Svatomartinske vino

11. listopadu se plni sklenice i velka ocekavani
vinafl a milovnikt vina. Od tohoto dne vzdy
ochutnavame Svatomartinska, prvni vina ro¢niku.
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Tradice oslav spojenych s uvedenim Svatomartinského vina na trh saha az

do doby cisare Josefa Il., kdy bylo zvykem pfripijet si na den svatého Martina
poprvé novym vinem. V tento den vinaflim, ktefi hospodaifili u vétsich sedlak,
koncila sluzba. Jeji pokracovani se na dalsi rok dojednavalo u sklenky prvniho
vina z podzimni sklizné a nad pec¢enou husou a kolagi.

Znacku Svatomartinské mohou nést vina vyrabéna z téchto odrdid —
bilé vino: Muller-Thurgau, Veltlinské Cervené rané a Muskat moravsky;
rlzové vino: Modry Portugal a Svatovavtinecké, Zweigeltrebe;
¢ervené vino: Modry Portugal a Svatovavfinecke.

K ¢ervenému Svatomartinskému doporucujeme:

Pecenou mladou husi¢ku s cervenym a bilym zelim, houskovym
knedlikem, bramborovymi plackami Ci lokSemi

K bilému a rizovému Svatomartinskému vinu ochutnejte:

Kure pecené na masle se smetanovymi bylinkovymi bramborami

Ke Svatomartinskemu chutnaji i posvicenské sladkosti:

Martinské kolace, posvicenské koblizky nebo moravsky kola¢ s drobenkou

Oznaceni Svatomartinské mohou
nést pouze ta vina, ktera prosla pfisnym
hodnocenim. Jejich seznam najdete na
www.wineofczechrepublic.cz.

www.vinazmoravy.cz
www.vinazcech.cz

Pijte zodpovédné.

MARTIN

Svatomartinska vina maji své kouzlo.
Sice zrdla jen par tydnd, ale za ten
kratinky cas stacila dospét a ziskat

osobity charakter. Jsou mlada, divoka,
svézi, maji lehkou barvu a chut
s nadechem ovoce.

(¥
L
vina z Moravy
vinaz Cech

Na Zivot jako vino!
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Saint Martin’s wine

11th November is the day when the first
glasses are filled and the great expectations
of wine makers and wine lovers are fulfilled.

This is the day we always taste Saint Martin’s, M A%{XI/‘?&(%KE
2017

the first wine of the year.

The tradition of celebrations in honour of the first bottles of Saint Martin’s wine to reach
the market dates back to the time of Emperor Joseph Il, when the custom was to drink

a toast with the new wine on Saint Martin’s Day. This was the day on which the wine
makers who had worked for the larger farmsteaders ended their service. They arranged
the terms for their work for the coming year over a glass of the first wine from the autumn
harvest to wash down a feast of roast goose and cake.

Wines made from the following varieties can bear the Saint Martin’s label — white wine:
Mdiller-Thurgau, Fruhroter Veltliner and Moravian Muscat; rosé wine: Blauer Portugieser,
Saint Laurent and Zweigelt; red wine: Blauer Portugieser and Saint Laurent.

To accompany red Saint Martin’s, we recommend:

Roast young goose with red and white cabbage, bread dumplings,
potato pancakes or lokSe pancakes

To accompany white and rosé Saint Martin’s, try:

Chicken roasted in butter, with creamy herb potatoes

Feast-day sweets are also delicious on Saint Martin’s Day:

Saint Martin’s cakes. Feast doughnuts or Moravian crumble cake

All wines that carry the Saint Martin’s : Saint Martin’s wines have a magic to
label have undergone a rigorous : them. Although they have only had a
evaluation process. For a list, see : s i few weeks to mature, that short time is
www.wineofczechrepublic.cz. : S : enough for them to mellow and acquire
: : their own distinctive character. They are

: young, wild, refreshing, light in colour

and with a fruity hint to the flavour.
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www.wineofczechrepublic.cz

Na zivot jako vino!

Drink responsibly.




