Alazani Valley

Arazanckas Aoauna

Rosé Posé
Winegrowing region: KAKHETI viticulture region Mpovcxoxgetme: Butwoensuecini peruon KAXETHN
(limate type: Moderate continental Knumar: YMepeHHbii KORTHHEHTabHbIA
Wine dlassification: ~ Regional wine Knaccuduawua Busa: - Perdonanshoe BiHO
Varietal composition: Saperavi 100% Copr BUHorpaga: 100% canepai
(Grape source: 100% Kondoli Vineyards Wetourmk BuHorpaga:  Kaverw
Grape yield: 8-10 ton/hectar YpoxaiiHocTy: 8-107oHH/fa.
Wine type: Medium sweet Rose Tin Buka: Pa3080¢ NOTYCIaZK0E BHHO
Wine analysis Alc.12,5% vol; a3 Bta: Conepxane ankorons — 11-125%;
(indicative): Res. Sugar: <38¢/1; T/A: 5,9 g/1. ocTaTouHbi caxap: <38 rpammn,

Bunnduxanmsa

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.

(6op yposas NPoU3BOAMTCA BPYUHYH, Ha Nke
CnenocTit BUHorpaga. (reban HexHo oTaenAKTCA

0T Ar0g, MOCAE Yero Me3ry, oxnaxaenHyto 10 4°C,
ocTasAAlor Ha 8-10 yacos AnA mauepauun. Koraa cok
npuoBpeTaeT xenaemblit po30Bblii LiBeT, ero nepenu-
BAIT B ZIPYrylo eMKOCTb U OCTABAAIT Ha HECKONbKO
AHeit ina ocBeTneHUA. bpoxeHiue nponcxoauT B
pe3epsyapax U3 HepxaBelolLieit CTanu npy KOHTPo-
nupyemoii Temnepatype (18°C). Korza conepxanue
(axapa B MOMOAOM BYHE JOCTUTaeT Xenaemoro
YPOBHS, GpoXeHMe NpeKpaLLIAeTCA nyTeM oxnaxae-
HiIA 1 GUALTPALMY, 4TObI COXPaHUTD €CTECTBEHHYH
CN1afl0CTb U HENOCPEACTBEHHOCTb BUHA.

Ornucanne BUHA

Color:  Light pink color

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

Palate:  Aslightly sweet taste is fresh and
delicate, with flavors of red fruits, watermelon
and red cherry compote. Mid palate is soft and
mouthwatering, well-balanced by juicy acidity
and natural sweetness

Llger:  bnegHo-po3oBblil.

Apomar: TpaHara u 6ap6apuca, nepemetuian-
Hblii C TOHAaMU NePCUKa U ManiHbl.

Bkyc: PagiocTHblii 1 4yTb CnapKuii, ¢
BbIpa apomatamu kny on
BULLHEBOr0 KomnoTa. [locneBKycue fonroe u
TapMOHIYHOE, CO CN1aAKO-KNCbIMM TOHAMI
33CaxapeHHo BULLHN.

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




