KHVANCHKARA







n the end of the 19th century a great idea came to Prince Kipianis’ mind to halt the

termentation of a dry red wine Aleksandrouli by chilling it and retaining some sugars in it.

he ruby colored, light body, semi-sweet wine attracted immediate attention ot winemaking

experts both in Georgia and abroad. Kipiani’s Wine earned the Grand Prix in Ostend
(Belgium) in 1903.

n 1927, authorities decided to build a wine factory at the site of Prince Kipiani’s wine cellar

to produce semi sweet wine tor Kremlin leaders. The wine acquired its name - Khvanchkara -
after the name of place of it origin (village Khvanchkara).

For the last three centuries this divine liquor has been considered as a tlagship ot
Georgian wines.

LTD Khvanchkara continues the story and tradition of Georgian winemaking in the village

of Khvanchkara in the cellar where the history ot Khvanchkara’s name started from.
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B KoHue 19 BeKa y KHA39 KunumaHW BO3HMUKANA BENIMKO/NEMNHasa uaed, OCTaHOBUTb ODpoOXeHue
CYXOro KpacHOro BMHa AneKkcaHapoy/in NyTem €€ ox/1aXXAeHNa U COXPaHEHMA B HEM HEKOTOPOTO
KO/IMYecTBa caxapa.

JIerkoe, nonycnaagkoe BMHO pPyOMHOBOroO UBeETa cpa3y MPUBIEKIO BHUMAHUE [PY3UHCKUX U
3apybexHbix 3HaToKoB BMHOAeMMA. B 1903 roay «KunmaHoBCKOe BUHO» MOJIYYUIO TPAH-NPU B
benbrumckom OcTeHae.

B 1927 roay Bnactamu 0OblJ1I0o NPUHATO pelleHue, NMoCTPOUTb BUHOLE/NIbHIO Ha TEeppUTOPUM
BMUHHOTO norpeba KHA39 KunuaHu ansg nponsBOACTBaA MOJYCNaAKOro BMHa npegHa3Ha4yeHHoro

nna Kpemnesckux pykosoamTenemn. BUHO Nony4ymao cBOE Ha3BaHMe «XBaHYKapa» no MecTy ero
npoucCxoxaeHua (ceno «XBaH4ykapa»).

Tpn Beka 3TOT OOXEeCTBEHHbIM HAMUTOK CYMUTaeTca OAHMM U3 GJlarMaHOB [PY3MHCKUX BUH.
000 «XBaH4YKapa» nNpoAo/KaeT WUCTOPUID WU Tpaauuum [py3MHCKOro BUHOAENUNA B ceJfie
«XBaH4YKapa», B TOM e norpebe, rae poamaiacb NCTOPUA Ha3BaHMA «XBaH4YKapa».
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Khvanchkara

Red Semi-sweet Wine

Khvanchkara is an appellation-controlled
natural semi-sweet Georgian red wine
made from the unique indigenous grape
varietals, Aleksandrouli and Mujuretuli. It
has been produced at the Khvanchkara
Winery since 1927, using ancient methods.
It exhibits a deep ruby color, harmonious,
velvety, delicate taste with pleasant
sweetness, fruity tones and varietal aroma.

Bestserve at: +14°-16°C
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XBaHuUKapa

Kpacuoe noinycinagKkoe smHO

BUHO wm3rotoBneHO nNo  TpPaAULMOHHOW
TEXHO/TOTUMU n3 BUHOrpaaa copTa
AnekcaHapoynan u Mypxypetynun. Bbicokoe
KayecTBO BMHA 0OyCN0OBAEHO YHWKANbHbIMU
ycnosmamum u boratbiMm  TpaauuUUaMWU

[PY3UHCKOTO BUHOAENMNA.

BuHo XapaKTepusyeTcs KpacuBbIM
TEMHO-PYOMHOBbIM  LBETOM, AOMWUHUPYIOT
TOHA MaJuWHbl W MWUHAAnNA, KOTopble

MPEeKpPACcHO coyeTawTcaA C  MPUPOAHOWN
CNafoCTbiO U KUC/IOTHOCTbIO, U NPUAAIOT BUHY
CBEXECTb W HEXHbIM KOHLEHTPUPOBAHHDIW
BKyc. WpaeanbHO noaxoAuT B KauyecTBe
arneputmuBa, 3ameyaTesibHO co4yeTaeTca C

CbIPOM, MACHbIMM BAogamu.

PekomeHayeTca noaaBaTb OX/1aXKAEHHbIM
npu Temnepatype: +14°-16 C.



Aleksandrouli

Red Dry Wine
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The dry red wine Aleksandrouli s
produced by mixing the grape varieties
of Aleksandrouli and Mujuretuli which
are cultivated in west Georgia, in the
region of Racha. Aleksandrouli has rich
bouguet with a pleasant aroma of
raspberries and cherry. Aleksandrouli is
best served with meat.

Serve at: +14-16 °C.
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AnekcaHapoynn
KpacHoe Cyxoe BuHo

KpacHoe cyxoe BUHO AneKcaHAapoyam us
copTtoB AnekcaHapoynu u MyaxXypeTtyau,
KOTOpble pacTyT Ha CKJ/IOHAax B 3amnajgHou
[py3un, B pernoHe Payvya. [lna BMUHa
XapaKTepHa apomaTtbl MaJIMHbl U BULLHMU,
4yTO nNpuaaeTr BUHY MUKAHTHbLIK OyKeT.
PekomeHayetca ynotpebnarb ¢ MACHUMM . AR, B
baropamu. P - 2045
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PekomeHAOBaHHaA TemnepaTypa
ynotpebneHusa ot: +14-16°C.



Saperavi
Red Dry Wine

The dry red wine, Saperavi, i1s made
from the Saperavi grape variety, grown
in the Kakheti region of eastern
Georgia. A powertully, deeply-colored
wine, expresses deep tones of ripe
cherries and dark chocolate. Saperavi is
full-bodied and rich, with supple
tannins and a long, satistying teels. Best
served with meat dishes, barbeque,

steak, and a variety of cheese.

Serve at: +15-18 °C
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Canepasn
KpacHoe cyxoe BUHO

Cyxoe KpacHOe BWHO, W3roTOB/JIEHHOE
M3 BUHOrpagHoro copta Canepaswy,
KyN1bTUBUpyemoro B pernmoHe Kaxertus.

OTAnyaeTcH TEMHbIM rPaHaTOBbIM
LLBETOM, APKO BbIpa*XeHHbIM apomaToM
cnesiou BULLHMN, NeCHbIX AroA,.
[TonHOTenoe, MATKoe BUHO C
YeTKO Bblpa*XeHHbIMU TaHUHaAMMU.
XapaKkTepusyercs NNNTEeIbHbIM

nocneskycmem. MpoeanbHO NOAXOAUT K
MACHbIM OAntogam, LWaAlLAbIKY, CTEUKY WU
CbIPHOMY aCCOPTMH.

Temnepartypa ynotpebnenumsa : +15-18 °C



Kindzmarauli

Red Semi-sweet Wine

An  appellation-controlled  naturally
semi-sweet red wine, Kindzmarauli, is
made from Saperavi grape variety,
grown in  Kvareli,  Kindzmarauli
micro-zone of the Kakheti region In
eastern Georgia. This deeply ruby
colored wine boasts an intense, juicy
attack with flavors of wild berries and
dark chocolate. With a surprisin
balance of  velvety tannins cmg
blackberry-raspberry-mulberry flavors, it
has a fresh, crisp, harmonious finish.Best
served with white meat dishes, fish, cold
desserts, chocolate and fruits.

Serve at: +10-12 °C.

KnHpsmapaynm
KpacHoe nonycnagkoe BUHO

HpaCHDE Nnoayciaagaroe BUHO MecCTO

NPOUCXOXKAEeHUA, M3rOTOB/NEHO 13
BUHOIpPaaHoro copTa CanepaBsy,
KY/IbTUBUMPYEMOTO B panoHe Ksapenu,
KOHTPOJ/INPYEMOU MWKPO-30He
RMHA3Mapayan, Raxetna. Xapakrtepusyertca
TeMHO-TPaHaTOBbIN LLIBETOM, APKO
Bblpa*XeHHbIM  COPTOBbIM byKeToM,

ocobeHHO TOHaMW NecHbIX Arod. Ha BKyc
OapxaTHbIM, TAPMOHWYHbLIA, C MNPUATHbLIM
baslaHCOM KUCNO-CNAaAKOroO WU TAHUHOB.
MWpoeanbHO noaxoaut K Benomy MAcy,
pblOHbIM  B10AaM, XOJIOAHOMY [ecepTy,
LIOKO/IAAHbIM  U3aennam,  GPYKTOBOMY

dCCOPTM.

Temnepatypa ynotpebnerHunsa: +10-12 °C
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Alazani Valley

Red Semi-sweet Wine

The semi-sweet red wine, Alazani
Valley, is made from the Saperavi
grape variety, cultivated in the region ot
Kakheti. |t exhibits a bright ruby color
and fresh fruit aromas of cherries and
blackberries. Alazani Valley is soft and
easy to drink, with a delightful balance
of fruitiness and freshness. Best served
with white meat dishes, fish, fruits and

desserts.

Serve at : +10-12 °C.
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Ana3aHckasa [lonnHa

Kpa CHoe nonycdinagkKkoe esmHoO

[lonycnaakoe KpacHoe BMHO,
M3TOTOB/IEHO W3 KY/NbTUBUPYEMOTO B
KaxeTu BuHorpagHoro copta Canepasu.
XapaKTepusyeTca rpaHaToBbIM LIBETOM.
MmeeT ApPKO BbIpaeHHbIKM apomat
NecHblIX Aaroa. Ha BKyc MATMKUK, C
MPUATHBIM KUCNO-CAaAKUM bBasiaHCOoM.
MWoeanbHO noaxoaut K b6enomy MmMAcy,
PbIOHbIM Bt0OAaM, PPYKTaM U AecepTy.

Temnepatypa ynotpebnerHus: +10-12 °C



Tsinandali

Dry White Wine

An appellation-controlled dry white wine
-Isinandali is made trom Rkatsiteli and
Kakhuri Mtsvane grape varieties grown in
the controlled Tsinandali micro-zone,
located in the east Georgian region ot
Kakheti.The wine is characterized by pale
straw color, aromas and flavors ot rich
yellow truits and citrus. Medium-bodied,
harmonious and balanced, the wine has
soft acidity and a gentle fruitiness. Best
served as an aperitif, with appetizers such
as, Pkhali, or with light pouliry dishes,
salads and fish.

Serve at: +9-11 °C.
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LlnHaHpann

Cyxoe 6enoe BUHO

benoe cyxoe BMHO MeCTO MPOUCXOXKOAEHUS,
M3rOTOBJ/IEHO M3 BUHOTPAAHbLIX COPTOB
PKauutenu 7 Raxypu MuBsaHe,
KY/IbTUBUPYEMbBIX B KOHTPOJIMPYEMOU
MWKpO-30He UuHaHaanun, Kaxetna. Umeet
CBET/10-CO/IOMEHHbIN L BET, boratbin
N1040Bbin OYyKeT C UMTPYCOBbIMU TOHAMM.
BKyCc — rapMoHUYHbIN, cOaNaHCUPOBAHHbIN.
[Mloaxoaut K «nxaam» (6aoao0 U3 OBOLLEWN
MAn Tpas), 6A0AamM U3 NTUYbEro MAC],

casatam u polbe.

Temnepartypa ynotpebnenuma: +9-11 °C




Rkatsiteli
Dry White Wine

The dry white wine, Rkatsiteli, is made
from the Rkatsiteli grape variety and is
cultivated in the region of Kakheti, in
eastern Georgia. The wine has a pale
straw color, with a subtle sent of
apricots and honey. It is harmonious on
the palate, with a hints of citrus. Best
served with white and poultry meat
dishes, seafood, salads, vegetables

and unsalty cheese.

Serve at : +9-11 °C.
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PKkauntenn
Cyxoe 6enoe BUHO

Cyxoe benoe BUHO PKauutenu,
M3rOTOBN1€HO W3 BUHOIPaAHOrNo copTa
PKauutenu, KYN1bTUBUPYEMOTO B
permoHe KaxeTua. XapaKTtepusyeTtcs
CBET/N10-CO/IOMEeHHbIM LBeTOM, NerKumMu
LUTPYCOBbIMMU TOHaMWU U TMPUATHbLIM,
rAapMoHUYHbIM BKycom. lloaxoaut K
bhrogam M3 NTUYbEro MAca, MOPCKUX
NPOAYKTOB, Ccanatam, O0BOLWamM WU

HecoJieHblIM COpPTaMm Cbipa.

Temnepartypa ynotpebnerHusa: +9-11 °C







Khvanchkara LTD
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