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IKCNOPT rPY3NUHCKUX BUH AHBAPb-
asryct 2018

52,7 munnuonHa (0,75 nutpa) OyTbiNOK HaTypanbHOro BUHOrpagHoOro BnuHa 3a 8 mecsues 2018
B 52 cTtpaHbl Mupa

Poct no o6bemy - 16 % no cpaBHEHUIO C aHanorn4HbIM nepunogom 2017 roga.

Mpubbinb - 125,5 munnuoHa gonnapos CLUA

Poct no npubinun - 25 % no cpaBHeHUIO ¢ aHanornyHbiM nepunogom 2017 roga.

TOI-5 HanpaBneHnn gnsa aKcnopTa rPy3aMHCKUX BUH

33 270 854

OyTbINKN
12 287 896

2313 378 2121 474 1 694 336 1012 062

Poccus KasaxcTaH MonbLia Mpnbantuka Bernopyccus Lpyrue ctpaHbl

Mo gaHHbIM MI/IHI/ICTepCTBa 0|<py>|<a+ou.|,el7| cpedbl U CeribCKoro X03a1CcTBa
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The History of Georgian Wine- | The History of Georgian Wine- Il ¥

Georglan Wine Club Georgian Wine Club
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An ancient clay vessel for wine. An el 2076

ancestor of qvevri, decorated with bunches of grapes The end of the Mongol's domination,

and winemaking. A numbes » cellars (n 3 =

(Didi Gora of Khrami, Marneuli). Several fragments of = iy . - . p e cellars were constructed. The beginning of wine

The oldest grape pips of VitisVinifera Smuohout Geasots There ire Rt
e oldest grape pips e throughout Georgia. There are numerous wri ade with neighboring countrl

pottery with traces of wine (Gadachrili Gora, Marmeuli) "
P . ; Sativa (in the remains of Dangreuli Gora and Gadachrili S0 P h other archaeological materials that

The birth of so-called primitive winemaking in Georgia
P : 9 Gora, Marneuli region) signify the d pment of Georglan viticulture and

during this period

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

Valley)

the first G
The birth of roirs. Wines from Bolnisi, Khornabuji, doli, Ateni,

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

Colchian and Kakhetian wines, while also acclaimed in various achaeological sou

4 lvom naTiD victing Georgian

The formation of smalk-sized £ of pruning sickles, pottery, and other Georgian feast

quevri-like vessels in various shapes itc raiok .
7 ¥ objects related to viticulture and Vakhushti Batonishwili described regional
annexation of Georgia by Russia

winer g were found almost wines from Kakheti, Kartl i, Guria, and Same

throughout Georgia. The es were produced in high volumes and often
. Europe:
The pips of Vitis Vinifera. The pips development of viticulture, the Thec , European ported abroad during this period
of grape varieties used for making wine were found formation of pruning and green
operations practices : s in Thilisi and its o

emaking in Georgia, The settlement of

together with the pips of grapes used for consumption (the

2g¢ of kil ) i VINCENT

Aleksandre Chavchavadze took a 20-year loan of

A classic queri, buried in the ground,
one million Ruble and built an underground wine cellar P 7 i

was widely used in winemaking in the western and : a e First producers of Georgian brand came
in 2 stall rit distilleries,

eastern parts of Georgia into play: lakob Zubalashwili, lakob Mari, and later
planted new qvevris and opened a cooperage: Gori e

Giorgi B

Georgian wine was bottled

Aflat-bottomed qvevri with stone lid from the e Closes o thiat od

settlement of Rustavi, the formation of European. The first European style winerles started to
a contemporary qvevri shape. appear in the western and eastern Georgia. For example, in
rl, also,G

H;

The base of the qvevris became more gl 2
— . I&=

pointed in Georgia during this time, and the shape was also = =
The beginning of scientific study of

Mari in Guria, and others

ed. Presumably, the practice of burying qves The spread of Georgian grape varieties, The establishment of local Vine diseases such as downy mildew and pov

their necks began in this period. The capacity of qvevi "
R X)L PATOL Ay i Christianity in Georgia, Wine and vineyards acquired a ampelogra rgian grape varieties were described in mildew arose. The diseases reached a peak in the |
also increased greatly. 0's publications in Paris and Lyon. In the nd part of the 19th century, Phylloxera was

special role in religious rituals as well as in social settings
also spread.

- c-zqg,,: Maik Jélf"'__t""‘.,f“h&-.

S

e

° GEORGIAN WINE INFOGRAPHICS ° GEORGIAN WINE INFOGRAPHICS




The History of Georgian Wine- Il ﬁ :
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Kaxetna (BoctouHaga pysna) — 32 700 ra

Paua-Jleuxymn (3anagHasa lpysna) — 1400 ra
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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 P style and traditional Kakhetian style
(gvevri) wines including table wines, PGIs (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.

Qvevri Wine

ARhkatsiteliwine made inquev is usualy fermented
with 5Kins ands stems for sevaral manth, which
results in a robust, distinctive and compelling
examples that are high in tanning and have:
mouthfillng acidity.

History Wine
Dimitni
Kvarell Eniseli and Lagodekhi blend of Rkatsirell and 15-20% of Misvane Kakhur), Vazisubon, Gurjoan,
territaries 1o be the birthplace Kakheti, Kotekii snd Nopareull. Fortified PDO wines are also produced
to Rikatutel grapes. vane from this varietal in Kardanaichi region. In addition 10 this, there are
Ty v
varietal first appeared in the Alaznis Veli semi-sweet white wine), Hereti Thilisuri, Rkotsitel, etc. Other
s A Shar Merin Kaiurd, bl i,
However, other 5t rar oft This grape
TALISMAN suggest ater date. s excellent for making quent ambes wines.
Rl
fpeniredn
X
Aromas Best Rkatsiteli | \
L Green apple, cirus, raw nuts, quince, tropical Wines
fruits, dred bpple, Georgisn spicis and kit Th bt i of Kbt |
AnuIey Riatuieh wines ave produced in
RK u Bakurtsihe-Tibasn are, Torafebiand
KATSITE Abfebi Skotutel n Karderkhi region
= being especially poputac. Rkatsitel
grapes that are excelient for making
[T —

questi wines, are produced in the

and Signagi regions. The best exameles
of classic Europasn Rlatsrell wines ore Color

produced in Telav,, Akhmeta, Gurjaani
oyt (iasu«mmqmvw::umnwllm green, which
¥ 2 Iy gol amper ¥
brown a they age.
o

Rkatsiteli and Wine Pairing

A classic styls e range
of dshas. p s , satads, maat
e

pis cheese
Dombal Khacho

@tferent spices of garkc. It goe

chicken. They are
ied

}xilm‘t_‘"" £306n,
s
i Author: Malkhaz Kharbedia

HDIICN 2203600 Design: Tamaz Chkhaidze

INE INFOGRAPHICS
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TALISMAN

TSINANDALI

GEORGIAN PROTECTED DESIGNATIONS OF ORIGIN Georgian Wine Club

r ~ Enisell
Geography | i
The Teinandali PDO is situated in Telor municipality siong ! /4

the right bank of the Alazan! v stretching from the ,

wooded noeth-eastem foothills of the Tsiv Gombori /

mountain range down to the banks of tha river itsalf.Its. =

vineyards are mostly planted at an altitude of between

300 and 750 métres abave sea level The PDO Ikalto KugHghelauel
encapsulates the villages of Akura, Vania, Busheti Kvemo :
fLower] Khadashent, Tsinandali, Kisskhevi Kondoll Surface area whangalll
Shalgur), Kurdgh s
653 ke -~ -

\"} ol
i
nl'\

\/ AN
Al
/ = 9.4 y

Climate

The PDO'S clirmate is moderately humid, with hot
summers and maderately cold winters. Annual
sunshine duration is around 2.300 hours. The
average annual aif temperature is 1 24°C, with an
average annual precipitation of BAS mm. Winds
largoly tend to biow from either the west (35%) ot
the east (23%).

History

Tsinandali POO is linked to the princely family of
Chavihavadze, The povt Aleksandre

Chavchavadze was the first 10 make Georgian g Style

wine very lamous in XIX century. In 1835 he took Terroirs

out a losn of a million rubles for twenty years in White wine T from the 18; ds, but only appe e under
ortder 1o deveiop the region. He busit an Lonebh. Grezol Mindvrei, the Tinandail label in 1886, During this period, the style of the wine changed many times. At first, when
underground wine cellat in which he had stills Mobanbor, phylicxer wat 3bout to 3ppaar in Georgla and the vine was still standing on its roots, Trinandal wine was
instalied, buried new quevri underground, and completely different. The style probably changed in the 19205 or "30s. It changed again in the 1950, when the
@stablished a factory for making oak barrels. His wine began to be manufactured under the name Wine No.?. In the 19705 many important novelties appeared
private wine collection - part of which has been Soil which. i again, the end of the 1950s several companies began to

kept to this day - consisted of 70,000 bottles and manufacture Tinondall wine as we know it today. Despite the fact that the style was constantly being changed,
included 150 to 200-year-old French wines as Lot richin calch bonat s0me things Tsinandali, Sch &5 the wine's SOness, enengy, aoma and ively acidity.
well a5 botties of Saperavi manufactired in sand and clay; loose rocky soi. The wine was kept in oak barrels for thvee years, which according to modern methods i5 oo long & period of time.
Tsinandal in 1839 and in 1841, Nowadays, it s no throe years, thy notkept

) d some for onlysix.

Grape varieties

Riatsites, Mesvone kokhui, Saperovi,

Wine

Production began in 1886. Tsinandali
PDO wines are made from the Rikatsited
and Mstvane kakhuri varicties of grape
(#5% and 15%, respectively) — the latter
Qiving the wine its freshness. Lively
aromas of vineyard peach and apricot are
characteristic

Mrsvone kakhur WVineyard in Tsinandali

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

RO STt B e =Y
By Aacr T,

Other Naman - Saperen Budohsrsebey Sqperen

Medbvimanyrals (with bege berries), Sapersnt Dud

tassabvestlumns (weih large uslorec csnr L Sageran
Medchemirsara (with shor bund)

| Ceagero TgBrgM
A Soperan et s

— bt Qrecevri reds I8 Geenga

tn‘-:l CoLOR

SOPT EHOD LRI 0300
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B - Mol woform. bopfanes
Dy - Mekszani, KvareS, Napareuli

I youthful -

doep purple
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CAPGEINTE - TbIEy
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Saperast Kosd

O, BRI o)
COTPHOT Baero o

Sapevani Georgas mast whlogrond red moe -
TORLAITO | FOATIED

EQUte@sl (i 2Eoh Bxteafoten

Exygay

Ao knoeen beetifod wimen musde from -
Saperam .

Mevhal [erirt, roserrany, bay Jeaf), fruit. bor
s dned frok (raspbearry. black cherrss plam,
oesal, cther Hack

Wadaurrans. pruse.
PP lbecon St e

BRI QNN @a0de PINIG HO TR DrllgacTn - SN O 4 i1 b1 SAFERAY) WINE AND FOOL PAlS

Ao atelyla HulYs, JtElfIETe
Crrton. S Sadtorto Bulngv DaLID. DIl ‘
Hpn. (gl vy Gty
b

The best wane can be presdiced from Saperavi grapes picked , ot eak. dhashike Larnib ¢ -
in Mabosrard- Akdasheni Khashml, Kind L Napereuli oy @

Kearcti and Koadodi

¥

© Georgian Wine Club National Wine Agency
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MUKUZANI

GEORGIAN PROTECTED DESIGNATIONS OF ORIGIN

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 S
the lands belonging to Dedoplis Zvari, Papris Mindvrebi,
Damartchine and Nadarbazevi. The vineyards cover gentle
slopes and flat 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%).

Wine

Wine has been produced under the Mukuzani
appellation since 1893. Traditionally, Mukuzan/
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 cak.

j'§3»o°‘lf 2 3060,

© Georgian Wine Club INATIONAL WAN
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KVARELI

GEORGIAN PROTECTED DESIGNATIONS OF ORIGIN

Geography
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

Rkhalsopheli

Surface area
100 km’

-
\
\

/’f';"'
A Leliani . /

Soil

The soil of this PDO is mostly made
up of loose, uncarbonated alluvium
washed down by the Bursa,
Shorokhevi, Avaniskhevi and Intsoba
rivers.

.
Terroirs
Naotrebi, Tsinkldeebi and Gagelanebi.

Grape varieties
Saperavi

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

characterized by r? t 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 ar
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 (163) or the south (15%).

3:\-100‘1.(" N 396,
2 ey

© Georgian Wine Club NATIONAL WINE AGENCY

> GEORGIAN WINE INFOGRAPHICS

LES
SAISONS

RuUSs &S

AMontenegro f_)()/(s)

LA CONFRERIE

pEVINCENT

§ Rusimport




KINDZMARAULI

GEORGIAN PROTECTED DESIGNATIONS OF ORIGIN

Geography e

Surface area

24km’

Climate

Grape varieties

Saperad

grapes and the quaity of the wine.

swect Kindrmaraul wine, which has been
s One of the best dey Soperovi red

Terroirs

[¢ M, .
ju..m-u"“‘ ('-31;6‘,_,

© Georgian Wine Club mwhmdw‘ Y
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