
Zhghia Qvevri -2020

    Winery Shatiri, established in 2018, is business of Shatirishvili 
family. The cellar is located in village Shroma, Lagodekhi Munici-
pality. The winery has its own vineyards in village Ninigori.  
We love winemaking and deal with enthusiasm each and every 
step of the process before we get the �nal product. We are sure 
it would de�ne the successful future of our wine. 
Variety: Zhghia 85 %, Cabernet Sauvignon 10%, Saperavi 5%. 
Vintage: 2020 
ABV  - 12% ;  Ph - 3,55 ;   TA - 5,2;   Residual sugar - 2,5g.
    Variety  - Zhghia this is old Georgian endemic grape variety 
that is close to extinction. As of today, only 5 wine producers 
are making wine from Zhghia, Winery Shatiri among them.  In 
recent years there have been e�orts to revive and multiply it. 
Potential of this grape is not studied well enough yet by Geor-
gian winemakers. The wine from Zhghia is relatively low in 
alcohol varying from 10% to 12%.
Shatiri is the �rst winery to experiment with blend of Zhghia, 
Saperavi and Cabernet Sauvignon, resulting in very interesting 
wine. 
Terroir -  Vineyard is located  in Gurjaani Municipality, Village 
Vazisubani. Vazisubani micro-zone is located in the middle part 
of the Alazani River, The average altitude of the location is 
550m.
 Its soil consists of the following: �rst layer of 30cm is humus, 
then goes limestone, white clay and reaction of carbonate soil 
solution (PH) is the main mid alkali, 
    Saperavi Vineyard is located in Dedoplistskaro Municipality, 
Village Arkhiloskalo. Cabernet Sauvignon vineyard is located 
Telavi Municiplaity, Village Kurgelauri.

    All the grapes crushed in Georgian traditional clay vessel – 
Qvevri. The entire fermentation period, was carried out on a 
skin, without grape stems, in Qvevri, with natural yeast.
Maceration was carried out as the wine was fermented in 
Qvevri with full skins, without stems for 20 days. 

www.shatiri.ge

   Tasting notes - Color is  a medium ruby, with the aroma of 
black plum, cherry, oak, wood, chocolate. Medium bodied, with 
structured silky round tannins. Taste is cherry, red fruit jam, 
chocolate, spicy. Medium acidity and �nish.
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