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Georgia is the homeland of wine and 
a historical country of winemaking 
and viticulture. Here the roots of 
cultural viticulture can be traced 
back to the earliest of human 
civilizations. Grape vines have always 
been and continue to play an 
important role in Georgian culture.

Georgian winemakers have 
taken the art of grape 
growing and winemaking (in 
particular, the technology 
of wine fermentation) to 
new heights from the very 
beginning. 

the art of 
grape growing

The hard-working process of 
winemaking has spanned countless 
centuries and even millennia, 
which is why to this day, every 
Georgian family crafts their own 
wine, establishing it as a cherished 
tradition in Georgian culture.

The exceptional quality and renowned reputation of 
Georgian wine are attributed to the distinctive 
regions designated for viticulture, where specific 
grape varieties flourish. The grapes cultivated in 
these areas possess distinct flavors, contributing to 
their superior taste and characteristics.



Georgians, 
Viticulture
and Wine
Based on archaeological evidence, the connection 
between Georgians, the cultivation of grapes and 
the production of wine can be traced back to 
ancient times. The widely used traditional 
Georgian wine vessel, known as Qvevri, shows 
similar characteristics to vessels from the 
Neolithic era. This serves as further evidence of 
the region's long-standing wine culture with 
deep historical roots.

The modern scientific community is increasingly 
acknowledging Georgia as the birthplace of wine. This is 
evidenced by two key factors: firstly, the presence of 
ancient archaeological artifacts associated with vine 
and wine culture, and secondly, the wealth of 
archaeobotanical data. The global scientific community 
unanimously acknowledges that the oldest evidence of 
winemaking originated in Georgia, from where it was 
subsequently spread worldwide, profoundly influencing 
the development of agriculture, cultural practices, 
biology, medicine and overall formation of human 
civilizations.

Georgia stands as an exceptional country with a 
remarkable diversity of indigenous grape varieties, 
boasting over 525 distinct varieties. This impressive 
diversity of grapes is indicative of Georgia's significant 
viticultural history, as it represents one of the world's 
most extensive gene pools in the world.



HOMELAND OF WINE

GEORGIA

TSINANDALI  (PDO*) 

VAZISUBANI (PDO*)
MUKUZANI (PDO*)

AKHASHENI (PDO*)
GURDJAANI (PDO*)

KARDENAKHI (PDO*)

KOTEKHI (PDO*)

KAKHETI (PDO*)

*PDO – PROTECTED DESIGNATION OF ORIGIN

KVARELI (PDO*)

TELIANI (PDO*)
KINDZMARAULI (PDO*)

NAPAREULI (PDO*)

RED SEMI-SWEET WINE
RED WINE
WHITE WINE
AMBER WINE
FORTIFIED WINE

Nowadays, the tradition of wine production in Qvevri is 
actively maintained across the country. As the result of the 
International Qvevri Wine Symposium, held in 2013, Georgian 
Qvevri winemaking method was recognized and listed in 
Intangible Cultural Heritage Monuments by the United 
Nations Educational, Scientific and Cultural Organization 
(UNESCO), which indicates the exceptional nature of this 
winemaking method and serves as a resounding message to 
the global community, emphasizing the paramount 
significance of wine within ancient Georgian culture.

One of the most important archaeological achievements is the 
discovery of ceramic amphorae used for wine storage, found in 
the village of Shulaveri, Georgia. Dating back to 6000 BC, these 
amphorae represent some of the oldest examples ever discovered 
and are considered among the most ancient worldwide. 
Furthermore, the discovery of ancient vines and their grapes in 
Georgia serves as another compelling testament to the 
longstanding tradition of winemaking and viticulture in the 
region. These facts confirm that winemaking in Georgia dates 
back as far as 8000 years ago, positioning Georgian winemaking 
as one of the most ancient and distinct practices in the world.

Georgian traditional winemaking techniques are outstanding 
and unique in the world. When talking about Georgian 
winemaking, the first thing that comes to mind is Georgian 
Qvevri. As ancient as the history of Georgia itself, the Qvevri is a 
clay vessel deeply rooted in the clay soil, serving as both a storage 
and fermentation vessel for wine. The Qvevri, as an agricultural 
vessel, has been recognized since the early Bronze Age, and its 
remarkable craftsmanship has endured through the centuries, 
remaining unchanged from its inception to the present day. The 
Qvevri, composed of clay limestone and infused with small 
amounts of precious metals, imparts distinctive taste properties 
to the wine, creating a truly unique flavor profile.

8000 Years of Winemaking
and Georgian Qvevri



Kula, crafted from wood, stands as 
one of the oldest and most distinctive 
wine vessels. When enjoying wine from 
a Kula, delightful rattling sounds 
accompany the experience, making 
tasting process twice as pleasant.

Georgian 
Traditional 
Vessel – Kula

It is believed that the creation of the Kula 
dates back to the 16th century. During ancient 
times, Kula was typically crafted from wood, 
featuring a substantial oval body and an 
elongated neck.  It is worth mentioning that 
Kulas were often adorned with intricate silver 
embellishments, precious stones, inscriptions 
and ornaments. Kula held a prominent role at 
the Georgian kings’ court, serving as one of the 
main vessels for wine, particularly reserved 
for the most honorable guests.

 Georgian people invented a vessel that affects you   
 more than wine.  It’s a kind of amphora called Kula - a
 pot bellied bottle with a long neck that covers both
 mouth and nose at the same time. Therefore, not a
single drop of wine or its aroma is lost while drinking

Alexandre Dumas, XIX century

Nowadays, the tradition of wine production in Qvevri is
actively maintained across the country. As the result of the
International Qvevri Wine Symposium, held in 2013, Georgian
Qvevri winemaking method was recognized and listed in
Intangible Cultural Heritage Monuments by the United
Nations Educational, Scientific and Cultural Organization
(UNESCO), which indicates the exceptional nature of this
winemaking method and serves as a resounding message to
the global community, emphasizing the paramount
significance of wine within ancient Georgian culture.
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Kula, crafted from wood, stands as
one of the oldest and most distinctive
wine vessels. When enjoying wine from
a Kula, delightful rattling sounds
accompany the experience, making
tasting process twice as pleasant.

In ancient times, a young Mechongure 
(musician playing Georgian folk 
stringed instrument) named Mikela, 
who, along with many other talents, 
was also gifted with a remarkable 
voice, visited the palace of the King of 
Imereti. However, coming to the king's 
court, Mikela was not able to enter 
the palace and meet the king in person. 
Once, while walking near the palace, 
Mikela accidentally found a beautiful, 
silver-plated kula and without 
hesitation took it to the king's palace, 

settled himself in a corner and began to sing a beautiful, 
melancholic song to the enchanting sounds of Chonguri 
(Georgian musical instrument). The sad melody reached the 
ear of the king, piquing his curiosity. The courtiers told the 
curious king that this poor man often went to the king's 
court, brought various gifts and persistently asked to meet 
the king. At last, the viziers presented the king a silver Kula, 
brought by Mikela to the king’s court.

Astonished with this information, the King immediately 
ordered to bring Mikela into the hall. Impressed by the 
gifts and deeply moved by Mikela's melancholic 
performance on Chonguri, the king issued a decree for 
Mikela to take the instrument and visit the 
Tskhenistskali landmarks. With a final decree, the king 
exclaimed, "I grant you these estates and the 
surroundings, Mikeladze!"

The nobleman Mikela settled on the land given to him by 
the king and as a symbol of the Kula which he served to 
the king, he named the place Kulashi. It was Mikeladze who 
settled the first 7 families of Georgian Jews in the village 
Kulashi and placed them UNDER THE AUTHORITY OF THE 
NOBLEMAN MIKELADZE.

The concept of KULA WINE draws inspiration 
from the historical background of the 
village Kulashi and the early Jewish settlers 
who first settled in the region. Based on the 
records discovered in diverse historical 
archives, an intriguing historical legend 
surrounds the founding of the village 
Kulashi, serving as the inspiring story 
behind the concept of KULA WINE.

The History of the 
Establishment of
Village Kulashi



The earliest historical references to the Kulashi village 
can be traced back to the 16th century in ancient 
sources, suggesting that the village's establishment and 
subsequent reconstruction likely commenced during 
this period. Historical records indicate a substantial 
increase in the population of Georgian Jews settling in 
the village Kulashi during the 19th century. Across the 
rich history of Kulashi village, the migration and 
settlement of Georgian Jews from various regions of 
Georgia occurred continuously. One notable factor 
that accelerated this process was the rapid 
construction of sacred places within newly developed 
residential areas.

History of 
Georgian Jews living 
in the Village Kulashi

On the basis of continuous migrations, the 
population of Georgian Jews residing in the 
territory of the village Kulashi grew to reach 
10,000 individuals. This significant presence 
led people to refer to the village as "Little 
Jerusalem", highlighting its resemblance to 
the renowned holy city.

As Jews from diverse regions of Georgia settled in 
Kulashi, they brought with them a wealth of Torah 
knowledge, traditions and a unique cultural 
enrichment. This fostered a deepened respect and 
devotion to the Lord, intensive study of the Tanakh 
(Hebrew Bible) and the pursuit of advanced religious 
education within the village.



Rkatsiteli
DRY AMBER

COLLECTION:
SUPER PREMIUM RESERVE 2020

Saperavi Rosé
DRY ROSE  WINE

Kindzmarauli
SEMI-SWEET RED WINE

Mukuzani
DRY RED  WINE

Grape Variety: SAPERAVI 

WITH SALADS, CHEESE, SWEETS AND FRUIT.
recommended:

quantity: 3900

Serving temperature:
Storage temperature:

ALC. BY VOL.: 11,0%

+16°C +18°C

Grape Variety: RKATSITELI

WITH SALADS, CHEESE, POULTRY AND FISH.
recommended:

quantity: 3200

Serving temperature:
Storage temperature:

ALC. BY VOL.: 12,0%

Grape Variety: SAPERAVI 

WITH SALADS, CHEESE, SWEETS AND FRUIT.
recommended:

quantity: 3500

Serving temperature:
Storage temperature:

ALC. BY VOL.: 12,0%

Grape Variety: MUKUZANI

WITH STEAK, LAMB, VEAL, BARBECUE
OR CHEESE.

recommended:

quantity: 3700

Serving temperature:
Storage temperature:

ALC. BY VOL.: 12,5%

+16°C +18°C

+12°C +14°C

+6°C +10°C



Rosé
SEMI-SWEET ROSE  WINE

COLLECTION:
SPECIAL COLLECTION 2021

Alazani Valley
SEMI-SWEET RED WINE

Saperavi
DRY RED WINE

Tsinandali
WHITE DRY WINE

Grape Variety: SAPERAVI 

WITH SALADS, CHEESE, SWEETS AND FRUIT.
recommended:

Serving temperature:
Storage temperature:
ALC. BY VOL.: 11,5%

Grape Variety: RKATSITELI, KAKHURI MTSVANE

WITH SALADS, CHEESE, POULTRY AND FISH.
recommended:

Serving temperature:
Storage temperature:
ALC. BY VOL.: 12,0%

Grape Variety: SAPERAVI 

WITH STEAK, LAMB, VEAL, BARBECUE
OR CHEESE.

recommended:

Serving temperature:
Storage temperature:
ALC. BY VOL.: 13,5%

+16°C +18°C

Grape Variety: SAPERAVI 

WITH SALADS, CHEESE, POULTRY AND FISH.
recommended:

Serving temperature:
Storage temperature:
ALC. BY VOL.: 12,0%

+16°C +18°C

+6°C +10°C

+10°C +14°C



SUPER PREMIUM

SUPER PREMIUM
MAGNUM ( 1.5 L )

SPECIAL COLLECTION

COLLECTION

WINE OF GEORGIA

PRODUCED AND BOTTLED 
BY LTD "GRW"

4800, Kvareli, Matikashvili str. 
№55, Georgia.

THE COMPANY IS CERTIFIED ACCORDING 
TO ISO 22000 BY TÜV SÜD

Imported by Elison Imoport&Export
 Israel, Ramat Gan, Menachem Begin

Road, 7


