBam
AUMpU me#KKo uepBeHo BuHo, KazBam mecmHume. Teau KYyAUHapHU cneyua-
AUmMemu ca ce npeBopHau 8 embaema Ha BeAukombpHoBcKuA Kpall, 3auwomo
ce npaBam 3apagu YHUKaAHUA KAUMam u cneyudpuyHume Bb3gywHu meve-
HuA. Pasbupa ce, HysKeH e U MalicmopAbK, a MecmHume Koabacapu caegBam
aBmeHmuuyHu peuenmu Ha noBeye om 200 20guHu.

TozaBa, Kakmo u gHec, 20pHOOpPAXOBCKUAM CYQHUYK ce e npaBua camo
om 208exgo meco om lopHa OpaxoBuua, CBuw08, TopzoBuwe u Omypmae,

, Kbgemo ce OmaAexgaAu om Haemu nac-
mupu Heobxogumume *KuBOMHu.

MpueomBAa ce camo OM KbAUaHO
meco — 6ym, 2bpgu, NAewka. KoM He2o
ce npubaBam caegHume nognpaBKu:
Ha 1 Kunoezpam meco 22 gpama CoA, 3
2pama uepeH nunep, 1 2pam ceaumpa
uAu 3axap. Bcuuro ce nbaHU B8 uepBa u
ce BpvaBa Ha nogkoBu. CvxHe Ha npo-
BempuBo mACMO U npe3 HAKOAKO gHU ce npecoBa u pasmaykBa. Bkycbm
My e moAkoBa cneuuduyeH, 3au0mo npe3 cmaponAaHUHCKUME Npoxogu
NOYMU YeA020gULIHO HaBAu3am meueHua, Koumo 6aazonpuamemBam ec-
mecmBeHomo 3peeHe. ToBa e nbpBuam npogykm, BnucaH Kamo 3awumeHo
2eozpadhcko ykasaHue 8 EBponelickuA cutos.

Cneyudurama Ha 6aakaHcKuA Bbagyx gaBa cmoiiHocm u Ha GbA2apckuA
XaMOH — eAeHcKuA 6ym. MpuaomBa ce om gobpe omgeAeH 6ym om npace cbe
CAaHUHKama U Koskama. Mpacemo mpabBa ga 6bge mexgy 160 u 180 Kuno-
2pama u ga e xpaHeHo ¢ konpuBa om EAeHcKua BaakaH u cmecku.

Bymbm ce ocoanBa ouie monbvA. ToBa ce npaBu 8 cneyuarHu gb6oBu Ka-
yema, Kbgemo npecmonBa 40-50 gHu. Caeg cpegama Ha deBpyapu ce Bagu
U ce usmuBa cue 3eneBa yopba.



Mocae ce okauBa Ha npoBempuBo Macmo. Bymbm mpabBa ga e npegna-
3eH om Myxu, 3a ga He yepBacBa. Cnopeg eneHcKume maticmopu 3anoyBa ga
Ce pee Ha MbHKO U ga ce xanBa no *kbmBa. TozaBa e HanbAHO 20moB.

Mo AumumpoBgeH EneHa omecHABa 3a BCuYKU MepakAuU, KOUMO NPUUK-
gam 3a mpaguyuUoHHUA NPa3HUK Ha eneHckuA bym.

B peauoHa Ha BeAuko TopHoBo onumaiime owe NbAHEHU pamu ¢ Byazyp
(4epBeHu YyWKU, KOUMO Ce NbAHAM ¢ BYA2Yp, CUPEHE U Opexu), opu3amo (no-
CMeEH 0pu3 Ha (hypHa ¢ YykHamu Aliya omaope), GoAApcKU capmu, HanpaBeHu
Ha 6aBeH 02bH, MewaHuua (2to8ey ¢ Meco, cneyuasumem Ha ApbaHacu).

He moke ga nocemume abpoBo u ga He Brkycume om ,2abpoBcKkua wio-
Konag“. ToBa e necmua om cuHu cAuBu. TexHoAO2UAMA HA Npu2OMBAHEMO My
na3am malicmopume 8 Embpa u A npegaBam om noKoAeHUE Ha NOKOAEHUE.

BvA2apcKu gyx U YHUKaAHa npupoga

Cmoauuama Ha AceHeByu — Beauro TopHOB0, € yacm om BuHeHuUA Mapw-
pym. TA e HeBepoamHo cbyemaHue Ha GbA2apckuA gyx, Kyamypa u gpeBHa
ucmopua. lpagbm u3AbuBa Beauyuemo Ha Bmopomo Gbacapcko uapcmBo,
BuaparkgaHemo u ocHoBume Ha goprkaBHocmma. BuB Beauko TopHoB0o Bceku
KaMbK € ucmopua, a 8 cumbuo3a ¢ YHUKaAHUME NpUpogHU gageHocmu, gobpa
XpaHa u BuHa peauoHbm € npegnoyumana mypucmuyecka gecmuHauua.

MopBo omgeneme Bpeme Ha Kpenocmma LiapeBey,. Ommam 208 20guHu e
ynpaBaaBaHa Boazapus. Ta e cpeg Hall-nocewaBaHume 3abeaeskumeaHocmu
8 cmpaHama. PecmaBpupaHa e yacm om uapckua gBopeu, a Ha Bbpxa Ha
XbAMa ce u3BucaBa nampuapuieckama ubpkBa ,C8. BvaHeceHue locnogHe”.

Ha nbm Kbm Bmopama cmoauyHa kpenocm — Tpanesuua, 3agbAXKUMEAHO
mpA6Ba ga 6bge nocemeHa ubpkBama ,CBemu 40 MbueHUUU". Xpamom, Bgu-
2Ham no nopbKa Ha yap MBaH AceH Il 8 uecm Ha nobegama My Hag enupcKuA
gecnom Teogop KOMHUH, HOCU gyxa Ha eguH om Hal-cAaBHume nepuogu Ha
Bvacapun, HapuyaH Bmopu 3nameH Bek. LibpkBama e cBeweHo MAcmo u 3a
cbpbume, 3awomo B Hea e caprothazbm Ha c8. CaBa.

C dyHUKyAnpa omrbM 2apa Tpaneauua UAU NO ekonbmekama ce uskaveme
Ha Kpenocmma Tpaneauya. B egHa om ybpkBume myk 6Au30 3 Beka ca Guau
coxpaHaBaHu mowume Ha ¢8. 1BaH Puacku. BeobwHocm LiapeBeu u Tpanesuya
odpopmam Hal-20AeMuA My3eeH KOMNAEKC Ha OMKpUMo Ha BaAakaHume.

CamoBogckama yapwua € MACMOMO, Kbgemo mypucmume Mo2am ga ce
goKkocHam go aBmeHmuyHUmMe ObA2apCKU 3aHaAmMU U gopu ga onumam ga
npaBam Kepamuka uAu Kagaud 8 cmapume groKAHU Ha Maticmopume.

Cmapu cmoAuyu
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Habauso e u myseam ,Bb3parkgaHe U YupegumeaHo cbbpaHue*. B cmapun
MUYPCKU KOHaK, eguH om wegboBpume Ha Koo Quuemo, nopBume 3axoHo-
mBopuu nognucBam TopHoBckama KoHecmumyuuaA. 140 20guUHU NO-KbCHO — Ha
16 anpua 2019-a, napaameHmbm omHoBo 3acegaBa 88 Beauko TopHOBo.

He nponyckalime ga ce pasxogume 8 apxumekmypHua pesepBam Apba-
Hacu, camo Ha 4 km om Beauro TopHoB0. CpegHoBeroBHUmMe ubpKBu B ce-
Aomo ca BaecmAawu 06pasyu Ha npaBocAaBHU XPUCMUAHCKU XpamoBe om
KocHomo cpegHoBeroBue.

McmuHcko omkpumue 3a HenocBemeHume e YHUKAAHUAM PUMCKU 2pag
Hukonoauc ag Mcmpym. Apxeonozudeckuam pesepBam ce Hamupa Ha 20 Km
ceBepHo om Beauko TopHoBo. [pagbm e ocHoBaH om pumcKuA umnepamop
Mapk Yanuti TpaaH (98—-117) 8 yuecm Ha nobegama My Hag gakume. Hukonoauc
ag Mcmpym e opaaHusupaH no nogobue Ha epagoBeme B8 Mana Asua — Edec,
Hukea u Hukomegua. MaaHupaH e no m.Hap. opmoz2oHaAHa cucmema — ¢ npadu
YAUUU, OpPUEHMUpPaHU no Nocokume Ha cBema, u ce npecuyam nog npat babA.

HacumeH ¢ BneyamaeHuA om ucmopuAma, mypucmbsbm noema KoM cnu-
pawume gbxa NpupogHU (heHoMeHU Ha EmeHcKuAa KaHboH u Bogonagbm Ha
XomHuua.

Bb3porgeHcka EneHa wie pa3karke 3a nbpBomo HU YyuAuwie 3a gackaau
- AackanonuBHuuama. Taka 20 Hapuya Memko CaaBelikoB8, gokamo e yyua
mam npe3 1848 2. OcHoBameA Ha KAacHOMO yyuauwe e ViBan Momyuno8.
Cepagama e naMmemHUK Ha Kyamypama C HaYUOHAAHO 3HaueHUe.

Pa3sxogkama 8 TopaoBuwie mpabBa ga 3anouHe om apxeoAozuyeckama
eKCNo3uyuA Ha PeauoHanHUA ucmopuyecku Mysedl. B He2o ce Hamupa CbKpo-
Buwemo om ceno KpaneBo — 3namHa mpakulicka KOHCKa aMyHUYUA, OMKpU-

MagapcKuam KOHHUK e 3a6eAelkumeneH naMemHUK om enoxama Ha PaHHomo cpegHoBekoBue,
Kolimo e nog 3akpuaama Ha FOHECKO




ma npu paskonku npe3 1979 2. B HeozpabeH om uMaHApu 2pob Ha mpaKkudicKu
Baagemen om V-1l 8. np. Xp.

Yacm om ma3su ekcnosuyua e nogpegeHa 8 CaaBelkoBomo yuuauuse, 3a
Kpamko 8 He2o 6uA yuumen u camuam Memko P. CaaBeliko8.

MecmHa Ae2eHga mBbpgu, ye xaH Kpym He e cneveAun nobegama cu
Hag BusaHmutlickua umnepamop Hukudop 8v8 BbpbuwKuAa npoxog, Kakmo
€ NONYAAPHO, @ moBa cmaHano Kpal Kpenocmma MucuoHUC go gHeWHOo Top-
20Buwe. cmopuyume He npuemam egHo3HauHO moBa mBobpgeHue. Ho ca
egUHHU, Ye MucuoHuc — paHHoBusaHmulicka u cpegHoBekoBHa GbA2apcka
kpenocm om IV-XIV Bek npu nagaHemo Ha Bvazapua nog mypcko pobemBo,

e nbpBoobpasbm Ha TopaoBuuye. Kodl-
MO UCKa ga NOMbPCU PeweHUemo Ha
masu 3a2agka, MOKe cam ga hocemu
Kpenocmma, KoAamo e cpeg 100-me
HaUUOHaAHU mYpucmuyecku oberkma.

B LymeH u oKoAHOCMUMeE My
umam MHO20 KakBo ga npegaoskam Ha
mypucmume. B camua 2pag ca Kbwju-
me my3eu ,MaHatiom Boao8 u ,Aobpu
BoliHukoB, namemHukem ,Cv3ga-
meAu Ha Bba2apckama gbpskaBa’,
Hal-eonamama gskamua 8 Bvacapua
— TombyA grramua.

Ha 1 kKm om epaga ce Hamupa
Hal-kpacuBama u Hal-gbA2ama ne-
wepa Ha LLymeHckomo naamo — 3aH-
gaHa. A Ha 18 Kkm Kpal c¢. Magapa e
cpegHoBeroBHUAM craneH Gapened
MagapCKu KOHHUK.

B cmoauuama Ha MopBama 6bA-
eapcka goprkaBa Maucka ocBeH ¢ pec-
maBpupaHume Yacmu Ha Kpenocmma,
My3en U loramama 6a3uauka, Mokeme
ga nocemume u ABopa Ha 6yxk8ume,
nocBemeH Ha GbA2apckama a3byKa.

CmueHeme Au go lNaucka, He npo-
nyckalime u Beauku [lpecraB ¢ oc-
maHKkume om Bmopama ObA2apcka
cmoAuua.

5

BUHAPHMN:

»BuHekc MpecaaB“ — Beauku
MpecnaB

»NOBUKO® — CYXuHgoA

BuHapcka u3s6a ,,0cmap“ - ¢. Ocmap,
o6w. BeauKku MpecnaB

BuHapcka u36a ,,MapaH“ - c. MapaH,
o6w. EneHa

BuHapcka usba ,,lyabaHuc BatiH“ -
c. lopcku AoneH Tpumbew

BuHapcka usba ,,Apa2owuHoB" -
c. Hauyo8yu, Beauko TopHOBO

BuHapcka u36a ,,PyeBum Ecmeliim“
- Bana yepkBa, o6w. MaBaukeHu

Bunapcka usba ,,Llape8 6pog* -
c. Llape8 6pog, 06w. Beauku
MpecnaB

BuHapHa ,YewmegueBu“ — Aac-
KoBey

BuHapHa ,,AnoB0" — Kpaul BeAuko
TopHoBO

N36a NABK ,[posg“ - c. KapaeceH

sLLlamo ge Bepxe® - c. 0BuapoBo,
Top2oBuwe

Cmapu cmoAuyu
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MAagu MoMu4ema Maukam 2po3ge ¢ Kpaka 8 mpaKulicka wapanata 8 Miamounume Pogonu



[To cmbnkume Ha gpeBHume mpaku %

Hakoea Pogonume 6una 3emAama Ha gpeBHUme mpaku. HaBcAakbge U3 naa-
HUHama ca 3anaseHu CAegu Oom mAXHOMO npucbcmBue — cBemuauwa,
JOAMEHU, CKaAHU Huwu, 2pobHUYU. Hali-20AaMO & mAXHOMO Cbcpegomouue
8 iamouHume Pogonu. Mouymu Ha BcAKka Kpayka mam uma namemHuyu om
KbCHOGPOH30Bama U Ha4aA0mo Ha paHHOMKEAA3HaMa enoxa.

3a mpakume ce 3Hae, Ye ca usguzaau BuHomo B8 Kyam. Te He camo ca
npou3Berkgau BuHo, Ho U ca u3BobpwBaau MHOecmBo pumyaau ¢ Heo. Om-
mozaBa go geH gHeweH omaAekgaHemo Ha A03A U npaBeHemo Ha BuHo e
NOMUHDBK 3a xopama 8 MamouHume Pogonu.

PeauoHbm ce xapakmepu3supa ¢ YMEPEH KAUMAM, C HEXHO CPEQU3EMHO-
MOpCcKO BAuAHUE. BAaazonpuamHomo KoauvecmBo Baeku, monAOmo AAMO
u 2onemuam 6poli cAbHYeBU gHU B cpaBHeHue ¢ BbmpewHocmma Ha cmpa-
Hama gonpuHacAam 3a gobpomo
KayecmBo Ha omaAerkgaHomo
2po3ge. AHec myk mMozam ga
ce onumam BuHa, npou3sBege-
HU Kakmo om cmapu copmoBe,
maka u om HoBu 3a Bryca Ha
ObA2apuHa.

MpousBexgaHume BuHa B
XackoBckua Kpal no HUWO He
omcmbnBam no kavecmBo Ha
(DpPEHCKUME U UmaAuaHCcKume.
Mpe3 nocAaegHUME 20QUHU Cce
yBeauuyaBam ao308ume macuBu
¢ HoBu copmoBe epo3age. Cpeg
HaU-nonyAapHUmMe npu 4epBeHu-
me ca ,KabepHe dpaH* u ,Cupa’,
a npu 6eaume ,CoBUHLOH GAaH"
u ,BuoHue®.

,KabepHe ¢paH* ce npuema
3a Gawa Ha nonyaapHua 8 Xac-
KoBCcKo 8 6AU3KOMO MUHaAC copm
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BuneHu mypoBe 8 bvacapua
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,KabepHe coBuHboH". OKa3Ba ce, e omeAexKgaHemo Ha no-cmapuAa copm e
No-ycnewHo, 3awomo no-godpe nacBa Ha monAuA kKaumam 8 patioHa. ,Kabep-
He bpaH“ nacBa ugeaaHo u Ha mecmHume no4Bu. Cupama nbK € NONYAAPHa He
camo 3apagu 6Aa2onpuAMHUMeE KAUMamuy4Ho-nouBeHu ycaoBua, a u 3auomo
3pee no-paHo. Om copma ce noayyaBam BuHa ¢ nA0go8 u HacumeH BKyc.

EBvpeputiHom npu 6eaume copmoBe cu ocmaBa wapgoHemo. Hapuyam
20 OWe xameAeoH, 3auomo nacBa Ha BcakakBu ycaoBua u om Hez2o ce noAy-
yaBam pasAu4HU No cmuAucmuka BuHa.

Mpe3 nocaegHUME 20gUHU ce HabaogaBa BbaparkgaHe Ha cmapama u no-
3abpaBeHa mamAaHKka.

MonyAapHUAM B 6AU3KOMO MUHAAO 32 PE2UOHA JUMAM NOYMU € U34e3HaA.

OmeanekgaHume MaAko ocmaHaAu macuBu 2po3ge ce usnoasBam npe-
gUMHO 3a gecmuaauuA. MpuyuHama e, Ye gUMAMbM € HeYympaAeH copm Uu
0m He20 He ce noay4yaBam 6ozamu Ha BKycoBe BuHa.

Huckama 3axapHocm u Auncama Ha uBAam e npuduHama 3a Auncama Ha
uHmepec y BuHapume KbM eguH om Hali-cmapume copmoBe 3a peauoHa —
namuga.

tOskHama 6ba2apcka obwuHa BalinoBzpag e npocaaBeHa ¢ gomMawHume
cu BuHa.

XKuBonucHomo pogoncko ceno lena e cMAMaHO 3a egHO om mpume Hal-eHepauliHu mecma
8 Bva2apua Hapeg ¢ Pynume u KpvcmoBa 2opa




Hal-nonyaspHume copmoBe myk ca ,Mepao*, ,Py6uH” u ,Mamug”. MeKku-
AM KAUMam e U3KAKYUMEAHO NOGXOgALY, 33 OMaAerKgaHe Ha 2po3ge. BuHo ce
npou3Berkga noumu Bb8 Bceku gom. CmonaHume Hukoea He omkasBam ga
noyepnam ¢ gomawHo BuHo mypucmume. To ce npegaaza u 8 uBalnoBepag-
CKUMeE MexaHu U pecmopaHmul.

lpagbm e 0cobeHO nonyAapHa gecmuHayuA 3a 2bpyume om palioHa Ha
Aumomuka, Koumo HUKO2a He nponyckam ga cu Kynam gomawHo BuHo u
npou3BerkgaHua B8 BalinoBepag no cmapa mexHOAO2UA B KaMEHHU MeAHUUU
cycamoB maxar.

B paliona Ha [BalinoBepag u okono cenama ToHkoBo u MonoBey uma
MaAKU BUHapHU, Koumo npegaazam He camo gobpo BuHo, HO U BuHeHU ge-
2ycmauuu. Hapeg ¢ npouymomo Mepao om CmamboroBo, ce npegaazam u
no-pegku copmoBe kamo ,TamaHKa“ u ,Kexaubap®.

BHumaHue 3acayskaBa BuHomo om copma ,KabepHe thpaH”, Koemo uma
CUAEH nocAeBRyc.

Kpau Kvpgranu moxe ga Bugume Hau-cmapume
BuHeHu cvgoBe

ToBa ca m. Hap. wapanaHu, KoUMo ca pas3npbCHamu Ha pasAudHU Mecma
8 '3moyHume Pogonu. MpegcmaBaaBam oghopmeHU Ha pbKa CKaAHU Kopuma.
Hanogo6aBam KpbaAu UAU eAuncoBugHU GaceliHu, pa3noOAOXKEHU Ha pasAuY-
Ha BucouuHa u cBbp3aHu nomexgy cu Kamo cKayeHu cbgoBe ¢ yaeu.

Aymama wapanaHa ce usnoA3Ba om mecmHume xopa u ugBa om myp-
CKume gymu wapan — BuHO, U maw — KambK. APXeoAo3ume OmHacAm wa-
panaHume KbM KbcHama 6poH30Ba UAU paHHOMKeAA3Hama enoxa, Ho moYHa
gamupoBka Bce owe He e HanpaBeHa. Cnopeg xunomeaume B wapanaHume
ce e npousBergano cBeweHomo BuHo Ha mpakume, u3noA3BaHo npu opdu-
YecKume 02HeHO-BUHeHU pumyaau.

Had-nonyAaapHUMe cpeg mypucmume wapanaHu Moz2am ga ce Bugam 8
NOQHOXUEMO Ha apXeoA02UYECKUA KOMNAEKC IepnepukoH Kpal Kopgraau.

OcBeH wapanaHume npu apxeoA02UYECKU Pa3KONKU Ha CKaAHUA Bpbx
Oelwe pa3kpum 20AAM CKaAeH oAmap, Ha Kolimo ca u3BbpwBaHu 02HeHo-8u-
HeHu pumyaau. Cnopeg egHa om Xunome3ume Ha 2pbuKuA UCMOpPUK Xepo-
gom MyK ce e HamupaA xpambm Ha AuoHuc.

lMepnepukoH e eguH om Hal-usBecmHume apxeoAo2u4eckU KOMnNAeKcu B8
bovAzapua.

Hamupa ce Ha 15 kKm om Kopgrkaau u e pa3noAoeH Ha naow, om Hag 10
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B xuaagonemHama cu ucmopus MepnepukoH e 6un o6umaBaH om pasAu4HU Hapogu — mpaku,
PUMAAHU, 20mu, pomeu, GbA2apu

gekapa Bbpxy ckaaucm Bpbx. Mpe3 pasauyHUMe nepuogu moli e bua obuma-
BaH om mpaKu, pUMAAHU, 20mu, poMeu, GbAzapu.

Mpu paskonku Ha MNepnepukoH apxeoA03U Ce HambKHaxa Ha HanbAHO 3a-
naseHu numocu — 02poMHU geABu, B koumo gpeBHUMe mpaku ca cbxpaHaBa-
Au BuHomo.

N3KkAouUmeAHo gobpe 3anaseHu ca U WwapanaHume 8 mpakulickua Kom-
NAEKC XapMaH Kaa Kpall MomyuAzpagekomo ceno buBoaaHe. Obekmbm, Ha
KoUmo Bce owe He ca usBvbpwBaHu apxeoA02UYECKU Pa3KoNKU, € eguH om
Hal-2onemume 8 palioHa.

KameHHume 2v6u ca ByakaHu4Hu mycu, 06pa3yBanu ce npegu okoAo 40 MuauoHa 2oguHu. TozaBa
palioHbm Ha Kbpg:xaau e 6ua gbHO Ha Mope, B Koemo e uspu2Han ByakaH




KameHHama c8am6a e cbwjo 3abenerkumeneH npupogeH theHomeH. Hail-BneyamaaBawju ca gBe
10-mempoBu ckaau,Hanogo6aBauwju npe2bpHamu MAagoKeHYu

He nponyckaime owe:

AnekcaHgpoBckama 2pobHuua Kpall XackoBo ¢ YHUKaAHUMeE cmeHonucu
u BneyamaaBawama apxumexrmypa.

KameHHUme 2bbu — cKaAHU obpa3yBaHuA, Koumo umam dgopma Ha ec-
mecmBeHu 20U U ce Hamupam uamoyHo om ¢. beau naacm, Ha nbma, cBbp3-
Baw, Kopgranu ¢ XackoBo. 3awumeHama mepumopuA uma NAOW, om 3 XeK-
mapa. O6aBeHu ca 3a npupogHa 3abeAexkumeAHocm om 1974 2.

KameHHama c8amba — npupogHa 3abeAerkumeAHoCm, KOAMO Ce Hamupa Ha
OKOAO 4 KM U3moyHo om 2pag Kopgsaau, Kpal c. 3um3aeneH. CkaaHume obpa-
3yBaHua gocmuzam BucoyuHa go 10 M u ca pasnoAoskeHU Ha naowy, om 50 gka.

Tpakulickomo cBemuauuie Kpal ¢. Tamya — Ha OKoAo 15 KM om Momyua-
2pag, e eguH om Hall-3abeAexkumeAHUMe Me2aAumHU NaMemHUYU, OMKpUm
8 cmparama Hu. Mpe3 2011 2. 8 kamnaHuama ,Yygecama Ha Bbacapua“ 0bek-
mbm Ge usbpaH 3a egHo om 10-me yygeca.

A 8 mecmHocmma KoBaH Kaa, 6Au30 go ¢. AoaHo YeproBuwe — Magrka-
poBo, ce Hamupa eguH om Hal-2o0AeMume Me2aAumHU mpakulcku KyamoBu
Komnaekcu 8 iamouHume Pogonu.

AnaBoackuam mocm (LLeUman Kionpua) e cpegHoBekoBeH mocm Ha peka
Apga. Tou e pasnoaoxeH B8 ®uBonuceH npoAoM Ha okoAo 10 Kunomempa ce-
BeposanagHo om 2pag APguHO U Ha 4 KuAoMempa uamouHo om c. Mab6oB8o
(0bwuHa BaHume).

Pogonu
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Tpakutickomo cBemuauwe Kpau ceno Tamya e eguH om Hau-8eauuecmBeHume Me2aAumHu
namemHuyu,omkpumu 8 Bva2apua

MeaHgpume Ha Apga ca 4ygHo KpacuBume u3BuBKu Ha KOpuMoOmo Ha pe-
Kama nog (opmama Ha nogroBa. EgHu om Hau-8neyamaaBawiume u AecHO
gocmbnHu 3aBou ca mesu Ha Bxoga Ha A3oBup ,MBalnoBepag®. Mskaouu-
meAHo 3aBaagaBawu ca u meaHgpume B8 paloHa Ha A3. ,Kopgkaau®. EQuH
om Hal-nonyaapHUme cpeg max e u3BecmeH kamo ,3aBoA“. Hamupa ce Ha
3anagHua bpAz Ha A3. ,KbpgrraAu“ no nbma Merkgy cenama Pubapuu u Cmap
Yumak.

Buna ,Apmupa‘ e neprama 8 KopoHama Ha 3abeAekumeAHOCMUme no
gecmuHauuama. Ta e Ha 4 KM to2o3anagHo om BaliroBzpag u e eguH om
Hall-uHmepecHUMe namemHuyu om enoxama Ha Pumckama umnepus. lNpes
1964 2., npu cmpoe Ha A308up cmpoumeAume cAy4aliHo nonagam Ha caegu
Om aHmuyHa cepaga.

Peka Apga 06pa3yBa no noma cu KpacuBu meaHgpu (3aBou). EuH om Hal-*kuBonucHume e u3Bec-
meH Kamo ,,3aBoA“ u ce HamMupa Ha 3anagHuA 6pA2 Ha A3. ,,KbpgKanu“




Buaa ,,Apmupa“ e Hall-602amuam yacmeH gBopey om pum-
ckama enoxa 8 Bba2apua

Mpu nocregBaaume apxeoAO2UYECKU Pa3KONKU Ca paskpumu OCMaHKU
om Kpauepagcka Buaa. Ta cmaBa nonyaapHa kamo ,Apmupa“ no HaumeHoB8a-
HUEMO Ha MaAKkama pekuyka, NPUMoK Ha pexa Apga, Ha Opeaa Ha KoAamo e
nocmpoeHa.

Bunama e AyKco3Ha, CbC 3abeneskumenHa naaHoBa cxema, NuwHa mpa-
MOpHa YKpaca U opueuHaAaHu nogoBu mosalku. Ta e eguH om Hal-paHHUMe
U Hal-moyYHO gamupaHu BUuAHU KOMNAEKCU Om puMCKO Bpeme, NpoyyeHU go
momeHma B BvAzapua, U Hall-6ozamuam yacmeH gBopey, om mosu nepuog,
pa3kpum B gHewHUme GbA2apcku 3emu.

He cu mpvaBalime, 6e3 ga cme onumanu 4eBepme
U CMUAAHCKU 606

Pogonckomo ueBepme e egHo om Hall-gobpume me3ema 3a BuHo. To e 3a-
na3eHa Mapka 8 Pogonckua kpail. Maticmopume my o6acHABam, ue cu nacBa
Hall-goGpe ¢ yepBeHu BuHa.

Cnony4nuBo yeBepme ce npaBu € agHe UAU C APE HA OKOAO 20QUHKA.

ObpabomeHOmO U U3YUCMEHO *KUBOMHO — a2He UAU Ape, ce nocmaBAa Ha
20AAM gbpBeH wuw, cAeg Koemo ce npukpenAa Ha gBe gbpBeHu onopu, no-
cmaBeHu omcmpaHu Ha o2HuWe. Ha gbpBeHume onopu ce 3abuBam HAKOAKO
NuUpOHa Ha pasauyHa BucoyuHa.

Mecomo ce nocoanBa Ha Yemupu mecma — npaBam ce g#obuema Ha by-
moBeme u naewKume u mam ce nocmaBa coama. 3agHume Kpaka ce 8pb3-
Bam ¢ meA 3a wuwa, a npegHume ce npuaenBam KoM 0OCmaHaaama yacm.
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YeBepmemo e 3anaseHa MapKa Ha pogoncKama KyxXHa

luwbm ce Bopmu 6aBHO U MeCOMO ce neye oM monAUHama Ha Hamupa-
wuA ce Ha 0KkoAo 30-60 cm om He2o 02bH. Make ce € AOU UAU MacAo, 3a ga He
3a20pu, 0cobeHo B obracmma Ha caabuHume. B 3aBucumocm om curama Ha
02bHA U pa3mepa Ha azHemo ce neve om 4 go 6 yaca. lapaHuua, ye e 20mo8o,
ca 3Aamucmama Kopuyka U AeKo npo3peAume pebpeHu Kocmu.

B Pogonume npu2omBam malicmopcKu U gpyaua embaeMamuyeH cneyua-
Aumem — namamHuk. Toli € cpeg NONYAAPHUME ACMUA Hapeg C Kammu, Kaua-
MaK U KAUH. lamamHuKbm MOXKe ga € NeYeH UAU NbPiKeH, ¢ Kopu U 6e3 Kopu,
CbC CUpeHe U 6e3 cupeHe, ¢ Ayk U 6e3 AUK, u Bce ga e uygHa 2036a.

Hama egHa peuenma 3a namamHuk, HO Hal-pasnpocmpaHeHama usuckBa
ga ce HacmbpHam ¢ peHge obeaeHu Kapmodu. B kapmodeHama cmec ce

CMUAAHCKUAM 606 € egHa om embAemMume Ha OxaageHo 6ano BuHo u npacHa puba npegaa-
Pogonume. Ha He20 e nocBemeH u yaa mysel 2am Ha noHmoHu B8v8 Bogume Ha
A3. ,,Kvpganu“




yykBam egHo uAu gBe Aalya B 3aBucumocm om 20AeMUHamMa Ha namamHuKa.
3a nAvHKa MoKe ga ce nocmaBu cBapeHo CUMHO HapA3aHO MECO UAU CUPEHE.
Cneg moBa ce paamouBam Kopu cnopeg opmama u 20AeMuHama Ha maba-
ma, 8 koAmo we ce neye. Craza ce Hal-Hanpeg Kopama Bbpxy HamazaHomo
gbHO, BbpXYy HEA — HaCMbp2aHUME Kapmogu, CMECEHU C NAbHKama, nognpa-
BeHu ¢ uepeH nunep U gROgKeH. Hag cmecma ce cAaza gpyaama Kopa u ce
neye. CAeg onuyaHemo om egHama cmpaHa ce obpbuja go npugobuBaHemo
Ha MbMHO3A@MuUCM uBam.

CmunaHcKuam 606 ce npeBpbuwia 8 embaema 3a masu yacm Ha Pogonu-
me, cAeg Kamo MECMHUME Xopa 3ano4Bam ga 20 omeAeskgam. Hali-gobpume
ycaoBua 3a He20 ca no 20pHOMO MmeyeHue Ha pexra Apga. 3amoBa e Hau-cu-
2UpHo, Ye we Brycume UCMUHCKU CMUAAHCKU 600, ako nocemume HAKOA om
Kbl4ume 3a 20CMu mam U goMakuHume, Koumo 20 omeaAeskgam, Bu 20 npu-
2omBam no cBoa peuenma.

C BuHomo B 3namozpag mypucmume onumBam Kebanyema u Kiopme-
ma, AYKaHKU U CYgKyuu Ha MecmHu malicmopu. Hali-eonemu oBayuu obupa
3Aamoezpagckama cAaHuHa.

Mak mam nouckalime ga Bu npuzomBam cmuganb — XARb, HampouweH Ha
NO-20AEMU MPOXU, 3aAAM C OAUO U NOPLCEH Cbe 3axap. HaBpememo ca 20
npaBeAu 3a nouepnKka cAeg KpbuieHe Ha geme. Ceea e MecmHa ampakyuA
Kamo gecepm.

HeBepoamHu 2aegKu, cbiemaHu ¢ 6aA0 BuHO U nepdekmHo npuzomBe-
Ha puba, ca ampakuuama 3a mypucmume, hocemuAu A308up ,Kbpgrranu®.
Om 20gUHU peauoHbM € NONYAAPEH
cbC 3aBegeHuama cu. Yacm om max ‘
ca pasnonoseHu Bbpxy noHmovu 8 | BUHAPHMN:
camama Boga Ha A308upa. PatioHbm
Ha A3. ,KbpgsKaau“ e egHO om Maa- N36a ,,CmambonroBo” - c. Cmam6o-
KOmO Mecma, Kbgemo Mome ga ce | AoBo,XackoBo
onuma ecempa. Bugbm ce omaaex- Lamo ,,Auga“ — XackoBo
ga BvB Bogoema cagroBo 3a gobuB
Ha xauBep.

MbKUMe eK3eMnAApu ca He-
HYPKHU U cAeg noompacmBaHemo um

ce yraBam u gocmaBam 8 mecmHu-
me 3a8ege|-|uﬂ, BuHapHa ,,TonoroB0o“ - ¢. TonoroBo

W3ba ,,AmanmueBu“ - NBalinoBzpag

BuHapHa ,,Aalim KacbA“ — 11BalinoB-
2pag
N36a ,,Mopanue8* — NBatinoBzpag

BuHapHa ,,Tpakua“ - c. MonoBey
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From time immemorial, vines have been grown on the
territory of Bulgaria and wine has been produced. Ev-
idence of this is given by scientists from the Bulgarian
Academy of Science, who found traces of wine in some
of the ritual gold vessels of the Panagyurishte Treasure,
which remained buried for more than twenty centuries.

The fact that the ancient Greeks especially valued
the wine of our Thracian ancestors was evidenced by
the lliad, in which Homer talked about the wine from
Thrace. With the adoption of Christianity, Bulgaria developed viticulture and
wine production. Wine is part of the mysterious rituals of Orthodox Christianity
associated with the blood of Jesus Christ.

Nowadays Bulgaria takes again its place among the countries that produce
some of the most enchanting and aromatic wines. In recent years, many areas
have been regenerated and small family wineries and large ,chateaux” have
been built.

The book you hold in your hands presents twelve tourist routes for wine and
culinary tourism. Along with the delight of the eyes, senses and palate, tourists
will be immersed by the legends and myths of our lands. Evidence of them was
hidden in the ancient sanctuaries Perperikon and Tatul, the Starosel Tomb, the
golden ritual vessels from the treasures of Valchetran, Panagyurishte, Rogozen.

Wine tourism, as well as culinary tourism, are segments with high added
value, as they combine natural and cultural attractions with food and wine tast-
ing from local producers. Our country will benefit from the promotion of such
tourism and thus present to the world another charming Bulgaria.

Don't hesitate and try it!

In vino veritas!

Be our guest!

Mariyana Nikolova
Deputy Prime Minister for Economic and Demographic Policy
and Minister of Tourism
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Welcome to %
~the Bulgarian Tuscany*

The valley of the Struma River is probably the most picturesque wine destina-
tion of Bulgaria. Some even call it ,the Bulgarian Tuscany“ since the landscape
around the town of Melnik strongly resembles the famous Italian province — with
its charming villages and small family wineries situated along the road, inviting
the tourists to drop by and taste their wines.

The weather conditions of the region are similar to those of the Mediterra-
nean. This is the warmest and sunniest region of Bulgaria. The gentle breeze
coming from the nearby mountains provides natural ventilation of the vineyards
and prevents moisture.

The large number of sunny days during the year (over 280), the hilly ter-
rain and the specific nature of the soil are prerequisites for growing mostly red
grapes. The red wines of this destination have warm southern notes in its flavor,
an intense colour, high density and
mild tannins.

The most widespread variety
of grapes in this region is Wide
Melnik Vine. However, this variety
ripens late in the year and is not
resistant to cold weather. Its pick-
ing starts in mid-October and re-
quires a hot summer and a long,
warm and dry autumn. During the
years of socialism, several hybrid
varieties were developed with
much better characteristics. These
were Melnik 55 (a hybrid between
Wide Melnik Vine and the French g
variety Valgidie), Ruen (a hybrid 4 | MENK
between Wide Melnik Vine and
Cabernet, Melnik ruby and others. é% FETRCR

Over the past years, the new-

The valley of Struma
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ly-established wineries have concluded their production cycles by sowing more
and more vines. Currently, there are vineyards where the varieties Merlot, Ca-
bernet and Syrah are grown.

The wineries are expanding their vineyards for producing boutique wines
of the varieties Nebbiolo, Petit Verdot, Sangiovese, Cabernet Franc, Grenache
Noir, Primitivo, Marselan, Mourvedre as well as the white wines Chardonnay,
Pinot Gris and Assyrtiko. Blending of Bulgarian and international varieties has
deen made.

The valley of Struma is the only area of Bulgaria where the variety Keratcu-
da could be grown. This grape variety is grown in the region of Strumyani and
Kresna. The wine is straw yellow and has a very pleasant flavour and distin-
guishing aroma.

Wine production in this part of Bulgaria has been the means of livelihood
for the local population since time immemorial. The vineyards in the region of
Sandanski take about 53% of the cultivated agricultural land. Their share in the
region of Kresna, Strumyani, Petrich and Simitli is smaller.

The specific terroir gives the wine produced in the valley of Struma a mar-
velous aroma and taste. The average annual temperature in Sandanski is 14.1
degrees Celsius, with little rainfall and the duration of sunshine is the lengthiest
— about 2500 hours. The winter is mild and the show cover stays for a short
time. Loam soil is predominant.

The major number of wineries have been registered around Melnik and
Sandanski. They cover a large area including the villages of Harsovo, Vranya,
Kapatovo, Hotovo, Kromidovo, Damyanitsa. Zornitsa, Kolarovo, Marikostinovo
and others.

Cellars dug into the rocks are the local attraction

In addition to wine production, the region is also popular as an excellent
destination for wine tourism. Many of the wineries in Southwestern Bulgaria
offer wine tours with wine tasting. They include walks around the production
bases and the vineyards of the respective cellars, where technologists share
stories of the wine from the vineyards to the bottle. At the end of these tours, it
is time for wine tasting. While the tourists are enjoying a glass of wine, an enol-
ogist explains the typical features of the different types of drinks.

Some of the wineries in the region of Melnik offer accommodation in hotels
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Many of the wineries in Melnik have dug their premises for storing wine into limestone

and guest houses. Various festivals and events dedicated to wine are regularly
organized. Some of the local wine makers even offer to the visitors the oppor-
tunity to take part in picking grapes — an attraction that is becoming more and
more popular.

Another attraction in the region of Melnik are the cellars dugs into the rocks.
This tradition dates back to centuries ago and such dugs could still be seen in
Melnik and the region. The barrels are placed deep into the ground in order to
store the wine under a lower temperature.

This part of the wine tours in the valley of Struma is the most interesting for
the tourists. While walking through the rock labyrinths, they learn interesting
stories about the famous Melnik wine by which the region became popular in
many parts of the world during the time of Ottoman domination over Bulgaria.

The credit for this goes to the merchants from Dubrovnik, who founded their
representative offices in Melnik and regularly transported caravans loaded with
wine. The Melnik wine was carried to Thessaloniki and Venice in special wine
mech loaded on mules and horses.

One of the famous admirers of the Melnik wine was Winston Churchill, who
used to keep Melnik wine in stock and serve it to his highly-placed guests.

Thousands of people visit the Rila Monastery and
Vanga’s temple every year

The valley of Struma is not only a region for wine tours. It is also full of nu-
merous natural, cultural and historical sites that are worth visiting.

The valley of Struma




Wine tours in Bulgaria

1)

The first stop on the way is the biggest Bulgarian monastery — the Rila
Monastery, which is one of the symbols of Bulgaria and it is also under the
protection of UNESCO.

The Stobs Pyramids are located to the side of the road to the monastery
— an amazing natural site. The pyramids are rock-and-earth formations with a
height of 7-10 m and thickness of up to 40 m.

The region of Melnik and the nearby village of Karlanovo is full of ,mels“ -
the popular Melnik Pyramids, which are among the natural wonders of Bulgaria.

Melnik architectural reserve has preserved its original appearance from the
medieval period and the period of the National Revival from around 1760-s.
Many of the houses in the town have been declared cultural monuments. The
fortress of Despot Slav has been restored and is now open for visitors.

Baba Vanga’s temple near the village of Rupite is a constant part of the
tourist routes in the region. She was the most famous prophet even during the
socialist era and her powers have been respected till present days. Rupite is
located in the foot of the inactive volcano called Kozhuh. The remains of the
ancient town of Heraclea Sintica are located nearby. They are still being studied
by the archeologists.

You should not miss the Rozhen Monastery which is located near Melnik.

You will fall in love with the Pirin cuisine for life

The Pirin style cuisine is an unique mixture of traditional Bulgarian and
Mediterranean cuisine as it has been influences by the proximity of the Aegean
Sea region. A variety of local spices and herbs enrich its flavour.

The taverns in Melnik and Rozhen attract the interest of the visitors with



their folk-style furniture and authentic atmosphere typical for the National Re-
vival period. There you can taste some of the most typical local dishes and
delicacies preserved over the centuries. Taking a sip of Melnik wine with the
delicious food is a must!

Along the Struma River, there are large chestnut forests, which are spread
between the regions of Simitli and Petrich. People in both places honour the
chestnuts by organizing celebrations in the early autumn. If you would choose

to stay over in any of the guest hous-
es in the regior?, you may be lucky to WINERIES: ‘
try chestnuts with veal in a pot. Some
other dishes typical of the region are Medi Valley - village of Smochevo
named Plyaska, Meshnik, Krayshnik. Villa Melnik - village of Harsovo

Plyaska is a baked dish. Itis made | orpelus Winery - village of Kromidovo
of very soft, almost mash-like dough
of flour and water and the filling is
made of herbs picked in the field and
the forest, green vegetables from the
garden, leeks and cheese.

Meshnik is a baked dish similarto | Orbelia Winery - village of Kolarovo
plyaska but with a cabbage filling. Logodazh - village of Logodazh

Krayshnik is similar to Kyustendil Abdiyka - village of Dolno Spanchevo
cabbage pie to a certain extent. But it Rupel - village of Dolno Spanchevo
is very different as the dough is made
with yeast and the filling is fried fish.
Women from the village of Kluch usu-

Golden Rozhen - village of Rozhen
Sintika Cellar — Sandanski
Damyanitsa - village of Damianica
Kapatovo - village of Kapatovo

Zornitsa - village of Zornitsa
Orbelia - village of Kolarovo

Kyosev Cellar - village of llindentsi

ally make this dish.

The valley of Struma
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People in Bansko and the Region
Have Turned Delicious Food
into a Cult

The valley of Mesta is a region attracting tourists with its delicious food. The
popular taverns in Bansko, Dobrinishte, Razlog and Gotse Delchev are the
reason why this region is known as Number One Gourmet Destination in
Bulgaria.

The local rule is that delicious food goes well with good wine. The region
itself has not been known for wine production as the geographical features
of the region, characterized mainly by mountainous and hilly terrain have not
been suitable for such vine growth. Still, the route offers numerous opportu-
nities for wine tourism in the region of Gotse Delchev, which vineyards are
Ruby, Syrah, Cabernet Franc, Cabernet Sauvignon and Merlot. Ruby is typ-
ical for this region and is a hybrid between the Syrian variety Syrah and the
ltalian Nebbiolo. The only larger

winery in this region is called Uva [
Nestum, which from Latin means
,arapes from Mesta“. It is located
near the town of Gotse Delchev
and has become one of the new
additions to the wine touridm in
Bulgaria. Uva Nestum is a com-
bination of a winery and a very
modern hotel complex, which
opened in the mid 2016. Thus,
its owners want to show that first-
class wine can be produced in BANSKO g\
this part of Bulgaria as well. |

T

The valley of Mesta
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Try Banska kapama and nafpavok — the Bulgarian
prosciutto

High-quality wine without a good appetizer would be like a beach without
the sun. Anyone visiting the valley of Mesta will be satisfied — it offers a wide
variety of unique meat delicacies.

The undisputed favourite is called Nafpavok. People say that it can have
an authentic taste only in the Razlog Valley due to its specific climatic features.

The Nafpavok is a raw-dried seasoned delicacy, which has been typical
local production for centuries in Gorno Draglishte, Dolno Draglishte, Dobarsko,
Bachevo and other villages in the region of Razlog. It is usually compared to the
Spanish jamon serrano or the Italian prosciutto crudo.

This delicacy bearing a strange name is prepared in December. It is called
Nafpavok as the recipe requires the master of the delicacy to stuff chopped
mead into an organic wrapping as hard as he can. In local dialect the process
is called Nafpava and the final delicious product — Nafpavok. The gastronomical
masterpice uses only the best meat from home-bred pigs — loin, shoulder blade
and leg. It is being cut in small pieces and seasoned with salt, cumin seed,
savory, oregano and black pepper.

Banska kapama is made of several types of meat and is cooked in an earthenware pot




The chopped meat is then filled into the pig’s stomach or duodenum. It is left
to dry in the attic for at least 4 months over a grill which allows ventilation. Then,
it is buried in ash which preserves it till the end of summer.

Naturally, when talking about good food, we shouldn’t miss Bansko. The re-
sort town is famous for its culinary traditions. Some of the unique specialties of
Bansko are Chomlek, Kapama as well as the appetizers, called Banski Starets,
Banski Sudzhuk and Karvavitsa (black sausage). The dishes are cooked slowly,
for hours, usually in earthenware pots, in order to achieve the best teste.

To prepare Kapama, you need to fry a mixture of rice, chopped sauerkraut
and sliced chekane (beetroot). It is seasoned with black pepper, bay leaf and
salt. Then, veal, pork, chicken and karvavitsa (black sausage) are cut in large
pieces. A layer of whole cabbage leaves are placed on the bottom of a large
earthenware pot, then other layers are placed on top of it: pieces of meat, filling,
cabbage leaves, meat, filling. After that, we pour in some white wine and fill the
rest of the pot with water. We put the earthenware lid and seal it with dough.
After it starts boiling, we leave it to simmer for about 5 hours.

The famous appetizer called Banski Starets or Babichka is made of minced
pork fillet, seasoned with cumin seed, black pepper and salt. It is filled in straight
intestines about 25 cm long, then it is pressed and dried in a well-ventilated
place.

The valley of Mesta
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The ski slopes are not the only reason to visit this region

The valley of Mesta is located between three mountains — Pirin, Rila and
Rhodopes. This is where the largest ski centre in Bulgaria is located — Bansko.
The nearby village of Dobrinishte also has ski slopes and offers good condi-
tions for winter tourism.

This region has a lot more to offer. It is full of picturesque villages and nu-
merous natural sites, such as cascades, mountain tops, lakes, rock formations.

The oldest coniferous tree in Bulgaria can be found here — Baikusheva fir,
which is over 1300 years old, as well as the only park on the Balkan Peninsula
for retired dancing bears — Belitsa.

If you happen to be in the region of Razlog, don't forget to visit the unique
medieval church in the village of Dobarsko. The temple is called St. Theodor
Tyron and St.Theodor Stratilates and is famous for its remarkable murals. Some
of them depict Jesus Christ as an astronaut in a space rocket.

The ancient town of Nicopolis ad Nestum near Gotse Delchev is worth visit-
ing. It is located in the suburbs of the village of Garmen. The town was founded
in 106 AD by the Roman emperor Trajan in honour of his victory over the Da-
cians.

Don't forget to visit the villages having the status of architectural reserves —
Kovachevitsa, Leshten and Dolen.

The neighboring village of Bansko - Dobrinishte also has ski slopes and conditions for winter
tourism




The valley of Mesta is locked between three mountains - Pirin, Rila and Rhodope

Bansko — nature, traditions, modernity

Bansko is not just a place where you visit only for sking. Bansko is a com-
bination of history, surrounded by the magnificent nature of the majestic Pirin
Mountain.

The town has already won recognition as a settlement with rich and varied
cultural and historical heritage that has played an important part in the estab-
lishment of Bulgarian values and has left a remarkable trace in the history of
Bulgaria. This is the main reason why the town has become popular as a year-
round resort over the last years.

The ancient history of the town can be seen in the archeological sites in the
regions of Shipotsko, St. Ivan and St. Nikola.

The Holy Trinity Church is one of the most remarkable churches, a cultural
monument about 200 years old.

The rich festival calendar pre-
pared by the municipality attracts ‘
tourists to this mountain town WINERIES:
throughout the year. It makes it a Uva Nestum — 15 km from the town of

place of attraction not only for the Gotse Delchev on the way to the villag-
winter sports lovers but also for es of Garmen and Leshten.

those keen on theatre, ballet, opera,
folklore, folk crafts and customs.
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The legend of the Stanimaka Malaga
will take you to Asenovgrad

The fertile Thracian Valley has millennial traditions in wine production. In the
region of Pazardzhik and Plovdiv, there is a large cluster of wineries around
Brestovitsa, Perushtitsa, Krichim, Peshtera. They have been the means of live-
lihood for the population since time immemorial.

The numerous wineries in the region offer excellent conditions for wine tour-
ism and also possibilities for accommodation and a longer stay. The wine in
this region is combined with delicious food and plenty of natural, cultural and
historical sites.

The region is characterized by very good conditions for vine-growing and
wine production. The period of sunshine in the Thracian valley is among of the
longest in Bulgaria. The soils are black, rich in humus, with very good calcium
properties, which is extremely important for the ripening of the grapes and the
accumulation of sugars and organic substances in grapes.

Who hasn’t heard of the famous Asenovgrad mavrud? And those who have
tasted it once, usually ask for more.

This variety is emblematic for the West Thracian Valley. The Mavrud grows
best in the region of Asenivgrad since in the summer the temperatures are high,
which allows this variety to accumulate sugar.

PAZARDZIK

ASENOVGRAD

T

West Thracian Valley




Wine tours in Bulgaria

Asenovgrad Fortress is an emblem of the city, around which the best grapes for Mavrud
are grown

There are legends about the wine made of this variety of grapes. Decades
ago, the wine known as Stanimaka Malaga was made from these grapes. It
is thick and strong, slightly astringent, with blackberry, raspberry and cherry
flavor. To make such wine you need great skills as well as excellent grapes.

The annual wine festivals in Asenovgrad, which are held annually at the end
of January, are organized as national celebrations. This is the time when the red
wine starts streaming from the fountains in the Ribna Church and people can
drink as much as they would like.

Nowadays, the famous Malaga is made only in Asenovgrad. Its master is
Aristid Georgiev Chorbadzhakov — Chorbadzhaka. The wine is so thick and fra-
grant that people believe you can carry it into a piece of cloth. The citizens of Ase-
novgrad, who are true wine lovers, festively celebrate Trifon Zarezan. Then, they
gather around the St. Trifon chapel where they organize wrestling competitions.

About 10 000 ha of agricultural land in the region of Plovdiv has been cov-
ered with vines. They are used to produce wine of the highest class admired
by royals personages and presidents during their visits in Plovdiv. The weather
conditions in the region are quite favourable — this is the border of the subtropi-
cal and the temperate zone. The summers and dry and hot and the winters are
mild. These factors are extremely important for the terroir.

In addition to the legendary mavrud, the Thracian Valley is famous for its
Ruby.



The second variety ripens 3040 days earlier. It is a hybrid between two oth-
er varieties — Nebbiolo and Syrah. The wines made of Ruby are distinguished
by their intense colour and the flavour is rich, with a mild ending.

It has been grown in the villages of Brestovitsa, Brestnik, Parvenets, Pe-
rushtitsa, which are located in the foothills of the Rhodope Mountains and also
in the region of Septemvri. They form the so called Wine Route. Brestovitsa
even patented the name ,The Wine Capital“. Years ago, the local wine cellars
established a union and developed a wine route, thus preparing the first com-
mon wine map of our country.

In the region of Brestovitsa, there are six large wine cellars and each private
house has a wine cellar as well. The local people have been growing vines for
more than a century. There are about 10 000 daa of wine and dessert grape
vines. The first museum of wine in the region is located in the Vlahov house
there.

,We grow the best Ruby because the tradition for growing this variety and
making wine is passed from a father to a son, explained the mayor of Bresto-
vitsa Lyuben Radev.

The wine grown in the region of Plovdiv is of the highest class. The finished product matures in oak
barrels, which are replaced every 5 years
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Over 300 tourists a week visit the village on wine tours. When highly-placed
guests visit Plovdiv, they usually visit the winery of the Agricultural University.
It is located in the nearby village of Brestnik. The university ranks second in
Europe for its collection of different varieties of wine in one place — 420 varie-
ties grown on tens of decares of vineyards. The cellar is the only one of its kind
specializing in microvinification in Bulgaria. It is located 13 meters underground
and is connected by two tunnels.

The wines produced in the nearby settlements of Parvenets and Perushtit-
sa are not inferior in quality either. There are wineries in the region near the
villages of Ognyanovo and Chernogorovo in Pazardzhik, in Pazardzhik and Pe-
shtera, Lesichovo and Pamidovo, as well as in Vinogradets, Slavovitsa, Vetren,
Karabunar. Producers rely mainly on their own vineyards. The finished wine
matures in oak barrels, which are changed every 5 years. Most of the produc-
tion in the region is intended for export.

Try the Stanimaka sarmichki (stuffed cabbage or vine
leaves) — they are excellent with wine

Plovdiv and Asenovgrad are famous for their culinary masterpieces. Each
ethnic group inhabiting the two cities has left its mark on their cuisines. That's why
they are unique and everyone who has tried the specialties comes back again.

The specialties popular in the city of the seven hills include the old town dish
made of offal cooked in earthenware pots. The Armenians have bequeathed
their keshkek — boiled wheat mixed with chicken, chopped into strips, poured
with fried butter and specific spices. The Turkish Kapana Banitsa (bathed pie) is
also a very good appetizer for wine.

Undoubtedly, the most famous Asenovgrad specialty is Stanimaka Sar-
michki (stuffed cabbage and vine leaves). They are a Greek patent and are so
small that there are legends about their making. The sarmichki should not be
larger than 2-3 cm, made with both cabbage and vine leaves. The filling is the
same for both types - rice, fine minced meat, salt, pepper and lots of cumin
seed. They are lined up tightly like soldiers next to each other, so as not to fall
apart. Pieces of pork are placed between the rows. Then, they are boiled for
at least 4 hours on low heat. The meat becomes tender and the sarmichki just
melt in your mouth. ,If you only know how much Mavrud goes with them®, says
lliya Dimitrov from Asenovgrad.



The famous Stanimaka sarmichki are
a preferred appetizer for wine

The Stanimaka sarmichki were first made by nuns in the monasteries.
They used to prepare them to welcome highly-placed guests. Subsequently,
this tradition was integrated into the urban lifestyle. They are so popular that
a competition for their production has been organized in Asenovgrad for five
consequitive years. It is held during the wine festivals at the end of January.

Start the tour around the region from the Old Town
of Plovdiv

The Thracian valley combines wine, food and ancient history. Wineries,
vineyards and cultural monuments complement each other, turning the area
into a complete tourist destination.

There is no need to mention that today’s Plovdiv is the capital of the former
Roman province of Thrace. The city gives everyone the opportunity to immerse
themselves in antiquity, just by looking at masterpieces such as the Roman
Stadium, the Ancient Theatre, the Small Basilica, the Old Town.

The architectural complex of the Old Town amazes with its Revival houses from
the Revival period, dating from around 1760 and well preserved cobbled streets.
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The Old Plovdiv amazes with its Revival houses and cobbled streets

Nebet Tepe is the place known as the
Plovdiv Acropolis. All the cultural lay-
ers can be traced on it — prehistory,
antiquity, the Middle Ages.

And then filled with impressions
from history, the tourists can explore
the area further, heading for the
Rhodope collar.

Naturally, the next stop along the
way is Asen’s Fortress — a medieval
monument of national importance.
It was recently renovated under the
project ,Asenovgrad — the sacred
gate of the Rhodopes Mountains.*
The town is also known as the Bul-
garian Jerusalem, as there are sev-
enty chapels, fifteen churches and
four monasteries in and around it.
The only paleontological museum in
our country with over 30,000 animal
fossils dating back to eight million
years ago is also located there.

e

Domain Besa Valley - village of Ogn-
yanovo

VINERIES:

Villa Justina - village of Ustina

Brestovitsa Wine Cellar - village of
Brestovitsa

Todorov Wine Cellar - village of Bresto-
vitsa

Via Vinera Karabunar Estate - village of
Karabunar

Bendida Winery — Brestovitsa

Villa Teres Winery - village of Karabunar
Zagrey Winery - Parvomay

Rumelia Wine Cellar - Panagyurishte
Dragomir Wine Estate - Plovdiv

Neragora Cellar - village of Chernogor-
ovo

Monastery Cellar - village of Lesichovo
New Bloom Winery - Saedinenie
Villa Venifera Wine cellar - Brestovitsa




Bachkovo Monastery is the second largest Orthodox church in Bulgaria. A miraculous icon of the
Virgin Mary is kept in it

Bachkovo Monastery, the second largest monastery in Bulgaria, is also lo-
cated nearby. The famous miraculous icon of the Virgin Mary can be found in it.
The Arapovo Monastery is also located in the area of Asenovgrad. An image of
the virgin mary in the chirch is believed to be helping women to concieve a child.

The town of Perushtitsa is famous not only for its vineyards and wonderful
wines, but also for the restored Red Church — one of the examples of Early
Christian architecture. It was built in the IV century ac during the reign of Em-
peror Anastasius. It is called red because red mortar was used in its construc-
tion. Frescoes from early Byzantine art can also be seen on it.

The Red Church near Perushtitsa is a masterpiece of Early Christian architecture

West Thracian Valley
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The Rose Valley enchants not only
with its flavours but also with its
marvelous wine

The Rose Valley is one of the most beautiful areas of Bulgaria. Located be-
tween two mountains — the Balkan Mountain and Sarnena Sredna Gora, this
valley is best known for the growing of roses and the production aromatic rose
oil — one of the symbols of Bulgaria around the world.

But apart from growing oilseeds, the area is also suitable for viticulture and
wine production. The temperate-continental climate, the proximity of Sredna
Gora and the deep moist soils give the wine a specific taste.

Mainly white varieties of grapes are grown in this region and less red grape
varieties. The Karlovo Muscat is especially revered in the region, but "imported,
varieties such as Cabernet and Merlot are also grown. The wines from the Rose
Valley have a typically pleasant fruity aroma, fresh and harmonious flavour.

In Karlovo and the surrounding villages one can find large vineyards as well
as production facilities for bottling wine. Modern wine cellars with hotel com-
plexes have been added to the existing wineries from the age socialism, which
offer both wine tasting and accommodation.

Panagyurishte has had traditions in wine production since ancient times. The
vineyards in the area are on the southern slopes of Sredna Gora on the territory of
Panagyurishte and Strelcha. The soils there are cinnamon-forest, sandy and clay-
ey. The average temperature in July is 20.6 degrees Celsus and in January — mi-
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The Rose Festival is an integral part of the Rose Feast, which is celebrated every year in June in
Kazanlak

nus 1 Celsius. The planed vines are mainly Merlot, Mavrud, Cabernet Sauvignon
and Syrah as well as varieties for white wines Muscat Otonel and Chardonnay.

There are the area of Starosel has also been known for the local traditions
in wine production. There are two cellars with wine tasting rooms. Vineyards are
also grown in the area around Hissarya.

Panagyurska Lukanka and Starozhelezarski Starets —
the best wine appetizers

In the region of Hissarya they people say that the best appetizer for wine
is Starozhelezarski Starets. It has been the pride of every household, who is
producing it skilfully for generations. It consists of minced pork, salt, red hot
pepper, black pepper and dried dill. It is first kneaded and after 12 hours it is
mixed for the second time. It is filled in a pig,s stomach or bladder, the air is
Ltaken out“ and the opening is sealed with a piece of intestine.

Itis then placed in a bowl between salted pieces of bacon. The first removal
of Starozhelezarski Starets is at the start of the grape harvest. It is soaked in
water overnight to desalinate, and then it is hanged on an wooden stick to drain.
»1he delicacy tastes amazing®, say people who have tried it.

The lyutenitsa of Kurtovo Konare is also famous. Every autumn there is a
famous lutenitsa festival, which is attended by many locals. They prepare it with
roasted peppers, tomato paste and spices. The event includes steak grills and
wine is being poured.



The secret of good taste is not only in the right receipt, but also in the strong stirring of boiling
lyutenitsa

You can not visit Panagyurishte and not try the famous Panagyurska Lu-
kanka combined with a good local wine. The Panagyurska Lukanka is made
in many places, but the locals claim that only in Panagyurishte they follow the
original recipe, passed down from generation to generation through the cen-
turies. It includes two types of meat — pork and beef, in proportions that the
citizens of Panagyurishte would not tell, as well as various spices, which are
also a local secret.

The Panagyurishte Treasure and the temple of Sitalces

The wide area of the Rose Valley, which includes Panagyurishte, Starosel,
Hissarya and Kazanlak, is known for its rich antiquity. The famous Bulgarian
archaeologist Dr. Georgi Kitov discovered the Thracian cult complex of temples
from antiquity.

The Rose Valley
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A replica of the Panagyurishte golden treasure can be seen in the special vault hall of the historical
museum in the city

The largest one is that of the Thracian king Sitalces on Chetinyova mound.

The oldest inhabitants of these lands had not chosen the place by chance.
They had a wonderful view of the plain, where they grew vines from which they
made excellent wine.

Hissarya is the successor of the ancient Diocletian. The Romans chose
it because of its twenty two healing mineral springs. The temperature of the
healing water ranges from 31 to 52 degrees celsius. The rich archeology and
the famous Camels attract thousands of tourists from the country and abroad.

Panagyurishte is a town with unique atmosphere and spirit. It combines a
rich cultural and historical heritage, manifestation of the Revival spirit of the
XVIIl and XIX century, modern infrastructure and great economic potential.

The Historical Museum of Panagyurishte preserves weapons and uniforms from the April Uprising -
the largest manifestation of the revolutionary fights during the Bulgarian Renaissance




The necropolis near Starosel is a masterpiece of the Thracian culture. There are suggestions that
the Odrysian king Sitlak was buried in it

Completely changed and renovated in the recent years, the city has pre-
served its remarkable architectural and historical monuments and unique arti-
facts. It is enough to mention the Panagyurishte Golden Treasure discovered in
1949 by the Deikovi brothers. A replica of it can be seen in the special vault hall
of the Historical Museum and the original treasure is exhibited in the town for
one month every year, usually in May.

In Panagyurishte, you can trace the major events of the history of the April
Uprising of 1876, visit emblematic Revival cultural monuments.

Rose aroma and flavor in Kazanlak

The Rose Valley is the most beautiful place in Bulgaria by the end of May
and the beginning of June, when the oil-bearing roses start blooming. Since
2011, an integral part of this celebration has been the Rose Festival — Rose
Wine Expo Kazanlak.

Traditionally, the first Sunday of June in Kazanlak marks the culmination of
the Rose Festival.

During this period Kazanlak turns pink wiht the blooming roses all over and
matches with the colour of the valley at this time of year. Naturally, the rosé per-
fectly matches these colors.

,This wine is a phenomenon that follows the taste of the customer. With
time, the profile of the people drinking wine is changing and nowadays, these
are modern nomads who come from a certain place in the world and want to
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Traditionally, the first Sunday of June in Kazanlak marks the culmination of the Rose
Festival

drink wine. The most suitable is the rosé*, explains Anna Dundakova, organizer
of the festival.

The rosé is a type of wine, which style is determined by its color — enologists
distinguish over 200 shades. It is said to be made from red grapes, but using
a white wine technology. It is not a summer wine, as some people think, but it
goes with all kinds of food throughout the year.

Regarding the rosé, Kazanlak is a phenomenon because the local people
here have the knowledge to make and drink it without developing viticulture.
They do not grow vines because they have decided that oil roses are more
profitable.

There is another reason why people here like the rosé — it is believed that it
was the favorite wine of the Thracians and Kazanlak is the heart of the Valley of
the Thracian rulers. Ordinary people drank it from silver phials and the Thracian
kings — from golden kylikes.

Only the lips of the chosen ones could touch these golden cups, but it was
believed that when the king drank rosé from his kylix, it was a warning that he
was ready for war and victory.

At the same time, the wine taught people to be tolerant.



The Rose Museum is also located in Kazanlak, where there are over 15 000 exhibits related to rose

production

And since the rosé does not eas-
ily make you drunk, the guests of
Kazanlak, including many foreign-
ers, should not miss the opportunity
to see the real golden kylix from the
time of the Thracians, whose gilded
copy is given as prize to the produc-
er of the best rosé.

It weighs 228.5 grams and is ex-
hibited in the historical museum of
Kazanlak ,Iskra“. There one can see
the copies of the the golden mask
of Teres from the ,Saint® mound
and the bronze head of Seuthes Il
from the Tomb of Seuthes Il mound,
whose originals are in the Archaeo-
logical Museum in Sofia.

WINERIES: ’

Rumelia Wine Cellar — Panagyurishte
Chateau Kopsa - Karlovo

Starosel Wine Cellar - village of
Starosel

Domain Trifonov Wine Cellar - village
of Pesnopoy

Cellar ,,Cherganovo“ — near Kazanlak

Sopot Wine Cellar
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The fertile Thracian Valley will
enchant you with its wine

~O

The Thracian valley is one of the best wine regions of Bulgaria. The area be-
tween Stara Zagora and Karnobat attracts tourists with its selection of numer-
ous quality red wines, modern wine complexes, and smaller boutique cellars.

Besides large vineyards and bottling of first-class wines, the region also
boasts a well-developed infrastructure for wine and culinary tourism.

And if the varieties Merlot and Cabernet Sauvignon are still vying for su-
premacy in this region, the Pamid is certainly the oldest local variety that has
been grown in these lands for 4,000 years.

It ripens in the first half of September. Oenologists say that because of its
pleasant taste, this grape is also suitable for fresh consumption, but it produces
light red table wines that are suitable for drinking immediately after fermenta-
tion.

Their characteristic feature is that they do not have the potential to mature,
are not subject to aging and should be consumed within 1-2 years after pro-
duction.

Pamid wine is said to be red or pink with a white soul. According to others, it
can successfully be used as a substitute for beer and any concentrated alcohol
at the table, because it is light and drinkable, fragrant enough and can be con-
sumed in warmer weather.

Eastern Thracian Valley
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Most of the cellars on the route from Stara Zagora to Karnobat offer wine tours and tastings

The rich fertile soils in the Karnobat region, combined with a warm and dry
autumn, are the basis for the excellent red wines for which the region is famous.
Mavrud is one of the varieties in the famous vineyards near the Markeli fortress
next to villages of Venets, Tserkovski, and Devetak.

According to legend, the Mavrud of Karnobat was the favorite wine of the
emperors of Rome and Constantinople, and the Bulgarian kings brought it as a
valuable gift to foreign rulers. Viticulture and winemaking provide for the liveli-
hood of two thirds of the population in Karnobat.

In the Sliven region are located the larger plantations of the local late-matur-
ing wine variety Shevka. The grapes ripen in the second half of September. The




variety is industrial, resistant to drought, cold, and fungal diseases. It produces
original table wines.

Some of the largest vineyards in the municipality of Sliven are located near
the village of Glushnik.

White varieties are also grown in the Yambol region — Sauvignon Blanc, Juni
Blanc, Vionie, Glera, and Muscat Otonel. However, the region has a particularly
good combination of soil and climate for the production of red wine varieties
such as Merlot, Cabernet Sauvignon, and Syrah.

Some of the cellars and wineries in the Stara Zagora to Karnobat region
offer excellent opportunities for wine tasting.

Try jujube fruit in the Stara Zagora region

If you go to Stara Zagora in the fall, try jujube fruit. This exotic tree or shrub
is also called Chinese date and grows only in Southeastern Bulgaria.

Nutritionists claim that the fruits of the jujube are greatly beneficial — they
help the body cleanse itself of cholesterol, toxins, and excess fluids. These
fruits contain valuable nutrients, including albuminoids, proteins, sugars, prop-
olis and pectin, and they are rich in iodine, phosphorus, cobalt, and iron.

They also have a remarkably high content of vitamin C — about 18 times
more than a lemon.

Broad bean combined with sour plums is one of the traditional dishes of the
region, which can be offered in the village of Yulievo near the town of Chirpan.

If you have the opportunity, try the Sliven tyurlyugyuvech (vegetable casse-
role). You may have eaten it elsewhere, but this one is special. No raw product is
put in it, everything is first fried and then baked. You will lick your fingers. Once
you beging eating, you would not stop till you have finished all of it.

Trienica s still prepared for breakfast in the Sliven region —a mixture of flour
and water, rubbed knited with hands to make small balls. They are boiled in
fresh milk and sweetened with sugar or honey.

For dessert, do not hesitate to try the best pestil (porridge with boiled, then
pressed plums) or drunken peach jam.

Tripe enthusiasts should try the delicious products of the Yambol masters.
They do wonders with pork bellies. In this area they are also virtuosos in the
preparation of lamb meatballs and mutton with leeks and potatoes. And in win-
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ter the traditional dish is the liver dish dzhigernica — prepared with liver, minced
meat, onions and spices, baked in the oven.

We advise you not to miss the Yambol halva — it is made with flour, sugar,
butter and rose water.

Eight thousand years of history

Stara Zagora is a city where tourists will never get bored. The Historical
Museum has four exhibition levels with a total area of 1290 square meters. The
arranged 1,700 artifacts trace the history of the region from the 6™ millennium
BC to the restoration of the city in 1879 after it was burned down during the
Russo-Turkish War.

Nearby is the unique Museum of Religions, housed in the building of the
Eski Mosque — the oldest building in Stara Zagora. It is the only fully surviving
building after the burning of the city at the end of July 1877. In the outlines of
the prayer hall during archeological excavations the foundations of a medieval
Bulgarian church were revealed.

The area around it was used as a necropolis. It has been revealed that
before the construction of the mosque the church was already in ruins. Never-
theless, the plan for the Muslim temple was fully consistent with the plan of the

If you are in Sliven, be sure to take the lift to Karandila and explore the city from above. The views
are amazing




medieval church. Under this church
there was a temple dedicated to the
Thracian horseman, and under the
eastern wall of the mosque a ritual pit
was discovered.

The Neolithic homes are another
must for every tourist in Stara Zagora.
The remains of two Neolithic dwellings
from the middle of the 6" millennium
BC are exhibited in a special protec-
tive building in situ at the western
end. Experts say that these are the
best-preserved houses from the early
Neolithic in Europe. They were discov-
ered accidentally during construction
works in 1968.

In and near the ,City of a Hundred
Voivodes® — Sliven, there are many
sights that are worth seeing. Start with
the ,Sinite Kamani“ Nature Park and
the Futula Waterfall, which is 10 me-
ters high.

Right next to the Museum of Textile
Industry, you can visit the remains of
the first textile factory in Bulgaria and
on the Balkans, built in 1834 by the
Sliven enterpreneur Dobri Zhelyazkov.

In Sliven are located the house-
museum and the monument of Hadji
Dimitar, and the house-museum of
Dobri Chintulov. On the hill of Hisarla-
ka is the fortress of Tuida, which was
in use during the Roman Empire.

One of the symbols of the city is the
Old EIlm. The tree is over 1300 years
old and is located in the city center,
close to the municipality building.

WINERIES:

&

»Midalidare Estate” - village of Mogi-
lovo, Chirpan

Winery ,,Minkov Brothers* - village of
Venets, Karnobat

»Edoardo Miroglio“ Wine Cellar -
village of Elenovo, Nova Zagora

~Angel’s Estate” S.A. - village of
Banya,Nova Zagora

~Alexandra Estate” - Stara Zagora
»Menada Winery“ - Stara Zagora

Chateau ,,Windy Hills“ - next to Sliven
mineral baths

Balar Wines Estate — Yambol

Better Half Garage Wines - village of
Zmeyovo, Stara Zagora

VillaYambol - Yambol
»Afuzov” Winery - Sliven

»Zitara“ Winery - village of Gorno
Botevo, Stara Zagora

»Kermen“Winery — town of Kermen,
Sliven

Domain Marash - near town of
Straldzha,Yambol

Cellar ,,Korten“ - village of Korten,
Sliven

»Marvin“Winery - Sliven
»Rossidi“ Winery - Sliven
Winery ,,Blue Rocks* - Sliven

Chateau ,,Botevo“ - village of Botevo,
Tundzha municipality

Chateau ,, Trendafiloff* — Chirpan
,Vini Sliven“

»Domaine Boyar*

Winery Estate ,,Santa Sarah“

Eastern Thracian Valley
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»1he Bulgarian Napa Valley“

Sakar is a mystical mountain dotted with prehistoric monuments — a legacy of
the Thracian tribes who inhabited these lands. The local wine here has been re-
vered since time immemorial. The divine liquid originating from the local wineries
has preserved the spirit and traditions of the ancient tribes that lived in this area.

The mountain is close to the rivers Maritsa, Tundzha, Sokolitsa and Sa-
zliyka. The climate is similar to the Mediterranean. The air currents from the
White Sea can be felt on the southern slopes of the mountain. The terroir in
the Sakar region is extremely suitable for growing red varieties, with Merlot
being the leader.

The region is home to some of the best Bulgarian red wines are made, with
varieties such as Merlot, Cabernet Sauvignon and Syrah, which have received
recognition from world-famous tast-
ers. In the vineyards of Sakar are
grown red varieties such as Caber-
net Franc, Malbec, Marseille, and
also white varieties Chardonnay,
Muscat, Sauvignon Blanc, Pinot
Gris, Viognier, Tamianka.

The vineyards around the
towns of Harmanli, Lyubimets,
Topolovgrad have been famous
for centuries for their magnificent

red wines. It is no coincidence that HARMANLI
some of the most popular wine
tours are offered in this region and m%

experts often compare it with the
California Napa Valley.

There are three cellars in the
almost uninhabited village of Ko-
larovo near the town of Harmanli.

SVILENGRAD

The area near the village, located

T

Sakar
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on the southwestern slopes of South Sakar, is famous for its fertile soil, thanks
to which grapes have been grown here for centuries.

The village of Kolarovo is famous for its 40-year-old Merlot vineyards. The
Kolarovo massif is one of the largest, oldest and most spacious vineyards on
the territory of Bulgaria and on the Balkan Peninsula. It was established in the
70s of the last century — 1977 marked the beginning of planting with merlot and
cabernet sauvignon and by 1980 its size exceeded more than 700 hectares,
which are preserved to this day.

Many of the country’s wine cellars, which are not on the territory of Harmanli
municipality, nowadays buy grapes from local producers or create new massifs
near the villages around the town. One of the few modern nurseries for vine
seedlings is located on the territory of the municipality.

The lands around the town of Topolovgrad, the villages of Oreshnik, the
village of Kapitan Petko Voivoda, the village and Radovets are very favorable
for the vineyards. Mountain tourism is well developed in the municipality, and
the conditions for rural and ecotourism are very suitable.

Svilengrad is a small town, but there are many vine growers and winemak-
ers. More than 1 400 hectares of vineyards are planted on the territory of the
municipality, most of which are wine varieties and less dessert varieties. The
young vineyards are growing thus changing the landscape of the area.

There was an ancient road through Sakar connecting Europe with the Orient, left in the history
under the name Via Diagonalis




Border towers can still be seen near the vineyards of one of the wineries in the area
of Mezek

Near the village of Mezek in the Svilengrad region is located one of the
most modern wine complexes on the Balkan Peninsula. It is positioned in the
former border area between Bulgaria and Turkey, where the towers of the bor-
der guards are still preserved.

Sakar is an excellent destination for adventure
tourism

Sakar offers many opportunities for adventure tourism. One can start with
the largest center of megalithic monuments — dolmens, menhirs, cromlechs,
sacrificial sites, altars and other prehistoric monuments.

The largest dolmen in all of Bulgaria is located near the village of Hlyabovo,
near the town of Topolovgrad, in Sakar Mountain. According to scientists, it
dates from around 1050 — 500 BC.

The Sunny Thracian sanctuary Paleokastro is also in this region. The sanc-
tuary consists of over 150 solar disks, made in high and low relief on the rock.
Their diameter varies from 20 centimeters to 1 meter. It is believed that the
sanctuary dates back to 1000 BC.

Situated about 12 km southeast from the town of Topolovgrad is the Ustrem
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Sakar is full of megalithic monuments - dolmens, menhirs, cromlechs, sacrificial sites,
altars and more

Monastery ,Holy Trinity“. Many so called Hayduks — mointain warriors — found
refuge in it during the 18th—19th centuries, which is why one of its names is
Haydushki Monastery.

It is not so well known, but in the mountain near the village of Balgarska
Polyana, above Topolovgrad, lies little known large metal circle — half-buried in
the ground. According to scientists, it is a Thracian tomb. It is believed to date
back to the Bronze Age. The plates are 2540 centimeters thick.

Quite interesting is the fortress Kastra Rubra, discovered during archeolog-
ical excavations in 2007 on the territory of South Sakar, near the village of |zv-
orovo in the Harmanli municipality. It was used as a refuge by people travelling
along the Great Diagonal Road - Via Diagonalis, which connected the eternal
city of Rome with the capital of the East — Constantinople.

The bridge of Mustafa Pasha, which crosses the Maritsa River near Svilen-
grad, Bulgaria, is rather impressive. It has a masonry stone structure consisting
of 20 arches with the largest opening of 18 meters. The bridge is 6 meters wide
and has a total length of 300 meters. It was built in 1529 by the famous Ottoman
architect Mimar Sinan.

In the vicinity of the village of Mezek, 6 km southwest of Svilengrad and
only 1 km from the Greek border, on the Kaleto hill rise the remains of a me-



The bridge of Mustafa Pasha, which crosses the Maritsa River near Svilengrad, is a remarkable
architectural monument from the Ottoman era

Bukelon Fortress near Svilengrad, close to the Turkish border
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The medieval Byzantine fortress Neutzikon near the village of Mezek once guarded the lands
between the rivers Maritsa and Arda

dieval Byzantine fortress — Neutzikon from the end of the 11th century. It is the
best-preserved defense structure in southern Bulgaria. The fortress functioned
as a border guard fortress. It guarded lands between the rivers Maritsa and Arda.

In the area of Svilengrad, close to Turkey, there is another fortress —
Bukelon, and next to it are located the rock-hewn churches near the villages of
Matochina and Mihalich.

The Thracian tomb near the village of Mezek is one of the largest on the Balkan Peninsula




Sesame, tahini and malebi - local specialties

Sakar's culinary traditions are just as impressive as the wines in this part
of Bulgaria.

The women from the Harmanli village of Dositeevo, for example, prepare
the famous Dositeevski Kartalcheta — delicious patties with cheese, baked on
a sac.

The village is also known as the Capital of Sesame. Dositeevtsi have re-
vived the forgotten sesame production and for several years now a Sesame
Festival has been organized there. The Harmanli region managed to put sesa-
me tahini and sesame halva back among the modern foods of the Bulgarians.
In these lands, both products make them masters in the craft.

Golnik, the staple dish in the village of Oreshnik, is similar to liver casserole,
minus the liver, instead it is made with spinach, green onions and rice.

Katak is a traditional dish with a sour-salty taste, which is prepared in the
area in late August and early September. It is made with sheep,s milk, which
is thickened by boiling, with the addi-

tion of a little shredded cheese and a
drop of rennet yeast. WINERIES: ’
The good red wine pairs best with ,Katarzyna Estate® - village of
a local homemade sausage prepared Mezek, Svilengrad
with three types of meat — beef, pork ,Castra Rubra,, Winery - village of
and horse meat. Kolarovo, Harmanli
Malebi is a must try dessert. It »TerraTangra“ Winery — Harmanli
is an eastern cake, which in Svilen- ,Bratanov* Winery - Harmanli
grad and the region is prepared by Chateau ,,Kolarovo“ LTD - village of
following a traditional recipe. The lo- Kolarovo, Harmanli
cals boast that their malebi is unsur- ~Malkata Zvezda“ Winery - village of

passed in taste Kolarovo, Harmanli
Villa ,,Bassarea“ Winery — Harmanli

Villa ,,Lyubimets” Vineyards and
Wine - Lyubimets

»Lozev" Wine - Svilengrad
»Stambolovo“ Winery

»Ivo Varbanov“ Winery
»Yamantievs“ Winery
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Gamza is a late-maturing wine variety. It grows on airy hills, as there are many around the Danube




The northwest enchants its guests %
with the taste of Gamza

To taste wine from a vineyard on a hill is magical experience. This is what peo-
ple say in the Northwestern Bulgaria. According to them, the local terroir gives
the best wine — with a rich aroma and a pinch of mystery.

Wine tourism in this destination is still developing. The region from Vidin to
Vratsa is already enjoying special attention because, thanks to persistent and
extremely interesting new winemakers, it became clear that there are unique
natural conditions for growing fine grapes of high quality.

Due to the lack of heavy industry in the region, there are no heavy pollutants
in the soil, which is a favorable prerequisite for growing vines. In this part of
Bulgaria there are still preserved old massifs with vineyards of almost forgotten
local varieties, which brings true delight to wine lovers.

Many believe that the cooler climate naturally predisposes the region to
be more favorable to white wines.
However, this is a bias, experts say.
The red wines of the Northwest are
no less exciting — finer and more
delicate, with interesting and even
atypical varietal manifestations in
taste and aroma, they can be real
gems and surprise even the experi-
enced and over satisfied wine fans.

The most common variety is
Gamza, also known as Kadarka.
This is a late-maturing wine variety
that is harvested in the second half
of September. It grows on airy hills,
as there are many around the Dan-
ube. Varieties such as Cabernet
Sauvignon, Merlot, Pinot Noir, Pa-
mid, Cabernet Franc, Rubin, Sau-
vignon Blanc, Chardonnay, Muscat
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Otonel, Dimyat, Rkatsiteli and Aligote are also grown in the region. In recent
years, new attractive varieties for the region have been planted, such as Petit
Verdo, Game Noir and Carmener.

The Montana region has excellent conditions for the production of quality
white dry wines, naturally sparkling wines using classic technology, and quality
red wines. The soils are mainly chernozem and affisol.

The Western Balkan Mountains as a territory with unique nature is a par-
ticularly good prerequisite for the production of ecologically clean wines. The
characteristics of the sector have changed radically in line with the supply and
demand of wine as a modern product. For this reason, wine cellars with limit-
ed capacity have been established for the production of quality and boutique
wines. One of them is a unique tunnel dug into a rock, where the wine is stored
at a constant low temperature.

The Vratsa region is famous for the old variety Vratsa Muscat. It is also
known as Vratsa Violet. It is a medium-ripening white wine variety where the
grapes ripen in the second half of September. The vines are overly sensi-
tive to drought and low winter temperatures. The variety is suitable for the
production of white wines, and only in some years — for high quality dessert
wines.




The Balkan keeps its secrets

Every tourist who has been touched by the pristine nature of the Northwest,
has stayed for a glass of wine and asked for local specialties. Vratsa specialty
is the bread Kemerka, stuffed with finely chopped pork, onion and spicy herbs.
Typical for this region is the chicken in brine dish.

Be sure to try the Kapladisana Banitsa (wrapped pie), pie with egg and
cheese filling, which also has green-leaf vegetables added in the summertime.
Also delicious is the stuffing of the Zelnik, which contains fried onions, cab-
bage, ground carrots, and dried peppers.

In Montana region, the most preferred red wine pairing is with oven-roasted
stuffed lamb. The locals also prepare delicacies using every part of the pig
- nothing is thrown away. The ears and legs are used to prepare a delicious
Pacha (headcheese), as well as fried pork morsels, cracklings, stuffed cabbage
leaves, dried peppers stuffed with beans, and homemade savory pudding.

Those who are not familiar with the traditions of this region should not be
surprised if they are offered walnuts or homemade cheese as an accompani-
ment to the wine.

In Vidin, tourists can try the delicious Danube fish — grass carp, white fish or
catfish, as well as fish soup, typical for the area.

In Vidin you must try fresh Danube
fish - fried grass carp or Danube
catfish
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Wine tours in Bulgaria

Baba Vida Fortress and Belogradchik Rocks
are top sites

The biggest natural landmark of the region are the Belogradchik rocks. It
is no coincidence that they were nominated in the ranking for the New Seven
Wonders of the World. This is an extensive rock complex, which starts from
Vedernik Peak and extends over a huge area around the town of Belogradchik,
to the villages of Borovitsa and Belotintsi.

The rock formations have been sculpted by nature for 200 million years and
impress with their bizarre shapes and reddish color, which is due to the high
content of iron oxide. Some of the rock colossi rise to a height of 100 meters.

In the region of Vidin the biggest landmark is Baba Vida — a medieval for-
tress, which is almost perfectly preserved. It was first built by the Romans, then
it was the castle of the local ruler in the Middle Ages and was in servise even
during the world wars.

Another interesting stop along the destination is the Klisurski Monastery,
which has a spring with healing water, and is located in a picturesque area in
the western part of the Balkan Mountains, at the foot of Todorini Kukli Peak and
near the town of Varshets.

»,Baba Vida“ is the best-preserved medieval fortress in Bulgaria. It was the castle of the local ruler in
the Middle Ages




Belogradchik rocks were the Bulgarian nomination in the ranking for the new Seven Wonders of the

World

The Lopushanski Monastery is located at 300 m above sea level in the
Chiprovtsi section of the Balkan Mountains. It impresses with its architecture,
proportions and stone sculptures, and visiting it leaves a memory of the beau-

tiful mountain area around.

The fortress near Montana — Cas-
tra ad Montanezium, is at the north-
western end of the town on the hill
Kaleto. Its first inhabitants lived dur-
ing the Stone-Copper Age. During
this period, people made an impor-
tant transition from being nomadic
hunters to having a more sedentary
lifestyle associated with cultivating
the land and building permanent set-
tlements.

Later the place was inhabited by
the ancient Thracians. They built a
fortress to protect themselves from
invaders. There are stone walls left,
one meter thick. The Romans settled
in the area at the end of the 1-st cen-
tury AD, attracted by the rich depos-
its of ore and gold along the Ogosta
River. Besides grain production in the
area, viticulture was developed.

WINERIES: ’

»Chateau Burgozone* Winery - town
of Oryahovo

»Magura“ Winery- village of Rabisha,
Vidin

»Chateau de Val“ Winery - village of
Gradets, Vidin

»Novoselska Gamza“ Winery - village
of Novo selo,Vidin

»Bononia Estate” - village of Gomot-
artsi,Vidin

»,Dos Alamos*“ Winery - village of Ne-
govanovtsi, municipality of Novo selo

»Borovitza“ Winery - village of Boro-
vitza, Belogradchik

»Lopushna“ Winery - village of Georgi
Damyanovo, Montana

»Tipchenitza“ Winery - village of
Tipchenitza,Vratsa
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The region between Pleven, Svishtov and Ruse has been famous for centuries
as one of the main wine regions of Bulgaria. It is no coincidence that the only
Wine Museum on the Balkan Peninsula is located there, as well as the Institute
of Viticulture and Enology - the oldest and most authoritative wine institution
in the country.

Along the Danube River and in Central Northern Bulgaria the climate is
typically continental — with cold nights and warm days, which is very favorable
for the vineyards.

In autumn, when the grapes begin to ripen, daytime temperatures are above
30 degrees and nighttime temperatures fall below 15 degrees Celsius. The wide
temperature range helps the vine to accumulate sugars. The play of the ther-
mometer also affects the accumulation of aromas in the grapes.

Thanks to all these factors and fertile soils, the destination Moesia attracts
tourists with its quality white and red wines, but also with historical and natural
landmarks.

,In the Danube plain, as far as the eye can see — it is all vineyards, strewn
with grapes. There is a wine barrel in each house. This livelihood can make us
famous outside the country’s borders if we solidify it with science.”




There are boutique wone complexes near Russe, which offer both tastings and
accommodation

These were the thoughts of the leaders from Pleven and in 1890 they
opened a wine school. Only four students were enrolled in the first class. The
school has preserved the tradition and today it owns the richest enoteca in
Bulgaria — over 12 000 bottles.

,Our varieties are not inferior to Cabernet in taste. The Kailashki Ruby creat-
ed at the institute won a gold medal at the International Fair in Plovdiv in 2015.
It is resistant to low winter temperatures — it can withstand up to minus 25 de-

The unique terroir influenced by the proximity to the Danube River helps the vineyards to accumu-
late sugars and aromas




grees Celsius without freezing. It is also resistant to fungal diseases — common
and powdery mildew do not affect it at all,“ explains Prof. lvan Pachey, director
of the Institute of Viticulture and Enology.

The institute is the gene bank of Bulgaria and has over 2 000 varieties
from the country and transferred from abroad. Since 1990, twenty four new
varieties of vines have been created in it, which are currently being imple-
mented on farms.

The certified Pleven Favorite, Augustin, Naslada, and Druzhba are white
varieties with a dual purpose — they can be used both as dessert and as wine
varieties. The reds are Pleven Muscat, Trapezitsa, Danube Muscat.

Recently, there has been a return to the old Bulgarian varieties. Among
them is the Pleven Gamza, typical in the past only for Central Northern Bul-
garia. The color of the Pleven Gamza is not dark red, but ruby. We call it the
Bulgarian Beaujolais, say producers. In the Pleven region there is already an
increase in new vineyards by 10-15%.

Near Oryahovo the vineyards are located on the carbonate chernozems
formed on loess with geographical coordinates similar to Céte de Rhone and
Bordeaux.

Specialists define them as the most suitable terrains for the development,
productivity and quality of wine and dessert grape varieties.

The grapes for the Nikopol wine varieties are grown organically, among
which is the wine from the rare Bulgarian variety Storgozia.




Most of the plantations with this variety are located in Northern Bulgaria.
It ripens late, has strong growth, high fertility and yield. It is used for the pro-
duction of table wines, which are characterized by intense color, dense body,
freshness and pleasant fruity aroma.

Wines for connoisseurs as well as quality organic wines are made by fa-
mous wine and boutique family wineries in the Ruse region, some of which are
suitable for wine tourism, while others organize tastings on request.

The only wine museum on the Balkans

The Museum of Wine in Pleven, located in one of the caves in the ,Kailaka*
park is one of the mandatory stops for tourists on the route of the wine tour
Moesia. Over 7 000 exhibits show how since ancient times people have grown
vineyards and made wine in the Bulgarian lands.

The museum displays over 6 000 wines from all regions, visitors can taste
and buy bottles of their choice.

The karst in the Pleven Park is perforated by countless caves, some inhab-
ited thousands of years ago. On a slope opposite the park are located the Ro-
man fortress Storgozia from the first century BC and an early Christian Basilica,
which is among the largest in our country.




At the Historical museum in Pleven one can see a copy of the Valchitran
Golden Treasure, which has no analogue from this period in antiquity. It consists
of 13 golden vessels, weighing 12.5 kg, dating from the 12th—13th century BC,
and its secret remains unsolved till present day.

However, tourists first visit the memorial Panorama memorial, erected on
the battlefield of 1877 during the liberation battles for the city during the Rus-
so-Turkish War. The memory of those who died for liberation is immortalized in
the Mausoleum in the city center.

The Kaylaka Park near Pleven




Ruse is remarkable not only for its beautiful architecture, but also for the magical city fountains that
light up at night

We are taken back to the Revival Era of XVII-XIX century by a church with-
out a bell tower and a dome, in the center of Pleven. In order not to be conspic-
uous, the walls of the church ,St. Nikolay“ were dug 1.5 m bellow ground level.
Nowadays, the current church accommodates the Museum of christian Icons.

The town of Oryahovo surprises the tourists with beautiful views of the Dan-
ube, ancient and medieval fortresses in the vicinity and one of the first commu-
nity centers in Bulgaria — Nadezhda 1871. (means hope)

Tourists in Ruse can see or use the Danube Bridge, they can enjoy the
beautiful building of one of the earliest-built city libraries in Bulgaria, the Mon-
ument of Freedom of the famous Italian sculptor Arnoldo Tsoki, hear of the
inspirational stories of Baba Tonka and Zahari Stoyanov in their home-museum
and experience many more interesting sites.

Ruse Central Railway station is one of the symbols of the city during the 50s
and 60s of last century and is one of the most frequently depicted buildings on
the old postcards of the city.

It is also worth seeing the ,House of Canetti“, which in the early twentieth
century housed the shop of the grandfather of the Ruse-born Nobel Prize win-
ner for literature Elias Canetti. An architectural landmark is the ,Sava Ognyan-
ov* Drama Theater in the city center, also known as the ,Dohodno Zdanie.”

Ruse is the home of the first railway station built in Bulgaria in 1866. Today
it is the National Museum of Transportation.

The National Revival Park, the Pantheon, the All Saints Church, which was
destroyed due to the Pantheon construction in 1975 and rebuilt with the funds
of the citizens are also part of the rich history of the city. On the hill above it
stays Levent Tabia — a unique military facility with nearly 200 years of history.



The red pepper has achieved a cult status

In the Pleven region, in addition to wine, people make their own appetizers —
among which sausage and pastrami, and Katino Meze are most popular. They
prepare it with tender pork fillet, cut into cubes, onions and mushrooms and
stew it over low heat.

It is interesting that red pepper has achieved a cult status in the region. Lo-
cals put it in every dish, claiming that it protects from evil eyes. Stuffed red pep-
pers also have a ritual significance at they brings fertility. People say that if you
take a train along Cherven Bryag, the houses smell of roasted chili peppers.
Drying strings with peppers hang on the balconies of almost every household.

Among the original dishes of the North is the Lyutika Chicken. Grand-
mas’ old recipes describe how boiled and shredded peppers go into the lon-
gest-to-prepare dish, called this way because one can continue adding peppers
and vinegar to suit his own taste.

It is no coincidence that the Chushkopek (a cylindrical oven for roasting

1)

peppers) was invented there. The
idea of Nikolay Moinov from Pleven
came to him while he was watching
fires being lit in yards and around
apartment blocks and women were
arranging peppers on huge metal
sheets under waves of smoke. Using
the Pleven Chushkopek, recognized
with a hith a joke by Bulgarians as
The Bulgarian Invention of the 20-th
Century, one can have about 100
backed peppers ready in an hour.
Authentic recipes from the end of
the 19" and the beginning of the 20"
century, typical for the Ruse regional
cuisine and for the different national-
ities inhabiting the region, have been
preserved for today‘s master chefs in
the State Archives in Ruse. Among
them are Stuffed Peppers with
Chicken, Carp Stuffed with Walnuts.

b

»,Ruse“ Wine house - Ruse
Vinprom Ruse - Ruse
»Svishtov” Winery — Svishtov

»Seven Generations“ Winery - village
of Mechka, Ruse

Nisovo Winery - (Horse Valley), Ruse

»1elish” Winery - village of Telish ,
municipality of Cherven Bryag

Institute of Viticulture and Enology
Pleven - Pleven

»Chateau Kailaka“ Winery - Pleven
»Yantra“ Winery - town of Byala, Ruse
“Vini Corp“ - Pleven

Wine cellar ,,Gabrovski“ — Svishtov

Wine cellar ,,Grivitsa“ - village of Griv-
itsa and village of Varbitsa, Pleven

Wine cellar ,,Moesia“ - town of Dolni
Dabnik, Pleven
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Wine and sea - ,,an unexpectedly
good combination®

The Northern Black Sea Coast does not consists only of beaches and umbrel-
las — it offers unique wines and seafood specialties, combined with an abun-
dance of natural, cultural and historical landmarks.

In the region of Varna and Byala wine has been produced since ancient
times. As early as the time of the Thracians, vine cuttings were brought from
Asia Minor and the planting of the hills by the sea with vines began. Varna was
the city of the Thracian deity Darzalas, who patronized prosperity.

Nowadays, winemaking is widespread, with the predominance of Bulgarian
wine varieties — Mavrud, Shiroka Melnishka Loza, Pamid and especially Dimyat.

The classic local varieties such as Vratsa and Varna Misket are present
in the plantations of the winery in the village of Staro Oryahovo. Among the
new plantings, however, there are
Sauvignon Blanc and Alexandrian
Muscat.

The combination in the local
cellar, where besides the two types
of Muscat are also represented
varieties such as Traminer, Char-
donnay, and Pinot Noir, is quite in-
triguing. The vineyards, spread on
an area of 130 hectares, near the
village of Belogradets offer various
modern white and red grape va-
rieties such as Viognier, German
Riesling, Malbec.

The former Dobrich winery
continues the old traditions and
defends its position on the market.
However, the famous fragrant Do-
brudzha variety Lipa — white and
red, remains for domestic produc-

T

Northern Black Sea Coast




Local wineries rely mainly on white wine varieties, led by Dimyat

ers only, who pay top price for grapes of this variety, even compared to the most
luxurious imported grape brands.

There are four wine cellars in the Silistra region, and each of them has
chosen to make wine not only from the familiar varieties but also from a certain

specific type of grapes. In the village of Dobrotitsa the emphasis is on the Thra-
cian Mavrud, which is planted on 23 hectares.

The old sentimental Tamyanka is made in the cellar in the town of Tutrakan.
Glavinitsa offers wine from the Rhine Riesling, in addition to the other well-
known modern varieties.

It is worth learning about the surprising technology of making white wine
from the red variety Cabernet Sauvignon in the wine cellar of Glavinitsa.




Local specialties — stockfish and soup comprised
of seven types of fish

Since we are close to the sea coast, logically the local cuisine is dominated
by fish dishes. Fish and seafood are revered throughout the region, from Cape
Emine in the south to Durankulak in the north. Varna is famous for its soup,
prepared with seven kinds of fish.

The fish and the sea products are prepared following a variety of recipes —
grilled or fried, baked on a tile, as fish soup, etc. Varna residents traditionally
make stuffed carp wrapped in dough on St. Nicholas’ Day on december 6.
Plakia Fish is among the traditional dishes. The fish is cut into thin slices and
is baked with onions and tomatoes.

Salamurica is also a staple throughout the region — a traditional hot pasta
which is quite common for the Northeastern part of Bulgaria. It is a supplement
for all kinds of seafood — mussels, fish, shrimp, even fish soup.

Many places also offer Skordalia - a traditional sauce that pairs mostly with
fried fish. It is prepared with crushed bread, finely ground walnuts, oil, garlic,
salt, yogurt and vinegar to taste.

In the Varna region since ancient times the best appetizer paired with
wine is stockfish. These are the different types of air-dried Black Sea fish that
are warmed before being served. The classic stockfish variety is the Black
Sea mackerel, in more recent times its substitutes are horse mackerel and
garfish.

The most popular mussel farms and restaurants, which offer a variety of
seafood delicacies are located around the town of Kavarna and Kaliakra.

Northern Black Sea Coast




Wine tours in Bulgaria

Euxinograd Palace was built in the French style of Louis XIlI

Start your wine tour at the Euxinograd Palace

Start your local landmarks tour with the winery at the Euxinograd residence.
The palace lies on a 3 km long coastal strip along the Gulf of Euxinograd on a
high plateau above the beach.

The Euxinograd complex has an area of 85 hectares, 55 of which are occu-
pied by the palace and the park. The rest includes a port, beaches, farm build-
ings — fishponds, winery, greenhouses, arable land, orchards and vegetable
gardens.

On the site of today‘s farm used to stand the Greek monastery St. Dimitar.
There is a legend about its origin and the rescued ships of Captain Dimitar in
the bay south of Cape Sovanlak. A chapel was built as a token of gratitude for
the miracle. The monastery had its own vineyards and wine cellar.

Since May 1882, Euxinograd has been the official residence of the Bulgar-
ian monarch Prince Alexander | Battenberg, who came on vacation, stayed
there and remained fascinated by nature, orchards and vineyards. The palace
itself was built in the French chateau style of Louis XIII as a summer residence
of the prince. The royal cellar was built in Bulgarian Revival style on top of the
remains of the monastic cellar, as the first official grape harvest commenced
in 1891.
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The northern Black Sea cost has retained the charm of wildlife — here you can still find pristine
beaches and hidden small bays

Qo
~J

Cape Kaliakra is one of the most romantic places in Bulgaria. Here you can enjoy some of the most
beautiful sea sunsets
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The palace of the Romanian queen in Balchik, together with the magnificent botanical garden next
to it,are a must stop to visit along the way

»Pobiti Kamani“ is an interesting natural phenomenon near Varna. It represents limestone columns
of different heights and shapes, the origin of which scientists are still debating




The wine cellar occupies two underground levels and still produces high
quality white wines and several types of wine brandy, including the famous Eu-
xynia, which was patented in 1936, and the distillate for it stays in oak barrels
for 10 or 20 years. During Socialism, the favorite to the comminist leader Todor
Zhivkov's wine variety ,Vratsa Muscat” began to be grown here.

If you are traveling north of Varna, be sure to visit the Palace of the Roma-
nian Queen in the town of Balchik, along with the magnificent botanical garden
next to it. Go a bit furter to Cape Kaliakra — one of the most romantic places in
Bulgaria, where you can enjoy beautiful sea sunsets.

In the Silistra region visit the Medzhidi Tabia fortress, the remains of the
Dorustorum fortress, the Roman tomb and the Danube park.

If you have more time available, take a trip to the Srebarna Reserve — a

UNESCO World Heritage Site. It is
WINERIES: ’
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located on the main migration route
of migratory birds between Europe

and Africa, called Via Pontica. Wine cellar ,,Varna“ - village
Among the natural landmarks of General Kantardzhievo,Varna

near Varna, be sure to visit the Pobiti »Salla Estate” Winery Cellar - village

Kamani natural phenomenon. Take L R IC T

a trip to the Wonderful Rocks near »Chateau Polihronoff” - town
Provadia of Byala,Varna

~Agrovin“ — Silistra
»Vinprom Alvina“ - Dobrich

Winery Todor Oprev - village
of Dobrotitsa, Silistra

Family Winery and Vineyards
»Prisoe” - village of Slanchevo,
Varna

»Pink Pelican“ Winery - Silistra

»Crama Regala“ Royal Wine Cellar -
town of Balchik

»Pobiti Kamani“ Winery — town
of Ignatievo,Varna

Winery ,,Staro Oryahovo“ - village
of Staro Oryahovo,Varna

»Mladenova Izba“ Winery — town
of Tutrakan
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Old Nesebar is a romantic place for walks not only in summer but also in other seasons




Welcome to the realm of white
wines

The coast south of The Balkan Mountain offers many opportunities for wine and
culinary tourism.

In the Pomorie region there are excellent conditions for growing white wine
varieties. Quality Bulgarian wines such as Chardonnay, Aligote, Dimyat, Ries-
ling, Traminer, Muscat Otonel, Tamyanka, Juni Blanc, Sauvignon Blanc are
produced here. There one can fine aged brandies created by classic cognac
technology are also produced.

Viticulture in this area has a thousand-year history and for centuries has
been a main occupation for the locals along with fishing and salt-producing. To
this day, the city has retained its key position as an established wine centre and
its whose wines and brandies are famous far beyond the borders of the country.

Near Pomorie there are several
wine cellars with their own vine- f
yards, which have a fully complet-
ed technological cycle for the pro-
duction of white and red wines. In
organized tours, visitors can taste
the wine at different stages of its
maturation.

The largestwinery onthe Balkan
Peninsula, built in 1932, is located
in the Pomorie region. Logically, the
region has the most planted vine-
yards — over 20 thousand decares.
There are 5-6 thousand decares of
vineyards just around Burgas and
Nesebar according to on the words
of the Regional Chamber of Viticul-
ture and Enology, which has twenty
two members of grape and wine

POMORIE
BURGAS
SOZOPOL

producers.

South Black Sea




Wine tours in Bulgaria
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Thracian Mavrud also grows by the sea. This variety is known as Evmolpia,
and is found around Burgas, Pomorie, Razboyna.

Until a few years ago, the South Black Sea coast was famous mainly for
its white wines, but recently many of the wine cellars rely on red wines. The
traditional merlot, cabernet and Syrah, as well as the more modern pinot noir
are relevant.

Most of the current residential complexes in Burgas have emerged on vine-
yards. ,lzgrev“ and ,Slaveykov” and parts of ,Meden Rudnik“ appeared on old
vines.

Initially, the plots were private farms, but after nationalization they were con-
solidated into cooperatives. The current commercial part on Transportna Street,
where the malls, hypermarkets, car exchanges and office buildings are located,
is entirely on vineyards.

Wine production in the Burgas region dates back to antiquity. It was made
by the Thracians, and was the main livelihood of the inhabitants of these lands
during the Roman Empire.

The various expositions of the museums in the district have on diaplay differ-
ent in shape and size antique vessels for storing the elixir. A large collection of
damadzhani and glassware from the XIX and XX centuries is stored in Pomorie.

Archaeological excavations near Burgas have also uncovered vessels for
wine made of black-figured ceramics, dating from the 5th century BC. These
are jugs and craters, painted with scenes from Dionysian celebrations, which

St. Anastasia Island is known as the Bulgarian Alcatraz. In the 1920s, the island was used as a
prison,and today is an attractive tourist destination. There is a restaurant serving delicious mussels
and fish soup




were excavated in the area of the Sladkite Kladentsi. Seals of amphorae were
also found on the southern Black Sea coast, which in ancient times played the
role of a label from the region where the wine was produced.

The cultivation of vineyards continued during the Middle Ages and Ottoman
rule. The Byzantine princess Anna Komnina mentioned the cultivation of many
vineyards in her chronicles, and later in the 17th century Evliya Chelebi - ot-
toman traveller and writer was amazed in his travelogues that the Bulgarians
maintained huge vineyards, although the Islamic religion forbade wine.

Maritime municipalities — wine producers, do not fail to organize wine fes-
tivals, which extend the summer season. Masters reveal the intricacies of the
craft, and tourists taste selected varieties.

Take a romantic boat trip to St. Anastasia Island

The southern Black Sea coast is no longer just a destination for seasonal
tourism. The sea is successfully combined with a spa, even outdoors and com-
pletely free of charge visit in the Burgas salt pans, combined with tours to the
dozens of wineries that the region abounds in, as well as with attractive tours of
archaeological and historical sites.

The route offers the romance of Old Nesebar and Sozopol - the City of Sal-
vation, the modern vision of Burgas with the beautiful Sea Garden, the charm
of the southern resorts of Tsarevo and Primorsko.

Boat trips are also available at the outfalls of the Ropotamo and Veleka Rivers
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Wine tours in Bulgaria
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In the region are located the Deultom and Akve Kalide archaeological com-
plexes with the famous bath of turkish sultan Suleiman the Magnificent, the
Pomorie Tomb, the Thracian Rock sanctuary Begliktash near Primorsko, the
Ropotamo reserve.

In the Burgas Bay is located the only inhabitable island in our country St.
Anastasia, which the municipality turned into a tourist destination.

When you reach the City of Salvation, take a boat trip to the island of St.
John — the place where archaeologists have discovered a reliquary with the
relics of St. John the Baptist.

For most of the year, the southern Black Sea Coast is sunny and the winter
is mild.

Pomorie is the city with the sunniest days and as a peninsula has longest
coastal line on the Bulgarian Black Sea. Due to the salty Pomorie Lake and the
dozens of modern spa complexes, the town is famous for its spa tourism and
the most famous healthy mud used for the treatment of various ilinesses.

The unique Salt Museum has preserved the ancient technology of salt pro-
duction by solar evaporation of sea water. In Pomorie is located the only active
male monastery in the country St. George the Victorious.

Try the Burgas Style Mussels and Strandzhanski Starets

When it comes to wine, connoisseurs immediately think of the Strandzhan-
ski Starets. This is an ideal appetizer, especially for red wine, and over the years
has become a trademark of the Burgas region.

It is produced in the Strandzha Mountain area, hence its hame. The pro-
ducers of the unique sudzhuk explain that it is best made there because of the
specific climate.

Burgas Style Mussels is one of the most frequently ordered dishes in restaurants on the South
Black Sea coast.




Delicious fish soup is prepared with several Fried scat and grilled small bluefish are also among
types of fish the favorite dishes of the citizens of Burgas

Strandzhanski Starets is made from coarsely chopped pork and raw bacon,
which are stuffed in a belly, seasoned with pure salt, coarsely ground black
pepper, paprika and savoury. The belly is then filled and must be stuffed very
well so that no air remains.

The outside is rubbed with salt and left to dry for 5-7 days in a dry, ventilated
and cool place, but in no case in a draft. Then it is removed and pressed between
two wooden boards for about two weeks and hung again to dry. Its thickness
should be as much as the vertical section of two sausages. It is usually prepared
in late winter and dries in the spring. In some places it is left to dry for only 20 days,
but according to masters it is good to stay outdoors between 30 and 40 days.

A walk through the sea pubs in the summer shows what goes the most with
white wine. In addition to traditional appetizers and fish, wine is often served
with mussels with rice — in Burgas or Sozopol. There are subtleties in their
preparation. It is preferable for the mussels to be from the plantations, because
they are cleaner.

First, they must be cleaned well | WINERIES: ‘
and poured into a pot of hot water.
This opens their shells and the mus- | »Chernomorsko Zlato™ - Pomorie
sels release their sauce. The mussels | Boyar wine cellar - Pomorie
are then removed and boiled again | Tohun wine cellar - Pomorie
together with onions, carrots and bay | pives Estate wine cellar - between
leaves. If desired, add a slice of lem- | Aheloy and Kableshkovo
on, but only at the end. Before mixing | 2002 Kableshkovo wine cellar -
with the mussels, the onion is light- | Kableshkovo
ly stewed in hot oil. The rice is also | Lyubis wine cellar - Pomorie
stewed separately for 2-3 minutes, if | stratsin wine cellar - Stratsin village
desired, tomato paste can be added to Santa Sara wine estate - Goritsa
it. Then mix with the mussels and pour | village, Pomorie municipality
over the broth, seasoned with saltand | chateau Medovo - Medovo village
pepper. Leave on low heat.

South Black Sea
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The old capital city of Veliko Tarnovo has preserved the greatness of the Bulgarian spirit, culture
and ancient history



Feel like a boyar in Veliko Tarnovo

The old Bulgarian capitals are spread over a large area in Central Northern Bul-
garia — from Gabrovo in the west to Targovishte and Shumen in the east. The
borders of this region include the old Bulgarian capitals Pliska, Veliki Preslav
and Veliko Tarnovo, which in addition to many cultural and historical attractions,
also offer many opportunities for wine and culinary tourism.

The exploration of the region can begin from Suhindol, where the Devetash-
ki Hills are located. The local terrain there is favourable for growing vines. The
climate allows the grapes to accumulate sugars, as the differences between
day and night temperatures are greater, the ventilation and air drainage of the
vineyards are very good, the soils are light. The result is good, aromatic wines,
and at the same time with sufficient freshness, and wines that also have the
potential for aging.

Experts say ,Global trends in recent years are towards the consumption of
more mellow, lighter and more fruity wines®. In this region the Gamza variety is
revered, which is bottled alone or as part of blends. There are many moments
when Gamza goes well with Cabernet Sauvignon or Cabernet Franc, which
makes it possible to make more complex blended wines.

The larger vineyards are located in the northern part of Veliko Tarnovo re-
gion. Eight are the registered wineries in this region, which produce classy
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The first Bulgarian capital Pliska

white and red dry wines. The most common varieties are Merlot, Cabernet
Sauvignon, Sauvignon Blanc, Chardonnay, Traminer, Aligote, Pamid, Rkatsiteli.

It is believed that due to the specific terroir, the harvest of Merlot and Cab-
ernet Sauvignon is often superior in quality to that obtained in the vineyards of
France. The region is characterized by a temperate continental climate with hot
summers and very cold winters. The influence of the currents from the Danube
River and the soils — black earth and grey forest earth, create excellent condi-
tions for the production of quality white wines, naturally sparkling, according to
the classic technology in the region of Lyaskovets and excellent red wines with
a rich fruity aroma.

The wineries near Veliko Tarnovo are equipped with the most modern technique for wine
production




The big producers, as well as the newly established boutique wineries in
the region of Veliko Tarnovo, offer wine tours with tastings. Part of the produc-
tion facilities are dedicated to guests. Tents have been set up in the vineyards
themselves.

If you travel around the old capitals of Bulgaria, the Shumen region definitely
has something to offer both to the wine-intrigued and history-hungry travellers.
Temperature conditions and humidity in the region of Shumen, together with the
soil characteristics, are particularly suitable for growing white varieties such as
Chardonnay, Traminer, Muscat, Sauvignon Blanc and the local variety Dimyat,
as well as red varieties such as Cabernet Sauvignon and Merlot.

The areas of Veliki Preslav, Novi Pazar and Khan Krum are famous terroirs
for white varieties.

The vineyards near Tsarev Brod are in line with the cooler climate of the
region and in addition to Sauvignon Blanc, Traminer, Chardonnay, Riesling, Pinot
Noir are also grown. Interestingly, since 2011 the almost extinct white local vari-
ety Gergana has been revived here, an old and almost forgotten hybrid, selected
by crossing the varieties Dimyat and Muscat Otonel in the 50s of the last century.

Once in this area, it will be a mistake not to stop in the village of Osmar. The
wormwood wine, which has been produced there since the end of the 19th cen-
tury, combines the aroma of forest herbs with the taste of the wine. It is mixed
with more than 30 wild herbs and fruits, the producers claim. It is semi-dry and
fragrant, with a balanced, harmonious, slightly tart and sweet-bitter taste.

If you find yourself in the area of the Shumen plateau,don’t forget to try the slightly bitter Osmar
absinthe
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A lot of red wine is drunk with Gorno Oryahovski
Sudzhuk and Elena Round

Gorna Oryahovitsa and Elena have been known for centuries for their
unique delicacies — the sudzhuk sausage and the dried pork round. Litters of
heavy red wine are drunk with both appetizers, locals say.

These culinary specialties have become an emblem of the Veliko Tarnovo
region, because they are made because of the unique climate and specific air
currents. Of course, craftsmanship is needed, and local sausage makers follow
authentic recipes for more than 200 years.

Then, as today, the Gornooryahovski Sudzhuk is being made only from
beef from Gorna Oryahovitsa, Svishtov, Targovishte and Omurtag, where the
necessary animals were raised by dedicated shepherds.

Itis prepared only from minced meat — thigh, breast, shoulder. The following
spices are added to it: 22 grams of salt, 3 grams of black pepper, 1 gram of
nitrate or sugar per 1 kg of meat. Everything is stuffed in the intestines and tied
into ,horseshoes”. It dries in a ventilated place and in a few days, it is pressed
and mashed. Its taste is so specific be-
cause currents enter the Balkan Moun-
tain passes almost all year round, which
favours natural ripening. It is our first pro-
tected geographical indication in Europe.

The specificity of the Balkan air gives
value to the Bulgarian ham — the reindeer
round. It is prepared from a well-separat-
ed pork leg with bacon and skin. The pig
should weigh between 160 and 180 kilograms and have been fed with nettle
from the Elena Balkans and fodder mixtures.

The ham is salted while still warm. This is done in special oak pots, where it
stays for 40-50 days. After mid-February it is taken out and wash with cabbage
broth.

Then itis hanged in a ventilated place. The ham must be protected from flies
to prevent worms. According to the reindeer herders, it shall be cut thinly and
eaten at harvest. Then it is completely ready.

On St. Dimitar’s Day, Elena becomes narrow for all the ones that come for
the traditional feast of Elena’s round with desire to taste it.



In the region of Veliko Tarnovo you can try the rati stuffed with bulgur (red
peppers, which are stuffed with bulgur, cheese and walnuts), rice (lean rice in
the oven with beaten eggs on top), boyar sarma, made cooked in low heat,
meshanitsa (hotch-potch with meat, a specialty of Arbanassi).

You can't visit Gabrovo and miss the taste the ,Gabrovo chocolate®. This is
a special thick and hard jelly of prunes. The technology of its preparation is kept
by the masters in Etnographic Village Etara and passed down from generation
to generation.

Bulgarian spirit and unique nature

The former Bulgarian capital Veliko Tarnovo, based on its glories historial-
past is also called capital of Assenevtsi. The city in an integral part of the wine
route. It is an incredible combination of Bulgarian spirit, culture and ancient
history. The city radiates the greatness of the Second Bulgarian Kingdom, the
Revival Period and the foundations of statehood. In Veliko Tarnovo every stone
is history, and in symbiosis with the unique natural resources, good food and
wines the region is a preferred tourist destination.

To begin with, you can spend some time at the Tsarevets Fortress. From
there, Bulgaria had been ruled for 208 years. It is among the most visited sights
sites in the country. Part of the royal palace has been restored, and on the top
of the hill rises the patriarchal St. Ascension of the Lord church.

On the way to the second capital fortress — Trapezitsa, the Holy 40 Martyrs
Church is a great place to visit. The temple, built by order of Tsar Ivan Asen Il in
honour of his victory over the Epirus despot Theodore Comnenus, carries the
spirit of one of the most glorious periods of Bulgaria, called the Second Golden
Age. The church is also a sacred place for the Serbs, because in it lays the
sarcophagus of St. Sava.

Take the funicular from Trapezitsa station or walk on the eco-trail to the
Trapezitsa fortress. The relics of St. Ivan Rilski have been preserved in one of
the churches here for almost three centuries. In fact, Tsarevets and Trapezitsa
form the largest open-air museum complex in the Balkans.

The Samovodska Charshiya is the place where tourists can touch the au-
thentic Bulgarian crafts and even try to make ceramics or kadaif in the old
shops of the masters.

Located nearby is also the Revival and Constituent Assembly Museum. In
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the old Turkish konak, one of Kolyu Ficheto’s masterpieces, the first lawmakers
signed the Tarnovo Constitution. 140 years later, on April 16, 2019, the parlia-
ment had a meeting in Veliko Tarnovo again.

Be sure to take a walk in the architectural reserve Arbanassi, only 4 km from
Veliko Tarnovo. The medieval churches in the village are shining examples of
the Orthodox Christian churches from the Late Middle Ages.

A real discovery for the uninitiated is the unique Roman city of Nicopolis ad
Istrum. The archaeological reserve is located 20 km north of Veliko Tarnovo.
The city was founded by the Roman emperor Mark Ulpius Trajan (98-117) in
honour of his victory over the Dacians. Nicopolis ad Istrum is organized simi-
larly to the cities of Asia Minor — Ephesus, Nicaea and Nicomedia. It is planned
according to the so-called orthogonal system, with straight streets, oriented in
the directions of the world, and intersecting at right angles.

Saturated with impressions of history, the tourist can take the route to the
breath-taking natural phenomena of the Emen Canyon and the waterfall of Hot-
nitsa.

It is a touching experience to visit the first school for teachers in the town
of Elena, established in 1843, where one of the greatest Bulgarian poets Petko
Slaveykov was a teacher in 1848. He has called it Daskalolivnitsa (derived from
the word for making church candles by replacing the word ,candle“ with ,teach-
er). The building is a cultural monument of national importance.

The walk in Targovishte should start from the archaeological exposition of
the Regional Historical Museum. It keeps the treasure from the village of Krale-

The Madara Horsman is a remarkable monument from the early Middle Ages,which is under the
protection of UNESCO




vo — golden Thracian horse ammunition, discovered during excavations in 1979
in a tomb of a Thracian ruler from the IV-IIl century BC, which has not been
looted by treasure hunters.

Part of this exposition is arranged in the Slaveykov school, for a short time
Petko Slaveykov (the same one from Elena) himself was a teacher in it.

Local legend claims that Khan Krum did not win his victory over the Byzan-
tine emperor Nicephorus in the Varbishki Pass in 811 AD, as the popular story
goes, but this happened near the fortress Misionis near today‘s Targovishte.
Historians do not unequivocally accept this hypothesis, but they are united
around the idea that Misionis, an early Byzantine and medieval Bulgarian for-
tress from the I[V-XIV century, is the prototype of Targovishte. Who would like to

find a solution to this mystery, can visit
the fortress, which is among the 100
national tourist sites.

Shumen and its surroundings have
much to offer the tourists. In the town
itself there are the houses-museums
of national herroes, the monument of
the Creators of the Bulgarian State, the
largest mosque in Bulgaria, the Tombul
Mosque.

One kilometre from the town is lo-
cated the most beautiful and longest
cave on the Shumen Plateau, Zandana,
and 18 km to the village of Madara is
the medieval rock bas-relief the Madara
Horseman.

In the capital of the First Bulgarian
State Pliska, in addition to the restored
parts of the fortress, the museum and
the Great Basilica, you can also visit
the Court of Letters, dedicated to the
Bulgarian alphabet.

If you reach Pliska, do not miss Ve-
liki Preslav with the remains of the sec-
ond Bulgarian capital.

s

WINERIES:
Gulbanis Wine wine cellar - Gorski
Dolen Trambesh village

Dragoshinov wine cellar — Natsovtsi
village, Veliko Tarnovo district

Mariyan wine cellar — Mariyan village,
Elena municipality

Osmar wine cellar - Osmar village,
Veliki Preslav municipality

Ruevit Estate winery — Byala Cherk-
va, Pavlikeni municipality

Tsarev Brod wine cellar — Tsarev
Brod village, Veliki Preslav munici-

pality

Yalovo winery — near Veliko Tarnovo
Vinex Preslav - Veliki Preslav
Lovico - Suhindol

PLVK Grozd - Karaisen

Chateau de Berge — Ovcharovo
village, Targovishte district

Cheshmedzhievi - Lyaskovets
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Young girls mash grapes with their feet in a Thracian sharapana in the East Rhodopes



In the footsteps of the ancient
Thracians

The Rhodope Mountains were once the land of the ancient Thracians. Traces
of their presence are preserved all over the mountain — sanctuaries, dolmens,
rock niches, tombs. Their largest concentration is in the Eastern Rhodopes.
There are monuments from the Late Bronze Age and the beginning of the Early
Iron Age at almost every step.

The Thracians were known to have worshiped wine. They not only produced
wine, but also performed many rituals with it. Util present days, the cultivation
of vineyards and wine making is a livelihood for the people of the Eastern Rho-
dopes.

The region is characterized by a temperate climate with a gentle Mediter-
ranean influence. The favourable amount of precipitation, the warm summer
and the large number of sunny
days compared to the interior of
the country contribute to the good
quality of the cultivated grapes.
Today you can try wines made
from old varieties, as well as new
for the taste Bulgarian ones.

The wines produced in the
Haskovo region are not inferior in
quality to the French and Italian
ones. In recent years, vineyards
with new grape varieties have
been increasing. Among the most
popular within the reds are Cab-
ernet Franc and Syrah, and within
the whites, Sauvignon Blanc and
Viognier. Cabernet Franc is con- KARDZHALI
sidered the father of the popular
in the recent past in the Haskovo
region Cabernet Sauvignon varie-

HASKOVO
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The Rhodope Mountains

111




Wine tours in Bulgaria

—_
—
NS

ty. It turns out that the cultivation of the older variety is more successful because
it better fits the warm climate in the area. Cabernet Franc fits perfectly on local
soils. Syrah is popular not only because of the favourable climatic and soil con-
ditions, but also because it ripens earlier. Wines with fruity and rich taste are
from this variety made.

The evergreen of the white varieties remains the Chardonnay. It is also
called a chameleon because it fits all conditions and it produces different sty-
listic wines. In recent years there has been a revival of the old and forgotten
Tamyanka.

Dimyat, popular in the recent past in the region, has almost disappeared.
The few remaining grape massifs grown are mainly used for distillation. The
reason is that Dimyat is a neutral variety and it does not produce rich fla-
vours.

The low sugar content and lack of colour is the reason for the lack of interest
among winemakers to one of the oldest varieties in the region — Pamid. The
southern Bulgarian municipality of Ivaylovgrad is famous for its home-made
wines.

The picturesque Rhodopean village of Gela is considered one of the three most energetic places in
Bulgaria, along with Rupite and Krastova Gora




The most popular varieties here are Merlot, Rubin and Pamid. The mild
climate is extremely suitable for growing grapes. Wine is produced in almost
every home. The owners never refuse to treat tourists to homemade wine. It is
also available in Ivaylovgrad taverns and restaurants.

The town is a particularly popular destination for the Greeks from the region
of Dimotika, who never fail to buy homemade wine and sesame tahini produced
in Ivaylovgrad using old technology in stone mills.

In the region of Ivaylovgrad and around the villages of Tankovo and Popo-
vets there are small wineries that offer not only good wine but also wine tasting.
Along with the famous Merlot from Stambolovo, rarer varieties are offered, such
as Tamyanka and Kehlibar.

Cabernet Franc wine, which has a strong aftertaste, deserves attention.

Near Kardzhali you can see the oldest wine
vessels

These are the so-called Sharapana, which are scattered in different places
in the Eastern Rhodopes. They are hand-shaped rock troughs. They resemble
round or elliptical pools, located at different heights and connected to each
other like connected vessels with gutters.

The word Sharapana is used by the locals and comes from the Turkish
words sharap — wine, and tash — stone. Archaeologists date the sharapanas to
the Late Bronze or Early Iron Ages, but exact dating has not yet been made.
According to the hypotheses, the sacred wine of the Thracians, used in the
Orphic fire-wine rituals, was produced in the sharapanas.

The most popular among tourists sharapanas can be seen at the foot of the
archaeological complex Perperikon near Kardzhali. In addition to the sharap-
anas, a large rock altar was discovered during archaeological excavations on
the rock peak, on which fire and wine rituals were performed. According to one
of the hypotheses of the Greek historian Herodotus, the temple of Dionysus
was located here. Perperikon is one of the most famous archaeological com-
plexes in Bulgaria.

It is located 15 km from Kardzhali on an area of over 10 acres on a rocky
peak. During the different periods it was inhabited by Thracians, Romans,
Goths, Bulgarians.

The Rhodope Mountains
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In its thousand-year history, Perperikon was inhabited by various peoples - Thracians,Romans,
Goths, Byzantian Romans, Bulgarians

During excavations in Perperikon, archaeologists came across completely
preserved pithos — huge jars in which the ancient Thracians stored wine.

The sharapanas in the Thracian Complex Harman Kaya near the Momchil-
grad district village of Bivolyane are also extremely well preserved. The site,
which has not yet undergone archaeological excavations, is one of the largest
in the area.

Stone mushrooms are volcanic tuffs that formed about 40 million years ago. At that time, the
Kardzhali region was the bottom of a sea in which a volcano erupted




The Stone Wedding is also a remarkable natural phenomenon. Most impressive are two 10-meter
cliffs, resembling embraced newlyweds

Don’t miss also:

The Alexander’'s Tomb near Haskovo with its unique frescoes and impres-
sive architecture.

The Stone Mushrooms — rock formations that have the shape of natural
mushrooms and are located east of the village of Beli Plast, on the road con-
necting Kardzhali with Haskovo. The protected area has an area of 3 hectares.
They have been declared a natural landmark since 1974.

The Stone Wedding is a natural landmark located about 4 km east of the
town of Kardzhali, near the village of Zimzelen. The rock formations reach a
height of 10 m and are located on an area of 50 decares.

The Thracian sanctuary near Tatul, about 15 km from Momchilgrad, is one
of the most remarkable megalithic monuments discovered in our country. In
2011 in the Wonders of Bulgaria campaign the site was recognised as one of
the 10 wonders of Bulgaria.

In the area of Kovan Kaya, near the village of Dolno Cherkovishte —
Madzharovo, is located one of the largest megalithic Thracian cult complexes
in the Eastern Rhodopes.

The Devil’'s Bridge (Sheitan Kyupriya) is a medieval bridge on the Arda
River. It is located in a picturesque gorge about 10 km northwest of the town of
Ardino and 4 km east of the village of Galabovo (Banite municipality).
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The Thracian sanctuary near the village of Tatul is one of the most magnificent megalithic monu-
ments discovered in Bulgaria

The meanders of Arda are wonderfully beautiful curves of the riverbed in
the form of a horseshoe. One of the most impressive and easily accessible
bends are those at the entrance of Ivaylovgrad dam. The meanders in the
area of the Kardzhali dam are also extremely fascinating. One of the most
popular among them is known as the ,Turn®. It is located on the southern
slope of Kardzhali dam on the road between the villages of Ribartsi and Star
Chitak.

Villa Armira is the pearl in the crown of the sights of the destination. It is
located 4 km southwest of Ivaylovgrad and is one of the most interesting mon-
uments from the era of the Roman Empire. In 1964, during the construction
of a dam, the builders accidentally came across traces of an ancient building.

The Arda River forms beautiful meanders (turns) along its way. One of the most picturesque is
known as the ,,Turn“ and is located on the west coast of Kardzhali Dam




Villa Armira is the richest private palace from the Roman
era in Bulgaria

Subsequent archaeological excavations have uncovered the remains of a
suburban villa. It became popular as Armira after the name of the small river, a
tributary of the Arda River, on the banks of which it was built.

The villa is luxurious, with a remarkable layout, lavish marble decoration
and original floor mosaics. It is one of the earliest and most accurately dated
villa complexes from Roman times, studied so far in Bulgaria, and the richest
private palace from this period, discovered in today‘s Bulgarian lands.

Don’t leave without trying cheverme and
Smilyan beans

The Rhodope Cheverme is one of the best wine appetizers. It is a trademark
in the Rhodope mountain region. Its masters say that it goes best with red wines.

A successful cheverme is made from a lamb about a year old or a little goat.

The treated and cleaned animal, lamb or goat, is placed on a large wooden
skewer, then attached to two wooden supports placed on the side of the hearth.
Several nails are driven into the wooden supports at different heights.

The meat is salted in four places — pockets on the thighs and shoulders are
made and salt is placed there. The hind legs are tied with wire to the skewer,
and the front ones are tied to the body.

The skewer is rotated slowly and the meat is roasted by the heat of the fire,
which is about 30-60 cm below it. It is oiled with tallow or oil so that not to burn,
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The cheverme is a trademark of the Rhodope cuisine

especially in the groin area. Depending on the power of the fire and the size of
the lamb, it is baked in 4 to 6 hours. The golden crust and slightly translucent
ribs guarantee that it is ready.

In the Rhodope Mountains another emblematic specialty — patatnik is also
prepared masterfully. It is among the popular dishes along with katmi, polenta
and klin. The patatnik can be baked or fried, with and without the peel, with
cheese and without cheese, with onion and without it, and it can still be a
wonderful dish.

There is no single recipe for patatnik, but the most common requires grat-
ing peeled potatoes. One or two eggs are added the potato mixture, depend-
Smilyan beans are one of the emblems of the Chilled white wine and fresh fish are offered

Rhodopes. An entire museum in the village of on pontoons in the waters at the
Smilyan is dedicated to it Kardzhali dam




ing on the size of the patatnik. For the filling you can use boiled finely chopped
meat or cheese. Then roll out the crusts according to the shape and size of the
tray in which it will be baked. First, put the crust on the greased bottom, upon
it put the grated potatoes mixed with the filling, seasoned with black pepper
and spearmint. Put the other crust over the mixture and bake. After the upper
side is baked, turn it over and bake the other side until obtaining a dark golden
tinge.

The Smilyan Bean became an emblem for this part of the Rhodopes Moun-
tain after the locals started growing it. The best conditions for it are along the
upper reaches of the Arda River. Therefore, it is most certain that you will taste
real Smilyan beans if you visit one of the guest houses there and the hosts who
grow it prepare it according to their recipe.

In Zlatograd, with the wine tourists try kebabs and meatballs, lukanka sau-
sage and sudzhuk sausage prepared by local masters. The best applause how-
ever goes to the Zlatograd Bacon.

Still there you can ask to have smidal — bread, broken into larger crumbs,
drizzled with oil and sprinkled with sugar. In the past, they did it for a treat after
the baptism of a child. It is now a local attraction as a dessert.

Incredible views, combined with white wine and perfectly prepared fish, are
the attraction for tourists who will visit the Kardzhali dam. The region has been
popular for its restaurants for years. Some of them are located on pontoons
in the water of the dam. The area of
the Kardzhali dam is one of the few ‘
places where sturgeon can be tasted WINERIES:
in Bulgaria. This fish is bred in a the
Sadkovov pond for caviar production. Stambolovo Cellar - village of Stam-
Males are unnecessary and after | bolovo,Haskovo district
growing up they are caught and deliv- Chateau Ayda - Haskovo
ered to local restaurants.

Yamantievi Cellar - Ivaylovgrad
Light Castle Winery - Ivaylovgrad
Topolovo Winery — Haskovo

Trakia Winery - Popovets village

The Rhodope Mountains
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