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LLiBenuapCcKumM BUHOrpanan co3pesn paHblLue
BpeMeHu | Ouverture officielle des
vendanges en Valais

AsTop: Jiogmnna Knot, Cbeppa , 02.09.2011.

B BuHOoOenb4yeckom xo3amnctee Kopbaccoep ae lNMpoeeHc B CnoHe y>xe Havdaam cbop yporkas
(© Keystone)

Ha nBe Hepenu paHblue obbiMHOro B Bane ctapTtoBan ce30oH cbopa BuHorpaga. A B Cbeppe
B 3TW BbIXOAHble MPOXOANT BUHHAA apMapkKa Vinea, Ha KOTOPOM MOIoAbIX oaen dyayT
npuobwaTb K KyJbType BUHOAEeNNA Yyepe3 becnnaTHble gerycrauunu.

|

Bien que la date officielle de I'ouverture des vendanges en Suisse romande devraient
tomber a la mi-septembre, on a commencé la récolte un peu partout, pour certains cépages
en Valais, pour les mousseux ailleurs. De maniere générale, la vigne est en avance de plus
de deux semaines. Et le salon Vinea des vins suisses aura lieu a Sierre (VS) du 2 au 4
septembre.

Ouverture officielle des vendanges en Valais

To, B KaKOW MMEHHO AieHb A0J/IKEH HavyaTbCs B 3TOM rogy cbop BMHOrpaaa, pellarT
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npodeccmoHanbl BUHOAENbYECKOW oTpacsan. Ha 3ToT pa3, cobpaBLlunch 31 aBrycrta, OHU
pewunnn Ha3Ha4ynTb cbop BMHOrpada, 3HaMmeHUTble «vendanges», Ha 7 ceHTAbpsA. Ho BO
MHOIMX BUHOOE/IbYEeCKMX X0359NCTBaxX Bane y>ke BOBCIO LLEeNKaloT ceKkaTopbl: BUHOrpasa B
3TOM rofy Co3pen B CpeHeM Ha ABe HeJenun paHblue 06bI4HOro, 1 Co COOPOM HEKOTOPbLIX
COpPTOB ero, oCobeHHO Tex, YTO NAyT Ha n3rotossieHne 6enoro BuHa, cnepyeT
MOTOPONUTLCH.

Bcero B Basie 22 TbiCA4YM BriagesibLeB BUHOrpagHUKOB. «CoslHeYHasa NeTHAA noroga
cnocobcTByeT Havany cbopa ypoxxas», - nosacHun Xunb becc, Buue-npesnpgeHT
npodgeccmoHasibHOM accoumaunm BUHorpagapen n BUHo4es0B KaHToHOB Bo n Bane (IVV).
Mo ero cnoesam, caHUTaApHOE COCTOSIHNE LWBENLLAPCKMX BUHOrpPaaHMKOB NPEBOCXO4HOeE.
PacTeHunsa B 3TOM roay He cTpaganm ot 6onesHen, He NOABEPrINCL HanageHWo Napa3nTos,
N CaMa Npupoaa ToXe KakK HMKorga 6,1arock/IOHHO OTHec/1aCb K BUHOrpaAHbIM J103aM - HU
rpaga, HM 3aMOpPO3KOB, HU AOJrMX NMPOJZIMBHbLIX JOXKOEN NN CEPbE3HOW 3aCyXU 3TUM NeTOM
He 6bls10.

Korga TypucTbl BUOAT BEJIMKOJIEMNHbIE WBEeNLapCKue BUHOrpaguHNKM, OHU CTaHOBATCSA
MOKJOHHUKaMIN WwBenuapckux snH (Keystone)

BuHorpagapwu paccHmTbiBaloT, 4TO ypoxxan byneT cpeaHuUM no obmnabHOCTN, HO
BeJIMKOJIEMHBbIM MO KayecTBy. MNpoannTtca nepuoa cbopa NATb-WECTb HeAes b, TOrAa MOXXHO
byneT noaBeCcTu ero NTorm 1 OLEeHUTb BKYCOBbIE NepCrneKkTuBbl by ayuwmx BUH. «A rpagyc
Oxcne (nogpobHee 0 HEM Bbl MOXKETE MPOYNUTATb B Hallen CTaTbe) OKa3asiCa O4eHb
BbICOKMM, no4Tn 100 Oe, - oTMeYvaeT [eHuc JloTtepaH, KaHTOHaIbHbINM 3HON0r BO, - 1 3TO
3HAYUT, 4TO BUHa ByayT cnagkumm».,

A B Cbeppe co 2 No 4 ceHTAbpA NponaeT n3BecTHas WBenLapckasa spMapka BuH Vinea. Ha
LeHTpasIbHOW ynuLe ropofa packKMHYTCs NajaTKN U WaTpbl, B KOTOPbIX 150 y4aCTHNKOB
npeacTaBAaAT K geryctauunm 6onee 1500 copToB BUH. OxxunpgaeTtcs, 4To Vinea cobepeT He
MeHee 10 TbiCsAY MOCEeTUTENEN, - YBEPEHA ee anpekTop dnm3abeT MNMackbe. MonosnHa ns
HUX XUTeNn KaHTOHa Bane, ocTasibHble - TYPUCTbI N NpUe3Xune Co BCeX YroJIKOB CTPaHbl.
NHTepecHO, 4TO B0ONbLUYIO YacTb LLUBENLLAPCKON BUHOLE/IbYECKON NPOAYKLMN XUTENN
BbIMMBAIOT CaMn (BUHHasA «HOpMa» 3[eCb CoCTaBnsfeT nopsaka 50 nMTpoB B roj Ha
YyesloBeKa), XOTS WBenLapCcKme BUHa BOBCE HE HaXO4ATCA B KaTeropum gelesbix, U N1lb
nopsiaka 1% oT ux rogosBoro obbema naeT Ha 3KCNOPT. 3aTO CTOUT TypucTam yBuaeTb
YXO>XEHHble LWBenlapckmue BUHOrpagHUKN, KaK OHU HAYNHAT NCKPEHHEe BOCXULLATbCS
paboTon MeCcTHbIX BUHOAESI0B 1 OTAaBaTb A0JIKHOE NX NPOAYKUWNN.
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B kayecTBe no4vyeTHOro rocta B Cbeppy npurnaweHa Cuunnuvsa - ee BUHa CyLlecTBoBaIn
euwte oo VIl Beka [0 Hallen 3pbl, CBUAETESIbCTBOM 3TOM0 CULMANNLBI Ha3blBaOT
YeKaHUBLUYIOCA Ha OCTPOBE MOHETY, Ha KoTopon 6ornHa Nepa nogaet 6okan BMHa 3eBCy.
CerogHsa Cnunnmsa nponsBoanT 6 MUIIMOHOB FrEKTONIMTPOB BMHA, cobumpasn ypoxxan ¢ 116
ThiCAY FeKTapoB BMHOIrpagHUKOB. 40 BUAOB MEeCTHbIX BUH MOXXHO 6yaneT nonpoboBaTh B
Cbeppe. Mo MHeHunto 3Hoora I>XaHHn O)xnapauHa 3 Nanepmo, 3TO BaXKHbIN Lwar,
KOTOPbIN AAacT BO3MOXXHOCTb LUBeNLapLaM OTKPbITb A/18 cebs npekpacHbI UTalbsAHCKUIA
OCTPOB 1 accouMnpoBaTb ero c 4em-To bosiee NPUATHLIM, YEM CULUINNCKasa Mausa. Kpome
TOoro, nybnmke 6yoyT npencTaBsieHbl WBENLAPCKNE BUHa-naypeaThl MepBoro
MeXXOyHapoAHOro KoHkypca Pino Noir, koTopbii npowen noga arnaon Vinea n cobpan
6onee 1300 y4aCTHUKOB.

Y>xe B npowJsiom rogy Vinea opraHuM3oBbiBasla cneunasibHble geryctaunoHHblie aTesibe ons
Mosiogexu oT 18 no 25 net. B 3TOM roay naes Hawia npogosykeHue. «<becnnaTtHole
CeaHChbl gerycraumnm ¢ pacckasamm o BUHax NponayT ABa)KAbl, B Cy660OTYy 1N B BOCKpeCeHbe
YyTPOM, 4YTO MO3BOJINT MONIOAbLIM MOCETUTENSAM OTKPbITb AN5 Cebsi HANUTKKN, KOTOPbIE OHU
paHblUe He 3Hann», - npurnawaeTt dnm3abeT MNMackbe.
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