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                        vardisferi Rvinoebis damzadebis teqnologia 

                               yurZnis adgilobrivi jiSebis gamoyenebiT 
 

cisana SilakaZe, beqa baRaTuria 
saqarTvelos teqnikuri universiteti, kvebis mrewvelobis samecniero-

kvleviTi instituti, Tbilisi, სaqarTvelo  

vardisferi Rvinoebi “rozeebi”, romlebsac zafxulis Rvinoebsac 
uwodeben, gamoirCevian xilis harmoniuli aromatiT, sixalisiT da simsubuqiT. 

saqarTveloSi vardisferi Rvinoebis damzadebas, didi potenciuri 
SesaZleblobebi gaaCnia, rogorc yurZnis jiSebis, aseve niadagobriv-klimaturi 
pirobebis gaTvaliswinebiT. 

Kkvebis mrewvelobis institutSi SeviswavleT vardisfer RvinoebSi 
antocianebisa da saerTod fenoluri naerTebis Semcveloba, radgan aRniSnuli 
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Rvinoebis Seferiloba, tipiuroba da gemovnebiTi Tvisebebi ZiriTadad 
ganpirobebulia maTSi antocianebisa da maTi gardaqmnis  produqtebis  
raodenobrivi da Tvisobrivi SemadgenlobiT. 

vardisferi mSrali Rvinoebis dasamzadeblad gamoyeნebulი iqna, 
rogorc wiTeli yurZnis jiSebi da misgan miRebuli wveni da durdo (saferavi, 
kaberne, aseve TeTri yurZnis jiSebi (rqawiTeli, mwvane) da misgan miRebuli 

dawmendili tkbili. vardisferi Rvinoebi damzadebulი iqna sxvadasxva 
SefardebiT wiTeli da TeTri YyurZnis Sereviთ, wiTeli durdos da TeTri 
tkbilisUurTierT da sxva variantebis gamoyenebiT. 

sacdel da sakontrolo Rvinis nimuSebSi vsazRvravdiT alkohols, 
Saqars, saerTo mJavianobas, eqstraqts, fenolur naerTebs – kerZod 
antocianebs, kateqinebs, flavonolebs, leikoantocianebs da maTi 

polimerizaciisa da kondensaciis produqtebs aldehidebs, aminomJavebs, рН–s, 
saerTo azots, cilovan nivTierebebs, glicerins da sxva komponentebs, 
meRvineobasa da teqnikur bioqimiaSi dReisaTvis gamoyenebuli saerTaSoriso 
meTodebis gamoyenebiT. 

yurZnis kondiciebi Seadgenda – rqawiTeli – Saqari 20,5 %, titruli 
mJavianoba – 6,7g/dm3; saferavisa – Saqari – 22,1 %, titruli mJavianoba – 5,8 
g/dm3. miRebuli axalgazrda Rvinoebis kondiciebi da maTSi antocianebisa da 
fenoluri naerTebis Semcveloba mocemulia cxrilSi 1. 

 
antocianebisa da  sxva  fenoluri naerTebis Semcveloba sxvadasxva 

meTodebiT damzadebul vardisfer RvinoebSi 
                                                             cxrili 1. 

rogorc cxrilidan Cans, vardisferi Rvinoebis damzadebis meTods didi 
mniSvneloba aqvs, maTSi antocianebisa da sxva fenoluri naerTebis 
Semcvelobaze.  Tavisufali antocianebis yvelaze maRali Semcveloba, 
romliTac ganpirobebulia vardisferi Rvinoebis xarisxobrivi maCveneblebi, 
aris im RvinoebSi, romlebic damzadebulია TeTri da wiTeli yurZnis 
SekupaJebis Sedegad miRebuli tkbilis  uWaWod daduRebით  da saferavis 

durdos nawilobrivi duRiliT, miRebuli TviTnadenis   uWaWod daduRebiT. 
daduRebul wiTel durdoze, TeTri yurZnis tkbilis daduRebis Sedegad 
miRebul vardisfer RvinoebSi, antocianebis Semcveloba sagrZnoblad 

 
maCveneblisdasaxeleba 

variantebis dasaxeleba 
 

I II III IV 

1 2 3 4 5 

alkoholi, moc.% 

titruli mJavianoba, 

g/dm 3 

eqstraqti, g/dm3 

antocianebi, mg/dm3 

flavonoidebis 

polimerebi,  mg/dm3 

flavonoidebis monomerebi  

mg/dm3 

araflavonoidebis 

monomerebi, mg/dm3 

leikoantocianebi, mg/dm3 

12.4 

 

5,8 

22,8 

146,0 

 

136,0 

 

216,0 

 

284,0 

144,0 

12.3 

 

5,7 

23,4 

114,0 

 

168,0 

 

188,0 

 

260,0 

130,0 

12.3 

 

5,8 

23,1 

104,0 

 

216,0 

 

210,0 

 

274,0 

140,0 

12.4 

 

5,7 

22,9 

132,0 

 

148,0 

 

190,0 

 

298,0 

164,0 
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naklebia, amave dros aq aRiniSneba flavanoidebis polimerebisa da 
gansakuTrebiT araflavanoidebis monomerebis maRali Semcveloba, rac am 
RvinoebSi antocianebis daJangviT polimerizaciaze miuTiTebs da uaryofiTad 
moqmedebs vardisferi Rvinoebis xarisxze. 
     rac Seexeba leikoantocianebs, variantebis mixedviT maTi Semcveloba 
didad ar gansxvavdeba erTmaneTisagan, rac imaze miuTiTebs rom damzadebis 
teqnologia mniSvnelovan gavlenas ar axdens vardisfer RvinoebSi maT 
Semcvelobaze. miRebuli Sedegebi saSualebas iZlevian SevarCioT vardisferi 
Rvinoebis damzadebis iseTi optimaluri reJimebi, romlebic uzrunvelyofen 
maTSi antocianebisa da sxva monomeruli fenoluri naerTebis maRal 
Semcvelobasa da polimeruli fenoluri naerTebis SedarebiT dabal 
Semcvelobas. 

vardisferi Rvinoebis damzadebis meTodi, garkveul gavlenas, axdens 
miRebuli vardisferi  Rvinoebis fiziko-qimiur Semadgenlobaze. amasTanave 
yvelaze meti gansxvaveba SeimCneva antocianebis, eqstraqtisa da fenoluri 
naerTebis saerTo raodenobis Semcvelobaze.Aaqedan gamomdinare, damzadebis 
meTodebis SerCeviT, SesaZlebelia mniSvnelovnad vareguliroT, vardisfer 
RvinoebSi  ara marto antocianebis, aramed agreTve fenoluri naerTebis saerTo  
raodenobisa da uSaqro eqstraqtis Semcveloba, rac Seexeba sxva komponentebs, 
rogoricaa spirtianoba, mqrolavi da titruli mJavianoba, glicerini, 
azotovani nivTierebebi da sxva, maTi Semcveloba damzadebis sxvadasxva 
meTodebis mixedviT, vardisfer RvinoebSi didad ar gansxvavdebian 
erTmaneTisagan. Yyvela zemoT CamoTvlili komponentი, Tavsdebა mSrali 
vardisferi RvinoebisaTvis gaTvaliswinebuli standartebis moTxovnebis 
farglebSi. Seswavlil iqna agreTve, sacdeli vardisferi Rvinoebis 
organoleptikuri maCveneblebi da Seferilobisadmi wayenebuli 
moTxovnebi.Yyvela sacdeli Rvino Sefasebuli iqna, rogorc maRalxarisxovani 
vardisferi Rvino, damaxasiaTebeli organoleptikuri maCveneblebiTa da 
tipiuri SeferilobiT. amasTanave, ufro maRali organoleptikuri 
maCveneblebiT xasiaTdebian, is vardisferi Rvinoebi, romlebic damzadebul 
iqnen II da IVUvariantebis mixedviT. 

maCveneblis dasaxeleba 

 

damzadebis variantebi 

I II III IV 

antocianebi,  mg/dm3 

fenoluri naerTebis 

Semcveloba, mg/dm3 

eqstraqti, g/dm3 

alkoholi, moc.% 

titruli mJavianoba g/dm3 

mqrolavi mJavianoba, g/dm3 

glicerini g/dm3 

saerTo azoti, mg/dm3 

aminuri azoti, mg/dm3 
cilis azoti, mg/dm3  
aldehidebi, mg/dm3 
acetalebi, mg/dm3 
рН 
rkina, mg/dm3 
spilenZi, mg/dm3 

103,0 

 

0,73 

20,8 

11,8 

5,6 

0,68 

6,9 

240 

52,5 

11,7 

28,1 

7,7 

3,0 

8,0 

1,2 

112,0 

 

0,86 

20,6 

11,7 

5,5 

0,69 

7,1 

228,0 

50,1 

10,8 

29,4 

8,2 

3,0 

7,6 

- 

110,0 

 

0,79 

20,9 

11,8 

5,5 

0,78 

7,0 

230,0 

44,7 

12,1 

27,0 

10,6 

3,1 

7,0 

1,3 

120,0 

 

0,88 

21,0 

11,7 

5,6 

0,75 

7,2 

247,0 

53,6 

12,7 

27,9 

9,8 

3,1 

8,8 

0,6 
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      dadgenil iqna, antocianebis, flavonolebis, kateqinebis da fenoluri 
naerTebis saerTo Semcvelobis optimaluri zRvrebi: antocianebi 100-250 mg/dm3, 

flavonolebi 160-250mg/dm3 da fenoluri naerTebis saerTo Semcveloba 600-800 
mg/dm3. 

Semdgomi kvlevis mizans Seadgenda, dagvemuSavebina vardisferi Rvinoebis 
teqnologiuri damuSavebisa da stabilizaciis optimaluri reJimebi.Aam mizniT, 
gamokvleul iqna, vardisferi Rvinoebis stabilizaciis procesi, sxvadasxva 
organuli da araorganuli gamwebavi nivTierebebis gamoyenebiT. aRniSnuli 
Rvinoebis teqnologiuri damuSavebisa da stabilizaciis teqnologia 
mniSvnelovnad gansxvavdeba evropuli tipis TeTri Rvinoebis stabilizaciis 
teqnologiisagan, rac gamowveulia imiT, rom vardisferi Rvinoebis 
dasamuSaveblad iseTi meTodebi da reJimebi unda SeirCes, romelTa gamoyeneba 
mniSvnelovnad ar Seamcireben RvinoSi antocianebisa da sxva fenoluri 
naerTebis monomeruli formebis Semcvelobas, romlebic ganapirobeben 
vardisferi RvinoebisaTvis damaxasiaTebel standartul Seferilobas da 
amasTanave maqsimalurad uzrunvelyofen azotovani nivTierebebis, peqtinisa da 
polifenolebis polimerizaciisa da maTi cilebTan SeerTebis naerTTa 
maqsimalur gamoleqvas. 

eqsperimentulad dadgenili iqna, rom vardisferi Rvinoebis 
stabilizaciis mizniT ukeTes Sedegs iZleva, organuli gamwebavi nivTierebebis 
(Jelatini, Tevzis webo) gamoyeneba, vidre araorganuli nivTierebebisa, 
rogoricaa bentoniti, diatomiti, ceoliti da sxva, romlebic intensiurad 
amcireben RvinoSi monomeruli antocianebis Semcvelobas, ris Sedegadac 
mkveTrad mcirdeba vardisferi RvinoebisaTvis damaxasiaTebeli Seferiloba da 
tipiuroba.Ppolimeruli gamwebavi nivTierebebidan, ukeTes Sedegs iZleva 
polivinilpirolidonis dabali dozebis gamoyeneba. Ppasterizaciis 
gamoyenebisas, vardisferi Rvinoebi winaswar unda damuSavdnen gogirdovani 
anhidridis optimaluri dozebiT, raTa ar moxdes antocianebisa da sxva 
fenoluri naerTebis intensiuri daJangviTi gardaqmnebi da feris intensivobis 
sagrZnobi Semcireba. vardisferi Rvinoebis siciviT damuSavebis dros, feris 
intensivobis mniSvnelovan cvlilebebsAara aqvs adgili. 
     Catarebuli gamokvlevebis Sedegad SemuSavebulia, qarTuli mSrali 
vardisferi Rvinoebis damzadebis racionaluri teqnologia, romelic 
uzrunvelyofs maRal xarisxovani Rvinoebis miRebas xangrZlivi periodis 
ganmavlobaSi maT stabilurobas am tipis RvinoebisaTvis  damaxasiaTebel 
Seferilobas. 
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Summary 
Study of the physico-chemical and organoleptic properties of Rose Wines produced by various 

technologies have been performed. It has been found that the manufacturing method has some 

influence on the physiological-chemical properties of rose wines. The greatest difference in 

experimental samples is observed in the amount of anthocyanins, extract and phenolic compounds. By 

selecting the methods of preparation, it is possible to regulate Rose Wines not only the anthocyanins 

but also the general phenolic compounds. Experimental usage of organic and inorganic gluing 

substances, established that better outcome for Rose wines is achieved by organic gluing substances 

(gelatin, fish glue), than inorganic substances, such as bentonite, diatomite, zeolite, and other, which 

significantly reduce content of monomeric antocyanin content, resulting in dramatically reduced color 

and Rose Wine specific properties. Technology has been developed to provide high-quality Rose dry 

wines, longer preservation of their stability and specific color for this type of wines. 
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