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SPECIFIC MICROZONES OF VITICULTURE IN GEORGIA
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Lying between two seas and connecting Europe and Asia, Georgian territory is a very small part of our planet The country is exceptional
thanks to its terrain and climate (lofty peaks covered in eternal snow, semi-deserts, humid sub-tropical areas, etc.). The Georgians are
known for their bravery and hospitality, their infinite love and deep respect of vine. For centuries the Georgians have regarded vine as the
symbol of their existence, well-being and unity of their belief, often referring to it as 'a tree of life'. Moreover, Georgia is considered to be
the land where the grape and wine culture originated. The archaeological excavations have yielded unique evidence, such as grape pips
(dating back to the 5th millennium), many ethnographic and architectural monuments related to vine-growing and wine-making. The fact
that wild grapes are spread across the whole country and the diversity of their types (more than 500 endemic varieties) further testify
that vine-growing and wine-making have evolved in Georgia from time immemorial. Not surprisingly, grapes and wine constitute a
significant partin the spiritual, material and cultural life of the country.

Specific natural conditions of Georgia gave rise to the tradition of agro-ethnographic diversity in the distant past. The time-long tradition
has been evolving, refining and scientifically developing ever since.

In accordance with the Georgian laws on 'The Product Origin Name' and on 'The Vine and Wine', the country is planning to adopt
international regulations in relation to the names of the highest quality wines, which presupposes giving them the geographic names of
their places of origin. The entire process is paramount to protect the elitist wines known for their exceptional bouquet from forgery and
unfair competitiveness.

One of the main prerequisites of the law is precise determination of the geographic areas of vine-growing, as well as description of
ecological and technogenic factors. These are significant in order to reveal the best quality of the product (wine and wine-brandy) of the
grape types selected for specific micro-zones across the country.

In this direction, by the instructions of Doctor N. Chkhartishvili with the collaboration of institute's scientists, were got research results
(during 2003-2006 years), which are reflected in the present atlas. The latter comprises 18 maps of specific vine-growing zones complete
with their short descriptions. The atlas also includes the material basis of the internationally acknowledged Georgian wines, such as
Akhasheni, Khvanchkara, Teliani, Napareuli, etc. The brand names of these wines are protected by the law, known as the Lisbon
Agreement, adopted by a number of countries where wine types, their brand names and places of origin are registered and
internationally respected.

Present Atlas (work) is the first attempt of acknowledgement unique Georgian viticulture and oenology using and foreseeing Euro
Standards and Legislation. (
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General Data

Location

Northern longitude
41°03'-42°04'

Eastern latitude
45°03-46°47"
Administrative
Municipalities

Sagarejo,

Gurjaani, Sighnaghi,
Telavi, Dedoplistskaro,
Lagodekhi, Kvareli, Akhmeta.
Minucipality Center
Telavi (distance from Tbilisi
158 km);

Totalarea

10,399 km’;

Main rivers:

Alazani, lori.
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Kakheti is a region in East Georgia which represents classical zone of viticulture and oenology located in the basin of
the Alazani and lori Rivers. Industrial vineyards are mostly stretched over the beautiful Alazani valley at the elevation
of 400-700 m above the sea level; they are protected with Caucasian, Kakheti and Gombori Ridge natural hedges.

The Gombori Ridge divides Kakheti Region in two totally different partsi.e. Shida Kakheti and Gare Kakheti.

Vineyards yielding grapes for producing high quality wines are mostly located in Shida Kakheti. In Gare Kakheti
viticulture is mostly developed in its Northern part (Sagarejo Municipality).

Moderately warm (mild) climate, sum of active temperatures (3,800 - 4,000°), annual precipitation (400-800 mm),
diversity of soils (forest brown, humus-carbonate soil etc), best exposition of the relief (South and North-East) create
favourable conditions for establishment of unique micro-zones such as: Napareuli, Kindzmarauli, Kvareli, Tsinandali,
Teliani, Vazisubani, Mukuzani, Akhasheni, Kotekhi, Gurjaani, Kardanakhi, Tibaani, Kakheti and Manavi.

Out of the multi-variety aboriginal genofond the following varieties are used for industrial purposes: Rkatsiteli,
Kakhturi Mtsvane, Saperavi, Khikhvi. Harmonic, velvety terrior wines having high taste features and aroma (having
titles of local origin), table dry, semi-dry, semi-sweet, European and Kakhetian white and red wines are produced from
those varieties.

The original technology of producing Kakhetian wine has been created and developed over the centuries in this
region; diversity of wine tableware (cups, small buried wine jugs and human sculpture with drinking horn in his hand
and others which have symbols reflecting plenty, fertility and wine cults on them) found as a result of archeological
excavations in religious and ritual locations (Melaani, Shilda, Karsubani) indicate the well developed viticulture and
oenology sectors of that time.
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Kakheti Region

sb8g@o
Akhmeta

DNYO30
Telavi

msamEgbo
Lagodekhi

39O R060.
Gurdjaani

LogoGgxm
Sagaredjo

©IEMBEmbEYsH™
Dedoplistskaro




General data

Location

Northern longitude 41°03

Latitude 45°31

Distance to Telavi Municipality Center
14.5km

Elevation above the sea level
400-500m

Precipitation

845mm

Sum of active temperatures:

3,920°C

Average monthly temperature of the
warmest month

23.7-23.4°C

Average number of hail days

16

Villages:

Napareuli, Saniore, Jugaani, Artana,
Pshaveli, Laliskuri;

Area of the raw base

180ha;

Chemical indicators “Napareuli” (red):
Alcohol

10.5-12.0 volume %

Sugar

notmore than 4 /dm’.

Titratable acidity

5.0-7.0g/dm’.

Chemical indicators “Napareuli” (white):
Alcohol

10.5-12.0 volume %

Sugar

notmore than4 /dm’

Titratable acidity

5.0-7.5g/dm’

Reg.N 857
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Napareuli micro-zone is located in Shida Kakheti,
Telavi municipality upstream of the Alazani river on
its right bank.

Climate created by the impact of the rivers of Stori
and Didkhevi-Lopota, soil varieties, structure, special
qualities of vine varieties of Saperavi and Rkatsiteli
condition merits of wine "Napareuli".

The highest quality dry red wine "Naparauli” subject to
the place of origin title control is produced by bringing
the grape must of vine variety of Saperavi to compete
boiling. It has dark red colour; it is characterized with
variety aroma, extractive qualities and developed
bouquet.

The highest quality white wine "Naparauli" subject to
the place of origin title control is produced by bringing
to boiling the sweet of vine variety of Rkatsiteli. The
wine is of light beige colour with pleasant taste,
cheerful, characterized with variety aroma with well
singled out bouquet and modest tones of wild flowers.
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General Data

Location

Northern longitude 41°54
Eastern Latitude 45°35
Distance to Gurjaani Municipality Center
8.5 km

Elevation above the sea level
300-750 m

Precipitation

845 mm

Sum of active temperatures:
4,100-3,500°C

Average monthly temperature of the warmest

month

232°C

Average number of hail days

23

Villages: Akura, Vanta, Busheti, Kvemo
Khodasheni, Tsinandali, Kisiskhevi, Kondoli,

Nasamkhrali, Shalauri, Kurdgelauri, Vardisubani;

Area of the raw base

653 ha;

Chemical indicators of wine"Tsinandali":
Alcohol

10.5-12.5 volume %

Sugar

not more than 4 g/dm’.

Titratable acidity

5.5-7.5 g/dm’.

Reg. N855
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Tsinandali micro-zone is located in Shida Kakheti,
Telavi municipality on the right bank of the Alazani
River on the North-East slopes of Tsiv-Gombori Ridge.
Characteristic relief, specific micro climate created by
the impact of air masses from West and East, meadow
brown and brown carbonate soils, economic-
technological indicators of vine varieties of Rkatsiteli
and Kakhuri Mtsvane and their harmonization
condition special qualities of wine “Tsinandali".

Dry white wine “Tsinandali” subject to the place of
origin title controlis produced from the following vine
varieties: Rkatsiteli (85%) and Kakhuri Mtsvane
(15%). The wine is of light beige colour, complete,
sophisticated, characterized by developed bouquet
and variety aroma.
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General Data

Location

Northern longitude 41°54'

Eastern Latitude 45°35'

Distance to Telavi Municipality Center
8.5 km

Elevation above the sea level

560 m

Precipitation

845 mm

Sum of active temperatures:

3,300 - 4,250°C

Average monthly temperature of the
warmest month

23.2-229°C

Average number of hail days

23

Villages:

Tsinandali;

Area of the raw base
60 ha;

Chemical indicators of wine "Telian
Alcohol

10.5-12.0 volume %
Sugar

not more than 4 /di
Titratable acidity
5.5-7.0 g/dm’.

reg.N 856
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Teliani micro-zone is located in Shida
Kakheti, Telavi Municipality between the
right bank feeders (Kisiskhevi and
Vantiskhevi) of the Alazani River.

Moderately humid climate and meadow
brown alluvial soils create favourable
conditions for the French vine variety of
Cabernet Sauvignon in order to produce
wine "Teliani" in Kakheti.

The dry, red wine "Teliani" subject to the
place of origin title control is produced
from vine variety of Cabernet Sauvignon by
bringing the grape must to complete
boiling. The wine is of dark red colour,
characterized by variety aroma, piquancy,
harmony and developed bouquet.
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General Data

Location

Northern longitude 41°30'

Eastern Latitude 45°50'

Distance to Kvareli Municipality Center
.0km

Elevation above the sea level

250-550m

Precipitation

1,070mm

Sum of active temperatures:

4,100-3,700°C

Average monthly temperature of the

warmest month

23.6°C

Average number of hail days

rad

Villages:

Shilda, Eniseli, Sabue, Almati, Gremi, middle and
upper parts of Shakriani, Patmasuri, Sanavardo,
Kuchatani, Tsitskanaant Seri, Chantlis Kuri,
Zinobi Akhalsopeli, Tkhilistskaro, Mtisdziri,
Chikaani, mainly and partly territories of Gavaza
and Balgho

Area of the raw base

61 J

Chemical indicators of wine "Qindzmarauli":
Alcohol

10.5-12.0volume %

Sugar

notmore than 30-50 /dm’.

Titratable acidity

5.0-7.0g/dm’".
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d06d3960IXN)
QINDZMARAULI

JoBdBsGorEmob Bogmbmbs Bgdsgmal
Boaagobgrdn, ygsMmnl SmBagzadagmo-
&9&3o.

35339b0mBob Bscsmn Brgdals asgengboo
BoBmysmodgdren BogGmmodsdn, dgo-
Botgndab hodmbsbor dsggndorgdy dng-
600 bymbsg@amo boodyBo Bggodn ©
bog@agab 60 gomm@o x0d@0 3abgdy-
B0 356bobmaGoggh mGogobsen@a, 8-
@ombsGobbmngsbo, 39bgdGozer 6obyg-
Po@Bdrmo (306, "JobdBs@snemala6-
b grmmgdne momby3sb.

5@a0eB6G8m3mBol @obsbyragdal, Jmb-
HPmmoBgbso, gdsamybo bsmabbal Bo-
ogme 39693G03e@  BobyzGom@dormo
23060 "JoBdBs@onma" dbopwgds bogg-
@530b %030l goBobash. mg0bm dngo d6m-
Bguemobag®os, 3s@3mbogmo ©> gib-
BPodEmo, 3Bogy srmdemab GmBd,
bo39Gemysbo, bsboscegds mMagabs-
G0 3300 @3 }0M0 SGMIs@0o.

Kindzmarauli micro-zone is located in
Shida Kakheti, Kvareli Municipality.

The microclimate impacted by high
mountains of Caucasus, favourable
thermal conditions created on black shale
brought by rivers and unique features of
vine Saperavi condition special
characteristics of high quality, naturally
semi-sweet wine "Kindzmarauli".

The highest quality, naturally semi-sweet
red wine "Kindzmarauli" subject to the
place of origin title control is produced
from vine variety of Saperavi. The wine is of
dark pomegranate colour, harmonic and
extractive with ripe cherry tones, velvety,
characterized by original bouquet and
variety aroma.
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General Data:

= Coordinates

Northern longitude - 41°44

Eastern latitude - 45°27'

Distance to Sagarejo Municipality Center
10 km

Elevation above the sea level

450-800 m

Precipitation

400-600 mm;

Sum of active temperatures

3,750 - 3,450 °C.

Average temperature of the warmest month
22-23°C;

Average number of hail days

0.9-2.6;

Villages: Tokhliauri, Manavi, Burdiani,
Giorgitsminda, Antoki, Mariamjvari, DIdi Chailuri,
Patara Chailuri, Kakabeti, Verkhviani.

Area of raw base

346 ha (non-irrigated)

Chemical indicators of wine "Manavi":
Alcohol

10.5 - 12.5 volume %;

Sugar

not more than 4 g/dm*

Titratable acidity

5-7 g/dm*

reg.N 874
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Manavi micro-zone is located in Gare Kakheti in Sagarejo
Municipality on the left bank of the lori River.

The elevated plateau of the lori River - slightly divided
relief, moderately humid climate, moderately cold winter
and warm long summer, brown carbonate soils, aroma
and distinguished delicacy of unique vine variety of
Kakhuri Mtsvane condition special merits of wine
“Manavi".

The dry white wine Manavi subject to the place of origin
title control is produced from the following vine varieties:
Kakhuri Mtsvane and Rkatsiteli (15%). The wine is light
beige with green tint,delicate taste, harmonic,
sophisticated having cheerful fruit tones which is
characterized with variety aroma and developed bouquet.
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General Data

Location

Northern longitude 41°58

Eastern Latitude 45°50

Distance to Kvareli Municipality Center
2-3 km

Elevation above the sea level

450 m

Precipitation

1,070 mm

Sum of active temperatures:
4,100-3,700°C

Average monthly temperature of the
warmest month

236°C

Average number of hail days

21

Villages

Kuchatani, Gavazi, Chikaani, Akhalsopeli, Mtis Dziri;
Area of the raw base

975 ha;

Chemical indicators of wine "Kvareli":
Alcohol

10.5-12.0 volume %

Sugar

not more than 4 /dm’.

Titratable acidity

5.0-7.0 g/dm’.
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Kvareli micro-zone is located in Shida
Kakheti Kvareli Municipality on the left bank
of the Alazani River (Gaghmamkhari).

Air masses moved by the impact of highly
mountainous systems from East and West,
moderately humid climate, hot summer and
moderately cold winter, varieties of alluvial
soils, prominent cones created at the
connection of the rivers of Bursa and
Chagurqulatskali with the Alazani river,
unique features of vine variety of Saperavi
condition special merits of wined “Kvareli”.

The dry, red wine “Kvareli” subject to the
place of origin title control is produced from
vine variety of Saperavi by bringing to
complete boiling of the grape must. The wine
is of dark red colour, characterized with
variety aroma, extractive, harmonic and
having well developed bouquet.
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Gurjaani Micro-zone is located in Shida Kakheti, Gurjaani Municipality on the right
bank of the Alazani River.

Air masses moved from West and East in subtropical and moderate latitudes,
brown, meadow brown, alluvial and delluvial soils and distinguished features of the
following vine varieties: Rkatsiteli and Kakhuri Mtsvane condition the original
character and high quality of “Gurjaani” Wine.

Dry white wine “Gurjaani” (Kakhetian type) subject to the place of origin title
control is produced from vine varieties of Kakhuri Mtsvane and Rkatsiteli. The wine
is of beige colour, harmonic having variety aroma and full sophisticated and
developed bouquest
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General Data

Location

Northern longitude 41°45

Eastern Latitude 45°48

Distance to Gurjaani Municipality Center
2.5km

Elevation above the sea level
250-1,000m

Precipitation

804mm

Sum of active temperatures

3,930°C

Average monthly temperature of the warmest
month

23.6°C

Average number of hail days

Villages

Bakurtsikhe, Kolagi, Vejini, dzirkoki, Chandari,
Gurjaani, suburb of Gurjaani Town, Kotekhi
Chumlaki, Shashiani, Kalauri and uuper part of
Vachnadziani territory

Area of the raw base

1,151 ha

Chemical indicators of wine "Gurjaani"

Alcohol

10.5-12.5 volume %

Sugar

notmore than 4 g/dm’.

Titratable acidity

5.5-7.5g/dm’.

Reg.N 860
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Mukuzani micro-zone is located in Shida Kakheti Gurjaani municipality on the right bank of the
AlazaniRiver.

Slighly inclined slopes, plains and tail areas in some parts of the relief, moderately humid
climate with hot summer and moderately cold winter, alluvial, meadow brown and brown soil
varieties, best economic-technological indicators of the vine variety Saperavi condition
special qualities of wine "Mukuzani".

Dry red wine "Mukuzani" subject to the place of origin title control is produced from vine
variety of Saperavi. It has dark red colour with full taste, harmonic, velvety, sophisticated,
characterized by variety aroma and bouquet.
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General Data

Location

Northern longitude 41°49
Eastern Latitude 45°43
Distance to Gurjaani Municipality Center
12 km

Elevation above the sea level
550 m

Precipitation

880 mm

Sum of active temperatures:
3,730°C

Average monthly temperature of the warmest

month

23.0-220°C

Average number of hail days

2.2

Villages:

Vazisubani, Kalauri, Shashiani, Vachnadziani;
Area of the raw base

220 ha

Chemical indicators of wine "Vazisubani":
Alcohol

10.5 - 12.5 volume %

Sugar

not more than 4 g/dm’.

Titratable acidity

5.5-7.5 g/dm’.

Reg. N 871
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Vazisubani micro-zone is located in Shida Kakheti, Gurjaani Municipality in the
middle course of the Alazani River on the North-East slope of Tsiv-Gombiri
Ridge.

Moderately humid climate, alluvial meadow brown and brown soils and the
aroma of vine varieties of Rkatsiteli and Kakhuri Mtsvane condition special
features of wine “Vazisubani”.

Dry white wine “Vazisubani" subject to the place of origin title control is
produced by complete boiling of sweet of vine varieties of Rkatsiteli (85%) and
Kakhuri Mtsvane (15%) by complete boiling of grape. The wine is of light beige
colour and is characterized by harmony and flower tones.
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General Data

Location

Northern longitude 41°48

Eastern Latitude 45°44

Distance to Gurjaani Municipality Center
7.0km

Elevation above the sea level
350-700m

Precipitation

860mm

Sum of active temperatures:
3,950-3,700°C

Average monthly temperature of the
warmest month

23.7-23.5°C

Average number of hail days

16-2.1

Villages:

Akhasheni, Chumlaki, Papris mindvrebi;
Area of the raw base 112 ha;
Chemical indicators of wine "Akhasheni":
Alcohol

10.5-12.0 volume %

Sugar

notmorethan 30-50g/dm’.

Titratable acidity

5.0-7.0g/dm’.

Reg.N 859

obo3J6()
AKHASHENI

563360l 80 30 BB BrgBsBymdl Bogbagsbyeda, 3n-
%5600 BBa(3035e0@)B30, 3. sersbBab dsGxrabs bs-
Bo3ammdy.

33Gomo bd@MmIngnemeest bmdaghsg Emgom Lgd-
BHFmI0gnmby 35685z Jmodado, (3bgmo bogby-
@0 ©> BmBogo (3030 BadmsGo. sezon®a, dgemb
530083960 ©> Yog0bggBo Boswsggdn. gobob gadob bs-
BgG30b Lo 3gmgbim gabgdgdo as6s30mmdgdy6 mgabm
#ob33g60b" 0 g Bmdabs.

5@a0BsGm3mdab ©obsbyrgdal 3mBEGmEmaGgdsgo
Bomgmo d6g3G0ge@ 6oby3GowG 0mn 0g06m obsdg-
60" 3DoEgb> Loggg@sgobogsh. mgobm oo memobey-
Gos, BoomgdbFodéamo, 3s@3mbagmo, bogyBrm-
3960, LogBome Lbgamashn, msbggBoma, bsbasdmgbm
Bo@gdmmn, babosmmyds baemob Gmbgdacs ©s godnGo
SGmBa@00.

Akhasheni micro-zone is located in Shida Kakheti,
Gurjaani Municipality on the right bank of the Alazani
River.

Climate transitional from dry subtropical to moderately
humid suptropical, hot winter and moderately cold
winter, alluvial soils which are replaced by meadow
brown and brown soils in accordance with zone elavation,
qualitiers of vine variety Saperavi condition unique
qualities of wine “Akhasheni”.

Naturally semi-sweet red wine “Akhasheni” subject to
the place of origin title control is produced from vine
variety of Saperavi. It has dark red colour, high extractive,
harmonic, velvety, solid enough, sophisticated with
pleasant sweetness, characterized by fruit tone and
variety aroma.
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General Data

= Location
Northern longitude 41°48
Eastern Latitude45°44
Distrince to Gurjaani Municipality Center
11km
Elevation above the sea level
350-750m
Precipitation
770mm
Sum of active temperatures
4,000-3,500°C
= Average monthly temperature of the
warmest month
24-22°C
Average number of hail days
2.9
Villages
Kardanakhi
Area of the raw base
345ha
Chemicalindicators of wine "Kardanakhi"
Alcohol
18.0 volume%
Sugar
not more than 100 g/dm’
Titratable acidity
5.0-6.0g/dm’
= Reg.N872
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Kardanakhi micro-zone is located in Shida
Kakheti, Gurjaani Municipality on the right bank
of the Alazani River, on the Northern-Eastern
slopes of Gombori Ridge.

Foothill hilly relief, micro-climate created by the
impact of air masses from West and East,
nonirrigated humus carbonate skeletal soils and
distinguished features (high sugar content of the
juice, moderate acidity and pleasant aroma) of
the unique vine varieties such as: Rkatsitelj
Khikhvi and Kakhturi Mtsvane condition
originality of wine “Kardanakhi”.

The white wine subject to the place of origin title
control having higher alcohol contents and
origin name which is called “Kardanakhi” is
produced by means of keeping grape must of the
above variety and fortifying natural sweet
resulted from it. The wine is of amber colour and
is characterized by variety aroma, honey tones
as well as with harmony and moderate
extractive features.




bags@mggmmb 3g3smamiab, B3aBbgmdabs o dgmaaBamdab 0BbGoG TGN

8036GmDMbs JoM@obobo
Kardanakhi microzone

IR X960 <5

RIS

REGIDN

0%

J0AMBOM0 K606
LEGEND

| o] b oo

} e
= il e

\&‘f“ ‘ ] o

-

LOR G RO | ® o060

SAGAREJO

abodgagoszgdo, highways

3oLdHod0 1:2200 000
SCALE 1:200 000




Bmaso dmB3gdgdn

mmfEeEaggda

B. 3. 41°%5'

5. 3. 45°48'

356dngmo 3Bagndsma® 396630y
2-3 g8.

bnagqqa Bmgob EmBowsb

250-700 3.

283mbggMmme Bsmadgdo

800 3.

@006 B733gG3@nGHsms x3n
4000-3600°C
439msby mdamo mgab bad. §33gMsgEs
23,6°C
L3By30s6 EEgons bsd. GsmEgbmds

7

baBgomygmm 3sbs
3o@gbo

bsgFom gafmman

200 3».

@gefo mgabm u3mBgbo”
Smgmmmo
10,5-12,08m(3.%

Bogoto

2Go98989b4 /08"
Go@FBmo 8ygsgasbmds
5,575 3/8"

® Boogrmo m306m gm@gbe”
semgmimenn
10,5-12,08m3.%
Bsgsn

o67808b 43/c8"
B0@Emadgsgnsbmds
5,0-7,03/c8"
69a-N879

General Data

Location

Northern longitude 41°45

Eastern Latitude 45°48

Distance to Gurjaani Municipality Center
2-3km

® Elevation above the sea level
250-700m

Precipitation

800mm

Sum of active temperatures:
4,000-3,600°C

Average monthly temperature of the
warmest month

236°C

Average number of hail days

1.7

Villages:

Kotekhi;

Area of the raw base

200ha;

Chemicalindicators "Kotekhi" white:
Alcohol 10.5-12.0 volume %

Sugar -notmore than 4 g/dm?.
Titratable acidity 5.5-7.5 g/dm’.
Chemicalindicators "Kotekhi" red:
Alcohol

10.5-12.0volume %

Sugar

notmore than 4 g/dm’.

Titratable acidity

5.0-7.0g/dm’.

Reg.N879
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Kotekhi micro-zone is located in Shida Kakheti,
Gurjaani Municipality on the right bank of the
Alazani River.

Dry humid climate which is transitional from
subtropical to moderately humid subtropical,
moderately cold winter and hot summer,
alluvial, meadow brown, dark brown soils, high
taste qualities and aroma of vine variety
“Rkatsiteli” condition special merits of wine
"Kotekhi".

Dry white wine “Kotekhi” subject to the place
of origin title control is produced from vine
variety of Rkatsiteli by complete boiling of
grape must. The wine is of beige colour and is
characterized by aroma of the variety and
pleasant taste.

Dry red wine "Kotekhi” subject to the place of
origin title control is produced from vine
variety of Saperavi by complete boiling of
grape must. The wine is of dark red colour and
is characterized by aroma of the variety and
pleasant, velvety taste.
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General Data

Location

Northern longitude 41°35

Eastern Latitude 46°00

Distance to Sighnaghi Municipality Center
9km

Elevation above the sea level

350-550m

Precipitation

640mm

Sum of active temperatures
4,000-3,7000°C

Average monthly temperature of the
warmest month

24-23°C

Average number of hail days

1.6

Villages:
Tibaani, Kvemo Machkhaani and part of Dzveli
Anaga

Area of the raw base

350ha

Chemicalindicators of wine "Tibaani":
Alcohol

11.5-13.0volume %

Sugar

not more than 4 g/dm’.

Titratable acidity

5.0-6.09/dm’.
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Tibaani micro-zone is located in Shida kakheti,
Sighnaghi Municipality on the right bank of the
Alazani River at the end of Gombori Ridge.

Moderately humid subtropical climate,
chernozem, alluvial and delluvial soil varieties,
good adaptability of Rkatsiteli (vine variety) with
environment, high sugar contents, moderate
acidity, the ancient technology of producing wine
in Kaktetian type burried wine jug condition the
unique character of “Tibaani” wine.

Dry white wine “Tibaani” subject to the place of
origin title control is produced from vine variety
“Rkatsiteli". The wine is of amber colour,
charaterized with variety aroma with well
expressed bouquet, extractive features, it is
velvetyy and has tones of faded grapes.
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Wine Kakheti is produced in South-East part of Georgia in Shida and Gare Kakheti
Municipalities in the basin of the rivers of Alazani and lori.

Climate transitional from dry subtropical to moderately humid, variety of soils
(alluvial, meadow brown, chernozem, humus-carbonate), aroma, taste features
and traditional technology of production of vine varieties of Rkatsiteli and Kakhuri
Mtsvane condition special features of wine “Kakheti”.

The white, dry wine “Kakheti" subject to the place of origin title control is produced
from vine varieties of Rkatsiteli and Kakhuri Mtsvane by bringing the grape must to
complete boiling. The wine is of amber colour, characterized with fruit aroma,
pleasant sour taste it is velvety and harmonic.
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General Data

Location

Northern longitude 41 - 42°15"

Eastern Latitude 45-46’30"
Administrative Municipalities:
Sagarejo, Telavi, Sighnaghi, Dedoplistskaro,
Gurjaani, Akhmeta, Kvareli, Lagodekhi
Elevation above the sea level
740-200m

Precipitation

600-1,100 mm

Sum of active temperatures:
2,500-4,300°C

Average monthly temperature of the warmest
month

24°C

Average number of hail days

1.2-2.9

Area of the raw base

15,574 ha;

Chemicalindicators of wine "Kakheti":
Alcohol

10.5-13.5 volume %

Sugar

notmore than4 /dm’.

Titratable acidity

5-6 g/dm’

Reg. N 880
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General Data

Location
Northern longitude
41°57-42°43
Eastern Latitude
43°27 -45°20

AdministrativeMunicipalitie 3

Gardabani, MArneuli, Bolnisi,
Tetritskaro, Dmanisi,
Mtskheta, Kaspi, Dusheti,
Gori, Kareli, Akhalgori,
Khornisi, Tskhinvali, Khashuri.
Total area of kartli Region
14,313.3km’".

Municipal Center

Gori (Shida Kartli) (distance
from Tbilisi 76 km)

Main Rivers

Mtskvaari, Liakhvi, Tana,
Aragvi.
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Kartli region located in East Georgia is divided into three zones: Kvemo Kartli, Shua kartli and
Zemo Kartli or Meskheti.

Shua Kartli - classic zone, European type having quality table and high quality sparkling wines.
Itis located in the basin of the Mtkvari River.

Industrial viticulture in Shida Kartli is mostly spread in the river gorges (550-750 m) on the
slopes of mountains protected from cold air masses.

Climate transitional from moderate warm steppe to humid, hot summer and moderately cold
winter, sum of active temperatures amounting to 3,600-3,200 °C, annual precipitation (500-
800mm), diversity of soils (alluvial spread on valleys of river banks and brown and meadow
brown spread at uplands), various inclination of slopes create dintinguished favourtable
conditions for establishing the unique micro-zone for viticulture such as"Ateni”, Khidistavi"
and "Mukhrani”.

Kartli region is famous for its unique vine varieties: Chinuri (Chineese), Goruli Mtsvane,
Budeshuri, Tavkveri from which sparkling, harmonic, tender white and red wines are produced.

Kartli region is considered to be the historical region of viticulture. Lord Vakhushti stated in his
work “Description of Georgian Kingdom” “ .. .. From Damchkherlo to Tbilisi the local wine is
the best in Kartli and mostly wine Atenuri is the best in Georgia".

Joormal Mgaombo
Kartli Region
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General Data

Location

Northern longitude 42°31

Eastern Latitude 42°54

Distance to Gori Municipality Center
6km

Elevation above the sea level
620-750m

Precipitation

560 mm

Sum of active temperatures:

3,450°C

Average monthly temperature of the
warmest month

22.0°C

Average number of hail days

2

Villages

Patara Ateni, Gardateni, Didi Ateni.
Area of the raw base

170ha

Chemical indicators of wine "Atenuri":

Alcohol
11.5volume %
Sugar

dry

notmore than 20-35 g/dm’;
semi-dry
40-45g/dm’;
semi-sweet
60-65-g/dm’;
sweet
80g/dm®and more.
Titratable acidity
6.0-7.0g/dm’.
Reg.N877
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Bmgomodgdamo Gadbmrmans 3obs3aGmBgdl GHoro(30-
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$E0 3g8me0, bognob §mBd00, g6gGa07Ce0 585300,

Ateni micro-zone is located in Shida Kartli, Gori
Municipality in the gorge of the Tana River.

Ecological conditions established in gorges by the impact
of Caucasus and Trialeti higly mountainous systems on
the left bank of the Mtkvari River, harmonic relation of
shugar content and acidity of vine varieties of Chinuri,
Goruli Mtsvane and Budeshuri Tetri, original, historically
established technology of wine making condition
production of sparkling wine "Atenuri".

The sparkling, white wine "Atenuri" subject to the place of
origin title control is produced by secondary boiling of
wine materials created from vine varieties of Chinuri,
Goruli Mtsvane and Budeshuri. The wine is beige colour,
characterized with harmonic taste and fruit tones; it is
playful and energetic.
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Imereti Region is located in the central part of Georgia; the classical zone of viticulture and
wine making is situated in the gorge of the rivers of Dzirula, Kvirila and Rioni. Industrial
vineyards are stretched within 80-800 m above the sea level.

According to physical-geographical location Imereti region is divided into 3 parts: Kvemo,
Shua and Zemo Imeteti.

Vineyards producing high quality wine are mostly situated in Shua (Middle) Imeteri. Zemo
(Upper) Imereti is distinguished in terms of development of sparkling viticulture.

Sea subtropical humid climate, moderately cold winter and comparatively hot summer, more
than 10° of active temperature sum (4,500 - 3,000°), precipitation (1,300-1,800 mm),
vegetation period 550-1,000 mm, diversity of soils (alluvial, zheltozem, red soils, podzolic
soils), foothill hilly relief on various exposition slopes enable us to produce different types of
wines. Among them the micro-zone Sviri located on the left bank of the Kvirila River is notable
where the highest quality dry white wine “Sviri" (place of origin title) is produced from
varieties of Tsolikouri and Tsitska.

Out of aboriginal genofond the following industrial varieties adapted to comparatively humid
conditions are spread there, in particular: Tsolikouri, Tsitska, Krakhuna, Ojaleshi, Chkhaveri,
Otskhanuris Sapere, Goruli Mtsvane (Kvishkhuri). The high quality, European and Imeretian
type table and sparkling wine materials are produced from those varieties
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Imereti Region
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Sviri micro-zone is located in Imeteri region, Zestaponi
Municipality on the left bank of the Kvirila River.

Moderately humid subtropical climate, soft and warm
General Data winter and hot summer, diversity of alluvial-delluvial soils,
Southern exposition, unique aroma of varieties of
Location Tsolikoiri and Tsitska, high ability to accumulate sugar

Northern longitude 42°07 condition merits of wine "Sviri".
Eastern Latitude 42°55

Distance to Zestaponi Municipality Center . " % " i "
7km The highest quality white dry wine "Sviri" subject to the
Elevation above the sea level place of origin title control is produced from the following

220m vine varieties: Tsolikoiri and Tsitska (Krakhuna variety is
Precipitation

1,500mm recommended) by boiling sweet on the fermented Chacha
Sum of active temperatures: (volume of Chacha is 5-6% of the sweet). The wine is of
4,300°C dark beige colour with yellow tinge; it is characterized with
Average monthly temperature of the fruit tones, developed bouquet, it is extractive and

warmest month

24.2°C

Average number of hail days
0.7-1.0

Villages:

Pirveli Sviri, Meore Sviri, Rodinauli.
Area of the raw base

250ha;

Chemical indicators of wine "Sviri":
Alcohol

11.0-12.5volume %

Sugar

dry-notmorethan4 g/dm’;
Titratable acidity

5.5-7.09/dm’.

harmonic.

Reg.N878
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General Data

Racha-Lechkhumi
Location

Northern longitude
41°10-42°55

Eastern Latitude
42°35-43%45
Administrative
Municipalities:
Ambrolauri, Oni, Tsageri.
Total area of racha-
Lechkhumi region:
3,638.3 km’

Municipal Center:
Ambrolauri (distance from
Tbilisi 340 km);

Main Rivers:

Rioni, Tskhenistskali.
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Racha-Lechkhumi Region is located in the further North-East part of West Georgia; classical zone of viticulture and
wine making is situated in the gorge of the rivers of Rioni and Tskhenistskali. Industrial vineyards are stretched over
300-800 m above the sea level.

Rachais divided into two parts by the tributary of the Rioni River - Kvemo Racha and Zemo Racha.
Vineyards producing high quality wines are mostly located in Kvemo Racha on the right bank of the Rioni River.

Sea humid subtropical climate with moderately cold winter, hot and comparatively dry summer, more than 10° of sum
of active temperatures (3,650-3,550°C), annual precipitation (1,100 mm) in vegetation period 650 mm, skeletal and
humus - carbonate limestone soils, best exposition of the relief (Southern slopes) create favourable conditions for
establishment of the unique micro-zone such as Khvanchkara.

Out of vine aboriginal varieties the following varieties are mostly used for production purposes: Alexandrouli,
Mujuretuli, Tsulukidzis Tetra. The red and white semi-sweet and European type table wines are produced from the
above listed varieties.

Lechkhumi region is more presented with South-West and South-East exposition slopes compared to Racha region.
Industrial vineyards are mostly stretched on South-West slope at the elevation of 400-650 m above the sea level in

the gorge of Tskhenistskali River. Aboriginal varieties (Usakhelouri, Orbeluri Ojaleshi) spread on humus-carbonate
and forest brown soils give best wine material for production of naturally semi-sweet and table wines.

Bogo-mgBbadab Mgaombo
Racha-Lechkhumi Region
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KHVANCHKARA
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Khvanchara micro-zone is located in Racha region
Ambrolauri Municipality in the gorge of the Rioni River on
the Southern slopes of Lechkhumi Ridge

Cave protected with rocks, skeletal soils rich with humus-
quartz and limestone, high ability of heat absorption and
cooling, climate established on slopes, unique character of
vine varieties of Alexandrouli and Mujuretuli, original
technology of wine making condition special merits of
produced wine.

The naturally semi-sweet red wine "Khvanchkara" subject
to the place of origin title control is produced from the
following vine varieties: Alexandrouli and Mujuretuli. The
wine is of dark red with harmonic taste, velvety, berry tones
and characterized with specific bouquet and aroma.
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Tvishi micro-zone is located in Lechkhumi Tsageri Municipality on the right bank of
the Rioni River.

Microclimate created in the Rioni River gorge, diversity of soils, aroma Tsolikouri
variety, pleasant sweetness and original rule production condition special merits of
wine "Tvishi".

The white semi-sweet wine "Tvishi" subject to the place of origin title control is
produced from vine variety of Tsolikouri sweet by incomplete boiling. The wine is of
light beige, modest harmonic taste, characterized fruit tines, variety aroma and
pleasant sweetness.
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General Data

Location

Northern longitude 42°31

Eastern Latitude 42°54

Distance to Ambrolauri Municipality Center
16km

Elevation above the sea level

435m

Precipitation

1,095 mm

Sum of active temperatures:

3,700°C

Average monthly temperature of the warmest
month

22:27C

Average number of hail days

0.8

Villages:

Tishi, Alpana.

Area of the raw base

150ha;

Chemical indicators of wine "Tvishi":
Alcohol

10.0-11.5volume %

Sugar

notmore than30-50 g/dm’;
Titratable acidity

5.-7.0g/dm’.
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Prospective Micro-zone
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Micro-zone Bandza
located in Samegrelo region, Martvili municipality

803GBmbmEs baembabm
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Micro-zone Salkhino
Located in Samegrelo region, Martvili municipality,

803Gmbmbs Bobga-sb 6o

1 39600l Gy b s 86 3

303 )
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Micro-zone Bakhvi-Askana
Located in Guria region, Ozurgeti municipality

3036mbmbs mdBs-©od0
s Gg30m630, s 336 3

3.
9006 i)

Micro-zone Obchi-Dimi
located in Imereti region, Baghdati municipality
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Micro-zone Kvaliti
located in Imereti region, Zestaponi municipality

i 1
i) i) 0 ) MYOKS

803Gmbmbs Abs@n-babsbem
s 3. 63
0
Micro-zone Chkhari-Sazano
located in Imereti region, Terjola and Zestafoni municipality
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Micro-zone Vani
located in Imereti region, Vani municipality
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Micro-zone Kitskhi
located in Imereti region, Kharagauli municipality
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Micro-zone Argveta
located in Imereti region, Zestaponi municipality
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Micro-zone Khidistavi

located in Kartli region, Gori municipality
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Micro-zone Asureti
located in Kartli region, Tetritskaro municipality
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Micro-zone Mukhrani
located in Kartli region, Mtskheta municipality
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Micro-zone Medjvriskhevi
located in Kartli region, Gori municipality

B0yfmbmbs m@3gmo
b egBlbgBeb Goa

08569 30, (35390b B9 3

Micro-zone Orbeli
located in Lechkhumi region, Tsageri municipality
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Micro-zone Khashmi

located in Garekakheti, Sagarejo municipality
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Micro-zone Bodbe
located in Kakheti region, Sighnaghi municipality
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Micro-zone Anaga
located in Kakheti region, Sighnaghi municipality
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Micro-zone Kakabeti
located in Kakheti region, Sagaredjo municipality
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Micro-zone lkalto
located in Kakheti region, Telavi municipality
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Micro-zone Akhmeta
located in Kakheti region, Akhmeta municipality
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Micro-zone Atskuri
located in Mtskheta region, Akhaltsikhe municipality



Ly

o @ T603SIE0 30,

— o




bgomoggmmb 3gma0bgmdal doBdggemn G Bsgo(30gd0b 8gmby gobgoal Ggaombob 8gag-
Bobgmdab L3g30g300® mbsdn, bovggem 3565330, b/b 8s6o30b gabab Jo@bBob dobaby,
3o@mb ;mod@sd Jo@Bogeb 8g3aBo@mdam 1996 Byl oMb b/b “3sbsga” - “Bogm
856530”. 856530 56l 5300, ba@s(3 306 @S 3obo go0rEsEdmNs, baws(; 3060l
FIREGL BBsg5mbo3nbmgsba §Gs@A(305 35sBB0s. 3obob bomgndo Bommsg BbL
3565330 3gdm@Bgbacn JoBamgmo buy@mmamdmgfgdob dyardn, Gmdgmo X-XI by -
699300 05G0©Yds-

JoBormmn 3gmg06gmdals dggmgbo GGs@n0030b asmge-
m0bB0bg3nom @ 3geg06gmdal sbmgbo Gadbmmmangdal
308m4gbgd0b BoBorgobs @ JMbEAMEL MmBsdgRBmgy
Boram3ndob 353mygBgdoc JmB3sbns asbsaMBdmdl 3m-
©3d300b Sb@ENEEGb 35e3sGMgBsL @ bobbob go-
3xm3gbgdsb. Gobo @bEAGE SHab ssgB SEa0Emd-
@03 o) bdFHOSBr@Abm JnBELBLS ©s gs3magBs-©)-
30b@3(3008%y ©08bobaBadnmee Bomgdmema mGmb,
395(bmnb, 360655mb FgEmgbo ©5 bsdsGom Rodemgao.

385L00639 “BoGm 33603L” Yobramgl dmBsgamdo ©oaga-
Bormn 5d3b bogoGorzgab bbgarabbgs GgambBa boggosn
395obgd0b 3876955 @ bbgaabigs gadab yn@dBab aowo-
89353900,




B BoBgol” @ooMbgds benmymaorgdob BomBgab @amggdgmds BynMgords s6s3atnds - §nB83s6anb Babsbn 3Emeag3nnb gdbarmnbo-
g0 botabbos. mogob Bbing gmB3sbanb IGmesaeb ndbimnbon bamabbb 3s6sgob big(3080476 BmbBe sBbgdaen bagggegbm xadeb gg-
BabgBo o obggg bag@msdmmabin besbrsmdgbnm s3gbgdnmo @s sadn@anmo JoMbsbs 396s3Mm3gab. Jn83sbns gemBl abagol bIgzogo-
1960 BmBoBo s@bgdeen bogy ggmgbem 396sbgdb, bwa(s baMabbobs ©o Kedgab Bobgrgoa bogresanmme 0bhggs gBdgho. boBsGBmm 3Gm-
gl 39 bgomesy gBdbab dg@Bygarst @sbydmemn badmmmm IGmEo0b Somgdsieg @dmsgmydyee baabbob H3gpobo gmb-
Bfmmob bobdgBos ©obyBanrmn, JemgBBnb asems, Rodymadae, BIFAgBEGS @ @BYHIs brmageryds MmebsdgrGmg) @sbogea®o dmb-
gmdommBgdob ©o @sBoRasHIBIb 3sdmggBgdaa. @zabmdsbamybob @ornmgdabs @ 3osddsggdabiagnb a3BmayaBads BMsBaTEn Bodmg-
B0 33esem0 bogygomgdo. mgobab BoBmbabbBgma bemasygmawsb Bsdm@abormns LiEosrn@o Robs0bao ©B8BoRIdTE BommBBabygstn
3o, GmBgenons sbormang Abmgenmdn Bbmemme GRgme §md3sboscs bggemos.

In Manavi village - specific area of vinery in Kakheti region, famous with
the oldest traditions of winery of Georgia - JSC “Manavi” - “Shato-
Manavi” was founded in 1996 on the basis of JSC Manavi winery, under
the auspices of Mr. Teimuraz Karchava. Manavi is the place where the
notion of Wine and vine is personified in a pink of perfection, the place
distinguished with centuries-old tradition of wine culture. Wine theme
is clearly emphasized in Georgian monument that was built centuries
ago, in particular in X-XI centuries.

Foundation of “Shato Manavi” was conditioned by an
unrestrained will to achieve pick of perfection; major goal of the
company is to provide with exclusive quality of its production.
Relevantly, this exclusive quality of the Company's production is
conditioned by the best quality of vineyards as well as a winery,
constructed and equipped in compliance with the modern
international standards in the specific area. The company owns
the best vineyards in Manavi specific area, where grapes are
accurately selected according to their quality and species. A
strict quality control system was introduced at all stages of the
production process, from grape selection to bottling the end of
product. For bottling purposes of wine million and half bottles
with special designs are shipped from Slovakia; only the elected
companies of the world share such fate.

Basing at the oldest traditions of Georgian vinery and applying
modern approaches of the newest technologies of management
and control over vinery, the Company proceeds with expansion
of assortment and improvement of its production. At the
different International and Local competitions and exhibitions
wines of JSC “Shato Manavi” were awarded with gold, silver and
bronze medals and diplomas.

At the same time “Shato Manavi” plans to plant and grow its own
vineyards and process different species of wines within the
different regions of Georgia in the nearest future.
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In Georgia's most famous wine-making region, Kakheti, there is a small place,
Kindzmareuli, which the renowned Georgian wine derived its name from. Its situation
at the foot of the Caucasian mountains, in the Alazani Valley determines its special
natural and climatic conditions. It is this place where our history, the history of the
Kindzmarauli Marani (Kindzmarauli Wine- Cellar) company, began in the symbolic
year 2000.

At present, the company owns up to 500 hectares of land, including 435 hectares
under vineyards and about 40 hectares used for service lines and as winery area.
Along with it, in 2003, the company laid the foundation for construction of a winery
and completed that project by the end of 2005. At present, the winery is not only
equipped with modern technology (manufactured by Italian companies Della Toffola
and Fimmers) but also arouses admiration due to its design. The winery has a
laboratory (the equipment manufactured by German firm Gravitech) allowing for
making any necessary analyses (chemical, microbiological) both of wine and wine
juice and water. The winery has high-quality oak casks (manufactured by French firm
Boutes) where the best brands of the Georgian red wines are being aged.

The current range of products of Kindzmarauli Marani includes over 23 brands of
high-quality wines, including red dry "Samepo Kakhuri" (Kakhetian Royal), white dry
Samepo Kakhuri" (Kakhetian Royal)and naturally red semi sweet "Kindzmarauli
Original" are an exclusive brands of our company that developed its production
process using the ancient Kakhetian grape varieties and traditions of viniculture. The
technical specification is developed for this product and approved by the Georgian
wines and wine Department "Samtrest".

Forproductionofthegreatwineourcompanycult\vatesthefonowingqrapevarieties:
Rkatsiteli (white), Kakhetian Mtsvane(white), Kisi (white), Khikhvi(white), Rose Muscat
(Rose), Saperavi ( red), Kabernet Sauvignon( red), Budeshuri(red),Otskhanuri
Sapere(red).

Purchase of land and laying out vineyards were implemented with the assistance and
advice of experts from the Institute of Wine-Growing and Wine-Making of the Georgian
Academy of Sciences.
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‘www.eniseliwines.ge

Eniseli Wines LLC was established in 2007 (www.eniseliwines.ge). The company has a total
of 42 hectares of vineyards. They own 8 hectares of an old Saperavi grape vineyard, 6 of
young Saperavi and 6 of Merlot, all planted in 2007. These vineyards are located near the
village of Eniseli in the Kvareli district of Kakheti Georgia, approximately 150 km outside of
Tbilisi. The company also owns 22 hectares of Saperavi vineyards on slopes in Zegaani, in
the Gurjaani district of Kakheti.

Eniseli Wines uses European-made wine processing equipment and French oak to age the
Mukuzani wine. Georgian Kvevri (clay amphorae) is also used to ferment wine in the
traditional Georgian method. 3

Eniseli Wines are made by the hand of one of the most famous winemaker of Georgia, David
Maisuradze. The company produces high quality, well-balanced Georgian brands of wine
including Saperavi (dry red), Baraka (dry red from Saperavi grape), and an appellation of
controlled origin Kindzmarauli (semi sweet) all from Eniseli vineyards. On their Zegaani
vineyards, they produce an appellation of controlled origin Mukuzani (red dry, usually aged
in oak).

Eniseli Wines also produces dry white wines Kakhuri and Tsinandali from Tsinandali
appellation of controlled origin Rkatsiteli vineyards in the Telavi region of Kakheti.

In May 2010 Eniseli Wines became champions of the 3rd Georgian National Wine
Competition - “Georgia Cradle of Wine" arranged by the Georgian Chamber of Commerce
and Industry and the Georgian National Museum and Wine History Foundation. The jury
was staffed with wine experts from Great Britain, Sweden, France and Holland. Eniseli
Wines' Saperavi wine received the gold medal in the Red wine, dry light-bodied category.
They also received Diplomas of High Quality for their Kakhuri white and for their Baraka.

The winery currently exports to the United States (Washington DC, New York, San
Francisco, www.georgianwinehouse.com), the Ukraine and Turkey.
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