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WINEMAKING

Rtvelisi is more than a winemaking company it is a tribute to Georgia’s centuries-old tradition of viticulture, where every grape tells
a story, and every bottle carries the essence of our land.

Founded by lifelong friends who inherited a deep love for winemaking, Rtvelisi was born from the sun-drenched vineyards of Kakheti,
where vines have been nurtured for generations. Our passion for excellence and respect for tradition shape everything we create
from classic Georgian wines and traditional Qvevri wines to Sparkling wines, Brandy, and Chacha.

A LEGACY ROOTED IN TIME

Our story begins long before Rtvelisi was officially established. It can be traced back to 1920, when a historic patriarchal cellar
passed down through generations was lovingly restored. Today, this very cellar continues to house the heart of our production.

The inspiration for Rtvelisi was born during the harvest season a time of celebration, unity, and gratitude for the vine. Our name itself
is a homage to the Georgian tradition of "Rtveli" the sacred act of grape picking, an 8,000-year-old ritual that binds our people to the
land.

From the very first day, we set out with a clear purpose: to craft wines of uncompromising quality and unforgettable taste, carrying
Georgia’s winemaking heritage into the future.

Rtvelisi is not just a name it is a promise. In both Georgian and international markets, we are dedicated to producing wines of the
highest standard, distinguished by their exceptional taste and character.

THE LAND THAT DEFINES US

Spread across 250 hectares, our vineyards are located both in unique micro-zones of Kakheti and in more traditional vineyard areas.
We cultivate Rkatsiteli, Saperavi, Kisi, Kakhuri Mtsvane, and other classic Georgian grape varieties. With each passing season, we

continue to expand, exploring new terroirs across Georgia to bring the most authentic wines to our partners and customers.

Nestled in the very heart of Georgia’s wine industry, Rtvelisi is located in Telavi, where the ideal altitude ranging from 550 to 880
meters above sea level creates the perfect conditions for cultivating world-class wines. This unique terroir, shaped by the Caucasus

Mountains and the Alazani Valley, allows us to produce wines that are both distinctive and deeply expressive of their origin.

Our winery, based in the village of Shalauri near Telavi, Kakheti, is where ancient traditions merge with modern innovation. Equipped
with cutting-edge European technology and a world-class laboratory, our facility allows us to uphold the highest standards of quality
while preserving the soul of Georgian winemaking.

At Rivelisi, we do not simply produce wine we craft experiences, bottled memories, and a taste of Georgia’s rich heritage. Every sip
tells a story, and every bottle carries the heart of our land.



WHERE INNOVATION MEETS TRADITION

Our winery, based in the village of Shalauri near Telavi, is where ancient traditions merge with modern excellence. Equipped with the

most advanced European technologies, we ensure that every bottle meets the highest standards:

* Czech “Letina” stainless steel tanks for precise fermentation and aging

e [talian “GAI” bottling lines for premium quality and efficiency

* “Della Toffola” presses for gentle yet thorough grape processing

e Pulley and Zambelli pumps and filters for optimal wine transfer and filtration

* French oak barrels for refined aging and enhanced wine complexity

With these advanced facilities, Rivelisi has the capacity to receive and process more than 7,000 tons of grapes per year, producing

an impressive 6 million bottles of wine annually.

A CELEBRATION OF QVEVRI WINEMAKING

Our winery houses an extensive Qvevri cellar with meticulously crafted clay vessels of various sizes, ranging from 1,700 to 1,900

liters (T). With this capacity, we can produce up to 80 tons of Qvevri wine annually.

Each Qvevri plays a crucial role in shaping our wines’ complex aromas and rich textures. The porous clay allows for natural

micro-oxygenation, enhancing depth and character while preserving the wine’s authenticity.

This ancient method, recognized by UNESCO as an intangible cultural heritage of humanity, remains a cornerstone of our philosophy.

By combining tradition with precise craftsmanship, we ensure that every bottle reflects the true essence of Georgian winemaking.

"




INTERNATIONAL RECOGNITION & AWARDS

Rtvelisi's dedication to excellence has been recognized on the world stage. We take pride in being awarded "Golden Brand 2023" in
Georgia, a testament to our unwavering commitment to quality and tradition.

Beyond our homeland, Rivelisi wines have been honored in some of the most prestigious international wine competitions, including:
. Decanter World Wine Awards

Mundus Vini

International Wine & Spirit Competition (IWSC)

London Spirits Competition

International Wine Challenge

Interwine Grand Challenge

Hong Kong International Wine Challenge

. Gilbert & Gaillard International Challenge

These accolades reaffirm our passion for winemaking and our drive to share the soul of Georgia with the world.

At Ruvelisi, we do not simply produce wine—we craft experiences, bottled memories, and a taste of Georgia’s rich heritage. Every
sip tells a story, and every bottle carries the heart of our land.
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RTVELIST — GOLDEN BRAND OF

THE YEAR 2023

We are proud to share that Rivelisi was recognized as Brand of the Year in Georgia in
2023, a testament to our dedication to quality, innovation, and excellence in winemak-
ing. This recognition highlights our commitment to crafting high-quality Georgian
wines and expanding our presence in international markets. With a strong foundation
built on tradition and passion, Rtvelisi continues to grow as a globally recognized
brand.




SHARING RTVELIST WITH THE WORLD

Rtvelisi wines are now enjoyed in 24 countries across the globe, an achievement that reflects our dedication to bringing the taste of

Georgia to wine lovers worldwide.

From Europe to Asia and North America, our carefully crafted wines are reaching new markets, strengthening our brand’s

international presence.

As we continue to grow, we remain committed to expanding our reach while maintaining the highest standards of quality and

authenticity.
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OF WINE S

- Georgia, located between Europe and Asia, is con-
sidered to be a cradle of wine and wine-making, a
place with a vast history of high-quality wine pro-
duction.

2

- Archeological discoveries provide evidence that
the culture of wine derivation germinated in Georgia
as Georgian Qvevri wine-making dates back 8000
years.

- Today, approximately 530 different grape varieties
are approved in nine regions for wine-making in
Georgia.

- The traditional Georgian method of making Qvevri
wine has been approved by UNVESCO to be included
in the list of Intangible Cultural Heritage
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From Old
Vineyards

2 Crafted in the heart of Kakheti, this exquisite
@ red dry wine is made from the finest Saperavi

grapes, hand-harvested from the historic Rtvel-

isi vineyards. The exceptional quality of the

grapes is ensured through meticulous “green
? harvesting,” allowing only the best to reach

perfection. Selected with care, these premium
grapes are hand-picked at night and gently pro-
cessed at dawn to preserve their rich character.
Following fermentation, the wine is aged for 16
months in French oak barrels, enhancing its
depth and complexity. An intense aroma of ripe
cherries unfolds, intertwined with delicate hints
of spices and whispers of vanillin, creating a
@ truly refined bouquet. With time, bottle matura-

:
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tion will further elevate its elegance and struc-
ture.

Perfectly paired with roasted or grilled meats,
this wine is best enjoyed at a serving tempera-
ture of +16°C to +18°C.
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RTVELISI

RTVELISI

SAPERAVI

Red dry wine

7

The grapes of Premium Saperavi
are harvested in October in a
vineyard specially designed for
this wine, where the yield is lower
and the flavor and quality of the
grapes are very high.

This wine perfectly expresses the
tones of ripe cherry, vanilla, and
spices, which are accompanied by
a full-fledged taste - the structure
of velvety tannins, which ensures
further development and improve-
ment in the bottle over the years.

Bottle capacity: 750 ml / Alc: 11-13%

SILVER
“egen 2

MUKUZANI

Red dry wine
7

Red, dry wine is produced in the
Kakhetian region, in the municipality
of Gurjaani from Saperavi grapes, in a
strictly regulated Mukuzani microzone.
The grapes are harvested in October in
a vineyard specially designed for this
wine, where the yield is lower and the
flavor and quality of the grapes are
very high.

The exquisite bouquet is revealed by
the aroma of dried prunes, spice, and
vanilla with well-developed tertiary
skin tone, creamy notes are felt in the
end. The wine is perfectly balanced,
rich, full-bodied, and deep, with a
pleasant tannin and a soft long velvety
aftertaste.

Bottle capacity: 750 ml / Alc: 11-13%

9 Month £ MuNpusvini 2
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RTVELISI

I SAPERAVI-MERLOT

RTVELISI

NaPaREULI

SAPERAVI-MERLO

Red dry wine

\g This red dry wine is produced from

green vintage is held in a specifically
designated area, or raw grapes are
harvested from the vines to minimize the
yield of the vineyard and boost the
quality as much as possible.
Hand-picked grapes of exceptional
quality are harvested and processed.

Saperavi and Merlo grapes in the Kakheti
(@) region. For the production of this wine, a

This wine perfectly expresses the tones
of ripe cherry, vanilla, and spices, which
are accompanied by a full-fledged taste -
the structure of velvety tannins, which
ensures further development and
improvement in the bottle over the

years.

Bottle capacity: 750 ml / Alc: 11-13%

NAPAREULI

Red dry wine

"%

o
R

Traditional  Georgian  wine
made from the Saperavi grape
variety cultivated in the strictly
regulated microzone of Napa-
reuli, Northern bank of Alazani
river, and noted for its excellent
location.

It's medium ruby red, with a
bouquet of strawberry and
spice, and a subtle hint of
vanilla oak. On the palate, it
has a smooth, mellow texture
with plenty of berry fruit,
licorice notes, and subtle oak.

Bottle capacity: 750 ml / Alc: 11-13%

9 Month
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KVARELI

Red dry wine

RTVELISI

KvareLl

RTVELISI

TsOviKOUR-KISE

%

Crafted from hand-selected Saperavi
grapes grown in the Kvareli microzone of
Georgia’s renowned Kakheti region, this
exceptional red dry wine reflects the
unique terroir of its origin. To ensure
superior quality, a green harvest is
carried out in a designated area, reducing
vineyard vyield and enhancing grape
concentration.

Following meticulous handpicking and
processing, the wine undergoes fermen-
tation and is then aged for six months in
French oak barrels. This results in a deep
red wine with rich aromas of ripe red
berries, beautifully intertwined with
delicate vanilla and oak undertones.
Velvety tannins and varietal characteris-
tics deliver an intense, lingering finish.
Serving suggestions: Pairs perfectly with
grilled meats and a selection of fine
cheeses.

Serving temperature: +16°C to +18°C

Bottle capacity: 750 ml / Alc: 11-13%

9 Month

TSOLIKOURI-KISI

White medium dry Wine

Semi-dry White Wine is produced in
Kakheti region, from the grapes of Kisi
grown in the vineyards intended for
Rtvelisi premium wine and Tsolikouri
grown in Imereti. For the production of
this wine, the green harvest is carried
out in the specially designated
vineyards.

The blending of Imeruli Tsolikouri and
Kakheti Kisi gave us a new wine with
special taste qualities. The luxurious
bouquet visibly expresses the fusion
of the West and the East. The light
golden wine is distinguished by a
diverse palette of fruits, in which the
aromas of tropical fruits and apple are
strongly felt. It is distinguished by its
full body, balanced, refined structure
and long finish.

Bottle capacity: 750 ml / Alc: 11-13%

RTVELISI

A LERSANDROULL

RTVELISI

TsinanDaLl

5
?
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ALEKSANDROULI

Red Dry Wine
~J

titude vineyards. Grown in

limited-yield environment to enhance
concentration and complexity, the
grapes are hand-picked at optimal
ripeness to ensure outstanding

quality.
Following traditional winemaking
methods, the wine undergoes

controlled fermentation and is then
aged in French oak barrels, refining its
structure and depth. It boasts a deep
ruby color with an elegant bouquet of
and
violets, harmoniously balanced with
hints of vanilla and spice. Smooth
tannins and a well-rounded body lead

ripe cherries, blackberries,

to a lingering, velvety finish.
Serving suggestions:

cheeses.
Serving temperature: +16°C to +18°C

Bottle capacity: 750 ml / Alc: 11-13%
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TSINANDALI

White dry wine

This white dry wine is produced
in Telavi Municipality, Kakheti,

regulated Tsinandali
zone.

dominate the bouquet, with a
aroma. Aging in a bottle stimu-

lates the development and
enhancement of the wine.

n
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” 6 Month
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This exceptional red dry wine is made
from carefully selected Aleksandrouli
grapes, cultivated in Georgia’s high-al-

Perfect with
roasted meats, game, and mature

using Rkatsiteli and Mtsvane
grapes grown in the strictly
micro-

Tropical fruit and vanilla scents

particularly pronounced oak

Bottle capacity: 750 ml / Alc: 11-13%



KISI

MTSVANE - KHIKHVI

White Dry Wine

vineyards of Rtvelisi premium wine.

i White dry wine , o .
‘(j White dry wine is produced in the
. .. Kakheti region from grapes of the
\0 Premium |.<'S' STADESIETe Khikhvi and Mtsvane varieties in the
harvested in October in a "
Y

vineyard specially designed for
this wine, where the yield is
lower and the flavor and quali-
ty of the grapes are very high.

The green harvest is carried out in
specially designated vineyards to
manufacture this wine, which means
that the grapes are taken off the vines
to limit the vineyard's yield and raise

It has a rich and diverse . :
: .fi bouquet. At first, the distinctly f g the quality as much as possible.
{ 1 Zi:f;tar}inagro.rmh:n?J]EKISI covers RTVELIS| A well-established varietal aroma of
RTVELISI fragrances of herbs, fresh hay, mtsr\:a_r;e rc%verﬁ everzthmgt aadﬁtr;t,
| and dried fruit tones open en It gradually opens out a €
1 steadily. smells of troplcal. fruits become
well-defined. The wine has a refined
and balanced taste, and the oak
MTSVANE - KHIKHV] planting imparts a faint vanilla scent,
Kisl : adding a unique nuance to the wine.
Bottle capacity: 750 ml / Alc: 11-13% AT
] ]
paci Bottle capacity: 750 ml / Alc: 11-13%
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SVIRI

White dry wine
7

Sviri straw wine is extracted from
Tsitska, Tsolikouri, and Krakhuna
grapes grown in vines expressly

1Y dedicated for this wine in the
Imereti area, in the Zestafoni
municipality, in the carefully

restricted Sviri microzone.

The straw-colored dry wine is
¥ defined by varietal fragrances
6 derived from the grape varietals

i used in its production. The acidity
RTVELISI and fragrances of the Krakhuna,
Tsitska, and Tsolikauri varietals
contribute unique flavor character-
istics to the wine. The flavor is mild
and harmonious, and the oak
barrel aging imparts a faint vanilla
scent.

1
o

SvVIRl

Bottle capacity: 750 ml / Alc: 11-13%

(’ 6 Month
\
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OJALESHI
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OJALESHI ROSE

Rose Semi Dry wine

~7

3

Ced Blend
L]

This elegant light pink wine is made
from 100% Ojaleshi grapes, grown in
the renowned Racha-Lechkhumi
region. It enchants with delicate
aromas of rose and ripe raspberry,
derived from the free-run juice of
high-quality grapes.

The natural sweetness is beautifully
balanced by crisp acidity, creating a
smooth, harmonious taste with a
refined finish.

Sugar g/L: 6-18

Bottle capacity: 750 ml / Alc: 11-13%

- KISI

7

-5

| RED BLEND

Red Semi sweet wine

Bottle capacity: 750 ml / Alc: 11-13%

White Semi Sweet wine

This European-style smooth wine, with
a pale amber color, is made from Kisi
grapes. It captivates with memorable
aromas, featuring delicate notes of
sweet pear and floral undertones.

The balanced sweetness harmonizes

with refreshing acidity, creating a soft,
elegant taste with a lingering finish.

Bottle capacity: 750 ml / Alc: 11-13%

~¢7 A rare fusion of Eastern and Western Georgian terroirs, this exclusive red blend
brings together three distinguished grape varieties—Aleksandrouli, Saperavi, and
Ojaleshi—uniting the bold character of Kakheti with the elegance of western
Georgian vineyards.
Wines of this kind are exceptionally rare, as they require the perfect balance of
climate, terroir, and craftsmanship.
Hand-harvested from select vineyards, the grapes undergo meticulous vinification
to preserve their individual expressions before being harmoniously blended.

The result is a deep ruby wine with an intricate bouquet of blackberries, dark
cherries, and wild berries, interwoven with hints of spice, violets, and oak. A velvety
texture, refined tannins, and a long, memorable finish make this an extraordinary
wine for true connoisseurs.



SAPERAVI QVEVRI

Red dry wine

~7 The wine is made from the Saper-

avi grape variety using the old

(@ traditional  Kakhetian  Qvevri

technologies. The wine is distin-
guished by a high extract.

Special taste and aroma typical
for Quevri. This wine of a happy
ruby tone intense berry fruit and
ripe cherry character offers up
plenty of bright and rich flavors. It
is characterized by light vanilla
tones and long taste.

Bottle capacity: 750 ml / Alc: 11-13%
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KISI QVEVRI

Amber dry wine

Dry amber wine Kisi Qvevri is made

from Kisi grape variety, using
@Georgian traditional winemaking

method of fermentation.

Wine is characterized with amber
color, soft varietal aroma with ripe
yellow fruit notes.

Bottle capacity: 750 ml / Alc: 11-13%

wee

RKATSITELI QVEVRI

Amber dry wine

~~7 Rkatsiteli Qvevri is made from
Rkatsiteli grape variety. Wine is

@made in Qvevri with traditional
method of fermentation.

Full bodied wine has aromas of
dried fruit.

Bottle capacity: 750 ml / Alc: 11-13%
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MTSVANE QVEVRI

Amber dry wine

~7  Amber color dry green wine is
made under ancient Kakhetian
method, in a pitcher, called Qvevri,
with total fermentation and aging
of wine Chacha.

The wine is made from Kakhetian
species of grapes “Mtsvane”, it is
characterized with a pleasant
bouquet of dried fruits and intense
tannin, it has a soft and balanced
taste.

Bottle capacity: 750 ml / Alc: 11-13%
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KAKHURI MTSVIVANI
QVEVRI

Amber dry wine

~¢7 This distinctive amber dry wine is crafted from
the rare Kakhuri Mtsvivani grape variety,
grown in Georgia's renowned Kakheti region.

KHIKHVI QVEVRI

Amber dry wine

~~7  Amber color dry wine made
from the grape species “Khikh-
vi”. The wine is made under the
ancient Kakhetian method, in a
pitcher, called Qvevri, with total
fermentation and aging of wine
Chacha.

Following ancient winemaking traditions, the
wine is fermented and aged in Qvevri—large
clay vessels buried underground—allowing for
natural fermentation and extended skin
contact.

The result is a beautifully structured wine with
a deep amber color and an expressive
bouquet of dried fruits, wildflowers, honey,
and subtle spice. Rich tannins, balanced
acidity, and a long, complex finish define its
character, making it a true reflection of
Georgia's winemaking heritage.

Serving suggestions: Pairs excellently with
roasted meats, aged cheeses, and traditional
Georgian cuisine.

Serving temperature: +14°C to +16°C

The wine is characterized by
the special aroma and soft
acidity of this particular
species of grape, which is rich
with ripe pear, peach, dry
apricot, and almond tones.

Bottle capacity: 750 ml / Alc: 11-13%

Bottle capacity: 750 ml / Alc: 11-13%
KHIKHVI
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MUKUZANI

Red dry wine

~7  Appellation origin controlled
red dry wine, Mukuzani
micro-zone.
Traditional  Georgian  wine

made from Saperavi grapes
cultivated in the strictly

E-, ] regulated micro-zone of Muku-

RTVELISI

zani, Gurjaani district, Kakheti,
Eastern Georgia.

Bottle capacity: 750 ml / Alc: 11-13%

( 6 Month
\
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KHVANCHKARA

Red medium sweet wine

~7 Georgian appellation of origin
controlled semi-sweet red wine
(@ Khvanchkara.

Traditional Georgian wine made
from Aleksandrouli (70%) and

£ | Mujuretuli (30%) grape varieties
cultivated in the strictly regulated
RTVELISI micro-zone of Khvanchkara,

Racha-Lechkhumi region, Western
Georgia.

Bottle capacity: 750 ml / Alc: 11-13%

¢
RTVELISI

NAPAREULI

¢
RTVELISI

Kinnamarauil

NAPAREULI

Red dry wine

Napareuli is made from Saperavi
grapes, grown on the northern bank
of the Alazani river and noted for its
excellent location.

It's medium ruby red, with a

bouquet of strawberry and spice,
and a subtle hint of vanilla oak.

Bottle capacity: 750 ml / Alc: 11-13%

( 6 Month
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KINDZMARAULI

Red medium sweet wine

~7  Appellation-origin-controlled red

medium-sweet wine from the
Kindzmarauli micro-zone.

Traditional Georgian wine made
from Saperavi grapes cultivated in
the strictly regulated micro-zone of
Kindzmarauli, Kvareli  district,
Kakheti, Eastern Georgia.

Bottle capacity: 750 ml / Alc: 11-13%




AKHASHENI

Red medium sweet wine

TSINANDALI

White dry wine

Appelation origin controlled white

Appellation origin controlled dry wine, Tsinandali micro-zone.

red medium-sweet  wine,
Akhasheni micro-zone.
Traditional  Georgian  wine
made from Saperavi grapes
cultivated in the strictly
regulated micro-zone of
Akhasheni, Gurjaani district,
Kakheti, Eastern Georgia.

7
This medium-sweet red wine
has a very rich and complex

grape varieties cultivated in the
strictly regulated micro-zone of
Tsinandali, Telavi District, Kakheti,
Eastern Georgia.

¢

¢ |
RTVELISI

bouquet, with fresh notes of
small berries and liquorices.

Bottle capacity: 750 ml / Alc: 11-13%
TsinanDaLl
Bottle capacity: 750 ml / Alc: 11-13% :

~7
Traditional Georgian wine made
from Rkatsiteli and Kakhuri Mtsvane

a

3 Month

)
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TVISHI

White medium sweet wine

Appellation origin controlled white
semi-sweet wine, Tvishi micro-zone.

cultivated in the strictly regulated
micro-zone of Tvishi, Lechkhumi
District, Racha-Lechkhumi Region,
Western Georgia.

¢ |
RTVELISI

Bottle capacity: 750 ml / Alc: 11-13%

7
Traditional Georgian wine made
from Tsolikouri grape variety

ITvISHI




SPAR/SHMA

SPARKLING WINE

White Brut

SPARKLING WINE

White Semi-Dry

~7 Grape Variety: Kakhetian Mtsvane and

~~ Grape Variety: Mtsvane, Sauvignon Blanc Rkatsiteli

Characteristic varietal aromas of Kakhe-
tian Mtsvane, with distinct sweet notes
of peach and apricot on the palate.

A well-balanced flavor with an ideal
harmony of sweetness and acidity,
providing a unique and refined taste
experience.

A unique blend of Kakhetian Mtsvane and
Sauvignon Blanc creates a special aromatic
profile, with noticeable citrus and peach
notes.

Bottle capacity: 750 ml / Alc: 11-13%
Bottle capacity: 750 ml / Alc: 11-13%

RTVELIST | RTVELIS]
Do : W)
5‘ ¢ Wit
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SPARKLING WINE

Rose Semi-Dry

SPARKLING WINE

White Semi-Sweet
~7

Grape Variety: Rkatsiteli and Kakhetian Grape Variety: Saperavi

Mtsvane

berry fruit aromas.

A unique balance of sweetness and
acidity creates a harmonious and
refreshing wine with a smooth finish.

Wine is characterized by yellow fruit
aromas.

Special balance of sweetness and
acidity creates a perfectly harmonious
wine with a lively taste and smooth

finish. Bottle capacity: 750 ml / Alc: 11-13%

7
? The wine is distinguished by pronounced

Bottle capacity: 750 ml / Alc: 11-13%

RTVELIST

SPARKLING WINE

Wi




SAPERAVI

Red dry wine

OJALESHI

Red medium sweet wine

Ojaleshi is a medium sweet red wine
produced from indigenous Ojaleshi
@ grapes. It's light red in colour.

Shows delicate herbaceous bouquet
with notes of raspberry, redcurrant
and red rose. The taste is well
balanced between the fresh acidity
and natural sweetness.

~7  Saperavi is a dry red wine,

made from Saperavi grapes, is a
rich purple red and youthful,
with plenty of woodland berry
fruit and cherries on the nose.

The taste is well-balanced with

g spicy notes.
[
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Bottle capacity: 750 ml / Alc: 11-13% Bottle capacity: 750 ml / Alc: 11-13%
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ALAZANI VALLEY

Red medium sweet wine

PIROSMANI

Red medium dry wine

Alazani Valley red is a medium
sweet wine, this dark pomegranate
color wine with a violet hue is
produced from Saperavi grapes.

7
The nose reveals fresh, black fruit
and prune notes. The taste is full,

~7  Pirosmaniis a medium dry wine
made from Saperavi. It has an
intense ruby color with a violet
hue. On the nose, there are
notes of ripe cherries with hints
of prunes.
soft, and spicy. The taste is full, soft yet spicy,
£ and leads into an incredibly
long and well-balanced finish.
RTVELISI

£
RTVELISI

Bottle capacity: 750 ml / Alc: 11-13%

Bottle capacity: 750 ml / Alc: 11-13%
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RKATSITELI

White dry wine

MTSVANE

White dry wine

Mtsvane is a white dry wine made

(g) from Mtsvane grapes.

This pale straw gold wine has an
intriguing floral bouquet. On the
palate it is fresh and zesty.

@ Bottle capacity: 750 ml / Alc: 11-13%
Mr1svanE
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~~7  Rkatsiteli is a dry white wine
made from Rkatsiteli grapes
with a crystal bright straw
colour.

The fine, fruity bouquet is
dominated by apple and melon.
The taste is fresh and harmoni-
ous.

¢
RTVELISI

¢
RTVELISI

Bottle capacity: 750 ml / Alc: 11-13%

KISI

White dry wine

KHIKHVI

White dry wine

‘(J The European-style smooth wine
pale amber color is made from Kisi
(@ sort of grapes.

The wine stands put with accented
] notes of citrus and tender sweet ] and quince, distinguishes this
{ fruit, well-balanced acidity, and soft £ classically aged wine. The mild

RTVELISI ES, RTVELISI acidity balances the pleasant fruit

flavours perfectly.

~7  Dry white wine Khikhvi is produced
in the Kakheti region of Georgia, in
the vineyards of Rtvelisi, from
grapes cultivated from the distinc-
tive Georgian grape variety Khikhvi.

The aroma of luscious white and
citrus fruits, with tones of apple

Bottle capacity: 750 ml / Alc: 11-13%
Bottle capacity: 750 ml / Alc: 11-13%

KHIKHVI




ALAZANI VALLEY

White medium sweet wine

This pale, straw-colored wine is
made from Rkatsiteli grapes.

The nose reveals fresh white fruit,
herbal notes, and hints of raw
hazelnut. The palate offers natural
sweetness, perfectly balanced by
refreshing acidity.

¢
‘RTVELISI

¢
‘RTVELISI

Bottle capacity: 750 ml / Alc: 11-13%
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PIROSMANI

White medium dry wine

Pirosmani is made from Rkatsiteli

(§) grapes grown in the Kakheti region.

It has a rich, unique bouquet of ripe
white fruits, featuring aromas of
pear and melon. On the palate, it is
medium-bodied, with well-balanced
acidity and sweetness that comple-
ment each other beautifully.

Bottle capacity: 750 ml / Alc: 11-13%



SAPERAVI ALAZANI VALLEY

Dry rose wine L Rose medium sweet wine

~7 Alazani Valley is rose medium sweet
wine, with aromas of pomegranate
(@) and barberry.

Mid palate is soft and mouthwater-
ing, well balanced by juicy acidity
and natural sweetness.

~7  Saperavi ros'e is made of
selected Saperavi.

Wine of a beautiful pink color
offers intense ripe peach and
lively raspberry attack, with
pomegranate at the mid-palate
and lingering rose petal finish.

Bottl ity: 750 ml / Alc: 11-13% Bottle capacity: 750 ml / Alc: 11-13%
ottle capacity: m ¢ 11-13%

SAFERAN

PIROSMANI

Rose medium dry wine

o

Wine is of rose color, with dominat-

"2 ing aromas of pomegranate and
@ strawberries.

The taste soft and mild prevailed
with different red berries and red
cherry. The finish is lively and fresh,
well balanced with light sweetness
and acidity.

Bottle capacity: 750 ml / Alc: 11-13%
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GAAMOS

Red dry wine

Gaamos is a dry red wine, made
from Saperavi grapes, is a rich
purple red and youthful, with
plenty of woodland berry fruit
and cherries on the nose.

The taste is well-balanced with
spicy notes.

Bottle capacity: 750 ml / Alc: 11-13%

GAAMOS

White dry wine

Gaamos is a dry white wine
made from Rkatsiteli grapes
with a crystal bright straw
colour.

The fine, fruity bouquet is
dominated by apple and melon.
The taste is fresh and harmoni-
ous.

Bottle capacity: 750 ml / Alc: 11-13%

GAAMOS

Red medium sweet wine

~7  Gaamos red is a medium sweet
wine, this dark pomegranate color
wine with a violet hue is produced
from Saperavi grapes.

The nose reveals fresh, black fruit
and prune notes. The taste is full,
soft, and spicy.

RTVELISI

“" Bottle capacity: 750 ml / Alc: 11-13%

GAAMOS

White medium sweet wine

GAAMOS white medium sweet wine,
this straw-colored wine, made from
Rkatsiteli grapes, leads with delicate
fruit aromas of melon and quince.

7
The taste is fresh, with mild acidity
offset by natural sweetness.

RTVELIS]

Bottle capacity: 750 ml / Alc: 11-13%
f weh
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GAAMOS

Rose medium sweet wine

Gaamos is rose medium sweet wine,

Y with aromas of pomegranate and
@ barberry.

Mid palate is soft and mouthwater-
ing, well balanced by juicy acidity
and natural sweetness.

Bottle capacity: 750 ml / Alc: 11-13%




GEORGIAN WINE

BRANDY

Wine brandy is a unique, all-natural spirit made by
distilling wine. The young brandy spirit is initially
colorless and has a consistency similar to medicinal
alcohol. To transform it into wine brandy, it is aged
in oak barrels.

Oakwood contains lignin, a compound that is not
found in other types of wood. This substance quickly
and dramatically alters the taste and color of the
spirit. The initial flavor of the brandy may be bitter,
but as it ages, the brandy is transferred to larger,
older oak barrels, which have fewer tannins and
allow for greater oxidation. This process smooths
the flavor and enriches the brandy’s character.
Lignin in the oak is responsible for imparting a
distinct fragrance and flavor to brandy, distinguish-
ing it from other spirits. The longer the brandy is
aged, the more complex and developed its flavor
becomes.

Wine brandy belongs to the group of spirits and is
made from distilled grape wine, with no other
substances involved in its production. To make
brandy, only specific grape varieties are
used—those with high acidity, low sugar content,
and a neutral flavor profile.

The aroma is a key characteristic of brandy. Aromat-
ic compounds in brandy create its distinctive
fragrance. At lower temperatures, these compounds
can be less pronounced, but as the brandy warms,
its delicate scent becomes more noticeable. This
unique aromatic feature sets brandy apart from
other spirits.
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RTVELISI

— RTVELISI VS

BRANDY A . A fresh harmonious brandy of a character, Rtvelisi VS is a
f mouth-watering blend of spirits of different ages, the oldest which
/ is over 10 years old. Grapes from different wine-making regions of
! . Georgia give this exceptional light-amber colored brandy complex
—_— d ‘ r 3 aromas of wildflowers and dried fruits, impressive intensity and
I 3 i \ precision, and a lingering, sensual finish that leave velvety feel on
| the palate.

l RTVELISI RTVELISI

| = | |
| Alc.: 40%, 500 ml
T Alc.: 40%, 700 ml

i BRANDY
BHANDY

RTVELISI

RTVELISI VSOP

The natural balance of strength and smoothness creates a
harmonious blend of Rtvelisi VSOP- an exceptional product of
Rtvelisi Group, in which maturity combines with vigour. It is a
mixture of premium spirits made of Georgian grapes out of which
the age of the oldest exceeds 12 years. Its time spent ageing in an

oak barrel infuses it with complex aromas along with notes of 4 \
dried fruits and prunes, cinnamon, vanilla and sweet spices. | '
Typical of lengthy ageing. Multi-layered in texture and luminous
amber in tone, this is a perfectly balanced yet intense brandy.

RTVELISE | RTVELIS]

[ ‘ BRANDY
BEANIDY

Alc.: 40%, 500 ml
Alc.: 40%, 700 ml
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RTVELISI XO

RTVELISI XO is a distinguished product from the classic line of brandies. Within
the blend of 15 different wine brandy spirits aged in oak casks, the oldest one is
more than 30 years of age. The product is characterized by its remarkable dark
amber color, an exquisite and harmonious bouquet, as well as soft velvet taste.
While tasting this fine brandy one is able to pick out the intense of vanilla,
chocolate, and oak, feel distinguished aromas of almond and leather.

Alc.: 40%, 700 ml
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RTVELISI

BRANDY

RTVELISI

RTVELIS

RTVELISI 3 STARS

Crafted from high-quality Georgian wine distillate and aged for 3 years
in oak barrels, RTVELISI 3-Year-Old offers a harmonious balance of
freshness and maturity. The brandy displays a bright amber hue, with
inviting aromas of dried apricot, toasted almond, and light spice. On
the palate, it is smooth and warming, with hints of caramel, vanilla,
and a soft oak finish. Perfect as a refined everyday brandy, it features
a clean, elegant profile and a delicate touch aftertaste.

Alc.: 40%, 500 ml
Alc.: 40%, 250 ml

RTVELISI 5 STARS

Aged for 5 years in oak barrels, this elegant brandy is crafted from
carefully selected Georgian wine distillate. The aroma is complex
and well-rounded, with notes of dried fruits, walnut, cinnamon,
and sweet vanilla oak. On the palate, it is rich and velvety, demon-
strating an excellent balance between mellow sweetness and
spicy oak.

Alc.: 40%, 500 ml
Alc.: 40%, 250 ml

RTVELISI 7 STARS

A fresh harmonious brandy of a character, “Rtvelisi 7 stars”; is a
mouth-watering blend of spirits of different ages, the oldest which
is over 7 years old. Grapes from different wine-making regions of
Georgia give this exceptional light-amber colored brandy complex
aromas of wildflowers and dried fruits, impressive intensity and
precision, and a lingering, sensual finish that leave velvety feel on
the palate.

Alc.: 40%, 500 ml
Alc.: 40%, 250 ml

RTVELISI 10 STARS

The natural balance of strength and smoothness creates a
harmonious blend of “Rtvelisi Ten Stars”- an exceptional product
of Rtvelisi Group, in which maturity combines with vigour. It is a
mixture of premium spirits made of Georgian grapes out of which
the age of the oldest exceeds 10 years. Its time spent ageing in an
oak barrel infuses it with complex aromas along with notes of
dried fruits and prunes, cinnamon, vanilla and sweet spices.
Typical of lengthy ageing. Multi-layered in texture and luminous
amber in tone, this is a perfectly balanced yet intense brandy.

Alc.: 40%, 500 ml
Alc.: 40%, 250 ml

RTVELISI

BRANDY

RTVELISI

RTWVELISI
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CHOCOLAYE BRANDY

An indulgent twist on traditional Georgian brandy, RTVELISI Chocolate
is a harmonious fusion of fine wine distillate and rich chocolate flavor.
Crafted to offer a smooth and flavorful experience, it stands out as a

delicate and aromatic liqueur-style brandy.
! | The aroma opens with notes of cocoa, roasted nuts, and dried fruit,
RTVELISI gently layered over subtle brandy warmth. On the palate, it's velvety
I and sweet, delivering chocolate truffle tones balanced with light oak

1 and a lingering, mellow finish.

Alc.: 30%, 500 ml

COFFE BRANDY

RTVELISI Coffee is a bold and aromatic blend of fine Georgian brandy
infused with the distinctive richness of roasted coffee beans. This
uniquely crafted spirit delivers a full sensory experience, balancing RTVELIS
the warmth of brandy with the deep allure of coffee. BIVANTA
The nose is filled with inviting aromas of fresh espresso, dark choco-
late, and toasted oak. On the palate, it's smooth and intense, offering
bittersweet coffee notes, hints of vanilla, and a long, satisfying finish
with gentle warmth.

Alc.: 30%, 500 ml

CHERRY BRANDY

RTVELISI Cherry brings together fine Georgian brandy and the luscious
sweetness of ripe cherries, creating a rich and vibrant flavored spirit.
The aroma opens with fresh red cherry, subtle almond, and soft floral
notes, balanced by delicate brandy warmth. On the palate, it's smooth,
juicy, and slightly tart, offering layers of cherry compote, vanilla, and
a gentle woody spice in the finish.

RTVELISI

BRI A ST

Alc.: 30%, 500 ml

APRICOT BRANDY nrveus: |

A delightful expression of Georgian brandy, RTVELISI Apricot blends
fine wine distillate with the luscious flavor of sun-ripened apricots.
This unique combination delivers a smooth, fragrant brandy with a
fresh fruit character and vibrant charm.

The nose opens with inviting aromas of juicy apricot, honey, and floral
undertones, followed by a soft warmth of brandy. On the palate, it's
elegant and mellow, offering notes of dried fruit, vanilla, and a
whisper of oak that leads to a refreshing finish.

EHIE ST

Alc.: 30%, 500 ml



Chacha is a traditional Georgian spirit made from
fermented grapes, commonly known as "grape
Chacha." This strong alcoholic beverage is produced
by distilling grape mash once or twice, resulting in
an alcohol content typically ranging from 40%
10 65%.

Organoleptically, Chacha is a clear, colorless liquid
with a distinct aroma and flavor. When aged, it can
develop a color ranging from colorless to dark
straw. The aging process takes place in wooden
vessels, often oak, which enhances the drink’s taste
by imparting subtle flavors.

The grapes used in Chacha production must meet
the same quality standards as those for wine
production, ensuring a high-quality product.
Cultural Significance

Chacha is deeply ingrained in Georgian culture and
is considered the national drink. It iS commonly
served during toasts, celebrations, and family
gatherings, symbolizing hospitality, and tradition.
Distillation Process

Chacha can be distilled once or twice, with double
distillation typically producing a smoother, more
refined flavor. The distillation method plays a key
role in determining the drink’s overall character and
potency.
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PREMIUM

WSl -{  PREMIUM CHACHA CLASSIC

dodd
CHACHA . Crafted from the finest grape marc and distilled using
PESRIEE traditional Georgian methods, this exceptional Chacha
embodies purity and strength. At 52% alcohol, it delivers
an intense yet impeccably smooth character, with a bold,
well-defined flavor and a long, warming finish. A true

338 expression of Georgian distillation mastery.
CHACHA

LA ]

RTVELISI

Serving Temperature: +8°C to +12°C
Alc.: 52%, 700 ml

s | RTVELISI

—
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PREMIUM BARREL CHACHA

Aged in carefully selected oak barrels, this Premium
Chacha develops a remarkable depth of flavor. The
elevated 52% alcohol content enhances its rich structure,
while layers of vanilla, toasted oak, and dried fruit create
a sophisticated and lingering taste experience. Bold,
refined, and unforgettable.

e

X TVELIS|

Serving Temperature: +8°C to +12°C
Alc.: 52%, 700 ml




CHACHA

Distilled from grape marc using traditional Georgian
peasant method. It is characterized by a pronounced
flavor and pleasant mild taste.

Serving Temperature:+8° C+12° C
Alc.: 40%, 500 ml
Alc.: 40%, 250 ml

BARREL AGED CHACHA

The barrel ageing supplement hint of vanilla and oak
aromas, adding extra volume to the taste of already
very soft and balanced Chacha.

Serving Temperature:+8° C+12° C
Alc.: 40%, 500 ml
Alc.: 40%, 250 ml

HONEY CHACHA

Infused with natural honey, this Chacha reveals delicate
sweetness, complementing its smooth texture and
balanced grape aroma. The harmonious blend of honey
notes adds a soft, lingering finish to the traditional Geor-

gian spirit.

Serving Temperature: +8°C to +12°C
Alc.: 40%, 500 ml
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~BORN IN GEORGIA -

IMPORTER & DISTRIBUTOR
Alabash India Enterprise Pvt. Ltd.

Supreme Business Park Unit no: B-501/A 5th floor Wing “B” Powai, Mumbai,
Maharashtra 400076, India

Web:  www.alabash.net Email: office.in@alabash.net
sales.ini@alabash.net

Lic. NO:11526997000543 Phone:  +91 84229 41225
+91 22 6993 1658





