Ojaleshi Opcxasenm
Winegrowiing region: RACHA-LECHKHUMI viticulture region ~ [IPOMCOXzeke: Paa- leaxymckini
— Buopenbyeckuit peruon
Appellation: Ojaleshi Specific T m 0
Viticulture area (SVA) = z .
- Knumar: YMepeHHO-KOHTHHEHTanbHbIii
Climate type: Moderate continental Rnaccibikauns. Bao Ronpompyentoro
Wine classification: ~ Appellation wine Hanmerosakua no lpoucroxaeritio
Varietal composition:Ojaleshi 100% Coprosoitcocras:_ Opkanewn 100%
Grape source: 100% Ojaleshi Specific Viticulture Mo 100% Bupamln anies
area BUHOTPaAa: (ppwanewicKoii MAKpo30He
— /pOXiiHOCTb: 81/ra
Grape yeld: ton/hectar Tn BiHa: Kpacvoe nonycnaoe
Wine type: Medium sweet vintage red Mokazarenbioiii —— Ank. 11%;
Wine analysis Alc119% vol; Res. Sugar: aHanu3 BuKa: Ocr. Caxap 30-451/n;
(indicative): 30-45/1;T/A: 5,5-6,50/1. Kucnotiocts 5,5-6,5 1/n.

Vinification Bunnduxanmsa

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 bottling, wine is kept cold at
around, -2+2°C.

BuHorpap cobupalot BpyuHyio Ha nke 3peno-
cu. Tlocne 0CTOPOXHOTO OTAENeHNA rpedHeil u
[pobreHIs BUHOTPaia HauMHaeTcA OpoxeHme
B Pe3epByapax U3 HepxaBetoLLei CTai npu
KOHTpoNMpyemoii Temneparype (23-28°C),

LA YCUNERUA SKCTPAKLN aPOMATYECKUX 1
KPaCALLYX BELLECTB U3 KOXULbI BUHOTPAjA
TIPUMEHAIOTCA TEXHONOTUN «JeNeCTaxa» U
«pemoHTaxa». locne 5-7-AHeBHOI MaLiepaLy,
KOrZia IOCTUTeTCA Xenaemblii ypoBeHb 0CTa-
TOYHOTO Caxapa, NpoLiecc 6porKeHIs ocTaHaBNK-
BAETCA NMyTEM OXNXAEHUS U QUIBTPALMM BUHA,
TeM CaMbIM B HEM COXPAHAETCA NPUPOAHAA
CNaZoCTb U (BEXECTb. [0 po3nuBa BUHO Bbl-
[LEpXKIUBAETCA B LUCTEPHAX MPU OKONIOHYNEBbIX
Temneparypax.

Ornumcanne BUHA

Color:  Light ruby color

liger:  (Betno-py6uHoBbIit

Aromas:  The nose delivers cherry and raspberry
aromas with some notes of crushed pine needles

Apomarbl: HeXHblii LiBETOHbIiA OYKeT,  ToHaMu
NenecTkoB Po3, a TaKxKe BULLHN U ManWHbl

Palate:  The taste is light and elegant,
traditional for this wine, prevailed by red fruits
and some herbacious overnotes. Finish is delicate
and persistent with candied raspberry

and mild acidity

Bkyc:  Bkyc3aKoHOMepHo npogonkaer
aPOMATbI BULLIHY 1 MaUHbI, YETKO BbIPaXeHbI
HOTbI 6enoro nepua. Mocnekycvie 0TNYHO
(6anaHcUpoBAHO MEXAY CBEXeEN KNCTOTHOCTbI
11 NPUPOHOI CNagoCTblo

Desserts, fruit cake, farmhouse cheese.
t:12-14°C.

2200 Kurdgelauri, Telavi, Georgia

K pa3Hbim fieceptam, OpyKTOBbIM Bbineukam,
:12-14°C
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