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Dear Ladies and Gentlemen,

 

It gives me great pleasure to welcome you to Czech and Moravian Wine Day 2019 at the Embassy of the Czech 

Republic in London. Czechs and Moravians love their wine just as much as they love their beer. In fact, our wines 

are one of our best kept secrets, which is only being internationally discovered thanks to the awards at a very 

high level being won by wines from the Czech Republic at some of the world’s most important shows, such as 

the Decanter World Wine Awards in London, and other renowned competitions in San Francisco, New York and 

Vienna to name just a few. The 15 wineries attending today all come from my home region of South Moravia. 

Some of them are small family firms while others are larger producers. There is however one thing they all have 

in common - their love of the vines they tend and their desire to produce wines which are unique. I hope that, 

like me, you will agree that these are wines which should be shared with the Great British public. I wish you good 

business dealings.

Libor Sečka

Ambassador of the Czech Republic to the Court of St James’s
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“...Czechs and Moravians 
love their wine just as much 
as they love their beer.”

T H E  S E C R E T  L A N D  O F  W I N E  –  T H E  W I N E  R E G I O N  O F  M O R AV I A

The Czech Republic has two lands where wine is grown: Bohemia and Moravia. Vine planting and wine production has 

an historic tradition in both of them. The wine produced has a protected designation of origin: Čechy (in Bohemia) and 

Morava (in Moravia). While the Wine Region Čechy has just 900 ha of vineyards, the Wine Region Morava has about 

17,200 ha. Wine production from the wine region Čechy is not large in volume, so, that is why we focus on Morava.

Wine is synonymous to South Moravia as beer is to the Czech lands. Moravian wine may not be as well known yet as 

Czech beer but the tradition for growing and producing wine in the region goes back many centuries. Viticulture in South 

Moravia was first introduced by the Romans more than 2000 years ago. Since then vine growing and wine making is 

part of the rich tradition, economy, culture and society of South Moravia. Already in medieval times Moravian wines had 

a good name in the neighbouring lands, kingdoms and states. Up to 1948 Czech and Moravian wines were well known 

around Europe but the Iron Curtain discontinued many trade relations and thus consumers around the world lost the 

experience of wine from South Moravia.

Since the Velvet Revolution in 1989 however Czech and Moravian wines have slowly been regaining their position 

in Europe, the USA and Asia with unique wines of high quality being exported. In the last three decades, Moravian 

viticulture has gone through some quite revolutionary changes with vineyards cultivated in an environmentally friendly 

way and wineries introducing modern technology in grape processing. The wines can be characterised as having an 

interesting aroma, rich extractive agents and a harmonious combination full of taste with fresh acids. The red wines are 

full bodied and distinct in taste and aroma with fruity, smooth velvety tones.

The main white must varieties grown are Rulandské šedé (Pinot Gris), Chardonnay, Ryzlink rýnský (Riesling), Sauvignon 

(Sauvignon Blanc), Müller Thurgau, Veltlínské zelené (Grüner Veltliner) and others. The most red must varieties planted 

are Frankovka (Blaufränkisch), Svatovavřinecké (Saint Laurent), Zweigeltrebe and Merlot. The wine region Morava is 

divided into 4 wine sub-regions: Znojemská, Mikulovská, Velkopavlovická and Slovácká. 

The reasons why the Morava wine region offers unique, endlessly diverse wines which stand out can be put down to 

three main things – geological diversity and soil conditions, a climate which differs from the majority of European wine 

growing regions and, the very rugged countryside relief. Czech and Moravian Wines are today now among the top in 

Central Europe and are winning major prizes at some of the world’s best wine trade shows such as the platinum awarded 

to a Moravian wine at the London Decanter World Wine Awards in 2018 and golds in San Francisco and New York among 

others in the last few years.

This is the year to Think Czech when Thinking Wine.  



COMPANY PROFILE:
The name of our wine gallery, 

Marcus, was not chosen randomly. 
It was Marcus Aurelius, who 

established the first vineyards on the 
Moravian plains near Palavske Vrchy 

during expeditions of the Roman 
legions. It is where our grape vines 

grow today.

CONTACT:
Čestmír Adamec

E:  marcus@mega2000.cz
T: +420608668880 

WEBSITE:
www.marcuswines.com
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MARCUSWINE specialises in the production of high quality wines in limited 
editions, 1000-3000 bottles of one variety and one vineyard. 

The Czech Republic, can boast of mainly white and rosé wines of premium quality. 
Moravia has one of the best climatic conditions in the world for growing grapes. 
MARCUSWINE has won awards in the Czech Republic as well as globally (London, 
Hong Kong, Vienna, San Francisco, Slovakia).

AWARDS RECEIVED:
National viner International Wine Exhibition Grand Prix Vinex 2017, Champion 
International Wine Exhibition Grand Prix Vinex 2017, Gold medal internationale 
Competetion OENOFORUM 2017, Gold medal HKIWSC Hong Kong 2017, Trophy 
winner HKIWSC Hong Kong 2017 Best eastern European wine, Silver medal 
HKIWSC Hong Kong 2017, Gold medal Wine Salon of the Czech Republic 2018, 
Gold medal International Wine Exhibition Grand Prix Vinex 2018.

LOOKING FOR IN THE UK:
We are looking for a wine partner for more demanding clients, hotels, restaurants.

REFERENCES:
HK IWSC 2017, Salon Vín Czech Republic.

 

M A RC U S W I N E  T R A D I N G
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COMPANY PROFILE:
The Jakubik Winery is located in the 
heart of Moravia, where the rich soil 
takes its nutrients from the Morava 

river. The tradition of winemaking has 
been passed down through the Jakubik 

family over many years, establishing 
us as experts in our craft and 

strengthening our passion for creating 
high quality premier wines.

CONTACT:
Jiri Hasmanda, Sales Manager

E: wineryjakubikuk@gmail.com
T: 00 44 7725 885252

Martina Hasmandova
T: 00 44 7783 404745

WEBSITE:
www.vinarstvijakubik.cz

JA K U B Í K  W I N E RY

 
The winemakers at Jakubik Winery use handpicked 
premium grapes which have been left on the vine 
longer than usual to ensure the highest raisin quality 
and the most wonderful richness of yeast cells. 

The use of these cells combined with traditional 
winemaking methods along with the latest award 
winning technologies, such as floating devices and 
controlled fermentation, promises consumers a 
superior wine. 
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AWARDS RECEIVED:
Gold Medal of the Wine Salon for 2018, 
Double Gold Medal from Israel 2013 for 
Savignon Blanc 2011 selection of berries.

LOOKING FOR IN THE UK:
We are looking to find a potentials direct 
clients for our top premium wine.



COMPANY PROFILE:
The family winery was established 

in 2004.  The first vineyards can be 
dated back to 1355 and today our 

produce comes from over 100 acres 
of those lands. Our vineyards are in 
the finest location with alpine-sandy 

soils rich in magnesium. 

Today we grow 4 different grape 
varieties to produce our award 

winning wines. We are located in 
sunny Bořetice. 

CONTACT:
Šárka Hladká, Managing Director

E: obchod@vinoboretice.cz
T: + 420 724 286 276 

WEBSITE:
www.vinoboretice.cz
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Our wines – are elegant and delicate with the taste of the centre of Europe mixed 
with the warm sunshine. Our red wines are full bodied and the structure is suitable 
for gastronomy. There are 40 types of vintage wines, including straw and ice 
wines. You can sample quality wine from our organic winery producing wines with 
traditional Moravian quality and friendly technology.

AWARDS RECEIVED:
Awards from Paris (Gold medal for Riesling), AWC Vienna bronze medal. Czech 
national awards for many of our wines.

LOOKING FOR IN THE UK:
Looking for direct clients, importers, hotels and restaurants. Or any other 
gastronomy.

REFERENCES:
Our wine is recommended by people such as Pavel Nedved - the Juventus Director 
and by Tomas Verner and Michal Ceska – Czech Figure Ice Skaters among others. 
Our wine was selected to be at the Czech House for the 2018 Winter Olympic 
Games in Seoul.

 

RO D I N N É  V I NA R S T V Í  J E D L I C K A , 
B O R E T I C E  a . s .

0403

COMPANY PROFILE:
The Stávek family has been living in 

and growing wine in Němčičky for five 
generations. Due to its undulating relief 

the village has become known as “the 
village of nine valleys.” The winery 

was founded by Jan Stávek’s great-
grandfather František Kopřiva in 1898. 
Apart from the winery, the family estate 

called, Vinařský dvůr, also includes a 
renowned guesthouse.

CONTACT:
Jan Stávek, Director

E: jan@jstavek.cz
T: +420 774 430 7395

WEBSITE:
www.jstavek.cz

V I N O  J.  S T Á V E K

 
Although our wines are mainly found in luxury 
restaurants in the Czech Republic (La Degustation 
Bohême Bourgeoise Prague, Miura Hotel Celadna, Borgo 
Agnese Brno) it is also sold to direct clients in Belgium, 
the Netherlands, Hong Kong and, Atlanta (USA).

AWARDS RECEIVED:
Best Small Winery in Czech Republic 2016, 2017, 2018, 
Winner of the Winery of the Year 2018.

LOOKING FOR IN THE UK:
One importer.

REFERENCES:
Prague Wine Trophy, National Wine Salon of the Czech 
Republic,  AWC Vienna, Concours Mondial de Rose, 
Texas International Wine Competition 2018.
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COMPANY PROFILE:
The LAHOFER winery is one of the 
largest wine growers in the Czech 
Republic.LAHOFER manages 430 

ha of vineyards on the border with 
Austria. LAHOFER is about to open a 
new, architecturally exceptional wine 

house and production hall with an 
outdoor amphitheatre in the summer 

of 2019. Thanks to that we will 
increase our production capacity to 

about 1,5 million litres per year.

CONTACT:
Daniel Smola, Sales Director

E: daniel.smola@lahofer.cz
T: +420 602 388 473

WEBSITE:
www.lahofer.cz/en/winary
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LAHOFER vineyards in the Znojmo subregion is famous for its full bodied and fresh 
aromatic white wines thanks to the ideal nature and climate conditions. Cold winds 
from the Bohemian-Moravian Highlands together with thermoregulatory effect of 
the Dyje river gives our wine a typical spicy taste and a full body, especially in the 
Grüner Veltliner, Rhine Riseling and Sauvignon varieties.

AWARDS RECEIVED:
Decanter World Wine Award 2018 (London); International Wine Challenge 2018 
(London); Great American International Wine Competition 2018 (New York); SIAL 
Shanghai 2018, AWC Vienna 2018; Galicja Vitis 2018 (Krakow); International 
Wine Competition San Francisco 2018, Hong Kong International Wine & Spirit 
Competition 2018.

LOOKING FOR IN THE UK:
Potential importer, distributor, business partner.

REFERENCES:
Embassy of the Czech Republic in Poland; CzechTrade Beijing, Chengdu and 
Shanghai, China; ALKO Oy Finland, Vital Grape, Slovakia.

 

L A H O F E R  W I N E RY0605

COMPANY PROFILE:
We are a family boutique winery 

producing small batches of unique 
wines. We focus mainly on making 

wines for gastronomy, aiming to give 
our clients the full experience of 

enjoying their meals by pairing them 
with the right wine, therefore enhancing 

their gastronomic experience to 
the fullest. Yearly production is 60 

thousand liters. We only sell bottled 
quality wine with special attributes. 

CONTACT:
Ing. Kamil Piálek, Executive Director

E: kamil@pialek.cz
T: +420 775 989 890

WEBSITE:
www.pialek.cz

V I NA R S T V Í  P I Á L E K  &
JÄG E R  s .  r.  o .

In general, we sort our wines into three categories. We 
make lighter classic variety wines. Then we produce 
wines that are typical for this region and have VOC 
appellation award, and finally wines made in oak 
barrels such as our great burgundy style Chardonnay 
Grand Reserva.  

AWARDS RECEIVED:
Besides awards at local wine exhibitions, we have 
received two stars at the AWC Vienna wine exhibition 
and the title “The Best National Winery of the Year 
2018”. We have also received silver medals at the 
Decanter London exhibition for Chardonnay, Riesling, 
Pinot blanc and Sauvignon varieties.

LOOKING FOR IN THE UK:
We would like to find a distributor who would sell 
our wines primarily to restaurants, wine bars and 
accomplished wine shops. Potentially to private 
clientele as well.

REFERENCES:
We sell our wines mainly to top-ranking gastronomic 
facilities, and restaurants awarded with Michelin 
Stars. Some of the restaurants that offer our wines 
are La Boheme Degustation, Field, Alcron, Paloma, 
Teresa u Zlaté Studně, Coda etc. We also export our 
wines to Germany, Switzerland, Indonesia and Austria.  
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COMPANY PROFILE:
The boutique winery of father 

and son, Vojtech and Radim 
Masarik, from Blatnice pod Svatým 

Antonínkem is situated in the eastern 
part of Moravia close to the  Slovak 
border. The annual production is of 

15 000 bottles. 

The vineyards are situated on the 
farthest headland of the White 

Carpathians, in a heavy soil which 
gives the wines a mineral character 

and uniqueness. The main cultivated 
varieties are Riesling, Pinot blanc, 

Pinot gris, Pinot noir and Florianka.  

CONTACT:
Radim Masařík, Owner
E: info@vino-masarik.cz

T: +420 606 714 041

WEBSITE:
www.vinomasarik.cz 
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In our wines we use our own autochthonous 
yeasts, we do not use any additives, enzymes, 
vitamins, etc. Florianka is a unique wine from 
the oldest vineyard of this variety in the world. 
Pinot blanc, Pinot gris and Riesling are each 
year awarded as VOC wines (Wine of Original 

V I N O  M A S A R I K  s . r. o .0807

COMPANY PROFILE:
A small family owned biodynamic 

winery from the Czech republic. 
We have 7,5 ha of vineyards under 

cultivation. We have a natural 
philosophy - pure and drinkable wines.

CONTACT:
Ondrej Dubas, Winemaker

E: ondrej.dubas@krasnahora.com
T: +420 721 270 342

WEBSITE:
www.krasnahora.com

K R Á S N Á  H O R A  s . r. o .
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Certification). Our wines are ideal for representing a place that has been 
nicknamed Moravian Burgundy since the time of Charles IV. 

AWARDS RECEIVED:
Gold medal OIV – Vino Ljubljana Slovenia 2017,2018. MUVINA Prešov Slovakia 
2017, 2018, Terravino Israel 2017. IWC San Francisco 2018, IWC Texas 2017.

LOOKING FOR IN THE UK:
Anyone who is looking for a winery that will not supply the market with a great 
deal of wine, but rather a unique wine that you do not buy anywhere else.

REFERENCES:
The majority of sales are corporate customers direct from the region.

 

Our vineyards are carefully tended by hand and biodynamic principles are 
implemented to produce grapes of the highest possible quality that express the 
terroir of our microclimate. The use of herbal teas and specially prepared composts 
and manures enables us to avoid using any synthetic herbicides, pesticides or 
fertilizers. Yields are carefully controlled to around 1.3 kg/vine in order to achieve the 
intensity and concentration of aromas and flavours that we are looking for. 

LOOKING FOR IN THE UK:
Direct clients, HORECA (hotels, restaurants, bars, shops).

REFERENCES:
We have clients at many famous restaurants (including Michelin stars) around the 
world (Czech Republic, USA, Japan, Poland, United Kingdom, Ireland, Denmark, 
Norway, Austria and, Slovakia).



COMPANY PROFILE:
In 2002, the SPIELBERG winery 

began its life in the traditional wine-
growing area on the southern slopes 

of the Hilly region near Slavkov 
(Austerlitz). With an ambitious plan to 
restore the fame of the old vineyards 

in village of Archlebov, well-known 
from 12th century. The aim was to 

bring wines from these vineyards 
back to the demanding customer

of today.  

CONTACT:
Jaroslav Javornicky, Owner

E: javor@spielberg.cz
T: +420 774 288 101

WEBSITE:
www.spielberg.cz
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The SPIELBERG winery is focused on the production of top-quality wines suitable 
for gastronomy and private customers. Wines can be bought in selected wine 
shops and e-shops with wines or drank in cafés and restaurants from Prague to the 
Moravia region.

AWARDS RECEIVED:
The quality of SPIELBERG wines is proven by the awards they have won in  many 
worldwide wine competitions, for example at the highly prestigious London, 
DECANTER World Wine Awards, AWC Vienna, San Francisco International Wine 
Competition, Vinalies International Paris, MUNDUS vini and many more. SPIELBERG 
Winery was awarded the title of best Czech winemaker 2017,  which is the most 
prestigious wine award in the Czech Republic.

W I N E RY  S P I E L B E RG1009

COMPANY PROFILE:
Our winery was founded in 2005 and 
manages more than 130 hectares of 

vineyards in the Mikulov sub-region 
near the Palava Hills. We focus on 
customers with high demands for 

design and quality of wines produced 
exclusively from Moravian grapes.

Since the beginning we have been 
using modern screw-top caps and 

glass caps. Our wines regularly receive 
awards at prestigious national and 

international competitions.

CONTACT:
Ing. Petr Ptáček, Director

E: petr.ptacek@novevinarstvi.cz
T: +420702177024

WEBSITE:
www.novevinarstvi.cz

N OV É  V I NA R S T V Í  a . s .

Nové Vinařství produce single vineyard wines to acknowledge the unique terroir, this 
includes Petanque wines. Nové vinařství wines are sourced from the Moravia region 
or Mikulovska sub-region. These wines are well regarded for their regional character 
and microclimate variants such as soil, moisture and aspect. Examples include our 
product lines Cépage, Cuvée and, Village. 

AWARDS RECEIVED:
Best of show from Czechia (Mundus vini 2018) Gold awards from Concours des 
Grands Vins Blanc de Monde 2017, Vinalis d´Argent 2016, Vino Slovenja Gornja 
Rodgana 2017, Prag wines Trophy 2015,2016,2017, Grand Prix Vinex.

LOOKING FOR IN THE UK:
We are looking for importers for our quality wines in the UK.

REFERENCES:
VINOLOK a.s, Czech house in Moscow.
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LOOKING FOR IN THE UK:
We are looking for an importer to sell the 
wines directly to clients.

REFERENCES:
SPIELBERG wines are offered in prestigious 
restaurants in the Czech Republic including 
Michelin starred restaurants. Our wines 
are exported to the USA and to prestigious 
customers in Shanghai also.



Innovation and creativity are a very important aspect at Vinselekt Michlovský which 
is shown by a new series of low-alcohol and non-alcoholic sparkling wines, a Terasso 
(white, rose, red) whose production uses the most advanced technology that allows full 
retention of the flavour. The VINSELEKT MICHLOVSKÝ company also achieved its BIO 
Certificate (a product of ecological agriculture).

The annual output of about 1.3 million bottles is categorised into several series, which 
differ both in grape origin and processing technological. Our wines can be purchased 
in practically all market segments from premium gastronomy through wine shops and 
to the retail sector. New vine varieties, cultivated by the team at Vinselekt Michlovsky 
predominantly used for the bio-production of wines and musts.

AWARDS RECEIVED:
• CONCOURS DES GRANDS VINS BLANCS DU MONDE 2018 – Rulandské bílé 2015 
late harvest (VIP) gold medal and jury prize -  Best Rulandské bílé of the world 
• INTERNATIONAL WINE CHALLENGE LONDON 2018 – Rulandské šedé 2015 late 
harvest (CHD) silver medal • CONCOURS DES GRANDS VINS BLANCS DU MONDE 
2017 – Ryzlink vlašský (Welschriesling) selected grapes 2009 CHAMPION GOLD 
MEDAL; Ryzlink rýnský (Riesling) selected grapes 2008 GOLD MEDAL. 
• Concours International Des Cabernets 2017 – Cuvée President quality wine 2013 
Silver. • Vinalies Internationales 2017 – Aurelius selected dry berries 2012 Gold; 
Ryzlink vlašský (Welschriesling) selected berries 2009 Gold; Merlot selected grapes 
2011 Gold; Sylvánské zelené (Green Sylvaner) selected grapes 2013 Silver. 

LOOKING FOR IN THE UK:
We are mainly looking for importers.

COMPANY PROFILE:
A family Winery in the true sense. 
We have successfully introduced 

international and niche grape 
varieties in our vineyards as well as 

modern cellar technology. Yet we still 
honour the traditions of previous 

generations and maintain indigenous 
grape varieties. Our portfolio ranges 

from red, white and rosé still wines to 
sparkling and dessert wines.

CONTACT:
Josef Valihrach, Oenologist

E:  josef.valihrach@gmail.com,
T: +420 605980530

WEBSITE:
www.valihrach.cz
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We can offer over 30 different grape varieties and at any time our price list 
consists of more than a hundred wines, plenty of which are award-winning. Mainly 
in the reds we try not to rush the wines to the market, so that better harmony and 
maturity is achieved. 

AWARDS RECEIVED:
Winner and regular Top5 finisher in Chardonnay of the World. Holder of the World 
Champion title for a new grape variety Cabernet blanc. Triple Czech winemaker of 
the year. Champion of the Great American International Competition. Many more 
national and international Awards. 
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COMPANY PROFILE:
Vinselekt Michlovsky Inc. was founded 

by  Doc. Ing. Miloš Michlovský, DrSc. 
in Rakvice in 2003. Our winemaking 

philosophy is based on respecting nature, 
traditional values and incorporating new 

technologies and methods as we know 
that the terroir is one of the key elements 

determining the quality of wine. 

Sparkling wines make also a big part 
of our company production. We use the 
method when fermentation takes place 

inside the bottle. The wine then ages on 
its own for a minimum of three years.

 
New more resistant varieties cultivated  

by the team at Vinselekt Michlovsky are 
great for producing ecological wines 

and grape juices. In the last years the 
company has also focused on producing

non-alcoholic wines.

CONTACT:
E: michlovsky@michlovsky.com

T: +420 519 360 870

WEBSITE:
www.michlovsky.com

V I N S E L E K T  M I C H L OV S K Ý ,  a .  s .

14

J O S E F  VA L I H R AC H  W I N E RY

LOOKING FOR IN THE UK:
We are looking for a partner to try to gradually introduce 
our wines to the UK market and to learn about the business 
opportunities. Direct clients are more then welcome as well. 

REFERENCES:
Our wines have been presented during official state visits to 
the Czech Republic. His Royal Highness Prince Charles being a 
prime example.



COMPANY PROFILE:
The winery was established in 1992 

by the current owner, wine grower 
and wine maker Petr Skoupil. It is a 

family winery also thanks to a fact 
that both sons are working there.

 
Our winery is situated in Velké 

Bílovice and it is a part of the cellars 
called Belegrady. We moved into a 

multi-functional complex in 2010 
consisting of our modern winery, 
restaurant and accommodation.

Our wines come from the best trails 
of Velké Bílovice. The production 
reaches 250,000 bottles a year. 

CONTACT:
Ing. Petr Skoupil, Manager of Winery

E: Petr.skoupil@skoupil.com
T: +420776700783

WEBSITE:
www.skoupil.com
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We are combining a tradition based on respect towards nature combined with 
modern technologies that help us produce high quality wines. We process 
our grapes in the most careful way with a unique method of grape selection. 
The result is a pure and exceptionally interesting attributive wine typical for 
a wide spectrum of primary aromatic substances and an especially strong 
fruity character with the minimum content of malt. Experts and wine lovers will 
appreciate fine, quality wine and a personal approach to the customer.

The winery regularly achieves awards at competitions and exhibitions at home 
and abroad.. 

AWARDS RECEIVED:
The awards we appreciate most are: winner of the Winemaker of the Year 
2008, Silver Winemaker of the Year 2010, Champion Vinum Juvenale 2012, 
and Absolute Champion Prague Wine Trophy 2013, 4 times Best of Nation in 
San Francisco, and when we entered the 1000 best wines of the world with our 
Tramín Červený in the Vinalies Paris competition.

LOOKING FOR IN THE UK:
New contacts to sell our wines: Eshop, Importer, Direct clients, Retail, Horeca.

REFERENCES:
For the new Terroir etiquette we have gained Reddot design award together 
with Design studio Pergamen.
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COMPANY PROFILE:
The history of our company is closely 

connected with the arrival of the Knights 
Templar in Cejkovice in the 1230s.

Today, the winemaking cooperative 
is made of an impressive 396 grape 
growers. Due to the diverse subsoil, 

location and climate, the result is a wide 
portfolio of the finest variety partitions. 

We produce only high quality
wine and always come up with a 

balanced collection.

CONTACT:
Alice Vykydalova, Assistant of the 

Business Director
E: vykydalova@templarske-sklepy.cz

T:+420 602 613 800

WEBSITE:
www.templarske-sklepy.cz

T E M P L A R  W I N E
C E L L A R S  C E J KOV I C E

Our top collection, ‘Sanctus Victoria’, which is aimed only at selected wine shops, 
gastronomy facilities, specialised gift shops and quality wine lovers. We work with 
the vision of bringing first-class wine not only to the tables of elite fine dining or to 
the shelves of sophisticated wine shops but also to introduce these top wines to the 
general consumer.

AWARDS RECEIVED:
Salon vín 2015,2016,2017; Top wine destination 2018; Festwine 2016,2017,2018.

LOOKING FOR IN THE UK:
Retailers for wines, sparkling wines and spirits; importer; drinks warehouses; wine 
retail chains; restaurant and hotel chains.
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S KO U P I L  W I N E RY
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COMPANY PROFILE:
The family winery Jiří Černý Wines 

Buchlovice, which was founded in 2001 
to continue a long family tradition of wine 

growing and wine production.

CONTACT:
Ing. Jiří Černý, Vinař

E:cerny.uh@centrum.cz
T: +420 606 705 901

J I R Í  C E R N Ý  W I N E S 
B U C H L OV I C E 

Our vineyard is planted in the wine-growing village of 
Zlechov where we grow the varieties: Rayzlink rýnský 
(Riesling), Pinot gris, Chardonnay, Red Traminer, Pinot 
Noir, Zweigeltrebe and, St. Laurent.

AWARDS RECEIVED:
Our awards include:
Champion of Show - Hýsly 2009 - Pinot gris, late 
harvest 2007;
Gold medal - Uherské Hradiště 2013 - Chardonnay, 
selection of grapes 2012;
Gold medal - Břestek 2016 - Pinot Gris, selection of 
grapes 2015;
Gold medal - International Exhibition of Vintage 
Wines, Boršice 2018 –Chardonnay, selection of 
grapes 2015.
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