Alexandreuli AxexcaHApeEyAn

Winegrowing region: KAKHETI viticulture region Mpowcxoxgede: _ Biopensueckut perion KAXETHA
Kaumar: YMepeHHO KOHTHHeHTaNbHbI

(limate type: Moderate continental -
Knaccndurauma: — CobCTBEHHbIe BUHOTPRAHMKN

Wine classification:  Estate owned single vineyard wine KOMNAHHH,

) L , Coprosoif coctas:  Anexcanppeyu 50%,

Varietal composition: Alexandreuli 100% Mymkyperyn 50%

Grape source: 100% Kondoli vineyard Nctouuk 100% Buorpagsnkin
BUHOTPaAa: Koo

Grape yield: 8-10ton/hectar P—— 10 1070/,

Wine type: Medium sweet red Tun BuHa: Kpacroe nonycnakoe

Wine analysis Alc.11,5% vol; Res. Sugar:
(indicative): <40/ T/A:5-Tg/1.

Grapes are hand-picked at the optimum of

their maturity at the end of October, beginning
of November. 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 delestage 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 at around 0°C.

Mokazarenbhblit  Ank.11,5%
aHaNI3 BiHa: Ocr. Caxap 30-45 /n;
Kucnotrocs 5,5-6,5 /.

Bunundukanmusa

Buorpaz cobupalot BpyuHyto Ha nuke 3penoct.
Mocne 0cTopoXHOrO OTAENEHA rpebHeii u
[ApobneHna BIHOTPa/ia HauMHaeTcA Gpoxenite

B pe3epByapax 13 HepxaseloLLieii CTanv npu
KoHTpONMpyemoii Temnepatype (23-28°C), ana
YCUNEHVA KCTPAKLMIM APOMATUUECKVX U KpaCA-
LYVIX BELLECTB U3 KOXKWLIbI BUHOTPaja NPUMeH-
10TCA TEXHONOTUY <jeNecTaxa» U «PeMOHTaKa».
Mocne 5-7-AHeBHOii MaLepaLiy, Koraa AocTu-
TaeTeA enaemblii ypoBeHb 0CTaToUHOro Caxapa,
npoLiecc 6poxeHns 0CTaHaBNMBAETCA NyTeM
OXNIXAEHNA U QUIBTPALIMM BIUHA, TeM CaMbIM

B HEM COXPaHAETCA NPUPOHAA CNafioCTb U
BeXecTb. [l po3niiBa BIHO BblAEPXUBAETCA B
LMICTepHaX MY 0KOMO HyNeBbIX TemrnepaTypax.

Color:  Bright ruby color

Aromas:  Intense raspberry and strawberry
juice nose, underlined by the touch of white
pepper hints. Palate is fresh, elegant, sweet but
not heavy, pomegranate and pepper notes are
lingering into sweet-sour finish.

Lger:  CBemno-py6uHoBblil

ApOMaTbIZ VHTEHCUBHbIE apoMaTbl MaNiHbl N
3eMAHNKN B CONPOBOMAATCA NIErKUM NPUKOC-
HoBeHveM bernoro nepua

Bkyc:  BKyc cBeXuil v SneranTHbIiA, rpaHa-
TOBbIMY 1 EPLIOBLIMIU TOHaMIt 06HUMalOTCA B
JONITOM, KUCN0-CNAIKOM NOCNEBKycHe

Deserts, walnut cake and soft full-flavored
cheeses. t: 12-14°C.
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K pasnnuHbim iecepTam, apomatHbiM MATKIM
cbipam. t12-14°C.
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