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BHMHCKO BJIATO
CPBUIE

PENMYBNUKA CPBUJA

MWHUCTAPCTBO NOJLONPUBPE[E,
LUYMAPCTBA U BOOONPUBPELE
MWHUCTAPCTBO ®UHAHCUJA

CekTop 3a yroBapawe u puHaHcupare nporpama
n3 cpeactaBa EBponcke yHuje

O6jaBuIo MUHUCTAPCTBO NO/LOMNPUBPEAE,
WwyMapcTBa 1 Bogonpmepege, CekTop

3a No/bOMNPMBPEAHY NoMTUKY, Ofncek

33 03HaYaBakbe XpaHe, LeMe KBanmTeTa
NO/bOMPUBPEAHMUX U NPexpaMbeHmx
NpoM3BOAa M OPraHCKy MNPOU3BOAY U
Mpyna 3a BUHOrPagapCcTBO U BUHAPCTBO.

U3paheHo y okBupy TBMHUHT NpojekTa
JJavarbe kanauuTeTa 3a cnposoferse
M LasbM pa3BOj 3aKOHOLABCTBA Y
o6nacTu opraHcke NpPou3BOAHE U
NOUTUKE KBaJIUTETA NOSBOMNPUBPELHMUX
n npexpaMbeHmnx npomssoaa”

SR 14 IPA AG 02 17.

foanHa M3paBarba: 2020.

,OBa ny6nukauuja objas/beHa je y3
duHaHcujcky nomoh EBporncke yHuje.
3a capgpXkuHy oBe nybaukaumje
UCK/bYYMBO je 04rOBOPHO
MWHKUCTAapCTBO NO/bONPUBPELE,
LWyMapcTBa U BOAOMNPUBPESE U Ta
CaAp>XXuMHa HUMOLUITO He U3padkasa
3BaHWYHe cTaBoBe EBponcke yHuje".
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NMPEATOBOP

CTpaTellko onpejenbere Penybnmke
Cpbuje y obnacti nosbonpuspene

N NpexpamberHe nHaycTpuje je aa

Ce MHTEH3MBHO paan Ha noeeharby
KOHKYPEHTHOCTM, Kako bu cpncka
no/bonpuBpeaa npepacna ms
CUMPOBMHCKE Hase y MoJepaH CekTop
KOjM MPOM3BOAM BUCOKOKBAIUTETHE
npexpamMbeHe NpomnsBoae,
npenosHaT/bMBe Kako Ha goMaheM,
TaKO M Ha CBETCKOM TPRXKMULLTY.

~
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Mocneare ABe AeleHunje TPXULTE XpaHe

n nuha kapaxkTepuwe pactyhu Tpens
TpaXktbe 3a NPOM3BOAMMA KOjU Ce OOJIUKY]Y
ayTeHTuYHowhy 1 TpagMLUMjOM, OLHOCHO
NPOM3BOANMA KOjM Ce OAJINKY]Y LOAaTHOM
BpeaHoLuhy Koja npomsmnnasm M3 BpeaHoCTH
HMXOBOI KBaJIUTETa, HaYMHA MNPOU3BOAHE
unu cneundmnYHoCcTH nogHebsba ca Kojer
nonase. Cpbuja MMa orpoMaH noteHumjan y
OBOM CEerMeHTy, jep je 3eM/ba KIMMaTCKUX U
reorpadCckmx pasiMinTocTn, boraTte KynType
U Tpaauumje. YnpaBo M3 TUX pa3siora CUCTeM
3alITUTE O3HaKa reorpadckor nopeksa
npejacTas/ba jegaH of Hajbosbux ,anaTa” 3a
bpeHamparbe xpaHe u nuha.

TakBe 03HaKe, UCTaKHyTe Ha aMbanax)wu,
[lajy eKCKJ1y3MBHOCT npounssoay v ynyhyjy
Kynua Ha ogpeleHn perMoH uam MecTo, Kao
M Ha cBe crneuudUYHOCTU Koje Taj NPOM3BOL,
nocegyje.

TBUHUHTI MPOJEKAT

TBUHWMHT j& MHCTPYMEHT
MHCTUTYLMOHaNHEe capaite
EBponcke yHUWje namMeny jaBHMx
yrnpaga Ap>aBa 4Y1aHmua

EY 1 3eMasba KopucHMLa/
napTHepa ca UMbeM npy>Kama
NoApLUKe 3a NpeHoLlleme,
MMMNIeMeHTauMjy U cnpoBohere
3akoHoaBcTBa EY (npaBHa
TekoBMHa EBponcke yHuje).

BuHcko 6naro Cpbuje

TBUHUHI NpojekaT ,Jayarbe KanauMTeTa 3a
cnpoBoferbe 1 fasbu PasBoj 3aKOHO4ABCTBA Y
obnacTu opraHcke NPoOuU3BOAHE M MONUTHKE
KBa/MTETa NO/bOMPUBPEAHNUX U NpexpaMbeHux
npomssoga" MMa 3a Uu/b fa OCHaXU
aAMUHUCTPATMBHE KanauuTeTe MMHUCTaApCTBa
nosbonpuBpee, LWyMapcTBa U BOAOMNPUBPeae,
nocebHo CekTopa 3a NO/bONPUBPELHY
nonutuky, OAceKk 3a 03Ha4YaBakbe XpaHe, Lweme
KBa/IMTETa NO/bOMPUBPEAHNUX U NpexpaMbeHux
NPOW3BOAA U OPraHCKY NPOU3BOAHY, A3
yHanpehyjy 1 paseujajy 3aKoHOZaBHU OKBUP Y
obnacTu opraHcke NPoOU3BOLHE M MONUTHKE
KBanMTeTa y cknafy ca nponmcuma EY, kao

W [a NOMOTHe y yCnocTaB/bakby npouenypa

3a permcTpaumjy U KOHTpony 1 aa pagehu

Ha NPOMOLMjU, OBE MPOU3BOAE jOLL BULLE
NPUBIMXKMU NOTPOoLLIaYMMa.

MapTHepPU Ha NPojeKkTy cy MUHMUCTapPCTBO
nosbonpuepene, npexpambeHe u LyMapcke
nonutunke Utanuje (MIPAAF), MuUHMCTapCTBO
nosbonpuepee, NosbonpuBpesHoO-
npexpambermx npomssoga dpaHuycke (INAO)
u AreHumja 3a 34paB/be U 6e36eHOCT XpaHe
Ayctpuje (AGES).



NOJIMTUKA KBAJTUTETA
Yy CPBUIU

[NonnTrKa KBanuTeTa y
Penybnuum Cpbujn ogHocK
ce Ha cnpoBohere cnuctema
3alWTUTe reorpadckor
nopeksa 3a Tpu rpyne
NPOM3BO4A: NO/bOMNPUBPEAHE
M npexpaMbeHe Npon3BoaeE,
BMHO W jaka a/nkoxonHa nuha.

3awwTtuTa reorpadCckor nopeksna 3a ceaky rpyny
perynucaHa je nocebHMM nponucuma.

O3Hake reorpadckor nopekna rapaHTyjy
KOHTpOJIMCaH M nocebaH KBaNUTET NPOM3BOAA U
HErOBO MOPEKSIO.

BuHoO ca reorpadCknM nopeksioM, y 3aBUCHOCTH
o[, KBa/IMTETa, HaYMHa NPOU3BOAHE U
BMHOMPafapCKOr Noapyyja, MOXe HOCUTM:

e O3HaKy KOHTpoO/McCaHOr reorpadpckor nopekna
« reorpadcky o3Haky

O3Haka KOHTPOMCaHOr
reorpadckor nopeksia
Peny6nuka Cpbuja

Protected designation
of origin (PDO)
EBponcka yHHja

leorpadcka o3Haka
Peny6nuka Cp6uja

Protected geographical
indications (PGI)
EBponcka yHHja

BuHcko 6naro Cpbuje

O3HAKA KOHTPOJ/IUCAHOTI
FEONPA®CKOTI MOPEK/A

BuHa ca OBOM 03HaKOM MOy HOCUMTU O3HaKy KBaJIUTETHE
kaTeropuje , KOHTpPOMCaHO NOPEKO U KBaAUTET" UK
JKITK 1, KOHTPOMCaHO M rapaHTOBaHO MOPEK/Io

u kBanuteT" unm K.I.M.K. OBa BMHa ce npounsBoae

o rpoxkha Koje 100% NoTMye 13 BUHOrpaLapckor

pejoHa OJHOCHO BMHOIOpPja YMju Ha3MB HOCK O3HaKa
KOHTpO/McaHor reorpadckor nopekna. Nponssoarba u
npepaga rpoxha Kao 1 Npon3BoAHa BUHa ce 0baB/ba

Yy OKBMPY BUHOIPagapCcKor pejoHa unau BuHoropja y
cKMafy ca NpornucaHnM A03BObEHMM NPUHOCOM rpoxha,
KBaJIMTETOM U HaYMHOM MPOU3BOAHE BMHA 3a OB
KaTeropuje. KBanuTeT 1 KapakTePUCTMKE BMHA Ca O3HAKOM
KOHTPOIMCaHOT reorpadCckor nopek/a yCloB/beHU Cy
MCK/bYYMBO NOLPYYjeM rae je rpoxkhe n BUHO NpoU3BeLeHo
Nof4 yTULajeM HeroBmx NPUPOLHMX U JbyACKMX dakTopa,

a BMHO Cce NPOW3BOAU Of jefiHe MU BMLLE COPTHU BUHOBE
nose Bpcre Vitis vinifera L. Hasueu o3Haka KOHTpoOIMCaHOT
reorpadckor nopekna 3a BMHa ca reorpadpckuM nopekioMm
Cy Ha3MBU pejoHa M BUHoropja (PDO).

FEONPA®CKA O3HAKA

BrHa ca OBOM 03HAaKOM HOCe O3Haky KBaJMTeTHe
kaTeropuje ,leorpadcka nuamkaumja"” unm ,LN.". Osa BMHa
ce npomssoae og rpoxha koje HajMarbe 85% noTtuye m3
BMHOIPaAapCKor perMoHa Ymju Ha3ne o3Haka reorpadckor
nopeksia HoCK, a NPOM3BOAHA U Npepaa rpoXkha kao u
Npou3BOAHa BMHa ce 06aB/ba Y OKBMPY BMHOMPaAapckor
peruoHa y ckiagy ca nponmMcaHmM 403BO/bEHUM NPUHOCOM
rpo>xha, KBafIMTETOM M HAYMHOM MPOU3BOAHE BUHA

3a OBy KaTeropwjy. BuHo ca reorpadckoM 03HaKoM
noceayje KBaauTeT, yrieq, O4HOCHO Apyre cneumduyHe
KapaKTepPUCTUKE KOje Ce MPUMNUCYjy HeroBoM reorpadckom
nopeksy, a NPOU3BOAM Ce O jefiHE U/ BULLE COPTU BUHOBE
nose BpcrTe Vitis vinifera L, ogHocHO copTu fobujeHmx
yKpLUTatbeM copTu BpcTe Vitis vinifera L. u apyrux coptu
u3 pogaa Vitis. Ha3meu reorpadCckmx o3Haka Cy Ha3MBM
peruoHa. leorpadcka o3Haka 3a apoMaTU3OBaHa BMHa je
O3Haka KOjOM ce O3Ha4aBa [ja apOMaTM30BaHO BMHO NOTUYE
us ogpehere obnacTu, Npu YeMy ce KBalUTET, yres

WUNK opyre KapakTepmucTUke TOr apoOMaTU30BaHOI BUHA
npunucyjy tberosoM reorpadckom nopekny (PGI).
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s3awTmheHa
O3Haka
KOHTpOIMCaHOT
reorpadckor

nopekna (PDO)

® Krpaxkesal,
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Krbanicebay

Q Kmwarkesay,

BuHa ca o3HakoM "KmarkeBay'" ce npoussoae
y Krba)keBa4ykoM BMHOIPaLapCKOM pPejoHy

y UCTOYHOM peny Cpbuje oko ropHer Toka
peke TUMOK KOju je OKPY>KEeH MiaHMHaMa.
BeoMa cBerke HOhM Krba)keBaukor pejoHa
M3y3eTHO NMoroayjy Konopusauujmn u
3afp>kaBatby apoOMaTCKOr KOMMaeKca y
BMHWMA, a 3ajeJHO Ca YMEPEHO-TOMJIOM
KJIMMOM M NPOM3BOLHOM rpoxha ca
OrpaHUYEeHMM MPUHOCKMMA AOMNPUHOCE fia CY
BMHa Ca OBOM O3HAaKOM JlaraHuja 1 cBexXa, He
npeBuLLE aIKOXOJIHA U Ca YMEPEHO-BUCOKMM
cajp>kajeM KMcesuHa.

BUHOrpaaapcTBO M BUHAPCTBO Y AOSMHM
roproer TMMOKa MMa Ayry Tpagamumjy, LTo
noTephyjy apxeonowkKn Hanasm n3 PUMCKOr
rpafa u ytBphera TuMakyM MuHyca
(Timacum Minus), Feliks Romulijane u ap.
Fajerbe BMHOBE /103€ M MPOU3BOAHY BUHA

y CpeAteM BeKy Ha OBMM MPOCTOPMMA

o4 p>KkaBajy M ycaBplUaBajy MaHacTUMpM U
CcpeAtrbeBeKOBHa CpricKa BracTena.

13



Mpepaga rpoxkha u NponsBoLtba BMHa ce
y NojeAUHUM CcenmMa y OKOJIMHM HeroTuHa
BPLWM y nocebHMM npocTopujaMa —
objeKkTMMa KOju ce Ha3MBajy NUBHMLLE
(nMHMue). MpaheHe cy of KaMeHa, YecTo
TecaHor, gebennx anaoea 1 npeko 60 cm.

Bbena v pose BMHa 13 OBe O3Hake VIMajy
M3pa>keH KapakTep yMepeHO A0 yMepeHO
BULLMX aNTIKOXONTHUX N eKCTPaKTUBHUX BUHA,
a Ca gpyre CtpaHe U KapakTep BMHa Ca

sawTtuhera YyMEpPEeHUM 1 yMEepeHo BULLMM cagpiKajeM
O3HaKa

KncenmHa ca pobpom nyHohom. MpupopgHe
KOHTPONCaHOr ﬂ' p y p p p'
reorpadckor KMCesmMHe U COpTHa apoMaTHuKa cy

nocebHO ovyBaHe Kao pe3ynTaT BULLEr
MHaekca ceexxnHe Hohu. LipBeHa BUHa cy
eKCTPaKTMBHA BMHA Ca BULLMM A0 BUCOKUM
cappykajeM ankoxona. Mefjytum, 3bor
M3y3eTHO NOBOJbHOT MHAeKCa CBEXMUHE
Hohu, oBa BMHa Cy MCTOBPEMEHO U Ca
yMepeHMM cagpikajeM yKYMHMX KUCenHa,
ca 3a4p>KaHMM apOMaTCKMM KOMIMIEKCOM U
A06PUM KONIOPUTETOM.

nopekna (PDO)

- o= .
e ©Q HerotnHcka kpajuHa

BuHa ca o3HakoM "HeroTuHcka KpajuHa"
ce Npom3BoAe Y BUHOMPagapCKoOM pejoHy

. HeroTuHcka KpajuHa Koju obyxBaTa MCTOK
LleHTpanHe Cpbuje. bnaro 6pgosuTH
TepeHu 1 nagmHe, 6an3nHa peka lyHas U
TUMOK, XOMOTeHa NpPOoMNyCHa 3eM/bULLTA,
Kao M KIMMaTCKM GakToOpU HajBULLE YTUYY
Ha KapakTep M cneumdpUIHOCTM BUHA U3
oBe o3Hake. PejoH ce oanukyje nsyseTHo
NMOBOJbHMM KJIMMATCKUM YCIOBMMA U
LYroM TpaauUMjoM rajetba BUHOBE J103€e
O KOjOj FOBOPE M apXeosolWKM Hala3n y
MpaxoBy 1 hepphany, a NpeTnocTaB/ba ce
[a je BMHOBa /1033 OBJE rajeHa jow npe
noyeTka HoBe epe. 3a NPOU3BOAY Ce
KOPWUCTU M CPMNCKa ayTOXTOHa copTa LpHa
TaMjaHuKa. Majere BUHOBE J103€ Y OBOM

® HeroTuHcka pejoHy je y oapeheHoj Mepu cauyBano
Kpajura TPaAULUMOHANHU HAYMH NMPOMU3BOAHE BUHA.
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© Cy6oTtnua/Cyb6oTHuKo-
Xoprouika newvapa

BuHa ca o3HakoM "“"Cy6oTtuua/
Cyb60THYKO-XxOprotlika netidyapa"

ce NPon3BOAE Yy BUHOrpafapCkoM
Cyb60TUMUYKOM pejoHy Koju obyxBaTa
neckoBuTe TepeHe Cy60TMYKO-XOProLLKe
nelwyape, Ha cesepy Cpbuje. OBo
noapyyje npeacraB/ba Hajjy>kHMjU A0
BeJIMKe MeLlYaHe NoBpLUMHE Koja haje
6uTaH kapakTep rpoXhy u BUHY oBe
o3Hake, a Koja ce npocTtupe nsamehy pexa
JlyHaBa Ha 3anafy, Tuce Ha UCTOKY U
Mahapcke Ha ceBepy. Y OKBUPY pejoHa
noctoje cneumduUIHm KIMMaTCKU YCIOBU
KOjW1 Cy MOBOJbHM 3a rajere BUHOBE
N03e, a MaBHe KapaKkTepUCTMKe Cy Tonna
K/IMMa Kao M BeOMa cBexke HohM TOKOM
centeMbpa 1 oaroeapajyhe konmyunHe
nagaBvHa TOKOM 3aBpLLETKa 3peHa
rpo>kha u 6epbe. MpPBU UCTOPU|CKU
NUCaHW AOKYMEHT O BMHOrpaauMa Ha
neckoBMMa AaTtupa M3 1075. roauHe.

3awTuhena
o3Haka
KOHTpOIMCaHOr
reorpadckor
nopekna (PDO)

Bena n pose BMHa cy nlaraHa BMHa
ca yMepeHUM cafpxkajeM peniaTMBHe
ryCTMHE, He MPEBUCOKMUM Cafip>kajeM
anKkoxosia U yMepeHUM cagpkajeM
wehepa, Kao U yMepeHe MoCTOjaHOCTH

apoMe, Ha WTa npe ceBera ytTuyy naka
BE€OMa nponycHa neckoBuTa U MaoBacTa
3eM/bULLITa AOK KITUMAaTCKHU CbaKTOpl/I YTU4y
Ha McrnosbaBatbe BONHMX VI/I/IJ'II/I LBETHUX
TOHOBa YKyCa U apoOMa.

LipBeHa BUHa MMajy YMEpPEHO BMLLM
cafp>kaj anKkoxona y BMHY W 3Ha4YajHy
nyHohy ykyca, Kao U yMepeHy pefiaTUBHY
ryCTUHY, YMEpeH cagpxkaj nenenay
BMHY M YMEpPEHMjy NOCTOjaHOCT apoMa,

npe ceara no, TULajeM NeCKOBUTOT U
P A ytnua) © Cybotmua/

JlIakor naoBacTor 3emM/buLuTa. [TOBO/BHM Cy60THuKO-
KAMMaTCKM ycnosu Cy6oTUMUKOr pejoHa XOPHOLLIKa
nevywpa

3aC/NYy>KHU CY 3a XapMOHUYHOCT LPBEeHUX
BWHa OBe O3HakKe.

17



s3awTtmheHa
O3Haka
KOHTpOMCaHOT
reorpadckor

nopekna (PDO)

® CpeMcku

pejoH/CpeM
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Cpmc/m

pejott/ Cppen

@ cpemcku pejoH/Cpem

BuHa y CpeMCKOM pejoHy ce npousBofae
Ha naguMHaMa OpyLuke rope Koje cy
OKpeHyTe Ha ceBepy Kka peum [lyHaBy U
Ha jyry ka peumn CaBu. BUHorpagapcTeo
M BUHapcTBO y CpeMy je jeaHo of
HajcTapujux y EBponu. BamMsuHa [lyHaea,
Ayre v Tonne jeceHn Kao U uspakeHa
pasnuka uamehy AHEBHMX U HORHMX
TeMnepatypa, oMoryhaajy naraHo u
NMocTeneHo caspeBatbe Yak U BEOMa

NMO3HNX COPTU.

CBe HaBejJleHe KapakTepUcTMKe npeTodeHe
y BUHO, Aajy oapeheH kapakTep BUHMMA
OBOTI pejoHa, KOoju ce ornega Kpo3
MHTEH3UBHY KOJIOpaLMjy LPBEHUX BUHA Ca
HarnalleHuM BohHKUM apoMaMa, MPUCYTHMM
y CBMM TMMOBMMa BUHA. Kog 6enunx BuHa

TO cy Hajuewhe apoMe aume, aytbe,

30Be, Tponckor Boha, ameaackor useha,
xepbanHu TOHOBU apoOMaTUYHMX TPaBa],

a KoJ, LpBEeHUX BUHA TOHOBM jaroaacTor
Boha, BMLUHbEe anun 1 3a4MHCKOr Busba.

19



s3awTmheHa
O3Haka
KOHTpPO/IMCaHOr
reorpadckor
nopekna (PDO)

® Tonaunykmu
pejoH/Tonnumua
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Q Tonnuuku pejoH/Tonnmuya

BuHa ca o3HakoM , Tonan4vku
pejoH/Tonnuua" ce npomnssoae

y jyronctouHoM geny Cpbuje.
CrneundUIHM Me30KIMMaTCKKN YCIOBU Ha
noJsioxajuMa rae ce Hanase BMHOrpaam
Cy, Y3 KapakTepuCTMKe 3eM/bULLTa,
K/bYYHM YMHUOLM ayTEHTUYHOCTHM M
npeno3HaT/bMBOCTU BMHA OBOT NoApydja.
LlpBeHa BMHa cy NyHa, ca YMepeHUM A0
YMEPEHO BULLMM CajprkajeM eKcTpakTa,
MHTEH3MBHO 0bojeHa, borata GeHOMHUM
MaTepujaMa, M3parkeHe BohHe apoMe U

VIMajy BUCOK FIOTeHLI,I/Ijal'I 3a ogsieXkaBame.

Po3se BUHa Cy CBeXXa, nenpwaea, ca neno
M36aﬂaHCMpaHVIM KNCennHaMa, yMepeHo

E€KCTPpaKTMBHa U BohHor apoMaTcKkor
KoMnnekca. bena BnHa cy cBexa,
BOhHa, E€KCTPaKTUBHa Ca U3Pa>KeEHUM U

I'IOCTOjaHVIM aAPOMaTUYHMM KOMMNIEKCOM.

M3 noBesbe KHernMmbe Munuue m
HeHnx cMHoBa CTedaHa U Byka
Nasapesuha, BUAM ce aa je y To BpeMe
Ha NoAPYYjy M OKONMHK cajallurber
Mpokyn/ba 6UN0 NyHO BUHOTrpaga u
[a je BUHOrpaZapcka NpomM3BoAHba
6una 3HavajHa. Hajsehu 6poj nucaHmx
JOKyMeHaTa yKkasyje fla ayTOXTOHa
cprcka copTa lMpokynal, BOAM NOPEKIO
M3 oKonuHe lMpokynsba, ApeBHOr
BMHOIPagapCcKor LeHTpa.

21



3awTmheHa
O3Haka
KOHTpONMCaHOT
reorpadckor

nopekna (PDO)

® Tpwu Mopase
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pu Mopabe

Q Tpu Mopase

BuHO ca o3HakoM ,Tpu Mopase" ce
npousBoamn y pejoHy Tpu MopaBse Koju
je y ueHtpanHoM geny Cpbuje, y cnmsy
peka 3anagHe Mopase, Jy>xHe Mopase
v Benuke MopaBe U HbUXOBUX NPUTOKA,

LITO MO3UTUBHO YTMYE Ha KapaKTepUCTMKe
rpoxxha 1 BMHa M3 OBOr pejoHa. Y OBOM
pejoHy ce raje cprncke ayTOXTOHe copTe
TaMjaHuka 1 Mpokynad,.

Bena BMHa Cy CKflafiHa M XapMOHMYHa,
CBET/IO XYTO-3e/leHKacTe A0 C/1laMacTo
XyTe 6oje 1 boje cTapor 3naTa, ca
CKNlaJlHUM COPTHUM apOMaTCKMUM
KOMIIEKCOM, Cpeftber A0 MyHOr Tena,
nobpe CTpyKType U KMucenmHa ca
npenosHaT/bMBUM BORHUM MUPUCOM

M 3aBPLUHULOM. PO3e BMHa Cy CBeXa,
yMepeHOor [0 yMepeHo MNyHor Tefa ca
BOAHWMM UK LBETHUM MUPUCOM M BORHOM
3aBpLIHKULOM. CeH30pHE KapaKTepuCTUKe
LPBEHUX BMHA Ce UCTMYY Npe CBera Kpo3
nyHohy n apome BohHor kapaktepa,
OfJINYHE CTPYKTYype.

KynT BMHOBE 103€ Ha OBUM NPOCTOPMMa
usMehy Tpu peke Mopase BpPUXKIBUBO Ce
Heryje ay>e of, fiBa MUneHujyMa. MosHaTo
je na je CtedaH HeMarba MMao Benuke
nocepne BuHorpaga y XXynu. 3a oBaj pejoH
Cy KapaKkTepuCTUYHe nocebHe HaceobuHe
BMHOrpajapa, koje cy y OBUM KpajeBnMa
rnosHaTe Kao ,nNosbaHe".
23
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LUyMapgumja

BuHa ca o3HakoM "LllymMaguja" ce
npou3BoAe Y BUHOrPagapCcKoM
LLlymMaamjckoM pejoHy Koju obyxsaTa
neo 6paoBUTO-6pexxybKacTuX
BMHOrpajapckmx TepeHa LLlymaguje,
o nnaHWHe PyoHWK fo peke Benuvke
MopaBe. BuHa cy 6oraTor bykea. boje
LPBEHMUX BMHa CY jake M MoCTojaHe, a
noTeHuMjan oANeXxxaBarba M ca3peBatba
je BenuKu, oK cy pose BMHa yriaBHOM
cBeT/Mje po3se boje. bena BuHa ce
OANNKYjY M3pa>keHOM CBeXXMHOM. Ha
OBMM MPOCTOPUMA Cy CBOje BUHOTpage
MManu u Benmku gecnotu CtedaH
Jlazapesuh n bypah bpaHkoBuh kao u
cnaBHu Kpasb MNeTtap | Kapahophesuh u
Kpas/b AnekcaHgap .

3awTmnheHa
O3Haka
KOHTPO/IMCaHOr
reorpadckor
nopekna (PDO)

LlyMaauja
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BuHo ,BepMeT” je 6uno oMumbeHo nuhe
apUCTOKpaTHje U eBPOMNCKUX KPas/beBCKMX
nopoauua, a Hapo4YmTO je BUOo NosHaT
Ha beykoM gBopy. HayuH npaB/bewa
BMHa ,bepMeT" yyBao ce y nopoauLama
Kao Hajseha TajHa Koja ce npeHocuna ¢
KONEHa Ha KOMEHO.

JaHalwru nponssohaum cy ynpaso
HacnefHULM NOPOAMYHE Tpaamumje y
NPOM3BOAHW OBOI apOMaTU3OBaAHOI BMHA
YMja je M13BOPHOCT U peLenTypa cadyBaHa.
Y Nnpoun3BoAHKW apOMaTU30BaHOr BUHA
BepMeT apoMaTnsoBatbe obaBe3Ho
notude o nenuHa (Artemisia), a KopucTH
ce M Apyro apoMaTuyHo busbe.

reorpadcka
o3Haka (PGI)

. Q dpywka ropa
ApomMaTusoBaHo BMHO ,bepmeT”
npoussoan ce y OpyLLUKOropCkoM
BMHOropjy. Ha ocHoBy 6pojHe

MCTOpMUjCKe, apXMBCKe, Kao U TproBayke
OOKyMeHTalMje, MPOU3BOAHA
apoOMaTU30BaHOI BMHA Ca O3HAKOM
.BepMeT" MMa BenmKo u ayro Hacnehe.

Has3ue ,bBepMeT" 3a 0BO BMHO ce
HapPOYUTO MHTEH3UBHO NOMUHLE Y
OOKYMEeHTalUMju U3 NPBE MOJIOBMHE
XVIIl Beka, na Haga/be U TO HAPOYUTO
Yy ULPKBEHMM cnmncuMa Kapnosaudke
MuTponosmje 1 MaHaCTUPCKUM
LOKYMEHTUMa.

® O@pyuika ropa
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TRANSLATIONS

Serbian Wine Treasures P4
Published by the Ministry of Agriculture, Forestry and Water Economy the
Department for Agricultural Policy the Section for Labelling Food, Agricultural and
Food Product Quality Scheme and Organic Production and the Group for Viticulture
and Wine production. Prepared within the Twinning project "Strengthening the
capacities for conduction and further development of legislation in the field of
organic production and agricultural and food product quality policy” SR 14 IPA
AG 02 17. Year of publication: 2020. The publication has been issued with the EU
financial assistance. The Ministry of Agriculture, Forestry and Water Management,
bears the sole responsibility for the content of the publication and the content itself
by no means expresses the official EU opinions.

Introduction pé
The strategy of the Republic of Serbia in the field of agricultural and food industry
is to work intensively on increasing competitiveness to transform the raw material
based agriculture into a modern one that produces high-quality food products,
recognizable both on the domestic and foreign markets. For the last two decades,
the food and beverage market has been characterized by higher demand for
products that are authentic and traditional, i.e. products with value-added attributes
due to their composition, production method or the specificity of the territory of
origin. Serbia, being a country of climate and geographical diversity, rich in culture
and tradition, has an enormous potential in this sector. It is for these reasons
that the geographical indications protection system is one of the best "tools" for
branding food and beverages. These indications are highlighted on the packaging,
giving exclusivity to the product and direct customers to a specific region or place
and specific characteristics that the product has.

Twinning project p7
Twinning is an instrument for European Union institutional cooperation between
public administration of EU member states and beneficiary/partner countries with
the aim to provide support for the transposition, implementation and enforcement of
the EU legislation (the Union acquis). The Twinning project” Strengthening capacities
for implementation and further development of the legislative framework in the field
of organic production and food quality policy” aims at reinforcing the administrative
capacities of the Ministry of Agriculture, Forestry and WaterManagement, particularly
the Sector for Agricultural Policy, Department for Food Labelling, Quality Schemes and
Organic Production., at promoting and developing the legislative framework in the
field of organic production and quality policy in accordance with the EU regulations,
as well as at assisting in establishing the procedures for registration and control and
at bringing these products closer to consumers, by working on their promotion. The
partners on the project are as follows: the Italian Ministry of Agriculture, Food and
Forestry Policies (MIPAAF), the French Ministry of Agriculture and Agricultural-Food
Products (INAO) and the Austrian Agency for Health and Food Safety (AGES).

Quality policy in Serbia P8
The quality policy in the Republic of Serbia refers to the implementation of the
system of protection of geographical origin for three product groups: agricultural
products and foodstuffs, wine and spirits. The protection of geographical origin
for each group has been settled by a specific set of regulations. Geographical
indications guarantee a controlled and specific quality of the product and its origin.
The wine with a geographical indications, depending on its quality, production
method and wine-growing area, can be designated by:

« Protected designation of origin

« Protected geografical indication
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Protected designation of origin P9
The wines with this designation shall be designated by the following traditional
term of wine category, "Kontrolisano poreklo | kvalitet" or "K.P.K." and "Kontrolisano
| garantovano poreklo i kvalitet" or "K.G.P.K". Such wines are produced from the
grapes that 100% come from the wine-growing region or wine-growing district
whose name bears the protected designation of origin. The grapes and wine are
produced solely in that region and/or wine-growing district in accordance with
the prescribed maximum allowed grape yields, as well as with the quality and
production method for the wine category. The quality and characteristics of a wine
with the protected designation of origin have been conditioned exclusively by wine
growing area where the grapes and wine are produced influenced by the natural
and human factors, whereas the wine itself is produced from one or more grape
varieties of species Vitis vinifera L.. Protected designation of origin is the name of
the region and/or wine-growing district (PDO).

Protected geographical indication P9
The wines with such designation shall be designated by the traditional term of
wine category "Geografska Indikacija" or "G.I.". These wines are produced from the
grapes that at least 85% come from the wine-growing unit whose name protected
geografical indication bears, whereas the grape production and processing, as well
as the wine production are carried out within the wine-growing unit in accordance
with the prescribed maximum allowed grape yields, as well as with the quality and
production method for the wine category. The wine with protected geographical
indications possesses the quality and reputation, i.e. other specific characteristics
that are assigned to its geographic origin, and is produced from one or more grape
varieties of species Vitis vinifera L., or the varieties obtained by breeding of species
Vitis vinifera L. and other varieties of genus Vitis. Protected geografical indications
is the name of wine-growing unit. The geographic indication for aromatized wines is
the designation indicating that the wine comes from a certain region, whereas the
quality, reputation and other characteristics of the aromatized wine are attributed
to its geographic origin (PGI).

Knjazevac p12
protected designation of origin (PDO)

The wines with designation "Knjazevac" are produced in Knjazevac wine-growing
region in the eastern part of Serbia around the upper Timok river surrounded by
mountains. The very fresh nights in Knjazevac region are favourable to the colorization
and maintaining of aromatic wine complex, and along with the temperate to warm
climate and the limited grape yield, they contribute to the fact that the wines bearing
this indication are light and fresh, not too much alcoholic and with a moderate to
high acid content. The grape growing and wine production in the upper Timok
valley have a long tradition, this being confirmed by the archaeological findings
form the Roman city and fort of Timacum Minus, Felix Romuliana, etc. The grape
growing and wine production in the Middle Ages in this region were maintained and
perfected by monasteries and the medieval Serbian nobles.

Negotinska krajina P14
protected designation of origin (PDO)

The wines with designation “Negotinska Krajina" are produced in the wine-
growing region of Negotin Krajina that encompasses the eastern part of Central
Serbia. The slightly hilly terrain and slopes, the vicinity of the Danube and the
Timok, the homogenous porous soils, as well as the climate factors affect to the
greatest degree the character and specificity of the wines with this designation.
The archaeological findings in Prahovo and Djerdap testify of a long vine growing
tradition, whereas it has been assumed that the grapes in this region were grown

even before the Common Era. The Serbian autochthonous variety Crna Tamjanika
has been used for the wine production in this region. Traditionally, wines are
produced in certain villages surrounding the town of Negotin in special stone
facilities known as pimnica. White wines and rosés with this designation have
the distinctive character of moderate to moderately high alcoholic and extracted
wines, whereas, on the other hand, they also possess the character of wines with
moderate and moderately higher acid content that are fuller and richer. The natural
acids and varietal aromatics have been particularly preserved as a result of a higher
Freshness Index at night. Red wines are extracted wines with higher to high alcohol
content. However, due to the extremely favourable Freshness Index at night, these
wines at the same time possess the moderate content of total acids, with preserved
aromatic complex and good colour.

Subotica/Suboti¢ko-Horgoska peséara p16
protected designation of origin (PDO)

The wines with designation "Subotica/Suboti¢ko-Horgoska pescara" are
produced in the wine-growing "Subotica/ Suboti¢ko-Horgoska pescara” region
that encompasses the sandy terrains of Subotica-Horgo$ Sandfields in northern
Serbia. This region is the most southern part of the vast sandy area that provides
an important character for the grapes and the wines with this designation, and
that occupies the area between the Danube river to the west, the Tisa river to
the east and Hungary to the south. Within the region, there are specific climate
conditions that are favourable for vine growing, the main characteristics being
warm climate and very fresh nights during September and the accompanying
amount of rainfall during the final stage of grape ripening and vintage. The first
historical written document about the vineyards on the sand dates back to the
year of 1075. White wines and rosés are light wines with a moderate content of
relative density, not too high alcohol content and moderate sugar content, as well
as moderate aromatic consistency, this being first and foremost influenced by very
porous and loamy soils, whereas the climate factors affect the expression of fruity
and/or floral tones of taste and aroma. Red wines have a moderately higher content
of alcohol in wine and significant richness of taste, as well as moderate relative
density, a moderate content of ash in wine and moderate aromatic consistency,
which is mostly influenced by the sandy and loamy soils. The favourable climate
conditions of Subotica region account for the harmony of this red wines.

Sremski rejon/Srem p18
protected designation of origin (PDO)

The wines in the Sremski rejon are produced on the slopes of Fruska gora that face
the Danube river to the north and the Sava river to the south. The grape growing
and wine making in Srem are among the oldest in Europe. The vicinity of the
Danube, the long and warm autumns as well as the distinctive difference between
the day and night temperature enable lighter and gradual ripening of even very
late varieties. All the stated characteristics, when converted into a wine, provide a
certain character of wines from this region that is reflected in the intensive colour of
red wines with pronounced fruity aroma, which is present in all wine types. In the
white wines, these are most frequently the aroma of quince, melon, elder, tropical
fruit, meadow flowers and herbal tones of aromatic herbs, whereas in the red
wines, these are the tones of berry fruit and cherry, but also of herbs.

Topli¢ki rejon/Toplica p20
protected designation of origin (PDO)

The wines with "Toplicki rejon/Toplica" designation are produced in south-eastern
Serbia. The specific mesoclimate conditions in the areas where the vineyards are
located, along with the soil characteristics, are the key factors for the authenticity
and recognition of the wines from this region. The red wines are full, with a

moderate to moderately higher extract content, intensively coloured, rich in
phenolic substances, characterized by the distinct fruity aroma and possessing a
high potential for ageing. The rosés are fresh, fluttering, with nicely balanced acids,
moderately extracted and with a fruity aromatic complex. The white wines are fresh
and fruity, extracted with a distinct and consistent aromatic complex. The Charter of
Princess Milica and her sons Stefan and Vuk Lazarevié shows that, at that time in the
region where today the town of Prokuplje is located as well as in its surroundings,
there were plenty of vineyards and that the wine making was then very significant
form of production. The greatest number of written documents implies that the
autochthonous Serbian variety Prokupac stems from the region in the surroundings
of Prokuplje, it being an ancient vineyard centre.

Tri Morave p22
protected designation of origin (PDO)

The wine with designation "Tri Morave" is produced in the region of three Morava
rivers located in the central part of Serbia, in the basin of the West Morava River, the
South Morava River and the Great Morava River and their tributaries, which has a
positive effect on the grape and wine characteristics in this region. Here, the native
Serbian varieties Tamjanika and Prokupac are being grown.The white wines are
harmonious, being light yellow-greenish to straw-yellow in colour or being of the
old gold colour, with harmonious varietal aromatic complex, medium to full body,
good structure and acids with recognizable fruity scent and finish. The red wine
sensor characteristics excel, first and foremost, in their fullness and fruity character
aroma, with an excellent structure The vine cult in this region among three Morava
rivers has been carefully cherished for longer than two millenniums. It is well known
that Stefan Nemanja used to possess vast vineyards in Zupa. This region is also
characterised by particular vineyard settlement, also known as "poljana” in this area.

Sumadija P24
protected designation of origin (PDO)

The wines with designation "Sumadija” are produced in the wine-growing Sumadija
region that encompasses part of the hilly and mountainous Sumadija terrain,
spreading from mountain Rudnik to the Great Morava River. The wines are rich
in bouguet. The red wine colours are intensive and steady, and the potential of
ageing and maturing is great, whereas the rosés are mostly light rose in colour. The
white wines excel in their distinct freshness. The great despots Stefan Lazarevi¢
and Djuradj Brankovi¢, as well as the famous king Peter | Karadjordjevi¢ and king
Alexander | used to possess their vineyards in this area.

Bermet p26
protected geografical indication (PGI)

The aromatised wine "Bermet" is produced in Fruska gora vineyards. On the grounds
of numerous historical, archival and mercantile documentation, the aromatised wine
production labelled "Bermet" has a great and long heritage. The term "Bermet" itself
for this wine is especially intensively used in the documentation that dates back to
the first half of 18th century and later, and in the church writings of Metropolitanate
of Karlovci and the monastery documentation in particular. The "Bermet" wine was
the most favourite beverage among the aristocracy and European royal families and
it was particularly renowned at the Viennese court. The "Bermet" wine production
method was kept as a greatest secret in families that was being passed down
through generations. The producers today are exactly the heirs to the family
tradition in the aromatised wine production whose authenticity and recipe have
been preserved. In the aromatised "Bermet" wine production, the aromatisation
must come from the Artemisia, but the other aromatic herbs are also used.

29









