Saperavi

Winegrowing region: KAKHETI viticulture region

Canepasn

[povcxoxaeme: — Buogenbyeckuit pervon Kaxetun

(limate type: Moderate continental

Wine classification:  Regional wine

Varietal composition: Saperavi 100%

Grape source: 100% Kondoli Vineyards

Grape yield: 8-10ton/hectar

Wine type: Dryred

Wine analysis Alc.13,5%vol;

(indicative): Res. Sugar: <3 g/1; T/A: 5-6g/1.

Knumar: YMepeHHO KOHTUHEHTaNbHbIi
Knaccudukauma: — PeruonansHoe Buko
Coprosoit coctag:  Canepagu 100%

Wcrounmk 100% BbipaLywBaHie
BUHOMPaja: Ha BUHorpagHukax Kowgonu
YpoxaitHocTb: 8-10 ToHH/ra.

Tan BuHa: Kpacroe cyxoe
Mokasatenshblii — Ank. 13%;

aHanw3 BIHa: Ocr. Caxap: <3 t/n;

Kucnoroctb 5-6r/n.

Bununduxanmsa

Grapes are hand-picked at the optimum of their
maturity. Soft de-stemming and crushing is
followed by fermentation at controlled temperature
(23-28°C) in stainless steel tanks using selected
yeast strains. Color and body extraction is managed
by délestage and remontage. After 8-10 days of
maceration, the wine is racked clean, transferred
for malolactic fermentation and aged in stainless
steel tanks. Small part of the wine is aged in French
oak barrels for 3-4 months, to add wine extra
dimensions and complexity derived from fine oak.

BuHorpaz cobupaiot BpyuHyto Ha nuke ux
3penoctu. llocne HexHoro rpebHeoTAeNeHA 1
ZpobneHus BUHOrpaza, 6poxeHue HauuHaeTca
B pe3epByapax U3 HepxaBeloLLeil cranu npu
KOHTpoAMpyemoii Temnepartype (23-28°C) ,
UCNONb3yA «AeNecTax» 1 «peMOHTaX» ANA
YCUNeHA IKCTPAKLMM aPOMATHBIX U KpaCALLMX
BELLeCTB 13 KOXULbl BUHOrpaaa. locne 8-10
[AHEBHOIA (hepMeHTaLIN CHIMAETCA C 0CapKa
JANA NPOXOXAEHNA MONIOYHOKUCNIOTO bpOXeHNA.
B nocneacTBum, BIHO BblfiepPXKUBAETCA B
LIMCTEHaX, a Nocne o3nBa U B ByTbinkax npu
KOHTPOAMPYeMbIX TeMnepaType 1 BRaxHOCTH.

Ornncanue BuHA

Color:  Deep, dark red color

Aromas:  Ripe black cherry and blackcurrant
aromas are dominant

Llger:  TemHo-rpaHaToBbIii C GONETOBBIM
OTIUBOM

Apomarbl: fipko BbIpaeHbl apoMarbi YepHoit

Palate:  Shows flavours of fleshy, juicy
blackberry and overripe cornelian cherry with
some notes of dried prune. The aftertaste is juicy
and round, with firm and ripe tannins at the end

Moy EXEeBUKM 1 BULLHN

BKy(f Monopoe, notHoTenoe BUHO ¢ BKYCOBbI-
MW coYeTaHuAMM Cnajkux ¢)pmeB M YepHbIX Aaroa
onpeaensert BenuKkonenHo c6anaucwpoaaHHOe
AnuTenbHoe nocneskycue

Grilled and smoked meat, different cheese. t:
16-18°C.

K mAcy Ha rpune, KONYEHOCTAM, Pa3NyHbIM
colpam. t: 16-18°C
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