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REGION WINE TYPE
Kartli Dry White Wine
VOLUME WINEMAKING
750 ml Classical

FOOD PAIRING
01 Grilled Fish

02 Chicken Satsivi
03 Pkhali

04 Sulguni

Etno Okami Wi nery

DRY WHITE WINE

OKAMI

TECHNICAL SHEET

etnookami.com

This exquisite wine is crafted using the classical method from che

cherished Kartli grape varieties, “Chinuri” and “Goruli Mtsvane.” It

displays a bright yellow hue with a greenish arc and exceptiona
lisplays a bright yellow hue with a greenish 1 exceptional

Clarity. The nose is rich wich Wcﬂ—dcvclopcd aromas of cream and

applc pie, graduaﬂy giving way to dclightful notes of‘pcar and

salted almonds. On the palntc, the wine is vibrant and harmonious,

featuring crisp acidity, a touch of spicin

mineral finish.

VARIETY

Chinuri, Goruli Mtsvane

STYLE

Dry

Etno.okami@ciu.edu.ge

+99559127 1188

ess, and a lingcring

ALCOHOL

13%

2 Ureki Street, Thbilisi, Georgia

etnookami.com




