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«MyKy3anu eopuawas msicecmp 06 ucmopuu I'pysuu ckaxcem... 3oromucmocmyo ocenmezo Bempa Bam nodapum
npoxaaduas Tempa. B nonumanuu mupa Yxabepu nomaiinvie omkpoem Bam d6epu. C 0600kom aunobamuvim no Kpaio
Axawenu npubiusum Bac K paio. Aeamv HeAb3s ¢ DMOIL camoti noput, ecau Bui cBotl 3viK 0bepHyAU KPACHBIM bapXamom
Kundsmapayau uau aroii napyoti X6anukapwl. A cBou pasmvitiAeHbs npo 4auy s yac AyHuie Kyoa-Hubyob cnpauy».

EBeenuti EGmyuwienko

Ncropudg B 3000
BUMHTAKe

EcAn 6bl HOC NOMPOCUAM HO3BATb ABA TAOBHbBIX CAOBQ, XAPAKTEPUIYIOLLMX STY CTPAHY, TO
3TO BbIAV Bbl —TOCTEMNPUMMCTBO M BUHO. [PY3Ksi — CTPAHA C CAMbIMU APEBHUMM TRAANLMSIMMN
3ACTOAbSI M €€ 3ACAYXKEHHO HA3bIBAKOT KOALIGEABLIO BUHOAEAMSI.

reorp(]d)l/lﬂ MCTOpMﬂ

[Py3nsa pACNOAOXKEHA B 30KOBKA3bE, HA CTbike EBpOmMbI 1
A3nn. Y ee 30MOAHBIX TPOHNL, NAELLETCS YepHoe Mope, Ha
cesepe lpysus nmeet cyabby COCeACTBOBATL C Poccuen,
Ha tore — ¢ ApMeHrren n Typumen, Ha 1ro-Boctoke — ¢ Asep-

CeMOHTMKO CAOBA «BMHO» 1 AHOAOTOB BOABLLNH-
CTBA EBPOMENCKMX S13bIKOB YXOANT KOPHSIMM B
rpy3vHcKknii a3bik (GHVINO). U oaKe YHUKOAbHbIN
rPY3VHCKNM OADABUT HOMOMUHAET MO GOPME BbtO-

BanAXKAHOM. Peabed 1 Nprpoaa PA3HOOBPA3HbI! U XKMBOMINC-
Hbl: LUIMPOKME AOAMHBI CMEHSIOTCST MACCUBAMM KOBKA3CKIX
rop (CamMas BLICOKAS To4ka — LLxapa - 5193,2 m).

Kammar

B oTOM OTHOCUTEABHO HEBGOABLLOW CTPAHE HALWAM CBOE
MPOSIBAEHME MOYTN BCE BEAYLLME TUMbI KAMMATA NAQHETHI. Ha
30M0Ae, B MPUBPENHBIX PAMOHAX HYepHOro Mopst 1 HA KOA-
XMACKON HU3MEHHOCTM FTOCMOACTBYIOT CYOTPOMMKM, BOCTOK
Npe6bIBOET NOA BAVSIHUEM CPEAN3EMHOMOPCKOIO KAVMATA.

Lpmecs noderm AO3bl.

@ Vitis vinifera Sativa nponcxoaAnt UMEHHO 13 3TUX
MECT.

® CeroaHs aMneAorpadbl HOCYNTLIBAKOT HA TEPPU-
TopUK lpy3unmn 525 ABTOXTOHHbBIX COPTOB BUHOrPAAQ.
® [Py3nHCKAS TPAANLIMS U3rOTOBAEHWS BUHA B KBEB-
PU MOAYYNAC CTATYC MAMSITHUKO HEMATEPUAABHOTO
HacAaeaks KOHECKO 1 30A0XKINAC OCHOBBI TREHAQ.
HosocTb 2020 roaa: rpy3vHCK/e amber wines CTaAm
8- kareropuen B1H, poobasAeHHOM B crincok OIV.




Mukuzani’s bitter heaviness will tell a lot about Georgian history... Cool Tetra will give you the goldenness of an autumn
wind. In understanding the world, Chkhaveri will open secret doors for you. With a linden rim along the edge, Akhasheni
will bring you closer to paradise. You can no longer lie once your tongue feels the red velvet of Kindzmarauli or scarlet
brocade of Khvanchkara... And I'd better hide my thoughts about chacha.

Evgeny Evtushenko

Georgia - one of the ancient countries of the world with uninterrupted tradition of
vitficulture and winemaking.

Georgian Wine field:

® Vineyard - 55 thousand
of hectares;

® The crop - approximate
250-300 thousand of tones;
® Production of wine -
2minhi;

® Export of wine -
approximate 75 min litres;
® Consummations of wine
per capita - approximate
25 liters;

® Registered Georgian Wine
Companies: >1000;

® About 350 companies
export wine.

The news of 2020 is that Georgian amber wines have become the 8th category
of wines added to the OIV list.

What is so special about Georgian wine:

More than 525 indigenous grape variefies.

As proof of its cultural significance, and in accordance with principles of
Convention on Protection of Intangible Cultural Heritage of UNESCO, the ancient
Georgian fradition of make wine in Qvevri has been assigned the status of National
Monument of Infangible Cultural Heritage.

Qvevri was the first vessel ever fo be used in winemaking, with archaeological
finds dating back 8000 years.

The Vitis Vinifera grape originates from South Caucasus.

South Caucasia is recognised to be the source of the world’s first cultivated
grapevines.

The majority of linguists agree that semantic meaning of the word “wine” is
rooted only in Georgian language. The root of the word, “ghv,” is purely Georgian
and is found in many Georgian words. GHVINO” - vino, vin, wine etc.

Georgia’s ancient tradifions and ifs wine culfure are entwined with the country’s
national identity. Wine is deeply entwined in the everyday life and culture. Even
unique Georgian alphabet is modelled after the shape of the vines curly offshoofs.

The editorial team would like to thank the National Wine Agency of Georgia for the information provided.
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LIANI

B koABIOEAM BMHOAEAVS — [py3um, M3AaBHA 3HAAM TOAK
B MICKYCCTBE CO3AQHMA BMHA M KOHbAKA. VI, KaK IOBECTBYeT
MICTOPYSA, TPY3UHBI HE TOABKO CACAOBAAM TPAAMIIMAM, HO U
yMeAM MX MAM(OBATh, IPUAEPKMBAACH IIPABUA KAACCITIe-
CKOJ «30AOTOV CEPEAVIHEI».

Briepsoie Caba Opbeamanm (1658-1725) — rpy3smMHCKMIT
KHSI3b, TIOAUTHUK ¥ TIPOCBETUTEAD — ITONIPOOOBAA KOHBSIK Ha
npueme y AropoBrka XIV, Bo BpeMd Bu3nuTa BO OpaHLIMIO €
AMIIAOMATIIeCKOM myccuent. CBou BIle4aTAeHM OT QppaH-
11y3CKMX TOPOAOB, BOCXMIIIEHNME TaCTPOHOMMEN U, B 4aCTHO-
CTH, KOHBIKOM, OH M3AOKMA B KHHUTe «[lyremectsue B EBpo-
y». Ho MeMyapamyt He OTPaHMYMACS, BeAb OBIA TPY3VHOM,
a 3HAYNT, — YeAOBEKOM Aera. [Toaromy OpbeanaHy BepHYACS
Ha POAMHY He C IIyCTBIMM pyKamnu. OT GpaHIy3CKMX MOHa-
XOB OH IIOAYYMA B IIOAAPOK HECKOABKO FAAAOHOB KOHbAKA 1
peLenT ero BHIACPKKM. ITocAe 8TOM ITOE3AKM KHA3H TBEPAO
PEIMA BOCIIPOM3BECTH «HOKEeCTBEHHBI» HAIMTOK B Ipy-
3y, OpbeAraHy YAAAOCH ITepeHSTh IIPMeMBI AUCTUAASIIVN
U CO3AAaTh COOCTBEHHBINI HANMTOK B AYUIIMX TPY3UHCKMX
TPAAMUMAX C HEIIOBTOPUMBIM YHMKAALHBIM BKYCOM M CTH-
AeM. C TeX Mop TPy3MHCKMI KOHBAK, — a MMEHHO TaK ero Ha-
3BaAM BO BpeMeHa, CBOOOAHBIe OT mpasuA EC @, — mpormea
YBAEKATEABHBIV ITYTh.

B XIX Beke IPy3MHCKMIT KOHBSIK CTAHOBUTCSI OOAee TIO-
IyASPHBIM, YeM QpaHITy3CKMiA, ITO KpajiHeyi Mepe, Ha IIpo-
cTpaHcTBax Poccmyickoit umnepun. A ¢ 1913 roaa rpysmH-
CKO€ IIPEAIIPUATHE T10 BBIITYCKY KOHBAKA IIOAYYMAO 3BaHMe
«[ToctaBumk ABopa Ero JmrmepaTopckoro BeaymdecTsar.
Cripoc Ha TPY3MHCKMI HAIIUTOK AEPKAACA ACCATUACTUAMMU.
YuHCTOH Yepumaab (a 5TOT AKEHTABMEH 3HAA TOAK B Kade-
CTBe KV3HM), TIOAYYMB Ha 75-AeTHe TIOAAPOK — 75 OYTHIAOK
IPY3MHCKOTO KOHbAKA, — C IIPUCYLIUM €My IOMOPOM BBIPa-
3MA coKaAeHMe: «Kak Kaab, 4To MHe He cTo AeT!». Ho Moaa
M B MMpe KOHBbAKOB — ABA€HMEe HeIloCToAHHOoe. ITpoaepkas-
LIYCh ITAPOYKY BEKOB Ha IMKE, IPY3UHCKMIA KOHBAK CACAAA
T1ay3y AAMHOJ B HECKOABKO AECATMAETMI, OCTaBasACh (aBo-
PUTOM TOABKO Y MCTMHHBIX LIEHUTEACI.

[OY3NHCKNA
APUCTOKPATU3M
B HALLIE BPEMS]

Mkmmwep Yxamase (Jimsher Chkhaidze)
BbIMYCTUA HOBbIM TPY3UHCKUA  KOHBSIK
HO3BOA €r0 UMEHEM YEAOBEKQ, KOTOPLIN
BriepBble MpuBe3 GPAHLLYY3CKMIA HAMUTOK
B APEBHIOK [PY3MIO U MOAOXKMA HAYAAO
KAQCCUYECKON KOHBSIHHOM TEXHOAOTUW B
CTPAHE rop, rocTeENPUNMCTBA 1N MY3bIKW.




OAHAaKO MCTOPMA ABVKETCA IIO CIIMPAAM, U 3a ITOCAEA-
HMe IIATh AT OHa ITOBEPHYAA BCILATb. BCaea 3a peHeccan-
COM TPY3MHCKOTO BYMHA, HA MUPOBYIO CLIEHY B OAECKe CAABbI
BEPHYACA U IPY3MHCKMI KOHBAK. V yKe Halll COBpEMEHHIUK,
KYMUP BCeX aBTOMOOVAVCTOB ITAAHETHI, OBIBIIINIT BEAYIIINIA
TeaeriporpaMmbl Top Gear Axkepemut KaapkcoH, moObBaB
B I'py3smn Ha ChbemKax, CKasaA: «AMepyKa I0AapMAa MUPY
aByanmio, I'epmanua Aara mMammuy, bpuranma - mHTEp-
Her... Ho Bkaaa I'pysum ObiA 3HaIMMee U BakHee. HamHO-
ro BaxkHee! ['pysns noaapuaa mupy BUHO!!!» Yro-to Ham
[TOACKA3BIBA€T, YTO He MeHee BOCTOPKEHHBIM OBIA OT3bLIB
KAapkcoHa 1 0 KOHBSKe, IIPOCTO BHICKAa3aA OH €I0 «He AAL
MIPECCHI» — TPY3UHCKMIT KOHBSK TIpubeper Ars cebst

Ceroans B I'pysmy NPOM3BOAAT KpeIIKM€ HAIIUTKA U,
VMIMEHHO KOHBAK, — Ha BBICOYaiiIIIeM MUPOBOM ypoBHe. Cpe-
AV TIDOM3BOAMTEACI HOBOJ BOAHBI BHIACASETCS MHHOBALI-
MM ¥ MacIuTabamy, — Kak MBIIIAEHMS, TakK Y MHBECTULINIT,
- ARuMinep Yxamase, IPEACTaBUTEAD YK€ YETBEPTOTO I10-
KOACHMA 3HAMEHUTONM AMHACTUM TPY3UHCKUX BMHOACAOB.

Aocbe D+

Ha AQHHBIM MOMEHT HO PbIHKE YKPOWHLI
NPEeACTaBAEHbI ABe nosuumm — ORBELIANI
«3 3Be3abl» (CMUPTbl C MMHUMOABHOW BblI-
Aepxion 3 road) n ORBELIANI «5 3Be3p»
(CnMpTbl € MUHUMOABHOW BBIASPXKKON §
AeT). LBeT HONUTKA KOAEBAETCS OT 30A0TU-
CTOro AO TEMHO-SHTOPHOTO. APOMAT CAOXK-
HbIl, C BbIAQIOLMMMUCST HOTAMU KPACHbIX
PYKTOB, YEPELLHN 1 MPSIHOCTEN. A BOT BKYC
HAOBOPOT — MATKUN, TAPMOHUYHBIN 1 PAC-
KPbIBAETCSI MOCAEBKYCUEM AYyOQ, BAHWAU
M YEPHOro LWOKOAOAQ. PekomeHayemas
TemMneparypa ynotpedaeHna 16 — 18 °C. B
MAQHOX — AOMOAHUTb MOAHOLLEHHYIO AUHEN-
KY, AOGOBWB 7-AETHWNIN KOHbBSIK.

KoHbsikn Kartveli LLC B YkpauHe npea-
CTOBASIET  KOMMOHKS  «Basiaepa  Tpynr»
(BAYADERA GROUP). KomnaHus pabotaeTt
HO MEXAYHAPOAHOM pbiHKe noyT 30 AET.
2021 rop, CTQHET FOBUAENHBIM B YKN3HM KOM-
naHun-uMnopTepa. BAYADERA GROUP Bxo-
AT B pertHr TOM-100 KpynHEeMLWNX KOMMQO-
HUM NO BepCcUn XypHaAa Forbes Ukraine.
Kaprta skcnopta BAYADERA GROUP BkAto-
yaeT 6onee 45 CTpaH.

[Ipyaumn AKuMinepa — codeTaHye TpaAMIMiL, CaMo-
6BITHOCTh HAIMOHAABHOTO CTHMAS C KPEaTMBHBIMM pellle-
HMUAMM, PEBOAIOLIMOHHBIM ITOAXOAOM M CaMOV IIePEAOBOIL
TexHoAOrMelt. OH, B OTAMYME OT GOABIIMHCTBA BIHOAEAOB,
IIPOM3BOAUT KpeIlKyMe HaIlMTKM He B KadecTBe (paKyAbTa-
TMBHOTO ITyHKTa B aCCOPTMMEHTE, a KaK TAABHBIN ¥ MCKAIO-
YUTEABHO ITPEMMAABHBIN IIPOAYKT. [IpydeM 3a »TOT rmopor
KaueCTBa IIePelIarHyAr AaKe HYKHME LIeHOBbIE AMHEKM C
MMHVMAABHOM BBIACPKKOV. Takoe yX y AKmmilepa Ipa-
BUAO.

Kommanmsa Kartveli LLC, BAaaeAbLIeM KOTOPOJI IBASETCS
AKymMiiep, IIOCTpoyAa B MapTKOIM 3aBOA IIO IIPOM3BOA-
CTBY BUCKM M KOHbBSIKA, OOOPYAOBAHHBI II0 TTOCAEAHEMY
CAOBY TeXHMKM. VI BTOT IIar CTaA HOBBIM CAOBOM B DBOAIO-
LIV TPY3MHCKMUX AVICTUAALTOB.

PacrioAOKEHHBI K ceBepO-3artaay oT TOMAMCH, Ha CThIKE
ABYX pernonos Kaxervy mn Kaptany, Ha Bricote 770 MeTpOB
HaA YPOBHEM MOD#, ITOCEAOK MapTKOIIM — OAHO M3 CaMBIX
ApeBHMX ceaeHMIt KaBkasa. OH CAaBUTCA A€BCTBEHHO IIPU-
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POAON M MOTpACAIOLIEeN KPacoThl Iej3akaMy, a TakKe
apXUTEKTypHBIMM IIaMATHMKamu. IIpmdyemM HeKOTOpHIe
M3 HUX PACTIOAOKEHBI OYKBAABHO BO ABOPAX MECTHBIX
JKUTEAEV, TAe apXeOAOTM HAaXOAMAM YHMKaAbHBIE apTe-
(daKThl, CBMACTEABCTBYIOIME, YTO DTM MeCTa, MMeHYye-
Mble TOTAa AKpMaHM (B IIePEBOAE «KaMEHHOe MeCTO»),
OBIAM 3aCeAeHBI AIOABMU €IIle B 5-4 BB. AO HAIIIEN DPHI.
Ho A0 mocaeaHero BpemeHy MapTKOIIM IIOCEINAACS B
IIepPBYIO OYePeAb paAyt MOHACTBIPA, OCHOBAHHOI'O MOHa-
XOM — CBATBHIM AHTOHMEM B 6 Beke. M Ha3BaHMe CBOE —
«MECTO OTIEABHMKA» OOUTEAD TIOAYUMAQ He 3P3.

W BOT Temeps 3AeCh, CPeAM TYCTBIX AMCTBEHHBIX Ae-
COB, B OKDY)KeHMM HeIIPUCTYIIHBIX BEeAMYECTBeHHBIX
TOp, BBICTPOEH GYTYPUCTUIECKUTT OOBEKT, 0OEIIAONINIT
IIPEBPATUTLCA B OAHY M3 CaMBIX APKMX TOYEK Ha MMPO-
BOJ KapTe BUHHOTO Typu3mMa. OOmmit 06beM MHBECTH-
L1 B CTPOMTEABCTBO Ha AAHHOM BTalrle cocrasaser 10
MUAAMOHOB AOAAApOB. Kommanms Kartveli o6beanHseT
HECKOABKO YCITEIITHBIX OPEHAOB ITOA TOPTOBBIMM Map-
Kamm: Orbeliani, Kartveli, Gvariani, Aragveli 1 Jimsher
Distillery.

[TpeAnpmATIIS ABASIOTCS YaCThIO PACIIOAOKEHHOTO Ha
25 rekTapax MacmTabHOTO KOMIIAEKCA, KOTOPHI BKAIO-
YaeT: YHMKAAbBHBIE BMHOTPAAHMKIM SHAEMUYHBIX COPTOB
BUHOTPaAa, OOABIION TOTpeb, pecTopaH, AerycTaiiu-
OHHO-peKpealfOHHbIe 30HBI M TOCTMHUILLY. DKCKYPCH
10 DTOMY O0OBEKTY — DTO KaK ITyTelIecTBME Ha MaIluHe
BPEMEHM: OT POMAHTUIECKMX AOMMKOB C DalieHKaMu B
HALYIOHAABHOM TI'PY3MHCKOM CTMAE M CTapMHHBIX IIpeA-
MeTOB OBITa, — M AO CYIIEPCOBPEMEHHBIX CTPOEHMIA, B
TOM YMCA€, 3aBOACKMX 11€XOB.

Ha $poHe AMKOT TIPUPOABI 3aBOACKVIE OOBEKTHI BBITAS-
AT He MeHee BIledaTAsole. Ha IIpeArpusaiy ycTaHOB-
A€HO MTAABSHCKOE M HeMeI[koe 060pyAOBaHMe, CIIoco6-
Hoe TiepepaboTaTh BIleUaTASOMNIe 0OBEMBI BMHOTPAAQ,
HECKOABKO MOAMQMKALIMI AVCTUAASLIMOHHBIX CUCTEM,
HEKOTOPBbIe M3 KOTOPBIX, CKOpee HaIlOMMHAIOT KOCMIJe-
CKMe arlaparsl. 1 KadecTBO AQIOT COOTBETCTByIoIee. Y
AKyMIiepa KOHbSYHBIE CIIMPTHL — KOCMOC!

Aocbe D+

C Hayona 2017 roaa npeanpuatie
AkmMwepa Yxamase HAYOAO MPOms-
BOACTBO MEPBOro TPY3NHCKOTO BUCKM.
OCOBEHHOCTb CO3ACHWUS STOTO HAMUTKA
3AKAKOHAETCSI HE TOABKO B TPY3UHCKNX
TPOAMLMGX, MEPEACBAEMBIX 13 MOKOAE-
HWS B MOKOAEHME, A U B NCMOAb3OBOHNN
6o4eK, B KOTOPbIX FOACQMM XPOHUAMUCH
rPY3VHCKME BUMHA. HO MeXAYHAPOAHbIX
KOHKYPCQOX YK€ YCMeAM BbICOKO OLIEHNTb
BuCckM JIMSHER. Temepb MOXHO CMEAO
YTBEPXKAQTb, YTO BCSI MPOAYKLINS, MOSIBMB-
wascst 6aaroaapst komnaHum  Kartveli,
— 9TO OCOOble HAMUTKN MPEMUAABHOTO
KQYecCTBA.

Aocbe D+

Srmmonorus HaseaHus Orbeliani. O6 nctopuye-
CKOW AMYHOCTM, B YECTb KOTOPOW HA3BAHA MAPKA:
Caba OpbeAnanmn (1658 — 1725) — KHs13b, PY3MHCKMIA
FTOCYAQPCTBEHHbI AESITEAD M AUMAOMAT, MPOCBE-
TUTEAb, TYMOHUCT, MUCATEADL, MO3T, KAAAUTPAD.
SIBASIETCS ABTOPOM COOPHNKA BACEH U HOBEAA
«O MyAPOCTU BEIMBICAQD, O TAIOKE «TOAKOBOTO CAO-
BAPS NPY3UHCKOTO 51361k, B 1698 roay Op6eAnaHmn
CTOHOBUTCS «CMUPEHHBIM MOHAaXOM Caba».



HavyHeM € TOTO, 4TO AASl KOHBbsIKa «OpbeAna-
HM» VICTIOAB3YeTCS OTOODHBIN BMHOMATEpPHAA,
IIOAYYEHHBII C BMHOIPAaAHMKOB, PpacTylIMX B
YHMKAABHBIX MMKpPO30Hax [py3mi. Beaymmm co-
PTOM BMHOTpaAa B KoMrianuy Kartveli gBagercs
PkaiireAn, M3BeCTHBIN CBOMM MHTEAAMTEHTHBIM
apoMaToM, TIOAHOTOM M CBEKeCThIO. PKarmreAn,
VIAI «<KpacCHas AO3a», KaK 3By4MT Ha3BaHMeE B ITe-
peBOAE, — BTO MAEAABHBINT CMMOMO3 apomara u
YMEPEHHOM KMCAOTHOCTHM. ErOo OTAMYaeT IoAHO-
Ta ¥ CBEKeCTb IIAOAOBOTO BKYCa, a TAKKE COAHEY-
HBIE, COAOMEHHBIE OTTeHKM L1BeTa. Bropoit copr,
TIPUMEHSEMBIVI AAS KOHBAKOB Ha ITPEATIPUATUAX
Axmmmiepa Uxanaze, — Lloankoypy 13 3artapaHoM
I'pysun.

D10 0AMH M3 HamboAee LIEHHBIX OEABIX BU-
HOIPAAHBIX COPTOB CTpPaHBl, MIPAIOIINMII HeMa-
AOB&XKHYIO POAb B OPMMPOBAHMM apOMATOB B
criprax. OH Takke OTHOCUMTCH K BBICOKO-KMC-
AOTHBIM COpPTaM, 4YTO ITO3BOASET AOCTMUTATh MAE-
aABHOTO, COAAQHCMPOBAHHOTO BKyCa HAITUTKA.
BMHOTpaAHWMKM BTOTO abOPUTEHHOTO MMepe-
TMHCKOTO IIO3AHETO copTra M3 3amnaAHoi I'pysmum
3aHMMAIOT BTOPOE MECTO ITOCAe PKamymreAam 1o
IIAOIIAAM HaCaKAEHWMII B CTpaHe. BuHOMarepua-
ABI M3 LIOAMKOYPH XapaKTepu3yIoTCa YMEPEHHOM
TEPIIKOCTBIO, TEABHOCTBIO, TYCTBIM OTTEHKOM A€T-
HMX QPYKTOB, LIUTPYCOBBIX M TaMMOJ IIBeTOY-
HBIX apomaroB. Kak M3BeCTHO, BMHOMAaTepUAaAbI
AAA TIOAYYEeHMS KOHBbSKA IIPOXOAAT STaIl IIepe-
KYPKM, M BeCb TEXHOAOTMYECKMIA IIPOLIECC AMC-
TUAAALIMM OCYILIECTBASCTCA 110 OIIPEACACHHBIM U
O4YeHb CTPOIMM CTaHAapTaMm. TOHKOCTB IIpoliec-

dorto npeaoctasaeHbl Kartveli LLC

BATPAMKA
TP POKH
\ FRPCENEND T PAmiTa

3

Ca — B CBOEBPEMEHHOM OTACACHMM «TOAOB-
HOM» M «XBOCTOBOV» (pakumii. YeTKOCTb
HTOTO IIPOLIECCa UTPAeT BaKHEMIIYIO POAD
B CO3MaHMM KOHbfAKAa. B AMCTHMAA4TOpAX,
YCTaHOBAEHHBIX Ha 3aBoAe Kartveli, purcu-
PYIOTCA MaAejIIMe HIOAHCHI TeXHOAOTMYe-
CKOTO ITpOlLIecca, 4TO TO3BOASIeT ITOAydaTh
MAeaAbHBIe CITUPTHI AAsSL Orbeliani.

K caoBy, Caba Opbermarm GBIA TaAaHT-
AMBBIM KaAAMTPapoM. VI KOHBAK IIOA €ro
VMMEHEM OTAMYACTCA KaAAUTPaPUIeCKUM
[IOYePKOM MacTepoB, pabOTaBIIMX HaA ero
co3paHMeM. ITOT MepPeKUMOHM3M (KCTa-
™, — 9T0 oblnas, cemejiHas dYepTa AMHa-
ctuy Uxamase) IMpOSABASETCA TaKKe M B
KyNaKMpOBaHMM CIIMPTOB, ¥ B AAaAbHeil-
ey BBIAGPKKe. BBIA€pKKa BCeX KOHBAU-
HBIX AUCTUAAATOB IIPOMICXOAUT B AyOOBOII
Tape U3 pPasHbIX YIOAKOB 3eMAM: €€ O4eHb
IIPOAYMAHHO ¥ TIIATEeABHO ITOAOMPAIOT B
3aBMCMMOCTH OT 3aMBICAA aBTOpa. AAs 6Aa-
TOpoAHOTO KOHbsKa Orbeliani 604Ky m3ro-
TAaBAMBAIOTCS 113 PPAHIIY3CKOTO Ayba. B ripo-
Lecce BBIAPKKM BMHOTPAaAHbBIe CIIVPTHI,
BOOpaBIIIte apOMaThl MIPMPOABL Ipy3mu u
OKCIIPECCHBHBI XapaKTep ee HapoAa, 06o-
ralaloTcs XapaKTepHBIMM (QpaHIy3CKUMMU
HOTaMM. Bce Tak, KaK 3aAyMBIBaA YBA€YeH-
HbI1 OpaHIeit, HO BAIOOAEHHBIT B CBOIO
poanny, Caba OpbGeamanu. ApMCTOKpaT,
IIPOCBETUTEAD, MCTMHHBIN CBIH ['py3uny, dbe
UMs OYAeT JKUTb BEUHO.
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&6 BuHOAeABYeCKMEe perMOoHE! [ py3nn

noppo6Hee Ha drinks.ua_BuHHbIe Aoporu

CoraacHo 3aKOHy [py3um «O BUHOrPOAHBIX AO3AX U BUHE», TEPPUTOPUSI CTPOHBI AEANTCS HO 10 OCHOBHBIX BUHHBIX
pernoHoB: Kaxetn (LUnaa Kaxetn n fape Kaxetn), Kaptam (LLnaa Kaptam 1 Keemo Kaptam), Mecxetn, Mimepetn
Bemo Nmepetn, LLya Mmepetn n Keemo Vimepetn), Pada, Aeuxymu, fypusi, Camerpeno, Anxasetn, A4apa.
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[PY3MHCKOE BUHOAEAME B LMDPAX (AOHHbIE 30 2019r)

O6LWOoa NAOWAAb BUHOTPOAHMKOB
- 55 ThICSY ra. 3aMETUM, 3TO YPOBEHb
1955 ropa, a B 1980 roay BUHOTPOAHK-
KOB ObIAO BABOE BoAbLLE — 111,50l

MAOWCAb  BMHOMDOAHMKOB COPTA
Prauntean 3aHmmaet 43% ot obLlen
umdpsl No cTpaHe, Loankoypu — 15%,
Canepasu — 10%, Linuka - 6%.

loy3ns1 BXOAUT B YWICAO 20 BEAYLLMX
CTPQOH-3KCMOPTEPOB BUHA B MUPE.

B 2019 roay 6bIAO COBPAHO OKOAO
250-300 TbIC. TOHH BUHOrPOAQ.

MPOKn3BEAEHO B OOLLEV CAOXKHOCTN — 2
MAH A BYHA! [0 MPOrHO3aM, MPOM3BOACTBO
OyAET PACTN HA 5,1% B roa BNAOTb A0 2025
roAQ, AOCTUTHYB Ldpbl 381 TbiC. TOHH.

MoTpebAeHne BMHA HA AyLly HAOCe-
AEHVISI: OKOAO 25 A (2019r).

3apEermCTPUPOBAHHBIE BUHHBIE KOM-
naHum: 1100, npr a1om noytn 350 pabo-
TQKOT HO SKCMOPT.

OKCMopT BMHA — OKOAO 75 MAH A.
AOAS1 3KCMOPTA B 0O60POTE BMHA Mpe-
BbilaeT 80%. Ha akcnopT BMHA MpuWXo-
AMTCS 37% 00LEro 0ObEMA MPOM3BOA-
ctBa pyamn. B 2019 roay w3 lpyaum B 53
CTPQHbI BBIAO SKCMOPTUPOBAHO 93 478
757 6yTbIAOK (0,75) BUHQ, MWy 3TOM PocC-
CUS NO-MPEXHEMY 30HUMOET ABBUHYIO
AONO B 57%. TpropUTETHBIE PBIHKM:
CUA, ¢noHunn, BeankobputaHmm, Kn-
1081 M1 TTOABLUN,

OBLLO CTOUMOCTb SKCMOPTUPOBAH-
HOro BMHQ oLeHnBaeTcs B 237 967 015
DOAA. CLUA. 75% aKkcnopTa nprxoAuT-
C$1 HO KPACHbIe BMHA. HecMoTpst Ha TO,
4TO BMHQ KBEBPW M TPAAMLMOHHBI rpY-
3MHCKMIA METOA BUMHOAEAUS SIBASIOTCS]
OAHVIMM 13 OCHOBHBIX MECCEANKEN AAS
NMPOABVKEHNSI B MUPE, BCE XKE AOAS
KBEBPW B OOLEM OObeME 3KCMOPTA
coctaBaseT 3-5%.

Mo AQHHBIM 3a 2019 roa, CTpyKTypaA
aKkcnopTa BvH PDO no 30HOM TAKOBQA:
KnHa3MapayAn — 57%, Myky3ann - 17%,
UnHaHaoAM — 14%, Axawenn — 5%,
XBAHYKAPQA = 3%, 4% — OCTAAbHbIE.

Wust visct

O643aTeABHO  MPOEAbTECH MO
3AELHNM KPEernocCTIM U XPAMOM, TAe
cpean APYrUX apTedaKTOB XPAHUT-
ca mkoHa Ceator HMHO, OCBSITUBLLEN
lPYy3uto KPEeCTOM 13 BUHOMPOAHBIX AO3;
Mo YChINAHHLIM GEeAbIMX POMALLIKAMN
FOPHLIM MEePEBAACM; MO  BUHOTPOA-
HUKOM 30Hbl KnHA3MapaAyAM, pacno-
AOXEHHBIM BAOAb PYCAQ CKO30YHOM
pekn Aypyaxn C «MepTBON» BOAOW, B
KOTOPOW ACXKE Pblbbl HE BOAATCS. 3a-
TASIHUTE HO 3eAeHble CKAOHBI Hanape-
YAU, B AOM-MY3el KHa3e YaByaBaaze
(30HO UpHaHAQAM) N B 3HAMEHUTbIN
MOHOCTbIPb AAaBepan (1011 1), rae
CErOAHS MOHOXM YXODKMBQKOT 30 KOA-
AEKUMOHHBIM BUHOTPAOAHUKOM C PEeA-
KNMU TRY3NHCKUMU AO3CMK, AESACIHOT
BMHO B KBEBPW.

Georgian total vineyards - 55,000
ha, from which 72,4% located in
Kakheti Region, 15,1% in Imereti, 7,4%
in Kartli, 2,3% in Racha-Lechkhumi.
As for the wine production, in 2019
Georgian wine fotal production was
2minhl.

The Industry expect the wine
productiontoincrease at 5,1% CAGR
fill 2025, reaching the output of 381
thousand tons. According fo the
National Wine Agency data, for the
end of 2019, there are registered 1088
wine producing companies. From
those 1088, 350 companies, work for
the export.

Vineyards and production

Georgia is among the top 20
wine exporting countries globally
and foreign demand is the main
driver of the sector. Georgian wine
export shares 37% in fotal production.
According fo data 93,478,757 bottles
(0,75) of wine have been exported
from Georgia to 53 countries in 2019.
Total amount of exported wine value
has been estimated as 237,967,015
United States dollars. Beside the
fact, that qvevri wine and Georgion
fraditional  winemaking  method
are one of the main messages for
promotion of Georgian wine in the
world, still the percentage of qvevri

wine in total export amount is 3-5%.
75% of Georgian wine export comes
on red wine. Concerning categories,
amount of wine from protected
places of origin is 33% of total
quantity.

According fo 2019 export data,
from the wine of protected places
of origin, the biggest percentage
comes on Kindzmarauli - 57%,
Mukuzani = 17%, Tsinandali — 14%,
Akhasheni - 5%, Khvanchkara - 3%,
the rest of the wines from protected
places of origin represents 4% of total
amount of export.

Baaroaapum National Wine Agency of Georgia 3a NpeAOCTABASHHYIO MHGOPMALMIO.
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Kaxetn - cepale BUMHOAEAbYECKOW [Py3nn. PernoH
PACMOAOXEH HO BOCTOKE CTPAHbI, CTOAMLO — ropoa Te-
AOBU. 3AECb HOXOAUTCS 72,4% BUMHOTPOAHMKOB CTPOHbI.
/\O3bl, ACHOLLME BUHA BLICLLIETO KAYECTBA, PACTYT B 6AC-
cenHax pek Mopu n AAa3aHu, Ha BeicoTe A0 700 M HOA
ypOoBHEM MOPS. COMBIN M3BECTHbIN PANOH — AAQ3AHCKOS
AOAVHO — NpocTtnpaeTtcsl Ha Bbicote 200-500 M H.y.M. C
CeBepo-3anaAd Ha toro-BocTok Ha 110 kM. AOAMHA O4a-
POBATEABHA, OCOBEHHO BO BPEMS PTBEAM — COOPA
YPOXQOS: BOAHbI 30AOTUCTO-OArPSIHbIX BMHO-
TPOAHUKOB CMEHSIIOTCS APEBHUMU  Ae-
PEBYLLKOMW, TAE AOMUKN AO CUX MOP
YKPALLEHBI AEPEBSIHHBIMN KOHBKAMM
M HOAVMYHUKOMW C pe3bbor, COAbI
C MOLLHBbIMM OPEXOMU 1 OPAHXKE-
BbIMW LLOPCAMMU CMEAOM XYPMb,
CO CBUCAIOLWLMMU Yepes 3060pbI
PYOUHOBBLIMM TPAHATOMMU, AOMQO-
OLLIMMMCS OT 3PEAOCTU M MOAMMU-
TMBAIOLLIMMW BAM BAMKAMU HOAN-
TbIX 3€pPeH. A HO KPak, CAOBHO
BEAUKOH-XPAHUTEAb STOM [UFQHT-
CKOWM KOP3WHbI C BUHOTPAAOM, BO3-
BbilLOETCS boAbLOn  KaBKA3CKMM
xpeber.

AOCTOTOYHO CKA3ATb, 4TO 13 24 PDO
(Protected designation of origin), 3apern-
CTPUPOBAHHBIX B [PY3nK, 15 pACNOAOKEHDI
B Kaxetn: UnMHaHACAM, [ypaXaaHW, Basncybaru,
MaHasu, KapaaHaxu, TnbaaHn, Kaxetn, Kotexn, Hanapey-
AM, MyKy3aHU, TeAuaHn, KnHasmapayam, AxalleHn, Keape-
AV M XaWMK,

ABQ OCHOBHbIX copTa — Pkauutean 1 Canepasu. Ho ¢
KOKABIM FOAOM BUHOAEABI BCE YALLLE OTACKOT AOHb AOKOAb-

wine-producing region

Kaxetmn

HbIM coptam: Kaxypu MugaHe, Kucu, Xuxsu, byaeluypu,
MugueaHn, CaneHa, KyHcu, Taekeepn 1 Ap. B nmomckax
HOBbIX OTTEHKOB U CTUAEN OBPALLAIOTCS K APEBHUM KOXe-
TUHCKMM OBOPUrEHOM, PEAKO BCTPEYAIOWMMCST BEeAbIM:
KypreHe (MPUACIOLLEN BUHY YAMBUTEABHYIO TOHUMHHOCTD),
lpybeane (No-rpysnHCKU «OBAQKO»), TOHKOKOXEMY Hpora
Kaxypu, noxoxemy Ha YYHYpU 1 YAQUHOMY B OCCOMOAS-
»ax LIMBBA3K, MPUTOAHOMY AASI GEPMEHTALMM B BOYKOX
Mkxapa3eAs, a Take oaHomnoAomy Carnexe,
ACIOLLEMY HEXHBIE U MArkne BUHA. Cpean
PEAKVX KPACHbIX BbIAEASKOT CUMOHO-
ceyam. CrneumaAnNCTbl MOKT eMY OAbI,
YBEPSISI, YTO MO KAYECTBY BUH COPT
b, ycTynaetr Avwb Canepasn, HO
eCTb U Te, KTO YTBEPXAQET, YTO
NO HACHILLEHHOCTM OH onepe-
XKAET 3HAMEHUTOrO COMepHW-
KQ.
BuvHa B Kaxetn npoussoadr
KOK MO €BPOMNENCKON, TaK W
TPOAULMOHHON  TEXHOAOTUN.
KaXeTMHCKas1  TPOAMLMOHHGS
TEXHOAOIS MPON3BOACTBA BUHA
He MMeeT OHOAOIOB B MUpe. AA-
rOPUTM TOKOW: BUHOTPOA AQBSIT B
cauHaxeAn (AQBUAbHE), 3aTEM 3a-
AVBAIOT BUHOMPOAHOE CYCAO (B6aaQrn)
B KBEBPU. [TOCAE 30BEPLLEHNST CIIMPTOBO-
ro BPOXEHWNST «4a4a» (Me3rd, BKAKHAKOLLOS
rpebHM) OMNycKAeTCsl Ha AHO, U KBEBPU MPUKPLIBAIOT,
A NOCAE I6A0HYHO-MOAOYHOTO BPOXKEHUS FEPMETUYHO YKY-
NMOPUBAIOT. B MOpTE NMPOUCXOAUT NEepBOE NEPEAUBAHME
(racking). lNocAe 3T0ro BUHO BLIAEPIKMBAETCSI OKOAO roAQd
1 CUCTEMATUYECKM KOHTPOAMPYETCSI.

Kakheti is the most important Georgian winemaking
region. The vineyards are located in the Alazani and
lori basins, at 400-700 m asl. Of 20 aboriginal wines
registered in Georgia 15 belong to Kakheti, such as
Tsinandali, Gurjaani, Vazisubani, Manavi, Kardanakhi,
Tibaani, Kakheti, Kotekhi, Napareuli, Mukuzani, Teliani,
Kindzmarauli, Akhasheni, Kvareli and Khashmi. Among
grape varieties there should be noted: Rkatsiteli, Saperavi,
Qisi, Khikhvi, Budeshuri, Mtsvivana, Kakhuri Mtsvane,
Sapena, Kunsi, Tavkveri etc. The most wide-spread

grape variety in Kakheti is Saperavi. Saperavi is used to
produce wonderful rose and sparkling wines. Kakhetian
fraditional wine technology consists in pressing grape in
a Safsnakheli (wine press) and pouring the grape must
(badagi) in the qgvevri. After completion of alcoholic
fermentation the “chacha” (grape pulp) sinks to the
bottom and the gvevris are closed and after malolactic
fermentation the qvevris are closed hermetically. In
March the first racking occurs. After that wine is aged for
about a year and systematically controlled.

DRINKS PLUS| @
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Velistsikhe Verando

11 Monk Theodore Str., Velistsikne, Kakheti,
Georgia, (+99) 559599 75 17

HeBoAbLLaSsT BUHOAEABHST C BUMHHBIM MOrpebom B
ceAne C 15-BeKoBOW UCTOPUEN. B MOPOHM MOXXHO MO-
CMOTPETb AENCTBYIOLLME APEBHME KBEBPW. B morpe-
6e - 604YKN C BEIAEPIKOHHBIM KOHbsIKOM «CTapbin Ko-
xeTn», NPOCTOPHASI OBEAEHHAS 30HA PACTIOAOXKEHA
NPSMO HA BEPAHAE. ECTb BMHOKYPHS, TA€ NPOU3BO-
ANTCSI HaYQ.

Velistsikhne Veranda is a small winery with a wine
cellarin a village with a 15-century history. In marani
cellar, you can see the ancient gqvevris, which are sfill
used. Inthe cellar, there are barrels with aged cognac
Old Kakheti. The spacious dining area is located right
on the veranda. There is a distillery, where chacha is
produced.

KTW Patardzeuli
Wine House

28 str, 68 S5, Sagarejo Region, Georgia
(+99) 55950579 97
facebook.com/ktwwinehousepatardzeuli

MatopA3eyAr — KOXETUHCKAST TPOANLMOHHAS BUHO- Patardzeuli is a traditional Kakhetian winery. Here,
AEAbHSI. 3AECh TOCTEN XAYT: SKCKYPCHSsl, 3HOKOMCTBO C guests should expect: excursion, visit to a wine cellar,
BWHHbBIM NMOrPeBoM, NOrPYXKEHME B MPOLECChI MPOU3BOA- demonstrations of production processes, and tasting.
CTBA, Aeryctaumst. Taioke roCTm MOryT NOCETUTb LIEX PO3- Guests may also pay a visit to the bottling workshop.
ABQ. Kpome TOoro, ectb BUHHBIN MarasuH Wine Way, rae In addition, there is a Wine Way wine-store, where KTW
npoAyKUms KTW peaansyeTtcs no LeHAM NPOM3BOAMTEAS. products are sold at the producer’s prices.

Must visct

Kakheti

Hotel Akhasheni Wine Resort

1802, village Akhasheni, Gurjaani district, Kakheti, Georgia
(+99) 5 595 807050, (+99) 5 322200011
info@akhasheniwineresort.ge
www.akhasheniwineresort.com

OTenb pasMeCTUACS B AOAVIHE CPEAM BUHOTPOAHMKOB. 3A€Ch 41 HO-
Mep MSITU TUNOB, 6ACCENH, KOHGEPEHL-30A, 30HbI OTABIXA U TOOANLIN-
OHHbIN BUHHBIN NOrped. [OTOBUTCS K OTKPBITUIO CMNA.

B BMHHOM MOABOAE OTEAsl PACMOAOXKEHBI SKCMOHATH, AQTUPYEMbIE
X cToAeTeM. 3AECb MOXHO MPOAETNYCTUPOBATL ACCOPTUMEHT KTW:
BHA Akhasheni, ksespu ot Velistsikhe Veranda, AereHaapHbIN GpeHan
Old Kakheti, anceantbl, nrpnctoe n yady TM Guramishvili.

The hotel is located among vineyards in the valley. There are 41
rooms of five fypes, a swimming pool, a conference room, recreation
areas and a wine cellar. A spa is being prepared for opening. In the
restaurant, you may taste the KTW range of wines: Akhasheni wines,
qvevri by Velistsikhe Veranda, the legendary brandy - Old Kakheti, ice
wines, sparkling wine and chacha of TM Guramishvili. The restaurant
offers traditional Kakhetian cuisine and European dishes to ifs guests.
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Shumi

2217, village Tsinandali, Telavi region,
Georgia, (+99) 532 238 11 37
winery@shumi.ge, www.shumi.ge

B apesHen [pyaum cA0OBO Shumi
O3HOYOAO HEepa3BaBAEHHOE  BMHO.
[Mpeanpusiine, B3sBLLEE 3TO UMS KAK
CUMBOA  HATYPOALHOCTW,  BAGAEET
BUHOMPOAHMKAMM B 30HOX — KMHA3-
Mapayam (30 ra), Mykysann (20 ra),
Hanapeyan (70 ra), a takke B Axalle-
HK, UnHaHAGAM 1 XBOHYKOpPE (Paya).
YpOXXaMHOCTb B cpeaHeM 8 T/ra. Ha
2 ra B 30He MyKy3QHW MPOBOAMUTCS
3eAeHbIn coop: yaanstoT 30-35% rpos-
Aen. B utore noAy4aioT MOTEPUIOA AAS
daarmana - llerco (1000-1500 6yTbIAOK
BTOA).

Ha tepputopun Shumi 8 2005 .
OTKPbIAU TepBbin B Kaxetnn Mysewn
BUHOTPOAQ. AmMnenorpapunyeckas
KOAAEKUMS cocTomT 13 430 COpTOB, 13
KOTOPbIX 325 — OBTOXTOHHbIE, NMPUYeEMm
HepeAKO — 1cyesatoLLme,

3AECb MOXHO MOMPOBOBATL YHW-

j KQABHbIA HAMUTOK — 31Ty (KyrnOdK M3 AECHITKO COPTOB KPEMST Ha4Yem NAN BPEHAN).

M7 @WW“’/ Kpowme Toro, TyprcToB Ha Shumi y4aT MOHMMATb BUHO, AEAQTb YYPUXEAY, AUCTUA-

AVIPOBATb YOHY M BBINEKATb XAE0. A My3€el 3HOKOMUT C YHUKOABHBIMM SKCMOHATAO-

MW. Mbl BNEPBbIE YBUAEAM 3AECH BUHOTPOAHYIO AO3Y, YBEHHYAHHYIO CTAPUHHBIMM

cepebpsiHbiMK «BpacAeTaMm». 10 BEPCUM QPXEOAOrOB, OHU MPVMEHSIAUCH BO

BPEMS MPVBMBKM AO3 AN KDEMAEHMS!, O CEPEBPO MPU STOM CAYXKUAO AHTUCENTU-

KOM. 3AECb )€ BbICTOBAEH KBEBPW, KOTOPOMY CBbILLE TPEX ThICAY AET, O TAIOKE KO-

nus (OPUrMHAA B HQUMOHAABHOM My3ee [Py3nmn) MUPUYECKOTO COCYAQ, OBHAPY-
YXEHHOTO B MUKPO30HE MyKy3aHW, — MAEPKO, B YECTb KOTOPOIO HO3BAHO U BUHO.

B 6ykerte llerco — Ta6aK,
E€XKEBUKA, BULLIHSI, MOK.,
210 Canepasn B €ro
SAUTAPHOM MPOSIBAEHNI.

SWust visct

Telavi

Schuchmann Wines Chateau,
Villas & SPA

Village Kisiskhevi 2200, Telavi,
Georgia
info@schuchmann-wines.com
www.schuchmann-wines.com

SPA npe3eHTyeT rocTsM KOMMAAEKC The SPA offers to its guests a series of

NPOLEAYP. B TOM YACAE SHOTEPAMNUIO. procedures, including enotherapy. The
PecTtopaH cneumaamsmpyeTcs Ha restaurant specializes in low-calorie
HU3KOKAAOPUINHBIX BAIOACX C HOLMO- dishes with a national flavor.

HOABHBIM GAEPOM.

DRINKS PLUS|
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GWS - BMH3QBOA C uctopuen. Ho,
MOXAAYM, ee HaMBOAEE VHTEePECHLIN
nepuoA CBI3OH C MEXAYHAPOAHBIM
XOAAMHIOM  Marussia Beverages BV,
CO3ACBLUMM  BUHOAEABHIO  MOAHOTO
LMKAQ C COOCTBEHHBIMY BUHOTPOAHM-
Kamm — cBbilwe 500 ra B 3oHAx Myky3a-
HW, Hanapeyan n apyrx. B 2012 roay
TAGBHBbIM BMHOAEAOM CTOA  PuAMnn
Necnu, paHee paboTtaswwimin B Chateau
Pape Clement n Chafeau Moutfon
Rothschild S.A. OH npuexan B pysuto,
4TOObl PACKPbITE MOTEHUMAA KOXETUH-
CKOro TEeppyapa 1 ABTOXTOHHBIX APEB-
HUX AO3, Y KOPANHOABHO U3MEHMA MOA-
XOA K BUHOAEAMIO, MOAHSIB FPY3NHCKMNE
B/HQA HO MUPOBO YPOBEHSD.

ﬁ%@wm Ww

Vismino, 2014 r. BUHO 113 TBMLLK, HO B QKTYOABHOM CTUAE. APOMATHI
nepcuKka, 6AHAHA, rPYLKX, AMYKU. XpyCTswee, C XOpoLWrM BAAQHCOM
KUCAOTHOCTU. [103AHUM COOP. YPOXKANM YXKE B SILLMKOX MOABEPICS OX-
ACDKAEHMIO AO -2°C. 30% BMHQ BbIAEPKMBAAOCH B TEYEHNE 7 MECSILIEB B
6ouke. Mo MHEeHNIO MeCbe AeCnu, BLIASPKKA YACTU BUHO BOAEE AAU-
TEeAbHbIN Neproa (O HE BbIASPXKKA BCETO, HO HEAOATO) AQET BOAEE KO-
YECTBEHHbIN PE3YALTAT.

KeeBpu. HePUALTPOBAHHOE YMBOE BUHO, AUMUTUPOBAHHBIA PEAN3 —
Ha 1000 6yThIAOK. B 4ecTb Halwero npuesad AN CreumanbHO OTKY-
NopUA OAMH KBeBPW — Merci beaucoup. lpo3abst YepPMEHTUPOBAAUCH
LeArkom 10-15 AHelr, NOCAE Yero CyCAO 30AMBAAOCH B KBEBPW M 3aMe-
YOTLIBAAOCH HA 3-6 MecsILEB. Y BUHA HOPSIAHBIM OPAHXKEBbIN LIBET, APO-
MQT SK30TUKIN U MPSHOCTU, TOHMHHOCTb. Ayylle AEKOHTUPOBATL, OTKPbLIB
30 AEHb AO TOTO, KAK MiATb. NOTEHUMAA K Bbiaepykke — 30-40 AeT.

«[paHa Canepasu», 2014r. BUHO - ropAOCTb BUHOAEAQ. 3aBEPLLEH-
HOE, OKPYTAOe. B BykeTe — eXXeBUNKA, KPACHAS YePELLHSL.

Achinebuli, 2200, Telavi
(+99) 53225076 07, gws.ge

GWSis a winery with a history. It should
be emphasizedits most interesting period
is perhaps associated with Holding
Marussia Beverages BV, which created
a full-cycle winery with its own vineyards
- over 500 hectares in the zones of
Mukuzani, Napareuli and others. In 2012,
Philippe Lespi, who previously worked at
Chateau Pape Clement and Chateau
Mouton Rothschild S.A., became the
chief winemaker. He came to Georgia
to discover the potential of Kakhetian
terroir and autochthonous ancient vines.
Philippe dramatically changed the
approach to winemaking, having raised
Georgian wines up to the world level.

T i

Vismino, 2014. This is the wine from
Tvishi, but in the most contemporary
style. Flavors of peach, banana, pear,
and lychee. Crispy, with good acidity
balance. Late harvesting. The harvest
was cooled to -2°C in the boxes. 30% of
wine was aged for 7 months in a barrel.

Qvevri. Unfiltered live wine, limited
edition — only 1000 bottles. In honor
of our arrival, Philippe deliberately
uncorked one gqvevri-Mercibeaucoup.
The grapes were fermented for 10-15
days, thereupon, the juice and must
were poured info a gvevri and sealed
for 3-6 months. The wine has an elegant
orange color, exotic and spicy aroma,
tfannins. It is better to decant it; a bottle
should be opened one day before
drinking. Aging potential: 30-40 years.

Grand Saperavi, 2014. The wine is the
winemaker’s pride. Completed, refined.
The bouquet contains blackberries, red
cherries.
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PErvoH M3BECTEH MIPUCTBIMA BUHAMY, O TAIOKE TEM, YTO Kartli is known for its high-quality
UMEHHO B KBeMO KapTAM MpK PACKOMKAX BbIAM OBHAPYKEHI sparkling wines. The vineyards are
KOCTOYKN OKYABTYPEHHOTO BUHOMPOAQ. BUHOTPOAHMKL (AOASI culfivated atf 450-700 meters above
Mo CTpaHe 7,4%) BO3AEALIBAKOTCS B 6ACCENHE pekn MTKBApK, sea level. Notable white varieties are
Ha BbicoTe 450-700 M H.y.M. MeCTHble 6eAble copTa: YuHypwu, Chinuri, Gori Mtsvane, Budeshuri. The
fopyAr MuBaHe, byaellypu — KAQCCHUKQ, VX MOUMEHSIKOT AASI red varieties are Tavkveri, Shavkapito
BUH KBEBPW. KpacHble copta — Taeksepw, LLIaBKaNKTO 1, pas- and Saperavi. Also we can meet rare
ymeetcs, Canepasu. Takke BCTPEUAKOTCS] PEAKNE APEBHME varieties: Jvari, Andreuli, Aragvispiruli,
copta: Pko, AkBapu, AHAPEYAX, Aparsmucnnpyan, Ypora, Xa- Grdzelmtevana, Melikuda, Chrogha,
PUCTBOAQ, A3EALLIOBA. BMHO 30QLWMLLEHHOrO HAMMEHOBAHMSI Kharistvala, Rko, Dzelshavi. Of the
MO MECTY NMPOUCXOXAEHNS — ATEHYPU. place of origin-named wines— Atenuri.

Askaneli Garden

S.Tsintsadze street, 12, Tbilisi
(+99) 5 598 07 00 07, info@askaneli.ge

Askaneli Garden - pecTopaH 1 Aery-
CTALMOHHbBI 30A B XXMBOMMCHOM MecTe
- OT u3BecTHOro 6peHaa ASKANELI. B
MEHIO — KOBKA3CKME, A3NATCKNE W TpY-
3MHCKME BAOAQ. A TAKXKE BUHO 13 KBEBPW
1 BCS1 AMHENKO BPEHAQ, KOHBSIKM, HYa4Q,
3HAMEHUTbIE TYPUNCKME DPYKTOBLIE AU-
CTUAAGTBI. TOCTM MOTYT MPUHSATL Y4acTne
B MPUrOTOBAEHUM XMHKAAW, YYPYUXEAbI U
BbIMNEYKe LLIOTK.

Askaneli Garden is a restaurant
and tasting room from the famous
ASKANELI wine brand. The menu includes
Caucasian, Asion and Georgian dishes.
In addition to the wine in qvevri and the
entire line of the brand: cognacs, chacha,
and famous Gurian fruit  disfillates.
Guests may take part in making khinkali,
churchkhela and baking shofi.
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Guramishvili’s
Marani

Village Saguramo,
3311 Saguramo, Mtskheta,
Georgia, (+99) 559501 77 99

Komnanua «KaxetnHckoe TpaAMLUMOHHOE Bu-
HoaeAme» (KTW) He AOBHO BOCCTOHOBWAQ BUHHBII
norpe6 Taaeo03a [YPAMULLBUAN, POHEE MPUHOA-
AexXaBWwmn cembe Vabn YasuyaBapze. CeroaHs
3TO KPACKBbLIM OOBEKT BUHHOMO TYPU3MAO C AETY-
CTOUMOHHBIM 30AOM 1 PECTOPOHOM. B BUHHOWN
KAPTE — LUMPOKAS AUHENKA BUH 1 KPEMKMX HOMWUT-
KoB KTW. Taioke norped npeAAQraeT KyAVHOPHbIE
MOCTEP-KAQCCHI, O OCEHBIO — YYACTUE B MPA3A-
HNKE PTBEAM.

VIAbst HOBYABOA3E 3QACAYXMA CTQATYC CBSITO-
O YKM3HBIO, MOCBSILLEHHOM POANHE. XOTS OH OblA
«TEPrAGAEYAEBU» (B MEPEBOAE — «UCMMBLLMM BOAbI
Tepekar) — KAK HA3bIBAAW B [PY3uK TEX, KTO MOAY-
YA 0BPA30BAHNE B POCCUM, IPAHULIA C KOTOPOW
NPOXOANAQ MO PYCAY 3TOM PEKU, — CTYAEHT topU-
ANYECKOTO  GAKYABTETA  COHKT-NETEpPOYPrcKoro
YHUBEPCUTETA C PAHHUX AET MPOSIBASIA CTPEMAE-
HMEe OBbeAMHSITb M OBPA30BLIBATL HALMIO. Bep-
HYBLUMCb B [PY3UMIO, OH YYPEXAQET NepBbivt Mpy-
3UHCKMIA BOHK AAST KPEAMTOBAHMSI 06eAHEBLLMX
3eMAEBACAEABLIEB, YTOOLI T& MOTAM COXPOHUTb
CBOU MOASI U BUHOTPOAHWKW. BMecTe C >KeHow
Onbront (po4epbto Tape03a [ypaMULLBUAN) PY-
KOBOAMT «OBLLECTBOM TPAMOTHOCTU»,  OTKPbI-
BAET LUKOAbI U BUOAMOTEKM. KH3b HOBYOBOA3E
YUYPEXAQET XXYPHOABI 1 FO3€Thl, NEPEBOAUT HA
TPY3NHCKUA TTyLKMHA, TOroAs, AepPMOHTOBA. pw
STOM PE3KO pearvpyeTt Ha AtoOble MOMbITKMA M-
NEePCKNX YYHOBHMUKOB BbITECHUTb MPY3NHCKMM $13bIK
M 30WMWAET NMPABA CBOErO HAPOAQ B TUCKAX
Poccunckom nmnepum, BbICKA3bIBASICh 30 HE3A-
BUCUMOCTb CTPOHbI M OBTOKEOAAMIO LIepKBU. B
1884 roay 3a YaByaBaa3e ObIA YCTAHOBAEH MOAU-
LLENCKNN HOA30P, A BOABLLMHCTBO €ro npou3ee-
AEHNN 30npeLLeHbl LeH3ypor. K Ha4aAy XX Beka
QBTOPUTET YaBYOBAA3E B [PYy3nM CTAA TAK BbICOK,
YTO €ero HO3bIBAKT HEKOPOHOBAHHBIM LlOpeM. B
asrycte 1907 roaq, BO BPEMSI MPOryAKN B OKPECT-
HOCTSIX MOMECTbs1 B CArypamo, KHsI3st HO rAa3ax y
YKEHbI 3ACTPEAMAQ FPYMNMNA BOOPYKEHHBIX AOAEN.
Koraa yéuiL, apecToBOAM, T€ 3ASIBUAM, YTO MOBO-
AOM ObIAO OrPABAEHME, A BLICTPEA
CTOA CAYYOMHbIM. ECTb Bepcwus, 4dto
CTPEASIAU B CMINHY. M 4TO BBIAQ BTOPOSI
rPynna HONOACBLLUMX, O KOTOPOW He
3HOAQ nepBag. [pecTynaeHve TaK
1 He BbIAO AO KOHLIO PACKPLITO. A B
1987 roay TpysvHCKasT MPOBOCACB-
HOS  LEePKOBb MPUYNCAMAQ  WABIO
HaBYOBOA3E K AVIKY CBATbIX MOA NME-
HeM Auns TpaBeAHbIN. 1 ceroaHs 13
BEYHOCTWN, C MKOHHBIX AMKOB HQ HAC
CMOTPWUT CBSITOW, OAETHIN B OObIYHbIN
CBETCKU MUAXKAK. VIAns TpoaBeAHbIN
— GAHKMP, NO3T, NATPUOT, BUHOAEA.
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NAbg YaBuyasaase ¢ xkeHon OAbrom.

The company Kakhetian Traditional Winemaking (KTW), one
of the most renowned companies in the country, has restored
Tadeoz Guramishvili’s wine cellar in Saguramo, a monument of
cultural heritage. Nowadays, it is not only a monument of the 18-
th century history, it also the modern cellars, where sparkling wine
is created using the classical method, the tasting rooms and a
restaurant, Guests learn about gastronomic traditions and taste
a wide range of KTW wines and spirits. However, this place is also
unique due to the fact that the estate was previously owned
by the family of llia Chavchavadze, whom Georgians call “the
nation’s father”. Theaters and universities are named after llia
Chavchavadze, and his portrait is depicted on 20 lari banknote.
llia Chavchavadze was killed under suspicious circumstances af
the beginning of the last century.

The owners of KTW have brought life back to this place
of power. Ancient jugs are now filled with wine again. The
vineyards have been restored: KTW has been granted lease of
the vineyards for 49 years. Now, every guest of Guramishvili’s
marani can touch the vines, which could be planted by llia
himself.

llia Chavchavadze has earned the status of a saint because
llia dedicated his life to his homeland. He gained his education
inRussia. Thereupon, he retured to Georgia and established the
first Georgian bank to provide loans to impoverished landowners
so that they could keep their vineyards for themselves. Together
with his wife Olga (daughter of Tadeoz Guramishvili), he opened
schools and libraries. The Prince Chavchavadze translated
Pushkin, Gogol, and Lermontov info Georgian. At the same
fime, he fiercely opposed to any attempts by imperial officials
fo oust the Georgian language, and radically advocated the
independence of his country and the revival of autocephalous
status for the Georgian national church. By the
beginning of the 20-th century, Chavchavadze’s
authority in Georgia had become so high that he
was called the “Uncrowned King of Georgia”. In
August of 1907, while walking around the estate in
Saguramo, the prince was shot dead by a group
of armed men, in front of his wife. The crime was
never fully solved. In 1987, Prince Chavchavadze
was formally canonized by the Georgian Orthodox
Church as "“Saint llia the Righteous”. Today, this Saint,
wearing his ordinary secular suit-coat, seems to be
looking atf us, when he is rightfully depicted on the
icons. Saint llia the Righteous: a banker, poet, patriot,
and winemaker.

¢dorto: nobility.pro
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Mukhrani, Mtskheta, 3309, Georgia
(+99) 559599 13 15/16

) LLlato pacnoAoxeHo B 35 km OT TOMAMCHK. DTN 3EMAN ObIAM COBCTBEH-
1878@mukhrani.com

HOCTbIO KHs13e MyXPAHCKMX, BEAYLLMX POA OT AMHOCTUM BarpaTMOHOB.
[AQBHBIN BUHOAEA — TaTprK XoHHed, npopabotaswmi 10 AeT B bopao.,
OTKPbLIBAET MOTEHUMAA APEBHUX KAPTAUMCKMX COPTOB — LLlaBkanmTo u Tas-
Kepw. LLATO BOCCTAHOBAEHO MPAKTUYECKM 13 PYWH, B TOM YMCAE Norpeba,
060PYAOBOH PECTOPAH, TAE BO3POXAQIOTCS AyTEHTUYHbIE BA0AC. CO3A0-
HQ BUOAMOTEKA BUH PA3HBIX AET, KOTOPbIE CO BpeMeHeM BYyAET MHTEPECHO
CPQaBHWTL MO BepTMKAAM. Chateau Mukhrani aeAceT warm 8 BoOANHAMKKE,
A YOCTb BUHOTPOAHMKOB YXKE MOAYYMAQ OPTAHNYECKYIO CEPTUDMKALMIO.

www.chateaumukhrani.com

Chateau is located 35 km from Thilisi. The main winemaker — Patrick
Honnef, who has worked in Bordeaux for 10 years — opens the potential
of the ancient Kartli varieties: Shavkapito and Tavkveri. The Chateau has
been restored practically from ruins, including cellars; a restaurant was
established, too. A library of wines from different years has been created,
which, with lapse of time, one may find it interesting to compare vertically.
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Pose 13 TaskBepM, BO3POXKAEHHOTO B 2004 roAy.
APOMAT KPACHBIX SroA C GPKOM KAYOHUYHOM AOMU-
HOHTOWN.

Canepasn — Ka6epHe CoBUMHbOH (60% x 40%).
APOMOTUKA YepHbIX aroa, npucylas Canepasu,
NMOAAEPKAHA CTPYKTYPOM MEXAYHOPOAHOMO COpTa
1 0B6EepPHYTA B SIPKME TOHA MPSHBIX TPOB.

Reserve du Prince (100% Canepasu), TONOBOE
B1HO Chateau Mukhrani, 6oratoe oTTeHKAMM NPSIHO-
CTEN, EXEBUNKM, YEPHOM CMOPOANHDI, BOMAOLLEHME
SAETQHTHOCTU,
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Rosé from Tavkveri, reborn in 2004. The
aroma of red berries with a bright strawberry
dominant.

Blend Saperavi- Cabernet Sauvignon (60%
x40%). The black berry aroma characteristic
of Saperaviis supported by the structure of an
international variety and “wrapped” in bright
herbal fones.

Reserve du Prince, Chateau Mukhrani top
wine made from 100% Saperavi, rich in spices,
blackberries, and black currants tones;
elegance at its finest.

DRINKS PLUS| ®
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AMMeAorpapnyeckmy

LeHTp SRCA

B noayyace esapl o1 ToMAUCKU HO
ceBep, B cene Amraypa HAXOAUTCS
Hay4YHO-MCCAEAOBATEALCKNA  LIEHTD
npv MMHCEAbX03€, OCHOBOHHbIN B 2014
roay. Tenepb 3aech ctpoutcs LleHtp
TPY3VHCKOW BUHHOW KYABTYPbI 1 AO3bI.
MpoeKT 3A0HNS YXKe YTBEPXKAEH — ero
BXOAbI OYAYT BbINMOAHEHbI B OPME KBEB-
pu. Ho 1 ceroaHs B AXuraype Hesepo-
STHO MHTEpecHO. 3aechk Ha 80 ra co-
BPAHA KOAAEKLMST CODKEHLLEB PEAKMX,
NPAKTUYECKN  UCHYE3HYBLUMX  TPY3UH-
CKUX BHAEMMUYHBIX (437) N MHOCTPOH-
Hbix (350) COPTOB AO3bl. EXXErOAHO 13
70 HOMMEHEE M3YHEHHbBIX COPTOB CO3-
AQIOTCSl  OKCMEPUMEHTOABHBIE  BUHQ,
HO AEryctoumio KOTOPbIX COBUPAOT
CNeUMaACTOB, YTOObI BLIBPATL COPTA,
AOCTOVHbIE  MPOMBILLAEHHOTO  PAC-
NPOCTPAHEHMS. KOAAEKLMSI MPUMEYa-
TEABHO TEM, YTO MMEET MPAKTNYECKOe
NPUMEHEHNE: KOXKABI MOXKET BbIGP AT
MPUIASIHYBLUMECS COPTA M Yepes MaTb
AET MOAYYUTb TOTOBbIE 3A0POBbIE CO-
XKEHLLbl B HEODXOANMOM KOAMYECTBE.

N 6, Marshal Gelovani ave, Tbilisi, 0159, Georgia,
info@srca.gov.ge, srca.gov.ge
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A half-hour drive from Tbilisi fo the north, in the village JIGAURA, Mtskheta,
Scientific-Research Center of Agriculture, founded in 2014, is located. The
Centre of Georgian Wine and Vine is being built here. However, even today,
it is rather interesting in Jigaura: a collection of seedlings of rare, practically
disappeared Georgian endemic (437) and foreign (350) vine varieties have
been planted on 80 hectares. Everyone can choose the varieties they like
and in five years, you can get the healthy seedlings in the required quantity.

The Chamber of Georgian Wine

Mtskheta, 69 Aghmashenebeli Street
(695) 017799, 2240030, 2237700
i.manjavidze@ktw.ge, www.ktwgroup.ge

KTW npeaaaraer Typbl
HQ  YHUKOAbHBIN  OObBEKT,
OAPECOBAHHBIN KAK MNPO-
decCMoHOAOM, TAK U
BAMHAOBEPOM: B [laaary
rPY3VHCKOrO BUHA, pACHO-
AOXKEHHYIO HO 4-X STOKOX.
Ha HwKHeM pa3mellaert-
C$1 Morped-MapaHN LLaps
MwupuaHa ¢ Kksespu. Ao-
MOAHUTEABHOST OMLMS AASI
rocten — GOTO HA TPOHEe
LLaps 1 Lapubl HoHbl. Ha
NEepPBOM 3TOXKE MPOBOAST-
C9  KOMMEHTUPOBAHHbIE
Aeryctaumm ONMbITHbIMU
comMenbe. Ha Bropom -

KTW offers tours to a unique
facility that may be of interest
to both professionals and
wine lovers: the Chamber
of Georgion Wine, which is
located on four floors. On
the basement floor is marani
cellar of King Miran, with
kvevri buried in the ground. An
additional option for guests
is the possibility to have their
photo taken on the throne of
the King and Queen Nana. On
the ground floor, the Chamber
itself is located, where
commented tastings are held
by experienced sommeliers.

PECTOPAH, TAE AKLEHT AGATETCS HO NENPUHTe C rPY3UHCKUMM The second floor houses a gourmet wine restaurant. The
BUHOMM PA3HbIX TUMOB. B MEHIO — OT MOMYASIPHbIX LLIALLUABIKOB AO menu is very extensive: from popular shashlyks to royal
LAPCKMX OAIOA MO APEBHUM PELENTAM, HAMASHHBIM 1 BOCCTA- dishes made according to ancient recipes. There is also
HOBAEHHbIM LIEd-NMOBAPOM. 3AECh K& COOPY)KEHA TOHE, TAe aspecial Georgian oven called fone, where shoti bread
BbINEKAIOT LIOTW. BCe 9TO — MOA HOPOAHbBIE TOHLBI U MHOTOrO- is baked. On the third floor, there is a veranda opening a
AOCbe. Ha TpeTbem aTaxe — BEPAHAC C YHUKAAbHBIM BUAOM HA unique view of the city of Mtskheta and Jvari monastery
ropoA MuUxeTa 1 BO3BbILLAIOLLMINCS HO FOPE MOHACTBIPb AXKBAPU. domineering over the mountain.




PAMOHbI BUHOrPOACQPCTBA 1 BUHOAE-
AVIS TSIHYTCS1 BAOAb MOBepeXbs YepHOoro
MOPS N HOXOASTCSI HO BBICOTOX OT 2-4 M U
A0 500 M H.y.M. KAMQT CyBTPONMYECKNI,
BAQOKHBIN. [epBble AQHHbBIE O BUHE 13 OH-
TUYHBIX MCTOYHUKOB KOK PO3 OTHOCSITCS
K 9TUM MECTAM, UMEHyeMbIM KOAXMAOW.
DTN PETMOHBI OTAUYAKOTCS MO3AHMM COO-
POM YPOXKASs — C HOIBPS 1 A0 KOHLLA SH-
BAPS.

lypua-CamerpeAo, MoXOAYM, OAMH
13 CTOPEWNLLNX LLEHTPOB BUHOAEAMS B [DY-
3umn. A Typus 1 copT YXaBepm B CO3HAHNN
OOABLUMHCTBA BAMHAOBEPOB YXKE HEOT-
AEAMBI, DTOT COPT — HE TOABKO CUMBOA
PErMOHA, HO M CTOMKAS accoumaLms ¢
AMHACTUEN BUHOAEAOB Yxamase. Typus
CAQBUTCS KYABTYPOW MOCOAKM BUHOTPOA-
HOW AO3bl HO BbICOTHBIX BUHOMPOAHMKAX.
13 MECTHBIX ICTOPUYECKIMX PA3HOBMAHO-
CTel HOMBOAEE M3BECTHDI: ELLIE HEACQBHO
ObBLUMIA HO TPAHWU BBIMUPAHMST CXUAQ-
Ty60HW, COKMUEAD (PaHbLIE MACCOBO
poc B npearopbsix ypun), AXanu, [o-
ACQTYPY, PO30BOLLEKNN YBUTUAYPU, Ye-
ynneww. MpeKkpACHble PEe3yALTATbl AQET
Oaxxanelwn 8 Camerpeno.

B AGXa3uM BMHOMPAOA PACTET HA Bbl-
cotax 400 - 800 m. MpaBaQ, AO3bl HOCTO
CTPOAQKOT OT MyYHUCTOW POCHI 1 CEPOM
THUAM., Cpean OBTOXTOHOB:  AKQOYAK,
ABacuxea, Kaumum, Arouwm un apyrve.
B nocaeaHee Bpems B AAKAPUN HAYO-
AVICb PABOTbI MO BOCCTAHOBAEHMIO CTO-
PbIX COPTOB B BbICOKOTOPHbBIX PErMOHAX.
CeroaHs1 B YKMBOMMUCHBIX YLLEABSIX MOMK-
HO OBHAPYXXMTb HOBbIE MUKPOYHOCTKM C
APEBHVMM OAXKAPCKAMM COPTAMM: XO-
narypu, AkuHelwn, bpoaa, Cauypasu.

[TpnbpeskHas 30Ha YepHOTO MOps

['ypusg, Camerpeao,
AbxazeTyt M AAKapus

SWust visct

Terrassa Askaneli

Batume

40 str. Rustaveli 6000 Batumi, Georgia, (+99) 5 557 07 55 55
ter.askaneli@gmail.com, terrassaaskaneli.ge

Nctopua BuH Askaneli npoaoaxkaer-
Cs1 1 Ha tore pyaun, B MPUBPEXHOM
ropoae batymn. 3aechb PACNOAOXKEH
pecTopaH Terrassa Askaneli. SAeraHT-
HOS OBCTOHOBKA, HECKOALKO 30AOB,
B TOM YMCAE TeppACa C BMAOM HA
MOpPE, PA3HOOBPA3HOE MEHIO, OTAMY-
HOS1 BMHHQOS KOPTO, XXMBAST MYy3bIKQ.
MpoBOASTCSI NPOGECCUOHAABHBIE MA-
CTeP-KAQCCHI C AETYCTALMEN BUH.

ol omns

ASKANEL[Q;

WINE SHOP

The history of Askaneli wines
continues in the South of Georgia,
in the coastal city of Batumi.
Here is the Terrassa Askaneli
Restaurant. It has an elegant
interior, several rooms, including
a terrace with sea view, a varied
menu, an excellent wine list, live
music. Professional wine tasting
workshops.

DRINKS PLUS| %
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BuHo, Guramishvili’s Marani
1 AO3BI OT CBATOrO MAumn

Ha typuctnyeckon kapte [pysmmn MapaHm TaAe03a [YPAMULLBUAN —
OAMH 13 CAMbIX SIPKUX OBGBEKTOB MCTOPUYECKOTO HACAEAMSI CTPAHDI.

KoMnaHust «KaxeTnHckoe TpaAMUMOHHOE BUHOAEAMEY
(KTW) — 0AHO 13 COMBIX M3BECTHBIX MPEeANPUSITAA [PY3un — B
2015 roay 30BEpPLUIMAC OMOMLMO3HBIA MPOEKT, CBSI3CHHbIN
C VCTOPUYECKON MUCCUEN, KOTOPYIO KOMMAHWS BbIMOAHSI-
€T HA MPOTHKEHNN YrKe PSIAQ AET. 1 BOT OAMH, MOXAAYH, 13
BADKHEMLLMX, — ObIA PEAAM30BAH B Carypamo MUXeTCKoro
panoHa. OH CBSJI3AH C BOCCTAHOBAEHMEM HACAeANS VAbK
HaBYOBAA3E, KOTOPOrO COBPEMEHHUKN CHUTOAN HEKOPOHO-
BAHHBLIM LLlApEeM, O LLepKOBb MPUYNCANAQ K AUKY CBATbIX, ACB
nmst VIAms MpoBEeAHBIN.

KomnaHmsg KTW BOCCTOHOBUMAQ MAMSITHUK KYABTYPHOIO
HACAeAMS — BUHHBIM NOrped-MapaHn Taae03a [YpaMULLBUY-
AW, TECTS KHA351 HaBuaBaa3e. CEeroaHs1 310 He TOABKO OOBbEKT
ncropum XVIII Beka, HO 1 OTAUYHO OBOPYAOBAHHbLIE NMOABC-
Abl (TA€, B TOM YMCAE, CO3AQETCSI NPEMUOABHOE UMPUCTOE
KAQCCUYECKMM METOAOM), AETYCTOLMOHHbIE 30AbI U PECTO-
pPaH. Kpome Toro, HO TeppUTOPUN MOCTPOEH BLICOKOTEX-
HOAOTMYHBIN LeX MO NepepaboTke BUHOMPOAQ. 3AECH CO3-
AQIOTCS MPEBOCXOAHBIE TUXME N UMPUCTBIE BUHA, KOTOPbLIE
BbIAEP)KMBAKOTCS 3 road. TOCTM MOTYT MOCETUTb MOABOA, TAE
BYTbIAKU UTPUCTOTO XPAHSTCS B MIOMUTOAX, KAK B Ay4LLnx Ao-
Max LLlamnanu!

A TOPXKECTBEHHOS LLePEMOHMST OTKPbITUS OAHOTO U3 Ca-
MbIX KPACKBBIX MAPAHW [PYy3nn CTAAQ OCOBEHHBbIM 3pe-
AVLLEM: DAETAHTHbIE KPEMOBbIE KOAOHHbBI, AyYM COAHLQ,
CTPYSILLMECS 13 BBICOKO PACTOAOXKEHHBIX OKOH, U, KOHEYHO,

— ADEBHWE KBEBPW B MOLLEHOM MOAY, CETOAHS! 30NMOAHEHHbIE
30AOTbIM BUHOM. STO OGBEKT TROANLIMOHHOTO BUHOAEAMS], HO
HQ CAMOM BbICOKOM YPOBHE KOYeCTBA.

B BOCCTOHOBAEHHOM MOMECTbE TOCTU MOTYT 3HAKOMMUTb-
C$1 C TOCTPOHOMUYECKMU TPOAULMSIMU [PY3UN U AETYCTU-
POBATb MPEKPACHBIE BUHA W Kpenkme Hanutkn KTW. Taikke
3AECh MPOBOASTCS KYAUHAPHBIE MACTEP-KAQCCHI, O OCEHBIO
— MPA3AHUK PTBEAN.

YHUKOABHO 3TO MECTO TeM, YTO MoMecCTbe paHee Mnpu-
HOAAEXOAO CceMbe VAb HOoBYOBAA3E, KOTOPOrO rPy3uHbI
HQA3bIBAIOT «OTLLOM HALMM». YbMM MMEHEM HA3BAHbI TEATPbI
1 YHUBEPCUTETHI, MOPTPET KOTOPOTrO YKPALIAET Kyropy B 20
AQPU. V1 KOTOPBIA BbIA YOUT NPY CTPAHHBLIX OBCTOITEALCTBAX
B HOYOAE MPOLUAOTo BeKa. [locAe yBuMCTBA KH351 MPOW3-
BOACTBO BWHQ BLIAO MPUOCTOHOBAEHO, O B COBETCKME Bpe-
MEHQ XO39MCTBO MPEBPATUAOCH B 3A6POLLEHHYIO CBOAKY. HO
B6AAropaaps BAOAEALLIAOM KTW KM3Hb BEPHYAQCH B 9TO MECTO
CUAbI. APEBHME KYBLUMHbBI CETOAHS1 BHOBb HAMOAHEHbI BUHOM,
AQPSILLM XU3HEHHBIE CUABI KAXKAOMY TOCTIO STOM 3EMAM.

Kpome T1Oro, BOCCTOHOBAEHbI APEBHWE BUHOTPOAHUKA
Vinbm HYaeuyaBaaze, — nx KTW B3sIAG B ApeHAY HA 49 AeT, YTo-
Obl BO3POAUTE APEBHME TPY3MHCKME COpPTA. 3AECh MPOBE-
AEHO COBPEMEHHASsT CUCTEMA BOAOCHABXKeHMS. U Tenepb
KQXKABIA TOCTb MOPOHM [YPAMULLBUAN MOXKET MPUKOCHYTLCSI
K AO30OM W K UICTOPUN YAUBUTEABHOMN AMYHOCTU — ViAnmn [Mpa-
BEAHOTrO.

PekomeHaaums Drinks+. Guramishvili’sMarani

3311 Carypamo, MuxeTa, [pysus. (+99) 5 595 01 77 99. info@ktw.ge. www.facebook.com/GuramishvilisMarani/



Wines, Guramishvili’s Marani
and vines from Saint Ilia

On the Georgian tourists” map, Marani Tadeoz Guramishvili is
one of the brightest landmarks of the country’s historic heritage.

In 2015, Kakhetian Traditional Winery (KTW), one of
Georgia’s most renowned companies, completed an
ambitious project related to the Company’s historic
mission, which is being implemented by it for several years.
It should be emphasized that perhaps one of the most
important projects was realized in Saguramo in Mfskheta
area. It is associated with restoration of the legacy of llia
Chavchavadze, whom his contfemporaries considered the
“Uncrowned King of Georgia” and the church canonized,
giving the name of Saint llia the Righteous.

KTW has restored a monument of cultural heritage:
marani wine cellar of Tadeoz Guramishvili, Prince
Chavchavadze’s father-in-law. Today, it is not only a
landmark of the history of XVIII century, but also well-
equipped cellars (where, among other things, premium
sparkling wines are created by the classic method), tasting
rooms and a restaurant. In addition, a high-tech grape
processing plant has been built in its territory. Excellent
still and sparkling wines, which are aged for 3 years, are
created here. Guests can visit the basement, where the
Company stores ifs bottles of sparkling wines in racks,
precisely how the best Champagne Houses do!

It should be pointed out that the grand opening
ceremony for one of Georgia’s most beautiful maranis
turned into a magnificent show: elegant cream-primrose
columns, sunbeams streaming from high windows, and,

certainly, ancient kvevris, now filled with the golden wine
andburied inthe paved ground. Itis a center of traditional
winemaking, but of the highest quality possible.

On the restored estate, guests may get to know about
the Georgian gastronomic fraditions and taste fine KTW
wines and spirits. Culinary master classes are also held here,
and in autumn, rtveli festival is organized.

However, this place is also unique due to the fact
that the estate was previously owned by the family of
lia Chavchavadze, whom Georgians call “the nation’s
father”. Theaters and universities are named after llia
Chavchavadze, and his portrait is depicted on 20 lari
banknote. llia Chavchavadze was killed under suspicious
circumstances at the beginning of the last century. After
assassination of the prince, wine productionwassuspended,
and, in Soviet times, the estate turned info an abandoned
landfill. However, due to the owners of KTW, life has returned
to this place of power. Nowadays, the ancient jugs are filled
with wine again, revitalizing each guest coming fo this land.

In addition, llia Chavchavadze’s ancient vineyards have
beenrestored: KTW was granted lease of the vineyards for 49
years in order fo restore the ancient Georgian varieties. An
up-to-date contemporary water supply system is installed
here. Now, each guest paying a visit to Marani Guramishvili
can touch the vines and discover the story of an amazing
person: Saint llia the Righteous.

Drinks+ Recommendation. Guramishvili’s Marani

3311 Saguramo, Mtskheta, Georgia. (+99)5 595 01 77 99. info@ktw.ge. www.facebook.com/GuramishvilisMarani/
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Rtvelisi

BHO C

TPY3MHCKUM
XapaKTepoM

AxamieHyu, LIOAMKOYpM, MYKy3aHM, HallapeyAn...
HasBaHmsd Ipy3sMHCKMX BMH 3BydYal KaK My3bIKa, Aa-
CKag CAYX M BbI3bIBasg IIO3UTMBHBEIE dMoLMM. HO ecTs
ele OAHO CAOBO, KOTOPOe HPABUTCS BCeM AIOOUTEASIM
HACTOSIILIETO TPY3MHCKOTrO BMHA — 9TO Rtvelisi. Tak Ha-
3BIBAETCA MOAOAAS BUHOACABUECKAA KOMIIaHMA, COYeTa-
IOIIasg BEKOBbIe TPAAMLIMM, YHUKAABHBIN OIIBIT U €BPO-
MEeVICK/e TeXHOAOI M.

/M4 KOMITaHMM IIEPEKAMKAETCI CO CAOBOM «PTBe-
An» — cbop yposKast, mepmop, 0cobo ITHMMBIT B CTpa-
He-KOABIOEAM BUHOAEAVIS, BEAb, TI0 AQHHBIM apXEOAO-
TOB, UCTOpM:A BMHA [py3my HaCUMTEIBAET OKOAO 8 THICAY
AeT. BuHorpaauuku Rtvelisi pacrioroskeHsl B Kaxetmm
- peruoHe ¢ 60raToit UCTOPMEN U TPAAMLIMIMU. 3AeCh,
B OAArornpusaTHOM KAMMaTe Ha TAOAOPOAHBIX 3€MAJX,
BBI3PEBAET BUHOIPAA, M3 KOTOPOTO IIPOM3BOAMUTCA KAAC-
CMYECKOe BMHO, TPaAMLIMOHHOE KBEBDM, MIPUCTOE,
6penan 1 gada. Ocoboe MeCTo 3aHMMAIOT BMHA C Hau-
MEHOBaHMAMM, 3AIUMIIEHHBIMA [10 MECTY IIPOMCXOXK-
Aetvist. OHY TIPOM3BOAATCS M3 COOPAHHOTO BPYYHYIO
BMHOTPAAQ B OCOOBIX MMKPO30OHAX, OTAMYAIOTCS BBICO-
KVM Ka4eCTBOM ¥ BEAMKOACIIHOJ OPTaHOAEIITVKOI.

OTAEABHBIM HAIIPaBACHMEM ABALETCA IIPOVU3BOACTBO
BMHA II0 TPAaAMLIMOHHOMY METOAY B KBEBPM, KOTOPBI
B 2013 TOAY 6BIA BRAIOUEH B CITMCOK BCEMMPHOTO KYAb-
TypHOTrO Hacaeansa IOHECKO.

Tpaanis M3roToBA€HMS BUHA B KBeBpM (Kepamu-
Yyeckoe u3aeAre B GopMe aMPOpPHI 3aKaIlbIBaIOT B 3eMAIO
I10 TOPAOBMHY Y 3aKAAABIBAIOT B HETO BMHOIPAA) — KAIO-
4eBoe OTAMYME TIPY3MHCKOIO
BMHA OT APYI'MX BMH MMpa. Tak
B I'pysum HpOM3BOAMAM BMHO
Ha IIPOTLKEHMM BeKOB. B Tede-
Hue 20-To BeKa MCIIOAb3OBaHME
KBEBPM COKPATMAOChH, ITOCKOAB-
Ky Tpe6OBaAO GOABIIMX 3aTpaT
TPYAQ, HO CETOAHST BO30OOHOBVB-
IINVICA VMHTepeC K KBeBPM BO3-
POAMA BTOT METOA IIPOM3BOA-
CTBa, ¥ KOMIIaHMA IIOCTOSHHO
HapammBaeT 0ObeMBI DTUX BYH.

Bces mipoaykums Rtvelisi cep-
TUPUIIMPOBAHA U  IIPOXOAUT
KOHTPOAb KavecTBa. Ha CEroAHANIHMII AeHb 00BeM
IIPOM3BOACTBA — 5-6 MAH OYTBIAOK B TOA, @ B aCCOPTH-
MeHTe — 6oAee 23 TUITOB KPACHBIX, PO3OBBIX M GEABIX
BuH. [Tpoaykums Rtvelisi akcrioptupyercs Bo MHOTHME
CTpaHbI MMpa, BKAIOYad ['epmannio, Asctpmio, Kanaay,
®panumo.

The wine which is a
symbol of the Georgian
national character

Akhasheni, tsolikouri, mukuzani, napareuli... The
names of Georgian wines sound like music, caressing our
ears and evoking positive emotions. However, there is
one more word that all lovers of real Georgian wines will
definitely like: Rtvelisi. This is the name of a young wine-
making company that combines centuries-old traditions,
unique experience and European technologies.

The company’s name has something in common with
the word “rtveli” — this is how harvesting is called in
Georgia: the time that is held in veneration in the country,
which is the cradle of winemaking, because, according
to archaeologists, the history of Georgian wine is about
8 thousand years old. Rtvelisi vineyards are located in
Kakheti, a region which has an abundant history and
traditions. Here, in favorable climate, on fertile lands, the
grapes ripen, and, thereupon, the company will produce
from them the classic wine, traditional qvevri, sparkling
wine, brandy and chacha.

The wines with appellations protected by origin
are special items in Rtvelisi’s range of wines. They are
produced from hand-picked grapes in special micro-
zones and are distinguished by excellent quality and
superb organoleptic properties. A special wine business
vector is the production of wines according to the
traditional method in gvevri, which was awarded the
status of an item of the UNESCO Intangible Cultural
Heritage in 2013.

The tradition of making wine in Qvevri (an amphora-
shaped ceramic product is buried in the ground up to
its neck and grapes are placed in
it) is the key difference between
Georgian wine and other wines
in the world. This is how wine
has been produced in Georgia for
centuries. During the 20th century,
the use of qvevri was reduced as it
was a labor intensive production
method, but today, a renewed
interest in qvevri has revived
this production method and the
company is constantly increasing
the production volumes of these
wines.

All Rtvelisi products are certified and undergo quality
control. At the current stage, the production volume is
5-6 million bottles per year, and the range includes more
than 23 types of red, rosé and white wines. Rtvelisi’s
products are exported to numerous countries around the
world, including Germany, Austria, Canada, and France.



AnTION, # AnNTIOn, F L KTION, «@NATIO
_.-:«‘-* SILVER S é&% BRONZE "oﬁ & cob G = SIVER
SWINE& L (SWINE&Z (SWINE& S ‘W
: SPIRITSS % SPIRITSZ | |7 SPIRITS 3 in
4 AWARDS & AWARDS 5/ 4 AWARDS WINNER % WINNER y
K = 2 = &) £ D
o “, Erne
2020 2020 00 LLENGE N

Ha teppuropuy VKpauHbl OQUIIMAABHBIM IIPEACTa-
BUTEAeM TIpOM3BOAMTEAS sABAgeTcd OO0 «AmmBei»
— xomrtaHus, Kotopas B 2020 roay BIIepBBIE IIPEACTa-
BMAa BuHa TM Rtvelisi ykpanHCKOJ ayAuTOpmy BO Bpe-
Ms npopuAbHOI BeicTaBKM Wine&Spirits Ukraine. ITo
MUTOTaM MEKAYHAapOAHOIO ACIYCTallMOHHOIO KOHKypca
B PaMKax BBICTaBKM CYABM BBICOKO OLIEHMAM TUXME CY-
XMe BBIAep’KaHHBIe BMHa Rtvelisi: «PraiTean KseBpy»
2019 3aBoeBaAO 30A0TYIO MeAaAb, «Kmcn ksespy» 2019
TIOAYYMAO cepeOpSHYIO Harpaay, a GpOH30BOV MEAAABIO
oTMedeHO «MyKy3aum» 2018.

Ot u Apyrue Buta TM Rtvelisi MOKHO riprobpecti
Ha caire www.limwine.com.ua

Rtvelisi’s products are exported to numerous
countries around the world, including Germany,
Austria, Canada, and France. In the territory of Ukraine,
the official representative of the manufacturer is Limway
LLC, the company that presented TM Rtvelisi wines to
the Ukrainian audience for the first time during the
specialized exhibition Wine & Spirits Ukraine in 2020.
According to the results of the international tasting
competition within the framework of the exhibition,
the judges highly appreciated the still dry aged Rtvelisi
wines: Rkatsiteli Kvevri 2019 won a gold medal, Kisi
Kvevri 2019 was awarded a silver medal, and Mukuzani
2018 got a bronze medal.

These wines as well as many others by TM Rivelisimay be purchased on the website: www.limwine.com.ua

TM RTVELISI
HenoBTopHMi1 cMak
Ta BYICOKA AKICTh
3 TPY3MHCHKIM
XapaKTepoM

Distinctive taste
and high quality
with the Georgian

character

RTVELISI Irodion Evdoshvili St., off. 1, Tbilisi, Georgia
Phone: +995 595 721 603. Mobile: +995 577 553 403
info@rtvelisi.com, rtvelisi.com

TOB «JlimBel» — odiuiiHN NpeAacTaBHUK BUPOOHMKa rpysuHcekoro BuHa TM RTVELISI
Ha TepuTopii Ykpainu. Byn. NMpomucnosa, 1, Kvis, Ykpaina. Ten.: +38 (097) 764 88 55,
+38 (097) 489 41 47, info@limwine.com.ua, Limwine.com.ua — BUHHWI cynepmapkeT
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OTAMHOETCS  MOAOYUCAEHHO-
CTblO  BUHOTPOAHMKOB (2,3%) W
peAMMH1  copTaMn.  Hamboaee
PACMPOCTPOHEHb!: Llyayknasze
Tetpa u LloAavkoypu, AAeKCOH-
APOYAY,  MypaxypeTtyar, Pauyam
Asenwasy, Ycaxenaypu un Op-
6eAypu. BUHorpaaHukm Pauu co-
CPEAOTOYEHbI B YLLEALSX BAOAb
pycAa pekn PuoHn. OCHOBHblE
MUKPO30HbI  Aeuxymmn:  Llarepu,
Opbean, AAnaHO-TBUWK,  3y-
6u-Okypewn. OANH 13 Hanboaee
N3BECTHbIX COPTOB — OAXKAAELLN.
Cpeal BbIACIOLLMXCST SHAEMMKOB
3TOrO PEMMOHA OBI3ATEABHO HYK-
HO BCMOMHUTb HU3KOYPOXXAMHBIN
N KAMPW3HBLIK, TepPyapO3aBUACK-
MbI1 YCOXeAOYpU, AQIOLLMM BUHO,
MOCTABKM KOTOPOrO B COBETCKUM
KPEMAb KYPUPOBOAMCH HKBAN-
CTOMU. MUKPO3OHAMU  PETVOHA
C HAVMEHOBAHMSIMM - 3ALLMLLEH-
HOrO MPOVCXOXAEHUST SIBASIKOTCS]
XBOHUYKAPO (HmkHsIS Paya) m Teu-
wn. Kammar Tevwmn o6ecneymsaeTt
BbICOKOE COAEPXAHWEe caxapd
N COAAQHCUPOBOHHYIO KUCAOT-
HOCTb B IMEPETUHCKOM BUHOTPO-
Ae copta Loankoypu, 1 UMEHHO
B 9TOM MUKPO30OHE M3 HEro npoms-
BOAMTCSI HATYPAABHOE MOAYCAOA-
Koe 6eAoe BUHO TBULLN.

Racha - Lechkhumi is
distinguished other regions
by scarcity of vineyards and
rare grape varieties. The most
widespread  varieties are
Tsulukidze Tetra and Tsolikouri,
Aleksandrouli, Mudjuretuli,
Rachuli Dzelshavi, Usakhelauri
and Orbeluri. Racha
encompasses the  bigger
section of Ambrolauri district.
The vineyards here are grown
mostly on the slopes of River
Rioni gorge. The lower Racha
is renowned for Khvanchkara
micro-zone.  Main  micro-
zones of Lechkhumi district
are: Tsageri, Orbeli, Alpana-
Tvishi, Zubi-Okureshi. Among
the most notable wines in this
region are Usakhelouriand the
place of origin-named wines
are Khvanchkara and Tvishi.
Tvishi  micro-zone climate
provides high sugar content
and acidity in Imeretian grape
variety Tsolikouri, and exactly
this micro-zone Tsolikouri is
made naturally semi-sweet
white wine Tvishi. It should be
also noted Orbeli Ojaleshi
which by its nature differs
Mingrelian Ojaleshi.

dorto npeaoctaBaeHbl: National Wine Agency of Georgia, apxus Drinks+
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Kindzmarauli Wine Village:
TaK Ha3bIBaeTCA I'PY3MHCKUI pant

oyansl — AEreHACQPHOS POAMHA BUHO, HOMOAHEHHOS
COAHLEM N paayLlmem xuteaen! KTo noObIBAA 3AECH OA-
HOXKABI, OBSI30TEABHO XOYET BEPHYTLCS CHOBA... M CHOBAL...
A BO3MOXHOCTb XXWTb B 9TOM TEMAOM KAVMOTE B OKDYKEHNM
POCKOLLHOW MPUPOAbI — 3TO MeuThl O pae. Hy, a ecan atoT
PO — BUHHBIN? © I PACMOAOXEH B OAHOM U3 APQArOLEH-
HbIX MUKPO30H [PY3unin, U3BECTHOM MO UMEHN AETEHACPHOTO
BMHAO — KMHASMAPAYA? O TAKOM HUKTO HE CMEA 1 MeYTaTb!

CeropaHst 370 CTOAO $IBbIO BAArOAQPS BAECTSILLEN Naee
KOMMAHMN  «KaxeTuHCKoe TPOAMUMOHHOE  BrHOAEAMED.
KOMNAHMS CAOBO «TPOANLINMY, 3AKAIOYEHHOE B HO3BAHMM,
BO3BEAC B MMCCMIO: OHO BO3POXAQET MCTOPUYECKYHO Ma-
MsITb [PY31KM, BOCCTOHOBAMBAS CTAPWHHBIE OGbEKTbI, BUHO-
TPOAHVIKM, APEBHME COPTA BUHOMPAAC. V1 BOT elle OAMH, No-
XOAYI, COMbI noTpsacatowmn npoekT — Kindzmarauli Wine
Village. D+ paccnpocuA MAEOAOrOB MPOEKTA 06 3TOM 00b-
€KTe MMPOBOTO YPOBHSL.

D+: Ymo coboii npedcmabasem Kindzmarauli Wine Vil-
lage?

DTO KOMIIAEKC DAUTHEIX BUAA C IIPOAYMAHHOJ MHQpa-
CTPYKTYPOJT, BRAIOYAIOIIET! BCe HEODOXOAMMOE AAS KOMPOPT-
HOTO TIPOXMBAHMA 1 AaKe GOAee: BUHOAEABYECKOE IIATO, A
TaKKe 9 peKpearOHHBIX OOBEKTOB M 30HBI OTABIXA C AECOM
W PEKOIL.

D+: Kmo paspabomar smy coBpementyio 6u3yarvHyio Kou-
yenuyuio?

AyM3aitH KOMIIAeKca KOMQOpTabeAbHBIX BMAA B 30HE
KyHasMapayay paspabotaH areHTctBoM BPM Architectes
(bopao, ®panums). Ytobel MMeTh IIpeACTaBAeHME 00
ypoBHe crposmerics koMmmanuern KTW HeaBrKuMocCTH,
HepedncAuM OYKBAABHO HECKOABKO PEaAM30BAHHBIX ITPO-
€KTOB: IOoTpscaomye Qyrypuctmdeckue 3panmsg Chateau
Beychevelle, perkoncrpykums Chateau Lascombes,Chateau
Angelus - 1 elite AeCATKM APYTHX apXUTEKTYPHBIX OOBEKTOB,
CTaBIIMX Y3Ke, ITyCTh M HETAACHO, KYABTYPHBIM AOCTOSHMEM
Mupa.

D+: Hazobume zaabrvie npeumyusecmba obvekma.

Kindzmarauli Wine Village — o4epeAHOJ! IIeAeBp, TAe
KOM(OPTHOCTb ¥ DACTAaHTHOCTb DAUTHOTO JKMABS BO3BEAC-
HBl AO YPOBH: MCKYCCTBA. A ®KOAOTMYHOCTb DTUX MeCT U
YJCTOTA 3ACHIHEN IIPMPOABI COCAMHATCS C COBPEMEHHOM
MHPPACTPYKTYPOIT M CaMBIMM II€PEAOBHIMM YAOOCTBAMIL
Hy, a BO3MOXHOCTB JKUTb B KHA3MapayAn (BCAyLIaiiTeCh, —
3BYUMT daHTACTIUECKH!) M, CHAS Ha Teppace COOCTBEHHOM
CTVYIABHOJ BMAABIL, TIMTh KMHA3MapayAy — 5TO AM He CAaA-
Kuit CoH?! D10 Medra O pae, KOTOpask MOKET PeaAn30BaThCA
Ha 3eMAe.

Kindzmarauli Wine Village:
a name for the Georgian paradise

Georgia is the legendary homeland of wine, abundant
with the sun and hospitality of its inhabitants! Those who have
been here once will definitely want fo come back again ...
And again ... Asto the opportunity to live in this warm climate
surrounded by luxurious nature, it is definitely one’s dream of
a paradise. Well, what about such paradise being also the
Garden of Wine?© Moreover, when it is located in one of
the precious micro-zones in Georgia, known by the name of
the legendary wine: Kindzmarauli? Nobody even dared to
dream of it!

Today, it has become a reality due to the brilliant idea
of the Kakhetian Traditional Winemaking company. The
company has fransformed the word “tradition” in its name
info a mission: it revives the historical memory of Georgia,
restoring ancientsites, vineyards, and ancient grape varieties.
We imply, perhaps the most amazing project: Kindzmarauli
Wine Village. D+ inquired of the project’s ideologists about
this world-class property.

D+: What is Kindzmarauli Wine Village?

This is a complex of luxury villas with a well-thought-
out infrastructure, including everything you need for a
comfortable stay and even more: a wine-making chateau, as
well as nine recreational facilities and recreation areas with
a forest and a river.

D+: Who developed this modern visual concept?

A design for this complex of comfortable villas in
Kindzmarauli area was developed by BPM Architectes
(Bordeaux, France). In order to have an idea of a level of the
real estate property which is being constructed by KTW, we
will list just a few completed projects: stunning futuristic
buildings Chateau Beychevelle, Reconstruction of Chateau
Lascombes, Chateau Angelus - and tens other architectural
sites, which have already become, though unofficially, the
world’s cultural heritage.

D+: What are the main advantages of the property?

Kindzmarauli Wine Village is another masterpiece, where
the comfort and elegance of luxury housing are brought to
the level of art. It should be emphasized that environmental
friendliness of this area and purity of the local nature will
be combined with a contemporary infrastructure and the
most advanced amenities. Well, if we take into account
that it is also an opportunity to live in Kindzmarauli (listen
attentively - it sounds fantastic!) and, sitting on the terrace
of your own stylish villa, to drink Kindzmarauli - isn’t it
a sweet dream?! This is a dream of a paradise that can be
found on earth.



Kindzmarauli Wine Village
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Kindzmarauli Wine Village

Kindzmarauli Wine Village is a real-estate
large-scale project in Georgian residential
market providing unique and different
experience combining Georgian traditions
of hospitality and European practice.

Kindzmarauli micro zone,
Kvareli City, Kakheti, Georgia
+995 59120 00 11
info@ktwdevelopment.ge
Pk www.facebook.com/101013328559608/



