























limestone sub-soil, primarily around Palava. The white
varieties are planted on a considerably greater area
(3,225 ha) than the blue (red) ones (1,210 ha). From the
white varieties prevail Ryzlink vlagsky (Welschriesling,
601 ha) and Veltlinské zelené (Griiner Veltliner, 393 ha),
which are both traditional to the Mikulov region and
were always used for making of sparkling wines. Second
are Ryzlink rynsky (Rheinriesling, 335 ha) and Miller
Thurgau (331 ha). These are followed by Sauvignon (301
ha), Chardonnay (268 ha) and Rulandské $edé (Pinot
Gris, 218 ha). The area of vineyards planted with Tramin
(Traminer, 164 ha) is larger than any other Moravian
region. With regard to the blue varieties, the most often
planted are Svatovavfinecké (Saint Laurent, 310 ha) and
Frankovka (Frankonia, 248 ha). A considerable area of
vineyards is taken up by Zweigeltrebe (181 ha) and
Rulandské modré (Pinot Noir, 172 ha). The planting of
Modry Portugal (Blauer Portugieser, 92 ha) has
decreased rapidly, but on the other hand, Cabernet
Sauvignon (89 ha) was planted out in an area larger than
in any other sub-region. The winegrowers hope that in
the light of gradual warming it will be possible to gather
mature grapes most vintages. The Ridges of Palava
(CHKO P4lava — the Protected Landscape Area of Pila-
va) are a good shelter against cold northwest winds and
there are many excellent locations on the leeward side to
the southeast, south and southwest. The locations of the
vast vineyard areas by the Dunajovické Hills, at the Brod-
ské Hillsides or the vineyard municipalities lying north
from Pdlava (Pouzdrany, Popice, Strachotin) are also very
favourable. The wonderful vineyard slopes of Valtice lie
next to the borders of Austria. Valtice is the wine capital
of the Czech Republic, where several viticultural organi-
sations reside: The Secondary viticultural school,
National Wine Centre, Wine Salon of the Czech Repub-
lic and Wine Academy Valtice. Between Valtice and Led-
nice stretches the Lednice-Valtice area, including the
UNESCO heritage site. There is an exposition of wines in
Mikulov Castle.
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The Velkopavlovicka Wine Sub-region

(75 wine communes, 7,209 winegrowers, 4,772 ha of vine-
yards, 319 allotments)

One of the biggest wine communes of the Velké Pav-
lovice region is Velké Bilovice, thanks to its area of
695 ha — by far the biggest wine commune of the Czech
Republic. The vineyards are kept by 1,059 winegrowers,
which also represents the largest number of wine-grow-
ers in one commune. Other notable communes are
Cejkovice, Velké Pavlovice, Kobyli, Hustopece,
Rakvice, Némcicky, Zajeci, Pritluky,
Klobouky u Brna, Vrbice, Starovicky, Brumovice,

Boretice,

Moravsky Zizkov, Starovice and Nosislav. This sub-
region is the heart of production of Moravian red wines.
The total area of vineyards planted with white varieties
is 2,737 ha. The prevailing variety on the deep loamy soil
is Veltlinské zelené (Griiner Veltliner, 558 ha), followed by
Miiller Thurgau (419 ha), the main variety of the area of
Kloboucko, along with traditional Neuburské (Neuburg-
er, 182 ha). Another traditional variety of this region is
Ryzlink vlassky (Welschriesling, 310 ha). Other quality

The Znojemska Wine Sub-region
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115 wine communes, 8,408 winegrowers,
4,335 ha of vineyards, 407 allotments

varieties are evenly spread and their areas are between
150 and 180 ha. These vineyards produce Ryzlink rynsky
(Rheinriesling), Rulandské $edé, bilé (Pinot Gris, Pinot
Blanc), Chardonnay and Tramin (Traminer). The vast
area of blue varieties (2,006 ha) is planted with
Svatovaviinecké (Saint Laurent, 451 ha) and Frankovka
(Frankonia, 432 ha). These vineyards also produce
Modry Portugal (Blauer Portugieser, 280 ha), Zweigel-
trebe (271 ha) and André (125 ha), which was cultivated
in the Vine Research Centre in Velké Pavlovice. This
assortment is completed by Rulandské modré (Pinot
Noir, 210 ha). The central part of the region stretches
from Velké Némcice, past Hustopece, Velké Pavlovice,
Némcicky, Boretice, Kobyli, Vrbice, Cejkovice, to Velké
Bilovice with soils of limestone clay, marl and grit, often
covered by mighty layers of loess. In these parts, the blue
varieties reign in soils rich with magnesium. In the
northern part of the sub-region around Hrusovany and
Zabgice there are vineyards upon sandy soil, where, apart
from Veltlinské zelené (Griiner Veltliner), Rulandské sedé
(Pinot Gris) aromatic varieties Tramin (Traminer), Pdla-
va, Muskat moravsky (Moravian Muscat) also flourish.
Hustopece was a traditional centre of viticulture. The
burghers of Brno and Olomouc also planted their vine-
yards around this town. Medieval Hustopece was like
Mikulov or Znojmo the centre of the wine market. Due
to the vast area of vineyards around the town Hustopece
town council acted as the Court of Appeal in viticultural
affairs. This resulted in a drop in importance of Austrian
Falkenstein, to which a lot of Moravian communes
appealed.

The Slovacka Wine Sub-region

(115 communes, 8,408 winegrowers, 4,335 ha of vineyards,
407 allotments)

The biggest wine communes are Muténice, Blatnice pod
sv. Ant., Prusanky, Hovorany, Bzenec, Moravska Nova
Ves, Lipov, Damborice, Straznice, Breclav, Hrusky,
Polesovice, Dolni Bojanovice, Josefov, Tvrdonice, Vra-
cov, Sardice, Orfechov and Vnorovy. White varieties
form two thirds and the blue varieties one third of
the sub-region’s production. On the 2,809 ha of white vari-
eties Miiller Thurgau (470 ha) and Ryzlink rynsky (Rhein-
riesling, 431 ha) prevail, followed by Veltlinské zelené
(Griiner Veltliner, 338 ha), Rulandské bilé (Pinot Blanc,
316 ha), Chardonnay (248 ha) and Ryzlink vlassky
(Welschriesling, 215 ha). The following places are covered
by Sauvignon (158 ha), Rulandské sedé (Pinot Gris, 152 ha),
Muskat moravsky (Moravian Muscat, 126 ha), which was
cultivated in the Vine Research Centre in Pole$ovice, and
Tramin (Traminer, 104 ha). The blue varieties take up an
area of 1,507, primarily Frankovka (Frankonia, 360 ha) and
Svatovavrinecké (Saint Laurent, 283 ha). Zweigeltrebe (256
ha) was planted intensively, along with late-maturing
André (89 ha) and Cabernet Moravia (72 ha). Modry Por-
tugal (Blauer Portugieser, 193 ha), which matures earlier, is
being cultivated on larger areas of vineyards.

The landscape, climate and conditions of the sub-region
varies greatly — there is Podluzi in the south, where most
of the wine communes are situated in the valley of the
river Morava, through which the chilly northeast winds
blow. Convenient locations for vineyards are situated on
the sides of a ridge above the stream Kyjovka or on high-
er situated flat lands with light soil. Northwards from
Podluzi there is a broken hilly terrain with higher situat-
ed vineyards, where the effect of the warm breeze from
the south is not so evident. Full wines with sappy charac-
ter are grown there on the loamy soil. Many important
wine communes can be found there — Muténice with
a remarkable wine station, Hovorany and Cej¢. The vine-
yards are scattered to convenient locations under the pro-
tection of the Zdénice forest in the northern part of
Slovicko — Zd4nice, Zarosice, Archlebov. Bigger vineyard
complexes are situated around Kyjov and Mosténice, but
mainly around Vazany and Polesovice, where there is
a cultivation station and where the Moravian Muscat
variety originated. In the middle of the northern border of
the region lies the town of Bzenec, famous for Ryzlink
rynsky (Rheinriesling) with the local name ‘Lipka’. The
eastern part of Slovacko lies at the foothills of the White
Carpathian Mountains and opens its southern slopes to
the warm breeze. Full and harmonic wines are being
grown here upon deep retentive soils around Straznice,
Blatnice pod sv. Antoninem, from whence came the
mixed wine Blatnicky rohd¢, made from Ryzlink rynsky
(Rheinriesling), Rulanské bilé (Pinot Blanc) and Sylvdnské
zelené (Sylvaner). Large areas of vineyards are also found
in Lipov and Petrov, which is famous for the wine cellars
of Plze.



Climatic
conditions of the wine
regions of the Czech Republic

The Czech Republic has two different wine
regions — Bohemia and Moravia.

WINE REGION BOHEMIA

is comprised of the relicts of former extensive viticulture
in Bohemia, where over 3,000 ha of vineyards once exist-
ed in the period of its highest prosperity. The vineyards
were always situated in the warmest parts of Bohemia
alongside the river Labe and the lower reach of the rivers
Vltava and Ohfe, in the central-Bohemian valley and in
the Bohemian Central Highlands. Nowadays, most of
the vineyards are found around Mélnik, Litoméfice and
Most. The average annual temperature in the Mélnik
region is 8.9 °C. The average sum of active temperatures
above 10°C is approximately 2,800°C and the annual
rainfall is 520 mm. Most of the Mélnik vineyard allot-
ments lie on the erinaceous marl of the Czech cetaceous
basin, sometimes covered by sandstone and clay stone,
and — nearer to Prague — with loess. In the Roudnice
region, lime loess, river gravel, we find sand and the first
vulcanite of Bohemian Central Highlands, whose conical
igneous rocks adorn the horizons of the Litoméfice wine
sub-region. Between the cones of the Bohemian Central
Highlands there are valleys with very dry and warm con-
ditions. The dark soil of mouldered basalt offers perfect
conditions for grapevines to flourish and very original
wines with mineral overtones are produced from grapes
grown there.

MORAVIAN WINE SUB-REGIONS

are, to a large extent, consistent with the ecological divi-
sion of this region, which is bio-geographically a part
of the Panon province. The Znojmo wine sub-region is
a part of the bioregion of Lechovice and it is one of the
warmest places in the CR. The western flow results in
a rain shadow of the Bohemian-Moravian Highlands.
It also brings unexpected incursions of colder air, which
slows the vegetation in favour of emphasising the aro-
matic substances in the period of ripening of the grapes.
There are gravel sand platforms and drifts of loess in
the south. In the north, the land around Dolni Kounice
verges into Palaeozoic formations of the Brno massif.
The bioregion of Mikulov comprises the Hill Country of
Mikulov with limestone soil around Pdlava, the Duna-
jovické Hills and the Valtickd Upland with mighty drifts
of loess and sand platform of the Bofi forest. The climate
is very warm and dry here, with a number of protected
and particularly warm locations. The communes north-
wards from Pélava have different geomorphologic char-
acteristics, but the climate is not remarkable.

Climatic
conditions of the wine
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Most of the Hustopece bioregion lies on the
Hustopece-Kyjov Upland, formed of limestone flysch
and loess. On the north-eastern border of the
Velkopavlovickda Wine Sub-region, the elements of the
Canon and Carpathian province mix. This brings
increased rainfall totals. The topography of this region
is hilly, with occasional salient spines, such as Pritlucka
kupa, seceding. The first sequence of vineyard slopes is
warmer than the higher located slopes within the hills.
The most varied ecological conditions are found in the
Slovacka Wine Sub-region, which is divided by a wide
river flood-plain into two parts. Behind the right-hand
bank are the vineyard slopes of Chriby with the under-
lying Zd4nice forest. This territory is a part of the
Zdanice-Liten¢ice bioregion. The left-hand bank
belongs to the Hlucky bioregion, which is a part of the
Carpathian province. The close slopes of the White
Carpathian Mountains, along with characteristic geo-
morphology of the Carpathian formation, cause the
differences between leeward and windward sides,
which are enfolded by limestone and flysch sediment,
in which there are layers of sandstone and clay stone.
The climate has a continental character, but to some
extent it is effected by the warmer and dryer climate of
the adjacent Pannonia. The southernmost part of the
Slovacka Wine Sub-region is a part of Thaya-Moravian
bioregion with the flat Podluzi, vineyard slopes on the

terrain ridge by the river Kyjovka.

ypes of grapevine
grown in the wine regions
of the Czech Republic

Only the varieties of grapevines registered in accordance
with Act No. 219/2003 Coll. may be planted and used
for the production of wine or grapes. 26 white must
varieties, 20 blue must varieties, 9 table varieties for
production of grapes for consumption and 7 rootstock
varieties — for reproduction of vines used for protection
against Phylloxera, are registered for that purpose.

The most important white must varieties based
on prevalence

Miiller Thurgau — medium growth, very fructiferous, less
resistant to winter chills, middle early-maturing. Wines
sappy, subtly aromatic, muscat-fruity scent with grape-
fruit or peach tones, lower acidity content. Very popular
for the harmony of the components. Variety convenient
for loamy soils and middle class locations. Prone to decay
of berries.

Veltlinské zelené (Griiner Veltliner) — medium growth,
very fructiferous, middle resistance to winter chills, mid-
dle late-maturing. Wines depending on the extent of har-
vest and class of location — simple, middle quality or
higher category of quality wines with special attributes,
where spiciness is present. Mainly on loamy soils, where
the aroma of lime tree blossom prevails, but when less
burdened with fruitage or on poorer soil, the aroma is
one of bitter almonds and, if it grows on loess, the spici-
ness verges into peppery tones. Wines suitable for the
production of sparkling wines.

Ryzlink vlassky (Welschriesling) — Medium to vigorous
growth, very fructiferous, good resistance to winter and



spring chills, late-maturing. For simple wines good loca-

tion is appropriate, for quality wines with special attrib-
utes only excellent locations. Grown on loamy or stony
soil. Higher acidity level may be softened. In young wines
fruity blackberry or gooseberry tones predominate, later
the scent of meadow flowers.

Ryzlink rynsky (Rheinriesling) — medium to vigorous
growth, middle yield, good resistance to winter and
spring chills. Requires excellent locations, should be
grown for quality wines with special attributes. Needs
stone or loamy soils with good structure, they must not
be exposed to cold. Wine has very decent, subtle scent
and typical spiciness. In young wines the tones of lime
tree blossom predominate, later apricots, peach, pine-
apple and, in maturity, quince. Wines are usually miner-
al and may be stored for a long time.

Rulandské bilé (Pinot Blanc)— medium growth, middle
yield, the resistance to winter chills also medium, mid-
dle late-mature. The characteristics of the variety pres-
ent best when on good and excellent locations, on loamy
and limestone soils. Wine is full, often with mineral sub-
stance and soft floral scent. In young wine the level of
acid is higher, in mature wine peach tones appear, bread
crusts and hazelnuts. An elegant wine with a long-lasting
finish.

Sauvignon (Sauvignon blanc) — very vigorous growth,
middle resistant to chills, middle yields, middle late-
mature. Requires excellent locations, suitable for stony
or poor soils. On loamy soils it grows excessively and
bushes thicken. Here the tones of nettle, grass and green
paprika emerge. The wines from warmer locations ripen
better and the wine takes on blackcurrant, gooseberry,
lemon zest and kiwi and tropical fruit tones.
Chardonnay — medium growth, good frost-resistance,
middle to good yield, middle to late maturing. Needs
excellent locations and ripening of the grapes to the cat-
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egory of special attributes. The variety is suitable for
loamy and limestone soils. In colder climate zones the
aroma is one of green apples with acacia. In mature wines
the scent evokes honey and hazelnuts, on gravel soil it
takes on a mineral, siliceous character. In warmer cli-
mate zones it has tones of mango, cream, banana,
pineapple, melon. Wines are always very full, with bold
acidity when young.

Rulandské $edé (Pinot Gris) — medium growth, good
frost-resistance, medium yield, middle maturing, earlier
than Pinot Blanc. Suitable for loamy soils, tolerates sandy
soil. Needs locations, where the acidity level is main-
tained, and in warmer locations this is lost very quickly.
Wine has a honeyed sweetish scent with smooth orange.
It is very full, with higher levels of glycerol and alcohol
and a long finish.

Tramin cerveny (Traminer) — medium to vigorous
growth, good resistance to winter chills, medium late
mature. Needs good locations, loamy structured soils,
low content of lime. Golden-yellow in colour, with honey
and raisin tones in the scent, along with hints of aromat-
ic substances of tea-rose — through bottle aging morph-
ing into orange and cinnamon. Wine is full-bodied with
high viscosity, lower acidity level and often with residual
sugar.

Neuburské (Neuburger) — usually vigorous growth, lower
resistance to frost and good to various yield. The variety
is suitable for medium good locations, it can be planted
out in drier platforms, convenient for loess soils, medium
early-mature. Younger wines have the aroma of walnuts,
during maturing the viscosity increases and a scent of
cream and supple fullness can be detected.

Muskat moravsky (Moravian Muscat)— vigorous growth,
medium to good frost-resistance, good yield, early matu-
rity. Provided the class of the location may be lower, acid-
ity levels will be maintained better. Loamy and sand
loamy soils are also appropriate. The variety was cultivat-
ed in the Vine Research Centre in Polesovice. Wines are
green-yellow in colour with floral muscat aroma and
pleasant, light, balanced character.

Veltlinské cervené rané (Frithroter Veltliner) — the
bushes grow vigorously, medium frost — resistance,
medium yield. The bunch is large with pink medium
berries. It may be used for consumption grape. The
berries mature early morphing into. Because of its vig-
orous growth it is suitable for poorer, gravel soils or
platforms. The variety is not demanding on the loca-
tion. The colour of wine is golden-yellow, it is well-bal-
anced and has a neutral scent, with no personality. It is
sometimes used in cuvées to soften acidity and quicken
maturation.

Palava — this variety was developed at the Vine Research
Centre in Pernd by crossing Red Traminer and Miiller
Thurgau. It is of medium growth and medium frost-
resistance. It is suitable for poorer soils, where it
does not suffer so much from oidium (Uncinula necator).
It needs good locations. The yields are very good. Wines



are golden-yellow and their Traminer aroma of roses is
combined with the tones of vanilla. Full and elegant wine
with low acidity level, supple with lasting finish.
Sylvanské zelené (Sylvaner) — middle vigorous or weaker
growth, medium frost-resistance, high yield. It is suitable
for fertile, deep soils and it needs good locations in order
to reduce the acidity level already on the bushes. Green-
yellow in colour, neutral to spicy scent. Young wine is
less harmonic, even rough. It rapidly ripens to supple
fullness and roundness, with pleasant effect of integrity
of the wine.

Irsai Oliver — medium to vigorous growth, medium frost-
resistance, ripens early. The grapes may be used as table
grapes. The berries have a pleasant golden-yellow colour
and muscat aroma and taste, which is transferred to
wine, too. Wine has a light green-yellow colour, with
muscat aroma and spicy taste. It is a light wine with
a short finish.

Muskat Ottonel (Muscat Ottonel) — The growth of bushes
is medium to weak, yield is unstable, good frost-resist-
ance. The variety requires fertile soil and it is sensitive to
the amount of lime and cupric spray substances. Wines
are light yellow in colour, with pleasant and clear muscat
aroma. The taste is medium-bodied, sometimes with
lower acidity level.

Aurelius — this cultivar was developed in the Vine
Research Centre of Pernd by crossing Neuburger and
Rheinriesling. It is of medium to vigorous growth, frost-
resistance is medium. It is suitable for both fertile and
poor soils, just slightly humid, so that the berries do not
suffer from decay. It requires good locations, ripens
medium quickly and grapes have consistently good sugar
level. Wines are green-yellow, with an aroma very similar
to Rheinriesling, but more intense, with tones of quince
and lime. The taste is harmonic, moderately spicy and
full.

The most important blue must varieties based
on prevalence

Svatovaviinecké (Saint Laurent) — Grows vigorously and
has good frost-resistance with a yield that is sometimes
unstable. The inner berries ripen slower and contain
more acids, because the grapes are thick. Therefore is it
important to plant this variety onto excellent locations
and drier soils, where it does not suffer from decay of the
thick grapes. The wines are of dark garnet colour with
violet reflections. The harsh expression of tannins and
acids is accompanied by the aroma of sour cherries and
sometimes blackcurrant. The wine has medium to full
body and during bottle-aging the character changes to
crisp and then velvety smoothness.

Frankovka (Frankonia) — It grows vigorously and the
resistance to frosts is good. Yield is regular and good.
The grapes mature late, therefore it needs first-class
locations and warm soils. It is also suitable for gravel
soils. Wines have a dark garnet colour. In young wines

the high acidity dominates over other characteristics.
After maturing, the hard tones soften and pleasant spici-
ness combined with fruitiness presents with a mellow
expression of extractive wine, which may, in the best vin-
tages, result in surprising smoothness.

Zweigeltrebe — The bushes grow vigorously and frost-
resistance is good. Yield is high and regular. The resist-
ant to fungal diseases is good. It needs fertile soil and, in
order to get well ripened grapes, not only good location,

but also pruning. The wine has a garnet colour with the

aroma of sour cherries and berry fruits. In the fruit-
spicy taste the tannins are more bold. That may be soft-
ened by controlled harvest, which makes the wine
smooth.

Rulandské modré (Pinot Noir) — The bushes are of
medium vigorous growth and have a good frost-resist-
ance. The yields are medium high and regular. The
grapes ripen medium-late and are small and thick, prone
to rot. It necessitates excellent locations and loamy soil.
The colour of the wine is pale ruby to brick-red with
a golden rim, where wine touches the glass. In young
wines, tones of strawberries, brambles and cherries pre-
vail. After maturing the aroma of plum jam appears with
a hint of leather, smoke or rotting leaves. Both acids and
tannins are very smooth and the taste is full with a long
finish.

Modry Portugal (Blauer Portugieser) — Variety with
vigorous growth; has a low frost-resistance. The bushes
recover quickly from frost damage. Yield is high and regular.
The resistance to fungal diseases is lower, especially to
oidium (Uncinula necator). The Blauer Portugieser is
suitable also for poorer and drier soils. Grapes ripen
medium-early. Wines have a ruby colour with a youthful
scent of flowers, low in tannins, light and pleasant to
drink.

André — Is of weaker growth and has good frost-resist-
ance. The grapes ripen very late, therefore it needs excel-



lent locations with deep loamy soils. This variety was
bred at the Vine Research Centre in Velké Pavlovice by
crossing Frankovka (Frankonia) and Svatovaviinecké
(Saint Laurent). The wine has a dark garnet colour with
a ripe bramble aroma. Young wines display firm tannins
and acidity. In bottle-aged wine this wine shows ample
fruitiness and red-wine characteristics.

Cabernet Sauvignon — Growth is vigorous and frost-
resistance very good. Yield is regular and good. The
grapes ripen very late, so they need the best locations.

IR

In cold vintages it does not ripen. The wine has a garnet
colour. The typical aroma of blackcurrant is accompa-
nied, depending on the maturity, by the scent of cherries,
brambles, tobacco, cedar wood or jam. The wine is opu-
lent, with a very long finish. The aggressive tannins of
young wines transform through bottle-aging to velvet.
Cabernet Moravia — The bushes grow vigorously, and
frost-resistance is good. Grapes ripen very late. It requires
excellent locations and pruning. It is not demanding on the
soil conditions. This variety was developed by L. Glos in
Moravska Nova Ves by crossing Cabernet Franc and
Zweigeltrebe. The wine has a dark garnet colour. The
aroma of blackcurrants, typical of the Cabernet varieties, is
combined with fruitiness and structured tannins, which
need bottle-maturation.

Merlot — A variety of vigorous growth with medium good
frost-resistance. Yield is often good but the late-maturing
grapes are prone to decay. The sugar content increases
rapidly towards the end of ripening. It needs excellent
locations, but it has no demands on the class of the soil.
Wine has a dark ruby to garnet colour and is very attract-
ive for its sweet aroma of black cherries or stewed cher-
ries. During maturing scents of plums, figs and even
tobacco, coffee or truffles appear. The mature wine has
a supple smoothness and a very pleasant long finish.
Dornfelder — It grows vigorously and is medium resistant
to chills. The yield is high and the grapes are large and
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long. The variety needs pruning. It necessitates deep, fer-
tile soils and good locations. This wine has a dark garnet
colour, sometimes with garnet reflections. The aroma is
boldly fruity with primary tones of light red wine from
northern vineyards. The taste is full bodied with a long
finish and smoothness.

Neronet — A teinturier with dark red berry juice. It was
developed by Prof. V. Kraus by crossing (Saint Laurent x
Blauer Portugieser) x Alibernet. It is of medium growth

and frost-resistance, the grapes are sparse and ripen

medium-early. Loamy soil and medium good locations

are sufficient. Wine is of a very dark red colour with blue
reflections. There is a hint of blackcurrant and sour cher-
ries in the aroma. The wine is medium to full-bodied and
its addition to red wines the flamboyance and tannic
structure will improve.

Alibernet — A teinturier with red berry juice. It is of
medium growth and frost-resistance. The grapes are
sparse with small berries that ripen late. This variety
needs good locations and loamy soils. The wine has
a dark red colour and the aroma is very similar to
Cabernet Sauvignon. It is medium- to full-bodied and
represents a bold type of red wine with southern char-
acter.

Rubinet — a teinturier with very dark red berry juice.
It was developed by Prof. V. Kraus by crossing (Revolta x
Alibernet) x André. It is of medium growth and frost-
resistance. The grapes are sparse and ripen early. The
variety is suitable for medium to good locations with
loamy soils. The wine is intensely dark black-red and has
the aroma of tobacco and Cabernet. It improves the
flamboyance, aroma and structure of red cuvées from
the traditional blue varieties.



The process of making
white wines

To determine the date to harvest grapes, the process of ripen-
ing is monitored by repetitious detection of sugar levels with
the use of a field refractometer, the assessment of the content
of all acids, measuring the pH of the must and observing the
colour of berries, seeds and peduncle of the grape. The grapes
for production of lower-category wines are harvested mechan-
ically whilst the grapes for quality wines with special attributes
are gathered manually into low capacity crates. For subtle
wines, the grapes are squeezed as a whole without crushing in
modern pneumatic presses with low pressure. Should the vari-
etal aroma be emphasised, the grapes are deseeded in deseed-
machines, where the grapes are separated from the stalk and
they either stay whole or are crushed. The pulp is put aside for
a few hours, so that the aromatic substances are extracted from
the skins and the flesh just beneath the skins. To prevent the
pulp from oxidising, it is kept cold with “dry ice” immediately
upon the process of crushing. Next, the pulp is juiced. The juice
is cooled and filled into rustproof basins, where decantation
takes place. This may be done by sedimentation, where the
small parts of skins and pulp sink spontaneously to the bottom
of the basin. An addition of bentonite is often used to hasten
the process and to reduce the amount of proteins. After the
sediment has settled the pure juice is removed to another basin
to ferment. Juice without sediment may ferment spontaneous-
ly, or a yeast starter of selected yeasts and nutrients for them
may be added, so that fermentation progresses without any
risk. The fermentation basins are cooled by cold water or by
double-surface condensers, through which the coolant flows.
The controlled fermentation proceeds in temperatures 18—20
°C. Young wines remain in the basins for an-other short peri-
od of time and are then tapped according to the requested type
of wine, to rustproof tanks or large oak barrels or to little oak
barrels — barrique (210-250 litres).

The process of making
red wines

Red wines are produced from blue grapes. The red pigment
is present in the skins. Only the teinturier varieties contain
pigment in the pulp of berries. The red pigment is released
from the skins mainly due to warmth, alcohol and carbon
dioxide. After deseeding, the pulp is retrieved — which is
a mixture of liquid (must) and solid material (skins and pulp).
The fermenting pulp is called pumace and its fermentation
proceeds in open or closed basins. Carbon dioxide, which
forms during fermentation causes the solid part of pumace to
float and a “pumace hat” appears at the surface. In order to
extract the pigment, the hat must be plunged under the sur-
face of the water. This is done manually several times a day.
In the closed basins, the hat is sunk by a hydraulic machine or
by pumping juice from the bottom of the tank over the pulp.
It is also possible to aerate the must by leaking it to a smaller
basin, where the juice for splashing the hat is taken from. In
order to produce lighter red wines suitable for early con-

sumption, the white wine is tapped and the pumace is
pressed. The wine from pressing usually contains more tan-
nins and is treated separately. Young wine is decanted and is
left in a warm environment for the biological degradation of
malic acid. This biologic-al process may proceed sponta-
neously thanks to lactic bacteria in wine, or the lactic bacte-
ria (Oenococus oeni) can be inoculated to the wine, where it
dissolves the malic acid to lactic acid and carbon dioxide.
After dissolving the malic acid the wine is harmonised. The
lighter red wines mature in rustproof basins, bold red wines
in large barrels or in the barrique barrels.

Wine categorization

According to the Act. No. 321/2004 Coll., the wines are divid-
ed into various categories. The principle of this division is the
ripeness of the grapes at the time of the harvest, determined by
the sugar level and measured in the grades of normalised juice-
meter ("NM), which tells the natural sugar level in kilograms in
100 litres of must. If all of the sugar is fermented, the approxi-
mate percentage of natural alcohol content may be assumed.

Minimal Natural
must sugar alcohol
content content

Wine categories

Stolni vino — Table wine 10°NM 6.0 %
Zemské vino — Regional wine 14°NM 8.3 %
Jakostni vino — Quality wine

(varietal or branded) 15°NM 8.9 %

Quality predicate wine (varietal or branded)

19°NM 11.3 %
21°NM 12.5 %
24°NM 14.3 %
27°NM 16.1 %
27°NM 16.1 %
27°NM 16.1 %
32°NM 19.0 %

Kabinetni vino — Kabinett wine

Pozdni sbér — Late Harvest

Vybér z hroznt — Special selection of grapes

Vybér z bobuli — Special selection of berries

Ledové vino — Ice wine

Sldmové vino — Straw wine

Vybér z cibéb — Special selection of raisins

Grapes used for quality wines and quality predicate wine
must originate from vineyards of the given region and the
harvest must not exceed the pre-defined maximum yield
per hectare. Before launched in the market, wines must be
approved by the Expert Commission of the State Agricul-
tural Food Inspection for Evaluation and Classification of
Wines. Furthermore, quality predicate wines require varie-
ty, origin, sugar content and weight verification carried out
by inspection on the harvest day. Regional wines may be
made not only from registered varieties but also from other
varieties specified by the regulation.

Wine of original certification (V. O. C., VOC) is based on
the appellation principle implemented by Act no. 321/2004
Coll., on Viticulture and Wine Making. VOC wines are
produced from varieties typical for particular region. Such
wine must have a character of the respective region and
comply with VOC rules. The Association of Winemakers
decides on granting of VOC mark. The first appellation
system in the Czech Republic was VOC Znojmo since
2009.



