
8K
ANCIENT RED

8K – the abbreviation for 8,000 years – harmonizes rich 
color, a grippy palate, intense aroma and a hint of untamed-
"Qvevri" wildness. Part of the wine was fermented in 
Qvevri, with skin contact for 6 months.

Made from Saperavi grape this full-bodied wine is well 
balanced with pleasant acidity, expressed velvet touch and 
long lasting taste. The wine has dark ruby color, wild 
berries, sugar plum and ripe cherry notes.  

   

8K
ANCIENT WHITE

G E O R G I A
G O R G E O U S  R E D

Made from Rkatsiteli grape this pale gold colour light bodied 
wine has high acidity and soft silky tannins. The wine has 
pronounced notes of yellow fruit, white cherry and quince. 

Made from Saperavi grape this medium bodied wine 
with ripe tannins, well balanced acidity and smooth-
ness has Long lasting finish. The wine has deep ruby 
color, pronounced notes of ripe cherries, red chili 
pepper and herbs. 

G E O R G I A
G O R G E O U S  W H I T E 

F R O M  T H E
M O T H E R L A N D

O F  W I N E

Georgia is considered the “motherland of wine”. Wine has 
been produced here for more than 8,000 years. The 
UNESCO acknowledges this cultural treasure by listing the 
traditional Georgian winemaking method in clay vessel 
called ‘Qvevri’ as a World Cultural Heritage. 

With this wonderfully fresh and sensationally aromatic 
wine, we as Georgia’s most distinguished winery, proof the 
outstanding quality of modern made Georgian Wine.

The name “8K” proudly refers to this 8,000-year-old heritage. 

This white wine, made from the Rkatsiteli grape variety, delights from 
the first taste with its crisp and aromatic flavor and well-balanced 
acidity structure, making it the ideal match for salads, seafood, and 
pasta dishes. A Georgian highlight!

8K
ANCIENT AMBER

The name “8K” proudly refers to this 8,000-year-old heritage. 

This cuvee, made from the grape varieties Kakhuri Mtsvane and 
Rkatsiteli, matures for six months on the grape skins, giving the wine its 
characteristic amber colour. In addition to its beautiful colour, this 
traditional procuction method gives the wine elegant and complex notes 
of dried fruit, a full body and soft tannins, making it an excellent pairing 
to meat dishes, pizza and creamy pasta,


