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The history, culture
and lifestyle of the

GEORGIAN NATION
are embodied in the
GEORGIAN WINE

BVIHOFpaJJ,HaFl J103a n vyeroBek NodaBUIINCb Ha pr3I/IHCKOVI

3emne ogHOBpPEMEHHO U 10 CUX MOP NUTalOT APYF Apyra.
B rpysuHCKOM BWHE BOMJIOLLEHbI UCTOpUS, KynbTypa U
o6pas XU3HWU rPY3MHCKOro HapoAa.
3To TaliHa rocTenpuMMCTRa, ApYX6bl, B3aMMonomoLuy 1
JOIroneTus.

Grape vines and man appeared in the land of
Georgia at the same time and the two still support
each other to this day. Georgian wine is the
embodiment of the history, culture and lifestyle of
the Georgian nation. It is the foundation of Georgian
hospitality, friendship, tolerance and longevity.

VoJo@mggma - ©3060L LHdO™

Logdo®mmzggmm 3060l LodIMAMMO - JoOMYM M306ML 9O M-gH M0 P39 Lo obHMMos g3l AbMmRmomadn. AbmaMom 3gm3069mIoL HGMOEOEoL
bogoMmmggmmBo Boggo®mo Loxwydzgmn, ol 3060L ydggmgbo ABoMAMgdgmo J3gygoboo, Mobog omadmpBgboemo 7000 Bemol Bobobogmo gyédbol Bodbgoo,
030 9m39 06(h0339M0 bobol 3060l 99 oM.

3960b0, GM3mMM3 LogmEboL bol goodMmgdo o FoMOEOYMMIOL LEddMMM, gdomghol Lobom 06003 M30MLATMBYML P30380GMEYdY. o8B0 oML
99M09m0 M3060Lo, M30bm 30 ob Logmomydmo bombg, HMBgmoE FobmgMmol Lobbmoos gogbowgdnmo, bmmm M30mLATMIGIO Mol ToEbma®mol
99090 O 30ME070 boEgmEbamol dmAhobo oEmdMmomoobmgol. gb y39mong®mo gabol 0d dobhogn® Loxrydzgml, MmAgmo 896 bo® 3gbobol“ bobom
LogOMMOgmMI0 060 3o630MOMYOYIMO.

$3960 3mBo3M3z0M0 odbmMMgodnm 3 vmobo Bemom ybBmgol dmge (3030e0Bo30sL. 930dh™a A396 330436 YRYdO Logommzgmmb 3060l Loddmdmmm*
396mEMmo.

Logommggmmmado 3080 o M30bM 0YOM0BYOYM00, 080 33b3wYd0 9MJo¢hgIH G030, RMMIMM™ME0, 3mYBoolo o LodBoMIYM™M JPMHYMT0. 3080
bogmbol 8mogmbgdol BgoMmmo o 3608369¢mm3060 30bo3nmmogol ol boboomb.

BogdoMmmggmml domoobdo 30603, d3bnbaodyg 3893, d8mBog™ado 3em0dohdo, OYMOM3dd, 30dobdndodmmymado 3Mmadod, A39bodwg dmoa¢obo 500-3g
990 00MG0g 960 30800 F0do.

rPy3us - POOUHA BUHA

Ipy3nHckoe BMHO obnagaeT ogHOM M3 cambiX APEBHUX UCTOPUIA B Mupe. VIMeHHO B 3TOW cTpaHe Gbinu 3anoxeHbl TPaAULIMN MYPOBOTO BUHOAEMUS.
[py3uns — ApeBHEWLLIMI NPOMU3BOAUTEND BMHA, YTO MOATBEPXAAETCSA HanAEeHHbIMU BUHOrpaaHbIMU KocTodkamuy Bo3pacTa 7000 neT, a Takke cocypamu Ans
BWHA aHTUYHON 3MOXMU.

OcMbicrieHne BMHOTpaAHOW No3bl Kak «ApeBa XU3HU» Y CUMBOIA BEYHOCTU B Ka4ecTBe anuTeTa cBasaHo ¢ boromatepbio Mapueii. Jloza nopoxpaet
BVHO, @ BUHO — 3TO cakparbHasi XX1AKOCTb, B KOTOPYHO NpeTBopunack kpoBb Cnacutens. boropoguua xe —ato MaTb Cnacutens, NpMHOCSLLAas BEYHYH XN3Hb
yenoBeyecTBy. Bce 310 co3gaeT HeKyto MUCTUYECKYHO OCHOBY, Pa3BUTYIO B KaHOHe «LLieH xap BeHaxmy, («Tbl N03a MOsI») - ApEBHENLLEM TMMHE BUHOrpagHON
nose. Halue oTKpbITMeE onepeamno ocTanbHyH LMBUNM3aLMIo MPUMEPHO Ha 3 TbICSYM NET, NO3TOMY Mbl BNipaBe Ha3blBaTh [Py3nto « pOANHON BUHAY.

B pyauun nosa n BYHO uaeanvavpoBaHbl, X 00pa3bl BCTPEYATCH B apXUTeKType, donbKiope, no33vn 1 KynuHapHom Kynetype. Jlosa siBnsertcs
VCTOYHMKOM BOOXHOBEHWS A1t HApoAa 1 B 3HaYUTENbHOM cTeneHn obycroBnvBaeT ero xapakTrep.

BnarogatHas 3emns ['py3um, )apkoe ConHLe, yMepPEHHbIN KNMMaT, HeyCTaHHbIN, LieneHanpasneHHbIv Tpya, AoHecnu Ao Hac 6onee 500 MeCTHbIX BUOOB
no3bl.

GEORGIA -THE BIRTHPLACE OF WINE

Georgia is the birthplace of wine. The story of Georgian wine is
one of the most ancient histories. Georgia It is the oldest wine
producing country in the world, as evidenced by grape seeds and
antique clay wine vessels that date from 7,000 years ago.

Moving into the Christian era, the perception of vines as the tree
of life, as an eternal symbol of human existence, is related to the
Virgin Mary. The vine is the mother of wine, and wine is a sacred
liquid that is recognized as the blood of God — the source, in the
Orthodox tradition, of the eternal existence of humanity. This all
creates the mystical background for the ecclesiastical hymn to the
Virgin Mary, “You Are the Vine” (“shen khar venakxi”). Georgians
believe that their achievements predate much of European
civilization by about three thousand years, which gives Georgians
the right to call their country the “homeland of wine”.

Obviously, vines and wines are revered in Georgia. They appear
in architecture, folklore, poetry and, of course, in Georgian cuisine.

The beautiful land, the warm sun, the mild climate and the
painstaking, purposeful work of growing grapes have led to the
development of about 500 vine species.

Wine Tourism / 4
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@gabab Jgadawa

LoY3nb9gool 3obdogmmMdLdn  JoMm3gm9goo M30bmb  F00M™m3Y3wDb6 oblognm™gdymo
Lobdobom, GmAgmoi 3dBdoEEIdMmEs GJgdobo (Jodmymop Yobbo) o L3goomydo
000780390790 hyog30Logob. 3060l Lo gl HMOEOEN EMILYE 8gbotmPBybgdymn Logommggmmly
Lbgoobbgo Mgaombgddo. doboyMmo 3bmagmgdo BocmdmoEggbobgd Lobdolgdol Eobddowydgmo
dobogmol BgommL. Mggool 3o63gbol, dodmboMmadzol o gdodMmoomgool 399aom 300MIdMED
139300MYM0 §9HEIM0. O JgdoLaob EoddoYdMmo 0bdbHMOo Ldldobgdo o 0b¢HgMgLL 06393
303300080 dmgBoy™ 308MgoLo o 3gdtdmmgodo.

©3060L dgbobgo bgdo mobol $xGmdgmadn, MMIgmbog J393&0 9mEgod. J393M0 d0MEMMIEY
035900 EOEYMIOYO B3gbom o 89damad mogdy gbydgdo bol Loby®ogn, bmmm Bydmob
0Q0MYod 30Bom. Bmaoghm 8gdmbgggzodo g3gado dobol g398 0bobgdo 50 Bemol gobdogemmdodo.

Lbgoobbgo 3maol, m®dobo o E0Bo0bol M3060L yMEmydo, Mmam®mgooEdd §39360, $9Mo,
30L&, M7300, Hozo godmoygbgdo m30bol dgbobobo, bmmm bgmos, mdo, Lyde, sobgomo,
08000930, B0, 000d0d0, ML, 3P 3odmM0ygb9goo 3060l Eobomggzo.

BUHHBIE COCYAbl

Ha npoTskeHun BEKOB rpy3uHbl MMM U MO CEN AeHb MbIOT BUHO U3 POroB (TaK Ha3blBAEMbIX
KaHuu), a Takke 13 LIKYp, cneunansHo obpaboTaHHbIX Ans aTor uenwu. Por youToro XnBOTHOMO
MbINW, BbIBApMBanu U NonNupoBanu, nomyvas B pesynbTate YHUKanbHbIA, NPOYHbIA U 4OCTAaTOMHO
CTUIbHBIA cocyn Ons NUTbsl. KaHuy nonb3oBanucb OrpOMHOM MOMYNSPHOCTLI0 CPean KynuoB U
BOMHOB, KOTOpble MyTELUECTBOBANM MO MIOAOPOAHbIM AdonvHam  KaBkasa. CerogHs OHM mo-
NpeXHeMy CYUTaIOTCS CUMBOMaMU APEBHEN SMOXM.

[nsi BbIAEPXKKM U XpaHEeHUS BUHA FPY3UHBI MCMOSb3YHOT «KBEBPUY - 3apbIThbiE FyGOKO B 3eMIH0,
Gonblune cocydbl M3 MuHbL. BuHOrpagHoe cycro BMecTe C Mesrol CnviBanu B KBEBpPWU Ans

NpoXoXAeHUs npolecca epMeHTauuW Ha HaTypanbHbiX MPUPOAHLIX Apoxkax. He-
KOTOpble KBEBPU MOTYT OCTaBaTbCs MorpebeHHbIMM Nog 3emsieli B TedeHune 50 neT.

Momumo «KeeBpu» ANA XpaHeHWst BUHA MCMOMb3YOTCS TPAAULIMOHHbIE TPY3MHCKME COCyAbl
«Yanmy, «Tukny, Bouka(«Kacpuy), «Pymbuy». Ons nutbst BuHa noMmumo «KaHum» ncnonb3ytoT Takme
cocyabl kak «Xenagaw», «Cypay», «YuHumnax», «Asapneway», «luana», «bapgsumuy, Yawa
(«Tacuy»), «<Kynay.

WINE VESSELS
For centuries, Georgians drank wine from special drinking vessels prepared from animal horns
(“kantsi”) and specially elaborated leather. This tradition of drinking wine is still observed in some
regions of Georgia. The drinking vessels were fabricated after cleaning, boiling and polishing animal
horns. Such drinking horns attracted the particular attention of merchants and soldiers who were
travelling in the Caucasus.

Wine is stored in clay vessels called long pitchers. The pitchers are filled to the top with boiling
grape juice and are then covered with a wooden lid before being covered with earth. In some cases
the pitchers are buried in earth for over 50 years. There are some other types of vessels used for wine
storage, such as barrels and wineskins, whereas jugs, azarpesha (a type of bowl), bowls, chalices,
cups and kula are used for drinking wine.

©3060b oyg690aL HgJbmmmgagda

m3060L ©oygbgoo Pdodme (93MmM3mo H9dbmmmagnd) - mgm®o bya®ol mgobm yyddbol
639600 oem3m3mmy®o EImomol 3G mEydhoo.

0030 9MboBomMgMmodl o6 0¢Mmgol yyddbol d¢hgabol dogotmo bobowmgdo: 3emgdho, 60360 o
$080. domomba®mobbmgobo 3060l oloygbgdmo Im3Mgaomo ynmdgbo oM Pbo oygm3abogl,
0306 (300000 EOL3IMYOYM Yyy&dbol FoMmE3mMYdBY LEGOROE 300OMEYOS dAMOL godmadt39g30
009H9M 0900, H™MIM YO0 8990098 306MB0 3oOEOL O 0030JOL Job.

gyedgbo goodydoggdolol 3mgdmbhoobo@ o0yMgos LogymghBo. obodzgmgdomo, bodo,
mbgmo 306m, Mm™M3 30300mmm MmFobdo, J0Bo6dg6mbomoo, 3¢h9g3060 gobEomag3wgl 3mgmholaob,
oMo (H300¢M30 0O o309 Hobnbd0 O 306M3 Lodhmogby ot 3gdobmU.

©oBbgbgolboll domgdymo 63960 3FoM3g 3MM3gEgde o doLgob 9BoEgde MMEOboGYMo
Bobo®mgm m306m. LogMmmE, Eobagymgho oo B6gbdn oEbOLL oM Yoo gohgdmEIL, Gowasb
3oBgMgdmo $odo bdoMoE IMoml 06ygdol o 0m306mL Fogol oMmobiolboadmgbm ggdmb 1dgbl.

300970 (30000 3odmnygbgoo domombomolbmgobo 3060l oboddogomo, dog®med
30608009 960 Eo0630BEML. d3oLom3oL ol bdEIMBo go¢ho®mgdom P6EO ZoEo30¢HbMM EOLLBEMA
$9M3gmadn. 3060l gmdg doomgds BoMmamgdl dol 89393, Mol M30bm dmbgogdo bogogol
9398. B399m9d™0g, 9l bgdo MYdgMgom-3oMmAdn. dgmdmg 3oEoMgool EMm™L M30bm JoMaoE
960 o06306ML, ®oEgodb 03 39MH0mE30 EIYMoMOL 3MMEgLo EEdMEgMYdNMoL. 3gMMY
300000900l 898093 $9HEIML Mo3L Fog®™oE ZobyMogm o gblbom dmbdodmgdolol. my M30bmL
30039 9dm, 30Lo EO3MRId0LOM30L 3oBoMAMgdm dgbodg goEomgdol v330LHM-bgdhgddg®do o
dmm, dgmmbyg goEomgool - ©939909&30.

808mE 0yggbgdgmo H3domol EyEomo gpomgoom Eooom H983gmohymady
00000060M9gMAL. MO YJROM EddM HJI3IMoHIMmdg ML H3domo (20-25 gMoyLdy), dom
IBOM ba®molbboobo mgobm doomgdo.

TEXHONOIMU N3roToBJIEHUA BUHA

HacTtanBaHue BnHa 6e3 BDKMMOK (€Bponeiickas TeXHONorus) — 6ernoe CTonoBoe BUHO SBMNSIETCA
NPOAYKTOM anKororibHoro 6poxxeHusi BUHOrpagHoro coka. B GpoxeHun He nMpuHUMaloT yyacTtus
TBEpAble YacTW BWHOTPAAHOM KWUCTW: BETOYKM, KOCTOMKM W BBDKMMKWA. [INA M3roToBneHus
BbICOKOKQ4€CTBEHHOrO BUHA COBPaHHbI BUHOTpaz He criedyeT 3afepXuBaThb, Tak Kak Ha srogax
BMHOrpaja, CMOYEHHbIX COKOM, ObICTPO pa3BuBatoTCs DakTepuu, Bbl3biBaOLLME YKCYCHOKUCIIOE
BpoxxeHne, KoTopble 3aTeM MOMaaatoT B BUHO 1 3apaxaroT ero.

Mpn nepepabotke BWHOrpaga ero, BMeCTe C BETOYKaMMW, CCbiNalT B AaBUnbHIO. [Ans
CoCTapuBaHus, B LiENsiX NonyyYeHust HEXHOro, Npo3payHoro BMHA, XKenatenbHO OYUCTUTb SAroabl OT
BETOYEK, YTOObI B COK HE NMEPELLNN TAHUHbBI Y BUHO He NPMOBpeno TSXeCTb.

Cok, Nony4eHHbIN NpeccoBaHneM, COBUpaeTcs OTAEMbHO U U3 HEro U3rOTOBMSAOT OpANHAPHOE
pacxofHoe BUHO. Kak npaBumio, OTXXUMKN He OCTaBNSIOT B MPecce HAaAomnro, NOCKOMbKY B HAX MOXET
HavaTbCs BpOXKEeHNe 1 BUHO NPUOBpETET HENPUSATHbBIN MPUBKYC OTXXUMOK.

MonyyeHHbIN COK UCNONb3yeTca Ans U3rOTOBMEHWSA BbICOKOKA4YeCTBEHHOro BuMHa. OpgHako
nepen TeM OH [OMMKEH OTCTOSITbCA. [Nsi 3TOro COK CKBO3b CUTO MepenuBaloT B COCyd Ans
oTcTamBaHus. Bropoii pa3 BUHO NepenmBatoT Nocne TOoro, Kak OHO UCMbITaeT BO3AENCTBME XONOAOM.
O6bI4HO 3TO NponcxoaunT B heBpane-mapte. [1py BTOpOM nepenmBaHuy BUHO AOMMKHO 3HAYUTENBbHO
OUUCTUTLCS, MOCKOMbKY K 3TOMY BpemMeHM npouecc OpoxeHusi 3akoHyeH. [locne BToporo
nepenuBaHusi cocyq MIoTHO 3aKynopuBalT M OTKPbIBalOT nepen ynoTpebneHnem. Ecnu BuHO
[OIMKHO COCTapuTbCs, TO ANt 3TOr0 MPOBOAAT TpeTbe MNepenviBaHve B aBrycTe-ceHTsbpe u
nocnefHee, YeTBepToe — B Aekabpe.

BpoxeHne coka, HacTamBaemoro 6e3 BbDKMMOK, NPOTEKAET MNpPU CPaBHUTENbHO HU3KOW
Temnepartype. Yem Hwke Temnepatypa OpoxeHusi (20-25°C), Tem Gonee kadeCTBEHHOE BWMHO
nony4aercsi.
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WINE MAKING TECHNOLOGIES

Wine making without Pomace (Chacha) — (European Technology) — White table wine is a product of the alcoholic fermentation process. In order to
produce high quality wine, harvested grapes should be processed as quickly as possible since the pressed grape musts can soon develop vinegar-producing
bacteria that will later passes into the wine and spoil it. During the processing stage, grapes are placed into a press together with the stems, but for aging it is
advisable to separate the grapes from the stems to prevent tannins from passing into the must and making the wine coarse. The juice received after pressing
is gathered separately and an ordinary wine is produced. Generally, the pomace (skin) should not remain under the press for a long time. A delayed pomace
often begins fermentation and gives wine an unpleasant taste. The must produced is used for making high quality wine, but before this occurs it needs to be
clarified. For this reason it is passed through a sieve into a drainage vessel. The second racking, or filtration, takes place only after the wine has been chilled
and usually occurs during February-March. During the second racking wine must be thoroughly clarified because by this stage the fermentation process has
ended. After the second racking the vessel is firmly sealed and will only be opened again for consumption. If wine is being aged, a third racking takes place in
August-September and a fourth in December. The fermentation of wine produced without skin happens at relative low temperatures. The lower the
fermentation temperature of the must (20-25°C), the higher the quality of wine produced.

ol gl sl S
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m3060L Eoygbgdo $odody (30bn®o hggbmmmaons) - 30bndmo hodol w3060l EodBowgdnl Bglol doMomowo gobdolbgoggdgmo 608obos yytdbol h3domol
©OEIYMIOd EIYIOEMLMOL O JWMIOHMID gMmOE O 3060l 8gdamado EoYm3bdo EIMEMMBY, MOE M30bmb 0b0ggdl gdbhGodhrmmdsl, bogmol
139309030396 dOMTdH, 3oMHIMb0YmM 3gdmLo o 3033039 Bool BIML.

300960 03060l ©EodBoEgo0LOL Lodymgho EIOEM FMIOHMEDb ghmoE RogEobgdo J393®ado, Boor 303EoboMgmol bgmmo EIMOMmO. YNl
36 M39L30 EYOEML EMI-M3930 3-4-396M PMY396. EIMOMOL dMMM®MUL §3936M9g0L oEoo3Lgdgb O M30bmMBobool EIYMEMBY 0ym3gb9d9b 39Gghymoe
oby®mym §393M9d8o 3-4 m3ol dobdogmdy. m30mEoBag6L 893093 M306ML EIMEMEOL blboob. bodotMzm M30bmgdnl EolodBogdmoE, ™ol
©030Mg 900 bobg™mdmogmds ghmo Bgmos, 3bmmmE m30mbo@gbo do@ob.

30960 030606 doMomoEo MMIBMMY3Ho3nGmo ®30L9d9d0L FMEToGmYdodo BoEodByzgho 0960936gmmds ©g3l dmE®EIMmogo BogzmMogtMgdgdal
R9MIZOoHOEYM EoFobg 3oL, MmMIgmaE bmME0 M EYde EIOEMBY dELMMONMYOYMO 3MmMomJbnEodom.

0MbYIMAL 3oby®mo 3060l Eoyggbgdol sbowmo ¢Bhgdbmemmaos, G®Amol dobgEanmor Mbgm Rgbo© BobobBotm EodyEdorgdnmo dodo o 3mmahhHo 4-5
Boomob gobdogemmdodo 18-22 3oyl hgddgdmobhModg Bgtadgbhosnol goboial dogMdg, bmenm 89damaddo dolidg dodobotmgmdl pymomo.

6060bBoM 0gMgbHoMgdMO M30bM FgEoMYINM PRMM MO0, 0OMIdHIYMMO, F9RIM0MMO O EO3B0RJEYMOD.

HacravsaHue BuHa Ha BbDKMMKax (KaxeTUHCKas TexHonormst) — OCHOBHON OTNYMTENbHON 0OCOBEHHOCTBIO CNocoba N3roToBNEHUS BUHA KAXETUHCKOro
Tuna sABnseTcs 6poxeHne BUHOrPaAHOIo Coka BMECTE C KOXMULIEN 1 BETOYKaMK, U B AanbHeNLLeM, BblAep)XMBaHWe BUHA Ha BbDKMMKAX, YTO NpuaaeT HanuTky
3KCTPaKTUBHOCTb, CNeLndUYeCcKnii PpyKTOBbI apoMaT, rapMOHWYHBIN BKYC U MPUBMEKaTENbHbIN YaiHbIN LBET.

Mpy M3roToBNEeHMN KaxeTMHCKOro BUHA KOXMWLA BMeCTe C BeTOYKamu nonafaeT B KBEBPU (BUHHbIA KyBLUWH), TAe NPOXOAWT MpoLecc MeasieHHoro
H6poxeHus. B npouecce bpoxeHns BuHOMaTepuan nepemeluvsatot 3-4 pasa B CyTKW. K KOHLY BpoXKeHWs1, KBeBPW AOMOSHSIOT U repMETUYECKN 3aKpbIBatoT,
BblAEpX1Bas BUHOMaTepuan Takum obpasom eLwé 3-4 mecsua. lNocne Toro kak BUHO OTCTOSINOCh, €70 OTAENSIOT OT BbIXKMMOK. 11151 U3roTOBIEHWSI MapO4HbIX
BVH, CPOK COCTapMBaHWs KOTOPbIX OAWH rof, UCMOSb3YeTCH TOSIbKO COK-CaMOTEK.

B copmmpoBaHnM OCHOBHbIX OpraHONENTUYECKUX KayeCTB KaXeTWHCKOro BMHA pelularollee 3HayeHne VMeeT (epMeHTauMoHHOEe OKMCheHue
Ay6UnbHbIX BELLLECTB, OCYLLECTBsieMoe aAcopbrpoBaHHOM Ha OTXXMMKaX NONVOKCUAA30M.

CyLliecTByeT HOBasi TEXHOMOIUSI HACTaMBaHUSA KaxXeTUHCKOro BUHA, MO KOTOPOW MpeABapUTENbHO U3MENbYEHHbIE OTXXMMKU U BETOYKM TOHKMM CIoem
hepMeHTUpYIOTCA Ha BO3ayxe Npu Temneparype 18-22° B TeveHve 4-54acoB, a 3aTeM Ha HUX NPOBOAUTCS BpoXeHne.

MpenBaputenbHO hepMeHTUPOBaHHOE BUHO CpaBHUTENbHO Bonee Markoe, apomaTHoe, OkpalleHHOe 1 Co3peBLuee.

Making Wine from Pomace (Chacha) (Kakhetian Technology) - The main distinctive feature of Kakhetian winemaking type is the fermentation of
grape must together with the stems and skins. This further delay gives the wine a specific fruit aroma, a harmonious taste and an attractive tea-coloring.
During the preparation of Kakhetian wine, the pomace and stems are placed together into a pitcher (kvevri) for a slow fermentation. During this time, the
pomace is stirred several times a day. At the end of fermentation, the pitchers are filled and the product is hermetically sealed in pitchers for several months.
After a period of self-clarification, the wine is separated from the pomace. A new methods of Kakhetian winemaking now crushes the skins and stems into
small pieces beforehand and it undergoes fermentation at 18-22°C for four to five hours. Further fermentation takes place later. Such preliminarily fermented
wine is softer, more aromatic, with a more distinct color and aripe flavor.
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Logdommzggmmdo 308 bogym ™ 3603369 MdS 6g3L. HMOEOEOYIO MZgMo Lomaggl ydggmagbo
OOMOEO6 00Mgdl. dmggmobs o IMLogmol dMgool mob obmmo HGMowogogmo Jgoxo o
Gmggmobomgols Fgbododolo bombymo LodMgmgdo O (3933900. dMIMLOZMgm LodoMmzgmmmado
Om39mo B399 9d0bodgdm 0dotmmgdo Bgdhgddmol dmmML, bmmm Eobogmgm bodoMmzgmmado
®Jdhm3dGOHoL 3o HoEbggddn. MmM3gMOL 39M0mEdn dmbogzmol 9Mgdd oMM oMY 06ygdo o 3g300b
LBoodmaAEY Modyb0dg ML 3obdogmmdado gthrdgm@gdo.

PTBEJIN — CBEOP YPOXAA BUHOIPAA B IrPY3UN

Tpaguuust «pTeenu» B py3uu, roe BUHOTPaZHas 1o3a MMeeT 0coboe 3HaYeHue, BOCXOAUT K
LApeBHUM BpeMeHaM. KopHU pTBENM YXOAAT B NPpa3aHMKM CEpeaHbI OCeHU, OTMYatoLLmnecs oGunnem u
pasHoobpasneM. TpaguUMOHHO B cTapuHy, c6op ypoxasi Bcerga COMpOBOXAANCs HapoaHbIMM
NECHSIMM 1 TaHLaMW, a Takke APYyrumMy TopxkecTBamm. OBbIYHO PTBENM NPOXOAMT B KOHLIE CEHTSOPS B
BOCTOYHOW Mpy3nu, 1 B cepeamnHe okTA6ps B 3anagHom [py3un u ANUTCS B TEYEHNE HECKOMbKUX OHEW,
HauyMHasaACh PaHO YTPOM 1 3aBEPLLAsACH MO3AHO BEYEPOM.

RTVELI-THE TRADITIONAL GRAPE HARVEST

Grape vines have a deeply significant role in Georgia. Traditional wine festivals have their origins in
ancient times. Most such festivals are accompanied by traditional feasts and corresponding folk songs
and dances. In Eastern Georgia the harvest usually takes place in late-September, while in Western
Georgia it occurs a little later in mid-October. Harvesting begins early in the morning and lasts until late
evening over several days.

Traditional feast In GEORGIA
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Jo@mgwa bag@s (Jgega)

3060  HMoEoE0Pmo  JoOmymo byR®oL  gobyymagmo bobogmoo. goMs 3gm30bgmdnl
1939™9bo HEOEOEJO0LY, LogoOM3gmMMT0 dMBbd3Md LdbHIMILM HGOEOENd 03l MdgoE M3060l
LAOL 3PMAHPGOL. oMY M306M JoOMmYo LdBOOIYMML MEMZabymo bobomo o 3gnE3mgmo
obodohno. Jommymo 396dgdol doGomoEo 063MH90gbhgdns: bogmbn, dG™BIYMoO, dMLHbgyMo,
bm®Egnmmod, 9380, y3gmo o dMmmIdhnmo bobgmgdmgdn. 1a3gdMmogmabo Jommymo 396 dgdo
060B399mMgOMogo@ gbodgdo Jommymm m306mb. Lodommggmmado HMoEoEoYw Jgoxl gbmEgds
L00M0" o 030 JoOMPWO IPMAHYMoL  3603369cmm3060 babogmoo. JoMmmym 9bodo ,LyR®o* obg3g
608603L 30300L goEoloRaMYdgmU.

Jommym Lya®ol ymagmmgol ydmagdo modoEs, MMAgmMoE Jgoxol mmL bomgamdymmgol
Bo®3mmg300L. modoEal 093l g3Mgdnmo bodmgomgdo o6 dobdobdgmoa. Bo®mBo¢hgoymo modopo
16000 QMOEIL 3oMa MoHm®m03nm P6om-H39390L O ©303EOMYMOE b Bggdmmml oo
MoMmEYBbMO0m d3M3Mmol dmbdoMmgdo. Jodmmymo Lya®molb obY3g 960836gemmaobo  BygMoo
,0900gdomg", H™MIgMULOE 930¢mgdo Lobdobgdol dg3ugos. JommPmo LYRGOL HMoEoEool dgbododobo
gm39em0 0bomo LoEMYaMdgmMLm3oL LobdoLL PbES EogdoHML MYBEE IF0MY MomEYbmMdOL 30bm,
907bgo30 030Ld dMEMAEY OMOIIM0d MY dM 0. Jgoaobol MmodoEol yggme LoEMIztdgmmdg
byxmob B93goo dogdol Bgzom bBY396 o LoE®ga™dgm ML YIOMEYB0L. 3oMzgmoE BoMdmomddgdo
y93mol o 33300001 boEMahdymmgde. Bmaogho B89dmbggzodo M306mL 13edgh mobol
Lob3oLOEOD 96 MJoEsb, MMIgmbor Yobbo gomEgds. 3060l AoIMLLAS bgds L3gEromy™o mobols
©mMJggoobgob. Jgoxzobol bdnmoo LEOYmEYdo JoMmymo bogmbymo LodMIH YO0 EO (3933900.
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FPY3NHCKOE 3ACTOJIbE - «CYMPA»

BrHO fBNsieTcs HEeOTbeMNemMon YacTbio TPaAULIMOHHOTO rPY3MHCKOro 3acTonbs. Hapsay ¢ 60nbwmMm Tpagmumsamm KynsTUBMPOBAHWSA BUHOTPaLHON
no3bl, B [Ppy3ann ecTb He MeHee BaXKHble N MHTEPECHbIe TPaauLuy BUHONUTLS. BMHO — opraHnyeckoe CoCTaBnstoLLee rpy3vHCKON HaLMOHaNbHON KyXHU,
NpeKkpacHO MCNonb3yloLLeecs 1 Kak anepuTyB, U Kak HanMTOK COMpPOBOXAALLMIA 3acTonbe. [pysuHckas KyxHA opuruHanbHa. OHa 6orata MACHbIMMU,
pacTUTenbHbIMU U pbIGHBIMKM BrtogamMmn CO BCEBO3MOXHBIMU MpsiHbIMK  fobaBkaMu, Ao0OaBrneHMEM OpEXOBbIX COYCOB, 3&peH rpaHata, Gonblunm
pa3Hoobpa3veM CbIpOB U MOFOYHbIX MPOAYKTOB. BC& 370 - ngeansHoe CoNpoBOXAEHWE AN N3bICKaHHBIX IPY3VHCKMX BUH.

[py3nHcKkoe 3acTonbe HasbiBaeTcs «cynpay». Cynpa — BaxHelllee COCTaBnsiioLLlee rPy3VHCKON HauMoHaNbHOW KynbTypbl. TpaauuuoHHo B [py3unn
6onbLuMe NpasaHMKK BCeraa ConpoBOXAATCS 3aCTOMNbEM.

OpraHn4eckvmM NPoAOIMKEHNEM BCErO BblLLECKa3aHHOro ABMNAeTCs Tpaauumsa Tamaae!. Tamaga - pacnopsanTerb NMpLIECTBA, MaCCOBOTO MEPONPUATUS,
KOTOpBbIV BCerAa BO3rnaensin 3acTornbe He3aB1CcMMO OT MacLiTaboB MeponpuaTus. Misbupanca Tamaga, kak npaemo, opraHnsaTopamm, nmbo y4acTHUKamu
meponpuaTus. B o6a3aHHOCTN Tamaabl BXOAWUT yCTaHOBMIEHWE MOpsSAKa peveit U TOCTOB, OPraHn3aums U KOHTPOMb BbICTYMIIEHNIA apTUCTOB. XOPOLLUNI
Tamaga pomkeH obnagatb GOMbLUMM PUTOPUYECKMM MAcTEpPCTBOM M ObiTb B COCTOSIHUM NOTPeOnsiTb GOMbLIOe KONMMYECTBO ankorons, He MposiBnsis
NpuU3HaKoB onbsiHeHUs. ELLie 0fHMM BaXXHbIM YEMNOBEKOM Ha rpy3VHCKOM 3acTornbe siBnsietcs "Mepukvne” HanonHuTenb COCyA0B, TO €CTb TOT, KTO MOMoraeT
Tamage, pa3nmeasi BUHO B Bokarnbl mocne Kaxaoro Bbinutoro Tocta. No Tpagunuum, 6okan nepea KaxabiM HOBbIM TOCTOM AOSMKEH ObiTb AOMNOIHEH BUHOM
HEe3aBMCUMO OT KONMMYeCTBa HamnwuTka, BbIMUTOrO B MpepLlecTsyloweM TocTe. 1o 3aBeplueHun KaXaoro, NpoM3HECEHHOrO TaMadol TOoCTa, Y4acTHUKM
3acTonbsi B NOATBEPXAEHWE CKazaHHOro rpOMKO roBopAT «[aymapmkoc!», 4yto osHavaeT «[la 3agpaBcTByeT!». [epBblii TOCT Bceraa NOAHMMAETCS B YeCTb
Bora n Mupa. HenocpeactBeHHO TOCT NO-rpy3nHCKu Ha3biBaeTcs "Cagrerpaseno”. TpaaMuMoHHO, BUHO CTaBUTCS Ha CTOS B MUHSAHBIX KYBLUMHAX, NbIOT Xe
€ro NGo 13 IMMHSHOM YaLLKK, NGO 13 pora, KOTopbIN HasbiBaeTcs «KaHTumy» . ConpoBoXAaeTCs 3aCTONbe HAPOAHBIMM NECHSIMM U TAHLLaMU.

GEORGIAN FEASTING

Wine is an inseparable part of traditional Georgian meals. Apart from wine making, the culture of wine drinking is a no less interesting tradition in Georgia.
Georgian wine is an irreplaceable addition to Georgian cuisine. The essential ingredients of most Georgian dishes are walnuts, pomegranates, vegetables,
meat, fish and herbs and spices. Delicious traditional Georgian dishes combine splendidly with Georgian wine. Traditional feasts in Georgia are called
“supras” and remain an important part of Georgian culture.

In Georgia, “supras” also means “tablecloth”. Georgian feasts are always led by a “tamada” who leads the toasts. The tamada is chosen either by the
group of diners or by the host. A successful tamada should possess good skills of oratory and at the same time be able to drink a great deal of alcohol. The
“merikipe” is another important member of a Georgian feast. His responsibility is to keep everyone's glasses full. According to Georgian feasting traditions, at
least a small amount of wine should be added to the glasses for every toasts, even if the glass has not yet been emptied. At every toast delivered by the
tamada all members of the table raise their glasses to join the toast. Traditional toasts are offered to the Lord God and peace on earth. Traditionally, wine is
poured from special clay carafes and is sometimes drank from clay vessels or horns called “kantsi”. Feasts are often accompanied with Georgian national
songs and dances.
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BuAbl BUH ITPON3BOAUMbIX B rPY3NU

Cyxue cocmapeHHble guHa: LjuHaHOanu, [ypOxaaHu, Hanapeynu, MaHasu, Ba3ucybaHu, Ljuyka, Ljonukaypu, baxmpuoHu,
Pkayumenu, TubaaHu, Ceupu, Hanapeynu, Keapenu, Myky3aHu, Cameba

Cyxue Moro0sle euHa: dpemu, lapedxu, Kaxemu, Jumu, Bodbe, LLlyamma, Canepasu

lMonycyxue suHa: MmaumuHda, Téunucypu, CaduHo, lNupocmaHu, bapakoHu

lMonycnadkue euHa: Axmema, Teuwu, Tempa, Yxaeepu, CasaHe, Ana3aHckasi 0onuHa, XeaH4ykapa, KuHd3mapaynu,

Axanwenu, Odxanewu, Ycaxenaypu BUHOIPALIHAS NTO3A B AIDKAPUMN
KpenneHele suHa: KapdeHaxu, AHaza, CueHazu, Ueepusi, TubaaHu, Jlero, Mapabda, Konxemu

HecepmHbie suna: Xumu, Caamo, CanxuHo M3 pernoHoB 3anagHoi [py3un opgHum 13
Uzpucmele guHa: AmeHypu, Aucu, Cadapba3so, Tepdxona [APEBHENLLVX O4aroB BUHOrpaJapcTsa v BUHoaenust

aBnseTca AmKapusi, rae BepxXHAs rpaHuua
pacnpocTpaHeHnsi BUHorpagHukoB gocTturaeT 1200
METPOB Hag yPOBHEM MOpS1.

B cokpoBuLLHMLIEE MMPOBOrO BUHOrpagapcTea v
BUHOAENUS, B (POPMUPOBaHMM [APEBHENLINX
Tpaguuum yxoga 3a N030W, BO3A4eNbiBaHUSA
BMHOrpagHuKoB, AmKapus 3aHMMaeT [OCTOMHoe
mecTo. Mnowaab permoHa Hebonblwas - 2,9 ThiC.
KM2, HO ero naHgwadT M npupoga OYeHb
pasHoob6pa3Hbl. 3gecb co3gaH Goratenwwumi
reHooHg nosbl M onpobupoBaHo 6Gonee 40
KynbTYpPHbIX COPTOB BUHOrpaza.

WINE STYLES PRODUCED IN GEORGIA

Aged dry wines: Tsinandali, Gurjaani, Napareuli, manavi, Vazisubani, Tsitska, Tsolikauri,, Bakhtrioni, Rkatsiteli, Tibaani, Sviri, Napareuli, Kvareli,
Mukuzani, Sameba

Young dry wines: Hereti, Gareja, Kakheti, Dimi, Bodbe, Shuamta, Saperavi

Semi dry wines: Mtatsminda, Tbilisuri, Sachino, Pirosmani, Barakoni

Semi-sweet wines: Akhmeta, Twishi, Tetra, Tchkhaveri, Savane, Alazani valley, Khvanshkara, Kindsmarauli, Akhalsheni, Odjaleshi, Usakhelouri
Fortified wines: Kardenakhi, Anaga, Signagi, lveria, Tibaani, Lelo, Marabda, Kolkheti

Dessert wines: Khikhvi, Saamo, Salkhino

Sparkling wines: Atenuri, Aisi, Sadarbazo, Terjola

VINEINAJARA

In the western regions of Georgia, Ajara is one
of the oldest centers of viticulture and enology and
has a justified global reputation for the formation of
ancient traditions of vine cultivation. The region
played a significant role in the creation of vineyards.
In this small area of only 2,900 sq/km more than 50
vine species have been created and approved.
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Anwmypa 6enbin
Anmypa 4yepHbIn
Axanaku TeMHO-KpacHbIN
BaTtomypa 4yepHbIn
CapoBbIi BUHOrpag 6enbin
Bpona 6enbin
Bypasrana 4yepHbIn
ByTKO YepHbIn
Foproynu 6enbin
CanepaBu Bano
Tetpa 6enbin
TypBaHau 6enbin
KaukauuwBunuceynu 6enbiin
KBupucraBsa 6enbin
Knbypa po3oBbin
Kupuutena yepHbii
Knapgxynu 6enbin
Kopasana kpacHbin
INuBaHypa 6enbin
JNlnBaHypa 4epHbIN
Marapwu YepHbIn
MeKpeH4XK YepHbIN
Mopuxyna 4epHbIN
MuBaHe ayapynu 6enbin
MuBaHypa 6enbin
Oppxoxynu 6enbin
MoBHMNM TeMHO-KpacHbIN
CanukneBu YepHbIN
CanepaBu agkapCKUi YepHbIN
CauypaBu YepHbI
Cxantaypu 6enbin
Tarnpsypa YepHbIn
Tknc Ba3n YepHbIN
INecHon BuHOrpap YepHbIn
Kopkayna 4yepHbin
LLlaBwypa 6enbin
LUnwBenu YepHbIN
YuTtuctBana amxapckumn
LiBute Genbin
LixeHuca3yasya amxapckum YepHbIn
LiBuTe KpacHbIN
Yeumnbepa 6enbin
Yunakypu YepHbIn
Yoam yepHbIn
XapucTtBana agXapckum YepHbIn
[>xaBaxeTypu G6enbin
[KnHelwn YepHbIN

Almuri white
Almuri black
Akhalaki dark red
Batomura black
Garden grape white
Brola white
Burdzgala black
Butko black
Gorgouli white
Saperavi of Vaio
Tetra white
Turvandi white
Kaikatsishviliseuli white
Kviristava white
Kibura rose
Kirtsitela black
Klarjuli white
Kordzala red
Livanura white
Livanura black
Magara black
Mekrenchkhi black
Mortskhula black
Green Acharuli white
Mtsvanuri white
Orjokhuli white
Povnili dark red
Saliklevi black
SaperaviAcharuli black
Satsuri black
Skhalturi white
Tagidzura black
Forest vine black
Forest grape black
Korkaula black
Shavshura white
Shishveli black
ChitistvalaAcharuli
Tsvite white
TskhenisdzudzuaAcharuli black
Tsvite red
Chechibera
Chipakuri black
Chodi black
KharistvalaAcharuli black
Javakheturi
Jineshi black

0923069200 Jgoda

080Mod0 393960bgmdnl obhmMoym 3gmo dohbgnmos Jgool dybogndomopgho, GMIgmoE o3o-
®0oLBYMOL bgmdo8o IdoMYMAL. 3olo 395¢HE0 - S JJEo 0030 43 30gMMIAYH®OMOO EOTMOJIYIO.

39603030m0hghob Bommmdn 452 33. 38-U IMoEogL, dmbobmgmdol MomEgbmds 20 omol 5od0obl omg-
30(H900. 3960303000 HH0 Pmodadglo 896900m o M3 ObHMMOYO d9amom godmomhggo.

Jgob 39603030t ghdo Bomdmgoymo mg0bmgdo - 990l 3mmnzon®o* o ,Rboggmo”, oo 3m3ayme-
“HM000 LoMZJIMOL HMIMME JoOm3gm, 01939 YbMIem dmMBbIoMgdm9odo.

BUHOLENME B KEOA

McTopuyeckrm ovarom BUHorpagapcTea B Agkapum aensietcs Keackuin MyHUUmMnanuTeT, pacnonoXeHHbIn
B ywenbe Avapucukanu. Ero LeHTp — nocenok Kega Haxogutcst Ha pacctosiHum 43 km oT batymu. Mnowaab
MyHuuMnanuteta coctaensieT 452 Km?, 4uMcrneHHOCTb HaceneHus - 20 Tbic. yenoBek. MyHuuunanuteT
OTNMYaETCs KpacBOW NPUPOLON M MHOXECTBOM MCTOPUYECKMX NaMATHUKOB.
Mpounssognmblie B Keackom myHuumnanuteTe BuHa - «Kepgckoe Llonvkaypm» n «YxaBepu», nonb3ytoTcst
00nbLLON NONYNAPHOCTbLIO, KaK CPEAM FPY3NHCKUX, TaK M MHOCTPaHHbIX NoTpebutenen.

WINE-MAKING IN KEDA

The Keda district, situated in Ajaristskali gorge some 43 kilometers from Batumi, is considered to be the
historical center of winemaking in Ajara. The district is distinguished by its beautiful nature and many historical
places. The “Kedis Tsolikouri” and “Chkhaveri” wines produced in the Keda district are very popular among both
Georgian and foreign consumers.

BR@3dYC0

®gnmYn©dboobo bomgnbg 3080l F0Too, 0l Jgolb 3PboE3omMoHIH30 BIOMMEOd O3MEBIMIOYMO.
30M03079M0 1og3006m bodBnggol F0d0o. 03000MYIL Lodyomm Bmdol 3MBYLY® ob gobog®m 3Mbyby®,
9m3Ma30emm FoM 3300006 IhH9306L.
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ol LEAMYBE39M™M F0T0o. ©3B0YOYD dEBOMMOMOZ0 O g3MMIPMO (Ho3dol bLyRMOL o dYbgdtogzo©
BobgzMmo H3d0m M30bmYdL. 3MM0307ML, MMamM®mE ¥dg9magl Jommym F0db, ogglb atog30mo 300030
0 3em™b60. 39dho®Bg 0dmmg30o 7-9 hmbo ygytdgbl, Lodyomm Bogd®mnobmdo - 20-25%, 3go3006mds 30 7,5-9,5
36M30gMdIYD.

LIONTUKAYPU

Copt 6enoro BuHHOro BuHorpapa. Llmpoko pacnpoctpaHeH B Keackom myHuumnanutete. Copt
NO3[Hero co3peBaHus. Pa3BMBaeT KOHWYECKYIO MW LUMPOKOKOHWYECKYH KUCTb CPEAHEN BENWUYWHBI, C
OKpyrbiMu Arogamu. OTNMYaETCA BbICOKOW YPOXXaNHOCTBIO, BbICOKAM Ka4e€CTBOM BUHA, YCTONYMBOCTBIO K
rpubkoBbIM 3a60NEBaHNSIM, XOPOLLEN NPUCNOCOBNSEMOCTBIO K YCIOBUSIM OKPY>KatoLLEeN Cpeabl.

OTO MPOMBILLIIEHHBIA COPT, U3 HEro M3roTOBMSKOT CTONOBbIE M E€CTECTBEHHO Mofycrnagkue BuHA
MECTHOro 1 eBponenckoro Tina. Llonukaypu, Kak ApeBHeWLUniA rpy3VHCKWIA COPT, MMEET MHOXECTBO
BapuyaLmnii 1 KMOHOB. YpoXanHocTb 7-9 T € rektapa, cpefHsa caxapuctoctb — 20-25%, KMCNoTHOCTL — A0
7,5-9,5 npomunne.

TSOLIKAURI

This is awhite-grape species widely present in the Keda district. Itis a late ripening variety that develops average-size conical or wide-conical clusters
of grapes. It is characterized by an abundant harvest, a high quality of wine, resistance against fungous disease and its easy adaptability to the
environment. This grape is used to produce both local and European-types of table and naturally semi-sweet wine. Tsolikouri, as the oldest Georgian
species of grape, has a number of different variations and clones. Its average productivity per-hectare amounts to 7-9 tons, its average sugar
accumulation capacity is 20-25%, and the acid level is up to 7.5-9.5 per mille.
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Abaggta

BboggMo - 300 EOLAYHYYMIboobo 3080l F0doo. 9306080 gozdmEgmgool dmboo Jgwol dybogodomohgho.
0dmyg3o domombo®molbmgob Lomgobg dobomobl. ,BboggMo” oMol Moo Romolagmo Mm306m goMEoLbag®mo
9306 9d0m, 3ghoE 6080, 3oGm3MbBoymo dY39H0m O FoTPYGO0 dMMIdHom. godmoygbgoo 8ydbybo Mm30bmydol
©0L03B0IIOEIE. HMZIMMIL 08ygdl 33006, brgddmol dgmdyg bobgz®oEab. Bodo®ml vgtmggol 19,5-21%-L.
3g03006mdo 8,1-9 3Mmdomoo. 39dho®dy odmgzo 5,5-8 hmbo gy®dgbl. Lmzmgob oogo@gdoms d0dotmm
93MdbmdooMmgo. 9h93060 30MOBEGOYM-3MbyLy™od, FoMmEgomo - 33do Bomgmoo, 30MEOLRYMO 09M0m,
Lggem 3060060, 6360060, (H300¢M0 3gdmMMO.

YXABEPU

UxaBepwu - copT po30BOro BMHorpaga. 3oHa pacnpocTpaHeHus B Ampxapun — Kegckuii myHuuunanutert. [laet
BbICOKOKa4YeCTBEHHbI BMHOMaTepuan. YxaBepy — BUHO OredHO-CONMOMEHHOTO LiBETa C PO30BbIM OTMIMBOM.
OTnuyaeTcs BeECbMa HEXHbIM rapMOHUYHBIM ByKETOM 1 copTOBbLIM apomaToM. MicnonbayeTcs U ANs U3roToBMNeHUs
UrpucTbIx BUH. CaxapucTtocTb AoxoauT Ao 19,5-21%. KucnotHocTb 8,1-9 npomunne. YpoxalHOCTb Ha rektap — 5,5-
8 1. Bocnpunmums k rpubkoBbiM 3aboneBaHuaM. KUCTb KOHMYeCKOo-LUMnNnHOpuYeckas, Arofbl TEMHO-KpacHble C

PO30BbLIM OTTEHKOM, C TOFICTOM KOXMLEN, COYHbIE, CagKoro BKycCa.

CHKHAVERI

Is arose-grape species found within the Keda district of the Ajara region. It produces high quality light straw-colored wine with a slight rose tint. The wine is
extremely delicate and is famous for its aroma and is also used to make sparkling wines. It starts to fully ripen by late-November. The sugar accumulation
capacity is 19.5-21% and the acid level is 8.1-9 per mille. Its productivity per-hectare amounts to 5.5-8 tons of grapes. The species is sensitive to fungous
diseases and produces bunches of grapes that are cylinder-conical shaped. The grain is dark red, thick-skinned and juicy, with a sweet taste.

2011  Bgmb ggoob dybogodomopghol
9gbolgmagmado goobLbo ,080mymo ®m30bol
Lobwo,” GmIgmbog dMogzomaybjgoydo
060867 gdo 0g3L. o BY6I30MboMgdl Mm3z0bol
9060 LoBo®mIM, GMIgMBoi Pbo3oMY&®o Fodol
g9®dbolgob oddogdymo m3obm ,RAboggmo”
69em0Boadn oobmmgdnm 40-50 omolo dmmmo
Bodmolbdgoo. bpgde 3gbobols sbogmo Fodgdol
99ehg3o o dbomo Lozmmgdzom Mm306mgdol
BodmLbao.

o 9md®mdobgoym bhpddgdl dgbodemgo-
mmoo gdmY30m Eoagdm3zbmb ybozomymo
$03d900L ygn®©dbolgob ©oddo@gdymo m3obm,
20930Mb d3oGmym LodBomgymmb o bomby®
3980098900900, ooMZOOgOHME 0939 3099~

0 3960b0b - ,BboggMOL* B30, Bgc>‘(j0§m6
34030 g@bnﬁao,dﬁéng‘ﬁogmgbo,
®mggmdo. | .

339670 mgobol babeme Ajarian Wine House
Anxapckun lom BuHa

B 2011 rogy Ha Bbe3ae B Kegckvn MyHuum-
nanuTeT OTKPbINCS «ADKapCKUA AOM BUHA»,
MMeLLNA MHOrOPYHKLIMOHaNbHOE Ha3Ha4YeHe.
Mpun HEM dyHKUMOHUPYET Hebonbwoe
npeanpusiTue No NPOU3BOACTBY BUHA, B KOTOPOM
pasnuaetcst okorno 40-50 Teic. 6yTbINOK BUHa B
rog. BuHo B «AmxapckoM foMe BUHa» U3roToB-
nseTcs U3 BUHOrpaga YHUKanbHOro copta
UxaBepu. 3gecb ke NpoBOAUTCSH OTOOP HOBbIX
COpPTOB BWHOrpPaga W pasnuB HOBbIX KOMIeK-
LIMOHHbIX BUH.

3pecb noceTuTensam OaeTcs BO3MOXHOCTb
npoAerycTmpoBatb BUHO, O3HAKOMUTbCS C
a[KapcKoW KyxHel M HapoaHbIM TBOPYECTBOM,
OCMOTPETb BUHOrpaaHukn YUxasepu, npuobpectu
‘M3Oenns MECTHbIX HapOAHbIX MPOMBICIIOB, a
TakXe rnoyvyactBoBaTb B cGo'be ypoxas
BUHOTD a (pTBenu). =

In 2011, the “Ajarian Wine House” was
opened at the entrance of the Keda district. This
is a mini wine-enterprise where the famous
“Chkhaveri” wine is produced each year. New
species of vines and specialty wines are also
produced here. Guests visiting the wine house
have a chance to taste wines produced from a
range of unique vine species and to participate in
winemaking. They can also get acquainted with
Ajarian cuisine and folklore, walk around the
“Chkhaveri” vineyards and purchase some local
souvenirs.

KEDA DISTRICT

HISTORICAL CENTER

WINEMAKING



©@30bab Hy0-bLompsBM ©g0balb Loabgda 330@3yma @gzabal bLobwa

3000m3M006 530M B0 30300 Y39tma hGobd o BomBGYH0 9ol 3603030moHgHol beoygmgddg gowab. ©3060L EabbgEgdd: SMMHM BMEIM - Ab3IM0 FoOEOLBIH0 FIMO, FLIWOIOYMO
©30606 HPG0o Jgool pbopodomopahdo Lodgomgdol godmgzm dmobobymmm ,o080MPmo M3060L Lobmo* o Lomgobm ®gobol dombgdo, 80boBO?0: bgI3oRIYMOL FboE0doHH0, bmg. d§oMobEGo (000gdowsb 20 33)
©003990m36mm 3g0mmm03089dmo M306M, 3o9EBMM dEEOMMIGMZ bmz®mgome Ymamol, LoddoGmggmml (dmboBomgmds doommm 39Mdgdol ba3mbHOYH™ 0bBMGIog0s: +995 577 21 40 02/ 21
0009300 90080) o bomby® 393mPdggool, Eoom3M0gHmm 3960bgd0o o dmbobBomgmds doommm GmZggmadn, 0boedmgbmm ggamogmo Mm3obomo ©o bgmBobobgpmdo bgdgobgdo:
230 MM030 mbobemgmdol bhndo®mdol3obdmmdnm, doomma ,modo@ol* Bgthogozoho. *boBbabgmOb bobzs
HIMOL RoM3mMYdTo Fglodmgdgmoo dmobobymmm odo®mobBYgmol bgmdol Mo®mglobodbomdgon: 039600l M3m0LAdMaOL Lobgmmanl 93mgboo, *®3060L ©g3YLHOE0O
dobybgmol BobhggMo, modoMmol mommaobo bowgdo, 63. gommaol Lobgmmmadol 93mgboo, 63. BogmmmBol Lobgmmmdol gzmabos o Jgol *Jommymo bLodBoMIY®L Eo3IIM3Lgdo
90B6m3GR07m0 338g330. 936 ™30 LoIBIOIYM ML EOgYIM3bg00
*3060L 39dgbo
BWHHbIW TYP-CEMEWHHBLIE BUHHBIE IOMA WINE TOUR-FAMILY WINE CELLARS *Jo®mY0 MImm©oL dmbogbo
Bce TypucTudeckne mapLupyTbl MO BbICOKOFOPHOM AOXapum MNpOXOAAaT All of the tourist routes of the mountainous regions of Ajara pass
yepes cena Keackoro myHuumnanuTeTa. through the villages of the Keda district. The wine tour of Keda gives the
B xoge BMHHOro Typa no KeackoMy MyHMUMNanuTeTy, Bbl CMOXeTe opportunity to visit the “Ajarian Wine House” as well as a number of family ADKAPCKUA IOM BUHA AJARIAN WINE HOUSE
nobbiBaTh B « APKapCKOM JOME BMHa», MOCETUTb MECTHbIE ceMeiHble BUHHbIe  wine cellars. Visitors can taste the delicious wine on offer and learn about HasBaHwue BuH: MopTo-PpaHkKo - cyxoe po3oBoe BWHO, Llonukaypu Wine name: Porto-Franco — Chkhaveri dry rose wine, tsolikauri
norpeba, BUHOrpagHVKW, NPOAErycTMpoBaTb BUHO M 03HakoMutbes ¢ 6bitom  the life of the locals, their cuisine and folklore; they can browse the Agpec: Xensadaypkuin MyHuumnanuter, ceno Auapucukanu(s 20 km ot batymun)  Address: Khelvachauri Region, Vil. Ajaristskhali (20 km. from Batumi)
MECTHBIX XUTEMNEN, X KyXHEN U HapOAHbIM TBOPYECTBOM. vineyards and participate in the harvest; and, of course, enjoy the KoHTakTHas nHgopmauus: +995 577 21 40 02/ 21 Contactinformation: +995 577 214002/ 21
B pamkax Typa MOXHO noceTuTb AocTonpumedaTtenbHocTu yulenbss  hospitality of the local residents. You can also visit Ajaristskali gorge, the BoamoxHo: Available:
Avapucukanu: uepkosb KMeepckoin Boromatepu; sogonan MaxyHueTtun; church of the Virgin Mary, Makhuntseti waterfall, the arched bridges of *[locmoTpeTb BUHOrpaAHbIN Npecc Winepress
apoyHble MOCThI BpeMeH Liapulibl Tamap; LepkoBb cB. Feoprus; LepkoBb CB.  Queen Tamar, St. George's Church, St. Nicholas's Church and the Keda *[pogeryctupoBarb BUHA «Winetasting
Hukonas; Keackui sTHorpadmnyeckmn mysen. Ethnographic Museum. *[Monpo6oBaTb rpy3nHCKYH KyXHIO -Georgian cuisine
'I'Ionp06OBaTb eBpOI'IeIZCKyIO KYXHIO -European cuisine
*[prnobpecTn BUHO -Wine sale
*[Mocnywarb rpy3vHCKMin ornbKIop «Georgian folklore

b6m@o@ dg@godadal LamEsB@ ©g30bab Lobwa - JoCd6a
3060l Eoboabgmgde: 3Mmmozoy®mo, hboggmo, myomgdo
30bodoMmmo: Jgob dybozodomobgdho, bma. 3oMggmo doolo (domydoEob 36 33)
9930hMm™BoL Labgmo, 3g0M0: bmEo® dgM3zodndy
Bogmbhogdh™m 0bxgm®mdogos: +995 593 07 00 88
bgmaobobgmao bghgolgoo:

*LboBbobgemols bobgo

*30bmogligoo

*(03060L ©gaILAHOE0d

*JommY0o LdBOMIYMML Eoggdmabydo

*m30b60l 99dgbo

*JoMOMYMO RO ImM®ob dmbdgbo

In"Ajara

¥ BMHHbIW JOM HOLAPA LLUEPBALUUA3E - MAPAHU NODAR SHERVASHIDZE'S WINE HOUSE
HasBaHve BuH: Llonukaypu, Yxasepu, OgxaneLum Wine name: Tsolikauri, Chkhaveri, Ojaleshi
o u c u u ra Apnpec: Kegckuin myHuuunanuTer, ceno Caropetu (B 36 km ot Batymu) Address: Keda Region, Vil. Saghoreti (36 km. from Batumi)
Poro o ‘Tudg i Wwmsa snagensbua: Hogap Lepsawumnase Name of the owner: Nodar Shervashidze
n e S p I C I e S a re C re a te d KoHTakTHasi uHcbopmaums: +995 593 07 00 88 Contactinformation: +995 593 07 00 88
¥ : BoamoxHo: Available:
W e ol T L *[locMoTpeTb BUHOrpaAHbIN Npecc *Winetasting

i ! *CHATb KOMHaTy «Accommodation
*[MpogeryctnpoBaTtb BUHa *Winetasting
*[onpo6oBaTb rPy3NHCKYO KyXHIO «Georgian cuisine
*[Mpnobpectn BUHO *Wine sale
*[MocnywaTtb rpy3nHCK1A onbKNop -Georgian folklore
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630 boMdAdAL LoMRIBM ®30bal Labwma - Joesbo

3060l obobgmgds: FMM03oMmo

dobodommo: ggob 3603odomohgho, bmay. 393gmodggdo (domydowob 49 33)
0930hMmbob bobgmo, 330M0: BHo Lo®odody

Logmbhogdhm 06xgm®maogno: +995593519128; +995577160360
bgemdobobamado bghgobgdo:

oM 00300300l LomEsbe ®@gabal Lobwa - JoCsbo

3060l Eobobgmgods: Aboggmo, 3mmozoymo

dobodo®mmo: Jgol dbogodomodhgho, Lma. 3oom (domydoEab 45 30)
99300hMMboL bLobymo, gzoM0: MM Fog0330¢m0

Bogmbhogdh™m 0bgm®mdogos: +995 599 78 36 59

bgmadnbobgmado bgdzobgoo:

*LboBBobgamol Bobgo *LoBbobgamols Bobgo
*30bmoglgdo +306mo3bgde
(30600 ©93YBHOE0d *30b0l EgaLHE0d
*JoMmmymo boddoMmgmmb Eoggdmgbgos
-doﬁ)g)abqggodb.?&o&)g:]@mb 00399m36900 *03060L 8gdgbo
030006 0g0gbo

*JoMmYmo mmImm™ol dmbdgbo

*§ONIWO BOMILMGOL mbdgho oy 0BL3MOHM dmdlisbydgdo

BUHHBI 1OM NALO LWABMLIBUAM — MAPAHU LADO SHAVISHVILI'S WINE HOUSE — MARANI BMHHbIN [JOM HYPU CUPABUA3E — MAPAHM i SIRABIDZE'S WINE HOUSE -MARANI
HasBarue BuH: Lionukaypu, Uxasepu, OpkaneLun Wine name: Chkhaveri, Tsolikauri . Haasanwe Buit: Lionukaypi Address. Keda Region, Vil. Gegelidzeebi (49 k. from Batumi)
Anpec: Keackuii MyHMUAnanuTer, ceno Bawo (e 45 k ot Barymu) Address: Keda Region, Vil. Vaio (45 km. from Batumi) Anpec: Keﬂ,CKVIVI.MyHVILlVII'IaﬂVITeT, ceno lerenuaseedu (B 49 km ot Batymn) Narma of-the v Nu;'i Si-rabidze .
Vimsi Bnanensua: flano LWasnuisunn Name of the owner: Lado Shavishvili E(“,”H”T:Qf‘f;“;ﬂ;o”{j;” 3519128 +995577160360 Contact information: +995593519128, +995577160360
KOHTaKTHa?’l nHopmaums: +995 599 78 36 59 2\(/);1itlggtlér.1formatlon: +995599 78 36 59 B pmauus: ; Available: '
B°3.""|_I%)’é"'\'/|%_r eTh BUHOMDAAHLI NDece -Winépress [locMOTpeTb BUHOTPaaHbIN NPEce *Winepress

*CHATb KgMHaTy pan p «Accommodation :(I':I:g;:rﬂ::gxam onia :C\zﬁgggﬁ%aﬂon

ﬂpo,qerycmpoaaTb B/HA *Winetasting +[onpo6oBaTh rPY3UHCKYHO KyXHIO -Georgian cuisine

+Monpo6oBaTL rPy3MHCKYIO KyXHIO *Georgian cuisine ~MproBpecT BUHO Wine sale

MpuoGpecTyn BrHO 3 +Wine sale «MocnyLwaTts rpy3uHCKNiA honbKNop «Georgian folklore

[NocnylwaTtb rpy3nHCKMn ONbKIop «Georgian folklore *TpaHCnopTHbIE yCryru «Transportation services

] - ji'v*j’“_"

" ;:‘ ; s I\ -
o . : 3ombob g@zgamadab bamesbc mgabab babma - 306360

- 3060l Eolobgmgds: 3M030®m0, Abo3gMm0, deMmoEOLHMmO

30bodommo: ggol 3boE03omohHo, L. 300M (domydoEob 45 33)
9930hMmMboL Lobgmo, ggoMo: Foembod gmmManmadg
Bogmbhoddhm 0bgm™maozns: +995591980658; +995593356232
bgemdobobamao bgMgobgdo:
* boBbobgmol bobgo
* 30bmogligoo
* 03060L Eg3YLH0d
* JoMOmymo LodBoMgYMML Eoggdmabgdo
* 3060l dgdgbo
* JOOHMYMO RO IMMGOL dmbIgho

BVHHbIN IOM MANXA3A FOPTUNAL3E — MAPAHU MALKHAZ GORGILADZE'S WINE HOUSE- MARANI
Hassanue BuH: Llonukaypu, YUxasepu, Anagactypu Wine name: Tsolikauri, Chkhaveri, Aladasturi

Appec: Keackuin myHuumnanuter, ceno Bauo (B 45 km ot batymu) Address: Keda Region, Vil. Vaio (45 km. from Batumi)
Mwmsa snapensua: Manxas loprunaase Name of the owner: Malkhaz Gorgiladze

KoHTakTHas nHpopmaums: +995591980658; +995593356232 Contactinformation: +995591980658, +995593356232
Bo3amoxHo: Available:

* MocmoTpeTb BUHOrpaaHbIv Npecc *Winepress

» CHATb KOMHaTy «Accommodation

* MpogerycTtupoBath BUHO *Winetasting

* Monpo6oBaTh rPY3VNHCKYH KYXHIO «Georgian cuisine

* Mpurobpectun BUHO *Wine sale

* Mocnywatb rpy3vHckuii honbKnop «Georgian folklore
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30beb ©9zabBIBes WINE TASTING
9, Mo Mo Y6, 3MMABgLombommo bogdgo. MYIEO doM339Y Bglgdol gomzomolBobgdom, BgdoldogMmo dmyzo®mymo 89dmgol Mm30bol 8gagoligdol.
306000, 3MMRILOMBOMYG EoLZ3BOL 396 3003909g0L, Fog™Mod 080l 30063 300M3393L, OOMY30 MY 2O MZObM. . .
BoEY3YLAHOEOM $ogo BoOMAgboobod o AMEMIM, M30M YOO QMM 0g3L. §ogdol 9 m 3gLodgEdy 0389096 M30b60m. IYLAHOEOLOL 3608369emm3a0600 However, after Iear.nlng som.e basic ground rules,
3060l (H9339MoHPGO, OB PPOMME 3060l HN3Bgo EOIMINEIIYM: MINMo ddMomo dbndydo M30b6mgdo 12-14C°-Bg 0bobigdo; mgm™o dGOMmMO even non-professionals will soon be able to

0306mgd0 14-16C°-8g; Bomgeno dbydndo m306mgdo 16-18 C -89 0lobzgdo, Bomgmo m306mgdo 3o - 17-20C°-89. ©gaubHoE0ol obygdedog Godwgbody evaluate wine. Although they might not be able to
BooM0m MY 306M 16 PBEO FY30MIMM, 56 03030300 Bglvdadol hgddgdohy™ody. make the same judgment as the professionals,
©03060b 3o8§30M3omMdS O BIOO MINGM BMEBY BobEYdo. LoEIZYLHIEEM Fogdob bgmBo 0§gMI6 Bgbom ©o oMo FYBwom. §odol FIM Logobgdy they will certainly be able to decide whether a wine

30obgo396, 3990093 606 EobM00b o B93MEOL 53300 gd006. 3060l FgnoLgods QYMBY 3306039000 06Ygdo. 030 303330M30eMg NBO 0YmMUL. BIMOL hmbo
the harvest usually

This is, of course, a matter for professionals!

is worth drinking or not. Winetasting glasses have

o 06¢hgbLogMBd F07MgmMOL 3060l dLO3LO O BoMIMIMOBY: dboMEIBMEO MYNGO MZ06M MOL Y30mgmo BIMOLOd o dMBB306M JMMRIMO EO33Mo3L, high stems and oblong, oval shapes. When

O@OMMO 306303(MmMd080 30 MIOHMLARYH0 bgdo o FdYdo, MoE Lodggmol 60doboo. dbamgadMmEo Bomgmo M306m 0bhgbLoMmoE Bomgmo )gdmobos o

3moobe®m Bomgmdo gooEol. dbdgzol do¢hgdolmob ghmoE M306m yogobmgmo brpgdo, Mobog mJboEo®mgdymo Hobobgoo gobodommdgol. my mgzobml winetasting, one third of the glass is filled. Prior to ¥ e S p I a C e | n I a t e
60090 gem30MYod 03tm0d, 01 9339 ,03300M0S". tasting, the wine should be warmed or cooled to

®9IM0L 06¢96L03Mds Bom0mgdl 03589, ModEgboE BBy 0gm Ynedgso obyMm3olol: Moy JRMM 06¢gbLOYMos QIMO, NBGM® 30630 3gdmbo 0g6gds the appropriate temperature as this is crucial for 4 P T E M B E R & o C T 0 B E R

©306m. 0y ©gobm 8zmogo, gb 0ol 6086ogl, ®MB 030 VGMOLOLIMIIW - FNWMOEI® 603MEIHYOIAL Fgogogh. LoEgaaLHoom $ogob EMmoywo the experience. The correct temperature depends ]

3d®HoMB0LOL dJOHMMOEO O dOMIdH YO 603M09MJOJO0 Y39M 3oFMOYMRS o bdTYOM YOl 330dem93L 3o3930M™M MZ0bMUL. on the type of wine: light dry white wine is tasted at / =y = =

&0gdob 39MmPgbom m3060L Ly®bgmmL bodo Bgolybmdoggb, Momo P390 0mMoggzob dobo d939ho. MoE ggbgdo 3060L olozol EoEE9bol, WIMOL oMo, gl 12-14°C: dry white wine at 14-16°C: light red wines ; ; \

399mmoE d90dmgdo. obomaodmeo mg0bmgdo Logdome 63motmbhgo o gbgdo. oLozol Fodgdolmob ghmoE M30bol ggdm Lym IBGM G®dowo, 16-18°C- and red wi 72000

3063mboymo o EobggBomo bEgde. ©IZILHIE00LMZNL LdY3IMILM EEOMS oM, MoEED 00 EMML dz3Mdbmogmmds godobgomgdymos. m30bal at16- ;andredwines at 17- :

©09376HOE0S 06 bEgdo §080L 398093. The clarity, transparency and color of a wine is u
evaluated against a white background.

Winetasting glasses should be held by the stem
and not by the bowl. First, the glass is looked
through at its widest point and it then tipped
forward and looked at from above. The evaluation
of a wine begins with the observation of its color.
The wine should be clear and its color level and
intensity provides information about the wine's age
and origin: young white wines are light yellow with
a green shade, after some time it becomes golden,
and darker than that is a sign of age. Young red
wine has an intensive red color, passing into
purple. Upon reaching an unacceptable age, wine
becomes brown due to oxidized tannins. If wine
lacks its red sparkle it is already “dead.” The color
intensity indicates how ripe the grape was while
pressed: the more intense the color, the better the
taste of the wine. If a wine is cloudy, it means that it
contains undesirable particles. The fragrance of
the wine is inhaled gently from the glass to better
discern its bouquet. The age of a wine can be |
discerned from taste as well as color. Young wines
are quite astringent and harsh. After aging, wine

OETYCTALUMUA BUHA

[eryctauns BuHa, pasymeeTtcs, geno npodeccuoHanoB. OgHako C y4eToM onpeaeneHHbIX
npaBwn KaXKabll Nobutens Takke MOXeT OLeHUTb BUHO. [paBaa, npodeccmoHanbHOro 3aknioyeHuns
OH He BbIHECET, HO MO KpariHen Mepe BbIICHUT, KaK ero Hy>KHO NpaBubHO AeryCTpoBaTh.

Bokan aons geryctaumm ¢ BbICOKOW HOXKOWM, MPOAOSTOBaTO-0BasibHOW (POpMbl HanomnHseTcs
BMHOM Ha TpeTb. [pu aeryctauum BaxHa TemMneparypa BuHa, YTO HENoCpeaCTBEHHO 3aBUCUT OT €ro
TMna: Genble cyxue nerkve BuMHa AeryctupytoT npu 12-14°C; 6enbie cyxve BuHa — npu 14-16°C;
KpacHble nerkue BuHa — npu 16-18°C, a kpacHble BMHa — npu 17-20°C. 3a HeCckonbKo 4YacoB 40
Hayana pJeryctauum BUHO crniegyeT nubo noporpetb, nNMbo oxnaguTb OO COOTBETCTBYHOLLEN
Temneparypsbl.

Mpo3payHoCcTb M LBET BMHA OLeHMBatloT Ha 6enom doHe. [leryctaumoHHbin 6okan bepyT 3a
HOXKY, @ He 3a TbifloBo. Bokan npocmaTpuBaloT cHavana nornepek, 3aTeM HaKIOHSAT Bnepéa u
BCMaTpumBatotcsi cBepxy. OueHka BUHa HadumMHaeTcsi ¢ HabnoaeHus 3a LuBeToM. BMHO omkHO ObiTb
npo3payvHbiM. TOH U MHTEHCUMBHOCTb LiBETA YKa3blBaeT Ha BO3pacT U MPOUCXOXAEHNE BUHA: MOMNOA0e
6enoe BUHO CBETMNO-XENTOrO LiBETa C 3eNeHOBaThIM OTTEHKOM, a C TEHEHUEM BPEMEHMW CTaHOBUTCS
30M0TUCTOrO LiBETA U TEMHEET, YTO SIBMSIETCS NPU3HAKOM CTapeHusi. Mornogoe kpacHoe BWHO
MHTEHCVBHO KpacHOTo LiBeTa, nepexoasLiero B hvoneToBo-kpacHeiii. C npnbaeneHmem BospacTa
BMHO CTaHOBUTCSI KOPUYHEBbLIM, YTO 0BYCNOBNMBAETCS OKCUAMPOBAHHBIMU TaHUHaMW. Ecnvi BUHO He
nepenuBaeTCsl KPAaCHbIM LIBETOM, TO OHO Y3Ke «MEpPTBOY.

MHTEHCMBHOCTb LiBETa yKa3blBalOT Ha TO, HACKOMBLKO cnenbiM 6bin BUHOrpas npy OTXUME: YeM
MHTEHCKBHEE LBET, TeM nydlle byaer BKyc BuHa. Ecrnv BUHO MyTHOE, 3TO 3HAYMT, YTO OHO COAEPXUT
HexxenaTernbHble KomnnouaHble BelecTBa. [pu KpyroBOM ABMXKEHWM [eryctauuMoHHoro Gokana
neTyyve 1 apoMaTMyeckue BeLLecTBa fyylle BblAENATCSA M NO3BONSIOT 03HAKOMUTLCS C BUHOM.

OcrTaBLuuiics B bokane apomart BMHa MSATKO BAbIXatoT, YTOObI Ny4lle oLwyTuTb ero byket. Yo
KacaeTcsi yCTaHOBMEHUsI BO3pacTa BMHA, TO KpOMeE LiBETa, 3TO MOXHO cenaTb 1 no Bkycy. Monoable
BMHa [LOCTATO4HO Teprku 1 rpyboBathl. C yBenMyeHMeM Bo3pacTa BKyC BUHa CTaHOBUTCS Bce Gonee
MSTKMM, FAPMOHMYHBIM W W3bICKAHHLIM. JlydliMM BpeMeHeMm Ans AerycTauuu siBrseTca yTpo, becomes softer and more harmonious. Morning is
MOCKOIbKY B 3TO BpEMSI BOCMPUUMYMBOCTb YernoBeka o60cTpéHHa. [lerycraumio BuHa He NpoBoasaT the best time for wine tasting and it should never

nocne easbl. be conducted after a meal.
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Jomm7m0o bodBoM Y™ IMZOMRYIMM3bgd0mo o 8mMIBoEIdOL Hadbmmmgnom, LyaMolb godmol 6glgdomo o dobmob

°
fo r l t S T 030380609090 MHohnomgdom bodgom Lobobomdol BoMdmoagbl. mogz0bo H®MoEoEngdom Jommym Lyxmob
ALMRIMOMTo 0bomMgn oM IMYdmaggos. of IOMEOMYMOE IMo30Mm0 39Mdol ©oggdmagbgdoo dglodmmgdgmo. byndmol

IVE RS I-F v BoMmBomogl "modoEas”, HmMAgMIoE b 9dmmml IMe30Mm®RIMM30b LoEMIamdymmgdmebd ghmop Lhydmgdo goommmL

9 ®o30b0 mggdbgdom, LodwgMmgoomo My Loobhg®mgbm 638900l Fmygmmom. LoEMgaMmdgmmmgool JnmAbydo 3o33obool 093
bbgo g399yobodoi 0MLYOMBAL, Fogdmod Jodmmymo Lyxmol Bodyzobob-"modool" xgbmadgbo yzgmodg dghoE LEMGYE
BogoMmm39emM M0 33300 MJOIHMO.

080M Y BodBoMgYM ™30 Mol 3O MEYJHJO0 FoMOMBL. Ybgood BomIMEagbomo dmLAHbgMOL, dbg3g bmmEoLgob o
®93399mobgob ©oddogdymo 3gMmdgdo. Mgaombol Loddomgymmado olg3g 3603369mm3obo dEgomo 30300
H300M Y MO0L. gdodmmAgymo o3oMmPmo b3gdoMmoo dogmogo, MMIgMOE 9O mMa30mo 0bhgm3MmhghoEnoe mPOIYMmo
gobmogol, mydio 3oblbgoggdymos  oGmMIohomo o 3MBLOLAHIbE00m.  Eo3BOEYIOL MMM o obLognmMmgoymo
H996mmmgnol 301bgoog300, dogdemogo 0do®mymo LR®OoL 3obyymagmo bobogmoe.

BoMmIMYEagbgmoo ooMmymo Loddomaymm  ogoMmymo bododyMmol goMmgdy. 0go Lodommggmmado Hadmbymo
LhAOYOoLOMZOL 0YEOMMYOMOE EoLggdmM3bgogmm 39Gmdmo JmMol  dmobodMmgdo, 030¢hM3oE EMIL ddoMmymo bododydo
0M0doMHMm 04oMod0, 0ModgE J3996oL bgdolidogd 3ymbgdo 8godmgdo E08gIM3bmMm, MYIEd MMIMME ©3ol gYMdobgoo
060360396, 0§o®od0 03 3gMdl Bo0b byem bbgo ggdm o bodgmo 0g3L.

MPY3UHCKAA KYXHA

Ipy3nHCcKkoe 3acTonbe, UNn Kak ero HasblBaloT rpy3uHbl «Cynpay, ABnsieTca HacToAwmM npegcrtasneHnem. Co csoumu
npasunamu, putyanamu, TpaguuusMm U OCOOLIMU TEXHOMOTUSIMM MPUrOTOBIEHWUst Grog, eMy HeT aHaroroB B MUpE.
3acTonbe BefeT «TaMaga», KOTOpbIN AOMKEH CyMeTb pasBriedb roCTer CTMXaMu, NECHAMU U UHTEPECHBIMU paccKkasamu.
Kynberypa npousHeceHus TOCTOB 3a 3aCTOfIbeM CyLLECTBYET BO MHOIMMX CTpaHax, HO (heHOMEH «Tamagbl» OCOBEHHO
pacnpocTpaHeH UMeHHO B py3nn.

B apxapckoi KyxHe npeobnagatoT MomnoYHble NpogykThl. LLIMpoko ncnonb3ytoTcst OBOLLHbIE, MSACHBIE U pbIOHBIE Grtoaa.
Tak e, 34eCb, BaXHYK porfb UrpatoT U CcnagocTu, 0oCOBEHHO aXapckas naxnasa, KoTopasi SIBNSAeTCA MHTepnpeTaumnen
TYPELIKOM, HO OTNIMYAETCA apOMaToOM U KOHCUCTEHUMEN. HECMOTPS Ha CITOXKHYHO U OCOBEHHYIO TEXHOITOTMIO MPUrOTOBIEHNS,
naxnasa - HeoTbemrieMas YacTb aA)KapCKOro 3aCTOSbS.

MeCTHy0 KyXHIO HEBO3MOXHO MpeacTaBuTb 6e3 amxapcKoro xadanypu, KOTOpbI BXOAMT B 4ucrio Onwog, KoTopble
0obs3aTenbHO HyXHO nonpoboBaTh Haxoasck B [py3un. IMeHHO NOSTOMY akapCKuii xadanypu roToBaT B NMobom pernoHe,
HO, KaKk OTMeYatoT rypMaHbl, B Afpkapum y 9Toro 6nroga CoBceMm Opyrow BKyC.

GEORGIAN CUISINE

Georgian cuisine is known for its colorful diversity, use of different techniques and traditional table layouts. There is no
similar term or concept in the world for a Georgian “supra”, a feast of epic proportions and diverse dishes led by a toastmaster
or “tamada.” The tamada, besides leading toasts to a variety of subjects, should also guide the evening and entertain the
guests with song, poetry, and storytelling. Toasting tradition is prevalent throughout the Caucasian countries; however, the
tamada is a uniquely Georgian phenomenon.

Dairy products are prevalentin Ajarian cuisine; there are a lot of dishes with vegetables, meats and fish as well. Also, sweets
play an important role in Ajarian cuisine. The most popular sweet is Ajarian baklava, which is a delicious interpretation of
Turkish pakhlava. At the same time, it has its own unique taste and consistency. Known for the difficult techniques required to
make it, baklava has its own place at the Ajarian table.

Itis impossible to discuss Ajarian cuisine without mentioning Ajarian khachapuri. It is an absolute must-try dish and although
it originally hails from Ajara, it is a popular dish throughout Georgia. Of course, if you have the chance to try it in Ajara, that's

where you'll find the best Ajarian kchachapuri.
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ADKAPCKWUU CbIP

B Axapum pacnpocTpaHeHO MHOMO COPTOB Cbipa, Haubonee N3BECTHLIM SBMSIETCS
a[lKapCKUI MIETEHbIN CbIp, KOTOPLIV U3rOTaBMUBAETCS B BbICOKOTOPHbLIX PEMVIOHAX.
YHUKanoHas TEXHONMOrUs NPWUroTOBNEHWUSA Cbipa, OTNMuYUTEnbHas dopmMa u
XapaKTepHbI BKyC 0CO6EHHO NpuBriekaTenbHb! Asi rypMaHoB.

AJARIAN CHEESE

There are several cheese produced in Ajara; the most typical Adjarian cheese is
“spinning” (datsnuli) cheese, which is primarily made in Ajara's mountainous areas.
Producing spinning cheese requires a special technique and apparatus; its non-
traditional shape and unique taste make “spinning” cheese attractive to all cheese
lovers.

3o0dsma

3003000 0§MY0 BIBOOIYMMLOMZOL Eodobobnomgdgmo 39Mdos, MMIYMOE
©0EO0 3M3YMOMMO0m bdMRgOmmMIL Mggzombols Imbobmgmosdo. 3oodomo GJol
3OmEYIHeoobaod 3BoEgdo o godmmBgymom  bmygogMoo. dobo dommagge
LobY®3gWoo Yz3gmmob o d3oEmob ghmoE. my30 ghmbgm dooby
©030399m369000m gl odoGmPMo 39Mdo, dol FoMmmMAY308g PoGOL 39MoLEGOMU
0(HY300.

KAUMATU

Kavmarn Hanbonee xapaktepHas 4acTb af)XapCKOW KyxXHW, KOTOpasi norb3yeTcs
60MbLLOW MOMYNSPHOCTBLIO B permoHax. [puroToBneHHbIN N3 MOMOYHbIX MPOAYKTOB,
OH 0bnagaeT A0BOSbHO Tak1 HaCbILLEHHbIM BKYCOM. OBbI4HO ero NoAatoT ¢ MYaamn n
cbipoM. Ecnun Bbl x0T$ 6bl pas aTo npobosanu, To BNpeab He CMOXeTe 0TKa3aTbCs.

KAIMAGI

Kaimagi is a common and very popular dish throughout Ajara. Kaimagi is an
exceptionally rich dairy product. This dish pairs incredibly well with cheese and a
traditional Georgian corn bread called “mchadi.” Kaimagi is a truly unforgettable
dish.

¥90030ab gohabLawona

0mLHBbgYmMOL 390dgo0 QoMmMEod o3MEIMIOYMO d3odmPm bodBomgymmmdo.
4980060000 3nMa3ob900Lbm3ol dMLobodbogno Jmdmxo Joh®omo o LbgoEobbgo
0306PMo 13ZFBYm dMTBOEYOYI0,8903GM0 Bamomo”, MdMAgmoE dodmHholo©
0mbO3BOEYBIMO O 0FOZEOMYMOE P3IFH09mMaLo Bglogoo 39Mdoo.

3E0ABPCKUM CAJAT U3 Or'YPLIOB

OBoLuHble Grtofa WMPOKO pacnpocTpaHeHbl CPeAU amKapcKom KyXHWU. 3efaBpcKuit
canar u3 orypLoB- fierkoe, XosioaHoe 1 BKycHoe 6ntogo. [1ns HacTosWwmx rypMaHos
HanBornee npumMevaTenbHbiM ByAeT TO, YTO OH FOTOBUTCS U3 CBEXMX OrypLOB U
3anpaBneH MeCTHbIMU pasHoo6pasHbLIMM CrieLUAMM.

ZEDAVRICUCUMBER SALAD

Ajarian cuisine frequently uses vegetables. An easily-made and delicious appetizer
is Zedavri cucumber salad, a delectable dish made with fresh cucumbers and
Ajarian spices.
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Joomym 39m0bo®m00d0 goblogym™Mmydrmo d2EaOMO 30300 d0EO0FOLL.
309mM®AYmM0o 30baob EodBOEYIYO O oFoMPY Jonodyg 89300873mo 39Mdgo0.
00M0Fbol 390r1dgdL Bgbggdom MMaM®mE 000oMmMImNNob 0do®™odo, ologg do®m3o(.
306bo3m™go0m ZodMomAY396 JMOIYM9mPMoE dMIBOEIIPM BOEMOFOU,
OMIGLOE 3MANEMOMB o LbgoEolbge 363060(Mgdmeb gt mob 0030 gdg6.

NXAJIU (U3 BAKINAXKAHOB)

[MpurotoBneHHbIe Ha agkapckuii nag bntoga ns baknaxaH 3aHMMatoT ocoboe MecTo
B rPY3MHCKOW KyxHe. britoga 13 6aknaxaH MOXHO BCTPETUTb KakK B BbICOKOTOPHbIX
pervoHax, Tak n B ropogax. Hambonee nonynspHbiMy cumTatroTcst 6aknaxaHbl o
KOBYNeTCKM, KOTOpbIe NPUrOTaBNMBAKOTCS C MOMUA0PaMU U 3€MEHbBI0.

EGGPLANTS
Eggplants are one of the most commonly-used vegetables in Ajarian cuisine. There
are several eggplant-based dishes that hail from all of Ajara's regions. One popular
eggplant dish comes from Kobuleti, which combines eggplant with tomatoes and
some greens.

Bog@am:l»)o(obmﬁ)(bn)

g?)&)mz]@o J0Mob Bgbogom 39Mdgddn godmomhgge Lbgoolbgo dMLEHBINMOLOZb
@oﬁ%o%gbm‘r{)}oggﬁado,@m 9emboE boMmo 6)(06%3@()[) 606083%73 00 OMO390. MFObY®
[Bile]¢) g 01939 O™ m@q}@gb@mﬁ)ﬁgbo 3960130 03 396d6 bAoMoE dbmmAHL bobom
LmogodMogh bo:tatﬁgb . gboamggmol SbmGHo g)bsoﬁo 0l Qboo, doEMmOFObo, 363009
MmI0M, 3MIIMBAHM, bHOREMM O oMbomo) doMmomoEOE dmboMaymo dmbGhbIYMmOl,
60338060 o bLdbYM oM goOLOgb 3BoEEIdS.

MNMXANU (ACCOPTH)

Cpeamn xonofHblx 6niof 4acto MOXHO BCTPETUTb OBOLLHble 6ntoda, yKpalleHHble
ceMeHamu rpaHaTa. Ha gomaluHux 3acTonbsx, Tak e Kak U B pecTopaHax, ato 6nogo
noaatoT B BME acCopTuW: Nxanu u3 WwnuHata, 6aknaxaH, 3eneHoro 1o6vo, MOpKoBu U
6ypaka, KOTOPOe NPUroTaBIIMBAETCS U3 BAPEHbLIX OBOLLIEN, OPEXOB M CELINIA.

PHKHALI

Georgian appetizers are full of diversity; they incorporate different vegetables and
Georgian spices, and are decorated with pomegranates. They can be frequently found in
family meals as well as on restaurant menus. Phkali, a vegetable paté, is a dish that can be
made with spinach, eg_gplant,_?hreen beans, cabbage, carrots and beets. The vegetables
are boiled and combined with nuts and flavorful spices to create a truly delicious
vegetarian dish.

Jotmygmadfjbowa

Lbgoobbgo Lobgmdol d66ogmo Jommymo bRl gobyymagmo bBobowmoo.
Jommym bodBomgymmBo momJdolb gzgmo 0mbHbgNmMoLaob oddoEgdnm
9660l d9bggdom. 366omo odo®odos PYzomm, goblLoggmdmgdom 3863069
3mM303M0L, MmMO0mbo o 3Mobol 36600, HMIMYOLOE Y39tmo MmFobdo yb3o o
399M09moE 093009096.

PY3UHCKUE COJIEHBbA

Pa3Hoo6pa3sHble coneHbsi- HeoTbeMrieMasi YacTb PY3UHCKOro 3acTorbsi. B Mpy3un
CONeHbsA rOTOBAT NPaKTUYeCKN 13 MobbIX OBOLLEN. B Agxapum Tak e o4eHb NiodsaT
coneHbs, 0COBEeHHO N3 MOMMAOP, NobMo 1 nyka-nopen.

GEORGIAN PICKLES
Pickles, or “mtsnili” in Georgian, of various varieties are intrinsic elements of

n
a e ‘t I Z e r S Georgian cuisine. A wide variety of pickled vegetables are popular in both Georgian
and Ajarian cuisine, including pickled green tomatoes, green beans, leeks and

AR E F U L L O F D IVE R S I -I-Y garlic. Many families also prepare these dishes at home.

Wine Tourism / 32




d3o0

L0d0bEoL xggzomobogob EodBoEgdgmo gl 3g®do gobbogym®gdom
3M3moMmPmoo Eobogmgm Lodo®mggmmadon, 3ghdm odoModo. dmbobodbogoo
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MYAOU

[pUroToBneHHbIE U3 KyKYpY3HOW MyKM NeneLLkmM, 0cobeHHO NonyrsipHbI B 3anagHon
Ipyaun, a umerHHo B Amxapun. CyLlecTByeT HECKONbKO BWMAOB MPUrOTOBNEHUS
Muyagu: ¢ fobaBneHnem MOMOYHbIX NPOAYKTOB M BbINEYKOW Ha Keuy (FMUHSIHbIe
NpoTMBHM). Myaamn, NpUroToBMEHHbIE Ha Keuun B Neyu, BCerga COnpoBOXAATCS
NPUSATHLIM apOMaToOM.

MCHADI

Mchadi, a special cornbread dish, is very popular throughout western Georgia,
especially in Ajara. There are several Ajarian recipes for making mchadi, the most
popular of which is to make a dough from corn flour and milk, which is then baked in a
clay pan called a “ketsi”.

boagodgta
BomIMmyEag6gmoo  Jommymo Lyamo bogody®mol g3o®gdy. 0go 0bg3g dbmEodmEgdo
bo o@mg%@mbmoﬁ, OHMIMOE 3030 o@)@oa?)maﬁ. boﬂjoﬁaamga{]@mb g39mo 3gmbglb
bogo3d3y™m0l 3bmdol bogymotmo 03§5m@m300 093L. 833@083 hog %036')33@3 0O
009610 bogodn®mo, HM3gMoE 3ol mbym 1gbodo dMmo3LdYMO 039MYMNO Y39emOM
09%30Egdo. M®MIdZN éigggpols 9bom godmomhgzo 635?6)3@0 0 ModyM0o boagodymgodo,
OHm @Hbog BR®OL o300 39Mdgol Bo®mdmoggbgb.
XAYAIYPU
CnOXHO NpeacTaBUTb PY3UHCKYHO KyxHIo 6e3 xadanypu. OH Tak e accouumpyeTcsi ¢
py3wueit, kak nuuua ¢ tanuein. ¥ kaXkgoro permoHa eCtb CBOSI TEXHOSMOTWSA 3Toro bnroga.
anboniee pacnpocTpaHeHHbIM cunTaetcs Vimepynu xadanypu (OT Ha3BaHWs pervoHa
MmepeTu), KoTopblin NpeacTaBnsieT cobot TOHKMIN Croi TecTa HaYMHEHHbIN cbipoM. B
MerpenbCKOM 1 Na3cKoM Xayanypu, KpoMe HauYvMHKK, Cbip Tak e MocbinaeTcs 1 NoBepx
TecTa.
KHACHAPURI
It is hard to imagine Georgian cuisine without khachapuri. It is a trademark of Georgian
staple. In a sense, kchachapuri is to Georgian cuisine as pizza is to Italian. Each part of
Georgia has its own technique for baking khachapuri. The most widespread version is
Imeruli khachapuri (Comes from Imereti region). Imeruli khachapuri is made by placing a
special cheese mixture inside of a thin dough and bakirbg it. Melgruli and Lazuri khachapuri
? ace cheese inside the dough as well as on top of the ou?h. egardless of which region
he khachapuri comes from, it is a delicious dish that is frequently served as the main
course of ameal.
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DKAPCKUA AMYPU
ApKapckuii xadanypy oTnnyaeTcs Kak U opurMHanbHoOu popmon, Tak U HEMOBTOPUMbBIM
BKycoM. Ecnu apyrve Buabl xadanypu nogatoT BMECTE C pasnvyHbIMU 6nrogamu, To 3ToT
Bcerga npobytoT OTAENbHO, Yalle BCEro Ha 3aBTpak unu Ha obeq. CyLlecTByeT MHOXECTBO
pasnunyHbIX BEPCUN CO3AaHWUSA afkapcKkoro xavanypu. Elle HWKOMY He ygaBanochb Tak
«BKYCHO» 0ObeauHWUTb COMHLE U Mope: npoxuBarowye Ha nobepexse YepHoro mops
nasbl, npupganu 6niogy dopMmy noaku, a Xentok m3obpaxaeT 3akaT, ComHue,
onyckatoLleecs B Mope.
ADJARULIKHACHAPURI
Ajarian khachapuri has a unique shape and amazing taste. While other varieties of
khachapuri can be paired with breakfast, lunch, or dinner, Ajarian khachapuri should be
eaten alone for either breakfast or dinner. There are several versions of Ajarian khachapuri.
The Laz, a people who lived near the seacoast, contributed to Ajarian kchacapuri by giving
the dish its signature boat-like shape. Additionally, the Laz also added an egg in the middle
of the dish, which is symbolic of the sun. Ajarian khachapuri is not only delicious, it is also

beautiful and symbolic of both the sun and the sea.
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y popu
Auma 3TO, CBOero pofa, UHTepnpeTauus xadyanypu. TexHomorus ero
- NPUrOTOBNEHNA [10BOMLHO TaKW OTMYAETCs OT KNacCUYeckoro xadanypu. Auma
r O u O u COCTOWUT W3 TOHKUX, NpeaBapuUTESlbHO CBApPEHHbIX, CMOEB TecTa, HaYMHEHHbIX
CbIPOM ¥ MacrnoM. JTOo 3amMeyaTernbHbIi NIPUMEp rPy3NHCKON KyXHW, OHOBPEMEHHO
CbITHOE 1 Nerkoe 60, KOTOpoe NPUAETCS MO BKYCY NMOYTU KaXA0MY.
WESTERN GEORGIA S
Achma is one of the famous interpretations of khachapuri, which uses a technique
" different from most other types of khachapuri. Thin layers of melted cheese -
combined with butter give the dish a very rich but light flavor. Achma is truly - ,:‘ -
representative of Ajarian cuisine and is a true pleasure for all food connoisseurs. . . '
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BobmMMo odmMAgYMmoE bmyogho  d3odymo 39Mdoo, dob dMLIBOEIIMOE
B3goomyMoE godmdpbgomo 3m3ol Yod®RoHhgdo, boEyMo O gHdM
03306 EIdom, MmIMmgobog mbhohyMo 3guMmg3m 9o mdobgmb o 39339
300m3bmool g3ga ¥399M0gmb 396dl 300Mgom.

CUHOPU

CuHOpU, TaK e, [I0BObHO Taku1 KanopuitHoe 6o, Ans NpUroToBeHUst KOTOPOTo
BaM MoHagoGaTCA creyunansHo BbiNedYeHHble NMUCTbI TecTa, TBOpor 1 mMacro. Bce
UrPEAVEHTLI CMELLIMBAIOTCA U BbINEKAKOTCS Ha KeLy, B pesysibTaTe Yero nosyyaeTcs
3amevareribHoOe afgkapckoe 611oao.

SINORI
Sinori is a very rich Ajarian dish. It is prepared using a specially-baked dough that is
combined with Georgian cottage cheese and bultter.
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XUHKANU

XWHKanu ato HeoTbeMneMas 4acTb FPY3UHCKOW FOPHOW KynbTypbl. XUHKanu
npeacTaBnseT cobon BapeHbin, hapLMpOBaHHbIA MSCOM MELLOYEK 13 Tecta.PoanHon
aToro brrofa ABMSETCs perviod B BocTo4HOW [pyauu- Mwasw. MonpobosaTtb xuHkanm
MOXHO B Ntoboi yacth pyaum, 3a 3TUM XeénaTenbHO XOAUTb B CneuuasnbHble
«XUHKanbHbIe JoMay.

KHINKALI

Khinkali, a dumpling usually filled with ground meat and spices, hails from the
mountainous region of Pshavi. Khinkali is another defining Georgian dish and is highly
popularamong locals and tourists. Khinkali is pre{;ared by laying out thin, flattened circular
pieces of dough. A small ?omon of ground meat mixed with spices and a bit of water is
added to the center of the flattened dough, which is then folded together and dropped into
a pot of boiling water. Aimost all restaurants in Georgia serve khinkali, however, the best
places for trying khinkali are “sakhinkle”, which means “khinkali house” in English.
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domobhm ogo®mymo LodBoGMIYMMLMZOL Eodobolbomgdgmo mdomb 39Mdos. dol
0330 9dMOE §940bho mmo0MmLgob 038009096, MHmMAgmbor dmbo®magol 89dga
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(8330bg yyp®dgbo) B39bl 000h909b, Mo Tomobhml Eodoboloomgdgm o
3060 3YmMgoym 39dmL dohgol.

MANAXTO

Manaxto ato xapakTepHoe Ans Apxapum 6ntogo. Ero rotoBat m3 monogoro,
cBexero nobuo, koTopoe BapsaT, [0OABNSAOT M3MENbYEHHbIA TpeLuknii opex,
npunpaebl K Camblli MAaBHbIA UHIPEANEHT — UCPUMU- COK HECMENOro BUHOrpazaa,
KOTOPbIV NpuaaeT 3ToMy 6oy HENMOBTOPUMbIN, YHUKATbHbIN BKYC.

MALAKHTO

Malakhto is a typical Ajarian-style bean dish. It is prepared using fresh beans, which
are then boiled and combined with different nuts and spices. It is then served with a
special sauce called Isrimi, which is made green grape juice. The Isrimi sauce gives
the dish a unique and aromatic taste.

dbb0 (Jmodygwmgmyg@ow)

00bbol dmyzomymgol ogotol ggzgmo Mmoombdo dgbgogdom, dogMmod gl 39do
306Lo3YNMYO0m 3M3YMOMYWOoo JMogmgmdo. dob Logmbmol d3g®Eol
bogmolgob 0880Y09b. nobbol oboddogdmo©  04gbgdgh Lobgmgamgool
3936  Boo®mbobgmdol, Moy 39MdL goblbognm®mgdym 39dmb bdgbl. oobbo
JMogmgmy®o byR®oL 3obygmagmo bobogmoo o ol EodBoEgdol dbmmme
2303MEE0M 3BoMgYmydl obEmadgb.

MAXHU (MO KOBYINETCKW)

JlrobuTenen naxHu MoXHO BCTPETUTb BO BCEX palioHax Adxapuu, HO 3To Grodo
ocobeHHo nonynsapHo B KobyneTtn. Ero rotoBAT U3 roBsixxew rpyakv ¢ npuMeHeHnem
MHOXeCTBa npunpas, KOTOpble npupatlT 6nogy ocobeHHbln BKyc. WMaxHu,
HeoTbeMmnieMas 4acTb KODYNeTCKOro 3acTofbs U ero MpUroToBreHue A0BepsioT
TONBKO OYEHb OMbITHBIM NOBapam.

IAKHNI

There are several people in Ajara who love iakhni, but the most popular fans of lakhni
comes from Kobuleti. lakhni is made with ground meat combined with a large
amount of spices, which give the dish its rich and full flavor. lakhniis an essential part
of any Kobuletian supra, but only experienced chefs can prepare authentic iakhni.

QYA

©IEMYOOL dmboddoEgdmoE oy3omMgdgmos dbygdobo LmxmoOb gL
996h930, demmBo b@o%so%oam%o, 80@6)0%0 o bbgmpobbgo bo3do83gd0. 39¢do
308{)6)633@0(9 %%66)03@0 g_oobﬁg)gogﬁmo. 9390089 3M3MYMOMYMO© 00333@360
Jmogmgmgmo 8Bomgymgool 809™ 1339 HOOEOE0OE EIPWO MYBISHIMO,
©0aob EgEmMGOL ,LoddmdmmE” dgomol 80306@30&30%30’)0[5 9l 3ymbgo
36mdomo.

OEONYPU

[ns NpurotToBneHUs 3TOoro O4eHb ChbITHOTO M BKYCHOro 6roga HyHo nogobparb
MSICO lepPEBEHCKOW KypyLibl, pUC B 6ONbLIOM KONNYECTBE, rPeLIKnii opex, lWadpaH 1
pa3nu4Hble Npunpasbl. VIMeHHo B KoByneTu ero roToBST HaumnyyLwmnm obpasom.

DEDLURI

In order to make dedluri, you need a well-fed hen, a healthy portion of rice, nuts,
saffron and many other spices. Dedluri is an exquisite and rich dish. The best dedluri
is made by chefs in Kobuleti, as the sunny and warm location that is Kobuleti is
known as the homeland of dedluri.
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YUPBYIIN NO KOBYNETCKU

OcHOBHOW WHrpeauneHT 4Ynpbynu- aiLo, KOTOpoe nepemelwnBalT B
npunpaeneHHoM coyce ¢ gobasrneHvem Tkemanu. Ero apomar v BKyc He ocTaBsiT
paBHOAYLUHLIMW HU OgHOro rypmaHa. KobyneTtckuin umpOynu, oTnmMyaeTcs Tak xe
TeM, 4YTO ero MOXHO 3anpaBuUTb rPELIKMMM OpexaMu ¥ MOMUAOoPaMK.

CHIRBULI

The main ingredients of chirbuli are eggs and tkemali, a sour-plum sauce made from
wild plums and several spices. It is also common to add nuts and tomatoes to
chirbuli, which give the dish an authentic Kobuletian taste and aroma.

Roby@0
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OMKAXYPU

Opxaxypv- 04HO 13 CaMbIX NIOOMMbIX 1 anNneTUTHBIX rPy3UHCKKX brtof. 3a 12 yacos
[0 nogayun bniofa HyXXHO 3amapuHOBaTb MSICO, 3aTteM [006aBUTb K HEMY BUHO U
XapuTb Ha HU3KOM OrHe. [0TOBOe MSACO BbIKNaAbIBAIOT Ha Taperiky psaom ¢
XapeHbIM KapTodpenem, a 4ns opopMIIeHUst UCNOMb3YHOT KOMNbLia NyKa v 3eneHb.

OJAKHURI
Ojakhuriis a highly popular and hearty Georgian dish. Proper ojakhuri requires meat
that has been marinated in wine and spices for over twelve hours. The meat is then
roe(ljsted over a low fire. Afterwards, the meat is combined with fried potatoes, herbs
and onions.

©@@000 Jmobda

mMM30m Jomobdo dmgm bodoMmzgmMmB0 ROOMME 3o3MEIMIOYMo 39Mdod.
Lbgoobbgo M9ggombdo 0b3MgE0gbhgoois o dmaddogool Bglog goblbgoggdnmoo.
303mMAgYMmo 393m og3l mobol JMmmobdo EdBoEIdYM MMB0MU. 5730 IOIMO
0636909609000 : 363069 bobgn, Jobdo, Jmbomo o Bomgmo bdgemo Bobogo.

NOBMO B rOPLUOYKE

OcobeHHbIN BKYC UMEET MPUroTOBIIEHHOE B MMNHAHOM ropLuoyke nobuvo. Jlobuo-
LLIMPOKO pacnpocTpaHeHHoe 6nogo B py3un 1 B pa3HbIX pervoHax cnocobbl ero
NPWUroTOBNEHUS OTNNYatTCA ApYr oT Apyra. Ob6s3aTenbHble NHrpeaneHTbI: hacorb,
3eneHbIN NMyK, KNHA3a, KOHAAPW 1 CyXOW KpacHbIN nepeL.

.‘ - ) | .I
HERE ARE"VANY™

Lobio, a soupy baked bean dish, is widespread throughout Georgia. There are many

- - b different recipes and ingredients used in different parts of Georgia, however, the
I e r e n S I C e S ‘ most popular and delectable recipe uses beans, green onions, coriander, savory
and dried red pepper, which is then baked in a special clay pot called a “qotani”.
. il

Wine Tourism / 40




3d9afgoMabodbo

0306080 dogm00b 3M3PMOMPM0d MY389YM0, dobLogymMgdom yygomm 899630M0
bodlo, MMIgmbo Lbgowobbgo bobgmgdmgdom 30080396, 39389 630396 O oy
0399m36909b6.

XXAPEHAA XAMCA

B Amxapuy GOnbLLIOW MOMNyMsAPHOCTLIO MOMb3yTCs pbiGHblE Grtoga, 0CoBeHHo,
XapeHasi XxaMmca, KOTOpYI0 3arnpaBrisioT PasnUYHbIMU CNELMSIMUA, XapaT Ha Keuu
(keumn-rnuHsIHOE BH0A0 ANS XapKu Ha APOBAX,B NeYmn) 1 Tak NogatoT Ha CToS.

FRIED ANCHOVY (HAMSA)
Fish courses are very popular in Adjara, especially fried anchovy (Hamsa) mixed
with variety of spices and roasted on a clay pan called a “ketsi.”

8939

Jommymo beYLgdoEob yzgmodyg go3mEgmgdgmos 6033d0baob Eoddogdymo
0039. 96 9399 09mmglo beYbo ymggmm3aol 33b3wgde bLoEMyLolBoymm LyRmody.
0039l MMamE BMObzgmol, obggg ™9g3dol Lmyboog 094gbgogb. d9dogzgdnmo
Lybgmgoolo o Lobgmydmgool Byogmmoom dogg 3obydgm®mydgmo 3gdmmo o
0MOMIo(Hom godmomBgao.

BAXE

M3 Bcex rpy3nHCKMX coycoB, Baxe - camblil MONynsipHbIA. STOT COYC BCErAa MOXHO
BCTPETUTb Ha Mpa3fHUYHBIX CTOMax, Kak uaeanbHoe OOMonHeHve kK pbibe mnu
KypuHoMmy mscy. bnarogapsi npunpaBam u crneumsim 6axe oTnuyaeTtcs
HEMoBTOPUMbIM BKYCOM 1 apOMaToM.

BAZHE

Bazhe, one of the most popular Georgian sauces, is prepared suing walnuts. This
rich sauce has a special place in every Georgian supra. Bazhe is an excellent
complement to fish and poultry dishes. Walnuts, combined with different herbs and
spices, make bahze a delicious sauce with atender aroma.

036
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1899009 gbo ggdm oboloomgdm.

BOPAHO

BopaHo 3T0 04HO M3 caMbiX BKYCHbIX, HO KanopumnHbIX agkapckux omog. Ero
OCHOBHbIMW WHrpeOMeHTamMn ABMAITCA Macno W agkapckui cbip. CyuiecTsytoT
pasnu4yHble MeTOAbI NPUIOTOBIIEHNS 3TOro 6roaa, cambli NONYNAPHBIV- C AALIOM U
KYKYpY3HOI MyKOW, Kakum Gbl He Gbin GopaHo, Bce ero BuAbl o6beauHseT
HernoBTOPVMBI BKYC.

BORANO

Borano is a very filling Ajarian dish; it is very rich and laden with calories. Its main
ingredients are batter and eggs. There are several recipes for making borano, the
most popular of which is prepared with eggs, cheese and corn flour. Regardless of
the recipe, all types of borano have one thing in common—their excellent taste.

w .
KHINKALI1S HIGHE
AMONG LOCALS "AND TOURISTS
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LWALIBIK

Lawnblk 3To yKpaLleHue rpy3uHckoro ctona. B Mpysun ocobeHHoM nonynsipHOCTb0
MOnb3yTCs TENSYUIA M CBUHOM LALLINbIKW. HaHW3aHHOe Ha Luamnyp MsiCO XapsT Ha
YITISIX, 4TO MO3BOJISIET MSICY COXPaHUTb apoMaT M COYHOCTb. B TOpHbIX pervoHax
MOXHO BCTPETUTH OBEYMIA LLALLTILIK, @ TaK e HaHU3aHHOE Ha Luammyp KypuHoe
MSICO C OBOLLIAMMU.

MTSVADI

Mtsvadi is Georgian-style barbecue. Usually made from veal or pork, meat for
mtsvadi is marinated in wine, pepper and onions. The marinated meat is then
roasted over coals for just the right amount of time, keeping the meat tender while
also giving it a delicious flavor and smoky aroma. The best coals for making mtsvadi
come from dried grape vines. In mountainous Georgia, chicken and mutton mtsvadi
are also common.

ALRS10Y
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OECEPT

M3-3a reorpachnyeckoro pacrnonoxeHus Amkapun, No HEKOTOPbIM MECTHbIM JecepTam 3aMeTHo BrusHue Typuuu. Ho
nobuTenb BOCTOMHBIX CMafoCcTelt BCerga OTAMYUT OCOBGEHHBIN COCTaB, apoMat U BKYC agkapckow naxmasbl U GypMmbl.
MpuroToBrneHne 3aTUX CragoCTen JOBOMbHO CMOXHbLIN U TPYOOEMKMIA MPOLIECC, HO ECINU Bbl, XOTS Gbl pa3 1x NpoGoBanu, To
yGeamnTech, YTO OHM CTOAT TOTO.

DESSERT

Due to its geographical location, some Ajarian desserts have Turkish influences. However, there are distinguishable
differences between Ajarian and Turkish sweets. Ajarian baklava and burma have their own consistency, taste, and flavor.
The preparation of these sweets is a difficult and laborious process.

00Jwmago

00gmo30  EILIGHIOL BMGOL 9hm-ghmo Yzgmodg Gmymo dmddopgdol Bbom
300Mm0mAg30.  mMobgao™Bg goodndynem Lodmidy dgdh Log®oxbo Mol @gbol
BomomomE 06ymdgb 9o m3obgmdg E3M0moE ORI Mbommob o6 bogmBmob
9OMOE. 09690L Jm®ol 030(hgogb dbgzg 9MIML. oMobogmmgd 360836gmmgoboo
00gemo30L dmLOdBoEIdMOE (3bmMdoL 3MMEILoE.  MYIIMOEOd goEIMMYOYM,
MH™300b9dMHOE EOFMOM H3BOMIYML PbgzoE dbbodgb Lommab, MmiEo JoMgoE
309300900 boh3dm, 30306 P339 dVoJMo303 ABOEOO O FJ30dM0OM EOdRYIIMZbM.

NAXJTABA

Cpeawn gecepTtoB, Naxnasa - 04WH U3 CaMbIX CIIOXHO NPUroTOBASIEMbIX. OTO ONTUN
npouecc packnagblBaHWUsi TOHKUX CITOEB TECTA, NMOKPbLITUSI X CUPOMOM 1 Opexamu,
KOTOpbIV TpeByeT Hemarnoro oneiTa u Tpyaa.

BAKLAVA

Among Ajarian desserts, baklava is one of the difficult desserts to prepare. Proper
Ajarian baklava is made from over sixty thin layers of dough, with each layer being
covered in a thin layer of walnuts and sweet syrup. Preparing baklava takes an
immense amount of time and requires extensive experience to make properly.
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Menamylun- NONynspHbliA, BCeMU NOOUMBIA FPYy3UHCKUIA OecepT, KOTOpbIA Tak xe
NpUroTaBnmnBaeTCcs U3 BUHOrPAZHOrO COKa W KyKypy3HON Myku. puUroToBrneHHbIn 13
pasHbIX COPTOB BMHOrpaga nenamyluu pasnuyaeTcs no usety. Fopsuvin nenamyun
pasnuBatoT Mo Tapenkam 1 JalT eMy OCTbITb, 3aTEM MOChINAOT opexamu 1 noJatT Ha
cTon.

PELAMUSHI

A popular winter treat, pelamushi is a Georgian sweet made from grape mash and corn
flour. In eastern Georgia, pelamushi is known as tatara when it is prepared with corn flour
and grape mash. Pelamushi originates from western Georgia.

Different grape species give pelamushi its colorful appearance. The concentrate is putin a
vessel, cooled and then decorated with hazelnuts or walnuts.
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Yypuxena 310 0CO6EHHOE rpysnHcKkoe nakomcTeo. OHa accoLMMpyeTcs C BUHOTpafHO
no3on un pTeenu (Mpouecc cbopa BMHOrpada) B Nepuof KOTOPOrO ee M3roTaBiMBaloT.
OCHOBHbIE MHIPeAVEHThI 3TO: Badaru- cneunansHO NPUroTOBIIEHHbIE BUHOrPaAHbIA COK,
caxap, MWeEeHWYHast U KyKypy3Hasi Myka. 3apaHee HaHW3aHHble Ha BepeBLe/ opexu
HECKOMbKO pa3 OKYHaloT B TOPsSYyl0 Maccy M3 BUMHOrpagHOro coka v cywart. Yypuxena
YHUKanbHOe B CBOEM pofe U Mobumoe Kak Anst MECTHbIX XUTenen, Tak v Ans TypucToB
NakoMCTBO.

CHURCHKHELA

Churchkhela is a famous Georgian sweet made from grape mash, flour, corn flour, sugar,
and nuts. In autumn during the harvest period, villagers ge together and enjoy each others’
company while preparing churchkhela. The grape mash, sugar, flour and corn flour are
mixed together to create a thick concentrate. Once the concentrate has been prepared,
nuts are threaded on strings and dipped into the hot concentrate repeatedly until the nuts
have a thick covering of concentrate. The churchkhelas are then hung out to dry.
Churchkhelas have noequivalent throughout the world. It is a must-try delicious sweet that
is unique to Georgia.

gog30 308089, 03039 ,4o30 d0mYdPMoE” B3gh  Jomodl goblbozymdmydym
3mmmmohl BdgbL. yogol 3bgmm J30d0dg dmEHmadobal  oyEomadgmos J30dol
Lobyp®gzgmo  H9339Mmoh G0l oE30. 308089 dMBogdno yogo dgbobodbogo
©9LbgMH0, 3obLOINNMYO0m 30306, MO ol Brrgol oMol dooGm®magzm. 03dmMdYb,
00m7330 O™ Yo3ob byem bbgo by™bgmo o bodo oggbm.

KO®E HA NECKE

Kodbe Ha necke, unu «kodge no 6atymckuy, npugaeTt batymv ocoGeHHbI KONOPUT.

lMpn Bapke Kode Ha necke HyxHO obsasaTenbHo cobnoaatb NOAXOAALLYIO
— Temnepatypy necka. lNpurotosneHHoe Ha necke Kode, 3To OTINYHOE AOMNOMHEHNE K

fdecepTy, ocobeHHO Kkoraa Bbl npobyete ero y Gepera mopsi. [oBopAT y

npuroToeneHHoro B batymu kocde, coBceM Apyrow BKYC 1 apomar.

SAND COFFEE

Sand coffee is part of Batumi's unforgettable and picturesque image. In order to

prepare sand coffee, it is essential to maintain a certain temperature during the
- boiling process. It is the perfect seaside dessert. Many people believe that Batumi's

sand coffee has its own unique fragrance.

‘ 9030 Jg30d08g
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BWHHbBIE MATA3UHbI B BATYMU
WINE SHOPS IN BATUMI

©o69mool 3060l dggmo bobemo
90LO3OOMO: d. domYd0, B. 3odLobymool d. #43

LOgMmbhoghm 0bym™aBogoo: (+995422) 27 38 25
Bodydmo Loomgdo: 10:00-20:00

960bgmo-dogMadombol gnbol bobemo
dobodo®mmo: J. domydo, myzo obomoobol d. #20
LBogMbhoJh™m 0bam®mIogono: +995599 51 70 54
390. 339M0: www.eniselibagrationi.ge
Bodndmo Loomgodo: 11:00-22:00

dgmgobgmdo boMmgdo

90LO3OGOMO: d. d0mYT0, 3. 3odbobyMmEosL J. #14/30

LBogMbhoJh™ 0bym®mIoEoo: (+995422) 27 00 27
390. 339M©0: www.winery-khareba.com
Bodndmo Loomgodo: 11:00-20:00

Jobddo®moymol dombol mgobol domodoo
dobodo®mmo: d. domydo, 3. odododol J. #45
LBogMbhoJh™m 0bam®mIoEono: +995599 92 09 96
390. 339M©0: www.kmwine.ge

Bodndmo Loomgdo: 10:00-22:00

®3obols do®obo

dobodo®mmo: J. domydo, 0. §o33030d0b d. #95
LBo3MbhoIH™M 0bym®mIoEoo: (+995422) 22 10 16
Lodydmo Loomgdo: 10:00-22:00
Q90LOYd-g39Mo: fb.com/gartuligvinissaxli
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Crapbliii AO0M BUHa [laHenuu

Appec: . batymu, yn. 3. lamcaxypoun 43
KoHTakTHasa nHdopmauus: (+995422) 27 38 25
Pab6ouee Bpemsi: 10:00-20:00

BUWHHbIA Mara3vH EHucenn-barpaTtnoHm
Appec: . batymu, yn. J1. Acatnann Ne20
KoHTakTHasa nHdopmaums: +995599 51 70 54
Be6-ctpanuua: www.eniselibagrationi.ge
Pa6ouee Bpems: 11:00-22:00

BuHHbI MarasvH Xapeba

Danelia Old Wine House

Address: Batumi, 43 Z. Gamsakhurdia St.
Contact information: tel. (+995422) 27 38 25
Working hours: 10:00-20:00

Eniseli-Bagrationi Winery

Address: Batumi, 20 Luka Asatiani St.
Contact information: mob. +995599 51 70 54
Web site: www.eniselibagrationi.ge

Working hours: 11:00-22:00

Winery Khareba

Adpec: . bamymu, yn. K. Famcaxepduu Ne14/30 Address: Batumi, 14/30 Gamsakhurdia St.

KoHTakTHasa nHdopmauus: (+995422) 27 00 27
Be6-ctpannua: www.winery-khareba.com
Pabouee Bpems: 11:00-22:00

Morpe6 Knunasmapaynu

Appec: . batymu, yn. M. Abawnase Ne45
KoHTakTHas nHdopmaums: +995599 92 09 96
Be6-cTpaHuua: www.kmwine.ge

Pabouee Bpems: 10:00-22:00

BuHHbI norpe6

Appec: . batymu, yn. WM. YasyaBagse Ne95
KoHTakTHas nHdopmaums: (+995422) 22 10 16
Pabouee Bpems: 10:00-22:00
Pancbyk-ctpanuua: fb.com/qartuligvinissaxli

Contact information: tel. (+995422) 27 00 27
Web site: www.winery-khareba.com
Working hours: 11:00-22:00

Kindzmarauli Cellar

Address: Batumi, 45 M. Abashidze St.
Contact information: mob. +995599 92 09 96,
Web site: www.kmwine.ge

Working hours: 10:00-22:00

Wine Cellar

Address: Batumi, 95 Chavchavadze St.
Contact information: tel. (+995422) 22 10 16
Working hours: 10:00-22:00

FB-page: fb.com/qgartuligvinissaxli

06303300 HhyCabHhgoabocmgalb

INFORMATION FOR TRAVELER

MHOOPMALUA ANA TYPUCTA

TYPUCTUYECKUE UHDO LLIEHTPbI AIXAPUN TOURIST INFORMATION CENTERS IN AJARA

H3abLH Y@ by 3gbHhagda sFo@sda
3bgemo bobo: + 995 577 90 90 93
OE 9309000 3000Mm 6930b30gMo
0bM®3d300 030G Fgbobgd, dgodobmm
bnsgﬁoﬁn 0 (O c)?)ﬁ)obc)a@o 3039(h900 930M0Lo
gm oo msgqpm Lbgo Mganmbgdoly

oaoﬁ)m:{‘ 9000.
0omyada ;%301)50620 3oGg0
dobodotmmo: QKFoﬁ)ob 396¢®. dgbobiggmgmo;
Bobm3znmol H 03
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com
Tel: + 995 577 90 90 91 ; + 99542229 44 12
00my70d0L dgR@3aGHho
dobodommo: ogmm3mmhol gdohagzomo Ne220
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com
Tel:™ + 995422 29 44 14
bomgaobboboaoﬁ)m
80bodommo: gmagdedzomol Jaho (Lodogo®mm gdo)
E-mail: ticbatum%}gmail.com ;
tic@welcomebatumi.com
Tel: + 995 422 294410; + 995 577 90 90 93
boﬁzg;o
d0bodoMmmo: bmg. LodQol, bodogm.
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com
Tel:” + 995 577 90 90 72

JQO
g:?f]ﬁmﬁnﬁm) 3bgemo bodo 24/7: + 995 577 90 90

30bodoMMO: oS 9o, 9¢ddgbgdemol d. Neto
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: + 995 577 15 04 24

'6:]05%30
gl) B3 g)ﬁm)ebg@o bodo 24/7: + 995 577 90 90 93
0

0800000: 00 FPobggzo, Mybmoggmol d. Ne22
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com
Tel: + 995 577 15 04 25

(0]
™

bge
gl?%ﬁ Eg’ﬁo)eb{)@o bobo 24/7: + 995 577 90 90 93
000

OM00: 000 byemm, 8939 00080dol Jyho
E-mail: ticbatumi@gmail.com;
tic@welcomebatumi.com
Tel: + 995 577 15 04 26

03ymg0ne
Bm%@o)ebg@o bodo 24/7: + 995 577 90 90 93

0bodoMmmo: J. JMd 00, 00M3odgbgdmoly d.
Ne141 (§065 ﬂmg_ob ggg%gboﬁ)g ogé%o%o%g(%oo)d
E-mail: ticbatumi@gmail.com;
tic@welcomebatumi.com
Tel:+ 995 422 29 44 13

[opsyas Nunns: +995 577 90 90 93

3aechb Bbl nonyynte noodyro nHdopmaumo oo
Amxapun, cMOXeTe NprodpecTyn Typbl Mo BCeN
Apxapun 1 Ipysun, a Takke KynuTb CyBEHUPbI Ha
namsTb cebe n Gnuskum.

BATYMU - MIPUMOPCKWUU NAPK

Agpec: Yn. HuHowsunm Ne3, LieHTpanbHbIv BXog,

bynesapa; . .

=-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: + 995577 90 90 91 ; + 995 422 29 44 12
BATYMU — ASPOMNOPT

Anpec: Asponoptckoe LLlocce Ne220

E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: + 995 422 29 44 14

BATYMU - KAHATHAA OOPOrA

Appec: Yn. lorebawsunu, KaHaTtHas gopora.
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: + 995 422 294410; + 995 577 90 90 93
CAPMHN

Anpec: ceno Capnu, TaMoXHS.

E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: +995 577 90 90 72

KEOA

%e30HHO Fopsavas JnHns 24/7: + 995 577 90 90

Anpec: MNocénok Kega, Yn. Armatuene6enn Ne1
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel:” + 995 577 15 04 24

LUYAXEBWU

gCSGSOHHO) lopsayas JNnHna 24/7: + 995 577 90 90

Appec: [Nocénok Ulyaxesu, Yn. Pyctasenu Ne22
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel + 995 577 15 04 25

Xyno

g%S3OHHO) lopsiyas INnnna 24/7: + 995 577 90 90

Appec: lNocénok Xyno, ¥n. Memen Abalwuvase
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: + 995 577 15 04 26

KOBYNETU

g%eaoHHo) lopsivas INnunna 24/7: + 995 577 90 90

Appec: r.Kobynetsbl, ¥n. ArmaweHebenn Ne141
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: + 995422294413

Hot line: + 995 577 90 90 93
Here you can get any information about Ajara,
also purchase souvenirs and tourist packages.
BATUMI - SEASIDE PARK
address: Boulevard central entrance; 3 Ninoshvili

St.

E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: +995 577 90 90 91 ; + 995 422 29 44 12
BATUMI - AIRPORT

address: 220 Airport highway

E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: +995 422 29 44 14

BATUMI - CABLE WAY

address: Gogebashvili St., Cable way
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

-Sri:R;IQ% 422 294410; + 995577 90 90 93

address: village Sarpi, Customs House.
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: +995 577 90 90 72

KEDA

(seasonal) Hot line 24/7: + 995 577 90 90 93
g(tjdress: mall town Keda, 1a Agmashenebeli

E-mail: ticbatumi@gmail.com;
tic@welcomebatumi.com

Tel: +995 577 1504 24

SHUAKHEVI

(seasonal) Hot line 24/7: + 995 577 90 90 93
address: Small town Shuakhevi, 22 Rustaveli St.
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: +995 577 1504 25

KHULO

(seasonal) Hot line 24/7: + 995 577 90 90 93
address: Small town Khulo, Memed Abashidze

St.

E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: +995 577 1504 26
KOBULETI

(seasonal) Hot line 24/7: + 995 577 90 90 93
address: Kobuleti,141 Agmashenebeli St.
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: + 995 4222944 13
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LO3ZHIgOM PM3YIg6HYoQ

©063M0mMYd0m0 06MMIdE00LOM30L Bogndm M9gdol dglobgd gmbmgm obommmm 8gdwIan 390 339MEO:

www.mfa.gov.ge

3900050030900 J399460b dogbam

Lodommggmml H9gaombgodo goEooEanmgdobmgol dglodmgdgmos 899930 LoBMaOEMIdEMN30 HGBL3MGH0m LoMagdmmdo: v3¢hmdYLo,
303 M3hMdYLO, BohoMmYdIMO. LogoMmzgmml yggmeo Jomogdbo my bmamodEg dmdmomdl Mganmo®mo boBmaoEMmyo®030 HMobLl3m®mHo (03¢h™mdYLo
©0 3030 M3(h™Md7LN), Bgbododobo, EOIMYINEHOMOE 3dEOOEZNMJO0L Fgbodmmgdmmdo 0g3L yggmo ALyM3g9mUb. 0330000 godmbogzmolos Modmpybodg
00MOMImM0060 Mganmbo o Lm®gMO, BooE gdo (96 330l 3mMbBo33900) BbMEME FoMo 30d03tMMB0L HHOBLB3MMAHOLOMZoLboo godmMbogan.
LoboMagdmM d3emgon: www.railway.ge; www.batumiairport.com; www.batauto.ge; www.batumiport.com

39030 © 963000 dLFMgdS

Logdommzgmmdo 06306M03LBEMMYdS bm®E0gmMEYdo 9h™m3bym 3omyhodo - mo®mdo (GEL). doMomoo@ 303MEImgdgmos obgomodbbmmgds bomo
QYMOm, 3obLogxm®mgdom H930mbgddn o LMARMOE. 3MOLHNIYMO 00MVM0M LdMZgdITMMOS Fgbodmgdgmod dbMmMM®ME Jomoddo. PEbmyMo gommyhHoL
3000(33¢M 3gLodmgdg0d 006390b0 O B3gEPOM G FomMmYHOL goELdE3MIMm 31BJH9dd0 (doMomoEoE Joemoddo).

BoboMmagdM d3Ymgoo: http://www.nbg.gov.ge/(3omyd oL 3gdbo)

3®336030300
BoBMZoMBOMINOEOD bogoMmzgmmadn EobOMI3oE 03M0xgm +995 + Joemdol 3mEo + HgmgRmbol bmIg®o. LogoMm3zamm Gotzggddo EoLaMY3dE
03™0x9m 0 + Jogmgdob 3mo + hgmmgxnmbol 6magho

LoJomodmodmmabe 3rwgdas:
040Mo: domYa0 - 422, byemm - 423, obggo - 424, ggo - 425, Jmdymgmo - 426, bgamgoboymo - 427.
Bogommggmmb bgo Mgaombgdn: mdomolo - 322, ggmoobo-431, 393000 -415, gmmo - 0493, Mybmogo - 341, 3m®o - 370, bmbyndn -442.

1336390 Lok YoENYoALIL Zodmaygbgds dgadwgaa bgwa Bodgoda:

LobBGMORM LdgEOENbMm EobdoMmgdo
bobobdem

3MMOE0D 1 1 2

Lodod39mm Lodboby®o

LoobgyM®AdEom LodbobyMo, ¢hgm: 118 09, 118 18. www.09.ge
bogomm3z9mmL mULGOL 3bgemo bodo: +995 32 224 09 09. www.georgianpost.ge

www.112.ge
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OOPOXHbIE OOKYMEHTbI

[eTanbHyo MHPOPMaLUO O BU3OBOM pPEXMME CMOTPUTE Ha canTe:

www.mfa.gov.ge

NEPEOBWXEHWE BHYTPU CTPAHbI

[ns nepenBwxeHUst Mo permoHam py3nm MOXHO MOMb30BaTbCs CreayloLyMMU BraaMy OOLLECTBEHHOMO TpaHcropTa: aBTobycoM, MMKpOaBTOGycoM,
noesgoM, camonétom. o HanpaBneHWIo KaXaoro ropofa Unu cena HasHaveH O6LECTBEHHbIN TpaHcnopT (aBTobyc, MUkpoaBTobyC), YTO NO3BOMSET
KaXaoMy enawlLueMy nyTeLlecTBOBaTb CaMOCTOSITENbHO NO cTpaHe. Peakum ncknoveHnem sBNsitoTCS HECKOMbKO CEN U PernoHoB ropHon Mpysuu, kyaa
nobuvpatoTcs Ha aBTOMOBUINSIX BbICOKOW MPOXOAUMOCTM.

[MonesHble cebinkn: www.railway.ge; www.batumiairport.com; www.batauto.ge; www.batumiport.com

BAINIOTA UOMIATA

HauuonanbHas Bantota [py3um - Jllapu(GEL), B KOTOpow NpoBOAATCS BCe onnaTthbl B CTpaHe. PacnpocTpaHéHHasa dopma onnatbl - onrata HanMyHbIMy
Kyrtopamu, 0CO6eHHO B pervoHax v B cenax. lnactnyeckummn kaptamm MOXHO Mofb30BaTbCs TOMbKO B ropofax. O6MeHsTb BantoTy MOXHO B 6aHkax v B
nyHKTax obMeHbI BantoTbl ( B ropofax).

MonesHble cebinku: http://www.nbg.gov.ge(Kypc BantoTbl)
KOMMYHUKALUA

YT06bl 13 3arpaHuLibl NTO3BOHUTL B MPy3uto HyxHO HabpaTb kog Mpyann +995 + kof ropoga + Homep TenedoHa. 3BOHKU BHYTPY CTPaHbI HYXKHO OCYLLECTBNSATL
crnegyoLmm o6pasom:

0 + kop ropoga + Homep TenedoHa.

MEXOYrOPOOHBbIE KOAb!:

Apxapusi: Batymun-422, Xyno - 423, LLlyaxesu - 424, Kepa-425, Kobynetu - 426, Xensavaypu - 427.
Pervonbl Mpyauun: Téunucm - 322, batymn -422, Kytancn-431, 3yranan-415, MNotn-493, Pyctasu-341, lopu-370, Cyxymn-442.

CNY>XXBA 3KCTPEHHOW NMOMOLLIU
Ckopast nomoLLb

MoxapHas cnyxba

Monuunsa 1 1 2
CnacatenbHag cnyxba

lopsayune nuHuK:
NHdpopmaumoHHaa cnyxba - ten. 118 09, 118 18. Beb. www.09.ge
Mouta Mpy3uum - ten. +995 32 224 09 09. Beb. www.georgianpost.ge

112

www.112.ge
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TRAVEL DOCUMENTS

For more detailed information about visa regime please refer to the following web page:

www.mfa.gov.ge

INNER TRANSPORTATION

Inter regional transportation on the territory of Georgia is possible with the following means of transport: bus, minibus, train. Itis possible to reach any village
or city of Georgia by a regular public transport (bus and minibus). Thus every individual is able to move independently. Exceptionally, few regions and villages

in the Mountains are accessible only by an automobile. Useful links: www.railway.ge; www.batumiairport.com; www.batauto.ge; www.batumiport.com

NATIONAL CURRENCY AND PAYMENT

In Georgia all payments are realized in a national currency — Georgia Lari (GEL). The most common method of payment is by cash, especially in regions and

village. Plastic cards are usable only in cities. Foreign currencies can be converted at Banks and special currency exchange points (mainly in cities).

Useful link: http://www.nbg.gov.ge/(Exchange rate)

COMMUNICATION

For calling in Georgia from foreign countries please dial +995 + a city code+ a telephone number. For realizing inter Georgia calls please dial 0+ a city code+ a

telephone number.

INTERCITY CODES:

Ajara: Batumi-422, Khulo-423, Shuakhevi-424, Keda-425, Kobuleti-426, Khelvachauri-427.
Other regions of Georgia: Thilisi-322, Kutaisi-431, Zugdidi-415, Poti-0493, Rustavi-341, Gori-370, Sokhumi-442

THE FOLLOWING HOTLINES ARE USED IN EMERGENCY SITUATIONS:

The first medical aid

Fire service
Police 1 1 2

Rescue service

Information service, Tel: 118 09, 118 18. www.09.ge
Hot line of Georgian Post: +995 32 224 09 09. www.georgianpost.ge
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g0 degegndghhgywmdscobdae?
©930mb0L 3mgoghmo LamFobm 3060l Lobemol
39036900 MHMYM00, 0d0h™3 LobyH3gmoo 0gmbo-
Mo ©9z0mbol mabpodmymo ®y3e, LobyMgy-
™0 M009JHoL dBLho Eolobgmgdo O FMMMEO-
Bohgdo. obggg Loby®mggmoo 3odadogdmgoolol
300003MBAM™M 06M®IdE00 3ddol damado-
Ggmdol dgbobgo, MoEaeb dmgoghm dgdmbag-
3000 AbdYJ0 930H™MIMBO0MO FgyLbododmo.
Logdommggmml dmbobmmgmdo domoob bhy-
doMmmadmygoMmgo. by dmagmo@gdom, Lodo-
Mmgool 8gdmbggzodo dommzol dodommzo o
dobodommol Eodybhgdo. mydgo obog goom-
30moLB0bgm, M3 dEa0MMdIG030 dmbob-
mgmdo Pebm 9690006 doMomooe GPLYMmL
BmBL, 0680LGHOE IMLYdMIL of 3MAHOL ™Y
d9bgogdom.

38900
9390 LobHYIG M bobemols Jobdobdgmo o oo-

Lobemobo dmmbmgbol dgbododobo ©3BoEYdL
LoydagL, Looml, 30b3odbo o 0bY3g bogdoml
3036030L0mg0b. 390dgool dmaBogoolol domo-
OO 3odMnygbgdo 9Ea0MMIM030 bohnmo-
PO0 O MMZobymo 3G mEYIHo.

aabgoa

®odobmg30l momydymgde 8goEagbl: 33gd0l
306939 15-30 co®b; bodFgMoo 339d0m 35 - 60
oM. Mmmobol EoFogdbolol Labymagmoo
300003MBIM® 7oL Fob3nbdgemob.

©oR53060

0mOMIPModo dsmBgmomo bobhyddm Lobgmol
©obogogdbo @opzegdompom bLobhyddm
Lobemol 3ob306dgml 06 domydol Hy®obhyw
LoogbHh™ML hgem: +995577 909091/93;

HOW TO REACHA SELECTED WINE HOUSE?
Some wine houses are difficult to find. That is why
it is advisable to ensure that before you leave you
have a map of the region and the exact name and
location of the where you intend to visit. It is also
advisable to check the situation of the roads
before setting off as in some cases automobiles
are not appropriate for accessing a specific
location.

Georgian people are very hospitable. Do not
hesitate to stop and ask them for help. However,
please take into consideration that in terms of a
second language the majority of the population
are Russian speaking. English speakers are hard
tofind.

FOOD

Hostess of every guest house can prepare
breakfast, dinner, supper and lunch for picnic
upon a demand. Basically local and organic
products are used.

PRICES

Price for room is 15-30 GEL without a meal. Price
for room with 3 times meal is 35-60 GEL. It is
advisable to check a room price upon booking.

BOOKING

For booking guest houses from a booklet please
contact a host of a guesthouse or Batumi Tourism
Agency on the following number: 577 909091/93;

KAK HANTU BbIEPAHHbIA BUHHBIN IOM?
HaiiTv BbIOpaHHbIV BUHHbINA LOM NOPOW HEeNnerko,
NnoaToMy XenaTtenbHO UMeTb ¢ cobol AeTanbHy0
KapTy ADKapuu, KoopauHaTbl U TOYHOe WUMS
rocTeBOro goma. Takke xenaTenbHO nepen
Nnoe3aiko MPOVMH(OPMMUPOBATLCA O COCTOSIHUM
popor B TOW 4YacTu perunoHa, kypga
HanpaBnsieTecb, MOCKOJIbKY B HEKOTOPbIX
panoHax Apxapuu nerkosble aBToMobunu
BOBCE HEMNPUroAHbI.

B cnyyae HeobxoguMMOCTV He CTecHsInTechb
CNpoCUTb AOPOry Yy MECTHbIX XuTenew - Bedb
HaceneHue [pysun oTnvMyaeTcsi CBOWM roc-
TenpuMmMcTBOM. BaxHO y4yecTb, 4TO 34ecb Marno
KTO BnafeeT aHrmMUINCKUM SI3bIKOM, HO NMpU 3TOM
Bbl JTEFKO HAaAETE TOro, KTO FOBOPUT MO PYCCKMU.

NMUTAHUE

B kaxagom rocteBom gOMe X03siKa, No Ballen
npocbbe, MOXET NpPUroToBUTL 3aBTpak, obea,
YXKUH U Aaxe NaHy Ans NUKHUKa, UCronb3ys npu
3TOM HaTypanbHble NPOAYKTbl MECT-HOrO
NPOUCXOXOEHUS.

LIEHbI

HouéBka B rocTeBblX [OMax perMoHa cocTaB-
nset: 15-30 napw.

HouéBka u Tpéx pasoBoe nutaHue: 35 - 60
napw.

[Mpn GpoHUpPOBaHUU XenaTenbHO MNPOBEPUTH
LieHbl y BNajernbLa rocTeBoro oma.

BEPOHUPOBAHME

Mpu GpoHMpOBaHMM rOCTEBOrO AOMa M3 Halleln
BpoLuUtopbIl, CBSHXKUTECH C BNaAernbLeM rocte-Boro
goma unu ¢ "batymcknum TypucTuyeckum
AreHTtcTBOM" - TEN.+995 577 909091/93;
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LIFESTYLES.COM

GEORGIAAMONG TOP 10 SAFEST COUNTRIES IN THE WORLD

“The crime rate in Georgia is reported to be very low and is exactly why it has made it to eighth place
in the safest countries in the world liSt.

Based on the recent investigations, 98% Georgians, who took part in the survey, said that they feel
100% safe being at Georgia territory. Thus, the country goes one among the world leaders in the
safety level.

Top 10 Safest Countries In The World To Settle In 2014.

N\
bﬂebphﬂes

BEST VALUE DESTINATIONS FOR 2013

Georgia is, like its Caucasian neighbours, little known to most travellers. Those who do go come
back raving about a beautiful, friendly country that offers excellent, inexpensive (though potentially
waist-expanding) cuisine, typified by the near-universal khachapuri (cheese pie). In recent years the
country has been speeding up its tourism development, resulting in a growing number of good-value
hostels and homestays, which are great ways to meet locals as well as keep costs down. Look out for
August if you're hitting Batumi or elsewhere on the Black Sea coast, but otherwise anytime is a good
time to visit this up-and-coming destination where even a bus, train or marshrustka minibus ride will
give jaw-dropping views worth far more than the meagre fare you're likely to be charged.

Lonely Planet's Best in Travel 2013.

The Washington Post

BATUMI 'MIRACLE'

This city is one of the oldest on earth, as humans lived here at least as early as the 12th century
B.C. Now, itis rapidly becoming one of the most modern cities on the planet.

Batumi is the major city in the Ajara region of Georgia. Along a few-miles-long stretch of the Black
Sea coast from the airport to the old city center, a string of architecturally distinctive luxury
international hotels, office buildings and residences have been completed recently, and others are
still under construction. Batumi s still too much of a summer tourist center. The secret of Georgia and
Batumi's success is simple - less regulation, lower taxes and more freedom. That is a formula that
can work everywhere.

Richard W. Rahn
The Washington Times 2012.

THE AMERICAN ACADEMY OF HOSPITALITY SCIENCES

2012

BATUMI
BEST NEW DESTINATION

The American Academy of Hospitality Sciences unanimously agree
that this destination consistently maintains the overall standards of
high quality and superb performance necessary to designate it as One of the
Finest in its Category and Classification
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