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Classification
Grape variety
Cultivation region
Vineyard

Vinification method

Tasting notes

Food pairing
Alcohol

Volume of the bottle

TSINANDALI

White dry, protected appellation of origin of wine
Rkatsiteli (85%), Kakhuri Mtvane (15%)

Kakheti, Tsinandali micro-zone

Terroir "Lamaria”

Full Fermentation of self-flowing grape juice

The wine has a light greenish-yellow color with aromas of tropical fruits,
pear and graviola. It has a well-balanced, fresh taste with pleasant
acidity and a long lasting aftertaste.

Seafood, white meat, semi-hard cheeses
13.5%

0.75L

%

TSINANDALL

WHITE DRY PREM
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