














VINO EMIL TROP

Vinogradniétvo in vinarstvo Trop se bo v vinskem tekmovalnem programu predstavilo z renskim rizlingom pozne
trgatve, letnik 2007.

Renski rizling pozna trgatev 2007 je polsuho vino z aromo marelice, breskve in citrusov. Zori v hrastovih sodih in
je harmonitnega polnega okusa. Na drZavni ocenitvi vin je prejelo srebrno medaljo.

V povezanosti narave, vremena, lege Ljutomersko-ormos$kih goric, bogatosti tal in skrbne nege vinske trte je
ustvarjeno vinogradni$tvo druzine Trop. Vinogradnistvo je pri njih dolgoletna tradicija, kar potrjuje 106 let stara
obokana vinska klet, obdana z vinsko plesnijo, ki ji daje poseben ¢ar. Zorenje vin v hrastovih sodih, primerna tem-
peratura in stalni nadzor jim ohranijo kvaliteto vin. V ponudbi imajo vrhunska vina, kot so laSki rizling, sauvignon,
chardonnay in renski rizling. Od vin posebne kakovosti nudijo pozne trgatve in izbor.

Za svoj trud in znanje so prejeli Ze mnoga priznanja in nagrade na ocenjevanjih vin in razstavah.

Trop Winery and Vinegrowing will take part in this year’s wine competition with White Riesling, late vintage, year
2007.

White Riesling Late Vintage, year 2007, is distinguished by fairly mature nose, partly candied and partly preserved
stone fruit, some earthy notes and a hint of petrol, a sweetish, diffuse fruit on the palate, some more petrol, some
leafy and earthy notes, integrated acidity, not particularly deep, but has some substance, slightly sharp and a little
bitter on an otherwise attractive to good finish.

Trop Winery and Vinegrowing is created from the interconnection of nature, climate, position of the Ljutomer-
Ormoz vineyards, richness of the soil and careful treatment of the vine. Winegrowing is a family tradition, which

is verified by their 106 years old wine cellar. Maturing of wine in oak barrels, suitable temperature and constant
supervision are the guarantees of their wines’ quality. Their hard work and expertise was awarded at numerous
wine evaluations and exhibitions.

TURISTICNO VINOGRADNISKA KMETIJA HLEBEC
TOURIST VINECULTURAL FARM HLEBEC

Turisti(":no vinogradniSka kmetija Hlebec se bo v tekmovalnem programu predstavila z vinom sorte muskat
otonel, letnik 2010.
Na obronkih ¢udovitih Ljutomerske-ormoskih goric se v Kogu z vinogradnistvom, nego in polnitvijo vrhunskih
vin Hlebec zdruzujejo izkuSnje treh rodov te vinogradniSke druzine, ki ima v lasti preko 35.000 Zlahtnih trt
razlicnih sort, v njihovi bogato zalozeni vinski kleti pa vina zorijo tudi po tradicionalni metodi v hrastovih
sodih, v sodih barrique inarhivskih buteljkah.
Muskat otonel-je bela sorta vinske trte in istoimensko vino, ki izvira iz Francije. Sorta spada v druzino
muskatov, leta 1852 jo je iz peSk vzgojil Moreau-Robert. Vino je sladko in spada tako v kakovostni kot vrhun-
ski razred. Je raritetno in po svetu ni zelo razsirjeno. Primerno je kot desertno vino. Vonj spominja na tipicen
muSkatni vonj, z prepoznavno muskatno cvetico. Je elegantno zaokrozen in ga ponudimo kot aperitiv ohlajen-
ega na 6 stopinj Celzija, primeren pa je tudi kotvino ki ga zaradi nizkega alkohola lepo.chlajenega ponudimo
v vrocih vecerih in nas z svojo svezingprijetno razveseli.
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Tourist Vinecultural Farm Hlebec will take part in this year’s wine competition with Muscat Otonel, year 2010.
On the outskirts of the beautiful Ljutomer-Ormoz wine region, the Hlebec family grows, cultivates and bottles
high-quality wines with the experience and knowledge gained through three generations. They grow over
35.000 noble vines of different varieties from which wine is produced using modern technology and ripened
in the oak or Barrique barrels or archive bottles.
Muscat Otonel is a white vine variety and a wine of the same name, originating form France. Variety belongs
in the Muscat family and is rather rare. Wine is sweet and of highest quality. It is suitable as a dessert wine.
Aroma reminds of the typical Muscat scent with a recognizable Muscat bouquet. It is full and elegant and is
served as an aperitif at 6 °C. Due to its low alcohol level, it is also suitable and very refreshing for hot sum-
mer evenings, served at a suitable temperature.
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KOS VINERY

Vinogradniétvo druZine Kos se bo v tekmovalnem vinskem programu predstavilo s Siponom, letnik 2009.
Kosovi so bili v na$ tekmovalni program izbrani med vrhunskimi vinarji z letoSnjega Salona Jeruzalem.

Na obrobju Ljutomersko-ormoskega vinorodnega okoli$a druzina Kos na Pavlovskem vrhu obdeluje 22.000
trsov razliénih sort. Lege na Jeruzalemu in okolici spadajo med pet odstotkov najboljSih leg na svetu. Zelo so
ponosni na vina poznih trgatev, izborov in tudi jagodnih izborov. Vrhunskost njihovih vin dokazujejo priznanja in
medalje, s katerimi so Ze oplemenitena. Lani so obnavljali vinograde in na novo posadili 5.000 trsov. Odlogili so
se za Sipon, priloZznost pa so dali tudi ranfolu.

Polsladki Sipon, letnik 2009, je polno, bogato, harmonitno vino z nezno cvetico limone. Priporoca se k rizotam
slajSega okusa, lososu, perutnini in seveda tudi raznim sladicam.

Kos Vinery will take part in this year’s wine competition program with Furmint, year 2009.

Kos Vinery was selected for our wine competition among the prominent wine makers of the region attending
this year’s Salon Jeruzalem.

On Pavlovski Vrh, at the outskirts of the Ljutomer-Ormoz wine region, the Kos family is cultivating 22.000 vines
of different varieties. Sites in Jeruzalem are among the five percent of the best sites in the world. They are very
proud of their late harvest wines, selections and berry selections. The excellence of their wines is confirmed by
numerous medals and accolades they have won. Six years ago they attended the International Wine Competi-
tion in Split, Croatia, where their semi-dry Furmint year 2002, won the Gold Medal. This year they renewed
their vineyards and added new 5000 vines.

Semi-sweet Furmit, year 2009, is a full, rich, harmonic wine with a gentle lemon bouquet. It is reccommended
with sweet-tasted risotos, salmon, poultry and all kinds of desserts.
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