






































































We carefully pre-selected Saperavi vineyards in the Telavi 
region to ensure optimal grape quality. In August, we conduct-
ed a green harvest to reduce crop yield, aiming to enhance 
grape concentration and quality. Following selective hand 
harvesting, the grapes were packed into 10 kg boxes and 
transported to the winery.

Upon arrival, the grapes were destemmed and underwent a 

16.5% ABV. The wine was then aged in oak barrels for 24 
months, allowing it to develop complexity and depth.

vanilla hint. Velvety texture, gentle tannins, leading to a 

16,5%


