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What are our targets ?

 To be the top winery for Mavrud wines
e To produce wine only frorORGANIC grapes
* To keep the best price-performance ratio

&
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The vineyards

The first cultivation of this territory started in
1998.

Each year it grows and currently it consists of
approximately 120 ha.

The cultivated varieties are

Mavrud (50 %), Cabernet Sauvignon (20 %), & +_

Syrah (20 %) and Merlot (10%). :;’_ —

The vineyards are located in the Thracian a- view-b_\/erte ineyards _
valley (South Bulgaria) near Plovdiv and

Asenovgrad.

The entire vineyards are situated within a
radius of 2 km around the winery which is
owned by the Kostadinov family.

BULGARIA

Sofia

Bourgas
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The winery

Our winery was built in 2004. In the same
year we had our first harvest.

The winery is a modern building with a
fully integrated cycle of production.

For the wine production we only use
grapes from our vineyards in order to
perform maximum quality control.

Total capacity: 1,000,000 bottles
the winery in the center of the vineyards
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The climatic variables

 Weather
— Annual temperature: 12.3°C
— Annual rainfall : 550 mm

— Sunshine in the growing season:
2,100 hours

e Soll

— The colour of the soil range from dark
cinnamon red to light red.

— The climate is transcontinental with a
warm winter and a hot summer.
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Our production

We do not use anlyerbicides or
pesticidesin the vineyards. Since 2010 the
vineyards are cultivated according to the
directives of the European Union for
organic production.

We are very proud of our fully integrated
cycle of production. The whole way from
the vines to the bottle is at one place and

in one hand, which guarantees quality * Zagreus produces the following wines:
control. — Mavrud
— Syrah
We set a high value on compliance with — Cabernet Sauvignon
these determinations since the first step — Cuvee (blend wine)

towards good quality during the growth of

the grapes in the vineyards was taken. - Rose

—  White Mavrud
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The way of our production

Cultivation - Harvest =P \/inification

Quality control ey Maturing —===mp OUR PRODUCTS
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Our philosophy

e Our strong belief is that what happens in
the vineyard and in our consciousness
determines the behaviour in the bottle.
It is about growing the best grapes under
the best possible conditions, as well as
to devote our thoughts and intentions in
order to make a wine that reflects the
best und beautiful in ourselves. It is
about being relentless in the pursuit of
quality.
"There is more philosophy in a bottle of
wine than there is in all the books"

Louis Pasteur
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Our wines

VINICA

"Vinica" is the top wine of Zagreus. It is a resofitthe
ambition of our team to make an unique red Mavard f
the winery as well as for Bulgaria. Therefore, gnapes
are dried outdoors for 2-3 months in order to cotrege
sugar and acidity. After that the grapes get fetetkn
using conventional technology. The result is a very
impressive, dense and full-bodied wine with inchoésli
taste, flavour and potential for aging.

Silver medal at Vinaria 08 and 09, Plovdiv Bulgaria

Silver medal at Mundus Vini 09 Germany

Silver medal at Concours Mondial Brussels 09
Commended wine at Internation Wine Challenge 09 London
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Our wines

WHITE MAVRUD

This for Bulgaria unique wine is made out of
the red grape Mavrud. It symbolizes in the
most persuasive way the ambition of the
team to be innovative and they show its own
style. The difficulty in the vinification of this
wine is to keep the colour white. Therefore,
only healthy grapes must be gathered on the
right time. We have gained the grape juice (it
has a white colour) immediately in order to
avoid red colouration. The received must
gets fermented using the conventional
technology for white wines.
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Our wines

PREMIUM RESERVE

The Premium Reserve wines are aged in
new oak barrels for longer than 9 months.
The characteristics are a well balanced
structure as well as soft and gentle tannins.
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Our wines

TIARA

The "Tiara" wines are elegant in the taste
and structure. Their fruity character is
distinctive. The storage in barrels takes no
longer than 6 months in order to increase
the fruity notes in the taste without a loss
of body.
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Our wines

St. DIMITAR

The wines "St. Dimitar" represent the
classic line in our product-range. For these
wines we are nurturing the natural grape
character of the wine. For this aim these
wines get vinificated without having
contact with oak barrels. Thereby we
avoid additional influence of the wine
taste.
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The name Zagreus and its story

Zagreus - the Thracian Dionysus - means son of tite aad
the sky.

The legend retells that Zeus disguised as a snak#enbu
with Persephone. Zagreus was born from this unmohlaer
torn to pieces and eaten by the titans. Zeus tleetdal the
Titanks_ tg ashes with his thunderbolt, and fromablees came
mankind.

The idea for the name of the winery "Zagreus" was b
from the recently found ancient tile from the Disng cult in
the closer surrounding.

It was found in a cave — an ancient temple of theadians,
where the divine mysteries were carried out alsaolias as
Dionysus orgies.

They carried out this ritual in the beginning oé §pring.

According to our Christian calendar these feadts [ace
between 14th of February and the first Sunday ledfent.
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Tile of the Dionysus cult
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Contacts
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