Tsinandali

Winegrowing region: - KAKHETI viticulture region

Appellation: Tsinandali Specific Viticulture Area (SVA)
(limate type: Moderate continental

Wine classification: ~ Appellation wine

Varietal composition: ~ Rkatsiteli 85%, Mtsvane 15%

IHuuaupasm
powcxoxgenne:  Buogenbseckiit pervon RAXETI
Anennaums: Mukpo3ona Linvangant
Knmar: YMepeHHO-KORTHHEHTaNbHbii
Knaccudmrauus: Buto Kosrponupyemoro

HaneHoanta no lTpowcxomgenio
(oproBoii cocas: Prauurenn 80%, Musare 20%

Hcrousng Buorpaga:  100% LuHanmanbeas MiKpo3oHa,

Grape source: 100% company own vineyards COBCTBEHHbIE BHHOMPAAHHKI KOMMHWH, PACTONOKEHHbIE Ha
Grape yield: 8 ton/hectar MpaBo Gepery peki Anasat
" - - - YpoKaiiHocT: 81/ra
Wine type: Dry vintage white = bene e
Wine analysis Ale13,0%vol; TloKa3arenbhbli M. 13,5%;
(indicaive): Res.Sugar: <4g/1; T/A: 5-6g/1. WA B Oct. Carap: <3 o/ Kicnorwocrs 5-6 /.

Bunuduxan

Grapes are hand-picked at the optimum of their
maturity end of September and beginning of
October. Softly de-stemmed grapes are cooled
down to t 4-6°C, macerated on skins for 8 hours
and then gently pressed in the pneumatic press.
Later, the settled and free run clear juice starts
fermenting slowly at precisely controlled
temperature (15-18°C) in stainless steel tanks.
After the fermentation completes the wine
isracked clean to another tank for further
refinement. 30% of the wine is aged in oak barrels
for 4 months. Wine is released not earlier than
August following to the vintage year.

BuHorpan cobupaiot BpyyHyto Ha nuke 3penocu.
(60p yporan HaUMHAETCA B KOHLie CeHTAGPA — B
Havane okTAGPA. Mlocne 0CTOPOXHOrO 0TAENEHUA
rpeHeii BUHorpap oxnaxpaetca fo 4-6°C, a
3aTem, nocne 8-4acoBoii MaLiepaLiuy, OTKIMaeT-
A B HeBMaTHYeckom npecce. OTCTOAHHBIN COK
3aTeM MeAnIeHHo OPOAVIT B LMCTEPHAX U3 He-
paBeloLLiet CTanu Npy CTPOTo KOHTPOUPYeMOi
Temnepatype (15°C). Mo 3aBepiueHnn depmenTa-
LW BUHO OTAENAETCA 0T 0CajiKa (cLexuBaetca) u
nepemelLaeTca B Apyroil pesepByap AnA Aanb-
HeilLwero co3pesaHy. 30% BYHa BblaepXUBaeTCcA
B Aly6oBbIX 604KaX Ha MPOTAXEHUN 4 MecALeB.
BuHo nocTynaer B npopiaxy He paHee ceHTAGpA
CnefyloLLero nocne ypoxas roaa.

Color: Light golden color

Aromas:  Nose is dominant with apples and peaches
and notes of white flowers

Palate: ~ Completely repeats promise of the nose.

Mid palate s silky and round with ripe fruity notes.
Aftertaste is lingering, supported by light acidy
balancing the fruity sweetness

L|ger: fpko-3onoTucTblil

Apomarbl: B HTEHCUBHOM U METaHTHOM apomare
BbIEAAITCA LBETOUHbIE TOHA C HOTKAMIl TPOMMUECKIX
dpykTo

Bryc: TonHoTen0e BiHO C NETKUMI HOTKAMI
CUBOK U XKGPEHbIX OPEXOB B PE3yMbTaTe YacTHyHOro
Co3peBatmA B Goukax u3 dpanLy3ckoro ay6a. Mocnes-
KyCUe MACIAHUCTOR 1 HACbILLIEHHOE, C NETKMMM HOTKaMM
[ 1 TPOMMYECKUX GPYKTOB

Grilled salmon, white meats, vegetable dishes.
1:8-12°C
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K nococto Ha rpune  Genomy MAcy, 0BoLHbIM 6t0gaM.
t:8-12°C




