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on local wine-producers offering alternative forms of tourism in the Municipality of Harmanli
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  The territory of Harmanli Municipality is located in the third sub-region of the Thracian lowland – Sakar and the foot-
hills of the Eastern Rhodopes. It is located on both sides of the lower reaches of the Maritsa River. To the west are the 
Eastern Rhodopes, and to the east – Sakar Mountain. In this part, the terrains are unusually diverse in character and perfect 
for growing incredible grapes.
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  The second winery is located only about 200 meters from the first one. There, you will be able to get acquainted with 
the story of two brothers and their father, who decided to restore the hereditary viticulture tradition after more than 50 years 
interruption. The winery has its own 240 decares of vineyards near the village of Shishmanovo on sandy-clay, slightly stony 
soils without any drip irrigation. The aim is to produce wines using a terroir-craft approach by applying fermentation with 
wild yeast. The young Merlot has a noble cause - through its sale the project for protection of the population of the imperial 
eagle is supported.

    The winery produces wines from Syrah, Merlot, Cabernet Franc, Chardonnay, Tamyanka and Ruby varieties. The 
winery has merits in the revival of the Tamyanka variety, which features one of its emblematic wines.

    The third stop on this route is the regional wine-cellar, located next to the first winery on the tour. It offers wines from 
all producers in the region and if you do not have another day available for a tour around Harmanli, here, you can get a full 
idea of the style and variety of wines, produced in the Sakar region. The wine-tasting is topped-up with the typical for the 
region dairy specialty – katak cream cheese, as well as with the local version of “guyzleme” - a pastry dish with cheese, 
prepared on a hot plate.



11
The project is co-funded by the European Union through the Interreg-IPA CBC Bulgaria –Turkey Programme.



12
The project is co-funded by the European Union through the Interreg-IPA CBC Bulgaria –Turkey Programme.



13The project is co-funded by the European Union through the Interreg-IPA CBC Bulgaria –Turkey Programme.

Winery

Winery

Harmanli

Start

Winery

Winery



The project is co-funded by the European Union through the Interreg-IPA CBC Bulgaria –Turkey Programme.
14



15
The project is co-funded by the European Union through the Interreg-IPA CBC Bulgaria –Turkey Programme.

  The second winery on this route is located in a place called "the little star" - the crossroads of old Roman trade routes, 
one of which is "Via Diagonalis". Tradition has preserved the name of the place over the centuries and even today in front 
of the winery there is a crossroads with five rays and a star shape. The abandoned former dairy is now completely converted 
into a stone building where wines are produced from the following varieties - Merlot, Cabernet Sauvignon, Syrah (on their 
own vineyards of 160 acres), and from the whites - Sauvignon Blanc and Chardonnay. These wines are the works of a 
young technologist who combines modern ways with family traditions.
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  The third winery on this route is the oldest in the region. It was established in 2000, when the owners invested and 
planted their own vineyards, initially with the intention of growing dessert grapes. Its vineyards are located on the south-
western slopes of Sakar Mountain along the Maritsa River and boast an impressive variety: Merlot, Cabernet Sauvignon, 
Cabernet Franc, Mavrud, Ruby, Syrah, Melnik 55 and Pinot Noir, and the whites - Chardonnay, Traminer, Sauvignon 
Blanc,Viognier, Semillon, Tamyanka.

  This winery is also a pioneer in growing vines organically and producing organic wine.

  A new modern complex with a hotel part is to be built.
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  If you are a larger group, you can visit another close-by winery. It was inspired by the nearby excavations of the 
fortress "Castra Rubra" (The Red Fortress), which dates from the early Byzantine period. It was discovered during archeo-
logical excavations in 2007 on the territory of South Sakar. The fortress was a refuge for people crossing the Great Diagonal 
Road (Via Diagonalis). Almost all wines feature a precise blend between the varieties Merlot, Cabernet Sauvignon, Ruby 
and Mavrud, but at the heart of all there is always Merlot. Of the white wines, the predominant ones are Chardonnay and 
Sauvignon Blanc.
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Note: The wine tour can be realized within a day since the wineries are only a few kilometers from each other.
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  The wine sites from this region could be seen in two days and you can stay in the hotel-winery in the village of Glavan. 
The boutique wine complex has a hotel, restaurant and a relaxation center, located in the picturesque Sakar Mountain. Apart 
from experiencing solitude in nature, guests can also visit the winery and enjoy wine tasting from the appended vineyards 
(150 decares).
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The Village of Ovcharovo - Menhir Chuchul stone
The Village of Cherepovo – Dolmen
The Village of Izvorovo – Fortress “Kastra Rubra”
The Village of Hlyabovo – Rock sanctuary “ The Stone mound
The Village of Glavan - Fortress „Balzena“
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Merlot
  Merlot variety is emblematic for the region of 
the villages of Kolarovo and the South Sakar. Vine-
yards of more than 40 years of age are found here. 
The climatic and especially the soil conditions in 
the southernmost part of the valley of the Maritsa 
River are optimal for the expression of the 
varietal qualities of Merlot.

  Merlot wines are rich in aromas of ripe red 
fruits, with a dense and soft body, high alcohol 
and often mature in oak barrels. The tannins 
are palpable and their structure is velvety and 
delicate. The color is ruby with medium 
intensity. The aromatic profile of the wines 
is characterized by black cherry, black-
berry,berry, blueberry, mulberry, fig, rosemary 
and mint, and with old wines – by plum 
flavour. Maturing in oak barrels develops 
notes of coffee, vanilla and smoke in 
Merlot.
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Syrah
  Another emblem of the region for the last 10 
years has been the Syrah variety. It is grown with 
great success by the wine-makers near Harmanli. 
The traditional type of the wine here has a solid 
color, rich juicy fruity aroma with earthy tones 
and spice traces. The body is dense and the 
tannins are powerful but soft. These wines often 
maturemature in new French or Bulgarian oak barrels. 
Some of the best wines of this variety in the 
region have a maturity potential of 10-15 
years.
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Caberne Franc
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Cabernet Sauvignon
  One of the most popular grape varieties has not 
missed out on the region of Sakar Mountain. The 
variety requires a long warm season to ripen well. 
That is why the continental -Mediterranean 
climate here with its warm summers and long 
autumns is ideal for growing high-quality 
Caberne Sauvignon grapes.
   We often find this variety in high-end 
blended wines along with Merlot and Cabernet 
Franc. With its well-defined tannins, it gives 
structure to the blend and complements the 
aromatic profile.
   On its own, Cabernet Sauvignon wine is 
characterized by a powerful body, good 
freshness and tannin structure and distinc-
tive aromas of black cherry and blackberry 
jam. In cooler years, aromas such as mint 
and cedar wood can also develop in it.
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White varieŔes
  Harmanli region is mainly associated with red 
wines. Among the white varieties with a higher 
share are Chardonnay, Viognier and the local 
variety Tamyanka.
   Tamyanka is a white variety that is experienc-
ing its renaissance in Sakar today. Forgotten and 
even almost obliterated due to increased demand 
for Merlot from this region in the 70s of the last 
century, the variety is now produced by almost 
every winery in the region.
   It is characterized by an intense aroma 
with hints of citrus, spring flowers, fresh 
grass and herbs. The acids are moderate, and 
the body is medium and with intense fruity 
and floral aromas. The wine is not suitable 
for maturing in barrels, but matures well in 
a bottle with a potential of up to 3-4 years.
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  Keshan became a district in 1877. The population of the city of Keshan is 54 367 as of 2019, depending on the season. 
The total population of the district, which consists of 5 towns and 45 villages, is 77 442 people.
    The typical climate of Marmara allows the development of agriculture in the region and helps it take first place in the 
economy of the district. Thanks to the irrigated agricultural facilities for wheat, sunflower and barley, the production of veg-
etables and fruit, fish and sugar beet is also increasing. Development in the field of greenhouse agriculture and viticulture 
has been established. Tomatoes, peppers, zucchini, eggplant and fruits such as apples, pears, almonds, plums and peaches 
are among the most grown crops.
  Another feature that further increases the importance of Keshan is the bay of Saros, the forests and coasts of Thrace and 
the Aegean Sea. With hundreds of plant species and more than 40 animal species, the Koru Mountains are an oxygen reser-
voir, and Saros Bay provides an opportunity for regional tourism.
  Geographically Keshan is located in a special place. In terms of transport, daily bus services are organized in the area 
and serve as a link to Tekirdag, Istanbul and Edirne.
  In Keshan, livestock farming has an important part in the economy. The production of milk has a special place in the 
sector, which has been developed in parallel with the measures that provide animal feed and the development of animal 
breeds.
  Based on these circumstances, Keshan, where dairy animals are widely bred, also has important dairy market potential. 
Due to the fact that cattle and sheep are raised together, dairies have been set up to produce different types of cheese and 
create new tastes. Many dairies in Keshan, which is an important production site of the famous Edirne cheese, work
subject to this principle.
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  The largest raw material in the production of cheese is milk, and the delivery of milk is carried out in 3 ways: milk 
from the dairy producer; supplies from cooperatives, associations or farms, located in the region.
  Dairies that produce cheese in the Keshan region are in a more favourable position than these located in other regions 
in terms of providing both short-chain process and modernization of the production methods.

  There were 39 dairies that produce cheese, cottage cheese, butter, yogurt, buttermilk, cream and other dairy products 
as of 2019 in the region of Thrace. There are about 10-15 cheese companies in the province of Edirne.

    Dairies in Turkey are engaged in the production of natural cheese with milk from the Keshan region. Factors such as 
the geographical conditions of the region, the habitat of the plants, the way the animals are raised and the applied various 
technological processes are important for the formation of the aroma, smell and structure of the cheese. The raw or pas-
teurized milk used to make white cheese is brought to the fermentation temperature and the yeast is added to ferment.
  One of the most important elements in the white cheese technology is its structure - porous or not. The development 
of microorganisms from the group of coliforms in feta, produced from raw milk, causes the formation of pores in the 
cheese and gives a spongy structure. However, taking into account other pathogenic microorganisms, such products 
should be kept in brine for 8 months. The most famous white cheese in Turkey is known as Edirne cheese, made with a 
mixture of full fat sheep's and cow's milk.
    Edirne cheese from Keshan is known throughout Turkey. White types of cheese on the market have been called 
Edirne cheese for many years. Edirne cheese is known for its nourishng and fatty milk from the region of Keshan, as the 
milk is abundant and with high quality, and the processed milk is stored cold for a long time. It is a well known fact that 
an average of 2,000 tons of white cheese was produced annually in Thrace in the 1930s.
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The main characteristics of white Edirne cheese;

  The milk of the animals (cow, sheep, goat), that is used, is fermented and turned into cheese within a maximum of 
1 hour after milking. One kilogram of white cheese is made from 6 kilograms of milk.

  • Edirne cheese is full-fat. It absorbs its unique aroma and taste from its butter.

  • The regional dairy, which processes whole sheep's milk, opens every year in April and starts processing the milk. 
Depending on the supply, cheese can sometimes be fresh on the market without ripening.

    • Edirne white cheese has a bright white color.

  • It does not have any pores.

  • The maturing in brine is finished at different times. The average ripening time depends on the used milk - if cow's 
milk is used it lasts for 6 months, goat's milk - 8 months, sheep's milk lasts 12 months.

  • The ripening process is very important for the cheese. Cow's milk cheese absorbs and releases brine 3 times in 6 
months.

•• Maturation conditions require separate conditions. The cheese matures in cold brine in special cold rooms at tempera-
tures from +4 to +6 degrees and at a certain height from the ground. Cheese from each type of milk matures differently.

• In addition, cheese is often inspected during the ripening stage. Depending on the progress, the situation changes from 
horizontal to vertical movements.
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  Gastronomy is an attraction for tourists and ranks first in the ranking of expectations regarding the destination to 
which they travel. Gastronomic identity has a major role to play in helping destinations cope with growing competition 
and create a different and inimitable place for them. Gastronomic identity differs depending on the cultural, geographi-
cal, ecological, economic structure and historical process. It is not possible to imitate the characteristics belonging to the 
region.

  Gastronomic tourism is an important tool in the marketing of the place, as gastronomic tourism is a type of tourism 
that can be implemented 12 months a year. Therefore, the place can benefit from the economic, socio-cultural, infra-
structural and other advantages for twelve months. Gastronomic tourism is an effective alternative for new destinations 
that cannot take advantage of "sea, sun, sand" tourism.
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  Gastronomic tourism occupies an important place in the development and marketing strategies in the region. Gas-
tronomic activities have a direct or indirect impact on destinations. For example, it prevents the monotony and simplic-
ity of the destination with its authentic, regional property. It increases the interest of the attraction and contributes to the 
economic, socio-cultural development of the society. Gastronomic tourism increases the popularity of this destination, 
makes this place a favorite for tourists. It plays an important role in shaping the brand identity of the destination with the 
positive dining experiences, provided for the visitors. It creates a strong source of income for destinations and has an 
important power to increase the competitiveness of the destination and to ensure its sustainability.
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