
-AMBER
WINES

BRIEF OVERVIEW:
Qvevri wines are known for their sweet, nutty taste, accompanied by notes of dried apple
and herbs. It is an elegant, heady, full-bodied wine and its balanced acidity is derived from
spending the juice for several months with pomace.

MEALS TO DRINK WITH:
Can be paired with Khashlama (beef stew) as per the Kakhetian way, or with grilled
pork. It goes well with lamb stew, grilled fish and fried poultry as well.

Style: Amber dry
Varieties: 100% Rkatsiteli
Alcohol: 12,5-13%
Titrated acidity: ≥4 g/l
Residual sugar: ≤4 g/l

Consumption temperature: +14°C +16°C
Aging potential: 7-10 years

Qvevris Rkatsiteli


