Rkatsiteli Pxkarmurean
Winegrowing region:  KAKHETI viticulture region porcxoxgenne: — Buogensyeckii peruon Kaxerun
(limate type: Moderate continental Knumar: YMepeHO KOHTHHEHTabHbif
Wine dassifcation: ~~ Regional wine fracongnrauts: _ Peroanchoe Bo
Varietal composition:  Rkatsiteli 100% Copogoicocas:_ Prauyren 0%
P— W kondolVinears, Ilcrounmk Buvorpaga: - 30% BUHOTPaAa BbIALMBAETCA Ha

, BiHorpapHikax Kongont,
70% from North-West of Kakheti
70%- ¢ Cesepo-3anana Kaxerm

Grape yild: -2 tonfhectr YpoxaitHocty: 9-12 ToHH/r.
Wine type: Drywhite Tin Bk Benoe cyxoe
Wine analysis Ale12,0 % vol; lokasarensHbiii Ank. 13%;
(indicative): Res. Sugar: <3 g/ T/A: 5-Tg/L. aHaNN3 BUHA: Ocr. Caxap: < 3 r/n; Kncnorsoctb 5-7 t/n.

Bunundukamsa

Grapes are hand-picked at the optimum of their
maturity. Softly de-stemmed grapes are cooled
down to t4-6° C and then gently pressed in the
pneumatic press. Later, the settled and clear juice
starts fermenting slowly at precisely controlled
temperature (15-18°C) in stainless steel tanks.
After the fermentation is over, the wine is racked to
another tank for further refinement. Wine is usually

bottled in few months after the vintage.

BuHorpaz cobupatot B pyuHyio Ha nuke ux
3penoctu. llocne HexHoro rpeGHeoTAeNneHNs
BMHOTPaj oxnaxaaetca Ao 4-6°C, a 3atem
aKKyPaTHO BbIKVMAETCA B MHeBMaTuecKoM
npecce. OcaxzieHHoe CYC0 HaYMHAeT MeANEHHO
6poauTb B LICTEPHAX 13 HepXaBeloLLiedt CTann
TIpU CTPOTO KOHTPOAMpYeMoii TeMnepatype
(15-18°C). B 3aBepLueHnn hepmeHTaLuN BUHO
CIMBAETCA € 0CAZKA (CLEXMBAETCA) U Mepeme-
LUaeTcA B Apyroil pesepByap AnA AanbHeiiluero
c03peBaHuA. Po3nB BUHA 06bIYHO NPOUCXOAUT
nocne HeCKOMbKIUX MecALLEB BbIAEPXKKH.

Color: Crystal bright straw color

Aromas:  Afine fruity bouquet, with dominating
apple and melon

Palate:  light, crisp wine, notes of apple and melon

are well supported by the zesty freshness in the finish

Liger: KpuctanbHo-umcTbiil conomeHHbIii LgeT

Apomarsl: B npekpactom GpykToBom bykeTe Bbigens-
10TCA TOHa ABNOKI U JblHi

Bryc: Monogoe 1 nerkoe BUHO C ToHamut A6MOK U
[blHi NPEKPACHO NOZAEPXUBAET LIUTPYCOBYH BEXECTH
B NOCNeBKYCHI

Aperitif, grilled fish, different salads. t: 10-12°C.
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Kak anepuTi, pbi6e Ha rpune, pasHbIM canaram, .
:10-12°C




