Episode 70 Georgia Kakheti - Ancient qvevri traditions
Hi! I'm Marc, and welcome to Wine Regions Revealed—the new series where we explore the world's wine regions, one small sip at a time.
Last time we explored Switzerland's Valais where terraced vineyards climb Alpine mountainsides up to 2,800 feet above sea level.
Today, we're heading to Georgia's Kakheti (kah-KHET-ee). 
This region claims to be the birthplace of wine itself—8,000 years of continuous winemaking using massive clay vessels called qvevri (KVEH-vree) buried underground. The indigenous Saperavi (sah-peh-RAH-vee) grape here creates reds so dark they're almost black, while skin-contact whites made in qvevri develop amber colors and tannins that challenge everything you think you know about white wine.
Spanning the fertile Alazani Valley in eastern Georgia, Kakheti's continental climate and diverse soils create ideal conditions for Saperavi, Rkatsiteli (ər-kaht-see-TEH-lee), and over 400 other native varieties. While it's famous for ancient qvevri winemaking, hidden gems like modern interpretations of traditional methods are rewriting the rules about natural wine movement.
Why Should I Care?
For drinkers: Kakheti delivers wines unlike anything else—amber whites with structure and reds with incredible aging potential that pair beautifully with Georgian cuisine and grilled meats.
For nerds: The 8,000-year-old qvevri fermentation method and UNESCO-protected winemaking traditions will change how you think about wine's origins and natural winemaking. 
Try this: Compare a Georgian qvevri Rkatsiteli with a conventional white wine—notice how the skin contact creates tannic structure and oxidative complexity that resembles aged Champagne!
Practical Application
Sub-Regions to Know:
· Telavi: Heart of Kakheti, ideal climate balance. Seek out Pheasant's Tears for authentic qvevri winemaking.
· Kvareli: Cooler microclimate, elegant styles. Specialty in structured Saperavi, pairs perfectly with khachapuri and grilled lamb.
· Sighnaghi: Hillside vineyards, maximum sun exposure. Specialty in amber Rkatsiteli qvevri wines, pairs perfectly with aged Georgian cheese and walnuts.
Pro Tip: Look for "qvevri" on labels—these wines undergo natural fermentation in buried clay vessels, creating unique textures and flavors impossible to replicate with modern methods.
Common Mistakes
Don't assume Georgian wines are rustic or primitive—modern Georgian producers combine ancient techniques with contemporary precision to create world-class wines.
Never serve qvevri whites ice-cold; instead consider cellar temperature (55-60°F) or lightly chilled (60-65°F) to appreciate the complex amber colors and tannic structure.
Quick Reference
Saperavi delivers intense, dark reds with age-worthy complexity—perfect for grilled meats, hearty Georgian stews, or hard cheeses.
Rkatsiteli shines in amber skin-contact whites fermented in qvevri, pairing beautifully with khachapuri, nuts, and rich fish dishes.

Next time on Wine Regions Revealed, we'll explore Slovenia's Primorska—home of Istrian elegance.
Until then, pour yourself a glass of Kakheti's ancient tradition and send me your thoughts.
And never forget to - Keep exploring.
