Khvanchkara XBaHuKkapa
Winegrowing region: RACHA-LECHKHUMIviiculture region  TPOvCXoxaeine: - Pasa-Tleuymckini
) - BuHopenbueckwii peruon
Appellation: Khvanchkara Specific T ViD030ra XaaHsrana
Viticulture Area (SVA) R P P _
- - Knumar: YMepeHHO-KOHTHHEHTabHbIii
(limate type: Moderate continental Rnacaifuauia: B KokTpomipyentoro
Wine classification:  Appellation wine Haumeroarws no Mpovcxoxexiio
Varietal composition: Aleksandreul 50%, Mujuretuli 50% ~ COPToBOVi octas:  Anekcangpoymu 50%,
(Grape source: 100% Kvanchkara Specific Viticulture i :ngélo:w;ﬂyn" 0
ate,right bk (suth facing) of cTouHMK b VBaH'{Kap(Kaﬂ MUKPO30Ha,
Rioni River BUIHOrpafa: paBblit Geper pekit Puoki
YpoxaitHocTb: 81/ra.
Grape yield: 8 ton/hectar -
Tun BuHa: Kpactoe nonycnaakoe.
Wine type: Medium sweet vintage red Tokasarenvhbii ANk, 11%;
Wine analysis Alc.11% vol; Res. Sugar: aHanU3 BUHA: Ocr. Caxap 30-45 r/m;
(indicative): 30-45 g/l T/A: 5,5-6,59/1. KucnotHoct 5,5-6,5 /n.

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 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 around 0°C.

Bunndukanusa

BuHorpaz cobupatoT BpyuHyio Ha nuke 3peno-
cu. llocne 0CTOPOXHOTO OTAENEHNA TpebHeil 1
Jpo6reHIs BUHOTPa/ia HauMHaeTcA 6poxeHme
B pe3epByapax 13 HepxaBeloLLieil cTanu npu
KOHTponMpyemoii Temnepatype (23-28°C), ana
YCUNeHUA IKCTPAKLMM aPOMATUYCKIX U Kpacs-
LLUX BELLECTB U3 KOXKULIbI BUHOTPaja NPUMeHs-
10TCA TEXHONOTUM «eNecTaxa» U «PeMOHTaXKa».
Mocne 5-7-LHeBHo MaLiepaLyi, Koraa JocTu-
TaeTcA Xenaemblii ypoBeHb 0CTAaTOYHOTO caxapa,
npoLiecc 6poxeHNA 0CTaHABMNBAETCA NyTeM
OXNaX/AEHNA M GUALTPALIYN BIUHA, TEM CAMbIM

B HeM COXpaHAeTCA NPUPOAHas CafocTb n
(BeXeCTb. 10 PO3NIMBa BUHO BbIJEPKUBAETCA B
LWCTePHaX MU OKONOHYNEBbIX TeMMepaTypax.

Color:  Light ruby color

Aromas:  The complex aromas of red fruit,
dominated by Strawberry and Raspberry

Palate:  Mouth s lively with sweet strawberry
and is followed by a mellow blend of dried red
berries mix, though there’s plenty of lively acidity
to keep it fresh and balanced

Liger:  (BeTno-py6uHoBblit

Apomarbl: npeoBnagatoT ToHa ManuHbl, knyoHu-
KM, CIErKIMY TOHMU KapeHoro MUHAana

Bkyc:  BKyc3emnaHuKK coNpoBOXAaeTcA
TOHaMIt CyXoQPYKTOB, rpaHara i kapamenu Mpu
TOM B BUHE JOCTATOUHO XMBOW KUCIOTHOCTH
4T06bI COXPAHEHUTb NPUATHYHO CBEXECTb I
TapMOHMI0 BKYCa

Desserts, walnut cake, full flavored soft cheeses.
£:12-14°C.
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K pasnuuHbim fieceptam, apomaTHbIM MATKUM
coipam. t: 12-14°C




