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CEKIIA

CTAH I IIEPCITEKTHBH BHHOXIP I BHHOPOBCTBA
YKPATHU B KOHTEKC ITOBUX TPEH/IB



PO3OBBIE BUHA KAK TPEHI MUPOBOI'O PBIHKA BUHA

bpaiiko M. I'., cT. npenogasaresnb
Opaecckasi HAMOHAJIBLHAS aKaJAeMHs MUIIEBbIX TEXHOJIOT U

CornacHo otuery ['enepansHoro nqupekropa OIV XKan-Mapu Apana, B 2011...2013 rr. ro-
70BO€ TOTpeOsieHue BUHA CTaOMIM3HPOBaJIOCh Ha ypoBHe 243 MHL (MJIH TeKTONUTPOB), Y4TO MO
cpaBHeHuo ¢ ypoBHeM 2000 roxa (226 MHL) 6osnbiie va 7,5 % [1].

B 2014 r. obmuit o6beM ria00ambHOrO MOTPEOJIICHUS BUHA HECKOJIBKO CHUBMICS — J0
237 MHL (u3 xotopsix 17,5 MHL — wurpucteie Buna u 219,5 MHL — tuxue BuHa) [2] wim Ha
2,4 %. Cnan oOBSCHSETCS BBIXOJOM Ha PBHIHOK HOBOTO TOKOJCHHS TOTpPEOUTENel, W3MEHEHUEM
CTPYKTYpPBI IOXO/I0B U PACX0JI0B MOTpeOUTENEH, TI100aIbHBIM U3MEHEHUEM TTHII MPUBBIYEK.

JlaHHBIE 110 CETMEHTY PO30BBIX BHH, NpuBeAcHHbIE B oTyeTe OIV, n TOBJIEHHOM B CO-
tpynanuectBe ¢ CIVP (Conseil Interprofessionnel des Vins de Provence), bCTBYIOT O T10-
TEHI[Male ITOro pactymero cexkropa. IlorpebreHue po3oBoro BUHA B ¢ 2002 mo
2014 r. coorBeTcTBeHHO ¢ 18,9 mo 22,7 MHL [2] wiu na 20,1 %, Torma pedeHus
BUHA B LIEJIOM 3a 3TOT K€ NepuoJI cocTaBui Tosbko 3 % (¢ 230 1o

PozoBeie BuHa B 2014 r. 3ansmm 10,3 % (22,7 MHL or 219,5 M
TpeOyieHnsi TuXxux BUH. OCHOBHBIE TOTPEOUTETH 10S€ —
u Ilopryranusa. TeHaeHIUIO K POCTY 3TOT0 NMEPCHEKTUBHOIO a TIEMOHCTPUPYIOT U PHIHKU
npyrux crpad. OO0beMBbI MHUPOBOTO TIPOW3BOJCTBA B 2014 r. cocraBwimn
24,2 MHL [2], uto Ha 10 % Oonbiie mo CpaBHEHHUIO C . MHL). I[Ipu 3TOM 10O JaHHBIM
OIV, o0beMbI TPOU3BOACTBA TUXUX W UTPHUCTHIX, BUH B B\2014 r. Mo cpaBHEHUIO C MpPE/bI-
aymum 2013 1. cauzunucs ¢ 291 o 270 MHL [ ¢ 2002 r. 00BeMBI TPOU3BOJCTBA
po30BbIX BUH Bbipocin K 2014 1. ¢ 20,9 no

pe BBIp
MPUPOCT
1

MHPOBOTO T0-
Dpannmsa, CIHA, Wrammsa, Mcnanus

2002 r. 10 cux mop, KoneosCh B pee
3HaYUTENbHBII pOCT MOTpEOICHE

pociio ¢ 2002 r. (+43 %). [lonst po30BBIX BHH B CTPYKTYpeE
na ¢ 16 % B 2002 r. mo 6onee uem 30 % x 2014 r. [2]. ITo-

po30BbIX BuH (B yacTHOCTH, Mcnanus, Utanus u [lopTyranus) B psjie cTpaH B
4 OOJBIIMHCTBA )K€ PErMOHOB OBUIO XapaKTEPHO YBEJIWYECHUE MOTPEOICHHS
— ocobenno B Cesepnoii EBpome, B Tom uncie B BemuxoOpuranuu (+250 % c
2002T.)m uu (+ 750 %), a taxke B Kanane (+120 %) u ['onkonre (+ 250 %) [2]. Kpome To-
ro, FranceAgriMer (2013 r.) coobmaer moka3aTeabCcTBa pOCTa MOIMYISPHOCTH 10S€ B HEOOIBIITUX
CTpaHax, Takux Kak TyHUC unm Ypyrsaii, e po3oBoe npeacranisieT okoio 60 % oT Bcero noTpeod-
JIeHus BuHA [4].

Cornacno uccnenosanusMm CIVP Wine Intelligence, notpedienne po30Boro BMHa IO T'€H-
JepHOMY MpU3HaKy Bo OpaHIIUK YBETUUUIIOCH, TIpeXkae Bcero, cpeau >keHmuH (31 % B 2012 r. —
yBenuuyeHue Ha § myHKTOB B nepuog Mexay 2008 u 2012 rr.). ITo Bo3pacTHOMY NpU3HAKY POCT IO-
TpeOeHusT pO30BOro BUHA HAOMIOaeTCs y BCEX MOKOJEHUH, HO Hanboubliee yBelIndeHne oTMeye-
HO cpeau momonbix monei (18...24 roma) — Ha 4 nmyHkra B mepuon Mexay 2008 . (28 %) u
2012 1. (32 %). bonee neBsATH U3 KaXIbIX AecATH (ppaHIly3KUX MOTpedUTese BUHA MBIOT PO30BOE,
IIPU 3TOM UX KOJIMYECTBO OLEHUBAETCS B 36 MUJUIMOHOB YeJIOBEK [2, 3].

[TouTn monoBHHA BCeX PO30OBBIX BHH, MPOU3BEACHHBIX BO DpaHIIMU, MpeACcTaBleHa BUHAMU
appellation (anmenacboH — periaMeHTAl[MOHHAsl CUCTeMa, TapaHTUPYIOIIas MOJJIMHHOCTD U OpH-

PO30BBIX
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TMHAJIBHOCTh BHUH, IIPOM3BEICHHBIX HA KOHKPETHOM, 3aKOHOJATEIbHO YTBEPKICHHOW TEPPUTOPHH)
— 45 %, uto coctasisiet 3,15 MiH TeKTOAUTPOB 1iu 420 MUJUTMOHOB OyTHUIOK BHHA [3].

[IpoBaHc sABNsI€TCSA caMbIM KPYIHBIM perioHOM @paHIUU IO MPOU3BOJCTBY PO30BBIX BUH,
KOHTpospyembIx 1o HauMeHoBanuio mecta (AOC). B 2013 roay IIpoBanc moaTBepaui CBOO T0-
3ULMIO Juaepa, npoussens 141 mumumon O6yTsutok po3oBoro BuHa AOC, uro cocrasiser 35 % ot
o0miero o0bemMa ux MpousBoACTBa. [IpoBaHC ABNIsSETCS TaK)Ke €IMHCTBEHHBIM BUHOJIEIbUECKUM pe-
TMOHOM, KOTOpBIN nocBatuia 87,7 % cBOE BUHONPOIYKIIMU PO30BBIM BUHAM. M3roToBieHne po3o-
BbIX BHH OCTaeTCsl Ha MPOTSHXKEHUU MHOTHUX JIET OJHOM u3 crneunanu3auuil [IpoBanca u siBisiercs
BaXHOM COCTaBJISAIOUIEN «MCKycCTBa >KM3HM» NpoBaHcanbles [3]. Yenex po3oBbix BuH [IpoBaHca
0OyCIIOBJIEH TE€M, YTO 3TH BUHA UIYT B HOTY C HOBBIMU TEHJICHIUSMU MOTPEOJICHUS U TOSIBICHUEM
HOBOTO CTWJISl KU3HU: Oosiee HeOPMANbHBIM Y)KHHOM, POCTOM TOMYJISIPHOCTH MEXIYHApOTHOU
KYXHH, NIPOCTOTON, OTKPHITOCTHIO K HOBOMY ONBITY U 00Jee HENPUHYKICHHBIM AIOIX0I0M K €Ie.
PozoBoe u3 IlpoBaHca Takxe MojiydaeT NpEeUMyYILIECTBA OT CHJIBHOM y3HaBaeM OpeHpza: creru-
¢uyeckue NOYBbI U KIMMATUYECKUE YCIOBHS PErHOHA (TEppyap), a TaKkxKe MHTCHCUBHbBIE
apomaTsl po30BbIX BUH IIpoBaHca XOpOIIO N3BECTHBI.

Cornacno otdety France Agri Mer (2013 1.) [4] TpeHa Ha rose BbI
OHHOTO TIOTpeOIeHN BUHA O1aroiapsi COBpeMEHHOMY 00pasy rose

— «Heuckymennoey. Pemyrarus npocToro, 6ECXUTPOCTHOTO U [T ro Hanurtka. B
CIIA «po3oBoe Ge3ymue» cBsizaHO B KoHIE 70-X ¢ TOMyJsip a White Zinfandel —
HEI0pOroro, CIaJKoro, ¢ HU3KUM COJIEPKaHUEM CIIUPTA, «p OBOI'0) BUHA, KOTOPOE
CTaJIO OYEHb MOMYJISAPHBIM KaK HEHPUXOTIUBBIA U Oe o ®panuuu po3oBbIe
BUHA UMEJIU PENyTaluio He OYeHb IITyOOKHX (cpenu H UX BHMH), KOTOPbIE MOKHO ITUTh
B mo0o0e BpeMms, B HehopManbHOI 06CcTaHOBKE;

— «Ce3o0HHOE». BocipuHumarores Kak OK B TEUEHHE )KAPKUX JETHUX Me-
csueB. Po3oBble BUHA, KaKk NMpaBUIlo, MPUXOIAT C

ka 00 pyky». C Tex mop aMepuKaHCKHE
CMU nump ycWJIMBAIOT OOIIECTBEHHOE\BOCIPHUATHE ros¢ KaK OCBEXKAIOIIEro JICTHETO HAITUTKAa,
IIoAXOAAIICTO I paBJII/I‘IHBIX CI/ITyaI_II/I %
kade wim cuas y 6acceitHa, M MMKHUK Ha KPBITax HLIO-IZOpKCKHX BBICOTOK;

pa B MECTE €ro MOKYIKU: B pecTopaHax, kade u T. 11.). Po3oBoe
BUHO B BUHO aHax BbIOMPAETCS B OCHOBHOM Ha JIOKAJIbHOM YPOBHE, I/I€ OHO NPOU3-
BOJIUTCS U U3BE ensiMm [4, 5].

aMHUKa. OCO6€HHO 3aMETHBLIM TTOBBIIIICHHBIN CIIpOC Ha pO30BLIC BHHA CTa-
HOBUTCS B Uil TIepro/, HO TOBOPUTH O POCTE MX JOJM BO BCEW KATETOPUHU HE NMPUXOIAUTCS —
oHa cocTaBisIeT @k010 3 %. OgHako, B clieHUaIM3UPOBAaHHON PO3HHULIE J10JI1 PO30BBIX rOpa3o0 BbI-
e — yyTh 6osee 7 % [6]. Ilo pesynbraram uccnenoBanuii T/ «lHkepMaHn» B pO3HUYHBIX CETIX
CE30HHOCTh MOTPEOJICHUSI PO30BOr0 BUHA HE 3aMEUEHA, U B CTPYKTYpPE MPOJAX €ro JOJS COCTaBIISA-
€T B cpelHeM 5 % B HaTypaJIbHOM BbIpaXeHUH [7].

st pa3pa®OTKH CTpaTeruu MPOJBUIKEHUSI OTEYECTBEHHBIX PO30OBBIX BUH HAa BHYTPEHHEM
pBIHKE HEOOXOAMMBI MApPKETHHIOBbIE UCCIIEIOBAHUS 110 YTOYHEHHIO MPOGUIIsi TUIIMYHOTO MOTPeOu-
TCJIA, BBIABJICHUIO OCO6CHHOCTCFI BOCIIpUATHA PO30BbIX BUH YKPANHCKUM HOTpe6I/ITeJIeM.
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Introduction. The ess wine industry is that it is one of the most conserv-
ative ones, hence developmient is possible through the harmonious combination of the traditions
with winemaking innova cehinology of icewine production is referred to atypical method
of grape processing fing erprise innovation strategy for further growth, as used non-

classical control uldfton of physical and chemical parameters. It should be noted,

Nowada i arket develops at remarkable pace and it is presented by exclusive
rominent place belongs to icewine, the production of which is introduced by
the world. In addition, the superior quality wine business includes alcohol
beverages t ologies of which differ from traditional grape processing. Consequently, due to
n in winter that largely contributes to the special sensory and chemical characte-
ristics finished ice wine is considered as the product of premium sector.

Materials and methods. The news from web sites data about current exclusive wine market
were examined. The official sites of wineries were the main sources to choosing enterprises having
special dessert bottles in their shops.

Results and discussion. Currently the volume of premium wine is increasing at a remarka-
ble pace although remains relatively small compared to wine made from the Old World. Moreover,
transition of the market of grape-wine industry to exchange relations has led to the demand to pro-
duce competitive products, extending the range of wines by the use of new technologies based on
the individual characteristics of the chemical composition and properties of grapes of different va-
rieties.
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