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Meet The Team

Our Mission

be the UKSs SSupplier of CI

Huseyin&EHO

Arriving in the UK from Turkey as a young man, Mr. Ucur started with just a sme
of the most successful Turkish businessmen in the UK today. Now operating a
& Turkey and with a number of property investments Mr. Ucur should now have
l abour . However, he shows Ilittle sl

Sercan Eri@@slaaral Manager & Operations Manager

___| After living in Switzland, France and Spain, Sercan moved to London to comple

Degree in International Business Studies. He joined Tees in 2008 to lead the te
restructure. With the ability to converse in 5 languages he has proven to bring n
investment banker, Sercan has been able to steer our ship through some storm

Mark Hofihladional Sales & Marketing Manager

The | ongest serving member of our t .
Tees and develop the Efes Brand. He was the start of a new Tees and is regarc
them on course and the engine that drives our success. Mark has over 25 years
successful spells at a Specialist Wine Retailer in Pilmico, The Glenmorangie W
Group. Mark was also trained at Lon,

Michael Wallladional Sales Executive

Joining Tees in 2006, Mike was educated in South Africa and has been involve
After several roles in Sales and as a Wine Buyer, Mike was invited to join Tees
Efes Brand within the UK mainstream markets.

Trained at LondonsSs Wines & Spirits
resident Wine Expert. Tees gets guidance from Mike on our wine selection, he :
and takes the lead on conducting our Wine education classes.

Serhat Yiaées Brand Ambassador

Coming to the UK in 2000, he managed various music venues for the Mean Fic
the drink industry in the UK. Serhat also focused on his studies to obtain Deg
2008 after being enrolled by the Efes Beverage group to aeiradebdesdnaisdakr
the Efes Brand.

Hakan Eginhancial Controller

Moving to the UK in 2000, Hakan left a long management career with both Ran
Rothmans Cigarette Company to study English in the UK. Hakan is an experier
experience working for the SUcur Em



Our Services

s ___Order your FREE \
L ow | T e

s Menu now...
Lokl \We will produce your restaurant wine
PSS SN charge... @ouse wine experts will gui
{ through your choice of wines and des
== maximise your opportunities to sell an
customers coming back.
With the widest selection of Turkish W
outside of Turkey you are sure to corr
‘customers8s joyful
We offer a high quality wine list desigt
: inrhouse team will design and produce
B4l both functional and are tailored to the

MM of your business.

By improving the range of wines serv

your list, your business could increa
least 20%.

) 1 i .~ -

Merchandising Suppc

If you have a retail shop and would like tot 4 \
,\

So donst de
Team nowiidd

00208 556 7333.

Conditions apply

selection of merchandising material on offe#&
shelf ticketing, posters, Flags, Raki shelf oi
Turkish wine bay then callus and we | &
your retails opportunities.
Restaurateurs ca
menu service, dress your back bar w
glassware and staff aprons or comm
our table talkers.

Cont act ou

Our Turkish Wine .

Drink sales in a restaurant is often the
part of the business, but many are los
opportunities because they often hav
knowledge about the product they are
Under expert guidangse oeamn will tak
through the delights of the widest sel
wines in the world outside of Turkey.
the restaurant owner, manager, somr
waitress, chef, barman or sales persc
demonstrate the pleasures of wine ar
may choose a wine and sell with coni
Book your Free class now on C
Conditions ag




Wines Of Turkey

The Kavakl|l Gder e \

Turkey's first and oldest private sector wine producer and was

Cenap And. It has continuously progressed over the years to

5 producer. The Winery, celebrating its 80th anniversary by 200

: . production inAAkkara r t P | a #KapadskiyanPtaet siriced 28
=+ Kavakl Gdere is proud to have

‘ "'_.jf principle of producing " Anat
~# upon itself to promote indigenous noble and new grape varieti

. won more than 400 medals in domestic and international com
The winery follows a missior
increasing its production and the supporting the vineyard own
technically. Kavakl Gdere Wi
national cultural activities as well. In order to contribute in dev
culture in Turkey, the winer

~

WINES OF ANATOLIAN Seminar sT, Wi ne education se
CIVILIZATIONS wine and culture issue tLarzc
seffacrifice and labour.

Anatalian Wines

Sparkling Wine
The story of Turkishfmpg]g Képak (Sparkling)

) natural sparkling wine in Turkey, is made of selected Emir gr
Poised on the border between Eurepg, and d&aiaqBthod, sugar and yeast are added to the wine for a secc
arguably part of the cradle of civiligaligpnd ling, is formed "naturally” during this second fermentatior
boasts a rich and ancient history ., and adtEKiFRI&JR of fresh and dried fruit flavors, we keep the wine at

the early history of wine. Then calbeq Apatqliag o Al t Gn Koépdk is a supren

Turkey was home to cultivated vingyatfisandharitit. Best when consumed at 6 degrees C.
commercial wine industry as far back as 6

. Q00 Vears 4y aiiaple in 75¢ & 37.5cl Bottles
ago. Producers are in areas of the A

_ n Awards
Coast, Northeast (Narince, Tokat) CONCOURS MONDIAL DE BREIKEL s
(Okuizgozu, Bogazkere), Gallipoli |

_ : DECANTER gZra8menc
Turkish Wines took a leap forward INT. WINE and SPIRITS COMPEDITAONMS
when imported Chardonnay, Sauv
Cabernet Sauvignon and Merlot fr
vineyards. The Sarafin winery plat
Gallipoli Peninsula on of the slegye
of Saros Bay telaedcewdth had be:
for viticulture for hundreds of year:
history began in the geographical
stands today. The oldest remains
winemaking suggest the land betw
Caucasian mountains was the site
winemaking. However, since thost
has taken root in Europe and then
New World without returning to its
long time-l®Vers in Europe and the
have refined their choices and nar
selected list of "Noble Grapes", ar
these superb wines for centuries 1
the latest New World technology &
several years for the vineyards to
the wines we would make.




Okiizgozii (Red).
grapes

The

Ol{uchézl‘l

2004

KAVAKLIDE!

grills, cheese and poultry.

cC ome
the Anatolian plateau a -
north of the Taurus

Mountains. The various
sources of the Euphrat
in this region soften the
normally harsh climate
Eastern Turkey. After ¢
French oak barrels for
months, this wine reve:
intense fruity flavors of
raspberry and cherry ir
with an elegant "boisé"
two years in the winery
developed a very well t
body with light tannins
reveals its "bouquet” ai b
years; it can age for up
years. Okilizgozi is bes
at 148 degrees C and i
perfect match with diffe
dishes served with a cr e
sauce, casseroles, red meat,

BoEazkere
fTPecgﬁﬁpeﬁﬁ qerge frem aydistrcEnargElgeguelapedawine is resylty

(Red) .

located at the northern
part of the upper
Mesopotamia plate
where the sources
Tigris river reach tt
Taurus mountains.
milder temperature
combined with a hc
summer climate cre
suitable conditions
producing dark red
grapes. After aging
French oak barrels
months, we get an
"Boise" besides fru
spicy flavors. This
remarkable and str
wine is stored for t
years in the winery
can be aged for at
ten years and it is
recommended to wait at

Kalecik Karasi (Red).

research into the
viniculture and

vinification of this
grape. It is cultive
the Central Anatc
region, close to tl
KGz Gl Gr n
ancient times, thi
"Halys" was an

Important frontiel
between Asia ani
Aegean region).
vineyard benefits
the microclimate
KGz Gl Gr n

| milder than the

continental clima
Central Anatolia.
special prestige \

| complex, elegant

wellalanced, and
lasting and charn

least five or six years to get the "bougretizaofirtridedierit can be age:

the tannins. This wine is i8stisgreesyatal§. It is best séB/ddgriets C
C and it is a very good match with righ digbed afaiegh with any kind o
poultry, cheese, and especially

meat.
Narince (White).

Narince grapes are grown in three different vineyard

Selection (Red).

Selection (Wh

regions along the MidebfiOkidgtrEenly kRir ve®rgiiicedremBRdweelasdgek
Niksar and Tokat. The microclimate is mildentbanthat r e s pe c t i vf®m tdir Pe€p¥clive Areyards o
of the Central Anatolian region Since 1999 all tha Since 1999 " *~~

because the r vintages are vintages are

eparating the Black French oak bz French oak
plateau localize tr one year and i for one yea
The soil is sandy ¢ for a further ye then in bott
which bestows , very fruity an further year.
environment for with a good aci very lively wi
grapes for making s / body which all a nice pal

Narince produces /
develops its own fl /
one year. ltis the |
white wine that can|
oak barrels, bec
complexity of a
weditructured bo
developed bouquet
flavours combined @
flavours can easily e
or five years. Due tc
structure, it is a goo
starters and seafc|
and poultry. It is |
consumetDadeyrees C.

age for up to te
It develops its
after five y

It is ideal cons
1618 degree
Strong, robt
delightful, Sele«
is a good mat
special dishes c
or game and
every ch

flavours
"bouquet” d
after two yes
can last up
years. It is
when const
810 degre

KAVAKLIDERE




Egeo SauvignonBlano duced fr om t
Bl ancT, is delicious ar
aromas. This new white

due to its balance of high acidity with complex and
It is best when sfr¢edrad ferfectly matches with gri
shellfishes, sushi, sea food taglietelle and chicken

Egeo CabernetSpundgrend from Cabernet Sauvign
noble red grape variety for world wine production ¢
quality and strong aroma character. This wine devi
matured in French oak barrels for 12 months and i
becomelalagiced.

Egeo Cabernet Sauvignon is full bodied and long v
integration of black fruits, bell pepper and spice arc
It is best servg8°at Ehd perfectly matches with pep

meats, yellow cheeses, cheddar and goat cheese.

. AwardT. WINE and SPIRITS COMPETITION
Egeo Syraiduced from one of the most appreciated grape V¥ abernet Sauvignon 2005 Silver Medal
with very high quality potential tSyrahT, grown

a full bodied and long lasting red wine, baldbged @édberokihdadmignatded from the noble grape varieties C
flavours and strong ripe tannins. The new wWiteglof groembrathe: Aggean Region. The wine

Syrah perfectly matches with spicy and saueséalsahdisiadsnéajitishe strength and full body of Cabernet Sa
spice marinated red meat grills, game, yelloiwroiesssef Narita and ivisiia round and full bodied wine with lon

cheeses. age due to its structure and complex flavours.

It is recommended-iB9erve at 16 It is best serv@8°at Hhd perfectly raiobesteakhy T

AwardES CITADELLES DU VIN mushroom sauced sirloin steak, grilled meat balls, entrecote, lar
Egeo Syrah 2006 Gold Medal AwardONCOURS MONDIAL DE BRUXELLES

Egeo C.SauMgrion2005 Gold Medal

. . _ . . Virart Carigidicanpeoduced from Alicante ar
Virart Erfiultangye harmonibatanmeeltl and elegant white wine @W AM-dralR cted from the best vin

variety {EmirT of Cappadocci g agishced Witelwihtich aBria clAad
aromatic and flavour character of both Emir and8Sultaam iedlqp%ﬁg}gg ﬁﬂm@& %nd long on the palate.

perfectly with grilled fish, sushi, pancakes with vegetables ggd ghigkeny, %@f@%ﬁﬂm@%ﬁﬁﬁshrc

gﬁbﬁp casserole, fettuccini with chicken, ris
Turca.

AwardtNALIES INTERNATIO
VirArt ERSultaniye 2005 Silve

Virmart NarinCaardarthayblend of the Anatolian varic
noble variety Chardonnay both grown in Cappac
character of the grapes. Both grapes are separate
Virart NarinCaardonnay develops in the bottle afte
barrels for 12 months. It perfectly matches with s
turbot, chicken sauced with Chardonnay, sea
taglietelle, yellow and
It is recommended tellfé 6x

Award®NCOURS MONDIAL DE
VirArt Narigderdonnay 2005 Si

Vimr t K aSyrabproducediam acslddiide re
t SyrahT from Aegean an
tensely rich flavoured, round with soft tannins, eleg:
best servetlGit@4nd matches perfectly with porcii

sauced red meat and chickel
AwardONCOURS MONDIAL DE BRSilX&L VE

G



http://www.kavaklidere.com/defaultTR.aspx

