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HOBEK 1 BUHO

NHTepakumja yoBeka u MNpupopae je HecarneguBa 1 6eckpajHa Npuya Koja he Tpajati KOMKO rof Tpaje u
yoBek. bes Mpupone MU cMo HeMOhHU, 6e3 Hbe MU He MOCTojMMO. Konmnko rof, nokyLiaBanm ga ce u3gBojuMo,
KOJIMKO rof, NoKyLllaBanu Aa je NpUnMToMmMMo 1 NOAPEUMO Cebu, UNakK U Aasbe OCTajeMO HeH HepacKUamBM
neo.

[la Yak 1 BMHO — Taj meyaT UMBUIM3ALMCKOr y3aM3arba, Ky/ITHO nuhe U CcTaTyCHM CUMOOS, U OHO je Yy
MOTMNYHOCTU 3aBUCHO opf lNpupoge n npuponHmnx npoueca. Kyntypa Benmkor gena CTaHOBHULLTBA Halle
[MnaHeTe NpoTkaHa je BUHCKUM obudajuma. M BUHO ce Kao ApujagHuMHA LpBeHa HUT NneTe Kpo3 obpene
pohera, BEHYara U CMPTH, KPO3 CoLUjanHy KynTypy U necMe o sbybasBu 1 jyHaLUTBY.

[Mpe map xumwapa roguHa CTUrno je 4o Hac U npoTkano ¢unosodujy Hawer xuerbera. M ynpaBo Halwa,
rnoMasio HeobjallHMBa, ONYMNHEHOCT jeOHUM NpeBpenM rpoxxhaHMM COKOM yKasyje KOSIMKO CMO 3arnpaBo
Be3aHu 3a [lpupony 1 npuponHe npotiece.

MAN AND WINE

Interaction of humans and nature is an incredible never-ending story that will last as long as humankind.
Regardless of how much we try to detach, how much we try to tame the Nature and make it subservient
to us, we still remain its essential part.

Even the wine — that image of civilization’s rise, the cult drink and status symbol, it is also completely de-
pendent on Nature and the natural processes. Cultures of a large portion of inhabitants of our planet
are interwoven with wine customs. Like the Ariadne’s red thread, it is woven through the rituals of birth,
marriage and death, through the social culture and songs on love and bravery.

A few thousands of years ago, it came to us and wove the philosophy of our life. And our slightly inexpli-
cable obsession with fermented grape juice indicates how much we are actually connected to Nature and
the natural processes.




BVHOBA JIO3A
VITIS VINIFERA

Cuctematmka BUHOBE Jl03e je
koMmnnuvkoBaHa. OCHOBHa BpcTa
je BuHoBa noza (Vitis vinifera)
asan oHa y rnpupoau Kao tTakea He
nocToju, Beh nocToje ABe NoaBpCTe
wymcka unu guerea (Vitis vini-
fera ssp sylvestris) n nnemeHuTa
mnu rajenHa (Vitis vinifera ssp sati-
va unu ssp vinifera). dpyrv aytopu
cMaTpajy oa ce pagu o AoBe BpcCTe
Vitis sylvestris n Vitis sativa.

LlBeT nnemeHmnTe no3ze: (Y

Flower of cultivated grapevine

M3mehy ouerbe (Vitis vinifera ssp. sylvestris) u pomahe (Vitis vinfera ssp. sativa) BAHOBe /103e MOCTOje Ha
NpPBW Nornen Mase, any BeomMa 3HavajHe passimke.

Crabno

OuBrba nosa je nysaBuLLa, MjaHa, jakor U XunaBor ctabna Koja ce y moTpasn 3a CyHLEM Mere Y3 LWYyMCKO
apeehe 1 no BucuHe og 30 meTapa.

MnemMeHuUTa nosa 1Ma KPaTKo U jako cTabo CIMYHO XOYHY, O6UYHO je BUCUHE 00 ABa MeTpa. Moxe fa pacte
M Kao ny3saBuua.

LUBeT

LiBeToBK Ccy BeoMa Manm U HeyrnegHu v kon obe nose cy rpynucaHu y usact. MehyTnM, nako Hamsrnen
CNUYHU, U3Mehy LBETOBA AMBI/bE U MNNIEMEHUTE 103€ MOCTOjM CYLUTUHCKA pa3/nKa:

Ounerba nosa nMa gBe BpCTe LBETOBA: MYLUKM U XEHCKW, U OHW Ce Hasase Ha ofBojeHuM cTabnumma. Camo
Ha XeHckmM he cazpeTn rpoxhe, M 360r Tora ce YoBek MHOIO BULLE BPUHYO O XEeHCKMM cTabnmma. Myuika
cTabna cy npeacTaB/bana AOAATHU TPOLaK jep HUCY AaBana nnog,.

MnemMeHuTa nosa vMa camo jegHy BPCTY LiBETA KOjU je xepMadpOoanT U Yy KOME ce 3aje4/HO Hamase 1 MyLKKU
M XEHCKM MONHWM opraHu. [1BoMosHM LBET YOBeKYy MHOro BuLLe oaropapa jep he y oBOM cnyyajy cBaka
cTabsbuka KOjy raju LOHEeTU Naosa.
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LleeTtoBun anerbe no3se

GRAPEVINE
VITIS VINIFERA

Flowers of wild grapevine.

Systematics of grapevine is complicated. The main species is (Vi-
tis vinifera) but it does not exist in nature as such. Instead, there
are two subspecies: wild (Vitis vinifera ssp sylvestris) and cultiva-
ted (Vitis vinifera ssp sativa or ssp vinifera) or by some botanists
there are two species Vitis sylvestris and Vitis sativa.

Differences between wild (Vitis vinifera ssp. sylvestris) and domestic (Vitis vinifera ssp. sativa) grapevine are seemin-
gly small, but still highly significant.
Stem

Wild grapevine is a creeper, a liana, with strong fibrous stem that in search of light climbs the forest trees up to the
height of 30 meters.

Cultivated grapevine has a short, strong, bush-like stem, usually up to 2 m high. It may however also grow as a creeper.

Flower

In both types of grapevine, flowers form an inflorescence. Although the flowers are small and inconspicuous they may
be easily differentiated by their structure.

Wild grapevine has two types of flowers: male and female, situated on separate plants. Only the female flowers will
produce grapes. Therefore humans spent much more time caring about female plants.

Cultivated grapevine has only one type of flower, which is hermaphroditic, with combination of male and female sexu-
al organs in the same flower. The bisexual flowers are much more suitable as in this case each cultivated plant will be-
ar fruit.



PasMHoXxaBare

OuBma nosa ce pasMHoOXaBa MpPUPOOHO — ceMeHoM. HoBa 6usbka he ce reHeTcku pasnnMKoBaTU Of,
poouTerba. MiMahe Heke ocobuHe Koje poamnTerbU HeMajy 1 U3rybuhe Heke ocobuHE Koje OHU UMaJy.

MneMeHUTY no3sy pasMHOXaBa YOBEK, KanemM/berbeM UM pesHuuaMa. Hoee 6urbke cy K/IOHOBU Majke
6UIbke N 3a4pPXaBajy CBe hheHe 0CObUHE, He cTBapajyhu HoBe. Tako ce YyBajy KapakTepuctrke ogpeheHe
copTe rpoxha noTpebHe 3a BMHO. Pa3sMHOXaBare CEMEHOM Ce KOPUCTU OBUYHO MpU 06Ujary HOBUX

copTU.
[Nnog,

[OuBrba nosa vMa niog, npevHuka ceera oko 6 mm. OH je yBek /by6uyacTe 60je ca cnojeM 6esor BockacTor
npaxa, na ycneg tora gobuja nnasuyacty 60jy. [nogosu nMajy Manu npoleHaT wehepa.

[1non nnemMeHUTe nose je KpymnaH, Oko 3 cM y MPEYHKUKY, MyH coka 1 6orat wehepoM. Bobuue Mory 6uTn
JTby6OUYaCTOLPBEHE UMW XYTO3€esEHE, ca CBUM Moryhum HujaHcama.

[1non nnemenuTe nose

Fruit of cultivated grapevine



[Mnop, anerbe nose

Fruit of wild grapevine

Reproduction

Wild grapevine reproduces naturally by seed. The new plant will have some genetic
differences from its parents. It will acquire some characteristics absent in its parents
and also lose certain characteristics they have.

Cultivated grapevine is reproduced by human activity, through grafting or cuttings.
The new plants are clones of the mother plant and retain all its characteristics wi-
thout creating any new ones. In this way, characteristics of certain grape varieties
necessary for wine making are conserved. Reproduction by seed is used only in cre-
ating new varieties.

Fruit

Wild grapevine has fruit only about 6 mm in diameter. It is always purple with a layer
of white waxy powder, creating an illusion of a blue fruit. The percentage of sugars
in this fruit is low.

Fruit of cultivated grapevine is large, about 3 cm in diameter, full of juice and rich
in sugar. The berries may be purplish red or yellowish green, with all possible hues.



et

Koo auBIbe nose iMCToBU MOTry 6UTK
pasnuumTor obsmKa, LITO yKasyje aa je
OHa BeoMa npwuiarog/bnea Ha NPoOMeHy
€KOJIOWKKMX yCcnoBa. I'Ipmnaro,n,rbmae
6urbke ce N1ako AOMECTUKYjY, jep ce nakuie
npunarohaBajy npoMeHama.

Heku nuctosum cy MognMdmnKoBaHn y BUTULLE
KOjuMa ce oBa My3aBuLa, Ha CBOM MyTy Ka
CBEeT/IOCTH, NpMXBaTa 3a Apyra ctabna.

JlnctoBM NnnemMeHUTe nose Bapmpajy y
OfHOCY Ha pasnnuynuTe CopTe, anu y okBUpy
jenoHe copTe cy cnmnyHor obnuvka. Hekm
JINCTOBU Cy MOOUDUKOBAHM Y BUTULLE, &N
ForxoBa GyHKLMjA HUje TOIMKO BaXKHa Kao
KoL, AMBIbE N03e.

JlncTtoew gviBrbe nose

Leaves of wild grapevine.



Rasprostranjenje divlje loze.

Distribution of wild grapevine

[aHac ce BMHOBA /103a raju Ha CBUM KOHTUHEHTUMA,
ann y orpaHuyeHuM nogpyyjuma y Kojuma Braga
Tako3BaHa MeguTepaHcka Kiavma (Koja ce mnopen
MepgutepaHa jaB/ba jow u y Ayctpanujmn, Abpuum u
y 06e AMepuike).

Leaf

In the wild grapevine, leaves may have diffe-
rent shapes, indicating its high level of adap-
tability to changes in ecological conditions.
The adaptable plants are easily domesticated
as they are prone to adjust to any change.

Some of the leaves are modified into ten-
drils, used by this creeper to hold on to other
plants on its way toward the light.

Leaves of cultivated grapevine vary from
one variety to another, but within a variety
they are all of the same shape. Some of the
leaves are modified into tendrils, but the-
ir function is not as important as in the wi-
ld grapevine.

Jlnct nnemMeHunTe nose

Leaf of cultivated grapevine.

Slika rasprostranjenje plemenite loze

Distribution of cultivated grapevine

Grapevine is presently cultivated in all continents,
but in limited areas with so-called Mediterranean
climate (which besides the Mediterranean region al-
so appears in Australia, Africa and both Americas).



KAKO HACTAJE BUHO

KBaluyeBe rmbmBULLE CY CUTYPHO MocefHa CTBap O KOjoj
HEeKOo pasMuLLba 40K Nuje BUHO. MehyTum oa Hema Hinx He

61 610 HY BUHA. JeHOhEeNMjCKM OpraHmM3Mm KBaCLLM XXUBE
Ha BMHOBO] /103U, XpaHe ce 6U/bHUM WeheprMa U MPUINKOM
npetBapajy wehep y
aNKOXOJ UMK jeQHOCTaBHUje - MpeTBapajy rpoxhaHm cok y

TOra BpLUE AJIKOXOJZIHO BpeHe -

AJIKOXOJIHO BPEHE

C.H,O, —KB8W , CH.CH,OH + CO,

BMHO. Ha Taj HAUYMH HajjeHOCTaBHUjM 06K BMHA HaCTaje
MOTMYHO MPUPOLHMM MPOLLECOM, 6e3 MOCPEeACTBa YOBEKA.

BuHO 1 XPACT

XpacTje ApBO KOje MMa BESIMKM 3HAYaj Y MPOU3BOA M
BuHa. Op mera ce npaBe 6ypuhn 1 nayTaHW
3anyLwladn. Ha npBuv nornen gBe HeBaXHe CTBapn
y OOHOCY Ha gparoleHy TekyhuHy, anu 6e3 xpacta
HeMa HU 0o6pPOr BUHA.

HakoH Bpersa BUHO ce npebalyje y XpacToBy
oypan roe ,caspeBa”’ HajMare roguHy gaHa. BuHo
ynuja y cebe pasnmymrte BMOXeMMjcKe MaTepuje 13
XpacTtoBor gpBeTa, TaHNHE U CMOJ1IE N TUME MEeHa U
no6osbllaBa apomy 1 60jy.

Mocne 3perba BUHO ce K3 6ypaau npebauyje y
dnawe. Y dpnawama ce BUHO U Jasbe Mema, jep je

OHO 3axBasbyjyhu nayTaHuM 3anyliadymMa M gasbe
y [OOAMPY ca CrnosballkboM cpeauHoMm. [lnyTa je
jeOVHCTBEHU MPUPOLHM MaTepujan Koju y cebu
cagpXuW YMTaB CUCTEM BasfYyLUHWMX MUKpOKaHana
3axBasbyjyhn Kojuma gonasv 0O pa3MeHe racosa
n3Mehy BMHa 1 CnosballHbe CpeanHe.

[MnyTta ce pobuja camMo of Kope xpacTta nayTHaka
(Quercus suber) koju pacte Ha MepgutepaHy.
Ckuparbe nnyTe ca xpacTa He LITeTU cCaMoM cTabny
Tako fa APBO U falbe HECMETaHOo pacTe.

MpupogHa nnyTa

Natural cork.

Xpact nnytrak (Quercus suber)
®oto b. ViBaHueBuh, Mpupoarsadkm My3ej

Cork Oak (Quercus suber)
Photo: B. Ivancevi¢, Natural History Museum.

LLlehep + KBaCLM = a/IkOXOJ1 + Yr/beH OMOKCM,




Xpact nnytrbak (Quercus suber)
®oto b. MiBaruesuh, MNpupoarsaqkis My3ej.

Cork Oak (Quercus suber)
Photo: B. lvancevi¢, Natural History Museum

HOW WINE IS MADE

Yeast fungus is probably the last thing someone
thinks about while drinking wine. However, without
them there would be no wine. The small unicellular
organisms called yeast or yeast fungus are actually
the first and true winemakers. They live on grapevi-
ne and other plants. They feed on plant sugars whi-
le performing alcoholic fermentation — transforming
sugar into alcohol, or simply turning grape juice in-
to wine. In this way the simplest form of wine appe-
ars by a completely natural process, without human
interference.

Sugar + yeast = alcohol + carbon dioxide
yeast
C,H,0, ——— CH,CH,OH + CO,

Wine and oak

The oak tree is very important in wine industry. It is
used to make barrels and cork stoppers. These two
might seem insignificant when compared to the pre-
cious liquid, but without oak there is no good wine.

After the fermentation, wine is transferred to oak
barrels where it remains (matures) for at least a year.
The wine-making process continues inside, as wine
absorbs various biochemical materials from oak wo-
od, tannins and resins, while its aroma and color are
changing and improving

After aging, wine is transferred into the bottles whe-
re wine continues to change, thanks to cork which
enabled wine contact with the outside environment.
Cork is a unique natural material containing a whole
system of air microchannels, leading to gas exchan-
ge between the wine and the outside environment.

Cork is only made from bark of Cork Oak (Quercus
suber) which grows in the Mediterranean. Removal of
bark does not hurt the tree so it continues to grow
without any problems.



TP BOJE BUHA

Mpema 60ju, BMHaA ce MOry MOAENUTU Ha LipHa (MNK LpBeHa), 6ena 1 po3e, U CBaKO Of, WX MMa YMTaBY NaneTy HUjaHCu.

LipHo BMHO ce fobuja of upHor rpoxha. Y reycum upHor rpoxha ce Hanasm TaMHU NUFMEHT (@HTOLMjaHWH) Koju Aaje 60jy
n rpoxhy v BUHy. LipHO BMHO je yjegHO U HajcTapuje, 6yayhu ga ouerba BUHOBA /103a MMA caMo TaMHe 6o06uue. BehuHa
BMHapa 1 eHoslora 3a LpHO BUHO, KOPUCTW HA3MB LIPBEHO BUHO.

Beno BUHO ce fobuja of 6enor rpoxha nnm BeoMa peTko of LpHor rpoxha kome je ykioreHa TaMHa jbycka. beno BuHoO
je no HacTaHky Mnahe opf ypHor. lNpeTnoctaerba ce ga cy ce nNpBu 6enun rpo3nosu nojasmnm tek npe 3000 roguHa.

Pose ce pobuja of ypHor rpoxha, anm Ha nocebaH HauuH. MNpPUINKOM NPOM3BOLHE OBOI BMHA /bycka LipHOTr rpoxha je
Kpahe BpeMe y goampy ca rpoxhaHnM COKOM, a KacHMUje ce ykiara. Tako Aa NMUrMEeHTU U3 Hbe caMo OeNMMUYHO 60je COoK.
360r Tora je po3se yBek HEXHUX PYXMYACTUX HUjAHCK.

Opnexano BUHO

Kapa ce 3aBpwm npouec depMeHTaLMje N ca3peBara BUMHA, OHO ce U3 Bypuha npecuna y dnalle, rae M gasbe HacTaB/ba
na ce Mema. YKyc BuHa ctapor gse unm 20 rogrHa Huje UcTu. TOKOM BpeMeHa TaHUHW U MUIMEHTU 13 LIPHOr BUHA ce
TasloXe U BMHO MOCTaje CBET/IMje U Ca Mare ropymHe, AOK Kof 6enor BMHa fonasn SO okcupaluuje n 6oja nocraje
TaMHuja.

CyBO BMHO N CJ1aTKO BUHO

[MpnnnkoM ankoxonHor Bpera, y3 noMoh kBallyeBMx rbuBuLa, Wwehep ce npeTsapa y askoxon. Anu yBek jegaH oeo
wehepa octaHe HenpepaheH. Y 3aBUCHOCTU Of, KOMMYUMHE Wwehepa Koju cagpxe, BUHA Ce Aene Ha CyBa, MONyCcyBa,
nonycnartka u cnarka

CyBO BMHO cagpxu Masny konmunHy wehepa 4 g/l.

CnaTko BMHO cagpxu Besivky KonmunHy wehepa, oko 50 g/l

HecepTHa BMHa

LecepTHa BMHA 1MMajy BUCOK MPOLEHAT asikoxona, 4o 22 %, a Takohe umajy 1 gocta wehepa. OHa ce 06UYHO CayXe 1n
rnpe unam nocne jena. 3a pasfnuky of AeCepTHUX, CTOHA BMHA, KOja ce 06UYHO NKnjy y3 06pok, nMajy o 14 % ankoxona.
JeoHoO of, HEOBUYHNX OeCepTHUX BUHA je U 6epMeT — Yy UYnMju cacTaB nopen BuHA ynasu neseH, BaHuna, cyBo rpoxhe,
poray, cnaymua v jow npeko 20 nekoBuTux 6urbaka. bepmet ce npounssoam y okonmHm Cpemckmnx Kaprnosaua Bulle of,
300 roguHa.

[HasHe 1783. rognHe, y cBojoj kKmu3um ,MckycHn nogpymap”, 3axapuje (CtedpaHosuh) OpdenuvH je y onerbky ,TpaBHa
BMHA" MCLPMHO ONMCA0 HAYMH NMPOU3BOLHE U MPUIMKE Y KOjUMa ce NocayXyje yyBeHU CpeMckoKkap/ioBaykm 6epmer.

[NleHywaBa BMHA

MNeHywasa BMHa y cebu cagpxe yrmbeH-aguokeng, (CO,), rac koju kafa ce pnawa oTBOpu Harmo nsneTu cteapajyhu nexy.
OBa BpcTa BMHa ce npecuna ns bypaaun y dprale npe Hero WTo ce aikoXosHO Bperbe 3aspuu, Tako aa CO,, koju ce Tana
cTBapa, HeMa kyga ga usahe, ycnep dera ce nputucak y énawm nosehasa. 360r Tora ce 4yecTo gewasano ga énaie
Yy MaHacTUPCKUM MoApyMMMa ekcrniogupajy. 360r tora je oBO BMHO J0OWAO enuTeT - HaBoncko BMHO. HajnosHatuje
MeHyLWaBo BMHO je ,luamMnarball’ Koju ce Nnpom3Boan y nokpajunHu LllamMnams, y ®paHuyckoj.
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THE THREE COLORS OF WINE

According to their color, wines may be divided into red, white and rosé, and each of them comes in a whole palet-
te of hues.

Red wine is made of black grapes. The skin of each grape contains dark pigment (anthocyanin) which colors both gra-
pes and wine. Red wine is also the oldest type, as wild grapevine has only dark berries.

White wine is made either of white grapes or, less commonly, of black grapes where dark skin is removed. White wine
is a younger type than red. It is believed that first white grapes appeared just 3000 years ago.

Rosé is made of black grapes but in a special way. The skin of black grapes used for rosé is first retained in contact with
grape juice for some time and then removed. Therefore the pigments are coloring the juice only partially, and rosé has
delicate reddish hues.

Aging of wine

After the fermentation and maturation processes are completed, wine is transferred from barrels to bottles, where it
continues to change. Taste of 2-year and 20-year old wine is not the same. In the course of time the tannins and pig-
ments in red wine precipitate and wine becomes lighter in color and less bitter, while in white wine the oxidation cau-
ses the color to become darker.

Dry wine and sweet wine

During the alcoholic fermentation sugar transforms to alcohol with help of yeast fungus. However, one part of sugar
always remains unprocessed. Depending on amount of sugar they contain, wines are divided into dry, semi-dry, semi-
-sweet and sweet.

Dry wine contains a low concentration of sugar, 4 g/L.

Sweet wine contains a large amount of sugar, about 50 g/L.

Dessert wine

Dessert wines have high amount of alcohol, up to 22%, as well as a lot of sugar. They are usually served either before
or after a meal. In contrast to dessert wines, table wines are usually drunk alongside the meal and include up to 14%
of alcohol.

One of unusual dessert wines is bermet, which includes not only wine but also absinthium, vanilla, raisins, carob, mu-
stard seed and more than 20 other medicinal plants. Bermet has been produced in vicinity of Sremski Karlovci for mo-
re than 300 years.

As early as 1783, Zaharije (Stefanovi¢) Orfelin included a chapter on “Herbal wines” in his book “Experienced cellar
owner”, with details on the production process and proper occasions to serve the famous bermet from Sremski Karlovci.

Sparkling wines

Sparkling wines include carbon dioxide CO2, gas that comes out suddenly when the bottle is opened, creating fo-
am. This type of wine is transferred to bottles before fermentation is complete, and the carbon dioxide that forms
afterwards cannot exit so pressure in the bottle increases. Therefore it often happened that bottles in monastery cel-
lars would explode or the cork would fly out, earning the nickname of devil wine. The most famous sparkling wine is
“Champagne” which has been produced in the French province Champagne.



MCTOPUJAT BUHA

Naneonutcka xmnoTtesa nnm KaKOje 4OBEK Y4HMO O npmpoge

TokoM naneonnTa YoBeK je YUMo of npurpoae, 610 je cacTaBHU Le0 OKPYXeHa
y KOMe ce Hasasuno 1 NPeTrnocTaB/ba Ce Aa je jow y Ta ApeBHA BPeEMEHa CacBUM
CJy4ajHO OKYCMO BnarofetT NprupoaHor BuHa. [loBorbHO je 6uio ga ce 3anmxa
omBrber rpoxha HexoTule ocTaBuM Ha CyHLy. TormsoTta 6u ybp3ana 3perbe
My npespenom rpoxhy 6m ce nojaBuaa U3BecHa KOJMYMHA asllKoxosia — COoK
n3 rpoxha npetBapao ce y BuHo. OBakBa MpeTnocTaBka O MPBOM O0OUPY
yoBeKa M BMHa no3Harta je kao laneonutcka xmnotesda. OHa HuWje noTBpheHa
apXxeonoWwKknMM pokasrMa Beh ce 3acHMBa Ha nocMaTtparby U b6enexerby
pnorahaja. U3 npupogae.

[Mocyna 3a BrHO, Xajju @upy3 Tene, VipaH,
rnpe 7500 roamHa. Uneveristy of Pennsilva-
nia Museum

YoBek 1 BMHO — Be3a gyra /5 BekoBa

Wine vessel found in Iran.
University of Pennsylvania Museum.

Hajctapwmju apxeonolwku gokasm o Noctojamy BUHa HaheHu cy y Mpany,
roe ce Ha nokanmteTy Xaju Oupys Tene BUHO npaBuio npe 7500 rogvHa.
Mpe 5500 rognHa BMHO cTuxe y Ermnat n MeconoTtamujy, a kacHuje cy ra npmxsatuam Acupum, eHunvany,
Moun n PuMmsann.

Y noyeTKy BUHOBA /103a CE rajusia caMo Ha CBOM MPUPOLAHOM CTAHULLITY — Y LUYMCKUM MAAHWUHCKMM NogpyYjuma
a TaMo ce NpaBmIo 1 BUHO.

Kako ce noTpeba 3a BMHOM noBehaBasa, /jby4u Cy BUHOBY /103y MOYeENU Aa raje y 6/im3mnmHmM CBOjux HACeobmHa,
Tako LITO 61 HeHa ny3aBa cTabna ynamTanm y Kpollhe MacanHa M CMOKaBa.

Y3rajarbe BUHOBE N03€ 1 NpaB/berbe BUHA,
Teba, Erunar, 1500. roguHa n. H. e.

Grapevine cultivating and wine making. The-
bes, Egypt, 1500 BC

In vino veritas

Y 7. BeKy npe HoBe epe, Ha Ty AHTUYKE [pYke HUKAM cy NpBu BUHOrpaau. Ctapmu XeneHu nuam cy BUHO
pa3biaxeHo ca BOAOM, Yak 1y pasmepu 5:1. [T 4YncTo BUHO NpencTaB/baslo je M3pas AMBIballTBa.
PumMcka nspeka ,In vino veritas” (y BUHY je UICTUHA) MOPEKIIOM je M3 AHTUYKe [puKe 1 yka3yje Ha MPOMEHUIbUBY
Jbyacky hyn npe 1 nocne BuHa.
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ACHPCKN Kparb
AlypbaHunnan ncnuja
BUHO Y BPTY. VI13Haa reera
je ctabno BuHoOBE no3se.
HuHuea, Mpak, 645. roomHa
n. H. e. (bputaHcku my3ej,
JloHOoH)

Assyrian king Ashurbani-
pal drinks wine in his gar-
den. Above him is a stem
of grapevine. Nineveh, Irag,
645 BC. (British Museum,
London)

HISTORY OF WINE

Paleolithic Hypothesis Or How Humans Learned From The Nature

During the Paleolithic period humans were learning from the Nature, as they were an integral part of the-
ir environment. It is believed that the goodness of natural wine was already sampled in those ancient ti-
mes. It was enough to leave the stash of wild grapes in the sun by accident. The heat would accelerate the
ripening process, and a certain amount of alcohol would appear in the overripe grapes — the juice in the
grapes would turn into wine. This hypothesis on first contact between humans and wine is known as the
Paleolithic hypothesis. It was not supported by archeological evidence but based on observation and re-
cording of natural events.

Humans And Wine - A Relationship Of 75 Centuries

The oldest archeological evidence on wine making was found in Iran, where wine was produced at locality
Hajji Firuz Tepe about 7500 years ago.

5500 years ago wine arrived to Egypt and Mesopotamia, and it was later also accepted by Assyrians, Pho-
enicians, Greeks and Romans.

At first the grapevine was cultivated only in its natural habitat — forested mountain areas, and wine was
made at the same spot.

As the need for wine increased, people started to cultivate grapevine close to their habitations, braiding
its creeping stems into crowns of olives and figs.

In Vino Veritas

In the 7th century BC, first vineyards have appeared on soil of ancient Greece.

Roman phrase “In vino veritas” (in wine, truth) is derived from the Greek and indicates the changes in hu-
man behavior from before to after wine consummation. This was a philosophers’ drink, always diluted with
water, even in ratio 5:1. Drinking undiluted wine was considered an act of savagery.
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Y BUHY je moh

PuMmbanu cy npeysenn kyntypy kopwuwhersa BuHa o [pka. BpemeHomMm, y

; Mmepajyhm yHasan,
PuMy cy ce nojaBuiie n npee knace BUHa.

MopaMo nMpusHaTu
OcTtano je 3abenexeHo ga je Jynuje Llesap nmo BuHO ctapo 120 roonHa — ha npouec

®anepHckn Onumuje, 6epba: 121. rognHa n.H.e.. OomecTukaumje
BVMHOBE J103e HUje 610

HMMaU1o jeoHOCTaBaH.
BuHO nyTyje Kpo3 NpocTop 1 BpeMe MoxeMo camo
NPeTnoCcTaBnUTU
KOJMKO je jaka buna
notpeba 4yoBeka 3a
BMHOM W KOJIMKO je
TPYZAa OH YNoXuo na
oArajv naemMeHuTy
nos3y.

3axBasbyjyhv pUMCKOM yTULIAjy MOYETKOM HOBE epe BMHO OCBaja BEIMKKM Oe0
EBpone. Y6p3aHnM pasBojeM XpuwhaHcTBa, OHO Ao6umja CAacBMM HOBU 3HAYa]
— rocTaje cacTaBHM Oe0 CBeTUX obpena. 360r Tora MHOMM MaHacTUpPKU UMajy
CBOje BUHOrpane v BuHo. Y 16. Beky, 3ajegHo ca xpuwhaHCcKrMM MUCMOHAPUMA,
BMHO CTUXe Uy HoBu cBeT.

In Wine, Power
The Romans accepted the wine culture from the Greeks. In time, first classes of wine appeared in Rome.

It was recorded that Julius Caesar was drinking 120 year old wine — Falernian Opimian vintage, from 121 BC.

Wine Travels Through Space And Time

Due to the Roman influence at the beginning of new era both grapevine and grape wine have conquered
Europe. The increased development of Christianity leads to a completely new significance for wine — it be-
comes an integral part of holy rituals. Therefore many Christian monasteries have their own vineyards and
monastery wine. In the 16th century, accompanied the missionaries, conquering New World as well.

Looking back, we must admit that the process of grapevine domestication was not
so simple at all. We can only imagine how strong the human need was for wine,
and how much effort they invested in cultivating the cultivated grapevine.



AHTUYKa nocyaa (Kpatep) 3a BUHO.
On6uja, Pycuja, 5.-4. Bek . H. e.
HapogHw mMy3ej y Beorpaay.

Antigue vine jar,
Olbija, Russia, 51" - 4" BC.
National Museum in Belgrade

PuMcki kpuar 3a BUHO,
Bowtbare, Cpbuja. 1. Bek,
Hapoarn myzej y beorpaay.

Roman vine jar,
Bosnjane, Serbia, 1t A.D.
National Museum in Belgrade



BuHo Ha npocTtopuma pgaHawmre Cpbuje.

3. BeK.
3rd century.
9. Bek
9t century
12. Bek
12t century
13. Bek
13th century
13. Bek

13th century

13/14. Bex
13/14% c.
14. Bek

14t century

14. Bek
14t century
15. Bek
15t century

16. Bek
16t century
17. Bek

17t century

Mapko Aypenuje Npobyc, pMcku Lap, caau npee BuHorpane Ha @pyLukoj Nfopu.

Roman emperor Marcus Aurelius Probus were planted the first vineyards at Fruska Gora.
CnoBeHu NpmxBaTajy XpUWhaHCTBO U rajeHe BUHOBE J103€.

Slavs have accepted Christianity and cultivation of grapevine.

Benuku xynaH CtedaH Hemarba gapyje CtyoeHunum n XunaHgapy BuHorpage y Xynu.
Prince Stefan Nemanja signed vineyards at Zupa to monasteries Studenica and Hilandar.
Kparb CredaH NpBoBeHYaHM 3abpakbyje goaoaBare BoAE NPOU3BELEHOM BUHY.

King Stefan the First-Crowned forbids adding water to the already produced wine.
JeneHa AHxyjcka, Majka kpasba MunyTuHa, cagm BUHOrpaae Kog MaHactupa pagadt.

Helen of Anjou, mother of King Milutin, had vineyards planted in vicinity of monastery
Gradac.

Kparb MunyTnH npowwunpyje BuHorpage Ha KocoBy n Metoxuju.
King Milutin increased the number of vineyards at Kosovo and Metohija.

Llap ywaH yBogm 3aKoHe O 3allTUTU KBanuTeTa 1 reorpadckor nopekna emHa ca Kocoea
n Metoxumje. Takohe rpagmn BUHOBOLE, LEBU Ayradyke 25 KM, KojuMa CrpoBOAU BUHO Of,
BMHOrpaga Ao LLapckux nogpyma.

Tsar DuSan introduced laws on protection of quality and geographic origin of wine from
Kosovo and Metohija. He also had vine pipes, a system of pipes 25 km long, installed in
order to transport wine from vineyards to tsar’s cellars.

KHe3s Jla3zap je ocHOBao BUHCKY perujy y Xynu.

Prince Lazar established a wine region at Zupa.

Hecnot bypah BpaHkoBuh cagm BuHorpage y okonmHm CmegepeBa.

Despot Burad Brankovi¢ had vineyards planted in vicinity of Smederevo.

TypcKkM KOHbaHULLIM — akUHLIMje YHULWTaBajy BuHorpage y Cpbuju jep ncnamcka penurumja
3abpambyje kopUulhere ankoxXonHmux nuha.

Turkish horsemen — akincilar have destroyed numerous vineyards in Serbia as Islam for-
bids use of alcoholic beverages.

Y Cpemy ce noBehaBa 6poj BMHOrpana, a 6epmet, BuHo n3 Cpemckux KapnoBaua nako
npoHanasu Nyt u 0o Xab3bypLuke MOHapXxuje.

Number of vineyards increases in Srem, and bermet, special wine from Sremski Karlovci,
easily finds its way to Hapsburg Monarchy.



18 Bek
18t century
1783.

1783.

1875.
1875.
1816.

1816.

1880.
1880.
1882.
1882.
1882-1930.
1882-1930.

[MToyeTkoM
20. Beka

Beginning of
20" century
1950.

1950.

1974.

1974.

BvHo Ha npocTopuma gaHawme Cpbuje.

Pusnuhr, jegHa of, Hajmo3HaTUjMX COPTU BMHOBE 103, CTUXe Yy baHarT.
Riesling, one of the most famous varieties of grapevine, arrives to Banat.

3axapuje CredaHoBuh OpdenunH y beuy objaerbyje eHumknonegujy o BuHy: “VIckycHuM
noapymap”.

Zaharije Stefanovi¢ Orfelin published the first Serbian encyclopedia on wine “Iskusni po-
drumar” (“Experienced cellar owner”) in Vienna.

Bpwauku BuHOrpagn cy mehy HajpoaHmnjum y Esponu.
The vineyards at VrSac have some of the best yields in Europe.

Mpokonunje Bonuy, apxumMaHgpuT MaHacTupa Pakosau, objaBrbyje y Bygoumy kreury
“CoBeplueH BuHogenaw”.

Prokopije Boli¢, archimandrite of monastery Rakovac, published at Buda the book “So-
versen vinodelac” (“Perfect winemaker”).

dunokcepa yHMwTaBa BehnHy eBponckmx BUHOrpaaa.

Phylloxera has destroyed many European vineyards.

Mouunrse Kanemrbere foMahux COPTU 1O3e Ha KOPEH aMepPUYKMX BPCTA.

Local grapevine varieties start to be grafted on roots of American wild grapevine.
BuHapcTtBo y Cpbujmn ce Harno paseuja U OCHMBAjy Ce BUHOrpagapcke 3agpyre .

Vinery develops in Serbia exponentially and winemakers’ cooperatives are established.

Kpasrs MNetap MNpeu KapahopheBuh ob6Hae/ba BuHorpage y Tononu n Ha OnneHuy.
King Petar | Karadordevi¢ renewed the vineyards at Topola and Oplenac.

OcHuBa ce ,HaBun” Benuka gpxaBHa BMHapuja Ha TeMerbMMa BUHCKMX nogpyma bpyHa
Mo3sepa y 3eMyHy. BuHorpaau ce ogy3smmajy MaHacTtMupmma U Mmanmm npomssohaymma.

Establishment of “Navip” — a large state-owned vinery based on wine cellars of Bruno
Mozer in Zemun. The vineyards are forcibly taken away from the monasteries and small
producers.

OcHuBa ce ,MHCTUTYT 3a BMHOIrpagapcTBO M BUMHAPCTBO” roe ce ekcrepuMeHTulle ca
HOBUM copTama J/lo3e.

Establishment of “Institute for vineyard science and wine making” (Institut za vinogra-
darstvo i vinarstvo) experimenting with new varieties of grapevine.



BVMHOBA JIO3A KAO CINNOHA CMPTHUX N BECMPTHWX
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Ha nu cte 3Hann?

Npema TanmyHyny, Hoje je 3acaguo
BMHOIrpas ga 6u “npaBuMo BUMHO Koje
cpue Becenu”.

Y CrapoM 1 HoBoM 3aBeTy pey BUHO
nomuree ce 280 nyTta, BUHOrpag 72
nyTa a BmHoBa no3sa 49 nyTa.

Y CrapoM 3aBeTy ce Takohe nomMumy 1
[OBe BPCTe BUHA: THMPOLL MNAL0 BUHO U
JjajuH, ognexano BUHO.

[ewTrHaHa cymepcka bormma Hebecke BUHOBE
nose. Myzej Jlyep, lNapus, 2120. rogmHa n.H.e

Ngeshtin-Ana, Sumerian goddess of divine
grapevine. Louvre Museum, Paris, 2120 B.C

Mo npeparby cTapoervnatcky 6or 3arpobHor xusota O31pUC Hay4Yno
je rpyne kako pa raje BMHOBY /103y U npase BuHO. Ay Cumben, Erunar,
1350. roguHa rn.H.e

According to a legend, the Ancient Egyptian deity of afterlife, Osiris,
taught humans how to cultivate grapevine and make wine. Abu Sim-
bel, Egypt, 1350 BC



GRAPEVINE AS A CONNECTION

BETWEEN MORTALS AND IMMORTALS

[nonHue, rpukun 6or BuHa. Flpukas ca Baze, [puka, 5. Bek M. H. e

Dionysus, the Greek god of wine. Representation on a vase,
Greece, 5th century BC

Baxyc, prmckm 60r BUHa, oprosapa [AMoHUCY Yy FPYKOj MUTONOMMju
HeobuuaH npukas baxyca obasujeHor rpoxhem. Y nosaamHu je
npukasaH Besys. MNomneja, Mtanuja, 2. Bexk n. H. e

Bacchus, Roman god of wine, is the counterpart of Dionysus from
Greek mythology. This is an unusual representation of Bacchus
draped in grapes. He is accompanied by Vesuvius

Pompeii, Italy, 2nd century B.C

Did you know?

According to Talmud, Noah has planted a vineyard
in order to “make wine that brings joy to the heart”.

In the Old and the New Testament, the word “wi-
ne” is mentioned 280 times, “vineyard” 72 times and
“grapevine” 49 times.

The Old Testament also mentions two types of wi-
ne: tirosh — young wine and yayin — aged wine.
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Y Hapogay...

BunHoBa no3a je ceHoBUTO APBO, U
CaMOHMK/Ia pacTte U3 rpoboea, anu
je Takohe n cBeTO pacTure M Ha
Hby He CMe HU ByKoA/1aK, H MKaKaB
3a0 [AEeMOH; 3aTO aKoO OHM [OHe
yoBeKa, Hajbosbe je aa ce CKOI0OHU
y BuHorpaa.”

LB
REA. AU
TPHSYH

CeeTn TpudyH je npema nereHam 1 cam 61o
BWHOIrpaaap v CryyajHo je KOCMPOM oacekao
ceby Hoc. 3601 Tora Ha TpuByHAaH Tpeba no4veTu
opesunBarbe, Makap M CMMOONMYHO caMo nap
rpaHymua

According to the legend, St. Tryphon was a vi-
neyard farmer himself, and accidentally cut off
his own nose while he was pruning the grapevine
Therefore it is necessary to start stem cutting at
St. Tryphon day, even if only a few symbolic twigs
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Y xpuwhaHcTBy LipBeHa 60ja BUHa CMMbouLLIe XPpUCTOBY KPB.
Y cpnckoj NpaBoCnaBHOj BEPU, BUHO je, y3 Kosad, XunTto, ceehy
M UKOHY, OCHOBHU eneMeHT cnaee.. CnaBcku konay (obpenHu
xneb) ce npenveBa BUHOM.

Buwe op xumpagy nopoguua v Benuku 6poj cena y BUHO-
roagapckmm kpajeeuma Cpbuje cnaBm Ceetor TpudyHa
(TpvBYHOAH), 3alWTUTHMKA BUHOrpagapa W FocTUOHMYapPa.
O6uuaj je pa ce Ha TpuByHAaH, 14. debpyapa, rpaHuyuLe
BMHOBE /103€ 3apexy, & YOKOTU 3a1ujy BUHOM & 61 BUHOrpas,
n0o6po poamo..

Npema HapoOHUM BepoBarK1Ma, rpoxhe He Tpeba 6paT HUTU
jecTn npe 19. aBrycta unu lNpeobpaxera Koje ce Npoc/aB/ba
Kao npeu gaH 6epbe rpoxha. Og Npeobpaxerba cBe ce Mersa,
NPMpoAa HajaBibyje jeceH M MO BepoBakby He Tpeba ce BuLLe
KynaTtu y “XnBumM Bogama” - peum, MOTOKY UK M3BOPY.

Slavski kolac i vino. ®oTto: BecHa MapjaHosuh

Slava cake and wine. Photo: Vesna Marjanovic



Popular beliefs...

Grapevine is a shady tree, and grows from graves on its own, but it is also a holy
plant “and neither a werewolf nor any mean demon may go against it; so if they are
after a person, his best option is to hide in the vineyard".

In Christianity, red color of wine is symbolizing Christ’s blood. In the Serbian Orthodox faith, together with
cake, koljivo (boiled wheat), candle and icon, wine is an essential element of slava, celebration of saint pro-
tector of the family or community. When cake (ritual bread) is cut, it is sprinkled with wine.

More than a thousand families and numerous villages in vineyard regions of Serbia celebrate as their slava
Trivundan — Day of St. Tryphon, protector of vineyard farmers and innkeepers. Therefore there is a custom
that on Day of St. Triphun, February 14th, grapevine twigs should be scored and grapevine stem soaked in
wine so the vineyard would yield well.

According to folk beliefs, grapes should not be picked and eaten before August 19th or Transfiguration of
Jesus, which is celebrated as the first day of grape harvesting. After the Transfiguration everything chan-
ges, the Nature heralds the autumn, and according to folk beliefs one should stop bathing in “living water”
— river, stream or spring.

HapoBu Ha Konady 3a KpcHy cnasy cB. Jlyka (JlyumnHaaH), ceno Kamenuua, Kparyjeead,. . @oto BecHa MapjaHosuh, 2014

Slava cake (ritual bread) and wine on the St. Luke Day. Kamenica willage, Kragujevac. Photo Vesna Marijanovi¢, 2014
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CnasbmBarbe MowTujy CeeTor Case, CteBaH Anekcuh, 1912. HapoaHu My3ej

Burning the earthly remains of St. Sava, Stevan Aleksi¢, 1912. National Museum

,Ha nosn ce cnaspyjy ceeun. Kag cy cnabmaHe mowwT ceeTtor CaBe BaTpa o4 0buYHUX ApBa Huje 6una
LOBOJ/bHA, Beh je no BUHorpaguma ceyeHa s1o3a. Tek Ha YOKOTUMA U APBETY BUHOBE /103€ Cra/beHe Cy MOLUTH

Ceetute/mpa”.
PeuHuk cpnckmx HapoOHUX BepoBarba O burbkama, BecenunH YajkaHosuh.

“The saints are burnt on grapevine. When the earthly remains of St. Sava were burnt, fire made of ordi-
nary trees was not enough, so vine was cut from the vineyards. Only on the stems and wood of grapevine

the Saint’s remains could be burnt.” -
Dictionary of Serbian folk beliefs on plants, Veselin Cajkanovic.
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KatapwHa Veanosuh, ViTanujaHckn BuHorpanap,
HaponHu my3ej, Beorpap,

Katarina lvanovig, Italian vintner,
National Museum, Belgrade

KaTtapwHa VeaHosuh, Kopna ca rpoxhem,
HapoaHu my3ej, Beorpaa

Katarina Ivanovic, Basket with grapes,
National Museum, Belgrade.
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M3nox6a

TPN BOJE BUHA
YOBEK 1 BUHO

23. peuembap 2015. - 27. debpyap 2016. rognHe
Mpupoamaukn My3sej, Beorpag

Cpncka akagemuja Hayka 1 YMeTHOCTU
lanepuja Hayke 1 TexHuKe

AyTopu
AnekcaHpgpa MapaH CreBaHoBuh, [leca hophesuh MunytuHosuh

BoTaHuuke nnyctpaumje
Bopa Munuhesuh

[Mpojekat noctaBke 1 AnsajH n3noxoée
Henap Mapkosuh, AHgpeja Hbexunh

TexHn4yka peanusaumnja nsnoxoée
MBaHa Kapuwwuk, Anekcanpap CrojaHoBuh,
[Oparuvwa MuneHosuh, Mupocnas JosaHoBuh, Freeline studio.

CapagHuum:

Mawa BykaHosuh (3aBopg 3a npoyyaBarse KynTypHor passuTka); Bepa
Kpctuh, leaHa PaTtkoBuh, Metap MetpoBuh (HapogHu my3ej); Byka
Jepemuh (YHuBep3uTeTcka 6ubnmoteka Ceetozap Mapkosuh); Munow
Matuh (ETHorpadcku mysej); Bopuc UBannuesuh (Mpupogrsavdkn
My3ej); JacMuna Koauesuh , BojaHa Boxuh Xperba (Mfanepuja Hayke n
TexHuke CAHY); BecHa MapjaHoBuh, AHa Bexayu; MacmarHyc g.0.0.

[An3ajH 1 npynpemMa 3a wraMny
Bopa Munuhesuh u MNMpepgpar nuh

HacnosHa cTpaHa
AHppeja Fbexuh

[NpeBopn Ha eHrnecku
XKerbko CtaHuMupoBuh

JlekTypa 1 kopekTypa
JeneHa Jlytpos

M3paBay
Mpupoarauku Mysej, Beorpapg,

3a unspgaBava
CnaBko Cnacwuh,
OVPEKTOP

Lramna
AMJ, Beorpapg

Tupax
500

Beorpag, 2015.

N3nox6y je duHaHcupano MuHuctapcteso
KynType n nHpopmucarsa Penybnvke Cpbuje
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