
Dry Amber 2023, 2024

Winemaking process

Following gentle crushing and destemming, the must together with

skins and pips is placed into traditional clay qvevri buried

underground. Natural fermentation from indigenous yeasts

develops slowly, preserving the grape’s authentic character.

The wine remains on the skins for several months, gaining its

amber color, firm structure, and complex aromas. Once matured, it

is carefully drawn off the lees and gently clarified, resulting in a

textured, expressive wine that reflects Georgia’s ancient

winemaking tradition.

The wine displays a deep amber-gold color with warm copper

highlights. The aroma unfolds with rich layers of dried apricot,

orange peel, quince, and honey, intertwined with subtle notes

of chamomile, toasted nuts, and a hint of warm spice.

On the palate, it is bold and textured, with a firm tannic

structure that frames its complex flavors. The mid-palate

reveals a harmonious interplay of dried fruit, herbal tones, and

gentle earthiness, leading to a long, elegant finish marked by

spice and a touch of minerality.

Tasting notes

Pairs exquisitely with bold and aromatic cuisine. Roasted poultry,
game birds, aged cheeses, mushroom-based dishes, and spiced
vegetable stews are all enriched by its depth and structure. It also
shines alongside lamb with herbs, grilled root vegetables, and
Georgian specialties such as khachapuri or walnut-stuffed eggplant.
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PRODUCT INFORMATION

Wine Name

Producer

Wine Type

Varietal

Vintage

Bottling Date

Fermentation Type

Packaging Type

Store at

Serve at

Country of origin:

Georgia

Geographical area:

~Tsinandali

Climate:

Moderately humid

Geographical Indication

PDO:

~ Tsinandali

Soils:

Brown meadow, with

significant thickness.
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12.12.2023

Qvevri

Glass Bottle

10–15 °C

12–14 °C
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