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

TAVKVERI

Crafted using the traditional Georgian Qvevri method, this wine is

fermented on the pulp of the Tavkveri grape from Kartli. It

exhibits a deep purple color and is distinguished by vivid aromas of

dried plums, Cornelian cherry, and ripe sour cherries that

transition into subtle hints of liquorice. This medium-bodied wine

is fresh with crisp acidity, youthful tannins, and a lingering finish

of red plum.

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

Tavkveri

A L C O H O L

11%

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 Charcuterie

0 2 Mushrooms

0 3 Chicken

0 4 Lobio

A W A R D S

Silver · International Qvevri Wine Competition 2024 ·

vintage 2022

Bronze · 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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