1100 53G5GHmmo s domemmao®o 393609090900 (y3gms)

L53M3M0 LMoL g33agbs LoggMsgol ®gz0bols doMomso JodormMo
35B396909d0lL Bs0MYyser0dgdsBY

398b0330o0 606em!

05300 2039053300l LobgErMdol Lobgwdfonm Mboggmlodgdo, MYErs3o

395605 seng3m 2

;5 OMLm39w0ol Labgwdfogm Mmboggdlodg@o, dsmmdo

530059300 F5305

05300 303905d30¢0L LobgerMdoL Lobgedfoxzm MboggMLoE g o, Mmgwsgo

https://doi.org/10.52340/idw.2025.08

331935 ©5530656L7dME0s Fmms Glmsggeol LodsGmggaml ghmgbymo
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38bAGsgAo. 9939¢m9bo  Ps63mTadobs @5 IH335¢7FbMogo  dbodzbgcrcbol  bsgnmszol
000l g9dbolsgsb  bogsorzgereado  Ibsogds  bsegogber  bstobbol,  sgeiero
o@Z0efs302380lb @sbsbgergdol 12 30msb037900 Hoorgemo 3060, Geadengdbgoss ©O©Os
5QZ 086030 @5 w3bragero 8eadbds®98¢mols Jer0bg60¢798s. ydps, 50 bsey39009b0 bseolbl
Jods G9gobbgzs  bbgssbbzs 803602Bmbsdo ((B96G15630) 329¢H0300598-9cm0 bsggmsg0bs856
@s0Bs@I8rcm0 (03060980L 9650059636985 Lgbliea®royam dsbsbosondengddo, Gsg Potdmsggbl
FoGowemo  §9m3069080b 350mf3935b. 960¢mmz0s sYGOm, 50 RsFBHOL 9H9B0  SGLRBoomo
doBgbos  bergoosb dgdemadsboero s dsbmbGozs  8s0mygbgdsoo JdMmsero 329andItropamo
Us@1560. 500HMBsi 50 36028¢m90obgsb g3sdmbsgsero mgerszol bsbgerdpoge «boggmlodgdol
d1360960s  x8930s  Jg306980L 02002990 F03002b2bobs0l  (3060L  bszosto
39AOm0  Usges®ol  3o0gy356500  ©s0bsbs s dgfdbs  39bsdgbdato 369930,
OmGgemdsg 2023 fgerb dmos Golborsggerol bsgstoag9¢mmb 96mm369emo bsdgsbogier gmbool
bspemosbo  gmsbho  dmodmzs. gb  sGob  33¢m93s,  Gdgemog  bogotGorzgarmdo  sGobeogogl
BHBIBImS - 03000 SQOBOCPHHTTMB0b bsigtogobsozol  Gobsbsdobo Saccharomyces
cerevisiae-b bs32900560 [00bs JHsdgdob, 39509 s(s6bgbsemo Bobos 349¢ndem9dol - goer-
39€39 8500293565, J03602Dmb980b Foby3000.

399 H0L  BsO3er98d0 10 803602 Bbolsoz0l  dgoddbs  dgbsbsdobo  379¢rdeBeyco
bs@563980, (20cm9805 AILH33e005 80360080¢P80-9H5© @S 0@IbBHOROEOGIBrIC0s ©bJ-
ob dobyoz000;  3odmyz560¢» sbsav GHodid by @sdbsos m306m980, Gmdgemors JdoBoosSEO
9760302960 Jsbsbosmgdergdol  (sgrzm3eemo,  HodGXero  J15305608s,  SPGmems@O
057530560285, 976®39H0) 33¢7930L Fsbsergbo Hstr8m@agbocmos 58 bsdEmmddo; 35(srgeEreRsc,
Ggbpsgeroeros  bbgs 3896029 bog1s@98b9 00539  690m979¢0bsgsb  ©s49698-9¢cmo
306096006 Jsbsboscgdm9bo, sbser 399¢7H«1%96Bg ©s0Vs@IBremo 30602980l 030698980056

Iobss@9dems.

bs335602  bodgzg80:  bskgtoz0,  (HgHwsto, Saccharomyces cerevisiae, SQV3(2302¢70,
AOAOer0 J51530560285, 976AGSFIHO,

80 Lon3zmbo®g dgBo bbolb olGMMool dJmbg  Johomwo  Igngzobgmds  EIL,

239033999 foe@, Babl vfigmdl dbmuwom bsdgEbogMm-39dbozm® 3MMAMILL S (FLOEPMBL,
2300053M5L ol 99Mmf393900, G55 dob [obsdg ooygbs 3sbsdgMM3gMdT: JoMmer ®30bmby

©OJoLOM30L ASBOHEOO, SPAOWMIMOZ0 S YY3HMIMHO LodIBOHM 339NV, SWIMIMEOO
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LoLAgeErgdol 60d369wm3zsb0 sEYOEO JsBmmen 93mbmdozsdo, Lowm3wbol doge dm@sbogro,
X 9b6IOMYEMdOL 4507353909100 3OMOEGIGIO S BMYOIOMNO FoRBOL ooFMHOL  306Mmbmb
sbmEoMYdo s [398bodzowmo b., 2012].

Jo®omnvem  993965bgmdsL 56 93005 3oBol x0dgdoL LodMegwng, 3G MIGMbYMO 0y
0b@mME30OHgdMwo  (500-Bg dg@o TbmermE sA0wmdM030s) [https://wine.gov.ge/Ge/Wine,
3Mdsbodg ., 2014]. o TmMoL, o300 VOMLYdJdOMS s LadgMMbgm-Egdbmemaom®o
30099900, O3,  PodMEByMwos boowmo  35HBolb  xodo - Logg®sgo
[https://agrokavkaz.ge..sapheravi], ®Hmdgmbgosz dmEol MEbmgmdo GgowoHgdmwmo JoHmweo
03060 439w By 0O Foo; gb 5oL JsOmwe X¥0dgdl Mol MBoswMMo Ggdbmemyonmo,

3™3gOH 300 ©o  boIYOoEobm  WOoMmPRWMWGdGOOL  TJmbg,  xIBIOMIWMBOLIMZOL,
3OMGBOWJBH03MNO0 MZ35bsBOHoLom, 43z9wsby 3603369emzs60 ym@dbol xodo [39ibodzowo
o Ubg. 2011].

mdz9wqbo  HoMmBmImdol  LoxggMogo  LodoMmzgeml, momddol, ygzgmws  Mgaombdos
2393M3EIdMo @S MBIV DgMgdo®  99d9bgdmo.  EEIOLLsMZOL  sOLYdMEo 32
00360BMmbosb [https:/wine.gov.ge/Ge/Wine], 12-80, Loggg®sgol x0dol ym@dbologsb dBowgds
Lo9939mgLe bsGoLbOL, 3O SEAOWHOTMIMBIOL  ELILYEgdOL  JaslogmMo  Fomgwo
©30b6Mm9d0,  OMIWIODIOIE  ©OEOS  SEIOWMOM030 ©S  NMsbmgwo  ImIbIsMmdEol
dmmbmgbowgds.  mnd3s,  s0bsbodbsg0s, G@I 93 Lomzgmgbm  bsGolbl  dowds dgodhbggzs
bbgoobbgs  d03Mmbmbsdo  BmzMazowo  LsggMogobogsb  odBsgdmwo  w30bmgdol
JOOBIOHM369ds  LBobLMGOYE  Fobolioosmgdgddo [Jackson, 2009]. sMo@s, §gbom, GHgOwysmol
(00360BMbol)  9x39dBTs - bossd0,  Mgwogxno,  JwodsGo,  oMgdmdlgwro  dbgds,
5QA0MMIM0Z0 LRG0 - 003000 LLoGY3d Mbs ™mJ39L“ 3060l 0bogzosEMo
3090900 BsIMYsE009gd53d0.

09350905 @5 BH9bmeemams sBOHom, 59 FogBHol ghmgMmo sGLdomo dobgbo mbo
09mb gobrgero Lo 39960l deEMb LodsGmzggermdo (0lggg, Hmames dgm30bgmdol 8936 J399sb530)
M3bMgm0b FobmdM035 Jg8mEsbowo, s30ms@ JmbdsMgdoo s dsMEGH035© dgbsbgswo
Saccharomyces cerevisiae-lb 396050 379@GHIOMEO boRsOHOL 650OLEBYMDdJd0, [Alexandre et al.
2004], H0¢gdBgsE ©INEIOs JoM0Eo 306Mmgd0. gOHmo §oMmImMmdsgzemdol bygwyseL ghmo
000oHMgdom  d03gogl gHMO  x0Tobogob TV  ©V306mgdOL  MmEYSBMmEgE 03,
949660l bgoslibgs 50 fomBmdmdols s bbgs@alibgs Gghstraro 9539J@0b dowmbgegs.
0505L5@5dg, Lobgbgs  ©MI39bgo  Johmmwo  Fgmz069mdol  3OMdMgTs:  893965bgmdols
Lbgoolbgs  3030mbmbsdo  3MwwEH030MHgdMwo  ghmo  xodol  gmdbolash  syqbgdyero
0306mg9d0L  gMmxggHmzsbo bolosmo. 53 3MHMdMGToLsh odmbogswo mgwsgol Lobgwdfjoxgm
60396LOEYEHOL TY3bogPms XaMxds  d93965bgMdOL MoMMYMEro d03OMBMBOLsmMzolL w3z0bol
153990 3 EWOYO BoggrscOl A50MY3z56530 sobsbs.

LoRgMO30Log0  TBOIdMO  Lbbgoolbzs 5o HsMmIMIMdOL  mz30boLsm3z0L
06©0300o@MmdoL  ©adONBIdOL  Fgladergdermdol  dgbslfegee  8goddbs  3Mmgd@o
209JoOMZgmmlb  BHIMoGHMA05Bg  LsxgMsgol  FsBoL  x0doLsysh  FoMImgdmeo EsEgMEo
300foMIMIMdoL  EsLsbywgdol M306mgdolsmgaol Saccharomyces cerevisiae-l LsBYSGHOL
LYBOS 3NWEHMGIOOL odmygmas s Fomo B3gxEon03MMo M30LgdgdoL dglfsgzes LsdGMgHgzgem
399myggbgdol JoBbbom*, HMIgdsiz, JOHM3BMWO O IMPOL 25630000MHJdOLEMZ0L  MOEILO
0603369 mdol  gs8m, dmms OMLmeggEol LodsOmgzggerml ghmgbowmo bsdgsbogmm gmbool
Lodfemosbo  gMsbBHo  dmodmgzs. gb s®ob  33wgls, MMIgwoa  Lbogo@mzgwmdo  sMOLMEIL
Bo@o®mgdms - m0m™mgeo 50 o®dmdmdol LyggMegobsmgol  dglsdsdobo Saccharomyces
cerevisiae-lb Bo3MMM0 [dobs 9Es09dolL 5359 5MMLYdMo Fdobos 3MWEHMGIOOL -  (3oE-
3939 359Myz96s, 030MBMbgd0L dobgrzom.

00MJwo 303OMBMBOLMZOL dodmygzsbowo (dobs 3w EMMmgdo dgbfsgoe odbos
00360MB0MEMa0Mo; 50 sboer JBsIgoby ©sTBO©ES ©306Mmgdo, GHMIgwms F0MHOMSIPO
39Jbmwmyom@mo  Fobsliosmgdergdol  (sen3m3mero,  GoG®mEo  393056Mmds,  sJMMs©o
0553006000, 9JuGH®mogd@o) 33930l doloergdo FoMdmagbowos 58 BsdMMTT0; 3565w IMS,
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dgLhogarowos  bbgs  3mIgMEowe  Logws®gdy 00539 bgoemgmeologsb  sygbgdmeo
©306m9d0L AsbslnsmgdErgdo, sHOE 3MEHWOHGODY ©ITDIIOMWO 306MmadOL MZ30LgdGOMSE
89LoEMFIWS. AuYo3Lo 33930 - BOIMMIG O MEBMYO LoRWODY FBsIdIYWo M3060L
3090900l J9EsMgds, MmOMbE, d30MY FolTEHod0m - Bo@EoMgdmeros MaLswy-ls JoaobB®oL dogH
[Vephkhishvili et al. 2024]. gb LodoaoLEHOM 33353 ©BR0BBLYdMos Tmms Glmeggrol
LogoMmM39ML gHM36mwo LsdgboghHhm gmbool dogm 2023 §geb.

33e930L md09dBHgd0 ©s 3gmm©gdo. 1o33e93 Md0YJBHIOL HoMmBmogbws LodsMmzgarml
093965bgmdols s dg03069mdol  s00 F03OMBMbsdo - bogs®gmeo, JobddsMomwo, d/39bsbo,
435090, 5bH5d960, sbmado, 5363, obsbwaowo, bsddo, dmebobo - @gdbozme Lodfoggdo (20-24
9m3.% 8od6., 5,5-6,6 3/ BHOGOEO 0553056M00m), BHgMH+95M0L F5JLoTSEIMHSP IGOWJINICO
9A0MYd0Es6  FM3MgR0wo  Logghsgol xo0dol  gmmdbologsb L3MBEBMMs© (390G
Log3omDY), Jwobogzwm®o dgmmeood [Jackson, 2008] 7-10 oL obTogermdsdo  dmermI©g
©IMWIOMWO 030606 Wgdgd0Esb odmymzomo ©s golvrmeggdmemo [3axapos u ap. 1984,]
LogwsMOoL dobs FEs3qd0; Tomyob JozMMIOMEMYOMMO A5sMhg30L dgom@gdom [Richards,
1967, Benitez et al., 1983, Tikka et al., 2013] 996bgmwo dwogco, ©mIobsbEo FEsdgdo;
0000MgMo  Bompobo  00gbGHOBOEMGRWMWos  IES-3xM (PCR) dgom©om  [@oo
0M0@bgool,  J.6mM30B0lL  J300M0d  0bLEOEGHMGHOL o3BG MBoMmEMyool  AsbymazoEgds];
90360HMd0ME®MA0MM0 390Mm©gd0m dgLfegzeowos MomMYEo JozmMmbBmbolsmgzol dowgdyEo
3M0GMOM0 Lsge®ol JogMmmdOMEMa0)M-Bqdbmemaom®o  m30bgdgdo[Zambonelli, 1988,
Richards, 1967, Tikka et al., 2013]; 99690 ©@®dobsbEo §dobos 9EHedgdo mbgge@o sM0wsb
29386505  WoMGBO0B300L  FJNMPOm: goladMMdo BodMBgdo gsogobs xgM - 45°C-bg,
9909 @omBowobsE0s BBHIN©S  @WIVDMMGHMO0Mw FIMowr yobmwdo (laboratory freeze
dryers, labconco-Kansas City, MO, USA ) - 84°C -%g olg, 6md 86Gmdobsl 60d%dbg
39939M9GH Mo Hgdmgdggds o6 bgdms.

1533930 MB0YJBHIOO0 0ym, dSB93g, bbgsILlbgs - LogMMe®o, dBIdGOZ30 (39IMO) s
™m0 MbemGo - LYFPMIMOm 0 F0ZOMBMBOL  LoggMogobogsh  3wsbogwmeo  dgommpom,
3WIOGHYEO OMOOMDY ©IYVOWOm, EsTIHBsEIOo  fomgwo 0306mgdo [Jackson, 2008],
6H0dgwms oMo 3gdbmemmyo®o  dsbslosmgdwgdo dgbfagwomos  sew3m3ma®o
Lolidgengdol EsdMEMoEMMOOo 33¢930LsMZ0L 5S3MHMBOMIINEO LogHMadMMHOLm FgmmEadols
399mygbgdoom [OIV-9gmmegdo, 2010].

99b3960896¢0 s BgEYagdO. 3OMIIGHOL 3039w figerl Fodmygsboww ogbs WO
LOROMYO0 LoBYIMI30LmM30L, FozMMDMbYdoL dobgwzom. Lsgdudg®odgb@me dgMbgme odbos
Logdo®amggarml 99396sbgmdols s 9903069mdol 10 903mmBmbs: 9 - 3sbgols s 1 - Jggdm
JoOmodo,  Losg  Imfigmmo  Logggmogologob  dBo@gds  3wslogMMo,  OEIO
930 HoMIMIMO0L  sLobgwgdol  mz30bmgdo: ,Bosgsmgmwo-fomgwo®, »JobddsMorgemo,
»07399D0b0%, 935690, ,obsdgbo”, ,0bmgdo®, ,53MMs%, ,Hobsboowo-fomgwo®, ,bsddo”,
»00eBoLo*. 93 ©306MmMoyb Bmyo FIMIWOos (dMEWMdOY EIEMMIDIEOos odo@o), bmyo - 30
Bobgz®o B3dowo.

99b3960896G0LoM3z0L  yzgams Bo3MMbBMbOL LoggMsgol ym@dabo gosdmdsgzws o
©OOIOES demdEy, bofoero - 3agMBH0sbs@, Boffoero - 3argMEHOL go®ady. ©odbsdo
©30b6m9d0L  gdosb  smgdme 603439800 (90 gOHMgMo) eTMogm O ROLRMOZS
Saccharomyces cerevisiae-b MI0bsbEGH0O §0bs 8300900, bergrm 0gHIMLEHEHOMIB0M STM0mgLs
Lbgoslbgs gmMTols s 3mbLoLEYbEool 300-00g 3mermbos.

MRMJJOOL BMOIOLS ©O ©5330MF30L, 5xMIM3], L3OOGHDY JoMPo© BOPOIE®IOL
dobgz0m, 10 3036H:MBMB0@E MmommgmEolsmgol dgombs 2-3 0Bmws@o, Ly, 20 jdobs
3WGHMM, HMIwgdog dgbhogrom 0gbs Lbgoolbgs &gdbmemaonm®o mz0Lgdol dobgwgoo:
300653 gdol  30693H030L, gmobmeol, aw3mbols o SO2-0L Lbgsslbgs 3mbEgbE®msEool
0005600 BHMgMobGHMmdol, 1533900 oMol Lbgoslbgs pH-Ls ©s GH9d3gco@mMsby beEOL,
3 3m3mob omdmddbol »bs@ol dobgzom.

53039 90360mBMb0E6 Fgocmbs Lom3zgmgbm doboliosmgdwgdol momm J@sdo: 4zsMmgeo
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15, sbmgdo 26, sbsdgbo 45, JobddsGormo 50, bsgobgmmo 51, dm3zmbsbo 58, sgmés 61,
§obsbosgo 81, bs8do 105, dmebolbo 109. dsmo 2-2 gaHga3EreMo 496930329M0 To630MHGdOLIMZOL
2450300360 0bgaeoldo, ool I EH-3x6 (PCR) 9g00m©om  Bo@oms domo 0©abEonozssos
©b3-0b Mmbgby. smo 603mdoEsb MmommgmEds sb396s L3gE0R03MMO BmEOl 3HMFBoEo. Sy
Omd,  obws©  Jowgdmo  NEGOHwo  9GS09d0L  IME)IMEYH-d0MEMY0MMO
0096(305303530000 453m3wobEs 376930395 Foblbzeggdmwo boHgdo, MToE osEILEIOS
0500 060300 SMds.
3905 53ols, MHY3o0 0D HIobs  JMWEHMOIIOL  WoMmBOWODIEOS

Bo@oM@s wsdmMs@mMomen ddMsen yoboyendo, - 84°C -bg, ol 99093 ds0 doomgl ddMmswo
3mbbobGHIBE0s.

3Mmgd@ob  dgmeg Fgb  ©sdBsEs  3wslogmmo  Jomgwo ©306mgdo 00539
90360MmBMmbgd0sb  dMm3Mgxn0wo  Loxggmsgol  ymmdboboysb, obs gl  36HmgdBol  doge
309myg3zs60, FqLsdsdol §dobs 83sdgdHg ©IMIdOm, Fogowoms: JozMMmbBmbs dm39Bbols
LOBIMOZ0  IPMOPS  LOFMSMO®M  ,339Ds60%,  FogPMMmBMbs  JobddsMoeols Logghogo -
LRS00 ,,J063ToO>MO“ S 5.0.

390056900L5MZ0L, 35M9EIgEESQ, 15939, JEOl03MHO BIMMPOM IPIVES W30bMmgdo
[39®@0, 2018; Ribéreau-Gayon et al. 2006] 08539 bgeoegmeobsgob m@Mo Lobol 3mdgdEome
Log3rs®mBg - XPURE oo SO.FLAVOR - @5 3790@&w6H 900 baggos®ol gs6gdg, d+9693603 (39¢M)
Loggmomby.

90933965, oMMIMwo J03OMDMboLlmzol ghmo ©s 03539 byEwgMom, Topa®sd
bbgoobbgs LEgMsMOm ITBIES W306MadO MM F5G0BES, by, 10 FozMHmBMboLbsmzolL -
40 60odwdo. mommgobomgol:

N 1 - 1530560 3N GO0 LOBLYSOHOMm;

N 2 - 3m39G3omwo Logrystoomn XPURE;

N 3 - 3m39G3Eomo Lsgostoom SO.FLAVOR

N 4 - 390960 LogwsGHOm

9JOMbs0M0  306MHMdd0L  Fgloddbgs© LsM®s®mo  FMMFwado 4obmoglis ghHmbso®o
303530 306090l dmbg LogMigdo, vbogzgMLoGYBHOL ®3060L 565680, 9MMTBIOLsYE
0BMWOMHPRMWO©. 9393M©  3MBGHOHMELWOIPIMPS OYOHEML Mool JodEobsMgmds s
#9939M53Hv65. dMMIY EIPIVES 439w ©¥306Mm s Fmoblbs F530sb, MLl Im3yzs, Xgo -
9d0dg gdosb s, dmEml, M5gbxgMdg - Abwdydo wgdowsb Bmblibs.

g4960Hdbol 33000l FodMol go®addbsby 330639053 sB30bs, HMI 9dBHoMMe© oofym
QOROo y39ws (dobos 3GV ©aygbgdwds 6032)gdds. YFoO®s IO LOBIOBY
0>OMW®  ©MOEML.  Oemymeg  BbL, ©OOol  sLLfilyobdo - Bod@gdol  Fooends
3Mb396¢M53050 - I, MLOEOL drErMl - 3¢ 3M3Meol Jowods 3mbiEgbEHME0s3 - Ggoxghbs
39060 LoRSGOL dmddggds.
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@0530%535 1 - 5b35058b3s 303MMBMOEOL LoggMagoLoysb Lbgsalibgs bogmsmom
©53D5Y0MEo 0306MmgdoL se3Mm3merol 899339 ™ds, dm3.%.

OMAMOG 0sAM599d0@6 BsbL:  g3zgws 3060l sE3m3merol 990339 mds, GMMIgEro
L5%39MHOMOE oM Mbs 04ml TBIEYOMEr0, BMMIOL FoMagdTos, (500bs3engd 11,0 dmg. Y%-
oby), 099935, ULbgoslbgs  Losgmstom, ghmo ©s 00539 FozMmbBmbol  LaggMogologsd
©53D5900 306M9d0L se3M3MeEol LoOYJOL TMMOL 4503390 bb3smds BoJLoM©IdS.
3000339000  hsbL, O™, ygzgms JozHmbmbol Fgdmbggzsdo, Lozmoms®o  JMEEGHIOHLIO
LOBMSMOM  OTDIPIOMWO  M306MgdOL  sew3m3merol  d9dggermds - 11,0-14,4 dm3.% -
890509000, Bo3wgdos, 30O bbgs - 3m39ME0wE M) 39O LogsMDY - ©sTDOIOMEO
©306mgd0L. gl BogGo, gMmo dbGH0g, 0ol gEHY39wgdL, Mmd, dgbsdwrms, ILEEAJhos 3 sbogro
LogSMYOOL 258mYqbadol PMBYd0; s, Tgmeg FbM03, MBOHM TGBHIE LOSEWBdIMMS, MM, MY
05 ©306mgddo bsmPgbo TodMgdo s®s®ss, sd0GHMI SBEoYsdMY3zs60@o Lggrgs®mgdol dogH
g9®dbol  3oool FodMol bsfowo sezm3meyMo Mmool sy 3OHMEYYJHYdIS
390sddboo. gb ol bogmogMgdgdos, GMIgdoE Lbgoolbgs Loggdmabm s @™o
®30b905L 560301 W30bMbL. gl GOl doerosb 3603369 mgsbo dgbogermewo g9y, MMIOl
©OLGHMEMOS 0690y, M3M, LO0BEHIMJLM.  LOgEMSTIMGOLM  Bgmz0bgmdol  B9bwgisos,
3WMBOIMMOO EIMOMIOL Y356 YE 3MlOlYHZgE 30HMBYOT0, 5oL, LMEMgE, 5Gs oMo
0030300l oaMm™M39d0L Jowfgzs ©306m80, 5M1909E S 3M3MEMOHO EWVOErOL FYsErgYOO,
Loggdm3gbm s  9OMIsGHME0  3OMPYIBHIO0  FEOEIMO  ©W306MmgdOL  [omdmgds. vy G
5OMI>BH Mo o Lsgdmzbm  603009M9d900L  LAMM3gdOL  LOTMOEgdSL  0dwrgzs  SbesE
309MYg356000 Lsx3156M900, - gb 5GHOL 3MMgdEHob 331930l 898Ya0 9BH30.

d9bfogero  0dbs  @BOIPIMmo  M306madol 3603360 mgzsbo  Egdbmemyom®o
350539BHM0  BoGOMOo 0553056Mmds, MMIJEoE 030601 ©sd39egd0L MbsmOL Fgloxsligdans,
9O0-9H 0 5OLYdOM 3O0GHIOO0AL FoMTMoyqbU.
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Abstract

Twelve highest quality, classical red wines, all with protected designation of origin, are
produced in Georgia from Saperavi grapes, which is a variety of ancient origin and broad
significance. These wines are in high demand among both local and international consumers.
However, despite their excellence, wines made from Saperavi cultivated in different micro-zones
(terroirs) often show a noticeable uniformity in sensory characteristics. This has become a
significant challenge for Georgian winemaking. According to enologists, one essential reason for
this phenomenon is the widespread use of imported, commercially available dry yeast strains. To
solve this issue, a research team from Telavi State University proposed developing and using
indigenous cultured yeasts tailored to each specific micro-zone. This idea led to the creation of
a fundamental scientific project, which in 2023 was awarded a three-year grant by the Shota
Rustaveli National Science Foundation of Georgia. This research represents an unprecedented
groundbreaking effort in the country: the isolation and development — for the first time — of
distinct pure strains of Saccharomyces cerevisiae, specific to each Saperavi-growing micro-
zone, previously nonexistent as pure cultures.

As part of the project, tailored starter cultures were developed for ten distinct micro-
zones. These yeast cultures have been studied microbiologically and identified through DNA.
Wines were produced using these newly isolated strains, and their key technological parameters
— including alcohol content, titratable acidity, volatile acidity, and extract — are presented in
this paper. In parallel, wines made from the same raw materials using commercial yeast strains
were also analyzed, in order to compare their characteristics with those of the wines fermented
using the newly developed local cultures.

Keywords: Saperavi, terroir, Saccharomyces cerevisiae, alcohol, titratable acidity, extract.
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