Tvishi Teumm
Winegrowing region: - RACHA-LECHKHUMI viticulture region Mponcoxgenne:  Pasa-lewxywcknd
Appellation: Tuishi Specific Viticulture Area (SVA) Butsogenbueckii periok
- - Anennsuna: Mukpo3ona Tauwit
Clmate type: Moderete continental Fnuner: YMEpeHO-HORTIHEHTanb b
Wine dlassification:  Appellation wine fnacangikaun: — Buwo Kowrponupyemoro
- — — HaumeHosanwa o lTponcxoxaenitio
Varietal composition: - Tsolikauri 100% Coprosoncocras:_ Lionnwaypi 100%
Grape source: 100% Tishi SpecificVitiulturearea  /IcTouuk Bsorpaa: 100% BeipauBarie B TBuuickoi
- MUKpO30HE
Grape yield: 8ton/hectar Jooaiocrs: 81/
Wine type: Medium sweet vintage white 1"" Bilka: genoi{l%ny(nankoe
N : K. 11%;
Vine analysi Al1,0%vol aHan3 BiHa: Ocr. Cavap 30-45 /;
(indicative): Res. Sugar: 30-45 g/1; T/A: 6-7,5g/1. Kicnotocts 6-7,5 1.

Bunundukamsa

Grapes are hand-picked at the optimum of their
maturity at the end of October, beginning of
November. Softly de-stemmed grapes are cooled
down to t 4-6°Cand then gently pressed in the
pneumatic press. Later, the settled and clear juice
starts fermenting slowly at precisely controlled
temperature (15°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. Afterwards, until the
bottling, wine is kept cold at around 0°C.

BuHorpaz cobupatot BpyuHylo Ha nike 3penocTyt.
(6opKa yporxan HAuMHAETCA B KOHLE OKTAOPA U
NPOAOKAETCA B TeUeHute JBYX Heaenb. ocne
0CTOPOXHOTO OTAeNeHNA rpebHeil BUHOrpaz
oxnaxnaercs 10 4-6°C, a 3aTem 0TKUMAETcs B
NHeBMaTiyeckom npecce. llocne ocBetneHus
YN0 HAUNHAET Me/INIEHHO 6POAUTD B -
CTepHaX U3 HepXaBeloLLeil CTany npi CTporo
KoHTponupyemoii Temnepatype (15°C). Korpa
JHOCTUraeTcA enaemblit ypoBeHb 0CTaToUHOro
(axapa, NpoLiecc 6poxeHNs 0CTaHaBNMBaeTCA
nyTem OXNaXeHNA 1 QUALTPALIMM BUHa, TeM
CaMbIM B HEM COXPaHAETCA NPUPOAHaA CaA0CTb
11 CBeXeCTb. 10 PO311Ba BUHO BbiiePXMBAeTCA B
LICTEPHaX NPV OKONIOHYNEBbIX TeMrepaTypax.

Color: Light straw color with greenish highlights

Aromas:  Orange and banana, with a touch field
flowers determine the aroma profile

Palate:  Palate s fresh and zesty and c

Liper: (BETN0-30710TUCTBIiE LIBET C 3e/1eHOBATBIM

OTTEHKOM

Apomarbl: - OpyKTOBbIiA apOMaT aifBbl, aHaHACa 1t MATbI
B COYETaHMY C TOHAMII XXUMONIOCTI 1 abpilkoca

repeats the promises of the nose. The delicate sweetness
combined with light sourness brings back again fruity
and floral aromas

Bryc: (BEXUit 11 MAKAHTHBIIA, C TOHAMM [iblHY 1
rpyLuu. Yucroe i AnuTenbHoe nocneBkycie Bo3paLLaer
OPYKTOBbIE W LIBETOUHblE TOHA

Onits own, fish and chicken pates and spicy cheese.
1:8-10°C
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Kak anepuTvig; nogaetca k nawutetam 13 pbibol i 4
LibINNeHKa, apoMaTHbIM cbipam. t: 8-10°C




