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ITporokoi Ne

MOJIOKEHHSI
PO HAYKOBUH MEPEKXEBUH LIEHTP
«IHCTUTYT KYJbTYPU BUHA» (INSTITUTE OF WINE CULTURE)

1. 3arajbHi MoJIOKeHHSA

1.1. ITonoxxeHHsI PO HAYKOBUM MEpEXEBUMl LEHTP «IHCTUTYT KyJabTypH BUHA»
(Institute of wine culture) (mami — IlonoxxeHHs ) poO3poOJSIEHO BIAMOBIAHO O
Konctutymii Ykpainu, 3akoniB Ykpainu «lIIpo ocity», «IIpo Buimry ocsity», «IIpo
HAayKOBY Ta HAayKOBO-TEXHIUHY MAISUIbHICTHY, «lIpo 1HHOBalIWHY AISUIBHICTH, 1HIIUX
HOPMAaTHBHO-TIPAaBOBUX akTiB YkpaiHu Ta Craryty OnechbKoro HalioHaJIbHOTO
TEXHOJIOT1YHOTO yHiBepcuTeTy (aan — OHTY) ta inmux npaBoBux aktis OHTY.

1.2. HaykoBuii mepesxxeBuii ieHTp «I[HCTUTYT KynbTypu BuHa» (Institute of Wine
Culture) crBopenwii pitnennsm Buenoi pagu OHTY Bix 07.04.2026 p., npotokoi Ne 10
Ta BBeAeHui B 10 Pimrendam Buenoi Pamu makaszom OHTY Ne76-01 Big 10.04.2026
p. (Ilpo BBenenns B aito pimieHHs Buenoi pamu OHTY) 3 MeTor yI0CKOHAJICHHS
ynpaBimiHHS Ta cTpykTrypu OHTY, mnominmeHHsS SKOCTI HAyKOBOI JISUIBHOCTI,
€(pEeKTUBHOTO BUKOPUCTAHHS KaJpOBOTO MOTEHLIANy W MaTeplaJbHO-TEXHIYHOI 0a3w,
MIIBUIIEHHS SKOCTI MIATOTOBKK (haxiBIlIB 3a CTYMEHSIMHU BHINOiI OCBITH «Marictpy,
OCBITHRO-HAYKOBUM CTYIIEHEM <JIOKTOp (Giocodii», HAYKOBHUM CTYMEHEM <JIOKTOP
HaYK».

1.3. HaykoBwuit mepexeBuii rieHTp «IHCTUTYT KynbTypu BuHa» (Institute of Wine
Culture) € maykoBuM, aHATITHIHUM Ta ekcriepTHUM migposaiiom OHTY ta BXoauTh



70 CKJIay HaBYaJIbHO-HAYKOBOTO IHCTHTYTY TOTEIBHO-PECTOPAHHOTO i TYPUCTUIHOTO
6i3aecy Tta enosorii iM. O.0. [Ipeobpaxencerkoro ( mami HHI I'PiThbraE im. O.O.
[IpeoOpaxeHChKOro)

1.4. HayxoBwuii mepesxeBuil ieHTp «IHCTUTYT KynbTypu BuHay (Institute of Wine
Culture) o6'emnye 3a mpodimbHHM HampsMOM HaBYalbHI JabopaTtopii, HAYKOBO-
JOCHiAHI JTabopaTopii, 1HII MIAPO3AUTH KadeIpu TEXHOJOTii BUHHA Ta CEHCOPHOTO
aHamizy, fKi TPOBaIATh HAYKOBO-TPAKTHYHY MAISUTBHICTE 1 MPOBOJSATh HAYKOBI
JOCTIKEHHS Ta CyKynHoO 3a0e3neuytots (inancyBanas OHTY.

1.5. HaykoBuii MepexeBuid HeHTp «[HCTUTYT KynpTypu BuHa» (Institute of Wine
Culture) ¢yukuioHnye sk MbKIUCHMIDIIHApHA TutaTdopMma IHTETpamii HayKd, OCBITH,
013Hecy Ta JiepKaBHOI MOJITUKH, MI>KHAPOIHOI CIIBHpall y cepl BUHHOI KYJIbTYpPH.

1.6. HayxoBwuii mepesxeBuil ieHTp «IHCTUTYT KynbTypu BuHa» (Institute of Wine
Culture) He € rTopuIMYHOIO 0COOOIO Ta i€ B MEXKaX YHIBEPCHUTETY.

1.7. HaykoBwuii mepesxeBuii 1ieHTp «IHCTUTYT KynsTypu BuHa» (Institute of Wine
Culture) mie BimnmoBimHO 1O YMHHOTO 3aKOHO/AAaBCTBA YKpainu, CTaTyTy yHIBEpCHUTETY i
uporo Ilonoxenusa, KomekruBHoro aoroopy, IIpaBui BHYTPIIIHBOTO PO3NOPAIKY,
HaKa3iB Ta PO3MOPSIKEHb PEKTOpa, MPOPEKTOpa 3a HAYKOBHM HANpPsIMOM, pILIEHb
Buenoi pamu yHiBepcutery, pimieHb Buenoi pagum HHI I'PiTbraE im. O.O.
[Ipeobpaxencrkoro, ACTY ISO 9001:2015 Cuctemu ynpaBiiHHS AKICTIO.

2. MeTa gisiyibHOCTI

2.1. Metoro pisutbHOCTI HaykoBoro mepekeBoro meHtpy «IHCTUTYT KyJabTypH
BHHa» € GOPMYBaHHS B YKpaiHi Cy4aCHOTO MIKIUCITUIUTIHAPHOTO HAYKOBO-OCBITHHOTO
Ta EKCHEPTHO-aHATITUYHOTO IEHTPY Yy cdepi BUHHOI KYyJIbTYpH, SKUN 3a0e3redye
IHTErpallilo HayKu, OCBITH, O13HECY Ta NP AaBHOI MOJIITUKH, PO3BUTOK 1HHOBALIN y
BUHOTPAJAapCTBI Ta BUHOPOOCTBI, a TAaKOX CIPUSAE€ BXOJDKEHHIO YKpaiHH [0
MIYKHAPOJHOTO HAYKOBOT'O Ta Mpo¢eCIiHOrO MPOCTOpYy.

LlenTp opieHTOBaHUH Ha:

— PO3BUTOK (YHIAMEHTAJIIBHUX 1 MPUKIAJHUX HAYKOBUX JOCIIIKEHb Yy cdepi
BUHOI'PAJapCTBa, BUHOPOOCTBA Ta CYMIKHUX Tally3eH;

— (popMyBaHHSI HalllOHAJIBHOT BUHHOI 1IEHTUYHOCTI Ta MOMYJISIPU3aLII0 KYJIbTypHU
BUHA SIK CKJIQZOBOI KyJIbTYPHOI CIAAIINHU Y KpaiHU;



— BIIPOBA)KCHHSI IHHOBALIIMHUX TEXHOJIOT1H, MU(pOBi3allii Ta MPUHIIUIIIB CTAJIOTO
PO3BUTKY Y BUHOPOOHIH Traiysi;
— 3a0e3ne4eHHs e()eKTUBHOTO TpaHchepy 3HaHb 1 TEXHOJOT1H Y BUPOOHUIITBO;

— PpO3BUTOK MIKHAPOJHOI CHIBIpalll, y4acTh Y TPAHTOBUX Iporpamax Ta
IHTErpalliio 10 €BPONEUCHKOTO Ta CBITOBOTO HAYKOBOT'O IIPOCTOPY BUHHOI Tally3i;

— (hopMyBaHHSI €KCIEPTHOIO CEPEIOBUINA Ta AHATITUYHOI MIATPUMKH PO3BUTKY
BUHHOI Tally31 1 Iep>KaBHOI MOTITHKY;

— CIOPUSHHS PO3BUTKY EHOTYPHU3MY, pPETIOHAIBHUX BHHHUX KJIACTEpiB Ha
MI>)KHapOJIHOMY PIBHI;

— MOMYJIAPU3ALII0 BIAMOBIJAIBHOIO CIIOXKUBAHHS BUHA Ta IiIBUILIECHHS KYJIbTypU
MOT0 COPUIHSATTS B CYCIUIbCTBI.

3. OcHoBHI 3aBIaHHA

— copMyBaTH MIKAUCIUIUIIHAPHY TIATGOPMY, IO MOEAHYE TEXHOJIOTII,
KYJbTYpY, EKOHOMIKY, KOMYHIKaIll}0 BUHOTPaAy Ta BUHA;

— 3a0e3MeunTd PO3BUTOK HAYKOBUX AOCITIIKEHb Y cpepl BUHOTpaaapcTBa

Ta BUHOPOOCTBA;

— TIOCWJIATH MDKHAPOJIHY CHIBIIPAII0 YHIBEPCUTETY Y BUHHIN ray3i;

— copusTi GOPMYBaHHIO HAI[IOHAJIBHOI BUHHOI 1IEHTUYHOCTI Y KpaiHu;

— 3a0e3MeunT B3a€EMOJII0 Hayku, Oi3Hecy Yy cdepl BHHOTpaaapcTBa Ta

BUHOPOOCTBA;

3.1. IlpoBeaeHHsS HAyKOBHX JOCTIIKEHb. PO3BHUTOK TEXHOJOTIYHHX Ta
IHHOBAIIMHUX HAIMPSIMIB BUHOPOOCTBA, BIPOBAIKEHHS PE3YIbTaTIB JOCIIIKEHD Y
BUPOOHHUIITBO Ta HAJIArOJKEHHS CHIBIIpAll 3 Taly3eBUMH HignpueMcTBamu. [1nan
PO3BUTKY HAYKOBHUX JIOCIIKEHB TIepeaoayvac:

- KOPOTKOCTPOKOBY TEPCIEKTHBY — (OPMYyBaHHS CTPYKTYpH, 3aIlyCK
MIPOEKTIiB, BCTAHOBJICHHS TAPTHEPCTBA;

- CEepeIHBOCTPOKOBY — Y4YacTh Yy MIKHApOJHUX TNporpamax, pPO3BUTOK
JTOCTITHUIIBKUX IICHTPIB;

- IOBFOCTPOKOBY — CTAHOBJICHHS SIK MTPOBIAHOTO LEHTPY Y CxiaH1i €Bporii.

3.2. PosButok wMmixHapogHoi cmiBmpari. KoopauHariiss MiXHApOIHOI
aisibHOCTI HaykoBoro wmepexkeBoro uEeHTpYy «IHCTUTYT KyJnpTypu — BUHaA»
(Institute of Wine Culture) (Erasmus+, mixkHapojHI iHImIaTUBH), (OPMYBaHHS
KOMYHIKaIliiiHOi cTpaterii y cdepi BHHOrpagapcTBa Ta BUHOPOOCTBA, a TaKOX



po3BuTok HampsimiB Wine Health, Wine Moderation 1 cy4acHHX AOCHIIKEHb Y
cdepi BUHHOI KYJIbTYpH.

3.3. Tpaucdep TexnomoOTIN

HaykoBuii MepexxeBuit neHtp «lHctutryt kynbrypu BuHa» (Institute of
Wine Culture) 3abe3neuye TpaHnchep HayKOBHX 3HaHb, IHHOBAIIHHUX PO3POOOK
Ta TEXHOJIOTIYHUX pillIeHb Y cepi BUHOTpagapcTBa 1 BUHOPOOCTBA 3 HAYKOBO-
JOCTIIHOTO CEPEOBHUINA Y TMPAKTUYHY JiSUIBHICTH MIANPHEMCTB Taiys3i.
OCHOBHOI0O METOI0 € KOMEepIliali3alisi pe3ylbTaTiB HAyKOBUX JOCIIIKEHb,
MIJBUILEHHS KOHKYPEHTOCIPOMOXHOCTI YKpaiHChKOi BMHOPOOHOI MPOAYKIi Ta
1HTEerpalisi iHHOBaI[lll y BUPOOHHYI Ta HABYAJIbHI ITPOLIECH.

VY Mexax TpaHcdepy TexHosorii HaykoBuii MepexeBUM LEHTP TaKOX
OpraHi3oBy€ HaBYaJbHI MPOTrpaMu, TPEHIHTH Ta BOPKIIONU ISl MPEJACTABHUKIB
rajy3i 3 METOI TMONIMPEHHS CY4YaCHUX HAYKOBUX MIJAXOMIB 1 TEPeIOBUX
MDKHApPOJHUX TPAKTHK, 30KpeMa pekoMeHjaiiid MiKHapoaHa opraHizaiis
BUHOTPAJy 1 BUHA Ta cTaHapTiB €Bpornericbkoro Coro3sy.

Peanizariist iporo Hanpsimy cripuse GopMyBaHHIO IHHOBAIIITHOT €KOCHCTEMHU
y BUHOPOOHIN ramy3i YkpaiHu, 3a0e3neuye TICHY B3a€EMOJII0 MK HayKOIO,
OCBITOI0 Ta OI13HECOM, a TAKOXK CTBOPIOE MEPEIYMOBU AJII CTAJIOTO PO3BUTKY
BUHHOI 1HyCTpIi HA HAI[IOHATHLHOMY Ta MIKHAPOTHOMY PiBHSX.

3.4. CTBOpEHHS Ta BEJEHHS HAYKOBO-IOCITITHOTO JETO3UTAPit0 (€HOTEKH)
€TaJIOHHUX 3pa3KiB BUH YKpaiHHU.

4. OCHOBHI HANIPSIMHU AiATILHOCTI
4.1. Buno i 3mopos's (Wine Health)

JlocnipkeHHsT BIUIMBY BHHA Ha 3J0pPOB’S JIOJUHU 3 aKIEHTOM Ha
010JI0T1YHO aKTHBHI CIONYKH, (POPMYBAHHS HayKOBO OOIPYHTOBAHUX MIAXOMIB 110
HOTO CHOXKMBAaHHS Ta 3aCTOCYBaHHS Pe3yJbTaTiB y cdepl BUHHOI pekpeartii i
0370pPOBYOTO TYPHU3MY.

4.2 Slkicte Buna (Wine Quality)

JocnixenHs: Ta 3a0€3MeUeHHsl IKOCTI BUHA Yepe3 3aCTOCYBAaHHS CyYaCHUX
METOJ[IB KOHTPOJIIO, CEHCOPHOTO aHaJli3y Ta HAYKOBUX IIJIXOMIB JI0 OI[IHIOBAHHS
XapaKTEPUCTUK BUHHOT POIYKILIi.

4.3 Kynbrypa nomiproro crioxxuBants Buna (Wine Moderation)



Po3BUTOK  KynpTypu  BIANOBIJAIBHOTO  CIOKMBAHHS  BHHA  uepe3
BIIPOBA/KEHHS €TUYHUX CTaHJAPTIB Ta MPOCBITHUIIPKUX 1HIIIATUB BiMOBIAHO 70
MDKHApOJHUX MPAKTHUK.

4.4 Buno Ta ximiMar (AnanTaiis BAHOTpagapcTBa a0 3MiH kiaimary) Wine &
Climate (Climate Adaptation in Viticulture)

JlocmiKeHHsT BIUIMBY KJIIMAaTUYHUX 3MIiH HA BUHOTPAJAapCTBO Ta PO3poOKa
aJanTaliiHuX CTpaTerii A 3a0e3MeYeHHs CTaI0ro PO3BUTKY Talrys3i.

4.5 Cramuii po3Butok BuHOpoOcTBa (Wine Sustainability)

BrpoBapkeHHST TPUHIUINB CTAJOr0 PO3BUTKY Yy BHHOPOOCTBI uepe3
€KOJIOTIYHO OPIEHTOBAHI TEXHOJIOT1 Ta €EKTUBHE BUKOPUCTAHHS PECYPCIB.

4.6. Bunna kynbstypa Ta cnagamuna (Wine Culture & Heritage)

JocnimkeHHss BHHA SK €JIEMEHTY KYyJbTYpHOI CHAAIIUHA 3 METOI0
dbopMyBaHHsS ~ HAI[lOHAJIBHOI BHMHHOI IJEHTHMYHOCTI Ta 1ii MDKHApOJIHOI
pernpe3eHTallii.

4.7. Komynikarii Ta mapketusr y cgepi Buna (Wine Communication &
Marketing)

Po3BUTOK cy4acHMX MiAXOAIB 10 KOMYHIKaIlli, OpEHIUHTY Ta MPOCYBaHHS
BHHA Ha HaIlIOHATHLHOMY 1 MI?)KHAPOJTHOMY PIBHSIX.

4.8. BunHuiéi TypusMm Ta perioHanbHui po3sutok (Wine Tourism &
Regional Development)

PO3BUTOK €HOTYpU3MY SK I1HCTPYMEHTY PETiOHAJLHOTO PO3BUTKY Ta
(dbopMyBaHHS KOHKYPEHTOCIIPOMOXKHUX BUHHUX TEPUTOPIH.

4.9. TaHoBarii y BUHOpoOCTBI Ta Tpancdep Texuooriit (Wine Innovation &
Technology Transfer)

BnpoBakeHHst 1HHOBALI y BUHOPOOCTBI Ta 3a0e3nedyeHHs] €(heKTUBHOTO
TpaHchepy HaAyKOBUX PO3POOOK Y BUPOOHUUY MPAKTHUKY.

5. ITapTHepcTBO Ta cHiBNIpans

HaykoBuii MepexxeBuit neHtp «lHctutryt kynbrypu BuHa» (Institute of
Wine Culture) 3miiicHIO€ CBOIO JIsUTBHICTH Y TIiCHIM CITIBIpAIli 3 HAIIOHATHBHHUMH



Ta MDKHApOJHUMHU OpTaHi3alliIMH, HAYKOBUMH YCTAaHOBAaMH, 3aKJIaJaM{ BHIIIOi
OCBITH, TPOQECIHHUMH acOoLialisIMH, JAEPKABHUMH I1HCTHUTYIISIMH, a TaKOX
BUPOOHUKAMU BUHOPOOHOT MPOAYKIIi].

[TapTHepcTBO cnpsiMoBaHe Ha OO ’€IHAaHHS HAayKOBOTO, OCBITHBOTO Ta
BUPOOHUYOTO TOTEHIANy JUIsi PO3BUTKY KyJIbTYpHM BHMHA, IIJIBUIIECHHS SKOCTI
BUHHOI TPOJYKIIi, BOPOBAI)KCHHS 1HHOBALIMHUX TEXHOJIOTIH, PO3BUTKY
€HOTYPHU3MY Ta MOIyJIspHU3allli BiAMOBIIaJILHOTO CIIOKUBAHHS BUHA.

Y wmexax cmiBopari HaykoBuii mepexeBuid HEHTP «IHCTUTYT KyJIbTypH
BuHa» (Institute of Wine Culture) moske peasizoByBaTH CHUIBHI HAyKOBi
JOCIIJIKEHHS, OCBITHI Ta MPOCBITHUIIBKI MPOEKTU, OPTraHi30BYBaTH IpodeciitHi
3aX0/HM, JeryCTalliiHi KOHKYPCH, TPEHIHTH, KOH(PEPEHIIii, a TAKOK OpaTH y4acTh y
MDKHApOJIHUX MpOrpaMax 1 TPaHTOBUX IHII[IaTUBAxX, CIPSIMOBAHMX HA PO3BUTOK
BHUHOPOOHOI1 TaiTy3l.

HayxoBuii mepexeBuil neHtp «lHcTUTyT KynabTypu BuHa» (Institute of
Wine Culture) Takoxx chopuse HaJIAroJUKCHHIO €()EKTUBHOI B3a€MOIIl MiX
HAayKOBOIO CHIJIBHOTOIO, OI13HECOM Ta JEp>KaBHUMU CTPYKTypamMu 3 METOIO
dbopMyBaHHSI Cy4yacHOi KyJbTYpHU BHHA Ta 3MII[HEHHSI MO3UIIIA HAI[lOHATBLHOTO
BUHOPOOCTBA HA MI>XKHAPOTHOMY PiBHI.

5. OpranizauiiiHa CTPyKTYypa

HisnpHicTe HaykoBoro mepexeBoro HeHTpy «IHCTUTYT KyJIbTypyd BHUHA»
(Institute of Wine Culture) sxilicHroeTbest Ha mifcTaBi [lonmoskeHHs TPO HAYKOBUH
MepexeBuil neHTp «[HcTuTyT KyneTypu BuHa» (Institute of wine culture).

5.1. Vmpasninus niseHicTI0O HaykoBoro mepexxeBoro HeHTpy «lHCTUTYT
KynapTypn Buna» 311HCHIOE KEpIBHUK (AUPEKTOp), SKUH NpPU3HAYAETHCS Ha
0e301U1aTHII OCHOBI.

5.2. Jlns omepaTMBHOIO BHPIIIEHHS aKTyaJlbHMX HAyKOBUX IHUTaHb
yTBOproeThest Haykosa Pana.

5.3. HaykoBa Pama HaykoBoro mepexeBoro nentpy «lHctutyt Kynbrypu
Buna» Mae y cBOemy CKjajal TOJIOBY, 3aCTYyHHMKIB TOJIOBH, WIEHIB paaud Ta
BUYEHOT'O CEKpeTaps, sIKi MPU3HAYAIOTHCSI HAKa30M PEKTOpa.

5.4. OprauHizaiiiHiuM IIEHTPOM KepyBaHHS poOOTOI0 € Kadeapa TeXHOIOr1i
BUHA Ta CEHCOPHOTO aHali3y, KOJIeT1aJIbHUM OpPraHOM YIpaBJiHHS — HAyKOBa pajaa

LEHTDPY.

6. MaijiHo Ta piHaHCOBO-TOCTIOAAPCHKA AiSIbHICTH



6.1 dinancyBanns HaykoBoro mepexkeBoro HeHTpy «lHCTUTYT KyJabTypu
BuHa» (Institute of wine culture) 3miliCHIOETBCS 3a KOIITH, SKI HAAXOIATH SIK
riara BiJ (GI3MYHUX Ta IOPUAUYHUX OCiO.

/. IlpukiHeBi MOJI0KEHHSA
7.1. [TonoxxeHHss HaOMpae YMHHOCTI MICHs 3aTBepkeHHsT BueHoro panoro.

7.2. 3MiHM BHOCSTBCS] Y BCTAHOBJICHOMY MOPSIKY.

MHOTOAKEHO:
ITIpopexTop 3 HPTaM3 Onpra OJIBIIEBCBKA
Hupextop HHI I'PiTbraE
iM. O.0. TIpeobpakeHCHKOTO Ipuna COJIOHULIBKA

IOpucT ropuauyuHoro Bl Opiit KACBAHEHKO



