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GET IN TOUCH

Department of Tourism and Resorts of Ajara A. R.
84/86 Parnavaz Mepe St., Batumi, 6010, Georgia
Tel: + 995 422 274719

E-mail: info@gobatumi.com

www.gobatumi.com
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LOMAISN - COAEPKAHWE E«o1Niia ki

bodommggmm-mgobol Loddmomm >§0GHPmo m306ol bobmo

Mpysus-poauHa BuHa 1 7 ApXapckui oM BUHA 34
Georgia-the birthplace of wine Ajarian Wine House

©3060b $a®3gwo

BuHHble Cocyabl
Wine Vessels

™3060L Bhydo-bomFobm M30bolb Lobgmgdo 3 6
1 9 BuHHbIN Typ-CeMenHHbIe BUHHbIE AOMa

Wine Tour-Family wine cellars

m30bols aygbgdol Bhgdbmmmangdo
TexHoOMorMn BUHOAENUA 20
Winemaking Technologies

™3060L oygbgdo Podmo

HacTauneaHue BuHa 6e3 BbIXXKMMOK

Winemaking Without Pomace 20

3060 oygbgdo $odody
8 Hacrausanve BuHa Ha BkMax
Winemaking From Pomace
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AmKapcKuii IOM BUHA 38

Ajarian Wine House
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22 BunHbIn fom Marnixasa loprunagse 44
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BuHorpagHasa nosa B Agxapum
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I K
3080b 303MEIMYOPMO F038900 d§0GMOT0 28 PYSUHCKA TyXHA 47
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Georgian Cuisine
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30 MornouHbie MpoayKThbl
99(m3069mdo Joeodo Dairy Products 48
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16 E:S;Zg‘m‘;m 30 3enaspckuin Canar W3 Orypuos
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Yxasepu 32 Mxanwu/ Mpy3nHckue ConeHbsa
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Mchadi/khachapuri
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The history, culture
and lifestyle of the

GEORGIAN NATION
are embodied in the
GEORGIAN WINE

3“3
8080 ©d oEodnd6o Logdommzgmmb o608
©@O®MYmo® Zohbwbgh ©o EMYdEyg g@®MASL
o3MEbemYdg6.

BVIHOFpaJJ,HaFl 1033 n vyerioBek NodaBUIINCb Ha pr3I/IHCKOVI

3emne ogHOBpPEMEHHO U 10 CUX MOP NUTaIOT APYF Apyra.
B rpysuHCKOM BWHE BOMJIOLLEHbI UCTOpUS, KynbTypa U
o6pas XU3HWU FPY3MHCKOro Hapoaa.
3To TaliHa rocTenpuMMCTRa, ApY6bl, B3aMMoOnomoLuy 1
JOrnroneTus.

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. Itis the foundation of Georgian

hospitality, friendship, tolerance and longevity.

Lodotmggee - @306aL LoddO®@

bogo®mm3gmm 030606 LEATMOMMO - JoMmPM M36ML 9OHM-gOH M0 1d3gmgLbo obhm®oo og3lb Avmamomdo. Abmamom 3gM3069mdol HGoEOENOL
Bogdommggmmdo Bogygo®mo Boxyyndagmo, ob 3060l ydggmglbio dBoGMAMYdgMmo J3ggoboo, Mobog omadmbgbocmo 7000 Bemol Bobobpgmo yytdbol Bodbgoo,
03M9mM39 060390 bobol 3060L $yM3gemo oL M.

3960b0, GMmam®E LogmEbmol bol good®mgdo o FoMoEoymmdol bLoddmmm, gdomghol Lobom 306003 M30MLABMBYML P3o380MEYdL. 3080 dMO0l
33md9mo M3060Lo, M306m 30 ob LozMomymo Lombyg, GMAgmoE Fobma®mol Lobbmowoo goEboEdnrmo, bomm M30mLAIMdIMO dGOL Jogbmz®mol
33md90 o FoMOEOYMO BoEmEbmol dmdhobo 3oEMIMoMBoLm3L. gb yggmongmo gabol 0d dobthozn® Loxydzgmb, GmMAgmos,896 bot ggbobol® bobom
BogomMdgmdn 0gbo 3obz0moMm9dmo.

$3960 3mbodmzgoMmo Eoobmmgoom 3 smolio Bemom yubmgol dmgw 3030e0BoE0sl. 9d0dhma B39b 330930 PR Yd LogoMmzgmmL ,mg060l Loddmdmmm*
396mEMOo.

Logo®mm3gmmadon 3080 o M306mM 0EYOM0BIOYM0Y, 030 33b3©Id0 0®JohgIhHneo30, MM IMM®T0, 3mIBooLo o LodBdoMgymm™M M HY®T0. 3080
bogmbol dmogmbgdol Byo®mo o 3608369 m3060© gobodotmmogol ol boboomb.

bogdo®mmggmml doEmoobdo 30603, d3bybgotyg 3893, Bmdog™ado 3cm0dohdo, EOPMOMmsgds, 30Bobdndommymads 3G madod, A39bodpyg dmopobo 500-3g
390 00MM039679em0 30800 F030.

rPy3uns - POOUHA BUHA

'py3nHcKoe BUHO obnagaeT ogHOM U3 camblX APEBHUX UCTOpUA B Mype. VIMeHHO B 3TOW CcTpaHe Obinv 3anoxeHbl TpaguumMm MMPOBOro BUHOAENWS.
[py3usi — ApeBHeNLNI NPON3BOANTENb BMHA, YTO NMOATBEPXAAETCA HaNAEHHbIMU BUHOTPaAHbIMU KocTodkamuy Bo3pacTa 7000 neT, a Takke cocyaamu ans
BWUHA aHTUYHOW 3MOXMK.

OcmbIcrieHve BUHOrpagHowM fo3bl Kak «ApeBa XU3HW» 1 CMMBOJIa BEYHOCTU B KavecTBe anuTeTa cBsidaHo ¢ boromatepbto Mapueit. Jlosa nopoxagaet
BVHO, @ BUHO — 3TO CakparnbHasi XXMAKOCTb, B KOTOPYIO NpeTBopunack kpob Cnacutens. boropoanua ke —31o matb Cnacutens, NpUHOCSLLAA BEYHYH XN3Hb
YyernoBeyecTBy. Bce aT0 co3paeT HeKyo MUCTUYECKYHO OCHOBY, Pa3BuUTYLo B kaHOHe «LLleH xap BeHaxmy, («Tbl 103a MOsi») - ApeBHENLLEM TMMHE BUHOTpagHOW
nose. Halue oTKpbITUE ONepeamnno ocTanbHy LMBUNU3ALMIO NPUMEPHO Ha 3 ThICAYM NET, NO3TOMY Mbl BNpaBe Ha3blBaTb [Py3unio «poavHON BUHAY.

B py3un nosa n BMHO ngeannavpoBaHbl, X 06pa3bl BCTpeYalTCs B apXuTeKType, onbKrope, no33mmn U KynnHapHon Kynetype. Jlosa sensetcs
VNCTOYHMKOM BAOXHOBEHWS A5t HApoAa v B 3Ha4YUTENbHON cTeneHn obycrnoBnmMBaeT ero xapakrep.

BnarogatHas 3emns [py3uu, )xapkoe COrHLEe, yMEPEHHbI KNMMMAT, HeyCTaHHbIN, LieneHanpaseHHbIV TpyA, AoHecny Ao Hac 6onee 500 MeCTHbIX BUAOB
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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@3abab Jgadawa
BoY3nb9gool 3obdogmmdndn Jomm3gmgon M30bmb  d00Mm3g3wb6 goblbognmMgdymo
Loldobom, GMmAgmoy dBoEEIdmMEO ®Jgoobo (JodmymoE Yobbo) o b3gEoomydoE
03990390790 hyog0bog0b. 3060l LAl gb HHOEOE0O EMILLE F96oMPRYBIOYM 0O boJoOmagmml
Lbgoobbgo H9gaombgddn. doboyMo 3bmagmgdo BocmIMoEggbobgb Lobdolgdol EobddowydgMmo
dobogol Byodml. Mggool gobagbol, 3odmbo®madzol o godMmoomydol 89gaoE 300MIdMES
139300MYM0 $POEIM0. M JgooLgob EoddoYdIPM 0bodbyo Loldolgdo o 0bhgMgll 06393
303300030 IMgBon™ 30§MYALo o 3gdMdmmgodo.

3060L dgbobgo bgdo mobol $yGmdgmmadn, MMIgmbog J393¢0 9BmEYdd. J393M0 d0MMMIAEY
030900 EOEYMIONo B63960m o FgdEamad mogdg gbypMgdo bol LobyMogn, bmmmm Bgdmob
0goMgoo dobom. dmaoghm 8gdmbgggzodo g3gado dobol g398 0bobgdo 50 Bemol gobdogemmdodo.

Lbgoobbgo 3manl, ym®dobo o E0Bo0boL 13060l yMImgdo, MMaM®mooEdd §39360, $9Mo,
30LM0, ®Y3do, (030 30dM0Yygbgdo 3060l dgbobobo, bmmm bgmoo, mJo, byMo, $obdowmo,
0800980, RO, doMd0do, Mobn, 3Pmo godmoygbgoo g0bol Eobomgzoc.

BUHHBLIE COCYAbl

Ha npotskeHWn BeKOB rpy3uHbl MUK U MO CEN AeHb MbIOT BUHO U3 POroB (Tak Ha3blBaeMbIX
KaHuu), a Take 13 LWKyp, cneumanbHo obpaboTaHHbIX Ans 3Ton uenu. Por ybuToro »XKMBOTHOMO
MbIf1, BbiIBapMBanu 1 nonvpoBanu, nofy4vas B pesysnbsrate YHUKanbHbIA, NPOYHbIA U JOCTAaTO4HO
CTUIMbHBIA cocyd Ans nuTebs. KaHuM nonb3oBanvcb OrpOMHON MOMYyNSPHOCTBI0 CPean KymuoB U
BOWHOB, KOTOpblE MyTELLeCTBOBanu Mo MnoAopodHbiM donvHam  KaBkasa. CerogHsi oHu ro-
NPeXHEMY CYATAIOTCA CUMBOJSIAMU SPEBHEN 3MOXMU.

[Ins BbIAEPXKKN Y XpaHEHMWS BUHA FPY3VHbI UCMONb3YHOT KKBEBPU» - 3apbiTble FyO0Ko B 3eMIt0,
6onbluve cocydbl M3 MuHbl. BuHOrpagHoe cycrno BMecTe C ME3ro/ CnvBanu B KBEBPU Ans
NpPOXoXAeHus npouecca GepMeHTaunun Ha HaTypanbHbIX MNPUPOAHBIX ApoXokax. He-
KOTOpble KBEBPU MOTYT OCcTaBaTbCA NorpebeHHbIMN noa 3emnen B TedeHne 50 ner.

Momnmo «KBeBpv» ANS XpaHeHUs BMHA UCMOMb3YIOTCSH TPaAWULMOHHBIE FPY3VHCKME cocydbl
«Yanmy, «Tukny, Bodka(«Kacpuy), «Pymbu». [ins nutbs BuHa noMmumo «KaHum» ncnonb3ytot Takve
cocyabl kak «Xenmaga», «Cypa», «YvHumna», «Asapnewa», «Muanay», «bapgsumu», 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.

©30bab (009496900l Hgdbrwmmgagda

30601 oygbgoo PsodmE (93MmM3mo H9dbmmmand) - mgmmo byR®oL mgobm yyddbol
639600 50 3M3MMYO0 EIYMOOL 3O MEYIH0O.

0030 dmboBomgmdol oM 0¢gol gncdbol dhg360L dogo®mo Bobogmgdo: Mo, 6036o o
$080. Jomombamobbmgobo 3060l EoLoygbgdmo Im3zMganmo ygMmdgbo oM Yoo oygm3zbogl,
©0gdb (H300t0m ELZIMIIY Y& dbol oME3mMYIBY LEGOROE 30MOMEYOd dIGOL odmaB3930
309h9e0900, MMIMO0E3 990093 306MT0 ool o 00300090l dob.

g96dgbo goodydoggoobol 3mgdmbhoobo@ o0yMgos Logymghdo. obodzgmgomop, bodo,
mbgmo 30bm, MmM3 dogommm mFobdo, 30806396mbomoo, d¢hg3060 gobEomagzogl 3mgmdolaob,
om0 (300030 06 3003009l Hhob0bgdo o M306mMa bLo¢mogbg oc dgodobmb.

©oBbgbgolboll domgdymo 63960 Fom3g 3MMm3gEgde o doLgob dBoEEgde MMEOboGmYmo
Bobo®mFm 0306m. LoghmmE, Eobaggmgho dodo 669bdo EoEbLOBL oM b gohgMEgl, MoEgob
230h9M9dPmo 3odo b3oMmoE EIMOMUL 0694gdl o M30bmL gogol oGmoboboodmgbm ggdml bdgbl.

300900 H300mo 3odmnyggbgde domombomobbmgoabo 3060l Eoloddowgdmo, do3®Mod
0060039 Pb©o Eo06306ML. 530LomM30L 0l LoEgMTo gohoMgdom b 3oE30¢HObMm EOLEBEPMA
$96O3gmado. 30606 FgmdY oEoMgod BoMmdmgol 3ol 8999a, MoE M306m dmbgpgdo bogngol
J398. B399m9d™0g, 9l bgde MYdghgom-doMmAdn. dgmdmg oomgool EMmML M3gobm FoMaoE
360 06306 ML, MoEaod 03 39MomEI0 EIMOMOL 3OMEILO EOIMOZMYOIYMNL. dgmdy
30000900l 899093 $9HEIML Mozl Fog®moE FobyMogm ©o gblbom dmbdomgdolol. my M30bmL
300390 90m, 30L0 EO30M39d0LOM30L 306oMAMYdM 3gLodg 3oEoMgddL 0330LHM-bgJHgddgMdo o
dmmm, dgmmby goEomgool - ©939909&30.

808mE  oyggbgdymo H3domol EyEomo Fgpomgoom Eodom H983gmohymody
300060MgMAL. MOE YRGOM B Hga3gehohyMedy EIML H3oomo (20-25 a3dmoEyLbdyg), dom
JROM batmobboobo mgobm doomgdo.

TEXHONOIMMn U3roToBlIEHUA BUHA

HacrauBaHue BuHa 6€3 BbDKMMOK (€Bponenckas TEXHONOors) — 6enoe cTonoBoe BUHO SABMSETCS
NPOAYKTOM ankoronbHOro GpoXKeHWst BUHOTPaQHOro coka. B GpoxeHWn He MpUHMMaIOT yyacTus
TBEpAble YacTW BWHOTPAAHOW KWUCTW: BETOYKM, KOCTOYKM W BBDKMMKW. [ns M3rotoBneHus
BbICOKOKQ4E€CTBEHHOMO BUHA COBPaHHbIVi BUHOTpaz He criedyeT 3afepXuBaThb, Tak Kak Ha sirogax
BMHOrpaja, CMOYEHHbIX COKOM, ObICTPO pa3BuBaloTCA DakTepuu, Bbl3biBaloLLME YKCYCHOKUCIIOE
BpoxeHue, KoTopble 3aTeM MONaAaloT B BUHO M 3apaXxatoT ero.

Mpu nepepabotke BWHOrpaja €ro, BMecCTe C BETOYKAMMW, CCbiNalT B AaBUnbHI. [Ons
cocTapuBaHus, B LieNsX NonyyYyeHns HeXHOro, Npo3payHoro BMHA, >KenatenbHO OYNCTUTb Aroabl OT
BETOYEK, YTODObI B COK HE NepeLLny TaHUHbI M BUHO He Nprobperno TsxecTb.

Cok, Morny4YeHHbIN NpeccoBaHeM, cobupaeTcs OTAENbHO M U3 HEro N3roTOBMSAT OpAMHapHOe
pacxofgHoe BUHO. Kak NpaBuo, OTXXMMKN He OCTaBNSIoT B MPecce Haaomnro, NOCKOMbKY B HAX MOXET
HayaTbcs GPOXEHNe N BUHO NPMOBPETET HENPUSITHBIA MPUBKYC OTXKMMOK.

MonyyeHHbIN COK UCNonb3yeTcs Ans U3rOTOBMEHWS BbICOKOKAYECTBEHHOrO BWMHA. OpgHako
nepes TeM OH [OMMKEH OTCTOAThbCA. [Ns 3TOro COK CKBO3b CUTO MepenuBaloT B CoCyd Anst
oTcTavBaHus. BTopoit pa3 BUHO NepenuneatoT Nocre Toro, Kak OHO UCMbITAaeT BO3AENCTBUE XONOAOM.
O6bI4HO 3TO NponcxoauT B heBpane-mapTte. [1py BTOpOM nepenvBaHum BUHO SOMKHO 3HAYMTENbHO
OUNCTUTLCS, MOCKOMNbKY K 3TOMY BpeMeHu npouecc OpoxeHus 3akoHyeH. [locne BToporo
nepenuBaHusi cocyq MMOTHO 3aKynopuBaloT M OTKPbIBalOT nepef ynoTpebneHnem. Ecnn BuHO
[OIMKHO COCTapuTbCs, TO AN 3TOr0 MPOBOASAT TPeTbe nepenvBaHne B aBrycre-ceHTsiope u
nocrnenHee, YeTBepToe — B Aekabpe.

BpoxeHne coka, HacTamBaemoro 6e3 BbDKMMOK, NPOTEKAeT MNpU CPaBHUTENbHO HWU3KOMN
Temnepatype. Yem Huxe Temnepatypa 6GpoxeHusi (20-25°C), Tem Gonee kavyecTBeHHOE BWHO
nony4aercsi.




GEORGIANS
used to drink wine
in special drinking vessels
prepared from
ANIMAL HORNS
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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 itis
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.

10l el sl
1t et
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3060L oygbgdo $odody (30bnMo Hadbmemmmans) - 30by®o Hodol m3060L EodBowgdol Bglol doMomowo gobdolbloggdgwmo 608060 gy®dbol h3domoal
©OEIYMIJ0d EIYIOEMLMOL O JMIOHMb ghmoE o 3060l 399amado Eoym3abade EIMEMMBY, Mog W30bmb 0baggal ggdbhGodhymmasl, bogmol
13930030396 0OHMIdHL, 30M3MBOY 3gdmbio o 303B0E3gM Bool gOUL.

30bM0 03060l odBoEYOOLOL Lddymgho EIOEM JWMIOHMEL ghmo RogEnbgdo J393¢80, Bowor 303E0baMgMOL bgmo EIMOMO. EIMoMmOl
3OME9LA0 EIOEML EMI-Mdg30 3-4-39M YM9396. YOO dMM®L J393M9oL 3ooo3L9dgh o M30bmMIdbomol EYMEMBY 0gm3gb69096 3gMmBghymo
obyMym 439339080 3-4 m3zol dobdomdy. Mm30mEoBIg6EOL 89893 M306ML EYMEMEOL blboob. Lodo®mam M3z0bmgdol Eoloddowgdmo, MG®AmoL
03003900 bobg™Mdemogmdo ghmo 6gmos, BbmmmE m30mbogbo doob.

30byMo 030608 doMomoEo MGMRObmmgdhozuto m30090900L RMGI0Mgdsdo oodbyzgho 3608369tmmdo 0g3l dmModmogo bogzmogHhgdgool
09M396(Ho307Mm oFoba3el, HMIgmoE bmME309mEYdo EIMEMBY dELMMONMYOYMO 3MmmomgLloEodom.

0MHBgOIMAL Joby®o M3z0bol Eoygbgdol sbomo hggdbmmmaons, MMl dobyEl0moE Mbgm B9boE B0bsLEIG oIYEdoEgdNMmO Jodo o 3Mmahho 4-5
Boomob gobdogemmdodo 18-22 gMmoyl h9939&ohytodg BgcdgdhoEool gobogol dog®dy, bmmmm 899wamaddo dobdg 30d0botgmdl pymomo.

B0BobBoM RYMAY6HOMYOIYIO M306M FIEOMJO0m YR MINN, dGMTOH Y0, FJRIMO0 O 3B0RYOYMO0L.

HactanBaHue BUHa Ha BbDKMMKax (KaxeTMHCKasa TeXHONOormsi) — OCHOBHOM OTNNYMTENbHOM OCOBEHHOCTLIO CNOCO6a N3roTOBMEHNS BUHA KAXETUHCKOTO
Tuna siBnseTcs 6poXeHne BUHOrpagHOro Coka BMECTE C KOXMLEN 1 BETOUKaMU, U B AanbHENLLEM, BbiAEPXKMBaHNE BYHA Ha BbDKUMKAX, YTO NPUAAET HanuTKy
9KCTPaKTUBHOCTb, CNeLmndunyecknin pyKTOBbIN apomaT, rapMOHWUYHBIN BKYC U MpUBEKaTenbHbIN YaHbIN LBET.

Mpn U3roTOBMNEHNN KaxeTUHCKOTrO BMHA KOXWLA BMECTe C BETOYKamu nonafaer B KBEBpW (BWHHbIA KyBLUWH), rae NpoOXoauT Npouecc MeasieHHOro
H6poxxeHns. B npouecce bpoxeHns BUHOMaTtepuan nepemelunsatoT 3-4 pasa B CyTKM. K KOHLY BpoxeHunst, KBEBpM AOMOMHSIOT U repMETUYECKUN 3aKpbIBaloT,
BblAEpXunBas BMHOMaTepuan Takum obpasom ewwé 3-4 mecsua. lNocne Toro kak BUHO OTCTOANOCh, €70 OTAENSAT OT BbIKUMOK. [1151 U3roTOBIEHNSt MapOYHbIX
BUWH, CPOK COCTapMBaHus KOTOPbIX OAWH rOf, UCMOMNb3YeTCs TONbKO COK-CaMOTEK.

B dopmmpoBaHMM OCHOBHBIX OpraHONMEnTUYECKMX KayeCTB KaxXEeTUHCKOrO BUHA pelualollee 3HayeHne UMeeT (PepMeHTaLMOHHOE OKMCIeHue
AyBUnbHbIX BELLECTB, OCYLLEeCTBNSEMOe a4COPOUPOBaAHHON Ha OTXXUMKaX MONMOKCUAA30M.

CyluecTByeT HOBasi TEXHOMOMUS HacTaMBaHWSA KaxeTUHCKOrO BMHA, MO KOTOPOW NpeaBapuTeribHO M3MENBYEHHbIE OTXUMKN 1 BETOYKM TOHKMM CIloeM
hepMeHTUpYIOTCA Ha BO3adyxe Npu Temnepatype 18-22° B TeyeHune 4-5 4acoB, a 3aTeM Ha HVUX MPOBOANTCS BpoxeHune.

MpepBapuTenbHO epMeEHTUPOBaHHOE BUHO CPaBHUTENBLHO Oonee MArkoe, apomMaTHOE, OKpaLleHHOE 1 CO3peBLLEE.

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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BogdoMmggmmBo 308 bdgymAHm 3603369tmMM0B 0d3L. HMOEOEOYMO HM3gmo bomaggl ydggmglio
©OMOEob 0mgdl. G®m3gmoLbo o dmbogmol oMgdol ™mob obmEo HMmoOEoYMmo JJoao o
OHm39mobomgol dgbodedolo bombyMmo LOIMgMgdo ©o (3933900. dMIMLbOZMgm LoagoMmggmmmao
Hm39tm0o B399mM9d0Lodgdem 0doMmmgdo LYJHgadMmol dMMML, bmmm Eobogmgm LBogoMmggmmmado
™JH™BdG0L o MoEbggddo. Mm3zgmol 39M0mEdn dmbogmol omgdo EOMom oMY 0Bygde o 3300b
Bowodmay Modgb0dg Mol gobdogmmdsdn gtdgmogdo.

PTBEIIN - CBOP YPOXXAA BUHOIPAA B rPY3UM

Tpaguums «ptBenu» B [py3uu, rae BUHOrpagHas nosa MMeeT ocoboe 3HaydeHue, BOCXOOUT K
OpeBHUM BpemeHaM. KopHN pTBENM yxoasT B NPa3fHUKN CEPeanHbI OCEHU, OTNnYaroLmnecs obunuem
pasHoobpa3vnem. TpaguUMOHHO B cTapuHy, cbop ypoxasi Bcerga COonpoBOXAancst HapogHbIMU
NECHsIMU 1 TaHLaMu, a Takxe apyruMu Topxkectsamu. OGbIYHO PTBEMU NPOXOAUT B KOHLIE CEHTS0pS B
BOCTOYHOM [py3un, n B cepeauHe okTsiopsi B 3anagHow [py3nm n anuTtcs B TE4EHNE HECKONMbKUX AHEN,
Ha4yMHasiCb paHO YTPOM M 3aBepPLLASCh NMO3HO 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 .
is called “"SUPRA"”

Jotmyea Lygas (Jaege)

®3006m  HGoEoEogmo  JoOmymo Lya®ol 3obyymagmo bobomos. oMo dgm30bgmodnl
19399b0 hEOEOEJO0LY, BLogoOMZIMMT0 dMbd3Md LdbHIMILM HGMoEOENO 0J3L MogoE M3060L
LAoL FPMAHPOOL. JoOMPMO M306m JoMmymo LodBdoMmgyEML MMZobYMo BoBoo o 39YE3MIMO
©obodohno. Jommymo 3960 dgool domomoEo 063Mm9Engbhgdns: bogmdo, dMmBIYmo, dmLhbyymo,
bm®EgnmM™Mdd, 9380, Yy3gmo o dMmmBohmo Lobgmgdmgdo. Pggddmogmagbo JoMmmymo 39Mdgdo
0MoB39MmdM0goE gbodgde JoMmmym m30bmb. LogdoMmggmmdo HMoEoEem Jgoxl gBmpgdo
LUP0E0" O 030 JoOmPmo Jgmbydol 3608369tmm3z060 Bobomoo. Jodmym gbodo ,Lynma” dbg3y
6086030 30800l goologomgdgmb.

Jommym Bya®ob ymagmmgol Pdmagdo modos, MMIYMmMOoE Jgoxol MM boemgamdymmgol
Bo6IMmg308L. modool 0mhg3L B3 gdomo bddmaoEMgos 0b doldobdgmo. BoMmdohgdymo modoo
160 QMMIEIL 3068 MohMmMoZNm Pbom-Hh39390L o 0303EMMYMOE NbEo Fggdmmml oEo
MomEYbmo0om dm3m3mmol dmbdoMmgdo. Jommymo ULyxdolb obY3g 960836gmmazobo BygMoo
,0900domg", MdMIgmUboE ggoemgds Lolidobgdol 8ggLbgde. JoMmymo bya®ol HGmoEoEenl gbodsdobo
gm39wm0 0boo LoEMga™dgmmbmzol bobdolbl Pbos Eogdadhmb MmYbE 330G MomEYbmdol wgobm,
dogbgogoE 030bd d0MEMAEY 3MOgMod MY oMo 0b. Jgogobol modoEol yggmeo bomgamdymmdy
byamol 6936mgd0 §ngdol Bgz0m bBY396 O LoE®gaMdgmmL YIMMNEYB0L. 3oMzgmoE BoMImomddgdo
190moL o 3330md0L  LoEMyahdgmmgdo. Bdmaoghon dgdmbggzodo m30bmL 130d9b mobol
LoL3oLoEOD 06 MJoEsb, MMIgmbor Yyobbo gbmmgds. 30bol AodmLbds bpgds L3gEnomy™do mobols
©mJqdobgob. ggogobol bdo®mo LEYMEYdO JoOHmMmo bogmby®mo LEdMgMgdo s (3933900.
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FPY3NHCKOE 3ACTOIJbE - «CYINPA»

BunHO siBNsSieTcs HEOTHEMINEMOW YacTbio TPAaAULMOHHOTO FPY3MHCKOro 3acTonbsi. Hapsigy ¢ 60MnbwMMK Tpaguumusimm KynbsTUBMPOBAHWS BUHOTPagHOW
no3bl, B [py3nn ecTb He MeEHee BaXkHble Y UHTEPECHbIE TPaAMLMKM BUHOMUTLSA. BUHO — opraHMyeckoe COCTaBnsitoLLee rpy3nHCKON HaLMOHAMbHOW KyXHU,
MpeKpacHO WUCMOMNb3yHLEeecs U kak anepuTuB, U Kak HamUTOK COMPOBOXAAMLMIA 3acTonbe. [py3uHckas KyxHs opuriHanbHa. OHa Gorata MsiCHbIMU,
pacTUTenbHbIMM U PbIGHBIMU Gro4amMu CO BCEBO3MOXHBLIMU MpsiHBIMU foGaBkaMu, [o6GaBrneHMeM OpEXOBbIX COYCOB, 3&peH rpaHata, Gomnblivm
pa3HoobpasneM CbIpOB U MOOYHbIX NPOAYKTOB. BCE 3T0 - naeanbHoe ConpoBOXAEHWE 115 N3bICKaHHbIX IPY3VHCKMX BUH.

IpysuHcKoe 3acTonbe HasbiBaeTcs «cyrnpay. Cynpa — BaxHellee COCTaBMsioLee rPy3NHCKON HaLMOHanbHON KynbTypbl. TpaauunoHHo B Mpy3un
GorbLUMe Npa3aHNKY BCErAa CONPOBOXAATCS 3aCTONbEM.

OpraHnyeckvm NPoAOIHKEHNEM BCErO BblLLECKa3aHHOIo SBMsieTcs Tpaavums Tamaael. Tamaaa - pacnopsianTerb NMpLIECTBa, MacCoOBOrO MEPOMNPUATUS,
KOTOPbII BCErAa BO3rNaBnsn 3acToNbe He3aBMCMMO OT MacLLTaboB MeponpusTus. N3bupancst Tamaaa, kak npasuno, opraHmsaTopamu, mmbo yyacTHMKaMu
MeponpusaTusi. B 06si3aHHOCTY Tamagbl BXOAUT YCTaHOBIEHUE Nopsiaka peveit U TOCTOB, OpraHn3aumst U KOHTPOSb BbICTYMNEHUA apTUCTOB. XOpOoLUWii
Tamaga JormkeH obnagatb GOMbLUMM PUTOPUYECKMM MAcTepCTBOM W ObiTb B COCTOSIHUM NOTPEONsiTb GOMbLIOE KONUYECTBO ankorons, He MposiBnsis
NpW3HaKoB onbsiHeHUs. ELLie 0AHUM BaXXHbIM YEMOBEKOM Ha rpy3UHCKOM 3acTorbe sBnsietcst "Mepukune" HanonHuTerb CoCyAoB, TO €CTb TOT, KTO NoMoraeT
Tamage, pasnuasi BUHO B Gokanbl NMocrne Kaxaoro BbINUToro Tocta. Mo Tpagmumm, 6okan nepes KaxabM HOBbIM TOCTOM A0SKEH ObITb AOMOMNHEH BUHOM
He3aBMCMMO OT KONMMYECTBa HanuTKa, BBIMUTOMO B MpeALecTByloLEeM TocTe. o 3aBepLUeHUn Kaxkaoro, NPOU3HECEHHOTO TaMaaol TocTa, YYacTHUKU
3acTornbs B NOATBEPXKAEHWE CKa3aHHOMO rPOMKO roBOPAT «aymapmkoc!y», UTto o3HavaeT «[a 3gpaBcTByeT!». [MepBblii TOCT BCeraa NoAHMMAaeTCs B YeCTb
Bora n Mvpa. HenocpeacTBeHHO TOCT NO-rpy3nHCKM HasbiBaeTcs "Caarerpaseno”. TpaauumMoHHO, BUHO CTaBUTCS Ha CTOM B MMHSIHBIX KyBLUMHAX, NbHOT Xe
€ro NM60o U3 MUHSIHOM YaLLkK, NMMGO 13 pora, KOTOopbIN HasbiBaeTcst «KaHTUMy . ConpoBOXAaETCS 3aCTONbE HAPOAHLIMU MECHAMU U TAHLAMU.

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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33600 Eod39mgdNMmO M306medo: Bobobomo, 33ME0sb0, Bogatmgnmo, 806530, 3080b7d060, (03dd, GME03OYMO, 893960bgm00-8903069mdoL 9P mM-gHm  Ydzgmal
dobh®H0mB0, MgoBomgmo, hodoobo, b3oMo, y3odgmo, 81398060, bodgdo 39608 BomBdmoEagbl ofo®o, LoEag dommo®o
33600 obagmzgodGo m306mgdn: 39Mgmo, 3oMgE0, 30bgm0, 030, dBmMEdY, Bxodms, LorgMogo 396000l 303MEgmId0L BgEe Lodmgato Brzol
Bobgg®o d8Gomo m306mgdon: 8mob80obEd, Md0MOLIYMO, Lokobm, Bom®LB60, doMmozmbo ©mb0ob 1200 3gh™L omB93L.

Bobgg®moE H3d0tmo M30bmyde: obdgho, H3030, MMM, Aboggmo, Logoby, semadbol 3gemo, bgzobdzomo, Jobddotmoymo, dbmgmom 893960bgmoo-890306gmdal
obodgbo, mFomydo, ybobgmoydo Bogobdy™mado, g0Bobodo 3¥GMY63gmMmMdNL, 39bobols
89003M9d7m0o M30bmgda: 30Mbabo, 56080, LoMBOMO, 03900, KON, MMM, oMY, 3MMbymo 30896900-3mgmol  ydggmobo HMoEogogdol
LoEgbydhm Mmgobm: bobgo, bLoadm, Logmbobm Bodmyom00gd0do  0dotMol MoGmLIYMO  dEZOMO
979by60 306MYo0: 0096 YM0, d0L0, LEEOIMOVBM, MIOFMMH 330300. 3608369mmgoboo 00 dbotob Bzmomo

30800 - P9oE™gLbo 3gbmambol, 83 ghmgbymo
306dob 899abol bogdgdn. 03 doho®d HgMobhm™moady
(2.9 000L0 38%) 330 BIOHM369000 ZoIMOAIY™
01690M03-mobEIonH® 30Mmm0ogddn, mo30L-
Bomo 40-39 9gho Jgmdydymo 30808 Fodoo
999360em0o o 93O MI0MYOYMO.

BuAbI BUH NMPON3BOAUMBbIX B I'PY3UN

Cyxue cocmapeHHble euHa: LjuHaHOanu, ypdxaaHu, Hanapeynu, Manasu, Basucy6aHu, Luyka, Ljonukaypu, BaxmpuoHu,
Pkayumenu, TubaaHu, Ceupu, Hanapeynu, Keapenu, MykysaHu, Cameba

Cyxue mornodkie guHa: Spemu, [apedxu, Kaxemu, Jumu, bodbe, LLlyamma, Canepasu

lNonycyxue suHa: MmaumuHda, Toéunucypu, CaduHo, lNupocmaHu, bapakoHu

lNonycnadkue euna: Axmema, Teuwu, Tempa, Yxasepu, CasaHe, Ana3aHckasi 0onuHa, XeaH4ykapa, KuHd3mapaynu,
AxanweHu, Odxanewu, Ycaxenaypu BUHOIPAIHASA NTO3A B AIDKAPUU
KpenneHble suHa: KapdeHaxu, AHaza, CueHaau, Neepusi, TubaaHu, Jlero, Mapabda, Konxemu
JecepmHbie suHa: Xumu, Caamo, CanxuHo W3 pervoHos BamagHon [pysun ogHum u3
Uepucmble aura: AmeHypu, Aucu, Cadapba3o, Tepdxona ApEeBHeNLLMX 04aroB BUHOTpa/japcTBa v BUHoAenws
sBnseTca Agxapusi, rOe BEPXHAA rpaHuua
pacnpocTpaHeHns BUHorpagHukos gocturaet 1200
METPOB HaZ YPOBHEM MOpS.

B cokpoBuLLHMLIEE MMPOBOrO BUHOrPagapcTea v
BUHOAENNSA, B (OPMUPOBAHUWN [pPEBHENLLNX
Tpaguuum yxoda 3a IN030M, BO3AeNbiBaHUA
BMHOrpagHWKoB, ApKapusi 3aHMMaeT [OOCTONHOoe
mecTo. Mnowaab pervoHa Hebonblias - 2,9 Thic.
KM?, HO ero naHgwadT M npupoga O4YeHb
pasHoobpasHbl. 3gecb co3gaH Goratenwunn
reHodoHa no3bl M onpobupoBaHo 6Gonee 40
KyTnbTYPHBIX 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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dM3Y®o 9030
dbomozn dydo Bomgmo
30mMIY™d 3030
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o9h3m 8030
3MOZMYMO NINMO
300mUb boxgMogo
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0306000 mgN®0
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300960 30MEOLRIMO
306B60mgmo 8030
3MOMIYMO NINMO
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™03067M0 MmgNG0
™03067Mo 3030
0030Mo 3030
393MgbRbo dogo
dmGEbymo 8030
363069 0306OPMO MINGO
36306900 mgm®o
mdImbymo mgmdo
3m3bogmo dydo Bomgmo
Logmogmyggn 3030
Loxg®mo30 o§oMYMo 030
LobyMo30 do30
Lbommoy®o mgmmo
Hhog0dyMo 8030
hyob 3080 dog0
hyob gy®dgbo Bogo
Jmddoymo 9030
8039700 m9mn®0
80939cm0 8030
BoHOLMZOMO d30MYMo 8030
330009 MINOO
3bgbolidydyo vgocmymo dogo
630¢h9 Bomgmo
39800960 MgNG0
40303900 8030
&m0 3030
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3030bgmyMd M9N®O
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Anwmypa 6enbin
Anmypa 4YyepHbIn
Axanaku TeMHO-KpacHbIN
Batomypa 4epHbIn
CapoBbit BUHOrpap 6enbiu
Bpona 6enbin
Bypasrana 4yepHbIn
ByTko YyepHbIv
Foproynu 6enbin
CanepaBu Bano
Tetpa 6enbin
TypBaHau Genbin
KankauuwBunuceynm 6enbin
KBupucraBa 6enbin
Knbypa po3oBbiin
Kvupuutena 4yepHbIn
Knapgxynu 6enbin
Koppsana kpacHbIn
INuBaHypa 6enbin
INuBaHypa YyepHbIN
Marapu YepHbIi
MekpeHYXM YepHbIN
Mopuxyna YepHbin
MuBaHe ayapynu 6enbiv
MuBaHypa 6enbin
Opaxoxynu 6enbiv
MoBHWUNKM TEMHO-KPaCHbIN
Canuknesu YepHbIN
CanepaBu agapCKkui YepHbIN
CauypaBu YepHbIi
CxanTaypu 6enbin
Tarunasypa YepHbIn
Tkuc Ba3u YepHbIN
JlecHon BMHOrpag YepHbIn
Kopkayna 4yepHbIn
LaBwypa 6enbin
LLnwBenu YepHbIn
Yutucreana apmxapckum
LiBuTte Genbin
LixeHuca3yasya agkapckuin YepHbI
LiBuTe KpacHbIN
Yeumbepa 6enbin
Yunakypu YepHbIN
Yoam yepHbIN
XapuctBana agKapcKui YepHbIn
[xaBaxeTypwu 6enbin
[KuHeLwn 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

0993069200 Jgoda

odoModn 393960bgmool obhmGoym gMo doRbgymos JgEol dybogodomobgho, G®AgmoE odo-
®0obBYOL bgmdodo IgdoMmgmol. 3ol 395¢h&0 - S JgEo 00m30©6 43 30eMMIYHMOMOO EOTMMIINIO.

3960303omohghob gommmdn 452 33. 33-b IMoEagL, dmboabmgmaol MomEgbmds 20 omol 5od0obl omg-
9oh9do. 39603030M0hgho Pmododglo 0769000 o IMO30emM0 OLbHMEOYMO dgamom godmomhbgse.

J9000b 39603303000 h9H30 BoM3MYOYMo M306MYdo - 990l FM03oyMo” o ,hboggaMo”, 0EO dm3ymo-
AMI00 LoMZJOMMOL MMM JoOM39M, 1939 Y3bMem dmM3boMYdmYddo.

BWHOJENME B KEOA

McTopuyecknm oqarom BUMHorpagapcTea B Amkapum aensetcs Keackuin MyHULMNanuTeT, pacnonoXeHHbIN
B yuienoe Ayapucukanu. Ero ueHTp — nocenok Kega Haxogutcst Ha pacctosiHim 43 km ot batymu. MNnowaae
MyHuuMnanuteta coctaenseT 452 KMm?, 4MCneHHOCTb HaceneHus - 20 Tbic. YenoBek. MyHuuunanuteT
OTNMYaeTCcs KPAaCUBOW NPUPOAOY U MHOXECTBOM MCTOPUHECKNX NaMSITHAKOB.
Mpounssoanmble B Keackom myHuumnanuteTe BuHa - «Kepckoe Llonvkaypu» n «YxaBepu», nonb3ytoTcs
60nbLUOI NOMYNAPHOCTLIO, Kak CPeAm rpY3NHCKMX, Tak M MIHOCTPaHHbIX NoTpebuTtenei.

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.

BR3dYR0

090MY@dbosbo bowanbg 3080L F0doo, ob Jgool dPbogodomonghdn RoMMMEOS F03M(39MMIONO.
3M0307M0 boa3006m LN3BoAEL F0Too. 030MOMGIL Lodhomm dmaol 3MbYLY® ob gobogH 3MbyLy®,
9m3IMa30mm FoM (3300006 IH9306L.

309momAg30 Pbgzgdmbogmoobmdom, 3060l domomo batmobbom, BLmamgob Eoo3dEgddmd d0dotmm
300demgmMd0m, goMgdmboadn 3oMgo 89339006 Y60 0m.

0l bLodMYB3gM™M F0B0o. 03B0EYIID dEFNMMOMN30 O J3MM3YMO Ho30L LyR®ol Eo dbgddo3o©
Bobg3z®Mmo H300em M30bmYdL. 3M0307ML, MMaMME ¥dg9emagl Jommym F0al, ogglb aMogzomo 30M0d30
0 3emmb0. 39gdho®mdg 0dgmg3o 7-9 hmbo yytdgbl, Lodyomm BogdMmnobmdo - 20-25%, 3go3006mds 30 7,5-9,5
360 M30MO3Yo.

LIONMMKAYPU

Copt 6Genoro BuHHOro BWHOrpaga. LUupoko pacnpoctpaHeH B Keackom MyHuumnanutete. Copt
no3gHero co3peBaHusi. Pa3BrvBaeT KOHWYECKYI0 UMW LUMPOKOKOHWUYECKYID KUCTb CpeaHeln BenvuuHbl, C
OKpyrmbiMu srogamu. OTNnYaeTcs BbICOKOM YPOXXaHOCTbI, BbICOKUMM Ka4eCTBOM BUHA, YCTONYUBOCTBIO K
rpnbKoBbIM 3a60neBaHNSAM, XOPOLLEN NPUCNOCOBNAEMOCTLIO K YCIOBUSIM OKPYXXatoLLen cpeabl.

OTO NPOMBILNEHHBIN COPT, U3 HEro W3rOTOBMSIOT CTOMOBbIE M €CTECTBEHHO Momnycrnagkue BuHa
MECTHOrO 1 eBponeinckoro Tuna. Llonvkaypw, Kak ApeBHENLINA FPY3UHCKUA COPT, MMEET MHOXECTBO
BapuaLii 1 KNOHOB. YpOXalHOCTb 7-9 T C rektapa, cpeaHas caxapuctoctb — 20-25%, KMCNOTHOCTb — 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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hBoggcn

BboggMo - 30MmEOLRYMYYtdbosbo 3080l F030o. d30G080 3o3MEIMIool Bmboo Jgool dnbogndomopgho.
0dgmggo Fomombo®olbmgob bomgoby dolomol. ,Bboggmo” o®ol Moo RomolygMo Mm30bm goMEobogho
9306 9d0m, dghoE 6o, doGm3MbBoymo 39390H0m O FoTPmo dMmIohom. godmoygbgds dndbybo M306mgdol
©ob3BOEYOMOEOE. MNZIEMBOL 06ygol 3g3nob, bmyddmol Igmdg bobgzmnEob. dodoml 0g®mmagdl 19,5-21%-L.
0g0300bmdo 8,1-9 3Mmmdomono. 399dho®dy odmggo 5,5-8 Hhmbo ygy®mdgbl. Lmzmgob oogoEgdoms dodotmm
93 dbmdooMYo. 3(h93060 30M0BEOYM-3MmbyLyMos, dodEgomo - dgdo Bomgmoo, 3oMHEOLRIMO 0gMom,
g9 3060060, 6360060, H300em0 3gdmmo.

YXABEPU

UxaBepu - COPT po30BOro BMHOrpaga. 3oHa pacnpocTpaHeHus B Agxapun — Kegckun myHuumnanutet. Jaet
BbICOKOKaQ4YeCTBEHHbIVI BMHOMaTepuan. YxaBepn — BMHO OGNeAHO-COMOMEHHOrO LiBeTa C PO30BbIM OTIIUBOM.
OTnunyaeTcs BeCbMa HEXHbIM rapMOHUYHbBIM BYKETOM 1 COPTOBbLIM apomaToM. VcnonbayeTtcs v Ans U3roToBneHns
urpucTbix BUH. CaxapuctocTtb oxoamnTt Ao 19,5-21%. KucnotHocTtb 8,1-9 npomunne. YpoxaiHocTb Ha rektap — 5,5-
8 1. Bocnpumumume k rpnbkoBbIM 3ab6oneBaHnsiM. KUCTb KOHUYECKO-UMnMHApUYecKasi, aroabl TEMHO-KpacHble C

PO30BbIM OTTEHKOM, C TOJICTON KOXULEW, COYHbIE, CriagKoro BKyca.

CHKHAVERI

Is a rose-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 grainis dark red, thick-skinned and juicy, with a sweet taste.

2011  Bgmb dgoob 3pbogodomopghol
dgbolgmgmdo gooblbo ,080Gm7mo M3060L
Lobmo,” GmIgmbog IMogomaybdgondo
©060367emgdo 0d3L. o BYbI30mbocmgol m30bol
8060 LoBoMAm, G™A3gmBoE Ybogomy®o Fodol
g6 dbolgob oddogdnmo m3obm ,Aboggdmo”
69060030 Eodbmmgdnm 40-50 smobo dmmmo
Bodmolbdgdo. bgdo 39bobol dsbogmo Fodgdol
99®hg30 o obomo Lagzmmgdzom Mm3z0bmgools
Bodmbbdo.

o0J 0mdMmdobgdym LBHPIMYOL dgLodemgod-
mMdd 9dm 9300 ©EodgIdm3bmb ybozomymo
$00900L yn®@dbolgob ©oddoEYdymo ™M30bm,
3093600 osoéa@,_gggjb_o&)gawmb ©o bomby®
399099909d0L, @I0MZIM0gO™b 9939 odg-

0 396000l - ,Bboggmol* 83060, Bg0dobmb
30 0 ¢ 6ogmgdo,

mggmdo. ¢

333bh7mo mgobob bLobeme Ajarian Wine House
Apxapckuin om BuHa

B 2011 rogy Ha Bbe3ge B Kegckuii MyHULU-
nanuTeT OTKPbINCA «AmKapckuii OM BUHa»,
MMELLNIA MHOTOMYHKLMOHANBbHOE Ha3Ha4YeHne.
Mpn HEM dyHKUMOHUPYeT Hebomblwoe
npeanpusiTUe No NPoU3BOACTBY BUHA, B KOTOPOM
pa3nuBaeTcs okoro 40-50 Teic. ByThINOK BUHA B
rog. BuHo B «ApkapCckom JOMe BMHA» U3rOTOB-
nseTca U3 BUHOrpaga YyHuUKanbHOro copTta
UxaBepu. 3gecb e npoBoaMTCs OTOOP HOBbIX
COpPTOB BMHOIpaga W pasnuB HOBbIX KOMJeK-
LINOHHBIX BUH.

34ecb noceTuTensam AaeTcsi BO3MOXHOCTb
npogeryctupoBaTb BUMHO, O3HAaKOMWUTbLCHA C
aJkapckov KyxHem 1 HapodHbIM TBOPYECTBOM,
OQMOTpE'? BMHOrpagHukn Yxasepu, npuobpectu

_ M30enust MECTHbIX HApOAHbIX MPOMbICIOB, a

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.

Takke noy4acTtsoBaTb B c6ope ypoxas

'BUHOTP

KEDA DISTRICT
HISTORICAL CENTER
WINEMAKING



©30bab Hhpoe-LomEsbe ®3zabal Lobwmgda

300030006 5306080 3o8030¢M0 Y39t HIGOLHYIO FoMIGYH Jgob 3nbogodomonghol bemxmgddg goob.

®3060Lb Hy®o ggol dybogodomobghdo Lodyomgool godmgzm dmobobymmm ,o0806mmo 3060l Lobwo® o Lomgobm mgobol do®mbgodo,
©00393m3bmm 3gammog089d7mo m306m, gogEbmm oEaomMomog Agbmadmgomo ygmaol, Loddamgymml (dmbobomgmods doommo 39GMdgdonl
©00800090030) o bogmby® 89dmJgdgEgosl, osm3omoghmm 396obgdn o dmbobomgmdo doommm Gm39wadn, 0bnedmgbmm ggdmogmo Mm3obomo o
2030 MOM030 dmBobemgmdol Lhndo®dobdnbdmmmd0m, B00MMM® ,00300L" LM HORZdHO.

Ha®ob qodmamgdodo dgLodmgdgmos dmobobymma ddomolBymol bgmadol mo®m3globodbomdgdn: 039600l M3moLadmomol bobgmmmadol g3mgboo,
3obybgmol BobAJg®mo, modomol mommgobo bogdo, 63. gommaol Lobgmmmool gzmagbos, 63. bogmmmBol Lobgmmdol g3mgboo o Jgwob
9mbmgMonnymo d3893do.

BUHHbIW TYP-CEMEWUHHbIE BUHHbIE JOMA WINE TOUR-FAMILY WINE CELLARS

Bce TypucTuyeckne maplupyTbl MO BbICOKOTOPHOW AdKapuu MpoxoasT All of the tourist routes of the mountainous regions of Ajara pass
yepes cena Kegckoro MyHuumnanureTa. through the villages of the Keda district. The wine tour of Keda gives the

B xome BuHHOro Typa no Keackomy myHuumnanuTeTy, Bbl cMoxeTe opportunity to visit the “Ajarian Wine House” as well as a number of family
nobeiBaTh B «AXKapckoM JOMe BMHa», MOCETUTb MECTHbIE CEMeViHblE BUHHbIE  wine cellars. Visitors can taste the delicious wine on offer and learn about
norpeba, BUHOrpafHWKW, NPOAErycTMpoBaTh BUHO U 03HakoMutbest ¢ B6biTom  the life of the locals, their cuisine and folklore; they can browse the
MECTHBIX XUTENeW, UX KyXHewn 1 HapoaHbIM TBOPYECTBOM. vineyards and participate in the harvest; and, of course, enjoy the

B pamkax Typa MOXHO noceTuTb AocTonpumMevatenbHocTn yuwlenbs hospitality of the local residents. You can also visit Ajaristskali gorge, the
Avapucukanu: uepkosb WBepckow Boromartepwu; sogonan MaxyHueTu; church of the Virgin Mary, Makhuntseti waterfall, the arched bridges of
apoYHble MOCTbI BpeMeH Lapuubl Tamap; uepkoBb cB. [eoprus; uepkoBb cB.  Queen Tamar, St. George's Church, St. Nicholas's Church and the Keda
Ethnographic Museum.

Hukonas; Kegckuin aTHOrpadmnyeckmn Mysen.

WAVET
bout 50 cultural

[ne.spicies are Created
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3Fo@ma mgabal Labwmo
30600 olobgmgdo: 3MMHM RMO63M - BboggMmo 30MHEOLARYHO IGO0, 3M0307M0
dobodoGmmo: bgmmgohoy®mol dnbogndomobgdho, Lma. sgomobbgomoa (domydooob 20 33)
bogmbhogdhm 0bym™mIdioo: +995 577 21 40 02 / 21
bgmdobobgmao bgdgolgoo:

*bobbobgmol bobgo

*©3060b 93YLHOE0D

*JoMmMYOo LOABOOIYM ML EoggdImgbgdo

*93MmM37mo bLodBdoMmgyML Eog9dmabgde

*030b0lb dgdgbo

*JoGOMIMO MM ImmMOol Imbdgbo

AIDKAPCKUN [IOM BMHA AJARIAN WINE HOUSE

Ha3sBaHwue BuH: MopTo-®paHKo - cyxoe po3oBoe BMHO, Lionvkaypu Wine name: Porto-Franco — Chkhaveri dry rose wine, tsolikauri
Adpec: XenBavaypkvin MyHuumunanurer, ceno Avapucukanu(e 20 km oT Batymn) Address: Khelvachauri Region, Vil. Ajaristskhali (20 km. from Batumi)
KoHTtakTHas nHdopmaums: +995 577 21 40 02 / 21 Contactinformation: +995577214002/21

BoamoxHo: Available:
*[locmoTpeTb BUHOrpafHbIN Npecc Winepress
*[pogeryctnposatb BUHA *Winetasting

*[Monpo6oBaTb rpy3nHCKY0 KyXHIO «Georgian cuisine
*[MonpoboBaTb €BPONENCKYO KyXHIO «European cuisine
*[pnobpectun BUHO Wine sale

*[Mocnywatb rpy3vHCKMin ornbKnop «Georgian folklore

6ot dggodadab Lomrsb® gabab Labwa - Jotsbo
30600 obobgmgdo: 3MmM03on®mo, AbdggMo, mFomgdo
dobodocmo: Jggob 3h60E303omohghHo, bmay. doMggmo doobo (domydoob 36 33)
3930(h®™™b0oL Lobgmo, 330M0: bro® Jgtmgodody
Bogmbhogdhm 0bgm™mIsioo: +995 593 07 00 88
bgmadobobgmao Lgdgobgdo:

*boBBobgmol Bobgo

*306m03L900

*©03060b 93YLAHOE0d

*Jo®myo LodBOOIYMML Eog9dmM3gbgde

*3060l dgdgbo

*JoGO M0 MM ImmMol Imbdgbo

NODAR SHERVASHIDZE'S WINE HOUSE

Wine name: Tsolikauri, Chkhaveri, Ojaleshi

Address: Keda Region, Vil. Saghoreti (36 km. from Batumi)
Name of the owner: Nodar Shervashidze
Contactinformation: +995 593 07 00 88

BWUHHbIA JIOM HOAPA LLUEPBALLUWA3E — MAPAHU

HasBaHue BuH: Llonukaypu, YUxasepu, OmkaneLum

Apnpec: Kegckuin myHuumunanuTer, ceno Caropetu (B 36 km oT batymu)
Wwma sBnagenbua: Hogap WepBawmnase

KoHTakTHas nHdopmaums: +995 593 07 00 88

BoamoxHo: Available:
*[NocMoTpeTb BUHOrpaAHbI npecc *Winetasting
*CHATb KOMHaTY «Accommodation
*[MpogeryctnpoBaTtb BUHa *Winetasting
*[onpo6oBaTb rPy3UHCKYO KYXHHO «Georgian cuisine

[NprobpecTtn BUHO *Wine sale
*[MocnywaTtb rpy3nHCKuniA onbKop «Georgian folklore
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@300 00308300l LomEsB@ ©gabal Labwa - 3660
3060L obobygmgdo: Bboggdo, 3mmozoymo
dobodo®mmo: ggol 3y603030mobhgho, brma. 300M (domydoob 45 30)
0930 ™Mb Lobymo, 330M0: oM do30330(M0
bogmbhodh™m 0bgym®mdogos: +995 599 78 36 59
bgmaobobgmao bgMgolgoo:

*boBbobgemols bobgo

*30b6mo3Lgoo

*(03060b ©gaYLHEE0d

*JoMmMY0o LdBOMIYMML Eoggdm3zbydo

*3060b 8gdgbo

*JomMYMO BMMImM®ob dmbdgbo

6320 1b0AddAAAL LaRsBM ®@3060L Labwa - do@sba
3060l olobgmgds: 3MM03o®mo
d0bodommo: Jgol dboindomobgho, bLma. 3939m0dggdo (domydoEsb 49 30)
3930hMmbol bobgemo, ggoMo: Bydo Lo®odadg
bogmbhogdhm 0bym™mIsEos: +995593519128; +995790513191; +995591988255
bgemdobobzman bgMgobgdo:

*boBbobgemol bobgo

*30bmogligdo

*©03060L ©93YLHOE0d

*JoGOmymo LodBoMOIYIMML oggdmabgde

*m3060l dgdgbo

*JOOMPMO RMMIMMG0L dmbdgbo
Lboh®OBL3MOHM dmabobytmgdo

A i o

BUHHbIV [IOM NAZIO LABMLLIBUIY — MAPAHM LADO SHAVISHVILI'S WINE HOUSE —- MARANI BUHHbIN AOM HYPU CUPABMA3E — MAPAHU \’;‘VUR' S'RA_BT'DfE S WINEHOUSE-MARANI
HasgaHue BuH: Llonukaypu, Uxasepy, OpkaneLun Wine name: Chkhaveri, Tsolikauri Haasanue eut: Llonukaypi Addrese. Keda Region, Vil. Gegelidzeebi (49 km. from Batumi)
Appec: Kegckuit MyHuumnanuer, cero Bavo (B 45 km oT Batymu) Address: Keda Region, Vil. Vaio (45 km. from Batumi) ﬁnpe;:qggﬂﬁgﬂg~Mﬁ;;f?;'?,.apg%ﬁgge"° lerenuaseedn (8 49 km ot Batymn) Name of the ownerg Nuri Si.rabigze :
Vms Bnagensua: Nago Lasuiwgmnv Name of the owner: Lado Shavishvil o ' ! - : Contactinformation: +995593519128, +995790513191, +995591988255
KOHTaKTHa_ﬂ nHcbopmaums: +995 599 78 36 59 232itlzgtlg?format|on: +99559978 36 59 gc;gmg:g? nHopmaums: +995593519128; +995790513191; +995591988255 Available ,
Bos-“lﬂl(z)”((:;%T eTb BUHOrpagHbIv npecc oWinépress “rocmoTpeTh BUHOrpaAHbli npece Winepress ;

*CHsATb KFC))MHaT Pes P «Accommodation *CHATb KOMHaTy -chommpdatlon

n y Winetastin *[Mpogeryctnposatb BMHa -Wlnetgstmg_ _

el lpoaeryctnpoBaTb BUHa 2 g_ . *[Monpo6oBaTh rpy3nHCKYH KyXHHO -Gt_eorglan cuisine

*[Monpo6oBaTb rpy3nHCKYO KyXHi0 -G(_aorglan cuisine [probpectu BUHO *Wine sgle

MpuobpecTun BuHO . *Wine gale *[MocnywaTb rpy3avHCKUA onbKnop «Georgian folklore

*[locnywaTb rpy3suHCKUiA OOorbKIop «Georgian folklore *TpaHcnopTHbIE ycnyrn «Transportation services

00mBo8 3Mgawodal bomRsbm 0gabol bobwma - o660
3060L Eolobgmgds: 3M0309M0, Ab3gM0, demaEILHMmO
30Lodomma: Jgob 3x603030mMod9d0, L. 3o0m (d0mydoEsb 45 30)
8930hMMboL Lobgmo, 33060: Jogmbod gmmanmody
bogmbhodhm 0bgmmIsioo: +995591980658; +995593356232
bgmdobobgmadn bgtgobgdo:

* LoBBobgemol bobgo

* 306mogligoo

* 03060b ©I3YLHE0d

* Jommymo bodBomgymmb Eoggdmgbgdo

* m3060L 89dgbo

* JoMmYMo MM MGl ImLdgbo

BWHHbIX OOM MAJTXA3A FOPIUMNAL3E — MAPAHU MALKHAZ GORGILADZE'S WINE HOUSE- MARANI
HassaHue BuH: Lionukaypu, YUxasepu, Anagactypu Wine name: Tsolikauri, Chkhaveri, Aladasturi

Appec: Keackuit myHuumnanuTeT, ceno Bavo (B 45 kv ot Batymu) Address: Keda Region, Vil. Vaio (45 km. from Batumi)
Wwms Bnagensua: Manxas Mloprunanse Name of the owner: Malkhaz Gorgiladze

KoHTakTHas nHdopmauus: +995591980658; +995593356232 Contactinformation: +995591980658, +995593356232
Bo3moxxHo: Available:

* [ocMOTpeTb BUHOrpaAHbIN Npecc Winepress

* CHSATb KOMHATy «Accommodation

* MpoaerycTmpoBatb BUHO *Winetasting

* Monpo6oBaTb rpy3nHCKYH KyXHIO «Georgian cuisine

* Mpuobpectu BUHO *Wine sale

* Mocnywatb rpy3vHCKUiA OOIbKIIop «Georgian folklore

21 /Wine Tourism Wine Tourism / 22



©3060b 0933bHoEed WINE TASTING

9L, ®o mgado Pbo, 3 magbombomms bogddge. mydEo goMazgnm Bgbigdol gomzomolbobgodom, 6g00Ldogdo dmygzo®mymo 8gdmgdl w3060l Bgaolgool.
30OMOM00, 3O MRILOMBbOMY® olizgbol 39& 3oo3gmgodl, Jog™od 0dol 30063 gooMm3393L, EONMY3d MY dMO 1306M.

BoEYRYLAHOEOM §0go FoMOM Y0600 O IMZMIM, MZ30MYMO RMMTd 0gJ3L. $0Job 9P m 3gLodgEdg 03L9d96 M3060m. EIEYLHIEEELOL 3BNB3BIMmM30b0
30606 (H9339Mo(hP®o, MO NBPIMME 3060l HN3BJo EEIM3EIdINMO: MINMo FdMomo dbydydo M30bmgdo 12-14C°-8g 0L0bFd; MINMO FIMOMO

This is, of course, a matter for professionals!
However, after learning some basic ground
rules, even non-professionals will soon be able

®30bmgdo 14-16C°-3g; Bomgmo 3bndydo w306mgon 16-18 C°-8g olobggdo, Bomgmo Mm306mgdn 30 - 17-20C"-89. ©9anbhoE0ol obygodedpy Godwgbody to evaluate wine. Although they might not be able I N G E o R G I A
50D dEMY M306M 56 PYBEO F930MIMM, 06 o30303Mm™M FgLd80L (H9339Mo¢hMOAEY. to make the same judgment as the

30600 303330030 MBd O RIHO MING BMBBY RoLEds. LoEIaYLHIEM Fodol bgmdo 0dgcgb @gbom Eo vMo FPgmom. $ogdol F96 Logobgdy professionals, they will certainly be able to
30ob903906, 8990093 606 Eob®M0ob o B3gdmEob 03300 g000b6. (3060l BgRolgdd RYMBY 330039000 06ygd. 030 3od330M30tMg b 0ymb. Bgtol hmbo decide whether a wine is worth drinking or not.
o 06¢)96b0gmMdS F0YNYMAL 30600 dbdZLbo O BotMIMBMBOBY: dbOMROBMEO MYNMO MZ06M MO Y30m90o RBJMHOLOO o 3MABIVBM gMRYHO EO33MO3L, Winetasting glasses have high stems and _ t h e h arves t usua I I y
OOMMO 3o6303cmmM0030 30 MIOMLRYMO bgds o 3PJgoo, Moi bodggmolb 6odoboo. dbomasdMmo Bomgmo Mm30bm 06hgbLoygmo Bomgmo ggMoboo o oblong, oval shapes. When winetasting, one b = 3
3m0obey®M Bomgmdo gooEol. dbogol dohgoobmob ghmoE M306m yogobaghno bgdo, Mobog mJboEo®mgdymo Hobobgoo gobodnmmagal. my mgobml third of the glass is filled. Prior to tasting, the wine G'e S p I ace I N I a t e

Bomgo gegomgdo 0300, 0b 9333 .833@aM00". should be warmed or cooled to the appropriate
R9IM0L 06h9bLOZMdS 30YM0mYOL 03089, ModEgboE d60xg 0gm gytdgbo EoBGM30LLL: MoE YRGOM 06hIBLOYMOO BYMO, YRGM JoMao 3gdmbo 0gbgdo

306m. my M30bm IM3gMogo, gb 0dol Bodbogl, M3 0go oMOLOLYMIIM - JMMMOEIYM 603M0gMYdgdL BgoEogl. LoganLbdhogom godol BMmoymo
9Md®OMI0LOL OFOHMMOEO O dMMTd(H YO 603M0gM YOI P3IMN OMOYMARY O bOFPOMYOOL 330deM93L 3039136M™M W306MU.

$0gdob BgMPgboem 3060l Ly®byml bodo Jgolnbmdoggb, Momo P39m d¢M0gd306 Jobo d739h0. MoE Bggbgdd 3060l dl30L oEagbol, BgMmol godms, gb
3900mmo 8godmgds. obomgodGms M306mgdn bogdomo 3B3momAHge o 3bgdo. obogzolb ohgdobmeb gomop M306ol ggdm bym YBM® GdoO, dry white wine at 14-16°C; light red wines at 16-
3063Mbomo o EbzgBomo bgds. ©IZILHIE0LMZOL LBoY3gNILM EGMd oMY, MOEE6 98 EOML 3zMmIbmdgMMds godob3omgdymos. 30bol 18°C; and red wines at 17-20°C.
©933b¢HoE00 oM bogdo $0dob 89398 The clarity, transparency and color of a wine
is 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 becomes

temperature as this is crucial for the experience.
The correct temperature depends on the type of
wine: light dry white wine is tasted at 12-14°C;

AErYCTALUA BUHA

[eryctaums BuHa, pasymeeTcs, Aeno npodgpeccmoHanos. OgHako € y4eToMm onpeaeneHHbIX
npaBun Kaxablvi N0BUTENb Takke MOXET OLeHNTb BUHO. [TpaBaa, npodeccrmoHanbHoro 3akniodeHns
OH He BbIHECET, HO MO KpaHen Mepe BbISICHWT, Kak ero Hy>HO NpaBUbHO AerycTMpoBaTtb.

Bokan ana geryctauum ¢ BbICOKOW HOXKOW, MPOAOMroBaTo-oBanbHOW (hopMbl HamosHAeTcs
BWHOM Ha TpeTb. [py geryctauum BaxHa TemnepaTypa BrHa, 4TO HeMoCpeACTBEHHO 3aBUCUT OT ero
Tuna: Genble cyxue rerkue BUMHa Aeryctupytot npu 12-14°C; Genble cyxue BuHa — npu 14-16°C;
KpacHble nerkme BuHa — npu 16-18°C, a kpacHble BMHa — npu 17-20°C. 3a HECKOMbKO YacoB A0
Havana peryctauum BMHO criegyeT nunbo noporpetb, NGO OXNaguTb A0 COOTBETCTBYHOLLEN
Temneparypsbl.

MMpo3spayHoCcTb U LBET BMHA OLEeHMBaOT Ha 6enom doHe. [leryctaumoHHbin 6okan 6epyT 3a
HOXKY, @ He 3a TbinoBo. bokan npocmaTpuBaloT cHadana nonepek, 3ateM HaKMoHSAT Brnepés v
BCMaTpuBatoTcs cBepxy. OLeHka BUHa Ha4YMHaeTcsi ¢ HabnoaeHns 3a LBeToM. BUHO 40mkHO ObiTb
npo3payHblM. TOH U MHTEHCMBHOCTb LiBETa YKa3blBaET Ha BO3PACT U MPOUCXOXAEHWE BUHA: MOINOAoe
6enoe BMHO CBETO-XENTOrO LiBETa C 3eNIeHOBaTbIM OTTEHKOM, a C TEYEHUEM BPEMEHUN CTAHOBUTCH
30MOTUCTOrO LIBETa W TEMHEET, YTO SBMSIETCA MpuU3HakoM cTapeHusi. Monogoe kpacHoe BWHO
MHTEHCUBHO KpacHOro LIBETa, nepexoasilero B u1oneToBo-kpacHbell. C npubaeneHvem Bo3pacTa
BVIHO CTaHOBUTCS KOPUYHEBLIM, YTO 0BYCNOBMBAETCS OKCUAMPOBaHHBLIMY TaHWHaMW. Ecnv BUHO He
nepenuBaeTCcs KpacHbLIM LIBETOM, TO OHO Y>Ke «MEPTBO».

MHTEHCMBHOCTbL LiBeTa yKa3bIBaloT Ha TO, HACKOMbKO cnernbiM Obin BUHOrpas npu oTXuMe: Yem
VHTEHCKBHEE LIBET, TeM nydiue byaeTt BKyC BUHa. ECrin BUHO MyTHOE, 3TO 3HAYMT, YTO OHO COAEPXUT
HexenarenbHble KomnmnouaHble BellecTBa. [py KpyroBOM [ABWXEHWM OerycTaumoHHoro Ookana
neTy4une v apomaTmyeckue BeLLeCTBa NyuLle BblAeNsatoTCA U NO3BOMSAT 03HAKOMUTLCS C BUHOM.

OcrtaBluincsa B bokane apomaTt BUHA MSMKO BObIXaOT, YTOObI fyylle owyTuTb ero byket. YTo
KacaeTcsi yCTaHOBMeHMs Bo3pacTa BMHa, TO KpOMeE LiBeTa, 3TO MOXHO cAenatb 1 no Bkycy. Monogble
BWHa JOCTaTOMHO Teprnku u rpybosaTtsl. C yBenmyeHnem Bo3pacTa BKyC BUHa CTaHOBWTCS Bce bonee
MSITKUM, FApMOHUYHBIM W U3bICKaHHbIM. JlydlMM BpeMeHem Ans fAeryctauum sIBNsieTcst yTpo, softer and more harmonious. Morning is the best
NMOCKOIbKY B 3TO BPEMSI BOCMPMUMYMBOCTL YernoBeka 060cTpéHHa. [lerycraumio BuHa He NpoBOAAT time for wine tasting and it should never be §
nocne efbl. conducted after ameal.
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GEORGIAN. CUISINE mpmwmwems
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060360390, 0do®odo 63 396dl 3o0b3 byem bbgo ggdm o bodgmo og3l.

FPY3NHCKASA KYXHA

lpysuHCkoe 3acTonbe, UMK Kak ero HasblBaloT rpysuHbl «Cynpay», ABnseTcs HacToswmum npeacrasneHvem. Co ceovmMm
npasunamu, putyanamm, TpaamunsMm u 0CobbIMM TEXHONOMMAMY MPUrOTOBIEHMS Bntog, emMy HEeT aHanoros B Mupe. 3acTonbe
BedeT «Tamajga», KOTOpbld AOMMKEH CYMETb pasBfeyb rocTer CTMxamu, NeCHAMW M MHTepecHbIMW pacckadamu. Kynbtypa
NPOU3HECEHUs] TOCTOB 3a 3aCTOfbEM CyLLEeCTBYeT BO MHOMMX CTpaHax, HO )eHOMeH «Tamabl» 0COGEHHO pacnpocTpaHeH
UMeEHHO B [py3nn.

B agxapckon kyxHe npeobnagatoT MonoyHble NpoayKThl. LUMpoKo ncnonb3yroTes OBOLLHbIE, MACHBIE U pbibHbIe britoga. Tak
e, 30eCb, BaXKHYI0 POSib UrparoT 1 cnagocTun, ocobeHHO afxxapckas naxrnasa, KoTopas ABMASeTCa UHTepnpeTaumnen TypeLKon, Ho
OTNMYaEeTCH apoMaToOM W KOHCUCTeHUMen. HecmMoTps Ha CNOXHYH M OCODEHHYK TEeXHOMNOruMio MpUroToBIEHUS, naxnasa -
HeoTbeMIeMas YacTb aJ)KapCKOro 3acTorbs.

MeCTHyI0 KyXHIO HEBO3MOXHO npeAcTaBuTb 0e3 amKapCKOro xadvanypu, KOTOpbId BXOAUT B 4MCRO 6mog, KoTopble
06s13aTenbHO HYXHO nonpoboBaTh HaxoasACk B [py3nn. IMeHHO No3TOMy agXapcKuii xadanypu roToB4T B MoboM pernoHe, Ho,
Kak 0TMe4atoT rypMaHbl, B Axxapumm y aToro bnioga coBcem pyron 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 prevalent in 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 itin Ajara, that's where

you'll find the best Ajarian kchachapuri.
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AJARIAN CUISIN
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ADKAPCKWUU CbIP

B Amxapum pacnpocTpaHeHO MHOMO COpTOB Cbipa, Hanbonee U3BECTHLIM SIBIISIETCA
a[KapCKUI MNeTeHbIN CbIp, KOTOPbIV M3rOTaBIIMBAETCS B BbICOKOTOPHbIX PErMoHax.
YHuKanbHasi TeXHOMOrusi MPUroTOBMEHUSA cblpa, OTNMYUTENbHasa cdopma u
XapaKTepHblii BKYC 0COBEHHO NpuBreKaTenbHbl 4115t 'ypMaHOB.

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.

3oadoma

3008000 0do®mymo LodBoMYYMMLomzgol Eodoboboomgdgmo  39Mdoo, GMMIYMOE
©OEO 3M3YMOMMINM LBOMZIOMMIL M9aoMbol dmMLobmgm0osdo. oodomo Mdol
3O MEYJHIoobaob dBo@Egdo o godm®mBgymoo  bmyoghmoos. dobo doMmdggo
Loby®3gmoo 4zgmmob o d3oEmob ghmoE. my3o ghmbgm doobg
©030399M369000m g ogoGmPmMo 396 do, dob 0O ™M3g3089 oGl 39MmobEGO™L ohyzom.

KAUMAIU

Kaumarn Haubonee xapakTepHasi YaCTb aXXapCKOW KyXHW, KoTopasi nonb3yeTcs
60sbLLION NOMYNSAPHOCTBIO B pernoHax. MpuroToBeHHbI U3 MONOYHBIX MPOAYKTOB, OH
obrnafaeTt [OBOMbHO TakW HaCbILLEHHbIM BKYCOM. OBbIYHO €ro MoAatT ¢ Myagu u
cbipoM. Ecniv Bbl xoTs 6bl pa3 310 Nnpo6oBanu, To Brpeab HE CMOXETE OTKasaTbCsl.

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

0mLHbgmOL 396Mdgd0 PoMmMEod 3o3MEIMIONMO d3dGmPYMm bdBoM g mBo.
$933060h0 3yMaobgdolmgol ombobodbogoo JmGmxo Joh®momo ©o bbgowolbge
0806Pmo bo3d0dgd0m dMIBOYOIPI0,89003M0 Lomomo*, MdMAgmoE FoMHogoE
9mbo3BOEYBYMO O 03O3EMMYMOE P3I3H09maLo Bglogomo 39Mdoo.

3E0ABPCKUI CAJAT U3 Or'YPLIOB

OBoLHble GrtoAa WMPOKO pacnpoCcTpaHeHbl Cpeamn amxapckoi KyxHU. 3eaaBpckuii
canart 13 orypLoB- ferkoe, XoNoAHoe M BKycHoe 6nofo. [ns HacTosLWmX rypMaHoB
Hanbornee npumMedarenbHbIM GyAeT TO, YTO OH TOTOBUTCSt M3 CBEXMX OTYPLOB U
3anpasrieH MeCTHbIMU Pa3HO06pasHbIMU CNeLMsSIMU.

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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EORGIAN

appetizers
ARE FULL OF DIVERSITY
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00QM03b0l 396 dgol gbggdom MMEM®ME 3oMOMmMAM0ob 080Mod0, dbogg doMmB0.
30bLogym®mgdom godmomhg3gb Jmoymagmy®moE dm3BoEgdYMm doEMOFObU,
GMAYLOE 3MB0EMMMOE o Lbgoobbgo 363060eMgdmob 9t mob 03Bog09b.

NXANW (U3 BAKINAXKAHOB)

[MpuroToBneHHble Ha agxapckuii nag bnioaa n3 6aknaxxaH 3aaHMmaloT ocoboe MecTo B
pr3I/IHCKOl7I KyXHe. EJ‘I}O,Ela 13 GaknaxaH MOXHO BCTPETUTb KaK B BbICOKOIOPHbIX
pervoHax, Tak u B ropogax. Hambonee nonynsipHelMu cuuTatotcs GaknaxaHbl no
KOBYNEeTCKM, KOTOPbIE MPUrOTABAMBAIOTCS C MOMUAOPAMU U 3EMIEHBIO.

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.

Bowgy

3%)6)0)3@(%3(36)0[5 dgbogom 39Mmdgddo godmompgao Lbgo N bmbg6gn%0b0306
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0000603000, 36 MMO0M, 3MAOMLAHM, bHIROWM EO Jotbomo) doMomoo©
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MNXAJIA (ACCOPTH)

Cpe,qw XOmOAHbIX Ontof 4acTo MOXHO BCTPETUTL OBOLLHbIE ontoaa, YKpalleHHble
CceMeHaMu rpaHara. Ha gomaluHux 3acTonbsix, Tak e Kak 1 B pecTopaHax, 3To oniogo
nogatoT B BUAE aCCOPTU: NXanu u3 WwnuHarta, OaknaxaH, 3eneHoro robwo, MOpPKOBU U
6ypa|<a, KOTOpOE NPUroTaBnnBaETCH U3 BapeHbIX OBOLLEN, OPEXOB U CNELUNA.

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

Jomymadfibowa

Lbbgoobbgo Lobgmool 366omo Jommymo Lbyadol 3obyygmagmo bBobomoo.
JoGrmym bodBomgymmdo momddol yzgme dmbhbgnmobzodb Eoddowgdyw 3660wl
9gbggoom. 36600 0doModoE PYzomm, 3oblboggm™gdom 063069 3mdogzmol,
MB0MLO O 3Mobob 36bomo, G™MAMgoLog Yy3gmo mFobdo gbgo o 3gdtogma
00%3009096.

FPY3UHCKUE CONNEHbA

Pa3HoobpasHble coneHbs- HeoTbemneMasi YacTb rpy3MHCKOro 3actonbs. B Mpysun
COrEHbs TOTOBAT NpaKTUYeckn 13 nobbix oBoLlei. B Amxapum Tak ke 04eHb nobat
corneHbs, 0c0b6eHHO U3 NoMuaop, Nobro 1 nyka-nopen.

GEORGIAN PICKLES

Pickles, or “mtsnili” in Georgian, of various varieties are intrinsic elements of Georgian
cuisine. Awide variety of pickled vegetables are popular in both Georgian and Ajarian
cuisine, including pickled green tomatoes, green beans, leeks and garlic. Many
families also prepare these dishes athome.

can be made with spinach, egg
ve?e_tables are boiled and com
delicious vegetarian dish.

lant, green beans, cabbage, carrots and beets. The
ined with nuts and flavorful spices to create a truly
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MYAOU

MpUroToBneHHbIE U3 KyKypy3HOW MyKM NeneLuky, 0COGEeHHO NonynsipHbl B 3anagHom
Ipy3uu, a umeHHo B Apkapum. CyLuecTByeT HECKOSbKO BUAOB NPUrOTOBIIEHUS MYaau:
¢ no6aBrneHmeM MOMOYHbBIX MPOAYKTOB U BbINEYKON HA KELM (ITIMHSIHBbIE MPOTUBHN).
Muagu, NpUroTOBMEHHbIE Ha KeLy B Meuu, Bcerga COMpOBOXAANTCA MPUATHBLIM
apomaTom.

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”.

Bododgta
B60m3mYEagbgmod  Jommymo Lyy®o bododymol goMgdg. 0go obggg dbmEodEgde
bogoﬁ)mg mmbmob, dmammE 3030 0homMoobomob. boé]o(%m3 mmb gggmo 3nmbgl
bogody®mol 3bmool Logymo®mo 035603@(')300 0g3b. y39modg dho 3o3MmEImIonmod
039670 bogady®o, MMM 3MIol mby R9bodo dMmoglgdymo 03gMYMO Y39¢M0m
860%)@360. ™mMIogo yzgmob agbom goamoﬁaﬁg&) 39360 O ModY®M0o bodody™ygoo,
GmIm, bog BPRGOL AMg0M 3960 dgdL BoMIMoa9beb.
XAYAITYPU
CnoXHO MpeAcTaBUTb MPY3MHCKYIO KyxHIo 6e3 xavanypu. OH Tak xe accouumpyercsi ¢
H)ysmeﬁ, Kak nuuua ¢ Utanuei. Y kaxaoro pervoHa ectb CBOSi TeXHOMOrus atoro briroaa.
anbonee pacnpoCTpaHeHHbIM cuuTaeTcs Mmepynu xadanypu (OT HasBaHusi pervoHa
MmepeTn), KoTopbIi NpeacTaBnsieT cobol TOHKUI CNoW TeCTa HauMHEHHbIN cbipom. B
MerpenbLCKOM W Ma3CckoM Xadanypu, KpOMe HauMHKKM, Cbip TaK Xe NOCbINaeTcs U nosepx
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 baking it. Megruli and Lazuri khachapuri place
cheese inside the dough as well as on top of the dough. Regardless of which region the
khaclhapuri comes from, it is a delicious dish that is frequently served as the main course of a
meal.
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A RSRB A SCRURTIRIA 0000 00omob0moe

ADKapckuii xavanypu oTnmyaeTcs kak U opurMHanbHon hOpMOK, Tak U HENOBTOPUMbIM
BKycoM. Ecnv gpyrne Buapbl xayanypu noaatoT BMECTe C pasfMyHbiMy bnogamu, To aToT
Bcerga npobytoT OTAENbHO, Yallie BCero Ha 3aBTpak unu Ha obef,. CyLuecTByeT MHOXECTBO
pasnuyHbIX BEPCUW CO3[4aHUsi agkapckoro xadanypu. Ewle HMKoMy He ypaaBanoch Tak
«BKYCHO» 06bEANHUTL COMHLLE M MOpPE: NPOXMBatOLLME Ha Nobepexbe YepHOro Mopsi nassbl,
npvaanv 6niogy opmy NOAKM, a XenTok n3obpaxkaeT 3akaT, ConHue, onyckaroLieecsi B

Mope.

ADpJARULI KHACHAPURI

Ag']arian 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 e?g 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.

CUISINE
O U t
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are.very popular B

Auma 310, CBOEro poAa, MHTepnpeTaums Xa4danypwu. TexHonorus ero NPUroToBneHns

- OOBOJIbHO TakKu OTNM4aeTCAa OT KiaCCMYeCKoro xa4anypu. Auma COCTOUT N3 TOHKUX,
npenBapuTeribHO CBapeHHbIX, CloeB TeCTa, Ha4YMHEeHHbIX CbIpOM U MaclioM. 310
3ameyvaTernbHbIv npumep rpy3VIHCKOI7I KyXHU, OAHOBPEMEHHO CbITHOE U Nerkoe ontono,

KOTOpOE NpuaeTCA NO BKYCY NOYTU KaxKAOMY.

WESEN GEOGI Achma i
] 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 3 _. :
with butter give the dish a very rich but light flavor. Achma is truly representative of . e 5 -
Ajarian cuisine and is a true pleasure for all food connoisseurs. . _

Lobm@o

Lobm®mo godmmbgymoE bmygogho  vgodymo 3gMdoo, ol dmboddogdmop
139300MYMOE 30dMI3bgoM0 (330l BOMRO(HIO0, BOEYMO O JHBM POZZOMEOIIOM,
MHMIMYoLog MLhoHyMoE 3gPMg3m 9MHMIobImL o 393d9 adodmibmool 39dwya
1899609 396dL 300Mgdm.

CUHOPU

CuHopW, Tak e, AOBOSIbHO Taku kanopuiiHoe 6ntofo, Ans NPUrOTOBMEHWSI KOTOPOTO
BaM MOHagobsTCa creumanbHO BbINEYEHHbIE NUCTLI TecTa, TBOpOr M macno. Bce
UrpeameHTbl CMELLMBAIOTCS W BbINEKAKOTCS Ha KeLW, B peaynbraTte Yero rnonyvaercst
3ameyaTesibHOe agxxapckoe 6ntofo.

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

Babgowma

bobgomo Lbodommn ™l dmoobgmols Mol gobyym 0 boBomoo.  o0go
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0 3(%@0@ boBgoqgo goag)gmg 000 ®303d0, mydEo doLo ©OgYImM3bgdo ML
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dobomma3000 guHHIGM®m 9.6 60630l Bobmgdl™, “MAMYd0E TOHO3MOE FM3MIId
909 LoJoM®M39eM™MT0, Jom MOl o%?)(f)oaoe.

XUHKANMU

XUHKanm aTo HeoTbeMeMasi YacTb [PY3UHCKOW FOPHOW KyNbTypbl. X1HKan npeacTaBnser
cobol BapeHbl, hapLUMPOBaHHbIA MSICOM Melloyek 13 Tecta.PoguHoi 3Toro 6nioaa
SIBMSIETCS PErMoH B BOCTOYHON [py3uu- MNwasn. MonpoboBaTb XMHKanu MoXHO B niobown
yacTu [py3uun, 3a 3TUM XKenaTenbHO XOAUTb B crieumanbHble « XMHKanbHbIe 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 popular among

locals and tourists. Khinkali is ?repared .b%/ laying outthin, flattened circular pieces of dough.
A small portion 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 drogped into a pot of boiling water.
Almost 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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no6wo, KOTOpOE BapAT, [06aBnsaloT N3MENbLYEHHbIN rpeuknn opex, npunpasbl U
CaMbli INaBHbIN MHFPeANEHT — UICPUMU- COK HECMENOro BUHOrpaaa, Kotopbl npuaaeT

TO FISH AND POULTRY DISHES

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.
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WAXHMU (MO KOBYNETCKMW)

Tliobutenen naxHn MOXHO BCTPETUTb BO BCeX panoHax Apxapuu, HO 3To 6moao
ocobeHHo nonynsipHo B KobyneTtn. Ero rotoBAT 13 roBsixen rpyaku ¢ npuMeHeHnem
MHOXeCTBa npunpas, KoTopble npupatoT 6nogy ocobeHHbld BKyc. MaxHu,
HeoTbeMmIiemMas 4acTb KOOYyneTcKoro 3acTonbs W ero NpUroTOBMEHWe [OOBEpPSIoT
TOMbKO OYEHb OMbITHBIM MOBapaM.

IAKHNI

There are several people in Ajara who love iakhni, but the most popular fans of lakhni
comes from Kobuleti. lakhniis made with ground meat combined with a large amount of
spices, which give the dish its rich and full flavor. lakhni is an essential part of any
Kobuletian supra, but only experienced chefs can prepare authentic iakhni.
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@3@ n(v)ob 3mbodBogdmo ogsowgbg@oo ab%{joﬁo Legmol Egomob 3gmb 30
Qg 0 000630, bogmdo, Bogxmobo o LbgoEobbgo Lozdoddgodn. 39
300mMhAgYmoE ggaﬁ)ogqpo O bmygogMoo. yz9modg 3m3mIYmotmymoE 00)3@360
JmdYm9mgemo doomgnmgdel 809M P339 HMOOE0OE J3IIT0 MJ3I3HYMO, MO0
©IEMYMOL ,BoFTMIMME" d3oM0L Jog308Mm30b30MH ML g nmbgo 36Md0mo.

OEONYPU

[lns NpUroToBnEHMs 3TOMO O4YEHb ChITHOTO 1 BKYCHOTO 611toaa Hy»HO nogobparsb Msaco
[EPEeBEHCKOM Kypuubl, pUC B GOSbLUOM KOMMYECTBE, rpeukuii opex, wadpaH u
pasnuyHble npunpasbl. ViMeHHo B KoByneTu ero rotoBaT HaumyyLwmm o6pasom.

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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3930089 1399M09mgl 63600680 PMg3z96 o PFo(Hgogb Hygdmobl bobgdgml. dobo
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6033800 06 3m30E3Mom.

YNPBYNNTIO KOBYJIETCKHU

OCHOBHOW MHrpeaMeHT YnMpBynu- AL, KOTOPOE NepemeLInBaloT B NpunpaBieHHOM
coyce ¢ gobaeneHnem Tkemanu. Ero apomar 1 BKyC He OCTaBAT PaBHOAYLLUHbLIMW HUA
ofHoro rypmaHa. Kobynetckuii unmpbynu, oTnnyaeTcs Tak e Tem, 4TO ero MOXHO
3anpaBuTb rPeLIKMMK opexamu 1 MoMuaopamm.

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.
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OXKAXYPU

Opxaxypu- O4HO M3 caMbIX NMHOBUMBIX M anneTUTHBIX rPy3nHCKMX 6ritoa. 3a 12 yacos
[0 nofdaun bnioga HyXXHO 3aMapuHOBaTb MsICO, 3aTeM [00aBUTb K HEMY BMHO U
XapwWTb Ha HU3KOM OrHe. [0TOBOE MSICO BbIKINaAbIBaOT Ha TAPENKy pSAOM CXXapeHbIM
KapTodenem, a Ans ohOpMIIEHNS CMOMb3YHOT KOMbLiA MyKa 1 3erieHb.

OJAKHURI
Ojakhuri is 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
roa(ljsted over a low fire. Afterwards, the meat is combined with fried potatoes, herbs
and onions.

®@@000 Jmsbda

m®d0m Jmmobdo dmgm LodoMmggammTn FoOMME ZogMEIMIOPMO  39Md0d.
bbgoobbgo M930mb3n 0bg™m9gbhgdoi o dmaBogool Bgbog goblblogzgdnmoo.
300mMhAgYmo 3gdm og3l mobol JMmmobdo EodBoEIdINM MMBOMU. d7E0MIOIIO
0636 9096h9d00 : 363069 bobgo, Jobdo, Jmbotmo o Bomgmo bdgmo Bobogo.

JIOBNO B TOPLLUOYKE

) OcoBEeHHbI BKYC UMEET MPUrOTOBMEHHOE B FMMHSHOM ropLuoyke rno6uo. Jlo6uo-
LUIMPOKO pacnpocTpaHeHHoe 6roao B Mpysnn M B pasHbIX permoHax crnocobbl ero
NPUroTOBNEHNS OTNMYAtOTCA ApYr OT apyra. O6a3aTenbHble UHIPEANEHTHI: hacorb,
3eneHbIV MyK, KMHA3a, KOHAAPW U CyXOW KpacHbIN NepeL.

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

p
L] u . . o s
I f f e r e n t S I C e S different recipes and ingredients used in different parts of Georgia, however, the most
8 \ 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 “gotani”.

SED INMGEORGIA
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XXAPEHAS XAMCA

B Apxapvn 6onbLUON NONYNAPHOCTBIO MONb3YTCA pbibHbIe 6noaa, ocobeHHo,
XapeHasi xamca, KOTOpyH 3anpaBhsioT PasfvMuHbIMK CheuLusiMu, XapsT Ha Keuu
(keuwn-rnmMHaHOe GO0 ANS XapKU Ha APOBaXx,B Neyun) v Tak NoAAkT Ha CTor.

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

0039

Jommymo bemybgooEob yzgmoedyg 303ME39mMgdnmos 60g380Lg0b EoIBOEYOIYIO dogY.
96 198393609 aLo bemybo Yymagm®mzol g33bggos boEMLoLboymm LyRmMmedy. doggl
OMEmME BM0639tmoL, 01939 9330l bmYLoEoE 09gb9g096. d9do39dnmo bybgmgdolo
Q)Oa boﬁ%@ab@{)bob B6gommoom dogg 3obndgm™mgdgmo 399mmo o dOMIdHOM
309m0Mmhg3o.

BAXE

W3 Bcex FPY3UHCKMX COYyCOB, baxe - camblit I'IOI'IyJ'IﬂprIVI. IChioys COyC Bcerga MOXHo
BCTPETUTb Ha Npa3gHUYHbIX CTONax, Kak umaeanbHoe OOMNOoSfIHeHWe K pbl66 nnn
KYPUHOMY MACY. 5naro,qapﬂ npunpasam un cneunam Baxe oTnM4yaeTcs HENOBTOPUMbIM
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 a tender aroma.

0M3b@

0MMObmM 0o LodBoMYNEMB0 odMMBIY 39Md0d, 030 dogoob bmyog®mo o
30MMG0YMmod. 3oL Bmggoqubobm ol doé)ooao(gn 063M9 03%;')3600 36)%00 o
$0MYMO  Y39mo. oMbYIMAL dMMbmL Lbgoolbgs Lobgmdo, Jomgob Yyzgmody

. 3M37PMmOMYMO MEbom o Lodobol 0MOM (0380g0PM0 dMMObMo,
t_ 60362?5 6336(20)%(%]3%0663[)00) @0660@363@%%%0(%006mb 96Om0 Sbg{%mm 608060-
18996009 9gbo g9dm dbolloomygoom.
BOPAHO

BopaHo 3TO 0AHO M3 CaMbIX BKYCHbIX, HO KanmopuhHbIX amkapckvux 6niog. Ero
OCHOBHbIMW MHrpeaneHTamn SBMSIOTCS Macrno W agkapckui cbip. CyliecTsytoT
pasnunyHble MeToAbl MPUrOTOBNEHNS 3TOro GMoAa, caMbli MONYNAPHBIA- C AALIOM U
KyKypy3HOW MyKOW, kakmum Obl He Obin 6opaHo, Bce ero BuAbl 06beauHseT
HEMoBTOPUMbIN BKYC.

BORANO

Borano is a ver¥) 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 thingin common—their excellent taste.

KHINKALI IS HIG!
AMONG "LOCAES
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Lawnblk 370 yKpalleHue rpyavHckoro ctona. B Mpy3nu ocobeHHol NonynsipHOCTbIO el
Nonb3yTCA TENAYMIA M CBUHOW LWALLNbLIKM. HaHn3aHHOe Ha wamnyp MSACO XapsT Ha e ; -
YMMSiX, YTO MO3BONSAET MSICYy COXPaHWTb apoMaT M COYHOCTb. B TOpHBIX pernmoHax y :

MOXHO BCTPETUTbL OBEYUIA LUALLNBIK, @ TaK XXe HaHW3aHHOe Ha Lamnyp KypyHoe Msco

CoBOLLAMW.

MTSVADI

Mtsvadiis Georgian-style barbecue. UsuaII}F 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.

gLbgHo
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JECEPT

W3-3a reorpacpryeckoro pacrnonoxeHuss Ampkapuu, Mo HEKOTOPbIM MECTHbIM AecepTaM 3aMeTHO BrusHue Typuuu. Ho
nobuTenb BOCTOYHbLIX CNagoCTEN BCerga OTIIMYMT OCODOEHHBIM COCTaB, apomaTr M BKYC aXapcCKow nmaxnaBbl U OypMmbl.
MpuroToBNEHME 3TMX CNAZOCTEN AOBOMBHO CMNOXHbIA U TPYOOEMKUIA NPOLIECC, HO €CNN Bbl, XOTS1 Obl pa3 Mx npoboBanu, To
ybeanTech, YTO OHU CTOSIT 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.

00Jmogo

0o0gmogo  Egbgdhgol dmmol ghm-ghmo yzgmoedg Gmymo dmaddopgdol Bgbom
300Mm0Mmhg30.  MobgoMmBg goododnm LodmEdg dgdh LoyMoxgobo Mol qgbol
Lomomom 2694mogh 9Hm3obymdy B3momo© EoRg3nm mbommob o6 60gmdmob
9OMOE. 0396908 Mmool 030(hgogh olggg 9JMOMUL. d®Obo3mgd 3603369tmm30600
00gmog0l 3mLoddoEgdmoE Ebmdol 3MMEILoEg.  MPIgMoEOb goEAmMYdym,
Hm3d0LYOYMoE oMo (H3d0mgYmb ybgo obbodgbh Lodmal, MmEs JoGmao
307930900 Loh3dm, 30806 P339 dogmog0(3 IBOES O 3930dM0OM OOZJIM3bMD.

NAXIABA

Cpeav AecepToB, Naxnaea - OAVH U3 CaMblX CIMIOXHO MPUrOTOBMSEMbIX. OTO AONTUIA
npoLecc packnagblBaHUsS TOHKUX CIOEB TecTa, NMOKPbITUS X CUPOMNOM U opexamu,
KOTOpbIV TpebyeT Hemanoro onbiTa 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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MNENAMYLWIA
Menamywun- nonynsipHblin, BCEMWU NOOUMBIA TPY3UHCKUA AeCcepT, KOTOpbIA Tak xe
NPUroTaBNUBAETCS U3 BUHOTPAAHOIO COKa U KyKYPY3HOM MYKU. [TpUroTOBIEHHbIN U3 pa3HbIX
COPTOB BMHOrpaja nenamyLun pa3nuyaeTcs no uBeTy. [opsuunii nenamyLumn pasnmneatoT no
Tapenkam u JatT eMy OCTbITb, 3aTeM NOChINaKT Opexamu 1 NoAatoT Ha CTOM.
PELAMUSHI
Apopular 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
%rape mash. Pelamushi originates from western Georgia.

ifferent 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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YYPYXEJIA

Yypuxena ato ocobeHHoe rpy3unHckoe nakomcTBo. OHa accouumpyeTcs C BUHOrpagHoWn
nosovt n preenun (npouecc cbopa BMHOrpaga) B Nepuop KOTOPOro_ee W3roTaBMnvBaloT.
OCHOBHbIEe VHrpeAneHTbl 3T0: Gagaru- crneumanbHO NPUrOTOBMEHHbIE BUHOTPAAHbIA COK,
caxap, NweHnYHas 1 KyKypy3Hasi Myka. 3apaHee HaH3aHHble Ha BEPEBKY OpeXy HECKOSbKO
pa3 OKyHatoT B ropsyylo Maccy M3 BUHOrpafHOro coka u cylar. Yypuxena yHukansHoe B
CBOEM pofe 1 Nobnmoe Kak AN MECTHbBIX XUTenew, Tak u A4ns TypucToB NakoMCTBO.
CHURCHKHELA

Churchkhela is afamous Georgian sweet made from grape mash, flour, corn flour, sugar, and
nuts. In autumn during the harvest period, villagers get together and enjoa each others'
company while prepann%(churchkhela.Thegra e 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 no
equivalent throughout the world. Itis a must-try delicious sweet that is unique to Georgia.

4030 4308089, 03039 ,4030 00mYFYMoE“ A396 Joemogdl 3obbognmMmgdn 3MMMMaHL
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306bognmMmYdom 30306, GMEo dob Bzol d0Mol Foom®mIY3m. 23dMdY6, domyddo
9m®®3gYem yodob by bbgo LyMbgmo o bodo ogabm.

KO®E HA NECKE

Kodhe Ha necke, unu «kode no 6atymckuy», npuaaet batymm ocobeHHbI KOnopuT.
lMpn Bapke koge Ha necke HyxHo obsizaTenbHO cobnopaTb MOAXOASLLYHO
Temneparypy necka. [purotoBneHHoe Ha necke kode, 3T0 OTNNYHOE AOMNOSTHEHME K
necepty, ocobeHHo korga Bbl npobyeTe ero y G6epera mopsi. [oBopAT y
npuroToBneHHoro B batymu kogbe, coBceM Apyrov BKyC M 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.
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©3060b do0oF0goe d3mydda

BUHHBLIE MATA3/HbI B BATYMU
WINE SHOPS IN BATUMI

©obgmool 3060l dggmo babemo

90Lo3oOmO: d. domYd0, 8. 3odLobymool d. #43
LO3Mbhoghm 0bym™BoEoo: (+995422) 27 38 25
Bodydmo Loomgdo: 10:00-20:00

960bgmo-dogMadombol mgobol bobemo
dobodoGmmo: J. domydo, myzo sbomoobol d. #20
Logmbhoddhm 0bam®maogoo: +995599 51 70 54
390. 339M0: www.eniselibagrationi.ge
bodydmo Loomygdo: 11:00-22:00

dgmgobgmdo boMmgdo

dobodoMmmo: g. domydo, 3. godLabydoool d. #14/30
bBogmbhogh™m 0bxm®mTogoo: (+995422) 27 00 27
390. 339M©0: www.winery-khareba.com

bodydmo Loomygdo: 11:00-20:00

Jobddo®moymol doMmbol gobol domodoo
dobodoMmmo: g. domydo, 3. odododol J. #45
Logmbhodhm 0bam®maogoo: +995599 92 09 96
390. 339M©0: www.kmwine.ge

Lodydmo Loomgdo: 10:00-22:00

™3060L do®mobo

dobodoMmmo: J. domydo, 0. §o330g0d0b d. #95
LBogmbhogh™m 0bxm®mTogoo: (+995422) 22 10 16
LodPAmo Loomgdo: 10:00-22:00
®90L0yd-839Mo: fb.com/gartuligvinissaxli
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Crapbliii oM BUHa [laHenuu

Apgpec: . batymu, yn. 3. lamcaxypaum 43
KoHTakTHasa nHdopmauus: (+995422) 27 38 25
Pa6ouee Bpemsi: 10:00-20:00

BUWHHBIA MarasuH EHucenu-barpatmoHu
Apgpec: . bBatymu, yn. J1. Acatnanmn Ne20
KoHTakTHas nHdopmaums: +995599 51 70 54
Be6-cTpanumua: www.eniselibagrationi.ge
Pabouee Bpems: 11:00-22:00

BuHHBI MarasuH Xape6a

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: e. Bamymu, yn. K. Famcaxepduu Ne14/30 pddress: Batumi, 14/30 Gamsakhurdia St.

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

Morpe6 Knnasmapaynu

Apgpec: . bBatymu, yn. M. Abawunase Ne45
KoHTakTHas nHdopmaums: +995599 92 09 96
Be6-cTpaHuua: www.kmwine.ge

Pa6ouee Bpems: 10:00-22:00

BuHHBI norpe6

Apgpec: . batymu, yn. U. HYaBuaBagse Ne95
KoHTakTHasa nHdopmaums: (+995422) 22 10 16
Pabouee Bpems: 10:00-22:00
®ancbyk-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/qartuligvinissaxli

06303300 HhyCabphgoaboomgab

INFORMATION FOR TRAVELER

MHOOPMALNA ANA TYPUCTA

H3abLH Y@ by 3gbHhgda sFo@sda
3bgemo bobo: + 995 577 90 90 93
og 930demoom 300mmm 6goobdog&o
0bM®3d300 03o®OL Fgbobgd, dgodobmm
bnggBoﬁn 0 (O c)?)ﬁ)obc)a@o 3039(h900 930M0Lo
g)o oo msgqpm Lbgo Mganmbgdoly

oaoﬁ)m:{‘ 9000.
0omyada ;%301)50620 3oGg0
dobodo®mmo: QKFo(nob 396¢h. dgbobiggmgmo;
B0bm3z0mol H 03
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com
Tel: + 995 577 90 90 91 ; + 99542229 44 12
00m700L dge@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: ticbatumlét}gmail.com ;
tic@welcomebatumi.com
Tel: + 995 422 294410; + 995 577 90 90 93
bo@g;o
dobodommo: bmg. Lodol, bodogm.
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com
Tel:” + 995 577 90 90 72

JQO
g:??ﬁmﬁaﬁm) 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

6305%30

gl) B g)ﬁm)ebg@o bodo 24/7: + 995 577 90 90 93
0bo80Mm0: o0 dobgy30, HPLmoggmob d. Ne22

E-mail: ticbatumi@gmail.com ;

tic@welcomebatumi.com

Tel: + 995 577 15 04 25

bBymea

gb%smﬁg’&m)(;bg@o bodo 24/7: + 995 577 90 90 93

080Mm0: 00 byemm, 3939 200d0dol Jyho

E-mail: ticbatumi@gmail.com;

tic@welcomebatumi.com

Tel: + 995 577 15 04 26

03ymg0ne
Bm%ﬁo)ebgqpo bodo 24/7: + 995 577 90 90 93
06030COmO: g. gmbgmggmn, o@ﬁoﬁg)ﬁgb@ob dJ.
Ne141 (§065 ™d0b 308IdOMY HIMOHMG0)
E-mail: ticbatumi@gmail.com;
tic@welcomebatumi.com
Tel + 995 422 29 44 13

TYPUCTUYECKUE UHPO LIEHTPbI AIDKAPUU
[opsyas INnnna: +995 577 90 90 93
3aecb Bbl nonyynTe nodyro nHgopmaumio oo
Apxapuun, cMoxeTe NpuobpecT Typbl MO BCew
Apxapum u Ipyaun, a Takke KynuTb CyBEHWpPbI Ha
namsaTe cebe 1 6nuskum.
BEATYMU - MTPUMOPCKWUU NMAPK
Agpec: Yn. HnHowsunu Ne3, LieHTpanbHbIv BXog
gyﬂbs.ap.a: . ,

-mail: ticbatumi@gmail.com ;

0

Tel: + 995577 90 90 91 ; + 995 422 29 44 12
BATYMU — ABPONOPT
Anpec: Asponoptckoe LLlocce Ne220
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com
Tel: + 995422 29 44 14
BATYMU - KAHATHAA OOPOTA
Appec: Yn. lNorebawsunu, KaHatHas gopora.
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com
Tel: + 995 422 294410; + 995 577 90 90 93
CAPIMU
Anpec: ceno Capnu, TaMoXHS.
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com
Tel: +995 577 90 90 72
KEOA
g.‘)?’eSOHHO lopsiyas INunna 24/7: + 995 577 90 90

Agnpec: MNMocénok Kega, Yn. Armawere6enn Ne1
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel:” + 995 577 15 04 24

LLUYAXEBU

g%e3OHHO) lopsayas NuHns 24/7: + 995 577 90 90

pec: lNMocénok Uyaxesu, Yn. Pyctasenu Ne22
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com
Tel + 995 577 15 04 25
Xyno

g%esoHHo) lopsivas Nunna 24/7: + 995 577 90 90

Appec: lNocénok Xyno, Yn. Memen Abawumase
E-mail: ticbatumi@gmail.com ;
tic@welcomebatumi.com

Tel: + 995 577 15 04 26

KOBYNETU

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

tic@welcomebatumi.c %n

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

Tel: + 995422294413

TOURIST INFORMATION CENTERS IN AJARA

Hot line: + 995 577 90 90 93

Here you can get any information about Ajara,

also purchase souvenirs and tourist packages.

BATUMI - SEASIDE PARK

gddress: Boulevard central entrance; 3 Ninoshvili
t.

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

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

SARPI

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: Small 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 15 04 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 42229 44 13
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1o33gIOgMM EM3ITgbhgde

06360090000 0603ME®Td300bOMZ0L Logodm Mggodol gbobgd 3mbmgm obomma 3g3Y30 390 339 ©O:

www.mfa.gov.ge

3900050030900 J39960b dogbam

Lodommggmmb »gaombgodo goooEanmgdobmgol dgbodmgogmos 893930 LOBMBOEMIdMNZ0 HEMOBLEMMAH0m LoMggommoda: o3hmoyLo,
30360 M30hMONL0, Foho®mgdIm0. Logommzggmmlb yggmo Jomoduo my bmgmodEg ImdGOomdl M9anmotygmo LodmaoEmgo®mozo hMabldm®mbo (03¢hmdyLo
00 303MmM03hMd7L0), BgbodadoboE, EOIMYINEIOMSE ZOEOOEENMJO0L Fgbodmgdemmds ogglb yzgmo dby®magmb. 0830000 godmbozmolins ModmEybndy
0000 IN0060 Mgaombo o bmagmo, Loog gdo (06 gdol mbozz9mo) dbmemmE 3o 30303t MA0L HEMObL3MGHOLOM30LOO godmboEyzo.
Lobotggdemm 03 gdon: www.railway.ge; www.batumiairport.com; www.batauto.ge; www.batumiport.com

3930 O 363000dbHMgds

Logdomm3ggmmBo 0630MH03LEMMYdS bmMEngmEade 9H™3bm gomyhodo - mo®mdo (GEL). doMomo@o@ 303MEImgogmos 9bgotMmodbmmgdo bogmoo
RPIWOM, 3o6LOIYNMYO0m Mgzombgddo o LEMBMOE. 3gMOLHNZYMO BOMOMOm bdMggdcmmdd Fgbodmgogmos dbmmmE Jomoddo. Psbmymo gomydol
30000330 dgbodmgogmos 6063980 o b3gEEOMY® 30mPHOL o33 3169Hg0d0 (doMomoEa Jomodadon).

LoboMagdmm ddemgdo: http://www.nbg.gov.ge/(3omyhob 3gdbo)

3@036030300

LoBMZOMROMYMN0EL bogomm3gm™an EOLOGMYIdE 03M0Rgm +995 + Jogmdol 3mEo + HgmgRmMbol 6MIYH0. bLodoMm3IMML QoMM YIT0 EOLOMYIOE
03000390 0 + Jogmgdol 3mEo + hgmmgambol bmdgto

LoJooJmnodmGmabm 3rEgdas:

0$0Mo: domYd0 - 422, byemm - 423, 3obgg0 -424, dgo - 425, Jmdmgmo - 426, bgemgohoyn®o - 427.
Logo®mmggmmb bbgo Mggombgdn: mdomolo - 322, gymoobo - 431, 3300 -415, Mmoo - 0493, Gybmogo - 341, 3m®o - 370, bmbydo - 442.

1o3g36390 Lok oEYoaLIL odmaygbgds d9dmgaa bgma Bodgoa:

BOLBMORM LOT9EOENbMm EObIoMgdo
Lobobdem

3MMO30d

Lododzgmm LodbobyMo 1 1 2

LoobRM®MAdE0M LdLobyMo, Hgem: 118 09, 118 18. www.09.ge

Logdoermzgmmb ggmbhol sbgemo bodo: +995 32 224 09 09. www.georgianpost.ge

www.112.ge
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AOPOXHbIE AOKYMEHTbI

D,eTaanylo MHMOPMaLMIO O BU3OBOM peXrMMe CMOTpUTE Ha canTe:

www.mfa.gov.ge

NEPEABWXEHWE BHYTPU CTPAHbI

[na nepenBwkeHns no permoHam [py3nm MOXHO MOMb30BaTbCs CredylLMMN BUAAMU OBLLECTBEHHOrO TpaHcnopTa: aBTobycoM, MMKpoaBTOGycoM,
noesaom, camonértom. Mo HanpaBneHuo KaXKgoro ropoAa Mnv cena HasHadeH OB6LLEeCTBEHHbIVi TpaHCNopT (aBTobyc, MUKPOaBTOOYC), YTO NO3BONAET
KaXgoMmy >xenatoLiemy nyTeLlecTBoBaTb CAMOCTOSATENbHO MO cTpaHe. Peakum UCKNioYeHneM SBMATCS HECKONbKO CEN U perMoHoB ropHow Mpyaun, kyaa
[o6uparoTcs Ha aBTOMOGUIAX BbICOKOW MPOXOAMMOCTHU.

MonesHbie cebinku: www.railway.ge; www.batumiairport.com; www.batauto.ge; www.batumiport.com

BAJIOTA U OMJATA

HauunoHanbHas BantoTa py3un - Nlapu(GEL), B KoTOpoi NpoBoAsiTCA BCe onnathl B cTpaHe. PacnpocTpaHéHHas dopma onnaTtbl - onfata HanuyHbIMm
Kyntopamu, 0CO6eHHO B pervoHax v B cenax. [nactmyeckmmm kaptamm MOXHO NOfb30BaTbCS TONbKO B ropoaax. ObMeHATb BanioTy MOXHO B 6aHkax 1 B
nyHKTax obMeHbl BantoThl ( B ropoAax).

MonesHbie cebinku: http://www.nbg.gov.ge(Kypc BantoTbl)
KOMMYHUKALIUA

YT06bI 13 3arpaHuLibl NO3BOHUTL B [Py3uto HY>XHO HabpaTb koA, Mpy3nmn +995 + ko ropoaa + Homep TenedoHa. 3BOHKM BHYTPU CTPaHbl HY>KHO OCYLLIECTBNATb
cnepytoLmnm obpasom:

0 + kog ropoga + Homep TenedoHa.

MEXAOYroPOOHbIE KOAbI:

Amxapusi: bBatymn - 422, Xyno - 423, Llyaxesu - 424, Kepa - 425, Kobynetun - 426, Xensavaypu - 427.
Pervionbl py3un: Téunucm - 322, Batymun - 422, Kytaucun-431, 3yranan-415, Motn-493, Pyctasu-341, Mopu-370, Cyxymun -442.

CNY>XXBA 3KCTPEHHOW NMOMOLLA
Ckopasi nomoLLb

MoxxapHas cnyxba

MNonnunsa 1 1 2
CnacarenbHas cnyxba

[opsyne nnuHuKM:
NHopmaumoHHaa cnyxba - ten. 118 09, 118 18. Beb. www.09.ge
Mouta MNpy3un - Ten. +995 32 224 09 09. Be6. 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.
Otherregions 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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Gzt dogegndghahgymds@sbde?
©930mb0L 3mangmmo Lomobm m30bol Lobemol
3036900 Mmoo, 530¢hma LobY®3gmod ngmbo-
M0 M9a30mbol mobpommymo My3o, bobydgg-
™0 Md3099hHob Bybho abobgmgde o 3mmdo-
60(h900. 0939 LoLYM3gMoo godgdogMmgdobol
300003MBIM® 06MGIoE0o 3B9d0l dgmao-
©9gmool dgbobgd, MoEaob dmgoghm dgdmbgg-
3080 b1OYJ0 93H™MIMO0MO FJYLOdO3Mo.
Lodo®mggmmb dmbobmgmdo domosb Lhy-
dotmmadmygomyo. by dmagdopgdom, bodo-
Mmgdol d9dmbgg3odo dommzgol dodoMm3d o
dobodotmmol Eodylhgdo. mydgo obog goom-
30mobB0bgm, M3 dEaOMMOM030 dmbob-
mgmdo Pbm gbgd0ob doGomoop MYLYML
QEMAL, 06g3mMoLY®OE IMLOYIGMIL 0F GMHOL Y
9gbggdom.

33900

4390 LoLHPIGOM babemol Boldnbdgmo o Eoo-
Lobgmobo dmmbmaboll dgbododoboE ©3BoYdL
LoYBAYL, Lo, 30bdodlbo o dbgzg Logdoml
3036030Lom30b. 390dg00L dMaBoEooLOL doto-
0M0EOE 3odmMm0ygbgdo o©Ea0MMOMm030 boghyMo-
M0 O MMZO6YM0 3O MEYIHO.

3oLYOO

odolmy3ol modmgdynmgdo 39oagbl: 339000
306939 15-30 moMUb; bddFgmowo 339000 35 - 60
mMOML. mmobol oFogdbobol LoLy®3ZgMoO
300003MBAM® 73oLo 3ol30bdgEMob.

0033060

0GOMIYO0do dMByGomo Lobhyddm Loabmmol
©obogogdbo@ ©oy3o3domeom Lolpyddm
Lobemol ob3obdgml o6 domydol GG oLhyw
bo0g9bhmL 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 HAUTW BbIEPAHHbIA BUHHBIN [OM?
HawTn BbIGpaHHbIN BUHHBIN JOM NOPOW HENnerko,
NoO3TOMY XenaTtenbHO UMeTb C coOb0M AeTanbHY
kapTy Amxapuu, KoopauHaTbl U TOYHOE WMS
rocteBoro Aoma. Takxke xenaTenbHO nepeg
noesakon NPoMHOPMUPOBATECH O COCTOSIHWM
gopor B TOW YyacTu permoHa, kyaa
HanpaBnsieTecb, MOCKOMbKY B HEKOTOPbIX
panoHax Apxapuu nerkosble aBTOMOOWUNM
BOBCE HEMPUroaHbI.

B cnyyae HeobxogumocTu He CTeCHsIiTecCb
CMpOCUTb [0POry Y MECTHbIX XUTenen - Beab
HaceneHve py3un oTnMYaeTcsi CBOUM roc-
TenpumMmcTBoM. BaxkHo yyecTb, 4To 34eck mMano
KTO BNafeeT aHrMUNCKUM SI3bIKOM, HO NpU 3TOM
Bbl [TErKO HaAETE TOro, KTO FOBOPUT MO PYCCKU.

NMUTAHUE

B kaxgom rocteBoM goMe X03siika, Mo Ballen
npocbbe, MOXET NPUroToBUTL 3aBTpak, 0ben,
YXKWH 1 Jaxe naHy Ans NuKHUKa, Mcnonb3ys npu
3TOM HaTyparnbHble NPOAYKTbl MECT-HOro
NPOUCXOXKAEHUS.

LIEHbI

HouéBka B rocteBbiXx AOMax permoHa CocTas-
nset: 15-30 napw.

HouéBka u Tpéx pasoBoe nutaHue: 35 - 60
napu.

Mpu GpoHVpoBaHUK XenaTenbHO MNPOBEPUTH
LieHbl y BNafenbLia rocTeBoro 4oma.

BEPOHWPOBAHUE

Mpn 6poHMpOBaHMKM rOCTEBOrO AOMa W3 Haluen
GpoLLIopbIl, CBSXXMTECH C BNiagerbLeM rocte-Boro
noma unu c "batymckum Typuctuveckum
ArentcTBOM" - 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.
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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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