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FIRST PIPS

Wine history springs from the Neolithic period and the most vivid trace of
this has been uncovered here in Georgia. Several decades ago in Kvemo
Kartl, o the north of Tt
Gora, archeologists found several grape pips dating back to the sixth and
fifth millenia BC. and according to morphological and ampelographic

iin Marneuli Valey in the settlement Dangreuli
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SAPERAVI KINGDOM

It can be said with confidence that the past and the future of Georgian wine
making are founded on this very varietal. All great hopes and valuable me-
mories are linked to it. The culture of making wine from Saperavi today is
blooming in Georgia. One can encounter a diversity of wines made from Sa

peravi - fermented in kvevii or oak, of various appellations and terroirs. It
is used for wine blending and wonderful rose as well. Saperavi of the right
and left banks of the Alazan River are quite different, as are the Saperavis of
Gare and Shida Kakheti. Wonderful wines are made of Saperavi also in Karti
and Imereti

Today there s areal boom of Saperavi in Georgia. New technologies are com:

pletely involved in this business, old traditions have been revived, forgotten
zones have been brought back to ife, huge new vineyards have been pian.

ted. Happily not only Georgians but also foreigners are now convinced that

great wines can be made from Saperavi
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ANCIENT KVEVRI
(WINE-JARS)

The prototype of a kvevri (wine
jar) was created during the Ene-
olithic transition period to the
Bronze Age. Numerous wine jars,
belonging to the early and mi-
ddle bronze period have been
excavated in Georgia. However,
the first wine-jar which was defi-
nitely used to store wine belongs
t0the early Iron Age (7th C B.C).
The main advantage to making
wine in the kvevri buried in an
(wine
cellar) is that temperature of storing wine is almost unchanged from
winter to summer. Kvewi s not just for storing wine, but it i also a part
of the technological process. The fact that wine doesn't get adversely

underground  marani

nical shape of kvevri. The pips sink and are then covered with sediment
and remain factually isolated from the wine, which in its turn is covered
by chacha (until it also sinks aft

fermentation lete). As a result
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we get wine with character and high storage potential, rich in tannins.
White wines made in such a way have a flame color and are slightly tou-
ched with the flavor of almond, walnut and dried apple.
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KAKHETIAN TRADITIONAL
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tian bly the b
e, ooted deeply in its history. There is no analogy for the traditional Kakhe-
tian wine technology in the world. It involves pressing of grapes in the sats-
nakheli (winepress), where the seeds are not damaged and the tkbili (grape.
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must) is poured into idealy clean kvevri (wine-jars). Affe pipsfie gy

| 355
into kvevri and for about 10 days i stirred 4 times a day. Stirring is parti-

whole amount of chacha (grape skins, stems and pips} fy 3dsie]

ly important for e  which, normaly,
lasts for 20-25, or sometimes even 40 days.

When alcohol fermentation is over and the cap starts to sink, completely
filled kvevri are lidded, but not sealed airtight, so as not to interrupt the
MLF fermentation process, By the end of December kvevi are closed airti-
ghtand left until March,

In March or early April the wine is moved for the first time, first the top
and then the part with chacha. Chacha has a special function in making
Kakhetian white wine. t takes and gives at the same time. Chacha works
as an ideal natural purifier, and over a certain period of time it gives back

i of which p

if wine s left o the chacha for too long. By the end of May o beginning
of June, the wine is moved again and then wine needs to remain in kvevri

fora year. During this period the kvevri must be checked every month and
wine added ifthe level has decreased.
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CLASSICAL KAKHETIAN WHITES
AOC Tsinandali is certainly the leader of the classical Georgian white wi-
oc

Manavi, AOC Gurjaani and AOC Vazisuban are the appellations which are
the basis for the Kakhetian whites. It should be noted that wonderful clas-
sical white wines are made also on the left bank of Alazani River.
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