Pirosmani

Rosé

Winegrowing region: KAKHETI viticulture region

ITupocmann
Po3zé
lponcxoxzevie: — Burogenyeckimit pernon KAXETUH

(limate type: Moderate continental

Knumar: YMepeHHblit KOHTHHEHTNbHbli

Wine classification:  Regional wine

Knaccugurauua uka: PervonanbHoe Buko

Varietal composition: Saperavi 100%

Copreurorpaga:  100% canepagu

(Grape source: Sourced throughout Kakheti Jctounnk uHorpaga: Kaxern

Grape yield: 8-10 ton/hectar YpoxaitHoctb 8-10 ToHm/ra.

Wine type: Medium sweet Rose Tun Btka Po3oBoe nonycnakoe Bitko

Wine analysis Alc.12,5%vol; AHanu3 BuHa: Copepxanvie ankorond — 11-12,5%;
(indicative): Res. Sugar: <18q/1; T/A: 6 g/. 0CTaTouHbIif caxap: <18 rpamm/n.

Bunundukammusa

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. 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.

Tasting notes

(6op ypoxas NpoM3BOAUTCA BPyYHYI0, Ha Mike
cnenocTv BuHorpaga. (Tebnu HexHo oTaenaioTcA
0T Aro, MoCAe Yero mMe3ry, oxnaxaeHyto ao 4°C,
ocTaBnAioT Ha 8-10 yacos Ana mauepauuu. Koraa
COK Np10OpeTaeT enaemblil po308biit LiBeT, ero
nepenviBaloT B APYyIo eMKOCTb 1 0CTaBAAIT Ha
HeckoNbKo AHeit AnA ocBeTneHIs. bpoxenne
TPOMCXOAUT B Pe3epBYapax U3 HepxkaBetolLieit
CTany npu KoHTpoAMpyemoii emnepatype (18°C).
Korza conepatve caxapa B MONoA0M BUHE
JIOCTUTAeT enaemoroypoBHs, 6poxetie npekpa-
LLAeTCA NyTeM 0XnaxaeHna U QUIbTPaLyu, 4Tobbl
COXPaHWTb eCTECTBEHHYH CNIAA0CTb U Henocpes-
CTBEHHOCTb BUHA.

Onwucanue BUHA

Color: Light pink color

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

LIger:  BnepHo-po3oBbiit

Apomat:  [puATHbII apomaT rpaHaTa i

Palate:  The taste soft and mild prevailed
with different red berries and red cherry. The
finish is lively and fresh, well balanced with light

sweetness and acidity

K
U

Bkyc:  Mpeobnapatot apomarbl KpacHbix
AroA, KNyGHUKY 1 BULLHW. [loCneBKycre — YyTb

CN1ajKkoe, C IPUATHOI KNCTIOTHOCTbIO

Fish and cold meat, summer picnics and barbecues.
1:8-10°C
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K pbibe, MACHbIM 3aKyCKam, NETHUM NUKHUKAM.
t:8-10°C




