Kindzmarauli

Winegrowing region: KAKHETI viticulture region

Kunazmapayan

[poncxoxaeme:  Buvogenbyeckuii pernon KAXETIN
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Appellation: Kindzmarauli Specific Viticulture - LA
area (SVA) Knumar: YMepeHHO-KOHTUHEHTabHbIA
- - Fnaccuduraums: — Buwo Kontponupyemoro
(limate type: Moderate continental HauexoBaina no TpOHCHOK ek
Wine classification:  Appellation wine Coprosoit coctag: ~ Canepasy 100%
Varietal composition: Saperavi 100% Neroun 100% Kunupamapaynockan
; - — BUHOTPaa: MUKPO30Ha, COBCTBEHHblE
Grape source: 199% Kindzmarauli Specific A ————
Viticulture area, Company
) ’ pacnonoxetHble Ha nesom Gepery
own vineyards, south facing
o pexit Anasanit
bank of Alazani River _
o YpoxaitHocTb: 81/ra
Grapeeld: Stonhectr T Bua: Kpacvoe nonycnagkoe
Wine type: Medium sweet vintage red Nokasatenohblii Ank. 11%;
Wine analysis Alc.11,5% vol; Res. Sugar: aHan3 BYHa: Ocr. Caxap 35-45 r/n; Kucnotocts
(indicative): 35-45.g/1;T/A: 5,5-6,59/1. 55-6,51/n.

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.
Wine is fermented using the cultural yeast
strains. Skin and cap management is performed
by délestage and remontage. After 5-7 days

of maceration, when usually the desired level
of residual sugar is reached, fermentation

is stopped by cooling, in order to retain the
natural sweetness and freshness of the wine.
Afterwards, until the bottling, wine is kept cold
ataround -2+2°C.

Bununduxanus

Buorpag cobupalot BpyuHyko Ha nuke 3penoctu.
Mocne octopoxHoro oTaenexus rpedHeit n
JpobneHua BUHOrPaja HauuHaetca bpoxenue

B Pe3epByapax I3 HepxaBetoLLieil cTany npi
KOHTpoMpyeMmoii Temnepatype (23-28°C), ana
YCUNeHNA 3KCTPKLIMU apOMATUYECKVX U Kpaca-
LLWIX BELLIECTB U3 KOXWLbl BUHOTPaja npuMeHs-
10TCA TEXHOMOTMM «/IeNeCTaXA» U <PEMOHTAXAY.
Mocne 5-7-pgHeBHoil MaLiepaLy, Koraa 4ocTi-
TaeTCA Xenaemblit ypoBeHb 0CTaTOUHONO Caxapa,
npoLiecc 6poXeHis 0CTaHaBNUBAETCA NyTeM
OXTIX/EHIA 1 UILTPALIMN BUHA, TEM CaMbIM

B HeM COXPaHAETCA NPUPOAHAA CafoCTb 1
BexecTb. 10 po3nBa BIHO BblePKUBAETCA B
LWCTEPHaX NPV OKONIOHYNEBbIX TeMepaTypax.

Ornucanue BUHA

Color:  Purple red with inky hue

along the rim

Aromas:  Crashed blackberry jam and
wild raspberry

Liger: TeMHO-KPaCHbIl C IMNOBLIM OTTEHKOM

Apomatbl: CBexuit apomat ApobneHoit exesyki
YepHOC/BA WALANbHO COYETaIOTCA C LiB
TOHaMU

Palate:  Sweet and ripe blackberry and
raspberry comfiture are prevailing the initial
palate. Finish is lingering with lively acidity and
sweet and fruity aftertaste

Bkyc:  LllenKoBUCTbIi, COXHBIiE BKYC C APKO
BbIPKEHHbIMY TOHAMI1 BULLIKY, EXeBUKM 1
YepHOC/MBA MPEKPACHO FapMOHMPYET ¢ MATKOIA
TepKOCTbIO; YUCTOE U COXHOE 0NTOE NOCNeBKYCHE

Desserts, rich fruit cake, spicy and soft cheeses.
:12-14°C
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K panuuHbim Aeceptam, GpyKTOBOVi Bbineuke,
MATKMM cbipam. t: 12-14°C
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