Saperavi-Cabernet

Winegrowing region: KAKHETI viticulture region

CanepaBu-Kabepne

poucxoxaexme: Buroenbyeckui pervion KAXETIN

(limate type: Moderate continental

Knumar: YMEPEHHbII KOHTHHEHTANbHbIiA

Wine classification:  Regional wine

Kna((mbmxaum BUHa: PervoHanbHoe BUHO

Varietal composition: Saperavi 50%;
Cabernet Sauvignon 50%

(opr BUHorpaga: 50% Canepas,

50% KabepHe coiHbOH

(Grape source: 100% Kondoli Vineyards Ncrounnk Buorpaga: Kaxeru

Grape yield: 9-11 ton/hectar YpoxaitHoctb: 8-10 ToHH/ra.

Wine type: Dryred Tin Buka: Kpacroe cyxoe BuHO

Wine analysis Alc13,5 % vol; AHanu3 BuHa: (opepxanve ankorona — 13,5%;
(indicative): Res. Sugar: <4 g/1; T/A: 5-6g/1. 0CTaToK Caxapa: <4 rpamm/n.;

Bunundukammua

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.

(6op yposas NpoU3BOAUTCA BPYYHYH0, Ha NnKe
cnenoctit BUHorpaga. Mocne Toro, kak cre6am
HEXHO OTAENAIOTCA OT ATOA, BUHOTPaA JaBUTCA U
HauMHaeT OpoAuTb B pe3epByapax 13 Hepxase-
10LLjeii CTanu NPy KOHTPOAMpYeMoiA TemnepaType
(23-28°C). B npovecce 6poxeHuna npumeHs-
10TCA METOAbI AenecTax i pemorTax. Mocne
8-10-AHeBHOI MaLiepaLiuy BUHO 0TAeNAeTCA 0T
0Cajika it NOMeLLIAETCA B iPYToiA pe3epByap And
BTOPUYHOO (A6704HO-MONOYHOTO) OpOXKEHUs.
90% BYHa CO3PEBAET B LMCTEPHAX U3 HEpXKaBe-
fowieii cranu, 10% - Bo GparLy3ckyx 6oukax B
TeyeHue 3-4 mecaLeB. OKOHUaTeNbHoe Kynaxu-
POBaHMe MPOUCXOANT CMYCTA 5 MecALies.

Omnmcanue BuHA

Color:  Deep, dark red color

Aromas: Ripe black cherry and
blackcurrant aromas are dominant

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

Llger:  TemHo-KpacHblit

Apomat: ExeBuKu, YUepHOA CMOPOAVHDI 1
CNeNoit BULLHY, C NPUMECHI0 PACTUTENbHBIX
TOHOB

Bkyc:  Cnenblii, NONHOTENbIN M KOHLEHTPU-
POBaHHbIif, C apOMaTaMyt eXeBIKY, YepHOil
BULLIHY 1 YepHOii cuBbl. MocneBKycue
ANUTENbHO, C U3bICKAHHBIMU TAHUHAMY 1
nerkumm ay60oBbIMM TOHAMU

Grilled and smoked meat, different cheese. t:
16-18°C.
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K mAcy Ha rpune, KONYEHOCTAM, Pa3NyHbIM
colpam. t: 16-18°C
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