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03060  Abmgwoml  439wsby  IM35wxgMHM3zs60  3GMMEMIGH0s. baMobbosbo  mz3060l
§om8mgds LOMOEMY MBOM 5dEwsEOo bEYds, M3 3MMEYIBHDBY dmmbmgbol 4B
3965300035, 50 AYOsMYIMDS, TGLoRgMOLO X0dob 35Bol dmyzsbs, 3gbsbols dmgwrols {olgdo
39653003901 botolbosbo 3060l domgdsl, sB939 3093 gOMo dseHBg 360d3bgem3z560
§0obs30OHMdss gm®IBOL LoFoMm 3mbo0sdg d0gyzsbs, 5649 sdF0BIds, 0306900l 3HMEqLOL
Lo Fo®doMmzs s 03060l 965b35 0geeme 3oMmmdgddo [1].

33930l 0BIBL FomMoygbs JoOMMEo s gMdsbremo xodol yr®Abol dgMBg3s, S0
X00900056  FM535¢bsMolbmgsbo s  MmMYsbmeg3BHozmemo  dsB39690¢qdol  ddmbg, sbg3g
Lofo®dmm  30MMmdgdoLbmzol  dglsdsdolo  ©30b0L  ©sYghgds. dBsIdIMwo  306MmgdoL
960356900056 9950935 5 o0 HIOOMNO M301939d0L godmzgergbes.

33g30bmzol  Fgocbs  JoODME0-3b390sbol mgmMs @ g9gM3sbmeno-
393163GM00bg0M0  (Gewiirztraminer). ©3HsQS  MgMGO  JIMowo  GHodol  306mgdo,
00953M0 39gdbmermyoom.

33930l 30Bbosb  259mI0bstg ©306Mm9gddo  2sbolsBP3zms doMomso  JodomEo
3565393M900: g0oob L3oMEH0l 899339wMds, 3060l 3553056M0s pH, GHo@GMvwo 3553006035,
dJOM@S30  0593096M0s, Mogolwygsewo  SO2, 893530060900  SO2 Gogmgdol 90339 MdsS.
JoOH0 S 39MTbo gm®dIbol ¥ 0dgd0sb J0wgdo 306Mqd0 §HMTBYN™MB FgsMs.
33930l 30Bsbo 0gm 51939, 293MOEGHO0bgOT0 (Gewrirztraminer) A5du0doErEms@ ALYO3LO
LEOMYMGBOEOo 49dml JoMgds, HMYMOLSE dol b5dgo LsddmdErmdo, 49Msb0sdo 5y96909b.

33093900l 890093990l dobgz000 P0bEs, MMA Lssbserobm FgMbgmeo w30bmgdo
doM0ms©0  JodoEmo 356539390000  Jggbodsdgds  BEGHBIOGH0M  ©IYJho  BM3MYIL.
©306m900 2459m06MB73056 X 0dolmM30L TobIBOsMYdGO MEMRBMEI3EH03NO0 M30L9d900m,
©306Mm900 56MH0L bsBO s 39MIMBOMEO EILOEg30.

153396dm Lo@yzgdo: 36390060l Mgm®s, 49390 EGOB0bgeMo (Gewiirztraminer), JodomMo
356539¢3900.

Logo®mzgerm 99339 0O bobos 3060l LoddmdErml LESEGHWLo® ™oL 3bmdowo. of
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393965bgmds-89003069mdoL Abmgeromdo ©9dz9wglo 65335609309 50dmbgbowo. 3060l olEMGMOo
Bgmeomols bsbsdo sofiym o 980l FoILEHWIMIdIo BodBHJdo Yz9wsdg @gbss B39bL
9399496590 258MmRbs. JoMNME 0306ML 543l 1o35MP OO 3MEHIB30Wo s F0bs3oMHMds HMA
©503530ML 9OHM-9MOHM0 Bo3dGH0Mm P00 ABMBWoMm 03060l dsDsODBY. 306039 Gogdo glss
5QRAO0WMOM030  MBoZoymo  X00900, dgmMg — LOJoOMZIWML  OLEHMMOMEO  BoJEgdoL
L53d39DHY 9Y9330MOPS 3060l LHTFMIWML BHOGWWOo, M53 JoOPME ©30bmMmL 30093
RO® BoobEgMglmb bob MEbarmgwolsmgzol s dgbsdyg, MMIgElsg s0bodbsggh momddol
43905 439996590, gb 9GOl BHMOIOEOIo 8903069mds, M3 393030 030608 OYIVGILY s
Q535M3905L 4ErolbdMdL. gU G 9dbmermyos Mbo3oEMEMmOs S 56 SMOL s ghm Lbgs J399sbsdo.
59 B5JBH™MM930b 25dMmI0bsY, LHTMTIZW M, 300I3 MBOM FoFM0339gMYOS oMo V3060l
Lobg s M96599MM39 3060l LsTYsOHMI0 JoMIMNo V306M Bo3sEH0M 5EAOWL 035390l [1; 2].
3903069mdom  969bs3egd  3bmdowros  3gMmdsbos.  39M3sbool 3060l Fo®mdmgdols
©ObEMmgdom 60 % dmob Mo0bwsb 335w 3ol BgEIMem® FbsMGDBY. GmymeE 03060l
93994965L,  39EMmB60sL  9MgMMNY39MM3b60  BG3MES30s  9d3L  Bogm™ITMEOOLM  JoLFEodom:
L59JL3MOEM BOBEOYODY IYgMRo MTBTMYIWGdO 49MHb0SL FbMTBEPOML 4Y39esBY JergAsbEH IO S
3OMISGHMWIQ LB MGG 0306Mmq0L 35380609096, 49MH3sb0s FoMTMmgdl 306ml IMsgo
LOBgMBLL, IGO0, BHYZMSPFHIO0WO S HIV0WO MJNMO V306Mgdo, F9OOLGIMO, Homgwo
5 3JM0ss v30bmgdo [3; 4].
3939903GMd0bgM0l (Gewiirztraminer) L533Mmd™ 5¢n3900L dmolfjobgmdo 8gdsMYMdL.
9B 5oL 35MEOLGBIMO yMMdgbo, FoMTm0dzs agMdsbosdo, FsyMmsd Msd9bodg sbgmo farols
3968530 Md5d0 896 BNE0sbs  FgIMOGsGIYWS 53900, oo FMmOOL  0@Sw0s, MbaMgmo,
mdobgmo,  bm®3zs30s,  LEFMIBYgMO s Lewmgzggbos.  Gewiirztraminer-ols  ©30bolbm30L
535b5L0sMYIJ0S 0RO 5OMTSE0, B33 "BIO0E0 35OOL" SOHMToEL FMYIAMBIdIM. sboliosmgdL
5050 3953006Mds, bool (3sbym, 5380 s J9MRM0) s 30356GHWOM0  Lobgrrgdegdols
(X0bx 900 @5 M0B0bO) 5OMTsBH0 03060l ETsbOL0SMIYOGEO SOMTSGO A9630MMBJOIM0S
39680 Imbm@ 96396900l sGLgdMd0m (01939 MMM OBy mgzsbo dmli3eEgdol mxsbo) [5; 6].
3H39000560L 0gm®s  JoMmwo mgmeymdbosbo Lowgoby 3s5Pol x0dos, GMIGLoE
39303909390 09 MoFLs S gBbmdTo, LosE 935585053 0 sOLYdIMW 3965b90T0 9B O
dogdol Loboom 93b3wgds. 3H3900560L MYPOBL sbolosMGOL LodwyomBgy dwogMo M-
239630560905 o F50dMb3e06Mds. yMdgbo LG Lodfoggdo dgwob bgdEHgddmol o
MoEb39000. A59M0ygbgds LYRMOL MgMMo FIMowo ©3060L EILEIBIIOES®. gmMIbols
OO LodFoxol 3gMmom@do Jobo FogMrosbmds s50fg3l 22-23% — U5, 3553056085 6.5-7 g/ — .
©3060L LB IOIE ©H03M0Ts JgMBgMo gmMdbol x0dqdo, MMIJWOE OGNS
3W9OALIEWE  5356M5FHT0. 3wgMEOL  do3ol d9dymd, gmmdgho MMHEMLMLb gHmo©
39P9M5 303 35396M5305Hg 24 L0l 963530Md5d0, LysE BMbs AMAOMEOLS S 9oD0dgdOL
5953 90s. 24 Losmmol oligerol 8999y, 399m03Mgls 3960 O 49930 ILLHTYbI.
53960l 89009y, O®mEabsg 3960 Fmoblbs 9gdosb, wsHdgboowo {izgbo gosgos
b39300H FMEMFgerdo, HMIgwoi d0yzsbow 0dbs 2obloBOZOMM  FHgd3gMo@ OBy 15°C.

090009y ©5995¢)0 LOxzsmo (2096/100¢w), H®AEOL Jggzs60lL F909yo3 ©o0fiym Mool
360Hm3qLo (16°-20°). 58 3OHMEgLOL 89009y 399335d38 MYROM B 939MSGIOI MmMEbJo,
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bo@OE 39MIBEYMEISP 3JEIOS MROMEOL 650D, MM F9350mfidmo dobo 33e0ergds. (9L
36OMm39Lb0  oLEBL FgIMmEYMB0EIL Fobogbmsdwy). 2obogbmwby, wgdosb dmblbow s
539600 ©306MmbL MEsMYdS 565c0DYO0, 0BOWEFHMYdS s LEdMEMM® OLLIYDS drrNEGdTO.

0306m30o gobolsDBP3ms JoM0mMs©O JodoMHO 356M15d9E900, OG0 M (3909)W0s
3b®owo 1-0b bLsboom.

3b®M:1 ©306m3do Jodo®mo 35059EHMYIOL 2oblisbLg®s

3b39w0560ls
39379603GHM069M0
3B5groBols Lobgmds 0J0MS
(03603700)

(03603700)
90000l L3oMEo (%) 10,7 10,6
AOGMO 553056005 (3/ew) 3,9 3.3
3JO 0530 8553006Mds (p/0) 0,66 0,46
35940900 (/) 1,8 1,9
05305350 SO2 (g/e) 6,4 11,52
3939390609090 SO2 (/) 71,68 81,92
pH 3,72 3,84

OmamO3  3bMowo  1-sb  BsbBL, B3z96 FogM  IFBIIOM  ©306mgddo, dJodowGo
3505393900 I9Mygmdl 9909y B3mqddo: gmowol L3oMEoL F9gdi339wmds  (3b3g0sbols
0goMsdo 335436 10,7% bmwm 293963GHM00b69H30 dzoMgoom goblibgsgzgds 10,6 %-oo.
OMamO3 (360m000s, Bodos®mgzguml Lol ©30bmgdo L3oMEHL dgoiegl 10-13 %-0g, Gog
©59M3000909905 Y9mdbol Todmosbmdsby. FodMgdols 899339wmds ©0306mTo  goblsb®magls
®3060L 3Hogdl. 59 ©306mqddo FodMgdol 90339 ™dS 30 M0MJIol MsbsdsM0s, dgMygmdL 1,8-1,9
/-9y,

AOGHOMo  8:53056Mmds  B390L  Losbsgrobm  ©306mgddo Tghygmdl 3,3-3,9 a/w-0¢9.
dJOM530 0593056M05 (3639005608 MgMMsTo 23593l 0,66 /e, 293MOEHMSF0bgHTo 0,46 /.
QOO 2oblb3539055 Mog30LRso SO2-U M5MYbMdT0, (3390560l MgPMSTo 33543l 6,4 ¢/,
bomm  4937903G00690T0 11,52 o/, sg3g oo 2sbbbgsg9dss 8939306090 SO2-do,
3H3900560L 09gm®sdo 235436 71,68 2/, bmem 4939O3EEHM30bgMdo 81,92 a/w. pH 03060L
36003690 mg560 35639690905, o0 ol AoBLIBMIMIZ3L V3060l  LEHIBOEIMGMBIL. Tobo
3993390 Mds ©0306MT0 ©IM30IIM0s Boghmm 05530560357, 49bL3MOGMGd0m 30 V3060l
0593519. 0553056M09 (3639000560l ML 3060l MO 3,72, bemgrm 493990 EE®d0bgMol 3,84.

330930l 999290 906y, MHMI (3b39060L MYMMLLS S 93O EEGMTobgMOL
g4O3dbobgsb ©IdBs©IdIMNwo ©306Mmgdo JodoWEmO 356539 BHMYd0m Tggbodsdgds LEobsMEGH0m
53960  Jmmbmzgbgdl o  IIBsIIMWO  ©30bmgdo  AsdmoMBg3s  xodobomzol
©535bsll0sMYOYE0 MEYSBMMg3EH0IMG0 M30L7dIO0.
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Abstract

Wine is the most diverse product in the world. The production of quality wine is becoming
more relevant day by day, which was caused by the increase in demand for the product. The location,
the cultivation of the right variety of vines, the rules for maintaining the vineyard determine the
quality of wine, and another very important prerequisite is bringing the grapes to the required
condition, i.e. ripening, properly managing the winemaking process and storing the wine in ideal
conditions [1].

The purpose of the research was to select Georgian and German grape varieties, from these
varieties with multi-quality and organoleptic indicators, as well as to make wine suitable for production
conditions. Comparing the produced wines with each other and revealing their positive qualities.

Georgian-Tskhvedianis Tetra and German-Gewdirztraminer were selected for research. Dry
white wines were produced using the same technology.

Based on the purpose of the research, the main chemical parameters were determined in the
wines: ethyl alcohol content, wine acidity pH, titric acidity, volatile acidity, free SO2, bound SOz, sugar

content. Wines obtained from Georgian and German grape varieties were compared. The goal of the
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research was also to get the most similar and perfect taste in Gewlirztraminer as it is made in its real
homeland, Germany.

According to the results of the research, it was established that the wines selected for analysis
correspond to the limits established by the standard with the main chemical parameters. The wines are
characterized by the organoleptic qualities characteristic of the variety, the wines are gentle and
harmonious to drink.

Key words: Tskhvedianis Tetra, Gewiirztraminer, chemical parameters.
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