The Georgian word “adati” means traditions and habits, and expresses the character and
culture engraved within Georgian national values. The traditional attire has always been the
essential symbol for Georgians. Every region in Georgia was distinguished by its attire,
decorated with diverse ethnographic and cultural elements.

Selected representatives of the Georgian nobility dressed in national outfits showcased on
the ADATI wine labels give the label distinctive allusion, emphasizing origin of the wine and
its centuries-long Georgian “adati”.

The design of the Adati wine labels feature vintage photographs of the Georgian noblemen,
creatively shaped to look like old postmarks.

<«

I'py3uHCKOe cioBO “AfaTH’, YTO B MEPEBOJie O3HAYAeT TPAAUINU, OObIUall, BBIpayKaer
XapaKTep U KyJIbTypPy, BOIUIOIIIEHHbIE B TPY3UHCKHE HAPO/IHbIE IIEHHOCTH.

TpasuInoHHbBIN HaPs/, BCETAA ABJISAIICA BaXKHBIM CUMBOJIOM /it I'py3un. Kax/ipiii pervuox
OTJIMYAETCA CBOUM HAPSAAOM, VKpalleHHBIM Pa3HOOOPa3HBIMH 3THOTpPapUUECKUMHU U
KYJIbTYPHBIMHU 3JIEMEHTaMH.

V300pakeHHBIE HA STHKETKE 3HATHBIE TPY3UHBI B HAITMOHAJIPHBIX HAPAAAX, IEMOHCTPUPYIOT
TOT OTJIMIUTEJBHBI IPU3HAK, KOTOPBIN MOAYEPKUBAET IPOUCXOXKAEHUE BUHA WU €0
MHOTOBEKOBBIE IPY3UHCKHE “AnjaTi’.

Jlu3anH STHKETKH BHHA “AfjaTh’ COJIEPKUT CTapuHHbIe doTorpaduu 3HATHBIX TPY3UH,
KPEeaTUBHO WJUTIOCTPUPOBAHHBIE B CTUJIE CTADUHHBIX IIOYTOBBIX MAPOK.
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Tbilvino is one of the largest and well-established Georgian wine making companies with a diverse
portfolio of wines. Tbilvino has been a leading producer of high quality Georgian wines since its
establishment in 1962. After decades of being in the wine industry, to date the company retains
its leading position due to its persistent ambition for continuous development. The enterprise was
completely renovated, restructured and equipped with modern European machinery. As a result
of these innovations Tbilvino now produces more than 100 different wine labels under several
trademarks.

In 2009-2012 Thilvino became the largest exporter of Georgian wines*. A broad range of Tbilvino
wines are successfully exported to 30 countries worldwide and are appreciated by wine-lovers and
connoisseurs in Austria, Armenia, Ukraine, Azerbaijan, Belarus, Belgium, Canada, China,
Cyprus, Estonia, Finland, France, Germany, Hong-Kong, India, Ireland, Kazakhstan, Korea
(South), Kyrgyzstan, Latvia, Lithuania, Moldova, Netherlands, Poland, Sweden, United Kingdom,
Ukraine, Uzbekistan, Turkey and Singapore.

During the past 9 years Tbilvino wines have been highly recognized and awarded with Gold,
Silver and Bronze medals at renowned and prestigious international wine competitions such as
Decanter - London, IWSC - London, Concours Mondial de Bruxelles- Brussels, and etc. Tbilvino
is a five-time winner of prestigious Golden Brand title in 2007, 2009, 2010, 2011 and 2012. In 2009
Thilvino was certified with ISO:22000 and ISO:9001 standards.

In 2012 through the partnership with IFC (International Finance Corporation) Tbilvino
established the most modern Grape Primary Processing plant in Kakheti region. This is one of the
largest primary plants constructed during the past few years in Georgia, with a current capacity of
processing 5000 tons of grapes annually.

*Source - National Statistics office of Georgia 2009-2012
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Kommanns «T6mmBMHO» OHa 113 CAMBIX KPYITHBIX TPY3VHCKIX BUHO/[eTbHBIX KOMITAaHVII C 60TaThIM
pasHoo6pasyem BuH. Co BpeMeH ocHOBaHMA B 1962 ropmy, «TOMnIBMHO» ABIAETCA BERYIIUM
IPOM3BOANTENEM IPY3MHCKUX BBICOKOKAYeCTBEHHBIX BUH. CIIyCTs eCATUIETA N0 HACTOSAIIETO
BpEeMeH), KOMIIAHMS COXpaHsAeT BeAyLIylo IO3MIMIo, Onarogaps CBOMM HeIpPepbIBHBIM
CTpeMJIeHVeM IIOCTOSIHHO pa3BuUBaTbcA. [Ipenmpuarye ObUIO MOTHOCTIO PEKOHCTPYMPOBAHHO
¥ OCHOLLIEHO COBPEeMeHHBIM 06opynoBanmeM. Ha cerogusmnmit genp « TOMIBMHO» IPOU3BOANUT
6onee yem 100 BUH 110, HECKOTIBKVIMI TOPTOBBIMM MapKaMI.

B 2009-2012 ropmax «TOMIBMHO» CTAaHOBUTCA U IOJJEP>KMBAET CTATYC CaMOrO KPYIITHOTO
9KCIIOpTepa TIpY3sMHCKMX BMH.* Bechb accoptmmeHnT mnpopykumy «TOMIBMHO» yCIIeUIHO
aKkcropTupyercss B 30 cTpaH Mupa M 3acay>KMBaeT XBajly 3HATAKOB ¥ JOOMTeNell BUHA B
Apcrpun, Apmennn, YKpanHsl, Azepbarimkana, benmapycun, benbrun, Kanapger, Kuras, Kumnpa,
Ecronun, Ounnauguyu, @panuuy, lepmanun, l[onk-Konra, Vuaun, Vipnanguu, Kasaxcrana,
Kopen (roxnass), Kuprusum, JlarBum, JIuteer, Monmosel, Hunepnauger, [Tonbum, IIBerym,
Benmuko6puranuu, Ykpaunsl, Y36eknucrana, Typuym u Cunramypa.

3anocnenune 9 et BuHa « TOMIBMHO» CTaIM XOPOILIO Y3HABAEMBIMI 1 HATPaXKJa/IICh 307I0TBIMIA,
cepeOpsHBIMY ¥ OPOH30BBIMI MeIa/IsIMI Ha TAKVX IIPECTVKHBIX MEXX/YHAPOIHBIX KOHKYPCaX, Kak
Decanter - Jlougon, IWSC (Mexpaynaponnas BeicraBka Bun u Cnmptaeix Hannrkos) — JIonzmos,
Concours Mondial de Bruxelles u np. «T6unBrHO» NATUKpPATHBI 06/1aaTeIb TUTY/A «30I0TOM
openp» — 82007, 2009, 2010, 2011 1 2012 rogax. B 2009 rogy xomnanmus 6p1a cepTuduIpoBaHa
1o cucreme ctangapros 1SO:22000 n ISO:9001.

B centsabpe 2012 ropa «TomnsuHO» npu corpynundectse ¢ IFC (MexayHapopHas ®uHaHCOBas
Kopropauys) oTkpbUia IepBUYHBIN 3aBOJ IO IepepaboTKe BUMHOTpaja B pernoHe Kaxerym.
[TpennpuATe ABNAETCA OfHMM U3 KPYNHENIIMX NPEeSIpUATUI NOCTPOEeHHBIX B Ipysum 3a
IIOCTIefIHYIE TOZIbI, MOIHOCTBIO ITepepaboTky 5000 TOHH BMHOTPaia eXKerofHO.

*Mcrounnk - HanmonanbHasa Ciay»x6a Cratuctuku [pysun 2009-2012

<S>
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TBILISI
WHITE DRY WINE

Variety: Rkatsiteli 100%

Place of production: The vineyards are located in the Kakheti region
of the eastern Georgia.

Tasting profile: Thilisi is a pale straw-colored wine with easily
noticeable herbal and fruit overtones - a mild and pleasant drink.

Food pairing: Good companion to boiled chicken, fish stew, fried

fish and poultry salads.
<
TBINCHU
BEJIOE CYXOE BUHO
o W j S ‘//‘”J’/ C :P %
| Y 7 opT BUHOTpasa: Prarurenu 100%

MecTo IPOUCXOK/IeHHA: BUHOTPAJHUKHU PACIIOJIOKEHBI B pETHOHE
Kaxeruu, B BocrouHou I'py3un.

BkycoBble kauectBa: TOwaucu oTaudaercs OJIEIHBIM IIBETOM
COJIOMBI U (PPYKTOBBIM apOMATOM, UTO JieJIaeT BUHO MATKUM U
MIPUATHBIM Ha BKYC.

Coueranmue c enou: IlpekpacHo coueraercs ¢ BapeHON KypulleH,
TYIIIEHOH U KapeHOU PHIOOH, a TAKIKe C CAIaTaMU U3 KyPHIIbL.

v e p—
] f 5




il

.nulllﬂ““‘mw

TBILISI
RED DRY WINE

Varieties: Saperavi 85% ,Rkatsiteli 15%

Place of production: The vineyards are located in the Kakheti region
of the eastern Georgia.

Tasting profile: A light garnet in color, this wine offers the aromas
of pomegranate, forest fruits and spices. It has solid acidity along
with powdery, mouth-filling tannins.

Food pairing: Goes perfectly with beef and poultry dishes with sour
dressings.

TBNJINCH
KPACHOE CYXOE BUHO

Copt Bunorpaza: Canepasu 85%, Pxanurenu 15%

MecTo IpoucxoxkieHus: BUHOrpa/JHUKY paclosio;KeHbl B peTHOHe
Kaxeruu, B BocrouHOl I'py3uu.

BkycoBble KauecTBa: OTO BUHO HACBHIIIEHHO apoMaraMH T'paHar,
JiecHbIX PPYKTOB U cneruil. OHO UMeeT BBICOKYIO0 KUCJIOTHOCTDb U
000roI1IeHO TAHUHAMU.

Coueranue ¢ efoii: OTJIMYHO COUYETAETCS C TOBAAUHON U OJII0jaMu
U3 KYPATUHBI C KUCJIBIM COYCOM.



SACHINO
WHITE MEDIUM DRY WINE

Variety: Rkatsiteli 100%

Place of production: The vineyards are located in the Kakheti region
of the eastern Georgia.

Tasting profile: Sachino is a pale straw-colored wine with the hint
of gold, characterized by the dominant aromas of sweet dried grape
and walnuts.

Food pairing: This wine matches fruit salads, apple pie and kiwi tart.

CAYHMHO
BEJIOE ITIOJIYCYXOE BUHO

Copt BuHOrpaza: Pramurenu 100%

Mecto npoucxoxkaeHus: BUHOrpaJHUKY pacIiOIOKEHbI B pETHOHE
Kaxetumn, B BocTrouHOM ['py3umn.

BkycoBble KauvectBa: CaynmHO oOT/IM4Yaercs OJIETHBIM IIBETOM
COJIOMBI C 30JIOTUCTBIM OTTEHKOM. JIOMUHUPYIOT apomaThl
CJIQJIKUX CYILIeHBIX (DPYKTOB U IPEIKOTO Opexa.

Coueranue c efoii: [IpexkpacHo coueraeTcs ¢ PPyKTOBBIMY CaTaTaAMU,
a TaK JKe C 0JIOUHBIM ITHPOTOM.
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SACHINO
RED MEDIUM DRY WINE

Varieties: Saperavi 85% , Rkatsiteli 15%

Place of production: The vineyards are located in the Kakheti region
of the eastern Georgia.

Tasting profile: Sachino is of garnet color and offers a rich bouquet
of fruit aromas.

Food pairing: Great companion for beef and poultry dishes with
sour dressings.

CA4YMHO
KPACHOE IIOJIYCYXOE BUHO

Copt Bunorpaza: Canepasu 85%, Pxanurenu 15%

MecTo IpouCX0oXKieHNA: BUHOTpa/THUKY PaclioJIo;KeHbl B peTHOHE
Kaxeruu, B BocrouHOH I'py3uu.

BkycoBble kauecTBa: CaunHO MMeeT IPAaHATOBBIN I[BET 1 HACHIIIEH
6oratbiM OykeToM (DPYKTOBBIX apOMATOB.

Coueranue ¢ eoi: OTIIMYHO COUYETAETCS C TOBAANHOMN U OJII01aMu
13 JIOMAITHEN ITUIIBI C KUCJTBIM COYCOM.

11
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ALAZANI VALLEY
WHITE MEDIUM SWEET WINE

Variety: Rkatsiteli 100%

Place of production: The vineyards are located in the Kakheti region
of the eastern Georgia.

Tasting profile: Wine has bright gold color with dominant aromas of
dried fruits and lemon pie. It is characterized with delicate varietal
tones and pleasant sweet aromas.

Food pairing: Good companion for fruit salads, tarts and ice cream.

o

AJTASAHCKAA TOJIMHA
BEJIOE ITOJIYC/IAZTKOE BUHO

Copt BuHOrpaza: Pramurenu 100%

Mecro nnpouncxoxaeHus: BUHOrpaJHUKY PacIiOIOKeHb] B pETUOHE
Kaxeruu, B BoctouHOU I'py3uu.

BkycoBble kauecTBa: BHHO uMeeT 30JI0TUCTBIA  OTTEHOK
C JOMUHHUPYIOIIMMH  apoMaTaMH  CyIIeHbIX  (DPYKTOB.
Xapakrepusyercs HeXHbIM COPTOBBIM apOMAaTOM W IIPUATHBIM,
CJIaJIKUM BKYCOM.

Coueranue c ezoi: IIpekpacHo coueTaerca ¢ QpyKTamu,
CJIQJIOCTAMU U JPYTUMHU JleCEPTaMHU.

13
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Varieties: Saperavi 85% , Rkatsiteli 15%

Place of production: The vineyards are located in the Kakheti region
of the eastern Georgia.

Tasting profile: This wine has a refined balance with the dominant
tones of forest fruits. It is characterized with delicate varietal tones
and pleasant sweet aromas.

Food pairing: The wine is characterized with a solid finish and is a
good companion to cherry pie and fruit jelly.

(=)=

AJTASAHCKAA T1O/INHA
KPACHOE IIOJIYC/IA/TKOE BUHO

Copt Bunorpaza: Canepasu 85%, Pxanurenu 15%

MecTo npoucxokaeHus: BUHOrpa/IHUKY PaCIIoIOKeHbI B PETHOHE
Kaxeruu, B BoctouHou I'py3uu.

BkycoBble kauecTBa: JTO BHHO YTOHUEHHO COAJIIAHCUPOBAHO C
JIOMUHUPYIOIIMMHU TOHAMU JIECHBIX (PPYKTOB. XapakTepusyercs
HEKHBIM apOMAaTOM U IIPUATHBIM, CJIQIKUM BKYCOM.

Coueranme c enod: BuHO XOpOIIO coyeTaeTcsi € BUIITHEBBIM
[IUPOTOM U (PPYKTOBBIM JKeJIe.




SAPERAVI ROSE
ROSE DRY WINE

| 1) s i Variety: Saperavi 100%

Place of production: Saperavi grapes are sourced from the Kakheti
region of the eastern Georgia.
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Tasting profile: Light pink in color with varietal Saperavi aromas of
black currant, ripe peach and raspberry.
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Food pairing: Goes well with fish and cold meats.

CAIIEPABH PO3E
PO30BOE CYXOE BUHO

Copr BuHOrpazga: Canepasu 100%

Mecto mpoucxoxaeHust: IIponsBeieHo 13 OTOOPHOTO BUHOTPA/IA
cariepaBH BhIpAIleHHOTO B perroHe Kaxetnu, B BoctouHo ['py3um.

BxycoBble kauecTBa: BUHO mMeer ApKuii PO30OBBIN I[BET, Oorar
apoMaTraMu YEPHOU CMOPOJIUHBI, CIIEJIOTO ITeEPCUKA U MAJIUHBL.

Coueranue c ezioii: XOPOIIIO COUYETaeTcsl C PIOOH U XOJIOAHBIMU
MSACHBIMH OJIFOIAMHU.




PIROSMANI
RED MEDIUM SWEET WINE

Varieties: Saperavi 85% , Rkatsiteli 15%

Place of production: The vineyards are located in the Kakheti region
of the eastern Georgia.

Tasting profile: The dark cherry color with a rich aroma of fruits.

Food pairing: The smooth and velvety drink is a great pair to
Camembert and various desserts.

IITMPOCMAHMH
KPACHOE ITOJIYC/IATKOE BUHO

Copr BuHOrpazga: Canepasu 85%, Prarurenu 15%

Mecro nnpoucxoxaeHus: BUHOrpaHUKY pacIiOIOKeHb] B pETUOHE
Kaxeruu, B BoctouHol I'py3uu.

BkycoBble kauecTBa: BuHO 1Bera cmesioii BUIIHU C 6GorarbiM
(bpyKTOBBIM apOMaTOM.

Coueranue c efou: bapxaTHbII BKyC 3TOTO BHHA OTJIMYHO
couetaercs ¢ cbipoM KamamOep 1 pa3HbIMHU JIeCEpTaMHU.

19



RKATSITELI
WHITE DRY WINE

Variety: 100% Rkatsiteli - one of the oldest varieties in the world,
originated in Georgia.

Place of production: Rkatsiteli grapes are sourced from the
Kakheti region of the eastern Georgia.

Tasting profile: This wine perfectly displays an aroma typical to
this variety — a slightly sour taste combined with the apple notes.

Food pairing: Rkatsiteli goes well with steamed trout, chicken,
turkey, cheese and vegetable salads.

(>

PKAITUTE/IN
BEJIOE CYXOE BUHO

Coptr BuHOrpazia: Pxamurenn 100% - OMH W3 JAPEBHEUIINX
I'py3uHCKEX COPTOB BUHOTPA/ia B MUPE.

Mecro npoucxoxaeHusa: IIpousBeneHo u3 0TOOPHOTO BUHOTPAJa
cobpanHoro B pernoHe Kaxernwn, B BoctouHoi ['py3un.

BkycoBble KkauecTBa: B BUHE BBIpa’KEH COPTOBBIA apoMar, C
MIPUATHON KHCJIMHKOU Ha BKYC, C I0JIOUHBIMU TOHAMHU.

Coueranue c e1oii: BUHO X0OpoII10 coueTaeTcs ¢ TyIlIeHOU (apesbio,
IIBITUIEHKOM, UHIEUKOH, CBIPOM U OBOIITHBIMHY CAJIATAMH.
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TSINANDALI
WHITE DRY WINE

Varieties: Rkatsiteli 85%, Mtsvane 15%

Place of production: Appellation-controlled white dry wine
produced from specially selected grapes sourced from the
Tsinandali micro-zone in the Kakheti region. The vineyards are
located at 300-750 meters above the sea level.

Tasting profile: Tsinandali wine perfectly preserves the aroma
typical to Rkatsiteli and Mtsvane varieties. Embodied with fresh
grapes, quince and wildflowers, its flavor deliciously combines long-
lingering essence of oak and vanilla.

Food pairing: Tsinandali goes well with light salads, grilled
vegetables, chicken with citrus dressing and steamed fish.

<

IMNHAH/JIAJIN
BEJIOE CYXOE BUHO

Copt BuHOTrpaza: Pkamurenu 85%, MuBaue 15%

MecTo nIpOUCXOXKAEeHUA: KOHTPOJIMPYeMOe 110 HauMEeHOBAaHUIO
MECTOIIPOUCXOXKAEHUSI 0el0oe CyXOoe BHUHO IPOU3BEIEHO U3
oTOOpHOTO BHHOrpasa Pxkarurennn u MIiBaHe BBIPAIlEHHOTO
B MUKpoO30oHe IluHanpanu, perunoHa Kaxeruu. BuHorpagHuku
pacIoyioKeHsl 300-750 MM HaJl yPOBHEM MOPH.

BkycosBrble kauectBa: [IpekpacHbIii COPTOBBINM apoMat Pkanmresnun
1 MiiBaHe, BhIpa:KEHHBIM TOHAMH CIEJIOT0 BUHOTPAJIa, aliBbI U
TIOJIEBBIX IBETOB, TPEBOCXO/THO COUETAETCSI C TyOOBO-BAHUIIBHBIM
apoMaToM, C JOJITUM II0CJIEBKYCUEM.

CoueTaHuve C e€[OW: IPEKpPacCHO COYETAETCS C CalaTaMHu,
JKapeHHBIMU OBOIIIAMHU, IBITIJIEHKOM C IIUTPYCOBBIM COYCOM, H C
TYIIEHON PHIOOTA.




SAPERAVI
RED DRY WINE

Variety: Saperavi 100%

Place of production: Saperavi grapes are sourced from the Kakheti
region of the eastern Georgia.

Tasting profile: Saperavi wine boasts a delicious aroma typical to
this variety with the hints of fresh grapes, cherry and vanilla fla-
vors. The traditional taste of the Saperavi wine is perfectly com-
bined with the notes of oak, distinguished by its deep red color.

Food pairing: Long-lingering finish and sweet mulberry characters
go well with kebab, steak and pork ribs.

>

CAIIEPABH
KPACHOE CYXOE BUHO

Coprt Bunorpaza: Camepasu 100%

/
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/ 4 7 Mecro mpoucxoxieHus: IIponsBesieHO 13 OTOOPHOTO BHHOIPAJIa
CamnepaBu BbIpallieHHOTO B pernoHe Kaxeruu, B BocTouHOM ['py3uu.

¥

BkycoBble kauecTBa: BUHO mMeeT apomaT TUIMYHBINA JJI STOTO
BUJIa, C apoMaTaMH CIIeJIOTO BHUHOTPA/A, BUIIHU W BaHWWIMH.
Bkyc CamepaBu NmpeBOCXOAHO COYETAeTCsl ¢ JyOOBHIMH TOHAMU.
Omuuaercss TEMHO KpacHbIM I[BETOM, TapMOHHYHBIM U
JIOJITOYCTOMYUBBIM BKYCOM.

Coueranue c ef1oii: BuHo yriotpebJisercs co CTEMKOM U IIANLTBIKOM
13 CBUHBIX peOPHIIIIEK.
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NAPAREULI
RED DRY WINE

Variety: Saperavi 100%

Place of production: Appellation-controlled red dry wine produced
from specially selected Saperavi grapes sourced from the Napareu-
li micro-zone in the Kakheti region. The vineyards are located at
400-500 meters above the sea level.

Tasting profile: Napareuli wine has an aroma traditional to Saperavi
variety, with notes of oak, distinguished with an intensive red color.

Food pairing: Napareuli goes well with lamb BBQ and hot meat dishes.

<o

HAITAPEY/IN
KPACHOE CYXOE BUHO

Copr Bunorpaza: Canepasu 100%

Mecro npoucxoxaeHus: KoHTposmpyemMoe 10 HanMEHOBAHUIO
MeCTOIIPOMCXOK/IeHNA KPAaCHOe CyXOe BHHO, IIPOU3BEAEHO U3
orOopHOro BHuHOrpazia CamepaBu, BBIPALIEHHOTO B MHUKPO30HE
Hamapeysnu, pernona Kaxetnn. BUHOTpagHHKH pPacIiOJIOKeHbI
400-500 MM HaJi YpPOBHEM MOPHI.

BKYCOBI)Ie KayecTBa: Hanapeme OTJIMYAETCA IIPEKPACHbIM
COPTOBBIM apOMaTOM CanepaBH, C BbIpA)K€HHbIMU ,[[}760BI)IMI/I
TOHaMU. BUHO UHTEHCUBHO KpaCHOI'o IBeTa.

Coueranue c enoi: Hamapeysiin oTsimgHO coueraercst ¢ 6apOeKio
SITHEHKA W PAa3HBIMH FOPSTYUMHE MSICHBIMH OJTFOJTAMH.
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MUKUZANI
RED DRY WINE

Variety: Saperavi 100%

Place of production: Appellation-controlled red dry wine
produced from specially selected Saperavi grapes sourced from
the Mukuzani micro-zone in the Kakheti region. The vineyards
are located at 350-750 meters above the sea level.

Tasting profile: Mukuzani wine has an aroma traditional to this
variety, with notes of ripe cherry, almond and vanilla. Velvet
taste of tannins is complemented by the notes of oak, with long
lasting finish.

Food pairing: Mukuzani’s complex characters match well with
the Charcuterie.

MYKY3AHUA
KPACHOE CYXOE BUHO

Copr Bunorpaza: Canepasu 100%

Mecro npoucxoxaeHusa: KoHTponmpyemoe 10 HanMEHOBAHUIO
MeCTOIIPOMCXOK/IeHNsA KPaCHOE CyxOe BHUHO, IIPOU3BENEHHO W3
orbopHoro BuHOrpazsa CarepaBu BBIPAIIEHHOTO B MHKPO30HE
Myxkysanu, pernoHa Kaxernu. BUuHOrpalHuKu paciosiokeHbl 300-
750 MM HaJi YDOBHEM MOPSI.

BkycoBele kauectBa: IIpekpacHblii COpPTOBBI apomar, C
BBHIDQKEHHBIMU TOHAMU CII€JIOM BUIIHYM, MUHAAQIA U BaHWWIN.
BapxaTHbII BKyC, OKDYIJIEHHBIMU  TaHUHAMH, IIPEBOCXOJHO
coderaercs ¢ yOOBBIMHU TOHAMH, C JIOJITUM TIOCTIEBKYCHEM.

Coueranue c enoit: KomruiekcHblil xapaktep MyKy3aHU XOPOIIIO
COYeTaeTcs ¢ MACHBIMU 3aKyCKaMH.




TVISHI
WHITE MEDIUM SWEET WINE

Variety: Tsolikauri 100%

Place of production: Appellation-controlled white medium sweet
wine produced from specially selected Tsolikauri grapes sourced
from the Tvishi micro-zone of the mountainous Lechkhumi region
in the western Georgia.

Tasting profile: Clear pale gold wine offers dominant aromas of
kiwi and roasted nuts.

Food pairing: Matches well with all kinds of desserts.

a(T_=) o

TBUIIIN
BEJIOE IIOJIYC/IA/TKOE BUHO

Coprt BuHOrpaza: llonmkaypu 100%

MecTo NPOUCXOXKAEHUA: KOHTPOJIUPYEMOE II0 HAUMEHOBAHUIO
MECTOIIPOUCXOMXKIECHUA 6es10e MOJIyCJIaKOE BUHO,
IIPOM3BEIEHO M3 OTOOPHOTO BHUHOTP3/A BBIPAIIEHHOTO B
MUKpO30He TBuUIlM, TOpHOro pervoHa Jleuxymu B 3amajiHON
I'pysun.

BKYCOBI)IG KayecTBa: IATO 6JIeIIHO-30.TIOTI/ICTOC BUHO IIpejiaracrt
JAOMHHHUDPYIOIINE apOMaTbl KNBH U YKaPEHBIX OPEXOB.

Couetanue c ef10ii: X0OpOIIIO COUETAETCS € PA3HBIMU JIeCEPTAMHU.
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KINDZMARAULI
RED MEDIUM SWEET WINE

Variety: Saperavi 100%

Place of production: Appellation-controlled red medium sweet
wine is produced from specially selected Saperavi grapes grown in
the Kindzmarauli micro-zone of the Kakheti region. The vineyards
are located at 350-550 meters above the sea level.

Tasting profile: Wine has light berry color with a dominant flavor
of plums, and sweet and dry grape juice. Velvet and rich taste is
ideally combined with natural sweetness.

Food pairing: This light, well-balanced wine pairs well with
chocolate, ripe strawberries, cakes and red fruits.

<«
KNH/I3MAPAYJIN
KPACHOE ITOJIYCJIAIIKOE BUHO

Copt Bunorpaaa: Canepsau 100%

Mecro mnpoucxoxzaenuda: KoHTposmpyemoe II0 HaMMEHOBAHUIO
MECTOIIPOUCXOK/IEHUA KPaCHOe, IPUPOJHO IIOJIYC/IaJIKOe BUHO,
IIPOM3Be/IEHO U3 OTOOPHOro BUHOrpaza Carepasy, BhIPAIleHHOTO
B Mukpo3oHe Kunasmapayiu, pernoHa Kaxernu. Bunorpagauku
PpacIosIoKeHbl 350-550 MM HaJl YPOBHEM MOPAL.

BxycoBble kauecTBa: B BHE MpeKpacHO BHIPAsKEH COPTOBBIF apoMar
C TOHAMU BUIIHU U €KEBUKH, C XapaKTEPHBIM TEMHO-KPACHBIM
1BeToM. bapxaTHbII M OOraThlii BKyC IPEKPACHO COYETAETCS C
IIPUPOTHOM CJIaJIOCTBIO.

CoueraHue c efioii: BuHO mpekpacHO coyeTaeTcs C IIOKOJIAZIoM,
CIIeJION KIIyOHUKOM, a TAKXKe C IPYTUMH CJIQJIOCTSMU U (DPYKTAMH.
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KHVANCHKARA
RED MEDIUM SWEET WINE

Varieties: Aleksandrouli 70%, Mujuretuli 30%

Place of production: Appellation-controlled red medium sweet wine
produced from specially selected Aleksandrouli and Mujuretuli
grapes grown in the Khvanchkara micro-zone of the mountainous
Racha region in the western Georgia. The vineyards are located on
the mountain slopes at 450-750 meters above the sea level.

Tasting profile: This wine is of a bright medium-ruby color with
notes of berries and cherry. Velvet and rich taste is ideally combined
with natural sweetness.

Food pairing: Pairs well with cherry pie, walnut and honey sweets,
fruit assortment and baklava.
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XBAHYKAPA
KPACHOE ITOJIYCJIAIKOE BUHO
Copra Bunorpaga: Asekcaszipoyiu 70%, Mymkyperyan 30%

Mecro mnpoucxoxzeHusa: KoHTposmpyemMoe 1O HanMeHOBAaHUIO
MECTOIIPOMCXOXK/ICHUA KpPACHOE IIPUPOJHO IIOJIYCJIQJIKOE BHHO,
MIPOU3BEZIEHO U3 OTOOPHOTO BUHOTPaZa AJIEKCAaHIPOYIU U
Myxypetyny, BBIpAIIeHHOTO B MUKPO30He XBaHUKapa, peruoHa
Paua. BuHOrpasiHuKNU PacnosiOKeHbI 450-750 MM HAJl YPOBHEM
MOpA.

BxkycoBble kauecTBa: BuHO pyOMHOBOTO IBeTa € IPEKPacHO
BBIPDQ>KEHHBIM COPTOBBIM apOMAaTOM, ¢ TOHAMU MaJIMHBI U YEPHOU
CMOPOAVHBL. bapXaTHBIN 1 HEXKHBIN BKYC IIPEKPACHO COUETAETCS C
MIPUPOTHOU CJIA/IOCTHIO.

CoueraHue c efioii: XOpOIIIO COYETAETCS C BUIITHEBBIM ITHUPOTOM,
IPEKUM OPEXOM U MEIOBBIMHU CJIACTAMU, A TAKXKe C PPyKTaMu U
MaxJIaBO.




© copyright Thilvino 2013



