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Saperavi

Red Dry Wine
Vinification: Stainless Steel
Region: Kakheti

Grape Variety: Saperavi
Alcohol: 12.0%

Saperavi is a dark-skinned grape variety native to Georgia, and it's known for producing bold
and flavorful wines.

Appearance: Saperavi wine has a deep, inky, and opaque ruby to almost black color in the glass. It's
one of the darkest red wines, which hints at its concentration and potential for aging.

Aromas:

Dark Fruits: Saperavi often exhibits intense aromas of dark fruits, such as blackberries, black
cherries, and plums. These notes are usually ripe and jammy.

Spice: You might detect subtle spicy elements, like black pepper, along with a touch of herbal or
earthy complexity.

Flavor Profile: Fruity: On the palate, Saperavi wine is rich and full of dark fruit flavors. You may
taste blackberry, black cherry, and plum, with a hint of blackcurrant.

Tannins: Saperavi is known for its robust tannic structure, which contributes to the wine's firm and
grippy texture. These tannins often provide a sense of structure and age-worthiness.

Acidity: There's usually a good balance of acidity, which adds freshness and brightness to the wine.

Body: Saperavi wine is full-bodied, with a weighty presence on the palate. This substantial body
makes wine ideal for pairing with hearty and savory dishes.

Finish: Saperavi wine often boasts a long and persistent finish. The fruit flavors and tannins can
linger, leaving a lasting impression.




