Kakheti

Winegrowing region: - KAKHET! viticulture region
(limate type: Moderate continental
Wine classification:  Regional wine

Varietal composition:  Rkatsiteli 100%

(Grape source: 30% Kondoli Vineyards,
70% from North-West of Kakheti
Grape yield: 8-11 ton/hectar
Wine type: Dry white
Wine analysis Alc.12,5 % vol;
(indicative): Res. Sugar:< 3 g/I; T/A: 5-6g/1.

Kaxern
Mponcxoxzene:  Burogenbyeckuit peruon Kaxetun
Knnwmar: YMepeHHO KOHTUHEHTAbHbIiA
Knaccudmkauma: PervionanbHoe Bitko
Coprooit cocras:  Prauurenu 100%
BuHorpagHblit 30% BblpaLLVBaeTCA Ha Ha
UCTOYHUK: BuHorpagHukax Kongonu, 70% -

Ha BUHOTPaHHKaX
(esepa-Bocroka Kaxeruu
YpoxaitHoctb: 8-11 ToHH/ra.
Tun BuHa: benoe cyxoe
Toka3aTenbHbiit Ank. 13%
aHanu3 BUHa: Ocr. Caxap: < 3r/n:

Kucnotrocrb 5-6 r/n.

Bunundukanua

Grapes are hand-picked at the optimum of their
maturity. Softly de-stemmed grapes are gently
crushed and fermented on skins for 10-14 days in
accordance with the traditions of local, Kakhetian
winemaking in stainless steel tanks. After the
fermentation is over, the wine is racked to another
tank for further refinement. Wine could be matured

for several years and bottled accordingly.

Buorpaz cobupatot BpyuHyto Ha nuke ux
3penoctu. llocne HexHoro rpebHeoTAeneHus,
npoLecc GepMeHTaLyi NPOXOANT B LUCTepHAX
113 HepaBeloLL{eif CTany Ha Me3re, Npu KoH-
Tponupyemoii Temnepartype okono 20-22°C,

B MOIHOM COOTBETCTBUY TPaAULIMOHHBIM
KaxeTunckum metogom BuHogenus. Mo
3aBepLLeHNM GepMeHTALMM BIHO CHUMAETCA ¢
Me3ru i A B ApYroil pesepsyap
A anbHeiiledt BbiaepxKu. Po3nue BitHa B
3aBUCUMOCTI OT CPOKOB BbIZEPKKM NPOUCKOAUT
B TeUEHIIN CTIeAYHOLLIAX HECKONbKVIX NeT.

Color. Lightstraw colorwith greenish highlights ~ UB€T:  (BeTNO-AHTapHbIi ger ¢ 3om0THCTb
npo6neckom

Aromas: A dance fruity bouquet, with dominating ADOETSE: B KOHUEHTDAPOBaHHOM OpYKTOBOM Gykere

apple and melon BbIAENAKTCA TOHa AONOKI U fibIHY

Palate:  Full-bodied, with lots of dried fruits and Bryc TlonHorenoe 1 KCTpaKTugHOR BUHO, ¢ T0Ha-

slight astringency. Lingering and spice aftertaste is

supported by firm and ripe tannins

Mt CyXoQPyKTOB 1 MPUATHOI TeprKocTbio. MocneBkycue
ATIUTENIbHOE M MPAHOE Ha (OHE CMebiX 1 MNOTHBIX
TaHHHOB.

Traditional chicken and pork dishes. t: 10-12°C.
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K TpaauuMoHHbIM 67i04aM U3 NTULbI 1 CBUHBY.
£:10-12°C




