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MAko owe He cme
OMKpPUAU CepuaAd Ha
Apple GV Drops of God,
cme ga gaBurkgaHe,
3awomo Bu npegcmou
ga ce nomonume 6
eguH PUH U ZOGHBASOUEH
pagkag 3a BuHO u
POZAUYHU KyAamypu.
BgbxHOBeHU om Heao,
nombpcuxmMe pegku u
ukoHuuHU BuHa, copmoBe
u pekoamu — kakmo no
cBema, maka u y Hac.

DROPS
ofGOD

IT you haven's yet
discovered the Apple
CV series Drops oT God,
you're in Tor a tread —
because you're about
o dive into a refined
and deeply layered story
about wine and difTerent
cultures.

Inspired by it, we sought
out rare and iconic wines,
varietals, and vintages
- both around the world
and right here at home.
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m uHa, koumo ca He npocmo Hanumka,
a kyamypnu apmedakmu: mbpcsim ce
kamo kapmunu wegboBpu, cbxpansBam
ce kamo 6wkyma u yecmo ce omBapsm

camo BegHwk B skuBoma.

TMonsikoea moBa e 6ymuaka, kosimo nagu noumu 3a6paBen

copm, chaceHo A03e UAU ucmopusi, pagkazaHa upe3 eguH

emukem.

B makuBa momeHmu yawama ce npeBpvwa B nopman kbm

gpye cBam — cBam, B kotimo Hsikoako 60skecmBenu kanku

Mozam ga cbbepam BekoBe kyamypa u namem.

Cnucvkbm HU He e uguepnameaeH, a caMo nokaHa ga ce no-

monume owe no-gba6oko B mazusma Ha BuHomo.

BuHa AezeHgu

Egun om Hali-aezeHgapHume npumepu e Chateau d'Yquem
pekoama 1811 — 6ymuaka, kossimo npe3 2011 2. 6e kyneHa 3a
Hag 100 000 goaapa om ¢peHckus comeauep KpucmuaH
Banek. ToBa caagko Buno om ComepH e npouymo ¢ HeBe-
posimHama cu gbA20AeMHOCM, HO UMeHHO pekoamama 1811
npugo6uBa MumuyeH cmamyc 3apagu m.Hap. ,komemna
2oguHa“ — acmpoHomudeckomo aBaeHue, HabalogaBaHo mo-
2aBa B EBpona, cbBnaga ¢ ugkaioyumeaHo 6aazonpusmHu
kaumamuuHu ycaoBus 3a aozama. AHec Beska oueasiaa 6y-
muaka e noumu my3etiHa peaukBa.

B bopgo uma u gpyea aeeeHga — Pétrus om 1982 2. BuHama
om Maakomo umeHue B [Tomepoa ca cpeg Hall-mbpceHume
B cBema, a magu pekoama ce cuuma 3a egHa om Hati-goopu-
me. TTpouzBogcmBomo e ozpaHuueHo, Ao3ama ca maako,
a nouBama npugaBa Ha MepAOmMO nNabmHocm u kagudena
cmpykmypa. 3a peguua koaekuuonepu 6ymuaka Pétrus uec-
mo e Bbpxbm Ha BuHeHama améuuusl.

m ines that are not merely

a drink, but cultural ar-
tifacts: sought after like
masterpieces,  treasured
like jewels.

Sometimes it's a bottle
that preserves an almost forgotten variety, a saved vineyard,
or a story told through a single label.

In such moments, the glass becomes a portal to another
world — a world where a few divine drops can encapsulate
centuries of culture and memory.

Our list is not exhaustive, but merely an invitation to im-
merse yourself even deeper in the magic of wine.

Legendary wines

One of the most legendary examples is the Chateau
d’Yquem 1811 — a bottle that was purchased in 2011 for
over $100,000 by French sommelier Christian Vannequé.
This sweet wine from Sauternes is renowned for its in-
credible longevity, but it is the 1811 vintage that has at-
tained mythical status due to the so-called “comet year”
— an astronomical phenomenon observed in Europe at
the time that coincided with exceptionally favourable cli-
matic conditions for the vineyards. Today, every surviving
bottle is almost a museum relic.

There is another legend in Bordeaux — the Pétrus 1982. The
wines from this small estate in Pomerol are among the most
sought-after in the world, and this vintage is considered one
of the very best. Production is limited, the vineyards are
small, and the soil gives the Merlot richness and a velvety
texture. For many collectors, a bottle of Pétrus is often the
pinnacle of their wine-collecting ambition.

BypeyHgus cbwio uma cBoume cBetueHu epaaau. Domaine de
la Romanée-Conti, nogHamo cpeg ueHumeAaume npocmo ka-
mo DRC, npouszBeskga eghu om Hati-ckbnume Buna B cBema.
Aozemo Romanée-Conti e egBa okoao 1,8 xka, a zcoguwuromo
npouzBogcmBo e 5000-6000 6ymuaku. Hakou pekoamu
ce npogaBam Ha mbpeoBe 3a gecemku xuasgu eBpo.

Talinume cvkpoBuwa
Ima u 6ymuaku om pazauunu pezuonu, koumo npeguzBuk-
Bam cbuwomo BvaHeHue, kakmo aceeHgume om bopgo uau

Burgundy also has its own holy grails. Domaine de la Ro-
manée-Conti, known among connoisseurs simply as DRC,
produces some of the most expensive wines in the world.
The Romanée-Conti vineyard is only about 1.8 hectares, and
annual production is 5000-6,000 bottles. Some vintages
sell at auctions for tens of thousands of euros.

Hidden treasures
There are also bottles from various regions that evoke the
same excitement as the legends of Bordeaux or Burgundy.

S
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MUTBT HA PUOXA

EguH om Hal-kyaAmoBume ucnaHcku
emukemu e Castillo Ygay Gran Reserva
Especial Ha usba Marqués de Murrieta 8
peesuoHa Puoxa. ToBa BuHO ce npous-
Be>kga camo 8 uskalouumeaHu pelkoamu u
noHsakozaa Medkgy gBe uzgaHus MuHaBam
noBeue om gecem zoguHu. Had-3Hame-
HUMama cvBpemeHHa pekoama - 2010,
noAyuaBa makcumaaHume 100 mouku om
kpumuuume u 3amBbprkgaBa penyma-
uusima Ha BuHomo kamo eguH om 2oAe-
Mume cuMBoau Ha kaacuueckama Puoxa.

Avrzomo omaedkaBaHe B gvb u Gy-
muaka cb3gaBa uskalouumeAHa kom-
naekcHocm — cyweHu naogoBe, miomioH,
nognpaBku u kagudeHa mekemypa, kosi-
mo Moyke ga ce pa3BuBa gecemuaemusi.

THE MYTH OF RIOJA

One of the most iconic Spanish labels
is Castillo Ygay Gran Reserva Especial
from the Marqués de Murrieta winery in
the Rioja region. This wine is produced
only in exceptional vintages, and some-
times more than ten years pass between
two releases. The most famous modern
vintage — 2010, received a perfect 100
points from critics and cemented the
wine's reputation as one of the great
symbols of classic Rioja.

Extensive aging in oak and bottle
creates exceptional complexity — dried
fruits, tobacco, spices, and a velvety
texture that can evolve for decades.
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BypeyHgus. Te ouapoBam ¢ ucmopus, pagbk copm, Heobuua-
eH mepoap uau cmeaa uges. MimeHHo makuBa Buna uecmo
ce npeBpbwam B ucmuncku ,matinu cbkpoBuwa® Ha koaek-
uuoHepume.

Egun om Hal-BvaHyBawume npumepu ugBa om CeBepHa
Mmaaus — 6s8a0mo BuHo om copma Tumopaco, cb3gaBaHo
om u3ba Vigneti Massa. BuHomo Derthona Timorasso e cum-
Boa Ha ucmuncko BuHeHo Bwv3paskgane. [pe3 80-me 2oguxu
gpeBHusam copm Tumopaco noumu uzye3Ba om IMTuemoHm,
uzMecmeH om no-nonyAasipHu 6eau copmoBe. Bunapsim Baa-
mep Maca o6aue pewaBa ga 20 cnacu. AHec HeeoBume BuHa
nokazBam HeBeposimHa komnaekcHocm — apomam Ha meg,
6uaku, cyweru a6vaku u MuHepaaHocm, kosimo HanomHs
6eaume 6ypeyHgcku BuHa.

HAWU-CTAPUTE AO3U HA CBETA

B ABcmpaaus cvuwecmByB8a BuHo, koemo uecmo ce
choMeHaBa kamo eguH om Hal-gobpume npumepu Ha
npogykm om cmapo Aosze: Penfolds Grange Ha Penfolds.

CovagageHo npe3 S0-me 20guHU Oom Aeg2eHgapHUSA
eHoaoe Make Wy6epm, moBa BuHO NbpPBOHAUAAHO €
6UA0 MOAKkoBa pPa3AUYHO OM MPAgUUUOHHUA aBcmpa-
Aulcku cmua, ye koMnaHusmMa gopu BpeMeHHO cnupa
npouzBogcmBomo My.

AHec Grange e HauuoHdaAHa ulkoHa. OcHoBaBa ce
npeguMHo Ha Lupas om MHO20 cmapu AO38 U € u3-
BecmHo cbc chocobHoCMMA CU ga cmapee gecemu-
Aremus — Hakou pekoamu ca BeaukoaenHu gopu caeg
noAoBuH Belc.

They captivate with history, a rare variety, an unusual ter-
roir, or a bold concept.

It is precisely these wines that often become true “hidden
gems” for collectors.

One of the most exciting examples comes from Northern
Italy — the white wine made from the Timorasso grape, pro-
duced by the Vigneti Massa winery. The Derthona Timoras-
so wine is a symbol of a true wine renaissance. In the 1980s,
the ancient Timorasso variety nearly disappeared from
Piedmont, displaced by more popular white varieties. Win-
emaker Walter Massa, however, decided to save it. Today,
his wines display incredible complexity — aromas of honey,
herbs, dried apples, and a minerality reminiscent of white
Burgundy wines.

In Spain, a similar magic unfolds with a red wine from Prio-
rat — LErmita, crafted by the exceptional winemaker Alvaro
Palacios. The vineyard plot where this wine comes from is
steep and rocky, planted with old Garnacha vines. Produc-
tion is small, but the philosophy is clear: an expression of
the terroir, not of technology. The result is a wine of almost
mystical elegance — aromas of wild herbs, cherries, and wet
stone.

Greece also hides similar treasures. On the island of San-
torini, the vines grow on volcanic soil and are shaped into
characteristic “baskets,” carved into the ground to protect
them from the strong winds. One of the most interesting

E————
o

THE OLDEST VINES IN THE WORLD

In Australia, there is a wine often cited as one of
the finest examples of old-vine production: Penfolds
Grange from Penfolds.

Created in the 1950s by the legendary winemalker
Max Schubert, this wine was initially so different from
the fraditional Australian style that the company even
temporarily halted its production.

Today, Grange is a national icon. It is based primar-
ily on Shiraz from very old vines and is renowned for its
ability to age for decades — some vintages are magnif-
icent even after half a century.

B VcnaHus nogo6Ha Mazus ce cayuBa ¢ egHo uepBeHo BuHo
om INpuopam — LErmita Ha uzkalouumeanus Bunap AaBapo
[Maaacuoc. [Tapueabm, om kotimo ugBa moBa BuHo, e cmpb-
MeH u kameHucm, 3acageH ¢bc cmapu Ao3u [apHaua. [1po-
uzBogcmBomo e maako, Ho puaocodusma e sicHa: uzpaz Ha
MsACMOMO, a He Ha mexHoAczuUMme. B pe3yamam ce noAyya-
Ba BuHO ¢ NOYMU MUCMUYHA eAe2aHMHOCM — apoMam Ha
guBu 6uaku, uepewu u Mokwvp kamok.

Fopuus cbwo kpue nogobHu cvbkpoBuwa. Ha ocmpoB Can-
mopuHu aozsima pacmam Bbpxy Byakanuuna nouBa u ce
odopmsam B xapakmepHu ,kowHuuu’, uzgvadanu B 3emama,
3a ga 6bgam 3awumeHu om cuaHume BempoBe. EguH om
Hali-unmepecHume npumepu e Assyrtiko Wild Ferment Ha
uz6a Gaia Wines. Copmbm Acupmuko gaBa ugkatouumeaHo
MuHepaAaHu BuHa ¢ sipka kuceauHHocm u coaeHocm — c-
kaw mopckusm Bwv3gyx e 3aneyaman B yawama. Te3u Buxa
umMam cnocobHocm ga cmapesm Hag 10 2. — Hewo psgko 3a
6eau Buna B mo3u ueHoBu guanazoH.

examples is Assyrtiko Wild Ferment from Gaia Wines. The
Assyrtiko grape produces exceptionally mineral-driven
wines with bright acidity and salinity — as if the sea air were
sealed in the glass. These wines have the potential to age for
over 10 years — a rarity for white wines in this price range.

Wails-
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B Tlopmyeaausi egHo uepBerno Buno
uecmo ugHenagBa gopu onumHu  ge-
eycmamopu — Charme om AezeHgapHust npo-
uzBogumea Niepoort. To ce npaBu om cmapu
A034 B Aopy ¢ MHOskecmBo MecmHu copmoBe,
Bunuduuupanu 3aegHo. Pegyamambm e uz-
kalouumeaHo puno, noumu 6ypayngcko Buxo
om peeuoH, uzBecmen ocHoBHO ¢ nopmBatiH.

B llenmpaaHa EBpona uewkomo Buno St.
Laurent nocmeneHHo ce npeBpblua B omkpu-
mue 3a Bunenume 6apoBe Ha Buena u IMpaza.

Copmbm e 2eHemuyHO cBbp3aH ¢ IMuHO Hoap u

gaBa ernecanmuu BuHa ¢ apomam Ha yepBeHu nAogo-
Be, nognpaBku u aeka 3emHa Homka. Hakou maaku uz6u
npousBerkgam egBa Hakoako xuasgu 6ymuaku 2oguwiHo,
koemo eu npaBu ucmuncku koaekuuonepcku Haxogku.

12

In Portugal, a red wine often surprises even ex-
perienced tasters — Charme from the legendary
producer Niepoort. It is made from old vines in
the Douro region using a blend of local varieties
vinified together. The result is an exceptionally
refined, almost Burgundian wine from a region
known primarily for Port.

In Central Europe, the Czech wine St. Lau-
rent is gradually becoming a discovery
for the wine bars of Vienna and Prague.
The variety is genetically related to Pinot
Noir and produces elegant wines with
aromas of red fruit, spices, and a light
earthy note. Some small wineries pro-
duce just a few thousand bottles a year,
making them true collector’s treasures.

Cepuaabm Drops of God e
6azupaH Ha sinoHcka MaHea
nopeguua 3a Buxomo.
Hanucana e npe3 2004 2. om
Tagawu Aeu — nceBgoHum,
ugnoazBan om mBopueckus
ekun [Oko u [Iun Kubaswu
(6pam u cecmpa), ¢
uatocmpauuume Ha Iy
Okumomo. B kaacauusima na
Decanter 3a Hali-BakHume
sBaeHust BoB Bunenust cBsm
npe3 2009 e. komukcbm e
nocmafBeH Ha 50-0 Msicmo

U e onucaH kamo ,Mozke 6u
Hati-BausimeaHOMO u3gaHue
3a BuHo npe3 nocaegHume
202"

Drops of God tv series
(FHD R, Kami no Shizuku)
is based on a Japanese
manga series about wine.
It was written in 2004 by
Tadashi Agi, a pseudonym
employed by creative
team of sister and brother
Yuko and Shin Kibayashi,
and illustrated by Shu
Okimorto.

In Decanter’s 2009 Power
List, the comics was
placed at number 50, and
described as, ‘arguably
the most influential wine
publication for the past
20 years.

TEYHATA UICTOPUA HA YHTAPUA

Cpeg Beaukume caagku BuHa no cBema HEU3MEHHO
ce cnoMeHaBa Tokaiji Asz0 om pezauoHa Tokal 8 YHeapus.
Ouwie npes XVII 8. mo e 6uaro moakoBa ueHeHo, ue Louis
XV 20 Hapuua ,BuHomo Ha kpaaeme u kpaasm Ha Bu-
Hama", BuHomo ce npaBu om gposge, 3acezHAMo om
6Ac2opogHa NAeceH (Botrytis), koemo koHueHmpupa 3c-
xapume u apoMamume. Had-pegkume 8epcuu Mozam ga
cmapesm gecemuaemus U gopu 8elk — Gymuaku om XIX 8.
Bce owe ce omBapsm B koaekuuoHepcku geaycmauuu.

ETUKETU 3A KOAEKLUAOHEPU

KoaekuuoHepckama cmolHocm uecmo ce kpue u
8 emukema. EguH om Hal-uszBecmHume npumepu e
Chéteau Mouton Rothschild. Om 1945 2. Hacom Bcska
pelkoama noAyuaBa cneuuaaeH emukem, cb3gageH om
cBemoBHouzBecmeH xygoykHulk. Cpeg aB8mopume ca MNa-
610 Mukaco, CaaBagop Adaau, Maplk LLazaa, AHgu Yopxoa
u AelBug XokHu. 3a koaelkuuoHepume moBa osHaud-
8a, ue 6ymuakama e egHoBpemeHHo BeaulkoanenHo BuHO
u npousBegeHue Ha uskycmBomo. B Mmaaua nogo6Ha
mpaguuyusa cvuecmByBa u npu Ornellaia. Mpoekmbm
Vendemmia d'Artista Besika 2oguHa kaHu ceBpemMeHeH xy-
godkHuk ga uHmepnpemupa xapakmepa Ha pekoamama
upes cepus emukemu u apm uHcMaAayuu. Hakou om me-
3u 6ymuaku ce npogaBam Ha 6AczomBopumeAHU mbp-
208e u gocmuaam uskAlouumeAHuU UgHuU.

THE LIQUID HISTORY OF HUNGARY

Among the world’s great sweet wines, Tokaji AszU
from the Tokaj region of Hungary is always mentioned.

As early as the 17th century, it was so highly prized
that Louis XIV called it “the wine of kings and the king
of wines".

The wine is made from grapes affected by noble rot
(Botrytis), which concentrates the sugars and aromas.
The rarest versions can age for decades and even a
century — bottles from the 19th century are still opened
at collector tastings today.

LABELS FOR COLLECTORS

Collector value often lies in the label itself. One of the
most famous examples is Chéteau Mouton Rothschild.
Since 1945, each vintage has received a special label
created by a world-renowned artist. Among the artists
are Pablo Picasso, Salvador Dali, Marc Chagall, Andy
Warhol, and David Hockney. For collectors, this means
that the bottle is both a magnificent wine and a worlk
of art.

In Italy, a similar fradition exists at Ornellaia. The
Vendemmia d'Artista project invites a contemporary
artist each year to interpret the character of the vin-
tage through a series of labels and art installations.
Some of these bofttles are sold at charity auctions and
fetch exceptional prices.

13
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BbATAPCKMU
KOAEKLWMOHEPCKU BUHA

LLle cnomeHeM Hakoako emukema, koumo uecmo
nonagam B8 pasAudHu BugoBe kaacauuu 3a BuHO om
Hal-Bucok kaac. Cnucblkbm HAMO npemeHuusa 3a us-
uepnameAHocm, d UeAUu ga Hacouu BHUMaHUemo kbM
Hsakou om Hal-go6pume npuMepu B 6bazapckomo Bu-
HonpousBogcmBo.

Edoardo Miroglio Reserve Elenovo Mavrud Karadere,
ocobeHo pekoamu 2018 u 2019. ToBa BuHo e apbk npeg-
cmaBumeA Ha copma MaBpyg, omaudcBa ce ¢ gba-
604UHC, eAneeadHMHOCM U cnocobHocm ga omaedkaBa
gbA2U 20gUHU.

CepuozHo BHuMaHue 3acay>kaBa u Ivo Varbanov
Syrah & Viognier “I Got Rhythm” (2017) - BuHo ¢ scHo
uspaseH MexkgyHapogeH CMUA U 02POHUYEHO Npou3-
BogcmBo. KoMbuHauuasma om Cupa u BuoHue, 3cegHo
C NpeuusHusa noudepk Ha npousBogumens, 20 npaBam
pasno3HaBaemo u u3BvH Bbvazapusa, a Bucokume My
oueHku 2o npeBpvwam B >keaaHa 6ymuaka 3a koaek-
uuoHepu.

Apye kaacuyecku npumep e Minkov Brothers Enoteca
Cabernet Sauvignon (2017). Yacm om cepus, ceagage-
HO € ugesma 3a gbAa2zo omaedkaBaHe, moBa BuHo Bne-
yamasBa cbec cmpylkmypad, NAbmMmHOCM U NOMEHUUCA ga
ce pa3BuBa noBeue om gecemuaemue.

Mpu MecmHume copmoBe He Moyke ga ce nponyc-
He Dragomir Grand Reserve Rubin (2015). CvagageHo 8
AUMUMUpPAHO cepus, BuHomMo nokasBa omAuYHUA NO-
MEeHUUOA 3a pas3Bumue Bb8 Bpememo Ha eguH om GbA-
2apckume aBmoxmoHHuU copmoBe. A pagkocmma My
goNnbAHUMEAHO noBuwaBa uHMepeca koM Heeo.

Bratanov 3-Blend (2018), kynask om Ka6epHe ¢ppaH,
Mepao u Py6uH, kolmo cbuemaBa mpaguuus u Mmogep-
Hocm. BuHomo ce omauudaBa ¢ 6aAaHC u koMnaelke-
Hocm, koemo 20 npaBu ocobeHo npuBaelkameAHo 3a
xopda, koumo mbpcsm covBpeMeHHuUs 06AuUk Ha 6bAacap-
ckomo BuHapcmBo.

BULGARIAN COLLECTIBLE WINES

We will mention a few labels that frequently appear
in various rankings of top-tier wines. This list does not
claim to be exhaustive but aims to highlight some of the
finest examples of Bulgarian winemalking.

Edoardo Miroglio Reserve Elenovo Mavrud Karadere,
particularly the 2018 and 2019 vintages.

This wine is a shining example of the Mavrud variety,
distinguished by its depth, elegance, and ability to age
for many years.

Also deserving of serious attention is Ivo Varbanov
Syrah & Viognier “I Got Rhythm” (2017) — a wine with a
distinctly intfernational style and limited production. The
combination of Syrah and Viognier, together with the
producer’s precise touch, malkes it recognizable even
outside Bulgaria, and its high ratings male it a coveted
bottle for collectors.

Another classic example is Minkov Brothers Enoteca
Cabernet Sauvignon (2017). Part of a series created
with long-term aging in mind, this wine impresses with
its structure, density, and potential to develop for over
a decade.

Among the local varieties, Dragomir Grand Reserve
Rubin (2015) is not to be missed. Produced in a limited
series, the wine demonstrates the excellent aging po-
tential of one of Bulgaria's indigenous varieties. Its rarity
further enhances its appeal.

Bratanov 3-Blend (2018), a blend of Cabernet Franc,
Merlot, and Rubin, combines fradition and modernity.
The wine stands out for its balance and complexity,
malking it particularly appealing tfo those seeking the
contemporary face of Bulgarian winemaking.

Ao3zsa Hanyk

Ha Kanapckume ocmpoBu, u no-cneuuaaHo Ha AaHcapome,
AozapcmBomo ugeaeskga noumu ClIOppeaAuCmMuyHoO — Uc-
muncku anomeo3 Ha uzkycmBomo ga npeogoasiBawu Henpe-
ogoAauMomo. Bmecmo pegoBe no ckaonoBeme, aogume ce
omeaeskgam B maaku ugkonu, uggbabaru B uepHama Byaka-
HuyHa nouBa. Taka ce npegnazBam pacmeHusma om cuaHu-
me BempoBe u ce 3agbprka ueHHama Baaza B cyxus kaumam.
Ha ocmpoB Aarcapome ao3ume ce 3acakgam B ugkonume,
HapeyeHu ,xotioc", gbaboku go 2-3 M u wiupoku okoao 4-5 m.
Te yaaBsam HowHama Baaza om nacamume u s 3agbpskam
BvB Byakanuunama nenea. Beska ao3a uecmo e 3awumena ¢
noaykpbeaa kameHHa cmena.

B Aa Xepus — npouymus Bunapcku pation Ha AaHcapome,
uma Hag 10 000 xotioc, nokpumu ¢ yepHa Byakanuuna ne-
nea, pputo uzkonanu, 6e3 HanosiBate.

YrukaaHume ao3sa myk gaBam Buna ¢ unmenzuBHa MuHe-
paaHocm u ugkaloyumeaHa cBexkecm. @

Vinesin hoyos

In the Canary Islands — on Lanzarote in particular, viticulture
appears almost surreal, a true apotheosis of the art of
overcoming the impossible. Instead of neat rows along rolling
slopes, the vines are cultivated in individual hollows carved
into the island's black volcanic soil. This method shields the
plants from the winds while preserving moisture in the arid
climate. On Lanzarote, the vines are planted in excavations
known as hoyos, reaching depths of up to 2-3 m and spanning
roughly four to five meters in diameter. These hollows capture
nocturnal moisture carried by the trade winds, retaining it
within the porous volcanic ash. Each vine is often further
protected by a semicircular stone wall, carefully constructed
to deflect the wind. In La Geria — the island’s celebrated wine
region, more than 10,000 of these hand-dug hoyos punctuate
the landscape, each one blanketed in black volcanic ash and
cultivated without irrigation. The extraordinary vineyards here
yield wines of striking minerality and remarkable freshness. @
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dornitga Wine Society e HoBomo
BuHeHOo npocMmpaHcMBo Ha dornitga
Family Estate, cvggageHo ga ucmuHcku
UEeHUMEAU U NpusmeAu Ha BuHOMo.
KAaySbm e ocHoBaH om cemelicmBo
CmolueBu c ugeama ga odeguHu

xopd, koumo ueHsm xapakmepa Ha
mepoapa, HO U Mbpcsam ucmopuama u
npekuBaBaHemo gag Bcaka Symuaka.

KocmaguHoBa om ekuna Ha Zornitza Family Estate.

EgHo om Hati-yBaskaBaHume u pagno3HaBaemu umeHa
Ha 6bacapckama BuneHa cueHa, gHec I0aust pabomu akmuBHo
3a pazBumuemo Ha Zornitza Wine Society u unuyuamuBume,
cBbpzaHu ¢ Bunenama o6wHocm okoao umeHuemo. B ocHo-
Bama Ha ycuausima, koumo noaazam 3aegHo ¢ ueaust ekun, e
cmpemeskbm ga cbzgaBam npeskuBsBanus, koumo cBbp3Bam
Xopama ¢ BuHomo no no-gba6ok HauUH — upe3 cpewu, pazeo-
Bopu, geeycmauuu u cnogeaeHu MOMeHMU.

3a noBeue nogpobHocmu ce obbpHaxme kbm IOAus

Kak nomsam 6u dogede 00 Zor-
nitza Family Estate?
3ag 2bpba cu umMam gocma 20gu-
Hu, B koumo ugyuaBax BuHomo,

geaycmupax 20 Ha peguua Mek- gOLU/\U 8 to the

gyHapogHu konkypcu, onumBax
ce ga 20 ono3Has upe3 nbmyBa-
HUS U Cpeluu € pagaudHu Xopa
u kyamypu, npenogaBax 20 u
pazBuBax Bunenama kyamypa B
Bbazapus. CMamam, ue om masu
eanegHa mouka ¢bM nogeomBe-
Ha ga pazBuBam mo3zu GymukoB
¢dopmam Ha Bunena obuHocm,
kosimo npegu Bcuuko ce obegu-
HsaABa okoao kyamypHu ueHHOC-
mu.

Paskanceme Hu 3a nosusa Zor-
nitza Wine Society?
Kay6bm e ecmecmBeHo npogbaskeHue Ha puaocodusma Ha
umeHuemo: BuHomo kamo ugpaz Ha 3emsima, Ho u kamo cno-
geaeH MomeHm, kolimo ocmaBa.
B Zornitza Family Estate we omkpueme oHoBa He3ameHUMO
ycetuaHe 3a gom, koemo camo cemetinume BuHapHu Mozam ga
gagam. Lleama Hu e ga cb3gagem npocmpancmBo 3a cnoge-
AsiHe Ha 3HaHus, ge2ycmauuu u cneyuasHu cbdéumusi, 8 koe-
mo uaeHoBeme ga Mozam ga omkpuBam noBu BuHa, ugeu u
BgbxroBerust.

Koit u kax moxce 0a cmate uien Ha Zornitza Wine Society?
UaeH Moke ga cmane Bceku, kolimo uma uHmepec kbm
BuHomo u rkeaae ga 6bge yacm om mazu obwHOCM. KAy-
6bm e cb3gageH B OGymukoB dopmam ¢ oepaHuueH Gpoli
Mecma, 3a ga 3ana3u AudHus xapakmep Ha cpetuume.

/ORNITZA

WINE
SOCIETY!

3ornitga Wine Society

Ao6pe Welcome is the new wine space

at dornicga Family
Estate, created Tor

true connoisseurs and
Triends of wine. Che club
was Tounded by the
Stoychev Tamily with the
idea of bringing together
people who appreciate
the character of the
terroir, but also seek the
history and experience
behind every botle.

the Zornitza Family Estate team. One of the most dis-

tinguished names on the Bulgarian wine scene, Yulia is
currently actively working on the development of Zornitza
Wine Society and initiatives related to the wine community at
the estate. At the heart of the efforts she and the entire team
are making is the ambition to create experiences that connect
people with wine on a deeper level — through meetings, con-
versations, tastings, and shared moments.

‘ :‘or more details, we spoke with Yulia Kostadinova from

How did your path lead you to Zornitza Family Estate?
I have many years of experience studying wine, tasting it at
numerous international competitions, trying to get to know
it through travel and encounters with different people and
cultures, teaching it, and developing wine culture in Bulgaria.

Kamo skecm kvm nbpBume uaeHoBe, nbpBama 2oguHa om
uaeHcmBomo ce npegocmaBs GeznaamHo.

Kaxeu axmueHocmu nianupame 3a ujieHogeme Ha Kiyba
npe3 2026 2.?
[pe3 2026 2. npegBuskgame 6o2am kaaergap om memamuuHu
geeycmauuu, cneutuaaHu KAaybHU cpetuu U cbbumust ¢ oepaHu-
ueH gocmbn. YaeHoBeme wie noayuaBam npuopumemHu no-
kanu 3a aumumupanu popmamu, kakmo u BwzmoskHocm ga
onumBam ceaekuuu om BuHa, koumo we 6bgam gocmbnHU
camo B pamkume Ha kay6a. Vgesima e Besiko cbbumue ga 6bge
He Npocmo geaycmauus, a npeskuBsBae — cpetua ¢ xopa, uc-
mopuu u BkycoBe.

I believe that I am well prepared to develop this boutique for-
mat of a wine community, which is primarily united around
cultural values.

Tell us more about Zornitza Wine Society?

The club is a natural extension of the estate’s philosophy:
wine as an expression of the land, burt also as a shared mo-
ment that lingers.

At Zornitza Family Estate, you'll find that irreplaceable sense
of home that only family-run wineries can offer. Our goal is
to create a space for sharing knowledge, tastings, and special
events, where members can discover new wines, ideas, and
inspiration.
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Kaxk oeifnocmma na Zornitza Wine Society wie donpunece
3a pazeumue Ha Ky6Hama kyimypa 8 bvazapus?
Bcuuku, koumo cve yacm om Zornitza Wine Society, BspBa-
Me, ue BuHenama kyamypa ce pagBuBa Hati-cuAHO upe3 oow!-
Hocmu. Zornitza Wine Society uma 3a uea ga cb3gage UMeHHO
makaBa cpega — macmo, kbgemo xopama Mozam ga ono3Ha-
Bam no-gobpe BuHomo, HezoBus npouzxog u duaocodusl.
Upe3 gezycmauuu, cpewiu U pazeoBopu ce uzepakga no-goa-
6oko pagbupate 3a mepoapa, cmuaa Ha BuHama u pabomama
Ha BuHonpouzBogumeaume. HagsaBame ce, 4e no mo3u HauuH
wie gonpuHeceM 3a No-och3Hama u Alobonumua BuHeHa ny6-
Auka B Bvacapust. @

HoBama pekoanma BuHa Zornitza e comoBa 3a geeycmauyusi.
OcBeH embremamuyHume Fifty-Fifty u Terroir, Ha Bawe
paznonoskeHue Beye ca u gobpe nogHamusim Coupage 8
cmuna bopgo, Cabernet Franc u ,nunaBama” Syrah.

HoBocm e Bunomo Melnik Blauer —nvpBomo u eguHcmBero
8 bvreapus BuHo om copma baayep nopmyeuzep, koemo
uzHeHagBa c aneko goroBuma Homka Ha kage.

>

The new harvest of Zornitza wines is ready for tasting. In
addition to the iconic Fifty-Fifty and Terroir, the well-known
Bordeaux-style Coupage, Cabernet Franc and the “purple”
Syrah are now at your disposal.

An exciting new label is the Melnik Blauer wine — the first
and only wine in Bulgaria from the Blauer Portugiser variety,
which surprises with a slightly perceptible note of coffee.

A A\eryctaumnte HaQ eMBAEMATUYHNTE BUHO
Fifty-Fifty n Terroir Ha Zornitza Family Estate
Beye ce NPOBeXAQT B HOBATA BUHAPHA B
6AM30CT A0 e3epoTo cbe cTaTyuTe Ha [laBen
Kotives. LiBeTomup BeceanHoB, Koroto
rnosHasaTe oT pecTopaHT aEstivum, nocpelya
roctute Ha M3baTa OT CPIAQ AO HEACASI OT
0654 A0 BeYeEpS.

Tastings of Zornitza Family Estate’s signature
Fifty-Fifty and Terroir wines are now taking
place in the new winery near the lake with the
statues of Pavel Koychev. Tsvetomir Veselinov,
whom you know from the aEstivum restaurant,
welcomes guests to the winery from
Wednesday to Sunday from lunch to dinner.

HosaTta BuHapHa Ha cemericTao CToriyesu e
E€AVHCTBEHOTO MSACTO, KbAETO AOBUTEANTE
HQ BUHOTO MOrAT AQ HOMEPSIT KOAEKLMS OT
OTAEKAAM BUHA ZOrnitza, BKAKYUNTEAHO
Fifty-Fifty ot 20171 2018 1., Rubin o7 2019 1.

n Terroirot 2020 1.

A

The Stoychevi family's new winery is the only
place where wine lovers can find a collection
of Zornitza aged wines, including Fifty-Fifty
from 2017 and 2018, Rubin from 2019,

and Terroir from 2020.

Who can become a member of the Zornitza Wine Society,
and how?
Anyone with an interest in wine who wishes to be part of this
community can become a member. It is a boutique club with
a limited number of members to preserve the intimate nature
of our gatherings. As a gesture to our first members, the first
year of membership is complimentary.

What activities are you planning for club members in 2026?
For 2026, we have a rich calendar of themed tastings, spe-
cial club meetings, and limited-access events. Members will
receive priority invitations to exclusive events, as well as the
opportunity to taste wine selections available only within the
club.
The idea is to transform every event into more than just a
tasting — an unforgettable experience, where people, stories,
and flavours come together.

How will the Zornitza Wine Society’s activities contribute to
the development of club culture in Bulgaria?
All of us who are part of the Zornitza Wine Society believe
that wine culture thrives most strongly through communi-
ties. The Zornitza Wine Society aims to create precisely such
an environment — a place where people can better under-
stand wine, its origins, and its philosophy. Through tastings,
gatherings, and conversations, a deeper understanding of the
terroir, wine styles, and the work of winemakers is fostered.
We hope that in this way, we will contribute to a more in-
formed and curious wine-loving public in Bulgaria. @

Bcuyku BuHa Ha Zornitza Family Estate ca

AOCTBIHWN U OHAQUVH B eNeKTPOHHNA MArasnH

www.zornitzaestate.com, kakTo u B Le Petit
Quche Ha ya. ,O6opuwe” 16 8 Copus.

>

All Zornitza Family Estate wines are also

available online at the online store www.

zornitzaestate.com, as well as at Le Petit
Quche at 16 Oborishte Street in Sofia.
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The alchemy

AAxumusima of wine at
Ha BuHama 8 AYA

Mapusga u Kupua MuaaguHoBu —
30 CUHXPOHA, UHMYyuuusmMa u nvbpBama
pekoAama Ha BuHapHaMaA

uHomo psgko e pesyamam om padomama Ha eguH
quBek. [To-uecmo mo ce paskga B guaroz — mexkgy

mepoap u Bpeme, Meskgy 3HaHUE U UHMyUUUs, Mexk-
gy xopa, koumo ymesam ga ce caywiam. B AYA Estate, kbgemo
nocokama Ha BuronpouzBogcmBomo ce Bogu om Buzusima
u onuma Ha AuafHa BacuaeBa, mo3u guaaoz Hamupa cBoe-
mo ecmecmBeHo npogbaskeHue B pabomama Ha ekuna.
Mapus u Kupua MuaaguHoBu ca om oOHe3u eHOAO2UY-
HU maHgemMu, npu koumo 6asaHcbm ce ycewa noumu
BegHaea — cbusim 6asanc, kolimo grec opopms cmuaa Ha
Bunama B AYA Estate. Ta mMucau 3a Bunomo kamo 3a kom-
no3uuus — npeuusHa, eaceaHmHa, uzepageHa Ha naacmoBe.
Toti Hocu cnokolicmBuemo Ha uoBek, kotimo 3Hae, ue Besko
BuHo uma cobcmBeHa nocoka Ha pazBumue. Mekgy gBama-

ESTATE

Maria and Kiril Miladinov = on harmony,
inGuition, and the winery's Tirst vintage

ine is rarely the result of a single person’s work.

More often, it is born of a dialogue — between

terroir and time, between knowledge and intui-

tion, between people who know how to listen to
one another. At AYA Estate, where the direction of winemaking
is guided by the vision and experience of Diliana Vasileva, this
dialogue finds its natural extension in the work of the team.
Maria and Kiril Miladinov are one of those winemaking duos
where the balance is felt almost immediately — the same bal-
ance that today shapes the style of the wines at AYA Estate.
She thinks of wine as a composition — precise, elegant, built
in layers. He carries the calmness of someone who knows that
every wine has its own path of development. Between the two
of them there is a professional synergy that sometimes mani-
fests itself in just a glance — enough to make a decision.

ma cbwecmByBa npodecuoHaseH cuHxpoH, kotimo nonsiko-
2a ce uzpazsaBa camo B nozaeg — gocmamubueH, 3a ga ce B3eme
pelwleHue.

1 gBamama 20Bopsm 3a BuHomo kamo 3a AuueH uz6op. 3a
Mapus mo3u momenm ugBa, koeamo gezycmupa nbpBomo
BuHo, koemo e cb3gaaa u3uAAO cama — om 2po3gemo go 6y-
muakama. 3a Kupua — koezamo 3a nbpBu nbm Bauza B npo-
uzBogcmBeHust npouec u pazbupa, ue moBa e noBeue om
npodecus.

AHec me cmosam 3ag Bunama Ha AYA Estate — BuHa, koumo
onucBam ¢ gymu kamo eaeeanmuocm, caoskHocm u xapak-
mep. 3a max Beska pekoama e pagkas. Hukoea He ce noBma-
psi u Hukoea He caegBa peuenma. 1 Morke 6u umerHo B moBa
e npuBaekameaHocmma Ha npodecusima — B HenpekbcHa-
mus onum ga ce omkpue Hali-goopomo Bu3moskHo uzpaske-
HUe Ha egHa 20guHa, Ha egHO MACMO U Ha Xopama, koumo
cmosm 3ag Hezo.

PageoBapame ¢ Mapusa u Kupua 3a pekoamama kamo
namem — 3a BuHomo, koemo npogbaskaBa ga pazkazBa uc-
mopusima cu gbazo caeg kamo e HanycHaAo BuHapHama.

Kak ma3zu 20quna npomenu nauuna, no koiimo pabomume
3aeqno?
Mapus: Tagu pekoama 6etue nbpBama, kossimo peaauzupax-
Me B Hawama BuHapHa — egHo gbacoouyakBano Hauaso 3a
AYA. Baszoxme B HoBa cpega, ¢ HoB ekun u ¢ mHozo Bucoku
ouakBanus. ToBa uguckBawe 6vp3a aganmauus. Pabomama
HU HanpaBu No-guHaMUYHU U NO-petumeAHu. B cbuiomo

Both speak of wine as a personal choice. For Maria, this mo-
ment comes when she tastes the first wine she has created
entirely on her own — from the grape to the bottle. For Kiril
- when he first enters the production process and realizes that
this is more than just a profession.

Today, they stand behind the wines of AYA Estate — wines they
describe with words like elegance, complexity, and character.
For them, every vintage is a story. It never repeats itself and
never follows a recipe. And perhaps that is precisely the appeal
of the profession — the constant quest to discover the best pos-
sible expression of a single year, a single place, and the people
behind it.

We talk with Maria and Kiril about the vintage as memory —
about the wine that continues to tell its story long after it has
left the winery.

How did this year change the way you work together?
Maria: This harvest was the first we produced at our winery
— a long-awaited beginning for AYA. We entered a new envi-
ronment, with a new team and very high expectations. This re-
quired quick adaptation. The work made us more dynamic and
more decisive. At the same time, we realized how important
patience is — giving the people around you time to understand
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Bpeme paz6paxme koako e BaskHo mbpneHuemo — ga gagew
Bpeme Ha xopama okoao me6 ga pagzbepam npoueca u ga ce
nouyyBcmBam yacm om Hezo. A kozamo gotige MOMeHMbM
3a eHOAO2UYHU pelueHus, mpsaoBa ga peazupaut MuzHoBeHo.

Kupua: ToBa Gewe egHa om Hati-unmeH3uBHume kamna-
Huu, koumo c¢bMm npekuBaBaa. TMpeguzBukameacmBama
65xa MHO20, HO cnokolicmBuemo, koemo Mapus BHece B pa-
6omama, ce okaza pewaBawo. Koeamo 2po3gemo npucmue-
He, BpeMemo 3a pazmucba e kpamko — ocmaBa camo sicHomo
peweHue.

B cv3gaBanemo nHa 20ramo Buno uecmo uma noBeue un-
mepnpemauus, omkorkomo peuenma. Kak namupame o6u
eguk, kozamo unmyuuuama Bu Bogu B pazauunu nocoku?
Mapus: Peuenma HAMa — u moyrHo moBa npaBu pabomama
moakoBa unmepecHa. B ao3ama Ha AYA Bcaka pekoama e
pazauyHa. Hawama 3agaya e ga Hacouum npouecume maka,
ue NOMeHUUaAbm Ha 2po3gemo ga ce pazebpHe. [ToHskoea
umMame pazaudHu ugeu 3a moBa, Ho B pazeoBopa o6ukHoBe-
Ho ce parkga npaBuaHOMO peweHue.

the process and feel part of it. And when the moment comes
for oenological decisions, you have to react instantly.

Kiril: This was one of the most intense campaigns I've ever
experienced. There were many challenges, but the calmness
Maria brought to the work proved decisive. When the grapes
arrive, there’s lictle time to think — only a clear decision remains.

In creating a great wine, there’s often more interpretation
than a recipe. How do you find common ground when your in-
tuition leads you in different dirvections?

Maria: There is no recipe — and that is exactly what makes the
work so interesting. In the AYA vineyards, every harvest is dif-
ferent. Our task is to guide the processes so that the grapes’
potential can unfold. Sometimes we have different ideas about
this, but the right solution usually emerges through conversa-
tion.

Kiril: I don't like the word recipe. It is precisely because wine
doesn't follow a formula that I chose this profession. The most
important thing is to envision the wine's future — how it will
evolve over time. We often start from different perspectives,
but gradually everyone adds something of their own to the fi-
nal result. In the glass, this reveals itself as complexity — some-
thing we strive for in AYA Estate wines.

When does the conversation about wine cease to be techni-
cal and become a conversation about style and identity?
Maria: Style is at the heart of everything. Technical decisions
are the tool through which we achieve it.
Kiril: Technical issues are usually resolved quickly. Then the real
conversation begins — about the detail, the nuance that makes
AYA Estate wines so recognizable.

If this vintage were opened a decade from now, what would
you want it to veveal first — the terroir, the time, or the relation-
ships behind it?

Maria: Probably all three. Wine is a complex product, and every
taster will discover a different layer. For me, it's important to
have that complexity — a sign that we've managed to create
something sustainable.

Kiril: Over time, both the terroir and the attitude toward it are
revealed. The best part is when a wine can transport you some-
where — no matter where you are when you taste it. That is the
experience we want people to discover in AYA Estate’s wines.

ABOUT AYA ESTATE

AYA Estate is a project that, from the very begin-
ning, has gone beyond the scope of a traditional winery.
Conceived as a unique wine gallery, it combines wine-
making with contemporary art, sustainable agriculture,
and a deep connection to nature.

Today, this vision is expanding even further with the
acquisition of the hotel, villas, and adjacent agricultural
assets of Zornitza Family Estates, located in close prox-
imity to the vineyards. The accommodation area is now
known as AYA Homes & Residence and remains a mem-
ber of the prestigious international association Relais &
Chéteaux.

The AYA Equestrian Centre - a facility for sport
horses, is also set to join the project later this year,

Kupua: He xapecBam gymama ,peuenma’. VIMEHHO 3awlo-
mo BuHomo He caegBa dopmyaa, uzbpax masgu npodecus.
Hati-Basktomo e ga cu npegcmaBuw 6bgetiemo Ha Bu-
nHomo — kak we ce pazBue ¢ Bpememo. Uecmo 3anouBame
om pazAudHU no3uuuu, Ho nocmeneHHo Beeku gobaBs He-
wo om cebe cu kvm kpatiHus pegyamam. B yawama moBa
ce pazkpuBa kamo komnaekcHocm — Hewo, kvm koemo ce
cmpemum BB Bunama Ha AYA Estate.

Koza pazeoBopsm 3a Bunomo npecmabBa ga 6vge mexvu-

vecku u ce npeBpowa B pazeoBop 3a cmur u ugenmuunocm?
Mapus: Cmuabm cmou B ocroBama Ha Bcuuko. TexHuue-
ckume pewenus ca uHcmpymeHmbM, upe3 kolimo ce cmuea
go Hezo.
Kupua: Texnudeckume Bvnpocu o6ukHoBeHo ce petuaBam
6bp30. Caeg moBa 3anouBa ucmunckusm pazeoBop — 3a
gematiaa, 3a HioaHca, kotimo npaBu BuHama Ha AYA Estate
maka pazno3HaBaemu.

Ako mazu pekoama 6vge omBopena creq gecemuremue
kakBo 6uxme uckaru ga pagkpue nopBo — mepoapa, Bpememo
UAY OMHOWIEHUANA 3a4 HeA?

Mapus: BeposmHo u mpume. BuHomo e komnaekceH npo-
gykm u Bceku geeycmamop we omkpue pazauueH naacm.
3a MeH e BaskHo ga uma MHozonaacmoBocm — 3Hak, ue cme
ycneau ga cb3gageM Hew,o yemotivuBo.

Kupua: C Bpememo ce pazkpuBam kakmo mepoapvm, maka
u omHoweHuemo kbm Hezo. Hali-xybaBomo e, koeamo egHo
BuHo mMorke ga me npenece Hakbge — HezaBucumo kbge ce
Hamupawl, kozamo 2o onumBaw. ToBa e npeskuBaBaremo,
koemo uckame xopama ga omkpuBam u 868 BuHama Ha AYA
Estate.

3A AYA ESTATE

AYA Estate e npoekm, kolmo om caMomo HAYOAO
HAgXBbpAas pamMkume HA MpaguyuoHHamMa BuHApHA.
3amMucaeH kamo cBoeobpasHa BuHeHa zaaepud, Mol
cbuemaBa cb3gaBaHemo Ha BuHO cbC CvLBpeMeHHO
uzkycmBo, ycmoluuBo 3emMegeaue u gbaboka Bpbvaka c
npupogama.

AHec masu Busus ce paszpbuid owe no-Mauwab-
HO ¢ npugobuBaHemo Ha xomeackusa komnaeke, Buau-
me u npuAaekawume 3eMegeacku alkmuBu Ha Zornitza
Family Estates, 8 HenocpegcmBeHa 6Au3ocm go A039-
ma. Xomeackama yacm B8eue Hocu umemo AYA Homes
& Residence u ocmaBa uacm om npecmukHama Mexk-
gyHapogHa acouuauus Relais & Chéteaux.

KoM npoelkma npegecmou ga ce npucbeguHu u AYA
Equestrian Center — 6a3a 30 chopmHu koHe, kosmo we
paswupu npucbemBuemo Ha Mapkama u 8 npodecuo-
HOAHUS KOHEH chopm.

Taka 8 AYA Estate BuHonpousBogecmBomo, eacmpo-
HoMusama, uskycmBomo, ycmoluuBomo 3emegeAue u
chopmbm ce pasBuBam B8 obwa durocodus. Avaso-
cpoyHama aMbuuua e AoAuHama Ha CmpyMa ga ce
ymBbvpgu kamo pasnosHaBaema eBponelcka gecmu-
Hauusa 3d BuHeH, eacmpoHoMudecku u kyamypeH mypu-
3bM. @

expanding the estate’s presence in professional eques-
trian sports.

Thus, at AYA Estate, winemaking, gastronomy, art,
sustainable agriculture, and sports are developed with-
in a shared philosophy. The long-term ambition is for the
Struma Valley to establish itself as a recognizable Eu-
ropean destination for wine, gastronomic, and cultural
tourism. @
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IPOAET FIOPAAHOBA
Crumku POCEH IOPAAHOB

¢ Mmopcku gapoBe. Pagko ce onumBa sacmue koakomo

kpacuBo, moakoBa u Bkycro, koakomo mpaguuuon-
Ho, moakoBa u opueunaaHo. Ille My omgagem 3acayskeHomo
B gematia, Ho wie Bu 20 npegcmaBum 3aegHo ¢ owe gBe om-
AUYHU sicmust, B cbuematue ¢ BuHo, ¢ noguepman Bkyc Ha He-
3abpaBumo asimo B cmoauyHus pecmopanm ADOR B xomea
InterContinental Sofia.

ToBa Mokeuwe ga e eguH mekem, nocBemen Ha pugzomo

KyauHapromo npexkuBsaBane ADOR mo3u nbm BkatouBa mpu
eMbAeMamuyHU ACMus OmM NPOACMHO-ASMHOMO MEHIO, Cbye-
maHu ¢ npeBu3xogru Buxa. I cpewia ¢ BgvxnoBaBawu npo-
decuonaaucmu, koumo pagkazBam yBaekameaHo 3a moBa,
koemo npaBsm: wed Aumummnp bosgkueB u puna Kapagako-
Ba, gupekmop ,XpaHu u Hanumku* Ha xomea InterContinental.
VpuHa Hu npegcmaBs BuneHama aucma Ha pecmopaHma —
60eama u sicHo noguuuoHupaHa BuB Bucokus kaac, ¢ akuenm
Bopxy npecmuskHu pezuoHU U npouzBogumenu.

BkycoBeme
HaO AsSSmomo B

pecmopaHm
ADOR

The flavors of
summer at

ADOR

restaurant

PROLET YORDANOVA
Photos ROSEN YORDANOV

his could easily have been a piece devoted entirely

to seafood risotto. Rarely does one encounter a

dish that is at once so beautiful and so delicious, so

rooted in tradition yet so strikingly original. It will
receive its due attention, but we choose to present it alongside
two other outstanding creations, paired with wine and infused
with the taste of an unforgettable summer at ADOR restaurant
in the InterContinental Sofia.

The ADOR culinary experience brings together three signa-
ture dishes from the Spring-summer menu, each thoughtfully
paired with exceptional wines. It also offers a meeting with in-
spiring professionals who speak passionately about their craft:
chef Dimitar Boyadzhiev and Irina Karadakova, Director of
Food & Beverage at the InterContinental. Irina introduces the
restaurant’s wine list — rich, clearly positioned in the premium
segment, and focused on prestigious regions and producers.
Champagne and Italy feature prominently, alongside classic
French appellations. There is also a fine balance between in-
ternational labels and Bulgarian wines made from distinctive
indigenous varietals such as Mavrud, Rubin, and Misket.

We take our seats on the restaurant’s sumptuous terrace, sur-
rounded by lush greenery and offering impressive views of Na-
rodno Sabranie Square and St. Alexander Nevsky Cathedral.
Our senses attune to chef Boyadzhiev's style — consistently
original, artistic, and, this time, elegantly paired with wine.

OcobeHo cuaHo npucbemBam [1lamnan u Mimaaus, kakmo u
kaacuuecku ¢ppercku aneaauuu. ViMa go6vp 6asanc mexkgy
merkgyHapogHu emukemu u 6bacapcku Buna om yHukaaHu
mecmHu copmoBe kamo maBpyg, pyoun, muckem.
HacmansiBame ce Ha pagkowiHama mepaca Ha pecmopaHma,
nombHaAa B 3eaeHuHa u ¢ BneyamasBawa 2aegka kvm na.
,HapogHo cvbpanue” u ,CB. Aackcangvp HeBcku". Hacmpoti-
Bame cemuBama cu 3a Bunazu opueuHaAHUME U apmucmuy-
HU Acmus Ha wed bosgskueB, mo3u nbm cbyemanu ¢ Buxo.
Hauaaomo e noBeue om BneuamasBauuio, 3agaBawio ouakBa-
Hus 3a cBeskecm u 3a agmo: Mmugu CeH »Kak kpygo. Om6eas3-
Bame koako psgko y Hac Morke ga ce Hamepsim gocmambyHoO
npecHu u kauecmBeru mMopcku npogykmu, 3a ga ce npegaa-
eam B cypoBo cbcmosiHue. B ascmuemo, koemo onumBanwme,
Bkycbm Ha Mope npeauBa BvB Beska xanka. Counume mugu
ca HapsizaHu Ha mbHko, oBkyceHu ¢ uumpycoB gpecute, cep-
BupaHu ¢ ¢pun 6pyHoa3 om ceabpu U 3eaeHa siobaka u dppew
ceabpu, f6baka u aatim. 3a 3aBvpwek — nukanmen u po3oB
nunep, npeceH ecmpazot u guB ayk.

M360pbm Ha VpuHa 3a moBa BvawebHo scmue e Chablis Le
Classique Pascal Bouchard, uusamo cBerka kuceaunnocm, mu-
HepaaHocm u geatkamHu uumpycoBu Homku noguepmaBam
ecmecmBeHama caagocm u puHama mekcmypa Ha mugume.

The opening is nothing short of captivating, setting the tone
for freshness and summer: Saint Jacques mussels crudo. It is
worth noting how rare it is locally to find seafood of sufficient
freshness and quality to be served raw. In this dish, the taste of
the sea unfolds in every bite. The succulent scallops are thinly
sliced, dressed with a citrus vinaigrette, and accompanied by a
delicate brunoise of celery and green apple, along with fresh
celery, apple, and lime juice. A finishing touch of pink and spicy
pepper, fresh tarragon, and chives completes the composition.
Irina’s pairing for this exquisite dish is Chablis Le Classique by
Pascal Bouchard, whose vibrant acidity, minerality, and subtle
citrus notes enhance the scallops’ natural sweetness and refined
texture. Next comes the seafood risotto already mentioned —
one of those dishes that satiates even at first glance: a vivid,
aromatic meal brimming with an extraordinary abundance of
seafood — cuttlefish, mussels, octopus, shrimp, seaweed... Each
element is prepared separately before becoming part of this
marine symphony, preserving its individual character while
achieving a profound umami effect.

“My inspiration for this risotto came from a dish at the Miche-
lin-starred restaurant Le Calandre near Padua: cuttlefish
cooked in its ink and placed at the bottom of a glass shaped like
a cuttlefish, topped with a potato espuma resembling a delicate
foam cap.
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CaegBa puzomo ¢ mopcku gapoBe, 3a koemo Beue cmana gy-
Ma. Om oHe3u fcmus, ¢ koumo ce 3acuwaw gopu camo kamo
2aegawl — kpacuBa, uBemna, yxanna kapmuna ¢ HeBuwkgaro
uzobuaue Ha mopcku gapoBe: cenus, muga, okmonog, cka-
puga, Bogopacau... Bceku eaemeHm e npueomBer omgeaHo,
npegu ga cmate yacm om magu mMopcka cumdporus — maka
ce 3anazBam BkycoBeme u ce nocmuea ucmuncku ymamu
edekm.

,BgbxHOoBeHuemo mu 3a moBa puzomo gotige om egHo Acmue
B pecmopanm Le Calandre cbe 38e3gu MuwiaeH 6au3o go Ia-
gya: cenus, npueomBeHa ¢ Macmuao u nocmaBeHa Ha gbHO-
mo Ha yawa ¢ ¢popmama Ha cenus, a omeope — kapmodeHra
ecnyma, kosgmo cmou kamo katimak. TaaBHusm 2omBau Ha
mo3u pecmopalm MacumuauaHo Aaatimo e Hali-maagusm B
cBema, noayuua 3 38e3gu MuwiaeH — egBa Ha 28 2. Mucaex
cu 3a npekuBaBanemo mam, gokamo npuzomBsax puzomo-
mo, umnpoBugupax, kombuHupax mexHuku u ugeu’, cnogeast
wed bosagskueB. 3a Haucmuna nepdekmen Bkyc gezycmu-
pame ¢ Vermentino Bolgheri Marchesi Antinori. OxaageHomo
65110 BuHo ¢ 6aaarcupaHa kuceaunsocm u ¢puru naogoBu u
MUHEpaAHU HioaHcu xapmoHugupa kpemoo6pagHocmma Ha
puzomomo u cbuwleBpemeHHo noguepmaBa u 3anazBa geau-
kamnus mopcku xapakmep Ha sicmuemo.

M 3a ¢puHaa — couHo 3aewko. 3Byuu kamo okcumopoH, 3a-
womo 3aewkomo o6ukHoBeHo ce npuema 3a mBbpge cyxo
Meco, Ho He u koeamo 6oHdpuaemo e yBumo B 2yaHuase u
npueomBeno cy-Bug. KoM mo3u HeskeH u cBerxk npomeun wed
BosgskueB go6aBs pugomo om Aumeu, ¢ niope om npscHa kon-
puBa, 6etibu mopkoBu, oBkycenu ¢ kumuon, kopuangop u guB
denea, u kpexku 6pokoauru. OmauuHo 6a10go 3a komMOuHU-
paHe ¢ eaceaHmHo yepBeHo Peppoli Chianti Classico Marchesi
Antinori. C yMepeHUmMe cu maHuHu u gobpa kuceauHHocm
BuHomo noguepmaBa geaukamuus Bkyc Ha Mecomo, 6e3 ga
20 HamoBapBa.

slcmust, koumo we 3anomHuM, Buna, koumo pagkpuBam uz-
kycmBomo u Ha nebpuHea, u Ha skeaaHuemo ga npemBoputu
ASMOMO B YuHUS.

Beue ca HaauuHU B meHIomo Ha pecmoparm ADOR.

A Aasmomo e cbBcem 6au30. @

S

InterContinental Sofia

naowag ,HapogHo cvbpaHue” 4, Codus 1000
www.ador-restaurant.com

TeaedoH 3a pezepBauuu: 087 734 0000

LOBSTERSCHAMPAGNE

.Ckopo we npegcmaBum 8 ADOR cheUudAHO MeHlo
Lobster&Champagne, 8 koemo BuHomo we 6vbge Boge-
wusm eaemMeHmM. BuHomo ce npeBpvuia B 2aaBeH eepod,
kozamo mbpcum no-uspaseHo npedkuBaBaHe u uszpodk-
game acmuemo olkoAao HezoBusa xapalkmep, chogeas
Npuna KapagaloBa.

LOBSTER &§ CHAMPAGNE

“We will soon infroduce a special Lobster&€Champagne
menu at ADOR, where wine will take the leading role. Wine
becomes the protagonist when we seek a more expressive
experience and build the dish around its character,”
shares Irina Karadakova.

The restaurant’s head chef, Massimiliano Alajmo, became the
youngest chef in the world to earn three Michelin stars — at
just 28. I was thinking about that experience as I prepared the
risotto, improvising, combining techniques and ideas,” chef
Boyadzhiev shares. For a truly perfect pairing, we taste it with
Vermentino Bolgheri by Marchesi Antinori. The chilled white
wine, with its balanced acidity and fine fruit and mineral nu-
ances, harmonizes with the risotto’s creaminess while preserv-
ing and highlighting its delicate maritime character.

Then comes a dish with succulent rabbit. It sounds almost
like an oxymoron, as rabbit is often considered too lean, but
not when the tenderloin is wrapped in guanciale and cooked
sous-vide. To this gentle, fresh protein, chef Boyadzhiev adds
spelt risotto with fresh nettle purée, baby carrots seasoned with
cumin, coriander, and wild fennel seeds, and tender broccolini.
An excellent dish to pair with the elegant red Peppoli Chianti
Classico by Marchesi Antinori. With its moderate tannins and
well-balanced acidity, the wine underscores the meat’s delicate
flavor without overwhelming it.

Dishes to remember, wines that reveal the art not only of pair-
ing but of serving summer on a plate.

Now available on the Spring-summer menu at ADOR restau-
rant.

And summer is just around the corner. @

InterContinental Sofia

Sofia Center, 4 ,Narodno sabranie” sg., 1000 Sofia
www.ador-restaurant.com

For reservations, please call: 087 734 0000
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[MemewiecmBue npeg
BuHeHuU kyamypu,
BkycoBe u emouuu

awa BuHo Hukoea He
e npocmo  Hanumka.
Ta e MomeHm. [lay3a B
guHamukama Ha geHs, Hauyaao
Ha pagzeoBop uau HeeoBomo ec-
mecmBeHo npogbaskeHue. TToHs-

EgHavawa.
EguH pazkas.
PecmopaHm

Monty

A journey through wine
cultures, Navours, and
emotions

glass of wine is never just
a drink. It is a moment. A
pause in the flow of the
day, the start of a conver-
sation, or its natural continuation.
Sometimes — a memory yet to be

koeza — cnomeH, kotimo menbpBa
wie ce CAyYUL.

B egun om Hali-go6pume
pecmopaHmu  no  YepHomo-
puemo — Monty B kypopma ,CB.
cB. Koncmanmun u EaeHa’, Bap-
Bam, ue BuHomMo He cmou go xpa-
Hama. To e yacm om Heq. Yacm
om usgaocmuomo npeskuBsBatie,
koemo 3anouBa owe ¢ nbpBama
aabmka u ce pagBuBa ¢ Bcsko
caegBawo sicmue.

Egna Beuep B Monty uecmo 3a-
nouBa aeko — ¢ vawa cBesko 650
BuHo, nogHeceHo ¢ xAf6 u nbpBokaacen 3exmuH. PageoBo-
pbm nocmeneHHo Hamupa cBos pumbm, a BuHomo cb3gaBa
oHazu HeBuguma Bpbzka mMeckgy xopama Ha mMacama. C Bcs-
ko caegBawo scmue uz60pbm ce NpomMeHs — NO-UHMEH-
3uBen Bkyc, no-gbaboka cmpykmypa, noBeue xapakmep.

One glass.
One story.
Monty
restaurant

made.

At one of the best restaurants on
the Black Sea coast — Monty in the
resort of Saints Constantine and He-
lena, they believe that wine isn't just
a pairing of food. It is part of it. Part
of the overall experience that begins
with the very first sip and unfolds
with each subsequent course.

An evening at Monty often starts off
lightly — with a glass of fresh white
wine, served with bread and premi-
um olive oil. The conversation grad-
ually finds its rhythm, and the wine
creates that invisible bond between the people at the table.
With each subsequent course, the selection changes — more
intense flavour, deeper structure, more character. Not by rule,
but by feel.

Behind this apparent ease lies a carefully crafted philosophy.

He no npaBuao, a no ycewane.

3ag mazu npuBugHa aekoma cmou BHumMameaHo ugepageHa
dunocodus.

Bunenama ceackuust Ha Monty He e npocmo cnucbk om emu-
kemu, a koaekuusi, cv3gagena ¢ sicHa uges — Bcsiko BuHo ga
uma cBoemo mscmo B meHiomo.

B ocHoBama U cmosm yemupu Burernu kyamypu — Qpanuus,
Mmaaus, Vicnanus u Beacapus. Beska om msax Hocu pagaud-
Ha ¢uaocodus, pazaudeH pumbpM U pazaudeH nogxog kum
BuHomo, HO 3aegHO cb3gaBam xapmoHus, kosmo ompazsBa
gyxa Ha pecmopaHma.

@Openckume BuHa ca emaoH 3a eaceaHmHocM U 6aaaHc. B
M#AX Mepoapbm He € NPOCMO NoHAMUE, a ugeHmuyHocm. To-
Ba ca BuHa, koumo He ce cmpemsam ga Bneuamasam Ha Beska
ueHa, a ga ocmaHam B namemma.

Mmaaus BHacs 2acmpoHoMuyHa gywa. Mimaauanckume Bu-
Ha ca Cb3gageHu 3a Macama — ecmecmBeH napmHbop Ha Xpa-
Hama. Te HOCAM HenpuHygeHocm u pagocm, oHa3u ackoma,
kosmo npaBu Beska Beuep no-cnogeaena u ucmutcka.
Vcnanus go6aBs xapakmep u gba6ouura. Tam BuHOMO cbue-
maBa mpaguuus u MmogepHocm — om kaacuuecku omaeskasu
cmuaoBe go no-cmeau unmepnpemauuu. Mcnanckume Buna
4ecmo HOCAM MONAUHA U NAbMHOCM, HO cbwo maka u 6a-
AaHc, kotimo 2u npaBu uzkalouumeano yHuBepcaaHu.
Hati-cneuuaasomo mscmo B ceaekuusma 3aema boazapusi.
Om mMecmHu copmoBe kamo MaBpyg, Py6un u MeaHuk go
cbBpemeHHU uHmepnpemauuu Ha kaacuyecku copmoBe,
6bacapckume uz6u cb3gaBam BuHa ¢ gbabouuHa, eHepaust U
ICHO U3pa3eH CMuA. B maAxX uMa cAbHUE, 3eMf U UCmopust, HO
U MOgepHO MUCAEHe, npeuusHocm u BHumMaHue kbm gematiaa.
B ceaekuusma na Monty moBa ce ycewa sicHo.

Buno kamo Midalidare Estate Reserve noka3Ba mogep-
HOMO Auue Ha 6bazapckomo BunonpouzBogcmBo -

Topop NetpoHos ¥ Todor Petronov

Monty's wine selection is not just a list of labels, but a collection
created with a clear vision — that every wine has its place on
the menu.

At its heart, it draws upon four rich wine cultures — France, Ita-
ly, Spain, and Bulgaria. Each brings its own philosophy, rhythm,
and approach to wine, yet together they compose a harmony
that captures the very spirit of the restaurant.

French wines are the benchmark for elegance and balance. For
them, terroir is not just a concept, but an identity. These are
wines that do not seek to impress at any cost, but to linger in
the memory.

Italy brings a gastronomic soul. Italian wines are made for the
table — a natural partner to food. They bring ease and joy, that
lightness that makes every evening more shared and authentic.
Spain adds character and depth. There, wine blends tradition
and modernity — from classic aged styles to bolder interpreta-
tions. Spanish wines often carry warmth and richness, but also
a balance that makes them exceptionally versatile.

Bulgaria holds the most special place in the selection.

From local varieties like Mavrud, Rubin, and Melnik to modern
interpretations of classic varieties, Bulgarian wineries create
wines with depth, energy, and a distinct style. They embody
sun, earth, and history, but also modern thinking, precision,
and attention to detail.

This is clearly evident in Monty's selection.

A wine like Midalidare Estate Reserve reveals the modern es-
sence of Bulgarian winemaking — gracefully structured, bal-
anced, and imbued with an elegance that makes it ideal for
pairing with fine cuisine.

On the other hand, “The Bulgarian Treasure” Mavrud embodies
the spirit of tradition. Fuller, more profound, and with a dis-
tinctly expressive character, this wine tells a story — of its grape,
its region, and its identity.
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gobpe cmpykmypupaHo, GaraHCUpaHO U C eaeeaHmMHOC,
kosimo 20 npaBu uzkalouumeaHo nogxogsawo 3a cbuemaBatxe
C XpaHa.

Om gpyea cmpaHa, ,bbacapckomo cvkpoBuwie” MaBpyg Hocu
gyxa Ha mpaguuusima. [1o-nAbmHo, No-gbaboko U ¢ sicHO u3-
pageH xapakmep, moBa BuHo pagkazBa ucmopus — 3a copm,
3a pe2uoH, 3a UgeHMUYHOCM.

TouHo magu kombuHauus meskgy mogepHocm u kopen npaBu
6bacapckume Buna moakoBa cuaen eaemenm B koHuenuus-
ma Ha Monty.

CpeguzemHomMopckama kyxHs, kosmo cmou B cbpuemo Ha
MeHIomo, ecmecmBeHo onpegeas u cmuaa Ha Bunama. CBe-
skume npogykmu, 3exmunbm u 6asancbm BuB BkycoBeme
uguckBam Buna ¢ gobpa kuceaunHocm, yucmoma u QuHec.
3amoBa ceaekuusma uz6seBa mekecmma u mbpcu xapmo-
Husima — Buxa, koumo noguepmaBam xpaHama, a He 51 go-
MUHUpam.

UYecmo Hali-gobpume cbuemanus ca UMeHHO me3u, koumo
u3gHeHagBam — mMunepaaHo 6540 Buro go puba, acko uepBe-
Ho kbM 3eaeHuykoBo sicmue uau eaezanmHo uepBeto, koemo
gonbaBa, 6e3 ga HamoBapBa. ToBa He ca cmpoau npaBuaa, a
pe3yaAmam om pazbupaHe u onum.

VimenHo myk ugBa poasma Ha ekuna. B Monty He Haaazam
ug6op, a 20 omkpuBam 3aegHo ¢ 2ocma — upe3 kpambk paz-
20Bop, upe3 ycewaHe 3a HacmpoeHue U npegnoyumaxus.
M36upam cnopeg Beuepma, cnopeg komnaHusima, nonskoza
gopu cnopeg moBa om kakBo umame Hyskga B korkpemnus
MomeHm — ackoma, gbabouuHa uau npocmo ygoBoacmBue.
Kozamo pazgebpHeme MeHiomo, omkpuBame kak mBopue-
ckusam pagmax Ha wed CmanucaaB IMemkoB cpewa uzkato-
yumeAHUs HIOX Ha nogHaBaua Ha Bunama Togop [MempoHoB.
L,BuHOmMo He ce uzbupa, mo ce ycewa“ — maka npegcmaBs Bu-
HeHama Aucma Ha Monty Togop [lempoHoB, nogHaBau Ha go-
6pust Bkyc u uzkycmBomo Ha cbuemaBane Ha xpaHa ¢ BuHo.
3a 2ocmume Ha pecmopanma moti npegaaza Hskoako 3anom-
HAwu ce kombuHauuu: Mugu om faaama ¢ Mugaaugape Ae-
Ayke Bpym, kaakan no BapHencku Ha skap ¢ bononus Ecmetim
Aumsm, Bpazapcka po3a — Heycmoum gecepm ¢ kuceao Masi-
ko u 65A wokoaag, B cbuemanue cbe Season of Memories, 65-
A0 gecepmHo Buno om ,Bpams MunkoBu'..

1 pazbupame, ye BUHOMO He e Npocmo yacm om Beyepsma.
To e camomo npeskuBsBate. @

CraHucaras [Metkos A Stanislav Petkov

It is precisely this combination of modernity and tradition that
makes Bulgarian wines such a strong element in Monty's con-
cept.

Mediterranean cuisine, which lies at the heart of the menu,
naturally dictates the style of the wines. Fresh ingredients, olive
oil, and the balance of flavours call for wines with good acidity,
purity, and finesse. That is why the selection avoids heaviness
and seeks harmony — wines that enhance the food rather than
dominate it.

Often, the best pairings are precisely those that surprise — a
mineral-driven white wine with fish, a light red with a vege-
table dish, or an elegant red that complements without over-
powering. These aren' strict rules, but rather the result of
understanding and experience.

This is where the team’s role comes in. At Monty, they don't im-
pose a choice but discover it together with the guest — through
a brief conversation, by sensing the mood and preferences.
They choose according to the evening, according to the com-
pany, and sometimes even according to what you need at that
very moment — lightness, depth, or simply pleasure.

When you open the menu, you discover how Chef Stanislav
Petkov's creative flair meets the exceptional palate of wine con-
noisseur Todor Petrov.

“Wine isn't chosen, it's felt” — this is how Todor Petrov, a con-
noisseur of fine taste and the art of food and wine pairing, pre-
sents Monty's wine list. For the restaurant’s guests, he offers
several memorable pairings: Galata mussels with Midalidare
Deluxe Brut, Varna-style grilled turbot with Bononia Estate
Dimyat, Bulgarian Rose — an irresistible dessert with yogurt
and white chocolate, paired with Season of Memories, a white
dessert wine from Minkovi Brothers winery...

And you realize that wine isn't just part of the dinner.

It is the experience itself. @

www.winebox.bg
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kpas na ¢peBpyapu B copuemo Ha bopoBeu omBopu
Bpamu xomea om Hati-Bucok kaac - Flora Boutique
Hotel, npoekm na 6bazapckama cmpoumeata 2py-
na ,TaaB6oazapcmpoii”. Toii e nbpBusm Gbazap-
cku naanuncku xomea, yacm om 2pynama na Small Luxury
Hotels of the World (SLH), u nackopo ce npucbegunu kem

6bazapckus kay6 Select Boutique Experience.

,Bugusma 3ag npoekma 6ewe xomeabm ga ce BnucBa B uc-
mopusima u cpegama Ha bopoBeu, u ga gonpuHacs 3a paz-
Bumuemo my kamo Bogew, naaHuHcku kypopm®, cnogeas
PagocaaB KomaapoB, ugnbaHumeaen gupekmop Ha TI'bC
MnBecm. ,3a Hac Flora He e npocmo Xomea, a MAacmo, koe-
mo cbuemaBa meskgyHapogHume cmangapmu Ha Aykco3Ho-
mo xomeauepcmBo ¢ aBmenmuuHusi gyx Ha 6bazapckama
naaHuHa. [NpucveguHaBanemo Hu kvm SLH e ecmecmBena
cmbnka 8 mazu nocoka u npuzHaHue 3a ycuausima Ha ueAust
ekun”, gonvaBa Bukmopus CumueBa, uznbaHumeaeH gupek-
mop Ha Flora Boutique Hotel.

t the end of February a top-tier hotel - Flora

Boutique Hotel, a project by the Bulgarian

construction group Glavbolgarstroy, opened

its doors in the heart of Borovets. It is the

first Bulgarian mountain hotel to join the
Small Luxury Hotels of the World (SLH) group and recent-
ly became a member of the Bulgarian Select Boutique Ex-
perience club.

“The vision behind the project was for the hotel to blend
into the history and environment of Borovets and con-
tribute to its development as a premier mountain resort,”
shares Radoslav Kotlarov, CEO of GBS Invest.

“For us, Flora is more than just a hotel; it is a place where
the international standards of luxury hospitality meet the
authentic spirit of the Bulgarian mountains. Joining SLH
represents a natural progression in this journey and a trib-
ute to the dedication of our entire team,” adds Viktoria
Simcheva, CEO of Flora Boutique Hotel.

3a xomeaa

Flora Boutique Hotel ce Hamupa camo Ha 50 M om ueHmMpaa-
Hama cmanuus Ha kabunkoB audpm fcmpebey u Ha 100 M
om uemupucegaskoBume aupmoBe MapmunoBu 6apaku
u CumnskoBo ekcnpec. ABopeuvm ,llapcka Bucmpuua“ e
camo Ha 700 M. Xomeabm e 3amucaeH kamo mHoz2odpyHk-
UUOHaAHa gecmuHauus, cbuemaBawa BvzmokHocmume 3a
naanurcku u kyamypen mypuzbm 8 6auzocm go cmoauua-
ma ¢ yiomsaama u cnokolina ammocdepa Ha kypopma bo-
poBeu.

Flora Boutique Hotel omeoBaps egroBpemeHHO Ha ovakBa-
HUsAMa Ha aBaHmiopucmume U Ha Mmbpcewume yeguHe-
Hue ueHUmeAU Ha npupogama u 6bazapckume mpaguuuu.
TMogxogsw e kakmo 3a unguBugyaaHu Bakanuuu, maka u 3a
6u3zHec cpelu U noceweHus.

ApxumekmypHama u uHmepuopHama koHuenuus 3aaazam
Ha ecmecmBeHu Mamepuaau kamo gbpBo, kamvk u meg, kou-
mo npucbcmBam kakmo B o6wume npocmpaHcmBa, maka
u BvB Beceku om 17-me uHguBugyaaHO cb3gageHu cyuma.
[lemnagecem om msx ca ¢ naow, go 45 kB. M u cbuemaBam
dyrkuuonaaHocm u kompopm, a gBa egHocnaaHuU anapma-
MeHmMa npegaazam gonbAHUMeAHO npocmpaHcmBo u yegu-
HeHue. Bceku cyum Hocu ume, BgbxHoBeHo om naaHuHama,
u npumeskaBa co6cmBena ugenmuuHocm, gonbaBawa us-
ArocmHama ¢uaocodus 3a nepcoHaauzupaHo npexkuBsBane.

Fypme u ylom

Barkna yacm om xomeaa e pecmopaHm Roots, kolimo
npegaaea aBmenmuuna mepoapHa kyxnsi, BgbxHoBera om
MecmHU U ce3oHHU npogykmu, cbuemaBatiku yioma Ha naa-
Huncku pecmopaHm ¢ apoMama Ha nognpaBku u ucmopuu,
nogHeceHu ¢ BHumaHue. KoHuenuusma My caegBa ugesma
3a Bpv3zka ¢ npupogama u kyamypHomo HacaegcmBo Ha
peeuoHa, npeBpbwatiku xpaHama B ecmecmBeHo Npogba-
kenue Ha 6ymukoBomo uzkuBsaBaHe. MaaBHusm 2omBau

About the hotel

Flora Boutique Hotel is located just 50 m from the central
station of the Yastrebets gondola lift and 100 m from the
four-seater lifts at Martinovi Baraki and Sicnyakovo Express.
The Tsarska Bistritsa Palace is just 700 m away. The hotel is
designed as a multifunctional destination, combining oppor-
tunities for mountain and cultural tourism near the capital
with the cozy and peaceful atmosphere of Borovets resort.
Flora Boutique Hotel meets the expectations of both adven-
turers and nature lovers seeking solitude who appreciate
Bulgarian traditions. It is suitable for both individual vaca-
tions and business meetings and visits.

The architectural and interior design concept focuses on
natural materials such as wood, stone, and copper, which
are featured in both the common areas and in each of the 17
individually designed suites. Fifteen of them, up to 45 sq. m,
blend functionality with comfort, while two one-bedroom
apartments offer extra space and privacy.

Each suite bears a name inspired by the

mountains and features a unique charac-

ter, complementing the overall philosophy

of a personalized experience.

Gourmet and coziness

A highlight of the hotel is the Roots restau-

rant, which offers authentic terroir cuisine

inspired by local and seasonal products.

It blends the warmth of a mountain re-

treat with the aroma of spices and stories

thoughtfully presented. Its concept fol-

lows the idea of a connection with nature and the region’s
cultural heritage, transforming the food into a natural ex-
tension of the boutique experience. Chef Veselin Kalev is
among the most renowned names on the Bulgarian culinary
scene and one of the four Bulgarian members of the pres-
tigious JRE gourmet association. The restaurant also fea-
tures a yearround garden with elegant interiors, providing
both comfort and scenic views of the surrounding nature.
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Beceaun KaaeB e cpeg Hali-paznognaBaemume umeHa Ha
Gbacapckama kyauHapha cueHa u eguH om yemupumama
6bacapcku uaeHoBe Ha npecmukHama eypme acouuauust
JRE. Hacm om pecmopaHma € u ueaozoguuHama 2paguHa
C eAe2aHmMeH UHmepuop, ocueypsaBawa komdpopm u 2aegka
kvm npupogama.

B uguckanus ao6u 6ap monauHama Ha kamuHama cpewa
HeskHama My3uka Ha camocBupew, posa u BHUMameAaHo
ceackmupaHa 6ubauomeka 3a MOMEHMU Ha yeguHeHue u
BgbxHoBeHue.

Penakc u pumnec

Ha nocaegnust emask Ha xomeaa Bu ouakBa peaake 3oHa ¢
naHopamHa 2aegka kbm cHeskHume nucmu u ammocdepa Ha
abcoatomen nokotl. IpocmpancmBo, kbgemo npupogama
U yeaHecbm ce cpewiam B xapmorus. Ha Bawe pagnoaorke-
Hue e BpHwHO u Bempewro grkaky3u, cayHa, uHdpauepBe-
Ha cayHa, napHa 6aHs u kamuHa, cp3gaBawa HenoBmopuma
ammocdepa Ha monauHa u cnokoticmBue (adults only). Ao-
nbaHuUMeAaHama peaakc 3oHa u nayBeH 6acelit B Henocpeg-
cmBena 6au30cmM go czpagama ca Ha pagnoaoskeHue 3a geua
u BvzpacmHu.

Xomeabm pagnoaaza u ¢ nposkekuuonHa 3aaa, ¢pynkuuo-
HaAeH mpeHupoBbyeH pumHec ueHmMbp ¢ ypegu Matrix u
cku eapgepo6 ¢ unguBugyaanu wikadpuema 3a makcumaaHo
ygo6ecmBo. INpeskuBeltime nouuBka, ugnbaHeHa ¢ ucmopus u
yeguHeHue, gbaboko B npezpbgkama Ha naaHuHama! @

In the sophisticated lobby bar, the warmth of the fireplace
meets the gentle music of a self-playing grand piano and a
carefully curated library for moments of solitude and inspi-
ration.

Relaxation and fitness

On the top floor of the hotel, a relaxation area awaits you
with a panoramic view of the snow-covered slopes and an
atmosphere of absolute tranquillity. It is a space, where na-
ture and wellness come together in harmony. Guests are
invited to indulge in both indoor and outdoor jacuzzies, a
traditional sauna, infrared sauna, steam bath, and a fire-
place that infuses the space with an unmistakable sense of
warmth and calm (adults only). The additional relaxation
area and swimming pool located right next to the building
are open for both children and adults.

The hotel also features a screening room, a functional fitness
centre equipped with Matrix machines, and a ski wardrobe
with individual lockers for maximum convenience.
Experience a vacation filled with history and seclusion, deep
in the embrace of the mountains! @

EKCKNY3VUBEH BHOCUTEN U NPEOCTABUTEN
www.winebox.bg
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Kak Hilton Honors
gonbABa
Small Luxury Hotels

CbBpeMeHHUsI MYypu3bM AOSIAHOCMMA Ha 20Cmu-
Bme ce Bv3HazpaskgaBa Bce no-wegpo, a egHa om

Hali-pagno3zHaBaemume npoepamu B magu obaacm
e Hilton Honors. Cp3gageHa om 2ao6aaHama xomeacka
komnanus Hilton, ms npegaaza Ha cBoume uaeHoBe Bb3-
MokHocm ga cpbbupam mouku npu npecmoti, koumo
Mozam ga 6bgam uznoazBaHu 3a 6e3naamuu HouwlyBku,
ekckayzuBHu ycayeu u pagauunu npeskuBsaBanus.
TpaguuuonHo 6paHgbm Hilton ce cBovp3Ba ¢ 2oaemu Mo-
gepHu xomeau u kypopmu, Ho B nocaegHume 20guHu ce

npegnpuemMam npomeru B HoBu nocoku. Egun om Hal-uH-
mepecHume npumepu e cbmpygHudecmBomo c¢bc Small
Luxury Hotels of the World (SLH) — npecmuskHa koaekuus
om He3zaBucumu 6ymukoBu xomeau, uzBecmuu cbc cBos
yHukaaeH guzalin, unguBugyaseH cmua u nepcoHaAHo 06-
cayskBane.

Ta3u koaabopauus nozBoasBa Ha uaeHoBeme Ha Hilton
Honors ga pe3epBupam u ga neueasim mouku 8 uzbpaxu
o6ekmu om nopmdoauomo Ha SLH. [TpoMaHama e 3Hauu-
meaHa, kamo ce uma npegBug, ye SLH mpaguuuoHHo obe-
gunaBa maaku, yecmo cemetino ynpaBasaBanu xomeau.
[MapmHbopcmBomo mekgy Hilton u Small Luxury Hotels
cbyemaBa Hali-gobpomo om gBa cBama: nHagerkgnocmma
U Mawaba Ha 2aobaseH 6paHg ¢ UHMUMHOCMMA U UHGU-
BugyaaHocmma Ha 6ymukoBume npexkuBaBanus. 3a no-
myBawume moBa o3nauaBa noBeue uzdop — om aykcozHu
epagcku y6eskuwia go yeguHeHu BakaHuuoHHU gecmuHa-
uuu, 6e3 ga ce omkazBam om npegumcmBama Ha cBosima
npozpama 3a AOAHOCT. @

How Hilton
Honors
complements
Small Luxury
Hotels

n today's tourism industry, guest loyalty is being re-
lwarded more and more generously, and one of the most

recognizable programs in this field is Hilcon Honors.
Created by the global hotel company Hilton, it offers its
members the opportunity to earn points during stays, which
can be redeemed for free nights, exclusive services, and var-
jous experiences.
Traditionally, the Hilton brand has been associated with
large, modern hotels and resorts, but in recent years, the
company has been moving in new directions. One of the
most interesting examples is the partnership with Small
Luxury Hotels of the World (SLH) — a prestigious collection
of independent boutique hotels known for their unique de-
sign, individual style, and personalized service.

De Witte Lelie,
Belgium

This collaboration allows Hiltcon Honors members to book
and earn points at select properties within the SLH port-
folio. The shift is significant, given that SLH traditionally
brings together small, often family-run hotels.

The partnership between Hilton and Small Luxury Hotels
combines the best of both worlds: the reliability and scale of
a global brand with the intimacy and individuality of bou-
tique experiences. For travellers, this means more choice -
from luxurious urban retreats to secluded vacation destina-
tions, swithout having to give up the benefits of their loyalty
program. @

4 c mwj/{ -
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Ha aro8aAHamMa cueHa Ha
cbBpeMeHHOMO XxomeAuepcmBo
cbuwecmByBa egHO odw,HOCM,

kogsmo npoMeHsa HauyuHd, no koumo
BvgnpuemamMe aykca. GoBa e Design
Hotels — MeskgyHapogHa koaekuus om
HegaBucuMu SymukoBu xomeau, koumo
nocmaBam gugalHa, apxumekmypama
u MecmHama kyamypa 8 ueHmbvpa Ha
npekuBaBaHemo.

cHoBana npe3 1993 2., gHec opeaHuzauusma obegu-
OHHBa Hag 300 xomeaa B noBeye om 60 gbprkaBu.

3ag magu BneyamasBawa eeoepadus cmou BHu-
mameaHa ceaekuus: Beceku HoB uaeH Ha Design Hotels npe-
MuHaBa npe3 cmpoe npouec Ha kypupaHe. Kpumepuume He
ce uguepnBam ¢ apxumekmypta ecmemuka uau nemzBe3-
geH komdopm — mbpcu ce opueuHasHa koHuenuus, cuaeH
xapakmep u aBmeHmuuHa Bpbzka ¢ Msacmomo. B mazu
0bwHOCM Xomeaume He ca Npocmo npocmpaHcmBa 3a Ho-
wyBka, a kyamypnu u mBopuecku naamdopmu, koumo pasz-
kazBam ucmopusma Ha cBos 2pag uau pezuoH.
(Puaocodusma Ha Design Hotels ce paskga B8 momenm, ko-
eamo mpaguuuoHHusim Aykc — ¢bc cBoume kaacuuecku
UHMepuopu U ycayeu, 3anouBa ga omcmbnBa MACMO Ha
HoBa ecmemuka. ITemyBawume mbpcim He npocmo kom-
dopm, a ammocdepa, BgbxHoBeHue u gokocBaHe go Mecm-
Hama kyamypa u epagcku gyx. Taka ce nosBsaBa ugesima 3a
Jlifestyle hospitality” — 2ocmonpuemcmBo, koemo cbuemaBa
guzatid, uzkycmBo, zacmpoHomus u apxumekmypa B8 equH-
Ha koHuenuusi.

On the global stage of contemporary
hospitality, there is a community that is
transTorming the way we perceive luxury.
Chis is Design Hotels — an internagional
collection of independent boutique
hotels that place design, architecture,
and local culture at the heart of the
experience.

ounded in 1993, the organization now brings to-
gether over 300 hotels in more than 60 coun-
tries. Behind this impressive reach lies a careful
selection process: every new member of Design
Hotels undergoes a rigorous curation process.
The criteria go beyond architectural aesthet-
ics or five-star comfort — they seek an original
concept, a strong character, and an authentic connection to
the location. Within this community, hotels are not merely
places to stay overnight, but cultural and creative platforms
that tell the story of their city or region.
The philosophy of Design Hotels emerged at a time when
traditional luxury with its classic interiors and services be-
gan to give way to a new aesthetic. Travelers seek not just
comfort, but ambiance, inspiration, and an immersion into
local culture and urban spirit. This is how the idea of “life-
style hospitality” emerged — a form of hospitality that com-
bines design, art, gastronomy, and architecture into a uni-
fied concept.
Today, the hotels in the collection can be found in some of
the world's most inspiring destinations — from cosmopolitan
capitals to secluded corners. Each one is unique: sometimes

{1l
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AHec xomeaume om koaekuusima mozke ga 6bgam omkpu-
mu B Hsakou om Hati-BgbxHoBaBawume gecmuHauuu no
cBema — om kocmonoaumHu cmoauuu go yegureHu kem-
yema. Bceku om msx e yHukaaeH: nonskoea moBa e ucmo-
puuecka cepaga, npeBbpHama B MogepHo npocmpaHcmBo,
gpye nbm — aBaneapgHa apxumekmypa, kosimo npomens
obauka Ha epagckama cpega. O6womo mexkgy msx e cme-
Aocmma ga uHmepnpemupam aykca no HoB HauuH — upe3
ugeu, ammocdepa U CUAHO yceuaHe 3a UgeHmMuUYyHoC.
Bbacapus cbwo uma cBoemo Macmo B mazu npecmuskHa
MeskgyHapogHa o6wHocm. Egun om Hali-ipkume npegcma-
Bumeau Ha duaocopusma Ha guzaliHa y Hac e Sense Hotel
Sofia — cvBpemeHeH 2pagcku xomea, kotimo ce npeBvpra B
embaema Ha MogepHama coduticka ecmemuka. PagnoaoskeH
Ha 6yaeBapg ,llap OcBobogumen’, B HenocpegcmBena OaU-
3ocm go kamegpasama ,CB. Aaekcangop HeBcku®, xomeabm
npegaaza BneyamasBawa naHopama kbm eguH om Hati-paz-
no3HaBaemume cumBoau Ha cmoAuuama.
Apxumekmypama u uimepuopbm Ha Sense Hotel Sofia ca
npumep 3a ugyucmeH, cbBpemeHeH MuHUMaAuzbM. Cmbkao,
kambk u Memaa cb3zgaBam ammocdepa Ha cnokotiHa eae-
2aHmHocm, a npocmpancmBama ca npoekmupanu maka,
ue cBemauHama u 2aegkume kom 2paga ga 6bgam yacm om
guzaliHa. PecmopaHmbm U naHopaMHUsim 6ap Ha nocaeg-
Hus emayk omgaBHa ca cpeg npegnoyumanume Mecma 3a
cpewiu Ha codutickama 6oxema u GuzHec obuwiHOCM.
Apyeusm npegcmaBumea Ha koaekuusma B Codus e Jund
Hotel Sofia — 6ymukoB 2pagcku xomea, kolimo 6vp30 ce

it is a historic building transformed into a modern space;
other times, it is avant-garde architecture that reshapes the
urban landscape. What they share is the boldness to reinter-
pret luxury in a new way — through ideas, atmosphere, and
a strong sense of identity.

Bulgaria also has its place in this prestigious international
community. One of the best examples of this design philoso-
phy in Bulgaria is Sense Hotel Sofia — an impressive city ho-
tel that has become an emblem of modern Sofia aestherics.
Located on Tsar Osvoboditel Boulevard, in the immediate
vicinity of St. Alexander Nevsky Cathedral, the hotel offers
a mesmerizing panorama of one of the capital’s most recog-
nizable landmarks.

The architecture and interior of Sense Hotel Sofia exempli-
fy clean, contemporary minimalism. Glass, stone, and met-
al create an atmosphere of serene elegance, and the spaces
are designed so that light and views of the city become an
integral part of the design. The restaurant and the rooftop
bar have long been among the favourite meeting spots for
Sofia’'s bohemian and business communities.

The other member of the collection in Sofia is Juné Hotel So-
fia — a boutique city hotel that is quickly establishing itself as
one of the most interesting new addresses on Sofia’s design
scene. Located on a quiet street in the historic centre, the
hotel combines modern architecture with a sense of tran-
quillity and intimacy — a rare luxury in the dynamic urban
environment.

With its 34 rooms and penthouse apartment, the project is

ymBopskgaBa kamo egun om Hali-unmepecHume HoBu ag-
pecu Ha codutickama guzatiH cueHa. Pagnoaorken Ha muxa
yauua B ucmopuueckus ueHmbp, Xomeabm cbuemaBa mo-
gepHa apxumekmypa ¢ ycewate 3a cnokoticmBue u uHmum-
Hocm — psgko cpewian ayke B gunamukama Ha epagckama

cpega.

conceived as a contemporary “urban home” — a space where
minimalist lines are complemented by natural materials,
handcrafted furniture, and a warm colour palette. The inte-
rior features stone, oak, leather, and textiles, while the large
windows and terraces create a direct visual connection to
Sofia’s urban atmosphere.
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select boutique experiences

Cobc cBoume 34 cmau u neHmMxayc anapmameHm, npoekmbm e
3amucaeH kamo cbBpemeneH ,epagcku gom” — npocmparcmBo,
B koemo MUHUMaAUCMUYHUME AUHUU ce gonbaBam om ec-
mecmBeHu Mamepuaau, pbyHO U3pabomeHu Medeal U monaa
uBemoBa naaumpa. iHmepuopbm 3aaaea Ha kamwk, gub, korka
u mekemua, a 2oaeMume Npo30pull U mepacu ck3gaBam npska
Buzyaana Bpw3ka c epagckama ammocdepa Ha Codust.

B epaguHama wie Bu oyapoBam 3eaeHuHama u npousBege-
Husima Ha 6eaeskumust 6vazapcku ckyanmop IMaBea Kotiue8,
koemo noguepmaBa Bpvzkama mexkgy cbBpemeHHOMO 20¢-
monpuemcmBo u MecmHama kyamypHa cueHa.

Ha napmepHo HuBo pecmopanmbm Cookd Kitchen:Drinks
gonbaBa koHuenuusima ¢ zacmponomus, kossmo komburupa
cpeguzemtomopcku u 6aakancku BausHus u MogepHa UH-
mepnpemauus Ha ce30HHU npogykmu.

Ille Bu npegaorkam meHto, koemo HanbAHO omeoBaps Ha
cbBpemeHHume kyauHapHu skeaaHus — 6aaaHcupaHa, cem-
NnAa, ce30HHa u Hali-Beue BkycHa xpaHa.

[pe3 2025 2. Jund noayyu kaiou om MuwAeH — npuzHaHue
3a xomeau ¢ pagnogzHaBaem xapakmep u kpeamuBHnocm,
ocuzypsaBawu 3anoMHAwU ce npexkuBaBanus.

M owe Hewo sko u epagcko: nonskoza B nemvk u chboma
om 20:30 u. go noaynow, B Cookd e Bpeme 3a my3uka u Ha-
numku. Augskeu, yukeng cayngmpak, aBmopcku kokmetiau
B HenpuHygeHa obcmaHoBka. Owle egHa npuyuHa ga xape-
came Jund. @

In the garden, you'll be enchanted by the greenery and
works by the renowned Bulgarian sculptor Pavel Koychev,
which underscore the connection between contemporary
hospitality and the local cultural scene.

On the ground floor, the Cookd Kitchen: Drinks restaurant
complements the concept with cuisine that combines Medi-
terranean and Balkan influences with a modern interpreta-
tion of seasonal ingredients.

You'll be offered a menu that fully meets contemporary
culinary desires — balanced, simple, seasonal, and above all,
delicious food.

In 2025, Juné received a Michelin Key — a recognition for ho-
tels with a distinctive character and creativity that provide
memorable experiences.

And here’s another cool, urban touch: sometimes on Fridays
and Saturdays from 8:30 p.m. to midnight, Cooké is the
place to be for music and drinks. DJs, a weekend soundtrack,
and signature cocktails in a relaxed atmosphere. Yet another
reason to like Juné. @
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XOTEA CIRQA:
nbmyBaHe 6816
Bpememo

KojekupsaTa xotenn Ha Relais&Chateaux mma
HSKOJIKO JI€CETKMU, KOWUTO ce TloMelllaBaT B
VICTOPUUECKM CTpajii C BEKOBHA McTopus. Tam
OCBEH JIYKCO3HO TMPEKMBABAHE BW  OYaKBa
3aBNaffABall0 yCellaHe 3a TpeHaciHe Hasaj,
BbB BpemeTo. B roBeyeTo cjiyyau cTaBa Jyma 3a
OUBILIM 3aMbLM U MAJIKU Jasopuu ot XVIII B., npeariMHO BbB
®paHuuma 1 Wranwsl.
Ho nepaama B kopoHama Ha ma3u 2pyna e MHO20 gaaey om
EBpona, Ha gpyeus kpati Ha cBema — B Tlepy. Xomea Cirga,
yacm om Relais&Chateaux.

Cirqa

Xomen Cirqa He e czpaga, a 2pag B epaga — B Apekuna, IOskno
[epy. [MomewaBa ce B manacmup om XVII B. EguHagecemme
My Cmau ca pazauyHu u umam npsk gocmbn om maakume
cpegHoBekoBru yauuku kamo omgeanu skuauwa, kakBumo
BebwuHocm ca GuAu 3ag cmeHume Ha MaHacmupa 8 camust
UEHMbp Ha 2paga.

CIRQA HOTEL:

ajourney
through time

ithin the prestigious Relais & Chateaux collection,
Wdozens of exceptional properties are housed in
historic buildings steeped in centuries of history.
Here, luxury is more than comfort — it's an immersive jour-
ney back in time. Many of these enchanting retreats are for-
mer castles and intimate small palaces from the 18th century,
most often found in France and Italy.
But the true crown jewel of this group lies far from Europe, on
the other side of the globe — in Peru.
Hotel Cirga, part of Relais & Chateaux.

Cirqa

Hotel Cirqa is more than a place to stay — it’s a city within a
city, tucked into the heart of Arequipa in southern Peru. It
is housed in a 17th -century monastery. Its eleven uniquely
designed rooms feel like private residences, each with direct
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UyBcmBomo 3a yHukaanocm me o63eMa owle om nbpBus
Mue — HaMma 20 xapakmepHomo 3a Hali-aykcosHume 6y-
mukoBu xomeau nomno3Ho BauzaHe BvB ¢oatie ¢ peuen-
uus u kpucmaaHu noauaeu. Bxogbm e o6ukHoBeHa maaka
gbpBena Bpama, 3ag kosmo ce o3z0BaBaw B cmauuka om
nemuagecemura kBagpamuu mempa, B kossimo mpygto ce
no6upam noBeue om 3-4 gywu. Tam mu gaBam katoy u npu-
gpy’kumea, kotimo me noBeskga uz kameHHu yauuku, wupo-
ku Membp u noroBuHa, u BbmpewHu HauyneHu gBopuema,
kbgemo ca pagnoaokeHu cmaume. BcbwHocm moBa ca Ha-
nbaHO aBmenmuyuHu MaHacmupcku kuauu, ¢ gynku Buco-
ko Ha maBaHa 3a maako cBemauna u o6opygBanu ¢ Bcuuko,
koemo uvoBek mozke ga cu npegcmaBu.

Apekuna

Bmopusm no 2oaemuHa 2pag B INepy e uzBecmeH cbc cBos-
ma yHukaAaHa apxumekmypa, uHmepecHa ucmopus u He-
Beposmna npupogHa kpacoma. PagnoaoskeH e B 1oxkHama
yacm Ha cmpaHama, Ha 2325 M Hagmopcka BucouuHa. 3a0-
6ukoaeH e om BeauuecmBeHu Byakanu, kamo Ea Mucmu,
Yauanu u TMuuy TMuuy, koemo 20 npaBu nonyasipHa gec-
muHauus 3a Alodumeaume Ha npupogama u npukaloye-
HUsMa.

access from the narrow, medieval streets — just as they once
functioned behind the monastery walls in the very centre of
the city.

A sense of uniqueness takes hold from the very first mo-
ment — there is none of the typical grandeur found in the
most luxurious boutique hotels, no monumental lobby, no
reception desk, no glittering crystal chandeliers. Instead, the
entrance is a simple small wooden door, leading into a modest
15-square-meter room where barely three or four people can
stand comfortably. There, guests are handed a key and greet-
ed by a guide who leads them through a labyrinth of narrow
stone passages, barely a meter and a half wide, and a series
of winding inner courtyards where the rooms are nestled.
In fact, these rooms are the monastery's original cells — fully
preserved and authentic, featuring small openings high in the
ceilings that once allowed in fragments of light. Today, they
have been thoughtfully transformed and equipped with every
modern comfort one could imagine.

Arequipa

The second-largest city in Peru captivates with its unique ar-
chitecture, rich history, and breathtaking natural beauty. It
is located in the southern part of the country, at an altitude

VMcmopuueckusam ueHmbp Ha Apekuna e BkatoueH B cnucbka
Ha CBemoBHomo kyamypHo HacaegcmBo Ha IOHECKO 3apagu
cBosima koaoHuaaHa apxumekmypa, uzepageHa om 6514 Bya-
kaHuueH kamok, HapeueH cuaap. B ucmopuueckus ueHmbp
moskeme ga ce Hacaagume Ha MHoxkecmBo BneyamasBawiu
cepagu, cpeg koumo 6aecmsam kamegpasama u MaHacmupbm
,Canma KamapuHa'.

,Canma KamapuHa" e koaopumeH mMaHacmup ¢ mecHu yauuku,
kpacuBu naowagu u spku cmeHu. OcHoBama My gamupa om
1579 2. Msicmomo npegaaza yHukaaeH nozaeg Bopxy skuBoma
Ha MOHaXuHume npe3 koaoHUaAHUS nepuog.

AkmuBrusm ByakaH Ea Mucmu e cumBoa Ha Apekuna u no-
nyasipeH obekm 3a kamepene. VizkauBanemo My npegaaea
cnupawiu gbxa 2aegku kvm epaga u okoaHocmma.

KanboHbm Koaka ce Hamupa ce Ha okoao 3 yaca nbm ¢ koaa
om Apekuna u e egun om Hati-gbadokume B8 cBema. OmauuHo
MsACMO 3a HabAlogeHue Ha koHgopu U newexogeH mypusbm. @

of 2,325 m. It is surrounded by majestic volcanoes, such as El
Misti, Chachani, and Pichu Pichu, making it a popular destina-
tion for nature and outdoor adventure lovers.

The historic centre of Arequipa is listed as a UNESCO World
Heritage Site for its colonial architecture, built from white vol-
canic stone known as sillar.

In the historic centre, you can enjoy numerous impressive
buildings, among which the Cathedral and the Monastery of
Santa Catalina stand out.

The Monastery of Santa Catalina is a vibrant and captivat-
ing complex, defined by its narrow streets, picturesque plazas,
and vividly painted walls. Founded in 1579, it offers a unique
window into the secluded world of the nuns during the colo-
nial era.

The active volcano El Misti is a symbol of Arequipa and a pop-
ular climbing destination. The climb offers breathtaking views
of the city and the surrounding area.

The Colca Canyon is located about a 3-hour drive from Are-
quipa and is one of the deepest in the world. It is an excellent
spot for condor watching and hiking. @
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Tumukaka

Aonupbm go moBa e3epo Ha unkume Hocu ycewaHe 3a
enuyHocm u gemcko yguBaeHue om uygecama Ha npupoga-
ma. Hsama no-Bucoko e3epo B cBema om Tumukaka. Pazme-
pbm My e gBa nbmu no-20asiM oM mo3u Ha epadpcmBo KeHm
u Maako no-zoasim om Hati-o6wupHama 6bazapcka obaacm
— bypeacka. CmaBa gyma 3a BogeH 6acelin ¢ gbaskuHa Hag
120 km u npegeaHa gba6oyuHa om Hag 250 M, moecm nou-
mu MpamopHo mope. Hamupa ce Ha epanuuama mekgy Ile-
py u boauBus, kvm kpas Ha Angume, 3anouBawu yak om
Kopguaepume. Aokamo My ce Ato6yBawi, pazdupauu, ue He-
gocmugbm Ha kucaopog He e ugMuwAbomuHa: Ha 3800 M
Hag Mopckomo paBHuwie moBa e abcoalomHa peaaHocm.

Tumunaka

MimeHuemo Tumuaaka (c egHoumeHeH 6ymukoB Xxomea)
e BpsagaHo BvB Bogama u kamo ue au nayBa B Hes. Cakaw
ce cauBaw ¢ Bogama, Hanyckatiku cywiama Ha BucouuHa,
3HaYUMEAHO no-2oasMa om mazu Ha Oaumn. Auzgalinbm B
cmua Hali-go6pomo om Hunting Lounge gonbaBa npukasz-
Hama ammocdepa B ycaroBusma Ha ecmecmBeH ayke.

Titicaca

Visiting this lake of the Incas evokes a sense of epic wonder
and childlike amazement at the marvels of nature. There is
no higher lake in the world than Titicaca. Its size is twice
that of Kent County and slightly larger than Bulgaria’s larg-
est province, Burgas. We are talking about a water body over
120 km long with a maximum depth exceeding 250 me-
ters — almost like the Sea of Marmara. It sits on the border
between Peru and Bolivia, at the end of the Andes, which
stretch all the way from the Cordilleras. As you gaze uponit,
you quickly realize that the lack of oxygen is not a myth: at
3,800 meters above sea level, it's an absolute reality.

Titilaca

The Titilaca Estate (with its eponymous boutique hotel) is
set right on the water, appearing to float atop it. It feels as if
you merge with the lake, leaving behind the land at an alti-
tude far higher than Mount Olympus. The design, inspired
by the finest Hunting Lounge style, enhances the enchant-
ing atmosphere, combining it with a sense of natural luxury.

Colours, hats, and customs

A nation’s culture is a collection of symbols that can be ex-
pressed in countless ways, even in the colours of a hat. White
represents a man, brown — a woman. Size indicates age, and
the tassel signifies maturity. Whether it hangs on the left or
the right side of the head signals whether a person is ready
for marriage. The colours of a seemingly simple, colourful
hat actually convey meaningful messages such as “I'm look-
ing for a fiancé” or “I'm currently in a trial marriage.” Yes, the
latter is possible — in Quechua culture, there is a two-year
period during which cohabitation is fully experienced, but
with the right to opt out.

After this period, however, divorce is not permitted.

L18BemoBe, wanku u HpaBu

Kyamypama Ha egHa Hauusi e c6op om cumBoau, koumo
Morke ga 6bgam npecbzgageHu no 6e36poli HauuHu, Bkalo-
uyumeato u B uBemoBeme Ha egHa wanka. bsaomo e Mwik,
kadsaBomo e skena. ToaemuHama e Bw3pacm, nuckioabm e
3paaocm. ToBa gaau Bucu om AsfBo uau om gsacHO Ha 2Aa-
Bama ommepBa gaau yoBekbm e 2omoB 3a 6pak uau He. C
uBemoBeme Ha egHa Hazaeg npocmo wapeHa wanka Bebw-
HOCM ce npegaBam 3HauuMu nocaaHus kamo Hanpumep
,Topcs cu 2ogeHuk” uau ,B MoMenma cbm B npobeH 6pak”.
Aa, nocaegHomo e BvzmoxkHo — B keuya kyamypama uma
cpok om gBe 2ogunu, B kotimo cwkumeacmBomo ce koH-
CyMupa NbAHOUEHHO, HO ¢ npaBo Ha omkas. Caeg mo3u cpok
o6aue pazBogbm e Hegonycmum.

Illankama 6eaesku u Msicmomo B couuaaHama tiepapxust —
3a gyxoBHuk e egHa, 3a o6wecmBeH cay’kumea e gpyea. A 3a
kmema wankume ca gBe, npu moBa egHa Bvpxy gpyea.

MAaaBawume ocmpoBu

Taaanmbm Ha Maume u Ha unkume ga cmposam uskuBesam B8
obaauume e goope nozHam u HeuzMeHHO 6ygu U3yMAeHUE U
Bu3xuweHue. Maako uzBecmeH obaue e 2eHusmM Ha gpeBHus
Hapog ypoc, cb3gaA u go gHec cbwecmByBawu B Tumukaka
naaBawu ceauwa. Te ca ugepageHu ppbuHO om mpbcmuka
0om MeCmHoOmo pacmeHue momopa, koemo pacme B naum-
yuHUmMe Ha e3epomo. OcmpoBume ca goM Ha Hapoga ypoc,
kotimo noggbpska mpaguuuoHeH HauuH Ha >kuBom, 3anazeH
om BekoBe. Ypocume pegoBHo go6aBsam HoBu croeBe mpbc
muka, 3a ga noggbpskam ocmpoBume cmabuaHu u naaBa-
wu. U go geH greweH Hakoako xuaagu gywu skuBesm Ha
Hag cmome naaBawu ocmpoBa B aaeyHume Ha Tumukaka
cpewy 2pag [1yHo.

Kapmodume

BceuzBecmHo e, ye aAlobumume u Ha Amepuka, u Ha EBpo-
na kapmodu BcvwHocm ca pogom om AHgume. Ho egBa
koeamo omugew Ha Msacmo omkpuBaw, ue B Tlepy me ca
He npocmo Hskoako gecemku Buga, a no-ckopo cmomuuu.
Aopu u 3a MecmHume e mpygHo ga 2u u3zdposim, Ho nbk 3a
mypucma ocmaBa BvzmorkHocmma ga um ce Hacaagu B npe-
kpacHume nepyancku sicmust. @

The hat also marks one’s place in the social hierarchy — a
spiritual leader wears one style, a public official another. And
for the mayor, there are two hats, worn one atop the other.

The Floating Islands

The talent of the Maya and the Incas to build and live in
the clouds is well known and never fails to inspire awe and
admiration. Less widely known, however, is the genius of the
ancient Uros people, who created — and whose creations still
exist today, floating settlements on Lake Titicaca. They are
carefully constructed by hand using reeds from the native
totora plant, which grows in the shallow waters of the lake.
The islands are home to the Uros people, who have preserved
their traditional way of life for centuries. To keep the islands
stable and afloat, new layers of reeds are regularly added.
To this day, several thousand people live on over a hundred
floating islands in the lagoons of Lake Titicaca opposite the
city of Puno.

Potatoes

It is well known that potatoes, beloved in both America
and Europe, actually originate from the Andes. But it's only
when you visit the region that you discover that in Peru
there aren't just a few dozen varieties, but rather hundreds.
Even the locals find it hard to list them all, but tourists have
the chance to enjoy them in delicious Peruvian dishes. @
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Led Xpucmo PunsoB
OT HEPHOMOPUETO
AO AHAUTE NOBPATHO

3a gBeggume Michelin, Noma, Central u
BakHume ypouu

MPOAET FIOPAAHOBA

o3HaBam Xpucmo (QPuaboB om e2ogunume, B kou-
Ilmo Hewe cy-wed B Zornitza Family Estate Relais &

Chateaux, a caeg moBa — eaaBen 2omBay Ha 2ypme
pecmopanm Boutique B8 BlackSeaRama Golf & Villas. Cpewu-
me ¢ Hezo U CbC cnbmHuuama My EaeHa (vaticmop caagkap)
mu Bpbuwiam Bspama B maagomo nokoaeHue — BuHazu umaw
kakBo ga Hayuuw u ce BgbxHoBsBaw 3a moakoBa MHoz0 HOBU
Hewa. 3amoBa ¢ HembpneHue ouakBax cpetiama HU Maako
caeg kamo ce Bvpraxa om egHozoguiieH npecmol B Tlepy,
kvgemo padomexa — 3a6eaerkeme, B Central, pecmopanm Ho-
Mep egHo B cBema, u geH npegu ga noemMam omHoBo Boutique
pecmoparma B BlackSeaRama 3a HoBust ce30H.
Hamawe kak pageoBopbm Hu ga He 3anouHe ¢ Hali-zopelua-
ma mema B o6aacmma Ha Bucwama kyaunapust — gamckust
pecmopadm Noma u 06BuneHusima Ha 6uBuwu cay’kumeau,
goBeau go ommezasiHemo Ha MumuyHus wed Pere Pegrkenu.

Chet Hristo Filyov
FROM THE BLACK
SEACOAST TO THE
ANDES AND BACK

On Michelin Stars, Noma, Central, and
impor&ant lessons

PROLET YORDANOVA

've known Hristo Filyov since the days when he was

sous-chef at Zornitza Family Estate Relais & Chateaux,

and later head chef at the Boutique fine-dining restau-

rant at BlackSeaRama Golf & Villas. Meeting him and his

partner Elena (a master pastry chef) restores your faith

in the younger generation — there’s always something to
learn, and get inspired by so many new things. That's why I
was eagerly looking forward to our meeting just after they
returned from a year-long stay in Peru, where they worked -
mind you, at Central, the number one restaurant in the world,
and just a day before taking over the Boutique fine-dining res-
taurant at BlackSeaRama for the new season.

Our conversation couldn't help but start with the hottest top-
ic in the world of haute cuisine — the Danish restaurant Noma
and the allegations by former employees that led to the resig-
nation of the legendary chef René Redzepi.

“I'am firmly against a toxic kitchen environment, but I am very
much in favour of creative tension born from the desire for
everything to be perfect. Of course, I don't approve the fork-stab-
bing and stomach-punching that René Redzepi is accused of,
even though I do like more intense cuisine. In my opinion, such
extremes are reached at the beginning, when you're building a
team — while you're still looking for the right people you can trust
to follow the established standards. And in René’s case, we're not
just talking abour following standards, but about creating an en-
tirely new order in the kitchen. In other words, we're not discuss-
ing some average chef; it’s as if we were pointing out Leo Messi's
flaws and ignoring his genius.

It's also worth noting that today, the Danish restaurant has
nothing to do with what it was during the time of the allega-
tions. For years, Noma has been part of the change, fostering
a good working environment — one of the few restaurants
where, for example, interns are paid.

Overall, today in top restaurants around the world, everything
is very calm and well-organized. There was no stress in the
kitchen at Central, since everyone there knows what they're
doing. Stress usually stems from poor organization by the
head chef — when someone is trying to uphold a standard
they don't really know how to enforce, it inevitably leads to
shouting and tension.”

A3 cbM mBovpgo npomuB mokcuyHa kyxreHcka cpega, Ho cbm
MHO020 33" ga uma mBopuecko HanpekeHue, nopogeHo om
skeaanuemo Bcuuko ga 6vge cvBupueHo. Pagbupa ce, He 0go-
6psaBam 6ogeHemo ¢ Buauua u ygapume B kopema, 3a koumo
06BunsaBam Pene Pegrkenu, Bonpeku ye xapecBam no-uHmeH-
3uBxa kyxHs. Cnopeg MeH go makuBa kpatiHocmu ce cmuea 8
Hayaaomo, koeamo ugepaskgaw ekun — gokamo owe mbvpcuw
npaBuaHume xopa, Ha koumo ga ce goBeput, ue we caegBam
HaaokeHume cmangapmu. A B cayuas Ha Pene 2oBopum He
Npocmo 3a caegBaHe Ha cmangapmu, a 3a cb3gabatie Ha U3us-
A0 HOB peg B kyxnama. Toecm He o6ctkgame HsakaknB cpeg-
nHocmamucmuyecku eomBau, a e Bce egHo ga Bagum kycypu-
me Ha Aeo Mecu U ga 3a2bpOoum 2eHUS MY.

Cbwo e gobpe ga ce uma npegBug, ye gHec gamckusm pecmo-
paHm HAMa HUWo o6wo ¢ moBa, koemo e 6ua B nepuoga, 3a
kotimo ce omnacam o6BuHeHussma. Om 2oguHu Noma e yacm
om npomsiHama u cb3gaBaHemo Ha gobpa pabomHa cpega —
eguH om Maakomo pecmopanmu, 8 koumo cmaskanmume ca
nAameHu, Hanpumep.

Kamo usao B8 monpecmopanmume no cBema Bcuuko ghec
e MHozo cnokotiHo u gobpe opeaHuzupaHo. B kyxHama Ha
Cenral Hamawe cmpec, mbli kamo mam Beeku 3Hae kakBo npa-
Bu. Cmpecbm o6ukHoBeHo ugBa om aowiama opzaHuzauus Ha
2AaBHus 2omBau — koeamo Hsikoti 2oHu cmangapm, kotimo He
3Hae kak ga Haaoku, caegBam kpscbuu u HanpeskeHue.”

Hama kak ga He ce cbeaacs ¢ MHeHuemo Ha yoBek, kolimo e
Bugsa Hewama omBbmpe B MHo20 nbpBokaacHu kyxHu no
usA cBam. IMpogwarkaBame pazeoBopa ¢ memama Iepy — Xopa,
XpaHa, nopsigku, pecmopaHmbopcmBo...

Pecmopanm Mil

,Hati-BvanyBawomo Hewo, koemo Hu ce cayuu B Tlepy,
Hewe noceweHuemo B pecmopanm Mil, kotimo e Ha cbwus
cob6ecmBenuk kamo Central — wed Bupeuauo Mapmunec. Mil
ce Hamupa B AHgume, Ha 3500 M Hagmopcka BucouuHa, Ha Yac
u noaoBuna om Kycko, Ha xbama B CBeweHama goauHa Ha UH-
kume. KbM pecmopaHma uma HayuHa aabopamopus, kbgemo

It's hard not to agree with someone who has seen the inner
workings of many top-tier kitchens around the world. Our
conversation then turns to Peru — its people, food, customs,
and the world of restaurants.

Mil Restaurant

“The most exciting thing that happened to us in Peru was our
visit to Mil Restaurant, which is owned by the same person as
Central, chef Virgilio Martinez. Mil is located in the Andes, at
an alticude of 3,500 metres, an hour and a half from Cusco,
on a hill in the Sacred Valley of the Incas. Attached to the
restaurant is a scientific laboratory where researchers work to
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ce pabomu 3a uzcaegBaHe Ha uzue3HaAU pacmumeaHu u >ku-
Bomuncku BugoBe u 3a omkpuBaxe Ha HoBu. B HenpaBumea-
cmBenama opeaHuzauus Ha Bupauauo pabomsm Hag 600
gywu — He camo 2omBauu, Ho u mBopuu, uzcaegoBamenu,
yueHu, anmponoao3u. M3gupBam npogykmu B gkyHeaama
Ha Amazonka, B naaHuHume, B omgaaeueHu patioHu.

Ho npekuBsaBanemo Mil He onupa camo go xpaHama.

B AHgume uma MHo20 obuHocmu, koumo HAMam gocmbn go
Boga u mexHoaozuu U 20Bopsm Ha 3abpaBerus e3uk keuya.
Bupeuauo ce onumBa ga unmezpupa me3u xopa — ga pabo-
msm B pecmopanma, ga 3acsaBam u omeaeskgam uapeBuua,
koamo ugkynyBa, cb3gaBa 3a msax gemcku epaguHu. Kpat
Central uma munuyna cmapa kbwa cbe caameH nokpuB, kb-
gemo skeHu om me3u obuwHoOcMuU naemam ¢ BbaHa om Aama.
Moskew ga npekapawu Bpeme ¢ msax — npexkuBsaBanemo ce Ha-
puuya Immersion u 3a Hezo mu mpsadBa npegBapumeaHa pe-
3epBauus. Cympunma omuBaw B gomoBeme Ha me3u keHu,
Bwhkgaw kak skuBesim, 6epeme 3aegHo guBume 6opoBurku, ¢
koumo nocae ouBemsaBam Bbanama, naemeuu 3aegHo ¢ MsXx,
nokazBam mu kbvge 3acsiBam kapmodume, omuBame B naa-
HuHama 3a 6uaku. M kamo npukatouume, casgame B pecmo-
paHma, kotimo pa6omu camo go 18 u., mvii kamo caeg mo3u
yac HsAMa Boga u mok.”

Pecmopanm Central
,Dacagama Ha pecmopanma e gBymempoBa MemaaHa nopma
¢ 60gauBa mea omeope. Kamo ce omBopu, nonagaw 8 npukaz-

study extinct plant and animal species and discover new ones.
Over 600 people work at Virgilio's nonprofit organization
— not just chefs, but also artists, researchers, scientists, and
anthropologists. They search for ingredients in the Amazon
jungle, in the mountains, and in remote areas.

Burt the Mil experience isn't just about the food.

In the Andes, there are many communities that lack access
to water and technology and speak the forgotten Quechua
language. Virgilio aims to integrate these communities — get-
ting them to work in the restaurant, plant and grow the corn
he buys, and even setting up kindergartens for their children.
Near Central, there’s a traditional old house with a thatched
roof where local women weave with llama wool. Visitors can
join them in what's called the Immersion experience, which
requires a prior reservation. In the morning, you go to their
homes, see how they live, pick wild berries used to dye the
wool, weave alongside them, learn where they plant their po-
tatoes, and even hike into the mountains for herbs. After that
you return to the restaurant, which is open only until 6 p.m.,
as there is no water or electricity after that.”

Central Restaurant

“The restaurant’s facade is a two-meter-high metal gate
topped with barbed wire. When it opens, you find yourself in
a magical garden with various types of plants and songbirds
brought from the Andes.

¥—

Ha epaguHa ¢ pa3auyHu BugoBe pacmeHus u notiHu nmuuku,
goHeceHU om AHgume.

B Central Bv3parkgam npogykmu u kyamypa, koumo gopu ca-
mume xopa B Tepy He nogHaBam. Vma camo egHo MeHio ¢ 12
acmus — okoao 800 2 xpana o6wio, kamo sigesemo ce cayuBa
6aBHo, B npogbaskeHue Ha 2-3 yaca. Xapmusma 3a MeHioma-
ma ugBa om naemeHa B gikyHeaama — cbbupam gvpBema,
nagHaau u ugeHuau B Amazonka, u 2u npepa6omBam. Bcuuku
npu6opu 3a XpaHeHe ca ugpadomeHu om mecmHu Maticmopu,
kakmo u yunuume — Bcuuko e HanpaBeHo cneuuaaHo 3a pec-
mopaHma. Mopckume gapoBe ca nati-BkycHume B cBema —
moBa ce gbasku Ha Bogama, 60o2ama Ha naankmon, kakmo u
Ha MONAOMO MeyeHue MOYHO Hag Auma.

[1lo ce omHacs go cbuemaHuemo Ha ascmusma ¢ Hanumku, 8
Central umam cneuuaaeH omgena, kotimo cv3gaBa HoBu Bkyco-
Be ¢ MecmHu npogykmu. [MpaBam BesakakBu kokmetiau — aa-
koxoaHu u 6e3aakoxoaHu. Hanpumep gecepmbm ce cepBupa
¢ gecmuaam om kakaoB naog, uma Hanumku ¢ nbnewu om
AmazoHckama grkyHeaa, ¢ BaHuaus, ¢ kpacmaBuua u m.H.
KaueHmume ca om usia ¢Bsm — om cpegHu amepukaHuu u
moneomBauu npe3 Asked Bezoc go 6vacapcka gBotika, kos-
mo Gewe Beuepsiaa B pecmopanm Boutique npe3 Asmomo Ha
2024 2. u Me nomMHexa ommam.”

At Central, they are reviving products and a culture that even
the people of Peru themselves are unfamiliar with. There is
only one menu with 12 dishes, about 800 grams of food in
total, and the meal unfolds slowly, over the course of 2-3
hours. The paper for the menus comes from jungle tribes —
they collect trees that have fallen and rotted in the Amazon
and process them. All the cutlery is crafted by local artisans,
as are the plates — everything is made specifically for the res-
taurant. The seafood is the most delicious in the world — this
is due to the plankton-rich water, as well as the warm current
just off Lima.

As for pairing dishes with drinks, Central has a special depart-
ment that creates new flavors using local ingredients. They
make all kinds of cocktails, both alcoholic and non-alcohol-
ic. For example, dessert is served with a cocoa fruit distillate;
there are drinks made with melons from the Amazon jungle,
with vanilla, with cucumber, and so on.

Customers come from all over the world: from average Amer-
icans and top chefs to Jeff Bezos, all the way to a Bulgarian
couple who had dinner at the Boutique fine-dining restaurant
in the summer of 2024 and remembered me from there.”

AuoduAusauusMa e HamypaAeH npouec, kolimo Bo-
gu HaYaAomo cu om uHkume. Ha eoaama HagMopclka Bu-
COUUHA 3apaBsm kapmodume 8 npbcmma 3a Hakoako
gHU, 30 gd 3aMpPb3HAM, cAeg koemo eu omHacsm 8 pe-
kume u 2u ocmaBam nog meuawaoma Boga ga au Mue
— cmaBam yucmo 6eAu U MHO20 MBbpgu. Caeg moBa ce
6AeHgUPAM U ¢ msax ce hpaBam cynu.

AHec mexHoAoz2USMO Cce NpuAda2d 30 HanpaBa Ha
XpaHa 3a kocMoHaBmMu.

Freeze-drying is a natural process that dates back
to the Incas. At high altitudes, they bury potatoes in the
ground for several days to freeze, then carry them to
the rivers and leave them under running water to wash
- they become pure white and very hard. They are then
blended and used to malke soups.

Today, the same technology is used to prepare food
for astronauts.

W
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C KaKeo Hali-MHO20 0a ce 2opdeeut?

Topges ce ¢ uoBeka, B kotimo ce npeBvpHax. C gocma uHme-
pecHu xopa Me cpewHa npodecusma u Beeku om max ocmaBu
nozumuBeH omneyambk Bopxy MeH. B Marinela [embp Huko-
A0B u AHgpeti CmouaoB Mu gagoxa op2aHu3auUoOHHU YMeHUs,
Hayyuxa Me kak ga 6bga goowvp Augep B kyxusama. Ipu Bece-
AUH KaaeB B Zornitza Family Estate pa3Bux 6bp3una u BHuma-
Hue kvm gematiaa. PuHaaHume wpuxu gotigoxa no Bpeme Ha
cmaska B npoepamama Ha Angpeac Kamuraga 8 EBpona u ceea
B Iepy.

Kol e Haii-eaxcHusm mu ypox 8 npopecuama?
Ue kakBumo u ymeHus ga umawi, ako He cu yoBek, Ha kotimo
Moske ga ce pazuuma, ga mu ce uma goBepue, HUWO HAMA 3Ha-
ueHue.

RAPID-FIRE INTERVIEW

What are you most proud of?

I'm proud of the person I've become. My profession has intro-
duced me to some very interesting people, and each of them has
left a positive mark on me. At Marinela Hotel, Petar Nikolov and
Andrey Stoilov gave me organizational skills and taught me how
to be a good leader in the kitchen. Working with chef Veselin
Kalev at Zornitza Family Estate, | developed speed and attention
to detail. The finishing touches came during my internship with
Andreas Kaminada’s programme in Europe and now in Peru.

What is the most important lesson you've learned in your
profession?
That no matter what skills you have, if youre not someone
who can be relied upon and trusted, nothing else matters.

Kosiko 67130 unu ko1ko daewe cme om 36e30u Michelin ¢
bovizapus?
Hali-eoasmama eaynocm e ga 2omBuwi 3a 3Be3ga. Beeku
mps68a ga 2omBu B cBos cu cmua, xpaHama, kosimo ucka ga
2omBu, u Hewama wie cu gotigam camu. Tpsa6Ba ga comBuwi 3a
ekuna, 3a 2ocma, He 3a 38e3gama. OcBeH moBa koakomo u Hue
eomBauume ga ce 6uem B 2bpgume, cbwo moakoBa BarkeH e
cepBuzbm, nocmosiicmBomo, npekuBaBanemo Ha 2ocma.
[To-goGpe e ga umaw nocpegcmBera XpaHa U OMAUUHO 06~
cayskBane, omkoakomo nocpegcmBero o6cayskBane u cynep
XpaHa.

Kaxeo 0a ouaxeéam 2ocmume na Boutique restaurant npe3
ce3on 20267
Ce30HHO Mopcko MeHI0 ¢ npogykmu om peauoHa, ¢ munuyHu-
me 3a Most cmua aguamcku npuBkycu u ckangunaBcku uzuuc-
MeHU npezeHmauuu. M Heycmoumume gecepmu Ha EaeHa. @

How close or how far are we from Michelin stars in
Bulgaria?
The biggest mistake is cooking for a star. Every chef should
cook in their own style, creating the food they truly want to
make, and everything else will fall into place. You cook for
your team, for the guest, not for the star. And as much as
we chefs like to boast, service, consistency, and the guest's
experience are just as important. It's better to serve average
food with excellent service than amazing food with mediocre
service.

What can guests expect at Boutique fine-dining restaurant
during the 2026 season?
A seasonal seafood menu featuring terroir ingredients, with
the Asian flavours typical of my style and Scandinavian mini-
malist presentations. And Elena’s irresistible desserts. @

A Tabiata area, 9600 Balchik
M+359 889 234 506

E boutiquehotel@blacksearama.com

W hotelboutique.bg

gout

fine dining
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SwimSpa Amazonas
Grand Prix

SWimSpa Amazonas Grand Prix Ha Wellis e ucmuncko 6uwky
cpeg cnopmHume u xugpomacakHu cbopbrkeHus, cbuema-
Bawo aykc u pyHkuuoHaaHocm B 5,5-MempoBo npocmpan-
cmBo. Cucmemama W-Flow 2eHepupa MOWHO HACPEWHO me-
ueHue ¢ pezyaupyema ckopocm, nozBoasBatiku unmenzuBHu
mpeHupoBku 6e3 Hy’kga om oaumnuticku 6acelin. ABeme
aeckawu 30HU 3a xugpomacaxk ¢ LED uHduHumu gskemoBe
ocueypsBam gbadoko Bv3cmanoBsaBane u uyBcmBeHo 6aa-
*kencmBo B uHmumHama o6cmanoBka Ha gomawHuA yiom.

Wellis' Amazonas Grand Prix SwimSpa is a true gem among
sports and hydromassage facilities, blending luxury and
functionality in a 5.5-meter space. The W-Flow system generates
a powerful counter-current with adjustable speed, enabling
intense workouts without the need for an Olympic pool. The
two reclining hydromassage zones with LED infinity jets provide
deep recovery and sensory bliss in the intimate setting of home
comfort.

Galaxy $26 Ultra

3anogaii ce ¢ Galaxy $26 Ultra, Al meaedon!

katouBa nepcoHaauzupaH npouecop, cucmema om kawme-

pu u nbpBus B cBema BzpageH Privacy Display Ha Mo6ua-
Ho ycmpoticmBo. 1 Bcuuko moBa, 3a ga nogodpuw exkegHe-
Buemo cu. Privacy Display ce akmuBupa pvuHo u uznoasBa
uHoBamuBHa mexHoAO2US 33 3aWUMA HA AUYHAMA MU UH-
dopmauus upe3 ckpuBane Ha ueaust ekpaH uau omgeaHu npu-
AokeHus.
Galaxy S26 Ultra nocmaBs HoB cmangapm 3a Nightography ¢
no-wiupoku 6aeHgu u HamaasBare Ha wyma, koumo ocueypsi-
Bam siciu u gematiaHu BugeokaunoBe gopu npu caaba cBem-
AuHa. C 200 MP wupokovebana kamepa Galaxy S26 Ultra e
npoekmupan ga yaoBu Hali-gpuHume gematiau, 3a ga ocueypu
60eamu u peaaucmuyHu kagpu. Aa He nponyckame u 3aweme-
maBawus 100xSpace Zoom 3a sicHu gaaeyHu obekmu.
A ¢ nomMowima Ha Bepagenus Galaxy Al moke 6bp30 U AecHO
ga ce pegakmupam cHumku, kamo ce ugmpuBam u go6aBam
o6ekmu.

Meet the Galaxy $26 Ultra, an Al-powered smartphone
lt features a custom processor, an advanced camera system,
and theworld's first builtin Privacy Display on a mobile device.
All designed to enhance your everyday life. The Pri-
vacy Display can be manually activated and uses in-
novative technology to protect your personal infor-
mation by hiding the entire screen or selected apps.
Galaxy S26 Ultra sets a new standard in Nightography with
wider apertures and advanced noise reduction, deliver-
ing clear and detailed videos even in low-light conditions.
With its 200 MP wide-angle camera, the Galaxy S26 Ul-
tra is engineered to capture the finest details, producing
rich and lifelike images. Let's not forget the stunning 100x
Space Zoom for crystal-clear shots of distant subjects.
With builtin Galaxy Al you can quickly and easily edit your
photos — removing or adding objects with ease.

Sun Valley Experiences

MeaHuwikus pezuoH, kbgemo cabHueBume gHu HagxBup-

Aam 300 eoguwiHo, Bu ouakBam HezabpaBumu npukaio-
yeHust. Emo Hakoako ugeu om naamdopmama Sun Valley
Bulgaria, ¢ koumo we onozHaeme u obukneme mo3u kpati u
wie gocmaBume pagocm Ha cebe cu U Ha AlobuMume cu Xopa.

ITbTYBAHE B MHAAOTO
- TloceweHue Ha Qopm Pynea B Fopuus;
- Tlomansne B muHepaaHama Boga B Hali-cmapusi Xamam
8 Mepuust;
- AHmuyeH 2pag Xepakaes Cunmuka;
- Vicmopuuecku my3eti [empuu.

BE3BPEMME
- Aubepa Ecmetlim;
- KanamoBo Ecmetlim;
- AozeHuua Ecmetlim;
- AomawHa kyxHs B Poskencku xaH ,[Tpu baazo”;
- Cyawa BuHo Ha MeaHuwkume nupamugul.

ln the Melnik region, where sunny days exceed 300 per
year, unforgettable adventures await. Here are a few ideas
from the Sun Valley Bulgaria platform to help you discover
and fall in love with this area while bringing joy to yourself
and your loved ones.

AJOURNEY INTO THE PAST
- Visit Fort Rupel in Greece;
- Immerse yourself in mineral waters at the oldest hammam
in Greece;
- Explore the ancient city of Heraclea Sintica;
- Visit the Historical Museum in Petrich.

TIMELESS MOMENTS
- Libera Estate;
- Kapatovo Estate;
- Lozenitsa Estate;
- Homemade cuisine at Rozhenski Han “Pri Blago”;
- Enjoy a glass of wine at the Melnik Sand Pyramids.
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BHHO IIOA CKAAUTE
- Apm ueHmMbp VAuHgeHuy;
- MuxoBu Ecmetim;
- Bua Bepge;
- Buaa Aapoc — gezycmauus ¢ nukHuk.

HAITbAHM CBPLETO
- Vctopuuecku mysei [etpuy;
- AHTHUYeH rpaj Xepakjes CUHTHKS;
- 3nareH PojkeH — gerycrauua v peTpo Mysen;

- Buna MenHuK — Typ, Aeryctauus u o6s/1 noj acMara;

- Ag Ecreitr;
- KoHHa 6a3a Aceapg — pagxogka ¢ koH u aek 06sg.

sunvalleybulgaria.com

WINE UNDER THE CLIFFS
- Ilindentsi Art Center;
- Mihovi Estate;
- Via Verde;
- Villa Daros — wine tasting with a picnic.

FILL YOUR HEART
- Historical Museum Petrich;
- Ancient city of Heraclea Sintica;
- Zlaten Rozhen - tasting and retro museum;
- Villa Melnik — tour, tasting, and lunch under the vines;
- Aya Estate;
- Asgard Equestrian Base — horseback riding and a light lunch.

sunvalleybulgaria.com

Al momop napk e Hali-HoBama cbcmezameaHa nucma B boa-
2apus u Ha baakanume, cepmuduuupana om FIA u FIM. Pa3-
noaokeHa B nogHoxkuemo Ha Puaa, 6auzo go CamokoB, nuc-
mama e ¢ gbarkuna 4 km, 15 3aBos, 21 koHduzypauuu u npaBa
3a Hag 280 km/u. Tpacemo e npoekmupaHo no Hali-Bucoku
cmaHgapmu u npegaaea komouHauus om npaBu yyacmbuu u
mexHu4HU 3aBou, koumo 20 npaBgam uHmepecHo U npegusz-
BukameaHo. TTogxogsuwio e kakmo 3a cbcmesanusi, maka u 3a
mpeHupoBvuHu cecuu u Atobumeacku kapanus. ApbaskuHama
u konoueypauusma my nogBoasBam pagroobpazHu cbou-
mus, a 6e3onacHocmma e cpeg Bogetume npuopumemu npu
uzeparkgaHemo my.

[Mpusimuo gonbaHeHue kvm npekuBsBanemo e pecmopaH-
mbm Ha mepumopusma Ha komnaekca. Toli npegaaza paz-
Hoo6pa3zHo MeHio ¢ kayecmBena xpaHa, nogxogsawa kakmo 3a
6bp3 06sg, maka u 3a no-gbaco u cnokotino npekapBane.

Al Motor Park

Al Motor Park is the newest racing circuit in Bulgaria and the
Balkans, certified by FIA and FIM. Located at the foot of the
Rila Mountains, near Samokov, the track is 4 km long, with
15 turns, 21 configurations, and a straight allowing speeds of
over 280 kmy/h.

The circuit is designed to the highest standards, offering a
combination of straights and technical corners that make it
both exciting and challenging. It is suitable for races, training
sessions, and recreational driving. Its length and configuration
allow for a wide variety of events, while safety has been a top
priority in its construction.

A pleasant addition to the experience is the on-site restaurant,
offering a diverse menu with high-quality food — perfect for
both a quick lunch and a more relaxed, extended stay.



http://sunvalleybulgaria.com
http://sunvalleybulgaria.com
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ive Points in Balchik is

ive Points B baauuk e egHo
om OHe3u cuMnamuyHu one of those charm-
Mecma, kbgemo ycewaHemo ing spots where a

3a cmua, Mopcku Batié u gobpa
kyxHs ce npenaumam B 6e3yn-

peuHa xapMoHust. Tyk we Hame- eg HAO Om

pume BneuamasBawa eaegka

kvm Uepro mope u npekuBaBa- MO pC |—(u me

He, koemo we ouBemu Aamomo

Bu ¢ BkycoBe u emouuu. cnu p l'(u

Mumepuopbm  BneuamasiBa ¢

MogepHa eaezanmuocm — munu- 11O 8 AANdMO

MaAUCMUYHU  AUHUU, ecmecm-
BeHu MamepuaAu u monau mo-

HoBe. Beska maca e noguuuoHupana maka, ye ga pagkpuBa
naHopamama kvm 6e3kpas Ha XopuzoHma.

Kyaunaprama koHuenuus Ha Five Points e BgbxHoBeHa om
cpeguzemHomopckama kyxHs, Ho ¢ AcHo uzpazeH aBmopcku
noyepk. MeHiomo egHoBpemerHo onpaBgaBa ouakBaHusma
U nogHacs ugHeHagu — om npecHume Mopcku gapoBe go
ugkycHume 2ypme npegaokeHusi, Bestka yunust e ucmuncko
npousBegeHue Ha uzkycmBomo.

Bunenama ceaekuus e He no-Maako BneuamasBawa — om-
AU4HO nog6paHu emukemu om Bbacapus u cBema, koumo
gonbaBam BkycoBeme u noguepmaBam gematiaume BbB
Bcako acmue. Hewo, koemo He 6uBa ga nponyckame: cneuu-
aaHama ceaekuus Buna Zornitza Family Estate — 6ykem om
Hali-go6pume BkycoBe Ha MeaHuwkus pe2uoH. @

sense of style, a seaside

. vibe, and great cuisine
Oﬂe O'F th|S come together in perfect
, harmony. Here you'll find
summers an impressive view of the
.. Black Sea and an expe-
M ust—V|S|t rience that will fill your
. summer with flavours and
seaside Spots  emotons
The interior impresses
with modern elegance —
minimalist lines, natural materials, and warm tones. Each ta-
ble is positioned to reveal the panoramic view of the endless
horizon.
Five Points’ culinary concept is inspired by Mediterranean cui-
sine, yet features a distinct signature style. The menu both
meets expectations and delivers surprises — from fresh sea-
food to exquisite gourmet offerings, every dish is a true work
of art.
The wine selection is no less impressive — carefully curated
labels from Bulgaria and around the world that complement
the flavours and highlight the nuances of every dish. Some-
thing you shouldn't miss: the special selection of Zornitza
Family Estate wines, a bouquet of the finest flavours from the
Melnik region. @

Quche

WINE = SWEETS =« SOCIAL

A Cotus, yn. Obopuwe 37 | T +359 877 037 037




Balchik Municipality

KoHyume
Ha Bpememo

MPOAET MIOPAAHOBA

laAauHa MumkoBa e gupekmop Ha AKA
KU, ,ABopeua“ om 2026 a. Npegu moBa e
duAd gupekmop Ha agMuHUCMpPOMUBHa
gupekuusa 6 OdwuHa Aodpud. Magucmbp
»I TYOAUUHU duHaHCU® u gokmopaHmM Ha
Codulicku yHuBepcumem, cneyuaAHOCM
»Bpbgku ¢ odwecmBeHocmma u
koMyHukauuoHHO BbggeucmBue”.
PagaoBapsame ¢ Heqa ga Bcuuko Hal-
uHMepecHo, koemo npegcmou

mMogu cegdoH B8 AbprkaBeH kyamypeH
uHcmumym , ABopeua®.

CHumku AKI KL, ABopeua®
Photos: State Cultural Institute —
Cultural Centre “The Palace”

The threads
of time

PROLET YORDANOVA

Galina Migkova has been Director ot
the State Cultural Institute — Cultural
centre “Che Palace” since 2026. Prior
o that, she served as Director of
the Administrative Directorate at
the Dobrich Municipality. She holds a
Master’s degree in Public Finance and
is a PhD candidate at Sofia University,
specialiging in Public Relations and
Communicagion Impact. We speak with
her about the most exciting events
coming up this season at the State
Cultural Institute “Che Palace.”
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ko MumbkoBa, kakBo e macmomo na ,ABopeua“ B mypuc-
muueckama kapma na Yepnomopuemo u na bvaeapus?
C 2opgocm moea ga kaxka, ue ApprkaBen kyamypeH uHcmu-
mym ,ABopeua” e equn om Hali-BaskHume o6ekmu Ha 6bazap-
ckama mypucmuuecka kapma. AokazameacmBo 3a moBa ca
6au30 200 000 nocemumeau Beska eoguna. ,ABopeua” cbue-
maBa ucmopus, apxumekmypa, 60eama kyamypHa npozpama,
Bw3morkHocmu 3a omgux u padoma. Egun cekmop, kotimo go-
ceza He € MHO20 gobpe pazBum, HO UMa 20AAM NOMeHUUaAU, e
koHdepeHmHusM mypuzbm. Mimame 4 omauuHo o6opygBaHu
3aAu U 106 Aezaa Ha mepumopusima Ha komnaekea.

KakBo noBo ue npegrodkcume na nocemumernme npe3

cezon 20267

Ha nbpBo mscmo wie cnomeHa gBeme Hu HOBu ekcno3uuuoH-
HU 3aAu. Br3cmanoBaBame wiuBaansama Ha kpaauua Mapusi.
[Mpoekmbm , KoHuu Ha Bpememo’, kotimo ce ocbuecmBsiBa no
npoepama ,KyamypHo HacaegcmBo25" Ha HauuoHaseH $poHg
L,Kyamypa’, uma 3a uea ga cbxpaHu U nonyAsipugupa Hemame-
puaaHomo HacaegcmBo upe3 BrzcmanoBsaBaHe Ha mpagu-
uuoHHama wuBaaHs u npeBpbwademo U B npocmpaHcmBo
3a 06yueHue, gemoHcmpauuu u npeckuBaBane. Upe3 myselinu
ekenoguuuu, aBmeHmuyHu 3aHasmMu u cbBpemMeHHU UHMe-
pakmuBHu nogxogu uHuuuamuBama we npegcmaBu nbaHUS

npouec Ha obpabomka Ha konpuHa u BbaHa om nawkyaa u
cypoBama Mamepus go 2omoBomo o6aekao u cumBoaukama,
Bnaemena B mpaguuuoHHume Hocuu u B obaekaama Ha apu-
cmokpauusima.

Bmopama ekcnosguuus, no kosmo pa6omum, e gobpygrkancka
maagorkenuecka cmas om epagcku mun om 30-40-me 2oguHu
Ha Munaaus Bek. AkueHm e cemeticmBomo u npoMsAHama Ha
mpaguuuume — om munu4to ceacku 6um kvm HoBocmume,
BreceHu om uyrk6uHa.

Ms. Mitkova, what is the place of “The Palace” on the tourist
map of the Black Sea coast and Bulgaria?
I can proudly say that the State Cultural Institute “The Palace”
is one of the most important sites on Bulgaria's tourist map.
Proof of this is the nearly 200,000 visitors it welcomes each
year. “The Palace” combines history, architecture, a rich cul-
tural programme, as well as opportunities for both recreation
and work. One sector that has not yet been very well devel-
oped so far, but has great potential, is conference tourism. We
have four well-equipped halls and 106 beds on the premises
of the complex.

What novelties can we expect this season?
First of all, I would like to mention our two new exhibition
halls. We are restoring Queen Maria's sewing workshop. The
“Threads of Time" project, implemented under the “Cultural
Heritage 25" programme of the National Culture Fund, aims
to preserve and promote intangible heritage by restoring the
traditional sewing workshop and transforming it into a space
for learning, demonstrations, and hands-on experiences.
Through museum exhibitions, authentic crafts, and modern
interactive approaches, the initiative will present the full pro-
cess of working with silk and wool — from the cocoon and raw
material to the finished garment, as well as the symbolism
woven into traditional costumes and aristocratic attire.
The second exhibition we are working on is a Dobrudzha-style
urban bridal room from the 1930s-1940s. The focus is on the
family and the transformation of traditions - from a typical
rural lifestyle to the innovations introduced from abroad.
How can visitors get involved in the “Threads of Time” project?
There will be different events every month during the season:

June 1-7 — silk reeling

July 19-25 — dyeing with natural and acid dyes

August 12-18 — weaving an apron

September 18-24 — making a headscarf with silk fringes.
Some of the events will offer opportunities for active partic-
ipation, and the highlight will be the collective weaving of a
“prayer rug”, in which everyone will leave their own thread as
a symbol of community and shared memory.
The projects finale is scheduled for October 29 with a
presentation of the created items, including two spe-
cially crafted traditional costumes, and an exhibition at

Kak 2ocmume na epaga ute moz2am ga ce Blnouam 8 npoek-
ma , Konyu Ha Bpememo*?
Bceku meceu npe3 ce3oHa wie uMa pazauyHU CbOumMus:

17 10HU — cBuaomouete;

19-25 10au — 6azpeHe ¢ npupogHuU u kuceau 6azpuaa;

12-18 aBzycm — mbkaHe Ha npecmuaka;

18-24 cenmemBpu — uzpa6omBane Ha 3abpagka ¢ konpu-

HEHU pecHuUL.
Yacm om cvbumusma we gaBam Bv3zvorknocm 3a akmuBHo
yuacmue, a kyamuHauusima we 6bge koaekmuBHomo mukate
Ha ,MoaumBen kuaum®, B kotimo Beeku wie ocmaBu cBost Huw-
ka kamo 3nak 3a o6wHocm u cnogeaeHa namem.
(Punaavm Ha npoekma e npegBugeH 3a 29 okmomBpu ¢ npeg-
cmaBsHe Ha cb3gageHume uzgeaus, BkatouumeaHo gBe cne-
uuaaHo ugpabomeHu Hocuu, u ekcnoguuusima B IIuBaaHs-
ma’, kosmo wie ocmate 3a 6bgetuu cpewu ¢ mpaguuusma.

Kou ca akuenmume B npozpamama 3a rAsmomo Ha 2026 2.?
Kakmo Bcska 2oguHa umame MHO20 uzaokou u naeHepu. e
npoBegem AHume Ha umaauanckama kyamypa npe3 itoHu,
npe3 10au ca AHume Ha pymbHckama kyamypa u AHume Ha
ucnaHcko-amepukanckama kyamypa.

Vckam ga akuenmupam Ha Hewama, koumo npaBum 3a nbpBu
nbm. Ha 6-7 1oHu ,ABopeua” we 6bge cueHa Ha ,Acambaesi Ha
maaaHmauBume geua“ u Ha konkypca ,M3neli Meumama cu”.
OuakBame okoro 400 geua om ugiaa bbazapusi.

Ha 25 1oau Ha omkpuma cuena npegcmosim ,AkopgeoH-
HU umnpecuu” — npoekm Ha KarosH KymanoB (Tango, Etno,
Classic&Standard Jazz, Progressive Rock&Blues).

Vmame skeaanue ga omBopum Bpamume Ha komnaekea u 3a
BeuepHu cbbumus — HagaBame ce Ha 28 u 29 aBeycm Ha om-
kpumu cueHu B napkoBume npocmpancmBa ga peaaugupame
npoekma ,Askaz B ABopeua”.

KakBa e ucmopuama va ckyanmypama na baruuka Mowec-
ky, kosmo noayuuxme kamo gapenue?
BponzoBama ckyanmypama na baayuka Mowecky e uzpa6o-
meHa npe3 1945 2. om uzBecmHus pymvHcku xygoskruk feopee
A Aneea (1904-1966). baauuka e gbueps Ha OkmaBuan Mo-
wecky, nocaegHus pymbHcku kmem Ha Baauuk, u kpacuBama
6bazapka INenka Mowecky. Momuuemo Hanycka Bbazapus, HO
msAcmomo, kbgemo e pogeHa u uzpacaa, ocmaBa B copuemo .
OaHa Mapus Mvuuyks Kaskaa, gbuwieps Ha baauuka, HanpaBu
gapeHuemo kamo nocaegHa Boasi Ha cBosima matika, nouu-
HaAa npe3 2017 2. BponzoBama ckyanmypa Beue e B Tuxomo
eHe3go — maka, kakmo e noskeaana baauuka: ga 2aega kvm Mo-
pemo Ha pogHus U epag. @

“The Sewing Workshop”, which will remain open for future
encounters with tradition.

What ave the highlights of the program for the summer of
20262
As every year, we have many exhibitions and open-air work-
shops. We will host the Days of Italian Culture in June, fol-
lowed by the Days of Romanian Culture and the Days of
Spanish-American Culture in July.
I would like to highlight the activities we're doing for the first
time. On June 67, “The Palace” will host the “Assembly of Tal-
ented Children” and the “Sing Your Dream” competition. We
expect around 400 children from all over Bulgaria.
On July 25, “Accordion Impressions” — a project by Kaloyan
Kumanov (Tango, Ethno, Classic & Standard Jazz, Progressive
Rock & Blues) will take place on an open-air stage.
We would like to open our doors for evening events as well —
we hope to host the “Jazz at the Palace” project on August 28
and 29 on open-air stages in the park areas.

What is the history of the sculpture of Balcica Mosescu that
you received as a donation?
The bronze sculpture of Balcica Mosescu was created in 1945
by the renowned Romanian artist Gheorghe D. Anghel (1904
— 1966). Balcica was the daughter of Octavian Mosescu, the
last Romanian mayor of Balchik, and the beautiful Bulgarian
woman Penka Mosescu. The girl left Bulgaria, but the place
where she was born and raised remained in her heart.
Oana Maria Maciuca Cajal, Balcica's daughter, made the dona-
tion as the final wish of her mother, who passed away in 2017.
The bronze sculpture is now placed in the Quiet Nest — just as
Balcica wished: facing the sea of her hometown. @
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EBPOTATIO BOAA:
6aBHo u kpacuBo nbmewecmBue

cBsam Ha 6bp3U camoaemu U guHamuuHU 2pagcku
yukeHgu Bce noBeue nbmetuecmBeruuu omkpuBam
ouapoBaHuemo Ha 6aBHomo nbmyBaHe. PeuHume
y kpyusu ca egur om Hatli-eaeeaHmMHUMe HAYUHU ga ce
ono3Hae EBpona — 6e3 ga ce Mecmam kydapu Bceku geH, Ho
¢ HoBa aaegka Beaka cympun. Cmapume epagoBe, a0308ume
MacuBu, cpegHoBekoBrume 3ambuu u oskuBerume cmoauuu
ce pegyBam kamo cueru om ¢puam, gokamo kopaébm naaBHo
caegBa meueHuemo. Emo Hsikou om Hati-BneuamasiBawume
eBponeticku peunu Mapwpymu — ucmuncku nbmeBogumea
npe3 kyamypa, ucmopus u 2acmpoHOMUS.

Ang 8 - knacukama na eBponeiickume peunu kyyuzu

Ha nac kamo 6bacapu moske u ga He Hu ce BsapBa, Ho Hali-no-
NyASpHUAM pedeH Mapwpym Ha koHmuHeHma e mosu
no AyHaB. Pekama npecuua cbpuemo Ha EBpona u cBvp3Ba
ueau geBem gbpskaBu — om Tepmanusi go YepHo Mope.

[To meueruemo it ce nogperkgam Hskou om Hati-kpacuBume
cmoAuuU Ha llenmpaaHa u VMizmouHa EBpona: Tacay, Bue-
Ha, bBpamucaaBa, byganewa u beaepag.

Mapwpymbm npegaaza npukazHo pazHoobpazue — 6apo-
koBu gBopuu BvB BueHa, mogepHa kyamypa B byganewa,

EUROPE BY WATER:
A slow and beautiful journey

n a world of fast planes and fast-paced city get-
aways, more and more travellers are discovering
the charm of slow journey. River cruises are one
of the most elegant ways to explore Europe —
without lugging suitcases every day, but with a
new view every morning. Ancient cities, vine-
yards, medieval castles, and bustling capitals
unfold like scenes from a movie as the ship glides along the
current.
Here are some of the most impressive European river routes
— a true journey through culture, history, and gastronomy.

The Danube - vie classic of European river cruises
We Bulgarians might find it hard to believe, but the most pop-
ular river route on the continent is the one along the Danube.
The river cuts through the heart of Europe and connects a total
of nine countries — from Germany to the Black Sea.

Lined along its course are some of the most beautiful capital
cities in Central and Eastern Europe: Vienna, Bratislava, Bu-
dapest, and Belgrade.

The route offers a magical variety — Baroque palaces in Vi-
enna, modern culture in Budapest, the dramatic cliffs of

4 mwj/{ -
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gpamamuyHume ckaau Ha YKeae3Hu Bpama u yHukaaHama
npupoga Ha AyHaBckama geama. Io 6pezoBeme Ha pekama
ce pegyBam nacmopaaHu netizaku, maaku cpegHoBekoBru
epaguema u BHywumeaHu kpenocmu.

ToBa e ugeaaHusm Mapwpym 3a nbpBo peuHo nbmetuecm-
Bue u3z EBpona — kaacuuecku, skuBonucen u kyamypHo 6o-
2am.

PeUH - povanmukama na Lienmpana EBpona

Ako uma peka, kosmo oauuemBopsBa eBponetickama po-
manmuka, moBa e Pelin. M3Bupa B [IBeliuapus u npemu-
HaBa npe3 epmaHus, Qpanuus u Hugepaangus, npegu ga
gocmuzHe CeBepHo mope.

EgHu om Hati-nonyasipHume cnupku no mapwipyma ca ba-
3eA, Cmpacdype, KboaH U AMcmepgam.
Hati-BneuamasBawusm yyacmbk e npouymama AoAuHa
Ha CpegeH Pelin — yacm om cBemoBHomo HacaegcmBo Ha
IOHECKO. Ha cpaBHumeano kpamvk yuacmbk myk ce uzgu-
2am Hag 40 3ambka u kpenocmu, kaunaau Bbpxy cmpbmHU
ckaau. AeeeHgume 3a puuapu, pycaaku u cmapama 2epman-
cka apucmokpauus cp3gaBam ammocdepa, kossmo mpygHo
Moyke ga 6bge 3a6paBena.

PoHna u CoHa - 2acmponomuyeckomo copue

Ha Qpanyus

Ato6umeaume Ha uguckanama kyxHs u goopomo BuHo uec-
mo uz6upam mMapwpyma no PoHa u CoHa.

Pekume npemunaBam npe3 egHu om Hal-uzBecmHu-
me eacmpoHomuuecku peeuoHu Ha @Ppanuus. [Teme-
wecmBuemo o6ukHoBerno 3anouBa om AuoH — 2pag,
kotimo MHo3uHa npuemam 3a 2acmpoHomudecka cmoauua
Ha cmpadama. Caeg moBa kopabume ce HacouBam Ha 102
kbm ABuHboH u Apa, kbgemo ammocdepama Ha [TpoBaHc e
ocezaema — BvB Beaka eaegka u Beska eabmka.

[lo nbms npmewecmBenuuume omkpuBam  pumcku
am¢pumeampu, koropumuu nazapu, r0308u HacaskgeHus u
cabHueBu netizasku, koumo om BekoBe BgbxHoBsBam xy-
gokHuuume.

CeHa - [apudlc u umnpecuornucmume

[TaaBanemo no CeHa e mocke 6u Hali-apmucmuyHusm pe-
ueH Mapuwipym BvB Opanuus. ITemetwecmBuemo 3anouBa
B INapusk. [Mo-Hamamwbk pekama Bogu kbm Pyan, uzBecmen
cbe cBosima eomuuecka kamegpaaa u Bpbvzkama cu ¢ JKana
gApk, kakmo u kvm skuBonucrHomo npucmanuwe OHALOP.

the Iron Gates, and the unique nature of the Danube Delta.
Along the riverbanks, pastoral landscapes, small medieval
towns, and imposing fortresses alternate.

This is the ideal route for a first river journey through Eu-
rope — classic, picturesque, and culturally rich.

The Rhine - the romance of Central Europe

If there is a river that embodies European romance, it is
the Rhine. It originates in Switzerland and flows through
Germany, France, and the Netherlands before reaching the
North Sea.

Some of the most popular stops along the route are Basel,
Strasbourg, Cologne, and Amsterdam.

The most impressive stretch is the famous Middle Rhine Val-
ley — a UNESCO World Heritage Site. Over 40 castles and
fortresses, perched on steep cliffs, line this relatively short
stretch. Legends of knights, mermaids, and the old German
aristocracy create an atmosphere that is hard to forget.

The Rhone and Sadne - e gastronomic heart
of France

Lovers of fine dining and good wine often choose the route
along the Rhéne and Sadne.

The rivers flow through some of France's most famous gas-
tronomic regions. The journey usually begins in Lyon — a city
many consider the country’s gastronomic capital.

From there, the boats head south toward Avignon and Arles,
where the atmosphere of Provence is palpable — in every
view and every sip.

Along the way, travellers discover Roman amphitheatres,
colourful markets, vineyards, and sun-drenched landscapes
that have inspired artists for centuries.

Tyk, 8 Hopmangusi, cBemaunama u netigaskume ca BgbxHo-
Buau xygoskHuuu kamo Kaog Mone u gpyeu npegcmaBu-
meAU Ha umnpecuoHu3ma. [aaBanemo 3aBopwiBa 6au3o go
Amaanmuueckust okean — msicmo, kbgemo pekama u mMope-
mo ce cpetam.

The Seine - Paris and the Impressionists

A cruise on the Seine is perhaps the most artistic river route
in France. The journey begins in Paris. Further on, the river
leads to Rouen, famous for its Gothic cathedral and its con-
nection to Joan of Arc, as well as to the picturesque port of
Honfleur.

Here, in Normandy, the light and landscapes inspired artists
such as Claude Monet and other Impressionists. The cruise
ends near the Atlantic Ocean — a place where the river and
the sea meet.

The Elbe - Baroque, cliffs, and history

A lesser-known but exceptionally beautiful route is the one
along the Elbe, which connects Germany and the Czech Re-
public.

Cruises often include a visit to Dresden — a city famous for
its Baroque architecture, as well as Prague, which is reached
via the Vltava River.

One of the natural highlights is the Saxon Switzerland re-
gion — a dramatic landscape of sandstone cliffs, forests, and
panoramic views.

The Main-Danube Canal -

an engineering marvel

One of the most impressive infrastructure projects in Eu-
rope is the Main—Danube Canal.

It connects the Rhine and Danube basins via the Main and
allows navigation from the North Sea to the Black Sea. This
means that, in practice, you can cross half of Europe by wa-
ter alone.

The route passes through the beaurtiful landscapes of Bavar-
ia, small historic towns, and picturesque canals.
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EA®a - 6apok, ckaru u ucmopua

[Mo-maako nozHam, Ho ugkatouumeano kpacuB mapwpym, e
mo3u no Ea6a, kosimo cBbp3Ba lepmanus u Yexust.

Kpyugume yecmo BkarouBam nocewieHue Ha Ape3geH — 2pag,
uzBecmeH cbc cBosima GapokoBa apxumekmypa, kakmo u
Ha Ipaza, go kosimo ce gocmuea no peka BbamaBa. EguH om
npupogHume akuenmu e peauonbm Cakconcka [1Betiuapus —
gpamamuueH netiza’k om nAcbyHu ckaau, 20pu U naHopamMHU
2AegkuL

Kananvm MCII‘.’IH-ABHCIB — uHdceHepHo uygo
Egun om Hati-BneyamasBawume undpacmpykmypru npoek-
mu B EBpona e kanaabm MatiH-AyHaB.

Toti cBvp3Ba HacetiHume Ha Pelit u AyHaB upe3 MatiH u no3-
BoasiBa naaBaHe om CeBepHo go Uepro mope. ToBa o3Haua-
Ba, ue Ha npakmuka moske ga npekocume noaoBun EBpona
camo no Boga. Mapwipymbm npemunaBa npe3 kpacuBume
netizaku Ha baBapus, maaku ucmopuyecku epagoBe u ku-
BonucHu kaHaau.

Mo - ckpumomo 6wicy na Umarua

Pekama Io B CeBepHa Mimaaus e no-caado nogHama B kpy-
U3HUA Mypu3bM, HO npegaaza ugkatouumeaHo kyamypHo
npekuBsBane.

MuHnaBa npe3 [Muemonm u Aombapgus — patioHu, uzBecmuu
cbe cBoume Buna u BeaukoaenHa kyxHs.

[o 6pezoBeme U ce pegyBam cnokoliHu netizasku, perecan-
coBu epagoBe u kyaunapru oméuBku, koumo npeBpbuiam
Bcsko cnupane B Maabk npazHuk.

The Po - icaly’s hidden gem

The Po River in Northern Italy is less well-known in cruise
tourism but offers an exceptional cultural experience.

It flows through Piedmont and Lombardy — regions fa-
mous for their wines and superb cuisine.

Along its banks, tranquil landscapes, Renaissance towns,
and culinary detours alternate, turning every stop into a
small celebration.

The Volga - cie greac river of the East

You probably remember from your geography textbooks
that the longest river in Europe is the Volga. Through a
complex system of canals, river routes can connect Mos-
cow and St. Petersburg.

Although international cruises here are rarer, this route
remains legendary for lovers of Russian history, architec-
ture, and culture.

Travel as an Experience

Europe’s river routes combine slow travel, rich history, and
stunning landscapes.

That is precisely where their magic lies — they offer you an
excellent opportunity to slow down and see Europe as it tru-
ly is: beaurtiful, multifaceted, and timeless. @

Boaza - Beukama peka na Mzmok

BeposmHO nomMHUMe om yuebHUUUME no 2eozpadus, ye
Hali-gbaeama peka B EBpona e Boaea. Upe3 caoskHa cucmema
om kaHaAau peyHume Mapwpymu moeam ga cBvprkam Moc-
kBa u Cankm IMemep6ype .

Makap meskgynapogHume kpyusu myk ga ca no-pegku, mo-
3u Mapwipym ocmaBa aezeHgapeH 3a aAlodumeAaume Ha pyc-
kama ucmopus, apxumekmypa u kyamypa.

MemyBanemo

kamo npe)kuBsaBane

Peurume Mapwipymu Ha EBpona cbuemaBam 6aBHo nbmy-
Bane, 602ama ucmopus u npekpactu netizasku.

VimenHo B moBa ce kpue maxHama mazus — npegocmaBsam
Bu omauuHa Bv3moskHocm ga 3abaBume memnomo u ga
Bugume EBpona makaBa, kakBamo e: kpacuBa, MHozoAauka
u BeuHa. @
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Ma egHo ocobeHo ycewaHe, koemo ce
nosBaBa B momenma, B kolimo Bamwb-
pbm ce BgueHe gocmambuHo, 3a ga u3-
NbHe NAAMHOMO, a NO NoBbpxHOCMMa
Ha Bogama ce nosaBsam kbcu Geau Au-
Huu. Om Hakoako 2oguHu 3a MeH Af-
momo e 6easzaHo om moBa ycewane — coa no koskama,
paHHU ympuHU ¢ Npo2Ho3a 3a BAmbp u Hagueaw ce agpe-
HaAUH, npegu ga Baezew BbvB Bogama.

Kbgemo u ga kapame B EBpona, He3aBucumo gaau npeg-
nouumame yuHgcbpd uau kalimebpd, we ce 3anogHaeme
¢ uygecHu cBo6ogoatobuBu xopa, we ce nomonume B Mo-
2blllama npeepbgka Ha npupogama u B 60oecamcmBomo Ha
MecmHama kyamypa.

1. Tapuda
KBAETO BATBPBT HNKOTA HE CI1IA

Ako mpsa6Ba ga nocoua camo egHa eBponeticka cmoau-
ua Ha Bamwpa, moBa e Tapuda. PaznoroskeHo Ha tokHuA
kpati Ha VMcnaHus, Macmomo e npouymo cbe cBoume gBa
ocHoBHU BempoBu peskuma — aeBarme (cuaeH, cyx u no-
puBucm) u noHenme (no-mek u paBHomepen).

Ako no Bpeme Ha cympewHomo mu kade gyxa aeBanme,
3HaM, Ye npegcmou cepuo3zHo kapaHe — ¢ Bucoku BbaHu u
MH020 agpeHaAuH. [ToHeHme Hocu no-aeskepHa ammocde-
pa — ugeaAeH 3a HaUYUHaewU, 3a gbaeu cecuu u pputipalig.
[MaakoBeme ca 6e3kpatinu, a ammocdepama — cMmecuua
om 6oxemcku gyx u cnopmHa cmpacm. Macmo, kbgemo
Mozkew ga kapaw go 3aAae3 u nocae ga ce ugzyouw B Maa-
kume yauuku ¢ manacu, my3guka u aemnu npukatoueHus.

here’s a special feeling that comes over you the mo-
ment the wind picks up enough to fill the sail, and
short white lines appear on the water’s surface. For
several years now, summer for me has been defined
by this feeling — salt on the skin, early mornings checking
the wind forecast, and the adrenaline rush before you hit
the water.
Wherever you go in Europe, whether you prefer windsurfing
or kitesurfing, you'll meet wonderful, free-spirited people,
immerse yourself in the mighty embrace of nature, and ex-
perience the richness of local culture.

1. Tarifa
WHERE THE WIND NEVER SLEEPS

If I had to name just one European wind capital, it would be
Tarifa. Located on the southern tip of Spain, the place is fa-
mous for its two main wind patterns — the Levante (strong,
dry, and gusty) and the Ponente (milder and more consist-
ent).

If the Levante is blowing during my morning coffee, I know

3p

2. Aumnoc
BEbATAPCKATA OBUWHOCT

Kozamo 3a nbpBu nbm cmbnux Ha ocmpoB AUMHOC, He o4-
akBax ga omkpusi moakoBa pazHoo6pazHu Mecma 3a kapaHe
Ha cbpd u moakoBa MHO20 eHmMycuacmu — 02poMHa yacm om
msx 6bazapu! Pagkazaxa mu, ue Bebwpocm ocHoBume Ha cbpd
obwHocmma myk ca nocmaBeHu om 6bazapu. Mati u goceea
umMame MHo3uHcmBo, ako ce cbgu no HoMepama Ha aBmowmo-
6uaume, ¢ koumo ce pagmuHaBame u3z ocmpoBa: npegumHo
coduticku. Hati-uecmo kapam kpatli embaemamuunus Keros
Beach — gvabe BempoBum naask ¢ naumka Boga, ugeaseH kak-
mo 3a katim, maka u 3a yuHgcopd.

Hali-go6pume meceuu Ha AumHoc ca om kpast Ha IoHU go cpe-
gama Ha cenmemBpu. ViMeHHo mozaBa ce cbbupa u Hati-MHO-
2oAlogHa Obazapckama o6wHoOCM — we cpewHeme MHO20

I'm in for some serious riding — with big waves and plenty of
adrenaline. The Ponente brings a more laid-back vibe — per-
fect for beginners, long sessions, and freeride.

The beaches are endless, and the atmosphere is a mix of bo-
hemian spirit and sporting passion. A place where you can
surf until sunset and then get lost in the narrow streets filled
with tapas, music, and summer adventures.

2.Limnos

THE BULGARIAN COMMUNITY
When [ first set foot on the Greek island of Limnos, I didn't
expect to find such a variety of surf spots and so many en-
thusiasts — a huge portion of them Bulgarians! They told me
that, in fact, the foundations of the surf community here
were laid by Bulgarians. It seems we're still in the majori-
ty, judging by the license plates you pass around the island:
mostly from Sofia.
I usually surf near the iconic Keros Beach — a long, windy
beach with shallow water, perfect for both kitesurfing and
windsurfing.
The best months on Limnos are from late June to mid-Sep-
tember. That's when the Bulgarian community is at its
largest — you'll meet many fellow countrymen who spend
their days checking the forecast, riding the waves, and shar-
ing stories over a beer or a glass of the superb local rosé.
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cbHapogHuuy, koumo npekapBam gnume B ouakBane Ha
npozHo3a, kapare u pagkasu 3a npeskuBsHomo Ha no 6upa
uAU Yawa om npeBbr3XogHOMO MecmHo po3e. Vima MHO20
aku mMecma 3a Beuepru c6upku B maskume ceaua u epag-
yema — HezaBucumo gaau npegnoyumame Mopcka xpaHa,
Meco, UAU munuyHu 2pbuku gomawHu MaHgku.

3.Mapoc
AATHA KAACUKA C TTEPQEKTEH BATHP

Bvnpeku ue AumHoc e ouapoBameaeH u Beye umam MHO20
npusimeau mam, egut gpye 2pbuku ocmpoB — ITapoc, 3aema
cneuuaAsHo macmo B cbpuemo mu. M no-cneuuaaHo — pa-
tionbm Ha [TyHga: eguH om Hali-nonyasipume naaskoBe Ha
ocmpoBa. Mopemo e nepdpekmHo 3a kapare Ha katimcvpd
3apagu cuaHume BempoBe B pationa, a Bogama e naumka.
Tyk moskew 6bp30 ga HanpegHetu, HezaBucuMo gaAu yuutu
HoBu mpukoBe, uau npocmo uckaw ga ycbBvpuieHcmBaw
koHmpoaa cu.

Caeg cecuume ce nomansw B oHoBa ycewane 3a 6e38pemue,
koemo camo ocmpoBume Moeam ga gagam.

4. Aedkaga

HEPEAAHO THOPKOA3EHO
M nocaegHo om Ibpuust (Ho He u no BaskHocm) — Aedkaga e
egHo om Hali-kpacuBume mecma, Ha koumo cbm kapaa.
TiopkoazeHama Boga uzeaerkga noumu HepeaaHa, Ho Bamb-
pbm e cbBceM peaaeH — u gocma HageskgeH.
[Maaskem Bacuauku e aeeenga cpeg yuHgcbpducmume.

There are plenty of great spots for evening get-togethers in
the small villages and towns with seafood, meat, and typical
Greek home-cooked dishes.

3. Paros
A SUMMER CLASSIC WITH PERFECT WIND

Although Limnos is charming and I already have many
friends there, another Greek island — Paros, holds a special
place in my heart. And more specifically — the Punda area:
one of the island’s most popular beaches. The sea is perfect
for kitesurfing thanks to the strong winds in the area, and
the water is shallow. Here you can make rapid progress,
whether you're learning new tricks or just want to refine
your control.

After your sessions, you'll immerse yourself in that sense of
timelessness that only islands can provide.

4. Lefkada

UNREAL TURQUOISE
And last but not least from Greece: Lefkada is one of the
most beautiful places I've ever been. The turquoise water

CympuH Bogama e cnokoliHa — ugeaaHa 3a HauyuHaewlu.
Caegobeg Bambpbm ce ycuaBa u cb3gaBa ycaoBus 3a no-Ha-
npegHaAu.

ToBa, koemo me kapa ga ce Bppuwiam, e 6asaHcbm — kapaHe,
npupoga, 6e36perkue, cnokoticmBue...

5. Buana go Kawmenay

AVIBATA CTPAHA HA ATAAHTUKA
[Mopmyeaaus BuHazu Me ugHeHagBa ugkalouumeaHo npu-
smHo — HezaBucumo gaau cmaBa gyma 3a cbpd, BuHo uau
2oAd. Pationbm okoao Buana go Kawmeay He npaBu ugkaio-
yeHue: MAacmomo cbuemaBa cuaeH Bamwbp, pazkowHu BvanHu
u cpaBHumeaHo Maako moanu.
Tyk Amaanmukom nokazBa xapakmepa cu. BbaHume ca
cepuo3Hu, Bogama — no-xaagHa, a ycewaremo — cypoBo u
ucmuHcko. Becuuko moBa me kapa ga cu no-koHuenmpupan
U npeyuse.
Caegobeg mepmasHusasm Bamwvp ce ycuaBa u kapaHemo e
maako no-uua. A caeg moBa e Bpeme 3a Heycmoumo nopmy-
2aacko BuHo u pagocm om kuBoma.

6. Cuuunusa

BATHP, MOPCKM AAPOBE, KAHOAN
B Cuuuaus BogHume cnopmoBe ca wieMemHo gonbaHeHUe
kbm HeBeposimua xpaHa, 602ama ucmopus u uzkarouumen-
Ha kpacoma. Ako uckame ga ce Hayuume ga kapame katim-
cvpd, Hali-gobpomo msacmo e Ao CmaHboHe — ¢ naumka
Aa2yHa u cmabuaeH Bamwbp.
Hsama cuaHu meyeHus u BbaHu, BogHama noBbpxHocm e
paBHa u npegBuguma.
TaksB e u usgaocmuusm Bati6 Ha ocmpoBa — aekepen u
omnyckaw,. BcbwHocm myk ycewaHemo e, e skuBombm
e moyHo makwB, kakuBmo mpabdBa ga 6vge: ¢ Bkyc Ha Mmop-
cku gapoBe, 3agbakumeanu kaHoau u ocmpoBHa pomaH-
muka. @

looks almost unreal, but the wind is very real and quite re-
liable.

Vasiliki Beach is legendary among windsurfers. In the morn-
ing, the water is calm — perfect for beginners. In the after-
noon, the wind picks up and creates conditions for more
advanced riders.

What keeps me coming back is the balance - riding, nature,
the open sea, the sense of calm...

5. Vianado Castelo

THEWILD SIDE OF THE ATLANTIC
Portugal always pleasantly surprises me, whether it's about
surfing, wine, or golf. The area around Viana do Castelo is
no exception: it combines strong wind, beautiful waves, and
relatively small crowds.
Here, the Atlantic shows its true character. The waves are
powerful, the water is cooler, and the overall feeling is raw
and authentic. It makes you more focused and precise.
In the afternoon, the thermal wind picks up and the riding
gets a bit more intense. And then it's time for irresistible Por-
tuguese wine and the joy of life.

6. Sicily

WIND, SEAFOOD, CANNOLI
In Sicily, water sports are a thrilling addition to incredible
food, rich history, and outstanding natural beauty. If you
want to learn to kitesurf, the best spot is Lo Stagnone with a
shallow lagoon and steady winds.
There are no strong currents or waves; the water surface is
flat and predictable.
That's also the overall vibe of the island — laid-back and re-
laxing. In fact, here it feels like life is exactly as it should be:
flavoured with seafood, must-try cannoli, and a touch of is-
land romance. @
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Sandanski Municipality

920

a3u 2oguHa 2ocmume Ha O6wuHa CaHgaHcku wie
uMam Bv3moxkHocm ga ce gokocHam go egHo HoBo
npexkuBsaBane om Hati-Bucok kaac — AYA Equestrian
Center. MogepHomo cbopbkeHue 3a koHeH cnopm e uzepa-
geHo no MexkgyHapogHU cmaHgapmu u wie npegocmabs Bu3-
MokHocm Ha Beeku ga npugo6ue u nogobpu ymeHusima cu
B e3gama.
Tyk pabomsim npogdecuoHaAucmu U Xopa cbC Cbpua — pabo-
msm ¢ epwka u 3a skuBomuume, u 3a npupogama, u 3a ka-
uyecmBeHume 3a6aBaeHus B pezuoHa.
AYA Equestrian Center e yacm om Mawa6Hus npoekm AYA
Estate, kolimo ugusao npeobpazu mypucmuueckama kapma
Ha l0z03anagHa Bbacapus

Baagumup TleopeueB e cepmuduuupar FEI HUBo 2 mpeHbop
u ymBbpger cbcmezamea B gucuunauHama npeckauare Ha
npenamcmBus. Mima gbacozoguwieH onum kakmo B Bba-
eapus, maka u B uyyk6una. Hocumea Ha 6poH30B Megaa ¢
HauuoHaaHus omo6op Ha Bbacapus Ha baakaHckomo nbp-
BencmBo no npeckauane Ha npenamcmBus npe3 2012 2.
gBykpamen wamnuox Ha Bbacapus; yyacmBaa B Kynama Ha
Hauuume, kakmo u B8 CBemoBHomo nbpBeHcmBo 3a MAaagu
kone B AaHaakeH.

baazogaperue Ha HeeoBus onum u uHmyuuus koHHama
6a3a ¢yHkuuonupa kamo gobpe opeaHuzupana u Bucokoe-
dekmuBHa cpega — nogxogsiwa kakmo 3a koHeme, maka u
3a xopama, koumo ce epurkam 3a msx.

his year, visitors to Sandanski Municipality
will have the opportunity to enjoy a new,
first-class experience — the AYA Equestri-
an Centre. This modern equestrian facilicy
was built to international standards and
will offer everyone the chance to learn
and improve their riding skills.
The staff here consists of professionals
and passionate individuals — devoted to
the well-being of animals, the preservation of nature, and the
creation of refined, high-quality experiences for the region.
AYA Equestrian Centre is part of the large-scale AYA Estate
project, which has completely transformed the tourism land-
scape of Southwest Bulgaria

Vladimir Georgiev is a certified FEI level 2 trainer and an es-
tablished competitor in the discipline of show jumping, with
years of experience both in Bulgaria and abroad. Among his
achievements are bronze medal with the Bulgarian National
Team at the Balkan Show Jumping Championships in 2012,
two-time champion of Bulgaria, participation in the Nations
Cup and in the World Championships for young horses in La-
naaken.

Thanks to his experience and intuition, the equestrian center
functions as a well-organized and highly efficient environ-
ment — suitable for both the horses and the people who care
for them.

Kak 6uxme onucaru purocopusma 3ag AYA Equestrian
Center?
AYA Equestrian Center e cb3gageH kamo omeoBop Ha egHo
MHO20 fICHO ycewlaHe — ye koHHusm cnopm 3acayskaBa cpe-
ga, B kosmo gemaliabm uma 3HaueHuUe, a cCmaHgapmbm He e
komnpomuc, a ecmecmBeHo cbcmosHue.
lleama Hu e ga ugepagum kyamypa Ha yBaskeHue — kvm koHs,
kbm cnopma u kvm xopama, koumo uzbupam ga 6bgam
yacm om Hezo. Topcuxme 6araHc Mexkgy pyHkuuoHaaHocm
u ecmemuka, mexkgy gucuunauna u cnokoticmBue.
AYA He e macmo, B koemo npocmo mpeHupauwl. ToBa e mac-
mo, B koemo ce npomeHsaw — ¢puzuyecku, MeHMaAHO U emo-
UUOHAAHO.

Kak AYA Equestrian Center gedpunupa epudkcama 3a cnopm-
Hume kone?
B AYA pageaekgame koHeme kamo amaemu u napmHbopu
egHoBpemeHHo. ToBa o3nauaBa, ue Besko pewenue — om
XpaHeHemo u gHeBHusi pekum go BvzcmanoBsaBanemo, e
6a3zupaHo Ha gbA2OCPOUHOMO UM GA20NoAyUUe U cnopm-
Ha ycmolyuBocm. VMHmezpupaau cme mextHoaozuu kamo
BogHa nbmeka, coana cmas, BubpautoHHU cucmemu U cne-
uuaaugupaHu mepanuu, Ho Hati-BaxkHomo ocmaBa Habalo-
geHuemo u ycewaHemo.
Hawama uea e He npocmo ga noggbpskame koHeme B om-
Au4Ha dopma, a ga um cbzgaBame ycaoBus, B koumo ga ce
pagBuBam, ga ce BrzcmaHoBsBam nbaHOUEHHO U ga ocma-
Ham MomuBupaHu.
B AYA HAMa HUWO cAyyatiHO — OM OpueHMauusama Ha Npoc-
mparncmBama u cBemaunama B 6okcoBeme go pumbma Ha
geHst u HauuHa, no kotimo xopama komyHukupam nomerkgy
cu. Cvzgagoxme cpega, B kosmo konsam morke ga 6bge cnoko-
eH, a e3gaubm — dokycupaH.

How would you describe the philosophy behind AYA Eques-
trian Centre?
AYA Equestrian Center was created in response to a clear vi-
sion — that equestrian sport deserves an environment where
every detail matters, and excellence is not a compromise, but
a natural state of affairs.
Our mission is to cultivate a culture of respect — for the horse,
for the sport, and for the people who choose to be part of it.
We have sought a harmonious balance between functionality
and aesthetics, between discipline and tranquillity.
AYA is not merely a place to train. It is a place to transform —
physically, mentally, and emotionally.

How does AYA Equestrian Centre define the care of sport
horses?
At AYA, we view horses as both athletes and partners. This
means that every decision — from nutrition and daily routines
to recovery, is based on their long-term well-being and ath-
letic sustainability. We've integrated technologies like a water
treadmill, a salt room, vibration systems, and specialized ther-
apies, but the most important thing remains observation and
intuition.
Our goal is not merely to keep the horses in top condition, but
to create an environment where they can thrive, fully recover,
and stay motivated.
At AYA, nothing is left to chance: from the layour of the spac-
es and the lighting in the stalls to the rhythm of the day and
the way people interact with one another. We have created
an environment where the horse can be calm and the rider
can be focused. Everyone who comes to us immediately un-
derstands that AYA Equestrian Centre feels not like a facility,
but like an experience. And like a promise — that here, the
standard is not a goal, but a starting point.
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Bceku, kotimo gotige npu Hac, paz6upa BegHaza, ye AYA
Equestrian Center ce ycewa He kamo 6a3a, a kamo npe-
skuBsBare. 1 kamo obewaHue - ye myk cmangapmbm
He e uea, a omnpaBra mouka.

Cusimame Au, ue AYA Equestrian Center modce ga om-
Bopu noBa cmpanuya 3a npodecuonarnus konen cnopm
Ha barkanume?

Aa, u 20 kazBam ¢ facHa omeoBopHocm. baakanume
uMam nomenuuaa, kotimo gnazo Bpeme ocmaBa Hego-
pazBum nopagu aunca Ha undpacmpykmypa u gba2o-
cpouHa Buzus. AYA Equestrian Center e cb3gageH UMeH-
HO € masgu Mucba — ga Obge Mocm Mekgy aokaaHus
maaaHm u MexkgyHapogHus cmaHgapm.

Hue He ce cmpemum npocmo ga yyacmBame Ha masu
cueHa — uckame ga g odpopmsame. Aa npuBaudame npo-
decuoHaaucmu, ga cv3gaBame cvbumus, ga uzepaskga-
Me cpega, B kosmo cnopmbm moske ga ce pazBuBa Ha
HuBo, cbnocmaBumo ¢ Hati-gobpume B EBpona. @

Do you think AYA Equestrian Centre can turn a new

page for professional equestrian sports in the Balkans?
Yes, and 1 say this with full responsibility: the Balkans
possess untapped potential, often held back by a lack
of infrastructure and long-term vision. AYA Equestri-
an Centre was founded with precisely this in mind — to
serve as a bridge between local talent and international
standards.
We do not aim merely to participate on this stage — we
aim to shape it. To attract top professionals, to create
landmark events, and to build an environment where the
sport can thrive at a level comparable to the very best in
Europe. @

Warl s
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MIPOAET FIOPAAHOBA

pe3 nocaegHume 2oguHu kapmama Ha MeaHuwikus

peauoH ce npomMeHs kamo ¢ mMazuuecka npbuka. IMos-

BsiBam ce HoBu AykcozHu umerust, HoBu 3a6aBaeHus,
o6HoBsBam ce o6ekmu om HauuoHaAHO 3HaueHue kamo Xe-
pakaes Cunmuka. Bcuuko moBa npuBauua Bce noBeue npe-
MUYM mypucmu om cmpaHama u yy>kbuna, koumo He camo
nocewaBam pezuoHa, Ho U obmucasim 3akynyBane Ha Bmo-
pu uau uHBecmuuuoneH umMom B mo3u npukazeH kpati: cbe
cpeguzemHomopcku kaumam, aekoBuma MuHepasHa Boga u
Beaukoaenna npupoga.

Hati-akmyaaHama Bw3moxkHocm 3a npugobuBaHe Ha kbuua-
ma Ha Meumume npegaaza AozeHuua Ecmelim — mawabeH
npoekm, yutimo nbpBu eman wie 3aBbpluu npe3 eceHma Ha
2026.

PageoBapsame ¢ eguHus om uHBecmumopume B npoekma
[Membp AawoB — pagnogHaBaemo ume B pecmopanmbopckus
6ugHec B Bbaeapus. 3aegHo ¢ napmHbopa My PoceH XpucmoB
om 7 2. ca omgageHu Ha kay3ama ga pagpadomsm npogykm
om Hati-Bucok kaac, egnakBo ampakmuBen 3a skuBeetie u 3a
goxogoHocHa uHBecmuuus — 18 paszkownu kvwu, Beska ¢
gBop u baceliH.

Why invest
in Lozenitso
Estote?

PROLET YORDANOVA

n recent years, the map of the Melnik region has been
transforming as if by magic. Elegant new luxury estates
are emerging, fresh leisure experiences are taking shape,
and landmarks of national significance — such as Hera-
clea Sintica, are being modernized. All of this is drawing
an ever-growing wave of premium travellers from both
Bulgaria and abroad — visitors who not only come to
explore the region, but increasingly consider acquiring a
second home or investment property in this enchanting
destination, blessed with a Mediterranean climate, healing min-
eral waters, and breath-taking natural beauty.

Leausam npoekm e paznoaosken Ha naow, om 500 gka u
BkatouBa Bcuuko, 3a koemo 6uxme Meumaau — 3a 3a6abaeHue
u kauecmBero npekaparo Bpeme.

[Tembp u PoceH pabomsim ¢ gywia u cbpue u ugnunBam Bee-
ku gematia, 3a ga ce uyBcmBam 6bgetuume cob6cmBenuuu
kamo y goma cu u ga npumeskaBam kvwia, yusimo cmotiHocm
pacme 6ykBaAaHo ¢ Meceuu.

[MopBume, 3akynuau umomu, noayuyaBam u cneyuasHu om-
cmbnku U npuBuaeceuu. fapaHmupaHama goxogHocm 3a
nbpBume gBe 2oguHu e BneyamasaBawume 5%. IleHama 3a
noggpwikka e camo 2.5 eBpo Ha kB. M, kamo cpewy moBa we
noayuume kauecmBena komnaekcHa ycayea.

Kvwume ca pagnoaoskeHu B pomaHmuyHama cpega Ha 50-20-
guwHu A034, B cbcegcmBo go Hati-mawabHus npoekm B pe-
2uoHa AYA Estate.

,MHozo e BackHo kbvge ce Hamupaw u kakBo ce cayuBa okoao
meb. [Tpoekmbm Aozenuua Ecmetim e B Hali-6bp30 pazBuBa-
wust ce pation Ha Bbaeapus. Tyk npe3 nocaegHomo gecemuae-
mue cbcegume HU HanpaBuxa Beauku Hewa — uHBecmuuuu
B8 pagmep Ha cmomuuu MUAUOHU, koumo u3usA0 npomeHuxa
o6auka u Ha pezuoHa, u Ha mypucma, kotimo npekapBa Bpe-
me myk®, cnogeas 2-H AawoB.

YmouHsBa, ue B AozeHuua Ecmelim He npogaBam kBagpamy-
pa U nomeweHus, a ugaocmto uzkuBsaBane u aatipcmatia. B
kotimo Bceku gematia Hocu go6aBeHa cmotiHocm.

The most exciting current opportunity to acquire a dream
home comes from Lozenitsa Estate - a large-scale development
whose first phase is set for completion in the autumn of 2026.
We speak with one of the project’s investors, Petar Lashov — a
well-recognized name in Bulgaria’s restaurant industry. Togeth-
er with his partner, Rosen Hristov, he has spent the past seven
years dedicated to the mission of creating a top-tier product,
equally appealing as a place to live and as a high-yield invest-
ment: 18 exquisite houses, each with its own garden and swim-
ming pool.

The entire project spans an area of 500 decares and includes
everything one could dream of — for entertainment and truly
well-spent leisure time.

Peter and Rosen put their heart and soul into their work, refin-
ing every detail so that future owners feel right at home and
own a home whose value literally grows by month.

The first buyers are also offered special discounts and exclusive
privileges. The guaranteed return for the first two years is an
impressive 5%. The maintenance fee is just 2.5 euros per sq. m,
in exchange for a high-quality, fully integrated service experi-
ence.

The houses are set in the romantic surroundings of 50-year-
old vineyards, adjacent to the region's most impressive develop-
ment, AYA Estate.

“It's very important where you are and what's happening
around you. The Lozenitsa Estate is located in the fastest-grow-
ing area of Bulgaria. Over the past decade, our neighbours have
made miracles — investments worth hundreds of millions that
have completely transformed both the region and the profile of
the visitor who spends time here,” shares Mr. Lashov.

He emphasizes that at Lozenitsa Estate they do not sell square
footage or rooms, but a complete experience and lifestyle —one
in which every detail carries added value. The development
offers homes with one or two bedrooms, as well as VIP resi-
dences, each designed as a unique piece — both in interior and
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Vma kbwiu ¢ no 1 uau 2 cnaadu u VIP kewiu, kamo Bcska e
uHguBugyaaHa kamo unmepuop u kamo aaHgwadpm. M3-
noa3Bam nvpBokaacHu ¢upmu 3a gozpama, omonaeHue,
Benmuaauus. Kbwiume ca COAUGHU U NpOCMOpHU — npe3
3uMama e yiomHo monao, a Npe3 AImomo — npoxaagHo. O6-
3aBeskganemo e guzatinepcko, ¢ Bkatoueru ygo6cmBa kakmo
3a eguH yukeHg, maka u 3a 12 Meceua skuBeeHe Ha uac u noao-
BuHa nbm om Codus u om CoAyH.

Kbuwume He ca 6Au30 go npupogama, me ca 8 camama npupo-
ga, kbgemo BaacmBam mpumama yHuBepcaaHu gokmopu —
Buv3gyx, Boga u cabHUe. O62bpHamMU ca OM MHO20 UCMOopus,
eHepeus u Beauduemo Ha cegeM NAGHUHUL
MnBecmumopume gokapBam aekoBuma munepaana Boga
om 3 km om ceao XomoBo, ¢ kosmo we 3axpaHBam 6aceti-
Hume npeg Bcska kbvwa. PagpadomBam Bv3zmoskHocmu 3a
3a6aBaeHus 3a Maaku u eoaemu, 3a Beeku Bkyc u Beeku cezon.
Kamo yacm om komnaekca e ugepagero cmonancmBo, gBa
pu6apHuka, konHa 6aza, gemcku kbm Bovpxy naow, om gekap
u noaoBuHa. bacetiibm 3a BpHWHU nocemumeau we 6bge
¢ BneuamasBawume 2000 kB. m — we kangugamemBam 3a
Hatl-2oAM uHuUHUMU Hacelin Ha baskanume. OcBeH Hezo
we uma 6ebetuku Gacelin, BvHwHa cayHa, gkaky3u, cna ueH-
mwbp, uepBen kopm 3a meHuc, nagba kopmoBe, kbmnure ¢ 15
6yHeana u 15 Mecma 3a kapaBaHu...

MozHaBatiku cmuaa Ha Tlembp AawoB B pecmopaHmbop-
cmBomo om embaeMamuyHU cmoAudHU 3aBegeHus kamo
Kym6ape u bygabap, ouakBam ¢ HembpneHue ga mu pagkaske
3a 6bgewius pecmopaHm Ha AozeHuua Ecmetim.
,PecmopaHmbm wie e yay. B egHa u cblua 3aAa we 6bgam paz-
noaokeHu pecmopatm u 6ap, We uMa gezycmauuoHHa 3aAa,
omgeaHa 3aAa 3a nywayu, omkpuma kyxus. IpaguHama e ¢
naow, om 1 gekap, usgaama B 3eaeruna. Kyxusma we 6bge
eppuka u cpeguzemHomMopcka, ¢ npecHu npogykmu u goc
MbNHU UeHU.”

CaegBawusgm eman Ha npoekma npegBuskga owe npocmop-
HU kbwu u uzepaskgane Ha 6ymukoBa BunapHa Ha naouw
om 1500 kB. M, ¢ Maabk pecmopaHm u kanauumem om
20-30 000 6ymuaku 2oguwiHo.

L,Eaa, Busk u nouyBemBati! 1le Buguw monunBecmuuuoHHu
uMOMU, Ha MonNMAcMo, HanpaBeHu no monHayuH’, pagkazBa
[Membp AawoB ¢ enmycuazvm U yBepeHocm, koumo me ka-
pam HayMm ga npecmsimam koea Hati-ckopo Moza ga omuga ga
Bugs ¢ ouume cu. @

landscape. Only top-tier sub-contractors are used for windows,
heating, and ventilation systems. The houses are solid and spa-
cious — warm and cozy in winter, and pleasantly cool in sum-
mer. The furnishings are designer-made, with amenities suita-
ble both for weekend escapes and for year-round living, just an
hour and a half drive from Sofia and Thessaloniki.

These homes are not simply close to nature they are immersed
in nature itself, where the three universal healers reign: air, wa-
ter, and sunlight. They are surrounded by layers of history, en-
ergy, and the grandeur of seven mountains.

The investors are bringing in healing mineral water from a
source located 3 km from the village of Hotovo, which will
supply the swimming pools in front of each house. Within the
Lozenitsa Estate, a wide range of leisure experiences is being de-
veloped for all ages, tastes, and seasons. As part of the complex,
a farm has been created, along with two fishponds, an equestri-
an centre, and a children’s playground spread over 1.5 decares.
The outdoor pool for external visitors will be an impressive
2,000 sq. m — positioned to compete for the title of the largest
infinity pool in the Balkans. In addition to this, the project will
feature a baby pool, an outdoor sauna, a jacuzzi, and a spa cen-
tre, as well as a clay tennis court, padel courts, a camping area
with 15 bungalows, and 15 caravan pitches.

Knowing Petar Lashov's style in the restaurant business, shaped
by iconic Sofia venues such as Kumbaré and Buddha Bar Sofia,
I am eagerly looking forward to hearing about the future res-
taurant at Lozenitsa Estate. “The restaurant will be a wow ex-
perience. The dining room and bar will be located in one shared
space, there will be a tasting room, a separate smoking lounge,
and an open-show kitchen. The garden spans 1 decare, all lush
with greenery. The cuisine will be Greek and Mediterranean,
featuring fresh ingredients and affordable prices.”

The next phase of the project foresees even more spacious
residences, along with the development of a boutique winery
spanning 1,500 sq. m, complete with a small restaurant and an
annual production capacity of 20,000-30,000 bottles.

“Come, see, and feel it! You will discover top investment prop-
erties, in a prime location, built to the highest standards,” says
Petar Lashov with an enthusiasm and confidence that already
make me calculate when I can go and experience it for myself. @

lozenitsaestate.com

+359 / 878 992 774
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Abvanzonemuemo
kamo
cbCMosHuUe
Ha BanaHc

A-p PaguHa AeHkoBa ga gepMamoaoauama kamo
MeguUUHO, gUCUUNAUHO U omaoBopHocm

Hume U nposiBaeHus, egHo om nbpBume umeHa, 3a koumo Bunazu
ce cewame, e Ha g-p Paguna AerkoBa. C nHag 20 2. kauHuuHa npak-
muka u merkgyHapogHo npugHaHue, ms e odyyuaa cmomuuu ackapu B Hag
50 gvpkaBu, uzepaskgatiku 2ao6aaHa obuwHOCM om cneuuaaucmu, koumo
cnogeasim egna puaocodus: gepMamoaousma kamo MeguuuHa, gucuunau-
Ha u omeoBopHocm. A-p AerkoBa BspBa, ue Bceku nauuenm 3acayskaBa He
NpoCMo ecmemuueH pe3yamam, a usaocmsa mparchopmauus — duzuuec
ka, eMouuoHaAHa u gba2ocpouHa, ocHoBana Ha 3gpaBe, 6aaaHc u goBepue.
Tagu ¢uaocodus Hamupa uzpa3z B ekocucmema om 6pangoBe u npakmuku,
o6eguHeHU om eguH cmaHgapm. Dr-Denkova Dermatology e Mscmo 3a Me-
guuuHcka gepmMamoaozus u ecmemuyHa MeguuuHa, kbgemo kauHuunama
ekecnepmuga ce npuaaea Ha Hati-Bucoko HuBo.

Koeamo 20Bopum 3a ecmemuyHa MeguuuHa u 3a kpacoma B pagauu-

DR-IP. Wellbeing Center pagwupsBa ¢okyca
omBobg koxkama kvm usaocmuomo 3gpaBe,
npeBeHuusima u gbazoaemuemo kamo cuc-
mema.

Dr-D. Longevity npeBerkga meguuunckama
Hayka B exkegHeBHU pewieHus upe3 npogyk-
mu, cb3gageHu ga nogkpensim opeaHu3ma
omBbmpe u ga ompazaBam 3gpaBemo Ha-
BoH.

PageoBapsime ¢ g-p AenkoBa 3a gbacoaemue-
mo u katouoBeme kbm Hezo.

KakBo o3nauaBa govieoremue — camo
no-goave dcuBom uru no-gvazo 3anazBae Ha
Acugnenocmma, kpacomama u Bompewnus
baranc?

Vicmunckomo gbazoaemue Hukoea He e 6uao
Bonpoc Ha 2oguHu. To e Bonpoc Ha kayecmBo
Ha skuBom u Ha npucbcmBue B me3u 2ogu-
Hu. Aa skuBeewt gbaco HamMa cmotiHocm, ako
He »kuBeewu gobpe. Longevity e uzkycmBomo
ga CbXpaHuwl eHepeusima, sicHOmMama Ha
yMa, XapmoHusima B msiaomo u oHazu Bem-
pewHa cBemauna, kossimo ce ompazaBa u
Bopxy Auuemo.

3a MeH moBa e CUHXpoH Mexkgy Guoaozus
u emouus, Mexkgy kaembuHume npouecu u
HauuHa, no kotimo skuBeem. VMicmunckama
MAagocm He e Bv3zpacm, a cbcmosiHue Ha
6aAaHc.

Kak emouuume u navurom na dcuBom ce
LugnucBam* Bopxy kodkama nu?
Koskama e pagkazBaubm Ha Hawus skuBom.
Ta He moke ga ckpue XpoHuuHus cmpec,
AUNcama Ha CbH, BbmpewiHomo Hanpeske-
HUe UAU 06pamHOMoO — XapMOHUSIMA, cno-
koticmBuemo u pagocmma.
Beska emouus ocmaBs caega — mukpoBu3na-
AeHue, npomsiHa B mukpouupkyaauusma, yc-
kopeHo cmapeene uau, B no-gobpust cayuat,
cusiHue. Hauunbm Ha skuBom 6ykBaaHo mo-
geAupa Auuemo He camo kamo mekecmypa u
MOHYC, HO U kamo uzabuBaHe.
3amoBa MogepHama ecmemuyHa MeguuuHa
He Moske ga 6bge camo ,kopueupawa’ — ms
mps6B8a ga 6bge u pazbupawia.

Kou ca mpume naii-Bacnu cmovaba Ha
goazoremuemo?
Tezu mpu cmbaba He cbluecmByBam om-
geAHO — me ¢a eguHHa cucmema.
- Mema6oaumeH 6aaaHc — npaBuaHo xpatie-
He, gBurkeHue, xopmoHaaHa xapmoHust. ToBa e
ocHoBama, Bbpxy kosimo ce uzeparkga Becuuko
OCMAaHAAQ.
- Menmaana ycmoiiuuBocm — cnocobHoc-
mma ga ynpaBasBame cmpeca, ga cb3gaBame
CMUCBA U ga noggbprkame Bbmpetuer Mup.

Longevity as the
art of balance

Dr. Radina Denkova on Dermatology as Science,
Discipline, and Responsibility

hen we speak about aesthetic medicine and the many facets
Wof beauty, one of the first names that comes to mind is Dr.

Radina Denkova. With over 20 years of clinical experience and
international recognition, she has trained hundreds of physicians across
more than 50 countries, building a global community of specialists united
by a shared philosophy: dermatology as medicine, discipline, and responsi-
bility. Dr. Denkova believes that every patient deserves more than just an
aesthetic result — they deserve a complete transformation: physical, emo-
tional, and long-lasting, based on health, balance, and trust.

This philosophy finds expression in an ecosys-
tem of brands and practices united by a single
standard. Dr-Denkova Dermatology is a desti-
nation for medical dermatology and aesthetic
medicine, where clinical expertise is delivered
at the highest level.

DR-IP. Wellbeing Centre expands the focus
beyond the skin to overall health, prevention,
and longevity as a system.

DrD. Longevity translates medical science
into everyday solutions through products de-
signed to support the body from within and
reflect health outward.

We speak with Dr. Denkova about longevity
and the keys to it.

What does longevity mean — simply a longer
life, or the sustained preservation of vitality,
beauty, and inner balance over time?

Longevity has never been about the number
of years. It is about the quality of life and the
presence within those years. Living a long life
holds no real value if it is not lived well. Lon-
gevity is the art of preserving energy, mental
clarity, harmony within the body, and that in-
ner light which is also reflected on the face.
For me, it is a harmony between biology and
emotion, between cellular processes and the
way we live. Youth is not about age — it is
about maintaining a state of balance.
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- KaembuHna pezeHepauus — myk ce HamecBa MeguuuHa-
ma: cmumyAupase Ha koaazeHa, 3awuma om okcugamuBeH
cmpec U UHMeAUZeHMHU mepanuu 3a noggbpskate Ha mb-
kanume.

Kou om maxa napeuenume Blue Zones no ceema cme
nOCeMUNU U KAK6U Ca GNEUAMACHUAING BU?
B me3u pezuoHu Xopama He ,npecaegBam” gbazoremuemo —
me npocmo skuBesam B xapmorus. O6womo mexkgy msx He e
guema uau 2eHemuka, a pumbM — 6aBeH, ocb3Ham, cBbp3zaH
¢ npupogama u ¢ o6wHocmma. Tam pazoupauu, Ye gba2oAe-
muemo He e mexHoaozus, a kyamypa.
M moske 6u Hati-BaskHomo — ycewanemo 3a npuHagaeskHocm
u cMucba ce okazBa no-cuaHo om Beska mepanus. buau cve
B8 fnonus, B Mepuus, B Mimaaus, kbgemo moskeme ga cpew-
Heme ucmuHcku gbazoaemHuuu. Mexkgy gpyeomo, B Bbaca-
pus B onpegeaeHu patioHu CbWO UMa gocma CmoAemHuuU,
koumo skuBessim akmuBHo u Huwo yoBewko He um e uyskgo.

Kax ce npomens puiocopusamana 2puncamasa xpacomama
6 epama Ha Longevity?
baBHo npemuHaBame kvm npegBuskgane u ynpaBaeHue Ha
cmapeeHemo. ToBa 03HauyaBa no-paHHa epuska, no-puHu UH-
mepBeHuuu u MHO20 No-gbaboko pazbupaHe Ha npoueca Ha
cmapeeHe npu Beceku omgeaen yoBek.
[TauueHmume cbwo ce npoMeHuxa — uckam ga ugeaeskgam
kamo nati-go6pama Bepcus Ha cebe cu, 6e3 ga eybsm ugeH-
muyHocmma cu.

Kaxeu 0o6asxu 3a 0v1zosiemue npediazame?

[Togxogbm HU € cMpo20 nepcoHaAuzupaH, He BapBam B yHu-
BepcaaHu peweHus.
Pabomum cbc ceaekmupaHu dpopmyau, HacoueHu kbm:

- aHmuokcugaHmHa 3awuma;

- MumoxoHgpuaaHa ¢yrkuus;

- koaaeeHoB cunmes;

- XOpMOHaAeH 6aAaHc;

- NOMOW, 3 CbHS;

- ceHoAUmMuuu, cnpaBsuwu ce cbe 3oM6u kaemkume B

msAOMo;

- npobuomuuu 3a no-go6po upeBro 3gpabe;

- 3gpaBe 3a kokama.
Ao6aBkume ca camo uacm om usiaocmHa cmpameeusi, kost-
mo BkatouBa u uHdy3uOHHU Mepanuu, XpaHumeaeH peskum
u npenopbku 3a HayuHa Ha skuBom. BaxkHo e ga ce pazbepe,
ue me He ca ,6bp30 peleHue”, a gba2ocpouHa uHBecmuuus.

Kaxeu cneyuaucmu pabomam ¢ Dr—Denkova Dermatolo-
gy no memama Longevity?
B nawume kaunuku pa6omum ¢ MyamugucuunauHapeH
ekun: gepmamoao3u, aHecme3uoAo3U U cneuuasucmu no na-
peHmepaAHo XpaHeHe, ecmemuuHu Aekapu, HympuuuoHucmu,
eHgokpuHOAO3U U cneuuaaucmu no anti-aging MeguuuHa.
ToBa Hu gaBa BvzmokHocm ga pazeaekgame nauueHma
kamo usaocmHa cucmema.

Kaxeu anti-age npozpamu npeonazame ¢ Dr—Denkova
Dermatology é Copus u Bapua?
Hawume npoepamu BkatouBam gematiaeH aHaau3 Ha Ko-

How do emotions and lifestyle “show” on our skin?
The skin is the storyteller of our lives. It cannot hide chronic
stress, lack of sleep, or inner tension — nor, conversely, harmo-
ny, calm, and joy.
Every emotion leaves a trace: micro-inflammation, changes
in microcirculation, accelerated aging or, in the best case, a
radiant glow. Lifestyle quite literally shapes the face — not on-
ly in texture and tone, but also in its overall expression and
presence.
That is why modern aesthetic medicine cannot be merely
“corrective” — it must also be understanding.

What are the three most important pillars of longevity?
These three pillars are not separate concepts — they function
as one unified system:

- Metabolic balance — built on mindful nutrition, consistent
movement, and hormonal harmony. It is the essential foun-
dation upon which everything else is formed.

- Mental resilience — the capacity to manage stress, create
meaning, and preserve a sense of inner calm and clarity.

- Cellular regeneration — this is where medicine comes in:
stimulating collagen production, protecting against oxidative
stress, and applying advanced, intelligent therapies to sustain
and restore tissue health.

Which of the so-called Blue Zones around the world have
you visited, and what are your impressions?
In these regions, people do not “pursue” longevity — they sim-
ply live in harmony. What unites them is not diet or genetics,

’kama u HetiHume 6uomapkepu, uHguBugyaseH mepaneB-
muyeH naat, koméuHauus om urskekuuoHHu, anapamHu u
peeeHepamuBHu mepanuu, kakmo u gba2ocpouHo npocaegs-
Bane. Qokycbm e Bopxy ecmecmBeHus pe3yamam — mo3u,
npu kolimo xopama uzeaeskgam cBesku, omnouuHaau u xap-
MOHUYHU.

OmcKOpo umame KIMHUKA U 656 Buena, Kakve e akueHmovm
Ha deifHocmma 6u mam?
BueHa e ecmecmBeHo npogbakeHue Ha Hawama Quao-
codus, HO Ha no-2aobasHo HuBo. Tam akueHmbm e Bbpxy
Bucokocneuuaauzupanu nepcoHasuzupaHu mepanuu, kom-
HuHUpalu ecmemuyHa MeguuuHa u Longevity koHuenuuu.
Padomum ¢ MmexkgyHapogHa aygumopus, kosmo mbpcu npe-
skuBsiBare, ocHoBano Ha ekcnepmuga u goBepue. @

but rhythm: slow, mindful, and deeply connected to nature
and community. There, you come to understand that longev-
ity is not a technology, it is a culture.

And perhaps most importantly — the sense of belonging and
purpose proves stronger than any therapy. We have been to
Japan, Greece, and Italy, where you can meet true centenar-
jans. By the way, in certain regions of Bulgaria there are also
quite a few centenarians who live active lives and are not fol-
lowing strict restrictions.

How is the philosophy of beauty care changing in the era of
longevity?
We are slowly shifting toward anticipating and managing ag-
ing. This means earlier care, more subtle interventions, and
a much deeper understanding of the aging process in each
individual.
Patients have also changed — they want to look like the best
version of themselves without losing their identity.

What longevity supplements do you offer?

Our approach is strictly personalized; 1 don't believe in one-
size-fits-all solutions.
We work with selected formulas focused on:

- antioxidant protection

- mitochondrial function

- collagen synthesis

- hormonal balance

- sleep support

- senolytics that tackle zombie cells in the body

- probiotics for better gut health

- skin health.
Supplements are just one part of a comprehensive strategy
that also includes infusion therapies, dietary plans, and life-
style recommendations. It is important to understand that
they are not a “quick fix,” but a long-term investment.

What specialists work at Dr. Denkova Dermatology Longev-
ity team?
At our clinics, we work with a multidisciplinary team: der-
matologists, anaesthesiologists, and specialists in parenteral
nutrition, aesthetic physicians, nutritionists, endocrinologists,
and anti-aging medicine specialists.
This allows us to view the patient as a holistic system.

What anti-aging programs do you offer at Dr. Denkova
Dermatology in Sofia and Varna?
Our programs include a detailed analysis of the skin and its
biomarkers, a personalized treatment plan, a combination of
injectable, device-based, and regenerative therapies, as well
as long-term follow-up. The guiding principle is natural excel-
lence — one where people look fresh, rested, and harmonious.

You recently opened a clinic in Vienna as well; what is the
focus of your work there?
This is a natural extension of our philosophy, but on a more
global level. There, the focus is on highly specialized, personal-
ized therapies that combine aesthetic medicine and longevity
concepts. We work with an international clientele seeking an
experience based on expertise and trust. @
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MAPUETA TPUGQOHOBA

Max Hyrkga om pecmapm

Ha cucmemume B opea-

HU3Ma cu. YbegeHa CbM,
ue koeamo skeaaHuemo 3a Hewo
e ocb3Hamo, gbaboko u uckpeHo,
npocmpaHcmBomo me omBeskga
kbm xopama, koumo we mu no-
MO2Ham ga 20 NocmuzHewl.
Toti ce okaza eguH om me3u xopa.
[TopBomo, koemo Me momuBupa,
e BoHwHugAm Bug Ha gokmopa —
Maagekko uzapuBane u 3aBugHa
¢ueypa Ha 60+
He Bcuuko, koemo Hayuyux om
HE20, NpuAazam U goceea, HO
HanpaBux peguua oce3aeMu U
mpaliHu npomeHu, koumo umam
6e3ueteH edpekm 3a 3gpaBemo
MU
U gHec, cbwio Ha 60+ ce uyBcm-
Bam no-gobpe om Besikoea.
Hayuux, ye npomsiHama 3anouBa ¢ Boas.
Okaza ce, ue s umam. Hackopo npouemox Hskbge, ue ako umauu
Boas ga koHmpoaupaw xpaHeHemo cu, 3Hauu umawl Boas 3a
Bcuuko. CbeaacHa cbMm.
ABe cegmuuu cypoBosigcmBo uzuckBam cuana Boasi u 3agba-
»kumeana nogkpena om 6auzkume. Ocob6eHo koeamo obuuatu
ga 2omBuw u XpaHama He e npocmo 3a 3agoBoasBaHe Ha
duzuorceuuru Hykgu, a cebeugsBa, mBopuecmBo, Hacaaga
(maka e u goceea, HO NO HOB HauUH).
MHoz20 cmymuma, 3eaeHuykoBu cokoBe, MHO20 canamu 6e3
COA UAU 3eXMUH, CaMO C AUMOH U nacupaHo aBokago, naogoBe,
Agku, cemeHa, cypoB fatiueH »kbambk u 33 Hazpaga — nopuus
meaewku gpo6, Ho He kakmo cu 20 npegcmaBsame.
3a npbB nbm 651X 20moBa ga ce omkarka npu nopegHomo 3e-
AeHo emymu — kawecma 6e3BkycHa cvec om cnaHak u gpyeu

MARIETA TRIFONOVA

needed to reset my body’s sys-
tems. [ am convinced that when
the desire for something is con-
scious, deep, and sincere, the universe
leads you to the people who will help
you make it.
He turned out to be one of those
people. The first thing that motivated
me was the doctor's appearance — a
youthful aura and an enviable figure
for someone in their 60s.
I dont apply everything I learned
from him to this day, but I've made
a number of tangible and lasting
changes that have had an invaluable
effect on my health.
And today, also in my 60s, I feel bet-
ter than ever.
I learned that change begins with
willpower.
It turned out I had it. I recently read somewhere that if you
have the willpower to control your diet, then you have the
willpower for anything. I agree.
Two weeks of raw food require strong willpower and essen-
tial support from the family. Especially when you love to cook
and food isn't just about satisfying physiological needs, but
self-expression, creativity, and enjoyment. (It's still like that,
but in a new way)
Lots of smoothies, vegetable juices, lots of salads without salt
or olive oil, just with lemon and mashed avocado, fruits, nuts,
seeds, raw egg yolk, and as a reward — a serving of veal liver,
but not as you might imagine.
For the first time, I was ready to give up after yet another
green smoothie — a mushy, tasteless mixture of spinach and
other greens. On the seventh day, I could barely swallow it; I
felt like throwing up and cried out of helplessness.
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3eaeHUU. Ha cegMusi geH MpygHO 20 npeeAblwax, noAyyaBax
no3uBu 3a noBpbluaHe, 3anaakax om 6e3cuaue.
3eaeHuykoBume cokoBe obaue 2u o6ukHax u eu npaBs u go-
ceea — MopkoB, ueauna, uBekao, mukBa, gkungikudua, kyp-
kyma, xpsiH (cnopeg ce30Ha), noHskoza AUMOH, nopmokaa uau
si6baka 3a 6asanc Ha Bkyca. Ako caazam kypkyma (HeBunaeu
ce Hamupa npscHa), 3agbaskumeaHo go6aBsam yep nunep —
6e3 nunepuH He ce ycBosBa kypkymunbm. 3a ycBosBane Ha
MacmnopazmBopumume noae3Hu cbemaBku Ha MopkoBume
u mukBama nvk go6aBsam Hskoako kanku 3exmu. Toli kamo
Beue Bcuuku Hayuyuxme ga noazBame B exkegreBuemo Al Moske
ga 20 nonumame kakBo npaBu ¢ opzatuzma Bu mo3u cok, kak-
mo u ga pa3bepeme, ue grkycunebm (aeueHue cbc cokoBe) e
uzkatouumeaHo Mozbwo opwkue cpewy BeskakBu Goaecmu.
slgku cbwio xanBam pegoBHo u goceaa. V3noa3Bam 2u B gecem-
ku peuenmu — cypoBu, noHsikoza HakucHamu npegBapumen-
Ho. CaaBa boey, BB dpepmepckume catimoBe u epynu Bunazu
Moskel ga cu Hamepuw goMallHU AelHUUU, 6ageMu, opexu,
6eaeHu mukBeru cemku.

BaskHo e ga om6eaerka, ue gonpegu cpewama ¢ g-p fatigypkoB
XpaHeHemo Mmu BkatouBawe MHO20 MecHU npogykmu — om
nbpskoau u HageHuuku go wiyHka u aykarka, koumo ¢ 2oguHu-
me cmaBaxa Bce no-ugkycmBeHu.

BvnpocHusm meaewku gpo6 cnopeg yueHuemo Ha g-p at-
gypkoB mMu ce noaazatue BegHbk cegMuuHO NO eguH Om caeg-
HUMe HayuHU: MapuHoBaH; nomoneH BvB Bpsawa Boga 3a 30

I did, however, come to love vegetable juices and still make
them to this day — carrot, celery, beet, pumpkin, ginger, tur-
meric, horseradish (depending on the season), and sometimes
lemon, orange, or apple to balance the flavour. If I use tur-
meric (fresh isn't always available), I always add black pepper
— curcumin isn't absorbed without piperine. To help absorb
the fat-soluble nutrients in carrots and pumpkin, I add a few
drops of olive oil. Since we've all learned to use Al in our daily
lives, you can ask it what this juice does to your body, and
you'll realize that juicing (treatment with juices) is an ex-
tremely powerful weapon against all kinds of diseases.

I also eat nuts regularly to this day. I use them in dozens of
recipes — raw, sometimes soaked beforehand. Thank good-
ness, on farmers” websites and groups, you can always find
homemade hazelnuts, almonds, walnuts, and shelled pump-
kin seeds.

It's important to note that before meeting Dr. Gaidurkov, my
diet included a lot of meat products — from steaks and sausag-
es to ham and salami, which became increasingly processed
over the years.

According to Dr. Gaidurkov's teachings, [ was supposed to eat
the aforementioned veal liver once a week in one of the fol-
lowing ways: marinated; dipped in boiling water for 30 sec-
onds; sliced as thin as newspaper and baked in an oven at
40 degrees (it takes hours, but it never gets really cooked).
According to the doctor, when consuming meat products,

cekyngu; HapsizaH mbHko kamo Becmuuk u neuer BvB dypHa
Ha 40 epagyca (omxema yacoBe, Ho Hukoea He cmaBa gocma-
mbyHO ceomBeH). Chopeg gokmopa npu koHcymauusima Ha
MecHu npogykmu kaHuepozeHHusm edpekm ugBa om mon-
AUHHama obpabdomka, koemo ce uz6s2Ba, ako memnepamy-
pama Ha 2omBeHe e 40 2pagyca uau ce npaBsam ecmecmBeHo
CyweHu Meca.

KoM gHewHa gama BegHwk meceuno am meaewku gpob —
moti kamezopuuHo e cynep xpaHa u 3acayskaBa ga e uacm om
MeHIomo Ha Beeku.

MHaye om MeHiomo Ha g-p TatigypkoB Hati-BkyceH Hewe nyx-
kaBusim caagvk kpem, kotimo ce noayuaBa kamo nacupauu 6a-
HaH U npeceH fitiveH skbambk, HanpaBo 2ypMe e ycewaHemo,
ocobeHo B nepuog Ha cypoBosigcmBo.

Hati-mpatiHusm mu cnomeH 3a 6e3Bkycuua om mo3u nepuog
e cBbp3zan cbe 3axpaHBaremo — cbwo gBycegmMuuHo U Cblo
6e3coaHo. Cemux ce 3a gemckama npukagka 3a uapkunsima,
kosimo kagzaaa Ha 6awia cu, ve 20 o6uya koakomo coama u nbp-
BoHauaaHo cu HaBasikaa eHeBa My. Pagbpax st HanbaHo, koea-
mo cu ccomBux aewia Geayea cbe 3eaeHUyUU, HO 6e3 HukakBa
coA u nognpaBku. Iak go cbagu ce cmueHa, npuzHaBam. Cno-
geaux Mbkume cu ¢ gokmopa, kotimo umauwe 2omoB omeoBop
3a Bcuuko — nocvBemBa Me caegBawiomo sicmue ga nognpaBs
¢ npeceH cok om ueauHa, kolimo e ecmecmBeHo coaeH. ToBa
Cbwo e xumpocm, kosimo uznoa3Bam u goceza.
Hati-momuBupawi, e pakmbvm kak kppBHume nokazameau ce
npomeHsam kamo ¢ Mazudecka nppuka 32 mo3u eguH meceu,
cypoBosigcmBo u 3axpaHBane. Kakmo u moBa, ye eyduw ku-
AO2paMmU, @ NeyeAuw eHepaus.

Toil kamo Mecomo npucbcmBa MHO20 necmeauBo u uzdupa-
meaHo B cezawuiHomo Mu MeHIo, Moske 6u Hal-ueHHomo, koe-
mo Hay4ux om g-p latigypkoB, e kak ga 20 3amecmBam B nva-
HOUeHHOmo cu xpaHeHe. Okaza ce, e kombuHupasemo B egHo
sicmue Ha 3bpHeHU U 6060Bu xpaHu Bu ocuzypsiBa usgaocmHust
nakem om amuHokuceaunume, koumo cbgbprka Mecomo. Aa
He 20Bopum kak pazBuxpsam Bvobpaskeruemo B kyauHapus-
ma me3u kombuHauuu.

BcbwHocm gpyeo e Hati-ueHHomo — omkpumuemo, ye 3gpa-
Bemo u gbazoaemuemo go 20AfiMa cmeneH 3aBucsam om meo6,
om mBoume exkegHeBHuU uzdopu u Boasma ga 2u caegBaiu. @

the carcinogenic effect comes from heat treatment, which is
avoided if the cooking temperature is 40 degrees or if natural-
ly dried meats are used.

As of today, I eat veal liver once a month — it is definitely a
superfood and deserves to be part of everyone's diet.
Otherwise, the most delicious item on Dr. Gaidurkov’s menu
was the fluffy sweet cream made by blending a banana and
fresh egg yolk — it's a true gourmet experience, especially dur-
ing a raw food diet.

My most lasting memory of blandness from that period is
connected to the reintroduction phase — also two weeks long
and also salt-free. I was reminded of the children’s story about
the little princess who told her father she loved him as much
as salt and initially incurred his wrath. I understood her com-
pletely when I cooked beluga lentils with vegetables, but with-
out any salt or spices. It brought me to tears again, I admi. I
shared my struggles with the doctor, who had a ready answer
for everything — he advised me to season my next meal with
fresh celery juice, which is naturally salty. This is another trick
I still use to this day.

The most motivating thing is how my blood test results
changed as if by magic during this one month of raw food
and detox.

As well as the fact that you lose weight but gain energy.
Since meat is present very sparingly and selectively in my cur-
rent menu, perhaps the most valuable thing I learned from Dr.
Gaidurkov is how to replace it in my balanced diet. It turns out
that combining grains and legumes in a single dish provides
you with the full range of amino acids found in meat. Not
to mention how these combinations spark the imagination in
the kitchen.

Actually, something else is the most valuable — the realization
that health and longevity depend largely on us, on our daily
choices, and on the will to stick to them. @
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AAxumus Ha Bkyca

Qepmenmauusima e ecmecmBen npouec, npu  kotimo
mMukpoopeaHuzmu — 6akmepuu, gpokgu uAu naeceHu,
npeo6pazyBam 3axapu u gpyeu cbegureHus B xpaHama. Pe-
3yamambm: HoBu apomamu, no-gbadok Bkyc u yecmo 3Ha-
yumeaHo no-Bucoka xpaHumeaHa cmotiHocm.

VIMeHHO pepMeHmauusima cmou 3ag m.Hap. ymamu — nemu-
am Bkyc, kotimo npugaBa gvabouuna u caokHOCM Ha MHO20
sacmus. Hecayyalino ma e moakoBa uerena om cvBpemen-
Hume 2omBayu: upe3 Hes me Moeam ga cbgaBam BkycoBe,
koumo uHaue ca HeBb3zmokHU.

B pagauuHume kyamypu ¢pepmenmauusma ce nposBaBa no
yguBumeaHo pazHoo6pazHu HayuHu — npe3 kumuumo, Mu-
como u kuceaomo 3eae go kombyuama.

3awo pepmemayusma e moakoBa
NOAe3Hd

OcBen BkycoBo 60ezamcmBo, ¢epmeHmupasume xpaHu
npegaazam u peguua 3gpaBocaoBHu npegumcmBa.
[Mpouecbm cb3gaBa npobuomuuu — noaezHu HGakmepuu,
koumo nognomazam 6asaHca Ha upeBHama mukpodaopa.
ToBa e katouoBo 3a xpaHocMuAaHemMoO U UMyHHama cucme-
ma. QepmeHmauusama cbwo maka yaecHsBa ycBosaBanemo
Ha XpaHumeaHume BewecmBa, yBeauuaBa cbgbprkanuemo
Ha Hsikou Bumamunu, pazepaskga mpygHocMuAaeMu cbegu-
HeHus u cb3gaBa ecmecmBeHu koncepBanmu.

The Alchemy of Taste

Fermentation is a natural process in which microorganisms
— bacteria, yeast, or moulds, convert sugars and other com-
pounds in food. The result: new aromas, deeper flavour, and
often significantly higher nutritional value.

It is fermentation that lies behind the so-called umami - the
fifth taste, which adds depth and complexity to many dish-
es. It is no coincidence that it is so highly valued by modern
chefs: through it, they can create flavours that would other-
wise be impossible.

In different cultures, fermentation manifests itself in sur-
prisingly diverse ways — from kimchi, miso, and sauerkraut
to kombucha.

Why fermentation is so beneficial

In addition to rich flavours, fermented foods offer a range of
health benefits.

The process creates probiotics — beneficial bacteria that sup-
port the balance of the gut microbiome. This is key for diges-
tion and the immune system. Fermentation also facilitates
the absorption of nutrients, increases the content of certain
vitamins, breaks down hard-to-digest compounds, and cre-
ates natural preservatives.

—_—

d lllep Agypucu
HeezoBomo naamo
LIpunmux Ha
mwvpmes” P

4 Chef Adurizand
his plate Triptico
Zanganos P

OEPMEHTALIUATA BbB BUCLLUATA TACTPOHOMMSA

B eguH om Hal-nonyaspHume pecmopaHmu 8 EBpona — ucnaHckusa Mugaritz, wed AHgoHu Ayuc Agypuc us-
noA3Ba depmeHmMayusma kamo HauuH ga paskpue HoBu mekecmypu u apoMamu — om GepMEHMUPTAU 3EAEHUYUU gO

cAoXkHU cocoBe, BgbxHOBeHU om asuamckume mexHuku.

LHal-2oAaaMama Mazusa Ha depMeHmMayusma e, ue msa paéomu 6aB8Ho. B cBam, 8 kolmo Bcuulko ce cayuBa 6bp30,
MsA HU HONOMHS, ye Blkycbm usuckBa Bpeme®, mBvpgu wed Agypuc.

Apye eMbaeMamuueH npuMep e nepycaHckuam Central — pecmopaHm HoMep egHo B cBema, kbgemo wed Bupeau-
AUO MapmuHec BkalouBa pepmMeHmMuUpaAu cvemaBlku om amazoHcku pacmeHus u gpeBHu nepyaHcku npogykmu, 3a
ga paslkake eacmpoHoMuueckama ucmopusa Ha cmpaHama.

»B MNepy depmeHnmauuama e gpeBHa kyamypHa npakmulka. Hue npocmo s npeBedkgame Ha e3uka Ha cbBpemMeHHama

eacmpoHoMusa”, cnogeada wed MapmuHec.

FERMENTATION IN HAUTE CUISINE

At one of Europe’s most popular restaurants — the
Spanish Mugaritz, chef Andoni Luis Aduriz uses fermen-
tation as a way to reveal new textures and flavours:
from fermented vegetables to complex sauces inspired
by Asian tfechniques.

“The greatest magic of fermentation is that it works
slowly. In a world where everything happens quickly, it
reminds us that flavour takes time,” says chef Aduriz.

Anothericonic exampleis Peru’'s Central — the world'’s
number one restaurant, where Chef Virgilio Martinez
incorporates fermented ingredients from Amazonian
plants and ancient Peruvian products to tell the coun-
try's gastronomic story.

“In Peru, fermentation is an ancient cultural practice.
We're simply translating it info the language of modern
gastronomy,” shares chef Martinez.

Megukneld”,
Central

| 2

Mucilage

and Honey dish,
Central

Ue¢p MapmuHec cbe

cvnpyeama cu llus NeoH

<

Chef Martinez with his
wife, the cook Pia Leén
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Byvgewemo Ha gpeBHama mexHuka
Qepmenmauusima no3zBoasiBa ga ce ugnoazBam ce3oH-
HuU npogykmu, ga ce cb3gaBam HoBu BkycoBe 6e3 caokru
mexHoAo2UU U ga ce uznoazBam ce3oHHU npogykmu u oc-
mambuu om kyxHsma — npakmuka, kosimo c¢bBnaga ¢ ¢u-
Aocodusima 3a yemotivuBa eacmpoHoMus.

VimeHHO 3amoBa mHo3uHa BapBam, ve caegBawama 20Af-
ma peBoatouus B kyxHsama we 6bge B npeomkpuBanemo Ha
gpeBnu npouecu kamo pepmermauusma.

B cBsam, kotimo Bce noBeue ueHu aBmenmuyHocmma u
3gpaBocaoBHus 6asaHc, masu gpeBra aaxumus Ha Bkyca
ugeaerkga no-akmyaana om Beskoea.

HAN-NONYASPHUTE
OEPMEHTUPAAU XPAHM

Kumuu — nukanmuaomo cbpue na Kopes

EgHa om Hali-em6aeMamuuHume dpepMeHmupaAu xpaHu B
cBema. B 10’kHa Kopes kumuumo He e npocmo 2apHumypa —
MO e yacm om HauuoHaAHamMa UgeHMUYHOCM U NPUChCM-
Ba noumu Ha Bcaka mpanesa.

Muco - anonckama gpAGouuna na ymamu
(DepMeHmupaaa nacma om cosi, coa U opuz uau edemuk, kosi-
mo 3pee ¢ nomowma Ha kyamypama kogoku. B slnoHus mu-
como Moske ga omaeskaBa om Hskoako meceua go Hakoako
2oguHu, pa3BuBatiku HeBeposimHo 602am apomam.

Kuceao 3eae — eBponeiickama kaacuka
(Qepmenmupasomo 3eae ocBer ue npumerkaBa xapakmepen
602am Bkyc, e ucmuncka npobuomuuna 6omba u eguH om
Hali-cmapume npumepu 3a ecmecmBero koHcepBupaHre Ha
3eAeHuyUuU.

TeMmne — ungoneguiickusim pacmumesen npomeun
Qepmenmupaau coeBu 3bpHa, cBbp3aHu B nabmHa mekc-
mypa upe3 6aazopogHa naeceH. B MlHgoHe3us memnemo e

The future of an ancient technique
Fermentation allows for the use of seasonal ingredients, the
creation of new flavours without complex technologies, and
the utilization of seasonal produce and kitchen scraps — a
practice that aligns with the philosophy of sustainable gas-
tronomy.

That is precisely why many believe that the next great revo-
lution in the kitchen will be the rediscovery of ancient pro-
cesses such as fermentation.

In a world that increasingly values authenticity and healthy
balance, this ancient alchemy of flavour seems more rele-
vant than ever.

THE MOST POPULAR
FERMENTED FOODS

Kimchi - the spicy heart of Korea

One of the most iconic fermented foods in the world. In
South Korea, kimchi isn't just a side dish — it's part of the
national identity and is present at almost every meal.

Miso — the Japanese depth of umami

A fermented paste made from soybeans, salt, and rice or
barley, which matures with the help of koji culture. In Japan,
miso can age from several months to several years, develop-
ing an incredibly rich aroma.

Sauerkraut - the European classic

Fermented cabbage not only has a distinctive rich flavour
but is also a true probiotic powerhouse and one of the oldest
examples of natural vegetable preservation.

exkegreBra xpaHa, a B cbBpemennama kyxHs ce ugnoa3Ba
kamo ugkatouumeaHo ueHHa pacmumeaHa aamepHamuBa
Ha Mecomo.

KoMm6yua — Mmogepnama ¢pepmenmupasa nanumka
Yatl, pepmeHmupaa cbc cumbuomuyHa kyamypa om 6ak-
mepuu u gpokgu. Ilpe3 nocaegHomo gecemuaemue kom-
6yuyama ce npeBvpHa B erobaseH mpeHg — om Maaku
apmkaderema go 6apoBe 3a 3gpaBocaoBHu Hanumku.

Kedup - kaBkagkuam eaukcup

(Qepmenmupana MaeuHa Hanumka, 602ama Ha gecemku Bu-
goBe noae3Hu 6akmepuu u gporkgu. IMpougxoskga om patio-
Ha Ha KaBkazkume naaHuHu u om BekoBe ce cmsaima 3a kaiou
kbM gbazoaemue.

Hamo — naii-cMmeausim BKyc na finonus

Qepmenmupaaa cost ¢be cneyuduuHa aenkaBa mekemypa u
cuaeH apomam. Makap Bkycbm ga e npeguzBukameacmBo
3a Hakou, Hamo e ugkalouumeaHo 60zam Ha Bumamun K2
u npobuomuuu.

TapyM — cocbm Ha gpeBrusa Pum

Tagu pepmeHmupana pubdHa nognpaBka e 6uaa ugkarouu-
meAHO ueHeHa B gpeBHus Pum. AHec MogepHu 2omBayu
Bv3paskgam 2apyma B HoBu Bepcuu — om depmeHmupaau
2b6U go MeCo U 3eAeHuyuU.

Xan6 ¢ kBac

Xasi6bm ¢ kBac ce npaBu upe3 ecmecmBena gpepmenmauus
Ha 6pawno u Boga ¢ guBu gposkgu u 6akmepuu. Pezyama-
mbm e XAs6 ¢ XxapakmepHa kuceaunHocm, no-go6pa meke-
mypa U NO-A€CHO XpaHOCMUAAHE.

Bvazapckama caega

,TaliHama Ha noae3Hume Mukpobu® e kHuza om eguH om
Hati-nonyasipHume 6ba2apcku eomBauu om nocaegHume
eoguHu — wed BaagucaaB TleHoB, pecmopanm Cosmos,
uaeH Ha JRE. Tpakmuuna kHuea 3a 3gpaBe, pepmenmauus
u cuaeH Mukpo6uom.

,TaliHama Ha noae3Hume mukpo6u” paskpuBa kak padomu
Hawusim Mukpobuom u o6scHsaBa nonyasipHomo mBbpge-
Hue, Ye Hag 70% om umMyHuUmema Hu 3aBucu om Hezo.

Illed TMeHoB pazkazBa kak ¢epmenmauusima npeBpbuia
xpaHama B ecmecmBen npo6uomuk — no-6ozama Ha Buma-
MUHU, no-aecHa 3a ycBosBaHe u no-noae3Ha 3a uepBama. @

Tempeh — the Indonesian plant-based protein
Fermented soybeans bound into a dense texture by a ben-
eficial mould. In Indonesia, tempeh is a staple food, and in
modern cuisine, it is used as an exceptionally valuable plant-
based alternative to meat.

Kombucha - the modern fermented beverage

Tea fermented with a symbiotic culture of bacteria and
yeast. Over the past decade, kombucha has become a global
trend - from small artisanal cafes to health drink bars.

Kefir — the Caucasian elixir

A fermented milk drink rich in dozens of types of beneficial
bacteria and yeast. It originates from the Caucasus Moun-
tains region and has been considered the key to longevity
for centuries.

Nacto — Japan’s boldest flavour

Fermented soybeans with a distinctive sticky texture and
strong aroma. While the taste may be a challenge for some,
natto is exceptionally rich in vitamin K2 and probiotics.
Garum - the sauce of ancient Rome

This fermented fish condiment was highly prized in ancient
Rome. Today, modern chefs are reviving garum in new ver-
sions — from fermented mushrooms to meat and vegetables.

Sourdough bread

Sourdough bread is made through the natural fermentation
of flour and water with wild yeast and bacteria. The result
is bread with a distinctive tang, better texture, and easier
digestion.

The Bulgarian Connection

“The Secret of Beneficial Microbes” is a book by one of the
most popular Bulgarian chefs of recent years — chef Vladislav
Penov of Cosmos Restaurant, a member of JRE. A practical
book on health, fermentation, and a strong microbiome.
“The Secret of Beneficial Microbes™ reveals how our micro-
biome works and elaborates on the popular claim that over
70% of our immunity depends on it.

Chef Penov explains how fermentation transforms food into
a natural probiotic - richer in vitamins, easier to digest, and
better for the gut. @
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Bum Xod

Aatdcmatin durocodus
omBbg 30°HaMA
Ha komdopm

Agpabe u
XCPMOHUS
nocpegcmoom
BpbuwicHe KoM
ecmecmBeHume
chocodHocmu
HO Yyma u
MAAOMO

Wim Hof
A litestyle philosophy
beyond the comfort
zo’ne

Healch and
harmony
through a
recurn <o
the natural
abilicies of
your mind and
body
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mygbm Xane kokama, gbxbm ce npeBpbwia B 06-

Aak, a msaomo npomecmupa cpewty Beska cekynga,

npekapaHa u3BeH 3oHama Ha komdopm. M mouro
mam — B mo3u nbpBuueH coabcbk cbe cmyga, 3anouBa egha
om Hati-ato6onumnume cbBpemenHu aatipcmatia duaoco-
duu: Memogbm Ha Bum Xog.

Koti e Bum Xod?

Hugepaangcku ekempemen cnopmucm, uzBecmeH cbe cno-
cobHocmma cu ga uzgbprka Ha uzkatouumeaHo Hucku mem-
nepamypu. Hapuuan ,AegeHus yoBek”, moti nocmaBs mHoske-
cmBo cBemoBHu pekopgu, BkalouumeaHo nayBate nog aeg
u ugkauBare Ha naaHuHu no kbcu naHmaaoHu. PazpabomBa
m.Hap. ,Memog Ha Bum Xod', kotimo kombuHupa guxamea-
HU ynpakHeHust go epaHuuama Ha xunepBeHmuaauusima,
cmygoBa mepanus u koHueHmpauus. Cnopeg Hezo me3u
npakmuku Mozam ga nogo6psm ¢uzguueckomo u ncuxuye-
ckomo 3gpaBe. Texnukume My ca 06ekm Ha HayuHu uzcaegBa-
Hust, koumo nokazBam 6aazomBopHo BausiHue Bbpxy UMYH-
Hama cucmema.

A nocaegoBameaume My no usia ¢Bam ca kameeopuuHu, ue
3ag Haeaeg ekcmpemHama npakmuka cmou Hewo gaseu
no-gbadoko: BpvuaHe kbm ecmecmBeHume cnocodbHocmu Ha
yoBeutkomo msao u ym.

Mpe>kuBsaBanemo: omBbvg cmyga
[MbpBusm konmakm ¢ memoga uecmo 3anouBa ¢ gutaHemo.
Cagaw ygobHo, 3amBapsw ouu u 3anouBauu cepust om gbabo-
ku pummuyunu BguwBanus. TAA0mMo nocmeneHHo ce Hacuwa
¢ kucaopog, nosiBsiBa ce aeko 3amatiBare, usmpwbnBane B kpati-
HUUUmMe, a Mucaume 3ano4Bam ga ce pagperkgam. CaegBa 3a-
gbprkaHe Ha gbXa — MOMeHmM Ha muwuHa, B kolimo ycewaw
nyAca cu u Hewo kamo Bbmpetuna sicHoma.

A nocae ugBa cmygbm.

AegeH gyw uau nomansite 8 cmygena Boga. IbpBoravaaHu-
sim wok e HeuzbeskeH — guwanemo ce yckopsiBa, myckyaume
ce cmseam. Ho mouHo myk 3anouBa ucmurckama npakmuka:

he cold bites the skin, breath turns into a cloud, and

the body protests against every second spent outside

the comfort zone. And right there — in that primal en-
counter with the cold, begins one of the most intriguing con-
temporary lifestyle philosophies: the Wim Hof Method.

Who is Wim Hof?

A Dutch extreme athlete known for his ability to withstand
very low temperatures. Nicknamed the “Iceman,” he has set
numerous world records, including swimming under ice and
climbing mountains in shorts. He developed the so-called
Wim Hof Method, which combines breathing exercises to
the point of hyperventilation, cold therapy, and concentra-
tion. According to him, these practices can improve physical
and mental health. His techniques have been the subject of
scientific studies showing a beneficial effect on the immune
system.

And his followers around the world are adamant that behind
this seemingly extreme practice lies something far deeper: a
return to the natural abilities of the human body and mind.

The experience: beyond the cold

The first encounter with the method often begins with
breathing. You sit comfortably, close your eyes, and begin a
series of deep, rhythmic breaths. The body gradually fills with
oxygen; a slight dizziness sets in, along with a tingling sensa-
tion in the extremities, and your thoughts begin to clear. This
is followed by holding your breath — a moment of silence in
which you feel your pulse and a sense of inner clarity.

And then comes the cold.

An ice-cold shower or immersion in cold water. The initial
shock is inevitable — your breathing quickens, your muscles
tense. Bur this is exactly where the real practice begins: stay-
ing calm. Controlling your breathing. Remaining present.
And at some point, something amazing happens — the body
relaxes. The cold is no longer an enemy, but a sensation you
can observe without fighting it.

The philosophy: inner strength

At the core of the method lies a simple yet revolutionary idea:
humans have far greater control over their bodies and minds
than they realize. Through breathing, concentration, and
gradual exposure to stressors like the cold, we can train our
nervous system.

This isn't just a physical practice — it’s a discipline of the mind.
In a world where we avoid any discomfort, Wim Hof's Method
invites us to do the opposite: to consciously embrace it.

It is precisely in this process that the sense of control is born.
Not over the external world, but over our reactions to it.

The benefits: where science meets
sensation

As the method's popularity grows, so does scientific interest.
Studies show that the combination of breathing and cold can
affect the autonomic nervous system and the immune re-
sponse. And practitioners often report increased energy and
vitality, better stress resilience, improved sleep quality, faster
recovery after physical exertion, and enhanced concentration.
There are physiological explanations for this. Cold exposure

ga 3anazuw cnokolicmBue. Aa konmpoaupaw guwatsemo. Aa
ocmaxew npucbecmBauu.

1 B egun MomeHm ce cAyuBa Helo U3yMUmeAaHo — MsAOMo
ce omnycka. Cmygbm Beue He e Bpae, a ycewane, koemo Mo-
skew ga HabatogaBauu, 6e3 ga ce 6Gopuuu ¢ Hezo.

QPunocodpusma: cunama omBuvmpe

B ocHoBama Ha Memoga cmou npocma, HO peBoAloUUOHHA
ugest: yoBekvm uma MHO20 no-20AsiM koHMpoa Bbpxy msaomo
u ncuxukama cu, omkoakomo npegnoaaza. Upe3 guwane, kox-
ueHmpauust U nocmeneHHo uzAaeate Ha cmpecoBu pakmopu
kamo cmyga, moskem ga mpeHupame HepBHama cu cucmema.
ToBa ne e npocmo ¢uzguuecka npakmuka — moBa e gucuun-
AUHUpaHe Ha yma. B cBam, B kotimo uzbseBame BesakaknB guc
kompopm, Memogbm Ha Bum Xo¢ Hu npukanBa ga HanpaBum
06pamHomo: ga 20 npueMeM Cb3HameAHo.

VmenHo B mo3u npouec ce paskga ycetuanemo 3a konmpoa. He
Bopxy BoHwHUA cBsim, a Bbpxy Hawume peakuuu kbm Hezo.

Moazume: medkgy Hayka u ycewaxe

C HapacmBawiama nonyAsipHOCM Ha MEMoga HayuHUsIm uHme-
pec cbwlo ce 3acuaBa. V3caegBanus nokazBam, e kombuHauu-
fMma om guwiaHe u cmyg Morke ga noBausie Ha aBmoHomHama
HepBHa cucmema u umyHHUs omeoBop. A npakmukyBawume
uecmo cnogeasim 3a noButuena eHepeust U skugHeHocm, NO-go-
6pa ycmoliuuBocm Ha cmpec, nogodpero kauecmBo Ha CbHsl,
no-6vp30 BvzcmanoBsBane caeg dpuguuecko HamoBapBate, 3a-
cuaeHa koHueHmpauus. 3a moBa cu uma $uzuoAceUYHU 065C-
HeHus. CmygeHume ekcnoguuuu cmumyaupam  kpbBooopa-
weHuemo u Mozam ga nognomozHam Bv3cmanoBsaBanemo Ha
myckyaume. AuxameaHume mexHuku nbk Baussm Ha HuBama
Ha kucaopog u BveaepogeH guokcug B opeanuzma, koemo Hocu
ycewiate 3a sicHoma u 6ogpocm.

Ho moske 6u Hati-uHmepecHusim edpekm e ncuxonozudecku-
am. Beceku nom, kozamo ocmanew nog cmygeHus gyw mMaako
no-gbaeo, omkoakomo mu ce ucka, mu ugepaskgawu Hetuio MHO20
no-ueHHo om ¢uguyecka uzgpwkauBocm — uzepaskgaw Boas.

AvAazonemuemo:

6anaHcem kamo kaloy

B konmekcma Ha gbazoaemuemo Memogbm Ha Bum Xod ce
BnucBa B no-wupoka meHgeHuus: mbpceHe Ha ycmolyuBu
npakmuku, koumo noggbpskam msaomo u yma B 6asanc.
PegoBromo ugaazaHe Ha ymeper cmpec kamo cmyg uau kow-
mpoAupaHo guwate geticmBam kamo cBoeo6pazHu mpeHu-
poBku 3a ueaus opeaHuzbm. B kombuHauus ¢ ocb3zHamocm-
ma, kosimo npakmukama uzuckBa, moBa cb3gaBa ocroBa 3a
no-3gpaBocaoBen u 6aaancupat skuBom.

3a kozo e mazu punrocodusn?

Memogbm He uzuckBa ga ckauaw B aegeHu e3epa om nvpBus
geH. HanpomuB — 3anouBa ce 6aBHo: ¢ Hskoako cekyngu cmy-
geH gy, ¢ Hakoako MuHymu guwane.

Toli e 3a Bceku, kotimo ucka ga uzaeze om aBmomamuuHus
peckum Ha eckegneBuemo. 3a me3u, koumo mbpcsim HayuH ga
ce nouyBcmBam no-kuBu, no-npucbemBawu u no-cBopzaHu
cbe cede cu. 3awomo B kpatina cmemka puaocopusma Ha
Bum Xod He e 3a cmyga. Ts e 3a cpewiama cbe cobcmBerume
2paHuuu u 3a moBa kak nocmenenHo ga eu pazwiupsiBame. @

stimulates blood circulation and can aid muscle recovery.
Breathing techniques, in turn, affect oxygen and carbon di-
oxide levels in the body, which brings a sense of clarity and
alertness.

But perhaps the most interesting effect is the psychological
one. Every time you stay under the cold shower a little longer
than you'd like, you build something far more valuable than
physical endurance — you build willpower.

Longevity: balance as the key

In the context of longevity, Wim Hof’s Method fits into a
broader trend: the search for sustainable practices that keep
the body and mind in balance.

Regular exposure to moderate stressors like cold or controlled
breathing acts as a kind of workout for the entire body. Com-
bined with the mindfulness the practice requires, this creates
a foundartion for a healthier and more balanced life.

Who is this philosophy for?

The method doesn't require you to jump into icy lakes from
day one. On the contrary — it starts slowly: with a few seconds
of a cold shower, with a few minutes of breathing.

It's for anyone who wants to break out of the automatic rou-
tine of daily life. For those seeking a way to feel more alive,
more present, and more connected to themselves. Because ul-
timately, Wim Hof's philosophy isn't about the cold. It's about
encountering your own limits and learning how to gradually
expand them. @
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ucaHemo camo ¢bc cbaaacHu 6ykBu e Hati-gpeBHama
dopma Ha azbykama. AuncBawume 2aacHU ca mam,
HO He B 2paduueH Bug. Te ce godaBsm om epamom-

HUS Yyumamea no nogpaz6upatxe. 1 maka cMucbabm Ha Ha-
nucaHomo gocmuea cBosima nbaHoMa.

C mo3u Ha npbB nozaeg cmpaxeH npeamobioa ce onumBam
ga onuwa BneyamaeHuemo om HenoBmopumust 2paduuen
e3uk Ha ,epadpukamypama”. ToBa BugyaaHo uzob6pemeHue
npuHagaexku Ha MBaH Ta3goB — egun om Hati-3HayUMU-
me 2paduuu Ha Bvazapus, yuumo mBopbu Moske ga Bugu-
me HaBcakbge B npocmpancmBama Ha Boutique hotel B
BlackSeaRama.

CONSONANT
FORMS

ROSEN YORDANOV

riting using only consonants is the

most ancient form of the alphabet.

The missing vowels are there, but not

in a graphic form. They are added by

the literate reader by implication. In
this way, the meaning of what is written reaches its complete-
ness.

With this seemingly unusual preamble, I am trying to describe
the impression created by the unique graphic language of
“graphicature.” This visual invention belongs to Ivan Gazdov -
one of Bulgaria’s most prominent graphic artists, whose works
can be seen all around the Boutique Hotel at BlackSeaRama.
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Aa ce BbpHem Ha agbykume. Ako ce Beaegame B epadukume
Ha [a3goB gocmambyHO AIGONUMHO UAU NOHE gocmamby-
HO gbA2o, Wwe omkpueme, ye mam YepHOMO € ,Cb2AaCHO', a
6sa0mo eaacHo”. Beska dopma e npegcmaBena cbe 3Hak,
MUHUMaAucmuyHo u ¢ npoBokauus kvm 3pumens — Hamepl
u gopucyBati B cbzHaHUemo cu’. Popmume Ha npomuBono-
AokHOMO ce gonbaBam.

Ato6umeaume Ha cmamucmukama ¢ gBa kauka B mpeskama
Moz2am ga Haydam 6pos camocmosimeAHu uzaokou, Hazpa-
gu u 6uoezpaduyHu nocmuwkeHus Ha npodecop a3goB. 3a-
BvpwBa HauuoHaaHama xygoskecmBeHa akagemus B kaaca
Ha Aaekcangvp TTonauaoB npe3 1970 2. ABe nemuaemku
no-kbcHo cb3gaBa mozu cBoili cmua u cnopeg co6cmBeru-
me My npugHaHus nonaga B HezoBus kanaH ¢ gBama kpaka.
Ho maka e ¢ xy6aBume Hewa — Hama kak mpu xanku ga ca
gocmambyHU...

To3u ,caagbk 3amBop” My Hocu MeXkgyHapogHO nNpu3HaHue u
MHO20 NoYUMmameAul.

[pe3 2oguHume cb3gaBa Hskoako cepuu B munuuHus 3a
He2o cmua: ,MatikoBuu u mamku® — ¢ HamueBane kbm
cmepeomunume B cemeticmBomo, HoBewka komegus®™ —
epomuuHa ckepuo-nopeguua, ,KaBvp kaacuk® — aBmopcku
uHmepnpemauuu Ha kaacuuecku wegboBpu u ,Mepa Ha cu-
Ayemu’ — anomeo3 Ha ,eAacHUmMe” u ,cb2AacHu popmu’!
Bcuuku me umam npegcmaBumeau cpeg uzaoskeHume B
Boutique hotel mBop6u.

[pusimo 2aegane u BaabosiBate! @

Let’s return to the alphabets. If you look closely enough at
Gazdov's graphics — or at least long enough, you will discover
that there, black represents “consonants” and white “vowels.”
Each form is presented by a symbol, minimalist and provoca-
tive toward the viewer: “find it and complete it in your mind.”
The forms of opposites complement each other.

Statistics enthusiasts can, with just a couple of clicks online,
learn the number of solo exhibitions, awards, and biograph-
ical achievements of Professor Ivan Gazdov. He graduated
from the National Academy of Arts in the class of Alexander
Poplilov in 1970. Two five-year periods later, he created this
distinctive style of his and, by his own admission, fell head-
long into its trap. But that is the nature of good things — there
is no way that three bites can ever be enough...

This “sweet prison” has brought him international recognition
and many admirers.

Over the years, he has created several series in his signature
style: “Moms and Dads” - a playful nod to family stereotypes,
“Human Comedy” — an erotic scherzo series, “Classic Covers”
— original interpretations of classic masterpieces, and “Silhou-
ette Game” — an apotheosis of “vowel and consonant forms"!
All of them are represented among the works displayed in the
Bourtique Hotel.

Enjoy viewing — and immersing yourself! @
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AAMAHXYP
Ocmomo

4ygo
Ha cBema

KakBo Hayuux 3a
gyxoBHocmma u
kuBoma kamo usano

CUMEOH KEPEMEAUMEB

amaHxyp e gyxoBra obwHocm B ceBepHa Mmaaus,

cbuemaBawa ekoaoeus, ugzkycmBo u BbmpetuHo

pagBumue. Hocu umemo Ha gpeBroezunemcku
epag, koemo B npeBog o3HauaBa ,Ipag Ha cBemaunama’, u
uMa npugHadue om OpeaHuzauusma Ha o6eguHeHuUme Ha-
uuu kamo mogea 3a ycmotiyuBo pazBumue.

DAMANHUR
The Eighth
wonder of
the world

What | learned about
spirituality and
life in general

SIMEON KEREMEDCHIEV

amanhur is a spiritual community in northern Italy
Dthat combines ecology, art, and personal develop-

ment. It bears the name of an Aincient Egyptian city,
meaning “City of Light,” and has been recognized by the Unit-
ed Nations as a model for sustainable development.
Some call Damanhur “the eighth wonder of the world,” while
others describe it as “a laboratory for the future of humanity.”
Best known worldwide for its underground Temples of Hu-
mankind, the community in Damanhur offers an alternative
way of life based on harmony with nature and personal trans-
formation. The site has officially been recognized as a work
of art by the Italian Fine Arts Authority and attracts tourists
from all over the world every year. Anyone can visit to explore
the impressive temples, take part in various workshops and
rituals, and experience a different rhythm of life.

The freedom to be who you areiis
spirituality

In Damanhur, they have managed to achieve something I have
always considered essential to the spiritual path: bringing to-
gether in one place the knowledge of different religions and
spiritual traditions. The great creation of the Damanhurians
— the Temples of Humankind, brings together symbols and
messages from all religions and spiritual paths to show how
powerful and valid each one is on its own. From this comes
not dogma, canon, or ritual, but inspiration, direction, and
momentum. They are not there to be compared, but to be
honoured, without pointing a finger at which is the best and
the most significant.

This approach is also applied in the life of the community at
the foot of the Alps, near Turin. Everything in the temple, as
well as outside it, has been created by the hands of the Daman-
hurians. “How does such an organization function with the
incredible ease that radiates from everyone and everything?”
was the first question I asked Emu, a kind and talkative lady
who has lived there for 20 years.

The big secret is that everyone is free to do what they truly
want, and no one is more important or greater than the oth-
ers. They have a hierarchy, but it is non-coercive and intuitive.
Any Damanhurian can be an artist, a barista, a ritual leader,
and a newspaper vendor all at once, if those are the things
they enjoy. As a result, each of these activities is carried out
with energy and enthusiasm, simply because the person gen-
uinely loves doing them.

One of the large ceramic obelisks in their open-air temple, for
example, was made by a former train conductor who had nev-
er worked with clay before. Now he continues to be an artist,
while also fulfilling other roles in the community that he has
chosen for himself.

4/ Myujf/? '
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Hskou Hapuyam AamaHxyp ,0cMomo uygo Ha cBema’, a gpy-
2u — ,Aabopamopusi 3a 6bgewiemo Ha HoBeuecmBomo”.
CBemoBHouzBecmHa Hati-Beue ¢ nogzemHume XpamoBe Ha
yoBeuecmBomo (The Temples of Humankind), o6wHocmma
B AamaHxyp npegaaza aamepHamuBeH Mogea Ha skuBom,
ocHoBaH Ha XapMOHU$ ¢ npupogama u AudHa mpaHchopma-
uust. Macmomo oduuuasHo € npuzHamo 3a npousBegeHue
Ha uzkycmBomo om YnpaBaeHuemo no uzsawHu uzkycmBa
Ha VMimaaus u Bcska 2ogua npuBauua mypucmu om usia
cBsam. Beceku moske ga omuge ga pazeaega BneuamasaBawu-
me xpamoBe, ga yuacmBa B8 pagauuHu pabomuAHUUU U pu-
myaau, kakmo u ga ycemu pazauyHus pumbm Ha skuBom.

CBobogama ga 6bgew maksB,
kak®v8mo cu, e gyxoBHocm

B Aamanxyp ca ycneau ga HanpaBsam newo, koemo Bunazu
cbM cMAmaa 3a karouoBo 3a gyxoBHus nbm: ga cbbepewt Ha
€gHO MsCMO NO3HAHUAMA HA Pa3AUUHU peAuul U gyXoBHU
meueHus. foasmMomo mBopeHue Ha gamaHxypuu — XpamoBe-
me Ha yoBeyecmBomo, 06eguHaBa cumBoau u nocaaHus om
Bcuuku peaueuu u gyxoBrocmu, 3a ga nokaske koako cuaHa
u Bapna e Beska cama no cebe cu. Om moBa npouzmuya He
goama, kaHoH u pumyaa, a BgbxHoBeHue, nocoka u umnyac.
He ca mam, 3a ga 6bgam cpaBusaBaxu, a 3a ga 6bgam noyu-
maHu, 6e3 ga ce couu ¢ npbcm kost e Hati-BsipHa u Hali-3Ha-
yuma.

To3u nogxog ce npuaaea u B skuBoma na obwecmBomo B
nogHoxkuemo Ha Aanume, 6au30 go TopuHo. Bcuuko B xpa-
Ma, a U u3BbH Heeo, e ch3gageHo om pbueme Ha gaMaHXypuul.
,Kak egna makaBa opeanugauusi pabomu ¢ HeBeposimHama
Aekoma, kosimo cmpyu om Bceku u om Bcuuko”, 6ewe nbp-
Busim Bvnpoc, kolimo 3agagox Ha Emy, Muaa u pazeoBopauBa
gama, kosgmo kuBee mam om 20 e.

Toasmama matiHa e, ye Beeku e cBob6ogeH ga npaBu moBa,
koemo Haucmuna ucka, u Hukotl He e no-BaskeH uAu no-2oaam
om gpyeume. Vimam cu Uepapxus, HO ms e HeHacuacmBeHa
u uHmyumuBHa. Beceku gamanxypeu moske ga e xygoskHuk,
6apucma, Bogew Ha pumyaa u npogaBau Ha BecmHuuu eg-
HoBpemenHo, ako moBa ca Hewama, koumo my xapecBam.
CpomBemHo Beska egHa om me3u getiHocmu ce cayyBa cbe
3apsig U HacmpoeHue Npocmo 3awomo yoBekbm Haucmu-

As you explore their creations and interact with the people,
you are overcome by an all-encompassing sense of spirituality,
without needing to define “spiricuality” — it is simply a pleas-
ure to be present and to observe.

Spirituality is also technology

Selfica is an invention of the members of Damanhur, most
often made of a copper thread, which can take on a wide va-
riety of forms. Everyone wears at least one such item on their
wrist or around their neck. The technology is based on the
understanding that physical forms have the ability to capture,
channel, and store the subtle energy of the cosmos. This un-
derstanding is embodied in all the forms, buildings, artworks,
and so on, that surround the Damanhurians in their daily
lives.

The most ambitious embodiment is found in the technology
of stone spirals, which are present in every nucleo of the com-
munity (the various nuclei scattered across the mountain,
each typically home to 6-12 people). For a pragmatic mind like
mine, it was astonishing that people had transformed acres
of fertile farmland into spaces for spirituality. The purpose,
function, and effect of each spiral differ — some are for health,
others for awareness, stillness, transformation, dreaming, and
so on. You enter a spiral with an intention and remain focused

¥—

Ha um ce kedu. Egun om 2oaemume kepamuunu o6eaucku B
omBopeHus um Xpam Hanpumep e npaBeH om 6uBw BaakoB
kongykmop, kotimo gonpegu moBa He e nunaa 2auHa. Ceza
npogbakaBa ga e apmucm, Ho uma u gpyau pyHkuuu B 06-
wecmBomo, koumo cam cu e uzbpaa.

Aokamo pazeaeckgawn mBoperusima u o6wyBaw ¢ xopa-
ma, me o63emMa Bceo6xBamHo ycewane 3a gyxoBHocm, 6e3
ga mpsbBa ga gedpurupaw ,gyxoBHocm® — npocmo e ygo-
BoacmBue ga npucbcmBaw u ga 2aegau.

on it as you walk around. Walking around some spirals takes
5-10 minutes, others 20-30 minutes.

Countless ceramic figures depicting deities or everyday activ-
ities are scattered everywhere. It feels as if they are there to
remind you at every step of the importance of simple human
experiences.

Reality is a collective endeavour
Damanhur differs from the forms of community we encoun-
ter every day only on an energetic level. Its members drive
cars, run businesses, travel, get angry (but not for long), pay
taxes, and vote. In none of these things are they guided by a
single, unchanging dogma. On the contrary — even the phe-
nomenal paintings in the temple change periodically as the
world evolves. They have a system for proposing new ideas,
which, even if not adopted as a standard for the entire com-
munity, are still given a chance to exist and develop. This is,
in fact, how this smoothly functioning reality was created.
Visitors also feel it — as acceptance, kindness, openness, and a
sense of shared community.

E—

EgHo om Had-AlobonumHume usobpemeHusa Ha Ad-
MOHXYP € UuHCcMmaAduuasma, kosmo npeBpbuwa usMeHe-
Husma B8 eAelkmpoMa2HUMHOMO NOAE HA pPacMmeHuUsAMa
8 Mysulka. YecmpoldcmBomo usmepBa eaelkmpomazHum-
HUMe noAema, Cb3gaBaHU oM AucMaMad U kopeHume Ha
pacmeHusmMa, U 2u mpaHchopMupa B NnpusMmHU MeAogUU.

One of the most intriguing inventions of Damanhur is
an installation that transforms changes in the electro-
magnetic field of plants info music. The device measures
the electromagnetic fields generated by the leaves and
roots of plants and converts them into pleasant melodies.

4
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XPAMOBETE HA HYOBEYECTBOTO

Pa6omama no xpamMoBeme 3anouBa npes 1978 e. u
omHeMa 16 2. MskonHume pabomu 8 ckaaama ca us-
BvpwBaHU U3UAAO HO pbka.

O6emMbm Ha xpamoBeme e 8500 ky6. M. MpukasHa
apxumekmypa, gpku uBemoBe u uckpswu cBemauHu
chupam gbxa 8 cAodkHa naAemeHuua om nogaeMHu kopu-
gopu, HUWU U cmau. CmeHume ca nokpumu cbc cmbl-
AEHU U kaMeHHU Mo3alku, ckyaAnmypu, uHkpycmauyuu om
gvpBo u Meg.

Bcalka om cegeMme 3aAu Ha xpamMoBeme e nocBeme-
HO HO OMgEAEH eAeMeHm:

OzAegaAHa 30Ad — cBbpP3aHA cbc cBemAuHamMa, Bba-
gyxad, He6emo u cAbHUemo. Nogbm e om epaHuUm, a ky-
NOABM — oM CcMbBKAOC;

3aAaa Ha Bogama - nocBemeHa Ha >keHckume 60-
»kecmBeHu cuau. Nog kynoaa BuHazu 2opu o2bH;

3aAd Ha 3eMama — gBe kpbaAu cmau ¢ udyMumeneH
cmbkAaeH nopmaa Ha 30 M nog 3eMsama;

3aAd HO MemaAume — ocemMme U NPOo3opeud u3o-
6pazaBam oceM Auya. NocBemeHa e Ha MemaAuMme U Ha
Bpememo;

3aAd Ha cdepume — ¢ geBem coepu 8 HUWU B 3Aam-
HUMEe cMeHu, koumo cbgbpPXkam meuHocmMuU C PA3AUYHU
uBemoBe,;

AabupuHmbmM — pucyHku No cmeHuMme npocAegsBam
ucmopusma Ha YoBeuecmBomo,;

CuHusim xpoM — Hald-cmapama cmas, NOCMPOEHd
u3usAo Ha pblka, ¢ Mosalka B ueHMvbpPa Ha noga, kosmo
npegcmaBaaBa ,,38eagama’ Ha Tapo.

THE TEMPLES OF HUMANKIND

Work on the temples began in 1978 and tool 16 years
to complete. All excavation work in the rock was carried
out entirely by hand.

The volume of the temples is 8,500 cubic meters.
Their enchanting architecture, vivid colours, and spar-
kling lights are breathtaking, unfolding into a complex
networl< of underground corridors, niches, and cham-
bers. The walls are covered with glass and stone mosa-
ics, sculptures, and inlays of wood and copper.

Each of the seven halls of the temples is dedicated
to a different element:

Hall of Mirrors — associated with light, air, the sky,
and the sun. The floor is made of granite, and the dome
is made of glass;

Hall of Water — dedicated to feminine divine powers.
A fire always burns beneath the dome;

Hall of Earth — consists of two circular rooms with a
stunning glass portal located 30 meters underground,;

Hall of Metals - its eight windows depict eight faces.
It is dedicated to metals and time;

Hall of the Spheres — features nine spheres set in-
to niches within golden wallls, each containing liquids of
different colours;

The Labyrinth — wall paintings trace the history of
humanity;

The Blue Temple — the oldest chamber, built entirely
by hand, with a central mosaic of the floor representing
the “Star” of the Tarot.

AyxoBHocmma e u mexHoAnoz2us

Selfica e uzobpemeHue Ha gamaHxypuu, Hati-uecmo cb3ga-
geHo om MegHa Huwika, koemo morke ga uma Hatli-pazauyHu
dopmu. Beeku Hocu none no egHo makoBa Ha ppkama uau
Ha wuAma cu. TexHoaozusma noyuBa Bvpxy pazbupanemo,
ue puzuueckume popmu umam cBolicmBomo ga yaaBsm,
kanaaugupam u cbxpanaBam ¢unHama eHepeus Ha kocmoca.
ToBa paz6upane e Bbnabmero BB Bcuuku dpopmu, cepagu,
uzkycmBo u m.H., ¢ koumo ca 3ao6ukoaeHu gamaHxypuu
ekegreBHo.

Halt-mawabnomo BbnabwieHue e B mexHoao2usima Ha cnu-
paaume om kambHu, koumo npucbcmBam BB Besiko nucleo
Ha ofwHocmMmMa (pagauyHume, NpbcHamMU NO NAaHUHama
Agpa, B koumo o6ukHoBeHo »kuBesm no 6-12 gywiu). 3a npaz-
MamuueH yM kamo mos 6ewe yguBumeaHo, ye xopama ca
npeBvprasu gekapu naogopogHa 3emegeacka 3ems B npoc-
mpancmBa 3a gyxoBHocm. Lleama, pyrkuusma u epekmbm
Ha Besika cnupaaa ca pazauuHu — 3a 3gpaBe, 3a ocb3HaBare,
3a npumuxBaHe, 3a mpaHcpopmauus, 3a cbHyBaHe u m.H.
Bauzgaw B cnupaaa ¢ HamepeHue u ocmaBaw ¢okycupar B8
He20, gokamo obukaasw. Obukoakama Ha Hskou cnupaau
omuema no 5-10 MuHymu, Ha gpyeu — 20-30 MuHymu.
HaBcskvge ca npbcHamu 6e36poli kepamuunu ¢ueypu, uz-
o6pazaBawu 6oxkecmBa uau cvBeem exkegreBHu getinocmu.
Csakaw ca mam, 3a ga mu HanoMHsam Ha Bcaka kpauka 3a 3Ha-
yuMocmma Ha eaeMeHmapHume yoBetuku npexkuBaBanus.

PeanHocmmae apgnoBo HAOYUHOHUe
Aamanxyp ce pazaudaBa camo eHepauliHo om dpopmume Ha
obwHocm, ¢ koumo ce cpewame Beeku geH. I me kapam
koau, umam cu 6ugnecu, nbmyBam, sigocBam ce (HO He 3a-
gbA20), NAAWAM gaHbuU, 2AacyBam. B HUMo egHo om me3u
Hewa He ca BogeHu om egHa konkpemna u HeuzmeHHa goe-
Ma. HanpomuB — gopu ¢peromenaaHume pucynku B xpama ce
NnpoMeHsm nepuoguyHo cnopeg moBa kak ce npomens cBe-
mbm. ViMam cucmema 3a npegaazaHe Ha HoBu ugeu, koumo,
gopu ga He 6bgam npuemu 3a cmaHgapm 3a usiAomo obuue-
cmBo, noayyaBam BvzmorkHocm 3a skuBom. Taka BebuwHocm
e comBopera mazu moakoBa eaagko gBuskewa ce peaaHocm.
Ycewam 20 u 2ocmume — kamo npuemaHe, gobpoma, om-
kpumocm, cnogeaeHocm.

TpbeHax cu ¢ ycelaHemo, ye 4ecmo mbpcuM Hewo, koemo
Beue umame, Ho He noazBame. Ye me3u xopa He ca omkpuau
monaama Boga, a ca cbbpasu monaama Boga, kosimo uoBe-
yecmBomo Beye uma, u npocmo cu go6pyBam B Hes u 2ae-
gam Bcayecku ga He 51 pagauBam u uanam. @

¥—

I left with the feeling that we often seek something we already
have but do not use. That these people have not discovered
hot water, but have gathered the hot water that humankind
already possesses, and simply thrive in it, taking every care
not to spill or dirty it. @

4 WM[’J; -

Cpeg Hal-BneuamasaBawume npocmpaHcmBa 8 Aa-
MaHxyp ca OmazabocaHama gopa u CBeweHomMo gopBo.

OMaezbocaHama 2opd € BHUMAMeAHOo 0bOpPMEHO NPOC-
mpaHcmBo, B8 koemo gbpBemama ca 3acaykgaHu malka,
ue ga ob6pasyBam cumBoAuuHu cmpykmypu u eHepaulHu
MogeAu. flopama ce us3noA3Ba 3a Megumauyuu, PUMyCAU U
NpPa3HUUU, cB8bp3aHu ¢ npupogHUMe yukau. B copuemo u
cmou CBeweHomo gbpBo — cuMBoAuueH ueHmMbp, kolmo
BbnAbwaBa ugesma 3a Bpbvakama Mexkgy He6emo, 3emsa-
ma u yoBeka.

Among the most impressive spaces in Damanhur are
the Enchanted Forest and the Sacred Tree.

The Enchanted Forest is a carefully designed space
where trees have been planted to form symbolic struc-
tures and energy patterns. The forest is used for medita-
tions, rituals, and celebrations connected to the cycles of
nature. At its heart stands the Sacred Tree — a symbolic
centre that embodies the idea of the connection between
heaven, earth, and humankind.
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alentino He e npocmo MogHa kbwa — moBa e ecme-
muuecka puaocodus, uzgueHasa ugesma 3a kpa-
comama go kyam.
Kapuepama Ha BaaeHmuHo ce npocmupa B Hag wecm gece-
muaemust U npeBpbwia uMemo My B CUHOHUM Ha eAe2aHm-
Hocm, npeyusHocm u yyBcmBeHa skencmBenocm.
B MogHume cpegu yecmo ce noBmaps egHa HezoBa paza,
kosgmo onucBa puaocodpusama my: ,06uuam kpacomama. He
e mos Buna. I 3nam kakBo uckam skeHume — ga 6bgam kpa-
cuBu”.
Caeg konyunama my umaauanckusm npemuep Askopgrka
MenoHU 20 Hapeue ,6e3cnopeH Malicmop Ha cmuaa’, a AoHa-
meaa Bepcaue — ,uoBek, kotimo npeBvpHa eaccanmrocmma
B yHuBepcaaeH e3uk”.

EmbaemamuuHusm nouepk

Baaenmuno cb3gaBa cBosma mogna kvwia B8 Pum npe3
1959 2. 3aegHO € gbA2020gULLIHUS CU NAPMHbOP U GU3HEC Cb-
pamnuk Askankapao Ackamemu. Om caMomo Hayaao cmu-
AbM My ce omaudaBa ¢ yucmu cuayemu, 6oeamu Mamepuu
u noumu apxumekmypHa npeyuzHocm Ha AUHUSIMA.
HeeoBusim Hati-paznozHaBaem 3Hak ocmaBa npouymu-
am Valentino Red — gbabok, gpamamuyeH HioaHC Ha uep-
Benomo, kotimo nocmeneHHo ce npeBpbuia B cumBoa Ha
Mapkama u Ha camus guzatiHep. Togu uBam ce nosBsaBa owe
B panHume my koaekuuu u e HezoBa BugyaaHa Bugumka Ha
uepBeHus kuaum.

Cpeg embaemMamuyuHume My kymiopHu koaekuuu ca:

No Color (1967) — uzusno B yepHo u 65140, koaekuusma neue-
AU npecmuykHama Haepaga Neiman Marcus u ymBoprkgaBa
Baaenmuno kamo mexkgyHapogHta 38e3ga;

alentino is not just a fashion house

— it is an aesthetic philosophy that

elevated the idea of beauty to a cult.

Valentino's career spanned over six

decades and made his name synon-

ymous with elegance, precision, and
sensual femininity.

In fashion circles, one of his quotes is

often repeated, describing his philosophy: “I love beauty. It's
not my fault. And I know what women want — to be beau-
tiful.”
Following his passing, Italian Prime Minister Giorgia Meloni
called him “an undisputed master of style,” while Donatella
Versace described him as “a man who turned elegance into
a universal language.”

The iconic signature

Valentino founded his fashion house in Rome in 1959 along-
side his longtime partner and business associate Giancarlo
Giammectti. From the very beginning, his style was distin-
guished by clean silhouettes, rich fabrics, and an almost ar-
chitectural precision of line.

His most recognizable signature remains the famous
Valentino Red — a deep, dramatic shade of red that gradually
became a symbol of the brand and the designer himself. This
colour appeared as early as his first collections and served as
his visual calling card on the red carpet.

Among his iconic couture collections are:

No Colour (1967) — entirely in black and white, the collection
won the prestigious Neiman Marcus Award and established
Valentino as an international star

Pumckume peBioma Bucuwa moga om 60-me u 70-me — ¢ U3siwl-
HU BeuepHu pokau, 6pogepuu u nangeaku, npeBbpHaau ce B
He20Ba 3anazeHa mapka;

Qunarnomo my peBio npez 2008 e. — cBoeobpazHo cbozyBane
¢ Mogama, B koemo Bcuuku mogeau gepuaupam B pazauuHu
Bepcuu Ha aezengapHomo Valentino Red.

PokAaume, koumo Basigoxa

8 ucmopusma

Maako guzatinepu mozam ga ce noxBaasm ¢ moakoBa Bne-
uamasBaw, cnucbk om kauenmku, uzépaau umMeHHO Msix 3a
Hati-cneuuaaHume cu noBogu.

[1le cnomMeHem camo Hsakou:

1. CBam6enama pokas Ha Askaku Kenegu npu 6paka u
¢ Apucmomen OHacuc npe3 1968 2. — kpemaBa pokas ¢ Buco-
ka sika u ganmenaa, npeBvpHasa ce B MogHa ukoHa.

2. beaussim moaaem Ha Eauzab6em Teliabp Ha npemuepama
Ha puama Cnapmak npe3 1960 a.

3. Pokasgma Ha Askyaus Po6bpmc Ha Haepagume ,Ockap”
npe3 2001 2., uecmo onpegeasiHa kamo eguH om Hati-kpacu-
Bume MomeHMU Ha YepBeHus kuaum.

«1 3

2V

The Roman haute couture shows of the 1960s and 1970s — fea-
turing exquisite evening gowns, embroidery, and ribbons
that became his trademark

His final show in 2008 — a unique farewell to fashion, in which
all the models walked the runway in different versions of the
legendary Valentino Red.

The dresses that made history

Few designers can boast such an impressive list of clients
who chose them specifically for their most special occasions.
We'll mention just a few:

1. Jackie Kennedy's wedding dress from her marriage to Ar-
istotle Onassis in 1968 — a cream-colored dress with a high
collar and lace, which became a fashion icon.

2. Elizabeth Taylor's white gown at the premiere of the film
Spartacus in 1960.

3. Julia Roberts' dress at the 2001 Academy Awards, often
cited as one of the most beautiful moments on the red car-
pet.

Among his clients are also Princess Diana, Sophia Loren,
Cate Blanchett, and Anne Hathaway — women sharing the
same aesthetic: classic, dramatic, and timeless.

Warl s

133



art

134

Cpeg HezoBume kauenmku ca cbwo npurueca AasHa, Co-
dus AopeH, Ketim baanwem u AH Xamayell — skeHu, 06egu-
HeHU om egHa u cbwa ecmemuka: kaacuuecka, gpamamuuna
u Beyna.

Omkvge ugBa BguxHoBeHuemo
BgbxHoBeHuemo Ha BaseHmuno BuHazu e 6ua0 mMSACHO
cBvp3zaro ¢ ucmopusima Ha uzkycmBomo u umaauanckama
kyamypa. Pogen npe3 1932 2. B 2pag Bozepa, moti 3anouBa ga
pucyBa mMogHu ckuuu owe kamo geme. TTo-kbcHo yyu mo-
ga B Muaano u INapwk, kbgemo padomu B ameauemama Ha
Bogewu MogHU kbuu.

B uHmepBioma guzalinepbm uecmo 208opu 3a BausHUemMo
Ha onepama, PeHecaHca u cmapomo xoauBygcko kuno. Tazu
kombuHauus — umaauancka gpamamuuxocm, dppercka Buc-
wa Moga u xoauBygcku 6ascwk, opopms HezoBus cmua.
[pe3 70-me 2ogunu motli cmaBa yacm om kocmonoaumuus
apmkpve B Hio Mopk okoao AHgu Yopxoa u aezeHgapHama
pegakmopka Ha Vogue AasiHa BpuaeHg — konmakmu, kou-
mo pazwupsBam BausHuemo my omBbg Mogama.

Where does theinspirationcome from
Valentino's inspiration has always been closely linked to
art history and Italian culture. Born in 1932 in Voghera, he
began drawing fashion sketches as a child. He later studied
fashion in Milan and Paris, where he worked in the ateliers
of leading fashion houses.

In interviews, the designer often speaks of the influence
of opera, the Renaissance, and old Hollywood cinema. This
combination — Italian drama, French haute couture, and
Hollywood glamour, shaped his style.

In the 1970s, he became part of the cosmopolitan art scene
in New York centred around Andy Warhol and the legendary
Vogue editor Diana Vreeland — connections that extended
his influence beyond fashion.

Where does the brand stand today?
Valentino retired from active work in 2007, but the fashion
house continues to be a key player in the luxury industry.
The majority owner of the brand is the Qatari investment
group Mayhoola, while the French luxury group Kering is a
minority shareholder, with plans to become the sole owner
in a few years.

In recent years, the creative team has gone through sev-
eral different phases. Today, designer Alessandro Michele,
known for his work at Gucci, is among the figures shaping
the brand’s new aesthetic.

His task is a delicate one: to preserve the romantic elegance
with which Valentino conquered the world, but also to
translate it into the language of the new generation.

KakBo ce cayuBa c mapkama gHec
Basenmuno ce ommeeass om akmuBHama pa6oma npe3
2007 2., Ho MogHama kbwa npogbakaBa ga 6vge katouoB
uepau B aykcozHama uHgycmpus. MaxkopumapeH co6cmBe-
Huk Ha 6panga e kamapckama unBecmuuuoHHa epyna
Mayhoola, a ¢penckama aykcozna epyna Kering e muropu-
mapeH akuuoHep, ¢ naaH ga cmaxe nbaeH co6cmBeruk caeg
Hstkoako 2oguHu.

[pe3 nocaegHume 2ogunu mBopueckusm ekun npemunaBa
npe3 Hsakoako pagauunu emana. AHec guzatinepbm AaecaH-
gpo Mukeae, uzBecmeH ¢ pabomama cu 3a Gucci, e cpeg du-
2ypume, koumo odpopmsam HoBama ecmemuka Ha Mmapkama.
HeeoBama 3agaua e geaukamua: ga 3anagu pomaHmuyHama
eaeeaHmHocm, ¢ kosimo Baaermuno 3aBaags cBema, Ho u ga
1 npeBege Ha e3uka Ha HoBomo nokoaeHue.

HacaegecmBo omBvg mogama

Baaenmuno uecmo e cpaBuaBan ¢ Beauuus kamo VB Cen
Aopan u Koko I1laHea — guzaliHepu, koumo He npocmo cb3-
gaBam gpexu, a onpegeasim usiaa enoxa. HezoBama cuaa Ge-
we B omkaza ga caegBa kpamkompatiHu meHgeHuuu.
,EAaezanmHocmma e 6aaanc Mexkgy nponopuuu, emMouus u
gucuunauHa’, kagBawe moti.

W gHec pokaume Ha BaseHmuHo, oco6eHo oHe3u B Hacu-
meHo uepBeHo, uzeaeskgam maka, cskaw Hukoea Hsima ga
ocmapesim. A HacaegcmBomo My He e npocmo apxuB om
kpacuBu moaaemu. To e duaocopusma, ye ucmunckama
Moga mps6B8a ga 6bge Beuna.

UumepecHu pakmu om rkuBoma my
Baaenmuno e uzBecmeH ¢ ato60Bma cu kbm aykca — npume-
skaBa gomoBe B Pum, IMapusk, AoHgoH u lwaag

Cmpacmen koaekuuoHnep Ha ugkycmBo, moti cvbupa kap-
MUuHU 0mM cmapume Maticmopu u MogepHu xygoskHuuu
ApacoeoguwiHama My Bpwvska ¢ Akankapao Askamemu e u
egHo om Hati-ycnetuHume napmubopcmBa 8 MogHus 6u3-
Hec

JKuBomwvm My e gokymenmupat BvB dpuama Valentino: The
Last Emperor (2008), kotimo nokazBa nocaegHume 2ogunu
npegu ommezAsiHemo My om Mogama. @

Alegacy beyond fashion

Valentino is of ten compared to greats like Yves Saint Laurent
and Coco Chanel - designers who didn't just create clothes,
but defined an entire era. His strength lay in his refusal to
follow fleeting trends.

“Elegance is a balance between proportions, emotion, and
discipline,” he used to say.

And today, Valentino's dresses, especially those in deep red,
look as though they will never go out of style. And his legacy
is not merely an archive of beautiful outfits. It is the philos-
ophy that true fashion must be timeless.

Interesting facts from his life

Valentino is known for his love of luxury — he owns homes
in Rome, Paris, London, and Gstaad

A passionate art collector, he collected paintings by the Old
Masters and modern artists

His long-standing relationship with Giancarlo Giammectti is
also one of the most successful partnerships in the fashion
industry

His life is documented in the film Valentino: The Last Emper-
or (2008), which depicts the final years before his retirement
from fashion. @
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