
Shilda winery

RUSTAVELI - SAPERAVI QVEVRI

ORIGIN Kakheti
VINTAGE 2022
COLOR Red
WINE TYPE Still wine

TASTING NOTE
Color: dark ruby with violet hue; Aroma: ripe plums, violets, ripe cherries, stewed 
blackberry, spices; Palate: grippy tannins with medium plus acidity, medium plus 
alcohol; Finish: Very long

PRODUCER
Shilda Winery produces 600,000 bottles annually, with plans to expand to 2 million. 
Located in Shilda, the heart of Kakheti, our vineyards lie over 400 meters above sea 
level, nestled under the Caucasus Mountains. The alluvial soils, continental climate, 
and valleys descending from the slopes create ideal conditions for viticulture. Our 
diverse wine range reflects Georgia's rich winemaking traditions, showcasing the 
unique character of the land and native grape varieties. Every bottle embodies our 
commitment to quality and passion for sharing the essence of Georgian wine with the 
world.

VINEYARD INFORMATION
Continental climate

VINIFICATION
Upon arrival, grapes underwent destemming process and the cold soak for five 
days. AQer it was transferred into 3vevris, where fermentation was conducted at a 
temperature
ranging between 2°-52z- C. Fermentation process was completed manually to minimi1e 
intervention and contact with grape seeds,
resulting in soQ extraction of tannin and color. Wine was aged in 3vevri for 6 months.

ALCOHOL
%°.z 7

TOTAL ACIDITY
z./ g8L

RESIDUAL SUGAR
°.6 g8L

PH
°.z

BLEND
%007 Saperavi

CERTIFICATIONS

Vegan

BOTTLE

GTIN 04960%%04°%2z/

SIZE /zcl

WEIGHT %z20 g

Bottle 
dimensions

9x°0 cm

CASE

BOTTLES 6

WEIGHT (°2z g

Case 
dimensions

2zx%6.zx°0.z cm

PALLET

CASES 94 )2%x4A

PALLET TYPE EUR pallet )900x%200x%44A
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