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Blessings for Nashik

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 ....

1 Shree Saibaba,
" Heart Institute & Research Center

Near Kalidas Kala Mandir, Shalimar, Nashik (Maharashtra) India.
Tel. : +91-253-6692100 / 01 / 02, Fax : +91-253-2597539, Email : info@saibabaheartinstitute.com
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Your palate & wallet.

Eagle Wines Pvt. Ltd.
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Office EAGLE WINES (:V“I‘q“ys‘;‘ Z;"?f?ﬁd
12, Shraddha, Vrundavan Nagar, at No. 52, Alp 0s,
Kamathwade, Nashik - 422010 C@UW Tal. Kalwan, Dist. Nashik - 423 501
Tel: +91 253 2376115 M: +91 94227 51245 www.eaglewinery.com Maharashtra, India

Email: info@eaglewinery.com
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NEW FESTIVE FLAVOUR

Introducing

Our blend of Premium Quality

Shiraz & Cabernet Sauvignon

Under A New Brand’

“NECTAR RED”

@ Bargain Prices !!

—MOUNTAIN Viei

NECTAR - Red (semi - dry)
This delightfully fruity and
refreshing red wine is being
infroduced under our new brand

name NECTAR' It is a perfect

blend of our fwo noble wine grapes:

oV W 20““25\
N ,*\xa*es 0|‘ Cabernet Souvignon and Shiruj,,
?\5' Our redis light and silky with a fouch
)) N"\Y‘{:;swu"‘”‘ of sweetness. Slightly chill it ro 16°C

prior fo serving. It can be enjoyed af
any time and on any occasion. It
goes well with veg/non veg spicy

Indian food.

ric 99222 12099

We also suggest that you try our
NECTAR WHITE &NECTAR ROSE WINES
to match your appropriate food dishes.

* For nectar series only

Please Contact For phadtare estate vineyards Call us for wine info
Group Visits To Winery !! @
Correspondence To Regd. Off:
ABoutique Winery Phadtare Farm House, Untwadi,
Winery: Nashik - 422008, Maharashtra, India.
Mountain View Winery Pvt. Ltd. M: +91 9822056881
Survey. No. 19 / 2 Ambe Bahula, M: +91 9422942200

Tal. & Dist. Nashik, Maharashtra, India. Email: mountainwine@hotmail.com
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*  TERIY Sehdth SHolaNd Tehl WI=aTeA1 UHUT TIRTEHT §o U2 féhan feaes wrrean yo ue foken wxrean femeitean
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o onefoTed @ ATHIUT YRTETST et HElEl QU RE HUR 3R TR GERIRIAT & RE HUY HAlET 3T,

*  UATRERTAT Hig-ATea WIRTIe ShuTd JEeheiel SHT SRe UeRUT URTRTSA & 4% sl shull gall.

GG A 3 TUA T ST 9R U el SUestl 8% ITehd.

Dream Comez%g% { /
Ke / IUCy...

ENGINEER'S
Manufacturer of Turn Key Projects of
& sv STG Ms Winery, Chemical Plants, Pharmaceuticals,
Dairies, Distillery, Braveries & Food Industries
Office : 7, Prince Tower, Near Chandak Circle, Tidke Colony, Nashik - 422 002. Ph. : 0253- 2310612
Works : Plot No. B-67, Additional MIDC Area, Ambad, Nashik -10. Email : rajvalue@gmail.com
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\WIN E SX(EeshmukhWineyands)
Factory : Gat No. 662/1/2, SH No 17,

Behind Saptashrungi Petrol Pump, A/t. Post
Tal. Dindori, Dist. Nashik. Customer Care No. : (02557) 221641 <

E-mail : adwines@rediffmail.com A.D. WINES
Website : www.deshmukhvineyards.com et odbnd el
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Plant : Gat No. 238, 239, Bhendale, (Aurangabad-Nagar Highway), Tal. Gangapur, Dist. Aurangabad.
Tel. : +91-2433-271199, 228622, 228633, 228644. Mob. : +91-9960050777
Email : sanjay.holkar@grainotch.com Website : www.grainotch.com

1, Govind Apartment, N.D. Patel Road, Opp. Telephone Exchange, Nashik - 422 001
Tel. : +91-253-2594555, 2598555. Fax : +91- 253 - 2597555
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Riona is a baby; of a Joint Venture

and a lechnical Collaboration made

Jor the very first ime in India, with

ltaly’s foremost leading wine
producing companies namely,
Moncaro and FEnzo _Mecella.
Riona Wines Puidtd is located in
South-West of Maharashira, in
Miray, District Sangli 16-52" North,
and 74-36" kast. Riona with a grear
pride will provide the domestic
market with the premuum and finest
quality wines, produced as per the
lwalian standards. The machinery
needed for the quality winemaking
will be imported from ltaly tself.
technically approved by the ltalian
allies. The main aspire of Riona will
be of serving the wine lovers in India
with the ltalian like premium quality
wines. As the most important thing
concerned to us is the customer’s

satisfaction.

ESTATE VINYARDS

Riona

WINES PVT.LTD.

Miraj, India.
phone 91 233 2226291
info@rionawines.com - www.rionawines.com

MONCARO

CACCANO
RCHE Rg.sgsg

Indessone Geoga

ROSSO

CONERO

Exzo MECELLA

Eraoua cinct
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WORLD’S FIRST
HEALTH FUNCTIONAL

Bi1O WINE

LOADED WITH
BEST FROM

NATURE
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Team24 Marketing India Pvt. Ltd.

A-1, Landscape, Martins Massion Panjim, Goa India - 403002
Tel : 0832 - 2462845, 2464847
Email : info@thebiowine.com www.TheBioWine.com
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Add.: TERRACE LOUNGE, PATIL PLAZA,
OPP. IMC BANK, CANADA CORNER.
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SPECIAL DISCOUNT
KITTY PARTY

TAKE- AWAY
STLUDENTS

PH.: +81 233 2318226 CELL.: 37673 61616, 3974 83330, 34233 70247
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TS SH1 T ST WA ATE ST 21k THEIHT AR STd ST 2112, TR g 3T
TTEA SR I GHEEN HLh heu IS Togdl, T SRl ST i U AT Jrei ol
AT TS AT TehoUiel SURUN Feil, R00¢ Favell &1 Te-TghH 3. o1 Ul 5181 Ufehan 40T 3.

TcATd Ul Al 003 Hed 3Hi ARHL. 003 d 20019 AT U FUTSAT HIBIA dATeA SeSTehM hid
3ifereg e MU A ATed Shed § TR I MRd. T AR hiUTedl FTH ST AT BTét Hgedren
T 3TR. TN U= Slieheld shigl SNETE FEe shosl o T HIS € S T IEId. ehe! TehNIcHeh
AUATETHeh SETEIUT 3118 o h.41LAM el 3. A 2 Soareii~erd SISTHRR 3Ted. Q008 HeR it ufgeht
T AiEHa g6 Fosl. i s sreemht e vt & e ufgeen fUdidies Serehiand! oot
3R 3 T U S, UUT fSre o Aiele i, shiesTell TRS s il geifesat e Selitenivft
. I1 SUSHATHIA AR o TSIAIIS TS Selsteh Si-al S9Ted arga (Afifet e wan arE-Hamet WA
TE 3! A AN FTHLY ARUS TRl FUTR 3R, Tl SR §as a1 ae-ae fafasl awum
M. .UM Ao g UEcaTehiall SUshUTe Wigaore SURUT, SE-l SHRUME q@e drga el
T, STl SHAEATOH, dE-Hel Aieheln 31fe uva Pt Famed. 4f. M aien wieidie & asA
Uehed TgUS AT a1E-0 1. 5. o UehcUiaRia Wea SeTfcha ams-aal UehionT & feravut 2id. Shaet=l
URet arg-en FAffdt S o aEee YRa q9e 32t 9 3R S9Tmed foadia g sed. wgut
UeheuTd GUTES AR STEH Hert TSI9T 168 Fiel i1 HicsTel ARiesia @iera 3e. RatHren ard=aem
feruret st et ®. Qoo & TR TR, AT STNTIET THEAR 2l Uehed THTE SUTH ST 3R,

All AbOllt WilleS & FOOd = by Nalini Phadatare

The wine making world is divided few. New world consists of the rest of the

into 2 halves-old world & new »z‘r‘:'f(:?['y' ~ world namely USA, Australia, New

world. Old world consists of Zealand, South Africa, Chile,
Europe & the Middle East. Argentina and now India.

The more popular wines | ; Many hundreds of
come from France, Italy, grape varieties are planted
Germany, Portugal, Greece, in vineyards around the

world but just a handful are

Egypt, Turkey etc. to name a
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AT 3TUT SRIHUTIGT AU JeSTeh a6 Al SATEHIIeha! AThsal alg- ST Het
T I AR U S GG A, a1 Gaiea qusl T AiSTehieal Hagmet
AT TARTEAT TS SR AT Biell. Al AfITeh I UTdesier IGR SIRRA T g 2ot
AEA hUieer ATeTa MU STERHh T SRATSUTRT GHY T S SR FEUTS e amg-iien U o
3T TEA' 7 13 SR . HoE RN HEMRTeR AThu™d Qo foh. . iR 9 SMgRUR Saaw
TEUH S VTR e DefeTdt SOt ragtiean Witen W e oot 8 g aR 3R, A st
3TeRYeh TT 3MTUT HYUt Geliedies T Juir=aiean e R e 36!, TE wiHicHes Jum=iamst
Y TN STEE FHUA I 3R, HEeaTel TEUS hIUIAE SUSd Hodl HTéd. UTehiTel SRR gfeen,
forie Shoama st guw 9N i fRgiie SRt A9, S, JAideew 3N WY ' He AasE
Talleal Itk UTthd A9 IUGEY B, ThIUTET ATEHERISR hiUTd e TIEo! gd ATelel Sile HRieyiq &
. TiER ATE-HaTS! hivTE 3fearsal Heal Yoo WSuAre 99 aydehdl e, aleHioidsl arg-er
AN WIH ARl SSieR aE-d here{edl a0 A9 IuGsd Bidid. e Fgure HE-Heal
AR TStea TR, 8. 3MMhehT, ST, T2 A AT AEE DR i R, Medrd
foreft uddemniorel 1 a0 W MU ST 3R, 3MUT foris Ut Saehiel WRAT® THE
R RoH TN a0l TH--a' SR MR, 2. Fawt e Jiean S safercareit
iy e Tefaumd & aradt (AE-a) Nt aEaeR (GU arEa 3fT SEA) g Sl
W 3THHUT ST 3T THA AR,

internationally recognized, while others enjoy These are made from red fermented grapes
only regional support. Majority of Indian wineries ~ with the skin & seed.
produce wine from French grape varieties which Their styles are from light to medium to full
are considered to be the VIP's or the classic bodied & are moderately tannic.
varieties of the wine world. Their taste varies tremendously from dry to
Wines are categorized in 3 main colors-Red, off-dry to fruity, light & refreshing to sweet &
White & Rose - pink or blush fortified.
Red - Cabernet Sauvignon, Aromas-Zinfandel
Shiraz. Cabernet Sauvignon
Zinfandel (California grape variety) (Cont. Page 26)



INDIA INTERNATIONAL GO. PUT. LTD.

Importers of Wines

Regd. Off. : C/1, Sitaram Bldg., Nr. Crawford Mkt., Mumbai - 400 001. (INDIA)
Phones : 2342 7996 - 2342 7997. Fax : 022 - 2340 0921
Retail Shop : 545/547, Kalbadevi Road, Dhobi Talao, Mumbai - 400 002 (INDIA)
Phones : (0) 2201 2585 (M) 98200 13875

SHAH & CO. WINES

Sitaram Building Near Crawford Market, Mumbai - 400 001.
Phones: 2342 7997 / 2340 0921 Mobile : 98200 13875
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Wine n dine

S

Come &Sﬁare the M ents of [,

COME ‘N’ JOY

JUST 15 MIN. FROM NASIK @

Renaissance Winery Pvt. Ltd.,

Gat no. 2317, Mumbai Agra Road,
Ozar (Mig), Nashik.

Ph.No. 02550-272933,271833

Email : suraa@renaissancewinery.net
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ISt STRUS fefaed! 3 3@l favard Hos Jeiic Tara-m o &t I8l arE-a ot Heloeh
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faamToT ESel SoEsi ShiEH MEl. HSRIG She 59 o5 BIeel. TIGUIHM o S, et a 7 qaga
TUT ST A TSl gevymm fH1eur gut wea S sHfae @t 7 e famroma enfor s
TS feeruTIaeEt! 31 SHaEmETean HIETHI Yo e (Sl TUTIdie Jd SETded 3eid Tiedl Uiass)
SIHIGIl HOeh AT, TSl Hefell el hTHe Yead Seied UTeel . w31 fohedl ot 4o
i WifTae YT SehE | shiueTea 31eter! [ mwzﬁmw@m qA 71 BlehioRIe]
n%@%aamﬁa@qmﬁwaﬁaﬁﬁm N1 TSI UTAGAIeR o o W=l HiS 311 fesemt
3TfoT 3ATe AT ferRuTIa UREviehdl, TUREE Yui thiel 3TfUT haes fayamarsan siestar a1 s o
TS ST 30T EITeHes Wehal AT ATeeh U= aN{ud SISe Tearel S IHae 8 Wi AWM
oM. HHEUIRT YIS & WISTURRT GSRIe Fi-t WRTae. WA Jieat ShEfel Uegd @ SRS 3T,
1 ZEGA I hISeR UTEUIERE 3T TG 3R, Feieh HIche, Healics Hig-ehg 3Tt
TeiE TEfe fortut e A foseen Sl ueadin FTedrd. ST Sl STHIET ATel HEigyieh Uiee
TR GSRIe JiHl Hie T, 9181 arg-a shurtene Seit foreht wemsrisne vrda o faesht ag=a
IUGEH I ST ANMYIehea AE-Hel [CHRAT UTgehiedl Ya@Tsl Uy 31ed. a1 a-Hol fdad ftaw

All About WllleS & FOOd = by Nalini Phadatare
Shiraz sufficiently pink.
Other blends of red-grape varieties eg. Rose- White - Sauvignon Blanc

blush Chenin Blanc.
Rose is pink wine although made from red These wines are made form white grapes. Their

grapes the wine is still not red because the grape styles are medium to light bodied & tastes range
juice is left in contact with the red skin for a very from very dry to off dry to dessert.

short time. Therefor very little tannin is absorbed Last but not least -

from the skin in the Rose wine. The juice is Sparkling Wine -

separated from the skin & readied when it is *Calling Champagne'!
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TR IR 3N fregen weAren g favi Heea oM. wfasa wRAW AU Tedes Rt
wieer AT FTet 3N Rieenost 9e 380 At tide arg-Hen fRiear fohan amga Fdie Teu[. = g
TTeRTEl el glecd STMUT ATEHISTI STTUe GfAen qaR S AR, UuT a1 Galid hdes AT
IR UTAcbieR foem shest T TGR SIS A1 a1g s YiHeht favr Ugearei it U 3. 2e®
1 SR TATOHT heht. STTATT T AT, WTgeg TR FeHHE SUHSH Bl ol aiiel He UehRel g 31T
Hald UgcaTe TEUTe 49 SUGSH BIUT= STE-d, Siedl Sedid Uedel aTe-Riqd SUs QU= arg-agit

YR N3 TN AT U Uehs A6 U 7 AT AR Tl Hedad| [ShTUT dhtSl it
1 IAY T TR VT, RS VS, HECHHTRST ST 6.3 T, U 9T Saes MR, UrehiTeit
SRR e STIUT Yuivut Guferd. T 1A g fomiaret viid, T nfor Hatare Guerd 3w &1 arE-ean
3R, TATTHUEH T NS chIUTATE! TR fehell o SMeam™l 991 SaTERUT A1, STE-He 3TEam 0,
AT SIUT HTEE RfZIehel T STIIUT A9 BS; ITehell. IS HedaEdd, FRa viddd, G efawean
HILTHTI, TfSTeh IR 81 UehHda dIgHeR 2R, Hdid HgcaTel TgUrsl 49 e fal¥Te wehmr agH
ST Hog TR Td qg-RisTedl aig-4 e Ik, U FHagion SRR |, nueare gl o
TeIER 1A ‘arEA ra-aug’ TEuS SR TeieF, ST SNt heee! UeHiw, 3. itk vewa
Y3 ATEHISHT V0! IR TS R AVTehea1 HYUT ATE- SR 2914 HOR SISRALA BIS: Iehd. a1
SR el TE-Hedl SIS T FHEsh A9 Bdl A Iehdld. IS TThaaR Hgel saewe
YR SI3R UTthd 8IS Iehd.

These wines are made after yeast & sugar Wine Tastin
solution is added to dry table wine to create A good wine leaves an impression of
the best of blends. The wine is them sealed balance, and all those elements working
for secondary fermentation. This method in harmony to produce a mouthful that
gives the sparkle, the fizzor the bubbles. leaves you wanting more.
Styles tend to be rich, fruity, fizzy, & The senses associated with wine
elegant & its color ranges from white & tasting are - sweet, bitter, acidic, tannic,
Rose to pink. aroma & appearance. Thus eyes, nose
Perfect as an aperitif or for toasting & tongue help to detect these features.
& can be paired safely with almost every #@==%
277 menu as table wine.

(cont. page 39)
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For Agro Based & Food Processing Projects
Please Contact

Surendra Joshi

President
09823378330

Fﬁouse of
nsurance

Our Professional Services Under One Roof

Loans : Project Loans e Solutions - NPA Accounts e Govt. Grants
Insurance : Life Insurance (HDFC Certified Financial Consultant)
General Insurance : Bajaj Allianz Financial Consultant

REAL ESTATE CONSULTANCY

B. No. 1 Sardar Housing Society, Trimbak Road, Nashik - 422 002.
Tel. : 0253 - 2577699. Email : timex_cons@hotmail.com, timexcons@gmail.com

Flat No. 25, Mahavir Park, Building No. 3, 3rd Floor, Bibwe Wadi,
Pune-Satara Road, Pune - 411 037 Ph. : 020 - 224213280
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At a time when wine consumption in India is growing at a rapid pace, and 1
international levels, the UB Group’s Spirits Company, United Spirits Ltd., has ma
into this business. The wine business operates through two companies - United W
(UVL) and Four Seasons Wines Limited. UVL imports a large portfolio of wines ff
world which offers consumers both differences in style and price point; Four;Season
produces top quality Indian wines at its new state-of-the-art winery located§ Baramati, 65 kms
from Pune. These wines are marketed under the brand names ZINZI and FOUR SEASONS. Todeﬁl,
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 floor, 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 influence
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 theggest
Indian Red wine in the India International Wine Challenge.

Az
Participated in London Wine Fair early this year, FS wines are well acceptedsrall overignds”

consequently going to for export the wines. The Four Seasons wines also reflect the sophisticated
personality and contemporary lifestyle of today’s Indian consumer, who is exposed to wine drinkirtg,

has travelled abroad and is keen on experimenting. With its fine 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 !
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INDIA’S FIRST
VINEYARD RESORT!

TASTE THE SULA LIFE

For bookings: +91 78755 55725,

33 +91 253-2230141/2230142 or beyond@sulawines.com
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An Observation of Indukstry

Presently Nashik Wine Manufacturing is facing the problems
. 1in 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 finance 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 fluctuations, 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
-4 grapes of desired quality, quantity and at agreed rates. Because
y of higher temperatures, the cork packing is causing oxidation of
W wines. The wineries are switching over to pilfer-proof metallic
M caps which are expensive. The cost of bottles and packing are
still on higher side. Electricity tariff for wine industry is that of
d industry, there is demand to charge it at agricultural rates, which
=== will lead to substantial cost cutting.




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 financial 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 fixed 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 fixing
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
Mabharashtra 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 AIWPA



Today,
millions of Indians are thinking liquid.

Here is a solid bottle to uncork that.

I’Viﬂ (A pvt.Jth.

Email : rajeshborse2003@yahoo.co.in

Factory : Gat No.471 At Po. Madkijam, Tal. Dindori, Dist. Nashik 422202 INDIA Mobile : 9373987576
Office: 1, Kapadia Commercial Complex, Opp. Janalaxmi Bank, Old Agra Rd, Nashik-2. INDIA
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Nashik Valley

ShivPrasad Wines

At Post Ranwad, Tal. Niphad, Dist. Nashik - 422 308, Maharashtra, India
Ph. : +91 2550 257827 Email : spw@yahoo.com

Register Now...

www.nashikwines.com

www.indiawines.org ::: o B izTe k

Online Wine Portals
Of India, be a part of it Email : info@obiztek.com
Phone : +91-9503021718




Reality of Working Capital
for 100000 Lit. Capacity

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 virification
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, filteration 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 Vinification 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.
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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, floral, 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 flavors,
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 - 9-14¢
Rose / Blush - 9-12¢

Champagne / Sparkling wine - 6-10c
Dessert Wine -10c
Wine & Health

B All About Wines & Food

= by Nalini Phadatare

(Cont. from page 27)

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 beneficial 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

beneficial. 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 significant
stomach disease, like gastritis orulcers,
liver discases, 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.



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 first. 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 influence, 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 flavored 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
It1l 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 &
flavors 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
things happen,

Food can exaggerate character of
the wine or diminish the character of
wine

The flavor intensity of the food
can eliminate the wine's flavor or viz
a viz.

The wine can contribute new
flavors 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 classified
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 flavored

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 40
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