


GEORGIA – Where Are We ?
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GEORGIA – Climate and 
Geography 

• Location - South Caucasus

• Mountains of the High 
Caucasus in the north 
protecting from the Northern 
Winter. 

• Complex topography

• A great diversity of micro-zones 
which influence grape culture

42’
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GEORGIA – Some Facts and Figures

• Capital – Tbilisi
• Population – 3,8 mln
• Total surface - 69,700 km2

• Code ISO 3166-1 - GEO, GE
• Internet Domain - .ge
• Telephone code - +995
• Official Language - Georgian
• Alphabet – Georgian
  ქართული ღვინო



HISTORY…
• Georgia – one of the ancient 

countries of the world with 
uninterrupted tradition of 
viticulture and winemaking.

• Cultivated grape pips found on 
Georgian territory date back 8000 
years considered to be the only 
proof nowadays in the world that 
wines started here.

• 525 indigenous grape varieties of 
Georgia.

• Georgian winemaking – The 
Qvevri (clay vessel used for 
fermentation of wine) Method, 
UNESCO Intangible Heritage 
enlisted.

• Numerous artefacts dating back 
IV-III c. and older found evidence 
that Georgia is the oldest wine 
country. 

• Nowadays, about 30 varieties are 
used in the industry.
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GEORGIA – 8000 YEARS
Culture of Shulaveri (6-4 millennium BC)

Arukhlo 
(4th millennium BC)Khramis didi gora (6-5th millennium BC)

Culture of Kura-Araxes (3rd millennium BC)

Kvatskhelebi Berikldeebi

Culture of Trialeti  
(2nd millennium BC)

Badeni Trialeti

1st millenium BC

Vessel with shape of 
grapevine leaf 

Khizannaant Gora
Sioni 

8-6th cent. BC
Mtskheta 

9th sent. BC
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Georgian Winegrowing Regions 

ABKHAZIA

SAMEGRELO

GURIA

ADJARA

LECHKHUMI

RACHA

KARTLI

KAKHETI

MESKHETI

Circa 45,000 ha vineyards today,
down from 150,000 ha
during Soviet times

Yield for industry 
~145000 tons p/
a nowadays

Total 18 PDOWhites account 
for 75 % and 
reds – 25%





MAIN WINE AREAS – SOUTH/EAST

Main varieties used 
are Rkatsiteli, 
Mtsvane and 
Saperavi

This is the main area 
accounting for 70% 
of the yield

Total 15 PDO

* PDO – Protected Denomination of Origin



MAIN WINE AREAS – CENTRAL/WEST

The area where famous 
Khvanchkara and other 
semi sweet wines are made

Khvanchkara grape 
varieties – Aleqsandrouli 
and Mujuretuli

Common white 
varieties are 
Tsitska, Tsolikauri, 
Chinuri 
producing fresh wines 
with fruity aroma

Total 3 PDO



• 525 Endemic Grape Varieties
• 437 Grape Varieties Kept in Collections
• Approximately 30 Grape Varieties are In Use Commercially 

Nowadays

DIVERSITIY OF GEORGIAN GRAPE VARIETIES

SAPERAVI  
BUDESHURISEBURI

RKATSITELI KHIKHVI CHINURI KRAKHUNA TSOLIKOURIKISI

ALEXANDROULI MUJURETULI OJALESHIOTSKHANURI   SAPEREMGALOBLISHVILI



QVEVRI – THE GEORGIAN METHOD
• The Qvevri – clay vessel dug into the soil 

inside Marani (Wine Cellar).

• The grape crushed into the wooden crusher 
with the juice running down to the Qvevri. 
The skin is also used during fermentation 
process which continues for approximately 
6 months. After 6 months wines are moved 
to another Qvevri to be cleaned and ready to 
drink; wine can also be matured for 2 years 
or more, depending on winemaker’s choice.

• Wine gets “orange” (“gold” or “amber” also 
used for colour description) in colour, full of 
tannins and natural vigour. 



VI-V millennia BC III millennia BC IV-III century BC
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QVEVRI – GEORGIAN TRADITIONAL CLAY 
VESSEL FOR MAKING WINE



Harvest



Harvest



Thank you for your attention
















