Pirosmani

Winegrowing region: KAKHETI viticulture region

ITnpocmann

[pocxoxaetme:  Buogenbyeckuit pervon Kaxetun

Climate type: Moderate continental Knumar: YMepeHHO KOHTUHEHTaNbHbIi
K . P B
Wine classification:  Regional wine naccwt)hw\auwl €TIOHBTOHOE B0
- - - Coprosoi cocras: ~ (anepasy 100%
Varietal composition: Saperavi 100% BuvorpaHbiii 100% BbipawBaeTca & Kaxern
Grape source: Sourced throughout Kakheti ICTOYHUK:
Grape yield: 8-10 ton/hectar Yporaiocrs:  8-10Tow .
- Tan BuHa: Kpactoe nonycyxoe
Wine type: Medium dry red
e e eyt Mlokasarenvhblii  Ank. 12%;
Wine analysis Alc12,5 % vol; aHaNU3 BiHa: Ocr. Caxap: 9-12r/1;
(indicative): Res. Sugar: 9-12g/1. Total acid: 5-7g/1 Kucnothoctb 5-7r/n.

Vinification

Grapes are hand-picked at the optimum of

their maturity. Soft de-stemming and crushing
is followed by fermentation at controlled
temperature (28°C) in stainless steel tanks. Wine
is fermented using the cultural yeast strains.
Skin and cap management is performed by
délestage and remontage. 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.

Bunnduxanmsa

BuHorpaz cobupatot BpyuHyto Ha nuke 3peno-
cTu. Mocne 0CTOPOXKHOTO OTAENEHNA rpebHeii n
Jpo6NeHIs BUHOTPa/ia HauMHaeTcA 6poxeHme
B Pe3epByapax 13 HepxaBetolLieii cTani npu
KOHTponMpyemoii Temnepatype (23-28°C), ana
YCUNEHNA SKCTPAKLY aPOMATUYeCKIIX U Kpaca-
LLINX BELLIECTB U3 KOXKULIbI BUHOTPAZA NPUMEHs-
10TCA TEXHONOTUY «eNecTaxa» i «peMOHTaKa.
Mocne 5-7-AHeBHo MaLiepaLyi, Koraa AocTu-
TAeTCA XeNnaeMblil ypoBeHb 0CTATOUYHOrO Caxapa,
npoLiecc 6poxeHNA 0CTaHABNNBAETCA NyTeM
OXNaX/EHNA M GUALTPALIYN BIUHA, TEM CAMbIM

B HEM COXPaHACTCA NPUPOAHAA CNAAOCTb U
CBexecTb. [lo po3/1Ba BUHO BblJePKUBAETCA B
LICTePHaX MU OKONOHYNEBbIX TeMMepaTypax.

Ornncanue BuHA

Color:  Intense ruby color with violet hue

Aromas: Ripe blackberry and blackcurrant
with the hints of prune

Palate:  Young and full-bodied, with dense
sweet fruits, soft yet spicy with well balanced

blackberry finish

Liger:  WHTeHCMBHBIIA py6UHOBBIN LBeT ¢
NMNOBBIM OTTEHKOM

Apomatbi: loMUHUMpYHoLLVe apOMaTbl YepHOii
CMOPOAVHbI 1 eXeBUKM, C TOHAMY YepHOCUBA

Bkyc:  Monogoe, noniHoTenoe BUHO o
BKYCAMI1 COYHDIX, CNaKUX GPYKTOB, HEXHbIX
NPAHOCTEI 1t ANMTENbHbIM NOCTEBKYCUEM C
npeo6nagiaHiem ToHaMu eXeBuKM

With baked ham, sausages, pasta.
1:16-18°C

K KonueHocTam, Konbacam, MakapoHam.
t:16-18°C
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