Georgia: The Cradle of Wine Civilization
Region Overview
Georgia, nestled in the Caucasus Mountains between the Black Sea and the Caspian Sea, is one of the world's oldest wine-producing countries, with viticulture dating back over 8,000 years. The country is divided into several wine regions, with Kakheti being the most significant, followed by Kartli, Imereti, Racha-Lechkhumi, and Guria.
Georgia's climate varies from humid subtropical along the Black Sea coast to continental and alpine in the east. The country is characterized by diverse soils, including limestone, volcanic, and alluvial deposits, which contribute to the distinct terroirs that shape its wines. The region is renowned for its unique qvevri winemaking technique, an ancient method of fermenting and aging wine in large clay amphorae buried underground.
Key Grape Varieties
· Primary Red Varieties:
· Saperavi – Georgia’s most famous red grape, known for its deep color, high acidity, and bold dark fruit flavors.
· Aleksandrouli – A fragrant, lighter-bodied red with bright berry notes.
· Ojaleshi – A rare variety producing aromatic, medium-bodied wines with floral and spice undertones.
· Primary White Varieties:
· Rkatsiteli – The dominant white grape, known for its citrus, apple, and floral notes, often used in qvevri-aged wines.
· Kisi – A lesser-known but highly regarded white grape with stone fruit and honeyed aromas.
· Mtsvane – A delicate, aromatic variety that brings freshness and floral notes to white blends.
Wine Classification System
Georgia follows a Protected Designation of Origin (PDO) system, ensuring regional authenticity and quality:
· PDO Wines:
· Kindzmarauli – A naturally semi-sweet red wine made from Saperavi.
· Mukuzani – A dry, oak-aged Saperavi with high aging potential.
· Tsinandali – A dry white blend of Rkatsiteli and Mtsvane, aged in oak or stainless steel.
· Khvanchkara – A naturally semi-sweet red wine made from Aleksandrouli and Mujuretuli.
· PGI (Protected Geographical Indication):
· Covers wines that maintain traditional Georgian styles but with fewer production restrictions.
Notable Wine Styles
· Saperavi (Bold Red)
· Classification Level: PDO Mukuzani, PDO Kindzmarauli.
· Composition: 100% Saperavi.
· Production Method: Stainless steel or qvevri fermentation, with extended maceration.
· Aging Requirements: 6–24 months in oak or qvevri.
· Alcohol Content: 12.5–14.5% ABV.
· Organoleptic Profile: Blackberry, plum, licorice, and firm tannins.
· Rkatsiteli (Amber/Orange Wine)
· Classification Level: PDO Kakheti.
· Composition: 100% Rkatsiteli.
· Production Method: Traditional qvevri fermentation with extended skin contact.
· Aging Requirements: 6–12 months.
· Alcohol Content: 11.5–13.5% ABV.
· Organoleptic Profile: Dried apricot, honey, nuts, and oxidative notes.
· Tsinandali (Classic White Blend)
· Classification Level: PDO Tsinandali.
· Composition: Rkatsiteli and Mtsvane.
· Production Method: Fermented in stainless steel or oak.
· Aging Requirements: Typically 6–12 months.
· Alcohol Content: 12–13% ABV.
· Organoleptic Profile: Green apple, citrus, white flowers, and mineral-driven freshness.
Additional Context
· Recent Developments: Increasing global demand for qvevri-aged wines, with Georgia at the forefront of the natural wine movement.
· Historical Evolution: Georgia’s continuous winemaking history has preserved indigenous varieties and ancient techniques.
· Food Pairing Notes: Saperavi pairs well with grilled meats and aged cheeses, while Rkatsiteli complements seafood and traditional Georgian khachapuri.
· Notable Producers:
· Château Mukhrani – Combining traditional and modern winemaking approaches.
· Pheasant’s Tears – A leader in natural qvevri winemaking.
· Telavi Wine Cellar – Known for high-quality Saperavi and Tsinandali wines.
Key Takeaways for Sommeliers
Georgia’s unique winemaking traditions, particularly the qvevri method, make it an essential study for sommeliers exploring ancient wine cultures. Its indigenous varieties offer bold, distinctive flavors that set them apart from mainstream European wines.
Final Thoughts
As the birthplace of winemaking, Georgia continues to captivate the wine world with its deep-rooted traditions and commitment to authenticity. With its rising global influence, the country remains a must-know region for wine professionals and enthusiasts alike.

