
One of  Turkey’s leading wine producers Naci Başerdem, CEO of  The 
Marmara Group, which includes Vinkara; is the guest of  November’s 

Winemaker’s Dinner. 

Seven selected wines of  Vinkara will be tasted accompanied by Naci Başerdem 
on the evening of  12 November, paired with the “Fine Dining” menu of  Secret 

Grill Cuisine... 

The white, rosé, red and dry wines will be presented by Mehmet Yalçın who is 
Turkey’s leading wine writer.

VİNKARA WINES ACCOMPANIED BY NACI BAŞERDEM

enjoy...

Naci Başerdem accompanied by Vinkara Wines
12 November 2023 • Secret Grill A la Carte Restaurant

WINE TASTING LIST



Vinkara Yaşasın Beyaz Doğal Köpüren Şarap 2020 
Made from Kalecik Karasi grapes of  Ankara-Kalecik using the “Blanc de Noirs” technique and champagne 

method, 12.5 degree alcohol.

Vinkara Atelier Hasandede 2022
It is made from Hasandede grapes special to Ankara and rested on the sediment for 6 months. 13 degree alcohol.

Vinkara Reserve Narince 2020
Made from Narince grapes grown in Ankara-Kalecik and aged in French oak barrels for 12 months, 13.5 degrees 

alcohol.

Vinkara Kalecik Karası 2020
Made from Kalecik Karasi grapes grown in Ankara-Kalecik, 14.5 degrees alcohol.

Vinkara Atelier Öküzgözü 2022
Made from Öküzgözü grapes grown in Ankara-Kalecik, 13 degrees alcohol.

Vinkara Grand Reserve Alberello Kalecik Karası 2017
Made from Kalecik Karasi grapes grown with the Alberello technique in the vineyards in Ankara-Kalecik and aged 

in French oak barrels for 36 months, 14.9 degree alcohol.

Vinkara Grand Reserve Boğazkere 2018
Made from Bogazkere grapes grown in Ankara-Kalecik and aged in French oak barrels for 36 months, 13.5 

degree alcohol.

Vinkara Yaşasın Roze Doğal Köpüren Şarap 2019
Made from Kalecik Karasi grapes of  Ankara-Kalecik using the champagne method, 13.5 degrees alcohol.




