Mukuzani

Myxky3aHu

Winegrowing region: KAKHETI viticulture region Mpoucxoxaenite: — Buopensueckwii pervion KAXETUM
Appellation: Mukuzani Specific Viticulture area Anennauns: Mutkpozona Myky3ahu
Uimte type: Moderate contnental Knumar: YMepeHHo-KOHTHHeHTaNbHbIi
- - — Knaccnguauma: — Buno Kontponupyemoro
Wine dlassification: ~ Appellation wine Hannesosan o TpoHCXoeHo
Varietal composition: Saperavi 100% Coprosoi cocras: ~ (anepasy 100%
Grape source: 100% Mukuzani Specifc Vitiulture /704K 100% suipaupeasike & Mykyaanckod
area, north acing bank of BUIHOrpafa: MUKO30He, PaCrONOXeHHOit Ha
Mazani River npaBoM Gepery pexi Anasani
YpoxaiinocTb: 81/ra.
Grape yield: 8 ton/hectar oMM /
- - Tun BUka: Kpactoe cyxoe
Wine type: Dryvintage red Nokasatenshiii — Ank. 13,5%;
Wine analysis Alc13,5 % vol; aHANU3 BUIHA: Ocr. caxap <3 /m;
(indicative): Res. Sugar. <3 g/I; T/A: 4,5-5,59/1. Kucnoroctb 4,5-5,5 /n.

Vinification

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 was fermented using the cultural
yeast strains. Skin and cap management was
performed by délestage and remontage. After
12-15 days of maceration, wine was racked clean
and transferred for malolactic fermentation and
9-12 months of aging in 225 | oak barriques,
which was complemented by aging in stainless
steel tanks and bottles at the optimum
temperature.

Bununduxkanms

Bunorpag cobupalot BpyuHylo Ha nitke 3penocti.
Mocne ocTopoxHoro oTaeneHma rpeGHeit n apobne-
HiA BUHOTPaja HauuHaeTca bpoxeHne B pe3epsya-
Pax U3 HepaBetoLLieii CTanv Npu KOHTPOAUPYeMOiA
Temnepatype (23-28°C), AnA ycunexna KCTpaKLmMn
apOMATIYeCKMX U KPACALLVIX BELLECTB U3 KOXULbI
BUHOrPajia MPUMEHATCA TEXHONOTUN «fleNiecTaar
1 «peMoHTaxay. locne 12-15-gHeBHoi GepmeHTa-
LUV BUHO OTAGNAETCA OT 0CAAAKA U NepeMeLLaeTCa

B 225-nUTpoBble (paHLiy3ckve Ay6oBble bouky

JANA NPOXOX/AeHUA MONIOYHOKUCIIONO OPOXeHNA 1
nocnefyloLLeii BbAepXKKY B Teuekne 9-12 mecAues.
BnocnencTsuy BUHO BblAEPXKIBALTCA B LUCTEPHaX,
anocne po3nuBa — B 6yTbinKax, NP1 KOHTPONUpYe-
MbIX TeMneparype 1 BRaxHOCTH.

Ornumcanne BUHA

Color: Deep red color

Aromas:  The wine has a complex bouquet, with
prominent cherry aroma, overlaid by coffee and
chocolate overtones

Liger: TeMHo-py6UHOBbIIA

Apomarbl: YepeLuHs 1 YepHblil Lwokonaz

B COYETaHVI C HOTKaMI BaHWW 1 NPAHOCTe

Palate:  Theinitial palate is dominant by juicy
and ripe cherry. Touch of vannilla, oak and smoky
are perfectly combined with dense, oily structure
of the wine. Finish is supported by firm and
well-shaped tannins

Bkyc: COYHbIiA 11 HACbILLIEHHDIi
GPYKTOBLIMY TOHAMI € NIErKUMM HOTaMM
4epHOCMBA, COMPOBOX/AETCA € NNOTHBIMM
TaHWHAMI 11 ONTUM MOCNEBKYyCHeM

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