Saperavi Canepasu
Rosé Po3é
Winegrowing region: ~ KAKHETI viticulture region Mpoucxoxaenve: BuHogenbueckuii pernon
(limate type: Moderate continental Karerin =
Knumar: YMepeHHO KOHTUHeHTaNbHbIit
Wine classification: ~ Regional wine Knaccnduauns: Per Buro
Varietal composition: ~ Saperavi 100% Coprosoii cocras: _ Canepagn 100%
— Wcroynnk BuHorpaza: - 100% Bblpalusatme Ha
(Grape source: 100% Kondoli Vineyards BiHorpaaHitkax Kowgon
(Grape yield: 8-10 ton/hectar YpoxaiHoTb: 8-10 ToHH/ra.
Wine type: Dry Rose Tin BuKa: ; Po30oe cyxoee
- - MokasatenbHblii Ank. 13%;
Wine analysis Alc13,0 % vol; aHANU3 BUHa: Ocr. Caxap: <4r/m;
(indicative): Res. Sugar. <4g/I; T/A:5,5-7 /1. KucnotHocts 5,5-71/n.

Bununduxkanmsa

Saperavi grapes are hand-picked at the optimum
of their maturity in the middle of September.
Softly de-stemmed and crushed they are cooled
down to 4°Cand macerated on skins for 8-10
hours. Then the juice is drained and settled. The
fermentation proceeded at controlled
temperature (15-18°C) in stainless steel

tanks, using selected yeast strains. After the
fermentation completes, the wine is racked clean
to another tank for further refinement and aging.
First lots are bottled between February and April.

Tasting notes

BuHorpaa cobupatot BpyuHytko Ha nike ux 3pe-
noctu. Mocne HexHoro rpedHeoTAeNeHms, cycno
BbIMauvBaeTCA(MaLepaLua) B Teverun 8-10
yacos npu Temnepatype A0 4°C. MonyyeHHblit
CaMOTEK 0CBETNAETCA € MoCneayloLum bpoxe-
HUeM B pe3epByapax U3 HepxasetoLLiei cTanm
npu KOHTpoAMpyeMoii Temnepatype (15-18°C). ¢
1CNONb30BaHMEM KYNIbTYPHbIX Apoxckeid. Mocne
6poreHNA BUHO CHUMAETCA € 0Cajika U Bee Mo-
cnegyioLuad 06paboTka  BblAepxKa NpoXoAuT B
LMCTePHaX U3 HepxaBetoLLiedi CTanu 40 po3nnBa
B ByTbinKax koTopas 06bIYHO HauNHaeTeA ¢
Anpena mecaua.

Onucanue BUHA

Color:  Light pink color

Liget: bnegHo-KpacHoii po3bl

Aromas:  Aromas of pomegranate and
barberry are combined with peach and
raspberry

Apomatbl: fIpKo BbIpaeHbl apOMarbl YepHoii
CMOPOAUHbI, 0PraHUYHO COYETAETCA C TOHAMIA
CMIENoro nepeuka v MauHbl

Palate:  The taste is crisp and elegant, with
the bunch of flavors repeating the nose. The
mid palate is silky and round ending with lively
rose petal and well balanced aftertaste

Bkyc: BuHo cpegHeil nnoTHOCTY, Monogoe
11 CBEX0E, CO BKYCOM KPACHbIX Ar0f, MNKAHTHBIM
11 OTAMYHO C6ANaHCUPOBAHHBIM AAMTENbHBIM
noCneBKycuem

Fish and cold meat, summer picnics and
barbecues. t: 8-10°C.
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K pbibe, MACHbIM 3aKyCKaM, NETHIM NUKHIKAM.
t:8-10°C




