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Abstract

Viticulture - winemaking is one of the oldest activities of mankind, which dates back centuries.
In Georgia there are such grape varieties and such traditional methods of winemaking that are not
found  in  other  countries.  For  example,  Saperavi  grape  and  production  of  Qvevri  (pitcher)  wine.
Saperavi is an ancient Georgian grape variety on which Georgian winemaking is based today.

We have established experimentally the possibility of making high quality rose wine with
various characteristics from Saperavi grown in Kakheti region using different wine vessels, such as
stainless steel reservoir, oak barrel, traditional Georgian Qvevri (pitcher), under production
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conditions. The physical, chemical and organoleptic properties of various wines that provide the
individuality of the wine have been determined.

The  main  quantities  characteristic  to  rose  wine  differ  from one  another,  which  is  obviously
due to the vessel  in which the wine was made. For example,  the wine,  fermented and aged in the
barrel has the most density because the tannins from the oak barrel increase it; the rose wine, made
in the reservoir, has the lowest extract; in the case of Qvevri (pitcher) wine, the mass of dry matter
is increased at the expense of the constituent substances of the clay of the pitcher; the wine made in
the pitcher has the lowest titratable acidity because the wine acids go into the reaction with the
mineral substances of the pitcher clay and the overall acidity decreases; the barrel and Qvevri rose
wine  has  slightly  higher  volatile  acidity.  Here  the  reason  for  that  should  also  be  found  in  the
porosity of the barrel and the pitcher.

The various wines produced differ from one another organoleptically as well, which shows
the role of the vessel in forming the taste properties of the wine. The different vessels used change
all the components of the sensorics.

All three wines are interesting in their own way, but the rose Qvevri wine is special  for the
taste of the traditional Georgian pitcher is  best  combined with the rose wine made with European
technology and gentle processing.
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