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An anclent clay vessel for wine. An

ancestor of qvevri, decorated with bunches of grapes
(Didi Gora of Khrami, Marneuli). Several fragments of
pottery with traces of wine (Gadachrili Gora, Marneuli).

The birth of so-called primitive winemaking in Georgia.

quevri-like vessels in various shapes.

The oldest grape pips of VitisVinifera
Sativa (in the remains of Dangreuli Gora and Gadachrili

Gora, Mamneuli region).

The pips of VitisVinifera (Shulaveri
Gora, Marneuli, Khizaant Gora, Kvackhelebi, Kareli, River lori

Valley)

S Ga
The golden age of Georgian vRticulture The end of the Mongol's domination.

and winemaking. A number of wine cellars (maranis) were SRR

constructed. The beginning of wine
built throughout Georgia. There are numerous written \Tale WRI Belohiboria countics.

sources along with other archaeological materials that

signify the development of Georglan viticulture and

winemaking during this period

The birth of viticulture,

The formation of small-sized,

The pips of Vitis Vinifera. The pips

of grape varieties used for making wine were found

together with the pips of grapes used for consumption (the

village of Dighomi, Thilisi).

A large number

of pruning sickles, pottery, and other

bha g abjects related to viticulture and
l winemaking were found almost
throughout Georgia. The

‘ development of viticulture, the
J formation of pruning and green

/ | operations practices.

“‘ The appearance of the first G

rroirs. Wines from Bolnisi, Khornabuji, Kondoli, Ateni,

Some foreign travellers praised Akhmeta, Gavazi, and other regions were described and

Colchian and Kakhetian wines, while also acclaimed in various achaeological sources.

depicting Georgian winemaking methods and

Georgian feast (Nadimi) traditions.

i ] Vakhushti Batonishvili described regional
he annexation of Georgia by Russia
wines from Kakhet, Kartli, Imereti, Guria, and Samegrelo.

These wines were produced in high volumes and often

The development of classic, European exported abroad during this period

winemaking in Georgla. The settlement of Germ

colonists in Thilisi and its outskirts.

A flat-bottomed qvevri with stone lid from the
settlement of Rustavi, the formation of

a contemporary qvevri shape

A classic qveri, buried in the ground,
was widely used in winemaking in the western and

eastern parts of Georgia,

The base of the qvevris became more

pointed in Georgia during this time, and the shape was also
changed. Presumably, the practice of burying qvevri up to
their necks began in this period. The capacity of quevris

also Increased greatly
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The spread of

Christianity in Georgia. Wine and vineyards acquired a

special role in refigious rituals as well as in social settings.
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Aleksandre Chavchavadze took a 20-year loan of

one million Ruble and built an underground wine cellar
i

planted new qvevris and opened a cooperage

First producers of Georgian brand came

in Tsinandall. He insta it distilleries,

Into play: lakob Zubalashvili, lakob Mari, and later,

Giorgi Bolkvadze
Georgian wine was bottied

The style of Georgian wine became closer to that of

European. The first European style wineries started to

appear in the western and eastern Georgia. For example, in

the village of Ruispiri, also,German Lenz's Maran, lakob

Mari in Guria, and others.

haaee o o

The beginning of scientific study of

Georgian grape varieties. The establishment of local Vine diseases such as downy mildew and powdery

ampelography. Georglan grape varleties were described in mildew arose, The diseases reached a peak in the 1880s

the 70's publications in Paris and Lyon In the second part of the 19th century, Phylloxera was

also spread.

© Georgian Wine Club
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The History of Georgian Wine- Il t

vane Mukhran-8atoni built a large winery in the

village of Mukhrani, Vasil Petriashyil, a well-known

winemaker, worked in his winery.

Georglan Wine Club

CARATCHIINI!
HITHESASITR

NAPAREOULY.

Tsinandali wine was introduced to the market

Georgian wine brands, mostly the pre¢

sors

of Georgian PDOS, star appear on loca

foreign markets.

chille Murat planted vineyards in Samegre?

the villages of Chkaduashi and Salkhino

produced his first Ojaleshi

This wass the time of independence, which led to

ent of cooperatives and community faming.

A

Zakaria Jot

ze, a prominent G remaker,

started constructing a wine cellar In the village of Sabue,

Kakheti region. He was following both - traditonal and

conventional winemaking methods (m

wines in

quevris, barrels, etc .

hvill opened

inThilisi. In 1888, he released the

industrial scale.

The count Sheremetiev purchased an Aphhaz

family kand in Kardanakhi and built a winery there
The winery was a combination of Kakhetian and
European style, big enough to produce wines from

40-50 tons of

apes.

diverse. Hundreds of wines were being produced from a

he country,

ty of G

egian grapes all

The first Soviet era union wineries and cooperatives
were created. Yet, in 1926, 80% of the wine institutions

we

un by private individuals.

Reannexa

n of Georgia by R

Samtre of

zational entity) was created,

which slowly started to ov

Georgia. Samtre

duced around 60 name:

Georgia pr

f whi

during these year were max

according to the local, traditional winemaking methe

Unfortunately, these unique wines soon ha dto

disappear from the market
2 Js2or e o306,
T SN L, h ¥
@S
glan Wine Club .
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“Giorgobistve;” a Rim directed by Otar loseliani was

coun

f wiineries were buit and reno

umber

completion of wine unfication, The quality of wine

f varietal di

dropped significantly, and th
bec

me the part of a new reality. Instead, hybrid grapes

wese planted.

me an indegendent country.

b

During the ye oikal {meaning

vestructuring. referring to the n g of the Soviet

political and economic system), Soviet Prohibition was

introduced.

The development of organic and biodynamic

viticulture and winemaking in Geargia. There was a high

demand for the wines that were made according to these

practices in various important markets such as Great

in, taly, nce, the US. and Germany.

an,

beginning of a new wine history

Same of th maode

during these years (G

Telavi llar!

Russia imposed an embargo on selected

e first and foremost.

gian products

The practice of crop subsid

in Geargia. Georgian wine exports dropped significantly as

a result of the Russian o

bargo.
Georgian wine became significantly
diverse &4 the popularity of traditional quew

thod increased. The quality of

was also improved.

rgia hasted the 33rd W

ine Club lat

Vine and Wine. Georgla

Russ arme the biggest export

destir

ion for Georglan wine as it reopened its market to

summer of 2013,

Georgia in t

The traditional Georglan quevr P

had was recognized by UNESCO as part of

Cultural Heritage of Humanity

tang

folorun
S

»;

G
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of que

opula

in Georgia. There was an increasing numbx

that followed qey making method all

country. The growth of wine tourism

China became
one of the most

Important wine markets

§ for Georgia

ars, China mos
4

from fifth to secc

r of Georgisn wine.
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RKATSITELI

Qvevri Wine

Rhatsiteli wine made in quevii is usualy fermented
with skins and stems for several month, which
results in a robust, distinctive and compelling
examples that are high in tannins and have
mouth-fling acidity

Aromas

Gteen apple, cius, (aw nuts, quince, tropical
fruits, dried apple, Georgian spices and walnuts.

© Georgian Wine Club
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Rkatsiteli is Georgia's most popular and widely planted white wine grape variety from
Kakheti region (currently, 24 000ha of land being under Rkatsiteli vine in Georgia). It's
called by other names as well - Dedali Rkatsiteli, Mamali Rkatsiteli, Kukura and Kakura.
Rkatsiteli produces high quality classic (European) style and traditional Kakhetian style
(qvevri) wines including table wines, PGls (Protected Geographical Indication) and
PDOs (Protected Designation of Origin). Rkatsiteli grapes are often blended with the
Mtsvane Kakhuri varietal. It is also used as a table grape.

History Wine
Dimite oo
Kvareli, Eniseli and Lagodekhi blend of Rbkatsirelt and 15-20% of Miswane Kakburil, Vazisubani, Gurjoani,
territaries to be the birthplace Kakheti, Kotekhi and Nopareull. Fortified PDO wines are also preduced
to Rikatsitel grapes. vane from this varietal in Kardanakhi region. In addition to this, there are.
such as

ietal first i |, Hereti, Thifisuri, Rkotsitefi, etc. Other
beginning of the C E Rkatsiteli Kikhvi,
However, ¥ Itis often aged This grape.
suggest a later date. is excellent for making quevri amber wines.

Best Rkatsiteli /
Wines

The best exampies of Kakhetian style
Rkarsitell wines are produced In
Bakurtsikhe-Tibaani ares, Tsarofebr and
Akhoebi Rkotsitedl in Kardenakhi region
being especially poputar, Akatsitell
grapes that are excellent for making
questi wines, are produced in the
villages of Akhmeta (for example, Zema
Khodashen: village), Telavi, Gurjaani
and Signagi regions. The best examples
ofcaric Cwopon Rleniciwnesore. COIOF
produced in Telavl, Akhmeta, Gurjaani
and Sagarejo regions.

Classic style young Rkatsiteli wire is yellow-green, which

i ly golden or amber and
brown as they age.

Rkatsiteli and Wine Pairing

it vide range
of dishes. e he salads, meat
be: yte
i match for . They
should be :
Y
pa h dishes th ed with

meat) i i
ifferent spices or garix. It goes
< agor  They are
3150 good to pair with Bozbashi (bailed mutton), Doima (vine or cabbage leaves stuffed
with meat) and Satsivifveal shoulder or turkesy in walnut saucel,

Jsdore70 306,
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TSINANDALI

GEORGIAN PROTECTED DESIGNATIONS OF ORIGIN

Geography

The Trinandali PDO Is situated in Tefaw municipality slong
the right bank of the Alazan’ river, stretching from the
‘woaded north-sastem foothills of the Tsiv Gombori
mountain range down to the banks of tha river itsalf.Its
vineyards are mostly planted at an aftitude of between
300 and 750 metres above sea level The PDO
encapsulates the villages of Akure, Vanta, Busheti, Kverno
{Lower’) Khodasheni, Tsinandal, Kisiskhewvi, Xondoll,
Shataurl,

History

Tsinandali PDO is linked to the princely family of
Chavchovadze, The poet Aleksandre
Chavehavadze was the first to make Georgian
wine very fameus in XIX century. In 1835 he took
out a koan of a million rubles for twenty years in
order to develop the region. He built an
underground wine ceflar in which he had stills
installed, buried new quevri underground, and
established a factory for making oak barrels. His
private wine collection - part of which has been
kept t this day - consisted of 70,000 bottles and
included 150 to 200-year-old French wines as
well as botties of Saperavi manufactured in
Tsinandali in 1839 and in 1841.

Rhatsitel) Mtsvone kakhur)

© Georgian Wine Club

Surface area

6,53 kmy®

Terroirs

Lomet, Grdzeli Mindvrebi,
Nabambari,

Soil

Losss;rich in caleium carbonate;
sand and day; lonse rocky 5ol

Grape varie

Rkatsirel, Mesvane kokh

Wine

(85% and 15%, respect

characteristic.

Production began in 1886. Tsinandali
and Mstvone kakhuri varieties of grape

alving the wine its freshness. Lively
aromas of vineyard peach and apricot are

Georgian Wine Club

Eniself

Shildo

=

wXardel

}pqgm‘/
e

Akura

Climate

The PDO's ¢limate is moderately humid, with hot
summers and maderately cold winters. Annual
sunshine duration is around 2,300 hours. The
average annual air temperature is 12.4C, with an
average annual precipitation of 45 mm. Winds
largely tend to biow from either the west (35%) or
the east(23%)

Style

te wine factured i Tsinandali from the 18305 onwards, but only appeared on the market under
the Tsinandali label in 1886, During this period, the style of the wine changed many times. At first, when
Phylloera was about to appear in Georgla and the vine was still standing on its roots, Tsinandal wine was
completely different. The style probably changed in the 19205 or ‘305, It changed again in the 19505, when the
wine began to be manufactured under the name Wine No.1. In the 19705 many important novelties appeared
which changed the style of the wine again, and towards the end of the 1990s several companies began to
manufactura Tsinandali wine as we know it today, Despite the fact that the style was constantly being changed,
some things have remained unchanged in Tsinandali, such as the wine's softness, energy, aroma and iively acidity.
The wine was kept In oak barrels for theee years, which according to modern methods Is (oo long a perod of time.

Nowadays, itis nolonger 0 01 hree years, but e kep!
wineries, P y

ties

uri, Saperovi

PDO wines are made from the Riorsiteli

Ively) — the latter

Vineyaed In Tsinandali

The author and the photographer:; Malkhaz Kharbedia
Map: Zaza Gaugua, Paata Dvaladze
ENATIONAL WINE AGENCY Design: Tamaz chkhaidze
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LOBIMO3() + SAPERAVI

UBNOTIe ags sterpinmiy - bagrtegn S0ESy
oo, bagteen ™,
BoRdArTOSe, el Snamodssisio

Other Names - Sapersn Budeshervebet Saperan Serme sctereats (g Dissbirt Tabulog) helleve that

Mskhvimartsrala (with lage berries), Saperavt Did westerm Georgla wis the birthplace of Saperast, Saper-

tessakveviliset {with large isflerescesce). Saperavi =i Gnally becarse ettaishied i Kabbuti -
Molkdemirmra (with shert bunch) wrds the nd of he XVIlth cenmery

Dot LBt Aot IR pdectl B
beayon SeCoATeoemol tnobloagh, Joondo i s
Bodenpmeren Kok DA b QUi SpRORere

aMesrnel ante
}l [ O S

Foqgero mpaGegn
Sapera oot wines -
Se e bt Qe reds 1n Georga.

OTIAHIY Lagshegn 350
DrErOand. DI
AN, SRR

I youthful -

B0 - MO0, LU, Gopufanem

Diry - Mekszani, KveeeS, Napweeuli

SR GO0 — HEIRAOI, Mo
S 1\ K Abhast

- X

CIETIITR

senabiol goTve Logahgn e
Mazand Valioy Saperavi Rosd

LOQRYINS, bSO KN
FANTROE™ 65

2600 QDN
Saperari, Georgas most widespooud red nine a
TONAD5ICI0 17 OXTIRD

LoqEtgeeeb e otoh Batoafutn
Cysbogieay

Dleguess (g, Hrddatolin Gogte),
bogmn, AN, B (reesm. omdarss.
agn tieonign, Bgn Brghitn, Bign devesr-
ol Son arratrued Aytwaal i Bays
doendn, e | Agton boboetn

Merhal [mint, rosernany, bay Jeaf), ot ber

Avo kncern foetifed wizes made foen - ries, ded frek {raspberry black cherrs plam
Saperari adcurmans. pruse. Jenninessh cther: back
PPt Iobeoon, sweet prices.

BEIIATY DIDETON | THE BEST WINES - -
LOIINGE DTO00 RS FHAT03 DT Drligrera - SO B3 430400 TOHSIRD L SAFERAY) WIKE AND FOOD PALIING |
DRl AN lo-otelgto, Hadde, JrialMancro. -
CDINGITIR, QIO JIEGRTIO oeRen, Spgxinen. adtautn Buliog, Laanus, DNl - t’k %

D0, ol e, Haenerfay SE

bears, soust chicken, steake dashik lamd chops, 9
- &

The best mine can be prodiced from Saporant grapes picked
In Mabuzane- Akbashent Khashml, Kindemarnadl, Naparouli
Kearci and Keadoli

© Georgian Wine Club National Wine Agency
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MUKUZANI

GEORGIAN PROTECTED DESIGNATIONS OF ORIGIN Georg

Geography

The Mukuzani PDO lies in Inner Kakheti's Gurjaani
municipality; its vineyards are situated on the right-hand
side of the Alazani river at an altitude of between 350 and
750 metres. The micro-zone comprises the villages of
Zegaani, Mukuzani itself, Chumlaki and Velistsikhe, as well as
the lands belonging to Dedoplis Zvari, Papris Mindvrebi,
Damartchine and Nadarbazevi. The vineyards cover gentle
slopes and fiat land.

Surface area
246 ha .
Soil

Carbonated; loess-like clay;
layers of alluvium and gravel.

Grape varieties
Saperavi

Climate

Moderately humid, with hot summers and
moderately cold winters. Annual sunshine
duration is around 2,150-2,200 hours. The
average annual air temperature is 12.5°C,
with an average annual precipitation of 870
mm. Winds largely tend to blow from either
the west (32%) or the south-west (23%).

LA CONFRERIE

pE VINCENT
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\ELK)"3,\}j!|

Wine

Wine has been produced under the Mukuzani
appeliation since 1893. Traditionally, Mukuzani
is aged in oak barrels. This dark, pomegranate-
red wine has notes of ripe berries and bay-
leaves as well as a slight hint of oak.

fgl.m‘t_"" 2 396,
. e -
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KVARELI

GEORGIAN PROTECTED DESIGNATIONS OF ORIGIN

Geography Kvareli
The Kvareli PDO lies at the foot of the southern
slopes of the Greater Caucasus mountain range in
the Inner Kakhetian municipality of the same
name, along the left banks of both the Alazani
river and the Bursa, one of its tributaries. The
appellation is at an altitude of around 450 metres
above sea level, and extends across the villages of
Kuchatani, Gavazi, Chikaani, Akhalsopeli and
Mtisdziri.

Surface area
100 km’

50 4
Terroirs S —0 T Aleliani

Naotrebi, Tsinkldeebi and Gagelanebi.

Soil
The soil of this PDO is mostly made
up of loose, uncarbonated alluvium

washed down by the Bursa,

Shorokhevi, Avaniskhevi and Intsoba

rivers.
Grape varieties
Saperavi

Wine

Produced since 1966, the wine made from Saperavi
grapes grown in this appellation is handsome, and is

characterized by VI?:!( aromas,

Climate

Average humidity, with mild winters and long, warm summers, The sun
shines for an average of 2,050 hours a year. The average annual air
temperature is 12.5°C, with an average annual precipitation of 1,070 mm,
and winds largely tend to blow from either the north (28%), the north-
east (16%) or the south (15%).

fgl.m‘lf"f“ £306n,
=Ty ;
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KINDZMARAULI

GEORGIAN PROTECTED DESIGNATIONS OF ORIGIN

Geography -

This PDO is situated in the Inner Kakhetian municipality of Kuarell along /
\

e the Greater Caucasts ge. The PDO's
Vineyards are mostlyto be found atan attude of between 250 a0d 550
e i el kA AT & Q (
Kindzmaraul appeliation extends across the et- and right-hand banks i
ofsix ibutares of the Alazani — the Duru,Bursa, el ntsobo, N
Avaniskbeviand Shorokfeviivers. The PDOs area hasincreased over

time, and cusrently comprises the vilages of Shda, Enel, Sabue, Alot, { S
e, Shlan, Sanavorda, Kuchatan, Tétskonaantser, Chantiskur,

i, Akhalsopes, Tkhilstskaro, Tisdzi, Chikaani, and some parts of X N
Govaziand Balghodan Ao

Surface area

2akme

Chikaan,

Climate

Maderately humid, with warm, kong summers and
kg winters. Annual sunshine duration s around
20050 hours. The average nnual air temperature is
12.5°C, with an average anaual precipitation of 1,070
mm. Winds tend to biow from tha west (23%) or the
south-east (179%).

Grape varieties

Saperovi

Soil
Mosty aiviai—more specificat,
the loase black shale washed
down by the Duniriver has 3
igh propensityto etain heat
which by increasing the
temperature of e soilalso
ncreases the swoetness of the
grapes and the quaity of the wine.

Wine

Terroirs

Kindemaraulebi Kelibardebi, Somebis
2vrebi, Lamianebs, Gurgal tkheets,
Gunashaureb Shildo)

This PDO is famaus for . which has been p
1942, but the appallation also prodkices one of the best dry Saperov! red wines i all of
Kakhetl

The text and the pho!
Map: Zaza

© Georgian Wine Club
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NcTopma KomnaHunm HaumHaetca ¢ 1533 roaa,
KOrga Ha TeppuUTopmun UCTOPUYECKOro Keapenu
uapb Kaxetun JleBaH obocHOBan
TPAAUUMOHHbIM Norpeb BMHaA ,,MapaHn™

B 1924 rony CoBeTcKOe NpaBuTebCTBO [py3un
NPUHANO PeLleHME, Ha MecCTe cTaporo norpeba
NOCTPOUTb NYHKT nepepaboTkmn BUHOrpaaa
"KpacHbI mapaHu™ B byayuiem BUHHbIN 3aBOj,
KUHA3Mapayam

B 1992 roay Ha 6a3e BMHHOroO 3aBoAa
KnHa3mapaynm, oCHOBaNOCh nepeoe
aKLUMOHEepPHOe 0bLWecTBO B HE3aBUCMMOM
[py3umn "Cnésbl no3bl™ KoTopaa ¢ 1996 roga
CTana Ha3blBaTbCA KOpoONopaLumA
KnHasmapaynum



*Bo Biagenun AO kopriopanuu
Kungsmapaynmu 160 ra BUHOrpaJHHKa, HA
cnenu(pUUEeCKUX 30HAaX HCTOPUUYECKUX
teppuropuii KBapenu u Hamapeynu. Ha
HAIIMX BHHOT'PAJHUKAX BO3JICIIBIBAIOTCS
MECTHBIE COpTa BUHOIpaJia, TAKUE Kak,
CanepaBu, Kucu , MuBane, AjiekcaHIpoyiu
u Pxanurenu

*  VYX0I M KOHTPOJIb 3a BUHOI'PAJHUKAMH
IIPOUCXONNT LIEJBIA TOH OCCIPEPBIBHO.
OcoOeHHO CTPOroMy KOHTPOIIFO
TOJIBEPTaIOTCS HCIIOIb3YeMEIC
XUMHKAThI, KAK MPaBUJIO B HAIITUX
BUHOI'PAIHAKAX HCIIOIB3YIOTCS Ipernaparsl
paspemensbie B EBpocorose




YHUKaNbHOCTb HaLINX BUHOMPaAHUKOB
BblpPaXKaeTcs B UXHEM PACMNONOXKEHUN, TaM
re HOXKHbIN XpebeT KaBKacMoHU, peku
Aypyasku u AnasaHu co3natoT YHUKaNbHblEe
YC/I0BUS U MUKPOKAMMAT ANA NOyYEHUA BUH
BbICLLErO KayecTBa U OTAMUYUTENbHbIX
XapaKTePUCTUK

OAHVUM 13 onpeaenarowmx pakTopos
YHUKaNbHOCTU BUH ABNAETCA, BbICOKOE
cogeprkaHme YEPHbIX CNAHLEB YTO OT/IMYAET
HallM BUHOTPAAHUKKN, OaXKe OT
BMHOIPaAHMKOB rPaHUYaLMX C HaWWUMMW.

Bonblioe cogeprkaHne YEpHbIX CNAHLEB
COKpaLlLaeT cpeaHuin yporkanm, XOTs B TO Ke
BpEeMs 3HAUUTEIBHO  YBEJIUYMBACTCS
KaueCTBO BHHA



CobcTBEHHbIE BUHOITPaAHKWU O0alOT
BO3MOXHOCTb MAdKCUMAJ/IbHO COXPaHUTb U
NOBbICUTb Ka4eCTBO BUHA, BMECTE C 3TUM
He ObITb 3aBUCMMbIM OT BHELLHEro
NOoCTaBLWMKa

[l1aTb Hawum NapTHEPAM A0NTOCPOYHbIE
LLeHbl, KOTOPbIE B NpAMYIO He byayT
3aBMCETb OT CbipbeBoro 6asapa u He
MOMEHAIOTCA NPU U3MEHEHUN LEH Ha
BMHOrpaa, a 3To 415 HaluX NapTHEPOB
ABAAeTcs 60bWIMM NPEUMYLLLECTBOM, ANA
NPaBUAbHOIO NJAaHMPOBAHMUA
MaApPKETUHIOBbIX paboT

Mpoun3BoaunTb 6e30nacHbIM NPOAYKT,
KOTOPbIA NPOXOAUT BCE 3Tanbl, KaK
BHYTPEHHEro, TakK U BHELLUHEro KoOHTpo.A



DURUJI VALLEY

BuHHbIN norpeb "Oypyarku Benn™
HaxoAUTCA B LieHTpe r.KBapenu, Ha

TeppuTopum 3amka Keapenu (namaTHUK
XV BekKa)



DURUJI VALLEY

BuHHbIN norpeb "Aypyaxxu senn™
NPOU3BOAMUT ANKOTONbHYIO NPOAYKLUIO
BMHOIPaAHOro NPOUCXOXAEHMA 40
COPOKa HAMMEHOBAHMN, B TOM YUC/E
ABaALLaTV BUAOB BMH, U CTONbLKO XKe
HanMeHoBaHWM BpPeHA0B BMH BbICLLErO
KayecTBa M TPAAMUMOHHYHK KaXeTUHCKYHO
Yauy.

BuHa AO Kopnopaunn KnHgsmapaynm
NpoAaloTCA B CEMHAALATM CTPaAHaX
mupa: CLLUA, KaHage, fepmaHup,
®paHumun, lfonnangmnmn, Yexuu, Nonblue,
DCTOHUMU, JlatBnmn, benopycumn, YKpauHe,
Poccun, Typuuu, KaszaxcraHe, Kutae,
AnoHnn n B camom Mpy3snu



BuHHbIN norpeb "Aypyaxu Benu ~

A A
= AO Kopnopauun KuHasmapaynm Spaiamms
NonARAU
DURUJI VALLEY

3HaynTeNbHOE MEeCTO B NPOM3BOACTBE
BWH, 3aHMMaeT TPpagnLUMUOHHOE
NPOM3BOACTBO KYBLUMHHbIX BUH. CAPOC Ha
3TM BUHA YBENNYNBAETCA KaXKabli roa.
Cnpoc ocobeHHO yBeIMUKICA NOCAE TOrO,
Kak KOHECKO npu3sHan KyBWMHHOE BUHO
KaK NAaMATHUK KYJbTYPHOTO AOCTOAHUA.

B Hawem BUHHOM norpebe exkerogHo
npoussoaunTtca, okono 60000 nutpos
KYBLUMHHOIO BUHA CTAaPUHHbIMMU
TeXHOJI0rMAMM Hawmx npeakos. Ha
CeroAgHALWHNM AeHb B norpebe
KnHgsmapaynm KyBLUMHHbIE BUHA
NPOU3BOAATCA C TPEX abOPUreHHbIX
BUAOB BMHOrpada: Pkauutenu, Kucu v
Canepasu




BuHHbIN norpeb "Aypyaxu senn”
AO Kopnopauuu KuHgsmapaynum

ZERTIFIKAT & CERTIFICATE & 23T & CEPTUOUKAT & CERTIFICADO & CERTIFICAT

SO0
Management Service

CERTIFICATE

The Certification Body
of TUV SUD Management Service GmbH

certifies that

o

JSC "Corporation Kindzmarauli"
Chavchavadze 55
4800 Kvareli
Georgia

has established and applies
a Food Safety Management System for

Manufacturing of wine, brandy and chacha.

An audit was performed, Report No. 70786723

Proof has been furnished that the requirements
ording to

1SO 22000:2005

are fulfilled. The certificate is valid from 2015-01-11 until 2018-01-10.
Certificate Registration No. 12 510 42308 TMS

DURUJI VALLEY

[Mponssoacteo snH AO Kopnopaunn Kumasmapaynm
ceptnédunuymposan ISO 22000:2005 cepTnudukaTom,
MeXAYHapoAHOM cepTUPUKALMOHHOM OpraHmn3aLmnen
TUV

ISO 22000 npegycmaTpmBaeT CTPOrMi KOHTPO/Ib Ha
Ka)KAOM 3Tane npou3BOACTBA NPOAYKLUUU, HAUMHAA C
yXoA4a 3a BUHOTPagHWUKOM, KOHYaA pasmMmeLLeHneM
npoAyKuMn Ha H6asape

BmecTe € 3TUM yKa3aHHaa cuctema Aaét
BO3MOXHOCTb B It06OM cyyae cBOeBpeMeHHO
NPOBECTU Uccea0oBaHMe Ha BCeX aTanax
NPOM3BOACTBA, YTO B CBOIO ovepeab AaeT
BO3MOXHOCTb Z1eTa/IbHO MPOaHa/IM3UPOBATb KaXK bl
3Tan NPOU3BOACTBA B OTAE/NbHOCTU

ISO 22000 Takxe nogpasymeBaeT KOHTPOb B
HEeCKO/IbKO 3TanoBs, nepes BbIXo40M MPOAYKLUN Ha
6a3ap, YTO NPAKTUYECKU UCKAIOYAET NnonagaHue
H6pakoBaHHOM NPOAYKLUMUN.



g LW
Bunnbiii morped “Aypyarxu Benn”

AO Kopnopauun Kunazmapayau a P
P >

DURUJI VALLEY
B AO kopnopauuu BuHHbIN norpeb

KuHasmapaynn™ GpyHKUNOHMPYET
MmarasmH BuWHHbIN gom™

B 'BMHHOM AOME™ BO3MOKHO, KaK
npmMobpecty BUHA U NPOAYKTbI
a/IKOrONbHOMO NMPOUCXOXKAEHUA TaK U
NPOBECTU AerycTaunto BbllleyKa3aHHbIX
NPOAYKTOB

B AeryCtaunMoOHHbIX 3a/1aX MOCTOAHHO
npoBoagATCA AeryctaumMoHHbIE
MaCTEepPKIaCCbl U pa3Hble AO0OK/1agbl 06
d/1IKOTOZ1bHbIX MPOAYKTAX BUHOIrpagHOro
NPOUCXOKOEHNA

Henawuwme B TeyeHnn 365 gHen moryT
OCMaTpuBaTb BUHHbIM norpeb c
CONPOBOXAEHMNEM
BbICOKOKBAaNMOULMPOBAHHbIX TMA0B




Ha nctopunyeckom Teputopmnmn 3amka
PACNONOXEH FPY3UHCKNI
TPaANLMNOHHbIN pecTopaH BMHHbIN
ABOP™ KOTOPbIM NpeanaraeTt roctam
AErycTaumio MecTHbIX 6atog

B 'BMHHOM ABOpe ~ NOCTOAHHO
NPOXOAAT MAaCTEPKNACChI TPY3UHCKOM
KYXHU, TaKXe TPaANULVNOHHDbIN
NPasAHMK CaMOroH BOAKM Yauya™ TakK
Ha3blBaemMblX 3aBogobHa™

B pecTtopaHe yacTo ycTpansatoTt
BeYepa rpysnHckme GonbKaopHbIe
aHcambsin, KoTopble Aat0T rocTAM
He3abblBeMble OLLYLLEHMA




AO Kopnopauua KnHgsmapaynm
[py3ua, Keapenun 4800, yn.M.Hasuasagse 55
kKindzmarauli@kindzmarauli.ge; office@kindzmarauli.ge

Bo BnageHnn Kopnopaumu
KuHAa3mapaynm oauH U3 ayyumx
roctuHuy, Wato Keapenn™

[Ae MOXXHO KOM@OPTHO NPOBECTU
HOYb, a TaK¥e nobbiBaTb Ha
BeYyepax OpraHMU30BaHHbIX
FOCTUHUUMEN



mailto:kindzmarauli@kindzmarauli.ge
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Talisman Kvevri
Matured
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LA CONFRERIE
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Talisman
Estate

N3rotoBneHbl HENOCPEACTBEHHO B
30Hax NpounspacTaHMa BUHOrpasaa
(aHanor DOCG Utanus)



KOHbAKU
Talisman

CKOPO B NPOAAXE!
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KOHbAKU
Talisman

BoNbLIOI aCCOPTUMEHT,
KOHbAKMK OoT 3 net Ao 23 ner
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BUHO-KOHbAYHLIU 3aBoa SHILDA

OcHoBaH B 2015 rogy

LA CONFRERIE

peVINCENT PacnonoxeH Ha naowaan B 6 ra

B camom ueHTpe BUHOAeNbYeCcKoU KynbTypbl py3un — B pernoHe Kaxetum, c.lUnnaa
OpHa U3 cambiX BaXKHbIX BUHOAE/NbYECKMX MUKPO30H — KuHasmapaynu
Ocobbi Knumat 1 pasHoobpasue 6oratoit MMHepanamu NOYBbl CO3/at0T

YHUKAJ/IbHbIE yCA0BUA ANA co3peBaHUA BUHOrpaaa

§% Rusimport
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LA CONFRERIE

pE VINCENT
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- NMpeanpmnATE HOBOrO NOKO/IEHMS
- OcHalweHO NepeaoBbim
NTaNbAHCKUM U

bpaHuUy3CckMMm 0bopyaoBaHUEM

- JHeproapPeKTUBHbIE TEXHONOTUM
- CobctBeHHanA JlabopaTopus

- OTBevaeT TpeboBaHMAM
COBPEMEHHbIX €BPONENCKNX

CTaHAApPTOB




LA CONFRERIE
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[IpousBoacTBO

- MepepaboTKa BUHOTrPaAHOrO CbipbA
- MepepaboTKa BUHOTrPaAHbIX BbIXKMMOK AN
NMPOU3BOACTBA KOHbAYHOIO CNMPTA

- Po3nus

LA CONFRERIE

pE VINCENT

- [MpounssogutenbHoctb — 10 000 000

OYyTbINOK B roA,




g

KoHTponb kauecTBa

o CTpOI’MVI KOHTPO/Ib Ka4e€CTBa Ha BCEX CTaANAX MPOUN3BOACTBA - BCE
Cbipbe, NoCTynarwwee Ha npeanpunatTmne, NnpoxoanT KOHTPOJ/IbHYIO

NPOBEpPKY B NPON3BOACTBEHHOM NabopaTopum 3aBoaa



Hamra 3agaua u neHHoctu

e ObecneynTb BbICOKUN YPOBEHb TEXHOIOTMM NPOM3BOACTBA U KauecTBa
npoayKumm
« [lpodeccnoHanbHaa KomaHaa

o CTpemneHune K pa3BuUTUIO




['py3unckun KoHbsK

MONHbIN UMK NPOM3BOACTBA KOHbAYHbIX CMUPTOB
CobcTBEHHASA BbIKYPKA

, DPpOKeHue no eBponeickomy metoay

Bbl,ﬂlep}KMBaHMe HaMNUTKOB B I£|,Y6OBbIX H6oyKax
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[eHauBane



LA CONFRERIE
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KOHbAKMU
[eHauBane

CKOPO B NPOOAME!



