Mtsvane

KAKHETI viticulture region
Moderate continental

Winegrowing region:

(limate type:

Wine classification:  Regional wine

Mtsvane 100%

Varietal composition:

Musane

Mpovtcxoxgenve: Buonensueckuii pervon KAXETUN
Knumar: YMepeHHO KOHTUHEHTaNbHbIi
Knaccndukaums: PeruoxanbHoe Biko

(oproBoii cocras: Muare 100%

Verourunk BuHorpaza: - 50% BbipalLBaHite Ha BUHOTPaA-

Grape source: 50% KondoliVineyards, Hukax Kowgonu, 50% - Ha BuHorpagHikax (eBepo-BocToka
50% from North-West Kakheti Kaxeruu
Grape yield: 9-11 ton/hectar Ypoxaiitocts: 812 TohH/r
- - Tin BuHa: benoe cyxoe
Wine type: Dry white TokasarenbHblii Ank. 13,5%;
Wine analysis Alc12,5 % vol; aHany3 BHKa: Ocr. Caxap: <31/m;
(indicative): T/A: 6g/l. Kucnotvocrs 5-6 /1.

Bunuduxammsa

In the first decade of September, in our Kondoli
vineyards, Mtsvane Grapes are hand-picked. After
de-stemming grapes are cooled down to t 4-6°C
and thus kept for 8 hours on skin maceration

and then gently pressed in pneumatic press.

The fermentation is held in stainless steel tanks
at 14-15°Cfor around 1 month time. After the
fermentation completes, the wine is racked to
another tank for further refinement. First lot of
wine s bottled in March 2013.

BuHorpaz cobupatot BpyuHylo Ha nuke ux
3penocty. ocne HexHoro rpeGHeoTAeNeHUA
BUHOTpaz oxnaxpaetca fo 4-6°C, a 3arem
aKKypaTHO BbIKMMAETCA B NHEBMATUYECKOM
npecce. OcaxieHHoe CyCno HauMHaeT MeANeHHo
6poauTb B LICTEPHAX U3 HepXKaBeloLLeit cTanu
NpU CTPOTO KOHTPOAMpPYeMoii Temnepatype
(15°C). B 3aBepLueH GepmeHTaLMM BIHO
CMBAETCA € 0CAAKA (CLeXUBALTCA) U nepeme-
LUaeTCA B Apyroil pe3epByap And AanbHeliluero
co3peBaHyA. Po3nuB BUHa B 6yTbinKax 06b14HO
NPOUCXOANT NOCNE HECKONbKIX MecALeB
BbIZEPXKKN.

Color:~ Pale gold with greenish highlights

Aromas:  Intense floral and inviting nose with hints of
Grapefruitand lemon

L|ger: Buo 6negHo-30m0TUCTOrO 14BETA C
3e/1eH0BaTbIM NPo6neckom

Apomarbi: - AHTeHCUBHbIVE LIBETOUHbIVE TOH MaHALLUM
BETKOB ABNOHY M aKaLu

Palate:  Full and weighty to taste with notes of
tropical fruits, green apple is lingering to the crisp and
zesty finish with fresh and mouthwatering acidity

Bryc: 370 CyX0e, HO NOAHOTENOE Ha BKYCBUHO C
apomaTamit TyLLIEHOi TPYLIN N MEAA U ANUTENbHBIM
LUTpyCoBbIM MOCNeBKycEM

As an aperitif, salads or creamy pasta dishes. t: 10-12°C.

AnepuTiig, K apeHoMy UbINAEHKY, pasHbiM canaTarg
t:10-12°C




