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Our Heart Care Solutions Include

*  Advanced Cath Lab with Facilitites for Angiography, Angioplasty 

and other cardiovascular interventional procedures

* Cardiac Operation Theater for Bypass Surgeries, Beating Heart 

Surgeries and Heart Valve Repair or Replacement

*  General Operation Theater with C-Arm 

*  Laser Varicose Vein Treatment

*  Sonography, Colour Doppler, 4D Sonography, Digital X-Ray, N.S.T. 

& Mammography

* Stress Test, Holter Monitor & PFT facilities available

* Dialysis Unit

* 24 Hour Pathology Lab and Medical Store

* 24 Hour Cardiac Ambulance Serivce

Your Health Partner for Life ....

Near Kalidas Kala Mandir, Shalimar, Nashik (Maharashtra) India.

Tel. : +91-253-6692100 / 01 / 02, Fax : +91-253-2597539,  Email : info@saibabaheartinstitute.com

Blessings for  Nashik....
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^maVr` dmB©Z CÚmoJmda gdmªJrU ‘§WZ H$aÊ`mMr doi AmVm 
`oD$Z R>onbr. Ho$di ZH$mamË‘H$ àMmam‘wio CÚmoJmMo ZwH$gmZ 
hmoV AgyZ, ^maVr` dmB©Ýg ^maVr` bmoH$m§À`m VgoM {dXoemVhr 
ng§Vrg CVaë`m AmhoV `m dñVypñWVrH$S>o ‘mÌ Xwb©j hmoV Amho. 
dmB©ÝgMm In Xadfu gmVË`mZo dmT>Vmo hr gwÜXm dñVwpñWVr 
Amho. Iè`m AWm©Zo g‘ñ`m Amho Vr Anwè`m ^m§S>dbmMr. {dH«$s 
ì`dñWoV Jw§Vm Agë`m‘wio Vo H$‘r nS>Vo. Ë`m‘wio emgZmg `m 
XmoZ nmVù`m§da H$mhr {ZU©` ¿`mdo bmJVrb. EH$ åhUOo {dH«$s 
ì`dñWm ho CÚmoOH$ åhUVmV Ë`mà‘mUo gmo`rMr  H$amdr bmJob 
qH$dm Amho Ë`m n[apñWVrV H$‘r ì`mO XamMo ̂ anya IoiVo ̂ m§S>db 
CnbãY H$amdo bmJob. H$maU `m CÚmoJmV Zm-Z’$m-Zm VmoQ>m q~Xy 
(~«oH$ BìhZ nm°BªQ>gmR>r) 6 Vo 7 dfm©Mm H$mi bmJVmo. Vmo n`ªV 
CÚmoJ dmMdm`Mm H$gm? hm àíZ AgVmo.

CÚmoJ dmM{dÊ`mgmR>r Am{U Vmo g§nyU© amï´>mgM ’$m`Xoera hmoB©b 
`m Ñï>rZo dmB©Z CÚmoOH$m§Zr ̂ anya {dMma‘§WZ Ho$bo. AS>MUr Am{U 
Cnm``moOZm emgZmg‘moa ‘m§S>ë`m. Iao åhUOo `m g§emoYZmMr 
emgZ Xa~mar H$Xa ìhm`bm hdr hmoVr, nU Vr Pmbr Zmhr. 
AÚmnhr AmídmgZm§n{bH$S>o H$mhr {‘imbo Zmhr.  CÚmoJ dmM{dbm 
Amho Vmo ’$º$ g§~§{YV eoVH$ar, CÚmoOH$ Am{U dmB©Zào‘tZr. `m 
CÚmoJmH$S>o ’$º$ ’$i à{H«$`m CÚmoJ åhUyZM nhm`bm hdo. Am{U 
g§~§{YV CÚmoOH$ d Zì`mZo `m CÚmoJmV `oUmè`m§Zr J§^ra Agm`bm 
hdo. CÚmoJ ‘mVrer B‘mZ amIbobm Amho. nU Vmo nmohMdm`Mm 
Amho Vmo A{Ve` Cƒ^«y ehar g§ñH¥$Vrn`ªV. Ë`m‘wio Ë`m nÜXVrZo 
Vmo gmXa H$amdm bmJob. Ver ì`mdgm{`H$ d¥Îmr R>odmdr bmJob. 
åhUOoM `m CÚmoJmbm Mm§Jë`m ì`dñWmnZmMr JaO Amho. Vk 
‘§S>ir, {dXoer Jw§VdUyH$Xma, {dXoer ì`dñWmnZ `m CÚmoJmV 
gh^mJr Ho$bo Va {d{dY ñVam§da n[añWrVr ~Xbbobr {Xgob. 
H$mhr CÚmoJm§Mm AZw^d bjmV KoVm hm EH$ {ZîH$f© {ZKVmo Amho. 
gÜ`mVar g‘mYmZmMr ~m~ EdT>rM H$s ^maVr` dmB©Ýgbm ‘mJUr 
dmT>V AgyZ, CÚmoJmZo {Q>H$md Yabm Va ^{dî` Z¸$sM Amho.

JmoaI nJma
g§nmXH$3

dmB©Z 
   CÚmoJ
{deofm§H$



Zm{eH$ {OëømÀ`m gdmªJrU {dH$mgmgmR>r, ~±H$ Am°’$ ‘hmamï´> g‚m Pmbr AgyZ, dmB©Z CÚmoJmgh gd©M àH$maMo eoVr nyaH$ 
CÚmoJ, nrH$ H$O© d Am¡Úmo{JH$ joÌmVrb bKw d ‘Ü`‘ j‘VoÀ`m KQ>H$m§gmR>r ^aKmog {dÎmr` VaVyX Ho$br Amho.  ^aKmog nrH$ Ambo 
Va eoVH$ar ~±Ho$Mo n¡go MwQ>H$sgaer naV H$aVmo d Amdí`H$Vm Agob VaM H$Om©Mr CMb H$aVmo Agm ‘mPm AZw^d Amho. Zm{eH$ 
{OëømVrb eoVH$ar XoemVrb gdm}Îm‘, OmJ¥V, ‘ohZVr d OmUH$ma VgoM Aä`mgy AmhoV. Ë`m§À`m nmR>rer ~±H$ Am°’$ ‘hmamï´>À`m 
‘mÜ`‘mVyZ ‘bm I§~ranUo C^o ahmd`mMo Amho Ago R>m‘ à{VnmXZ ~±H$ Am°’$ ‘hmamï´>Mo Cn‘hmà~§YH$ àëhmX A§^moao `m§Zr Ho$bo. Vo 
AW© CÚmoJbm {Xboë`m Img ‘wbmIVrV ~mobV hmoVo.

~±H$ Am°’$ ‘hmamï´> amÁ`mMr AJ«Ur (brS> ~±H$) ~±H$ AgyZ, amÁ`mMm nVnwadR>m V`ma H$aVmZm g‘Ýd`H$mMr ^y{‘H$m ~OmdVo. 
amÁ`mMm 2010 Mm H«o$S>rQ> ßb°Z 52181 H$moQ>r én`m§Mm AgyZ EHy$U 6 {Oëøm§gmR>r hr ~±H$, brS> ~±H$ Amho. Ë`mV Zm{eH$ 
{OëømMmhr g‘mdoe AgyZ, Zm{eH$Mm H«o$S>rQ> ßb°Z amÁ`mVrb gdm©V ‘moR>m åhUOo 4457 H$moQ>tMm Amho. Ë`m§Vrb 3800 H$moQ>r én`o 
àmYmÝ` joÌmgmR>r AgyZ Ë`m§Vrb Vã~b 2800 H$moQ>r én`o H¥$fr nV nwadR>çmgmR>r AmhoV Aer ‘m{hVrhr lr. A§^moao `m§Zr {Xbr. 
{deof åhUOo `m 2800 H$moQ>r én`m§‘Yrbhr 2000 H$moQ>r én`o nrH$ H$OmªgmR>r amIyZ R>odÊ`mV Ambo AmhoV.

bKw d ‘Ü`‘ j‘VoÀ`m Am¡Úmo{JH$ KQ>H$m§Zmhr àmYmÝ`mZo ~±Ho$Zo H$O© nwadR>m Ho$bm AgyZ; Ë`m§Zm H$O© nwadR>m H$aÊ`mgmR>r Img 
emIm ñWmnZ Ho$bobr Amho. Zm{eH$ {OëømV EHy$U 4 bmI 27 hOma eoVH$ar AgyZ, ~±Ho$Zo AZoH$m§Zm {H$gmZ H«o$S>rQ> H$mS>} CnbãY 
Ho$br AmhoV. Ë`mM~amo~a Aer H$mS>} Zgbobr Am{U {~Ja bm^m{WªMr g§»`mhr ‘moR>r Amho. XoemVrb {~Ja bm^mWu eoVH$è`m§Mr 
g§»`m VrZ H$moQ>rÀ`mda Amho. `m eoVH$è`m§À`m Am{W©H$ CÞVrgmR>r XoemVrb J«m‘rU d {Z‘ehar emIm§Zm Xadfu  ZdrZ 100 
eoVH$è`m§Zm Ë`m§À`m JaOoZwgma H$O© nwadR>m H$am`bm hdm. ~±H$m§Zr `m bmoH$m§n`©V Omdo Aer g§H$ënZm Amho.

lr. A§^moao `m§Zr ‘o 2010 ‘Ü`o Cn‘hmà~§YH$ åhUyZ Zm{eH$ {d^mJmMr O~m~Xmar gm§^mibr. Ë`mZ§Va {d{dY CnH«$‘ 
am~{dÊ`mg gwédmV Ho$br AgyZ gßQ>|~a AIoan`ªV  177 H$moQ>r én`m§Mo H¥$fr H$O©dmQ>n Ho$bo. Amnbo C[Ôï> doionyduM JmR>Umar 
~±H$ Am°’$ ‘hmamï´> {OëømVrb n{hbr ~±H$ R>abr. ^maV H¥$fràYmZ Xoe Amho. Joë`m H$mhr dfmªnmgyZ AÞYmÝ` CËnmXZm§V AË`ën 
dmT> Pmmbobr Amho. Ë`m‘wio eoVrbm nVnwadR>m nwaogm H$aUo JaOoMo Amho. ñdV… eoVH$ar Hw$Qw>§~mVyZ Ambmo Agë`mZo eoVH$è`m§À`m 
g‘ñ`m§Mr OmU Amho. gdmªJrU {dH$mgmgmR>r Zm{eH$Mm nÅ>m gdm}Îm‘ Amho. Am{U ‘bm ‘mÂ`m IwMubm Ý`m` Úm`Mm Amho. Agohr lr. 
A§^moao `m§Zr ñnï> Ho$bo. B§J«Or gm{hË`mV nXì`wÎma {ejU KoVbobo lr. A§^moao àW‘ B§J«OrMo àmÜ`mnH$ hmoVo. nwT>o 1978 ‘Ü`o Vo ~±H$ 
Am°’$ ‘hmamï´>À`m godoV àmo~oeZar Am°’$sga åhUyZ Ambo, nwT>o AZoH$ nXm§da ~T>Ë`m KoV gd©Ì Amnë`m H$m‘mMm Aà{V‘ R>gm Ë`m§Zr 
C‘Q>{dbm. Joë`m 11 dfm©nmgyZ Vo {d^mJr` ì`dñWmnH$ åhUyZ H$m`©aV AmhoV. Ë`mnydu 2006 Vo 2008 ‘Ü`o Vo Am¡a§Jm~mXbm 
ghmæ`H$ ‘hmà~§YH$ hmoVo. ‘o 2007 Vo gßQ>|~a 2009 `m H$mimV VoWo 87 J«m‘g^m Ë`m§Zr KoVë`m. Am{U 12 hOma {H$gmZ H$mS>© 
{dVaUmMm {dH«$‘ Ho$bm. {eñV{à` ~±H$ A{YH$mar åhUyZ Zmdbm¡{H$H$ AgwZhr lr.A§^moao `m§Zr AÜ`mnZmMo H$m‘ gmoS>bo Zmhr. {d{dY 
MMm©gÌo d n[ag§dmXm§‘Ü`o Vo ~±H$ A{YH$mar d H$‘©Mmè`m§Zm à{e{jV H$arV AgVmV.   

 - JmoaI nJma 

~±H$ Am°’$ 
‘hmamï´>H$S>o 
eoVH$è`m§À`m 
C‚mdb ^{dVì`mMm 
AmamIS>m

H$ìhañQ>moar

àëhmX A§^moao, Cn‘hmà~§YH$

4



dmB©ÝgMr {Z{‘©Vr XO}Xma Agob; ‘mH}$Q>tJMo Mm§Jbo ZoQ>dH©$ {dH${gV Ho$bo Agob Va dmB©Z CÚmoJ AZ§V 
AS>MUtZm gm‘moam OmD$Zhr `eñdr hmoD$ eH$Vmo. Ver CXmhaU§hr AmhoV. JaO Amho Vr ’$º$ Zo‘Š`m 
AS>MUtMm emoY KoU§ Am{U Ë`mdarb Cnm``moOZm§Mr A§‘b~OmdUr H$aU§, dmB©Z CÚmoOH$m§À`m XmoÝhr  
Agmo{gEeÝgZr `m Ñï>rZo à`ËZ Ho$bo, emgZmH$Sy>Z {Xbmgmhr {‘imbm nU àË`jmV H$m`©dmhr ’$ma Pmbr 
Zmhr. Ë`m‘wio CÚmoJmg‘moarb AmìhmZo H$m`‘ AmhoV ho CX²Jma AmhoV ^maVr` Ðmj à{H«$`m ‘§S>imMo (dmB©Z 
~moS>©) g§MmbH$, aoZog°Ýg dmB©ZarMo MoAa‘Z {edmOr Amhoa `m§Mo. dmB©Ýg, VgoM CÚmoJmMr {d{dY joÌo, 
Ðmj eoVr Am{U g‘mOH$maUmV ñdV…Mm doJim R>gm C‘Q>{dboë`m {edmOr Amhoa `m§Zr dmB©Z ~moS>m©Vhr 
MoAa‘Z em‘amdOr Mm¡Jwbo `m§À`m gh ‘mobmMr H$m‘Jrar ~Omdbr AgyZ, ^{dî`mV dmB©Z ~moS>m©Mr ^y{‘H$m 
à^mdr Am{U n[aUm‘H$maH$ R>aob `m Ñï>rZo nmdbo CMbbr AmhoV. `m g§X^m©V ~mobVmZm lr. Amhoa åhUmbo, 
~moS>m©‘m’©$V dmB©Z CÚmoJmÀ`m {d{dY àíZm§da g§emoYZ gwé Amho. Vo {d{dYm§Jr Amho. Ogo ‘moR>çm CÚmoJm§Mo 
àíZ, bhmZ CÚmoJm§Mo  àíZ, Ðmj CËnmXH$m§Mo àíZ, dmB©Z {dVaUmVrb AS>MUr, dmB©Z CÚmoJmgmR>r hmoUmam 
H$O© nwadR>m, {dXoemVrb dmB©Z CÚmoJ Am{U ^maVmVrb dmB©Z CÚmoJmVrb ’$aH$ bjmV KoD$Z Cnm``moOZm `m 
~m~tMm Ë`m§V g‘mdoe AgyZ doimodoir Ahdmb V`ma H$éZ Ë`mZwgma H$m`©dmhrgmR>r dmB©Z ~moS>© à`ËZerb 
amhrb. dmB©Z CËnmXH$ Am{U emgZ `m§‘Yrb "Xwdm" åhUyZ ~moS>m©bm ‘hËdnyU© ^y{‘H$m ~Omd`mMr Amho 
Agohr lr. Amhoa åhUmbo.

AS>MUr 
Xya H$aÊ`mda
Ðmj à{H«$`m 
‘§S>imMm ^a :
{edmOr Amhoa
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AmVm Img EgE‘B©gmR>r
ñQ>oQ> ~±Ho$Mr emIm … nwamo{hV

Zm{eH$ eha ^{dî`mVrb à‘wI {dH$mgH|$Ð Amho. H¥${f, H¥${f Am¡Úmo{JH$, H¥${f 
à{H«$`m `m joÌm§~amo~aM {d{dY Am¡Úmo{JH$ CËnmXZ KQ>H$, VgoM J¥h{Z‘m©U joÌmV 
`oWo {dH$mgmbm ‘moR>çm à‘mUmda dmd Amho. eha d {OëømVrb hmoVH$é CÚmoOH$ 
Mm§Jë`m H$ënZm KoD$Z nwT>o Amë`mg ñQ>oQ> ~±H$ Ë`m§Mo ñdmJVM H$aob, {dH$mgmbm gmW 
ho Am‘Mo Ü`o` Amho, ho CX²Jma AmhoV. ñQ>oQ> ~±H$ Am°’$ B§{S>`mMo ghmæ`H$ ‘hmà~§YH$ 
E‘.Q>r.nwamo{hV `m§Mo. AW© CÚmoJbm Img ‘wbmIV XoVmZm Vo ~mobV hmoVo.

ñQ>oQ> ~±Ho$Zo [aQ>oqbJ joÌmV Aà{V‘ H$m‘Jrar Ho$br AgyZ; ^{dî`mV bKw Am{U 
‘Ü`‘ CÚmoJ joÌmV ŠbñQ>a nÜXVrZo {dH$mg Am{U {dÎmr` gmhmæ`mg ñQ>oQ> ~±H$ 
CËgyH$ Amho. ghmæ`H$ ‘hmà~§YH$ åhUyZ nX^ma ñdrH$maVmM lr. nwamo{hV `m§Zr Ë`m 
Ñï>rZo nmD$bo CMbbr AgyZ Img EgE‘B©gmR>r Zdr emIm gwé H$aÊ`mV `oV Amho. 
`m{edm` gd©M ñVamdarb J«mhH$m§Zm XO}Xma godm {‘imdr åhUyZ AZoH$ CnH«$‘ 
am~{dÊ`mg gwédmV Ho$br Amho. ~±Ho$À`m J«mhH$m§Mo àíZ gm‘monMmamZo gmoS>{dÊ`m~amo~aM 
{d{dY emIm nmVirda àmoËgmhZ VgoM H$m`©j‘Vm dmT>{dÊ`mgmR>rhr Vo {d{dY CnH«$‘ 
am~{dV AmhoV. ñQ>oQ> ~±Ho$À`m Xoe^a EHy$U 12000 emIm AgyZ, Zm{eH$ {Oëøm§V 
EHy$U 53 emIm AmhoV. àñVm{dV Img EgE‘B© emIo~amo~aM B§{XamZJabm Zdr 
emIm H$m`m©pÝdV hmoV Amho. J«mhH$m§À`m g§nyU© g‘mYmZmda ñQ>oQ> ~±H$ ^a XoV AgyZ, 
^{dî`mV Ë`m Ñï>rZo AmUIr nmdbo CMbbr OmVrb, gdmªJrU {dH$mgmgmR>r gw{dYm 
{Z{‘©VrMr JaO AgVo, Ë`mgmR>r ‘moR>çm aH$‘oÀ`m {dÎmr` ghmæ`mMr JaO AgVo. ñQ>oQ> 
~±H$ Ë`mgmR>r à`ËZerb amhrb Agohr lr.nwamo[hV `m§Zr gm§[JVbo. EZ.nr.E.Mo à‘mU 
H$‘r H$aÊ`mV ~±H$ {OëømV H«$‘m§H$ 1 da AgyZ, {dÎmr` ghmæ`mgmR>rhr H«$‘m§H$ 
1 Mo ñWmZ Amåhmbm nQ>H$md`mMo Amho Agm ‘ZmoX` lr. nwamo[hV `m§Zr ì`º$ Ho$bm. 
Ë`mM~amo~a Img J«mhH$m§À`m  godogmR>r ~±Ho$Zo 11 Vo 5 n`ªV godm dmT>{dbr AgyZ, 
J«mhH$m§À`m VH«$matMo {ZdmaU H$aÊ`mdahr ̂ a XoUma Amho. Joë`m 30 dfm©À`m godoV ñQ>oQ> 
~±Ho$À`m  ‘mÜ`‘mVyZ AZoH$ CÚmoOH$ KS>{dVm Amë`mZo AmnU g‘mYmZr AmhmoV Agohr 
lr. nwamo{hV `m§Zr åhQ>bo d Zm{eH$ {OëømV H¥$frda AmYm[aV CÚmoJm§Zm OmñVrV OmñV 
{dÎmr` ghmæ` ìhmdo åhUyZ à`ËZ H$aUma Agë`mMo Ë`m§Zr gm§{JVbo.

‘moVrbmb Q>r. nwamo{hV
ghmæ`H$ ‘hmà~§YH$
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dmB©Z CÚmoJ ‘wi C{Ôï>m§nmgyZ
Xya Mmbbm hr I§V

‘hmamï´>mVrb Ðmj à{H«$`m CÚmoJ YmoaU, ÐmjmMr eoVr VmoQ>çmV OmD$ Z`o åhUyZ AmIÊ`mV Ambo. na§Vw C{Ôï>§ gmÜ` hmoU§ Va XwaM 
CbQ> Ðmj ~mJmB©VXmamÀ`m g‘ñ`m AmUIr dmT>ë`m Am{U Omo Ðmj ~mJmB©VXma dmB©Z CÚmoJmV Jobm Vmohr AS>MUrV Ambm Aer 
n[apñWVr Amho. Am{U ho gd© hm CÚmoJ ‘yi C{Ôð>m§nmgyZ Xya Joë`m‘wio KS>bo Ago ñnï> ‘V A.^m.dmB©Z CËnmXH$ ‘hmg§KmMo AÜ`j 
Am{U âboq‘Jmo dmB©ZarMoo MoAa‘Z OJ{Xe hmoiH$a `m§Zr ì`º$ Ho$bo Amho.

Amnbm ‘wÔm ñnï> H$aVmZm lr OJ{Xe hmoiH$a åhUmbo, ^maVmVhr ÐmjmnmgyZ dmB©Z {Z{‘©Vr ìhmdr hr H$ënZm {dXoemVrb dmB©Z 
CÚmoJ nmhÿZ à~i Pmbr. ‘m. eaX ndma, ‘m.{dbmgamd Xoe‘wI Am{X ZoË`m§Zm Vo nQ>bo Am{U Ðmj à{H«$`m CÚmoJ YmoaU Omhra Pmbo. 
nU dmB©Z CÚmoJmMr C^maUr H$aVmZm {dXoem§V hm CÚmoJ H$gm Amho. `mH$S>o Xwb©j Pmbo. Am{U Ë`mM‘wio hm CÚmoJ AS>MUrV gmnS>bm 
Amho. ‘wi C{Ôð>, YmoaU Am{U àË`j H¥$VrV g‘Ýd` gmYbm Va hm CÚmoJ `eñdr hmoD$ eH$Vmo Am{U Vmo eoVH$è`m§Mr Am{W©H$ VmH$X 
hmoD$ eH$Vmo hohr lr hmoiH$a `m§Zr ñnï> Ho$bo. 

`m g§X^m©V ~mobVmZm lr hmoiH$a åhUmbo, {dXoemVrb dmB©ZarO eoVH$è`m§Mm Am{U XaS>moB© InmMm {dMma H$aVm bhmZ AmhoV. 
’$º$ nVr-nËZr Ago XmoKoM OU EH$ dmB©Zar gm§^miVmV. Am{U ‘mH}$Q>r§J ghH$mar nÜXVrZo qH$dm ’o$S>aoeZ‘m’©$V hmoVo. dmB©Z 
CËnmXH$ ñdV…MrM Ðmjo dmB©Z{Z{‘©VrgmR>r dmnaVmo, dmB©ZargmR>rMo H$O© Aën ì`mOXamMo AgVo. ‘wimVM Vn‘mZ H$‘r Agë`m‘wio 
BboŠQ´>rgrQ>rdahr IM© H$‘r hmoVmo. dmB©ZMr ~mOmanoR> {dH${gV Amho. n[aUm‘r VoWrb dmB©Z CÚmoJ ^a^amQ>rbm Ambm. ^maVmV CbQ> 
pñWVr Amho. `oWo hm CÚmoJ Ho$di eoVH$è`mMm åhUOo eoVH$ar nVr-nËZrMm Zmhr. Ðmjo AZoH$m§Zm {dH$V ¿`mdr bmJVmV. H$O© nwadR>m 
A{YH$ ì`mOXamZo hmoVmo. ‘mH}$Q>tJ ñdV…bm H$amdo bmJVo Am{U Vohr I{M©H$. ~mOmanoR> {dH${gV Zmhr. XaS>moB© In AÚmn dmT>bm 
Zmhr. CËnmXZ IM© ‘mÌ A{YH$. VwbZoZo naVmdm H$‘r åhUyZ àW‘ dmB©Z CËnmXH$,Z§Va Ðmj CËnmXH$ Am{U Ë`mZ§Va {dÎmr` g§ñWm 
AS>MUrV Amë`m. Aem n[apñWVrV hm CÚmoJ ŸdmMdm`Mm Agob Va H$mhr Cnm` `moOmdo bmJVrb. gdm©V ‘hËdmMo åhUOo hm CÚmoJ 
H$m°Q>oO ñdénmV Agmdm. Vmo ’$º$ eoVH$ar OmoS>ß`mZo gm§^mimdm. ~mOmanoR> ghH$mar qH$dm EH${ÌVnUo {dH${gV H$amdr. H$O© Aën 
ì`mOXamMo Agmdo Am{U dmB©ZH$S>o {bH$aÀ`m Ñï>rVyZ Z nmhVm gm‘m{OH$ {hVmMm CÚmoJ Am{U no` åhUyZ ~T>Vr {‘imdr åhUOo Ðmj 
à{H«$`m YmoaUmMo ‘yi C{Ôï> gmÜ` hmoD$ eHo$b.

A.^m.dmB©Z CËnmXH$ g§KmMo AÜ`j åhUyZ lr. hmoiH$a `m§Zr `m CÚmoJmMo àíZ gmoS>{dÊ`mgmR>r {h[a[aZo à`ËZ Mmb{dbo AmhoV. 
‘m.eaX ndma, ‘m.N>JZ ^wO~i, ‘m.~mimgmho~ WmoamV, ‘m.amYmH¥$îU {dIo nmQ>rb, ‘m.A{OV XmXm ndma, ‘m.Zmam`U amUo, ‘mOr 
‘w»`‘§Ìr AemoH$ MìhmU, {dÚ‘mZ ‘w»`§‘Ìr n¥ÏdramO MìhmU `m§À`mH$S>o  dmB©Z CÚmoJmMm àíZ Ë`m§Zr {h[a[aZo ‘m§S>bm Amho. Am{U 
gd© ñVam§da {dMma hmoD$Z bdH$aM H$mhr gwIX {ZU©` KoVbo OmÊ`mMr Amem {Z‘m©U Pmbr Amho.

OJ{Xe hmoiH$a
AÜ`j, A.^m.dmB©Z CËnmXH$ g§K
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~±H$ Am°’$ ‘hmamï´>Mo J¥hH$O©
J¥h d {dÎm {deofm§H$mV ‘m. àëhmX A§^moao, Cn‘hmà~§YH$ ~±H$ Am°’$ ‘hmamï´> ̀ m§À`m ‘wbmIVrV AW©CÚmoJ V’}$ OwÝu`m CnbãY ‘m{hVrMm 
g§X^© {Xbm Jobm, na§Vw Ë`mV ~Xb Pmbobm Amho. g§~§{YV boIm§H$mV Imbrbà‘mUo XwéñVr dmMmdr. 

• ‘hmamï´> ~±Ho$V’}$ H$O©Xmamg EH$m ‘{hÝ`mÀ`m EHy$U nJmamÀ`m 60 nQ> qH$dm {Zìdi nJmamÀ`m 50 nQ> qH$dm KamÀ`m qH$‘VrÀ`m 
75% H$O© {‘iy eH$Vo. 

•  AY©ehar d J«m‘rU ^mJmgmR>r H$O© ‘`m©Xm 15 bmI én`o AgyZ Ka XwéñVrH$arVm 5 bmI én`o ‘`m©Xm Amho. 
•   nJmaXmamÀ`m ‘{hÝ`mÀ`m nJmamVrb H$nmV J¥hH$Om©Mm hám Yê$Z EHy$U nJmamÀ`m 65% nojm H$‘r hdr.
•   ì`mdgm{`H$m§Zm Ë`m§À`m 3 dfmªÀ`m gamgar CËnÞmÀ`m Mma nQ> H$O© CnbãY hmoD$ eH$Vo. 

g§nmXH$
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^maVmV Cƒ àVrMr dmB©Z {Z‘m©U hmoVo ho AmVm {gÜX Pmbo Amho. ^maVmVrb VgoM {dXoer bmoH$m§À`m ng§Vrghr Ë`m CVaë`m 
AmhoV. nU CÚmoJ AÚmn {dÎmr` ì`dñWmnZmÀ`m Ñï>rVyZ {’${O~b qH$dm ì`dhm`© Pmbobm Zmhr. H$maU CËnmXZ IM© A{YH$. 
~±Ho$‘m’©$VMm ~moOm gVV ’w$JV OmUmam, ~mOmanoR> {‘i{dÊ`mMm IM© CËnmXZ IMm©nojmhr A{YH$. Ë`m‘wio J§wVdUyH$ gd© ñVam§da 
dmT>V OmVo. naVmdm Zo‘H$m Ho$ìhm Am{U {H$Vr `m~m~V A{ZpíMVVm, XoUr Am{U IM© {ZpíMV Aer ^maVr` dmB©Z CÚmoJmMr AdñWm 
Amho. Aer àm§Ob H$~wbr Zm{eH$ ìh°br dmB©Z ‘°Ý`w’°$ŠMag© Agmo{gEeZMo AÜ`j Am{U gwbm dmB©ÝgMo CnmÜ`j, VgoM pìhZg 
dmB©ZarMo g§MmbH$ àXrn nmMnmQ>rb `m§Zr {Xbr.

^maVmV dmB©Z CÚmoJmbm dmd Amho. nU ^anya IoiVo ^m§S>db bmJUmam hm ŸCÚmoJ Amho. IoiË`m ^m§S>dbmMm nwadR>m Anwam 
Am{U CnbãY hmoVo Vo ‘hmJ Aer n[apñWVr Amho. Ë`m‘wio Jw§VdUyH$ Am{U naVmdm `mMm ‘oi ~gV Zmhr. Ë`mVM eoVH$ar dmB©Z 
CÚmoOH$m§H$S>rb n¡gm A{Ve` Anwam. n[aUm‘r hm CÚmoJ gd©M ñVam§da AS>MUrV gmnS>bm. emgZmH$S>o AS>MUr  Am{U Cnm``moOZm 
KoD$Z Amåhr Jobmo. nU AmídmgZm§À`m n{bH$S>o H$mhr ’$mago bmJbo Zmhr. emgZ A{Ve` {Y‘r nmCbo CMbV Amho. Aem AdñWoV 
EH$M ‘mJ© {XgVmo Vmo åhUOo ̂ maVr` dmB©Z CÚmoJm§V {dXoer Jw§VdUyH$ ìhmdr, dmB©Z n`©Q>Z dmT>mdo, dmB©Z Am{U [agmoQ>©g² hm AmVm à‘wI 
CÚmoJ ìhm`bm hdm, Ë`mM~amo~a `oWrb dmB©Zè`m§Mo ì`dñWmnZ {dXoer Jw§VdUyH$Xma, CÚmoOH$m§H$S>o Agmdo åhUOo Xoer d {dXoer 
~mOmanoR> {‘i{dUo gmono hmoB©b Ago ‘Vhr  lr. nmMnmQ>rb `m§Zr ì`º$ Ho$bo.

dmB©Z n`©Q>Z Am{U [agmoQ>©gh 
^maVr` dmB©Z CÚmoJmg {dXoer 
Jw§VdUwH$sMr JaO
àXrn nmMnmQ>rb
AÜ`j, Zm{eH$ ìh°br dmB©Z ‘°Ý`w’°$ŠMag© Agmo{gEeZ
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^maVr` dmB©Z CÚmoJmbm àM§S> ^{dVì` Amho. na§Vw XwX£dmZo hm CÚmoJ ^maVmV Ë`mÀ`m OÝ‘mnmgyZM g§Kf© H$aVmo 
Amho, Ë`mMo H$maU dmB©Z CÚmoOH$m§‘Ü`o nwaoer ì`mdgm{`H$Vm (àmo’o$eZm{bP‘) Zmhr. dmB©Z CÚmoOH$m§Zr ñdV…M 
CÚmoJmH$S>o nmhÊ`mMr Ñï>r ~Xbbr nm{hOo. hm CÚmoJ ’$º$ eoVH$è`mÀ`mM hmVmV Agmdm hm AmJ«h hmZrH$maH$ 
Amho. H$maU dmB©ZMo ‘mH}$Q>tJ CƒñVamda, Ë`mM nÜXVrMo H$amdo bmJUma Amho. eoVmÀ`m ~m§Ymda C^o amhÿZ, Vo 
eŠ` Zmhr. VrM Ñï>r H$m`‘ am{hbr Va AmnU Am{U Amnbr dmB©Z "½bmo~b" hmoUo eŠ` Zmhr ho CX²Jma AmhoV; 
{dÝgwam dmB©ÝgMo MoAa‘Z {ZVrZ XogmB© `m§Mo, AW© CÚmoJbm {Xboë`m Img ‘wbmIVrV Vo ~mobV hmoVo. VéU, VS>’$Xma 
Am`Am`Q>rMo ‘[aZ B§{O{ZAa Am{U Am`Am`E‘ H$bH$ÎmmMo nXdrYa Am{U A{Ve` ~wpÜX‘mZ CÚmoOH$ åhUyZ 
»`mVr {‘i{dboë`m {ZVrZ XogmB© `m§Zr {dÝgwam dmB©ÝgÀ`m MoAa‘ZnXmMr gwÌo hmVr KoVmM, {dÝgwamÀ`m dmB©Ýg 
XoemÀ`m H$mZm-H$monè`mV VgoM gmVm g‘wÐmn{bH$S>o Ponmdë`m AgyZ, Ë`m§À`m ‘mÜ`‘mVyZ ^maVr` dmB©Z CÚmoJmbm 
AmeoMr Zdr {H$aUo {Xgbr AmhoV.

dmB©ZMo CËnmXZ ho eoVH$ar ñVamda åhUOo ~m°Q>‘ bmB©Zbm Va ‘mH}$Q>tJ "hm` gmogm`Q>rV" AWm©V Cƒ ñVamda, 
WmoS>Š`mV O[‘Zrbm AmH$me JmR>m`Mo Amho. ñnY}À`m `m `wJmV OoWo ì`dñWmnZ emómMm H$g bmJVmo Amho VoWo 
~m§YmdaMm eoVH$ar Hw$R>n`ªV ‘Ob JmR>Uma? gd©M ñVamda ‘`m©Xm! H$maU hm` gmogm`Q>rV Ë`m nÜXVrMo àoPo§Q>oeZ hdo 
Amho Am{U Vo àM§S> I{M©H$, Jw§VdUwH$sMo Amho. ~mOmanoR>oV {Q>H$Ê`mgmR>r, `eñdr hmoÊ`mgmR>r dmB©Ýg XO}Xma hì`mV,  
80% dmB©Z {Z{‘©Vr hr {d{Z`mS>©‘Ü`oM hmoVo ho gdmªZm ‘mÝ` Am{U gË` Amho. `mMm AW© eoVH$è`m§Zr dmB©Z {Z{‘©VrV 
‘hËdnyU© ^y{‘H$m AJmoXaM nma nmS>bobr Amho. `mMmM AW© dmB©Z CÚmoJ eoVH$è`mÀ`mM hmVmV Amho. nU JmS>r 
AS>br Hw$R>o? Vo ‘r àma§^rM gm§JrVbo. AWm©V ~mOmanoR>oV `eñdr hmoÊ`mgmR>r àmo’o$eZm{bP‘ hdm. Ë`mgmR>r gd©M 
ñVamda ‘`m©Xm AmhoV. ~m§YmdaM amhÿZ dmB©Z  {dH$U§ eŠ` Zmhr. hm` gmogm`Q>rZo ~m§Ymn`ªV `oD$Z dmB©Z KoÊ`mMo 
{Xdg AÚmn Xya AmhoV. `mMmM AW© AS>MUrV Agbobm dmB©Z CÚmoJ dmMdm`Mm Agob Va Ë`mMo ì`dñWmnZ 
àË`j CËnmXH$m§nojm doJio Agm`bm hdo. {dÝgwam‘Ü`o hm ~Xb `eñdr R>abm Amho.  (H«$‘e…)

{dÝgwamMo 
`e JwUdÎmm 
{Z à^mdr 
ì`dñWmnZm‘wio

{ZVrZ XogmB© dmB©Z CÚmoJmVrb AmeoMm Zdm {H$aU

•  {dÝgwamMo `e Q>r‘dH©$‘wio.
• dmB©Z CÚmoJmVrb `e åhUOo O{‘ZrZo 

AmH$memMr C§Mr JmR>Uo.
• dmB©Z CÚmoJmV ImoQ>m ^«‘ {~ZH$m‘mMm.
• dmB©Z CÚmoJmMo `e n`©QZ> {dH$mgmda 

Adb§~yZ. 
• dmB©Z n`©Q>Z ^{dî`mVrb Omo‘Xma 

ì`dgm`. 
• `oË`m 3 dfm©V {dÝgwamMr dmB©Z OJ^a

• dmB©Ýgbm OJ^amV [aQ>oqbJ‘Ü`o dmd 
Va ^maVmV nmQ>u {S´>¨H$ hm ‘w»` ’$aH$

• ‘w§~B© Vo {X„r B§S>ñQ´>r`b H$moarS>m°a‘wio 
Zm{eH$Mo ‘hËd dmXmVrVŸ&

• dmB©Ýg‘Ü`ohr ìh°ë`w A°{S>eZ hdo. OwÝ`m 
{àPìh© dmB©ÝggmR>r E‘AmanrMm {Z`‘ 
Zgmdm. darb àH$maÀ`m dmB©ÝggmR>r 
XamV bd{MH$Vm Agmdr. 

• XmoZ dfm©V ^maVmV Z§~a 1 hmoÊ`mMo 

ñdßZ§! OrS>rnr‘Ü`o dmB©Z CÚmoJ 
H$m°ÝQ´>rã`wQ> H$aUmaŸ. 

• àm°na nr.Ama. Am{U àm°na àoP|Q>oeZMr 
JaO. ZOrH$À`m H$mimV {dÝgwamM§ 70 
Vo 80 H$moQ>r CbmT>mbrM§ C{Ôð>

• Ðmj~mJm VmoS>Umè`m§Zm nwÝhm `m 
ì`dgm`mV AmUUma. 
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‘amR>r VéUhr CÚmoJmV ‘mJo ZgVmV, Ë`m§À`mV ^anya Q>°boÝQ> Amho. JaO Amho Vr ’$º$ Ë`m§Zr gmhg H$aÊ`mMr, 
joÌ ‘J Vo H$moUVohr Agmo `m {gÜXmÝVmbm ~i XoUma§ CXmhaU Amho aoS>qd½O dmB©Zar àH$ënmMo. `m dmB©Zar àH$ënmMo 
g§MmbH$ AmhoV Mma ‘amR>r VéU. J«m‘rU ^mJmVrb Am{U eoVH$ar Hw$Qw>§~mVyZ Ambobo. Ho$di dmB©ZarM Zìho Va 
CÚmoJmÀ`m {d{dY joÌmV Ë`m§Zr bjUr` `e {‘i{dbo. CÚmoJmMr AZoH$ joÌo Ë`m§Zm IwUmdrV AmhoV Am{U Amho Ë`m 
joÌmV {dH$mgmMo AZoH$ Q>ßno JmR>md`mMo AmhoV.

gd©lr Ama.Ho$. ndma, AmewVmof ndma, amdgmho~ aH$s~o Am{U d{ZVm g§Xrn ndma ho Mmahr CÚmoJm§À`m {d{dY joÌmV 
H$m`©aV AmhoV. H$mhr {R>H$mUr Vo EH$Ì AmhoV Va H$mhr joÌm§V doJdoJio. Ia§ åhUOo AZoH$ CÚmoOH$s` H$Wm§Mm {df`. 
na§Vw hm {deofm§H$ dmB©ÝgÀ`m g§X^m©Vrb Agë`mZo ’$º$ aoS>qd½O dmB©Zar àH$ënm~m~V {b{hUo g§`w{º$H$ R>aob.

aoS>qd½O hm dmB©Zar àH$ën Zm{eH$ ehamnmgyZ OdiM {XS>m§oar añË`mbm bmJyZ 
Amho. qXS>moarV OmV AgVmZm qH$dm VoWyZ Zm{eH$H$S>o `oV AgVmZm hm àH$ën Hw$UmMohr 
bj doYyZ KoVmo. Am{U àdV©H$m§À`m gmB©Q> {gboŠeZbm XmX {‘iVo. qXS>moar 
VmbwŠ`mVrb AZoH$ dmB©Z àH$ënmn¢H$s E.S>r.dmB©Ýgà‘mUoM n`©Q>H$ VgoM Zm{eH$ 
ehamVrb dmB©Z ào‘tgmR>r gdm©{YH$ gmo`rMm hm àH$ën Amho. `m àH$ënmOdiyZ g§nyU© 
VmbwŠ`mVrb S>m|Jaam§Jm§Mo {dh§J‘ Ñî` ZOaoV ^aVo.

dmB©Zar àH$ënmMr aMZm d¡{eï>`nyU© AgyZ
dmB©Ýg JwUdÎmoÀ`m ~m~VrV gag AmhoV. OJà{gÜX BQ>m{b`Z dmB©Z ‘oH$a A°ÝS´>r`y `m§Zr 

`m dmB©ÝgMr {Z{‘©Vr Ho$br AgyZ ZwH$VoM `m dmB©ÝgMo ~mOmanoR>oV 
AmJ‘Z Pmbo Amho. d OoWo-OoWo `m dmB©Ýg 
nmohmoMë`m VoWo-VoWo Ë`m§Mo CËñ’y$V© ñdmJV Pmbo 
Amho. aoS>, amoPo Am{U ìhmB©Q> `m {VÝhr àH$maÀ`m 
dmB©ÝgMo `oWo CËnmXZ hmoVo. dmB©ZarMr 
j‘Vm 5 bmI {bQ>a AgyZ, àH$ënmVrb `§Ì 
gm‘wJ«r g§nyU© {dXoer ~ZmdQ>rMr Amho. Zm{eH$ 
{OëømVrb n[anyU© VgoM d¡{eîQ>çnyU© dmB©Z 
àH$ënm§‘Yrb aoS>qd½O dmB©Ýg àm.{b. hm EH$ 
dmB©Zar àH$ën Amho. `m àH$ënm‘wio dmB©Z 
H°${nQ>b Agboë`m Zm{eH$À`m d¡^dmV ^a 
nS>br Amho.

"aoS>qd½O dmB©Ýg' "aoS>qd½O dmB©Ýg' 
dmB©Z H°${nQ>bÀ`m d¡^dmVrb ^admB©Z H°${nQ>bÀ`m d¡^dmVrb ^a
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Zm{eH$ {OëømVrb {ZgJ© gm¢X`m©Mm nyaonya AmZ§X Am{U XO}Xma dmB©Ýg Q>oñQ> H$amd`mÀ`m AgVrb Va àË`oH$mZo BJb 
dmB©ZarO àm.{b.`m H§$nZrg ^oQ> Úm`bm hdr. hr dmB©Zar H$idU-~oO-gQ>mUm añË`mda, H$idU, Xodim, gQ>mUm 
Am{U ‘mboJm§d ehamnmgyZ Odi Amho. dmB©Zar Á`m n[agamV Amho Vmo n[aga gøm{ÐÀ`m S>m|Jaam§Jm§Zr gwemo{^V Amho. 
ñdÀN> gy`©àH$me, Ðmjm§À`m {dñVrU© ~mJm Am{U n[agamVyZ àXwfU {da{hV dmhUmar {JaUmZXr {ZgJm©Mm ‘Z‘wamX 
AmZ§X XoVo. gál¥§JJS> `oWyZ Odi Amho. ‘oH°${ZH$b B§{O{Z`a Agboë`m gw^mf nmQ>rb `m§Zr Amnë`m eoVrMo, VoWrb 
{ZgJ© gm¡X§`m©Mo Am{U Ðmj ~mJm§Mo ‘hËd bjmV KoD$Z `m dmB©ZarMr ñWmnZm Ho$br. Ë`mnydu Vo Zm{eH$ `oWrb na’o$ŠQ> 
gH©$b pìhŠQ>a {b.‘Ü`o H$m`©aV hmoVo.

BJb dmB©ZarO àm.{b.Mr j‘Vm 2 bmI {bQ>a AgyZ, `m dfu n«W‘M H§$nZrZo aoS> dmB©Ýg²Mr {Z{‘©Vr Ho$br Amho. 
dmB©ZarMr dmñVy A{Ve` H$ënH$ AgyZ n`©Q>H$mbm gd© gw{dYm§gh Zm{eH$ {OëømVrb g‘J« dmB©Z CÚmoJmMm à{V{Z{YH$ 
AmZ§X KoVm `oD$ eH$Vmo. H$maU gw^mf nmQ>rb `m§Zr Zm{eH$ {OëømVrb gd© dmB©ZarOZm ^oQ>r XoD$Z. Ë`m§À`mVrb Mm§Jbo 
H$m` Vo Zo‘Ho$ hoê$Z Ë`mMm A§V^m©d `m dmB©ZarÀ`m C^maUrV Ho$bm. Am{U àH$ënmbm gag ñdénmVrb Z¡g{J©H$ 
gm¡X§`m©Mr OmoS> {‘imbr. Ë`m‘wio {Z^}i dmB©Z n`©Q>ZmMm AmZ§X `oWo KoVm `oD$ eH$Vmo.

lr. gw^mf nmQ>rb `m§Zm XwJ}e nmQ>rb `m ‘oH°${ZH$b B§{O{Z`a ‘wbmMr ‘XV AmVm hmoV Agbr Var Iè`m AWm©Zo 
EH$m eoVH$ar, nU Cƒ{e{jV Aem XmånË`mMr hr dmB©Zar Amho. BJb dmB©Ýg hr àm`ìhoQ> {b{‘Q>oS> H§$nZr AgyZ nVr-
nËZr XmoKoM g§MmbH$ AmhoV. BQ>br qH$dm ’«$m°Ýg‘Yrb dmB©ZarOMo AgVo Vem ì`dñWmnZmda nmQ>rb XmånË` ^a XoV 
Amho. dmB©Zarda dmB©Z Q>opñQ>¨JMr gw{dYm CnbãY Pmbr AgyZ. n`©Q>H$m§Mr dX©i dmT>br Amho. dmB©ZarOdi bdH$aM 
dmB©Z~maMrhr C^maUr lr.nmQ>rb H$aUma AgyZ bdH$aM `m dmB©Ýg ‘mH}$Q>‘Ü`ohr CnbãY hmoV AmhoV. `m dmB©ZarÀ`m 
C^maUrV àW‘oe dmB©ZarMo MoAa‘Z lr. ‘h|Ð ^m‘ao `m§Mr ‘mobmMr ‘XV Pmë`mMo lr. nmQ>rb `m§Zr gm§{JVbo.

BJb dmB©ÝgBJb dmB©Ýg
dmB©Z CÚmoJmVrb dmB©Z CÚmoJmVrb 
"[aAb' ^amar"[aAb' ^amar

•  hmS>©qS´>ŠgÀ`m VwbZoV dmB©Z Amamo½`mgmR>r Cn`wº$
•  hmS>© qS´>Šg‘wio Amamo½`mMr hmZr hmoVo na§Vw ‘`m©XoV 

dmB©Z godZ öX`, ËdMm, H$H©$amoJ, ‘Yw‘oh `m 
{dH$mam§da H$mhr à‘mUmV à{V~§YH$ Amho.

•  dmB©Z CÚmoJm‘wio Ðmj eoVrg àË`j bm^ 
•  Xoe^a gd©Ì n`©Q>Z CÚmoJ dmT>rMr eŠ`Vm
• dmB©Z CÚmoJm‘wio J«m‘rU ^mJmV Am¡Úmo{JH$aU eŠ` 

Ë`m‘wio amoOJmamÀ`m g§Yr
• {Z`m©V hmoD$ bmJë`mg {dXoer MbZ {‘iy eH$Vo
• ^maVr` dmB©Ýg bmoH$àr` Pmë`mg Am`mVr ‘m’©$V 

{dXoemV OmUmao MbZ dmMob
• dmB©Z CÚmoJmV g§nyU© Xoe VgoM eoVH$è`mg g‘¥ÜX 

H$aÊ`mMr VmH$X

dmB©Z CÚmoJ ^maVr` bmoH$m§gmR>r ‘hËdmMm H$m Amho?
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gm‘§V gmo‘m dmB©Ýg {b. 
JQ> 35/2 E JmodY©Z, 

J§Jmnya amoS> g‘moa, {O. Zm{eH$

amOrd gm‘§V  àXrn nmMnmQ>rb

{dÝQ>oO dmB©Ýg àm.{b.
JQ> Z§.71, JrVmHw§$O (Hw§$XodmS>r) 

Vm. {Z’$mS> {O.Zm{eH$

`VrZ nmQ>rb

‘mD§$Q>Zìøw dmB©Zar àm.{b.
‘w.nmo. A§~o~hþbm, Jm¡imUo añVm,

Vm.{O.Zm{eH$

h§~raamd ’$S>Vao

aoZoemÝg dmB©Zar àm.{b.
‘w.nmo.AmoPa ({‘J), JQ> Z§.2317, ‘w§~B©-AmJ«m 

amoS>, {Z’$mS> Zm{eH$

{edmOramd Amhoa

ìh°br Oo drZ
gm§OoJm§d, {O.Zm{eH$

{XnH$ am°`,MoAa‘Z

M°Q>oD$, S>r Amoar {d{Z`mS>©
qXS>moar, Zm{eH$

aUOrV Ywé,  MoAa‘Z

âboq‘Jmo dmB©Ýg
qdMwa, Vm.{Z’$mS> {O.Zm{eH$

OJXre hmoiH$a, MoAa‘Z

E. S>r. dmB©Ýg
Vm.qXS>moar, {O.Zm{eH$

gwaoe Xoe‘wI, MoAa‘Z

{edàgmX dmB©Ýg
amZdS>, {O.Zm{eH$

~mimgmho~ dmKà^mH$a dmK

Q>m°n dmB©ZarO Am{U 
dmB©Ýg Am°’$ Zm{eH$

Zm{eH$‘Ü`o Amë`mZ§Va Imbrb dmB©ZarOÀ`m 

dmB©ÝgMm AmñdmX  KoÊ`mg {dgé ZH$m.

1. ‘mC§Q>Z ìøy dmB©Ýg àm.{b.
2. aoZog°Ýg dmB©ZarO àm.{b.
3. g§H$ën dmB©Zar ({dÝgwam ~°«ÊS>)
4. àW‘oe dmB©Ýg 
 (~mJbmoUr, [aìhmo, {Pbr)
5. âboq‘Jmo dmB©Ýg

20

Nashik Wines at aGlance 2011



g§H$ën dmB©Zar àm.{b.
{dÝMwa J«on dmB©Zar nmH©$, {dÝMwa, 

Vm. {Z’$mS>, {O.Zm{eH$

{ZVrZ XogmB©, MoAa‘Z

nm°P dmB©Ýg 
qXS>moar, {O.Zm{eH$

amOoe nmQ>rb, MoAa‘Z 

EZ². S>r.  dmB©Ýg
IoS>Jmd, Vm. qXS>moar, {O. Zm{eH$

AemoH$ Jm`H$dmS>

amOYra dmB©Ýg
{^bdmS>, Vm.Xodim, {O.Zm{eH$

amOoe OmYd, H$m. g§MmbH$

BJb dmB©ZarO àm.{b.
H$idU gQ>mUm amoS>

nriH$mog, Vm. H$idU, {O.Zm{eH$

gw^mf nmQ>rb

gømÐr ìh°br dmB©Ýg
‘S>H$sOm§~, Vm. qXS>moar, {O.Zm{eH$

amOoe ~moago

aoS>qd½O dmB©Ýg àm.{b.
JQ> Z§.33, AH$amio amoS>, VioJm§d (qXS>moar) 

{O.Zm{eH$

amO|Ð ndma AmewVmof ndma

àW‘oe dmB©Ýg àm.{b.
qnniXa, Vm.gQ>mUm {O.Zm{eH$

‘h|Ð E‘.^m‘ao gm¡.aoUwH$m ^m‘ao

B§{S>`m ’w$S> H§$nZr
dmB©ZnmH©$, qdMya, {O. Zm{eH$

JmoqdX hmobmUr

6. amOYra dmB©Ýg
7. E.S>r.dmB©Ýg
8.  aoS>qdJ
9. ìh°br-S>o {dZ
10. [aìho„mo
11. EZ.S>r.dmB©Ýg
12.  gm‘§V-gmo‘m dmB©Ýg (gwbm)
13.  BJb dmB©Ýg
14.  {edàgmX dmB©Ýg
15.  B§S>g²
16.  gøm{Ð ìh°br
17.  `m°H©$ dmB©Zar
18. B§{S>`m ’w$S> H§$nZr
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Zì`mZoM Cä`m amhV Agboë`m ̂ maVr` dmB©Z CÚmoJmbm AZoH$ g‘ñ`m§Zm gm‘moao Omdo bmJV Amho. Ia§ åhUOo AZoH$ 
dmB©Z CÚmoOH$m§Zm `m g‘ñ`m§Mr gmYr H$ënZm XoIrb ZìhVr. Va AZoH$m§Zr BVam§Zm H$m` g‘ñ`m AmhoV `mMr OmUrd 
hmoD$Z XoIrb dmB©Z àH$ënm§Mr C^maUr Ho$br. 2001 Z§VaMm hm KQ>ZmH«$‘ Amho. `m dfu Ðmj à{H«$`m YmoaU Ambo. 
àË`jmV n{hbr dmB©Zar 2002 ‘Ü`o C^r am{hbr. 2002 Vo 2007 `m nmM dfmªÀ`m H$mimV dmB©Z CÚmoOH$mZo H$m` 
A°{Mìh Ho$bo Am{U H$m` Am°ãPd© Ho$bo ho Iao àíZ AmhoV. VgoM Ë`mZ§Va H$moUË`m ñQ>oßg KoÊ`mV Amë`m hmhr ‘hËdmMm 
àíZ Amho. ̀ m àíZm§À`m Mm¡H$Q>rV H$mhr emoYm`Mm à`ËZ Ho$bm Va Iyn ‘moR>o ~Xb Pmbobo {XgV ZmhrV. H$mhr ZH$mamË‘H$ 
~Xb AmhoV; åhUOo ‘mH}$Q>tJ Wm§~{dUo, qH$dm àH$ën ~§X H$aUo. gH$mamË‘H$ ~Xb Ho$di AndmXmË‘H$. AgoM 
AndmXmË‘H$ CXmhaU Amho Vo Ho$.Q>r.‘mZo `m§Mo. lr. ‘mZo ho BboŠQ´>m°{ZŠg B§{O{Z`a AmhoV. 2001 Z§Va Ë`m§Zr n{hbr 
dmB©Zar ^mJrXmarV gwé Ho$br. {VWo Ag§»` AS>MUr Amë`m. Am{U hm CÚmoJ n{hë`m {nT>rVrb CÚmoOH$m§gmR>r H$R>rU 
Amho Ago Ë`m§Mo ‘V ~Zbo. nU {VWoM Vo Wm§~bo ZmhrV. H$mimMr JaO AmoiIyZ Ë`m§Zr BQ>m{b`Z dmB©Z CÚmoOH$m§er 
g§nH©$ gmYbm. Ë`m§À`mer Om°BªQ> ìh|Ma Ho$bo Am{U Ë`m§À`m ‘XVrZo ̂ maVmV gm§JbrOdi ZdrZ dmB©Zar H$amd`mMm {ZU©` 
KoVbm. `m CnH«$‘m§VJ©V ^maV d BQ>mbrVrb dmB©Z CÚmoOH$ XmoÝhr Xoem§‘Ü`o dmB©Z {Z{‘©Vr H$éZ Ë`m dmB©ÝggmR>r ^maV 
VgoM BQ>br `m XmoÝhr Xoem§‘Ü`o ~mOmanoR> {dH${gV H$aUma AmhoV, VgoM OJ^a gd©Ì `m dmB©ÝgMr {Z`m©Vhr H$aUma 
AmhoV. lr.‘mZo `m§À`m  øm ‘hËdmH$m§jr CnH«$‘m‘wio ^m§S>dbmMr C^maUr, dmB©Zar C^maUrMo VgoM dmB©Z ‘oH$s¨JMo 
V§ÌkmZ, dmB©ZarMo ì`dñWmnZ, dmB©ÝgMo ‘mH}$Q>tJ Am{X àíZ {ZH$mbr {ZKmboV. lr.‘mZo `m§Mm gm§JbrVrb hm dmB©Z 
àH$ën åhUOo  [aAmoZm dmB©Ýg àm. {b. `m àH$ënm§VJ©V gÜ`m BQ>m{b`Z dmB©ÝgMo n°Ho$qOJ d {dVaU hmoVo. bdH$aM 
^maVr` dmB©ÝgMr {Z{‘©Vr hmoD$Z Ë`m dmB©Ýg ^maVmV VgoM BQ>mbr d BVa Xoem§‘Ü`o {dVarV hmoUma AmhoV. g§nyU© 
àH$ënmV gwà{gÕ ^maVr` dmB©Z ‘oH$a amOoe agmi `m§Mo Ë`m§Zm ‘mobmMo ‘mJ©Xe©Z bm^V Amho. [aAmoZmÀ`m dmB©ÝgÀ`m 
{H$‘Vr H$‘rV H$‘r é. 900 d Ë`mnwT>o AmhoV. dmB©Z CÚmoJmÀ`m g‘ñ`oda hm àH$ën à^mdr Cnm` R>abm Amho.

"[aAmoZm dmB©Ýg'
Ho$.Q>r.‘mZo `m§À`m 
CnH«$‘m‘wio 
^maVr` dmB©ÝgÀ`m 
CÚmoJmbm Zdo diU
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The wine making world is divided 

into 2 halves-old world & new 

world. Old world consists of 

Europe & the Middle East. 

The more popular wines 

come from France, Italy, 

Germany, Portugal, Greece, 

Egypt, Turkey etc. to name a 

few. New world consists of the rest of the 

world namely USA, Australia, New 

Zealand, South Africa, Chile, 

Argentina and now India.

Many hundreds of 

grape varieties are planted 

in vineyards around the 

world but just a handful are 
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Zm{eH$bm ^maVmMr dmB©Z H°$nrQ>b åhQ>b§ OmV§ H$maU Vã~b 35 dmB©ZarO Zm{eH$ {OëømV AmhoV. Zm{eH$bm 
ì`dgm`m{Z{‘Îm `oUmè`m {dXoer nmhþÊ`m§Mo `m dmB©Zar AmH$f©U ~Zë`m AmhoV. VgoM ‘w§~B©, nwUo, R>mUo, Am¡a§Jm~mX, 
ZmJnya Am{U H$moH$UmVyZ `oUmao CÚmoOH$ VgoM `oWrb ì`mdgm{`H$hr Zm{eH$À`m dmB©Z CÚmoJm§Zm ^oQ>r VgoM dmB©Z 
d ’w$S>Mm AmñdmX KoÊ`mMo R>adyZ Ambobo AgVmV. `m gdmªÀ`m VgoM Img Zm{eH$am§À`m godogmR>r gdmªZm gmo`rMm 
Aem Mm§Jë`m dmB©Z ~maMr Amdí`H$Vm hmoVr. Vmo Zm{eH$ eha nmVirda eobma S>moAaZo Va ‘moR>çm j‘VoMm Am{U 
dmB©Z H°$nrQ>bMo dmñVd Am{U AmH$f©H$ én XmI{dUmam Xwgam à‘wI dmB©Z ~ma åhUOo aoZog°Ýg dmB©ZarMm "gwam dmB©Z 
Am{U S>mB©Z" hm dmB©Z ~ma hmo`. ‘w§~B© AmJ«m ‘hm‘mJm©da Zm{eH$nmgyZ 10 {H$.‘r. A§Vamda d AmoPanmgyZ OdiM 
åhUyZ XmoÝhr ehamVrb dmB©Z ào‘tgmR>r Am{U àdmem§À`m gmo`rMm Img {dMma Ho$bobm hm dmB©Z ~ma Amho. dmB©Z ~maMr 
AmH$f©H$ aMZm Am{U g§nyU© g^modVmb {VWo `oUmè`m§À`m AmZ§XmV ^a KmbV AgVmo. Img ’°$‘rbrgh `oUmè`m§gmR>r 
`oWo {deof ì`dñWm H$aÊ`mV Ambr Amho. ‘hËdmMo åhUOo H$moUVohr CnÐd ‘yë`o ZmhrV. nmH$sªJMr ^anya gw{dYm, 
{dZ§Vr Ho$ë`mg AË`§V gwg‚m Aem dmB©Zarg pìhPrQ> H$aVm `oVo. ìhoO, Zm°ZìhoO Am{U ñnoeb gr ’w$S> Am§Vaamï´>r` 
XOm©À`m eo’$ ‘m’©$V `oWo CnbãY hmoVo. H$moUË`m dmB©Z~amo~a H$moUVo ’w$S> ¿`m`bm hdo `mMohr Mm§Jbo ‘mJ©Xe©Z {Xbo 
OmVo. XO}Xma dmB©ÝggmR>r H$moUVohr AìdmÀ`m gìdm ‘yë` ‘moOÊ`mMr `oWo Amdí`H$Vm Zmhr. dmB©ZarbJVM dmB©Z~ma 
Agë`mZo aoZoe°Z dmB©ZarÀ`m XO}Xma dmB©Ýg ’°$ŠQ>arÀ`m XamV `oWo CnbãY hmoVmV. {deof åhUOo aoZog°ÝgÀ`m dmB©Ýg 
Am§Vaamï´>r` XOm©À`m AmhoV. X.Am{’«$H$m, H°$ZS>m, BQ>mbr `oWo `m dmB©ÝgZr bmoH${à`Vm {‘i{dbr Amho. Jmoì`mV `oUmè`m 
{dXoer n`©Q>H$m§Mohr `m dmB©Ýg Img AmH$f©U R>aë`m AmhoV. Am{U {deof åhUOo bdH$aM ^maVmVrb à‘wI ’$mB©ìh 
ñQ>ma hm°Q>ob‘Ü`o `m dmB©Ýgbm "àm°{‘ZÝg" AgUma Amho. lr.{edmOr Amhoa `m§À`m CÚmoOH$s` ì`{º$‘ËdmMr Iè`m 
AWm©Zo AmoiI KS>{dUmar hr dmB©Zar (aoZog°Ýg) Am{U dmB©Z~ma (gwam dmB©Z Am{U S>mB©Z) dmB©Z H°$nrQ>b Zm{eH$Mo 
Img AmH$f©U Am{U AmoiI ~Zbm Amho.

"gwam dmB©Z 
A°ÝS> S>mB©Z' 
H$m`‘ñdê$nr dmB©Z 
‘hmoËgdmMm AmZ§X
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internationally recognized, while others enjoy 

only regional support. Majority of Indian wineries 

produce wine from French grape varieties which 

are considered to be the VIP's or the classic 

varieties of the wine world.

Wines are categorized in 3 main colors-Red, 

White & Rose - pink or blush

Red - Cabernet Sauvignon,

Shiraz.

Zinfandel (California grape variety)

These are made from red fermented grapes 

with the skin & seed.

Their styles are from light to medium to full 

bodied & are moderately tannic.

Their taste varies tremendously from dry to 

off-dry to fruity, light & refreshing to sweet & 

fortifi ed.

Aromas-Zinfandel

Cabernet Sauvignon

(Cont. Page 26)23
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dmB©ÝgMo ‘hËd ^maVr` bmoH$m§Zm nQ>bo AgyZ {Xdg|{Xdg dmB©ÝgMr ‘mJUr dmT>V Amho. bdH$aM ^maVr` dmB©ÝgZr 
‘moR>r ~mOmanoR> {‘i{dbobr Agob Agm {dídmg ‘w§~B© `oWrb »`mVZm‘ dmB©Z {dVaH$ ehm dmB©Ýg H§$nZrMo g§MmbH$ 
Hw$bXrnqgJ ‘§wOamb d aUXrnqgJ ‘w§Oamb `m§Zr ì`º$ Ho$bm.

‘w§~B©V H«$m’$S>© ‘mH}$Q>Odi ‘w§Oamb `m§À`m ehm dmB©Ýg H§$nZrMm dmB©Z {dVaU ì`dgm` Amho. dmB©Z {dVaU 
ì`dgm`mVrb hr gdm©V OwZr Am{U ‘hmamï´>mVrb ‘moR>r H§$nZr. ñdmV§Í`nyd© H$mimVhr {VMo ‘moR> ZoQ>dH©$ hmoVo. nwT>o 
{d^mJUr hmoD$Zhr X~X~m H$m`‘ am{hbm. ‘§wOamb Hw$Qw>§{~` ‘wi bmhmoaMo. ’$miUrZ§Va Vo A‘¥Vga, {X„r d Z§Va ‘w§~B©V 
Ambo. lr.Hw$b{XnqgJ ‘w§Oamb `m§Mo dS>rb dH$sb hmoVo. Amnë`m à‘mUoM ‘wbmZohr dH$sb ìhmdo Ago Ë`m§Zm dmQ>o. 
nU Hw$bXrnqgJ `m§Zr dS>rbm§À`m BÀN>oà‘mUo {ejU nyU© H$éZ O‘ ~g{dbm Vmo ‘mÌ {bH$a {dVaUmV Am{U AmVm 
dmB©Ýg {dVaUmVhr! `m ì`dgm`mÀ`m ‘mÜ`‘mVyZ ‘§wOamb Hw$Qw>§{~`m§Mm g‘mOmVrb gd© joÌmVë`m AË`§V ‘moR>çm ‘mVã~a 
ì`º$s¨er g§nH©$ Ambm. Ë`m§À`m gd`r VgoM H$m‘mMr nÜXV OdiyZ nmhVm Ambr. Ë`mMo AZoH$ {H$ñgo lr.‘w§Oamb 
`m§Zr gm§{JVbo nU C„oI Z H$aÊ`mÀ`m AQ>rda! ‘§wOamb Hw$Qw>§{~`m§H$S>o Á`m bmoH$m§Mm dmda hmoVm, Vo Á`m bmoH$m§~amo~a 
am{hbo Vo bjmV KoVbo åhUOo ‘w§Oamb `m§Mr Wmoadr H$iVo. Am{U ì`mdgm{`H$ nmVirda Va Vo IynM ‘moR>o AmhoV. {bH$a 
Am{U AmVm dmB©Z {dVaUmV nmaXe©H$Vm, Z’o$Imoarg nyU© ’$mQ>m Am{U Ho$di {dídmgmÀ`m ~imda `m ì`dgm`mV Vo 
‘moR>o Pmbo Am{U ømM‘wio EH$Xm Ambobm J«mhH$ nÞmg dfm©n`ªV OmoS>bm Joë`mMo Amåhr AZw^dbo ho ‘moR>çm A{^‘mZmZo 
lr. Hw$b{XnqgJ ‘w§Oamb d aUXrnqgJ ‘w§Oamb `m§Zr gm§{JVbo. aUXrnqgJ `m§À`m H$m`m©Mr nÜXV Va A’$bmVyZ Amho. 
`m Ñï>rVyZ Ë`m§Mo H$mC§Q>a nmhÊ`mgmaIo Am{U AZw^dÊ`mgmaIo Amho. ñQ>m°H$ ‘mH}$Q>, ZoQ>darb H$å`w{ZHo$eZ Am{U 
àM§S> JXuMo {dVaU H$mC§Q>a Vo {bb`m {~ZMyH$ nÜXVrZo hmVmiVmV. ì`mdgm{`H$ H$gm Agmdm `mMm ‘mJ©Xe©H$ nmR>M 
aUXrnqgJ ‘w§Oamb `m§Zr KmbyZ {Xbm. ehm dmB©Ýg H§$nZrH$S>o C§Mr {dXoer ‘Úm~amo~aM ^maVr` d {dXoer dmB©Ýg 
CnbãY AmhoV Am{U Zm{eH$À`m dmB©Ýghr {X‘mImV J«mhH$m§À`m godogmR>r g‚m AmhoV. `m dmB©Ýgbm {Xdg| {Xdg 
‘mJUr dmT>V Amho Ago ‘w§Oamb Hw$Qw>§{~`m§Zr gm§{JVbo.

dmB©ÝgÀ`m ‘mJUrV dmB©ÝgÀ`m ‘mJUrV 
gmVË`mZo dmT> : gmVË`mZo dmT> : 

Hw$b{XnqgJ ‘§wOambHw$b{XnqgJ ‘§wOamb

Shiraz

Other blends of red-grape varieties eg. Rose-

blush

Rose is pink wine although made from red 

grapes the wine is still not red because the grape 

juice is left in contact with the red skin for a very 

short time. Therefor very little tannin is absorbed 

from the skin in the Rose wine. The juice is 

separated from the skin & readied when it is 

suffi ciently pink.

White - Sauvignon Blanc

Chenin Blanc.

These wines are made form white grapes. Their 

styles are medium to light bodied & tastes range 

from very dry to off dry to dessert.

Last but not least -

Sparkling Wine -

`Calling Champagne`! 26
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gobma S>moAa :  ehamVrb gmo`rMr dmB©Z Am{U ’w$S>godm
Zm{eH$ eha Am{U {Oëømbm n`©Q>ZmÀ`m Ñï>rVyZ {deof ‘hËd Amho. ^{dî`mV ^maVmV `oUmam àË`oH$ {dXoer 

n`©Q>H$ Zm{eH$ eha Am{U {Oëømbm ^oQ> XoB©b Vmo AWm©VM dmB©ÝgMm {Oëhm qH$dm dmB©Z H°$nrQ>b åhUyZ. Ë`m Ñï>rZo 
Zm{eH$‘Yrb H$mhr hm°Q>oëg Am{U dmB©ZarOZr Amnë`m gw{dYm V`ma R>odë`m AmhoV. nU `m gdm©V Ho$di Zm{eH$ 
eha nmVirda {dMma Ho$bm Va gobma S>moAa `m dmB©Z ~maMr ^y{‘H$m A{Ve` ‘hËdmMr Am{U à^mdr Amho. hm°Q>ob 
‘°ZoO‘|Q>Mr nXdr g§nmXZ Ho$boë`m `wdH$m§Zr gMrZ XamS>o `m§À`m ZoV¥ËdmImbr EH$Ì `oD$Z  nyU©nUo ’$º$ dmB©ÝggmR>rM 
`m ~maMr ñWmnZm Ho$br. A{Ve` Mm§Jbr godm, ’$mB©ìh ñQ>ma hm°Q>ob‘Ü`o CnbãY hmoVo Ë`m XOm©Mo gd© àH$maMo ’w$S> Am{U 
gdm©V ‘hËdmMo åhUOo `oWo CnbãY hmoUmè`m dmB©Ýg, Xam§À`m ~m~VrV àË`j dmB©ZarVyZ CnbãY hmoUmè`m dmB©Ýger 
gmå` R>odUmè`m AmhoV.  Am{U hr IamoIaM dmB©Z bìhg©gmR>r AmZ§XmMr ~mV‘r Amho.

gobma S>moAg© `m dmB©Z~maMo AmUIr EH$ d¡{eîQ>ç§ åhUOo hm dmB©Z ~ma ehamÀ`m ‘Ü`dVu {R>H$mUr H°$ZS>m H$m°Z©a 
`m Cƒ^«yy dñVrV J§Jmnya amoS>, H$m°boO amoS>, ‘hmË‘mZJabJV Am{U gr.~r.Eg. nmgyZ A{Ve` Odi Amho. nmH$sªJMr 
^anya ì`dñWm Am{U nyU©nUo gwa{jV. Iè`m AWm©Zo Hw$Qw>§{~`m§gmR>r em§V, aå` Am{U gdmªgmR>r gwa{jV Agm hm dmB©Z~ma 
Amho. ñWmnZonmgyZ Va AmOn`ªV H$moUVmhr J¡aàH$ma qH$dm dmX Pmë`mMo `oWo CXmhaU Zmhr. dmB©ÝgMm AmñdmX KoV, 
ñdmñÏ` Am{U bmB©Q> å`w{PH$Mm AmZ§X AmnU ̀ oWo KoD$ eH$Vm. ehamÀ`m ‘Ü`dñVrV, {Zad em§VVoV, gwaoI B§Q>o[a`aÀ`m 
‘mÜ`‘mVrb, Zm{eH$ ehamVrb hm EH$‘od dmB©Z~ma Amho. gdm©V ‘hËdmMo åhUOo `oWo ’$º$ {d{eï> EH$mM dmB©Z 
CÚmoJmÀ`m Zìho Va gd© dmB©ZarOÀ`m dmB©Ýg {‘iy eH$VmV. åhUOo {ZdS>rbm ^anya dmd. Amnë`mbm hì`m Ë`m 
~OoQ>Zwgma {edm` "dmB©Z AdoZ}ggh" åhUOo Q>oñQ>tJMo à~moYZ, dmB©Ýg Am{U ’w$S>g²Mo noAatO, Am{X. Zm{eH$ ehamV 
`oD$Z dmB©ZarOZm ^oQ>r XoUo eŠ` Zgob Va Zm{eH$À`m g§nyU© dmB©Z CÚmoJmMo Xe©Z gobma S>moAa‘Ü`o hmoD$ eH$Vo. dmB©Z 
CÚmoOH$m§Zm Ë`m§À`m dmB©ÝgÀ`m Q>oñQ>tJMo Img H$m`©H«$‘ `oWo KoVm `oD$ eH$VmV. Ë`mgmR>r ZOmH$VXma ’w$S>Mr ì`dñWm 
gobma S>moAa ‘m’©$V hmoD$ eH$Vo.

à‘wI dmB©Ýg 
EH$mM {R>H$mUr
Zm{eH$H$am§À`m godoV!

Rose to pink. 

menu as table wine.

A good wine leaves an impression of 

in harmony to  produce a mouthful that 

leaves you wanting more.

The senses associated with wine 

tasting are - sweet, bitter, acidic, tannic, 

aroma & appearance. Thus eyes, nose 

& tongue help to detect these features.

(cont. page 39)
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gd© OJ ̂ maVmH$S>o ‘moR>r ~mOmanoR> åhUyZ nmhV Amho. ̂ maV {dXoer ‘ÚmMrhr ‘moR>r ~mOmanoR> Amho. Am{U {Xdg|{Xdg 
‘mH}$Q> H°$nM[a¨JMo à‘mU dmT>V Amho. AmnU ^maVmV ‘mÌ ho ZH$mo, Am{U Vo ZH$mo Ago H$aV H$mhr Mm§Jë`m H$ënZm§Zm 
{damoY H$aV ~gbmo Va ̂ maVmMr g§nyU© ~mOmanoR> BVam§Zr H$m~rO Ho$bobr Agob. Ë`m‘wio {dXoer MbZ {‘i{dUo gmoS>mM; 
Amho Vo nwÝhm Xoem~mhoa OmB©b Am{U H¥$frVrb AW©H$maU H$m`‘M Aeº$ amhrb. `m Ñï>rVyZ 2008 ‘Yrb amÁ` 
emgZmMo YmÝ`mda AmYm[aV ‘Ú {Z{‘©VrMo YmoaU A{Ve` Cn`wº$ hmoVo. eoVr Am{U Am¡Úmo{JH$aUmV Ë`m‘wio {ZpíMVM 
g‘Vmob gmYbm Jobm AgVm. Ogo Ðmj’$i qH$dm BVa ’$im§nmgyZ dmB©Z {Z{‘©VrMo ‘hËd H$m`‘ Amho. VgoM YmÝ`mnmgyZ 
‘Ú {Z{‘©Vr ‘hËdmMr Amho. qH$~hþZm A{YH$ ‘hËdmMr H$maU Xadfu ^maVmV 74 bmI Q>Z YmÝ`mMr ZmgmS>r (qH$dm 
Iam~) hmoV AgVo. {ZgJm©Mm Ag‘Vmobhr Ë`mbm H$maUr^yV AgVmo. Ë`m‘wio Ádmar/~mOar, ‘H$m gmaIo H$‘r IMm©Vrb 
CËnÞ KoUmè`m eoVH$è`mMo ‘moR>o ZwH$gmZ hmoVo. Ë`m‘wio Aem àH$maMo Oo YmÝ` A{V[aº$ Amho Ë`mnmgyZ ‘Ú {Z{‘©Vr 
hmoUma Agob. Vo ‘Ú (AëH$mohmob) 10% à‘mUmV BWoZm°b åhUyZ noQ´>mob‘Ü`o {‘pŠg¨JgmR>r dmnabo OmUma Agob, 
Am{U pìhñH$sgmR>r VgoM agm`Zm§gmR>r Cn`moJ hmoUma Agob Va hm CÚmoJ ^maVr` AW©ì`dñWobm daXmZ R>é eH$Umam 
Amho. ^maVr` eoVH$ar Am{U ^maVr` CÚmoOH$ `m Ñï>rVyZ nmCbo Q>mH$V AgVmo. H$mimMr JaO Vmo ~amo~a AmoiIVmo. `m 
Ñï>rVyZ Zm{eH$ {OëømVrb YS>mS>rMo CÚmoOH$, eoVH$ar, g§O` hmoiH$a `m§Mm CnH«$‘ Am{U YS>mS>r AVre` àe§gZr` 
R>abr. g§O` hmoiH$a `m§Zr emgZmÀ`m YmoaUmg à{VgmX XoV 2009 ‘Ü`o Am¡a§Jm~mX Odi J«oZmO B§S>pñ>Q´>O {b. Mr 
ñWmnZm Ho$br. Odinmg 100 H$moQ>r én`o Jw§VdUwH$sMm hm àH$ën Amho. eoVH$ar Hw$Qw>§~mVyZ Ambobm ‘amR>r `wdH$ 
100 H$moQ>r én`o Jw§VdUwH$sMm àH$ën C^m H$aVmo hr Iao Va V‘m‘ ‘hmamï´>mbm ^wfUmdh ~m~ R>amdr. `m àH$ënm‘wio 
eoVH$è`mMo YmÝ` Oo‘Vo‘ àVrMo Agbo Var 900 Vo 1000 én`o Q>Z ~mOma^md {‘idy eH$bm. Aem àH$maMo àH$ën 
`eñdr R>abo Va ^maVmVrb eoVr Am{U Am¡Úmo{JH$ AW©H$maUmV g‘Vmob gmYbm OmB©b. nU `oWohr emgH$s` YmoaUmV 
{dg§JVr H$m`‘ Amho. Aem àH$maMo BWoZm°b noQ´>mob‘Ü`o 10% {‘giÊ`m EodOr ’$º$ 5% {‘giÊ`mg AZw‘Vr Amho. 
OJ^a pìhñH$s‘Ü`o YmÝ`mnmgyZ CËnm{XV AëH$mohmobM dmnamdo Ago WHO Mo gº$ [ZX}e AmhoV, nU ^maVmV ‘mÌ 
‘mob°gog ~og AëhmoH$mob dmnabo OmVo. Vo Amamo½`mg hmZrH$maH$ AgVo. YmÝ`mnmgyZMo ‘Ú pìhñH$sgmR>r dmnabo Va 
Vo Amamo½`mgmR>r Cn`wº$ R>aob. ^maVmV gÜ`m 300 H$moQ>r {bQ>a YmÝ`mnmgwZMo ‘Ú V`ma hmoVo. 10 Q>¸o$ B§YZmVrb 
{‘pŠg¨Jbm nadmZJr {Xbr Va 210 H$moQ>r brQ>a BWoZm°bMr Amdí`H$Vm amhrb. Cd©arV 90 H$moQ>r {bQ>a agm`Zm§‘Ü`o 
dmnaVm `oD$ eH$Vo qH$dm pìhñH$sgmR>r (Á`mMr {e’$mag Amho)  dmna hmoD$ eH$Vmo. gÜ`m ‘mob°gognmgyZ AëH$mohmob 
V`ma hmoVo. Ë`mg àmoËgmhZ {‘iVo. ~è`mM {R>H$mUr CgmnmgyZ gmIa {Z{‘©Vr Xwæ`‘ Am{U AëH$mohmob {Z{‘©Vr à‘wI 
ì`dgm` hmoD$ bmJbm Amho. Ë`mgmR>r Cg CËnmXH$m§Zm àmoQ>oŠQ> Ho$bo OmVo. ‘J H$moaS>dmhÿ O‘rZrV YmÝ` {nH${dUmam 
eoVH$ar àmoQ>oŠQ> H$m hmoD$ Z`o? ‘mob°gogMo AëH$mohmob ìhrñH$sgmR>r dmnaVmV Vo Amamo½`mgmR>r Anm`H$maH$ Amho. hm 
{dMma H$aVm YmÝ`mnmgyZ ‘Ú {Z{‘©Vr hm CÚmoJ H$mimMr JaO ~Zbm Amho.

YmÝ`mnmgyZhr BWoZm°b {Z{‘©Vr 
H$mimMr JaO … g§O` hmoiH$a
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At a time when wine consumption in India is growing at a rapid pace, and is fast approaching 

international  levels, the UB Group’s Spirits Company, United Spirits Ltd., has made a timely entry 

into this business. The wine business operates through two companies - United Vintners Limited 

(UVL) and Four Seasons Wines Limited. UVL imports a large portfolio of wines from all over the 

world which offers consumers both differences in style and price point; Four Seasons Wines Limited 

produces top quality Indian wines at its new state-of-the-art winery located near Baramati, 65 kms 

from Pune. These wines are marketed under the brand names ZINZI and FOUR SEASONS. Today, 

under the guidance of Mr. Abhay Kewadkar, Business Head and Chief Winemaker, the Group plans to 

take the Indian wine industry to new heights.

The winery, with a focus to encouraging  tourism,   is built with staying facilities which include 14 

Suites in its second fl oor, provide escape from  bustling city life,   with all modern amenities like  a 

spa, swimming pool, wine bar, tasting room, merchendize and restaurant. 

The winery is headed by K.Balakrishna, who was basically a food technologist with 15 years of 

experience in wine industry, leads the winery team towards its objective and goal.

Four seasons Wines have launched various  brands of wines,  two Zinzi Brands at entry level and  

three varietal white wines, three varietal red wines and a Blush Rose wine.  Also,  Reserve range 

premium  Red wines Cabernet and Shiraz, matured for nearly one year  in 100% French Oak barrels . 

The innovations of the new world winemaking are well adopted 

The  Red wines are made  from  low yielding grapes grown in the Baramati region. The infl uence 

of terroir  and topography of this region and uniqueness of soil,  brings out the best red wines  that are 

well appreciated  all over. Four Seasons Winery has the pride of owning  an Inertys Press exclusively 

for  white variety grapes , and process under total inert conditions ensuring  the fully aromatic white 

wines of best quality. Four Seasons Wines, though in just two years,  earned as the most awarded wines 

in the SIWC competition, having won Gold medal for its Viognier 2009, the only white wine from 

Indian wines winning a Gold. Also the Reserve Cabernet sauvignon red wine has been rated as the best 

Indian Red wine in the India International Wine Challenge.

Participated in London Wine Fair early this year,  FS wines are well accepted  all over and 

consequently going to for export the wines. The Four Seasons wines also refl ect the sophisticated 

personality and contemporary lifestyle of today’s Indian consumer,  who is exposed to wine drinking, 

has travelled abroad and is keen on experimenting. With its fi ne selection of wines that are complex 

but extremely enjoyable, Four Seasons communicates the ‘enjoyable complexities’ of wine drinking 

and encourages customers to get involved with a bottle of Four Seasons wines. 

Cheers !

Now India's BestNow India's Best

Four Season WinesFour Season Wines
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Zm{eH$ ìh°br dmB©ÝgMm 
g§nyU© AmT>mdm

Zm{eH$ {OëømVrb à‘wI dmB©Z 
àH$ën, dmB©ZMo àH$ma Am{U ~«°ÊS>Zo‘ 

gm‘§V gmo‘m dmB©Ýg 

aoS>, amoPo, ìhmB©Q>, ñnmH©${bJ§ gwbm
aoZog°Ýg dmB©Zar

aoS>, amoPo, ìhmB©Q> aoZog°Ýg
‘mD§$Q>Z ìøw dmB©Zar 

aoS>, amoPo,ìhmB©Q> ~hþbm
ìh°br S>o drZ 

aoS>, amoPo, ìhmB©Q >Poånm
g§H$ën dmB©Zar 

aoS>, amoPo,ìhmB©Q>,ñnmH©$qbJ {dÝgwam
âboq‘Jmo dmB©Ýg 

aoS>, amoPo, ìhmB©Q> âboq‘Jmo
B§{S>`m ’w$S> H§$nZr 

aoS>, amoPo,ìhmB©Q> {dZ & ìhmobm`a
qdQ>oO dmB©Ýg 

aoS>, amoPo, ìhmB©Q> [aìho„mo
{edàgmX dmB©Ýg 

aoS>, ìhmB©Q> dmKm
{S>.Amoar dmB©Ýg 

aoS>, amoPo,ìhmB©Q >{S>Amoar
E.S>r.dmB©Ýg 

aoS>, amoPo,ìhmB©Q> E. S>r.
gøm{Ð ìh°br dmB©Ýg 

aoS>, ìhmB©Q gømÐrìh°br
amOYra dmB©Ýg 

aoS>, amoPo,ìhmB©Q
àW‘oe dmB©Ýg 

aoS>, amoPo,ìhmB©Q >~mJbmoUr 
nm°P dmB©Ýg 

aoS>,amoPo,ìhmB©Q> nm°P
`mH©$ dmB©Zar 

aoS>,amoPo,ìhmB©Q> `mH©$
aoS>qdJ dmB©Ýg

aoS>,amoPo,ìhmB©Q> aoS>qdJ
B©Jb dmB©Ýg 

aoS> B©Jb
EZ². S>r. dmB©Ýg 

aoS>, amoPo, ìhmB©Q> EZ².S>r.
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Presently Nashik Wine Manufacturing is facing the problems 

in the following areas & required to be sort out on priority.

Access to Finance : The Wine Industry being in nascent stage & 

not much past experience available to the bankers, the bankers 

are cautions in lending. Timely and adequate fi nance is not 

available. For Wine industry, there is only one crushing per year 

and the cycle time is of 18  months. Whereas as per RBI norms 

the bankers considers maximum cycle time of 180 days only 

and  give working capital accordingly, which is quite inadequate 

Also, because of the market fl uctuations, many a times, the wine 

is not completely sold before the next crushing seasons; is further 

aggravates the working capital problems.

Cost of Finance : The rate of interest varies between 10 to 

14% p.a. in other wine producing countries, the rate or interest 

is negligible i.e. between 2 to 4%. The higher rate of interest is 

causing higher cost of production. The rate of interest needs to 

be lowered or incentive in form of interest subsidy needs to be 

provided.

Cost of S>peration : The major problem is of prohibitive cost of 

state excise license fees. Also, there is wide variation from state 

to state. There is an urgent need to rationalize the fees and also 

bring a parity.

Cost of Input : There is a wide variation in the cost of grapes from 

year to year. The contract farmers are unpredictable in supply of 

grapes of desired quality, quantity and at agreed rates. Because 

of higher temperatures, the cork packing is causing oxidation of 

wines. The wineries are switching over to pilfer-proof metallic 

caps which are expensive. The cost of bottles and packing are 

still on higher side. Electricity tariff for wine industry is that of 

industry, there is demand to charge it at agricultural rates, which 

will lead to substantial cost cutting. 34

An Observation of Industry 

with Remedies



Global Computation : The Grape wine industry in USA, European countries, South 

Africa, Australia, New Zealand, Israel is old and stabilized. The size of wine industry in 

these countries is very large. Comparatively the wine industry in India is very recent and 

is in a nascent stage. The wines from abroad are comparatively cheaper.

To come out from the fi nancial liquidity crunch and for the sustenance of Grape 

Processing Units and Grape growing farmers following are the suggestions from the All 

India Wine Producers Association. 

¨ Govt. Support to Pay Farmers Outstanding Amount and interest on Loans of 

Farmers 

• Farmers Outstanding amount is Rs. 55.20 Cr. 

• Interest amount on total Loan of the Farmers is Rs. 20.00 Cr. AND

¨ Rs. 45 Cr. as Incentive for the loss compensation package to liquidate the Wine 

stock against Distillation. 

The average wine manufacturing cost is around Rs. 90.00 per liter. Wine manufacturer 

are ready to bear a loss of Rs. 30.00 per liter for distillation of their wines Our request to 

you to consider Rs. 60.00 per liter as loss compensation assistance for distillation of 75lac 

liters of Wine to be distilled (Rs.60 X 75L = Rs.45 Cr.). This can be possible if you restrict 

the volume of Distillation or fi xed the upper limit for big corporate or big wineries. This 

will protect the small & medium Wine Entrepreneurs as well as the Farmers which are 

more in Numbers & also from the different parts of the State, this will serve the interest 

of the proposal. OR

2. Rs. 90 Cr. as a Soft Loan (Interest Free Loan) For Grape Processing Units to 

come out of the current Financial Crunch without distillation.

This requires the most to pay the past or present dues of the farmers, Banks & will also 

help the small & medium Wine Manufacturers to come out of a liquidity crunch & help 

to get survive in current scenario looking to the great potential for the Wine Business for 

even smaller & Medium Wine Manufacturer in the future. This can be possible by fi xing 

the upper limit of the loan. OR

¨ Govt. Support in terms of Interest Incentive or Interest Subvention. 

• Total Wineries three years Interest is pending to pay from year 2008 to 2012. Total 

approximate amount is Rs. 90 Cr.

To avoid reoccurrence of this situation in future, we have planned for long term 

measures. In the world many countries economy is based on the Wine Industry and 

generating large revenue for their Government & creating huge employment in their 

country. The climatic & soil condition in India is best suitable to grow the grape & 

produce quality Wines. This will generate huge revenue & employment in rural areas 

of India as industry grows. Hence the association recommends to the Government of 

Maharashtra to give one time help to Wine Industry for sustenance of Grape Processing 

Units and Grape growing farmers. 

 Rajesh Jadhav

 Executive Director, Rajdheer Wines

 General Secretary AIWPA35
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Normally to instal a Winery of 100000 Lit. capacity under norms of Grape Processing 

Unit. Average Cost is Rs.125 Lacks for its Capital Cost. It may be more in case of 100% 

Atomized & well equipped plant. Under the Guidelines of RBI, Bankers calculates the 

Working Capital Cost as 20% of the Total Capital Cost. In case of 100000 Lit. capacity 

Winery, a Bank will provide arround Rs.25 Lacks Working Capital against Rs.125 Lacks 

Capital Investments.

In Actual practice from deep study of Wine Industry this Industry requires the Working 

Capital as follows. Generally the Harvesting of Wine grapes done in month of February of 

every year. This Harvested grapes crushed immediately at the Wineries. The virifi cation 

or production of wine is a long process in which following time is required for each 

process for a capacity of 100000 Lit. Winery viz crushing, fermentation, fi lteration etc. It 

takes 755 days cycle.

•  For calculation we have considered 200 days 

* that means for one cycle of dispatch a good quality wine requires arround two years 

processing time.

Apart from this processing of Wines up to Dispatch required two years, there is again 

harvesting on next February month of same quantity of Grapes which requires again 

following expenses.

1 Grapes =  52.50 Lacks

2 Transportation =   1.75 Lacks

3 Yeast & Enzymes =   1.05 Lacks

4  Oenological products  =  1.22 Lacks

5 Chemicals & Fructose =  1.75 Lacks

6 Vinifi cation Charages =  3.00 Lacks

7 Running Expenses =  12.00 Lacks

 Total =  73.27 Lacks

So up to one cycle of porduction of good quality wine require around 190 lacks as 

Working Capital. And the Production Cost for one bottle requires Rs.117.28/133000 = 

Rs.88.18/-

This bottle can be sold Rs.165/- in open market with M.R.P. Ranges from 325/- to 

425/-. The Gross Margin of winery Rs.77.00/- includes net margin, Taxes and Interest & 

Installment of Bank Loan.

Conclusion:

A winery of 100000 Lit. or 133000 bottle capacity requires

1. 2 years Working Capital Cycle.

2. Rs.190 Lacks as its Working Capital.

3. Rs.125 Lacks as its Capital Cost.

Reality of Working Capital 

for 100000 Lit. Capacity 
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Eyes - eyes look at the clarity, brightness & 

obviously the color e.g. palest white color suggests 

cool climate & young wine. Red wine colors are 

ruby/garnet & bright purple indicating its age.

Nose - Aroma e.g. fruity, fl oral, vegetal, oak, 

spicy, herbs, vanilla, smoky toast, How to smell 

the aroma-Swirl the wine vigorously in the glass to 

release the aroma & then tank a sniff or two.

Tongue - The tip tastes the sweetness of wine

The side tastes the acidity of wine.

The centre tastes the saltiness of the wine

The back tastes the bitterness of the wine

A sip of wine; when swooshed & swirled in the 

mouth & then swallowed helps to achieve these 

tastes. Slurping of wine helps the intake of oxygen 

along with it, which releases the different taste of 

wine in the mouth.

Recommended Temperatures for serving wine. 

"Room temperature" is a misnomer for us. As 

in the west it means 13-20c, for us it could be a 

sweltering 42c! The temperature at which wine is 

served greatly enhances its tastes e.g. appropriately 

chilled red wine helps to achieve fruity fl avors, 

crispness, or toasty oak characters therefore it 

should be drunk fairly cool, White & Rose should 

be drunk chilled but not too chilled.

For those who wish to be precise, here is guide 

to serving temps.

Red Wines - 13-20c

White Wines - 9-14c

Rose / Blush - 9-12c

Champagne / Sparkling wine - 6-10c

Dessert Wine -10c

Wine & Health

Louis Pastor Said: "Wine is the most 

healthful & Hygienic of Beverages".

Various Medical journals, & many 

national health & medical research councils 

suggest that wine taken in moderation 

is benefi cial to health. A great many 

scientists & doctors all over the world 

have corroborated this wine ample 

evidence.

They maintain :- Safety 

in wine drinking is in 

moderation.

Wine in moderate 

quantity reduces the risk 

of a number of common 

ailments up to 40% 

e.g. Cold, sneezing, 

allergies, runny nose & 

throat infection. Wine 

in moderation can 

reduce  heart disease 

to an extent, its anti 

aging properties are 

benefi cial. It means 

the good cholesterol 

& lowers the bad 

cholesterol. A small 

glass of wine will 

reduce tension, relax both 

mind & body & facilitate 

digestion. Be grantful to the 

doctors they give warnings 

as well ...Avoid drinking wine 

if you reacts negatively, Avoid 

drinking wine if you have a history 

of alcoholism.

Avoid drinking if you have signifi cant 

stomach disease, like gastritis orulcers, 

liver diseases, Heart & nervous disease 

Avoid drinking wine before driving.

Switch to wine drinking from other hard 

alcohol beverages.

Do not start drinking wine for health 

reasons.39

(Cont. from page 27)

All About Wines & Food 
 - by Nalini Phadatare



Wine & Food

We live in a world where one can 

eat every kind of cuisine & pair it 

with almost every possible kind of 

wine. But for the novice wine drinker 

that is tough! Wine is usually drunk 

befor food or as an addition to food. 

Food though, is chosen fi rst. The 

combination of food and wine depends 

totally on personal taste, choice 

instinct & the cuisine. Usually red 

wine does not to go well with seafood. 

However, a sauce or strong gravy, 

can infl uence, the choice of wine. In 

the same way salty dishes need some 

sweetness in a white wine & fruitiness 

in a red. Spicy but not  chili hot dishes 

pair well with fruity or aromatic spicy 

wine. We all have heard that mantra-

white wines with white meat & sea 

food; and red wines with red meat. But 

it has become much more interesting 

since then. Personal choices are taking 

precedence. One set of rules that no 

one has abolished as yet suggest the 

following sequence-

White wine before red wine

Light wine before heavy

Dry wine before sweet wine.

Simple wine before complex & 

richly fl avored wine. The great thing is 

never to stop learning & experimenting 

with food & wine. Just as you improve 

on food preparations, one day you will 

try out an unfamiliar wine with a dish 

& Eureka!.... It'll be amazing. Just 

remember choosing wine should not 

be a worry & drinking should be fun. 

999 times out of 1000 we drink our 

wine with food. Wine is meant to go 

with food & good food is meant to go 

with wine. In reality, food-with-wine is 

about as simple as a handshake.

Every dish is as dynamic as it 

is made of several ingredients & 

fl avors that interact ot create delicious 

whole. Every wine is dynamic in 

exactly the same way. When food 

& wine combine  in your mouth the 

dynamics of each change, the result is 

completely individual to each dish & 

wine combination. Major components 

of wine (alcohol, sweetness, bitterness, 

& saltiness) relate to the basic taste of 

food.

When wine meets food several 

things happen,

Food can exaggerate character of 

the wine or diminish the character of 

wine

The fl avor intensity of the food 

can eliminate the wine's fl avor or viz 

a viz.

The wine can contribute new 

fl avors to the dish.

The food & wine can interact 

perfectly & create a sensational taste.

In the past, majority of Indians 

associated cheese as the only food 

goes well with wine. Of late wine 

consumption has increased in India 

& many have now come to relize that 

Indian food despite being classifi ed 

as spicy makes a great combination 

whith a veriety of wines. Spices are the 

barometers of Indian food. Therefore 

we have endeavored to suttest pairing 

of our domestic wines with Indian 

cuisine. Indian Wine Paired with 

Indian Food

RED CABERNET SAUVIGNON 

- medium to full bodied wine, good 

tannin, good aroma

CABERNET - SHIRAZ - light 

fruity fl avored

SHIRAZ - taste varies from full 

bodied to light, spicy, to sweet.

ZINFANDEL - medium to high 

tanning, fruity & exuberant wine.

ROSE - light to medium bodied. 

Dry to off dry. Softer, fruitier. Gentle 

red wine. Ofter frffered to as Blush.

These wines go well with most of 

the Indian meat dishes. Also try with 

our recommendations of vegetarian 

food that pairs well with red,  Rose & 

white wines.

 Courtsey : Wine, Food & More
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