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CHACHA AGED

Grape variety
Vineyard
Method of

production

Aging process

Tasting notes

Food pairing
Alcohol

Volume of the bottle

Saperavi 100%
Kakheti, “Kindzmarauli” micro-zone

Triple distillation of fermented pulp and wine

In oak barrels for 6-12 months

Crystal clear, amber-colored high-alcohol drink is characterized by a
pronounced aroma of caramel, black pepper and cinnamon. It has a
well-balanced taste, with soft tannins, piquant spiciness and a long
pleasant finish

High-fat, acidic dishes, green olives, roasted nuts, fruits
42%

0.5L



