
Pet Nat
ORIGIN

2024

HARVEST

Hand-picked from
12-year-old vines.

Harvest date:
8th of September

Kurdghelauri, Tsinandali, 
Kakheti. 

Whole cluster pressed. Cold
settled and racked after 48
hours. Fermented in stainless
steel at 16 °C. When the sugar
level in the in the fermented juice 
dropped below 20 g per liter was 
bottled. Fermentation was 
completed in the bottles.  All  
bottles  were  manually  riddled 
(remuage) and then disgorged

SOIL CHARACTERISTIC

Dealluvial-proalluvial of great thickness, 
weakly skeletal, and loamy.

TASTING NOTES

Tiko Estate Pet-Nat 2024 is a pale 
straw in  colour  with  pronounced  
aromas  of stone  fruits  and  blue  
cheese. The palate  features  a  lively  
effervescence leading to a clean, crisp 
and crystal finish.

PRODUCTION WINE DETAILS WINEMAKERS

5000 Bottles Maria Marta Salas

WINEMAKING

VARIETAL COMPOSITION

100% Khikhvi

Alcohol      TA          RS
 10.9%      5.4g/l    1.00 g/l


