
S A P E R A V I  2 0 0 6
THE SAT!PEZO SAPE!VI IS PRODUCED IN ACCORDANCE 
WITH ANCIENT WINEMAKING TECHNIQUES DATING BACK 6000 
YEARS IN GEORGIAN CLAY RESERVOIRS, KVEVRI, BURIED IN THE 
EARTHEN FLOOR OF THE T!DITIONAL WINE CELLAR…

Winegrowing region:  "KHETI viticulture region
Climate type:  Moderate continental
Wine classi#cation:  Estates limited release  
Varietal composition:  Saperavi 100%
Grape source:  SAPE!VI S01 block of Kondoli vineyards 
Grape yield:  4-5 ton/hectare 
Wine type:  Dry vintage red
Cellaring:  Now, but will be bene#ted by decades of aging
Total Production:  6000-0,75l bo$le; 300-1,5l magnum bo$les
Packaging:  0,75X6 bo$le cartons. Individual cartons are 
                                                           available at additional cost  

W I N EG R O W I N G
Selected block, SAPE!VI S01, of Kondoli vineyards has been green harvested 
during the #rst days of véraison (August)  in order to arti#cially reduce the 
grape yield down to 4-5 tons per hectare and thus increase the overall quality 
and concentration of remaining fruit. At the end of September the grapes were 
hand harvested in small boxes, hand sorted in our winery, gently de-stemmed 
and lightly crushed into historical Georgian clay wine vessels ‘KVEVRI’, buried 
in the winery’s earthen %oor. &e fermentation was performed by natural yeast, 
found on grape skins. During the whole process of fermentation, which has 
been held naturally maximum at 26°C, cap management has been performed 
only by hand punching, thus overall mechanical impact on grape skins has 
been minimized, ensuring so' extraction of color and tannins from the grape 
skin. A'er the long, up to 1 month of maceration, the wine was decanted and 
transferred gently into traditional new oak barriques for 24 months’ further 
maturation. &e wine was bo$led un#ltered, complemented by 6 month bo$le 
aging in our cellar before the release.      

TA ST I N G  N OT E S
Color: Deep red color with bricky line on the rim.
Aromas: &e nose reveals complex vanilla oak and 
                    Concentrated forest berries aromas.   
Palate: Black fruit %avours and ripe silky oak tannins are dominant 

on the  initial palate. &e middle palate is round, full and so'. 
Fresh, clean black currant %avours and liquorice notes are 
balanced by a$ractive oak and ripe grape-tannin complexity. 

     
F O O D  M ATC H I N G   
Beef steaks, games, matured cheese. t: 18°C. 
We recommend decanting a bo$le 1 hour prior to serving.

For additional information v isit : www.marani.co
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