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Tasting notes

Dark purple, enticing aromas of blackberries, black currants, oak,

pepper. Medium to full-bodied, perfectly balanced, well-

integrated alcohol, soft slightly creamy tannins. Medium

aftertaste, smoked plums.

About the wine

The Saperavi is cold-macerated for four days at 8°C, fermented for

seven days at 28°C with eight hours of pumping over daily, goes

through malolactic fermentation with wild yeasts and is then

aged 12 months in barrels. Saperavi, from Georgia, is one of the

few grapes with red flesh; its name means "dye".

Winemaking

M A T U R A T I O N 100% of the wine aged in 100% new

French oak barriques. level of toast-

medium. aging 12months

Cellar and service

S E R V E  A T 18-20 °C

A G E I N G  P O T E N T I A L 7 years

F O O D  PA I R I N G Pork cheecks, lamb BBQ, hard cheeses

Say it: Château Vartely: shah-TOH var-TEH-lee; Saperavi: sah-peh-RAH-vee Imported and distributed in Vietnam by Vinoteka · vinoteka.vn
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Individo Saperavi, 2023
Valul lui Traian, Comrat

C O L O U R

Red

G R A P E S

Saperavi

A L C O H O L

13.5%
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2023 · 750 ml
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