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D R Y  R E D  Q V E V R I  W I N E

SHAVKAPITO

The grapes are cultivated in Kartli and the wine is made by using

Georgian traditional Qvevri winemaking method, with full skin

contact. It goes through 3-month maceration, and then continues

aging in oak barrels for 6 months.

The wine is dark ruby in colour, with sharply distinguished aromas

of spices, dried leaves, wet earth, cornel and black plum. The taste

is full, distinct rich tannins and piquant spiciness that lasts for a

long time.

R E G I O N

Kartli

W I N E  T Y P E

Dry Red Qvevri Wine

V A R I E T Y

Shavkapito

A L C O H O L

13%

V O L U M E

750 ml

W I N E M A K I N G

Qvevri

S T Y L E

Dry

F O O D  P A I R I N G

0 1 Kebab

0 2 Poultry

0 3 Pasta

0 4 Soft Cheese

A W A R D S

Gold · Kartli Wine: From Uplistsikhe to Modernity · vintage

2020

Etno Okami Winery

Excessive alcohol consumption is harmful to your health.

Email Etno.okami@ciu.edu.ge

Phone +995 591 27 11 88

Office Address 2 Ureki Street, Tbilisi, Georgia
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