Thilisuri

Touaucypu

Winegrowing region: - KAKHET! viticulture region lponcxoxpenne:  BuHoaenbuyeckui pernon Kaxetun
Climate type: Moderate continental Knumar: YMepeHHO KOHTUHEHTANbHbII
) I h R Knaccudmkauma: PervioHanbHoe Biko
Wine classification:  Regional wine "
Coprooit cocras: ~ Pkauurenn 90%, Musare 10%

Varietal composition:  RKatsiteli 90%, Mtsvane 10%

(Grape source: 50 % Kondoli Vineyards,
50% from North-East Kakheti
Grape yield: 8-12 ton/hectar
Wine type: Medium dry white
Wine analysis Alc.12,0% vol;
(indicative): Res. Sugar: 9-12 g/I; T/A: 5,5-7g/1.

Jctounmk BiHorpaga: 50% BbipaluBaKHe Ha
BUHorpaaHuKkax Kougonu, 50% -C BUHOTPaAHIKOB
(eepa-BocToka Kaxerun

YpoxaitHoctb: 8-12ToHH/ra.

Tun BitHa: benoe nonycyxoe
Moka3arenbHblit Ank. 12%;

aHanK3 BiHa: Ocr. Caxap: 9-12r/n:

KucnotHocts 5,5-7 1/n.

Busndukamisa

Grapes are hand-picked at the optimum of their
maturity. Soft de-stemmed grapes are cooled
down to t4-6°Cand then gently pressed in the
pneumatic press. Later, the settled and clear juice
starts fermenting slowly at precisely controlled
temperature (15-18°C) in stainless steel tanks.
When the fermenting juice reaches optimum
sugar/acidity balance, fermentation is stopped by
cooling, in order to retain the natural sweetness
and freshness of the wine. Wine is usually bottled
in few months after the vintage.

Buorpaz cobupalor Bpy3Hylo Ha nuKe Ux 3peno-
cu. Tocne HeXHoro rpe6HeoTACNEHIA BIHOTPaZ
oxnaxpaetca o 4-6°C, a 3aTem akkypaTHo BbikM-
MaeTca B HeBMaTuyeckoM npecce. OcaxaeHHoe
CYCI0 HauNHaeT MefTIeHHO 6POAUTD B LICTEpHaX
U3 HepaBetoLLieit CTany Mpu CTPOTO KOHTPOUPY-
emoii emneparype (15-18°C). Korpa pocturaetca
enaemblii ypoBeHb 0CTaTOUHOT0 Caxapa, MpoLjecc
6poxeHns 0CTaHaBNMBAETCA MyTeM OXNaKJeHUA,
COXPaHASA B BItHE NPUPOJHYI0 CNAAi0CTb U (Be-
ecTb. Po3n1B BtHa 06bIYHO NPOUCXOAUT NoCne
HeCKONbKYX MeCALIEB BblJepXKKiL.

Color: Pale straw with greenish highlights
Aromas:  Fragrant and fresh tropical fruits with some
melon and white flowers

Palate:  The natural sweetness perfectly balances

the acidity, resulting in generous peach and nectarine
fruit finish

Liger: BitHo GneHo-ConOMeHHoe € 3eneHoBaTbIM
oTbneckom

Apomarbl: - B apomare LOMUHHPYIOT GnaroyxatotLite i
(BeXite TPonyeckue GPyKTbI C ToHaMIt Genbix LBETOB it
blHI

Bkyc:  TpexpacHo cGanaHcupoBaHHaa npupoaHas
CNaA0CTb M KUCMOTHOCTb C rAPMOHUYHBIM COYETaHIEM
TNOA0BOTO BKYCA COUYHBIX NEPCUKOB I HEKTapiHa
TINaBHO NEPEXORHT B ANUTENbHOE NOCNeBKyCe

Aperitif, traditional vegetable dishes. t: 8-12°C.
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Kak anepuTus, K TpajuLIAOHHbIM OBOLLHbBIM { ¢
6Gniogam. t: 8-12°C




