VINO & spol.

PETIT ENIRA
vinarstvi / winery BESSA VALLEY

[besa vely]
Bulharsko, oblast / region Thracka niZina

Bessa Valley je moderni vinafstvi vybudované v srdci thracké niZiny pobliz vesnice Ognianovo v oblasti
Pazardzik, mezi Sofii a Plovdivem. VyuZiva nejmoderné;si technologie a francouzské know-how pfi vyrobé
vin. Na 140 hektarech vlastnich vinic jsou vysazeny zejména odridy Merlot, Cabernet Sauvignon, Syrah a
Petit Verdot, které zde nachdzeji idealni podminky pro vyzravani. Majiteli vinafstvi jsou Stephan Neipperg —
vyznamny producent a vlastnik nékolika proslulych chateau v Bordeaux — a Karl-Heinz Hauptmann.

Jiz od svych prvnich ro¢nikl se Bessa Valley se znackou Enira zafadila mezi $picku bulharskych vin a
pravidelné ziskava ocenéni v domacich i mezinarodnich soutézich.

Bessa Valley is a modern winery established in the heart of the Thracian Lowlands, near the village of
Ognianovo in the Pazardzhik region, between Sofia and Plovdiv. It combines state-of-the-art technology with
renowned French winemaking expertise. The estate covers 140 hectares of vineyards, predominantly planted
with Merlot, Cabernet Sauvignon, Syrah, and Petit Verdot, which thrive under the excellent local conditions.
The winery is owned by Stephan Neipperg, a highly respected Bordeaux producer, and Karl-Heinz
Hauptmann. Since its very first vintages, Bessa Valley under the Enira label has ranked among Bulgaria’s top
wines, regularly winning awards in both national and international competitions.

Apelace/appellation: Thracka nizina
Odrlda/variety: Merlot

Popis/description: Syta rubinova barva. Vyrazné
ovocné aroma tiesné, divoké visné a vanilky. PIn3,
harmonicka a ovocna chut s jemnymi tfislovinami a
pfijemnou dochuti. / Deep ruby color. Pronounced
fruity aroma of cherry, wild sour cherry, and vanilla.
Full, harmonious, and fruity taste with soft tannins
and a pleasant finish.

Podavat pfi/serving temperature: 18°C

Doporuceni k jidlu/recommended food pairing:
¢ervena masa, zvéfina, zrajici a polotvrdé syry / red
meats, game, aged and semi-hard cheeses

Klima/climate: teplé kontinentalni klima s dlouhym
sluneénym létem / warm continental climate with a
long sunny summer

Pada/soil: hlinito-vapenatd plda s kameny / clay-
limestone soil with stones

Nadmorska vyska/altitude: 200-300m

Vinifikace/vinification: primarni malolakticka
fermentace v nerezovém tanku; dalsi zrani 12 mésicl
ve francouzském dubovém sudu (50% ve 2-letém a
50% ve 3 roky starém) / primary malolactic
fermentation in stainless steel tanks; further aging for
12 months in French oak barrels (50% in 2-year-old
and 50% in 3-year-old barrels).

VINO & spol., s.r.0., Lindleyova 5, 16000 Praha 6, tel. 777 730 474, info@vinospol.cz



