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VINTAGE: 1979
Fhy: 1979

REGION: Imereti, the Dzirula—Kharagauli and Chiatura—
Sachkhere microzone

P PHIIE, TR B RS, AH B

GRAPE VARIETY: Tsolikauri, Tsitska
ME LA FWAR, THF

COLOR: Gradient from clear dark beige to gold
HE: xBEise

AROMA: Rich, diverse, with delicate aroma of flower
blossoms, dried fruit and caramel.

KA FEEH, AARE, TRAEBMEGMYF T,

TASTE: Delicate, soft, with spicy oak tones typical to
aged cognac.
B LT R, F. BARSFERAGFH R ARRE .
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VINTAGE: 1977
Foy: 1977

REGION: Kakheti, the Gremi—Shilda—Sabue-Eniseli
microzone

i FARE

GRAPE VARIETY:Rkatsitel i
MEDM: a7

COLOR: Dark gold
e BeEe

AROMA: Black plum, almond, bread crust, with spicy
chocolate aroma

HA: BRETF. B GQUARFHERT LN FR

TASTE: Soft, harmonious.
SBET: FAe, Rl
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VINTAGE: 1973
e 1973
REGION: Kakheti, Kvareli region, Shilda—

Eniseli microzone

PR FARE ARFAL A RA-BEA

GRAPE VARIETY: Rkatsiteli
WAL N

COLOR: from clear brown color goes to gold
e ZAzEeE

AROMA: versatile, fruit and flower smells
harmoniously blends with oak wood tones

HA: KR HREELERAE RS

TASTE: Pleasant, refined, with slight taste of
caramel and oak wood

Sl LI v RmIE, WA AR AR Rk
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VINTAGE: 1969
Fr: 1969

REGION: Kartli, the Aghaiani-Kaspi-Mukhrani-Mtskheta
microzone

PR FAAL TR R RN R A g AR X

GRAPE VARIETY: Chinuri, Goruli Mtsvane
WAL XHE, REWERLL

COLOR: From amber to dark gold
e EIk-EEE

AROMA: Rich and diverse, with tones of dried fruit,
caramel| and oak timber

A FEEH, TATR, BRFRAGER
TASTE: Full, rich, with slight spicy bitterness typical

to aged brandy.
SBIBEIT: faid, AR, BAETRE O LAY FE LM F.
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VINTAGE: 1968
e 1968

REGION: Imereti, Baghdati-Vartsikhe micro zone
i APAEP| R SRR L

GRAPE VARIETY: Tsitska and Tsolikauri

WA AP FHF FWAE

COLOR: attractive, clear transparent, dark amber
color going to gold

A& FEANFTRIRRAEI 2 E

AROMA: complicated, versatile, fruit and flower
smell harmoniously blends with oak and chocolate
tones

A BRAAHE, KR REAHER KR TRAER
W RRA

TASTE: smooth, harmonious, with tones of oldness.
SeiB L WF. R, BARERRGE L

mg’h )
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VINTAGE: 1964
e 1964

REGION: Imereti, Vartsikhe, Dimi, Rokiti microzones

PR PAEFIEL AR L. FKL A

GRAPE VARIETY: Tsolikauri, Tsitska
W& LA RWAR, FHF

COLOR: From amber to dark gold
e EIEEEE

AROMA: Delicate, pleasant, with an incredible blend of
fruit and berry tones mixed with oak timber and vanilla
fragrances

A WK, BA, KRFERELROMBAAMAEE 2L
TASTE: Delicate, soft.

SBBEL: A, Ao
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INTAGE: 1959
oy 1959

REGION: Kvemo Kartli: Bolnisi, Marneuli, Gardabani,
Tetri Tskaro microzones

FR: RhEFHA: HREG, BRALA, REC R,
HEZ- RFT

GRAPE VARIETY: Rkatsiteli
W& N

COLOR: Gold
me: 2

AROMA: Pleasant, delicate, with tones of caramel, dried
fruit, spicy vanilla and oak timber.

A A, mK, FARE, TR, FHAERGE T

TASTE: Full, rich, with slight spicy bitterness typical
to aged brandy.

B LT 0, KA, AW TRF G 2 FREA,
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VINTAGE: 1957
Fr: 1957

REGION: Imereti, Vachevi-Zestaponi—Sviri microzone
i AFAEII R Rk R - 4 T

GRAPE VARIETY: Tsitska and Tsolikauri
MEBA: FHF, FWAL

COLOR: clear brown going to gold color
e RBeE

AROMA: refined, pleasant, fruit and berry tones
wonderfully blended with oak wood and vanilla
smel |

é?
EXTYS

AEL AAMBLARR, KRELERAFEER £

TASTE: smooth, harmonious, with tones of oldness.
SR LT 2, R, WA TR 6 R R
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VINTAGE: 1955
Fr: 1955

REGION: Kartli, Khashuri-Surami microzone.
P AL BT BT

GRAPE VARIETY: Chinuri and Goruli Mtsvane.
WESeAr: BHE, REMEKLL

COLOR: pleasant dark gold.

e Bet

AROMA: Wel I-defined plum, almond, bread crust,
with chocolate smell.

A $RPGET, B, ROEATRAER
TASTE: Smooth, harmonious, with well-defined tones of
oldness.

SHIB LI WUR, TR A AN TR o
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VINTAGE: 1953
F4r: 1953

REGION: Kakheti, the Gremi—Shilda—Sabue-Eniseli microzone
PR FaRE. #E A RE-HOR B KA

GRAPE VARIETY: Rkatsiteli

HEL: an

COLOR: Pleasant dark gold

e BeEe

AROMA: Pleasant, rich and diverse fragrance of flower

blossoms, blended incredibly harmoniously with oak,
chocolate and slight vanilla tones

HA: BN, FELHENRLE, SRR, RIS
A AR AR S gk A — 1k

o KEL

TASTE: Soft, harmonious, with distinct tones of antiquity.
BRI
Fode, Aoi, BA PG EF L
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VINTAGE: 1949
oy 1949

REGION: Kartli, the Gori-Kaspi—Mukhrani-Mtskheta
microzone

PR R R R A AR R A R

GRAPE VARIETY: Chinuri, Goruli Mtsvane
MEDM: EH2, REWERLL

COLOR: Dark amber
e REAE

AROMA: Rich, diverse, with tones of dried fruit, caramel,
and oak timber

BR: FEEH, AATR, BHEAEAER

TASTE: Pleasant, delicate, with spicy bitterness.
SBEI: BA, M, WA FRAOMER
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VINTAGE: 1945
Fr: 1945

REGION: Kakheti, Kvareli region, Shilda—
Eniseli microzone.

R FaEE AREA A RA-BEA

GRAPE VARIETY: Rkatsiteli

WA aRn

COLOR: attractive, from clear amber goes to gold
color.

e FiEekne5ee

AROMA: versatile, complicated, dry fruits, wild
flowers, oak wood, slightly leather, pleasant
tones of vanilla and chocolate

FA TR HRORA BHRMCE, £ER S
A

TASTE: refined, smooth, oak taste of old cognac.
SR LT Arem, 6 AR ARG R T E o &
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PR
VINTAGE: 1944

For: 1944

REGION: Imereti, Dzirula Kharagauli and Chiatura -
Sachkhere microzones

FR: FHAE, Fhi-FEHH, FTRLE-FFET
GRAPE VARIETY: Tsolikauri, Tsitska

HE B FWAL. SHF

COLOR: Dark gold

AROMA: Despite the old age, there is a distinctive

aroma of live fruit and flowers, as well as
vanilla, saturated with oak timber tones

KA REGSFHMOA, H00i6H B RREHEAE, A
BEZLEHRARGHEFEA

TASTE: Delicate, rounded,
tender

SR mik. HE, FH
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VINTAGE: 1941
For: 1941

REGION: Kakheti, Ikalto—Kurdgelauri and Tsinandali
microzones

AR FARE FR-EEEABE, FaEA

GRAPE VARIETY: Rkatsiteli, Mtsvane
WAL RN, FFHL

COLOR: Pleasant, clear dark gold
ME: BikELE

AROMA: Complex, with tones of antiquity combined
harmoniously with aromas of dried fruit, honey, bread

crust, slightly notable vanilla and chocolate

A WATR SR, @, EFRTRANFEHFFR LA

2t

TASTE: Rich, thick, and tender and velvety and the same
time.

SBER: FEF. BE. RAESARF
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INTERNATIONAL SALES

USA - Latvia- Lithuania- Estonia- Belarus - Ghana - Germany - England - Canada-Republic of

Korea (South Korea) - Poland - Russia - Taiwan - Uzbekistan - Ukraine - Kazakhstan -
Finland - Czech Republic - China - Slovakia - Azerbaijan
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www.sarajishvili.com
contact:water@gslsh.com
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