Napareuli Hamapeyan

Winegrowing region: KAKHETI viticulture region Mponcxoxaetme: — Buwogenvyeckuit pernon KAXETUN
Appelation: NapareuliSpecifcVticultue Area  ATEMALAR: Mupososa Hanapeym___
- - TUMaT: YMepeHHo-KOHTHHeHTabHbIii
(limate type: Moderate continental Knaccnqukaus: B KokTponnpyemoro
Wine dlassification: ~ Appellation wine HavmenoBatits no poncxoxaeHitio
Varietal composition: Saperavi 100% Coproeoi cocrae:_ Canepagi 100%
Wcrounmk 100% BbipaLyuBaHite B
Grape source: 100% Napareuli SpecificViticulture — gy40rpana: Hanapeymbesoii Mikpo30te,
area,sourth facing bank of PacnonoxeHHoii Ha neBom Gepery
Alazani River pekn Anazatin
Grape yield: 8 ton/hectar Ypowaitwocts: 81/
) ) ) Tun BUka: Kpactoe cyxoe
Wine ype: Dryvintagered Mokasarenbholii — Ank. 13,5%;
Wine analysis Alc13,5 % vol; 2HANN3 BIHa: Ocr. Carap < 41/;
(indicative): Res. Sugar: <4 g/I; T/A: 4,5-5,50/1. KucnotHoctb 4,5-5,51/n.
— . L N [
Vinification Bunnduxkanmsa z
Grapes were hand-picked at the optimum of Buworpag cobupatot BpyuHyto Ha nike 3penocT.
their maturity. Soft de-stemming and crushing Mocne ocTopoxHoro oTaeneHu rpe6Heii u Apobnexna ————— —

ESTATE _BOTTLED N_WINE

BUHOTPa/la HauMHaeTcA 6poXeHie B pe3epByapax
3 i 69B3H IR0

was followed by fermentation at controlled o
CTanu NpU KOHTPONMpYeMOid

temperaTure (23-28°C)in staiqless steel Temn(;paType (23-28°C), s yenneHua skcTpakumn —|
tanks. Wine was fermented using the cultural APOMATHYECKIX 1 KPACALLIK BELLIECT U3 KOXALbI Napareuli
yeast strains. Skin and cap management was BYUHOTPAJA NPUMEHSIOTCA TEXHONIOTMM «/jenecTaxa» a T

performed by délestage and remontage. After I «pemoHTaxa». Mocne 12-14-KHeBHoil depmenTa-
12-15 days of maceration, wine was racked clean UV BHO OTAENAETCA OT 0Ca/iKa U NepemeLLiaeTcA
and transferred for malolactic fermentation, B 225-TUTPOBbIE QpaHLy3Ckie fy6oBbie Gotk

3 o AANA NPOXOX[IEHNS MONIOUHOKHCTIOT0 GpoXeHA u
followed by 8-10 months of aging in 225 | oak nocnegyloLLieii BbiZepxKkm B TeueHue 9-12 mecales.

barriques and complemented by maturation in BOCNEACTBIM BUHO BbIAEPKUBAETCA B LVICTEDHAY,
stainless steel tanks and bottles at the optimum  a nocne po3ue B 6yToinkax, npu KoKTPOAMPYeMbIX
temperature. TeMnepaType i BRaXHOCTH,

Tasting notes Onwmcanue BUHA

Color:  Medium ruby red

Lger: [paxatoBblit

Aromas:  Spicy, tobacco leaf, menthol and
mulberry are dominant among the bunch of
multiple aromas

Apomar: Mpekpactblii Gyker c kny6-

HUYHBIMI W NPAHBIMY apoOMaTamu 1 NerKnmm

HOTKamu BaHUn

Palate:  Round, supple and elegant palate,
with cherry, cedar, mint licorice and chocolate
flavours. Firm tannins will ensure longevity. The  HaCILLIeHHbIii HOTaMU1 OPYKTOB 1 MaKpULibl,

Bkyc: TpuATHbIiA, MArkuii,

finish is intense and well-balanced JLoAroe NocneBKycye co CNaAKAMM TaHUHaMI
ood matching IToaxoamT

Grilled meat, game, medium aged cheese. K macy Ha rpune, auum, coipam. t: 18°C

£:18°C.
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