2019 Khikhvi – Qvevri Wine Cellar
Story: It's a rare occasion in our lives when we get the opportunity to meet Real People.
Vano from Qvevri Wine Cellar has a kind and easy-going personality. He is the type of person that you just “click” with and you
get excited to see each time you meet. No matter how frequent or infrequent your encounters may be, you always seem to pick
up right where you left off. His presence has a peculiar way of lifting your spirits. And so does his wine.

Tasting Notes: This

wine has a deep Straw intensity and slightly Golden hue. The Aromas are medium intensity,
predominantly apple, temperature variants include peach to banana. The floral notes of Honeysuckle are very present. This is a
dry wine, medium - Body, Underripe Tannic structure but overall a very good wine. Perfect for a day on the boat or at the
picnic table under a shady umbrella.

Technical Data
Vintage: 2019
Variety: Khikhvi
Appellation: Kakheti
ABV: 13.2%
Residual Sugar: 3.46
Dry Extract: 24.3
pH: 3.6
Total Acidity: 5.0
Volatile Acidity: .84
Total SO2: 35
Free SO2: 15
Aging: Qvevri

Terroir: Khikhvi vineyard is located in Kakheti, village Kardenakhi; partly loamy, limestone,
gravelly soil.The summer is quite hot and humid and winter is known for it's temperate climate.
Winds from Caucasian and Gombori mountains have an important impact on the climate in this
area. Kardenakhi terroir has quite rich flora and fauna. Mostly, there grow broad-leaved threes on
the hills and valleys of Kardenakhi, lot's of oaks and hornbeams. This area is home for wolves,
jackals,badgers, rabbits. In the depth of forests, you may meet a brown bear, a deer, and even wild
boars.

Food Pairing: White fish like Buttery River Trout and Potato crushed haddock,
but even a honey chipotle oven baked Salmon

People: Large gatherings, Business Meetings, Anniversaries, Birthdays, Weddings
Music: “Dancing in the Moonlight" by Toploader

For videos, food pairing, recipes, blogs, and much more visit www.villagevines.wine

