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Abstract

       Saperavi is one of the most distinguished varieties of wine among the grape varieties widely
spread in Georgia.  Along with the grapevine variety,  the pure culture of yeast  also plays a crucial
role in producing high quality wine material, because wine is the product of the viability of yeast.
All chemical transformations that take place during the alcoholic fermentation, as a result of which
the grape juice is turned into a qualitatively new product, i.e. wine, are carried out by direct
involvement  of  the  ferment  system of  the  yeast.  In  addition,  in  the  process  of  viability,  the  yeast
produces not only the primary products of fermentation (ethanol and carbon dioxide), but also a
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number of organic substances (secondary and by -products) that play a big role in forming the wine
taste and aroma, as well as the antioxidants, which provide its sustainability, and some biologically
active components. Therefore, selecting the pure culture of wine yeast and directing the alcoholic
fermentation correctly with the use of it, will guarantee to obtain a high quality product.
The paper presents the production of wine materials from the same must of the grape variety
Saperavi, using different cultures of yeast (two foreign commercial cultures R100 and RX10,
Georgian wine yeast type AS40/9 picked out through spontaneous microflora and selection) under
the same conditions, it also provides the study of their chemical composition and organoleptic
characteristics.
The  experiment  was  conducted  in  “Georgian  Wines  and  Spirits  Company  GWS,”  the  Georgian
Scientific – Research Center of Agriculture and the “Wine Laboratory” Ltd.
The experiment showed that the quality of each wine, its organoleptic characteristics, content of
nutrients useful for health depend on the origin of the pure culture of the yeast applied; it should be
noted that all the four versions produced high quality product, however, especially significant
results were revealed in the wine produced using the pure culture of Georgian wine yeast, in
particular:

Content of dry matter is highest (extract);
Aroma of grape variety is most distinct;
Distinguished by the content of antioxidant substances, such as Trans- resveratrol, Cis –

Resveratrol, Myricetin and Quercetin.
The wine made with Georgian yeast contains a high content of total phenolic compounds

and anthocyanins as well as glycerin.
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