
Varieties in %: Keratsuda 100%
Vintage: 2020
Acquired alcohol content: 12.50%
Date of harvest: September 2019
Ripeness of grapes (brix):  22.0% brix
Residual sugar (g/l): 1.20
Total acidity (g/l): 6.38
Ph: 3.11
Aging in barrels & barrel type: no
Wine appellation: PGI Thracian Valley

Type: Konika Sout
Capacity: 75 cl
Weight (kg): 0.65

Bottles per carton box: 6
Box size L/W/H: 307 mm / 255 mm / 180 mm
Weight per carton box (kg): 8.2

Bottles per pallet: 480
Cartons per pallet: 80
Carton rows per pallet: 8
Pallet size L/W/H: 120 cm / 80 cm / 15 cm
Pallet weight (kg): 620

EAN code bottle: 3 800500778211
EAN code carton box:
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Our sunny vineyards are located in the villages of Hotovo, Lozenitsa and Zornitsa, and cover an area 
of more than 350 decares. We have extremely diverse varieties. The local Bulgarian varieties such as 
Melnik 55, Melnik 82, Shiroka Melnishka Loza (broad leaved melnik vine) hold a strong position in the 
red grapes varieties, and Sandanski misket, Dimyat and Keratsuda – in the white grapes varieties. 
From international varieties, we grow with great love Cabernet Sauvignon, Merlot and Syrah. The hot 

The valley of the Struma River is an extremely interesting terroir, characterized by mild winters and hot 
summers, and the mountains that surround us are an important factor that also determines the pattern 
of our wines.

Harvest:
Carefully selected hand-picked grapes in crates with subsequent processing at appropriate 
temperatures.

Once selected during picking, the grapes are reselected in sorting tables, the barries are separated 
from the stems and pressed in pneumatic press after short maceration at low temperature. After 
fermentation the wine is for 45 days with scin contact  



About the 
brand:

Tasting 
notes:

Food & Wine:

Attractive golden color with amber shades. Noble and harmonious nose with hints of ripe pear, honey, 
toast, moss, tobacco and light floral accents. The tannins are clearly felt, it is extractive, but at the 

Wine awards:
Silver medal from Balkan International Wine Competition 2020

Nice match with dishes unfolding extra degree of richness. Seafood: fine rich fish such as turbot, roast 
shellfish like lobster and scallops. Meat: veal chops with mushrooms or wine-baked chicken breasts. 
Cheese: cheddar, camembert or soft cheeses with bloomy white or red dotted rind.

Libera Estate is a new project of the wine map of Bulgaria. In 2013, Libera wines were vinified for the 
first time relying predominantly on local and some international varieties. This line was preserved until 
the beginning of 2017, when we decided to extend our wine portfolio, which gave rise to the 
emergence of a new brand - Hotovo. This is our premium brand. Every bottle is with the signiture of our 
sales manaer Zhivko Enchev, who is Best Sommelier in Bulgaria in 2017.
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