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qvevris qarTuli Rvinoebis warmoebis teqnologiis    
  mecnieruli safuZvlebi 

nugzar baRaTuria 

saqarTvelos teqnikuri universitetis kvebis mrewvelobis 

samecniero-kvleviTi instituti 

 

yurZnis Rvinoebis warmoeba saqarTveloSi ZiriTadad Tavmoyrilia qveynis 

dasavleT da aRmosavleT nawilSi. mevenaxeobis TiToeul regionSi uZvelesi 

droidan amzadeben am kuTxisaTvis damaxasiaTebeli specifikuri teqnologiebis 

gamoyenebiT (SemdgomSi maT daerqva yurZnis gadamuSavebis kaxuri da imeruli 

teqnologiebi). kaxuri tipis Rvinoebs, ZiriTadad, amzadeben ,,rqawiTelis“ 

jiSis yurZnisagan, imeruli tipis Rvinoebs – ,,cicqas“ da ,,colikouris“ 

yurZnebisagan. 

kaxuri tipis TeTri Rvinoebis damzadebis teqnologiis specifikuroba 

mdgomareobs imaSi, rom tkbili duRdeba durdosa da klertTan erTad da 

yurZnis am myar nawilebzeve toveben mas dasavargeblad. yurZens aqucmaceben 
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26 
 

da durdos klertTan erTad aTavseben miwaSi Camarxul Tixis WurWelSi 

(qvevri). 

alkoholuri duRilis procesSi qvevris SigTavss periodulad ureven (3-4-

jer dRe-RameSi), duRilis dasrulebis Semdeg Seavseben, qvevrebs xufaven 

hermetulad da Rvinomasalas ayovneben 3-4 Tvis manZilze. 

aseTi dayovnebis procesSi xdeba Rvinis TviTdawmenda, romlis Semdegac 

mas aSoreben yurZnis meqanikur nawilebs. miRebul TviTnadens ayovneben 1 wlis 

manZilze. 

imeruli wesiT yurZnis gadamuSavebisas maduRar tkbilSi umateben 

durdos mxolod 10-15 %, evropuli tipis Rvinoebis warmoebisas – alkoholur 

duRils utareben mxolod yurZnis tkbils. kaxuri tipis TeTri sufris 

Rvinoebi xasiaTdeba maRali eqstraqtulobiT dasaxelebuli 2 danarCeni tipis 

RvinoebTan SedarebiT, am tipis Rvinos aqvs gamoxatuli aromati da mimzidveli 

Ria yavisferi Seferva (ix. cxrili 1). 

      
qarTuli TeTri Rvinoebis Sedgenloba da Tvisebebi 

                                                                  cxrili 1. 

maCvenebeli 
Rvinis damzadebis xerxi 

kaxuri imeruli evropuli 

Rvinis qimiuri Semadgenloba 
eqstraqti, g/dm3:    

saerTo 24,7 21,2 19,1 

dayvanili 21,3 16,5 15,2 

eTilis spirti, % moc,. 11,28 11,46 11,52 

glicerini, g/dm3 12,68 9,76 9,48 

tkbilis Saqrianoba, % 18,8 19,1 19,2 

Rvinis saerTo Saqari, % 0,34 0,1 0,1 

monosaqaridebi, mkg/dm3      

pentozebi 177,5 157,5 170,0 

heqsozebi 127,5 145,0 187,5 

organuli mJavebi, g/dm3 :     

Rvinis 2,59 3,48 2,61 

limonis 0,59 0,69 0,70 

vaSlis 1,32 1,53 1,87 

rZis 0,93 0,88 0,53 

fenolebi, mg/dm3 1200,0 620,0 306,0 

kateqinebi, mg/dm3 250,0 35,0 30,0 

leikoantocianebi, mg/dm3 600,0 176,0 232,0 

Rvinis mineraluri Sedgeniliba, mg/dm3 
kaliumi 1350 580 1080 

natriumi 14 11 1,4 

kalciumi 125 63 97 

rkina 25,5 18,5 26,0 

kadmiumi, kobalti,  tyvia ar daiSveba ar daiSveba ar daiSveba 

nikeli 0,62 0,40 100 

cinki 3,60 2,21 2,72 

liTiumi 0,02 0,02 0,01 

magniumi 130 110 100 
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manganumi 1,50 5,70 2,10 

stronciumi 0,50 0,30 0,50 

qromi 0,30 0,20 0,30 

 
   yurZnis gadamuSavebis kaxuri xerxi (sur.1) mdgomareobs SemdegSi: 
yurZeni qarxanaSi miaqvT avtotransportiT (1) da bunker-mkvebavis (2) 
meSveobiT miimarTeba yurZnis damqucmacebel-klertgamclel manqanaSi (3). 
mocilebuli klerti (5) miimarTeba utilizaciaze. 

 

sur.1. kaxuri wesiT sufris Rvinoebis damzadebis teqnologi-uri procesis 

sqema: 1 – yurZnis  mosazidi avtomanqana; 2 – mimRebi bunkeri; 3 – 
damqucmacebel-klertgamcleli manqana; 5 – klertis gamtani transportiori;  
6 – tumbo; 7 – qvevri; 8 – fermentis xsnaris dozatori; 9 – dguSiani tumbo; 
10 – damwreti; 11 – wnexi; 12 – transportiori; 13 – WaWis Semkrebi bunkeri; 14 

– WaWis gamtani avtomanqana 

 
durdo durdo-tumbos(6) meSveobiT miewodeba qvevrebSi dasaduReblad.  

safuvris wminda kulturis xsnari dozatoriT (8) miewodeba qvevrebSi. 
alkoholuri duRilis procesSi xdeba durdos perioduli areva durdo-
tumbos (6) meSveobiT. alkoholuri duRilis dasrulebis Semdeg Rvinomasalas 
ayovneben qvevrSi (7) durdos myar nawilebsa da safuvris leqTan erTad 3-4 
Tvis manZilze. Rvinomasalis durdos myar nawilebze dayovnebis procesSi 
mimdinareobs Rvinis formireba da damwifeba. Rvinomasalis gadaRebis Semdeg 
isini miewodeba dasamuSaveblad da dasayovneblad ordinaluri an samarko 
kaxuri tipis Rvinoebis dasamzadeblad. samarko Rvinoebis gamoSvebisas axdenen 
Rvinomasalis egalizacias da muxis kasrebSi an butebSi daZvelebas 1 wlis 
manZilze. am dros axdenen Rvinomasalis gadaRebas 3-4-jer, gogirdovani 
anhidridiT sulfitacias, angariSiT 20-25 mg/l. 

saduRari rezrvuarebi aRWurvilia TermometrebiT, alkoholuri duRilis 

procesis temperaturis regulirebisaTvis. duRilis procesis damTavrebis 

Semdeg Rvinomasala yovndeba nawnexsa da leqze 1 Tvis manZilze, Rvinis 
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formirebis mizniT. Rvinomasalis Semdgomi teqnologiuri damuSaveba da 

damwifeba warmoebs arsebuli teqnologiiT. 

cxrilSi 2 moyvanilia SedarebiTi monacemebi saqarTveloSi arsebuli 
yurZnis sxvadasxva jiSebidan kaxuri da evropuli meTodiT miRebuli sufris 
Rvinoebis fizikur-qimiuri da organoleptikuri maCveneblebis Sesaxeb. 
 

qarTuli tipis TeTri Rvinoebis fizikur-qimiuri maCveneblebi  

                                                                    cxrili 2. 

 

procesis temperaturis regulirebisaTvis. duRilis procesis damTav-

rebis Semdeg Rvinomasala yovndeba nawnexsa da leqze 1 Tvis manZilze, Rvinis 

formirebis mizniT. Rvinomasalis Semdgomi teqnologiuri damuSaveba da 

damwifeba warmoebs arsebuli teqnologiiT. 

cxrilSi 2 moyvanilia SedarebiTi monacemebi saqarTveloSi arsebuli 
yurZnis sxvadasxva jiSebidan kaxuri da evropuli meTodiT miRebuli sufris 
Rvinoebis fizikur-qimiuri da organoleptikuri maCveneblebis Sesaxeb. 

yurZnis jiSi 
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rqawiTeli       kaxuri 13,4 5,13 2,56 2,97 28,36 7,7 

rqawiTeli evropuli 12,1 6,04 2,98 0,64 22,94 7,5 

kaxuri mwvane kaxuri 13,8 5,29 2,26 2,85 29,21 7,8 

kaxuri mwvane evropuli 12,0 5,89 2,76 0,91 24,81 7,7 

ufifqo mwvane kaxuri 13,0 5,53 2,34 2,66 27,99 7,7 

ufifqo mwvane evropuli 11,3 5,11 2,32 0,84 23,52 7,6 

goruli mwvane kaxuri 13,8 4,97 1,82 1,87 26,74 7,3 

goruli mwvane evropuli 12,3 6,90 3,33 0,79 19,06 7,3 

Cinuri kaxuri 11,9 5.02 2,00 1,91 27,10 7,3 

Cinuri evropuli 10,7 5,48 2,26 0,70 23,80 7,4 

aligote kaxuri 11,8 5,62 2,23 1,79 18,36 6,8 

aligote evropuli 11,5 6,45 2,30 0,54 18,66 7,1 

Bbuera kaxuri 9,5 5,70 2,62 1,32 17,72 6,8 

Bbuera evropuli 10,9 6,98 3,17 1,23 15,29 6,6 

 xixvi kaxuri 14,1 5,29 2,56 2,35 31,49 7,4 

Qqisi kaxuri 13,22 4,97 2,52 3,95 27,24 7,4 

 Saba kaxuri 13,3 5,29 2,73 4,81 31,02 7,3 

 safena kaxuri 13,6 4,92 2,02 1,75 25,62 7,1 

mxargrZeli kaxuri 12,8 5,37 1,77 2,91 28,74 7,0 

saferavi wiTeli, 
evropuli 

11,5 6,1 2,13 3,2 25,4 - 

kaberne  
sovinioni 

wiTeli, 
evropuli 

11,4 6,1 2,14 4,1 25,9 - 
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rqawiTelis Rvinomasalis qimiuri Sedgenilobis 
cvlilebebi misi durdoze dayovnebisas 

                                                                  cxrili 3.  
                                                          

      
kvlevis obiqtebs warmoაdgendnen iseTi cnobili yurZnis TeTri jiSebi, 
rogorebicaa rqawiTeli, kaxuri mwvane, goruli mwvane, Cinuri, xixvi da sxv.  
SedarebisaTvis, amave eqsperimentSi Seswavlil iqna wiTeli jiSis yurZnebidan 
_ saferavi da kaberne sovinioni _ dayenebuli Rvinoebi.  miRebuli monacemebis 
analizi gviCvenebs, rom kaxuri Rvinoebi, evropul RvinoebTan SedarebiT, 
gamoirCeva maRali eqstraqtulobiT (magaliTad, rqawiTelSi es maCvenebeli  
Sesabamisad Seadgens 28 da 22 g/l); aseve mdidaria kaxuri  

cdis 
varianti 

 

Qqimiuri 
maCveneblebi 

 

D               dakvirvebis vadebi 

Semcve-
loba 
sawyis 
needle-
ulSi 

Semcvel-
oba 

Rvinoma-
salaSi, 
duRilis 
dasru-
lebis 
Semdeg 

Semcveloba 
RvinomasalaSi, misi 

durdoze 
dayovnebis Semdeg 

3-Tvis 
ganmav-
lobaSi 

5-Tvis 
ganmav- 
lobaSi 

tkbilis 
durdoze 

daduReba da 
Rvinomasa-

lis 
Termomadu-

RarSi 
durdoze 
dayovneba 

 

 

 

fenoluri 
nivTierebebis 
jami, mg/l 

 
3640 
 

3070 2680 2640 

leiko-
antocianebi, mg/l 

2419 2010 1570 1445 

Mmonomerebi, mg/l 2275 1787 1325 1244 

saerTo 
eqstraqti, g/l 

 
- 

21,5 22,0 21,7 

Saqari, % 19,9 2,47 - 0,25 

spirti, moc.% - 10,88 -  11,3 

titruli mJavebi, 
g/l 

6,66 6,50 6,31 6,04 

РН 3,68 3,65 3,61 3,58 

tkbilis 
durdoze 

daduReba da 
masze  

Rvinomasa-
lis Semdgomi 

dayovneba 
qvevrSi 

fenoluri 
nivTierebebis 
jami, mg/l 

 
3640 
 

29,90 
 

2710 
 

 
2590 
 

Lleikoantocianeb
i, mg/l 

2419 2210 1640 1414 

Mmonomerebi, mg/l 2275 1758 1325 1169 

saerTo 
eqstraqti, g/l 

- 21,4 21,8 21,3 

Saqari, % 19,9 1,68 - 0,21 

spirti, moc.% - 10,9 - 11,4 

titruli mJavebi, 
g/l 

6,66 6,52 6,26 5,92 

РН 3,68 3,64 3,60 3,56 
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Rvinoebi taniniT (Sesabamisad 2,9 da 0,64 g/l); rogorc wesi, kaxuri tipis 
Rvinoebma  miiRes ufro maRali organoleptikuri Sefaseba evropulTan 
SedarebiT.  

aRsaniSnavia isic, rom kaxuri Rvinoebi eqstraqtulobiTa da taninis 
SemcvelobiT uaxlovdeba wiTel Rvinoebs.  
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 Specific special feature of  production technology georgian tipes grape wine  was that the must 

of the white and red types of grapes were fermented in qvevri on the pulp with the crests and then they 

maintained on the same pulp during 3-4 months for the ripening. In this time wine self-clarifies and as 

a result of physico chemical processes it acquires the specific organoleptic properties.  

Thus, the specific special feature of the Georgian types of table wines is that both white and 

red wines obtain by the way of fermentation of musts and the following staying of obtained 

winemaking material on the pulp. 

In this paper, the scientific foundations of the technology of Georgian types of grape wines 

are described. The influence of various factors on the organoleptic and physicochemical parameters 

of the wine is shown. 

 

 
  

             

                 

 

 
 

  

 

  
 

 
      




