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TENDINTE

_DINAMIC” E FRATE CU ROMANUL!
_BIODINAMIC”, MAI EXACT

Cezar loan

Vinul biodinamic este o simpld
metamorfozd a strugurilor, spune
Leonello Anello, care explicd: “nu
contine substante adéugate - nici
chiar pe cele admise h mod obisnuit
de legi si regulamente - si nu este
supus niciunui tratament fizic sau
chimic. Doar o cantitate minimd de
sufliti este addugatd - si anume exact
cét este mentionat pe sticld. lar
cénd aceasta este deschisd, calitatile
si complexitatea vinului vor creste.
Vinul este liber de orice organism
modificat genetic, drojdiile sunt cele
naturale, proprii soiurilor si regiunir’.

De "bio", romanii au mai auzit. Avem macar o idee despre ce presupune asta. Dar de-
spre "biodinamic"? Explicatiile Doctorului italian n Agricultura biodinamicd Leonello
Anello pot fi inceputul unei lamuriri. Acesta se bucurd de o reputatie deosebita n
domeniu pe plan international - unde colaboreaza cu peste 50 de crame biodinamice
de top - iar in Romania dirijeaza operatiunile de la Domeniul Bogdan, din Dobrogea

(Murfatlar).

De ce ar fi interesant s& stim mai
multe despre curentul biodinamic?
Pentru ca trendul international este

in crestere, iar vinurile Romaniei
sunt intr-o pozitie favorabild pentru
a avansa odata cu acest val. Si chiar
si interesul consumatorilor interni
este tot mai mare, judecand dupa
reactiile pe care le-am observat
la evenimentul “Vinuri si bucate
dobrogene” organizat de revista
noastra in iunie, la Constanta.

“Suntem istoria si viitorul
agriculturii - ceea ce omul a invatat
n zeci de mii de ani”

Biodinamica reprezintd cea mai
veche miscare “organicad” in agri-
culturd, aparuta in anii 1920, cénd
fermierii din Europa Centrald au
realizat ca industrializarea agri-
culturii a condus la soluri mai pu-
tin sdndtoase, la seminte mai putin
fertile, la recolte mai putin hranitoare



“DYNAMIC"” IS BROTHER WITH THE
ROMANIAN! “"BIODYNAMIC"”, MORE

PRECISELY

Cezar loan

Why would it be interesting to know
more about the biodynamic current?
Because the international trend is
growing, and the wines of Romania
are in a favorable position to advance
with this wave. And even the interest
of indigenous consumers is growing,
judging by the reactions we observed
at the event ,Wines and Dobrogean
dishes” organized by our magazine in
June, in Constanta.

“We are the history and the future
of agriculture - what mankind has
learned in tens of thousands of
years”

Biodynamics represents the oldest
Lorganic” movement in agriculture,
which emerged in the 1920s, when
farmers in Central Europe realized
that industrialization of agriculture
has led to less healthy soils, less fertile
seeds, less nutritious crops and their
own health - more uncertain.

Leonello Anello, consultant at Do-
meniul Bogdan (Bogdan Domains)
shows that biodynamic agriculture,
is generally based on stimulating
the activity and diversity of the soil
life and has as a basis the respect for
the energies of nature. Biodynamics
takes them into account and uses
them for the sake of humans,

Romanians have heard about "bio” in the past. We have at least an idea of what
that means. But what about "biodynamic"? The explanations of the Italian Doc-
tor in Biodynamic Agriculture Leonello Anello may be the beginning of an ex-
planation. He enjoys a special international reputation in the field - where he
collaborates with over 50 top biodynamic wineries - and in Romania he man-
ages the operations from Domeniul Bogdan, in Dobrogea (Murfatlar).

in harmony with the rest of the
ecosystem. He insists that modern
biodynamics added to the principles
of the 1920s the methods of scientific
verification of results and developed
new procedures. We work in a
completely different way from the
conventional agriculture today - |
like to call it ,chemical agriculture”.
Because, in fact, WE are conventional
- to biodynamics! WE are the history
of agriculture! WE are everything
that man has learned in ten thousand
years - a chemical-free agriculture.
We are the past, but at the same time
we are the present and the FUTURE",
says Anello.

Biodynamic viticulture includes all
the principles necessary for ,bio /
eco / organic” certification, but goes
beyond these, introducing in addition
a series of even stricter procedures.

The moon dictates the works in
the vineyard. Other crops are
interspersed between vine rows
and unselected yeasts are used

Regarding the biodynamics practiced
at Bogdan Domains, in Murfatlar, it
aims to obtain perfectly healthy and
tasty grapes by feeding the soil only
with natural substances, the effects
of which are verified by scientific

Biodynamic wine is a simple
metamorphosis of grapes, says
Leonello Anello, who explains: “it
doesnt contain added substances -
not even those commonly accepted
by laws and regulations - and its not
subject to any physical or chemical
treatment. Only a minimal amount of
sulfites is added - that is exactly how
much is mentioned on the bottle.
And when the bottle is opened, the
qualities and complexity of the wine
will increase. The wine is free of

any genetically modified organisms,
the yeasts are natural, own to the
varieties and to the region”.
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TENDINTE

Referitor la vinurile biodinamice de
la Domeniul Bogdan, Directorul de
Vanzari al cramei, Daniel Costache,
spune c& pretul lor va ajunge
probabil undeva c&tre 40 de euro
sticla: “Avem deja cerere atét din
Roménia, T marile lanturi hoteliere
care au clienti deja familiarizati cu
conceptul, cét si din Statele Unite,
Marea Britanie, Japonia, Franta si
Italia”.

Vinurile Domeniului Bogdan s-au
bucurat deja de recunoasteri
internationale la: Chardonnay du
Monde 2018 si 2019, Challenge
Millesime Bio, franta (cel mai
important concurs de vinuri bio din
lume) - cu Aur pentru Cabernetul
Sauvignon rose 2017 si Argint pentru
Sauvignon Blanc 2017, Muscat
Ottonel 2017 si Feteascd neagrd
2017; Argint la Concours Mondial de
Bruxelles pentru Riesling 2017; Bronz
la Decanter World Wine Wawards
pentru Feteasca neagra 2017; Argint
la The Organic Masters pentru
Riesling 2017 si Cuvee Christian 2017.

sila propria lor sanatate - maiincerta.
Consultantul de la Domeniul Bog-
dan, Leonello Anello, arata ca agri-
cultura biodinamica, in general, se
bazeaza pe stimularea activitatii si
diversitatii vietii din sol si are la baza
respectul fatd de energiile naturii -
tine seama de ele si le intrebuinteaza
in folosul omului, in mod armonizat
cu restul ecosistemului. Biodinamica
moderna - insista el - a adaugat
principiilor din anii 1920 metodele
verificarii stiintifice a rezultatelor si a
dezvoltat noi proceduri. “Lucram in
mod cu totul diferit de agricultura
“conventionald” de azi - mie imi place
sa Ti spun “agricultura chimica”. Pentru
cd, de fapt, NOI suntem conventionali
- biodinamicii! NOI suntem istoria
agriculturii! Noi suntem tot ce omul a
invatat in zece mii de ani sa faca - o
agriculturd fara chimicale de sinteza.
Noi suntem trecutul, dar in acelasi
timp suntem prezentul si VIITORUL",
afirma Anello.

Viticultura biodinamica include toate
principiile necesare certificarii “bio
/ eco / organic” dar le si depaseste,
introducdnd in plus o serie de
proceduri chiar mai stricte.

Luna este cea care dicteaza lucrarile
in vie. Sunt intercalate alte culturi
intre randurile de vita si se folosesc
drojdii neselectionate

In ceea ce priveste biodinamica
practicata la Domeniul Bogdan, in
Murfatlar, aceasta are ca scop ob-
tinerea unor struguri perfect sanatosi
si gustosi prin hranirea solului numai
cu substante naturale, ale caror
efecte sunt verificate prin metode
stiintifice. Asta permite terroir-ului
sa se exprime prin dezvoltarea de
arome autentice si prin producerea
unor vinuri cu personalitate. Nu se

folosesc produse chimice de sinteza
(ierbicide, pesticide, ingrasaminte
chimice, fungicide etc), iar practicile
agricole sunt certificate conform
normelor europene de catre
organismul Austria Bio Garantie.
Intre randurile cu vitd sunt cultivate
alte specii de plante - fasole, mazare,
lucerna, radacinoase si altele - care
au rolul de a absorbi si fixa azotul
in sol si de a stimula diversitatea si
imunitatea tuturor organismelor din
ecosistem. Lucrarile asupra vitelor
de vie - taieri, legari etc - au loc in
functie de fazele Lunii, astfel incat
sa tina cont de miscarea lichidelor
indusa de pozitia satelitului natural
al pamantului (efectele Lunii asupra
lichidelor de pe Terra sunt usor de
constatat daca ne gandim la fluxurile
si refluxurile marilor si oceanelor,
de pilda). Taierile in vie se fac atunci
cand Luna este in descrestere, iar
seva plantelor coboara spre sol,
iar alte lucrari se fac cand este in
crestere, si seva se ridica spre fructe
si frunze.

Piata mondiala pentru vinuri
biodinamice este in crestere

Leonello Anello spune cad existd o
miscare din ce in ce mai ampla in
favoarea biodinamicii si ca piata
vinurilor biodinamice se dezvolta
la nivel european: “Targurile, de la
cadteva pe an, au ajuns sa fie mult
mai multe. Companiile producatoare
s-au Tnmultit si ele. Numarul de
etichete a crescut enorm. Ce ar
trebui sa schimbam este mentalitatea
proprietarilor de restaurante: in mod
evident, cu vinul se fac afaceri, dar
este nevoie ca si vinul biodinamic sa
fie prezentat mai bine consumatorilor
- si probabil cad asa consumul ar creste
mult”, e convins Anello.



methods. This allows the soil to
express itself by developing authentic
flavors and by producing wines with
personality. No synthetic chemicals
(herbicides, pesticides, chemical
fertilizers, fungicides, etc.) are used,
and agricultural practices are certified
according to European standards by
the organism Austrian Bio Guarantee.
Among the vine rows other plants
are cultivated other species of plants
as well - beans, peas, alfaalfa, roots
and others - which have the role of
absorbing and fixing nitrogen in
the soil and stimulating the diversity
and immunity of all organisms in the
ecosystem. Works on vines - cuttings,
bindings, etc. - take place according
to the phases of the Moon, in order
to take into account the movement of
liquids induced by the position of the
Earth's natural satellite (the effects of
the Moon on Earth’s liquids are easy
to see if we think about the ebbs
and flows of seas and oceans, for

....' .il'. "

example). The vines are cut when the
moon is decreasing, and the sap of
the plants goes down to the ground,
and other works are done when it's
growing, and the sap rises towards
the fruits and leaves.

The world market for biodynamic
wines is growing

Leonello Anello says that there is
an increasing movement in favor of
biodynamics and that the market for
biodynamic wines is developing at
European level: ,The number of fairs
have increased a lot in the last years.
The production companies also
multiplied. The number of labels has
increased enormously. But we need
to change is the mindset of restaurant
owners: obviously, business is done
with wine, butbiodynamicwine needs
to be better presented to consumers
- and that's how consumption would
grow a lot”, states Anello.

Regarding the biodynamic wines
from the Bogdan Domains, the

Sales Director of the winery, Daniel
Costache, says that their price will
probably reach somewhere around
40 Euros per bottle: “We already
have demand both in Romania, in the
big hotel chains that have customers
already familiar with the concept,
as well as from the United States,
Great Britain, Japan, France and Italy.”

The wines from Bogdan Domains
have already enjoyed international
recognition at: Chardonnay du Monde
2018 and 2019, Challenge Millesime
Bio, france (the most important
organic wine competition in the
world) - with Gold for Cabernet
Sauvignon rose 2017 and Silver for
Sauvignon Blanc 2017 , Muscat
Ottonel 2017 and Feteascd Neagrd
2017; Silver at the Brussels World
Competition for Riesling 2017; Bronze
at Decanter World Wine Awards for
Feteasca Neagra 2017, Silver at The
Organic Masters for Riesling 2017 and
Cuvee Christian 2017
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