
1.georgiev/milkov
Red Misket Why Not? 2020 APPELATION: Thracian Valley, Bulgaria
GRAPES: 100% Red Misket, an indigenous Bulgarian white grape variety
VINEYARDS: Over 70 years old vineyards located near the village of Prolom in the region of Banya
on clay sandy alluvial soils.
WINEMAKING: Manual grape picking and sorting, spontaneous start of fermentation of the free run
and pressed juice together in small tanks with constant temperature control.After the first 2-4 %
alcohol , adding selected yeast. Aged for 3 months over the lees in a tank with batonnage twice a
week followed by 3 months in the same tank.
TECHNICAL FACTS: ABV 12%, Total Acidity: 5.64 g/l, Residual Sugars: 0.8 g/l
COLOUR: Bright yellow with green hues
NOSE: Intense floral aromas complemented by grapefruit and citrus notes
PALATE: Elegant and moreish on the palate, light to medium bodied with pronounced white floral
character and lingering finish.
FOOD MATCH: As an aperitif or with salads, smoked fish, light Asian dishes, shellfish and fish
dishes
PRODUCTION: 1250 btls
DRINKING: 2020 - 2023



2. pink side of RUBIN 2020

APPELATION: Thracian Valley, Bulgaria

GRAPES: 100% Rubin - an indigenous Bulgarian red grape variety, created in 1944 through
cross-breeding of Syrah & Nebbiolo and considered to be one of the country’s best local red grapes.

VINEYARDS: 40 years old vineyard near the village of Brestovitza in the region of Plovdiv in
southern Bulgaria. Flat terrain situated in a very close proximity of the northern slopes of Rhodopi
mountain. The vineyard is 1.7 hectares and was planted in the beginning of the 1980s. The altitude
is 300 m above sea level on light brown forest soils.

WINEMAKING: Manual grape picking and sorting, fermentation with constant temperature control in
small tanks 60% and French acacia barrels 40%. Aged for 4 months in French acacia barrels with
battonage once a week.

TECHNICAL FACTS: ABV 12.5%, Total Acidity: 6.5 g/l, Residual Sugars: 1.2 g/l

COLOUR: Pale pink onion skin colour.

NOSE: Pronounced notes of white cherries, strawberries, white flowers and gentle vanilla

PALATE: Elegant and moreish rosé, light to medium body with intense red fruit and white flowers
notes and very fresh finish.

FOOD MATCH: As an aperitif or with salads, seafood and fish dishes, barbequed white meats.

PRODUCTION: 3500 btls

DRINKING: 2021 - 2024



3.Pet Nat Funky Mavrud 2020

APPELATION: Thracian Valley, Bulgaria

GRAPES: 100% Mavrud, the signature indigenous Bulgarian red grape variety

VINEYARDS: 40 years old vineyards located near the village of Novi Izvor in the region of
Asenovgrad – known to be the birthplace of the Mavrud grape variety. The altitude is 280 m
above sea level with deep cinnamon coloured forest soils. The proximity of the vineyard to
the North slopes of Rhodopi mountain provides very good ventilation. The grape variety has
2 clones and the majority of the grapes in that vineyard is Clone 1 which is late ripening, with
bigger bunches, average and above average acidity and grapes with thinner skin, resulting in
more elegant wines.

WINEMAKING: Manual grape picking and sorting, natural wiled fermentation, no yeast added,
no sulphites. Vinification in small tanks with constant temperature control. Finish of the
alcoholic fermentation in the bottle. Aged for 4 months in the bottle before disgorgement.

TECHNICAL FACTS: ABV 11%, Total Acidity: 6.86 g/l, Residual Sugars: 7.5 g/l

COLOUR: Very light pink colour, cloudy appearance.

NOSE: Pronounced fruit aromas of raspberries, strawberries and fresh herbs.

PALATE: Lightly sparkling, elegant, with great freshness, light to medium bodied with intense
notes of red fruits and fresh long finish.

FOOD MATCH: As an aperitif or with salads, light Asian dishes, shellfish

PRODUCTION: 2900 btls

DRINKING: 2021 - 2023



4. georgiev/milkov

RUBIN Brestovitsa 2019
APPELATION: Thracian Valley, Bulgaria

GRAPES: 100% Rubin - an indigenous Bulgarian red grape variety, created in 1944 through
cross-breeding of Syrah & Nebbiolo and considered to be one of the country’s best local red grapes.

VINEYARDS: Over 40 years old vineyard near the village of Brestovitza in the region of Plovdiv in
southern Bulgaria. Flat terrain situated in a very close proximity of the northern slopes of Rhodopi
mountain. The vineyard is 1.7 hectares and was planted in the beginning of the 1980s. The altitude
is 300 m above sea level on light brown forest soils.

WINEMAKING: Manual grape picking and sorting, cold maceration with the skins for 5-7 days.
Spontaneous fermentation and after 2-4 % alcohol, adding selected yeast. Spontaneous malolactic
fermentation followed with ageing for 10 months in 40% Bulgarian and 60% French oak barrels.

TECHNICAL FACTS: ABV 13%, Total Acidity: 4.96 g/l, Residual Sugars: 3 g/l

COLOUR: Deep dark ruby

NOSE: Pronounced red fruit, raspberry and black cherry aromas

PALATE: Elegant medium to full bodied red with medium tannins and intense notes of dark
chocolate, spices, vanilla, lovely long finish.

FOOD MATCH: Beef, venison, game, iberico pork

PRODUCTION: 2174 btls

DRINKING: 2021 - 2026



5. georgiev/milkov

MAVRUD Novi Izvor 2019
APPELATION: Thracian Valley, Bulgaria

GRAPES: 100% Mavrud, the signature indigenous Bulgarian red grape variety

VINEYARDS: Over 40 years old vineyards located near the village of Novi Izvor in the region of
Asenovgrad – known to be the birthplace of the Mavrud grape variety. The altitude is 280 m above
sea level with deep cinnamon coloured forest soils. The proximity of the vineyard to the North slopes
of Rhodopi mountain provides very good ventilation. The grape variety has 2 clones and the majority
of the grapes in that vineyard is Clone 1 which is late ripening, with bigger bunches, average and
above average acidity and grapes with thinner skin, resulting in more elegant wines.

WINEMAKING: Manual grape picking and sorting, wild fermentation in small tanks with constant
temperature control, ageing for 10 months in 40% Bulgarian and 60% French oak barrels

TECHNICAL FACTS: ABV 13.5%, Total Acidity: 6.27 g/l, Residual Sugars: 3 g/l

COLOUR: Deep ruby with crimson hues

NOSE: Pronounced red and black fruit notes, combined with sweet vanilla and roasted nuts

PALATE: Medium to full bodied with great balance, well integrated ripe tannins and intense notes of
blueberries, redcurrants, dried herbs and spices.

FOOD MATCH: Beef, venison, game, iberico pork

PRODUCTION: 1515 btls

DRINKING: 2021 - 2026



Jancis Robinson Review for 2018 Mavrud:

Georgiev/Milkov, Handpressed Mavrud 2018 PGI Thracian
Lowlands

Full bottle 1,340 g. Fashionable red wax seal and smart modern
label. 40-year- old vineyards at 280 m near the village of Novi
Izvor in the region of Asenovgrad, the birthplace of the Mavrud
vine variety. The proximity of the vineyard to the north slopes of
Rhodopi Mountain means the vines are well ventilated. Mainly
Clone 1 (of two), which is late ripening, with bigger bunches,
average and above average acidity, and grapes with thinner skin,
apparently resulting in more elegant wines. Hand-harvested and
sorted. Indigenous-yeast fermentation in small tanks with
constant temperature control before ageing for 10 months in 40%

Bulgarian and 60% French oak barrels. TA 6.21 g/l, RS 3 g/l.
Deep glowing crimson. Sweet red-cherry aromas, bitter-cherry
eavours on the palate. Yes, quite marked acidity and the light but
tell-tale signature of spicy oak. Medium weight. Just a little sour
on the end. The Qnish is so dry you would deQnitely want to
drink this with food. If Merul is the quintessential old-fashioned
Mavrud, this is the 21st-century version. Should age well. 13%
Drink 2021 – 2025






