Gozauri, Saperavi

Winegrowing region: Kakheti

Micro-zone: PDO Kindzmarauli

Climate type: Moderate continental

Grape variety: 100% Saperavi

Vineyard source: Single Vineyard Range

Yield: 6-7 t/ha

Wine type: Dry red

Alcohol: 12.5%

Vintages: 2015

Total Production: 15000 bottles (0,75L)

Packaging: 6 bottles per carton;
Gift bag available for single bottle

Vinification

In August, at the onset of véraison, a green harvest is
carried out to enhance grape quality by reducing vineyard
yields to approximately 6-7 tons per hectare.

Harvesting is conducted at the end of September, with
grapes hand-picked into small boxes and meticulously
sorted at the winery. The fruit is gently destemmed and
lightly crushed, after which the must is transferred to open-
top oak barrels.

During fermentation, cap management is performed
exclusively through manual punch-downs. This gentle
approach minimizes mechanical impact on the grape skins,
allowing for a soft and harmonious extraction of tannins
and color.

Following a 12-day maceration period, the wine is
transferred to stainless steel tanks for malolactic
fermentation and subsequent aging for 10 months. The
wine is then lightly filtered and finally bottled.

Tasting Notes

Color: Ruby.

Aromas: Of ripe cherry and raspberry.

Palate: Velvety and lively, with balanced
acidity and a smooth, elegant
finish.

Food pairing: Perfectly paired with steak, pork

ribs, roasted salmon, tuna, and
fine cheeses.

Serving temperature: ~ 13°-15°C.
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Produced exclusively from Saperavi grapes, this wine reveals
a vibrant structure and a full, expressive character.
Its ruby color is complemented by elegant notes of ripe
cherries and raspberries, leading to a long and persistent finish
on the palate.

All our wines come from our own single vineyard located in a

recognized Saperavi

microzone.

We focus on terroir

expression, limited production, and long-term partnerships.
Our wines are already present in the USA, Japan, and France.

We hope you will enjoy our wine.



