


Traces of the centuries-long history of Georgian 
winemaking can be found in scientific, literary 
or historical works, legends and archeological 
materials.

For at least 8000 years, the vine cares symbolic 
and sacred meaning for the Georgian people. 
All the legends clearly show that for Georgians 
winemaking and wine drinking has always been 
a certain form of art.

G E O R G I A
H O M E L A N D  O F  W I N E



Perched atop sprawling Kakhetian vineyards, Château Buera is a 
charming family-owned winery overlooking magnificent Caucasus 
Peaks. Buera vineyards enjoy premium location near Lopota Lake 
and produce a variety of Georgian and French grapes including Kisi, 
Mtsvane, Rkatsiteli, Saperavi, Cabernet, Chardonnay and Merlot. 
A recent addition to the collection is a Georgian indigenous Buera 
variety, after which the winery is named.

Winemaking, expanded vineyards and a fabulous Renaissance-style 
palace. Château Buera is a distinguished place for wine lovers. Here, 
modernity and ancient winemaking traditions are tied up and this leaves 
unforgettable impressions.

Château Buera Winery was founded in 2018 by Goga Maisuradze, the 
founder of Lopota Spa Resort. He worked relentlessly to expand the 
borders of the Georgian tourism industry and made a great contribution 
to the development of the region. He was a dedicated wine 
entrepreneur and he believed in the great potential of Georgian wine. 
After his decease, the winery is managed by his family.  

Château Buera’s winemaking is actively growing and developing while 
working with our team of motivated and professional young people.
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The vineyards of Château Buera in the Napareuli microzone are spread 
on alluvial, rocky soils of the Northern slope and expand over 5 hectares 
of land.

The Great Caucasus Mountains form a barrier that protects Georgia from 
the cold air of the North and leaves its Western ridge open to warm and 
humid air coming from the Black Sea, which is an important factor in this 
region. The grape clusters are protected from extreme temperatures – 
whether it’s heat or cold.

The climate of Napareuli is moderately humid, with mild winters, 
summers that are not so hot and two rainy seasons in the year. The local 
micro-climate, the structure of soil, and the harmonious relationship we 
have with our land – all this promotes the special quality of grape in the 
Château Buera vineyards.

Since 2021, Château Buera vineyards have been in the process of 
obtaining official organic certification. By 2024, the first vineyard parcel 
has achieved this certification, with the remaining vineyards expected 
to be certified by 2025. 

V I N E Y A R D S

Production of our highest quality wine is based on 
well-groomed vineyards
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The full cycle of Château Buera winemaking – form the approach of 
minimal intervention in the process of vine growing and winemaking, to 
the restoration of grapes of rare Georgian varieties – rises from the goal 
of its founder, Goga Maisuradze – creating high quality reserve Georgian 
wine.

Château Buera’s philosophy of winemaking is based on the preservation 
of nature, respect for the soil, and the harmonious relationships of 
humans and ground.

To maintain the integrity of the bunches, they are hand-picked and 
placed in open boxes. After splitting the grapes, they are placed on a 
special vibrating table and only the most healthy grains are selected 
for fermentation. The fermentation process takes place both in stainless 
steel tanks and qvevris – a traditional method, after which the wine is 
transferred for ageing to French oak barrels.

W I N E M A K I N G
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W I N E S



Vintage 2019 | Kakheti Region
Alc.14% | 750ml 

Wine is produced using classic method with special Cabernet 
Souvignon grapes harvested in Château Buera’s vineyards in 
Napareuli micro-zone. Our wine is characterized with deep 
pomegranate color. It was aged in French oak barrels for 18 
month and further stored in bottles for 12 more months. 

Bottled in limited quantities:                             4000 pieces
 

CABERNET SAUVIGNON CLASSIC 
RESERVE  

Vintage 2019 | Kakheti Region
Alc.14% | 750ml 

Wine is produced using classic method with special Merlot grapes 
harvested in Château Buera’s vineyards in Napareuli micro-zone. 
Our wine is characterized with deep pomegranate color. It was 
aged in French oak barrels for 18 month and further stored in 
bottles for 12 more months.

Bottled in limited quantities:                             4000 pieces

SAPERAVI RESERVE
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Vintage 2019 | Kakheti Region
Alc.14.3% | 750ml 

Wine is produced using classic method with special Saperavi 
grapes harvested in Château Buera’s vineyards in Napareuli micro-
zone. Our wine is characterized with deep pomegranate color. 
It was aged  in French oak barrels for 18 month and further stored 
in bottles for 12 more months.

Bottled in limited quantities:                             4000 pieces

GOLD
SAPERAVI RESERVE 
2019 

FALSTAFF
THE BEST WINES FROM 
GEORGIA 2023

DECANTER WORLD WINE AWARDS 2022

THE BEST SAPERAVI - SOMMELIER’S CHOICE
GEORGIAN SOMMELIER’S ASSOCIATION & EXPOGEORGIA

MERLOT CLASSIC RESERVE

SILVER 
MERLOT CLASSIC RESERVE 
2019 

DECANTER WORLD WINE AWARDS 2022



SILVER 
KISI QVEVRI RESERVE 
2019

Vintage 2019 | Kakheti Region
Alc.13% | 750ml 

Wine is produced using traditional Georgian method of winemaking, 
staying true to the region of Kakheti, with six-month skin contact 
in Qvevri together with Chacha. Wine is made using carefully 
selected Mtsvane grapes harvested in Napareuli micro-zone from 
Château Buera’s own vineyards. Wine is characterized by an amber 
color, typical to Qvevri wines. It was aged in French oak barrels 
for 12 months and further stored in bottles for 12 more months.

Bottled in limited quantities:                              2400 pieces

MTSVANE QVEVRI RESERVE 

Vintage 2019 | Kakheti Region
Alc.13% | 750ml

Wine is produced using traditional Georgian method of winemaking, 
staying true to the region of Kakheti, with six-month skin contact in 
Qvevri together with Chacha. It was made with carefully selected 
Rkatsiteli grapes harvested from Château Buera’s vineyards in 
Napareuli micro zone. Wine is characterized by an amber color, 
typical to Qvevri wines. It was aged in French oak barrels for 12 
months and further stored in bottles for 12 more months.

Bottled in limited quantities:                               2400 pieces

KISI QVEVRI RESERVE
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Vintage 2019 | Kakheti Region
Alc.13% | 750ml 

Wine is produced using traditional Georgian method of winemaking, 
staying  true to the region of Kakheti, with six-month skin contact in 
Qvevri together with Chacha. Wine is made using carefully selected 
Kisi grapes harvested in Napareuli micro-zone from Château Buera’s 
own vineyards. Wine is characterized by an amber color, typical 
to Qvevri wines. It was aged  in French oak barrels for 12 months and 
further stored in bottles for 12 more months. 

Bottled in limited quantities:                              2400 pieces

DECANTER WORLD WINE AWARDS 2022

RKATSITELI QVEVRI RESERVE



Vintage 2020 | Kakheti Region
Alc.13.5% | 750ml 

Wine is produced using the classical method from Cabernet 
Sauvignon grapes hand-picked from Château Buera’s own 
vineyard in the Napareuli micro-zone, known for its well-balanced 
climate and enriched soils. Aged in French oak barrels for 12 
months and further in bottles for an additional 12 months.

Bottled in limited quantities:                              2500 pieces

CABERNET SAUVIGNON RESERVE  

Vintage 2020 | Kakheti Region
Alc.13.2% | 750ml 

Wine is produced using the classical method from hand-picked 
Merlot grapes. Aged in French oak barrels for 12 months and 
further in bottles for an additional 12 months.

Bottled in limited quantities:                              2600 pieces

SAPERAVI RESERVE

Vintage 2020 | Kakheti Region
Alc.13.5 | 750ml 

Wine is produced using the classical method with carefully 
selected Saperavi grapes harvested from Château Buera’s own 
vineyards in Napareuli Micro Zone. Our wine is characterized by a 
dark pomegranate color and has pronounced aromas, unique to 
its varietal. The wine was aged in French oak barrels for 12 months 
and further in bottles for 12 months.

Bottled in limited quantities:                             4000 pieces

MERLOT RESERVE
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SILVER
SAPERAVI RESERVE 
2020

DECANTER WORLD WINE AWARDS 2024



Vintage 2020 | Kakheti Region
Alc.13% | 750ml 

The Wine is produced using a traditional method, staying true to 
the region of Kakheti, with a six-month skin contact in Qvevri. 
Wine is made with carefully selected Khikhvi grapes. It is 
characterized by an amber color and has pronounced aromas, 
unique to its varietal. The wine was aged in French oak barrels for 
12 months and further stored in bottles for 12 months.

Bottled in limited quantities:                               1820 pieces

KHIKHVI QVEVRI RESERVE

Vintage 2020 | Kakheti Region
Alc.13.1% | 750ml 

Wine is produced using the traditional Kakhetian method, 
undergoing six months of maceration in Qvevri, crafted with Kisi 
grapes hand-picked from Château Buera’s own vineyard in the 
Napareuli micro-zone, known for its well-balanced climate and 
enriched soils. Aged in French oak barrels for 12 months and 
further in bottles for an additional 12 months.

Bottled in limited quantities:                                 4070 pieces

RÉSERVE ROUGE

Vintage 2020 | Kakheti Region
Alc.13.5% | 750ml 

Wine is produced using the classical method from hand-picked 
Cabernet Sauvignon (60%), Cabernet Franc (30%) and Malbec 
(10%) grapes. Aged in French oak barrels for 12 months and 
further in bottles for an additional 12 months.

 

Bottled in limited quantities:                              2560 pieces

KISI QVEVRI RESERVE
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SILVER 
KHIKHVI QVEVRI RESERVE 
2020 

DECANTER WORLD WINE AWARDS 2023



GOLD
MTSVANE QVEVRI RESERVE
2020

TROPHY
MTSVANE QVEVRI RESERVE
2020

IWSC AWARD 2024

12

Vintage 2020 | Kakheti Region
Alc.12.7% | 750ml 

Wine is produced using the traditional Kakhetian method, 
undergoing six months of maceration in Qvevri, from hand-picked 
Rkatsiteli grapes. Aged in French oak barrels for 12 months and 
further in bottles for an additional 12 months.

Bottled in limited quantities:                               3050 pieces

RKATSITELI QVEVRI RESERVE

Vintage 2020 | Kakheti Region
Alc.13.3% | 750ml 

The Wine is produced using the classic method with carefully 
selected Rkatsiteli grapes. It is characterized by straw color and 
has pronounced aromas, unique to its varietal. The wine was aged 
in French oak barrels for 12 months and further stored in bottles 
for 12 months.

Bottled in limited quantities:                               3140 pieces

MTSVANE QVEVRI RESERVE

Vintage 2020 | Kakheti Region
Alc.12.5% | 750ml 

Wine is produced using the traditional Georgian method, 
undergoing six months of maceration in Qvevri, crafted with 
Mtsvane Kakhuri grapes hand-picked from Château Buera’s own 
vineyard in the Napareuli micro-zone, known for its well-balanced 
climate and enriched soils.

Bottled in limited quantities:                               3870 pieces

RKATSITELI RESERVE
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C H Â T E A U 

B U E R A 

S P E C I A L S



Vintage 2021 | Imereti Region
Alc.13% | 750ml

Made using a traditional method showcasing the elegance and 
delicacy of Tsitska, an indigenous Georgian grape variety, from 
the Sviri micro-zone in Imereti region. Aged on lees for 12 months. 
Handcrafted from the vine to the cellar. Characterized by a light 
straw-colored hue.  

Bottled in limited quantities:                              2000 pieces

Vintage 2020 | Kartli Region | Imereti Region
Alc.12.5% | 750ml

Made using a traditional method that harmoniously combines the 
blend of indigenous Georgian grape varieties – Tsitska from the 
Sviri micro-zone and Chinuri from Mtskheta. Aged on lees for 24 
months. Handcrafted from the vine to the cellar. Characterized by 
a light straw-colored hue.

Bottled in limited quantities:                                450 pieces

SPARKLING WINE (EXTRA BRUT)

SPARKLING WINE (BRUT)
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B U E R A 

W I N E S



Vintage 2020 | Kakheti Region
Alc.12.5% | 750ml

The wine is produced with carefully selected Kisi, Mtsvane and 
Rkatsiteli grapes harvested from Château Buera’s own vineyards 
in Napareuli micro zone. It is produced using a traditional method, 
staying true to the region of Kakheti, with a six-month skin contact 
in Qvevri with Chacha. It is characterized by an amber color.

The wine was stored in bottles for 12 months

Vintage 2022 | Kakheti Region
Alc.12% | 750ml

Wine is produced using the traditional Kakhetian method, 
undergoing six months of maceration in Qvevri. It is crafted 
from Kisi – indigenous Georgian grape variety, hand-picked from 
Chateau Buera’s own vineyard in the Napareuli micro-zone, known 
for its well-balanced climate and enriched soils. We refrain from 
using any synthetic chemicals in the vineyard. The wine is made 
with minimal intervention. Fermented naturally with wild yeasts.

Vintage 2023 | Kakheti Region
Alc.12% | 750ml

Wine is produced using the traditional Kakhetian method, 
undergoing one month of maceration in Qvevri. It is crafted from 
Saperavi – indigenous Georgian grape variety. We refrain from 
using any synthetic chemicals in the vineyard. The wine is made 
with minimal intervention. Fermented naturally with wild yeasts.

SAPERAVI QVEVRI

QVEVRI WINE

KISI QVEVRI
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SAPERAVI
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Vintage 2023 | Kakheti Region
Alc.12% | 750ml

The wine is produced using the classic method with carefully 
selected Rkatsiteli grapes. It is characterized by a light straw 
color.

Vintage 2023 | Kakheti Region
Alc.12.5% | 750ml

The Wine is made using carefully selected Saperavi grapes. Wine 
is characterized by deep red color and has pronounced aromas 
unique to its varietal.

Vintage 2022 | Kakheti Region
Alc.12.5% | 750ml

Wine is produced using the traditional Kakhetian method, 
undergoing six months of maceration in Qvevri. It is crafted from 
Rkatsiteli – indigenous Georgian grape variety. We refrain from 
using any synthetic chemicals in the vineyard. The wine is made 
with minimal intervention. Fermented naturally with wild yeasts.

RKATSITELI QVEVRI

RKATSITELI



18

Vintage 2023 | Kakheti Region
Alc.12.5% | 750ml

Wine is produced using the traditional Kakhetian method, 
undergoing six months of maceration in Qvevri. It is crafted from 
Rkatsiteli – indigenous Georgian grape variety. We refrain from 
using any synthetic chemicals in the vineyard. The wine is made 
with minimal intervention. Fermented naturally with wild yeasts.

RKATSITELI QVEVRI



O U T  O F  S T O C K



Vintage 2018 | Kakheti Region
Alc.13.8% | 750ml

Wine is produced using classic method with special Saperavi 
grapes harvested in Château Buera’s vineyards in Napareuli micro 
zone. Our wine is characterized with deep pomegranate color. It 
was aged in French oak barrels for 14 month and further stored in 
bottles for 18 more months.

Vintage 2018 | Kakheti Region
Alc.12.5% | 750ml

The wine is produced using a traditional method, staying true 
to the region of Kakheti, with a six-month skin contact in Qvevri 
with chacha.
Wine is made with carefully selected Kisi grapes harvested from 
Château Buera’s own vineyards in the Napareuli micro zone. The 
wine is characterized by an amber color and has pronounced 
aromas, unique to its varietal. The wine was aged in French oak 
barrels for 12 months and further stored in bottles for 12 months. 

TROPHY
BEST WINE FROM GEORGIA 
AWARD WINNER 2021

TROPHY
BEST WINE FROM GEORGIA 
AWARD WINNER 2021

GOLD
AWARD WINNER 2021

GOLD
AWARD WINNER 2021

GOLD
AWARD WINNER 2022

SILVER
AWARD WINNER 2023

CATHAY | HONG KONG INTERNATIONAL WINE & SPIRIT COMPETITION

VINISIA WINE AWARDS | SEOUL 2022 

IWSC | LONDON 2023 

CATHAY | HONG KONG INTERNATIONAL WINE & SPIRIT COMPETITION

SAPERAVI RESERVE

KISI QVEVRI RESERVE
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SILVER
AWARD WINNER 2021

GOLD
AWARD WINNER 2022

CATHAY | HONG KONG INTERNATIONAL WINE & SPIRIT COMPETITION

Vintage 2018 | Kakheti Region
Alc.12.6% | 750ml

The wine is produced using a traditional method, staying true to 
the region of Kakheti, with a six-month skin contact in Qvevri with 
chacha.
Wine is made with carefully selected Mtsvane grapes harvested 
from Château Buera’s own vineyards in the Napareuli micro zone. 
The wine is characterized by an amber color and has pronounced 
aromas, unique to its varietal. The wine was aged in French oak 
barrels for 12 months and further stored in bottles for 12 months.

Vintage 2018  | Kakheti Region
Alc.14% | 750ml

Wine is produced using the classic method with carefully 
selected Rkatsiteli grapes harvested from Château Buera’s own 
vineyards in Napareuli micro zone. The wine is straw color and 
has pronounced aromas, unique to its varietal.  
The wine was aged in French oak barrels for 12 months and further 
stored in bottles for 18 months.
 

VINISIA WINE AWARDS | SEOUL 2022 

MTSVANE QVEVRI RESERVE

RKATSITELI RESERVE



Even centuries later the tradition of cultivating vines, making wine 
or drinking wine is an essential part of Georgian culture


