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The unique microclimate, distinctive for the Bulgarian seacoast, determines the
extremely favorable soil and climate conditions for the development of
viticulture and winemaking in the region of Pomorie. Since ancient times it been
one of the main livelihoods of the local population.

Later, the traditions of the ancient Thracian wine-growers were continued and
further developed by the Romans, Byzantines and Bulgarians. During the
Second Bulgarian Kingdom, the famous Anhial wine becomes a symbol of high
quality and becomes a well-known brand, and the town becomes a preferred
producer of high-quality white and red wines.
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Once upon a time there was an ancient city Anhial...
This is how our tale begins. A tale of love, longing and talent.
A legend that speaks of vines, showered with sunlight and touched by the sea
breeze, raised with love from ancient times until today.
The true story for the first modern cellar in 1932 whose proud successor today
is “Black Sea Gold”.

Tucked away in Stara Planina mountain and surrounded by Black sea, the
vines whisper bewitching stories from ancient times when the Thracians raised
the grapes and prepared the wine. The legend tells that the first colonizers — the

Thracians worshiped wine and cheer in the honor of God Dionysus.

The traditions in the winery are kept even after the creation of the Bulgarian
country in 681 and during the Second Bulgarian Kingdom 13-14 century.
Cities on the sea coast of Black Sea became trade centers with the well know
Anhial wine.

Master winemakers have passed and protected during centuries the ancient
glory of Pomorie and in 1932 inspired by a French architect the first modern
cellar is created, known today with the name “Black Sea Gold”.

So that we can transport you in our 87-year-old fairytale, we kept the spirit of
the last century in our renovated cellar building, by we recreating the wine
traditions of the Pomorie region with a unique collection of photos and
accessories of our ancestors.
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The conception of the wine tours that are organized in
Festa Via Pontica is to create a lasting relationship
between pleasure of drinking wine and knowledge.

Oenologists with years of experience welcome the guests

and introduce them to the history of the place, the main

methods of wine degustation and the classical
approaches of wine and food combination.

The guests are introduced to the subtlety of storing
different types of wine, as well as intriguing secrets from
the production process. The wine tour has three parts.
The first part aims to introduce the guests to winery,
vines and everyday life in the region of Pomorie city. The
second part covers the actual degustation with 3 or 4
types of wines, accompanied with degustation hors
d'oeuvre for refreshment of the tastes. The third and last
part is a tour in the garden of the complex and a tour in
the hotel.
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Option 2

Option 1

Sauvignon Blanc ”Villa Marbella” — 100 ml.
Rose “Golden Rhythm” — 100 ml. Traminer “Villa Marbella” — 100 ml.
Chardonnay “Golden Rhythm” — 100 ml. Rose “Golden Rhythm” - 100 ml.
Muscat “El Mar” — 100 ml. Blend red wine “Villa Ponte” /Cabernet
Merlot “Pentagram” — 100 ml. Sauvignon and Merlot/ - 100 ml.
Brandy “Kask” — 100 ml. Blend red wine “Salty hills” /Cabernet
Sauvignon, Merlot, Cabernet Franc and

Syrah/ - 100 ml.

Mineral water — 500 ml.
Degustation hors d'oeuvre — 190 gr.

Basket with freshly baked bread Mineral water — 500 ml.
Degustation hors d'oeuvre — 190 gr.

Basket with freshly baked bread
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Chardonnay “Golden Rhythm” - 100 ml.
Sauvignon Blanc “Villa Marbella” — 100 ml.

Merlot “Pentagram” — 100 ml.
Blend red wine “Salty hills” /Cabernet Sauvignon, Merlot, Cabernet
Franc and Syrah/ - 100 ml.
Brandy “Black Sea Gold” /17 years/ - 50 ml.
Mineral water

Degustation hors d'oeuvre — 190 gr.

\ Basket with freshly baked bread /
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GROUP DEGUSTATION
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Muscat “El Mar” — 100 ml. .
Rose from Cabernet Sauvignon — 100 ml. Option 2
Liqueur red wine Chardonnay “El Mar” — 100 ml.
“Cagor Blagovest” — 100 ml. Muscat “El Mar” — 100 ml.
Merlot “El Mar” — 100 ml. Cabernet Sauvignon “El Mar” — 100 ml.
Brandy “Black Sea Gold” /5 years/ Brandy “Black Sea Gold” /5 years/
- 50 ml. - 50 ml.
Mineral water — 500 ml. Mineral water — 500 ml.
Degustation hors d'oeuvre - 190 gr. 2 O B GN Degustation hors d'oeuvre — 190 gr.
Basket with freshly baked bread Basket with freshly baked bread
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Option 3 - regional wines

Chardonnay regional — 100 ml.
Rose Cabernet Sauvignon — 100 ml.
Cabernet Sauvignon regional — 100 ml.
Mineral water
Degustation hors d'oeuvre — 190 gr.
Basket with freshly baked bread

Pomorie city, Chaika street 2, Reservations: 0700 144 22 / 0888 669 138; sales@festahotels.com; www.festahotels.com



